TSIC.ORG.AU

TASMANIAN
SEAFOOD
INDUSTRY NEWS
VOLUME 34 FEB/MAR 2022

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

FROM THE
PRESIDENT
LINDSAY NEWMAN

“I am also deeply saddened by the fact
that our seafood industry has been greatly
impacted by the economic strains related
to the coronavirus since late January.”
From the President, Seafood Industry
News April/May 2020.
“The unfortunate reality, however, is that
2021 will continue to bring issues around
COVID-19, including continued outbreaks
and market uncertainty” From the President,
Seafood Industry News Feb/March 2021.
Skip froward to February 2022 and I have an
unfortunate sense of déjà vu.
International and domestic markets are still
impacted by COVID-19 in a variety of ways.
Tasmanian and mainland restaurants are
closing due to staff shortages as COVID
spreads through staff, with some being forced
to close down or go into liquidation. And many
consumers, including visiting tourists, are
reluctant to eat out.
In summary, demand for seafood has been
unpredictable, and in general down!
This reduced demand impacts the ability of
Tasmanian seafood producers to do what they
do best, produce the best seafood in Australia!
Although there have been significant
challenges and uncertainties, most seafood
operators appear to be just getting on with
business as best they can. This includes
working on new market opportunities and in
some instances, working in different sectors or
industries.
As you are aware, TISC has been lobbying
hard for Government support for seafood
businesses.
You may not be aware that TSIC has also been
working hard in the seafood marketing and
promotion space, and there is much planned
for 2022.

We worked with the Trade section within
State Growth to deliver a Christmas seafood
promotion into mainland markets in
partnership with renowned chef Matt Moran.
Matt cooked up a storm, saying “I thought
that we just had to use the best seafood in the
world, which is in Tasmania”. The Kitchen
Tales, Aussie Seafood Christmas episode
featured some large southern rock lobster,
farmed oysters and farmed Tasmanian salmon.
The episode was posted on YouTube on
December 8th 2021, with the video attracting
36,480 views.
Grant funding from State Growth has allowed
TSIC to work on a communication and
promotion strategy for the NSW market,
with Southern Rock Lobster being the star
of the show. To date, the project as delivered
some targeted market research and a
communication strategy, and we are currently
working towards the final deliverables.
The market research showed that consumers
do not know where their lobsters come from
(what species) and that many people are too
scared to purchase and cook lobster. The
campaign will highlight the fact that Southern
Rock Lobster are the best in the world (quote
from Matt Moran), and if people want the best,
they need to find a Tasmanian Southern Rock
Lobster. The campaign will use a number of
materials, including point of sale information
and recipe cards, as well as the use of Key
Opinion Leaders (influencers) to show how
simple cooking lobsters at home is.
A funding commitment from the State
Government will allow TSIC to further
develop and deliver our Eat More (Tasmanian)
Seafood campaign and promote our Seafood
Trails platform. This work will be delivered
throughout 2022 and 2023.

Our Eat More Seafood draft strategy will see
the development of point-of-sale material, use
well-known chefs for cooking demonstrations
and promotion of Tasmanian seafood, and
the development of some ‘at home’ cooking
videos. Another component of this work will be
to tell the Tasmanian seafood story. The story
of the people behind our industry, the fishers,
farmers and processors who make Tasmanian
seafood possible. It is our seafood people
that make our industry, and contribute to the
Tasmanian economy, especially in regional
communities.
This draft Eat More Seafood / Seafood Trails
strategy will be tabled for discussion at the
next TSIC Sector Group Committee meeting
in February.
Representatives from the Trade section of the
Department of State Growth will also present
the Draft Seafood Sector Trade Action Plan
2022 at this Sector Group Meeting. This Trade
Plan is an extension of the 2021 Seafood Trade
Action Plan, which successfully delivered
many initiatives to promote Tasmanian
seafood. Again, this is an opportunity for the
sector groups to contribute to this important
strategy.
It would be foolish of me to suggest that these
proactive initiatives to support Tasmanian
seafood are the solution to the marketing
and other issues that our seafood industry
currently face. The strategies will, however,
provide a positive promotion of our industry
and the products that our fishers, farmers and
processors produce.
Going back to the words of Matt Moran,
Tasmania produces the best seafood in the
world. We all should be proud of our amazing
seafood industry, not just the sector you are
involved in, but the entire industry.
2022 will bring hard discussions around
resource sharing, resource access and the
challenge of diversifying into some new
markets, amongst more issues. The journey
will not be easy for some in our industry.
But we are one industry, and for fear of
sounding like a broken record, United we
Stand; Divided we Fall. 
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FROM THE CHIEF
EXECUTIVE

Rachael will take on the primary role of Project
Manager (Eat More Seafood and Seafood
Trails). Rachael’s workload for 2022 will
include:
U

JULIAN HARRINGTON

U

WELCOME TO 2022
Our president has already mentioned
the challenge of the last two years, with
the COVID-19 global pandemic taking
the limelight and affecting seafood (and
other) businesses, as well as our personal
lives in a way that most of us have never
experienced before.
Unfortunately, the trend is set to continue
through 2022, and with the opening of the
Australian boarders in late 2021, many
Tasmanians are now having to deal with
COVID outbreaks within family and business
networks.
TSIC has been keeping fishers, marine
farmers, and seafood processors up to
date through our TSIC Update Newsletter.
This includes links to the most recent
information about dealing with COVID; links
to Government support, and links to a TSIC
produced template COVID Business Safety
Plan, inclusive of the additional requirements
announced in late 2021. TSIC Update
Newsletters are emailed only, so if you do not
receive our updates, then we do not have your
email address in our database. To update our
database, simply give the office a call 6224
2332 or email us your address tsic@tsic.org.au.
TSIC Update Newsletters are also available
on the TSIC webpage at www.tsic.org.au/
member-updates.
Although TSIC will continue to lobby for
further Government assistance for seafood
businesses, the reality is that business will
need (have) just got on with business as best
they can. Some have explored new market
opportunities, others have taken on work in
other seafood sectors or other industries to get
by. Challenging times indeed.

2022 will also bring some big discussions
around new Government policy and strategy.
Key discussions will include the review
of management of the calamari fishery;
the development of the new 10-year rock
lobster stock rebuilding strategy for the
East Coast; exploration and implementation
of the Recreational Sea Fishing Strategy
recommendations; and the continued
challenges associated with a changing
(warming) marine environment.
Throughout this journey, TSIC will continue to
lobby hard for the continued access rights of
the commercial seafood sector.
TSIC is now in a far better position to tackle
these challenges and issues, and to develop
and deliver some proactive campaigns in
support of seafood, now we are back to a full
complement of very capable staff. Moving into
2022, we will streamline what priorities are
allocated to which TSIC Staff.
Courtney will take on the primary
role of Project Manager (Events and
Communications). Courtney’s workload for
2022 will include:
U

U
U

U

U

Commence organising the 2023
Australian Wooden Boat Festival seafood
display;
Organise the 2022 Stay Afloat Gala;
Organise the Seafood Industry Teachers
Capacity Building program;
Organise the Working on Water Program;
and
Continue facilitating production of the
Seafood Industry News magazine

U

Develop and implement a Eat More
Seafood strategy into local Tasmanian
and mainland markets;
Develop and implement a Seafood
Trails strategy to increase business and
consumer usage, increase amount of
content and to update and maintain the
platform;
Facilitate the development of resources
that promote our seafood industry.

Jane will continue in her role as Project
Manager (TOBI), with her core responsibility
to be to develop a business case that will
hopefully support seeing the Tasmanian
Ocean Business Incubator concept become
a reality. Jane will also support other TSIC
workloads.
Michelle will continue to provide bookkeeping,
governance and administrative support.
Despite the significant challenges faced by our
seafood industry, I am excited by the positive
outputs that TSIC will achieve throughout
2022.
Keep an eye out on how you can get involved.

TSIC OFFICE
Given the current spread of COVID-19
omicron variant in the Tasmanian
community, we have made some changes
to the operation of and access to the TSIC
office in order to protect TSIC and Oysters
Tasmania staff.
The current TSIC COVID-19 Safety Plan
supports a locked door policy, with entry via
appointment only.
We are attempting to minimise all in face
meetings, both within the TSIC office space,
and in public spaces, with video conferences
being the preferred mechanism for meetings.
Although I would prefer an open door, drop in
policy, the current COVID climate just simply
does not allow this operation at present.
Hopefully a sense of normality will return
sometime in the near future.
Until then, we will continue with these strange
times we live in! 
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THE STAY AFLOAT SEAFOOD
INDUSTRY MENTAL HEALTH AND
WELLBEING INITITIATIVE IS
PROUDLY SUPPORTED BY OUR
OFFICIAL SPONSORS
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JETTY TALK
RARE PINK HANDFISH SPOTTED
FOR FIRST TIME IN 22 YEARS,
OFF COAST OF TASMANIA
Kate Ainsworth, ABC News – 23/12/2021
www.abc.net.au/news/2021-12-23/rarepink-handfish-spotted-for-first-time-in22-years/100719874
A rare walking fish that was recently declared
endangered after not being seen for 22 years
has been spotted in the depths of a marine
park off Tasmania’s rugged south-west coast.
A member of the anglerfish family, the pink
handfish has only been spotted in the wild
five times, and was last seen by a recreational
diver off the coast of the Tasman Peninsula,
south-east of Hobart, in 1999.
But during a recent survey of the Tasman
Fracture Marine Park, a nationally-protected
conservation area the size of Switzerland,
to examine coral, rock lobster and striped
trumpeter fish, scientists made a discovery
they weren’t expecting.
“We’ve been fortunate enough to do a
detailed exploration study for Parks Australia
… looking at a whole range of fish species
and corals and things that live on the bottom
out there,” Professor Neville Barrett from the
Institute of Antarctic and Marine Studies at
the University of Tasmania said.
“And as part of it, we’ve discovered a pink
handfish.
“It’s only been seen a few times over the last
century or so, so it’s a very, very rare species
and was certainly thought to be on its way to
extinction.”
Little is known about the pink handfish, but it
had been thought it lived in waters between
15 metres to almost 40 metres deep off
Tasmania’s east coast – an assumption that
has since been overturned.
“We’ve found [the pink handfish] in 120
metres of water, so that’s much deeper than it
ever has been seen before,” Professor Barrett
said.
“The last sighting in 1999 was on the Tasman
Peninsula at about 20 to 30-odd metres, and
the earliest sighting before that was in about
10 metres at the D’Entrecasteaux Channel.

Rock Lobster destined for South Korea

“It was always thought they were a shallow
water species and that they liked fairly
sheltered waters, and here we’ve found it on the
wild south coast in much deeper water.”

ROCK LOBSTER ON THE MENU AS
INDUSTRY BOUNCES BACK
Judy Augustine, The Mercury – 14/01/2022
www.themercury.com.au/news/
tasmania/rock-lobster-on-the-menuas-industry-bounces-back/news-story/
f654aeacddf5db94c6d425e29fb9834b

After more than a year without being able
to export to China, Tasmanian rock lobster
fishers now have another market for their
catch, as Australia expands its rock lobster
exports to South Korea.
The expansion allows the sale of frozen rock
lobster to the country.
“This new market access will allow live,
frozen and chilled southern rock lobster to
be exported for consumption,” Assistant
Minister for Forestry and Fisheries Jonathon
Duniam said.
“Improving market access for our seafood
exporters is a priority for our government.
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JETTY TALK
INDIAN FOODIES LURED BY
AUSTRALIA’S PATAGONIAN
TOOTHFISH
Australian Trade and Investment
Commission - 20/01/2022
www.austrade.gov.au/news/latest-fromaustrade/indian-foodies-lured-byaustralia-s-patagonian-toothfish
Austrade
Hobart-based fisheries company,
Australian Longline, is now exporting
Patagonian toothfish to India.
The export deal represents a first for the
Antarctic fisheries company. It is also the first
time that the ultra-premium fish has been
supplied to Indian markets from Australianmanaged waters.
Sam Freeman, Trade and Investment
Commissioner for Austrade in Bengaluru, says
the prized toothfish has good prospects in
India.
“We think there is growing potential for
premium Australian seafood items in Indian
markets,” he says.
Sustainable fishing in Antarctic waters
Australian Longline is the only Australian
company fishing for Patagonian toothfish in
Antarctic waters. The Australian Fisheries
Management Authority monitors catches to
ensure stocks are sustainable.
Austrade’s Mumbai-based staff helped
Australian Longline at multiple points in
its export journey. This included making
introductions in India, helping find an
importer and monitoring payment for the first
export order.
Australia diversifies seafood exports
Freeman says that the breakthrough sale shows
the steady diversification of Australian seafood
exports.
“Australia exports about half of its annual
fisheries and aquaculture production by value,”
he says. “Exporters specialise in high-value
products for fast-growing markets in Asia.”
Australia exports $1.4–1.5 billion of fisheries
and aquaculture each year, according
to data from the Australian Department of
Agriculture, Water and the Environment.
Much of this is premium seafood. In 2019–20,
Australian companies exported $543 millionworth of rock lobster. 

6

TASMANIAN SEAFOOD INDUSTRY NEWS TSIC.ORG.AU

WELCOME
TO TSIC
RACHAEL LEER
A latecomer to the seafood and
aquaculture industries with a
background in arts, architecture and
acoustics, Rachael is originally from
‘Parra the Matta’ in Western Sydney,
the hub of an eclectic and multicultural
food scene that sparked in her a food
obsession from a young age.
In a past life, a love of science, architecture
and music drove Rachael to complete a
Master of Architectural Science Degree
at the University of Sydney, while
simultaneously working in the field as
an acoustician. In this role she provided
consulting, engineering and design
services for large-scale architectural
projects. These included theatres,
museums, banks, art installations,
universities, Parliament and even
cemeteries! During this time, she lived
in the inner-western Sydney suburb of
Concord and became hooked on Italian
cuisine and fresh seafood.
In 2019, Rachael made the move to Tassie after many, many, many holidays to the little
island. She immediately enrolled in the Associate Degree in Applied Science at UTAS
within the aquaculture specialisation and has been addicted to learning about local
Tasmanian food production ever since. The aquaculture stream was, and still is, taught
alongside fermentation. Incidentally, she also knows a fair bit about local cheese and
breweries!
The course also teaches core principles of sustainable development and how to approach
sensitive topics with care and scientific goggles on.
Exposure to the aquaculture industry through the associate degree steered her to complete
work placement at the Experimental Aquaculture Facility at Taroona. The facility specialises
in Atlantic salmon feed trials and is partially owned by Huon Aquaculture, IMAS and local
aquaculture feed manufacturer, Skretting Australia. Little did she know that this experience
would become highly valuable in her next role.
Prior to joining the TSIC team, Rachael was responsible for managing the workflow of
the Skretting Australia Quality Lab. Her motivation to teach others and improve internal
systems/procedures led to performing a key role in the commissioning process of the newly
purchased second Skretting mill, located in Northern Tasmania. In the couple of months
leading up to her departure from the company, she was based across both sites.
At home, Rachael never gets sick of cooking and creating her own recipes. The hunt for
local Tasmanian produce from local markets is a must over the weekend. The home cook
menu often consists of seafood paella, salmon burgers or a BBQ prawn and mango salad.
Now living in a weatherboard cottage by the beach, Rachael plans to be here for the
long haul and looks forward to diving into her new position as Project Manager for the
Tasmanian Seafood Industry Council. 

ORAL HISTORY
SOUTH EAST COAST
JOHN PARKER
Like a tale as old as time and common
among fishermen, as soon as John Parker
could walk, he was out fishing.
Wagging school and helping unload boats,
life revolved around fishing for John. He was
the deckhand for his fisherman father. Part of
the job of a deckhand was to get the firewood
and make wood skewers; these days, according
to John, they just buy supplies. Aluminium
dinghies weren’t used when John started
fishing with his dad – wooden ones with petrol
engines were used. John started fishing out
of a 26 foot boat called The Bangor, and then
after she was sold, the Sueandra, at 52 feet, was
purchased.
Rock lobsters were the main species they
fished for. It was common among cray fishers
that not many would be fishing between
January and July, so some would swap to
couta and garfish. Couta was the easiest to
catch. John tells of how easy it was to get them.
“We used barbless hooks on a bit of wood, on
a jig-stick. The wood was sassafras, bound the
end with box wire.”
After a day of fishing with his dad, John used
to go out couta-ing with his dad’s cousin and
be stuck with cleaning the fish through the
evening. As a teenager, he also spent time
processing scallops in Norfolk Bay and used to
split scallops for 6p/pound.
Having lived in Dunalley for the first 17 years
of his life, John fondly remembers the canal,
which was quite exciting going through with
the tide running hard. It was also very busy
with the big fishing fleet, big cray shed, three
jetties and big canning factory.
“I started fishing properly when I was 15 and
having left school. The gear we used isn’t like
it is today. We hand hauled at the start and on
The Bangar had to pull all by hand. There was
a lot of kelp, and it was very hard work. Pots
were also the same. We also used to make our
own cray pots with dad. We would go into the
bush and use ink wood, although some would
use pear wood. We would steam the wood to
get the wood to bend and hope for the best.”

John’s father, Roy Parker, used to regale John
and his brother Chris with stories of fishing in
the 1920s, when crays were caught with a hoop
ring and people weren’t allowed to use pots.
His story included the tale of people being
shot by the police for using pots. That part of
the story was probably spun to keep the boys
in line!
John went into the army at 17 years old, then
came back after 20 years and bought his first
boat, Yoothapina 2. With fishing in his blood,
even though he was enrolled in the army, he
knew he would return to fishing. Over the 30
years that John has fished, he has had four
boats: Yoothapina, Misty Lass, Petuna and The
Galifrae. Petuna was the only steel boat, while
the other three were made from Huon pine.
John bought his boats from a variety of people,
including buying the Petuna from Theo Heron
in St Helens and the Yoothapina from the
Wisby family.
Every fisherman knows that there is always
a story behind the boat’s name, and John’s
boats were no different. Misty Lass was named
after John’s dog and turned out that there
was already a boat named ‘Galifrae’, so John
decided to name the boat The Galifrae.
John fished mostly on the south coast. “I fished
up as far as Flinders Island and Strahan, but
never north-west. Fished mainly the south-west
coast, around Port Davey area. I started with 27
pots when I bought Yoothapina (46 foot, could
hold about 900kg – about 50 score, or 100
dozen – cray) in 1963. Now she holds 100 pots.
“We would see lots of mackerel and salmon,
but don’t see them much now. Crays were
sold to Safcol, then several buyers, mostly now
Mostyn/Stanley Fish.
John’s wife, Sandra, got into fishing because of
John. They used to take the boat away fishing
with their son and, according to John, Sandra
was quite good at baiting the pots. They’d go
around the west coast for Christmas. He used
to take her beach seining (on foot, different to
Danish seining) but she didn’t like putting the
net out.

When John returned to fishing in 1983 the
industry had changed a lot. “You used to only
fish in the daytime. People were frightened to
leave gear overnight, but now it’s mostly night
shooting. Boats then weren’t equipped the way
they are today (swell reports, forecasts). A big
change has been the introduction of satellite
phones. We were dependent on HF radio
and boats didn’t have UHF or VHF. With the
introduction of satellite phones, I felt a lot safer
for myself and my crew. Other changes to the
industry and boats include synthetic ropes
that float, buoys are plastic and cork has been
phased out, and glass buoys have also been
phased out.” These days John says it’s harder
for fisherman. Owner operators are leaving,
too, just selling or leasing now.
John really liked wooden boats, but in today’s
environment they are not as effective as steel.
“Wooden boats are quiet, no noise of anything
banging on the steel deck and you could get
a good night’s sleep!” John upgraded two
of his boats, mainly for comfort and ease
of operation, putting wheelhouses on the
Yoothapina and the Misty Lass. When the
weather turned he would usually come home,
but Bond Bay was a good hideout around
Port Davey. He would anchor in the spot that
picked up channel 2, watch TV and wait for
it to blow over. Others were not so lucky, and
John witnessed the Nolene sink at the East
Pyramids, and brought the fishers home. He
also towed the Tyroona into Babel Islands.
Over his fishing career John has seen a lot
of change, for the better he believes. “I was
very much for the introduction of the quota
system, as I was watching the fishery dying. If
it hadn’t been for the quota system, the fishery
would have died.” John is now a life member
of the Tasmanian Rock Lobster Fishermen
Association, having been on the board for 10
years from 1985 onwards. He got on the board
because he wanted to contribute. “I wanted
to have input and play a part in the major
decisions that were being made about the
TRLFA members and the industry.” 
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AUSTRALIAN
MARITIME
SAFETY
AUTHORITY

CLAIRE CUNNINGHAM, LIAISON OFFICER

INDEPENDENT REVIEW OF THE
NATIONAL LAW
The Australian Government has
commissioned an independent review of
the legal framework regulating the safety of
domestic commercial vessels in Australia.

U

U

This is in response to the recent inquiries
by Senate Committees and the Productivity
Commission into aspects of maritime safety
regulation.
The review will consider whether the
National System for Domestic Commercial
Vessel Safety is fit for purpose, focusing on
the capacity of the legislation to support safe
vessel operations, minimising regulatory
and administrative burden for industry, and
transparency. The review will also consider
costs and charging arrangements for the
national system.
Additionally, the Government has tasked the
independent review panel with specifically
considering:

whether the legislation interacts
effectively with other Commonwealth and
state and territory legislative frameworks,
as well as with international maritime
safety obligations; and
whether expanding the Australian
Transport Safety Bureau’s role to include
domestic commercial vessel accident
investigation could support substantially
improved safety outcomes for industry, as
well as regulators and policymakers.

The review will be led by Mr Michael
Carmody AO, a former Australian Taxation
Commissioner. He will be supported by
Ms Carolyn Walsh, Chair of the National
Transport Commission, and Mr John
Harrison, with commercial fishing industry
expertise.
For more information, including the terms
of reference, visit: www.infrastructure.gov.
au/domestic-commercial-vessel-safetyreview.

Consultation
The review will be informed by significant
stakeholder engagement. Should you wish to
register your interest in participating in the
review, and to subscribe to updates, please
email dcvsafetyreview@infrastructure.gov.au.

AIR POLLUTION PREVENTION
REGULATIONS: TELL US WHAT
YOU THINK
Since 2011 all new and replacement
marine diesel engines over 130 kW have
been required to meet nitrogen oxide Tier
II air emission limits and hold an engine
international air pollution prevention
(EIAPP) certificate and associated
technical file.
Noting that it can be difficult for DCV
owners and operators to obtain this
certification, AMSA introduced alternative
arrangements under General Exemption 44.

 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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MAIDEN MARINE
CONSULTANTS PTY LTD

This allows DCVs to carry alternative
evidence to demonstrate the engine meets
the NOx emission limit requirements,
while a review of Marine Order 97 (Marine
pollution prevention – air pollution) is
undertaken.
The revised Marine Order 97 is now out for
public consultation. It requires all marine
diesel engines over 130 kW, both new and
second hand (some exclusions apply), that
are installed in a DCV after the date the
Marine Order commences to hold the EIAPP
certificate and keep it on board the vessel.
This will also apply to any engines which
undergo a major conversion.
The Marine Order also imposes the
requirement on engine suppliers to provide
an EIAPP certificate. This obligation will
apply after the date the amended Marine
Order 97 comes into effect.
DCVs that are over 400 gross tonnes will
need to be surveyed to ensure compliance
with the marine order.
The marine order is anticipated to come into
effect on 1 January 2023. The consultation
closes on 20 March 2022. Please visit the
AMSA website at www.amsa.gov.au/
consultation-marine-order-97-marinepollution-prevention-air-pollution-2022 to
find out more and have your say.

INVESTIGATION INTO FISH FARM
ACCIDENT IN NORWAY
Following a recent fatal accident, the
Norwegian Maritime Authority (NMA)
will encourage all vessel owners to review
their vessel-specific risk assessments,
procedures and checklists for arrival and
departure, with a special focus on safe
boarding and disembarking.

Good risk assessments, procedures and
compliance will ensure that the employees’
safety is prioritised during all work tasks
on board. It is important that all concerned
are coordinated and have a common
understanding of the risks involved in the
tasks to be performed.
The risk assessments and procedures
must be updated if the work method, work
equipment or other matters of importance
to safety and health have changed since the
last risk assessment was performed.
Background
A smaller service vessel was heading
towards a fish cage, and two of the crew
members were ready on deck to moor
the vessel as it approached the cage ring.
The vessel has a gate in the ship’s side
and a hinged hatch in the deck, where
a staircase under the hatch leads down
to the waterline. At this time the hatch
and the gate had been opened, ready for
disembarkation. When the vessel thrusted
sideways approx. 1-1.5 meters from the ring,
one of the crew members slipped and fell
down the stairs, through the open gate and
into the sea. The person was then crushed
between the ship’s side and the cage ring
and died.
The NMA believes that the hatch, stairs
and gate solution improves the safety
during boarding and disembarking while
the vessel is at the cage-/quayside, but
there must be clear guidelines for how
these are to be operated at sea.
Source: Norwegian Maritime Authority
Circular Case Number 2022/5126 

MARINE
SURVEYORS
AMSA Accredited
Fully Insured
Local & Experienced
ALL SURVEYS
NEW BUILDS
INSURANCE
PRE-PURCHASE

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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SEAFOOD
AND
MARITIME
TRAINING

Marine Engine Driver III students undertaking Hand and Power Tools Training at SMT

SUCCESSFUL 2022 SKILL FUND
APPLICATION
In January, we (TSIC and SMT) were
successfully awarded a 2022 Skills Fund
contract based on the expressions of
interest we received for training subsidies
that the industry lodged with us last year.
Thank you to all who contributed to those
expressions of interest, as your efforts resulted
in the industry securing $1.5 million of training
subsidies for 2022. This may sound like a lot;
however, for an industry which is worth more
than $1.5 billion to the economy and creates
more than 11,600 full-time equivalent (FTE)
jobs, this amount is only roughly 1% of what
the State Government spends on Vocational
Education Training (VET) subsidies each year.
It sounds like the State Government is getting
a good deal.
While we have secured some training
subsidies for 2022, there is still no continual
State Government commitment to providing

training subsidies for our industry. This means
that although each year SMT plans to provide
the industry with the training it requires, there
is no ongoing guarantee of subsidies being
available. This does not sound like a fair deal
for our industry, hence SMT, along with TSIC,
will be continuing to lobby for training subsidy
security for the Tasmanian seafood and
maritime industry, very similar to that enjoyed
by other industries who access their training
via TasTAFE.

MASKS ON AT SMT
With the Government mandating the
wearing of masks inside buildings, SMT has
decided to also require mask wearing at all
its training, whether inside or out.
By doing this we reduce the confusion around
mask wearing on our vessels, fire ground
and other facilities we use. This also reduces
the likelihood of COVID transmission while
undertaking training at SMT. Currently there is
only one exemption to this rule, in that masks
are not mandated
for pool activities.
However, the Hobart
Aquatic Centre has
a vaccination policy
to enter the facility
that must be adhered
to while undertaking
SMT training at this
venue.

THE SMT FLEET
In February we are
anticipating the
arrival of a new
crane for our vessel,
Navigator.
Seatrain and Navigator share a shed for summer maintenance
10
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The crane has been purchased with the intent
to extend SMT’s onboard vessel training
options and bring the vessel crane in line with
contemporary workplace requirements for
lifting gear. The new crane will come with a
winch drum that will allow us to demonstrate
different lifting procedures as well as safely load
and unload a new tender for the vessel that we
are aiming to purchase this year.
While the summer is a busy time for the
industry, catching or growing fish, SMT uses
this period as a good opportunity to catch
up on course development and maintain our
equipment. This maintenance includes slipping
our two vessels and making sure they are ready
for the next student intake. With the purchase
of Navigator this task has suddenly become a
larger operation. However, we are making the
most of our maritime qualified staff to make
sure it is done properly.

2022
2021 was a very busy year for SMT with a
record number of trainees being signed
up as many parts of the industry were
recruiting staff after the COVID restrictions
of 2020.
In 2022 we have scheduled our training to meet
an expected further increase in demand. With
courses scheduled throughout the year there
are a range of training dates for you to select
from, but to ensure you get the course dates
you would like, please book your spot early by
visiting our website www.smt.edu.au. If for
some reason the dates we scheduled do not
work for you, please feel free to contact us by
phone 03 6286 0400 or via email enquiries@
smt.edu.au and we will endeavour to schedule
additional courses to meet your needs. 

TASMANIAN
ROCK LOBSTER
FISHERMEN’S
ASSOCIATION
RENE HIDDING, CEO

COMMERCIAL FISHING
NO-GO ZONES
Tasmanian commercial fishers are
already locked out of swathes of ocean
around Tasmania, significantly affecting
steaming times by driving vessels further
and further away from home ports in order
to access fishing grounds.
Now the recreational fishing sector is
demanding ‘only for us’ zones around
Tasmania, in as-yet-unspecified areas.
It’s a deeply concerning public policy shift
by the State’s Liberal Government, which
refused to remove the specific references to
‘recreational only zones’ around Tasmania
throughout the final 10-year Recreational Sea
Fishing Strategy document.
Over the last 25 years, in addition to
state marine protected areas such as our
own seven marine nature reserves, the
establishment of huge Australian marine
parks already substantially limit commercial
fishing capacity. Most Tasmanians have no
idea about the size and location of these
huge parks.
Australia is hooked on marine parks.
Breathlessly described as ‘the world’s biggest
network of marine parks’, 60 huge slabs
of water have been proclaimed Australian
marine parks around our country, with
Tasmania itself hosting some seven large
areas in its Commonwealth waters.
That’s not a concern to recreational fishers
who enjoy access to most such parks. It’s a
very different story for commercial fishers.
By contrast, New Zealand, a sustainable
commercial fishing powerhouse, has zero
offshore protected areas and only a handful
of small inshore ones. They also appear
to be able to get by without ‘only for us’
recreational-only fishing zones anywhere in
waters around their country.

Other than the raw politics of numbers,
with, apparently, 100,000 Tasmanians
participating in recreational fishing, there
appears to not be a lick of sense in more
‘commercial fishing no-go zones’. In fact,
such zones simply increase the risk profile of
everyone out on the water around Tasmania.
Guess who is called upon nearly every time
there is a recreational vessel in trouble
around Tasmania? The nearest commercial
fishing vessel. Just recently, in just one day,
there were two separate incidents off the St
Helens coast: one recreational vessel with
engine failure and a later one having run out
of fuel. With sea-rescue volunteer groups
and local police being limited by their own
vessels’ capacity to take a vessel under tow
at sea, it was fortunate that local commercial
fishers were able to safely take care of
matters.
One would have thought recreational vessel
operators would appreciate the safety factor
of having strong fishing boats with skilled
commercial crews somewhere in the area.
But no, if TARfish is to be believed, they
want those fishing boats banned to waters
miles away from recreational boats!
There’s hardly a skipper in our Tasmanian
fleet of some 160 rock lobster vessels that
hasn’t, sometime, provided assistance at sea
to recreational vessels. Disaster averted, time
and time again. Now they want to tell those
good-Samaritan skippers to go and fish
somewhere else, where they would likely be
unable to assist, if something went wrong.

of the region access to a feed of local fish at
home, their local cafe or retirement village,
something they’ve sustainably enjoyed for
170 years. The fish they now get served is
usually land-farmed ‘fish’ imported from
Asia.
There is simply not one redeeming feature
about public policy that panders to ‘the
politics of numbers’ when considering the
allocation of access to natural resources,
such as seafood. Overlay that with the
proven human safety necessity for capable
commercial vessels to be somewhere in
the area where there are hundreds of small
recreational vessels at sea, skippered by
lightly trained amateurs.
There exists a strong case to dump the
recreational-only zones policy in Tasmania.
It is the remarkable East Coast fishery that
is being targeted by the more militant recfishers as the next Port Phillip Bay. With
no concern for crucial regional economies
up and down the coast, they will submit a
swathe of East Coast locations as proposals
for commercial no-go areas, with a view to
expanding those zones every election period.
The extraordinary thing here is that the
commercial rock lobster sector long ago
agreed to fish the hard way on the East
Coast, limiting themselves to five or six
months of cold, slow, winter fishing… leaving
an abundance of fish for the recreational
fishers to catch, with every commercial
vessel tied up all summer long! One hundred
per cent free rein, in one of the best and
most accessible fisheries in the world, for the
whole summer of the year?
Now that’s recreational-only zone made in
heaven!
There simply is no need to create division
and discontent when access to resource
is already shared very favourably with the
recreational sector. 

Go figure.
Public policy featuring ‘recreational-only
zones’ leads to much bigger ‘wins’, such as
the huge Port Phillip Bay in Victoria being
banned for commercial fishing. This has
allocated the many tonnes of snapper and
other species to elitist recreational fishers,
denying the families, elderly and pensioners
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How deep is the water?
Depends on who you ask.

We all go through the same
stuff differently.
STAY

12

TASMANIAN SEAFOOD INDUSTRY NEWS TSIC.ORG.AU

Se

Need help? Call 1300 4357 6283

od Indust

ry

afo

1300helpmate

AF

LO AT

OYSTERS
TASMANIA

DUNCAN SPENDER, CEO

NEW CEO
I was appointed as CEO on 18 January,
after serving as CEO of the Multicultural
Council of Tasmania, and before that as
a Senator, political adviser, and federal
Treasury economist.
I am keen to learn what growers want from
their organisation, so I will be travelling
across the state to meet growers at the
earliest opportunity. Please contact me at
ceo@oysterstasmania.org and 0401 065 131
for a chat or to arrange to meet face-to-face.
Already I have been warmly welcomed by
Oysters Tasmania board members, the great
staff of the Tasmanian Seafood Industry
Council (whose offices in Sandy Bay serve
as the base for Oysters Tasmania), a wide
range of government officials, and a number
of growers.
In an introductory meeting with our Minister
and officials from the newly renamed
Department of Natural Resources and
Environment Tasmania, I communicated
some feedback from growers about how the
detrimental impact on hospitality that we’ve
seen from Omicron – both on the mainland
and in Tasmania – flows through to demand
for Tasmanian oysters. I also flagged some
difficulties for at least some growers if levies
quickly return in full.

These issues, as well as some positive
feedback from growers experiencing strong
demand, were aired in an interview with Tony
Briscoe on ABC Radio’s Tasmanian Country
Hour on 25 January.

NEW OFFICER
Frances Huddlestone, previously with
Skretting Australia, was appointed as
Oysters Tasmania’s Industry Development
Officer in December.
A key focus for Frances will be the ongoing
environmental monitoring projects set out
in agreements with ShellMAP and Natural
Resource Management South. Frances is
keen to get input from growers and can be
contacted at frances@oysterstasmania.org
and 0417 075 760.

BRAND TASMANIA
I met with Todd Babiak, CEO of Brand
Tasmania, to ensure we don’t miss an
opportunity to promote Tasmania Oysters
as a key part of Brand Tasmania’s work.
Brand Tasmania is currently producing a
video of oyster production in the North West
that promises to embed oysters in the Brand
Tasmania story and help underpin long-term
demand for Tasmanian oysters.

AGM
Oysters Tasmania held its 2021 annual
general meeting on 24 November, where
various reports were presented and
accepted, and Bentleys was appointed as
auditor.
The AGM also marked the end of Peter
Dawson’s term as director. Thank you Peter
for your service!

ASHES
Well done to Matt Lello, Sales and
Marketing Manager at Tasmanian Oyster
Company, for taking up an opportunity
for Tasmanian oysters to be offered to
international media at the first-ever Ashes
Test in Tasmania.
The opportunity arose just days before the first
ball was bowled, and the pay-off was huge.
Anyone listening to the radio or TV
coverage would have heard a succession
of commentators praise the superb, plump
Tasmanian oysters they had enjoyed just
before entering the commentary box.
This coverage was heard across Australia,
England and various other corners of the
cricket-loving world. 
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2023 Australian
Wooden Boat
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+ TSIC EAT MORE SEAFOOD MARQUEE
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DEPARTMENT OF
NATURAL RESOURCES
AND ENVIRONMENT
TASMANIA
FISHERIES DIGITAL TRANSITION
PROJECT UPDATE
Living Marine Miscellaneous Amendments
(Digital Process) Act 2021
An important activity within the FDTP has
been the preparation of amendments to
the Living Marine Resources Management
Act 1995 to support digital activities. This
was progressed through the Living Marine
Miscellaneous Amendments (Digital Processes)
Act 2021 (‘Digital Processes Amendment Act’),
which passed the Tasmanian Parliament in
November 2021.
The amendments enable the introduction
of digital platforms and processes in the
regulation of sea fisheries in Tasmania. They
allow for digital licensing and reporting and
will substitute a two-stage licensing process
where a person must first become an ‘eligible
person’ to hold a licence of a particular
category before being able to hold a licence of
that category. Certain licence-based decisionmaking also devolves from the Minister to
the Secretary of the Department to further
streamline the licensing process.
The amendments will not come into effect
until they are proclaimed by the Governor.
This is expected to occur within the next 18
months and all affected licence holders will be
notified.

MAKING LIFE EASIER

FISHREPORT

The Making Life Easier project has
delivered improvements to streamline
licensing and reporting processes for
industry.

Over the next 18 months, the following work
will be completed with the development
of FishReport, a Digital Catch and Effort
Reporting (DC&ER) app that will work in
conjunction with FishPort.

Over the past two years, the focus has been
on reviewing and simplifying the catch and
effort-related documentation. This review has
reduced the number of books, dockets and
receipts from 32 to 28, and removed numerous
multiple fields and duplication of information
collected. These changes are estimated to
reduce the number of fields completed by
industry by over 61,000 annually.

U

- Consultation with a sample of rock
lobster fishers occurred in late 2021
and work is now well advanced on
developing a FishReport DRS module.
User interface testing with fishers could
take place in February/March 2022 with
an approved FishReport DRS module for
rock lobster expected to be available for
trial use by mid-2022.

For the past two years, this activity has been
led by Kellie Fahey who was seconded from
the Inland Fisheries Service (IFS). Sadly we
must bid farewell to Kellie as she returns to the
IFS, and thank her for leading such a complex
project with professionalism and good humour.
Over coming months, a number of new
books, dockets and forms will be circulated to
industry.

- Subject to the outcomes of the trials with
the rock lobster fishery, it is expected
that FishReport DRS modules could be
available for use by all other reporting
fisheries, processors and fisheries
officers by the end of 2022.

FISHPORT
The recent amendments to the Living
Marine Resources Management Act 1995
support further development of FishPort,
the website portal already in operation
that permits users to undertake real-time
online licensing transactions with Marine
Resources.
Most notably, the automation of many
transactions will no longer need processing
by a staff member. This will lead to significant
improvements, with many transactions
occurring almost instantly. Work will progress
this year to undertake the considerable
changes required in the fisheries database
(FILMS) to support expanded electronic
transactions and the automation of some
tasks. Testing of new FishPort functionality
is scheduled for later this year, with release in
early 2023.

Development and release of a digital
reporting system (DRS) module to replace
the existing telephone reporting system
(TRS) as the primary means of submitting
reports.

U

In parallel, work will progress on the
development, testing and release of
Catch, Effort, Unloading and Movement
(CEUM) modules, with the expectation
that FishReport CEUM modules could
be in operational use across a number of
fisheries by mid-2023.

Contact: for queries about the revised books
please contact the Monitoring section of the
Fisheries Compliance and Licensing branch
by email fisheries.monitoring@nre.tas.gov.
au or phone (03) 6165 3000 or 1300 368 550.
For information about the Fisheries Digital
Transition Project please contact Daniel
Gledhill at daniel.gledhill@nre.tas.gov.au.
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INSTITUTE
FOR MARINE
& ANTARCTIC
STUDIES

EXPLORING GROWTH
OPPORTUNITIES FOR SALMON
AQUACULTURE IN TASMANIA
New research that identifies growth
opportunities for salmon aquaculture in
Tasmania has found that suitable locations
for potential industry expansion would be
in offshore waters along our south-east and
north coasts.
Researchers have finalised the Statewide
Salmon Aquaculture Spatial Planning Exercise,
which is a collaboration between IMAS, the
University of Tasmania and the Department of
Natural Resources and Environment Tasmania
(NRE Tas).
Lead author Dr Myriam Lacharité said the
report serves as a spatial planning decisionsupport tool to help government better
understand potential growth opportunities of
salmon aquaculture in Tasmanian waters.
“The project involved a biophysical suitability
assessment of State waters across Tasmania,
generally extending to three nautical
miles offshore, and a social, economic and
environmental evaluation in key areas
to evaluate their viability to host salmon
aquaculture operations,” she said.
“When considering biophysical suitability
alongside other marine uses and ecological
values, the report found most opportunities for
salmon aquaculture generally reside in deeper
offshore waters off Tasmania’s coast.
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Researchers have developed a decision-support tool to help inform growth opportunities for
salmon aquaculture (Photo: IMAS Salmon Interactions Team)

“This is because the biophysical suitability
for salmon aquaculture was high in offshore
environments, pending available infrastructure
and cost-effective operations, and fewer
conflicts with other marine users and
ecological values were identified in these
areas.”
Biophysical suitability includes ocean
characteristics, such as water temperature
and wave height, as well as factors restricting
salmon aquaculture in Tasmania, such as
the presence of rocky reefs. Our biophysical
suitability assessment excluded the East Coast
between Tasman Island and Cape Portland,
existing Marine Farming Development Plan
areas and waters less than 10 metres.
“The biophysical suitability assessment alone
found that environments on the south-east
coast, from Tasman Island to South East Cape,
and the north coast, west of Cape Portland
including the Furneaux Group and King
Island, were generally suitable areas for salmon
aquaculture,” Dr Lacharité said.
“We then combined these results with
key social, economic and environmental
information in these two coastal regions. These
include marine uses and activities, like fishing,
boating, coastal access, coastal development
and residences, areas of high navigation and
marine infrastructure, as well as conservation
and ecological values.
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“Four hypothetical scenarios were used to
assess these factors to understand whether
conflicts and potential trade-offs around
shared marine resources may arise between
salmon aquaculture and other marine users.”
Following these assessments, Dr Lacharité
said that a few key locations were deemed
suitable for salmon aquaculture.
“In the south-east, cold water temperature
and deep waters, especially offshore,
indicated high biophysical suitability.
However, due to wave height increasing
further offshore in this region, biophysical
suitability is relatively greater closer to shore,
with better conditions found in waters in the
north of Storm Bay.
“On the north coast, suitability is impacted
by relatively higher water temperatures and
shallower depths than in the south-east, but
a calmer ocean environment indicated high
biophysical suitability. “The most optimum
waters are offshore off the coast of the
Furneaux Group, as well as between Penguin
and Three Hummock Island.”
Associate Professor Jeff Ross, who leads the
IMAS Aquaculture Environment Program,
said that the project is an important step
towards better understanding the potential
for sustainable salmon aquaculture
expansion in Tasmania.

The various interactions between salmon aquaculture, the environment and our community (Photo: IMAS Salmon Interactions Team)

“However, this research doesn’t eliminate
the need for any future salmon aquaculture
expansion applications to continue following
the Tasmanian marine planning process
underpinned by the Marine Farming Planning
Act 1995,” he said.
This statewide assessment refined an
approach previously developed as part of the
Pilot Marine Spatial Assessment Tool study in
the D’Entrecasteaux Channel in 2020.
Read the full report here: tinyurl.com/spatialplanning-report
For more information on the planning process,
visit the NRE Tas website:
www.nre.tas.gov.au

TALKING FISHERIES OVER A
CUPPA
IMAS fisheries scientist Dr Genevieve Phillips
has started Coffee Roulette, a monthly event
that allows fisheries scientists, researchers and
resource managers to get together and chat.
It involves experts from IMAS, NRE Tas, the
Australian Antarctic Division, CSIRO and
Parks Australia.
Participants get paired with someone from
a different organisation to discuss fisheries
over a coffee, which generates collaboration
between organisations. Get involved by
contacting Dr Phillips at Genevieve.Phillips@
utas.edu.au 
Dr Genevieve Phillips is offering fisheries
researchers the chance to share knowledge
through Coffee Roulette
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0427 655 557

2023 Australian
Wooden Boat Festival
TSIC SEAFOOD MARQUEE

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.

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

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

