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Seafood Trails
Kedge are committed to
supporting our customers
through and after the
Coronavirus crisis has passed.
If you have an issue getting
your survey done call us and
we will give you advice and
practical assistance to keep
your vessel legal. We are here
for the long term.

We specialise in
fishing and aquaculture
surveys – other surveyors
just can’t support you
the way we can.

 AMSA and MNZ
Accredited for
commercial vessel
surveys
 Insurance inspections
for commercial vessels
 Naval architecture
and new builds

“Your safety
is our
business”
www.kedge.com.au
03 6292 5782
service@kedge.com.au

seafoodtrails.com.au

FROM THE
PRESIDENT
LINDSAY NEWMAN

On behalf of the Board, I'm pleased to
announce that we have renewed Julian
Harrington’s contract as Chief Executive.
Julian has steered, and continues to
steer the ship with enthusiasm, sound
judgement and knowledge of our diverse
range of fishing activities. We look
forward to a productive and sustainable
fishing industry with Julian at the helm.
Unfortunately, mainland COVID lockdowns
and market disruption continue to dominate
the Tasmanian seafood scene. And with
limited tourists visiting Tasmania, seafood
sales continue to be impacted. This means our
seafood industry cannot do what they do best –
produce some of the best seafood in the world.
In the short term, TSIC understands that
businesses need cash support. Our TSIC CE
has been lobbying hard for financial support
for our impacted seafood sector, and to ensure
that any grant eligibility criteria do not exclude
seafood businesses. We are grateful to the
Tasmanian Government and the Department
of State Growth for listening to TSIC advice
around eligibility criteria and implementing
a new grant scheme that was inclusive of
seafood business. And we are even more
grateful to the State and Federal governments
for increasing the grant amounts to businesses.

industry to look like in 5, 10 and 20 years’ time.
What balance of employment, economic return
to Tasmania and access to commercial seafood
within Tasmania do we want to see? And if
we can fall on some answers to these types of
questions, then how do we strategically plan
and deliver this outcome? What types of input
controls could help deliver agreed outcomes?
Is there a need for a licence buyback scheme in
some fisheries? Do we need a formal structural
adjustment package?
All these questions formed the foundation of
our 2021 Fishing for A Future State Election
Policy Platform.
But questions are easy to ask. Getting a
clear answer and direction from our seafood
industry is another thing.
Such topics were discussed in an open
discussion between the TSIC Board and the
seafood sector group associations at a recent
TSIC Board meeting. The outcome of these
discussions was the sector groups supported
TSIC further processing discussions. Over the
following months, we will therefore facilitate
further association roundtable discussions.

In time, we will provide our grassroots fishers,
farmers and processors the opportunity to
contribute to the discussion.
I am under no illusion that this process
and discussion will be easy. There will be a
diversity of viewpoints, depending on your
role in industry. What helps someone will
ultimately hinder someone else. But regardless
of whether we let market forces dictate an
endpoint, or we try and strategise and plan
for an agreed outcome, if we don’t discuss it,
then we cannot think about, let alone drive any,
potential change!
I must acknowledge the amazing 2021
Tasmanian Seafood Awards celebration
on 8 October. Held in partnership with the
Nayri Niara Aboriginal Enterprise, the event
was a huge success. Congratulations to all
the winners on the evening. For me, a real
highlight was seeing the Cameron family win
our prestigious Industry Ambassador Award –
multiple generations of a family contributing
to the success of an amazing oyster business.
To me, that is what our seafood industry is
about.
Thank you to all the applicants. Although you
may not have been acknowledged on the night,
you are what makes our seafood industry
amazing.
And finally, a huge congratulations to the TSIC
team for organising the event. A huge well
done to our TSIC Project Officer, Courtney,
who coordinated the entire event. And also
to Michelle and Julian, and our now retired
Project Manager Emma, for their input and
support. Well done on a great team effort. 

Grants only provide short-term support to
businesses. With everything going on around
COVID and markets, I fear there could be a
longer journey to full recovery in front of us.
Compounding the market issue are some
of the longer term industry problems and
issues – latent effort, access to quota and
ITQ ownership, abalone dive numbers, next
generation of workforce – the list goes on.
TSIC will continue to lobby for further support
for seafood. To help drive our medium to
long-term strategy for Tasmanian seafood, it
is important that the TSIC Board has a clear
understanding of what we want our seafood
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FROM THE CHIEF
EXECUTIVE
JULIAN HARRINGTON

SUPERCHARGED SUPPORT
PACKAGE
In August, the Tasmanian Government
announced a Business Support Package
offering businesses that had been impacted
by COVID with grants between $2,000
and $10,000, depending on the business
structure.
It was very pleasing to see that seafood was
named as a target industry, alongside tourism
and hospitality.

Government, announced a Supercharge
of this grant scheme. In simple terms, the
amount of each grant was significantly
increased.
Over recent weeks, I have been contacted
by many fishers and farmers who have t
old me that the grant and the new amounts
provided in the supercharge will make a huge
difference for them, their businesses and their
families.
I would like to take this opportunity to say a
big thank you to the Premier, Minister Barnett
and to the Department of State Growth for
their collaboration on this important issue.

At face value, the eligibility criteria for the
grant scheme seemed fine on paper, but the
structure and operations of seafood businesses
proved otherwise. I began receiving a growing TSIC UPDATE NEWSLETTERS
number of phone calls from fishers, farmers
The release of the TSIC 'Seafood Industry
and processors telling me that, despite
News' magazine often does not align with
suffering significant and long-term financial
the need to transfer important information
stress, they were not eligible.
to our members; and the cost and timelines
Throughout this time, I kept the Minister’s
of regular hard copy mailouts to our
office informed of the growing case studies
members provides other barriers.
of ineligibility, and in late August I wrote to
That is why TSIC emails out a TSIC
the Premier urging his government to create
Update Newsletter with up-to-date relevant
alternative eligibility criteria that better suited
information for members, such as the Border
seafood businesses. I was soon contacted by
Closure Critical Grant Scheme, the revised
the Department of State Growth to discuss
eligibility criteria and the supercharge
this. After bouncing some ideas off a number
announcements.
of seafood operators, my advice to State
Growth was to have a reference period in
If you do not receive this Update Newsletter
either 2019 or 2020, and compare this period
via email, it is because we do not have your
with the corresponding period in 2021, the
email address in our database.
impacted year.
Please contact the TSIC Office at
On 1 September, the Government announced
tsic@tsic.org.au or on 6224 2332 so we can
the COVID-19 Micro and Small Business
add your email to our database.
– Border Closure Critical Support Grant,
inclusive of revised eligibility criteria aligned
SKILLS AND TRAINING SUPPORT
with the advice I had provided to State
TSIC has received funds from DPIPWE
Growth. This has proven to be a far better fit
for a project titled Supporting Skills
for seafood businesses.
and Training in the Tasmanian Fishing
And in even better news, the Tasmanian
Government, in partnership with the Federal
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INDUSTRY MENTAL HEALTH AND
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This project will deliver a range of different
skills and training initiatives and support.
Phase 1 of the project is to support TSIC
members and their deckhands or staff with
the costs associated with entry level training
outcomes (Coxswain 2 or 1; Master <24 and
MED 3). If a person meets the eligibility
criteria, TSIC will pay the employer costs
associated with training.
The eligibility criteria are:
U

U

U

Be a TSIC member or deckhand / staff of
a TSIC member.
Have less than 10 FTEs employed within
the business structure.
Enrol in an entry level course through an
RTO that delivers training in Tasmania.

U

Be eligible for the Skills Fund subsidy.

U

Complete the course.

If an RTO provides evidence of enrolment
and skills fund eligibility, TSIC will pay the
employer costs associated with the training
direct to the RTO.
This free training opportunity just requires
participants to attend training at their own
cost.

SEAFOOD AWARDS
I would like to say a huge thank you to
our award sponsors and seafood product
sponsors.
Without your generous contribution we
would not be able to run events such as this.
And finally, a huge congratulations to our
Project Officer, Courtney, who took the lead,
Michelle and Emma for the hard work and
dedication organising the awards event. It
was a truly outstanding achievement given
we had a new venue, a new partnership with
the Nayri Niara Aboriginal Enterprise and
late MC withdrawal.

A HECTIC OCTOBER
In late October and early November, I will
be taking some personal and annual leave
in order to look after my family.
I will be sporadically checking emails during
this time, and to be fair to my family, I will in
large be ignoring my phone.
If you have an urgent matter or need to
contact me, I suggest that you call the front
office on 6224 2332 or the TSIC Project
Officer Courtney on 0439 668 346. They will
help in any way they can, and also relay any
important messages to me. 

JETTY TALK
When fisherman Bryan Denny saw a ute
slide into the water at Victoria Dock while
he was working on his boat, he didn’t
think twice and JUMPED into the river
with another local man, breaking down a
window and dragging the driver to safety.
Bryan said the car sank just seconds after he
and fellow onlooker Tom Darke helped pull
the driver free, and explained the driver was
lucky to be alive. What legends!

SEAFOOD INDUSTRY COUNCIL
CALLS FOR EMERGENCY SUPPORT
FOR FISHERMAN AND OTHERS IN
SEAFOOD INDUSTRY
Isabel Bird, Examiner – 11/08/2021
Tasmanian fishers are hurting after snap
and continuing interstate lockdowns have
left them with cancelled orders and cuts to
demand, with some fishermen docking their
boats and delving into savings to survive.
Tasmanian Seafood Industry Council’s chief
executive Julian Harrington said interstate
restaurants were closed and there was little
demand for seafood, resulting in significant
impacts being felt across the industry.
The industry is calling for emergency
support.
“New South Wales is one of the key markets
for seafood, including live fish and oysters,
and Victoria is also a significant market for
seafood, so when you have both of these
states jumping in and out of lockdown you
get cancelled orders and decreased demand,”
Mr Harrington said.
“Live fish is down 90 plus per cent, so our
fisherman simply can’t go fishing and they
haven’t been able to for some time.”
Mr Harrington said some fishers had
been faced with the problem of quickly
finding alternative buyers after lockdown
announcements, while others were delving
into savings to make ends meet.
“I have had reports of product ready to
transit into New South Wales, there is a snap
lockdown, the order gets cancelled and they
need to get rid of product with a very limited
market. It is very troubling times for a lot of
people in seafood.”

Bryan Denny

‘FRUSTRATION AND ANGST’: KING
ISLAND RESIDENTS PROTEST
AS US ENERGY GIANT STARTS
SEISMIC TESTING
Royce Kurmelovs, The guardian
-28/08/2021
Residents of tiny King Island, in Bass Strait,
are objecting to seismic testing off its coast
by a US oil and gas company, saying concerns
it will affect local fisheries have not been
properly addressed.
The energy giant ConocoPhillips was given
final approval earlier this month to look for
gas in a 4,089 square kilometre area, a little
more than 20km off the island’s west coast.
Work began this week.
Fishers joined surfers, environmental activists
and other local residents of the 1,600-strong
island population in a protest against the
testing on Thursday. Two commercial fishing
vessels, four dinghies and 20 people met on
the water, while 100 residents gathered on the
wharf.
Among the protesters was Tony “Bear”
Alexander, 59, one of 14 commercial fishers
based on the island. He said he had joined the
rally to fight “for future generations”, and that
locals were concerned they would end up with
visible oil rigs offshore.

MELSHELL OYSTERS BACK ON
A REVIVED MENU AS TASSIE
SEAFOOD GIVEN BIG PUSH
Helen Kempton, The Mercury – 29/09/2021
The reopening of an oyster business which
used a State Government Covid-19 hardship
grant to refresh its offering will coincide
with the launch of a seafood trail next month
which will tell foodies where to go.
The event, at Melshell Oyster Shack at
Dolphin Sands on October 29, will launch
the Tasmanian Seafood Industry Council’s
Tasmanian Seafood Trail, the restaurant’s
new look menu after closing due to Covid
disruptions and celebrate the support of local
business during tough times.
TSIC has developed the digital tool to fill
a gap in awareness of the fabulous seafood
available in Tasmania. It will feature shops,
farms, and active wharf destinations to
connect seafood lovers with Tasmania’s aquatourism experience.
The Melrose family began farming oysters in
the Swan River in 1982.
A farm gate tasting experience was
established as a side gig to the oyster farm in
2015 and quickly became the main revenue
stream. 

“I’m an old bloke, but if we don’t stand up to
them, who will?” he said. “You can see some
beautiful sunsets here, and there’s nothing
worse than seeing an oil rig in it.”
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8TH STAY AFLOAT
TASMANIAN SEAFOOD
INDUSTRY AWARDS
The seafood industry celebrated the 8th
biennial Stay Afloat Tasmanian Seafood
Industry Awards at the LongHouse in
Hobart on Friday 8 October.
Tickets sold out in record time as everyone
was eager to attend the occasion. Eleven
awards were presented, with the winners
representing the elite performers of the
industry. The night showcased the high
calibre of industry talent, both in business
and on the menu. Two awards were handed
out in recognition of 15 years of service to
TSIC as well as two ‘in recognition’ awards
for their outstanding contribution to the
Tasmanian seafood industry.
The award evening provided an
opportunity to bring into focus Stay Afloat,
TSIC’s mental health initiative partnership
with Rural Alive and Well. Jimmy and Nath
served as the MCs for the evening and
spoke about their personal connection to
mental health and how important it is to
#drownthestigma.
Nayri Niara is an Aboriginal-owned and
operated social enterprise housed at the
LongHouse, Hobart. They are passionate
about uniting ancient Indigenous
Knowledge with modern innovation to
create connections for the health and
wellbeing of all. As an Indigenous social
enterprise, they also encourage the sharing
and inclusion of Aboriginal design
elements as well as collaborative food
offerings to enhance the experience of the
space.
The Nayri Niara onsite food and beverage
team worked collaboratively with several
Tasmanian seafood businesses who were so
kind as to donate product for the evening.
A very big thank you goes out to Ocean
Blue Diving, Ashmores, Tasmanian
Seafood, Pet and Una Seafoods, Southern
Australian Lobster Company, Mures
Tasmania, The Oyster Province and
Tasmanian Oyster Co.
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Local musicians the Foley Brothers
provided acoustic ambience while a
selection of canapes were served to
attendees outside in the edible garden
precinct. These included Angasi oyster
from fire with bush herbs and kunnegong
pickle; Abalone in lettuce cups with
garlic and lemon; a Tasmanian Oyster Co
oyster station; rock lobster in wakame and
lemon myrtle dashi with wild garlic and
miso butter; Salmon and trout on rye with
crème fraiche & wild fennel and warrener
in shells with aioli.
Bryan Denny spoke first with a spell
binding speech about who he is and his
connection to country. The welcome to
Country ceremony was performed by
Ruth Langford and created the mood for
the evening. The awards were officially
opened by the Hon Guy Barnett and Nina
Hamilton captured the atmosphere of the
awards perfectly with her photography.
The mains menu consisted of smoked
blue eye and ling cheeks in an aromatic
broth with wilted greens and charred
leeks. The mouth-watering sides were
LongHouse edible precinct leaf salad
with kunzea vinaigrette; BBQ potatoes
with bush dukkah + wild garlic sauce;
and Charred asparagus + green beans
with pecorino, reduced apple vinegar +
pickled fennel. Individual wattle seed
+ macadamia cheesecakes arrived for
dessert.
Thank you to all of the award sponsors,
the product sponsors, the LongHouse
and everyone involved with Nayri Niara,
Jimmy and Nath, award nominees and
winners, and to all who attended. The
atmosphere of the evening was incredibly
positive, with all guests celebrating and
sharing the passion and success of the
award winners and the industry. The TSIC
Board and staff would like to congratulate
the winners of the 11 award categories.
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ENVIRONMENTAL STEWARDSHIP AWARD

TRUE SOUTH SEAFOOD
Sponsored by NRM South, and presented by Jen Hemer.
Urchin numbers, driven by oceanic warming, are rapidly expanding and devastating
productive coastal reefs. Over 15% of east coast reefs are now transformed to bare urchin
barren. True South Seafood (TSS) recognised this as an opportunity and invested several
million dollars to develop an urchin processing facility to protect the abalone habitat from
Centrostephanus (long-spined invasive sea urchin or Centro) and encourage regeneration
of the same habitat for future sustainability of the abalone fishery. IMAS, TSS and the
Tasmanian Institute of Agriculture are working together to transform hundreds of tonnes
of dumped urchin shell waste into a bioorganic fertiliser and soil ameliorant for viticulture
and fruit-growing industries. High intensity urchin fishing enables kelp restoration and
facilitates the recovery of the 150-plus species that rely on this ecosystem.

Dom Dissanayake, Simon Owen, Jana Martin of True
South Seafoods and Jen Hemer from NRM South and
The Tasmanian Smart Seafood Partnership

The Tasmanian Smart
Seafood Partnership

RESEARCH, DEVELOPMENT &
EXTENSION AWARD

EAT MORE SEAFOOD –
EXPERIENCE AWARD

Alison Turnbull from IMAS and Joska Ferencz of Basslink

Nick daft and Shane Wilson from Tasmanian Wild Seafood
Adventures and Dr Colin Buxton from the FRDC

ALISON TURNBULL

TASMANIAN WILD
SEAFOOD ADVENTURES

Sponsored by Basslink, and presented by Joska Ferencz.
Alison Turnbull was nominated for multiple research, development
and extension (RD&E) activities by both the oyster and southern
rock lobster sectors in her dual roles – program leader in fish health,
biosecurity and seafood safety at IMAS and program manager,
SafeFish. With an extensive and diverse background including
working with the Tasmanian Government in the shellfish regulatory
program, Alison has a unique understanding of, and long-term
relationship with, the oyster industry. This results in a strong and
effective partnership with industry, whether Alison is initiating
research based on her knowledge, on a collaborative basis, or being
directed by industry. “Ali is simply one of us! She may not wear
waders, but she is as much a part of industry as anyone in it. Her
passion and her hard work on shellfish safety over many years
underpins the brand reputation and quality that our oysters enjoy
here and around the world. A measure of the esteem
and hard-earned respect in which Ali is held would
be the genuine warmth and the number of hugs she
is greeted with by industry members.” Hayden Dyke,
Oyster Bay Oysters.

Sponsored by FRDC, and presented by Colin Buxton.
Tasmanian Wild Seafood Adventures is an interactive experience
where customers get to enjoy their 'Deep to Dish' seafood experience
on board a 55ft luxury, Tasmanian built, power catamaran. The seafood
experience is all about showcasing the freshest and wildest Tasmanian
seafood. All dishes are thoughtfully prepared and cooked at the
interactive cooking station, where chefs encourage guest participation.
They are welcome to try oyster shucking or sushi making, as well as
having complete access to each species in its whole form to observe,
smell and feel. Owners Shane and Nick are committed to supporting
the local fishing industry, by buying only locally, sustainably caught
seafood for their charters.
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SAFETY AWARD

Pene Snashall from Huon Aquaculture and Stuart
Richey and Claire Cunningham from Australian
Maritime Safety Authority

HUON AQUACULTURE
Sponsored by AMSA, and presented by Stuart Richey.
The nature of fish farming is such that employees undertake highrisk work, including driving forklifts, diving, working at heights,
in confined spaces or with chemicals, and undertaking hazardous
manual tasks, often standing on a floating fish pen. While these
high-risk activities are guided by SOPs, it is a fact that hazards and
near misses occur right across the business from processing to Huon’s
Corporate Office. These incidents can present a significant ongoing
safety risk, but equally, there is an opportunity to capture, assess
and resolve these issues before someone gets hurt. In 2020, Huon
Aquaculture developed and rolled out a safety app made in house
to do just this. The app has enabled the old paper-based reporting
system to be superseded by a system that can be used on mobile
devices such as smartphones, tablets, and laptops. This on-the-go
reporting allows employees to
report a hazard or incident as it is
seen, rather than after the fact.

PEOPLE DEVELOPMENT AWARD

Peter Cheesman from Tassal and James Garde from
Seafood and Maritime Training

PETER CHEESMAN
Sponsored by Safety Maritime Training, and presented by James
Garde.
Peter Cheesman entered the Tasmanian seafood industry as a
scale fisherman in south-east Tasmania. Peter then combined his
professional skill set as an industry safety trainer with his passion for
fish and vessel operations by taking up a position as Tassal’s marine
operations induction and training coordinator. In this role, Peter
envisaged a model of training that brought industry and training
organisations closer together to enhance contextualisation and
flexibility while maintaining competency standards of nationally
accredited training packages. Peter was quick to recognise a shortage
of divers in the salmon industry when COVID restrictions interrupted
supply and travel arrangements. He influenced
his company to recruit keen recreational divers,
facilitated cooperation between companies, initiated
a three-fold increase in local aquaculture diver
training, and pushed for skills fund support to meet
industry needs.

LARGE ENTERPRISE BUSINESS AWARD

TRUE SOUTH SEAFOOD
Sponsored by Sunderland Marine, and presented by Tim Hess on behalf of
Sunderland Marine.
True South Seafood began urchin processing in 2018 and has spent $3 million
to establish the business with assistance from Japanese experts who visited the
factory to set up the process flows and quality processes. This diversification
was critical to ensure the sustainability of the business given the reduction
in abalone quota and the current dependence on live abalone exports. There
are two types of urchin being processed in the facility: the native urchin, short
spine, and the invasive urchin or long spine.

Tim Hess from TSIC and Dom Dissanayake, Simon Owen,
Jana Martin of True South Seafoods
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The long-spined sea urchin started to have a severe impact on local ecosystems
around 15 years ago. The best and most efficient method for dealing with
this has been found to be harvesting and processing. This option results in a
win–win for the fishery, in that habitat destructors are taken from the seabed
allowing fast regrowth of kelp. Meanwhile, the subsequent processing and sales
of the roe provide a viable diversification for the
business and create up to 100 local jobs.

FISH & CHIPS JUDGED AWARD

PROMOTION AWARD

Jason White From Tasmania Gourmet Seafoods, Bryan Denny
from TSIC, Michael Blake, Tabitha Dobson, Cherie Mathews,
Keiona Johansen from Tasmania Gourmet Seafoods

Ian Dutton from DPIPWE and Brendan ‘Squizzy’ Taylor

TASMANIAN GOURMET SEAFOODS
Sponsored by TSIC, and presented by Bryan Denny.

BRENDON ‘SQUIZZY’ TAYLOR
Sponsored by the Department of Primary Industries, Parks, Water
and Environment and presented by Ian Dutton.

Third time’s a charm! With an incredibly high standard among
nominees, it was a very close competition. It was difficult to differentiate
by taste or quality, so judging came down to how the businesses
presented and gave information about the product. Tasmanian Gourmet
Seafoods was established in 2009 and now has a cult following from
locals and tourists alike. The business consistently excels in providing
customers with a high-quality takeaway-style fish and
chips meal, and you can tell its attention to detail in
delivering the freshest local seafood.

Over the last three years, Brendan has become a very high-profile
identity for both the seafood industry and Tasmania. He has appeared
as one of the original Aussie Lobster Men and continues to be a part
of the show that demonstrates the highs and lows associated with the
rock lobster (crayfish) industry in Tasmania. The COVID pandemic
provided Brendan with an opportunity to develop
innovative ways to continue to support himself, his
crew and their families. Brendan began selling live
crayfish direct to the public and has always presented
a professional, friendly and approachable manner with
all customers.

SMALL ENTERPRISE
BUSINESS AWARD

EAT MORE SEAFOOD
– DINING AWARD

Adam Brancher of Kedge Marine Surveyors, Kristy and Zac
Langford of Kyeema Seafoods

Will and Jude Mure from Mures Seafood / Pearl + Co
and Dr Colin Buxton from the FRDC

KYEEMA SEAFOODS

PEARL + CO

Sponsored by Kedge, and presented by Adam Brancher.

Sponsored by FRDC, and presented by Colin Buxton.

Kyeema Seafoods loves talking seafood and will happily pass on
information about where it was caught, preparation tips and greattasting recipe ideas. It works with local fishermen to supply a variety
of species of seafood to locals and beyond. Among local chefs and
restaurants, it is held in high regard for what it
does and how it does it. Using its branding and
strong social media presence, Kyeema Seafoods
continually strives to educate people about
Tasmanian seafood.

Pearl + Co features locally caught Tasmanian seafood all year
round, and its menu listings are kept uncomplicated to present the
individual components of each dish clearly for customers. Consumer
transparency is a value that Mures Group strongly adheres to, and
they are firm advocates of country of origin labelling and upholding
the Australian Fish Names Standard. All fish sold through Pearl +
Co is identified by their standard fish name to ensure
consumer confidence.
The venue is easily accessible to the public and prides
itself on its warm and welcoming atmosphere.
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INDUSTRY AMBASSADOR
AWARD

YOUNG ACHIEVER AWARD

Jeff Ross from IMAS, Ben Cameron, Barbara Cameron and
Ellen Duke nee Cameron from Cameron of Tasmania

Depha Miedecke from Petuna, Pene Snashall from Huon
Aquaculture, Ellen Duke from Cameron of Tasmania, Jen Fry
from Tasmanian Salmonid Growers Association and Angela
Williamson from Tassal

THE CAMERON FAMILY

ELLEN DUKE

Sponsored by IMAS, and presented by Caleb Gardener.
The Cameron family first ventured into the oyster industry in 1971
by purchasing their first oyster lease at Dunalley. To ensure a reliable
source of spat, Ian and seven others founded the state’s first oyster
hatchery, Shellfish Culture, in 1979. They expanded further to include a
second hatchery. At this stage both of Ian’s sons, Graeme and Michael,
were also heavily involved in the company. Ian’s grandchildren
Ben and Ellen also joined the industry full-time in 2008 and 2006
respectively. The Cameron family have contributed significantly to
the development of hatchery, nursery, sub-tidal and inter-tidal farming
over the years as well as filling voluntary roles on many industry
boards. After 50 years Ian and Barbara are both still involved in the
industry as Directors of Cameron’s Oysters. The Cameron family have
a reputation of being innovative and forward-thinking managers. As
a result, their oyster operation is regarded as a leader in the industry.
This reputation has been earned through the continual research and
development Cameron of Tasmania undertakes.

IN RECOGNITION AWARDS

Sponsored by Tasmanian Salmonid Growers Association, and
presented by Jen Fry.
Ellen Duke has recognised the necessity for the oyster industry to
have a strong level of professionalism, a concept which she applies
to her leadership roles and is resulting in a positive influence in the
organisations where she works or volunteers. Ellen is a frontline leader
with a pragmatic nature who ‘walks the talk’. She has developed wide
experience and exposure in the industry, including a particular focus
on encouraging, inspiring, and developing younger workers, the
majority of whom are not formally educated. This includes providing
pathways for women in the industry. Ellen herself started her oyster
farming career at 17 and effectively role models the benefits of selfdriven training and development. Her commitment to contributing
to a positive future is also well illustrated by her industry
volunteer work. Her focus on the practical means that
Ellen has gravitated to improving the professionalism in
the industry by delivering training and leading a local
industry group.

There are so many individuals in our industry who work tirelessly to
improve, manage and support our Tasmanian and Australian seafood
community. They work tirelessly for the betterment of our industry.
They don’t ask for praise, and they don’t ask for recognition. They do it for
the love of and passion for our industry, and the marine environment.
A Recognition Award is presented to an individual who has made a significant
contribution to improving our seafood industry. Two recognition Awards were presented
to Clive Perryman and John Sansom who have played a significant role in seafood
industry representation. They have lobbied, advocated and fought of the interests of the
rock lobster industry over many years, dedicating every bit of energy they had. They were
there to support the broader seafood industry through organisation and participation
in events such as the seafood display at the wooden boat festival and working on water
program.They both recently retired their roles as CEO and President of the TRLFA for a
quieter life.

15 years’ service to the TSIC Board
The honourable Guy Barnett, John Sansom, Lindsay
Newman & Clive Perryman
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The two recipients have had a long history of seafood representation. They are both
passionate about not only the sectors they participate in, abalone and rock lobster, but
also the broader Tasmanian seafood industry.
Rodney Herweynen joined the TSIC Board in 2003 and Lindsay Newman in 2005 – with
Lindsay being President of TSIC since 2008. During their time on the TSIC Board, they
have put the interests of seafood ahead of any personal or sector agenda. They have a true
passion for Tasmanian seafood and TSIC. Both have been great mentors to the TSIC staff
and seafood members and TSIC thanks them for their support and contribution.

MANAGING
YOUR
MONEY
We are all very aware of the difficult time
the fishing industry is currently going
through with the loss of international and
interstate markets.
There is no doubt that, for many in the
industry, this is causing a great deal of
financial pressure and uncertainty.
There are, however, some simple things
you can do to have some control over this
uncertainty. The first action to take is to
understand what your actual financial
position is. Quite simply, what money do you
have coming in? What expenses do you have
to meet? What do you have in reserve? And
what are your options?
Rural Business Tasmania financial counsellor
Tim Hickey suggests, “It is better to be
proactive in your business and address those
financial issues head on and win back some
control of your situation. The worst thing you
can do is bury your head in the sand and hope
it all goes away!”
To understand your financial situation, a
budget will help. Ideally set it out so it is easy
to see the income and expenses for each
month, developing a clear picture of your
position for the period.
If your finances are under pressure, a budget
will help you develop options, make it clearer
where your money is going, and where you
may be able to cut back or change payments
around. With a well put together budget
in place, you can improve your figures and
develop a manageable payment plan should
you need it.

If you do need help, then the next step is to
make contact with your lenders, your service
providers and creditors to ask them about
financial hardship assistance. Explain your
situation to them, the steps you are taking to
manage your finances, and ask them directly
how they may be able to assist you.
Most banks have provisions in place to help,
including providing temporary reduced
payment arrangements, short-term payment
breaks and, if necessary, restructuring your
loans to better suit your situation. Don’t
forget about your credit cards as well.
The major service providers like insurance
agencies, gas and electricity retailers also
have in place options for customers who are
struggling with their payments. If you have
rates due, talk to your council and don’t forget
your other creditors either, like your fuel
supply company.

If you are struggling with your current
financial situation and finding it too much
to do on your own, and you would like some
free and confidential assistance, then give
Rural Business Tasmania a call and have one
of our friendly financial counsellors come to
you. “We look forward to not only offering
financial support to those in need, but also
working with them to build resilience in their
business,” Mr Hickey said. 
Contact us:
1300 883 276
admin@ruralbusinesstasmnian.org.au
www.ruralbusinesstasmania.org.au

 Abalone and Rock Lobster quota (sales and valuations)
in Australia
 State, National and international fishing jurisdictions
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.

 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
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SEAFOOD
AND
MARITIME
TRAINING

SMT CELEBRATES 35 YEARS WITH
THE COMMISSIONING OF ITS NEW
VESSEL
As part of SMT celebrating 35 years of
providing training for the Tasmanian
seafood and maritime industry, and the
commissioning of our new training vessel
Navigator, the Minister for Primary
Industries and Water, Guy Barnett, and SMT
stakeholders attended a commissioning
ceremony on 11 August 2021.
The ceremony was an opportunity for those
who have been involved with SMT, both past
and present, to celebrate our success and view
firsthand our new training vessel.
All who attended the ceremony were
impressed with the new vessel, which has
already been put to good use. So far this year
Navigator has been used in the training
assessment of 26 Master up to 24 M students,
fifteen MED 2 and five Master up to 35 M
students. With more courses scheduled
between now and the end of the year we
expect the vessel will be earning its keep.

The Hon Minister Guy Barnett and SMT stakeholders being shown around Navigator before the
commissioning ceremony

NAVIGATOR TO THE RESCUE
During a recent Master up to 24 M training
course, students were able to put their skills
to the test while they, with their trainer Scott
Strong, responded to a mayday call. The call
was put out by the crew of a yacht being
pushed ashore in strong winds. Fortunately
for the crew of the stricken vessel, Navigator
and its crew were able to get to them quickly
and towed the vessel to a safe anchorage.
In addition to the fantastic real-life training
opportunity this incident provided SMT
students, it also showcased Navigator’s
capabilities as a contemporary industry
training vessel.

WELCOME LUNA
Congratulations Ellen and Ryan Duke on
the birth of your baby girl, Luna Evelyn
Duke, born on 24 September 2021. Ellen
Duke is a third generation oyster farmer who
imparts her many years of experience and
knowledge of the Tasmanian oyster industry
while delivering shellfish husbandry training
for SMT. Before taking some leave for the
imminent birth of Luna, we were very grateful
to Ellen for squeezing in one last Shellfish
Husbandry course. The picture at left, is
of Ellen’s students doing oyster grading
practicals as part of their training.

WELCOME CHADD MUMME, AGAIN
In mid-2020 we welcomed Chadd Mumme to
the SMT team as a Workplace Certificate III
in Aquaculture assessor. We are very pleased
to announce that, in August this year, Chadd
took on the role as training officer with SMT.
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Chadd’s role will be focused on aquaculture,
wader safety and first aid training, and you
will see him in the workplace, undertaking
traineeship assessment, in the classroom
and in the office helping to manage your
enquiries. If you would like to contact Chadd
he can be reached on 0411 355 580 or by email
chaddm@smt.edu.au.

DISCUSSION WITH GOVERNMENT
ABOUT A TRAINING SUBSIDY
COMMITMENT PROGRESS
In the last edition of Seafood Industry News,
we reported on the barriers to undertaking
training that face those in and wanting to
enter the Tasmania seafood and maritime
industry, which is the result of the State
Government not having any commitment to
fund training for our sector.
Since this report, we (SMT) were invited to
meet with the Minister for Education the
Hon Sarah Courtney and her advisor to
discuss our concerns. We felt the meeting
was constructive as the Minister was able to
directly ask questions about our concerns and
she gave a commitment to discuss them with
her colleagues. In combination with TSIC’s
efforts to secure training subsidy security
for the industry, we are hopeful that we will
now be able to have a meaningful dialogue
with the Government about this issue and
potentially restore the training subsidy
commitment to our industry that was lost in
2020. 

SCALLOP FISHERMEN’S
ASSOCIATION OF
TASMANIA INC.

BOB LISTER

TASMANIAN STATE SCALLOP
FISHERY
A ScFAC meeting was held on 3 August
2021 to consider the results of the two
vessel surveys carried out on the eastern
side of Tasmania and the subsequent
IMAS assessment covering survey results
from White Rock, The Gardens, the Pot
Boil, and south and north of Babel Island.
The White Rock vessel survey assessment
was considered first along with a towed
camera survey in the same general area
undertaken by IMAS. The results were
significantly different but as expected given
the size selectivity of commercial scallop
harvesters.
The 29 survey tows undertaken by the survey
vessel showed the area contained around
3000+ tonnes of legal-size scallops with an
acceptable 5.67% discard (undersize) rate,
whereas the video camera survey identified
an estimated biomass of around 5000 tonnes
but with a 28.2% discard rate. After serious
discussion, ScFAC members reluctantly
decided the White Rock area should not open
this year.
The debate continues as to the value of
experimental and selective video tows,
which may unfortunately result in scallops
in the White Rock area dying before the
next season, as has happened there before.
There is some support for the position that
the good news of continual new recruitment
as identified in the video tows should not
be used as the sole reason for keeping very
valuable harvesting areas closed.
The Gardens and Pot Boil areas had high
numbers of undersize scallops (61% and 43%)
so these areas were not considered suitable
for opening this year.
Whilst south and north of Babel Island
contained good numbers of scallops, the
survey results from 60 tows showed a large
number of undersize scallops in the southern
area, which increased the overall discard rate
to 26.7%.

After discussion it was agreed that IMAS
would, out of session, reassess the survey
data, moving the proposed open line north to
around 40 degrees south.
The new consideration resulted in areas both
south and north of Babel Island recommended
for opening based on an estimated biomass
of 2800 tonnes of legal-size scallops with an
overall 13.4% discard rate.
The eventual approval resulted in the fishery
opening on 1 September with a 1494.5 tonne
TAC, which works out at 145kg per scallop
unit.
Due to the delay in obtaining observers for
the preseason surveys, this much later than
normal opening date resulted in the vessels
that undertook trips in these areas reporting
highly variable scallop condition and areas of
die-off. As a result, DPIPWE issued two fiveday survey authorisations to each of the three
vessels involved to look for new beds north of
Cape Barren Island.
Whilst some good catches of decent size
scallops were reported by the two vessels
that were available, the catch rates were
disappointing. The extra survey was
discontinued, given that Commonwealth
scallop waters adjacent to state waters north of
Babel Island were yielding very good quality
large scallop meats and much better catch rates.
The take-home message from all this is that a
May/June/July start is important in future for
scallop catch rates and meat quality, and the
different size limits need to be resolved given
that there is only an imaginary line between
the state fishery with a 90mm minimum
shell size and 85mm for the Commonwealth
fishery. Additionally, keeping the state waters
closed except for small open areas prevents
fishermen from exploring further afield
and expanding the fishery, so perhaps this
restrictive management plan also needs to be
reconsidered.

BASS STRAIT CENTRAL ZONE
SCALLOP FISHERY
This fishery opened on 12 July with a 3905
tonne TAC, and four areas were closed as
per the Scallop Harvest Strategy.
Whilst 12 areas were surveyed before the
opening, the fleet settled on an area north of
Babel Island and east of the Sister Islands,
which was not included in the original
preseason survey areas.
Good catch rates of meats between 58 and
70 to the kilogram have been taken, much to
the delight of fishermen, processors, splitters
and consumers. There are currently only three
Tasmania-based vessels participating in this
fishery, but all are doing well and will likely
continue to do so in this and other areas until
the fishery closes at the end of this calendar
year.
It is expected that the fleet will move to east
of King Island early in October in order to
continue harvesting large meats and high
catch rates.

BEACH ENERGY SEISMIC
This 880 square kilometre 3D seismic
survey is still planned for late October or
November this year approximately 75km
east of King Island in Commonwealth
managed scallop waters.
There have been weather delays with the
seismic vessel Geo Coral operating west of
King Island on another project, so it seems
inevitable that the Beach seismic plan may
also be delayed.
Negotiations with Beach have resulted in
two vessels surveying the before stocks of
scallops both in and outside the seismic
impact area. This will establish the biomass
scallop levels so these results can be
compared with scallops still alive some four
months after the seismic has been completed.
We are very grateful to the skippers of the
Rachel Marie and Dell Richey 11 for assisting
Fishwell with these surveys.
Most unfortunately we will definitely suffer
scallop losses as a result of this seismic
despite our very best efforts to minimise the
damage to a valuable resource. 

So, the opening of the Tasmanian scallop
fishery for the first time in six years and all
the excellent work put in by fishermen and
DPIPWE resulted in just a few loads of scallop
being landed – at least to this point in time.
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TASMANIAN
ROCK LOBSTER
FISHERMEN’S
ASSOCIATION
RENE HIDDING, CEO

We recently received a 10am call from a
Tasmanian rock lobster fisher.
He said, “Mate, a guy in an AMSA uniform in
an AMSA ute has just pulled up and he’s on
his way over to my boat. I need to catch the
midday tide so am I able to ask him to do his
stuff in time for that?”
It struck me then that it had taken nearly
10 years since the Tasmanian Parliament
had first started making moves, along with
other states, to help bring about a national
regulator for all domestic commercial vessels
in Australia, before the first uniformed AMSA
presence started making an appearance
around our fishing ports. The Council of
Australian Governments (COAG) is a body
made up of the Premiers and First Ministers,
as they call Premiers in the territories, from all
around the country. It has recently been given
the label of ‘National Cabinet’ but that’s likely
to end up a working title for the COVID-19
response.
COAG has a series of Ministerial Councils,
involving one Minister from each jurisdiction,
plus the Federal Minister, which work to
progress the agenda of COAG, such as
the ‘harmonisation of transport safety’. All
decisions from those councils go back to the
big show, COAG itself.
Way back in 2012, COAG decided, in
response to a range of poor safety outcomes
relating to the safety of trains, trucks and
boats around Australia, all state regulated, to
establish a centralised, but national, single
regulator for each of those three transport
modes. Harmonisation, they labelled it.
How did they manage to pull this off,
particularly given that the states had no
interest in giving more powers to the Federal
Government in Canberra? It was via a new
form of federalism, called National Applied
Law. The Heavy Vehicle Regulator was
headquartered in Brisbane, and most trucks
and buses in all states are now X-plated and
National Heavy Vehicle Inspectors are seen
about in uniforms and high-profile vehicles.

14

It’s usual to see groups of truck drivers in rest
stops standing around chatting in groups,
usually complying with rest periods to deal
with the problem of driver fatigue. The rules
of National Applied laws ensure that each
time there’s a change to the Queensland
legislation, as a result of a decision of COAG,
it triggers a matching process in all other
states.
The National Rail Regulator is headquartered
in Adelaide and all state and interstate rail
services are singing, harmonised, from the
one song sheet. This is remarkable, given that
most states suffer from the historic stupidity
of having different rail gauges from that of
their interstate neighbours. The National
Regulator for Domestic Commercial Vessel
Safety was chosen to be the Australian
Maritime Safety Authority, which was logical
given that they were a national sea rescue
agency with a good understanding of the
commercial fleets around Australia.
In any event, AMSA is based in Canberra…
with the closest body of water being the
shallow Lake Burley Griffin… but they work
to National Law as the Regulator, not federal
law like everyone else in Canberra! The
implementation of the National Law on
Domestic Commercial Vessel Safety lagged
years behind the trucks and trains sectors,
due in no small part to the Tasmanian
contingent holding out for a better deal on
cost recovery and a zero entry level cost, due
to its proven assertion that MAST had been
doing a perfectly good job in its role as the
safety regulator in Tasmania.
But that’s the nature of these national
arrangements, which are currently extending
into housing and building standards as well
as professional qualifications standards. Not
all states, every time, reap rewards from the
activity in question becoming nationally
regulated.
In terms of domestic commercial vessels,
Tasmania was the standout, not surprisingly
since we are an island and our nation’s
maritime state.
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We had confidence in our local, competent
regulator, while other states were
comparative disaster zones. Yet, we still
regularly mourned the loss of life in our
Tasmanian commercial vessel sector. AMSA
promised to develop its domestic vessel
regulatory regime into a safer, simpler and
cheaper system, using what was originally
named a ‘trust and verify’ model, a proven
model in developed jurisdictions around the
world.
So here we are, 10 years on and, following
on from a year or two of a quiet presence,
we’ve now seen our first uniformed presence
around our fishing ports. As we interact with
these people, let’s not forget what started all
this. It was the pressing need to deal with
too many unnecessary deaths of our own
people involved in our fisheries and marine
resources sector.
So, whatever our view might be of the process
that got us here, it’s time we put our support
behind all the good people, all around
Australia, representing AMSA.
As for the fisherman that called regarding
his first uniformed visitor, he was pleased
to be advised that the AMSA guy would
understand perfectly Chaucer’s proverb,
“time and tide wait for no man”.
And so, it proved to not be a problem at all.
While it’s not a term used much these days,
the original use of the term ‘trust and verify’
when discussing the regulatory model was
actually ‘trust, but verify’. Psychologists
explain the philosophy like this, when the
outcome (human life) is more essential than
the relationship, then verifying the safety
component (of a vessel) does not abuse the
trust component. That’s precisely what our
friends in their new uniforms are doing, their
level best to keep you and your fellow crew
alive.
All the very best to them! 

AUSTRALIAN
MARITIME
SAFETY AUTHORITY

CLAIRE CUNNINGHAM, LIAISON OFFICER

FINAL CONSULTATION ON NEAR
COASTAL QUALIFICATIONS NOW
OPEN
AMSA is inviting feedback from industry
on the new draft Marine Order 505
and supporting guidelines before
finalising the review of the near coastal
qualifications framework.

Some of the key changes:
U

U

The regulatory requirements for certificates
of competency affect thousands of
Australians working across the domestic
commercial vessel (DCV) industry. AMSA
has been working to develop a nationally
consistent and simplified qualifications
framework. AMSA has worked with an
industry reference group made up of
representatives from across the DCV sector
on this review.
Following this final consultation, AMSA
aims to have the new DCV qualifications
framework and amended Marine Order 505
finalised, ready to come into effect in 2022
with a suitable transition period.

The content of the National Standard for
Commercial Vessels Part D is updated
and incorporated into the Marine Order
505.
A new coxswain grade 3 certificate
of competency replaces the current
Exemption 38 arrangements. A seafarer
can be eligible for a coxswain grade 3 if
they hold a recreational boating licence,
have at least one day’s qualifying sea
service on a commercial vessel, and have
completed an assessment by a certificate
of competency holder (at least coxswain
grade 2). This new qualification will allow
the holder
- to operate a vessel <12m carrying no
more than 6 persons with an inboard
engine <100kW or outboard engine <250
kW
- to operate a vessel in inland or smooth
waters within 1nm of shore, in an
aquaculture lease or as a tender.

U

U

U

U

It clarifies the requirements and duties for
the General Purpose Hand Near Coastal
certificate of competency, depending on
whether the crew member assisting with
deck or engine work is under direct or
general supervision.
All sheltered waters restrictions are
removed.
The Master <35m certificate of
competency is replaced by the Master
<45m certificate of competency, and the
Master <80m certificate of competency
by the Master <100m certificate of
competency. There is no need to reapply
for this.
A medical certificate is now required
for the first issue of each certificate
of competency. Also, the standard for
the assessment of medical fitness has
changed.

U

U

U

U

Many general exemptions that expire on
30 June 2025 will be incorporated into the
new Marine Order 505.
Only the endorsements specified in the
Marine Order will apply upon revalidation
of certificates of competency.
Certificates of competency that expired
more than five years ago must meet the
eligibility criteria for a new certificate
before it can be reissued.
AMSA will be able to provide information
on a certificate of competency status to a
vessel owner.

Those interested are encouraged to review
the new Marine Order and Guidelines
available on the AMSA website at:
www.amsa.gov.au/final-consultation-nearcoastal-qualifications
The public consultation closes on 14
November 2021.

FLOAT FREE EPIRBS:
DATING YOUR HRU
Your float free EPIRB has a hydrostatic
release unit (HRU) inside its bracket which,
when activated, allows the EPIRB to float
free.
When you purchase an HRU, you need to date
it correctly so you know exactly when it needs
replacing.
Every HRU should have a series of stickers
on it that indicate months and years. The
installer must mark/peel off the month and
year that the HRU expires. The same month
and year should then be placed onto the label
on the outside of the enclosure bracket.
You must replace your HRU every two years
unless otherwise stated in the manufacturer’s
instructions. Failure to replace the HRU may
result in the EPIRB not deploying correctly in
an emergency. Make sure you purchase the
correct HRU for your float free EPIRB as not
all HRUs will be suitable. 
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INSTITUTE
FOR MARINE
& ANTARCTIC
STUDIES
ECONOMIC CONTRIBUTION OF
FISHERIES AND AQUACULTURE
SECTORS IN TASMANIA
New IMAS research has found Tasmania’s
key fisheries and aquaculture sectors
contributed close to $900 million towards
the state’s economy in 201819.
This data will help track the impacts of
COVID19 on industry in future years.
The recently released Tasmanian Fisheries
and Aquaculture Industry: Economic
Contributions report assesses the state’s
six key sectors: salmon aquaculture, rock
lobster and scalefish fisheries, wild abalone
and abalone aquaculture, and Pacific oyster
aquaculture.
“By identifying the contribution of each
sector to Tasmania’s economy, this report can
help contribute to the management of natural
resources,” project leader Dr Steven Rust said.
“This is important as these industries are all
accessing a public resource.”

Salmon farming was worth $650 million to the Tasmanian economy in 201819, which is why
IMAS research is vital to ensure its long-term sustainability
The report showed that these sectors
contributed a total of $878 million to the
Tasmanian economy in 201819, known as
gross value added (GVA). GVA is the value
of all goods and services from an industry
minus the cost of production.
These sectors also employed a total of 6558
people, both directly and indirectly. Indirect
employment is measured through associated
industries like boat maintenance and fish feed
supplies.
Dr Rust said that while the total GVA and
employment numbers were good, it is
important to see continued growth for our
fisheries and aquaculture sectors.
“We note that as the 201819 data was preCOVID, these negative impacts to the
industry have not yet been recorded,” he said.
“However, the report data can now act as a
baseline to help track and manage impacts

to these sectors caused by the pandemic.
This includes changes in the way fishing or
aquaculture businesses operate, changes to
natural resource management, economic or
policy implications, and global influences.”
The IMAS report found that salmon
aquaculture made the greatest contribution
to the economy, with a total GVA of
$650 million. This includes a direct GVA of
$230 million from fish production, and an
indirect GVA of $419 million from businesses
and households spending money in other
parts of the economy supported by salmon
production.
In 2018-19, salmon aquaculture also employed
1812 people directly, and indirectly employed
3191 people in related industries for that year.
The rock lobster fishery was the second
highest contributor to the state economy and
employment, with a GVA of $100 million.
This included $66 million generated from
catch and production, and $34 million spent
by households and businesses in related
economic areas.
The rock lobster fishery directly employed
341 people and indirectly employed
270 people in 201819.
This report will be used in future years to help
measure the economic impacts of COVID-19
on Tasmania’s fisheries and aquaculture
sectors.
Read the full report here: tinyurl.com/
fisheries-aquaculture-economy

Dive into the science of salmon farming. To better understand the functional health of reefs in
the lower D’Entrecasteaux Channel, IMAS researchers have collected the data to establish a
baseline in this region against which future monitoring data can be measured.
16
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The report was funded under the Sustainable
Marine Resource Collaboration Agreement.
It was undertaken by the Institute for Marine
and Antarctic Studies at the University
of Tasmania, in collaboration with BDO
EconSearch.

DEPARTMENT OF
PRIMARY INDUSTRIES,
PARKS, WATER AND
ENVIRONMENT
MODERNISING TASMANIA’S FISHERIES
LEGISLATION: A REVIEW OF THE LIVING
MARINE RESOURCES MANAGEMENT ACT
1995
The review of the Living Marine Resources
Management Act 1995 (the Act) is now underway
with Minister for Primary Industries and Water
the Hon Guy Barnett announcing the project on
9 September 2021.
The Tasmanian rock lobster fishery contributed $100 million
to the Tasmanian economy in 201819 (Photo: Scott Ling)

DIVING INTO THE SCIENCE BEHIND SALMON
FARMING IN TASMANIA
IMAS scientists are monitoring and assessing the
interactions between salmon aquaculture, the environment
and society.
Our research informs the management and long-term
sustainability of the industry.
We want our research activities and outcomes to be
accessible to all Tasmanians.
Our IMAS team has created a website that outlines the
interactions between salmon farming and different marine
environments, as well as local communities, in Tasmania.
One of the key sections is our Research Insights webpage,
where you can find out where salmon poo goes, impacts to
our inshore reefs, nutrient release, algal blooms and more.
Read more here: tinyurl.com/salmon-farming-research
Discover more: tinyurl.com/salmon-research-insights

HELP INFORM OUR FISHERIES AND
AQUACULTURE RESEARCH
The Institute for Marine and Antarctic Studies is seeking
expressions of interest for membership to the Sustainable
Marine Research Advisory Committee (SMRAC).

The output of the review will be a White Paper to
Government by mid-2023, which will consider future
options for modern legislation to improve management
of our fisheries and prepare Tasmania for future
challenges.
It is a key principle of the review that the community
should be engaged in it and in developing regulation.
Consultation will be in two stages. Stage one will
involve the release of a discussion paper to facilitate
targeted engagement with the Key Stakeholder Group.
The second stage is a public consultation on a draft
White Paper by October 2022.
A list of the Key Stakeholder Group members
will be available in October 2021 and will include
representatives from the fishing sector, interest groups
and the Tasmanian community. I encourage you to get
involved through your industry representative to bring
to the Review Team your views and experiences with
the Act.
The Review Team will also present to industry at
various forums in the coming months and to the
members of all Fisheries Advisory Committees.
These will be great opportunities to introduce the
review project and discuss in more detail the issues that
affect you.
Additional information on the project is available at
www.fishing.tas.gov.au/ActReview or Megan Cooper
LMRMAreview@dpipwe.tas.gov.au 

SMRAC plays a crucial role in monitoring the performance of
the Sustainable Marine Research Collaboration Agreement
(SMRCA), a collaboration between the University of
Tasmania and the State Government.
Discover more: tinyurl.com/smrac-eoi 
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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
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
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 Manger
Graham Woods 03 6165 3124
Marine Farming Compliance & Data Management
Eric Brain 03 6165 3120
Scallops, Giant Crab or Rock Lobster Inquiries
James Parkinson 0457 005 376
Hilary Revill 0419 364 405
Abalone Inquiries
Matt Bradshaw 0457 097 534
Commercial Dive or Inshore Clams Inquiries
Greg Ryan 0457 046 561
Marine Plant and Permit Inquiries
Sharna Rainer 0457 124 668
Scalefish, Squid and Octopus Inquiries
Frances Seaborn 0457 006 821
Manager, Wild Fisheries Management Branch
Grant Pullen 03 6165 3032

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.smt.edu.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

CONSULTANT/BROKER FOR STATE AND
COMMONWEALTH COMMERCIAL FISHING LICENCES
BUYING, SELLING AND LEASING ALL LICENCE TYPES
AND VESSELS

Call Margaret Atkins
Confidentiality assured

REPORT
ILLEGAL
FISHING
FISHWATCH


0427 655 557

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

TSIC REGULAR
UPDATES
TSIC are sending regular updates
to members via email. If you have
not received these newsletters,
that means we don't have your
email address.
Please email your name and
email address to tsic@tsic.org.au
to stay up to date.

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

www.sunderlandmarine.com

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

