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After the COVID-19 issues of 2020, many 
in the seafood industry hoped that 2021 
would bring with it a fresh new post-
COVID world of open trade and increased 
demand for Tasmanian seafood. 

But 2021 has been far from smooth sailing, with 
COVID outbreaks continuing worldwide, and 
closer to home, Victoria and NSW have been 
subjected to extended periods of lockdown. So 
unfortunately, 2021 has proven to be another 
challenging year for our seafood industry. 

TSIC has lobbied and advocated tirelessly for 
Government support for seafood. We have 
had many successes, with seafood named up 
on several COVID grant schemes, and more 
importantly, we have been able to influence 
the eligibility criteria for these grants to ensure 
seafood businesses were eligible for support. 
These grants have made a huge difference to 
many seafood businesses, so thank you to the 
Tasmanian Government and our Minister Guy 
Barnett for this support of Tasmanian small 
businesses. 

As we move into 2022, we will be facing the 
new and unknown future of the Australian 
Boarders reopening as of the 15 December 
2021. What will this mean for Tasmanian 
businesses, tourism, public health and future 
seafood trade and demand are unknown. But it 
seems inevitable that once the Boarders open, 
Tasmania will face new COVID-19 cases. And 
with increased international restrictions being 
put into place due to the Omicron strain, 2022 
will most likely bring with it more lockdowns.

But COVID-19 is only one of the many 
challenges that Tasmanian seafood and 
TSIC will face in 2022. At the forefront of the 
challenges will be the access rights of our 
professional seafood industry. 

The recent success of the disallowance motion 
for the Fisheries (Abalone) Amendment 
Rules 2019 has set the tone for many topics 
of discussion that will need to occur in 2022. 

FROM THE 
PRESIDENT

But if you review the IMAS sand flathead 
stock assessment, you get a reality check – the 
recreational sector catches over 95% of sand 
flathead in Tasmania. 

The success of the Abalone Disallowance 
Motion has invigorated many within the 
recreational sector, meaning there will 
certainly be some robust discussions on all 
these topics throughout 2022. And some pretty 
firm views will be held by the recreational 
sector. 

During these discussions it will be important 
for all sectors of our professional seafood 
industry, wild catch, marine farming and our 
on land seafood processing, to be United. 
Why? Well United We Stand but Divided We 
will Fall. There is no more important time for 
all sectors to support the interests of seafood 
as a whole than right now.

Rest assure, TSIC is here to support the 
interests and access rights of our stakeholders. 
Fundamental to our argument will be the 
reality that only 1 in 5 Tasmanian’s go 
recreationally fishing and the majority of 
these go 5 or less times a year. So more than 
4 in 5 Tasmanian’s rely on the commercial 
seafood sector to put fresh, local, sustainable 
seafood on their plates at home or in food 
service outlets. Then there is the employment 
and economic return to community that 
our professional seafood industry makes to 
Tasmania, especially in regional areas. 

Tasmanian seafood is a critically important 
part of the Tasmanian Brand and the 
commercial sector is a huge contributor to 
what makes us Tasmanian! 

It is worth fighting for! 

OFFICIAL SPONSORS OF TASMANIAN SEAFOOD INDUSTRY NEWS

The 2019 rule changes bought into place a 
drop in the recreational bag limit from 10 per 
day to 5 per day, and a drop in the possession 
limit from 20 to 10. These changes were 
openly and transparently discussed at the 
time of consultation and had support from the 
RecFAC and TARFish. But despite the more 
than appropriate consultation, some did not 
like the outcome, and used the Legislative 
Council to drive change. A change that went 
against the advice of science. This is not how 
we should be managing our marine resources. 

We have the recreational sector calling for the 
lions share allocation of the rock lobster East 
Coast Catch Cap. If they are allocated what 
they are calling for, we will lose our East Coast 
lobster fleet. This means we will no longer have 
East Coast fishing communities, and locally 
caught rock lobster will not be available for the 
East Coast consumer and food service outlets. 

The proposed reduction in calamari bag, 
possession and boat limits has created 
significant angst within the recreational 
community, and saw many submissions to the 
consultation process. But the science shows 
that the recreational fishery is contributing to 
the depleting stock status.

The Tasmanian Recreational Sea Fishing 
Strategy, amongst many Actions, includes 
the establishment of recreational only fishing 
areas and priority allocation for recreational 
fishing species, notably abalone, rock lobster 
sand flathead, calamari, scallop, King George 
whiting, snapper and yellowtail kingfish. 
TARFish is also calling for improved access 
and resource sharing rights to be written 
within the Review of the Living Marine 
Resources Management Act. 

There is also growing angst at the suggested 
need for further restrictions for sand flathead 
to ensure sustainability. The online rhetoric 
from many in the recreational sector is calling 
to ‘stop the commercials first’. 
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STAY AFLOAT MENTAL HEALTH 
FIRST AID
Mental Health First Aid Course in 
Triabunna. 

In partnership with Rural Alive and Well, the 
Tasmanian Stay Afloat seafood partnership 
will be delivering a two day Mental Health 
First Aid Course in the Triabunna community, 
most likely on the 14 and 15 December.  
I encourage all in the seafood community to 
consider completing this course. 

SUPPORTING WOMEN TO 
SUCCEED GRANT SUCCESS
TSIC has been the successful recipient of 
a Tasmanian Government, Supporting 
Women to Succeed Grant. 

This grant will allow 25 female seafood workers 
or direct stakeholders to: 

  Complete the Australian Institute of 
Company Directors – Women in Seafood 
Foundations of Directorship program. 
This program consists of the following 
full day programs: 
• Day 1: Governance for Directors 
• Day 2: Finance for Directors 
• Day 3: Strategy and Risk for Directors

  Facilitated networking and mentoring 
support event

  Formal connect to Women in Seafood 
Australasia. 

This represents approximately $4,000 of 
professional development opportunity per 
person, at no cost apart from committing 
yourself to participate. 

Any employee involved with the Tasmanian 
seafood industry will be considered. 

To submit your Expression of Interest in 
participating, please complete a EoI form. 

These can be found on the TSIC Website. 

TSIC STAFF
TSIC has recently recruited two new 
members of staff, Jane McGann and 
Rachael Leer. 

Jane has taken on the role of Project Manager 
for the Tasmanian Government funded 
Tasmanian Ocean Business Incubator (TOBI) 
project. Her role is to develop a business case 
for the TOBI concept. You can read more about 
Jane’s diverse background on page 6 of this 
issue of Seafood Industry News. 

Rachael Leer started with TSIC in early 
December, meaning she had not quite started 
when this article was written. Rachael will 
take on a role as Project Manager, working 
with Courtney to ensure that our internal 
and external funded projects and events are 
delivered in a professional manner. We will 
feature an article about Rachael in the next 
issue of Seafood Industry News. 

CATHAY PACIFIC FLIGHTS 
Over recent months I have been in 
discussion with Cathay Pacific concerning 
the resumption of their direct Hobart to 
Hong Kong flights. 

I am pleased to say that on Monday 29 
November, crates full of live rock lobster and 
abalone were loaded onto a A350-900 airbus at 
Hobart Airport, destined for Hong Kong. 

The flights will provide a much needed boost to 
the freight and logistics issues faced by seafood 
and other Tasmanian perishable items. 

I would like to extend my thanks to Nigel 
Chynoweth and his colleagues at Cathay 
Pacific, along with LinkLogistics, for supporting 
this important venture. 

FROM THE CHIEF 
EXECUTIVE

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

SUPPORTING 
WOMEN TO 

SUCCEED 
LEADERSHIP 

GRANT
 

Women in Seafood 
Foundations of Directorship 
& Facilitated Workshop and 

Networking Event

On the 23rd to the 25th of February 
2022 a three-day, Australian Institute 
of Company Directors, course will be 
facilitated by the Tasmanian Seafood 
Industry Council. 

This is an opportunity for women 
within the Tasmanian seafood 
industry to study and engage with 
educational content without any 
financial constraints. It is a perfect 
opportunity for personal and 
business level development. Further 
to the three day course, attendees 
will be given the opportunity to 
participate in one day grassroots 
leadership, local networking and 
mentoring event run by Affectus. 
Dates to be confirmed.

If you would like to attend please 
head to www.tsic.org.au/women-
in-seafood-foundations-of-
directorship or alternatively, email 
projectofficer@tsic.org.au and 
include your name, contact number, 
email address, your employer, your 
position and in 300 words tell us why 
you would like to participate in the 
course.

SEASONS’ GREETINGS
On behalf of the TSIC Board and Staff, I wish 
everyone a happy and safe Christmas / New 
Year. 

Please note that the TSIC Office will be closed 
from 1200 Friday 24 December until 900am 
Tuesday 4 January 2022.  
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JETTY TALK

Michael Blake checking rock lobster bound for Asia

PETER AND UNA SEAFOODS 
UNVEIL $3M EXPANSION
Libby Bingham, The Advocate – 7/10/2021

Respected Tasmanian seafood industry 
icons Peter and Una Rockliff have unveiled 
significant plans to expand their landmark 
retail and processing site at East Devonport 
rebranded as Peter and Una Seafoods after 
selling their stake in Petuna to SeaLord.

The Devonport City Council has already 
approved the development application with the 
$3 million project set to deliver a significant 
boost to the eastern side of the Mersey River.

When finished the redevelopment is likely to 
create at least three new jobs.

Pending council planning approval, work is 
expected to start early next year to put in a new 
processing facility, packing area, and increase 
the shopfront extending to the boundary of the 
block used as a car park next door where the 
new retail entrance will go.

It comes after the well-known pioneering 
fishing family sold a 50 per cent shareholding 
in Petuna Aquaculture to then business partner 
SeaLord Group in January 2020 after 30 years.

SEA URCHIN FERTILISER TRIALS 
ARE UNDERWAY IN TASMANIA 
AND ARE ALREADY SHOWING 
PROMISING RESULTS
Fiona Breen, ABC Rural – 6/11/2021

Is this the pest you need in your garden? 
Scientists researching the benefits of sea 
urchin fertiliser seems to think so. Marine 
scientist John Keane is among a team of 
researchers testing the fertiliser made from 
long-spined sea urchins on plants.

“Hopefully soon you’ll be able to buy sea 
urchin fertiliser for the home garden or a 
commercial industry to put on crops,” Dr 
Keane says.

The long-spined sea urchin is a voracious 
ocean pest that is decimating reefs along 
Tasmania’s east coast. It has become a huge 
threat to the state’s multi-million-dollar 
abalone and rock lobster industries after 
munching its way through habitat. To stem 
the tide, a state-government-subsidised fishery 
catches the urchins for their roe, but 95 per 
cent of the urchin goes to waste; that was until 
now. 

them in. If we can bring them in from local 
areas that’s the ideal,” Ms Maloney says.

PETUNA’S NEW SALMON AND 
TROUT PACKAGING SET TO  
SLASH LANDFILL
Sean Ford, The Advocate 02/11/2021

More than 150,000 polystyrene boxes will 
no longer go to landfill each year, thanks 
to a Tasmanian seafood company’s new, 
sustainable packaging.

Petuna chief executive Ruben Alvarez said the 
new cardboard boxes for the East Devonport-
based company’s ocean trout and Atlantic 
salmon were made from sustainably sourced, 
paper-based materials.

“Once fully implemented, the new packaging 
will not only significantly decrease our 
contribution to landfill, but it will also reduce 
our carbon dioxide emissions from truck 
movements by 90 per cent,” Mr Alvarez said.

“Petuna is committed to producing the highest 
quality, sustainably sourced salmon and trout, 
which means ensuring we are sourcing the 
most  environmentally-responsible products 
available, including our packaging

“This is a critical requirement of our 
Best Aquaculture Practices (BAP) Four Star 
Certification, which is globally recognised and 
benchmarked internationally.

“This top-tier accreditation means every step 
in our production chain – from hatchery and 

Tasmanian agricultural scientist Harriet 
Walker says the nutrient properties of the 
urchin waste are ideal for the home garden and 
broadscale agriculture.

“It is rich in a lot of important plant 
micronutrients, such as boron and zinc, and is 
relatively high in nitrogen, which tends to be 
the most limiting nutrient when it comes to 
plant growth,” Ms Walker says.

“It’s full of calcium, and for that reason we see 
its potential as an agricultural liming product.”

Researchers from the Tasmanian Institute of 
Agriculture are being funded by the Fisheries 
Research and Development Corporation to test 
urchin fertiliser on plant growth. The scientists 
are testing it on sunflowers and hope to take 
the trials to broadscale agriculture later this 
year.

“As we’re applying more fertiliser we’re seeing 
increased plant growth and we’re also seeing 
the sunflowers themselves are producing the 
flower heads faster than our control fertiliser,” 
Ms Walker says.

“We are really excited about the potential of 
this product and hope it will provide a great 
example of how, by thinking slightly outside 
of the box, we can reduce waste and promote a 
circular economy.”

Author and gardener Hannah Maloney is keen 
to have this pest in her veggie patch.

“Those minerals are inaccessible and hard to 
get in some of our soils so we need to bring 
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marine farms to feed mills and processing plants – are certified to 
comply with the highest Best Aquaculture Practices standards.”

The cardboard boxes, developed by fibre packaging business Opal, will 
replace expanded polystyrene products used for whole fish packaging 
and transport.

Kerbside recycling does not take expanded polystyrene, which mostly 
ends up as landfill.

Petuna and Opal said the Opal product contained more than 55 per 
cent recycled paper and was recyclable in Australia and New Zealand.

TASSIE SEAFOOD CATCHES FLIGHT TO HONG KONG 
AS VALUABLE CARGO SERVICE RESUMES
Brad Petersen, The Mercury 29/11/2021

Crates full of live rock lobster and abalone will be loaded on to 
an A350-900 airbus at Hobart Airport on Monday, signalling the 
resumption of a cargo service that takes fresh Tasmanian produce 
directly to key Asian markets.

The flight to Hong Kong is the first in a regular Cathay Pacific cargo 
service that will run over summer, transporting not only Tasmanian-
caught seafood, but also fresh produce such as cherries.

Michael Blake, Tasmanian manager of seafood exporter SALCO, 
said the flights would provide a boost to businesses hurt by Covid-19 
disruptions to domestic and international markets.

“It’s been a nightmare and I’m sure it’s been the same for many other 
industries that rely on air travel,” Mr Blake said.

“There has been ongoing uncertainty with domestic cargo and 
an inconsistency of flights. It has been especially difficult due to 
lockdowns in Melbourne and Sydney, both of which are major export 
hubs in Australia that connect the industry to Asia.

“(The) cargo services will greatly assist our industry. Our product is 
live and requires time-sensitive cargo to ensure produce arrives fresh. 
This is something we have not had from the start of the Covid-19 
pandemic.”

Mr Blake, also executive officer of the Australian Southern Rock 
Lobster Exporters Association, said Tasmania’s lobster fishery was 
about 1000 tonnes annually, 90 per cent of which required a flight off 
the island. Prior to Covid, about 70 per cent of the total volume had 
been exported to international buyers, with mainland China a major 
market.

Cathay Pacific regional head of cargo Nigel Chynoweth said the fresh 
produce and live seafood would be transported from Hobart to Asian 
markets, including Hong Kong, China, Taiwan, South Korea, Japan, 
Vietnam, Thailand, Singapore, Malaysia and the Philippines.

It is the second year Cathay Pacific has operated a seasonal “cargo 
only” service from Hobart to Hong Kong. In 2020 the service was 
in operation for eight weeks and has this year been expanded to 12 
weeks, operating through to end of February 2022.

“As a result of the ongoing uncertainty of domestic air bridges to 
key Australian ports, our service plays a vital role in ensuring local 
Tasmanian produce is delivered in a time-sensitive manner, arriving 
fresh for consumers to enjoy across a range of Asian markets,” Mr 
Chynoweth said. 

JETTY TALK WELCOME 
TO TSIC 
JANE MCGANN
A Tasmanian through and through, Jane buys apples 
and potatoes by variety, knows to always travel with 
a jumper, regardless of the season, and to eat as much 
seafood as possible whenever it’s available. 

While she was born in northern Tasmania, and comes from 
a southern Tasmanian family, Jane spent many years away 
from Tasmania, living interstate and overseas for large 
amounts of time. Regardless of location, Jane always calls 
Tasmania home. She even convinced her two American-
born children to attend UTAS! Jane finally came to her 
senses in 2019, returning to live in this beautiful state.

Being part of the original cohort of UTAS students who 
lobbied for a microbiology/biochemistry double major, 
gave Jane a taste of marine studies. There was an element 
of free-ranging to this, with Jane learning about fish 
microbiology, including food safety, at the original Battery 
Point CSIRO facility, studying marine botany on and in 
the D’Entrecasteaux Channel (including learning the 
technical term URGO – unidentified round green object), 
and working at the Clinical School to perfect a histological 
stain for collagen in fish myomeres. Jane was one of the 
first Tasmanians to see amoebic gill disease in salmon; she 
was studying with John Goldsmid, a well-known medical 
parasitologist, when a fish infected with AGD was brought 
in for him to examine.

Jane continued her studies in England, completing a 
PhD in immunoparasitology, before moving to America 
to further her training. With a new country came new 
opportunities, and Jane moved from academic research 
into the automotive industry. She learned that skills needed 
for success in academia worked equally well in business. 
Either that, or she recognised a parasite when she saw one. 
A family transfer saw Jane leave Detroit and the automotive 
industry and move to Cleveland, where she spent time 
raising her small children and completing an MBA. 
During this time, Jane put her academic, business and 
project management skills to good use, working to develop 
a school’s physical plant and academic content. She 
continued to gravitate towards science, ending up teaching 
science to 9 to 12 year-olds. Perhaps not that far removed 
from teaching undergraduates?

Jane joined TSIC to develop a business case for TOBI, the 
Tasmanian Ocean Business Incubator. The role combines 
several of her passions – the sea, seafood, and maximising 
return on investment (whether financial, personal, or 
organisational). She is looking forward to encouraging and 
assisting Tasmania’s seafood sectors to develop new and 
innovative markets and products for our incredible seafood 
and adjacent industries. 
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WORKING 
ON WATER
TSIC’s Working on Water (WoW) school 
program is now in its 13th year. 

Last year the program moved to an online 
platform but we were fortunate to be able 
to deliver it as a face-to-face program in 
2021. After having to reschedule due to the 
lockdown in the south of the state, everyone 
was excited when it was revealed the program 
would still go ahead. While the itinerary was 
slightly different from what had been originally 
planned, the students took it in their stride. 

The program provides Year 9 and 10 students 
with the opportunity to experience and 
learn about the possible training and career 
pathways available in Tasmania’s seafood and 
marine industries. Students tour a variety of 
workplaces and hear from people working in 
a range of positions about what their work 

involves, and their own pathway into the 
industry. 

The experience highlights how much the 
seafood industry has to offer its workforce: 
great lifestyle, something different and varied, 
and real, hands-on work. It also shows how 
gaining the skills and qualifications necessary 
to work on the water gives students access to 
an array of jobs on the water, as these skills and 
qualifications are easily transferable. 

This year, TSIC hosted the program in the 
south of the state. The Hobart-based program 
ran for three days from November 15 to 17 
with 27 students. Students were from a wide 
range of schools across the state, and there 
was strong attendance from regional students 
including four from Mountain Heights School 
in Queenstown and two from Tasman District 
School. 

WoW students learned about careers in marine 
consulting, engineering, research, resource 
management and processing – in hatcheries, 
on the water, and more – as well as relevant 
practical and academic qualifications they can 

pursue. Some of the key messages included 
having passion for the role, building your 
skill set, obtaining transferable skills, getting 
yourself known through work experience and 
putting yourself forward.

On the first day of the program students 
toured the Navigator, the newest training 
vessel for Seafood & Maritime Training, 
and spoke to Michael Roche of Navigators. 
They then toured CSIRO and engaged with 
engineers and scientists about research that 
takes place on the RV Investigator. After lunch 
the Australian Maritime College explained 
how boating safety changed after the Titanic 
sank. This was followed up with a quick game 
of who can put on a lifejacket the fastest. There 
was a lot of laughter and some very quick 
students. The day finished with University 
College facilitating a group exercise about 
sustainability and how food will be grown in 
the future.

Tuesday started with Courtney and Jane from 
TSIC speaking about how they came to be in 
the roles that they have. 
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Again, highlighting where passion, putting 
yourself out there and transferable skills can lead 
you. Bryan Denny explained about his journey in 
the commercial dive sector and then showed the 
students around Victoria Dock. A magnificent 
lunch of fish and chips was had at Mures with Will 
and Jude explaining the processing sector and 
the history of their business. WoW attendees then 
participated in ‘PhD speed dating’ with four IMAS 
PhD students who explained their academic journey. 
Dr Scott Ling presented a lecture on the IMAS 
Marine Program and explained several courses that 
are on offer. The afternoon finished with a chat with 
Jennifer Hemer of NRM South, and a visit to the 
Tassal feed room to view the technology used in 
growing salmon.

Day three saw everyone a little exhausted after 
a big couple of days. They headed off to Huon 
Aquaculture Hatchery in Judbury. Students and 
teachers were shown through the facility by two very 
knowledgeable and enthusiastic employees, Em 
and Nathan. After leaving the hatchery, everyone 
travelled to Dru point and jumped on a Pennicott 
boat to visit the Tassal Roberts Point lease. The 
highlight for many students was visiting both the 
hatchery and the fish farms on the boat, seeing the 
seals and learning about diving career opportunities. 

Working on Water graduates are our industry’s 
future leaders; many of the program’s 500+ alumni 
now work in the industry. Students apply to attend 
the program, and must demonstrate passion for 
the field to be selected. That passion was clear, with 
several students in the program taking initiative 
in approaching presenters to ask about work 
experience and job opportunities. 

The program is organised by TSIC, and fully funded 
by industry sponsorship. Without the generous 
contributions of funding, presentations, and tours 
from industry, the program would not run. The 
program is an investment in Tasmanian students 
and in our industry. 

Thank you to our sponsors Seafood & Maritime 
Training, IMAS, DPIPWE, Huon Aquaculture, 
Petuna, and Tassal for their generous donations 
of funds and time. Thank you also to the following 
contributors who gave to the WoW program in the 
form of presentations and tours: Navigators, CSIRO, 
Australian Maritime College, University College, 
Mures, Ella Clausius, Brad Paine, Layla Creac’h, Rani 
Ekawaty, Dr Scott Ling, Jennifer Hemer of NRM 
South, Pennicott Wilderness Journeys, University of 
Tasmania and Bryan Denny. They generously gave 
their time to give students insight into wild catch 
careers and provided great advice on finding ‘your’ 
place in the industry.  

WORKING ON 
WATER
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A ROADMAP TO A LONG-TERM, 
SUSTAINABLE TASMANIAN 
SCALEFISH FISHERY
A 10-year vision developed by the 
Tasmanian Scalefish Fishermen’s 
Association.

Background 
The over-allocation of TSF gear to non-scalefish 
fishers!

The Tasmanian scalefish fishery (TSF) has 
a history of excess active and latent capacity 
related to the allocation of licences by the 
Government. Although some historical 
decisions reduced the amount of gear that could 
be used, these allocations could still exist and 
operate in the TSF. 

Increased restrictions on TSF fishers

In 1998, the Government implemented a 
significant reduction in the use of small mesh 
nets used in the north coast scale fishery. This 
led to 11 active operators and approximately 
10,000 metres of small mesh net. 

Although viewed as a significant impediment to 
the TSF at the time, this decision ultimately led 
to 23 years of sustainable fishing on the north 
coast. Fishers have value-added their catches 
and obtained better prices for their catch. 
Catching less can make more money and is the 
future of our fish stock harvest.

However, full investment in the TSF by 
scalefishers has been hugely restricted by the 
excessive over capacity of effort, much of which 
has stayed latent. That is licences are renewed so 
exist, but do not catch any fish. But history will 
show that every time a profitable opportunity 
for the scalefish fishery pops up, latent effort will 
swoop in at the opportunity. 

The removal of excess and latent TSF effort is 
the key requirement for active TSF fishers to 
have the confidence to invest into a long-term, 
sustainable industry. 

A 10-year plan for the TSF 
The Tasmanian Scalefish Fishermen’s 
Association Executive Committee has identified 

TASMANIAN 
SCALEFISH 
FISHERMEN’S 
ASSOCIATION
SHANE BEVIS, PRESIDENT

TASMANIAN 
SCALEFISH 
FISHERMEN’S 
ASSOCIATION
SHANE BEVIS, PRESIDENT

the need to develop a 10-year plan for the 
TSF. This motion was passed unanimously 
at the last General Meeting.

To provide direction to a 10-year plan, the 
Committee needed an insight into what it 
wants the scalefish fishery to look like in 
10 years’ time. Central to the Committee 
discussions were the following points. 

Community acceptance – The TSF must 
work to achieve community acceptance 
(sometimes called social licence) as an 
important industry sector that operates 
sustainably, provides economic return 
to Tasmania, supports employment in 
regional communities and provides food 
on the table for locals and tourists alike. 
The TSF has a Code of Practice and Quality 
Control measures, but these must be kept 
contemporary.

Less is more – The industry must move 
towards smaller, sustainable catches but 
maximum profits. It must market the 
Tasmanian brand to maximise returns. It 
must invest in value-add options that suit 
consumer needs. Portions, ready-to-cook 
meals, and frozen product to increase shelf 
life are all areas that must be explored 
and invested in. We need to better market 
Tasmanian scalefish as something special, 
so the end user values it (and is prepared to 
pay). 

An urgent need for structural adjustment – 
To help drive the above points, it is vital that 
the TSF undergoes a structural adjustment. 
Excess latent effort must be rationalised 
to give confidence to those who remain. 
Without this, any investment has far greater 
risk. In the first instance, any licences with 
zero catch history over the last 10 years 
should be removed from the fishery. After 
this, further restrictions that limit entry 
should be explored until a sustainable 
number of active fishers is achieved. This 
would include a review of the complex 
licence structure within the TSF. This could 
also include a review of gear types and gear 
allocations, which would allow the transition 
to more sustainable outcomes for the fishery, 
fishers and fish stocks. 

Next steps 
The TSFA Committee brought this plan 
to its members at a General Meeting in 
September 2021 for discussion and support. 

Assuming industry support, the TSFA will 
approach DPIPWE for in-principle support 
for the development of an industry 10-year 
plan. 

The TSFA Executive Committee will then 
develop the process for developing the 10-
year plan. 

MAIDEN MARINE 
CONSULTANTS PTY LTD

 
MARINE 

SURVEYORS
AMSA Accredited 

Fully Insured
Local & Experienced

A L L  S U R V E Y S

N E W  B U I L D S

I N S U R A N C E

P R E - P U R C H A S E

 
Great Rates For All

New & Current Clients

Discounts Apply For  
Multiple Vessel Surveys

Need Advice or a Survey?  
For an Obligation Free 

Quote contact

STEVE 0417 918 855
steve@maidenmarine.net

QUENTIN 0428 751 411
quentin@maidenmarine.net

www.maidenmarine.net
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The recreational rock lobster sector has 
finally come clean about their intentions to 
have sole ownership of the whole east coast 
fishery.

In their minds, we, the commercial sector, are 
done, we’re out of there.

They’ve announced their demand for a ‘New 
Deal’, borrowing from President Roosevelt’s 
plan to deal with the US Great Depression 
back in the thirties.

The Tasmanian rock lobster commercial sector 
has long been a generator of up to $100 million 
per year of annual revenue into the State’s 
economy, much of it from export sales. This 
generation of foreign currency and new money 
by us, and even more by our fellow primary 
industry sectors of farming and forestry in 
Tasmania, underpins secondary investment 
in industries such as the building industry, 
tourism, hospitality and lifestyle sectors, which 
includes the recreational boating and fishing 
sector.

We are the proud host of some 600 statewide 
jobs both in the on and off-water harvest sector 
and the post-harvest processing and freight 
sectors. We pay our way with up to $4 million 
each year in licences and levies.

The Tasmanian Rock Lobster Fishers 
Association (TRLFA), over the last 20 years, 
has acted prudently to protect the biomass 
of our wonderful Jasus edwardsii lobster by 
increasing size limits around the State, at 
substantial costs to efficiency, but importantly 
also graciously accepting cut after cut in our 
annual total allowable catch to accommodate 
the ever-growing recreational rock lobster 
sector.

Not that there was ever, once, any thanks 
expressed for our generous disposition on 
these matters.

TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
RENE HIDDING, CEO

On each occasion deemed necessary, our 
commercial sector has taken big financial 
hits in order to maintain a sustainable, yet 
competitive fishery for ourselves and our 
‘resource-sharing partners’ which is the term 
we have used to refer to our recreational rock 
lobster sector.

We do hold the view that the majority of 
recreational fishers are rational thinkers and 
welcome the value to their State of commercial 
fishing in Tasmania.

In fact we know many of them have been 
calling for a transparent accountability method 
for themselves, such as tags, for many years. 
Many have even suggested they should be 
paying their own way, as we do. But, these 
majority views have lately been dominated by 
a more political, aggressive minority sector of 
their membership.

In spite of all this, the commercial sector 
has never before had to face the loss of a 
substantial quantity of vessels out of our fleet, 
in order to give over our industry completely, 
in order to benefit recreational fishers.

TARfish, the Tasmanian recreational fishing 
body, is in a development process of becoming 
militant and more aggressive in its activities, 
particularly where they affect commercial 
fisheries such as rock lobster and abalone.

TARfish recently participated in some political 
tomfoolery in Parliament to have Abalone 
Rules that have been in place for two years, to 
be suspended. Just for fun, it seems, as there 
are not so many abalone recreational fishers 
about. This underarm-bowling type of activity 
does not bode well for the future.

So, now to their recently issued media release, 
calling for a ‘New Deal’ for our east coast 
recreational rock lobster fishery.

For context, consider the following.

Port Phillip Bay, in Victoria, is a huge body 
of water which for 170 years happily hosted 
a modest commercial fleet as well as many 
recreational fishers. Persistent politics, over 
some years, has seen the last commercial 
fishers choked out of the waters of the Bay 
and has seen Melbourne restaurants forced to 
import more scalefish like tilapia from Asia, 
rather than serving up local, fresh wild-caught 
fish to the locals who live all around the Bay.

We often hear from our recreational sector that 
1 out of every 5 Tasmanians is a recreational 
fisher. That’s great, but if they succeed in 
shutting down the commercial fishing sectors 
in Tasmania, 4 out of 5 Tasmanians will be 
denied retail access to their own local, native 
fish!

How is that even remotely a fair outcome for 
the whole Tasmanian community?

But that’s what we see growing in play around 
the world, 20% of the population who are in 
a position to catch their own seafood want 
to deny that seafood to the other 80% of their 
fellow citizens. That’s the ‘realpolitik’ of it and 
all Tasmanians should rise up against it!

A key commercial market edge for our 
total statewide southern rock lobster is in 
the segment of larger, red fish mostly only 
found (in any numbers) on the east coast of 
Tasmania. That fact supports a fleet of, mostly 
smaller, commercial vessels based in regional 
harbours like St Helens, Bicheno, Triabunna, 
Dunalley and Nubeena, supported by boats 
from ports like Bridport and Kettering.

It is acknowledged that the east coast has 
developed into a very strong recreational 
fishing area, with increasing catch capacity 
via bigger and better recreational vessels and 
increasing numbers of participants. With likely 
population growth in our State, we see more 
pressure coming on these rock lobster stocks.

We understand and respect this and continue 
to support the right of all Tasmanians to be 
able to catch ‘a feed of cray’ for their family.

We therefore acknowledge that there will need 
to be a robust process to determine the long-
term appropriate and responsible resource-
sharing deal between the commercial and 
recreational rock lobster fishers in the east 
coast fishery.

That process had been planned to take 
place in the lead-up to the conclusion of the 
current 10-year East Coast Stock Rebuilding 
Zone Strategy, in advance of the next 10-year 
strategy. In effect, we had been planning to be 
at the table for this within 12 months.
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As an opening gambit, the latest TARfish 
proposal for a ‘New Deal on the East Coast’ 
proposes a massive 24 tonne cut to our annual 
commercial east coast catch in one massive hit! 
That’s in spite of the fact that the Department 
acknowledges that any overfishing had 
nothing to do with the commercial sector, it 
was all the recreational sector’s responsibility.

But, as we are the soft political target, TARfish 
has openly called for the commercial sector to 
pay for that unrestrained activity by their own 
fishers.

The implementation of their called-for 24 
tonne slashing, down to 80 tonnes, will, without 
question, commence the unravelling of our 
east coast fleet, already doing it tough post 
COVID and the price crash due to an Asian 
trade ban.

We are, in a market sense, weakened at the 
moment so TARfish has decided to use this 
cruel timing to carry out a frontal attack on the 
wellbeing of our 600 hardworking industry 
participants.

This fleet unravelling will rapidly speed up, 
due to the reality of the race-to-fish syndrome 
that prevails in resource-constrained 
commercial fisheries.

This is a death-spiral process, with our east 
coast fleet’s fishing activity currently spread 
over 6 calendar months of the year, being 
reduced to around 60 days, due to concerns 
over being left with unfished quota when 
the catch cap is met too early. Fishers will 
be on the water 24 hours a day for 7 days a 
week, in any weather, in order to deal with the 
commercial risk. Survival of the fittest depends 
on competing family needs, with desperate 
decisions being made.

Vessels get tied up and their operators walk 
away. No question, we will be on a path to 
a recreational-only east coast fishery. Three 
major processing factories will lose their 
businesses and iconic seafood tourism 
attractions will need to start pretending that 
their rock lobster offerings are not from 300 
kms away, rather than locally caught.

But back to our ‘New Dealers’.

TARfish falsely trots out the long-dead 79–21% 
notional east coast sharing deal. If that was 
really in place the recreational sector would 
be limited to some 30 tonnes. But they know 
they are not limited to any figure at all. They 
can’t be, they don’t count their fish, while 
commercial fishers record every fish, down to 
the gram. Their latest voodoo counting method 
asserts that they might have caught 59 tonnes 
last year. So much for the 79–21 rule!

Now TARfish wants to rocket-launch their 
catch up to 80 tonnes per year!

Just hold that thought, while you ponder over 
how can we even half-reasonably presume they 
may not be catching that already? The east 
coast stock assessment process reveals that 
one of our two sectors is flogging the biomass 
on the east coast. With us reducing catch every 
year, and the other team increasing every year, 
we can be assured of just one fact… it’s not us, 
the commercial sector, causing the problem!

So back to the 80 tonnes for these “New 
Dealers”. That’s another 29 tonne up from 
their 51 tonne which was already overfished up 
from 30 tonne. They know precisely what that 
means. They can’t pretend the fish are there. 
Those extra 29 tonne can only come from 
our commercial quota of 104 tonnes. They’ve 
admitted that. We need to drop to 80 tonnes, 
down to match their new level of 80 tonnes. 
But that would be when the whole east coast 
fleet starts collapsing, effectively gone, like 
the 170-year-long Port Phillip Bay commercial 
fishing operators. Extinct.

It least now it’s now out in the open. TARfish 
wants us off the entire east coast, just as the 
Port Phillip Bay recreational fishers were 
successful in their quest.

The TARfish Board enjoys the voluntary 
service of some good people and it’s hard to 
believe that they are seriously suggesting 
Tasmania can exist without commercial 
fishing.

Here’s the reality for them. There is no such 
thing as a fishery without a commercial sector.

That’s a playground.

As the only adult in the room at the moment, 
we are working on some initiatives to grow 
the east coast biomass for all of us, with a view 
to placing before the Minister sensible, non-
nuclear options for dealing with this proposed 
TARfish debacle.

But if that brought about the opportunity 
to discuss a new level of equality, we would 
be demanding equal across-the-board 
accountability between sectors, in terms of 
cost-sharing, catch-reporting, penalties for 
breaches, even fishing methods.

There we have it. All cards on the table, from 
both sides.

Bring on the debate.

But in the meantime, accept that it is in the 
best interests of all of Tasmania that both 
sectors thrive, in friendship and fairness. 
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SAFE AT SEA, SAFE AT WORK 
AND SAFE SEAFOOD SCHOOL 
PROGRAM
In partnership with Reece High School, SMT 
will be offering Certificate 1 in Seafood 
Industry combined with an Elements of 
Shipboard Safety course in NW Tasmania 
to Year 11 and 12 students in 2022. 

The program has been developed with the 
assistance of the Industry Training Hub 
Australian Government initiative, and with 
input from local employers Huon Aquaculture 
and Petuna.

SKILLS FUND TENDER LODGED
Thank you to all employers who lodged 
an expression of interest in the SMT and 
TSIC’s skills fund application. 

Your efforts go towards ensuring subsided 
training is available when it is needed in 2022 
and forms the platform of TSIC and SMTs 
push with the State Government to make a 
long-term commitment to fund training for our 
industry. 

PLANS FOR NAVIGATOR 
SMT’s new training vessel has been put 
to good use over the past months with 
more than 35 Master up to 24M (the old 
Master 5) and 18 MED 3s being trained and 
assessed aboard her. 

In 2022 we will be purchasing a new tender to 
be kept on Navigator’s back deck, which will be 
used as part of our Coxswain course in Hobart 
and increase the opportunity to use Navigator 
as a floating classroom for regional coxswain 
training.

SEAFOOD 
AND 
MARITIME 
TRAINING

BARGE HANDLING TRAINING FOR 
THE CREW OF NUYINA 
In November SMT began barge handling 
training for the crew of the RSV Nuyina. 

The program was designed to give the crew 
of the vessel the opportunity to learn how to 
handle the new jet-powered landing barge 
under the direction of experienced operators. 
The program was delivered by SMT trainers 
Nadia Bush and Ben Tucker who have 
previously spent many summers in Antarctica 
operating similar barges for the Australian 
Antarctic Division. During the training the 
crew was also directed on barge handling 
characteristics and their auxiliary systems by 
their builder Philip Taylor from Taylor Brother 
as seen below. 

CONGRATULATIONS 2021 AWARD 
WINNERS
SMT would like to congratulate all the 
2021 Tasmanian Industry Seafood Award 
winners and TSIC for hosting such an 
excellent event.

The event showcased the depth of talent in 
the Tasmanian Seafood Industry which is 
something we should all be proud of.

SMT is especially proud of and would like to 
congratulate two members of its team that 
picked up awards this year: Peter Cheeseman 
for winning the People Development Award 
and Ellen Duke for winning the Young 
Achiever Award. 

Peter has been working with SMT for 
many years on ways to better integrate his 
employer’s training needs with the courses 
that SMT offers. Peter’s input has led to several 

The crew of Navigator making the most of 
a quiet morning on the river to complete a 
compass swing

innovative changes to SMT programs, which 
has led to better development outcomes for 
people engaging in training.

Ellen has had a long association with SMT that 
stretches from a trainee in 2007 to a highly 
skilled shellfish husbandry trainer today.  
On top of her valuable work with Camerons 
of Tasmania and SMT, Ellen is a very active 
representative of the shellfish industry, which 
has been recognised in her receiving this 
award. 
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AUSTRALIAN 
MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

HAVE YOUR SAY ON LIFEJACKET 
WEAR REQUIREMENTS FOR 
DOMESTIC COMMERCIAL VESSELS
AMSA is consulting on practical ways to 
increase lifejacket (PFD) wear on domestic 
commercial vessels (DCVs) and is now 
inviting industry feedback. 

It is clear from safety data and research that 
wearing a lifejacket significantly improves 
chances of survival if you fall overboard. 

Since July 2013, 44 people on DCVs have 
fallen overboard and lost their lives. AMSA has 
looked at these incidents and identified those 
sectors of industry and operational situations 
that present a higher risk of a person falling 
overboard. 

In the case of a recent drowning of a 
Tasmanian fishermen, the coroner concluded 
that if the fisherman had been wearing a PFD, 
it is highly unlikely he would have drowned.

The coroner recommended that all DCV 
operators, operating ‘single-handed’, wear an 
appropriate PFD and carry an appropriate PLB 
on their person at all times when outside the 
wheelhouse or superstructure of the vessel. 

To reduce the number of drownings and 
achieve better safety outcomes, AMSA is 

consulting with industry on options for 
mandatory lifejacket wear in certain scenarios, 
including on all DCVs less than 7.5m in length, 
vessels with only one person on board, and on 
the deck of all fishing vessels. 

AMSA is also proposing that all DCV 
owners and operators will also need to have a 
documented risk assessment and procedure 
on lifejacket wear in their safety management 
system.

Under Tasmanian legislation it is mandatory to 
wear a lifejacket on all DCVs and recreational 
vessels under 6m in length.

This initial consultation to gather input from 
industry is open until 17 December 2021. Go 
to amsa.gov.au/lifejackets to learn more and 
have your say.

Your feedback will play an important role in 
helping AMSA develop a policy that is relevant 
and practical for industry. 

After this initial consultation, AMSA will 
consult with industry again on any proposed 
changes to the National Law regulatory 
framework in the first half of 2022. 

PROPELLER SHAFT INSPECTIONS
AMSA requires your shaft to be inspected 
by an AMSA accredited surveyor every five 
years as part of your renewal survey. 

If you need to withdraw your 
shaft earlier than the date 
required on your certificate 
of survey, for instance if 
it sustains damage or has 
premature wear, please 
consider getting the rest of the 
renewal surveys, including an 
out of water survey, completed. 

You can then apply (using the 
AMSA 521 form) for a new five 
year certificate of survey and 
will not have to withdraw your 

shaft/s for an AMSA inspection for another 
five years. 

If you do not complete all required renewal 
surveys at the time you withdraw your shaft, 
you will need to withdraw your shaft again and 
have it surveyed when it’s time to renew your 
certificate of survey. 

REVIEW OF THE AUSTRALIAN 
GENERAL SHIPPING REGISTER
You may have received a letter or email 
from AMSA about the review of the 
Australian General Shipping Register. 

This is because you are recorded as the 
registered owner of a vessel on the register 
and there has been no transaction with the 
Shipping Registration Office related to the 
vessel for over 10 years. 

It isn’t a requirement for commercial fishing 
vessels to be on the register, unless operating 
in international waters. However, some 
financial institutions and insurers may require 
a vessel to be on the register, and it may also 
help in the sale of a vessel, as registration is 
regarded as proof of ownership.

Please respond to AMSA to let us know the 
status of your vessel. Failure to respond may 
result in the vessel’s registration being closed, 
so please contact AMSA if you are unsure.

Visit www.amsa.gov.au/confirming-your-
ship-registration-details to complete the 
online form or email registrationreview@
amsa.gov.au or call 1800 627 484 for more 
information or if you are having difficulties 
completing the online form.

See also Tasmanian Seafood Industry News, 
Volume 31, for further information about the 
register and the review. 
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SCALLOP FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

TASMANIAN STATE SCALLOP 
FISHERY
Although this fishery opened much later 
than normally preferred on 1 September 
2021, there were high hopes for a 
successful season after five long years of 
closure.

A 1494 tonne TAC was agreed with two 
defined areas opened north and south of Babel 
Island off the east coast of Flinders Island. 
Preseason survey results indicated there was 
potentially 2800 tonnes of scallops available 
for harvest with an overall 13.4% discard rate.

Most unfortunately the first two vessels into 
the areas after the opening reported highly 
variable scallop condition and areas of die-off.

New exploratory permits subsequently issued 
by DPIPWE did not find any worthwhile beds 
in an area north of Cape Barren Island, so for 
the moment fishermen are concentrating on 
harvesting in nearby Commonwealth waters 
with much better meats and catch rates.

An extremely disappointing result which 
has already and will be the subject of much 
discussion early next year. Shell size and 
season opening dates, along with some ability 
to look elsewhere when beds do not produce 
as expected, as well as placing more emphasis 
on fishermen’s actual survey results, will all be 
considered.

BASS STRAIT CENTRAL ZONE 
SCALLOP FISHERY
This fishery opened on 12 July with a 3905 
tonne TAC with four areas 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 that 
was not included in the original preseason 
survey areas.

Catch rates have been good with some 
variability, and significantly it appears meat 
weights are better in the smaller shells. Meats 
around 60 to 70 to the kilogram seem to be the 

norm, and overall the fleet and processors are 
very happy with the season to date.

Some vessels have harvested east of King 
Island but generally the shells and meats 
are smaller, so the preference has been to 
concentrate on north of Babel Island to 
achieve the best return for the considerable 
efforts required.

The Beach Energy seismic program 
commenced in early November approximately 
75 km east of King Island in waters varying 
in depth from 55 to 78 metres and with a hard 
stop target finish date of 31 December 2021.

This gives Beach less than two months to 
complete a 35-day seismic program with 
allowances for disruptive weather, whale 
delays etc.

Two scallop vessels surveyed the before stocks 
of scallops both in and outside the seismic 
impact area to establish the biomass scallop 
levels so these results can be compared with 
scallops still alive some four months after the 
seismic has been completed. 

2023 Australian  
Wooden Boat Festival

In February 2019 the Tasmanian 
Seafood Industry Council hosted the 
Seafood Marquee at the Australian 
Wooden Boat Festival. 

TSIC is now seeking expressions of 
interest for partners and sponsors 
for the 2023 TSIC Seafood Marquee 
at the Australian Wooden Boat 
Festival. 

Engagement with patrons in the 
Seafood Marquee in 2019 was 
estimated to be at least 50,000 
people. 

The marquee will showcase the 
Tasmanian seafood industry through 
a professional kitchen theatre and an 
industry engagement tent.

For further info please contact 
projectofficer@tsic.org.au

TSIC SEAFOOD MARQUEE
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FISHERIES DIGITAL TRANSITION UPDATE 
The next set of dockets reviewed under the Making Life Easier (MLE) initiative are 
about to be circulated to abalone divers in preparation for the upcoming season 
starting on 1 January 2022. 

The new Commercial Abalone Dive Docket, Diving Team Docket and Transfer Docket 
books must be used from the first trip for the new quota year (1 January 2022 – 31 
December 2022).

The review and implementation of these docket books has been a joint effort between the 
Fisheries Digital Transition Project (FDTP), Fisheries Compliance and Licensing branch, 
and key stakeholders such as divers, processors and Tasmania Police Marine and Rescue 
Services.

MLE continues to progress through the dockets, with new dockets being prepared for 
circulation in other fisheries, such as giant crab and scalefish, which will be circulated 
ahead of the new season starting in March 2022.

Please call the Fisheries Compliance and Licensing branch on (03) 6165 3000 if you 
require assistance with FishPort registration or licensing matters. If you have feedback on 
FishPort you can use the dedicated email address FishPort@dpipwe.tas.gov.au, or contact 
the MLE Project Officer Kellie Fahey kellie.fahey@dpipwe.tas.gov.au 

DEPARTMENT OF 
PRIMARY INDUSTRIES, 
PARKS, WATER AND 
ENVIRONMENT

Whilst the seismic impact will not be over 
our primary scallop harvesting areas, we are 
very nervous given the devastation caused by 
similar seismic in Bass Strait in 2010 and the 
inevitable spread of any die-off outside of the 
direct impact areas.

Most unfortunately we will definitely suffer 
scallop stock losses as a result of this seismic, 
despite our absolute best efforts to minimise 
the damage to a valuable resource, and it will 
be difficult for compensation payments to 
be claimed by entitlement holders under the 
criteria set by Beach.

SEASON’S GREETINGS
On behalf of our SFAT President John 
Hammond and the Executive Committee 
we wish all our wonderful seafood industry 
people a fabulous Christmas and New 
Year. 

Your interest and support throughout the 
difficult COVID-19 times has been much 
appreciated. 

STAY

A F LO AT

Seafood Industry

1300helpmate

Do you know how to support or identify 
someone experiencing mental health 
challenges?

Mental health is one of the biggest  
health crisis we have in our workplaces,  
homes and communities.

This training will empower you and give  
you the to0ls to be able to recognise, 
understand and support someone  
experiencing mental health challenges.

 
14th & 15th December 
10am - 4pm 
South East Trade Training Centre, 
Triabunna
FREE TO TSIC MEMBERS
*To apply, email projectofficer@tsic.org.au  
with your name, email and brief description of  
your involvement with the seafood industry.

2 DAY 
MENTAL 
HEALTH  

FIRST AID 
TRAINING
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INSTITUTE 
FOR MARINE 
& ANTARCTIC 
STUDIES

URCHINS BEWARE! NEW IMAS 
EXHIBITION SHOWCASES 
INVASIVE SEA URCHIN RESEARCH
A new exhibition highlighting research 
into the invasive long-spined sea 
urchin, Centrostephanus rodgersii, was 
launched at the Institute for Marine and 
Antarctic Studies (IMAS) in Hobart last 
month.

The Urchins Beware exhibition at the IMAS 
Gallery in Battery Point is now open to the 
public. IMAS Research Fellow and urchin 
expert Dr John Keane said the free exhibition 
tells the urchin story.

“Visitors will discover the history of urchins in 
Tasmania and understand what’s being done 
to control this invasive species,” Dr Keane said.

“This includes learning about our research 
into managing urchins and preventing urchin 
barrens from forming, which will allow our 
reefs to thrive again.”

Dr Keane said warming waters and a 
strengthening East Australian Current 
has seen long-spined sea urchins extend 
their range south from NSW. Since being 
discovered off St Helens in 1978, there’s now an 
estimated population of 18 million, devastating 
sections of Tasmania’s east coast reefs.

Long-spined sea urchins are voracious 
consumers of seaweeds and can turn healthy 
reefs into expansive urchin barrens, which 
impact rocky reef species such as abalone, 
rock lobster and fish. These species depend 
on reefs for habitat and food, with barrens 
resulting in the local loss of habitat for over 
150 species living in east coast kelp beds.

IMAS research into urchin ecology and 
impacts has laid the foundation for managing 
and limiting their spread, but now research is 
turning its focus to the effectiveness of control 
mechanisms.

“We’re surveying urchin populations and the 
extent of barrens, assessing predation by rock 
lobsters, evaluating targeted urchin culling 
and removal, and conducting wild harvest 
fishery assessments,” Dr Keane said.

With over 450 tonnes of long-spined sea 
urchins now harvested each year from 
Tasmania’s waters, IMAS scientists are 
monitoring the impact on the environment.

“In the heavily fished areas, we’re seeing kelps 
and seaweeds grow back – the ecosystem is 
showing signs of recovery,” Dr Keane said, who 
is also working with commercial urchin roe 
processors to improve the profitability of the 
industry. 

“We’re investigating ways to use the urchin 
processing waste, powdered shells and gut, as 
an organic fertiliser in the agriculture sector. 
We hope that soon people will be able to 
apply this nutrient-rich product on their home 
gardens.”

Read more here: tinyurl.com/urchins-
beware

Book your visit at: imas.utas.edu.au/events/
event-items/now-showing! 

BLUEFIN AND BEYOND: 
SUCCESSFUL TUNA CHAMPIONS 
PROGRAM EXPANDS ACROSS 
AUSTRALIA 
The Tuna Champions program, a highly 
successful IMAS-led education and 
communication initiative focusing on the 
iconic southern bluefin tuna (SBT), has been 
extended for three years. 

The extended program will also cover other 
tuna species and new research and citizen 
science opportunities.

Tuna Champions is an initiative of the 
Australian Recreational Fishing Foundation 
(ARFF) in collaboration with the Institute 
for Marine and Antarctic Studies (IMAS). It’s 
funded by the Australian Government through 
the Fisheries Research and Development 
Corporation (FRDC). 

The program was created in 2018 by IMAS 
Wild Fisheries Program Leader Associate 
Professor Sean Tracey, with the aim of 
encouraging recreational fishers to become 
stewards of the SBT fishery.

“Tuna Champions was established as an 
educational platform that promotes science-
based fishing and handling practices to reduce 
unnecessary fish mortality and wastage,” 
Associate Professor Tracey said. “This includes 
best practice catch and release and no-waste 
harvesting.”

(L-R) Urchin experts Dr John Keane, PhD student Jennifer Smith and Dr Scott Ling enjoying 
the exhibition launch (Photo: Alex Luttrell)
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IMAS divers survey urchin populations and the 
extent of barrens (Photo: John Keane)

Dr John Keane (centre) with (L-R) UTAS College of Science and Engineering Executive Dean Terry 
Bailey, Primary Industries and Water Minister Guy Barnett, and UTAS Vice Chancellor Professor 
Rufus Black at the exhibition launch (Photo: Alex Luttrell)

Tuna Champions program founder, IMAS Associate Professor Sean Tracey, is keen to expand the 
program (Picture: IMAS)

Due to the success of Tuna Champions, 
the Australian Government has committed 
$800,000 through the FRDC towards a three-
year extension of the program, which will boost 
engagement with fishers, chefs, consumers and 
communities across the country.

“This funding will allow Tuna Champions 
to not only address SBTs but also yellowfin, 
longtail and other tuna species on Australia’s 
east and west coasts and the Top End, 
including the Northern Territory,” Associate 
Professor Tracey said. 

“IMAS will also work with the recreational 
fishing sector on some new citizen science 
initiatives. These include a research hub 
that will boost community participation in 
pilot studies on tuna biology and ecology, 
increasing engagement in research activities, 
and providing more evidence-based results to 
improve handling, releasing and harvesting 
practices.

“One component of the citizen science 
program we are particularly excited about is a 
new yellowfin tuna satellite tagging project. 

“In this yellowfin project, we’ll work with 
recreational fishers to tag fish along Australia’s 
coasts. We hope the results will give us some 
great information on post-release survival and 
ways to alter fishing practices to reduce fish 
stress.”

Since 2018, Tuna Champions has significantly 
changed fisher behaviour. In fact, when IMAS 
conducted a national recreational fishing 
survey of southern bluefin tuna in 2019, we 
found that 1025% of respondents had improved 
their SBT catch and release practices because 
of the program.

Read more here: tinyurl.com/tuna-
champions-extension 
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WILD FISHERIES
Tasmanian Abalone Council Ltd
262 Argyle Street, Hobart TAS 7000
Acting President: Adrian Cuthbertson 
president@tasabalone.com.au
CEO: Julian Amos 
ceo@tasabalone.com.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 
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

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 33 DEC/JAN 2022
Cover: 2021 Working on Water students  
visit Huon Aquaculture Hatchery  
Credit: Courtney Quinn-McCabe

Advertising deadline for next issue 
Monday 24 January 2022 
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).

18 TASMANIAN SEAFOOD INDUSTRY NEWS TSIC.ORG.AU

mailto:ceo%40tasabalone.com.au?subject=
mailto:admin%40tasabalone.com.au?subject=
mailto:president%40trlfa.com?subject=
mailto:ceo%40trlfa.com?subject=
mailto:secretary%40trlfa.com?subject=
http://www.tasrocklobster.com
mailto:vessseafood%40hotmail.com?subject=
mailto:michael%40salco.co?subject=
mailto:smithk%40garthfish.com.au?subject=
mailto:chair%40oysterstasmania.org?subject=
mailto:Contact%40tsga.com.au?subject=
http://www.tsga.com.au
mailto:admin%40abtas.com.au?subject=
http://www.afma.gov.au
http://www.amsa.gov.au
http://www.bom.gov.au/marine
http://www.cmar.csiro.au
http://www.daf.qld.gov.au
http://www.environment.gov.au
http://www.frdc.com.au
http://www.foodstandards.gov.au
http://www.smt.edu.au
http://www.dpipwe.tas.gov.au
http://www.fishing.tas.gov.au
http://www.imas.utas.edu.au
http://www.mast.tas.gov.au
http://www.nrmsouth.org.au
mailto:tsic%40tsic.org.au?subject=
http://www.facebook.com/TasSeafoodIndustry
http://www.tsic.org.au
http://glooadvertising.com.au


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

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.

REPORT 
ILLEGAL 
FISHING 

FISHWATCH 
 0427 655 557

T H E  TA S M A N I A N  S E A F O O D  I N D U S T R Y  C O U N C I L 
W O U L D  L I K E  TO  W I T H  T H E  TA S M A N I A N  

S E A F O O D  I N D U S T R Y  A  S A F E  A N D  M E R R Y  
C H R I S T M A S  A N D  N E W  Y E A R

mailto:tsic%40tsic.org.au?subject=


 

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  


