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TrailsSeafood

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

www.kedge.com.au 
03 6292 5782 

service@kedge.com.au 

“Your safety 
is our 

business”

http://www.kedge.com.au


As I sit and write this article, it is hard 
to believe that we are almost mid-way 
through 2022. I am really struggling to 
understand where the year has gone, as it 
seems like only yesterday I was welcoming 
everyone to 2022. 

Saturday 21 May saw the Federal Election, 
with the current result showing we have 
a majority Labor Government. This is the 
first change in Federal Leadership since the 
Liberal Party won office in 2013. 

Along with a new Prime Minister, The 
Hon. Anthony Albanese MP, we also have 
a new Minister for Agriculture, Fisheries 
and Forestry, Senator the Hon. Murray 
Watt. Senator Watt is a Federal Senator for 
Queensland, elected to that role in 2016. 
Before that he had a stint at state politics in 
Queensland. 

I welcome Senator Watt to his new role, and 
look forward to working with him and his 
Labor colleagues.

Key Labor policies that we look forward to 
seeing delivered include: 

Seafood labelling – An Albanese Labor 
Government will commit to working with the 
seafood and hospitality sectors to phase in 
mandatory country of origin labelling of all 
seafood sold in Australia. 

Hobart Airport runway upgrade – Labor 
will invest $60 million towards upgrading 
and strengthening Hobart Airport’s runway 
to ensure more of Tasmania’s fine produce 
can be transported to the world. This 
investment would not only allow the airport 
to service long-distance freight but it will 
also support critical upgrade of Hobart’s 
airfield facilities. 

FROM THE 
PRESIDENT

OFFICIAL SPONSORS OF TASMANIAN SEAFOOD INDUSTRY NEWS

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.

Stay Afloat – The Albanese Labor 
Government has committed $1.5 million 
to support the Stay Afloat program to help 
support and improve the mental health 
of commercial fishers. TSIC has already 
communicated through Julie Collins office 
that the Tasmanian seafood industry Stay 
Afloat program is firmly established, and 
that TSIC’s expectations is that this funding 
will help support the continued delivery of 
Stay Afloat within Tasmania through Rural 
Alive and Well Tasmania. We will also be 
relaying this message through the new 
Minister’s office.

Labor has several other initiatives to support 
agriculture, including seafood, including 
improved biosecurity. 

Unfortunately, Labor did not provide any 
support for our urchin control and kelp 
restoration proposals. 

Closer to home, Premier Rockliffe has 
announced a return to a 35 seat parliament. 
It will be interesting to see how this impacts 
the next state election. And in May, the 
Treasure, Michael Fergusson, delivered 
the 2022/23 Budget and forward estimates. 
Seafood related spends included: 

 U $100,000 for the ShellMAP program each 
year over the next 4 years to support the 
program co-ordinator;

 U $377,000 to support the Ten Year Salmon 
Plan

 U $165,000 to support Seafood Industry 
Growth and Recovery 

I would like to take this opportunity to 
congratulate the TSIC team, most notably 
Rachel, on a very successful Eat More Tassie 
Seafood rock lobster cooking display and 
production of a BBQ crayfish with garlic 
butter recipe card. In partnership with 
Tasmanian Gourmet Seafoods, over 35 
people attended the event, learning how to 
humanely dispatch, split, gut and BBQ a 
lobster. And best of all, everyone got to eat 
half a lobster with chips and salad. I hear the 
feedback from attendees was exceptionally 
positive. What a great promotion of our 
Tasmanian seafood and seafood industry. 
Well done to all involved. 

I look forward to seeing more Eat More 
Tassie Seafood promotions of our amazing 
Tasmanian seafood. U
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JETTY TALK

WELCOME TO MARK WRIGHT, THE 
NEW STAY AFLOAT OUTREACH 
OFFICER
Through financial support from seafood 
Stay Afloat partners and State Government 
funding, Rural Alive and Well has 
employed a second dedicated Stay Afloat 
Outreach Worker, Mark Wright. 

Together, we can make a positive impact 
on mental health and wellbeing across 
Tasmania’s seafood industry.

The Tasmanian seafood industry is a 
challenging yet rewarding place to work. 
People are often at the mercy of mother 
nature experiencing disease outbreaks, 
fires or worldwide pandemics. Our small 
producers work hard and dedicate their time 
and their lives to their businesses, boats and 
professions. All these challenges can take a 
toll on one’s mental health and it’s normal 
to experience confusing emotions, thoughts 
and feelings when life gets tough.

Mark Wright had been an integral part 
of the Tasmanian oyster industry his 
entire working career. He loved his job, 
his colleagues, and being a mentor to the 
younger generation of seafood workers 
coming through. When Mark’s colleague 
and dear friend started to show signs of 
no longer being able to cope, Mark did 
everything possible to help and support. 

He connected his friend with the right 
people who could support him through the 
increased stressors and life pressures he was 
experiencing. Just when things were looking 
like they were on the mend, Mark’s friend 
took his own life. 

“From that day forward, I knew I wanted to 
make a difference and improve the mental 
health and wellbeing of individuals within the 
seafood industry”

After such a catalyst moment in his life, 
Mark became very interested in the Rural 
Alive and Well program and met the Stay 
Afloat outreach worker, Chris Claridge. The 
compassion, education and assistance that 
the RAW team provided was invaluable in 
beginning to process his own grief following 
his friend’s death. After completing a mental 
health training course, Mark started to equip 
himself with skills to recognise when people 
are struggling with their mental health.

Four years in the making, and we are proud 
to announce that Mark took on the role as 
the second Stay Afloat outreach worker in 
May 2022.

We all have our own underlying problems, 
and no mental health problem is too small 
to act on, whether it’s thoughts of suicide, 
stress, anxiety, a toxic workplace culture, or 
maybe you’re just in need of a friendly chat. 
In Mark’s words, “prevention is key”.

The Stay Afloat program provides 
individuals, workplaces and communities 
with practical and tangible interventions, 
to promote positive mental health, reduce 
stigma, address life stressors, and provide 
access to specialist support services for 
people across the industry sector. The 
program is ‘non-clinical’, genuine and non-
intrusive.

We encourage you to reach out to Chris 
or Mark, no matter how big or small your 
situation may seem.

Monday to Friday Assistance 
Mark Wright: 0408 493 366 
Chris Claridge: 0477 066 112

24/7 Assistance 
Rural Alive and Well: 1300 HELP MATE 
(1300 4357 6283) 

RESEARCHERS, FARMERS 
INVESTIGATE CARBON NEUTRAL 
ACCREDITATION FOR AUSTRALIAN 
OYSTERS 
Joshua Becker and Holly Tregenza, ABC 
News – 20/05/2022

Carbon neutral seafood is on the rise and 
farmers are looking to gain accreditation for 
their product.

Key points:

 U Oyster farmers are being encouraged to 
investigate whether they are eligible for 
carbon neutral status

 U Oysters already have low emissions 
compared to other proteins like beef and 
sheep

 U Researchers believe consumers will pay 
more for carbon neutral products

While oysters outperform land-based 
protein from an environmental perspective, 
according to researcher Dr Rachael Marshall, 
that has not been well communicated to 
consumers.

Oyster aquaculture is a no feed, no waste 
industry and oysters actually remove, 
concentrate and store surrounding carbon to 
grow their outer shells.

But oysters also release carbon into the 
surrounding waters through respiration and 
shell erosion.

Dr Marshall, a marine researcher at 
NineSquared, was commissioned by 
Fisheries Research and Development 
Corporation and Oysters Australia to 
investigate the opportunities for oyster 
farmers in the carbon market. “Consumers 
are now looking for products that can 
demonstrate these sustainability claims,” 
she said. “We as a society have shown that 
we will pay a premium for products that are 
more sustainable than the products next to 
them on the supermarket shelf.
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SCALLOPS “LOVE” DISCO LIGHTS ACCORDING TO 
SCIENTISTS
Dalton Mac Namee , Nova news – 25/05/2022

A new technique for catching scallops has been discovered by 
scientists, which involves LED ‘disco’ lights.

This experiment was initially designed to try to attract lobsters 
and crabs by making these small underwater ‘potlights’. They 
were also trying to remove fish being needed for bait. It was 
designed by marine scientist Dr Rob Enever and his team from 
the fishery Fishtek Marine, which is based in Devon. However, 
the marine scientists made the surprising discovery that it was 
mainly scallops that were attracted to the lighting, as opposed to 
the crabs or lobsters.

“It’s like a scallop disco – illuminate the trap and they come 
in”, Dr Enever said. He added, “It’s astonishing that no one else 
has discovered this before. It’s quite an exciting find. This has 
the potential to open up a whole new inshore fishery and that’s a 
global first.” “Pretty much every pot that we hauled had scallops 
in them and yet every haul without lights had no scallops”, fisher 
Jon Ashworth, who was also involved, added.

“It was conclusive, there and then. To have proof that lights 
can be used to catch scallops has got to have some awesome 
implications looking forward.”

Ashworth also revealed, “Pretty much every pot that we hauled 
had scallops in them and yet every haul without lights had no 
scallops. It was conclusive, there and then,” said Ashworth. “To 
have proof that lights can be used to catch scallops has got to 
have some awesome implications looking forward.” 

This scallop experiment has been praised, with marine ecologist 
and fisheries biologist from University of York, Dr Bryce Steward 
calling it “one of the most exciting things I have come across in 
my whole career”.

He continued, “Most animals, including us, have lenses but 
scallops don’t. They have mirrors at the back of their eyes and 
they also have two retinas, one which senses darker things, one 
that senses lighter things, so they can possibly use that contrast 
to sense movement. 

“Perhaps they prefer illuminated areas because they provide 
safety from predators or because it’s easier to find the plankton 
they eat.” U

On 18 May, 12 women from the Tasmanian seafood 
industry came together to attend a TSIC facilitated, 
Affectus and WISA run networking workshop. 

The event was funded by the Supporting Women 
to Succeed Grants Program. This program aims to 
support the advancement of women across all areas 
of our economy, by funding initiatives that support 
women’s employment throughout Tasmania.

Attendees participated in sessions based on values 
and understanding your drivers, communication, 
personalities -  knowledge, networking - the power of a 
strong network, leadership – what it is and what it isn’t, 
and a reflection process.

WISA President and Affectus facilitator, Heidi 
Mumme, said, “This was a great opportunity for 
industry women to meet, get together and workshop 
leadership and networking skills. I am looking 
forward to continuing this opportunity into the future, 
allowing women in industry to make new connections 
and build their networks.”

The feedback from the day was extremely positive 
with many of the participants feeling that the event 
was of value to them professionally. Comments 
included:

“Good to see other women in the industry.”

“It is always valuable professionally to connect with 
likeminded women in the seafood industry. It was 
especially good to chat and learn more about the 
businesses of key OT collaborators in ASI.”

“It’s always extremely useful meeting other women 
in the seafood industry. This is where industry 
collaboration and innovative ideas begin. It 
also helped me learn a lot about struggles and 
achievements that different companies are having.”

“It was my first taste of networking within the industry 
since moving to Tasmania. Establishing local 
connections is of importance.”

There will be another networking workshop  
held in Late July. To register, please contact  
COURTNEY@TSIC.ORG.AU with your details. U

WOMEN IN 
TASMANIAN 
SEAFOOD 
NETWORKING 
WORKSHOP
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NORTH-WEST VISIT 
In late April 2022, our new project 
manager, Rachael, took a trip to the north-
west to introduce herself to TSIC members. 

Starting in Smithton and moving through to 
Stanley, Burnie, Devonport and Launceston, 
I had an excellent trip. Tasmania’s natural 
beauty, produce and people never cease to 
amaze me.

The first stop was Tarkine Fresh in Smithton 
for a chat about industry and operations, 
and a tour around the facility with the very 
knowledgeable Jarrad. This was followed 
by a delicious lobster cocktail for dinner at 
Hursey Seafoods in Stanley.

“I hadn’t been to Stanley for over 15 years 
and the town was just as adorable as I 
remember.”

The next day I took a tour of the Three 
Friends Abalone site, learning a great deal 
about the life cycle of farmed abalone from 
spawning to harvest. I also learnt that Covid 
hit the farmed abalone industry hard, forcing 
the industry to be adaptable and seek out 
alternative consumer markets.

“I had no idea that abalone could move 
around so much. I always imagined that they 
stuck themselves to a rock for a long period 
of time.”

Stanley Seafood Sales is not just a seafood 
takeaway shop, despite the scallops I had for 
lunch being very delicious. Owner Mark also 
stocks a variety of fresh vacuum-packed fish 
fillets, frozen farmed abalone, and cooked 
rock lobster, all of which are locally sourced. 

After popping in to say hi to Brian at the 
Octopus Fish Shop in Burnie, I made my way 
to Peter and Una in Devonport. 

“The range of seafood that Peter and Una 
stock is incredible.”

The final stop was Kyeema seafoods in 
Kings Meadows, where I was welcomed 
by Zac and Kristy who have opened a new 
takeaway shop called Fryed, just up the road 
from their fresh seafood sales.

“It was so nice to see business owners 
making a huge effort to stock Australian 
seafood.”

Industry concerns 
There were some common themes when 
TSIC members were asked if they were 
facing any problems or had industry 
concerns. This is what they had to say:

Employment – School leavers have a 
different pay expectation to what’s on offer, 
it’s difficult to find good staff, and it’s also 
difficult to retain staff. Employers were also 
struggling to find support for trainee staff.

EAT MORE SEAFOOD 
AND SEAFOOD TRAILS 
UPDATE

TSIC comment: There is government support 
available to those looking to put on trainee 
staff. Anyone who would like some more 
information or to be pointed in the right 
direction please contact Julian Harrington 
on 0407 242 933.

Aging workforce – Concerns that there 
may be a mass retirement in the next five 
years within the fishing sector will lead 
to processors being unable to access wild 
caught local seafood to sell.

TSIC comment: Finding our next generation 
of workers is an issue that TSIC has invested 
significant time and effort in. Our report 
‘Next Generation of Workers’ focuses on 
this challenge and our Working on Water 
program encourages and inspires school 
students to consider careers in the seafood 
industry.

Single use plastics – Concerns that the 
seafood industry is not on track to meet 
the National Packaging Target of reusable, 
recyclable, or compostable packaging by 
2025.

TSIC comment: We have supported Planet 
Protector and other initiatives that aim to 
transition away from polystyrene and other 
plastics in seafood. We will continue to have 
this a as a priority moving forward. 

Labelling – Members would love to see 
‘place of origin’ labelling legislated, or 
possibly a Tasmanian seafood certification 
put in place.

TSIC comment: TSIC has been passionately 
lobbying for ‘country of origin’ labelling to 
be legislated for pre-prepared and cooked 
seafood. Unfortunately, this hasn’t yet 
paid off. We are exploring an alternative 
option, whereby businesses could obtain a 
tick, stamp or label to highlight that, where 
possible, business sources Tasmanian and/or 
Australian seafood.

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

  State, National and international fishing jurisdictions

  Brokers deals from single quota units to $multimillion 
seafood portfolios

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

  Quota management services

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

FIM is a leading seafood brokerage, advisory and 
consultancy group in Australia with a combined 
experience of over 80+ years in the fishing industry 
– a ‘one stop shop’ for all seafood investments.
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Hursey Seafoods, 2 Alexander Terrace, Stanley

Legislative requirements – Confusion as to 
where to find the ‘rule book’ for Acts, legal 
requirements, and guidelines across fishing and 
processing.

TSIC comment: We are exploring the idea of a 
‘seafood processing guide’ to address this issue. 
The idea is still in its infancy. If you would like to 
give us your input on this project, please contact 
Jane McGann at projectmanager@tsic.org.au, or 
call the TSIC office on 03 6224 2332 and ask for 
Jane.

This information is incredibly useful to TSIC, 
and we greatly appreciate people’s honesty. This 
knowledge allows us to tailor where to direct our 
efforts, what new projects could be beneficial, and 
where we spend our funding. Still, it is important 
to remember that not every problem has a 
solution, nor a quick one.

 
SEAFOOD TRAILS UPDATE
As a result of this trip, TSIC has signed up seven 
new businesses to the Seafood Trails platform. 

We are getting closer and closer to being able 
to relaunch the Seafood Trails website, which 
is especially important leading into the colder 
months when the number of tourists visiting 
declines. 

Three Friends Abalone, Stanley

Stanley Seafood Sales, 23 Church Street, Stanley

Fryed Fish and Chips, 94A Hobart Rd, Kings Meadows
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opportunity in a TSIC Update Newsletter, sent 
to people we have email addresses for. It is fair 
to say that the response was unprecedented, 
with 81 fishers and 3 processors responding. 
That’s 80 fishers out of a total fleet of 150 boats. 

There was significant angst towards the 60-pot 
proposal, with 73 responses opposing 60 pots 
for a variety of reasons. 

With respect to size limits, there was general 
support for increasing the female size limit in 
the NE and Eastern zone, and mixed views on 
raising the male size limit. 

There is no doubt that the 60-pot discussion is 
very complex, with differing business models 
within the 150-vessel fleet, discussions around 
East Coast resource sharing arrangements, 
the cost of fuel, and increasing difficulty in 
accessing quota amongst many other issues all 
complicating the discussion. 

All these views, including views of those 
supporting 60-pots, were included in the TSIC 
submission. 

BIOTOXIN MANAGEMENT
In April, a harmful algal bloom with 
PST levels above the safe threshold was 
detected in Great Oyster Bay. 

This was the first time that harmful 
Gymnodinium bloom had been detected in 
this area, with previous Harmful Algal Bloom 
events being the Alexandrium strain. The 
event also saw the brief closure of the Rock 
Lobster fishery while samples were collected, 
and the release of a Public Health Alert 
advising Tasmanian’s 

We are fortunate that it has been some years 
since we have seen a HAB event in shellfish 
growing regions or for other species impacted 
by biotoxins. It is unfortunately inevitable 

TSIC OFFICE 
The TSIC staff have now moved back into 
our new look office. 

The transformation of the space is amazing, 
with more space and direct natural light 
reaching the entire building; contemporary 
and WHS compliant desks and chairs; and in 
general, a more friendly and appealing vibe. 
And best of all, after a market appraisal, we 
have easily added the amount we invested to 
the total value of the property. 

I need to pass on a huge thank you to James 
Garde and the crew at Seafood and Maritime 
Training for not only housing both TSIC and 
Oysters Tasmania during the renovation, but 
for being so welcoming and friendly. 

Not only does our new office space house 
the TSIC staff, we continue to house Duncan 
and Frances from Oysters Tasmania, and 
Margaret Atkins, the Secretary / Treasurer 
of the Tasmanian Rock Lobster Fishermen’s 
Association will be utilising a desk for her 
TRLFA work. We look forward to Margaret 
joining our TSIC office team. 

ROCK LOBSTER RULE AND POLICY 
CHANGES
TSIC recently made a submission to the 
Proposed Rules and Policy Changes public 
consultation process on behalf of TSIC 
members – active rock lobster fishers. 

With the release of the rule proposals, I 
increasingly received phone calls from fishers 
voicing concerns with some proposals, most 
notably expanding the 60-pot area and size 
limit and size limit boundary proposals. 

As is TSIC Policy, we are always happy 
to take member input for inclusion in our 
submissions, and we offered members this 

FROM THE CHIEF 
EXECUTIVE

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

STAY

A F LO AT

Seafood Industry

1300helpmate

that we will see another bloom and closures 
sometime in the future. 

The current management of biotoxins across 
seafood is quite disjointed, with shellfish 
having centralised management through the 
ShellMAP program; and wild catch species 
being managed by industry and fisheries 
managers. 

For some years, TSIC has supported the 
concept of a centralised, holistic management 
approach for biotoxins. This concept is 
currently being explored by IMAS, and I 
am excited to say that all sectors impacted 
by biotoxins are meeting in the near future 
to discuss what a centralised holistic 
management approach could look like and 
how such a strategy could be funded. 

STAY AFLOAT 
It is exciting to be able to announce that 
Tasmanian seafood has a second full time, 
seafood dedicated Stay Afloat Outreach 
Officer within Rural Alive and Well. 

And it is even more exciting that they have a 
strong connect to Tasmanian seafood. 

Mark Wright will be well known amongst the 
Tasmanian oyster industry. His enthusiasm is 
certainly contagious, and he is a perfect fit Stay 
Afloat and will provide much needed support 
to Chris, our long term Stay Afloat Outreach 
Officer.

This second position has been co-funded 
by the Tasmanian seafood industry Stay 
Afloat sponsorship funds, the Tasmanian 
Government and Rural Alive and Well 
Tasmania. Working together, great things can 
certainly happen. U
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AUSTRALIAN 
MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

NEW MARINE ORDER 505 
(CERTIFICATES OF COMPETENCY) 
COMMENCING ON 1 JANUARY 2023
After several rounds of industry 
consultation and work with the Industry 
Reference Group, the new Marine Order 505 
has been finalised and will come into effect 
on 1 January 2023.

The new marine order incorporates the 
current NSCV Part D requirements and 
several general exemptions, creating a 
nationally consistent and simplified near 
coastal qualifications framework.

Some of the key changes include:

 U Introduction of a new coxswain grade 3 
certificate of competency (CoC), which 
replaces the current Exemption 38 
arrangements. There are a number of 
ways to be eligible for a coxswain grade 
3 CoC, including holding a recreational 
boating licence, with at least one day 
qualifying sea service on a commercial 
vessel and completing an assessment by 
a CoC holder (at least coxswain grade 2 
level). This new qualification will allow 
the holder:

– to operate a vessel <12m carrying no 
more than six people with an inboard 
engine <100kW or outboard engine 
<250 kW

– in inland or smooth waters; within 
one nautical mile of shore; or an 
aquaculture lease; or as a tender.

 U Clarified requirements and duties for the 
General purpose hand near coastal CoC, 
depending on whether the crew member 
assisting with deck or engine work is 
under direct or general supervision. 

 U Removal of all sheltered-waters 
restrictions. 

 U Replacement of the Master <35m CoC 
with the Master <45m CoC; and the Master 
<80m CoC with the Master <100m CoC. 
There is no need to reapply for this. 

 U A medical certificate is now required for 
the first issue of each CoC, including the 
new coxswain grade 3. 

 U Many general exemptions that expire 
at the end of 30 June 2025 will be 
incorporated into the new Marine Order 
505. 

 U Only the endorsements specified in the 
marine order will apply upon revalidation 
of a CoC. 

 U Renewals for CoCs that have been expired 
for more than five years will need to meet 
the eligibility criteria for a new certificate 
prior to reissue. 

 U AMSA will be able to provide information 
on a CoC status to a vessel owner. 

The new Marine Order 505 will not affect 
those operating under General Exemption 31 
(Expired pre-USL Code Certificates). 

For a copy of the new marine order, 
supporting guidelines and the consultation 
feedback report, please visit the AMSA 
website at: WWW.AMSA.GOV.AU/NEW-
MARINE-ORDER-505

Further information and new application 
processes will be published as they are 
developed.

CHANGES TO TEMPORARY 
OPERATIONS WITHOUT A 
CERTIFICATE OF COMPETENCY
If you apply to renew your certificate of 
competency (CoC) before it expires, you 
can now continue to operate up to 90 days 
(previously this was 30 days) past that 
expiry date if you have not yet received 
your new CoC card in the mail. 

You must continue to comply with any 
conditions on your expired CoC.

If you have completed the following, you can 
now legally perform the duties of the CoC 
you have applied for, for up to 90 days, while 

AMSA assesses your application.

1. Undertake the required training, and

2. Meet all the eligibility criteria for the 
issue of a new CoC, and

3. Submit your CoC application to AMSA.

This applies for CoCs up to Master <24m and 
MED 2 level. 

MONTHLY SAFETY LESSONS FROM 
REPORTS ON MARINE INCIDENT 
INVESTIGATIONS 
AMSA now publishes monthly summaries 
providing an overview of domestic 
commercial vessel (DCV) incident 
investigations and the safety lessons you 
can learn to prevent a similar incident 
occurring on board your vessel. 

These reports are available on the AMSA 
website at WWW.AMSA.GOV.AU/MONTHLY-
INCIDENT-REPORTS.

The reports are also included in AMSA’s 
monthly AMSA Update newsletters. Visit 
AMSA’s website to subscribe:  WWW.AMSA.
GOV.AU/NEWS-COMMUNITY/NEWSLETTERS/
SUBSCRIBE. U
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BREAKING ALL THE RECORDS 
 IN 2022 
Training numbers are at their highest level 
in our history.

In our 35 years of operations, the local 
seafood industry has never been busier. It’s 
easy to understand, therefore, that we’ve 
experienced record student numbers in the 
first part of 2022. Part of this is the interest 
from emerging sectors, both statewide and 
from mainland organisations.

ABALONE HUSBANDRY 
TRAINEESHIPS 
The first group of abalone traineeships 
recently completed.

Land-based abalone farming is quite a new 
concept to many of us. The species is raised 
in a series of shallow raceways, in highly 
controlled conditions. As a highly regulated 
wild catch, abalone aquaculture helps to 
maintain sustainable wild stocks, while 
creating new growth opportunities for the 
sector and producing additional catch for 
consumers. 

To address the unique needs of this sector, 
SMT has been working in close collaboration 
with local and interstate producers to 
develop a recognised training opportunity 
for their people.

SEAFOOD 
AND 
MARITIME 
TRAINING

This May, we celebrated the first group 
of students to complete a Traineeship in 
Abalone Husbandry.

The response from the abalone community 
has been very encouraging and, without 
their involvement, we simply couldn’t 
have made this traineeship possible. We’re 
already looking forward to the next group of 
students, as the course continues to develop 
thanks to the feedback of previous graduates 
and their employers.

WE’VE SIMPLY NEVER BEEN 
BUSIER 
Workforce and training demands have 
never been higher.

In all of our 35 years of operation, the first 
part of 2022 has been our busiest period on 
record and the largest number of students 
we’ve ever accommodated. 

Juggling trainer absentees and student 
rescheduling due to the close contact rules 
of COVID-19, we must congratulate the 

SMT team for their ongoing resilience and 
positive performance during this time.

With government funding in the form of 
traineeship subsidies and the JobTrainer 
Campaign fuelling the recent surge in 
numbers, SMT is continuing to record more 
students than any other seafood or maritime 
training body in Australia.

The link between planned funding and 
a stable schedule of training has been 
critical to our course planning for the year 
ahead. With possible changes to the federal 
government agenda likely after the 2022 
election, we look forward to reviewing any 
new federal policy.

YOUR INDUSTRY TRAINING 
PROVIDER
We’re here to support the wider seafood 
and maritime community.

As a not for profit, our primary objective is 
to support the demands of the seafood and 
maritime sector, and ensure the workforce is 
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well prepared for changing demands and 
trends. 

Although it sounds quite simple, it’s a 
complex mission that requires foresight 
and planning. And we’re always very 
grateful for the input of our board 
members, partners and the wider seafood 
industry.

Recently, upon welcoming the new Premier 
of Tasmania Jeremy Rockliff to his 
position, SMT and TSIC began advocating 
for the development of a new Seafood and 
Aquaculture Training Hub in Southern 
Tasmania. 

Our joint proposal suggests that the State 
Government could help repurpose the now 
unused Aquaculture Trade Training Centre 
(ATTC) at Huonville High School. The 
centre would become a new pathway for 
school students to explore a career in the 
seafood and maritime industry. With direct 
access to a group of exceptional industry 
partners and tourism opportunities, there 
are exciting possibilities for the centre.

At the time of publishing, we hope to be 
closing in on an appointment with the 
Premier to discuss the next steps, and we 
encourage readers to champion this idea in 
future conversations within the community.

NAVIGATOR UP TO FULL STEAM 
FOR SMT
The first full training cycle has been 
completed on Navigator and it’s only set 
to become more productive.

Navigator continues to demonstrate its 
capability as a key training vessel for SMT. 
It has now completed its first full cycle 
of Master 24 Near Coastal and Marine 
Engine Driver training, helping students 
from all over Australia to level up their 
qualifications.

It will only become more pivotal in the 
coming months, with our new tender 
vessel set for ocean trials later in May, 
and commissioned as early as June. Yet 
to be named, the 70 hp, 5m tender will be 
the smallest vessel in the SMT fleet and 
provide additional capacity for both on-
water training and for vessel-loading using 
the Navigator’s Hiab crane.

Sponsored by TSIC as a part of the Stay 
Afloat mental health initiative, we look 
forward to both announcing the name of 
the new tender and providing a full preview 
of the vessel later in the year. U

TASMANIAN 
ABALONE COUNCIL
JULIAN AMOS

Readers would be aware that over the last few years the TAC (total allowable 
catch) for abalone has dropped significantly. 

From a high of 3500 tonnes per annum, the figure is now down to under 800 tonnes, 
and areas such as the East Coast have been closed to commercial fishing altogether.

This has obviously put pressure on the industry, and in particular divers’ livelihoods 
have been adversely affected.

The pressure on the stock has been the result of a series of factors, including the stress 
caused by over-fishing. However, the appearance of the sea urchin Centrostephanus 
on the East Coast has been of serious concern and in fact a new industry has been 
developed harvesting these animals, such are their numbers

The TAC has been generally supportive of the reductions in the TAC, and have been 
keen followers and supporters of the science supporting these decisions. The science 
has been concentrated on the sea urchins, on habitat, and on what size is now an 
appropriate size for harvesting abalone.

In particular, the kelp work and the sea urchin studies reach beyond state borders 
and require a more integrated approach than has occurred in the past. It is hoped that 
there will be a more national approach to protect the reef structures along the eastern 
seaboard, similar to the work that is being done on the Great Barrier Reef.

The scientific research on the animals themselves (sea urchins and abalone) is very 
much concentrated on their life cycle and movement, and there is still much to be 
learned.

Sea fisheries generally have benefited and will benefit from this work, and I can only 
encourage the broader sector to support it. There is more that can be done. 

Most abalone is exported live, and the main market to date has been China. China has 
been playing ducks and drakes with this and other markets, setting up tariff barriers 
and restricting movement of product, but in their defence (not helpful to us) the 
authorities there have initiated harsh measures to protect their country from Covid. 

It is to be hoped that the new federal government will be able to reset the trade agenda 
with China and ease the burden on a range of products, enabling products presently 
suffering tariff restrictions to be allowed back into the country.

It is also a salutary reminder to all of us not to put all our eggs in the one basket. U

REPORT 
ILLEGAL FISHING 

FISHWATCH 
 0427 655 557
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SCALLOP FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

THE SCALLOP ASSOCIATION 
ANNUAL GENERAL MEETING AND 
GENERAL MEETING WERE HELD BY 
ZOOM AND TELECONFERENCE ON 
25 MAY 2022.
The following office bearers were  
re-elected unopposed:

President: John Hammond 
Vice President: John Cull 
Secretary/Treasurer and Public Officer: 
Jill Hammond

Members were advised that the Tasmanian 
preseason surveys commenced on 7 April, 
with a number of vessels applying for 
exploratory permits. White Rock and Marion 
Bay were looked at as targeted surveys with 
IMAS observers, and the other main areas 
considered under exploratory surveys were 
Bicheno, The Gardens, Eddystone and the 
Pot Boil. All areas contained scallops, with 
White Rock and Marion Bay being the 
outstanding prospects. We are very grateful 
for Glen Wisby on the Odete C who did all 
this work to assist industry. 

Additionally two vessels, Shandara 
(Jonathan Hammond) and Odete C, looked 
at the area generally north of Stanley and 
had good results, with one large and new 
bed in particular causing great excitement. 
IMAS is now assessing the data and a 
ScFAC meeting is planned for 2 June where 
we expect harvesting areas will be selected 
along with a TAC.  The season opening date 
is possibly mid to late June. 

Opportunistic authorisations are still 
available for other areas of Tasmanian 
waters. The Tasmanian fishery has of course 
been closed for the last six years due to low 
abundance and low recruitment identified 
several years ago.

Four vessels were selected by AFMA to 
survey the Bass Strait Central Zone scallop 
fishery covering 11 areas generally east of 
King Island and north of Flinders Island 
as identified by the Co-Management 
Committee and RAG members. All survey 
vessels had at least one Fishwell observer 
on board. The Rachel Maree left port on 
30 April and targeted KI9, the Apollo Bay 
5 Hours and Apollo Bay Hill, and then 
the Odete C surveyed KI10, KI Blue Dot 
Extended and KI7. 

The third leg of the survey was carried out 
by Shandara looking at KI Blue Dot, Blue 
Dot SE and then north of Babel Island. On 23 
May the Northern Star left Flinders Island to 
finalise the preseason program and surveyed 
FI Wreck A, FI Wreck B and steamed to 
the other exploratory marks, completing 
the program on 25 May. Our thanks to 
John, Graham and Dusty Cull, Glen Wisby, 
Jonathan Hammond, Jake Watts along with 
the crews and observers for their mammoth 
efforts in carrying out these surveys.

Fishwell will now process all the data and 
a ScMAC meeting will be held on 9 June 
to consider all results. A research catch 
allowance is available to the four survey 
vessels where scallops can be retained but 
balances must be taken before any 2022 
season start. A season opening is likely 
around the weekend of 9 July.

The survey results for areas covered in 
Tasmanian and Bass Strait waters was really 
a mixed bag with some good and some poor 
results. Some areas contained no significant 
quantities of scallops and catch rates in 
other parts were very good. Generally 
meats were good with small but developing 
roe, and no biotoxins of significance were 
detected in any sample taken. We will need 
to wait on ScFAC and ScMAC meetings 
to get the full picture over what is really a 
massive area of water.

The Food Safety Management Plan for the 
Tasmanian and Bass Strait Central Zone 
Scallop Fisheries (revised 2 May 2022), 
previously emailed to all industry members, 
was discussed and endorsed for this season 
and beyond until next revised. Testing 
arrangements for biotoxins, the voluntary 
and non-voluntary area closure limits, the 
closing and opening criteria, and the current 
costs of $583.94 for each biotoxin test now 
carried out by AST at New Town, Tasmania 
were all discussed. There is concern about 
possible biotoxin issues on the East Coast of 
Tasmania, and we will be regularly testing 
samples should the state fishery open as 
expected this year.

The seismic survey east of King Island 
conducted by Beach Energy was finalised 
lnetworkate last year. Before and four-
months-after surveys of impacted and nearby 
scallop stocks were carried out, and the data 
is presently being assessed by Fishwell. We 
have a meeting planned with Beach on 31 
May to consider the impacts on the valuable 
scallop resource.

We are most hopeful of yet another 
successful scallop season this time in both 
Bass Strait and Tasmanian waters, with 
iconic Tassie Scallops available for your 
enjoyment very soon.  U
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TASMANIAN ROCK 
LOBSTER PROCESSORS 
ASSOCIATION 
MICHAEL BLAKE

AUTRALIAN AND NEW ZEALAND CATCH PROFILES BY GRADE

WESTERN ROCK

300-
600

600-
800

800-
1000

1000-
1500

1500+

Western Australia 40% 25% 15% 10% 10%

SOUTHERN ROCK A B C D D E+ F

400-
600

600-
800

800-
1000

1000-
1500

1500-
2000

2000-
2500

2500+

New Zealand 35% 25% 10% 15% 15%

South Australia 40% 17% 22% 13% 8%

Tasmania

Current 40% 20% 25% 15%

Future 30% 30% 25% 15%

Fujian A

Shanghai A B C

Guangzhou C D E E+

Hong Kong D E E+ F

The TRLPA has been working hard in the 
background to regain our primary market 
(China) and establish new markets.

We recently had a meeting with the 
Director of DFAT and his team about 
the communication between Australia 
and China on the cadmium results. 
Unfortunately, China has had these 
results for around six months and has not 
responded to the information. However, 
our meeting was during the recent national 
election, so the Australian Government was 
in caretaker mode. DFAT indicated that they 
would like to talk to us again in a month, 
post the election. DFAT also left us with 
some positive indicators. 

China has not imposed further trade 
restrictions on Australia. And DFAT doesn’t 
believe that China will. They also believe 
that time is now heading towards a positive 
outcome. Meaning, that 18 months have 

passed, and they always believed that three 
years was the minimum time frame to see a 
change in China’s approach. 

The point to take here is that China is likely 
to return in the next 1 to 4 years instead of 
our previous status of at least three years. 
It was suggested that it might not return as 
before and may come under further import 
restrictions, such as a tariff or import quotas 
that sit outside the FTA with China.

Running alongside our efforts to regain 
China has been a massive effort to develop 
new markets. Using national and state funds 
and agencies, we are building new markets. 
Our major issues are that the value we need 
to return to fishers sustain your businesses 
is minimal outside of China. However, 
volumes are moving to new countries and 
new markets, and it is hoped that value will 
follow when we can develop these markets 
further. U

Tasmanian rock lobster processors – market impact of size changes

How this shift will 
affect Tasmania
More C size will mean they target 
offers from NZ/SA and WA 
before Tasmania in the Shanghai 
region.

Tasmanian exporters will be 
forced to reduce prices heavily on 
C to attract buyers.

Downward pressue on beach 
prices.

Tasmanian GVP falls further when 
already almost halved.

Cost of catch for fishers throwing 
back B size that are in demand.

Current grey channel options are 
limited – it is a buyers market 
so Tasmania will be unable to 
compete except on price to 
secure space in that channel.

When China reopens, we will 
be forced to compete more in 
the Guangzhou region which is 
affected by Vietnam lobsters that 
are cheap and trucked over the 
border.

Frozen markets we are trying to 
build are limited to under 800gm.

Live market 
preferences
Tasmanian SRL already is at a 
disadvantage at times based on 
size grading.

Most consumption in China 
occurs under 800gm in the 
Eastern markets.

Guangzhou market prefers 
1.2kg above from Australia 
as oversupplied with farmed 
Vietnam lobster trucked over the 
border under 1kg.

We cannot access Fujian market.

When offering Shanghai and 
Guangzhou we force them to take 
C size along with either B or D.

When markets very short in 
supply C can move.

Other catching areas USA/
Caribbean catch small sizes.
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THE FUTURE OF ROCK LOBSTER 
MONITORING IN TASMANIA
Two IMAS papers have investigated 
options to monitor and regulate rock 
lobster catches around Tasmania, both to 
help improve statewide fishery health and 
rebuild East Coast stocks.

One study identified alternative catch 
monitoring systems and ways that the 
recreational catch could be limited on the 
heavily fished East Coast region, beyond 
traditional daily bag limit adjustments.

The second paper considered alternative 
size limit zones for rock lobster in northern, 
eastern and southern Tasmania, to improve 
lobster egg production and fishery 
performance.

Both papers contributed to the Department 
of Natural Resources and Environment 
Tasmania’s (NRE Tas) proposed rules and 
policy changes to the rock lobster fishery. 
Public consultation on the changes closed at 
the end of May.

Managing recreational rock lobster 
catches on the East Coast 
The first study investigated lobster 
management options on the East Coast. 
This included regulation of the recreational 
catch through individual season limits (ISL), 
which is the maximum number of lobster an 
individual can catch within a season.

This option could be used to constrain the 
East Coast recreational catch to a total catch 
limit to meet fishery recovery targets, while 
ensuring equal catch opportunities for all 
fishers. 

“Prior research found that an ISL would 
need to be limited to around four lobsters 
per fisher, per year under the previous 
notional recreational catch limit on the East 
Coast to explicitly regulate the recreational 
catch,” lead author and IMAS researcher Dr 
Samantha Twiname said. 

“However, fishers surveyed as part of 
the study indicated that a minimum ISL 
of less than 20 lobsters per season was 
unacceptable to them.” 

Dr Twiname said the project also included 
trialling the NRE Tas Rock Lobster Catch 
Monitoring App in March and April 2021, 
which allowed recreational fishers to record 
catches on the East Coast.

“The study found that fishers using the app 
to self-report their catches could improve 
catch monitoring and control in line with 
future catch targets. This supply of real-time 
data can be used to monitor and enforce 
an ISL if such a management measure is 
needed.

“Fishers who tested the app were supportive 
of the technology to ensure stock 
sustainability as it’s a practical and more 
cost-effective method than using traditional 
catch tags.”

NRE Tas has been trialling the app fishery-
wide since December to help identify 
improvements, including education and 
compliance, and clarifying the need for a 
mandatory app in the future. Importantly, the 
trial also compares the difference between 
self-reported catch data and catch estimates 
through annual IMAS surveys.

Annual recreational catch surveys will 
continue and will be assessed against app 
data. Catch cards and online and phone 
reporting were also identified as alternative 

reporting methods for those who cannot or 
would not use an app. These appear to be 
feasible for monitoring recreational catches.

Considering new size limit zones 
The second paper investigated the benefits 
of three new size limit areas, which NRE Tas 
is also assessing.

“Lobster growth varies substantially 
throughout Tasmania,” lead author and 
IMAS researcher Dr Klaas Hartmann said. 
“Until recently there was only a single size 
limit that meant lobsters were being caught 
too early in some areas, resulting in lost 
reproductivity and inadequate protection 
of female lobsters. Regional size limits will 
allow us to make the most of our stock.”

Dr Hartman said in the northern region, 
researchers explored the advantages of 
increasing female size limits from 105 mm to 
120 mm and male size limits from 110 mm to 
115 mm.

“The current limits allow female lobsters to 
be caught at a young age before some have 
had an opportunity to spawn and while both 
female and male lobsters are still growing 
rapidly. 

“This change will allow more females to 
spawn before being harvested. Catch rates 
and production would be improved with 
an even higher male size limit in the north, 
which was only increased to 115 mm to 
bias the catch towards males. This further 
protects females and boosts egg production.”

Both papers contributed to the Department of Natural Resources and Environment 
Tasmania’s proposed rules and policy changes to the rock lobster fishery. (Photo: Craig 
Sanderson)

INSTITUTE 
FOR MARINE 
& ANTARCTIC 
STUDIES
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HAVE YOUR SAY ON WHAT 
COULD BE INCLUDED IN THE 
TASMANIA’S MARINE ATLAS
The Tasmania’s Marine Atlas Project  
(the Atlas) will make geospatial data  
about Tasmania’s coastal waters and 
uses available to a range of users via an 
online platform. 

Other places in Australia and around the world have  
developed similar online platforms, which are designed to 
visualize and share information on the marine environment and 
uses in an accessible way (for example, ‘CoastKit’ in Victoria).

Marine interest groups including Tasmanian Seafood Industry 
Council (TSIC), the Tasmanian Salmon Growers Association 
(TSGA), and the Department of Natural Resources and 
Environment Tasmania have called for a marine atlas to be 
developed for Tasmania. 

These groups want to better document the distribution of all 
marine activities and assets in Tasmania, to support evidence-
based decision-making. The project will be a useful tool to 
inform management decisions, for example marine resource 
planning, emergency response and biosecurity management. 

Do you care about our marine environment in Tasmania? We’d 
love you to join us in late July at a workshop where Project 
Leader Dr Myriam Lacharité (and team?) will explain more about 
the development of the online marine atlas for Tasmania’s coast 
and ocean. And we want to understand your needs and interests 
for marine spatial data, how you might use a marine atlas, and 
the kinds of data we might be able to include. 

Please join us in-person or via zoom to have your say: Northwest 
region 4pm Wednesday 20th July 2022 (UTAS Burnie Campus); 
Northern region 4pm Monday 25 July 2022 UTAS Newnham 
Campus, Southern region Wednesday 27 July UTAS IMAS 
Waterfront Building. 

If you’d like to attend in person, it’s essential to RSVP as soon as 
possible as numbers are limited. RSVP to tsic@tsic.org.au or 03 
6224 2332 and we’ll keep you updated on time, rooms, and the 
zoom link. 

Find out more about the project:  
HTTPS://TINYURL.COM/TAS-MARINE-ATLAS

Two IMAS papers have investigated options to monitor and 
regulate rock lobster catches around Tasmania to both help 
improve statewide fishery health and rebuild East Coast stocks. 
(Photo: Antonia Cooper)

For the eastern region, researchers simulated the effects of 
increasing the male size limit from 110 mm to 115 mm and 
female size limit from 105 mm to 115 mm. 

“The size limit changes will provide similar benefits to the north 
of the state but, as lobsters grow comparatively slower on the 
East Coast, a smaller size increase is appropriate,” Dr Hartmann 
said. 

“The size limits, in combination with other measures on the East 
Coast, will also result in an increase of large lobsters, which may 
prevent the formation of long-spined sea urchin barrens.”

Researchers also concluded that size limits in the southern zone 
– 110 mm for males and 105 mm for females – are sufficient to 
protect stock in this region, with no changes required. U

Read more about NRE Tas’ proposed rules and policy changes, 
including our paper on new size limit zones, here: TINYURL.COM/
MWJRB2FP

Read our rock lobster monitoring study here:  
TINYURL.COM/Y9UBC3FX 

Call Margaret Atkins
Confidentiality assured

CONSULTANT/BROKER FOR STATE AND 
COMMONWEALTH COMMERCIAL FISHING LICENCES

BUYING, SELLING AND LEASING ALL LICENCE TYPES 
AND VESSELS

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

BLUE ECONOMY CRC
During the week of 9-13 May, OT participated in numerous Blue 
Economy CRC activities. 

By far the highlight was an East Coast oyster farming site 
showcase. A project team consisting of OT and researchers from 
the University of Tasmania and University of Queensland visited 
several East Coast sites. The team are interested in understanding 
the complex environmental characteristics of deep-water sites, and 
how we can better identify the feasibility of sites for commercial 
oyster production. Over the next two years, the project team will 
complete extensive environmental surveys using autonomous 
vehicles, sensors and modelling expertise. Our aim is to deliver 
greater understanding of the waterways and how conditions relate 
back to productivity. While we will work within case study sites, 
findings will be shared among all growers. 

Special thanks to Craig Lockwood, Giles Fisher and Sam Hauser for 
their time and willingness to share insight and expertise. 

Our commitment to the Blue Economy CRC depends on research 
that helps build the industry’s capability for future expansion and is 
also relevant for our members right now. If any growers wish to get 
involved or know more about Blue Economy, please get in touch.

NEW BOARD MEMBER 
In May we welcomed Sam Hauser to fill the casual vacancy on the 
OT board. 

Sam is the Managing Director of Bruny Island Marine Farm and 
an active member of our RD&E Subcommittee. We look forward to 
Sam’s contributions on the board as well as his continuing input in 
the RD&E space.

Another picturesque Autumn evening in Moulting Bay

FRDC-FUNDED PROJECT EXPLORES CARBON 
NEUTRAL ACCREDITATION 
Oysters Australia and FRDC commissioned Dr Rachel Marshall 
from NineSquared Ltd to investigate opportunities for carbon 
neutral accreditation for oyster farmers. 

The combination of minimal waste, no feed inputs, and water 
filtering makes oysters an inherently sustainable seafood source. 
Dr Marshall reported that, when compared to other land-based 
and seafood proteins, oysters and mussels had one of the lowest 
carbon footprints, and outperformed all other protein sources in net 
nitrogen outputs. 

While they are comparatively low emissions, oysters and mussels do 
release carbon through respiration and shell erosion. If Tasmanian 
farmers were to pursue accreditation, a life cycle assessment from 
spat to harvest would first be completed, with follow-up actions to 
either reduce emissions or purchase carbon offsets. 

A small number of mainland seafood producers have already 
pursued carbon neutral accreditation, with product in the market 
labelled as carbon neutral. Whether sustainability credentials will 
impact consumer preference for oysters is an interesting subject, 
given that we are already starting from a lower impact compared to 
other proteins. 

Dr Marshall presented the findings of the project in a webinar for 
industry on 6 May. Her take-home message to the audience was that 
the discussion around carbon neutrality for oysters is very much 
in early days, and that carbon is just one aspect of a much broader 
sustainability story that our industry needs to tell. 

Copies of the full project report and communications documents are 
available on request from OT. If you wish to know more about carbon 
accreditation and sustainability credentials, please contact Frances 
Huddlestone (FRANCES@OYSTERSTASMANIA.ORG). U
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MAIDEN MARINE 
CONSULTANTS PTY LTD

 
MARINE 

SURVEYORS
AMSA Accredited 

Fully Insured
Local & Experienced

A L L  S U R V E Y S

N E W  B U I L D S

I N S U R A N C E

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

 
GREAT RATES  

FOR ALL NEW &  
CURRENT CLIENTS

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

VENUSI 0427 179 855
venusi@maidenmarine.net

www.maidenmarine.net

Flounder

Lobster

Other freshwater fish

Shrimp

Other marine fish

Tilapia

Redfish, bass

Jack fish

Shrimp

Chicken

Squid

Catfish

Tuna

Carp

Salmon, trout

Milkfish

Trout

Cod, haddock

Salmon

Harring, sardines

Silver/bighead

Bivalves

Seaweed

0 2010

Kg CO2e per kg of  
edible weight

Alistair Grinham (UQ), Craig Lockwood (ACA Aquaculture),  
Frances Huddlestone (OT), Andy Fischer (UTAS), at ACA 
Aquaculture St Helens site

17VOLUME 36 JUNE/JULY 2022

http://www.maidenmarine.net


The question we pose in this article is  
“Is the Tasmanian East Coast rock lobster 
policy contest going to be a war zone or a 
showpiece of shared solutions?”

The waters off the East Coast of Tasmania 
represent a prime habitat for our endemic 
rock lobster, Jasus edwardsii, the famed 
southern rock lobster. An East Coast 
‘crayfish’ is generally asserted to be bigger, 
a deeper red and more accessible in terms 
of weather and sea conditions than lobsters 
from any other region in the State.

Further, in rating the East Coast in terms 
of recreational fishing status, it could 
be asserted to be one of the ‘rec-fishing 
heavens’ of the world. World-class fish like 
blue-eye, stripey, crays, abalone, scallops and 
calamari are all available via licence fees that 
are relatively modest, compared to the retail 
value of the catch.

Historic public funding for East Coast 
facilities, such as the best boat ramps 
in the State, reflects strong support for 
recreational fishing as an exceptional family 
activity, as do the amazing 32,000 registered 
recreational boats and 66,000 licensed 
operators in Tasmania.

Recognising the growing pressure on the 
fishery both from the long-existing local 
commercial rock lobster fleet, as well as an 
ever-growing recreational fishing fleet, the 
scientific assessment for the future of this 
fishery was that ‘something has to give’.

Over the last 10 years, the historical pattern 
of the continued policy nonsense that 
only the commercial fishers should absorb 
any real cuts to their allowable catch, the 
TACC has been cut from 119 tonnes to 104 
tonnes. Then this year another 20-tonne cut 
was proposed by the Department, which 
the Minister finally agreed to reduce to 10 
tonnes, down to a total of 94 tonnes.

TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
RENE HIDDING, CEO

That has resulted in an ‘uncommercial’ 
outcome for the commercial sector, with our 
assertions that it would create a race-to-fish 
vortex already proving to be accurate. We 
are going to need those 10 tonnes back into 
our East Coast TACC.

These cuts are all due to the dilemma 
that one zone out of the three East Coast 
scientific assessment zones continues to 
record very low ‘unfished bio-mass’ stocks 
(tomorrow’s fish) and another zone is only 
marginally better. Left unaddressed, in the 
face of increasing recreational pressure, this 
was headed for fishery disaster. In fact, IMAS 
calculated that some 32 tonnes needed to 
come off the fishery’s total allowable catch!

Enter the East Coast policy process, which 
was launched off the back of the consultation 
process attached to the latest rules review 
package for our sector. The document named 
‘East Coast Policy’ is commendably frank 
in its presentation of the issues. It points 
out that the East Coast Stock Rebuilding 
Strategy 2013-2023 is in its last throes and, 
as well as that, a new statewide Rock Lobster 
Harvest Strategy needs to be developed, 
with East Coast issues obviously needing to 
be resolved as part of that process.

In 2015, a resource sharing framework of 79% 
commercial and 21% recreational was agreed 
to, to guide East Coast catch controls. The 
word ‘controls’ suggest that both groups 
would take their share of the load. The 
reality, of course, was that the 79–21 resource 
sharing plan was never capable of being 
implemented while the recreational catch 
was calculated by various stabs in the dark.

The TRLFA salutes the Department for 
addressing this elephant in the room 
by proposing a rule addition that every 
recreational rock lobster caught and kept 
must be recorded and reported. 

For now, we see the East Coast needing 
immediate application of such a rule, as any 
delay will see the final solution pushed out 
by annual increments. There’s no possible 
excuse available for a failure to implement 
the app that has been trialled over the last 
season, as limited as it may be, for this 
coming summer’s recreational rock lobster 
season.

So, what’s the solution to the East Coast 
dilemma of a medium-sized but important 
fleet of commercial fishers competing with 
some 12,000 recreational fishers for rock 
lobster? The policy document continues its 
frank and fearless advice.

“In the next 3-5 years, total East Coast Stock 
Rebuilding Zone (ECSRZ) catch (both 
sectors) must be significantly reduced, and/
or offset by complementary means such 
as an expanded translocation effort, or 
redistributing catch to other locations, to 
reduce the risk of further stock declines.

Ongoing, effective catch management will 
be critical to facilitate stock rebuilding on 
the East Coast to 30-40% of virgin biomass.”

Considering the size of the task, everything 
needs to be on the table, including minimum 
size limits. In discussing future management 
scenarios, one idea presented is that the 
recreational sector gets first crack at the 
fishery. Whatever scraps are left are available 
to the commercial sector, the TACC likely 
changing every year. It’s ideas like this that 
lead to policy wars, rather than pragmatic 
solutions.

For now, the TRLFA is engaged in 
considerations around a possible role that 
targeted translocations could play. The 
first step in those considerations was to 
ask IMAS for a critical review of all past 
translocations since that program began 
more than 10 years ago. We look forward 
to that body of work being presented and 
becoming available in a timely manner.

As to the question posed in the first 
paragraph, at this stage, from our corner, 
we see no reason for any warlike posturing. 
We would prefer useful dialogue aimed at 
having the East Coast rock lobster fishery 
maintain its premium status, for at least the 
next 10 years, with a sustainable biomass for 
everyone who legally fishes that beautiful 
coastline of Tasmania. U
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WILD FISHERIES
Tasmanian Abalone Council Ltd
262 Argyle Street, Hobart TAS 7000
Acting President: Adrian Cuthbertson 
president@tasabalone.com.au
CEO: Julian Amos 
ceo@tasabalone.com.au
Administrative Manager: Margie Westlake
03 6169 2050 
admin@tasabalone.com.au 
Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay TAS 7006
President: Tom Chadwick
0428 474 822 
Tasmanian Rock Lobster Fishermen’s 
Association
PO Box 109, South Hobart TAS 7004 
President: Karl Krause 0428 573 076
president@trlfa.com
CEO: Rene Hidding
ceo@trlfa.com
Secretary/Treasurer: Margaret Atkins  
0438 373 177
secretary@trlfa.com
www.tasrocklobster.com 
Tasmanian Scalefish Fishermen’s Association
PO Box 332, Somerset TAS 7322
President: Shane Bevis
03 6247 7634
vessseafood@hotmail.com
Secretary: Colleen Osborne 
Scallop Fishermen’s Association of Tasmania
286 Windermere Road, Windermere TAS 7252
President: John Hammond 0429 130 238
Secretary/Treasurer: (Mrs) Jill Hammond
03 6328 1478  
Tasmanian Rock Lobster Processors 
Association
President: Michael Blake 0438 627 900
michael@salco.co

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

DIRECTORY

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

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

Advertising deadline for next issue 
25 July 2022 
Advertising bookings: 03 6224 2332

Design & Print Management  
Gloo Advertising 
glooadvertising.com.au 

PROUDLY PRINTED IN TASMANIA

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

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

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

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

www.sunderlandmarine.com  


