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

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

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

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

FROM THE
PRESIDENT
LINDSAY NEWMAN

TSIC REGULAR
UPDATES
As you should all be aware, the Tasmanian
Government is reviewing the Living
Marine Resources Management Act 1995
(LMRMA).
TSIC was instrumental in calling for this
review after significant inflexibility in the
Act was identified during the early days of
the COVID-19 pandemic. The review process
will ultimately develop a White Paper of
future options for a modern legislative
regime for managing Tasmania’s marine
resources.
This will be one of the most important
consultative processes that TSIC has taken
part in over recent times. It will provide a
roadmap of how we manage our marine
resources. The process certainly comes with
significant opportunity for the commercial
seafood industry. But at the same time,
we cannot be naive in the fact that other
stakeholders are also trying to obtain benefit
for their interests, which could be to the
detriment of the commercial sector.
During early 2022, the Department
implemented a targeted key stakeholder
consultation process to support the
development of the White Paper. This
consultation focused on the Discussion
Paper titled Modernising Tasmania’s
Fisheries Legislation – A Review of the Living
Marine Resources Management Act 1995.
This paper included 48 targeted questions,
which dealt with different functions of the
current Act.
TSIC provided a comprehensive submission
to this process. Central to the submission
was a call to rewrite the Act and not to just
apply a few more band-aids to fix it up.
Writing a new Act will be no mean feat.
It will be a long and complex task, and a
long and drawn out process for TSIC and the
entire seafood industry.

But the process will also provide opportunity
for the commercial seafood sector. The
opportunity for the importance of our sector
to be written into an Act. The opportunity
for greater access rights to be included.
The opportunity to define why and for who
we are managing our marine resources.
The opportunity to better define how
Tasmania and Tasmanians can benefit from
our marine resources.
Central to the TSIC response was the fact
that our commercial seafood industry
produces seafood for all Tasmanians,
including the more than 4 out of 5
Tasmanians who do not recreationally fish
or do so infrequently.
Another Federal Election is just around
the corner and TSIC is in the process of
finalising its 2022 Federal Election Policy
Platform. Once finalised, we will send the
document to key Tasmanian federal parties
/ politicians requesting their feedback on
our policy statements and other initiatives
that would benefit the Tasmanian seafood
industry. We will provide members with an
overview of each party’s position during the
election campaign.
Greater detail of the TSIC submission to the
Review of the LMRMA and an overview of
the Federal Election Policy can be found on
pages 10-11 of this issue of Seafood Industry
News.
I would like to take this opportunity to
acknowledge the retirement of Hilary
Revill from her role as Principal Fisheries
Management Officer (Crustacean and
Scallop Fisheries). Hilary has been a part of
the rock lobster landscape for a long time.
She has always been willing to get out and
about, talking directly with fishers during
port visits; and she has always been willing

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.

to present at TRLFA general meetings,
often facing many challenging questions.
She understood industry, and did her best
to implement changes to the benefit of
industry. She has been the consummate
professional during her time as a fisheries
manager, and she will be greatly missed.
On behalf of the current and past TSIC
Boards and staff, I would like to extend a
huge thankyou to Hilary for her contribution
to the Tasmanian seafood industry and we
wish you all the best in your retirement.
Finally, anyone driving past the TSIC office
in Sandy Bay would have seen a hive of
activity as the TSIC office renovations get
underway. To ensure the TSIC office space
retains maximum value, and to ensure that
the TSIC staff have a contemporary office
space that meets all WHS requirements, the
TSIC Board made the decision to invest in
the office. It is the firm view of the Board that
the amount invested will be easily returned
through an increase in value of the property.
We are excited to return to the TSIC office
during late April.
I would like to extend a massive thankyou
to James Garde and the crowd at SMT for
housing the TSIC and Oysters Tasmania
staff during this renovation. 
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JETTY TALK
ASHMORES SOUTHERN FISH
MARKETS
James Ashmore, of Ashmores Southern Fish
markets, has been a very busy man of late.
From supplying a recent hospitality
convention of 350 people with local bay
trumpeter and Australian salmon (that was set
in a 100 kilogram block of ice!) to the Ashes
cricket event where 12 kg of fish was provided
daily for the England cricket team.
With a team of 20 staff members, James said
that they are busier than ever. “We recognise
the opportunity to work with chefs who want
high quality, local produce. We have seen a
shift with chefs really engaging with local
seafood, and wanting to experiment. Not
just with fillets, but the whole fish. Recently
Ashmores Southern Fish markets received a
grant to promote underutilised but abundant
species and has seen a shift in what chefs are
looking for.”
Ashmores Southern Fish markets was
established in 2004, and the business
premises at Mornington were built in 2005.
At the beginning oysters were the majority of
processed items, with 12,000 dozen oysters
being processed a week. James is passionate
about seafood and being in, on or around the
ocean. This passion has spread to his staff
members with 4 employees undertaking
various apprenticeships and James really
encouraging all staff within the business to
succeed. “I am really trying to support, educate
and reward the younger generation so that the
legacy of this industry lives on.”

They use a real time online order system that
holds over 300 items. This is updated daily,
and chefs can order 24 hours a day. Deliveries
are sent out 6 days a week and James said it
is only going to get busier. “Chefs are excited
about the upcoming year – it has been so
hard for everyone – but with Dark Mofo and
then hopefully a bumper summer, people are
optimistic.” Coming up is a 750-person event at
MyState Arena and a 250-person convention at
the Hotel Grand Chancellor. It’s busy work for
everyone at Ashmores Southern Fish markets
but as James says, “It’s the chefs and small
restaurants that put their neck on the line.
They take already beautiful produce and make
it sing.”

WINNERS OF THE 2022
SUSTAINABLE SEAFOOD AWARDS
AUSTRALIA
The Marine Stewardship Council (MSC)
and the Aquaculture Stewardship Council
(ASC) have announced the winners of the
6th annual Sustainable Seafood Awards
Australia.
Coinciding with Sustainable Seafood Week
(21-27 March 2022), the awards celebrate
the organisations and individuals working
together to end overfishing and ensure
seafood supplies are safeguarded for future
generations. Big winners this year include
Coles, Aldi, Tassal, Simplot, Tuna Australia,
and Mars Petcare.
Other notable wins included Tassal, which
won the ASC Above and Beyond Award for its
Responsible Business Roadmap focusing on
reducing plastic waste.

Tassal Wildlife Management Officer,
Maddison Little, was named Best Young
Person in Aquaculture (awarded by the ASC)
for her work in leading the ‘Stop it at the
Source’ marine debris campaign, supporting
the brand’s Responsible Business Roadmap.
Congratulations to Tasmania’s winners:
Best Responsible Producer (awarded by the
ASC): Yumbah (Abalone)
Sustainable Seafood Community Champion
(awarded by the MSC): Mures Tasmania;
Woolworths Group
Best Responsible Retailer (awarded by the
ASC): Mures Tasmania
Best Young Person in Aquaculture (awarded
by the ASC): Maddison Little, Wildlife
Management Officer, Tassal
Above and Beyond Award (awarded by the
ASC): Tassal 

 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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AICD COURSE
AND NETWORKING
INFORMATION

It was a hugely successful program, with
women attending from all over the State and
from all different businesses. The event was
held at the Royal Yacht Club of Tasmania in
Sandy Bay. Businesses included Tasmanian
Oyster Company, Oysters Tas, TSIC, Melshell
Sea Farms, Freycinet Marine Farm, NRM
South, Huon Aquaculture, IMAS, Tassal,
Petuna and Tasmanian Gourmet Seafoods.
It was an opportunity for fellow women in
seafood to meet other women in industry and
build relationships. Feedback from participants
was extremely positive when asked if the
course was of value to them professionally.
Frances Huddlestone, Industry Development
at Oysters Tas, stated, “The course was relevant
to my day-to-day work. I have a much better
understanding of what information the board
needs in the papers and project submissions
I put forward. Now I understand what it is our
board is there to do.”

CHANGE OF DATE
On 23 February, 25 women from the seafood
industry came together to participate in
the TSIC-facilitated, Australian Institute
of Company Directors-run Women in
Seafood Foundations of Directorship
program.
The Women in Seafood project provides an
opportunity for women across the seafood
sector to network with one another and engage
with educational content without any financial
constraints. The funding was provided by
the Supporting Women to Succeed Grants
Program 2021, provided by the Tasmanian
Government.
The first event to be held was the AICD
Foundations of Directorship program in which
25 women from the seafood sector took part.
The Tasmanian seafood industry operates
in an exceptionally complex environment,
with a diverse range of stakeholders who
have input and influence over the decisionmaking process. Furthermore, an increasing
number of issues and challenges threaten the
ongoing viability of the industry, including
environmental, social and political factors.
Industry associations, volunteer directors, and
employees of seafood businesses are tasked
with steering the Tasmanian seafood industry
towards a sustainable and prosperous future.

Fundamental to their success is a sound
understanding of governance, fiscal
responsibility, long-term strategic planning
and risk preparedness.
Although the Tasmanian seafood industry has
historically been male dominated, there is a
clear transition to women leaders on boards,
and in leadership and upper management
roles. It is important that these passionate
women are provided professional development
opportunities so they can help steer the
Tasmanian seafood industry to a bright and
successful future.
Anna Overweter, Hatchery Manager at
Tasmanian Oyster Co, said, “We will be
making our strategic plan soon and the
training really helped with understanding this
particular area. I also want to be able to read
our financials so I can get a good picture of
where the company is at. I believe I can do this
now. The skills learnt in all 3 days will enable
me to interact with senior management and
the board at a higher level, which will be of
immense benefit to myself and the company.”
The Foundations of Directorship Program
consisted of 6 sessions delivered across 3
full-day courses — Governance for Directors,
Finance for Directors, and Strategy and Risk
for Directors. The aim of the program was to
educate and supply women with resources that
will further help their leaderships skills and
career in a largely male-dominated industry.

The second stage of the Women in Seafood
project will be a one-day TSIC-run networking
event. The event will enable women in the
industry to come together and connect,
creating a networking and mentorship
opportunity that has not been seen before
within the seafood sector. Networking skills
are by far one of the most powerful tools
an individual can have. Networking is not,
however, easy for everyone and there are
several skill sets and information tools that are
beneficial for excelling at networking.
The event will be held for one day in southern
Tasmania and one day in northern Tasmania.
The southern event will be held on the 18
May at the Royal Yacht Club of Tasmania.
Northern TBC. For further information, and
to register, please head to www.tsic.org.au/
womeninseafoodnetworking.html
Increasing the recruitment of women into
the seafood industry is of great importance,
especially in leadership and higher level
management, as research shows that genderrelevant role models are important in breaking
down management barriers. The Women in
Seafood Project will be used to promote the
value of gender diversity within boards and
in upper management, and to promote the
important role of women as leaders in our
seafood industry. Further to this, working with
Affectus and Women in Seafood Australasia
will create opportunities for women in industry
to get to know each other and build strong
professional relationships at both a state and
national level. 
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EAT MORE SEAFOOD
AND SEAFOOD TRAILS
With borders opening and tourists
travelling to Tassie, it’s a great time to
promote local seafood!
As we in the industry know, Tasmania is home
to some of the best seafood in the world and
the quality of our produce is a huge drawcard
for Tasmanian tourism.
TSIC is working hard to roll out the 2022 Eat
More Seafood campaign and relaunch the
Seafood Trails digital platform (website and
phone app).

Eat More Seafood
TSIC’s Eat More Seafood marketing and
communication strategy aims to support the
Tasmanian seafood industry in Tasmania by
encouraging consumers to eat more seafood
and buy local. Our 2022 rollout focuses more
on Tasmanian and interstate consumers (VIC
and NSW) than international markets.
Previously, #Eat More Seafood encouraged
seafood consumers to eat more seafood
overall. This year we encourage consumers

to eat more Tasmanian seafood. We are also
focusing our attention on increasing consumer
skill and confidence in preparing and cooking
different types of seafood. We want to inspire
consumers to buy and enjoy all types of
seafood, especially underutilised species!
We are delivering point of sales materials
around preparation and cooking seafood.
TSIC has produced recipe cards for quick and
delicious seafood meals. These are available
to TSIC members wanting to give their
customers skills and confidence in seafood
preparation.
We are organising community engagement
activities such as live cooking demonstrations,
with the first demonstration in late April/early
May.
We are working with influencers to educate
and promote our seafood products across
Australia. TSIC has engaged ex-MasterChef
contestant, Sabina Newton, as a Tasmanian
Seafood Ambassador for the 2022 Eat More
Seafood campaign. Sabina has substantial
social media reach; she published her first
mouth-watering recipe last week, with more to
come (www.instagram.com/sabinanewton).
We are developing statewide messaging that
promotes our seafood products through stories
linking people and place to delicious seafood.
TSIC is working with our members to tell our
seafood story. Keep a lookout for exciting, eyecatching material; there’s plenty of it to come!
If you’d like to be involved with Eat More
Seafood please email: rachael@tsic.org.au
#EatMoreSeafood
Seafood Trails
With a recent makeover, the site is more
business friendly, more user friendly, and more
visually attractive. The TSIC team are excited
and proud to announce the relaunch
of Seafood Trails in 2022!
Seafood Trails was developed and launched
in 2020 by TSIC to link consumers to local
Tasmanian seafood businesses. The homepage
includes an interactive map guiding
consumers to places of interest where they can
eat local seafood, buy local seafood, and learn
about Tasmania’s rich fishing history, as well as
our fishing and aquaculture practices.
Registered businesses have a pin placed on the
map that links to their address, contact details
and what’s on offer, and users select pins of
interest to develop their very own seafood trail.
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SECTOR CALL-OUT
TO SUPORT
AUSTRALIAN WOODEN
BOAT FESTIVAL
The TSIC Seafood Display at the
2019 Australian Wooden Boat
Festival was a huge success.

The relaunch is especially important
for TSIC members recovering from
Covid-19 and from the ongoing
Chinese market disruption. With
local, interstate and international
tourism starting to pick up, it’s time
to showcase our amazing local
produce!
We are working hard, reaching
out to any Tasmanian seafood
businesses specialising in farming,
processing, cooking and/or selling
local seafood to increase the number
of destinations on the Seafood Trails
interactive map.
Over the next month, TSIC is on the
road to engage with businesses face
to face. The first trip is to the north
of the state, with the East Coast and
southern Tassie to follow. The next
steps are promotion, promotion,
promotion via social media, printed
media and merchandising.

It is conservatively estimated that
50,000 people directly engaged
with the display over the 4 days
of the festival. The attractions
were varied and included static
information displays, a professional
‘food theatre’, food giveaways,
scientific research and pot-making
displays. After the cancellation
of the 2021 AWBF due to Covid,
the 2023 TSIC Seafood Display
promises to be bigger and better.
The dates for the Australian
Wooden Boat Festival fall on 10-13
February.
We will again have a 15m x 25m
marquee located in the Mures
carpark area of the Hobart
waterfront. This prime location
will attract significant foot traffic
heading into the festival.
The marquee will be partitioned,
providing 2 spaces. One space will be used
for a static / interactive display promoting
the seafood industry, its history and how we
operate today. The other half will be used as
a standalone food theatre, with professional
kitchen setup mounted on a front stage,
audio and visual (screens and cameras) setup,
professional monitoring and seating for over
100 people. This area will be used for cooking
displays, talks and other seafood promotional
activities.
There will be a schedule of cooking and other
displays which, to date, will include:

We’re on the road to make Seafood
Trails bigger and better than ever!

U

If you know anyone who would
like to be part of the Seafood Trails
project, please send me an email at:
ahoy@seafoodtrails.com.au

U
U

a feature cooking display by a celebrity
chef
seafood product and cooking displays

The event promises to be a huge success for
all involved, and it is hoped we can attract up
to 100,000 people this time around.
TSIC is looking for a diverse range of people
from all the different seafood sectors to help
deliver the Tasmanian Seafood Story. Think
you might have something to offer? Want to
share your knowledge? Get in touch! It is a
fantastic opportunity to engage with the wider
community and generate awareness about
what your sector does.
We are looking to have the program locked in
by the beginning of May. If you are interested,
please contact Courtney Quinn-McCabe on
projectofficer@tsic.org.au or on 0439 668 346
by 6 May 2022. 

talks about fisheries research and the
history of the seafood industry

U

rock lobster pot making

U

net making.
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TASMANIAN
COMMERCIAL
DIVERS ASSOCIATION
The commercial dive sector has continued
to come ahead in leaps and bounds
over the past 3 years, and even with the
impacts of Covid, the growth in demand
for quality Tasmanian urchin roe has kept
growing.

The commercial dive sector is seeing
encouraging signs within the industry,
with 3 processors now processing
Centrostephanus (Centro) and Heliocidaris
urchins.

Sea urchin (Heliocidaris) catch to date for 2021-22 – the size limit is 75 mm
Zone

TAC tonnes
2021-22

Tonnes
caught

Catch
remaining

Status
(open/closed)

South Eastern

44

34.4

-

Closed from 12:01 AM
17 November 2021

Central Eastern

45

41.9

-

Closed from 12:01 AM
3 November 2021

North Eastern

37

24

13

Open (except Georges Bay)

 30

2.4

27.6

Open

FI 3

0

3

Open

KI 3

0

3

Open

Kent 3

0

3

Open

10

0

10

Open

175

102.7

59.6



Northern

Western
Total

Periwinkles catch to date for 2021-22 – the size limit is 45 mm
Zone

TAC tonnes
2021-22

Tonnes
caught

Catch
remaining

Status
(open/closed)

South Eastern

8.0

9.9

-

Closed from 12:01 AM
15 December 2021

Central Eastern

7.2

7.3

-

Closed from 12:01 AM
5 March 2022

North Eastern

12.8

6.7

6.1

Open

Northern

4.4

0.25
0
0
0

4.15
3
3
3

Open

FI 3
KI 3
Kent 3
Western
Total

8

Open
Open
Open

13.6

8.5

5.1

55.0

32.65

24.35
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Open

Since September 2021 we have seen the
Heliocidaris fishery reach the caps set in
the central east and south-eastern zones.
We have also seen the start of divers
exploring into the northern zone, an area
not fished before.
A reason for this is the high demand for roe
during a period when the Centro are not
in condition to be harvested. The Centro
season is now underway, with approximately
15 to 20 tonnes a week being harvested.
Since September we have seen in excess
of 180 tonnes landed, and even with Covid
closures in overseas markets the demand is
still high. At the current level of fishing we
are well on track to exceed 500 tonnes for
the year.
With the high level of harvesting over
the last 4 years we are starting to see
encouraging signs of reef regeneration and
biodiversity on the reef systems.
Sea urchin fertiliser trials are underway
in Tasmania and are already showing
promising results. IMAS and True South
Seafood worked together and were given a
Tasmanian Government grant to import a
machine from China to crush the urchins
before heating and sterilising the mixture
to produce a powder. True South Seafood
needed to set themselves up to process
around 450 tonnes of urchin roe a year and
find use for the waste.
Dr John Keane from the Institute for
Marine and Antarctic Studies (IMAS) at the
University of Tasmania has recently been
allocated one day a week to the commercial
dive sector to assist in projects to protect our
stocks for the future. Dr Keane is a Research
Fellow and his key research fields are in wild
fisheries, particularly small pelagic fish and
commercial dive fisheries.
The periwinkles fishery is also seeing
high demand for product in Australian
restaurants.

TASMANIAN
SALMON GROWERS
ASSOCIATION

SUE GRAU, CEO

I am excited to be
back working with our
fantastic Tasmanian
seafood.

Sea urchin (Centrostephanus)
catch to date for 2021-22
Total catch in 2020-21 season

Tonnes caught

491

174

The central east and south-eastern zones have seen
their caps reached and over half the cap taken from
the western and north-eastern zones.
The TCDA would like to congratulate Sharna Rainer
in her appointment as the new Fisheries Manager.
The association is looking forward to working with
Sharna to achieve the goals of enhancing the sector
and achieving sustainable best practice for the
fishery into the future.
We would like to thank Renison Bell for the work he
has undertaken over the past 2 years as President
of the TCDA. Ren has recently stepped down as
President and Tom Chadwick has stepped into his
role. Both have worked tirelessly to raise the profile
of the commercial dive sector. 

After a short stint in the
timber and paper world
following four years as
Oysters Tasmania CEO,
the lure (and taste) of
our great product was
too strong, and I took up
the Tasmanian Salmon
Growers Association’s
CEO role in February.
Our people
Whether you work
directly in it, or at its
edges supporting and
advocating for it, you
know the Tasmanian
seafood industry is all
about the passion and
dedication of its people.
The salmon industry is no exception. From my very first week I have spent
time out on the water, in our hatcheries and in our value adding processors
was struck by their quiet pride and belief in their work and their product.
Whether they are raising fish in a hatchery, building our boats or
conducting research, I feel privileged to be able to learn from them. I’m
especially looking forward to telling their stories of dedication, innovation,
and sustainability.
Community sentiment
It has also been fantastic to learn a lot of Tasmanians share this belief in
our industry, with two community sentiment studies showing the majority
of the community support it. These were conducted by a locally based
company and can be found here. 
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FROM THE CHIEF
EXECUTIVE
JULIAN HARRINGTON

Recommendation 9
TSIC recommends a compulsory digital
reporting framework for all recreational fishing
activities to support the ongoing sustainable
management of Tasmania’s marine resources
and to support enforcement of rules and
regulations.

FEDERAL ELECTION POLICY

REVIEW OF THE LIVING MARINE
RESOURCES MANAGEMENT ACT
TSIC recently made a submission to the
Review of the Living Marine Resources
Management Act.
The submission responded to a majority of
the 48 questions asked in the Modernising
Tasmania’s Fisheries Legislation – A Review of
the Living Marine Resources Management Act
1995 Discussion Paper.
The submission had a central focus on
the importance of the commercial seafood
industry for jobs; direct economic return
to Tasmania and Tasmanian communities
and support for the multitude of subsidiary
businesses that support the seafood sector;
and most importantly, the provision of quality
sustainable seafood to the more than 4 in 5
Tasmanians who do not recreationally fish or
fish infrequently.
It must be remembered that the Tasmanian
seafood industry produces seafood for all
Tasmanians.
The following sections provide an overview
of the key recommendations included in the
TSIC submission.
Recommendation 1
The Act should eliminate any duplication of
requirements for marine farming operations
when they are already addressed in other
legislation. The Act should also clearly
articulate which sections apply to marine
farming and which sections do not apply to
marine farming.
Recommendation 2
The Act and decision-making process must
clearly acknowledge the importance of the
commercial seafood industry and the people,
jobs, and economic return to the Tasmanian
community.
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Recommendation 3
To achieve meaningful outcomes for marine
resource management, the management
authority (NRE Tas) and scientific provider
(IMAS) must be adequately resourced.
Recommendation 4
The White Paper must recommend the
development of a new Act to manage
Tasmania’s marine resources. This new Act
must have clear and prescriptive Principles
and Objectives to guide the effective
management of Tasmania’s marine resources
into the future.
Recommendation 5
There must be appropriate compensation
and / or a structural adjustment package for
commercial operators if their businesses are
negatively affected by future resource sharing
arrangements.
Recommendation 6
To support grassroots fishers, employment,
and economic return to Tasmania, TSIC
recommends the implementation of strategies
and incentives that promote and support
ownership of quota and licences by active
fishers based in Tasmania.
Recommendation 7
The Act must include a ‘use it or lose it’
provision within the Act to control latent effort
and ensure maximum return to Tasmania on
existing licences. A use it or lose it provision
will also prevent environmental organisations
removing commercial seafood effort through
buying of licences.
Recommendation 8
A seafood experience / seafood charter licence
structure and management plan should be
developed in support of these sectors and
long-term sustainability.

THE STAY AFLOAT SEAFOOD
INDUSTRY MENTAL HEALTH AND
WELLBEING INITITIATIVE IS
PROUDLY SUPPORTED BY OUR
OFFICIAL SPONSORS
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The TSIC Federal Election Policy Statement
includes a continued focus on many of the
national level, long-term issues we have
been fighting for some time.
The following sections provide a summary
of the key issues addressed in this policy
statement.
Tasmanian Ocean Business Incubator
TSIC has called on the federal government
to financially support the establishment of a
pilot Tasmanian Ocean Business Incubator
(TOBI). The objective of TOBI is to establish a
seafood business incubator to support seafood
industry growth and recovery, including
creating jobs for Tasmanians and adding value
to the Tasmanian economy. TSIC is currently
building a business case for the TOBI concept
using funds provided by the Department of
Natural Resources and Environment Tasmania.
Supporting Tasmania’s East Coast marine
environment
TSIC is calling for federal government
financial support to protect Tasmania’s
vulnerable East Coast ecosystem. The key
initiatives are to support the re-establishment
of giant kelp forests and ongoing support for
the removal of long-spined urchins by the
commercial dive sector, including ongoing
scientific monitoring.
Biosecurity
Further investment to create a world’s best
biosecurity system to protect our marine
environment and seafood industry from the
serious threats of a major biosecurity breach,
such as the incursion of white spot disease in
the Queensland prawn industry.
Seismic activity
Support for improved scientific understanding
of the impacts of seismic on the marine
environment, with specific reference to
commercially targeted species. Support for the
implementation of a collaborative consultation
and compensation process.

Industry is very concerned that even a small
(little) impact or effect may have a large
consequence on the local environment, and
in turn the commercial seafood species in the
region.
Similarly, modelling predicts that resuspended
sediments from the construction phase will not
travel far and are unlikely to have an impact.
The seafood industry has many examples
where ‘modelling’ suggests little to no impact,
but the reality is far different. For example,
modelling of a sediment plume created during
dumping of dredge spoils off Devonport also
suggested quick settlement and localised
impacts only; however, in reality, the sediment
travelled for km’s and is responsible for killing
a scallop bed some 5 kms away from the
dumping site.
Although the DEMP and associated
modelling predicts little to no impact, if
the modelling is wrong and there are wider
scale impacts, then it is the local seafood
and broader NW community that suffer the
consequences, not the proponent.
Seafood resource access
TSIC wants better government
acknowledgement of the importance of the
commercial seafood sector for providing
employment, economic return to Australia
and for putting quality and safe seafood on the
table of Australians. We want to reaffirm the
need for evidence-based decision-making to
set all seafood policy.
Seafood labelling legislation
TSIC is calling on the government to legislate
country of origin labelling for Australian
seafood sold in the food service sector. It
is important that Australian consumers
have a clear understanding of the origin of
the seafood they order and consume in a
restaurant, café, or other food service outlet.
Commitment to maintain the Fuel Tax
Credits Scheme
With the current high price of fuel, it is more
important than ever that a government makes
a long-term commitment that the Fuel Tax
Credit Scheme will be protected.
Hobart Airport runway upgrade
The ability for direct flights from Hobart to SE
Asia and beyond would provide significant
advantage for the distribution of fresh
Tasmanian food, including seafood, to export
markets. The reduction in transit times has
significant benefit for seafood. TSIC is calling
on the federal government to financially
support the upgrade of the Hobart Airport
runway to allow direct flights to occur.

SUBMISSION TO ROBBINS
ISLAND WIND FARM DA
The following is an extract of the TSIC
submission to the Robbins Island Wind
Farm Development Application.
Many TSIC members have articulated concern
about the unknown impacts of the proposed
development on their seafood operations.
Key sectors voicing concern are the scalefish
fishery, abalone fishery and oyster aquaculture
industry.
Central to concerns are:
1.

Impacts from sedimentation during the
construction process

2.

Altered hydrodynamics impacting the
ecosystem balance.

The DEMP describes modelling that shows
limited and localised sedimentation, and
minimum change to hydrodynamics in the
region.
The DEMP uses statements such as ‘is not
predicted to have impacts’ and ‘would result
in little to no effect’.
The Robbins Passage NW region is a very
complex marine environment, and according
to local fishers, it plays a significant role as
a nursery area for many species. Its health
and wellbeing is reliant on a diverse range of
influences and interactions.

Is this an appropriate and equitable outcome
for the Tasmanian community who ultimately
owns the marine environment?

STAY AFLOAT MENTAL
HEALTH SUPPORT
TSIC, in partnership with Rural Alive
and Well, has recently commissioned the
Stay Afloat badging of a truck used to
transport seafood.
The Total Tasmanian Marine (TTM)
Logistics Tasmania truck is owned by Craig
Claridge. If you can’t quite place the name,
yes, Craig is the father of Chris Claridge, our
very own Stay Afloat support within Rural
Alive and Well.
What better way to promote the Stay Afloat
and Rural Alive and Well service than
plastering on a big truck that visits all our
key ports.
A huge thanks to Craig Claridge and the
team at TTM logistics for donating the side of
a truck for the Stay Afloat wrap; to our RAW
Stay Afloat support, Chris, for facilitating
this with his dad; Think Big Printing for
their support and discount in printing and
installing the wrap; and Rodney Onions at
One Track for providing the shed for the
installation.
I think it is fair to say the result is awesome
and I cannot wait to see it out and about on
the road. 
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SEAFOOD
AND
MARITIME
TRAINING
Load testing new crane

NAVIGATOR’S NEW CRANE FITTED,
TESTED AND READY FOR USE
After suffering the same freight delays that
we are all experiencing, SMT’s new crane
for Navigator has finally arrived and is fit
and ready for use.
Its primary purpose is to extend SMT’s
capacity to train onboard crane operations.
However, it will also be used to load the vessel’s
new tender, which is currently being built by
James Onn of Tas Marine & Metal Fabrication.
James is well known in the Tasmanian seafood
industry as, among other things, he is an active
commercial diver.
In getting James to build the new tender, SMT
has drawn on his experience as a commercial
vessel operator to ensure it is designed and
constructed in a manner that will make it a
great training vessel. We are also hopeful
this will be the first of many boats that James
builds for the industry.
The new tender (yet to be named) will be
sponsored by TSIC’s Stay Afloat initiative and
will be used to highlight mental health support
for the seafood industry.

CHANGES AT SMT
Sam taking a back seat for a while.
Sam Ibbott has been the chair of SMT for the
past 8 years. At the recent AGM Sam stepped
down as the Chair to spend more time focused
on his business and life interests. In stepping
down, he is handing the association over
in good shape to the new Chair, Ian Miles.
During the period Sam has been the Chair of
SMT it has grown, with its industry partners,
to become the Tasmanian seafood industry’s
preferred provider and the largest provider of
training for the seafood industry in Australia.
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James and the new tender under construction

We thank Sam for all the time and effort he
devoted to SMT, and his good humour will
be missed by all. Sam will be staying on as a
member of SMT so his experience will not be
lost from the association.

NEW SMT MEMBERS AND
OFFICERS
At the recent AGM we farewelled Nat
Cheequee, and Ben Cameron, like Sam,
stepped back into a member’s only role.
We welcomed new members Shane Fava, Scott
Parkinson, Matt Whittle and Rory Byrne.
Nat Cheequee, as a board member of SMT
over the past 2 years, was part of the valuable
team that helped navigate SMT through the
Covid period of 2020 and the recovery in 2021.
We wish Nat and her family all the best in
Sydney where her new role is based.
Ben Cameron did not renominate for a board
position as he needs to make time for his new
role at Yumbah and rapidly expanding family.
Ben’s knowledge of financial planning was
invaluable to the Board and CEO during the
Covid period as he stepped up to play a key
role in ensuring the association remained
viable. Ben will stay on as a member of SMT, so
his and the views of the oyster industry will not
be lost from SMT.
Shane Fava completed an undergraduate
degree in marine science and then entered the
marine sector via salmon aquaculture, initially
in southern Tasmania, before continuing in the
industry in both Scotland and Ireland. This was
followed by stints in both the marine research
(lobster) and industry advocacy (TSIC) sector
before moving into fisheries management and
research and roles in northern Australia and
PNG. Now his focus is on research strategy
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development and opportunities for global
engagement at CSIRO.
Scott Parkinson is passionate about the
seafood industry with a career of over 33 years
across research and development, commercial
operations and sales. Scott has worked in a
number of aquaculture sectors throughout
his career, including tropical rock lobsters,
oysters, pearl oysters, salmon and abalone.
Scott’s current role as CEO of Ornatas Pty Ltd
involves the development of a new industry
by commercialising tropical rock lobster
aquaculture, made possible by 20 years of
scientific breakthroughs by the University of
Tasmania (IMAS).
Matt Whittle has worked in the salmon
industry for 8 years in a variety of roles
having started in marine operations, and he
is now Huon Aquaculture’s Group Manager
Sustainability. Prior to working in the
aquaculture industry, Matt worked in various
roles in the maritime industry, including
working on tourist vessels in QLD, a crew
member on the Australian Institute of Marine
Science research vessel and multiple years
conducting biosecurity inspections of large
vessels at international shipping ports. Matt
has not only come onboard as a member, but
he has been appointed to the board of SMT.
Rory Byrne is the well-known ex CEO of SMT.
In retirement Rory took on a director’s role at
Tasmanian Abalone Council Limited, which he
now represents as a member of SMT. It is great
to have his wealth of experiences onboard as a
member and we are sure he is not going to let
us forget the past.
The many new faces bring a wealth of
knowledge and experience to SMT and the
future is very bright for our team. 

SCALLOP FISHERMEN’S
ASSOCIATION OF
TASMANIA INC.

BOB LISTER

TASMANIAN STATE SCALLOP
FISHERY
Last season catches have now been
tallied.
The season opened later than anticipated
on 1 September 2021 with a TAC of 1494.9
tonnes, but only 56.3 tonnes were landed by
3 vessels in 8 separate trips.
Scallops in the 2 defined open areas near
Babel Island were found to be in poor
condition and dying possibly due to the
warmer ocean waters experienced in
August. Other nearby areas were explored
but no viable beds were discovered. No
harvesting in state waters was undertaken
after 8 September and the vessels involved
left to fish in Commonwealth waters.
At a ScFAC meeting on 28 February
2022 discussion included shell size for
beds adjacent to Commonwealth waters,
season opening dates, some ability to look
elsewhere when beds do not produce as
expected, and placing more emphasis on
fishermen’s actual survey results.
As a result of the ScFAC recommendations
on 10 March, expressions of interest were
sought for vessels to undertake funded and
targeted surveys at White Rock and Marion
Bay from 1 April in conjunction with an
IMAS and FRDC-funded and observed
project using video survey techniques to
determine scallop abundance in both areas.
Additionally, vessels were sought to
undertake exploratory surveys in 6 defined
areas in other parts of state waters, with 3
smaller areas initially being excluded for
targeted harvesting as they were surveyed
last year.

We understand 4 vessels have nominated
to undertake surveys, and NRE Tas
(formerly DPIPWE) along with IMAS
have selected the scallop vessel Odete C
(Glen Wisby) to target survey Marion Bay
and Dell Richey 11 (John Richey) to look
at White Rock. Potentially there will be at
least 4 vessels able to look at other areas
around the Tasmanian coastline.
It is hoped that if the survey assessments
are successful a Tasmanian scallop season
could get underway in mid to late June.

BASS STRAIT CENTRAL ZONE
SCALLOP FISHERY
The 2021 season opened on 12 July and
closed on 31 December.
The TAC was 3905 tonnes plus a 95-tonne
research catch allowance, and 4 areas were
closed as per the scallop harvest strategy.
Ten active vessels harvested 2330 tonnes.
It should be noted that the adjacent
Victorian state scallop fishery opened
last year with a 979 tonne TAC, and 5
vessels had taken 630 tonnes to the end of
February this year.
A ScMAC meeting was held in Melbourne
on 4 March and an expressions of interest
process began on 9 March seeking up to 4
vessels to undertake preseason exploratory
surveys of 12 areas identified by the
Co-Management Committee and RAG
members. A decision by AFMA on vessel
selection will be advised to fishermen in
the week commencing 28 March.
Subject to successful survey results, we
expect the Bass Strait scallop fishery to
open in the second week of July.
While it is still early days we are hopeful
that both Tasmanian and Bass Strait waters
could be open this year, providing all
scallop lovers with an abundance of this
magnificent iconic seafood. 

MAIDEN MARINE
CONSULTANTS PTY LTD

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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TASMANIAN
ROCK LOBSTER
FISHERMEN’S
ASSOCIATION
RENE HIDDING, CEO

Way back in the early 1990s it was
determined by the Tasmanian public
service and the government of the day
that the commercial fishing sectors in
Tasmania needed an overarching, mostly
new, body of laws, rules and management
plans.
This gave rise to a new Act of the Tasmanian
Parliament, these days a bit of a legislative
relic but one which points to interesting
times in the development of commercial
fisheries in Tasmania.
It’s not hard to imagine why there was a
need for a sparkling new Act when viewed
through the current lens of ‘sustainability’,
which was a word not in wide community
use then. The rock lobster sector, like
the abalone sector, had seen its original
handful of fishers expand to larger numbers,
catching what they could, where they could,
for as long as they could. They fished for
their livelihoods, from relatively simple but
effective fishing boats, in all sorts of weather.
To their huge credit, they also established
markets, locally, nationally and overseas.
Imagine that! They risked much of their
family’s money on speculative shipments
of product into countries they likely knew
little about, but which, happily, turned out
to be our current-day customers. These
intrepid forefathers (and mothers!) of our
sector had their hard work acknowledged
by appropriately issued licences and, along
with others, our Tasmanian rock lobster
commercial fishery assumed its current
formal status.
There were some deep issues developing,
however, mostly based around the ‘raceto-fish’ scenarios created by what was
essentially an unregulated commercial
fishery. This ‘race-to-fish’ had seen skippers
feeling it necessary to go out in any weather,
to any area predicted to have decent stocks
of fish and, on arrival, fish that spot until no
more fish were to be had.
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The individual transferable quota (ITQ)
system was in use in some countries around
the world and became of interest to public
policy experts for its apparent ability to
remove the dangerous ‘race-to-fish’ element
in these commercial fisheries, as well as to
better regulate fishing activity across the
board. The ITQ system is loved by some,
disliked by others (particularly those who
choose not to invest in any) and sneered at
by yet others who see the system as being
somehow designed to steal from the poor
and give to the rich!
Notwithstanding all that, the ITQ system of
fisheries management, since its inception,
has seen many families accumulate modest
wealth from their very hard work, via their
investment in and fishing of that hardwon quota. The fact is that the ITQ system
allows for a natural financial market to
develop, which adds very welcome value to
the documents that provide the legal rights
to fish the relevant species. As it happens,
the ITQ system came into play in both
our abalone and rock lobster fisheries not
long after the new Living Marine Resources
Management Act 1995 received Royal
Assent. This fancy name for the new Act was
a bit of a puzzle to people in other primary
industry sectors such as farming and
forestry. They had their legislation named
after their principal activities. Living Marine
Resources? they asked… oh, you mean fish!
In any event, the whole LMRMA is now
under formal review. A senior officer was
appointed some time ago and is well
underway in an iterative process, working
through a long stakeholder list, with final
written submissions having now closed at
the end of March. The current process will
work through to the White Paper stage, over
the next year or more. The TRLFA had a deal
to contribute, while generally acknowledging
that this large, complex, much-amended
Act has done its job, in a way that was in
accordance with its time and place in history.
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But it’s a new time now. New working
conditions apply, particularly in our
particular industry sector. We now have a
huge recreational sector, with many fishing
from large and powerful offshore vessels.
We have ever-increasing costs related to
commercial vessel survey requirements, due
to the new national domestic commercial
vessel safety laws. We have lost a large,
valuable overseas market for our fish, a
situation likely to be unresolved for a long
time. Fuel prices, due to international
unrest, are likely to stay high. All of these
settings have the risk of cascading down
into concerns in our fishery over succession
planning, availability of deckhands, as well
as a general loss of investor confidence.
The TRLFA is working assiduously on all
these issues and has also provided a deal
of input into the review of the current Act.
In short, we want fewer rules, not more.
We want our fishers to be able to have
more options to access other species in
their ‘downtime’ while at sea. Deliberately
structured inefficiency is madness. We want
to share our fishery with the recreational
fishers, but not in a way that leads to our
extinction. True sharing of a fishery cannot
contemplate ‘commercial only’ zones, nor
‘recreational only’ zones. Commercial fishing
must be acknowledged for its ability to feed
our own population, let alone bring fresh
new currency into our State’s economy.
Commercial fishing sectors must therefore
be mandated rather than just tolerated
in our principal fishing legislation. The
abalone sector enjoys the protection of
a historic Deed of Agreement. Our rock
lobster sector is interested in exploring a
Deed of its own, but is prepared to see what
better level of title-guarantee of our quota
is able to be achieved in this review of the
Act. Whether this major review leads to a
whole new Act, or just a revamped existing
one, we want to see a contemporary body
of legislation that anticipates the future of
digital reporting technologies as well as the
need for flexibility for our fishers to be more
profitable by improving productivity while
at sea. The Discussion Paper Modernising
Tasmania’s Fisheries Legislation contained
a list of our 9 managed commercial fisheries,
along with the status of their stocks. One
would have thought there should be more
Tasmanian commercial fisheries, such as
different crab species and sardines with their
recently confirmed abundance. 

AUSTRALIAN
MARITIME
SAFETY AUTHORITY

CLAIRE CUNNINGHAM, LIAISON OFFICER

YEAR 10 SURVEY ITEMS
AMSA regulations require several
additional survey items to be inspected
or tested at the time of a vessel’s second
renewal survey after July 2018.
The additional items include:
U

U

U

U

U

U

ultrasonic thickness testing of metallic
hulls
withdrawal of a fastening for vessels with
wooden hulls
verification of internal foam buoyancy if
not fully inspected during the last renewal
survey because of inaccessibility
internal hull inspection, including parts
of the hull under removable ballast, if not
fully inspected during the last renewal
survey because of inaccessibility
inspection of at least 50% of the fuel and
water tanks and internal inspection of
all other tanks e.g. sludge, sewage, drain
tanks
pressure testing of sea water pipes.

If you choose to undertake your next renewal
survey earlier than scheduled (e.g. if you
have damaged your propeller shaft and are
replacing it) then your chosen accredited
marine surveyor will need to complete these
additional items.
Talk to your accredited surveyor early if
you have these items coming up so that you
can appropriately prepare your vessel (e.g.
drain the required tanks) and your surveyor
can organise any equipment they require to
complete the surveys.

YOUR WORK HEALTH AND SAFETY
OBLIGATIONS
The regulatory framework that applies to
domestic commercial vessels includes both
federal and state/territory laws.
These laws may apply to physical aspects of
the vessel itself or to the activities conducted
on a vessel.
People working in the maritime industry
should be familiar with the work health and
safety obligations applying in Tasmania as
vessels are defined as workplaces under the
Tasmanian Work Health and Safety Act 2012.
Compliance with the National Law
(for example having your commercial
vessel in survey with AMSA) does not
automatically mean that the operation of a
DCV is compliant with WHS laws, and vice
versa.
About work health and safety laws
A key purpose of the WHS laws is to secure
a safe place of work. The laws provide a
framework that requires duty holders to
identify and eliminate or minimise risks
so far as is reasonably practical in their
workplaces. In the maritime industry this
includes the master of a vessel.
Like the National Law, WHS laws impose
penalties if you do not fulfil or if you breach
your statutory duties or obligations. A
breach occurs when the law is not upheld,
when:
U

U

U

an action is taken that places a person at
risk of injury, illness or death
steps are not taken to avoid a risky
situation from occurring
there is a failure to comply with regulatory
requirements.

How to meet your general safety duties
Regardless of whether your vessel is
new, transitional or grandfathered, has a
certificate of survey or is non survey, as an
owner and/or master you are subject to the
National Law general safety duties. This
includes the duty to provide and maintain a
vessel so that it is safe; and a duty to ensure
the safety of the vessel and people at all
times. Other persons, including crew and
passengers, are also subject to general safety
duties.
The National Law expects those persons
subject to the general safety duties to meet
them, so far as reasonably practicable, and
offence provisions apply if you fail to do so.
While the survey standards that apply to
your vessel may not explicitly require you
to meet all the relevant National Standard
for Commercial Vessels requirements,
taking proactive steps to meet the more
contemporary safety standards demonstrates
your commitment in meeting your general
safety duties.
Ask yourself how you would demonstrate
you have done what was reasonably
practicable to ensure safety, in the event of
an incident investigation. For example, have
you modified your vessel at all, for example,
fitting stabiliser fins or repositioning tanks,
and did you consider the effects on your
vessel’s stability?
The transitional vessel standards include
meeting minimum safety requirements for
stability, fire and electricals, such as fitting a
fixed fire detection and suppression system,
having an up-to-date stability assessment,
and ensuring electrical safety by ensuring
RCDs are fitted to all general-purpose
outlets. AMSA recommends that all vessels
consider making these safety upgrades. 

WorkSafe Tasmania can answer questions
regarding WHS requirements:
WorkSafe Tasmania – 1300 366 322
www.worksafe.tas.gov.au
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OYSTERS
TASMANIA

DUNCAN SPENDER, CEO

NO LEVY RELIEF
Oysters Tasmania wrote to and had a good
meeting with Minister Guy Barnett MP to
request relief re the upcoming ShellMAP
levy.

Visiting the SeaPerfect hatchery at Little Swanport

We raised hospitality slowdowns,
extraordinary cost pressures, frequent
closures of oyster growing areas, and the
significant contribution oyster growers
make to the State budget (more than
$800,000 each year through lease, licence,
and accreditation fees, before counting the
ShellMAP levy).

Oysters Tasmania will continue to push
ShellMAP to minimise the monitoring
and testing costs it incurs, so that future
ShellMAP levies are contained, while
ensuring that harvest days are maximised
and our product remains safe.

If any growers have concerns about reducing
the current biotoxin monitoring program,
please get in touch with us at
theteam@oysterstasmania.org.

BIOTOXIN TESTING

Unfortunately the Minister has advised that
no ShellMAP levy relief will be provided on
this occasion.

Through the ShellMAP levy, oyster growers
are charged more than $500,000 for the
capital and running costs of biotoxin
testing.

The State Government will soon be providing
generous funding to Oysters Tasmania to get
sensors in growing areas across the State.
In preparation for this, Oysters Tasmania has
assessed a range of potential contractors and
is in contract discussions with SenseRight
as we speak. We will be contacting growers
soon about getting sensors into their waters
and getting them access to the resulting data,
presented in a user-friendly way.

Given the levy relief provided in previous
years, and with ShellMAP incurring more
than $870,000 in monitoring and testing
costs this year, the bill shock for growers will
be significant.
Given this, Oysters Tasmania has arranged
for the industry levy it receives to be frozen
at $600 this year, and for the $15 per hectare
component to not be collected.

A June 2021 IMAS biotoxins report
recommended that the current monitoring
program could be reduced, while remaining
in compliance with regulatory and best
practice requirements.
Oysters Tasmania will continue to push for
this recommendation to be progressed.

SENSORS

ShellMAP officials also confirm their
intention to use the data from these sensors
for regulatory purposes. So the prospects are
good for these sensors to eventually reduce
the costs and hassle of regulatory compliance.

Left: Ed from ShellMAP and Frances and Duncan
from Oysters Tasmania checking out the mass
spectrometers used for biotoxin testing
16
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DEPARTMENT OF
NATURAL RESOURCES
AND ENVIRONMENT
TASMANIA
FISHERIES DIGITAL TRANSITION PROJECT (FDTP)
Changes to FDTP

Minister Barnett and Duncan from Oysters
Tasmania

LICENCES AND LICENCE FEES
Oysters Tasmania has lodged a submission
to the Review of the Living Marine
Resources Management Act 1995.
This is the Act that requires oyster growers
to obtain a marine farming licence, and pay a
licence fee, for permission to farm.
Our submission pointed out that most landbased farming does not need to be licensed,
that a number of licence conditions are
excessive and can be safely removed, and
that licence fees imposed under this Act
should not fund the administration of other
legislation and should therefore be reduced.
To view our submission go to
www.oysterstasmania.org

OUT AND ABOUT
Frances Huddlestone, our Industry
Development Officer, and I have been
meeting lots of contacts in our first couple
of months with Oysters Tasmania.
We’ve met a range of growers and visited
hatcheries, and plan to travel across the state
for more face-to-face meetings in the coming
months.
We’ve also met contacts in South Australia,
New South Wales, Oysters Australia and the
FRDC, contacts in other seafood industries,
ASI staff, researchers at IMAS, the Shadow
Primary Industries Minister Janie Finlay
MP, TasWater officers, and a long list of
departmental officials.
Growers can contact me at any time on any
issue — at 0401 065 131, and
ceo@oysterstasmania.org 

The Living Marine Miscellaneous Amendments (Digital Processes) Bill 2021
passed the Parliament and is now law. This provides the legal foundations for
the rollout of full functionality in the licensing program, as well as a digital catch
and effort reporting platform. In plain English, it means that NRE Tas can now
interact electronically with our fishing and processing clients to accelerate the
reporting process and deliver digital transactions. The FDTP team are working
hard to translate this into a series of practical solutions designed to make life
easier and more efficient for the commercial Tasmanian fishing industry.
FishPort, a customer self-service web portal, allows a customer to make
electronic applications and payment, and further functionality is being
developed to facilitate provisions enabled by the DPAA. Further updates to
FishPort are in development.
FishReport is a new mobile application that is well advanced to replace
telephone reporting used by fishers and processors to report a variety of
commercial activities. Business analysis is well advanced to deliver a new catch
and effort reporting app, and TSIC members will be further engaged on that app
over coming months.
The Making Life Easier (MLE) project has wrapped up, with the number of forms
in circulation reduced significantly. About 61,000 fields are no longer required to
be filled in by commercial clients every year, while the data entry impost on the
Department has reduced by almost 50,000 fields. Kellie Fahey who was leading
MLE has now returned to the Inland Fisheries Service.
In February 2022, Kim Griggs took over as project manager for FDTP and has
been busy recruiting key positions to the project team to manage the competing
demands of what is sure to be a hectic year ahead. Please feel free to contact Kim
directly at kim.griggs@nre.tas.gov.au.

REPORT

ILLEGAL FISHING
FISHWATCH


0427 655 557
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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

AQUACULTURE

Oysters Tasmania
PO Box 878 Sandy Bay TAS 7006
Chairman: Andrew Gregson
chair@oysterstasmania.org
CEO: Duncan Spender 0401 065 131
CEO@oysterstasmania.org
Tasmanian Salmon Growers Association
83 Salamanca Place, Battery Point TAS 7004
03 6240 4828
contact@tsga.com.au
CEO: Sue Grau 0458 601 057
sue@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

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
NRE Marine Resources (Department of Natural
Resources and Environment Tasmania)
nre.tas.gov.au
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
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

TRAINING
Seafood and Maritime Training (SMT)
www.smt.edu.au

STATE
NRE Marine Resources (Department of Natural
Resources and Environment Tasmania)
nre.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
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How deep is the water?
Depends on who you ask.

We all go through the same
stuff differently.
STAY
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Need help? Call 1300 4357 6283
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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

