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As I sit in the relative isolation and safety 
of Tasmania’s West Coast, I cannot help 
but dwell on my comments from the April / 
May 2020 issue of Seafood Industry News. 

It was well over 15 months ago that I first 
mentioned COVID-19, and unfortunately, 
we are still living with the impacts that this 
pandemic throws our way. Even though 
Tasmania has remained COVID free for some 
time, continued lockdowns in NSW, Victoria 
and Queensland are having a significant 
impact on Tasmanian seafood sales. 

The rock lobster sector has had a double 
hit, with market disruption issues taking 
out the vital Chinese market, and the NSW 
COVID-19 lockdown taking out the second 
largest market in the world. I note that 
some fishers are again selling off the back 
of their boats. With a closed season starting 
in October, many fishers will need to head 
to sea fishing when the season reopens in 
mid-November just to get some cashflow. But 
where will the markets be? We all cross our 
fingers, toes and everything else hoping that 
China will return, but the reality is China will 
most likely remain closed for some time to 
come, in fact years to come. 

Processors are already exploring alternative 
market opportunity, both within Australia 
and overseas. They have identified the need 
for infrastructure to cope with new market 
needs. Things like cookers, blast freezers 
and new innovative packaging. Things our 
industry don’t currently have. I know that our 
CE has been working with DPIPWE towards 
a ‘Processors Grant Scheme’ to support 
both the rock lobster and other wild catch 
processing sectors. This grant scheme should 
be open by the time this is article printed.

FROM THE 
PRESIDENT

The Premier promptly called the TSIC CE to 
say he has heard the message loud and clear 
and has instructed the Department of State 
Growth to investigate what support can be 
provided. Hopefully we have some outcomes 
before our members receive this edition of 
Seafood Industry News. 

It is with mixed emotions that I must inform 
everyone that Emma Woodcock has made 
the decision to move on from her role as 
Project Manager at TSIC to focus on her own 
businesses. Emma has made an amazing 
contribution to both TSIC and the Tasmanian 
seafood industry during her 5 years at 
TSIC. She has helped drive some new and 
innovative projects, such as the Augmented 
Reality Cube, Seafood Jobs and Seafood 
Trails portals; and provided outstanding 
support to the TSIC Board, staff and the 
Tasmanian seafood industry. 

Emma’s passion and dedication will certainly 
be missed by all. 

On behalf of the TSIC Board, staff and 
broader seafood industry, thank you Emma 
for an amazing 5 year journey with TSIC and 
we all wish you the very best with your future 
pursuits. 

With the departure of Emma, the TSIC Board 
held a strategic meeting session in late July 
to discuss the current and future direction of 
TSIC and the Tasmanian seafood industry. 
This included a discussion around what TSIC 
needed to replace the vacant position left by 
Emma’s departure. Although we are all sad 
that Emma is no longer a part of our dynamic 
team at TSIC, we are confident that we will 
recruit the right person to support TSIC and 
the Tasmanian seafood industry to move 
forward in a positive direction.  
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There are also Federal Grant opportunities 
to support packaging and processing 
technology. TSIC is looking at facilitating a 
workshop between interested processors and 
AusIndustry to provide further information 
about what opportunities are available. 
Details will be provided through our TSIC 
Update Newsletter, which is emailed to TSIC 
members. If you do not receive this Update, 
then we don’t have your email address. 
Simply call or email the TSIC office and 
provide a current email address and you 
will be added to the distribution list. And in 
the background, TSIC continues to work on 
its Trade Alliance Grant project, which is 
exploring new market opportunity within the 
Victorian and NSW markets.

Our Chief Executive is certainly aware of how 
hard things are for many in the industry, as he 
fields calls from fishers and marine farmers 
on a regular basis. I can guarantee that he has 
been lobbying exceptionally hard for further 
support for our industry. This culminated in a 
firm request for support direct to the Premier. 
The letter detailed the current hardships 
faced by many within the industry because 
of lost markets in NSW, and the 15+ month 
journey of ‘ups and downs’ since COVID-19 
first impacted our sector. 

The letter urged the Premier to implement 
financial support for impacted seafood 
businesses, support such as: 

  Small Business Hardship Grants,

  Implementation of a JobSaver fortnightly 
payment (similar to JobKeeper),

  Tax relief; and

  Licence renewal relief.
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  20% of recreational fishers (21,200 people 
or 3.9% of all Tasmanians) accounted for 
55% of all recreational fishing effort.

  10% of recreational fishers (10,600 people 
or 1.9% of all Tasmanians) accounted for 
34% of all recreational fishing effort; and

  Less than 10,000 people (or < 1.9% of all 
Tasmanians) recreationally fished 15 or 
more days per year.

So 98.1% of Tasmanian’s rely on the 
commercial seafood sector to access 
Tasmanian seafood, should they choose to put 
it on their plate. 

Several sections of the Draft Strategy, 
combined with online banter about the 
strategy, point the finger at the commercial 
sector as the cause of poor stocks. The TSIC 
response asks that the strategy acknowledges 
that recreational fishing catch and effort 
has an impact on stocks, highlighting that 
the commercial sector only accounts for 2% 
of sand flathead catches and 30% of striped 
trumpeter catches.

We argue that if the recreational sector wants 
to be true stewards of the marine environment, 
they must be prepared to collect and submit 
recreational catch data, which should be 
achieved through the mandatory reporting of 
all recreational catches on a phone app. 

We all know that the real elephant in the room 
is the sharing and allocation of resources 
between commercial and recreational sectors, 
most notably for rock lobster on the East 
Coast. However, the erosion of commercial 
allocations will have the consequence of 
impacting fishers, fishing businesses and the 
regional communities they support.

We are not sure where the Recreational Sea 
Fishing Strategy will go, but I can assure you 
that TSIC will fight for the continued access 
and rights of our commercial fishing fleet in 
Tasmania.

RECREATIONAL SEA FISHING 
STRATEGY 
In July, the Minister released the draft 
Tasmania Recreational Sea Fishing 
Strategy for public comment. Some content 
of this draft strategy is concerning to TSIC, 
so in the interests of our members, we 
submitted a comprehensive response to  
the Government. 

In the TSIC response, we highlighted the 
important economic contribution that 
commercial seafood makes to Tasmania, and 
how commercial seafood plays an important 
part of Tasmanian community wellbeing, 
especially in regional towns. We highlighted 
that fishers who permanently live in a 
regional community have partners working 
in that community, kids in schools and they 
actively participate in sporting clubs. They 
are the lifeblood of many Tasmanian regional 
communities. It is this social aspect of our 
wonderful industry that is too often ignored. 

Most importantly, we highlighted that it 
is a balance between the recreational and 
commercial sectors that creates the Tasmanian 
story, the Tasmanian way of life and drives the 
Tasmanian economic and social fabric.

While respecting the importance of 
recreational fishing to the Tasmanian way 
of life, we highlighted the contrasting 
opinions between the two sectors, and the 
need to maintain the commercial sector in 
the interests of the majority of Tasmanian’s 
who rely on the commercial sector to access 
Tasmanian seafood. 

Although the Government and recreational 
sector like to quote that over 100,000, or 1 in 
4 Tasmanian’s recreationally fish, the TSIC 
submission used statistics to paint a slightly 
different story. 

  64% of recreational fishers (almost 68,000 
people or 12% of all Tasmanians) fished 5 
times or less in the 12-month period.

FROM THE CHIEF 
EXECUTIVE

SUPPORTING SKILLS AND 
TRAINING
TSIC is in the final process of signing a 
Grant Deed with DPIPWE to support skills 
and training in the seafood industry. 

This money has been provided by the 
Tasmanian Liberal Government to TSIC to 
help the industry recover from the continued 
impacts of COVID-19. 

TSIC proposes to use this money to:

  Implement a scholarship scheme to help 
upskill deckhands; 

  Implement a scholarship scheme to help 
upskill or reskill skippers;

  Deliver Mental Health First Aid training 
in regional communities; and

  Provide targeted financial counselling 
and training to seafood businesses.

In due course, Terms of Reference for 
each deliverable will be developed and 
communicated to industry. 

TASMANIAN SEAFOOD AWARDS
It is with great excitement that I announce 
that the 2021 Tasmanian Seafood Awards 
will be held in partnership with the Nayri 
Niara aboriginal enterprise, and be held 
at their Long House facility at Macquarie 
Point on Friday 8 October.

This will be a true celebration of the 35,000 
thousand plus year history of seafood harvest 
in Tasmania, with aboriginal chefs and 
trainees cooking up a storm in the kitchen. 
And of course, we will be presenting Awards 
to our modern seafood industry participants 
who are the core of what we are. 

The MC for the event will be our long term 
Mental Health Ambassador, and supporter of 
aboriginal wellbeing Ray Martin. 

It is sure to be an amazing night of 
celebration. Tickets can be purchased at 
www.tsic.org.au/awards. 

TSIC PROJECT MANAGER
As announced in the President’s Report, 
Emma has announced her departure  
from TSIC. 

Emma has been an invaluable member of 
the TSIC team for 5 years, bringing a wealth 
of knowledge, passion and friendship to the 
TSIC office. 

From a personal point of view, thank you 
so much for your amazing contribution to 
TSIC and Tasmanian seafood. You have been 
amazing. And all the best with your next 
journey in life.  

THE STAY AFLOAT SEAFOOD 
INDUSTRY MENTAL HEALTH AND 
WELLBEING INITITIATIVE IS 
PROUDLY SUPPORTED BY OUR 
OFFICIAL SPONSORS

STAY

A F LO AT

Seafood Industry

1300helpmate
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JETTY TALK

WINNER STATE DELICIOUS. 
AWARDS  
Two Tasmanian seafood farms are gold 
medallists in the delicious Harvey Norman 
Produce Awards 2021. 

Yvonne and Steve from The Oyster Province 
are thoroughly delighted to gain this 
recognition. “As awareness grows, angasi 
native oysters are developing a following, 
bringing a new flavour dimension to the 
oyster eating experience!” said Yvonne. “Our 
innovative Hobart chefs embrace seasonal, 
provenance and native species, and this ethos 
is at the core of the delicious. We greatly 
appreciate the attention this award places on 
this delicious native oyster.”

Giles and Julia, of Freycinet Marine Farm, 
are also proud to be national winners for 
their mussels. “A very big thankyou to Eloise 
Emmett for nominating us and using our 
mussels in her amazing cooking school and 
cookbooks.” The gold medallists will go on to 
compete for a national trophy, and the results 
will be revealed later this month. 

SUSTAINABLE AQUACULTURE 
COURSE NOW AVAILABLE AT 
UNIVERSITY COLLEGE 
The Associate Degree in Applied Science 
specialising in Sustainable Aquaculture 
has been designed for those wanting to 
enter and progress in the aquaculture 
industry.

The course is relevant to all aspects of the 
Tasmanian industry, producing excellent 
outcomes in terms of students being able 
to secure work in the industry and progress 
their career. The course provides a unique 

mix of core science, specialised units, work 
experience and business skills that are sought 
after in industry.

Applications are now open for 2022 and more 
information about the degree can be found 
at www.utas.edu.au/courses/university-
college/courses/z2j-associate-degree-in-
applied-science 

GLAMORGAN SPRING BAY 
COUNCIL’S RATES RISES
Rob Inglis and Helen Kempton, Mercury – 
24/07/2021

STRUGGLING commercial fishers are 
dismayed their local council is requiring 
them to pay hundreds more dollars to lease 
marina berths.

The cash-strapped Glamorgan Spring Bay 
Council, which services East Coast towns 
including Bicheno, Orford and Coles Bay, 
has recently come under fire for hiking 
general rates by 15%.

And now fishers who lease berths at the 
Triabunna marina – which hosts a mix of 
about 30 commercial fishing and pleasure 
vessels – are complaining the council has 
gone too far in its bid to generate more 
revenue through marine infrastructure fees.

In 2021-22, those with berths are being hit 
with an average 15% increase in charges.  
A person with a floating commercial berth, 
for example, will be required to pay $4,950 
this financial year, compared to $4,300 last 
year. 

Tasmanian Seafarers' Tasmanian Seafarers' 
Memorial ServiceMemorial Service

24th Annual Tasmanian Seafarers'  
Memorial Service & Blessing of the Fleet
 
Sunday, 17th October 2021 
10.50am for 11am 
Near Maria Island Ferry Terminal, Triabunna 
(subject to any COVID19 restrictions)
 
Enquiries 
Clr Cheryl Arnol: cheryl.arnol@freycinet.tas.gov.au 
0419 533 615 or 6257 1349 (after 7.30pm)
Kath Fergusson: 6257 1667 or kath_fergusson@bigpond.com 
seafarersmemorial.org.au

Marina

TRIABUNNA

Esplanade West

Bicentennial 
Park

Charles St. Jetty

Visitor Information 
Centre

Spring Bay 
Hotel

Rotary
Tas. Seafarers’ 

Memorial

BBQ
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Sixty Scottsdale High School students took 
part in the TSIC marine industry visit over 
two days this month.

The excited students arrived at the Australian 
Maritime College in Launceston for the first 
part of the program. Groups were split up and 
then jumped into the fast-paced rotations.

First up was a seafood industry discussion 
with Emma Woodcock from TSIC, followed 
by an informative and fun game relating 
to fisheries management of a pretend rock 
lobster sector.

The students then headed next door to 
learn all about fire and chemistry with 
Anthony Beckett. The lesson focused on the 
temperature that fuel needs to burn as well as 
understanding the different way a fire burns.

The simulator was last, and students were 
able to captain a ship through the Sydney 
Harbour bridge, making sure not to crash! 
There were a few tight spots that they got 
themselves into but managed to navigate 
their way back into port. 

Lunch was proudly sponsored by TSIC and 
provided by Fraggles Fish and Chips. The 
students rated the lunch very highly. After 
lunch the kids jumped back on the bus and 
headed out to Petuna Rowella. Cimarron 
Jackson then guided the group through the 
aquaculture site. Students and teachers were 
able to watch the smolt (baby salmon) being 
transported into pens and gathered a stronger 
understanding of the salmon industry.

The engagement level of the students was to 
be commended and they asked a variety of 
interesting and well thought-out questions to 
staff throughout the day.

A massive thankyou goes out to the 
organisers of the Scallop Fiesta for their 
sponsorship, TSIC, Alicia Perry at the 
Australian Maritime College, and Toni 
McPhail and Cimarron Jackson at Petuna. 

Scottsdale High School Student Marine Industry Visit to Petuna and the 
Australian Maritime College

SCOTTSDALE 
HIGH SCHOOL 
MARINE 
INDUSTRY 
VISIT
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WORKING 
ON WATER 
PROGRAM
TSIC is hosting this year’s Working on 
Water (WoW) program in the week starting 
18 October. 

WoW is a career awareness program that 
introduces Year 9 and 10 students to the 
diversity of occupations and professions 
that are to be found in, on or near water. 
They range from the many roles involved 
in the aquaculture industry, through marine 
engineering and construction, tourism, 
underwater exploration, to marine policing, 
research, and policy and planning.

WoW has been running now since 2008, 
delivered by TSIC with support from the 
education sectors and with the active 
participation of industry and business. Over 
the program, students get to visit industry 
sites, listen to professionals in different 
marine occupations, learn about pathways 
into different positions, and go out on the 
water for firsthand experience of working on 
water. Students who have participated in the 
past have given good reports of the program, 
as have supervising teachers. 

The program is funded by sponsorship from 
local industry and it is free for the students. 
There are a limited number of positions 
available, so we are asking that any student 
interested in attending write a short letter 
of application, introducing themselves, 
explaining why they would like to be selected 
to join the program and what they hope to 
gain from the experience. If this is a challenge 
for some students, they may submit their 
expression of interest in an alternative 
medium including film or audio.

This year’s program will be held face to 
face with strict Covid safety measures 
implemented. We have been working hard 
to create an engaging and educational 
experience for students. The program will 
feature tours of seafood and marine facilities, 
with presenters from industry, research, and 
management, as well as engaging with local 
fishermen and divers. 

7VOLUME 31 SEPTEMBER/AUGUST 2021



SOUTHERN 
OCEAN 
CARBON 
COMPANY

has helped to get SOCC into phase 2 of 
expansion. 

Prue Brancher, the legal and governance 
director, is a passionate and practical change 
manager and engages with a variety of 
stakeholders that SOCC works with. 

She has a particular passion for soil health 
and is leading efforts to scale biochar 
production- one of our key sequestration 
strategies.

Caroline Remenyi is a passionate educator 
and a highly qualified, hands-on aquaculture 
hatchery expert. She has worked in these 
sectors in Tasmania, NZ and in NSW and has 
charge of the SOCC hatchery. Getting viable 
kelp babies onto ropes and into the water 
are her current focus . The SOCC hatchery 
is co-located at the Newtown High School in 
Hobart where Caroline teaches year 11 and 12 
Seaweed Aquaculture courses. This creates 
a nice circularity- they are not only growing 
on the site, but Caroline is training the future 
workforce!

Dr Tomas Remenyi is a highly respected 
researcher with expertise in climate change 
processes, chemical oceanography and 
climatology being particularly strong. The 
business is currently establishing a seaweed 
based Blue Carbon credit that is tradable 
and credible internationally under Tom’s 
guidance. 

As we all know, Tasmania can be a small place 
sometimes, and it was no different when all 
parties realised they were working on parallel 
ideas around carbon sequestration. “Tom and 
Caroline’s children attend the school where 
my wife actually teaches,” said Adam. “I think 
the conversation started and then we all 
realised we’re on the same page with this stuff 
and that we all had complementary skill sets. 
Talk about lucky, I mean you know we’ve got 
it right when you all have skill sets and the 
others have the other side of the coin. It was 
just a brilliant combination”

In September 2020, 900 metres of hemp 
rope was deployed into the ocean at their 

 
Southern Ocean Carbon Company (SOCC), 
a Tasmanian start-up, has a simple aim: to 
do something real to mitigate the amount of 
excess carbon in the atmosphere. 
SOCC was set up by a unique and highly 
competent group of founders who realized 
that the time to commercialize the much-
researched potential for Giant Kelp and other 
seaweeds to capture atmospheric carbon had 
come. The challenges of doing so, not least 
the need to not only grow biomass, but also 
to sequester the carbon captured were well 
recognized, and SOCC has spent the last 
12 months learning by doing- and critically 
answering the question: Is this worth doing?

The business founders are a tight knit group 
with unique skill sets and are made up of 
four key players: Adam Brancher managing 
director, Prue Brancher director Compliance 
and Legal, Caroline Remenyi director of 
aquaculture and Dr Tomas Remenyi the 
director of science.

Adam Brancher sees SOCC as a massive 
opportunity to build a business that 
contributes meaningfully to the fight against 
climate change. A hands-on leader, manager 
and builder of successful businesses, people 
in the industry may know Adam from his role 
as MD of Kedge Pty Ltd, Australia’s foremost 
domestic vessel survey and engineering 
company. His practical knowledge of marine 
operations and aquaculture in Tasmania 

The Southern Ocean Carbon Company (SOCC)  
is seeking marine lease areas or parts of lease  
areas to grow Giant Kelp and other species in  
order to capture atmospheric carbon.
If you have a lease or part of a lease and you want to do something positive to  
combat climate change, we would be most interested in having a strictly  
confidential no obligation discussion with you.

We are happy to consider buying, subleasing, or fully leasing appropriate waters 
anywhere in Tasmania. 

 Please contact the SOCC MD, Adam Brancher on 0417 544 339 or via email at 
adam@southernoceancarbon.com if you would like to discuss this opportunity. 
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one of their lease sites, Bailinga, on the 
D’Entrecasteaux Channel. They have been 
seeing significant seaweed growth already, 
and once they have grown enough carbon-
capturing seaweed, will lock it in place. Kelp 
does not go to seed but rather spores are 
released and then harvested. Adam explains 
that “it reproduces in a couple of ways, but we 
recognise when it reproduces, and we then 
bring it in to the lab and get it to the point 
where we can put it on to twine and that twine 
is then wound up onto a larger rope. That is 
out planted so you have links of rope going 
into the water to grow the forest. 

When asked about whether Southern 
Ocean Carbon will be growing one specific 
type of kelp Adam described a goal to mix 
compatible species on the site. “We have a 
permit to collect and cultivate five different 
types of seaweed and one of the things we are 
very keen on is not creating a monoculture, so 
we are very much looking to mix compatible 
species on our lease sites”. 

While still in the early Government 
permitting stages, as in they have permits 
to collect and permits to run their hatchery, 
SOCC are waiting on their final agreement 
with respect to their leases.

With kelp growing up to 60 cm a day, the 
three primary areas of growth are: reef and 
kelp forest regeneration and biochar. 

In terms of the future, Adam and the rest of 
the team are very excited. “We are sitting on 
a fairly small industry at the moment. The 
seaweed industry in Australia is forecast to 
generate over $100 Million (GVP) by 2025 and 
longer-term projections indicate the potential 
for a $1.5 billion industry, with 9,000 jobs 
created and a 10% emissions reduction per 
year. I think this is a tremendous opportunity 
to create a very green sustainable, compatible, 
agriculture industry in Tasmanian.” 

The created jobs and benefits that will come 
from the kelp industry is large, with SOCC 
aiming to create more regional jobs and 
goods across the spectrum.  “Whether they 
are at operational level or science based 
jobs, there’s a place for everybody within 
the seaweed aquaculture space. I’d love to 
be talking to people in 15 years and say you 
know we’ve got 20,000 hectares, the bulk of 
its offshore and two to three hundred people 
employed in the Southern Ocean Carbon 
Company”. 
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ORAL HISTORY –  
COUTA FISHING 
WITH ROSS 
WISBY 
In the early 1900s, barracouta, otherwise known as couta, were a 
staple diet for Tasmanians and a key target species for a growing 
number of commercial fishers. 

Next thing a couta would come down and 
land in the frypan. Scales everywhere. 

“The first year I went fishing by myself, I 
bought the [fishing vessel] Kalua and Dad 
had the Spring Bay, and between us from 
February to halfway through May we caught 
6,000 dozen couta. And the only reason we 
slowed down then was that [the processing 
factory] Safcol used to have a couple of days 
a week off. 6,000 dozen all by hand. I think 
they were worth $2 a dozen, a lot of money in 
those days.”

Ross’s wife Susan sold the couta at the dock 
in Hobart and got enough money to buy their 
first block of land. 

“The Kalua was 28 foot. [One trip] there 
was myself and my brother Mark, we were 
down at Partridge Island [in the southern 
D’Entrecasteaux Channel] and Dad was in the 
Spring Bay. 

We laid all our couta we caught in the 
morning… I think it was about 90 dozen. And 
Dad took them up. By the time he got back 
we had another load, which made it up to 152 
dozen that Mark and I had caught for the day, 
just off Partridge Island.” 

Ross also recalled the demise of the couta 
fishery.

“The couta stopped biting. They blamed the 
Russian trawlers with their sonar and all that 
sort of thing. But just a cycle I guess. Then 
Safcol went out of canning them, so there 
wasn’t a market.”

John Parker has similar memories to Ross. 
“We used to knock off at the end of January 
from rock lobster fishing and then go after 
couta. We would use jig sticks to get them. 
You jigged them up and then once they 
started to bite you were flat out pulling them 
in.” He remembers pulling in 20 to 40 dozen 
a night, and couta fetched more money than 
rock lobsters did at the time. 

Rob Valentine’s father used to run the fish 
cannery at Dunalley and Rob would get 
pocket money filleting them. “Back then we 
got 75 cents an hour filleting, but we would 
also go fishing and jump in and out of the 
water. Once they started biting it was on, 
and it was a very exciting way to catch fish.” 
Nicknamed the ‘steak of the sea’, you did have 
to be careful about the worms. “We would cut 
the head off and squeeze the tails and watch 
the worms come out.”

Many people remember fondly buying couta 
and chips from the local fish and chip shop 
or burying four to an apple tree as fertiliser. 
There are many different theories about why 
they are no longer around, climate change 
being a predominant theory. 

Ross Wisby recounted his early experience 
catching couta during the early 1950s. 

“I went couta’ing with Dad on the Wenona. 
She was only a 32 foot wooden fishing boat. I 
would have been about six I reckon. That was 
the backbone of what we used to do. We used 
to go craying, but as soon as a couta poked 
his head up we thought bugger that craying. 
As Dad and I used to say, crayfishing was just 
stinky old boats. They had no freezers, used 
to have their bait all salted down. As soon as 
you went near them they just stank.”

The traditional method for catching couta 
was to use a long fishing pole. However, this 
method was replaced by a handline. 

“I never had poles, just lining. Dad used to 
[use poles to catch couta]. Many a time I’ve 
been fishing with him and when I first started 
they did use the poles. You’d be sitting down 
for’ard cooking breakfast or something. 
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SEAFOOD 
AND 
MARITIME 
TRAINING

RECORD NUMBER OF NEW 
TRAINEES
For the first six months of 2021, SMT has 
received a record number of enrolments (100) 
for its Certificate III in Aquaculture programs. 
These enrolments, we believe, were driven 
by business bouncing back after 2020 Covid 
interruptions and new trainees attracting a 
50% wage subsidy as part of an Australian 
Government Stimulus Package for employers. 
For more information about this subsidy 
and other traineeship incentives, please visit 
www.australianapprenticeships.gov.au.

TRAINING ICE BREAK CREW
In preparation for the arrival of Australia’s 
new ice breaker, the RSV Nuyina, SMT ran 
a condensed Master up to 24M training 
course for four of its Integrated Rating crew. 
This training, apart from helping to train 
SERCO employees, also provided SMT with 
opportunities to trial its new vessel Navigator 
with a small group before it is used in our 
next Master up to 24M course in August. 
We are very happy to say that the outcome 
of this trial is that the students and trainers 
were impressed with the new vessel and SMT 
is looking forward to using it more in our 
training.

CERTIFICATE IV IN SHELLFISH 
MANAGEMENT 
In August we will be kicking off our new 
Certificate IV in Shellfish Management 
program for the next generation of shellfish 
farm managers. The program has been 
developed in partnership with oyster farmers, 
Oysters Tasmania (OT) and TSIC using 
Growing Apprenticeship and Traineeship 
funding from the Department of State 
Growth. The program will be run as a series 
of 2-day residential workshops alternating 
between Launceston and Hobart combined 
with workplace mentoring and assessment. 
We have received more than 15 enrolments 
for the first intake starting in August 2021 
which already exceeds our grant target, but 
we will take more to meet your needs. The 
aim of SMT, OT and TSIC is to be able to 
offer this program at least every second year. 
However, as current demand is so high, this 
may become every year. If you would like to 
know more about the program, please contact 
our team at SMT.

WATCH THIS SPOT –  
NEW TRAINING OFFICER 
By the time this article is published we should 
have a new training officer at SMT. We have 
been overwhelmed by the number and quality 
of applications received. Therefore, we are 
confident the successful applicant will add 
value to the SMT team and to the training and 
services we provide the industry.

LACK OF GOVERNMENT 
COMMITMENT TO TRAINING 
SUBSIDIES FOR THE TASMANIAN 
SEAFOOD AND MARITIME 
COMMUNITY 

TSIC has been working hard to try and get 
the State Government to consider the needs 
of the seafood industry and to fund a training 
scheme similar to that enjoyed by those 
industries supported by TasTAFE. While 
recently there has been much talk about the 
government investing more in TasTAFE, the 
Tasmanian seafood and maritime industry 
has been overlooked again in its efforts to 
secure any ongoing commitment from the 
government to fund its training needs. 

While TSIC and its partners will continue 
to push the industry’s case for funding to 
train its existing employees, SMT will also be 
advocating for those who would like to get 
a job in the seafood and maritime industry 
who are not currently eligible for any subsidy. 
This group includes the unemployed, school 
leavers and volunteers who are disadvantaged 
by their choice of our industry, as the training 
is not funded in the same way as the training 
provided by TasTAFE. 

With the Tasmanian seafood and maritime 
industry and all its service providers being 
a major source of employment in the State, 
especially in regional areas, it seems strange 
that we are the only State in Australia that 
doesn’t have State funding allocated to 
support the training needs of those in and 
trying to get into our industry. 

Seafood industry participant Jake Latham undertaking essential MED 3 Certificate of 
Competency assessment onboard Navigator

Master 24 candidates performing berthing 
manoeuvres on board Navigator
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SCALLOP FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

TASMANIAN STATE SCALLOP 
FISHERY
The targeted preseason survey of three 
selected areas has been successfully 
completed.

Two vessels looked carefully at White 
Rock, the Gardens/Bay of Fires and from 
Gull Island east of Flinders Island and 
north of Babel Island. There were delays 
caused by poor weather and a lack of 
observers, and we are grateful for DPIPWE 
Scallop Manager James Parkinson for 
stepping in at the last moment to observe 
in the northern survey areas.

IMAS is presently finalising the survey 
assessments along with a video survey 
of the White Rock general area. A ScFAC 
meeting is planned for 3 August where 
recommendations will be prepared for 
consideration by Minister Guy Barnett.

The Tasmanian scallop fishery has 
been closed for the last five years due to 
low abundance and low recruitment so 
hopefully there will be some good news 
this year.

Our industry members are concerned 
however about the unavailability of 
IMAS observers when survey vessels 
are available in good weather and the 
sequent delay in finalising the survey data, 
meaning that any opening of the fishery 
will be over a month later than ideal.

BASS STRAIT CENTRAL ZONE 
SCALLOP FISHERY
A ScMAC virtual meeting was held on 18 
June to consider the Fishwell assessment 
of the 12 survey areas, both east of King 
Island and generally north of Flinders 
Island.

A recommendation was forwarded to the 
AFMA Commission, and when approved, the 
Bass Strait scallop fishery opened on 12 July 
with a 3,905 tonne TAC. Ninety-five tonnes 
had previously been allocated to three vessels 
that carried out the preseason surveys.

Four areas are closed as per the Scallop 
Harvest Strategy, which we call the Hill East 
area, North of Babel A area, King Island 7 
and King Island 9.

For the first two weeks most vessels 
harvested north of Babel Island and east of 
the Sisters situated north of Flinders Island 
with good catch rates and meats around 
70 to 85 to the kilogram with developing 
roe. The Victorian state scallop fishery is 
also open, and with preseason Bass Strait 
scallops also in the marketplace, consumers 
have never had it so good.

The Covid situation interstate is putting a 
damper on scallop sales but the Tasmanian 
market remains strong.

The Bass Strait scallop season will run until 
31 December 2021.

BEACH ENERGY SEISMIC
Negotiations are continuing with Beach 
Energy, who are planning to conduct a 
massive 880 square kilometre 3D seismic 
survey approximately 75km east of King 
Island. 

Based on the seismic disaster of 2010 in 
Bass Strait and subsequent research into the 
impact of seismic on scallops, this will result 
in very significant scallop losses. 

Whilst Beach have agreed to a very 
limited biomass survey before and four 
months after the seismic impact, their 
offer of token compensation is a nonsense 
based on catch history in the area and 
reduced catches after seismic. 

The area subject to seismic has not been 
harvested regularly in recent years for 
several reasons, and scallops have been 
left to spawn uninterrupted, hopefully to 
repopulate nearby known beds. Without a 
doubt fishermen will not be harvesting in 
this area after the seismic has killed masses 
of the highly valuable resource.

We have almost lost patience with Beach 
over their refusal to offer reasonable 
compensation, so it may become a legal 
matter to ensure they are held accountable 
for their actions in destroying the scallop 
beds.

The scallop industry will always be losers 
when seismic moves over scallop grounds. 
In addition to the loss of directly impacted 
valuable scallops on the seabed there will be 
impacts on adjacent scallops and beyond, 
we will lose the reproduction benefits 
over many years as those scallops will be 
dead and the seabed will be littered with 
dead shells and soured. We know this is 
not conductive to new shell settlements 
for up to 10 years, based on our previous 
experience.

Scallop deaths from seismic will also reduce 
the available stocks in Bass Strait, which 
will likely restrict the total allowable catch 
available for harvest year by year, thereby 
penalising the scallop industry even further.

The Beach seismic is programmed to 
commence as early as October this year. REPORT ILLEGAL FISHING 

FISH WATCH 
0427 655 557
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HOW TO SHARE A FISHERY IN 
TASMANIA, A STATE WITH AN 
EXTRAORDINARY NUMBER OF 
RECREATIONAL BOATS AND 
OPERATORS
The statistics surrounding the numbers 
of licensed recreational vessels and 
active recreational fishers in our island 
state are such that people who live in 
other Australian states usually express 
disbelief.

Try to explain to them how it is that 1 person 
out of every 5 Tasmanians, including children, 
is an active recreational fisher!

Dig deeper into the facts and you’ll find that 
we have 30,000 registered recreational vessels 
and 62,000 licensed operators of them. 
Keep exploring and you will find that 17,200 
Tasmanians were issued recreational rock 
lobster licences last year, and then the penny 
starts to drop.

Deservedly, our southern rock lobster is 
considered the finest piscatorial dining 
experience in the world. Restaurants in Asia 
routinely charge over US$150 for a small 
half of our species of lobster on a plate. So 
why wouldn’t an island state like Tasmania 
feature so many experienced and successful 
recreational fishers? 

Now, it’s one thing for a Tasmanian to pay a 
local fish shop $100 for a small cray, but it’s 
seen as a sublime experience to catch and 
cook your own cray and sit down to dinner 
at the shack or caravan to a world-class meal. 
Never mind that the actual cost of the food on 
the table that night, if honestly calculated, was 
likely twice the retail value!

Such is life for so many of us in our beautiful 
state. The commercial rock lobster sector 
wouldn’t want it any other way.

It is our view that all that effort by so many 
Tasmanians simply enhances the premium 
nature of our Jasus edwardsii rock lobster! 
We therefore respect our ‘recco’ colleagues in 
our shared fishery, both on and off the water.

In a month or two, the Minister will release 
the final version of the 10 Year Recreational 
Sea Fishing Strategy for Tasmania. We, the 
Tasmanian Rock Lobster Fishers Association, 
have made a strong submission to the final 
draft of that strategy document, expressing 
approval for the apparent new commitments 
to accountability and compliance by the 
recreational sector. 

However, we have drawn a line in the sand on 
a couple of really, really bad ideas that were 
floated in the Draft Strategy, likely as ambit 
claims. Ideas such as these not only risk the 
necessary financial stability of the fishery, 
they would actually risk human lives!

The first is the idea of special ‘seasons’ to 
limit the commercial taking of rock lobster. 
Seasons already exist, for months on end, for 
strong biological reasons to do with lobster 
spawning and re-shelling periods. Finely 
tuned fishing activity around these seasons 
results in certain markets being confident 
in our ability to supply. The imposition of 
new, artificial seasons just becomes an open 
invitation to our competitors to walk away 
with our customers!

The other, more dangerous, idea is the 
floated proposal of ‘Recreational-only zones’ 
in Tasmanian waters. Conversely, of course, 
if a case for such a thing existed, the same 
case would exist for ‘commercial-only’ 
zones. But consider this. Tasmania has 4,822 
linear kilometres of coastline, more than the 
combined length of Victoria and New South 
Wales. Most of that coastline is undeveloped 
land, many kilometres from a port or even a 
boat ramp.

Given the facts of rapidly changing weather 
conditions in waters off our coastline, all 
responsible vessel operators are necessarily 
very aware of every bay, every nook and every 
cranny in which to shelter or rest. Restricting 
the presence of one kind of vessel, in favour 
of another, in a particular safe spot would 
be policy madness. Demonstrably, there are 
wide open spaces for all boats along our 4,822 
kms of coast. Every crew on every vessel is 
safer without any ‘special zones’.

Every single one of our fleet’s professional 
skippers is committed to looking after the 
safety of the lives of everyone on the water 
within the area, whether recreational or 
commercial. Do not fiddle with the natural 
safety settings of the rules of the sea!

Overall, however, while there remains a need 
for some very frank conversations to be had 
on some key matters, we look forward to a 
new, positive 10-year relationship with our 
recreational resource-sharing partners! 

TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
RENE HIDDING, CEO

  Abalone and Rock Lobster quota (sales and valuations) 
in Australia

  State, National and international fishing jurisdictions

  Brokers deals from single quota units to $multimillion 
seafood portfolios

  Values seafood assets for major banks, courts,  
legal firms, SMSF’s and family offices

  Quota management services

Phillip (Mate) Simpson   0418 128 838    philsimpson@bigpond.com                              
Alan (Tank) Gray   0417 357 005    tankgray@bigpond.com

FIM is a leading seafood brokerage, advisory and 
consultancy group in Australia with a combined 
experience of over 80+ years in the fishing industry 
– a ‘one stop shop’ for all seafood investments.
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AUSTRALIAN 
MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

REVIEW OF THE AUSTRALIAN GENERAL  
SHIPPING REGISTER 
Which vessels need to be on the Australian General Shipping 
Register?

All Australian-owned commercial vessels that are 24 metres and 
over in tonnage length and capable of navigating the high seas 
must be registered in accordance with the Shipping Registration 
Act 1981. Some vessels, including government ships, fishing vessels 
and pleasure craft, are not required to be registered but may be if the 
owners desire. Any ship sailing to a foreign port must be registered, 
regardless of size.

You can search the list of registered ships on the AMSA website 
here: www.amsa.gov.au/vessels-operators/ship-registration/list-
registered-ships. 

What are the benefits of being on the Australian register?

Registered vessels receive legally recognisable Australian nationality, 
which provides advantages both at home and abroad. An Australian 
registered vessel is granted Australian protection on the high seas and 
in foreign ports. Registration also provides internationally recognised 
proof of ownership, and in Australia it can assist in facilitating the 
arrangement of mortgages and other forms of finance, and the sale of 
the vessel.

AMSA’s review of the register 

AMSA is undertaking a review of vessels on the Australian General 
Shipping Register. This is an important process, focused on 
registrations that have not been updated for 10 years or more. The 
process will ensure the register contains current information and 
provides an accurate record of Australian registered vessels. It will 
also allow AMSA to close outdated registrations.

As part of this review, AMSA is asking registered vessel owners to 
confirm the status of their vessel – including whether their registration 
is up to date, requires changes or removal from the register – by 
completing a simple form on our website at the following link: 
www.amsa.gov.au/confirming-your-ship-registration-details 

If registered vessel owners fail to respond to our request to confirm the 
status of their vessel, their registration will be closed.

Where can I get further information?

More information about the Australian General Shipping Register 
can be found on the AMSA website here: www.amsa.gov.au/vessels-
operators/ship-registration.

If you have questions about the review, you can send them to 
registrationreview@amsa.gov.au.

Make sure you can access and fit your emergency tiller
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Does your crew know how to call for help?

EMERGENCY PLANS AS PART OF YOUR SAFETY 
MANAGEMENT SYSTEM (SMS)
The emergency plans in your SMS must include the plans for the 
scenarios of master incapacitated and loss of steering. All emergency 
plans need to be kept on board your vessel, and you and your crew 
need to be familiar with them so that everyone knows what to do if 
the unexpected occurs. Regularly reviewing your emergency plans, 
along with good maintenance and preparation, may greatly reduce the 
consequences when an emergency unfolds. 

Master incapacitated 

Some things to consider:

  If you have a crew, do they know how to stop the vessel if it is 
underway, deploy the anchor or sea anchor, or navigate your 
vessel back to port?

  Does your crew know how to identify your vessel’s position and 
alert authorities, for example, use the radio to call a MAYDAY or 
PAN PAN, or activate the EPIRB? 

  Do you have a medical condition that your crew should know 
about? Are they trained in first aid, and is your first aid kit 
current?

  If you don’t have a crew, do you have a regular communications 
plan with a shore-based contact who can raise the alarm if you 
don’t check in/return in time?

  If operating solo, should you carry a personal locator beacon on 
you to raise the alarm if you become incapacitated but are still 
conscious?

Loss of steering

Different vessels have different methods of steering, so your 
emergency plan needs to be specific to your vessel’s set-up. Some 
things to consider:

  Post a crew member to keep a lookout and alert other vessels in 
the vicinity that you are not under command. Display navigation 
lights or day shapes as appropriate. 

  Drop anchor if it’s shallow enough, or deploy a sea anchor.

  Consider putting on a lifejacket.

  Regularly check and practise using your vessel’s emergency 
steering method – both alongside and then while underway. 

  Can you access your rudder post? Does the access port unscrew 
easily?

  Make sure you have a method of communication between the 
person on the emergency tiller and the person navigating the 
vessel.

  Know where the hydraulic relief/bypass valve is and make sure it 
works. Carry spare hydraulic fluid.

  How can you centre/fix your outboard engines in the event of a 
steering failure? Will you still be able to steer?

  Call for assistance or a tow if the issue cannot be fixed or the 
emergency steering cannot be used. 

Call Margaret Atkins
Confidentiality assured

CONSULTANT/BROKER FOR STATE AND 
COMMONWEALTH COMMERCIAL FISHING LICENCES

BUYING, SELLING AND LEASING ALL LICENCE TYPES 
AND VESSELS

PO Box 109 South Hobart TAS 7004
Phone (03) 6224 8299
Mobile 0419 375 578
Email mat97870@bigpond.net.au
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INSTITUTE 
FOR MARINE 
& ANTARCTIC 
STUDIES

DISEASE-RESISTANT TASMANIAN OYSTERS HELP 
SAFEGUARD SOUTH AUSTRALIAN OYSTER INDUSTRY
Disease-resistant Pacific oysters, selectively bred and reared 
at IMAS, are now thriving in the waters off Cowell on the Eyre 
Peninsula. Their offspring are set to safeguard South Australia’s 
oyster industry from the deadly Pacific oyster mortality syndrome 
(POMS). 

IMAS Molluscan Aquaculture leader, Dr Andrew Trotter, said South 
Australia had been spared the catastrophic effects of POMS but 
had been on high alert after the Ostreid herpes virus, the pathogen 
responsible for POMS, was detected in the Port River in Adelaide in 
2018.

“It sent chills through the industry, even though the site was hundreds 
of kilometres from oyster farming areas,” Dr Trotter said.

“While it is not a risk to human health, POMS is highly contagious 
and rapidly fatal to Pacific oysters. When it struck NSW in 2012 
it sent shockwaves through Australia’s largest oyster industry. 
Then in January 2016, it was detected in Southern Tasmania and 
quickly spread to growing regions on the East Coast, causing oyster 
mortalities of up to 95% on infected farms.” 

Establishing the first line of defence

When POMS hit Tasmania in 2016, the industry and researchers leapt 
into action, establishing an industry-led research collaborative to 
deal with the crisis. Funded by a Cooperative Research Centre Project 
(CRC-P) grant, a key focus of the program was to selectively breed 
Pacific oysters for disease resistance to POMS.

“The breeding program was set up at IMAS Taroona where Australian 
Seafood Industries and IMAS had long been collaborating on the 
selective breeding of Pacific oysters – so most of the elements were 
already in place to do the work,” Dr Trotter said.

ASI General Manager and CRC-P leader, Mr Matt Cunningham, said 
selective breeding for disease resistance to POMS had proved to be 
highly successful. 

“It has led to an excellent POMS recovery in Tasmania, with much of 
the industry nearly back to business as usual,” Mr Cunningham said.

“However, even with no POMS in growing areas in South Australia, 
biosecurity regulations prevented us from sending the disease-
resistant families there. 

“A key issue is the way selective breeding is done. The ASI oyster 
families are ‘challenged’ in disease outbreaks on Tasmanian 
farms, with the survivors used for breeding the next more resistant 
generation. But a small percentage of the survivors remain positive 
for the Ostreid herpes virus, which is known to lie dormant before 
becoming active again.”

Opening the borders to disease-resistant tasmanian oysters

Dr Trotter said the spread of POMS is not well understood and the 
potential for vertical transmission, from parent to offspring (spat), was 
a valid reason for South Australian biosecurity regulators to ban the 
import of spat from Tasmania. 

“In 2016, when the first ASI families were bred from broodstock raised 
in the POMS-infected zones in Tasmania, we were mindful that the 
larvae and spat could get the disease – but we didn’t see any vertical 
transmission of the disease.

“We were hearing the same story in 2018, when talking to our 
colleagues at IFREMER in France and Cawthron Institute in New 
Zealand,” Dr Trotter said.

“We realised the risk of vertical transmission was really low, with 
thousands of batches from spawning events in France, New Zealand 
and Australia showing no evidence of disease transmission.”

The research team worked with colleagues in France and New 
Zealand, and the Tasmanian Department of Primary Industries, Parks, 
Water and Environment (DPIPWE), to let regulators know about these 
results so they could make evidence-based decisions. The research 
outcomes have since been published in Aquaculture Research.

Meanwhile, the industry was also finding their test results on spat 
were all coming back negative. This prompted strong lobbying from 
the South Australian oyster industry to get our most resistant 2020 
families into South Australia and, in March 2021, State Government 
approval was given.

Spat at IMAS Taroona ready for translocation to South Australia 
(Photo: John Wright)
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DEPARTMENT OF 
PRIMARY INDUSTRIES, 
PARKS, WATER AND 
ENVIRONMENT

FISHERIES DIGITAL TRANSITION PROJECT 
(FDTP) UPDATE
The review of dockets/returns and associated instructions 
has remained a core focus over recent months. 

Nineteen have now gone through the review process, which 
has in many instances reduced the number of fields needing 
to be completed, including combining some dockets/returns 
to reduce duplication of data. Three returns are currently 
under review, with a further four awaiting review. 

As mentioned in our last update, the next book to be released 
will be the Rock Lobster and Giant Crab Sales Receipt. As 
these new receipt books only have minor changes, and these 
receipts are not returned to DPIPWE, this book will be phased 
in as fishers request new receipt books. There will be no need 
to return old receipt books to DPIPWE.

Other new docket/return books and associated instructions 
for other fisheries, and for processors, will commence at the 
start of the next fishing season. 

We are also now working to test the technical requirements 
needed for mobile apps to transfer data to and from our 
FILMS database. Described by our tech team as a ‘thin vertical 
slice’, the current development and testing will ensure the 
technical components exchange data and behave in the 
manner required. 

We will continue to work with fishers and processors who 
have volunteered to assist the development process. If you are 
on our list and have not yet been contacted, please be patient 
– we will give you all a chance to have input.

For queries about the revised Rock Lobster books please 
contact the Monitoring section o-f the Fisheries Compliance 
and Licensing branch by email fisheries.monitoring@dpipwe.
tas.gov.au or phone (03) 6165 3000 or 1300 368 550. 

For information about the Fisheries Digital Transition Project 
please contact Project Manager Daniel Gledhill at daniel.
gledhill@dpipwe.tas.gov.au. 

“Before leaving Tasmania, the spat was screened for Ostreid 
herpes virus, then sent from our IMAS biosecure facility to the 
South Australian Aquatic Biosecurity Centre at Roseworthy for a 
month of quarantine,” Dr Trotter said.

“The spat was screened again for the virus before finally being 
released at Cowell in April this year. Since then, ASI have 
conducted regular checks on the stocks, which are performing 
well. They should be ready for breeding in late 2022.”

The stock now represents an extremely valuable resource for 
South Australia if a POMS outbreak occurs in the State’s farming 
areas of South Australia.

“The best result will be to see the disease resistance in our 
selectively bred Tasmanian oysters directly transferable to those 
in South Australia,” Mr Cunningham said. 

IMAS and ASI thank Shellfish Culture Limited for adding 
their Ostreid herpes virus (OsHV-1 µvar) screening results to the 
Australian dataset in their paper published in Aquaculture 
Research. 

 

ASI broodstock conditioning in Pipe Clay Lagoon, Tasmania 
(Photo: Lewa Pertl)

Breeding POMS resistant oysters
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WILD FISHERIES
Tasmanian Abalone Council Ltd
262 Argyle Street, Hobart TAS 7000
Acting President: Adrian Cuthbertson 
president@tasabalone.com.au
Acting CEO: Dean Lisson 
deanlisson@tassie.net.au
Administrative Manager: Margie Westlake
03 6169 2050 
admin@tasabalone.com.au 
Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay TAS 7006
President: Renison Bell
0428 474 822 
Tasmanian Rock Lobster Fishermen’s 
Association
PO Box 109, South Hobart TAS 7004 
President: Karl Krause 0428 573 076
president@trlfa.com
CEO: Rene Hidding
ceo@trlfa.com
Secretary/Treasurer: Margaret Atkins  
0438 373 177
secretary@trlfa.com
www.tasrocklobster.com 
Tasmanian Scalefish Fishermen’s Association
PO Box 332, Somerset TAS 7322
President: Shane Bevis
03 6247 7634
vessseafood@hotmail.com
Secretary: Colleen Osborne 
Scallop Fishermen’s Association of Tasmania
286 Windermere Road, Windermere TAS 7252
President: John Hammond 0429 130 238
Secretary/Treasurer: (Mrs) Jill Hammond
03 6328 1478  
Tasmanian Rock Lobster Processors 
Association
President: Michael Blake 0438 627 900
michael@salco.co
Secretary: Ken Smith 0419 852 252
smithk@garthfish.com.au

AQUACULTURE
Oysters Tasmania
PO Box 878 Sandy Bay TAS 7006
Chairman: Andrew Gregson
chair@oysterstasmania.org
Acting CEO: David Balk 0415 617 109
david@oysterstasmania.org 
Tasmanian Salmon Growers Association
83 Salamanca Place, Battery Point TAS 7004
03 6240 4828
contact@tsga.com.au 
www.tsga.com.au 
Tasmanian Abalone Growers Association
PO Box 216 Beaconsfield TAS 7270
Chairman: Nicholas Savva
03 6383 4115 
admin@abtas.com.au 

DPIPWE Marine Resources
Scallops, Giant Crab, or Rock Lobster Inquiries
James Parkinson 03 6165 3045
Hilary Revill 03 6165 3036 
Abalone or Marine Plant Inquiries
Matt Bradshaw 03 6165 3033 
Commercial Dive or Inshore Clams Inquiries
Greg Ryan 03 6165 3028
Scalefish or Octopus Inquiries
Frances Seaborn 03 6165 3044
Recreational Fishing Inquiries
Rod Pearn 03 6165 3034
Licensing and Fisheries Monitoring Inquiries
03 6165 3000
Marine Farming Policy & Planning
John Adams 03 6165 3121
Marine Farming Manager
Graham Woods 03 6165 3124
Special Permits
Grant Pullen 03 6165 3032
Marine Farming Compliance & Data Management
Eric Brain 03 6165 3120

GOVERNMENT
Australian Fisheries Management Authority 
(AFMA)  
www.afma.gov.au

Australian Maritime Safety Authority 
www.amsa.gov.au

The Bureau of Meteorology 
www.bom.gov.au/marine

CSIRO – Marine and Atmospheric Research 
www.cmar.csiro.au

Dept of Agriculture Fisheries (DAF) 
www.daf.qld.gov.au

Dept of Environment and Water Resources 
(DAWR) 
www.environment.gov.au

Fisheries Research and Development Corporation 
(FRDC) 
www.frdc.com.au

Food Standards Australia New Zealand (FSANZ) 
www.foodstandards.gov.au

TRAINING 
Seafood and Maritime Training (SMT) 
www.seafoodtrainingtas.com.au

STATE
Department of Primary Industries, Parks,  
Water and Environment 
www.dpipwe.tas.gov.au  
www.fishing.tas.gov.au

Institute of Marine and Antarctic Studies (IMAS) 
www.imas.utas.edu.au

Marine and Safety Tasmania 
www.mast.tas.gov.au

Natural Resource Management South 
www.nrmsouth.org.au

DIRECTORY

TASMANIAN SEAFOOD INDUSTRY 
COUNCIL (TSIC)
Tasmanian Seafood Industry Council
ABN 61 009 555 604 
PO Box 878, Sandy Bay TAS 7006
117 Sandy Bay Road, Sandy Bay TAS 7005
Chief Executive: Julian Harrington 0407 242 933 
03 6224 2332
tsic@tsic.org.au
facebook.com/TasSeafoodIndustry 
tsic.org.au

TSIC DIRECTORS 
Lindsay Newman / President 0418 368 708 
Bryan Denny / Vice President 0417 502 195 
Rod Shelley / Treasurer 0408 243 359 
Rodney Herweynen  0418 130 193 
Tim Hess  0418 140 630 
Chris Parker  0428 430 863 
Robert Rattray  0428 120 814 
Paul Richardson  0427 377 803 
Gregory Quinn  0487 351 408 

TASMANIAN SEAFOOD  
INDUSTRY NEWS 
VOLUME 31 AUG/SEP 2021
Cover Image  
Credit: Tasmanian Archive and Heritage Office 
(TAHO)

Advertising deadline for next issue 
Monday 27 September 2021 
Advertising bookings: 03 6224 2332

Design & Print Management  
Gloo Advertising 
glooadvertising.com.au 

PROUDLY PRINTED IN TASMANIA

Tasmanian Seafood Industry News is distributed free to the 
Tasmanian Seafood Industry. Editorial content is sourced 
from diverse interest groups within the industry who have 
provided material for contribution.

The editor intends to present contributions in a fair manner 
in order to promote constructive debate in relation to issues 
important to the Tasmanian Seafood Industry. The editor 
only therefore accepts responsibility for editorial content 
over which he has had direct control. Contributions that are 
printed in full shall not be the responsibility of the editor.

Any advertisement submitted for publication is done so 
on the basis that the advertiser or advertising agencies 
upon lodging material with the publisher for publication 
has complied with all relevant laws and regulations and 
therefore indemnifies the publisher its servants and agents 
in relation to defamation, slander of title, breach of copyright, 
infringement of trademarks or names of publication titles, 
unfair competition to trade practices, royalties or violation of 
rights or privacy and warrants that the advertisement in no 
way whatsoever is capable or being misleading or deceptive 
or otherwise in breach or part V of the Trade Practices Act 
1974 (Cwth) (as amended from time to time).
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T A S M A N I A N

LONG HOUSE - NAYRI NIARA - MACQUARIE POINT ,

HOBART

 

 FRIDAY 8TH OCTOBER

 6 .30PM

 BUSINESS/COCKTAIL ATTIRE

 

TICKETS ON SALE NOW $110 PER PERSON

 INCLUDES ALL FOOD ,  DRINKS AND ENTERTAINMENT

WWW .TSIC .ORG .AU/AWARDS

 

AWARDS
SEAFOOD INDUSTRY

With host Ray Martin OAM

http://www.tsic.org.au/awards


 

Sunderland Marine 
specialists in marine 
and aquaculture 
insurance
Recognised as a world leader 
in providing the complete  
insurance package for hull 
& machinery, liability and 
associated risks. 
We also provide aquaculture  
insurance covering stock,  
equipment and support craft. 

Speak to Shane about your 
insurance protection Tel: 0411 887 522  
or Email: shaneparsons@sunderlandmarine.com

Sunderland Marine  
19 Agnes Street, Jolimont,  
East Melbourne, Victoria 3002
Tel: +61 (0)3 9650 6288

Shane Parsons
Shop 2, 245 Given Terrace, Paddington,  
Brisbane, Queensland 4064
Email: shaneparsons@sunderlandmarine.com
Tel: 0411 887 522 

www.sunderlandmarine.com  


