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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 
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 Insurance inspections 
for commercial vessels

 Naval architecture  
and new builds

www.kedge.com.au 
03 6292 5782 
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“Your safety 
is our 

business”
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I was deeply saddened to hear about the 
recent passing of well-known rock lobster 
fisher, Neville Perryman.

Neville was much loved by so many in 
our industry, providing help, advice and 
friendship to anyone and everyone. If not out 
fishing, he would be fiercely representing 
industry, serving time on the Board of 
the Tasmanian Rock Lobster Fishermen’s 
Association, including in the role of 
President. 

TSIC (TFIC) owes a huge debt of gratitude 
to Neville, as he spent just over 14 years’ 
service as a Director, including two as 
President and two as Vice-President. 

I was fortunate enough to overlap some  
time with Neville on both the TRLFA and 
TSIC Boards. 

In my 35 years involvement in the fishing 
industry, I’ve encountered many passionate 
advocates who have made significant 
contributions to their evolving sector. 
Neville was one such person. His knowledge 
and preparedness to roll up his sleeves for 
what he believed in made him a valuable 
participant in many areas of our industry. 
He was truly an ambassador before the word 
became trendy.

Indeed, my first contact with Neville was 
through a discussion, which revealed a 
common belief that you ‘either put up, or 
shut up’.

‘Nifty’ will be sadly missed.

I would also like to take this opportunity 
to say thank you to Neville’s family for 
promoting and supporting our seafood 
industry Stay Afloat mental health and 
wellbeing program. And to Clive, thank you 
for your words during the funeral. 

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.

With a room full of people struggling to 
come to terms with the tragic loss of one of 
their own, connecting people to the support 
and services of Stay Afloat and Rural Alive 
and Well was very timely and a huge credit 
to you and your family. For those who are 
not aware, Clive was instrumental in the 
origins of our Stay Afloat program, as he 
was President of the TRLFA Board when 
they decided they needed to do something 
to support their members’ mental health 
and wellbeing. And out of that decision, Stay 
Afloat was born. 

On behalf of the TSIC Board, staff and 
broader Tasmanian seafood industry,  
I pass on our deepest sympathy to all  
of Neville’s family. 

_____

Neville Perryman 
31/12/1964 – 11/7/2022 

Rest In Peace 

_____ 

On the topic of Stay Afloat, I recently had 
the pleasure of meeting our relatively new 
Stay Afloat Reach Out officer, Mark Wright, 
and long-term officer, Chris Claridge. We are 
so lucky to have these two amazing, down to 
earth and easygoing characters at the helm 
of our Stay Afloat program. Chris and Mark 
are always on the road somewhere around 
Tasmania. If you would like them to drop by 
and say hello, or to deliver some informal or 
more formal mental health training, just give 
them a call. 

We are well and truly into the mid-winter 
blues and COVID is running rampant again. 
From a seafood sales viewpoint, it is good to 
not have all the closures and lockdowns, but 
from a health point of view, we have record 
numbers of new COVID cases. It is fair to 
say ‘what will be, will be’.

Regardless of the COVID scene, our seafood 
issues continue. Markets, regulation, policy, 
politics and everything in between are 
impacting seafood. There are many big 
discussions to be had over the coming 
months and years. To help support the 
TSIC journey, the TSIC Board has initiated 
discussions around the development of a 
new TSIC Strategic Plan for 2023 – 2026. 
Over the following months, this plan will be 
progressed. 

And finally, on behalf of TSIC, I would like to 
issue our sincere apology to the Tasmanian 
Rock Lobster Fishermen’s Association for 
the unfortunate oversight that led to their 
article being left out of the June / July issue 
of Seafood Industry News.

Despite the TRLFA article being included in 
the article bundle sent to our publisher, the 
publisher unfortunately omitted the article 
from the layout, and TSIC did not pick up 
the error during proofing.

We updated the electronic copy of the June/
July issue of SIN to include the TRLFA 
article and sent this to our email distribution 
list and posted this same apology and a link 
to the updated issue of SIN on our Facebook 
page as soon as this error was picked up.

Again, our sincere apologies to the TRLFA. 
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JETTY TALK

TASSIE SCALLOP FIESTA
The Tassie Scallop Fiesta returned for a 
fifth year running, with hundreds of locals 
and visitors making their way to Bridport 
to take part in the festivities.

First established to coincide with the 
start of the annual scallop season and 
to bring visitors to Bridport during the 
winter months, the event is a celebration of 
Bridport’s fishing and maritime heritage, 
as well as a showcase of the culture of the 
north-east region of our state. While much 
of the focus is on the much-loved delicacy 
– the scallop – the event also showcases 
the quality produce of the local hinterland 
by highlighting local products, primary 
produce, and experiences unique to the 
region.

The Fiesta’s one-day program features a 
wide variety of activities including a marine 
themed fashion parade, chef demonstrations, 
master winemaker and pie-judging as well 
as the greatly anticipated and much-loved 
Scallop Splitters Challenge and Scallop pie 
competition.

Winners!

Curried Scallop Pie 
1st  Bridport Cafe 
2nd  Cottage Bakery Scottsdale 
3rd  McCarthy's Bread Lounge Ulverstone

Mornay Scallop Pie 
1st  McCarthy's Bread Lounge Ulvertsone 
2nd  Cottage Bakery Scottsdale 
3rd  St Leonards Milk Bar and  
 Family Bakery

Professionally Judged at the Tassie Scallop 
Fiesta 31 July 2022.

STAY AFLOAT GALA
Save the date! Join us on 28 October at 
Hobart Town Hall for a fun-filled evening, 
raising money for a great cause. 

Further information to come soon. Tickets 
available from 15 August. 

FISHING INDUSTRY LEADERSHIP & 
REPRESENTATION TRAINING
Fishing Industry Leadership Training is 
now available to everyone in the seafood 
industry. 

Through a project funded by the Australian 
Government and a collaboration between 
the Professional Fishers Association, 
Seafood Industry Victoria, Wildcaught SA 
and the Australian Maritime & Fisheries 
Academy, a comprehensive online learning 
tool has been developed. 

It is essential for fishers to be able to engage 
with fisheries agencies to better contribute 
towards fisheries management decision-
making. This is why it is critical for our 
industry to have the tools it needs to better 
participate and engage in the management 
of our fisheries. 

The training is a free, self-paced online 
system made by fishers to help fishers.  
The training focuses on:

  Effective communication

  Meeting processes

  Technology knowledge

  Decision-making

  Identifying opportunities for involvement

  Community engagement and social 
licence to operate

  Business and community stakeholder 
values

  Finding common ground.

If you are interested in enrolling into the 
training, please go to: 

HTTPS://FISHINGINDUSTRY.MATRIXLMS.COM/
CONTACT_VISITOR

Enter your name, email address, phone 
number. You will then receive an email with 
your login details to start your course.

If you have any questions, please email:  
jxu@afa.edu.au

AUSTRALIAN WOODEN BOAT 
FESTIVAL
Join us on 10-13 February 2023 for the 
Australian Wooden Boat Festival. Got a 
wooden boat? Why not bring your pride 
and joy. After four years without a festival, 
the AWBF crew are excited to open the 
floodgates for registrations to get a prime 
position in the biggest free festival in 
Tasmania. The AWBF can confirm 10 tall 
ships are destined to grace our waters in 
February 2023. 

Register now! WWW.AWBF.ORG.AU

WORKING ON WATER 2022 
APPLICATIONS NOW OPEN
Know a year 9 or 10 student passionate 
about all things water? 

Working on Water, or WoW, is a ‘hands on’ 
3-day career awareness program introducing 
year 9 and 10 students to the diverse 
occupations and professions found in, on or 
near water. There are many opportunities in 
the Tasmanian marine industry, including 
the seafood sector, marine sciences, and 
tourism.

Students tour IMAS and CSIRO, explore jobs 
in the marine rescue sector, visit aquaculture 
farms and hatcheries, and learn from local 
fishermen and divers. They experience 
marine tourism, interact with marine police, 
and explore how scientists, the government 
and fishers manage Tasmania’s sustainable 
fisheries.  

Students participate in an authentic, real 
world and out-of-classroom experience. 
Previous participants leveraged their 
participation into jobs and careers in, on or 
around the industry.

Student applications can be submitted 
online either as a short video OR cover  
letter via the WoW website: 
HTTPS://SEAFOODJOBS.ORG/WOW 

Applications close 26 August 2022.  
For further information please contact 
courtney@tsic.org.au or 0439 668 346. 
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SCALLOP IN NOODLE BROTH
Serves 4 
 
Ingredients 

2 cm knob ginger
3 cloves garlic 
1 tablespoon sesame oil
6 spring onions
1 litre fish or chicken stock/broth
1 tablespoon miso paste 
4-6 cups veggies (such as bok choy, carrot, wombok,  
cabbage, capsicum, sprouts) 
4 bundles hot pot or rice noodles (approximately 250 grams dry)
400 grams Tasmanian scallop meat
 
Method 
Peel and crush the garlic and ginger. Finely slice spring onions and 
carrot and sauté them in a pot over a medium high heat with the 
sesame oil. Add stock, and when the stock is simmering put the 
noodles in. When the noodles are nearly ready and the stock is still 
hot, add the scallops. When the scallops are just about cooked (they 
only need a minute or two) add the lighter, leafier veggies to heat 
through. You might like to add: soy, chilli, chilli oil, lemon agrumato, 
kimchi or pickles to serve. 

If you are a little nervous cooking Tasmanian scallops, then this is 
as simple as it can get! With a good stock/bone broth on hand in the 
fridge or freezer this is an easy and delicious meal to whip together. 
This meal will cost about $7 per person. Find easy stock-making tips 
on my website WWW.ELOISEEMMETT.COM

There will always be a difference of opinion on what ‘cooked’ 
scallops are. I prefer scallops opaque or undercooked, whereas my 
husband (the fisherman) likes them cooked all the way through. With 
this dish you cook them exactly how you like them best! 

Eloise Emmett for the Tasmanian Seafood Industry Council

With Tasmanian scallop season upon us, we thought 
it was only fitting to tell you some fun facts about the 
fluted fan-shaped bivalve.

The Tasmanian Seafood Industry Council is working with 
our seafood ambassador, Eloise Emmett, to create easy-to-
prep, easy-to-cook and easy-to-eat recipes. Enjoy! 

Scientific name: Pecten fumatus

Family: Pectinidae

Other names: Southern scallop, Tasmanian scallop, king 
scallop

Description: Commercial scallops have thin, equal-sized, 
circular shells with about 15 radiating ribs. The lower valve 
is paler and more curved than the upper valve – which 
is flat! The shell can be covered with irregular brownish 
patterning.

Size (length and weight): Up to 14.5 cm in shell height. 
Commonly found at 89 cm in shell height. Growth rates 
vary depending on location.

Life span: Up to 10 years, but usually less than 7 years. 
Wild populations have been known to die off rapidly after 
only 3.5 years.

Habitat: Commercial scallops are found buried in soft 
sediment ranging from mud to coarse sand. Scallops 
aggregate into beds and bury themselves so that only the 
top shell is visible. The orientation of scallop beds may 
be influenced by tidal currents. Commercial scallops are 
mainly found at depths of 10-40 metres but may also occur 
down to 120 metres. While mainly sedentary, scallops can 
swim by rapidly opening and closing their shells, usually 
when disturbed by predators.

Prey: Plankton and detritus

Predators: Starfish, whelks and octopus

Reproduction: Commercial scallops reach reproductive 
maturity after one year, but do not spawn until the second 
year. Spawning is thought to be triggered by a sudden 
increase in water temperature. Spawning occurs over an 
extended period during winter and spring. Commercial 
scallops are hermaphrodites and ‘broadcast spawners’ that 
release gametes into the water. There is a delay between 
the release of eggs and sperm to prevent self-fertilisation. 
Fecundity increases with shell size and age. An individual 
can produce up to one million eggs during spawning. 

EAT MORE 
SEAFOOD 
SCALLOP 
RECIPE

5VOLUME 37 AUGUST/SEPTEMBER 2022

http://www.eloiseemmett.com


FIRST GROUP COMPLETES NEW 
CERTIFICATE 
A July workshop marks completion of Cert. 
IV in Aquaculture Shellfish Management. 

We’re pleased to report that this new course 
has been completed by our first group of 
students, during a final workshop at the 
Sebel Hotel in Launceston in July.

Developed by SMT, TSIC and Oysters 
Tasmania, in consultation with farmers, 
this new Certificate IV was created as a 
specialised pathway for students to progress 
their careers in oyster farming.

Using a series of workshops and workplace 
assessments, the Cert IV focuses on a core 
group of topics including Stock Monitoring 
& Management, Aquaculture Risk, Human 
Resources & Finance, Teamwork & 
Leadership and Planning & Coordination.

SEAFOOD 
AND 
MARITIME 
TRAINING

During the course, participants undertook 
group activities designed to help them test 
their ideas, while completing their workplace 
assessments. This approach has allowed 
students to share individual experiences 
with each other, which exposed the group 
to a wider range of ‘real-life’ oyster farming 
scenarios. 

The workshops were presented by SMT 
trainers Adrian Patch, Mick Hortle, Ellen 
Duke, Heidi Mumme and James Garde. 

Guest presenters included Dianne Maynard 
(Senior Management Officer Aquaculture 
Branch, NRE Tasmania), Duncan Spender 
(CEO of Oysters Tasmania), Rachel Brown 
(Program Manager, ShellMAP) and Robin 
Katersky (Barnes University College, UTAS).

SMT is planning to run another intake after 
Easter 2023, which will be announced at this 
year’s Shellfish Futures Conference.

NEW VESSEL COMMISSIONED
Our new tender has been named ‘Mariner’.

At 5 metres long and 70 hp, this is both the 
smallest and newest vessel in the SMT fleet.

Following recent sea trials and 
survey, Mariner has been successfully 
commissioned ready for use in upcoming 
training. Mariner will be stored on the back 
of our largest vessel, Navigator, to be used as 
part of the Coxswain courses and as part a of 
the Cargo Loading Operations for the Master 
24 and 35 qualifications.

Mariner looks absolutely brilliant with blue 
sign-writing and the branding of the Stay 
Afloat mental health initiative, which has 
been achieved with the sponsorship of TSIC. 
Keep an eye out for the vessel on the water 
in Sullivans Cove.

MORE FUNDING SECURED,  
WITH ONE SNAG
SMT calls for less red tape in training 
sector.

In June 2022, SMT successfully tendered for 
the additional funding necessary to meet the 
surging demand for training.

However, the twice-yearly tender process 
continues to become exceedingly 
bureaucratic. The main reason is that each 
course (or qualification) requires a separate 
tender funding submission. Furthermore, 
TSIC, which used to make these submissions 
on behalf of the industry, are no longer able 
to help with the process.

This is causing serious concern for 
the Tasmanian seafood and maritime 
community, SMT, TSIC, TSGA and Oysters 
Tasmania, due to the excessive amount of 
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  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.

administration required and the uncertainty 
around funding.

Our industry does not get serviced directly 
by TasTAFE, which has a more stable and 
secure funding stream that provides other 
industry participants with stability and 
certainty. 

SMT has written another letter to the 
Premier and the Minister for Education in a 
bid to open the dialogue on this subject.

FEES FOR PS

Unique problem attracts a unique solution.

Earlier this year, local oyster farmers noticed 
that they shared an unusual problem.

A number of newer workers found it quite 
difficult to get to work in time for the early 
morning start, especially if they didn’t have 
a driver’s licence. Most local oyster farms are 
not serviced by public transport. Therefore, 
many employees are relying heavily on 
family and friends to get to work.

We also recognised the commitment 
required of others to provide the 80 hours of 
supervised driving before a driver’s licence 
assessment can be attempted.

To help address this challenge and with 
the support of Oysters Tasmania, SMT has 
launched the Fees for Ps program. 

The program offers up to 10 hours of formal 
driver training for suitable applicants from 
the oyster farming industry, which can be 
counted as 20 hours of supervised driving. 

NEW TEAM MEMBER AT SMT
Please welcome Nonae.

In June 2022, SMT welcomed Nonae 
Luekhamhan as a new Administration 
Assistant.

She comes to us with over 10 years’ 
experience from the vibrant, local hospitality 
scene, during which time she completed an 
Advanced Diploma in Hospitality. 

Before this and prior to moving to Australia, 
Nonae worked in advertising in Bangkok. 
Here she also graduated with a Bachelor 
of Fine and Applied Arts from Rangsit 
University. Her unique range of experience, 
locally and abroad, will add valuable new 
diversity to the SMT team. 
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TSIC recently convened a meeting of 
all key commercial sectors impacted by 
biotoxins, along with ShellMAP and other 
government representatives, to discuss the 
concept of a centralised and holistic biotoxin 
management plan and monitoring program 
in Tasmania. The key outcome of this 
meeting was unanimous support to progress 
such a strategy. 

There is much work to do, but TSIC will 
continue to drive for a unified program, 
including more equitable distribution 
of costs (including into the recreational 
sector) and / or greater acknowledgement 
of the public good of the program for all 
Tasmanians. 

DISCUSSION PAPER: TOWARDS  
A 10-YEAR SALMON PLAN
The Government recently released a 
discussion paper to canvas the views of 
stakeholders and inform a new 10-Year 
Salmon Plan. 

It outlines the strategic policy drivers for 
the aquaculture sector, including Tasmanian 
salmon, proposes policy outcomes 
Government could seek to enable a 
sustainable, resilient and innovative salmon 
industry, and presents a range of focus areas 
for consideration.

TSIC will enter discussions with the 
Government to articulate views about a 
10-year salmon plan. We will also be making 
a submission to the public consultation 
process. 

Submissions are due by 24 August.

HOLISTIC APPROACH TO 
MANAGING BIOTOXINS
In 2012, then again in 2015, there were 
unprecedented Alexandrium algae blooms 
along the East Coast of Tasmania, a 
previously low biotoxin risk area. 

Since this time there have been periodic 
blooms, which have had major impacts on 
local oyster, mussel, scallop, rock lobster, 
abalone and urchin commercial and 
recreational sectors. 

Management of biotoxins in Tasmania has 
been fragmented. Shellfish are managed 
under the world-leading ShellMAP 
program, which now sits in the Marine 
Resources Division of NRE Tasmania, 
while the wild catch fisheries are managed 
by a combination of industry sampling 
regimes and wild catch fishery managers. 
This disjointed management creates 
inefficiencies and, more importantly, opens 
up the entire seafood industry to increased 
risks associated with PSTs. 

For some time, TSIC has advocated for a 
holistic approach to managing biotoxins 
in Tasmania. This would minimise risk, 
improve efficiencies and better distribute 
the costs of biotoxin testing across all 
beneficiaries, noting that shellfish currently 
foot the majority of the costs.

Unfortunately, these calls have fallen upon 
deaf ears within Government and some of 
industry. Until now. 

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

If you would like to provide any input for 
TSIC consideration, please contact the  
TSIC CE on 0407 242 933 or 
chiefexecutive@tsic.org.au. 

Of particular note to TSIC is Section 6: 
Skills Training and Workforce Development. 
This section highlights the importance of a 
strong and skilled workforce for a modern 
and competitive aquaculture sector. The 
Discussion Paper then highlights the 
investment made to seafood and maritime 
through the Tasmanian Government’s Skills 
Fund program. There is further reference to 
the development of ‘industry compacts’ as 
committed in the Premier’s Economic and 
Social Recovery Advisory Council (PESRAC) 
recommendations. 

It is important to note that the Skills 
Fund process only provides 6 months’ 
funding certainty for seafood; and the 
PESRAC recommendation directly relates 
to TasTAFE, which does not support the 
seafood and maritime industries’ core 
training needs, as it does for other industries. 

TSIC will use this submission to again lobby 
for a longer term dedicated allocation of 
funding to support seafood and in support of 
any 10-year Salmon Plan. 

REVIEW OF THE TASMANIAN 
CALAMARI FISHERY
TSIC is fully aware that it is very close to 
4 years since the then Minister formally 
released an investment warning relating 
to the review of the Tasmanian calamari 
fishery.

That is 4 years of uncertainty for many in 
this industry. And 4 years of not knowing if 
they have a future livelihood from calamari. 
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2022 SEES THE COMMERCIAL DIVE INDUSTRY CONTINUE TO GROW, 
WITH DEMAND AND INTEREST IN OUR SPECIES GROWING NATIONWIDE 
AND WORLDWIDE. 
Market access and demand continue to be stable across all species with anticipation that, 
when we reach the other side of Covid, price increases will follow. 

Fishing effort and catches are stable with two areas of the periwinkle fishery to be thoroughly 
reviewed prior to next season.

As I write, the Centrostephanus season is starting to wind down due to spawning, leaving 
the roe on the lower end of viability for processing. The catch will again land in the vicinity 
of 500 tonne, and with fishing likely to begin again late November, this indicates that we 
now have much more than just a seasonal fishery. We move forward into Helio season 
cautiously, with the fishery having seen more effort than ever before, but at the same time 
recognising as an industry we have previously cut TACs and increased size limits beyond 
recommendations from science, and we hope this will hold us in good stead into the future. 

This year has also seen a change of hands in a number of areas. Firstly, with juggling time 
between family, business and running the TCDA finally catching up with our president, 
Renison Bell, this saw Ren hand the reigns over at our last general meeting. We have a 
lot to thank Ren for as an industry, with a couple of notables being the achievement of 
peak body status and the introduction of the compulsory levy, among many more. I wish 
Ren all the best for the future and thank him for his great efforts in the industry. In mid-
2022 we also welcomed a new manager to NRE in Sharna Rainer, whose attitude, effort 
and communication have left the TCDA pleased with her appointment. Surrounding 
management, we see the rollout of the new management plan which includes prior fishing 
reports for safety/compliance, mandating of GPS/depth loggers, and the adoption of the 
abalone block map, which we believe will all help to manage our fisheries sustainably into 
the future. To complement this, IMAS now has a dedicated day a week outside of projects for 
comm dive work. 

With a continually growing industry, the work demanded from the committee has continued 
to grow. If we want to protect our fishing on a day-to-day basis and our long-term financial 
investments, it is now due time that we consider that some committee roles be funded rather 
than on a volunteer basis into the future.  

While we have achieved a lot over the past few years, the challenges continue to come. 
Latent effort within the fishery, combined with new interest from abalone processors looking 
to fill voids from the lowest ever abalone TAC, raises grave concerns for continuous market 
supply of periwinkles and Helios. We have seen areas reaching caps and closures quicker 
than ever before, and we anticipate more pressure in this area in the coming season. The near 
future will also see the presentation of the CSIRO Centro control strategy, which no doubt 
will bring new issues to the table. The department has heavily invested in this, so we have no 
doubt that they will want to follow the advice, even to the detriment of an industry that has 
proven to be the most efficient manager of Centro. This highlights that being present as an 
industry and supporting your elected committee are vital moving forward. 

To finish up, I’d like to thank the committee for all their support throughout the year, with 
a special shout-out to Mick Ingram who has gone above and still answers the phone on my 
fourth call for the day. Last but certainly not least, I’d like to thank TSIC and in particular 
Julian and Courtney for their continued support. None of this would be possible without 
them and I feel privileged to have their expertise available to us. 

TOM CHADWICK, PRESIDENT

TASMANIAN 
COMMERCIAL 
DIVERS ASSOCIATION 

Any review process, which aims to 
restrict access to a species is destined 
to be complex, political and highly 
charged. Right from the start, TSIC said 
there would be winners and losers out of 
this review process, and it is unfortunate 
that it has taken so long to come to any 
resolution or understanding of how this 
fishery will be managed into the future. 

One this is clear, whatever happens, we 
must assure long-term environmental 
sustainability of the calamari stock.  
How this is achieved, time will tell. 

I can also assure fishers that for the last 
12 months I have pushed this issue with 
the General Manager of NRE Tas, and 
in more recent times with the Deputy 
Secretary. I am assured that a timeline 
and process to implement a new 
management regime will be delivered 
soon. 

TCDA MEETING
I recently attended a General Meeting 
and Annual General Meeting of 
the Tasmanian Commercial Divers 
Association. 

In the lead-up to the meeting I provided 
significant support to the TCDA 
executive to develop proposed rule 
changes, which were delivered in a 
Special Resolution. These proposed 
rule changes were needed to reflect the 
implementation of a Minister approved 
TCDA Levy, which will be collected as 
part of the Fishing Licence (Commercial 
Dive) renewal. The proposed rule 
changes were supported by members. 

TSIC is always happy to support the 
sector Associations in support of our 
fishers, marine farmers and seafood 
processors.  
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SCALLOP FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

TASMANIAN SCALLOP FISHERY 
During April, May and June 2022 
extensive preseason surveys comprising 
almost 200 tows were undertaken by two 
vessels covering the central east coast, 
north east, Banks Strait, east Flinders and 
north west Tasmania.

A targeted survey of White Rock and Marion 
Bay was included and a ScFAC meeting 
was held on 2 June to consider the IMAS 
assessments and to make recommendations 
regarding the 2022 scallop season.

ScFAC members recommended that the 
fishery open and the Minister subsequently 
approved a 3495 tonne TAC, at 339kg per 
scallop unit, and an open area called Lower 
East Scallop Area 5 from Schouten Island to 
Tasman Island which includes the historic 
scallop grounds at White Rock and Marion 
Bay.

The fishery opened on 24 June and despite 
the initial excitement scallops in the 
northern sector of White Rock were in poor 
condition and apparently dying and where 

fishermen could find good quality scallops 
the catch rates were not good. There was a 
lot of scallops in Marion Bay but they were 
scattered and again catch rates were poor.

Following representations to NRE Tas an out 
of session ScFAC meeting was held by MS 
Teams on 4 July to consider all options and 
particularly the targeted survey previously 
undertaken within the West Bass Strait 
scallop area (scallop survey area 1). 

We are very grateful for the support of the 
Senior Fisheries Management Officer James 
Parkinson in arranging this meeting very 
quickly to consider the options given the 
unfortunate disappointment on the east 
coast.

The meeting reviewed the IMAS assessment 
of the June targeted survey on the north 
west coast and considered the biomass 
estimates for four sub-areas mainly to the 
east of the Boags Marine Protected Area and 
provided recommendations.

The General Manager, Marine Resources at 
NRE Tas subsequently approved opening 
the West Bass Strait Scallop Area west 
from Point Sorell to Bluff Hill Point on 
Tasmania’s west coast. The state-wide whole 
of fishery TAC remains unchanged and a 
new spawning biomass area is closed as is of 
course the Boags MPA. 

This new area opened on 8 July and initially 
smaller meats were harvested from shells 
with a 85mm minimum size however by 
looking around the fleet comprising eight 
vessels found good stocks and catch rates 
of quality meats with developing roe in the 
general vicinity east of Three Hummock 
Island.

Most catches were landed at the port of 
Stanley and transported immediately to local 
processors which ensures that quality and 
freshness are guaranteed.

The Lower East scallop area remains open 
and one vessel continues harvesting in this 
White Rock area out of Triabunna.

Our grateful thanks go to Glen Wisby and 
Jonathan Hammond for all the preseason 
survey work they did which has made all  
this possible.

BASS STRAIT CENTRAL ZONE 
SCALLOP FISHERY
Following the successful preseason 
surveys a ScMAC meeting was held on  
9 June to consider the Fishwell 
assessments of the survey results.

The AFMA Commission subsequently 
approved the opening of this fishery with a 
4000 tonne TAC, less a research allowance 
of 138 tonnes, effective from 12 July with four 
closed areas as is required under the Scallop 
Harvest Strategy. The closed areas are King 
Island 9, Apollo Bay The Hill East, Flinders 
Island The Wreck A North and Flinders 
Island North of Babel A. 

Interestingly the vessels that were operating 
in Tasmanian state waters before the 
Commonwealth fishery opened have elected 
to continue harvesting in state waters for the 
time being. 

So, there you have it. Harvested when in 
peak condition and processed locally – iconic 
Tassie Scallops are now readily available 
through all good seafood outlets. Get out and 
get your share. 

Unloading scallops at the Town Wharf, 
Triabunna

Scallop vessels at Deep Water Jetty, 
Triabunna
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The Tasmanian commercial rock lobster 
sector has now continued to exist over 
20 difficult months since China ceased 
importing live Australian rock lobsters. 

In the special language of world geopolitics, 
China quietly implemented a ban on a range 
of Australian products, all available from 
elsewhere. The import ban remains, and for 
the southern rock lobster fisheries in SA, Vic 
and Tas it is all unrelentingly tough news.

Our Jasus edwardsii lobster, delivered 
live to China’s border, was so esteemed by 
the Chinese that they consistently paid 
twice the price for our live fish than for the 
same product in its frozen form. In fact, 
they are still paying that high price for live 
fish, for the whole annual catch from our 
sister-fishery in New Zealand. One of our 
processors has even had to send emergency 
relief supplies of frozen Tasmanian product, 
across the ditch, in order to feed the locals 
who cannot buy a NZ cray for love nor 
money, due to Australia’s loss.

Will we ever be allowed back into that 
lucrative market in China?

The change of national government in 
Australia has, on the face of it, increased 
the chances of that, but we are consistently 
advised that a 5-to-10-year timeframe 
remains likely for any significant change of 
policy. ‘It is what it is’ seems to be the only 
appropriate response, for now.

Inevitably, we have now become players in 
the worldwide frozen rock lobster market. 
Whether the product is frozen green or 
cooked, value-added or not, is a side issue, 
albeit important. We can try to point to 
the fact that our lobsters are, in the live 
market, the most favoured of all rock lobster, 
worldwide. We can also double-down by 
linking our product to our own special 
Tasmania brand.

The inescapable fact, however, is that the 
‘beach price’ for this market has an innate 
downward-pressure applied to it by the 

TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
RENE HIDDING, CEO

growing competition, and that’s not good 
news for the Tasmanian harvest sector.

The Homarus clawed version of rock lobster 
is ubiquitous around the world, fished in 
huge numbers, often with a wharf price 
much less than that of ours.

The ‘spiny’ rock lobster exists around 
the world, with new commercial fisheries 
developing, such as Brazil with its large 
coastline and a growing fleet, and Tristan 
da Cunha off the West African coast. Tristan 
exports its frozen spiny rock lobster around 
the world, in past years including Sydney 
due to no southern rock lobster product 
being consistently available for Christmas.

So, how do we measure up to these new 
competitors of ours, in this new (to us) 
frozen market, starting with the South 
Australian and Victorian fisheries of our own 
lobster, as well as the huge WA fishery of a 
different species?

Let’s sketch a ‘mud map’ of the respective 
operational settings of our competitors.

The SA Northern zone, based at Port 
Lincoln, catches 269 tonnes per year, using 
31 boats at a productivity rate of 9.5 tonnes 
p.a. per vessel, each carrying up to 100 pots.

The SA Southern Zone, based on the 
Limestone Coast, catches 1300 tonnes using 
161 vessels, at around 8 tonnes per vessel, 
100 pots each.

The Eastern Victorian Zone catches 230 
tonnes using 42 vessels at around 5.5 tonnes 
per vessel, via 120 pots.

Our traditional competitor, New Zealand, 
catches some 2750 tonnes using 253 vessels, 
an average of 11 tonnes each, with pots 
unlimited.

Further away, but still a huge competitor, 
Western Australia catches 6,600 tonnes of its 
spiny species, using 237 vessels catching an 
eye-watering 27 tonnes each, with unlimited 
pots.

Up against all that competition, our own 
fishery in Tasmania catches 1050 tonnes 
using 160 active vessels at an average of 6.5 
tonnes each, limited to 50 pots, except for a 
portion of the distant West Coast that is 60 
pots.

Of course, every fishery is different, but 
those comparisons are sobering, as we battle 
those fisheries for our share of the worldwide 
frozen lobster market.

We also need to watch as the world market 
for lobster itself continues to change. 
Stand by for customers in the Euro region, 
likely followed by the USA, demanding 
evidence that the lobster they are being 
asked to buy has been sustainably sourced, 
via the international Marine Stewardship 
Council (MSC) certification, something WA 
ticked off 20 years ago. This community 
sentiment inevitably becomes political, with 
it then appearing in importation rules and 
eventually law. The TRLFA is planning for 
the future in this space.

Next on the fishery-politics agenda is 
an issue growing around the world now, 
certainly in Australia. It is the animal 
welfare test, starting with the question, ‘Was 
this lobster you are inviting me to eat a 
sentient being? And if so, was it subjected to 
unnecessary pain or distress at any point? 
Were all the catching, handling, tanking, 
holding, shipping and cooking procedures 
undertaken in ways that respected its 
sentient wellbeing?’ The TRLFA is 
considering a responsible pathway towards 
a position that is able to address those 
questions.

Not much further down the political highway 
in this worldwide frozen lobster market we 
will inevitably face questions such as, ‘Did 
this lobster come from a country that has a 
net-zero emissions policy?’ In Europe, where 
most countries have long been forced to deal 
with their own emissions into the shared air 
over the EU zone, their citizens have strong 
feelings about world climate issues and the 
performance of other countries is always of 
interest.

We are no longer suppliers into a very 
valuable niche market, which had very few 
rules. We are now fishing into a big market, 
in a big world. We need our processor sector 
to muscle up in every way it can, taking on 
the task by using every trick in the book, 
then going to find some new ones!

With our fishery in its best shape for years 
(other than a localised issue that will be 
addressed), the processors will be looking to 
us to fish as productively as possible in order 
to take on the world! 
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AUSTRALIAN 
MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

FATIGUE 
A survey of more than 1000 crew working across a wide range 
of domestic commercial vessels in Australia found a concerning 
knowledge gap when it came to identifying and managing fatigue.

Poorly managed fatigue impacts the safety of the vessel and crew 
and has been shown to be a causal factor in serious accidents on the 
water. This is why AMSA has developed guidance to assist owners 
and operators to identify and manage fatigue in their operations.

Owners and masters must take reasonable steps to ensure their 
vessel and crew are safe, and this includes mitigating the risks 
presented by fatigue in the workplace. Managing fatigue is 
everyone’s responsibility. The hazard of fatigue must be considered 
as part of your appropriate crewing assessment in your Safety 
Management System.

What is fatigue?

Fatigue is a state of weariness. It can develop quickly – for example, if 
you are doing heavy lifting. It can also develop slowly – for example, 
if you lose an hour of sleep a few nights in a row.

AMSA’s SURVEY found a concerning knowledge gap when it came to 
identifying and managing fatigue. Of the 1000 survey participants:

  One in three began work on a vessel already in a fatigued state

  40% had less than 6 hours of sleep in any given 24-hour period

  Survey participants struggled to identify lesser-known 
behavioural signs of fatigue like slurred speech and risk-taking

  50% had not received any fatigue management training or 
guidance.

You can read more about the survey and the results here:  
WWW.AMSA.GOV.AU/SURVEY-FATIGUE-AWARENESS 

What happens when you are fatigued?

Fatigued crew are very likely to make mistakes, putting themselves, 
others and the environment at risk. Working while fatigued has the 
same effect as driving while over the legal limit, and some of the 
telltale signs are:

  Physical: Inability to stay awake (head nodding, microsleeps or 
falling asleep involuntarily), difficulty with hand-eye coordination, 
slurred or garbled speech, dropping objects like tools or parts, 
digestion problems.

  Cognitive: Focusing on trivial problems and neglecting important 
ones, slow or no response to abnormal or emergency situations, 
lapses of attention, poor judgement of distance, speed and time, 
forgetfulness, difficulty concentrating and thinking clearly.

  Behavioural: Decreased tolerance and/or antisocial behaviour, 
irregular mood changes, ignoring normal checks and procedures, 
increasing mistakes and carelessness.

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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Fatigue is a factor that significantly increases the risk of accidents in 
the workplace. Suffering from fatigue for a prolonged period of time 
is also associated with serious health conditions like cardiovascular 
disease, gastrointestinal disease, mental health issues and stress 
levels.

What causes fatigue and how can you manage it?

Lack of quality sleep, body clock disruptions, work tasks and 
structure, environmental factors in the workplace, lifestyle including 
diet and personal responsibilities at home all influence the onset of 
fatigue and should be considered as part of a holistic approach to 
managing fatigue.

Further guidance for managing the risk of fatigue can be found on 
AMSA’s website here: WWW.AMSA.GOV.AU/FATIGUE.

SAFETY EQUIPMENT REQUIREMENTS 
All domestic commercial vessels that hold a certificate of survey 
need to meet the safety equipment requirements in the National 
Standard for Commercial Vessels C7A. 

This is regardless of whether your vessel is new, transitional or 
existing (grandfathered).

Some of these requirements were phased in, but all vessels now need 
to comply with requirements such as:

Signage: Stowage locations for safety 
equipment need to be marked. The signage 
shall indicate the type of equipment and the 
quantity if more than one unit is stowed there. 
The signage should use the internationally 
accepted IMO symbols.

Liferaft signage: Posters, signs, or operating 
instructions need to be provided on, or in the 
vicinity of, liferafts and be easily seen under 
emergency lighting conditions.

Lifebuoys: A lifebuoy must readily accessible 
to be easily deployed and not be permanently 
secured. 

Dinghy replacement: Except for certain Class 3C vessels, a 
dinghy is not permitted to be used as an alternative to an inflatable 
liferaft. For Class 3C vessels <25m, a dinghy may continue to be 
used as an alternative to an inflatable liferaft provided it meets the 
requirements for dinghies in NSCV C7A. When the dinghy is due 
for replacement, it needs to be replaced by an inflatable liferaft. 

Lifejackets: Lifejackets shall be stowed in clearly marked, easily 
located, and readily accessible stowage areas. The stowage areas 
shall be dry and protected from weather and excessive heat. 

NSCV C7A equipment guidance notices are available on the AMSA 
website here: WWW.AMSA.GOV.AU/EQUIPMENT_GUIDANCE 
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SCIENTISTS ASSESS 
SOUTHWARD-BOUND SCALEFISH 
ARRIVING IN TASMANIAN WATERS 
Vital research on the range extension of 
Yellowtail Kingfish, King George Whiting 
and Snapper into Tasmanian waters 
is helping inform management of these 
emerging species in our state. 

A new IMAS project has assessed these 
range-extending species, including their 
age, population structure, length and 
growth, reproductivity and mortality. It also 
considered diet, past and future distribution, 
possible ecological effects, and potential 
implications for management.

“The southern extension of the East 
Australian Current is causing waters off 
Tasmania’s north and east coasts to warm 
faster than the global average,” lead author 
and IMAS Junior Research Fellow Dr Alexia 
Graba-Landry said. “This is creating a 
hotspot for marine species extending their 
range southward, with Tasmania having the 
most recordings of range shifting species in 
Australia.”

As a result, fishers have been regularly 
reporting the increased abundance of 
yellowtail kingfish, King George whiting 
and snapper in Tasmanian waters in recent 
decades, particularly the north and east 
coasts. Fishers are now adapting to these 
changes, which is creating new recreational 
and commercial fishery opportunities.

“Under future climate change predictions, 
our modelling predicts that there will be an 
increase in suitable habitat for King George 
whiting and snapper across Tasmania, 
particularly during winter,” Dr Graba-Landry 
said. 

“These forecasts also indicate that the 
seasonal migration of yellowtail kingfish 
is likely to extend further south along 
Tasmania’s north and east coasts, and last for 

a greater proportion of the year. Despite this, 
forecasts indicate a low chance of ecosystem 
collapse due to the increased presence 
and abundance of these fish in Tasmanian 
waters.”

It is important to ensure these species are 
managed in Tasmania over the coming 
years, as all three are important to the 
recreational and commercial fishing sectors 
off the southern Australian coast.

“As we’ve predicted an increase in habitat 
suitability for these species, with no evidence 
of ecosystem collapse, we’re presented with 
a unique opportunity to proactively manage 
these emerging fisheries,” Dr Graba-Landry 
said. “Considering these populations are still 
changing, researchers still need to monitor 
population trends and potential increases 
in range extension so that management can 
adapt to these changes.” 

King George whiting 

The establishment of King George whiting 
in Tasmania is more progressed than 
snapper and yellowtail kingfish.

Current research suggests there are two 
established populations of King George 
whiting on Tasmania’s north-west and east 
coasts, which are genetically distinct from 
mainland stocks. 

“Projections indicate King George whiting 
habitat suitability across Tasmania will 
increase the most during winter due to 
rising water temperatures,” Dr Graba-Landry 
said. “The forecasted winter temperature 
increases also coincide with their autumn 
spawning season. This could create new 
spawning areas and populations on the 
east coast, which may increase the potential 
for first year recruits and juveniles to 
successfully survive the winter.” 

Snapper

Our reproductive analysis, coupled with 
average summer water temperatures 
exceeding ~17°C, suggest snapper may 
already be spawning in northern Tasmania. 
However, it’s unclear whether current 
environmental conditions are suitable for 
the survival of eggs and larvae, and therefore 
whether the population is self-sustaining.

INSTITUTE 
FOR MARINE 
& ANTARCTIC 
STUDIES

Damon Sherriff with another large snapper. (Photo: Damon Sherriff)
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“Predictions show the greatest increase 
in habitat suitability around Tasmania 
is during winter, with a smaller increase 
in suitability predicted for spring and 
summer,” Dr Graba-Landry said. “This is 
caused by predicted increases in seawater 
temperature. These forecasts may enable 
successful summer spawning and the 
survival of juvenile snapper through 
winter, which could increase the potential 
for the establishment of self-sustaining 
populations in Tasmania.”

Yellowtail kingfish

Of the three species, yellowtail kingfish 
was the least progressed in terms of their 
range-shift.

Small-sized fish caught during the warmer 
months are likely using the East Australian 
Current to migrate south during summer 
before retreating to the mainland in the 
cooler seasons. This means it’s highly 
unlikely that kingfish spawn in Tasmanian 
waters. 

“Projections suggest an increase in the 
duration and extent of the seasonal 
migration for yellowtail kingfish off 
Tasmania’s north and east coasts,” Dr 
Graba-Landry said. “This is because areas 
of suitable habitat are extending further 
south for longer. This means that while 
kingfish will be in Tasmania for a greater 
proportion of the year, it’s unlikely that 
waters will be warm enough for them to 
be here year-round as a self-sustaining 
population – even under extreme warming 
scenarios.”

Management implications

In Tasmania, the minimum legal size for 
these species is below size-at-maturity 
estimates. However, ongoing monitoring 
is needed to determine the effectiveness of 
these fishery management controls.

“While climate change continues, these 
species are likely to continue to push 
their range edge,” Principal Investigator, 
Associate Professor Sean Tracey said. 
“This will mean their populations are 
likely to continue changing, growing and 
progressing in range extension. Therefore, 
we suggest ongoing monitoring and 
assessment, and that management should 
be adaptive and flexible to these changes.” 

Read the full report here: TINYURL.COM/
RANGE-EXTENDING-SPECIES

The Fisheries Research and Development 
Corporation (FRDC) and the Department 
of Natural Resources and Environment 
Tasmania (NRE Tas) provided funding to 
this project. 

Recreational fisher Jonah Yick with a yellowtail kingfish caught off the Tasman Peninsula 
(Photo: Jonah Yick via Redmap – www.redmap.org.au)

Recreational fisher Damon Sherriff with a King George whiting (left) and snapper 
(Photo: Damon Sherriff)

King George whiting (Photo: Abe Kaye via 
Redmap – www.redmap.org.au)

Damon Sherriff with a yellowtail kingfish 
(Photo: Rick Stuart-Smith)
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NRE Tas has had a busy first half of the 
year, with engagement across different 
areas showing how passionate Tasmanians 
are about management of marine 
resources. 

In recent months we’ve had consultation on 
new draft aquaculture standards, proposed 
changes to the rock lobster fishery catch 
limit, and a Discussion Paper for the new 10-
Year Salmon Plan, to name a few.

We’ve also held consultation on the Living 
Marine Resources Management Act 1995, 
the main fisheries legislation in Tasmania. 
The review is considering the Act’s 
sustainability, decision-making processes, 
fisheries management and future challenges. 
A summary report will be released shortly 
on feedback from the Government and key 
stakeholders.

We are also actively recruiting – of particular 
interest to TSIC members is the recruitment 
now underway for Wild Fisheries Branch 
Manager. Grant Pullen is retiring at the 
end of September after serving in many 
fisheries management roles with NRE and 
its predecessor institutions. 

The scallop fishery opened to great interest 
in June, with fishers reporting a strong start 
to the season. The opening of the designated 
fishery area followed surveys completed by 
NRE Tas in partnership with IMAS, with 
harvesting to continue to the end of the year. 

Applications for round two of the Seafood 
Processor Grants closed in July, and 
successful applicants for grants of up to 
$80,000 will be advised later in the year. 

The Seafood Processor Grants program 
supports Tasmanian seafood processors to 
innovate and invest in new infrastructure, 
to supply products to emerging and 
established markets.  

In July we notified licence holders and 
supervisors that we’ve secured funding for 
a fully subsidised CLS Triton Advanced 
Vessel Monitoring System (VMS) unit to be 
installed on vessels currently participating in 
the commercial rock lobster fishery. With the 
remake of the Fisheries (Rock Lobster) Rules 
2011, which are due to expire shortly, it’s 
proposed that a person will not be permitted 
to take rock lobster for commercial purposes 
from a vessel unless it’s fitted with a VMS.

If you’re at Agfest, come and visit us at the 
Recreational Fishing Hub, where we’ll have 
interactive exhibits, information and fish 
filleting demonstrations using underutilised 
species.

Contact: Laura Fatovich, Marine Industries 
Engagement Specialist (Prospect Office)
laura.fatovich@nre.tas.gov.au

FISHERIES DIGITAL TRANSITION 
PROJECT (FDTP)
The FDTP’s vision is to deliver modern 
digital platforms for commercial fishers, 
fish processors and agents for faster and 
simpler interactions with NRE Tas.

The main components of the FDTP are 
FishPort, FishReport and preparations 
for the proclamation of the Living Marine 
Miscellaneous Amendments (Digital 
Processes) Bill 2021.

In July, a graphic design company was 
engaged to deliver essential graphic and 
web design expertise for the FishPort 
online portal, which will be upgraded this 
financial year. Some existing functionality 
will be redeveloped in the coming months 
to improve its user experience and 
intuitiveness.

A trial version of the FishReport digital 
reporting system app will soon be made 
available to a group of change champions 
in the rock lobster fishery. A soft launch of 
the FishReport app will become available 
initially for rock lobster reporting. Other 
fisheries will be looked at once FishReport 
is working well and initial users are reaping 
the benefits of digital reporting. In the long 
term, the expectation is that telephone 
reporting may be phased out. 

Contact: Project Manager, Kim Griggs, 
Fisheries Digital Transition Project (Hobart 
Office) kim.griggs@nre.tas.gov.au.

CONVICTIONS
COMMERCIAL FISHER CONVICTED 
ON 2 CHARGES

On 3 February 2021, Mr Cransten Charles 
CAVILLE was convicted in the St Helens 
Magistrates Court of one charge of take 
Banded Morwong without a licence and one 
charge of possess Banded Morwong without 
a licence. 

The charges resulted from Police 
investigations that revealed between 9 
January 2020 and 10 January 2020, Mr 
CAVILLE undertook a commercial fishing 
trip at Georges Rocks in Tasmanian State 
Waters in which he caught various species 
of fish. On 14 January 2020, St Helens 
Marine Police conducted an inspection 
of Mr CAVILLE’s records and catch. At 
the time, Mr CAVILLE was in the process 
of filleting and packing his catch but had 
failed to complete his catch records which 
he is required under legislation to do. Police 
subsequently seized all fish fillets and 
catch record books. On inspection of the 
filleted fish, some appeared to be Banded 
Morwong, which Mr CAVILLE did not hold a 
commercial licence to catch.

Samples of the seized fish were genetically 
tested by molecular geneticists at IMAS 
and returned results that some of the fillets 
tested were in fact Banded Morwong.

Mr CAVILLE received fines totalling $1,000 
which resulted in Mr CAVILLE being 
allocated 5 demerit points. 

Malcolm Budd, Manager – Fisheries 
Compliance and Licensing Branch (Hobart 
Office) malcolm.budd@nre.tas.gov.au

DEPARTMENT OF 
NATURAL RESOURCES 
AND ENVIRONMENT 
TASMANIA

REPORT ILLEGAL FISHING 
FISHWATCH 
 0427 655 557
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OYSTERS 
TASMANIA 
DUNCAN SPENDER, CEO

Shellfish Futures 
St Helens will host the 2022 Shellfish Futures 
Conference on 1 and 2 September. 

There will be opportunities to tell 
researchers, regulators and Oysters Tasmania 
staff what needs doing, and plenty of time to 
catch up with growers from across the state 
for the first time in ages. Find out more and 
book your spot at OYSTERSTASMANIA.ORG/
SHELLFISHFUTURES.

Sensor Network Rollout 
In June, Oysters Tasmania completed 
contract negotiations with our sensor 
equipment and dashboard supplier 
SenseRight. Our project team will consult 
with growers extensively before anything 
goes into the water, with rollout expected to 
commence in September. The sensor network 
will be a focal presentation at Shellfish 
Futures, so come along, ask questions, and 
meet the project team.

MasterChef’s Tassie Special 
On 10 July Freycinet Marine Farm and Giles 
Fisher did Tassie proud by appearing on a 
Tasmanian special of MasterChef. This was 
a fantastic showcase of some of the product, 
places, and people that make our oyster 
industry great. If you missed it, you can view 
it on 10PLAY.COM.AU/MASTERCHEF 

Way to go Giles, Julia, and the team at 
Freycinet Marine Farm!

Innovation in Plastic Packaging 
OT was recently approached by a sustainable 
packaging supplier. The company contacted 
OT as they were rolling out 12-pack oyster 
trays that were proving popular with seafood 
wholesalers on mainland Australia.

Twelve8 Technology provides an innovative 
plastic packaging solution by the name of 
PaktoEarth. This solution was developed 
in recognition that our planet’s capacity for 
recycling cannot keep up with the volume of 
plastic waste being generated. Not only does 
plastic hang around in landfill for hundreds 

Thanks to Cassie and Ian for hosting and for 
the superb chowder! 

The Management Committee plan to next 
meet on Bruny so as to check in with growers 
there.

Professional development 
Oysters Tasmania has funds available to 
support the professional development of 
oyster growers. We will present a package  
of options to growers at the Shellfish Futures 
conference, but growers can contact Oysters 
Tasmania at any time to discuss.

Research Development and Extension 
Committee 
Ian Duthie, Scott Brooks, Scott Mactier, Sam 
Hauser, Ian Whitehouse, David Balk, and 
Bryce Daly have volunteered to sit on Oysters 
Tasmania’s Research, Development, and 
Extension Committee. Growers can reach 
out to any of the committee members, or 
to Frances Huddlestone at OT who will be 
supporting the committee, with any views 
on what needs research. We are working to 
ensure that relevant research gets done and 
the results get fed back to growers.

ASI review 
ASI, the grower-owned Pacific oyster breeding 
company, has been consulting growers as 
part of a review of its operations. The ASI will 
present at Shellfish Futures on its progress. 

Support for driving lessons 
In recognition of the work arrangements on 
oyster farms in regional areas, Seafood and 
Maritime Training is generously funding up 
to 10 hours of professional driving lessons 
for workers in the oyster industry who do not 
have a driver’s licence. Growers can contact 
SMT for details.

Oysters Tasmania AGM 
The Oysters Tasmania Annual General 
Meeting will be held as part of Shellfish 
Futures. Feel free to get in touch with me if 
you are interested in filling one of the four 
board positions up for election. 

of years, the implications of microplastics in 
the natural environment are unknown.

PaktoEarth technology enables accelerated 
decomposition in landfill and leaves no 
microplastics behind. The product uses a 
spray-coating that becomes activated once 
the plastic reaches the end of shelf life. When 
shelf life is reached, the decomposition 
process is activated. Once decomposition is 
activated, the plastic will be fully decomposed 
within 2 years. The additive causes polymer 
to break down into a ketone slurry, which is 
entirely digested by microorganisms until 
only air, water, and <1% salt remains. 

The technology can be applied to rigid 
plastic containers and plastic wrap film, 
and it can be spray coated onto recycled or 
non-recycled plastic. The product retains 
identical rigid properties of typical plastic and 
is competitively priced vs other sustainable 
packaging alternatives.

If you would like information or to talk more 
about sustainable packaging priorities, get in 
touch with frances@oysterstasmania.org

Oysters Tasmania Strategic Plan 
The Oysters Tasmania Board has prepared 
a strategic plan for the organisation, tasking 
staff with supporting sustainable profits for 
current Tasmanian bivalve farmers. We will 
get feedback from growers at Shellfish Futures 
before developing an industry growth plan in 
conjunction with government.

Meeting with Minister Palmer 
Oysters Tasmania had a great meeting with 
the Honourable Minister Jo Palmer MLC 
in June, where we raised various matters 
including TasWater issues. 

ShellMAP Management Committee 
The ShellMAP Management Committee met 
with East Coast growers at its June meeting 
at Melshell. This was a great opportunity for 
growers to directly share their views on issues 
like the ShellMAP levy, testing schedules, and 
farming different species. 

Cassie Melrose showing Duncan Spender of OT around Melshell
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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
TCDApresident@gmail.com 
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 

TASMANIAN SEAFOOD  
INDUSTRY NEWS 
VOLUME 37 AUG/SEP 2022
Cover: Scallops 
Photo Credit: Eloise Emmett

Advertising deadline for next issue 
26 September 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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How deep is the water?
Depends on who you ask.

We all go through the same 
stuff differently.

Need help? Call 1300 4357 6283

STAY

A F LO AT

Seafood Industry

1300helpmate
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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  


