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JOIN US FOR THE LONG AWAITED

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

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

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

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

TASMANIAN STAY
AFLOAT GALA
HOBART TOWN HALL
OCTOBER 28, 2022 AT 6.30PM
TICKETS: $150 (INCLUDES CANAPES, DRINKS
AND ENTERTAINMENT, WITH ALL PROFITS
SUPPORTING STAY AFLOAT TASMANIA).
TICKETS AVAILABLE VIA
WWW.TSIC.ORG.AU/STAYAFLOATGALA2022
DRESS CODE: 1920S SPEAKEASY THEME
OR BUSINESS ATTIRE OR WHATEVER
YOU FEEL THE MOST DAPPER
OR FLAPPER IN.

Seafood Trails

FROM THE
PRESIDENT
LINDSAY NEWMAN

Welcome to the October / November issue
of Seafood Industry News. It is hard to
comprehend that we are fast approaching
2023.
2023 brings with it the need for TSIC to
deliver a new 2023 – 2026 Strategic Plan,
a plan that will support both TSIC and
the Tasmanian seafood community as we
progress through our post-COVID journey.
Fortunately, the process to develop a new
plan is well progressed.
In June, the TSIC Board conducted a
Strategic Workshop to discuss the current
Tasmanian seafood environment and new
and emerging challenges for the industry.
There was a specific focus on what the
post-COVID seafood world will look like for
fishers, farmers, seafood processors and the
broader seafood community.
Following these discussions, our Chief
Executive drafted up a Strategic Plan
document for the Board’s consideration.
This draft document has a particular focus
on supporting Tasmania’s grassroots
operators and, in turn, the broader
Tasmanian seafood family; on promoting
our people and product to Tasmania and
the world; on supporting the welfare of our
seafood family and the broader community
they live and operate in; and on further
improving two-way communication
channels from and with TSIC.
Over the following weeks, this draft
document will be further refined and then
shared with the sector Associations. The
document will be launched in early 2023.
In early September, the TSIC CE and I
attended the Shellfish Futures conference in
St Helens.

This was the first time the event had been
held since 2019. It was obvious that growers,
scientists, managers and broader shellfish
stakeholders relished the opportunity to
get back together in person and discuss all
things oysters.
It was great to see our Rural Alive and Well
Stay Afloat partners, Chris and Mark, give
a short presentation about mental health
and wellbeing as part of the conference.
Chris and Mark and the broader RAW team
are a huge asset to our seafood industry,
and the Stay Afloat initiative is now firmly
engrained in TSIC’s priorities.
As part of the Shellfish Futures conference,
TSIC held a Stay Afloat health and wellbeing
BBQ event. The event was attended by close
to 50 people and included those attending
the conference and other local seafood
operators. It was great to have the local St
Helens Marine Rescue crew rock up.
The event promoted the mental health
support services of Rural Alive and Well, as
well as the financial support and counselling
services of Rural Business Tasmania. It was
great to catch up with Chris and Mark from
RAW and Tim from RBT during the evening.
I would like to give a huge shout-out to
the crew from Seamaster Fishing Supplies
who provided five $100 gift vouchers as
lucky door prizes. Your support of both Stay
Afloat and our Tasmanian seafood industry
is outstanding.
And a further shout-out to Kate from
NutPatch Chocolates, the daughter of
TSIC’s very own Jane, for donating some of
her handmade chocolate delights as further
lucky door prizes.

A little closer to my own West Coast
backyard, I want to highlight the efforts
of our salmon aquaculture industry. Their
amazing staff went above and beyond to
help in the recent whale stranding on the
West Coast. If you are not aware, crews from
Petuna, Tassal and Huon Aquaculture were
a crucial part of a joint industry, government
and community team working together to
save as many whales as possible. Industry
was also heavily involved in the disposal
operations, readying and towing carcasses
offshore. The companies happily dropped
everything to provide boats, people,
equipment and expertise to support the
efforts. This shows just how amazing our
Tasmanian seafood industry is. Well done to
all involved in what was a quite distressing
operation.
I would also like to congratulate the NRE
Tasmania Wild Fisheries Manager Grant
Pullen on his retirement. Grant has been
in a management role for 37 years, seeing
out many government department name
changes and outlasting so many people. In
this time, Grant has been involved in many
significant changes in how we manage our
marine resources. From the implementation
of quota, development of the Living
Marine Resources Management Act and
more recent review of this Act, Grant has
been involved with it all. On behalf of the
TSIC Board and staff, and broader seafood
industry, congratulations on your extensive
career and all the best in your future
pursuits.
With Grant’s departure we will see some
new blood come into the role of the Wild
Fisheries Manager. We look forward to
working with Grant’s successor to continue
to progress the management of Tasmania’s
marine resources. 
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JETTY
TALK
AUSTRALIA’S LARGEST FISH
MARKET LAUNCHES AN INDUSTRYFIRST ONLINE TRADING PLATFORM
Sean Murphy, ABC News – 18/09/2022
Australia’s biggest fish market has launched
an online trading platform that will enable
commercial fishers to become price setters.
The Sydney Fish Market’s SFMblue scheme
will also mean fishers can trade directly to
markets anywhere in Australia.
The market’s chief executive, Greg Dyer, said
the traditional auction system would remain as
the key trading system for about 400 different
species worth up to $170 million a year.
“The auction has served a really great
purpose over a long period of time, but it’s a
bit of a blunt instrument that depends upon
supply and demand equation on a daily
basis,” Mr Dyer said.
The online system would provide greater
certainty to fishers, allowing them to set a
price to recover their costs, he said.
“Rather than being subject to a daily auction
price, which of course could vary with the
demand on display, they can market their
product at a fixed price, which suits them,” he
said.
Seafood provedore John Susman said the
new scheme recognised that the market was
moving towards more direct sales as buyers
wanted to know the provenance of seafood.

TSIC SOCIAL MEDIA
Follow us on Facebook (Tasmanian
Seafood Industry Council) or Instagram (@
Tasseafood) to stay up to date with what
TSIC and industry are doing.

JOIN TAS MARITIME FOR JUST $25
MAST, Tas Police and Tas Maritime radio
have launched a new season promotion
to encourage people to join Tas Maritime
Radio (TMR).
This follows a surge in numbers of people
calling triple zero for minor incidents or for
matters where a simple call to TMR would
solve the problem. From 1 October, MAST
will pay the joining fee of $10 and TMR will
reduce the first year subscription by $10, for
the first 300 people joining TMR… they will
pay just $25 total.

24th Annual Tasmanian Seafarers'
Memorial Service & Blessing of the Fleet
Sunday, 16th October 2021
10.50am for 11am
Near Maria Island Ferry Terminal, Triabunna

Tasmanian Seafarers'
Memorial Service
Charles St. Jetty
Marina

(subject to any COVID19 restrictions)

Enquiries

Cheryl Arnol: 0419 533 615 or sboe@southcom.com.au
Kath Fergusson: 6257 1667 or kath_fergusson@bigpond.com

seafarersmemorial.org.au
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A lot of boaties are depending on mobile
phones to get themselves out of trouble on
the water when the best way by far is via VHF
marine radio because calls can be made direct
to TMR from virtually anywhere in the state
24/7 (Golden Electronics Security take urgent
or emergency calls to TMR from 7pm – 7am).
When police receive a call for assistance by
phone they immediately call TMR. This step
can be dispensed with if you have a radio and
call TMR direct. A call will then be put out
to all vessels in the area that may be able to
assist. It is a real advantage if vessels are able
to communicate directly to discuss rescue
procedures. TMR will always alert police
when a distress call is received and police will
decide whether it requires their involvement.
A sticker has been produced and will be sent
out with all boat licence and registration
renewals, encouraging skippers to call TMR
first. 
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EAT MORE
TASSIE
SEAFOOD
HUON VALLEY SEAFOODS
Huon Valley Seafoods (HVS) started out over 20 years ago in the
little town of Port Huon in southern Tasmania.
Back then their speciality was blast freezing and processing for
Huon Aquaculture farmed fish. When Huon Aquaculture bought
the building, HVS set up a new facility in the heart of Huonville
and began large-scale processing for wild catch and aquaculture
and have never looked back. Blast freezing is still one of their main
roles, and they can now blast freeze 30T of product per day.
Their intent has always been to support industry collaboration,
working with fishers, farmers, small business and big business to
solve problems and develop new and exciting opportunities for all.
Their new general manager Kevin says that HVS have always
maintained an attitude of ‘how can we do it, rather than no we can’t
do it’.
Despite now being an export registered and accredited business,
currently supplying to America, Taiwan, China, Singapore,
Malaysia, Europe and the UK (just to name a few), they intend on
keeping the local community at the forefront of their decisionmaking. Kevin says, “We store (and always have) for smaller
businesses/fishers to support the community.”
HVS now process just about any type of seafood you can imagine:
long-spined urchin, short-spined urchin, abalone, scallops, oysters,
farmed fish, wild-caught local fish, plus more.
The season for short-spined urchin opened at the beginning of
September. Nicknamed ‘Helio’ after its scientific name Heliocidaris
erythrogramma, it’s purple in colour and delicate in flavour. TSIC
had the pleasure of seeing some of the first short-spined urchins
being processed for the year. The production team already had the
process down pat.
One of the more obscure species that HVS process is the
Patagonian toothfish. This deepwater swim-bladderless delicacy
has a buttery flavour and is extremely filling.

Tasmanian scallop processing at Huon Valley Seafoods

General Manager Kevin Morgan in the HVS scallop processing room
(top) and Pacific oyster processing for Tasmanian Oyster Co

Kevin says, “The good thing is with seafood, there’s so many things
you can do with it.”
The vision for the future is to vertically integrate the business,
becoming more involved in the supply side of things, openly
collaborating with industry, while creating new and exciting products
that are cost effective for consumers as well.
They want to supply Tassie seafood to their customers all year round
through innovative value-adding, blast freezing and innovative
packaging to extend shelf lives.
The message is simple, Huon Valley Seafoods are here for the locals.
So, if you’ve got an idea, you’re looking to value-add, need help with
logistics, or you just need to buy a bulk order of ice, get in contact
with HVS.
PS Keep an eye out for their fancy new branding too! 

Native short-spined urchin, Heliocidaris erythrogramma (ready to be
turned into fertiliser)
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2022
NATIONAL
SEAFOOD
INDUSTRY
AWARDS

NATIONAL SEAFOOD INDUSTRY
AWARDS FINALISTS
The Cameron Family
For 50 years, the Cameron family has been in
the vanguard of the Tasmanian oyster industry,
as the first commercial oyster hatchery in the
southern hemisphere, as innovators and leaders
in hatchery, nursery, subtidal and intertidal
oyster farming, and as Australian pioneers in
deepwater commercial oyster farming. The
family shows an ongoing commitment to the
health and wellbeing of Australia’s oyster
fishery, fulfilling voluntary roles on many
industry boards.
Sustained Cameron family leadership in
commercial oyster farming has led to one of
Australia’s finest vertically integrated oyster
farms, with oyster products from seed to mature
live oysters. Cameron of Tasmania developed
Australia’s first commercial deepwater oyster
production system, worked with South
Australian aquaculture farmers to support their
diversification away from abalone towards
oystery hatcheries (simultaneously providing
South Australia and Tasmania’s oyster growers
a POMS-free source of spat), and encouraged
Tasmania’s oyster growers to be agile, forwardthinking collaborators.
Congratulations on being an Industry
Ambassador finalist in the 2022 National
Seafood Industry Awards.
True South Seafood
True South Seafood (TSS) have been processing
and exporting seafood from Tasmania’s pristine
waters since 1996. In 2017, TSS identified
a business need to diversify to protect the
abalone fishery and unique East Coast marine
environment.
Working with Tasmania’s Department of
Natural Resources and Environment (Fisheries
Tasmania) and the Institute for Marine and
Antarctic Studies, TSS supported the removal
of the invasive long-spined sea urchin,
Centrostephanus rodgersii, from Tasmania’s
East Coast. They invested several million
dollars to develop an urchin processing
facility in southern Tasmania for a burgeoning
commercial urchin fishery, and they developed
technology to value-add urchin waste product.
True South Seafood are Australian leaders
in processing long-spined urchins and
implementing a no-waste processing
philosophy.
Congratulations on being a Business (Large)
finalist in the 2022 National Seafood Industry
Awards.
Pearl + Co
Pearl + Co is one of three restaurants that are
part of the Mures Tasmania Group and reflects
their values and ethos for delivering warm,
genuine and excellent customer service. Their
wider menu is inspired by Tasmania’s beautiful
produce, and this is represented in both the à
la carte menu and happy hour special menu.
Local fish is caught for the restaurant directly by
Mures Fishing vessels Diana and Selkie.
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Menu listings are kept uncomplicated to present
the individual components of each dish clearly for
customers.
Consumer transparency is a value that Mures
Group strongly adheres to, and they are firm
advocates of country-of-origin labelling and
upholding the Australian Fish Names Standard.
Pearl + Co is committed to showcasing premium
seafood dishes, and to celebrating the producers
responsible for these products.
Congratulations on winning the Restaurant award
at the 2022 National Seafood Industry Awards.
Tasmanian Wild Seafood Adventures
Tasmanian Wild Seafood Adventures (TWSA)
is an extraordinary seafood dining experience.
It showcases some of Tasmania’s freshest
seafood, caught, prepared, and served to guests
as they enjoy cruising atop southern Tasmania’s
picturesque waterways.
TWSA specialises in serving seafood harvested
from Tasmania’s pristine waters and strives for
a guest dining experience reflecting a premium
product. Enjoying a half-day cruise aboard a
luxury catamaran travelling along some of the
most untouched and idyllic waterways in the
world, ‘Deep-to-Dish’ guests sample seafood
caught minutes earlier and prepared deck-side by
TWSA’s staff.
Shane Wilson and Nick Daft have saltwater
running through their veins; both learned to dive
at a young age and became commercial divers
at 18. Their careers are dedicated to learning,
understanding, appreciating and promoting the
seafood industry.
They actively market their Tasmanian seafood
tour to local, national and international visitors
and champion environmentally responsible food
tourism.
Congratulations on being a Restaurant finalist in
the 2022 National Seafood Industry Awards.
Tasmanian Gourmet Seafoods
Tasmanian Gourmet Seafoods (TGS) know their
catch. They are passionate about the provenance
and merroir for all the fish sold; pride is taken in
sourcing sustainably harvested seafood.
TGS works closely with suppliers to tell the
story of Tasmanian fishers and their catch. All
fish is clearly labelled using Australian Standard
Fish Names, and they are always eager to talk
to customers about provenance – where the fish
came from, how it was caught, and when it was
caught.
Tasmanian Gourmet Seafood is committed to
creating a positive image of Australia’s seafood
and seafood industry through selling quality
Australian seafood, through their web presence
and through engaging with industry bodies,
Academia and the public to expand community
understanding of seafood and the seafood
industry.
Congratulations on winning the Fish and Chip
award at the 2022 National Seafood Industry
Awards.

Alison Turnbull
Alison Turnbull has a sustained career
addressing high priorities for the seafood
industry. Alison works tirelessly to ensure
science underpins policy, and that policy or
practice changes are achievable and viable and
make a real improvement in risk management.
She understands industry practice and
government needs and seeks the best middle
ground.
For Alison, food safety is a non-negotiable
basis for market access. She champions the
seafood risk register as a tool for industry
response plans to market access issues, and to
build the seafood industry’s food safety culture
within industry. She sees some risks as very
specific to sectors and others generic to the
whole industry. She encourages sectors and
industry to work collaboratively to maintain
high food safety standards and outcomes.
Congratulations on being a Research,
Development and Extension finalist in the 2022
National Seafood Industry Awards.
Huon AQ
Huon Aquaculture was founded in 1986 as
a small family business with one employee,
one fish pen and one boat. Today it is a fully
vertically integrated business employing
more than 800 people around Australia, with
salmon and trout farms at three marine sites
in Tasmania, producing over 37,000 tonnes
per year.
In 2020, Huon developed and rolled out an
in-house incident and hazard reporting app
that fulfils all the functions required under
Huon Aquaculture’s formal workplace safety
reporting obligations as well as having custom
features for other company requirements.
The app provides reports in real time and can
be used with portable devices such as smart
phones, tablets and laptops.
This on-the-go reporting allows employees
to report a hazard or incident as it is seen,
rather than after the fact, enabling more
comprehensive and accurate reporting and
ensuring a timelier response from Huon’s
WHS team.
Congratulations on winning the Safety award
at the 2022 National Seafood Industry Awards.

NATIONAL SEAFOOD INDUSTRY
HALL OF FAME INDUCTEES
The Mure Family
Mures Tasmania is a proud third-generation
family business with a passion for sustainable
fishing and for providing an exceptional ‘hookto-plate’ experience.
Founded in 1973 by George and Jill Mure, Mures
Tasmania has grown from a single fish house in
Battery Point to an enterprise with commercial
and wholesale fish sales, multiple restaurants,
gourmet seafood products, and an educational
program for schools.
Mures Fish Centre, located on Hobart’s Victoria
Dock, is iconic, provides exceptional dining
experiences across three restaurants, and
ensures easy access to fresh Tasmanian fish
and gourmet seafood products and exclusive
Tasmanian wine products.
Will was raised with his parents’ passion
for Tasmania’s seafood, and he and his wife
Jude are today’s driving force behind Mures
Tasmania. Their children, Eve, Wilson and Jock,
are integral to the business and are committed
heroes for Tasmania’s incredible seafood.

Allen Hansen
A Tasmanian by choice, Allen Hansen spent
more than 50 years shaping Australia’s seafood
industry. Born in America, Allen had early
broad experience in farming, in military service
as an aviator, and as a commercial abalone
diver in California. He moved to Tasmania in
his early 30s, selecting Smithton as the ideal
location for an abalone processing facility.
With help from locals, Allen established a
factory to process rock lobster, abalone and
shark. A seafood visionary, Allen’s investments
as Managing Director of Tasmanian Seafoods
Pty Ltd eventually included oyster farming in
north-west Tasmania, sea cucumber ranching
in the north of Australia, prawn and whiting
fishing, seafood processing facilities in
Tasmania and Victoria, and several harvesting
boats. He is a pioneer in the wild abalone
industry, developing markets for wild abalone
in the US, Japan, Taiwan, Singapore and China.
Allen died in May 2021.
Allen Hansen is a 2022 inductee into the
National Seafood Industry Hall of Fame. 

Congratulations on being a 2022 inductee into
the National Seafood Industry Hall of Fame.
Frances and Peter Bender
Frances and Peter Bender changed
aquaculture, pioneering innovative practices
and technologies for a global industry, and
establishing Huon Aquaculture as one of
Tasmania’s largest primary industry businesses.
A fully vertically integrated enterprise,
encompassing freshwater and marine farming,
harvesting, processing, value-adding and
marketing, Huon Aquaculture supplies salmon
and ocean trout to domestic and international
markets. The business employees over 1000
people across Tasmania and produces more
than 35,000 tonnes of salmonids annually. It is
a major contributor to Tasmania’s gross state
product.
Listed in 2014, Huon Aquaculture is an ASX
listed company, with Peter serving as CEO and
Frances as the Board’s Executive Director. In
2021, after 35 years growing and developing
their company, Frances and Peter stepped down
and sold Huon Aquaculture to the international
conglomerate JBS Foods.
Congratulations on being a 2022 inductee into
the National Seafood Industry Hall of Fame.
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FISHERIES DIGITAL

TRANSITION PROJECT
(FDTP)
The Department of Natural Resources
and Environment Tasmania (NRE Tas) is
managing the Fisheries Digital Transition
Project (FDTP) with a vision to transition
commercial fisheries into the digital age.
The long-term aim is to deliver modern
digital platforms for commercial fisheries
to enable faster and simpler interactions
with NRE Tas. Interactions are for catch
and telephone reporting and licensing in
compliance with the Living Marine Resources
Management Act 1995 (LMRMA) and its
associated fishery regulations.
Why move to digital?
Australian commercial fishing industries
along with fisheries management agencies
are increasingly employing digital platforms
to replace historically manual activities.
Licensing and reporting for Tasmania’s
wild-capture commercial fisheries still rely
heavily on paper-based processes. There is
a need for faster and automated methods of
data collection to enable more responsive
decision-making. Digital platforms will
maximise the efficiencies for fisheries
management and quota monitoring. Such
changes will also provide efficiencies
in fishers’ and processors’ own business
operations.
The FDTP began in 2018 as a response to a
Tasmanian Government electoral promise
(‘Taking Seafood to the Next Level’). It was
allocated $5M over four years from 2018 to
2022. However, the Living Marine Resources
Management Act 1995 (LMRMA) did not
support digital transactions. A legislative
review resulted in the passing of the Living
Marine Miscellaneous Amendments (Digital
Processes) Bill 2021 (DPA), and the start of a
broader project to review the LMRMA.

Many industries and projects were impacted
by COVID-19 and NRE Tas was no exception.
The unprecedented disruption saw the
Department redeploy resources to provide
critical support for the fishing industry. There
has also been a high level of turnover within
the FDTP project team due to contracting
limitations. This led to the project being
given a 1-year extension to June 2023. The
FDTP team has now been rebuilt, resourced
and refocused, and is working hard to deliver
solutions by June 2023.
Funding is available for the current phase
of FDTP until 30 June 2023. In March
2020, Minister Guy Barnett announced,
“The next stages of the FDTP include
further functionality in FishPort and the
advancement of digital ‘catch and effort’
reporting tools.” There has been no change to
that scope.
At a high level, in 2022-23 the FDTP will:
U

U

U

develop catch and effort reporting tools
for the commercial fishing industry with a
focus on the abalone fishery
proclaim the DPA to support digital
solutions for Tasmania’s commercial wild
fisheries
develop tools to support licence-related
applications online.

What is the Big Picture for going digital?
The experience of digital transformations
of this scale shows that it is not practical to
quickly transition all commercial fisheries
into the digital age. Many other jurisdictions
in Australia opted for staged implementations
for fisheries to adopt new technologies (e.g.
SA, NT, Queensland and Victoria), and this
model is being engaged by FDTP.
The vision for technology
and innovation for
fisheries in Tasmania
started back in 2008
with the advent of
the Fisheries Systems
Redevelopment Project,
which delivered a
new web-based main
fisheries platform,
FILMS (Fisheries
Integrated Licensing and
Management System).
Looking back on where
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we came from, the Making Life Easier (MLE)
sub-project, run as part of FDTP, removed
a lot of business and procedural red tape,
increasing the viability of the digitisation
of processes and refining FILMS. The MLE
sub-project extensively reviewed licensing
transaction processes and redeveloped
application forms and logbooks, which
has substantially reduced the amount of
paperwork that commercial fishers and
processors are required to complete as part
of their everyday business with NRE Tas.
As a result, several paper forms and around
61,000 fields are no longer required to be
populated every year, the data entry impost
on NRE Tas has been reduced by almost
50,000 fields, and the number of licensing
forms have been halved.
Looking forward to where we are going in
the next 20 years, further development will
be needed to embed technology developed
in the FDTP, to continue to respond to
innovations in technology and meet the
fishing industry’s growing expectations.
A long-term view is to provide a digital
entry point for fishing industry clients to
interact with NRE Tas for the widest range of
transactions, such as licensing, registration,
and catch/processing reporting.

LIVING MARINE MISCELLANEOUS
AMENDMENTS (DIGITAL
PROCESSES) BILL 2021 (DPA)
What has been achieved?
The DPA was enacted in November 2021.
This provided the necessary legislative
foundations for electronic interactions
between Tasmanian Government systems
and processes and the commercial fishing
industry. The DPA amended the LMRMA
to facilitate the automatic electronic
processing of transactions by alleviating
the requirements for certain manual
interventions.
Where to next?
The amendments in the Living Marine
Miscellaneous Amendments (Digital
Processes) Bill 2021 will come into effect
when they are proclaimed by the Governor of
Tasmania. The proclamation can take place
once the necessary processes and policy have
been developed within NRE Tas, particularly
in the Compliance & Licensing branch,
and the digital processes in the Fisheries
Integrated Licensing and Management
System (FILMS) database and FishPort have
been developed. Proclamation is expected to
occur by June 2023.

FISHPORT
What has been achieved?
FishPort is a self-serve web portal which has
been developed by FDTP to allow customers
to make electronic licence applications
and payments (https://fishing.tas.gov.au/
commercial-fishing/commercial-fishing-

licences/fishport). It was launched in March
2020. The online web portal allows clients to
perform certain limited transactions, such as
viewing records, making some payments, and
lodging certain applications.
Where to next?
In June 2022, FDTP engaged a graphic
design company, Mouse & Mind, to deliver
some essential graphic and web design
expertise. This will allow some existing
functionality to be redeveloped to improve
the FishPort user experience (UX) and
intuitiveness of functionality.
New functionality for FishPort to facilitate
some of the provisions enabled by the new
legislation is being scoped, alongside the
rebranding. Some new features are expected
to be delivered in the current financial year.

FISHREPORT (DIGITAL REPORTING
SYSTEM – DRS)
What has been achieved?
In 2022, NRE Tas developed a working
prototype of the FishReport (Digital
Reporting System – DRS) module. In
September, it was made available to some
rock lobster fishers for a trial. FishReport is a
new mobile application designed to replace
the current telephone reporting service. In
testing, digital reports were completed on
average in less than 50% of the time of the
telephone reporting service. (See sample
screenshot of the DRS.)
The DRS app will remove some of the
difficulties that fishers experience with the
telephone reporting service (e.g. long wait
times, background noise interference, English
language issues of operators, data entry
errors). Transitioning to electronic reporting
can deliver improved data, management,
monitoring and compliance along with
improved customer experience and other
efficiencies. The app is being developed to be
easy to use.

to all other reporting
fisheries, processes and
fisheries by the end of
2022. But the recent
rule changes in the rock
lobster management
plan mean that further
development work on the
app is needed. This allows
NRE Tas to involve more
fishers in trialling the
new technology (Want
to get involved? See
request below). Other
fisheries will be looked
at once FishReport DRS
is bedded in and initial
users are reaping the benefits of digital
reporting. In the long term, the expectation
is that telephone reporting may be phased
out, although no firm decision has yet been
made about when. For the second app,
FishReport – DCER, digital catch and effort
log book returns for abalone are expected to
be available by 30 June 2023.
In August 2022, a trial version of the
FishReport DRS app was made available to
a group of fishers in the rock lobster fishery.
The role of the trial participants has been:
U

U

U

Where to next?
FishReport DRS is planned to be available
for the rock lobster fishery by the end of
the 2022/23 fishing season. In the July 2022
TSIC newsletter, the project reported that the
FishReport DRS app will be made available

to complete an evaluation survey at
the end of their trial period, providing
feedback.

How can you get involved?
There are a couple of specific ways that
industry can get involved in the next steps:

FISHREPORT (DIGITAL CATCH AND
EFFORT REPORTING – DCER)
The Department’s FDTP Steering Committee
– membership of which includes Tasmanian
fishing industry representatives – approved
commencing the development of digital
catch and effort reporting in the commercial
abalone fishery. (Can you help come up with
a better name for these apps? See request
below.)

to take the app fishing and complete
reports in both the trial app and by phone
over one or two fishing trips

The trials have already proved useful to find
better ways of doing things digitally.

U

A second FishReport app is also being
worked on.

to successfully install and register the app
on their own device

U

U

U
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To get involved contact: Project Manager,
Kim Griggs, Fisheries Digital Transition
Project, kim.griggs@nre.tas.gov.au by 30
November 2022.
In conclusion, looking to what we are
working on now, we will soon have FishPort’s
new functionality aligning with the FILMS
database and FishReport apps. We will start
a staged implementation across fisheries for
the digital reporting service and digital catch
and effort. This will pave the way for every
transaction to eventually be available through
FishPort and the FishReport apps.
Since 2018, the FDTP has implemented
several significant changes which have
set the foundations for the extension of
digital interactions between the Tasmanian
Government and the fishing industry. The
digital transformation has begun and will
continue to evolve and grow, supported by
the strong partnership between NRE Tas
and the Tasmanian fishing industry. For
further updates about FDTP, FishPort and the
FishReport apps, visit the Fishing Tasmania
website (www.fishing.tas.gov.au). 

NRE Tas would like to hear from any
fishers with rock lobster licences who
want to be involved in the trial of the
FishReport DRS app.
NRE Tas would like to hear suggestions
from the fishing industry about which
fisheries should go next for FishReport
DRS and for digital catch and effort, and
what order makes sense for a staged
implementation.
The name ‘FishReport’ is a working title.
Industry is asked to consider whether an
alternative name may be more suitable.
Any industry group can request a
presentation about the project at one of
their meetings or a demonstration of the
FishReport app.
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SEAFOOD AND
MARITIME
TRAINING
NORTHWEST STUDENTS
SUCCESSFUL IN NEW
APPRENTICESHIP SCHOLARSHIP
PROGRAM (NASP)
SMT would like to congratulate students
Ryan Jenkins and Patrick Evans from Three
Friends Abalone in Stanley.
In September, both became the successful
recipients of a $2000 grant as part of Skills
Tasmania’s NASP.
Following their nomination in June, new
trainees Ryan and Patrick were both awarded
the grants as recognition for their keen
application to studies in a Certificate III in
Aquaculture.
“I’m stoked that I have received the grant.
The $2000 will help me participate in the
Certificate III in Aquaculture and I hope that
I can encourage others to participate,” said
Ryan Jenkins.
“I’m really excited to be doing my Certificate
III in Aquaculture and really appreciate being
nominated for the grant. I’m looking forward to
learning more about aquaculture and meeting
others in the industry,” Patrick Evans said.
Congratulations to both students and thank
you to Joel Gilby from JST Abalone for
supporting the traineeships.

ADDITIONAL $2000 GRANTS
AVAILABLE FOR NEW WORKERS
The NASP program aims to assist
apprentices and trainees in north-west
Tasmania.
The grants have the potential to assist
with traineeship costs, and the program
specifically targets industries that are well
placed to accommodate new trainees.
NASP and the related grant scheme are
designed to help students pay for fees,
materials, transport and other items or
services related to their studies. It will help to
reduce dropout rates and increase the number
of qualified, new, local employees entering
the industry.
Skills Tasmania North West administers the
program.

PREMIER JEREMY ROCKLIFF
LAUNCHES ‘MARINER’
We were very pleased to host the
Tasmanian Premier Jeremy Rockliff on 8
September, when he announced the name
of our new training vessel as a part of its
launch.

Funded in collaboration with the TSIC and
thanks to a government grant, Mariner will
help promote conversations about mental
health by proudly wearing the Stay Afloat
branding and through the introduction of
mental health conversation into all SMT
courses.
Mariner will serve as a tender to the larger
training vessel Navigator and contribute
to Coxswain courses as part of the Cargo
Loading Operations for the Master 24 and 35
qualifications.
The successful launch event was attended by
around 100 guests, including program leaders
from Rural Alive and Well and the Stay Afloat
partnership, TSIC and SMT team members,
and boat builder James Onn from Tas Marine
& Metal Fabrication.

TRIAL PROGRAM FOR HIGH
SCHOOL STUDENTS
In August 2022, four students from Reece
High School in Devonport completed a
Certificate I in Seafood Industry as part of
their Year 11-12 studies.
The pilot program was funded by a regional
Australian Government initiative and aims to
prepare students for employment.

 Abalone and Rock Lobster quota (sales and valuations)
in Australia
 State, National and international fishing jurisdictions
FIM is a leading seafood brokerage, advisory and
consultancy group in Australia with a combined
experience of over 80+ years in the fishing industry
– a ‘one stop shop’ for all seafood investments.

 Brokers deals from single quota units to $multimillion
seafood portfolios
 Values seafood assets for major banks, courts,
legal firms, SMSF’s and family offices
 Quota management services

Phillip (Mate) Simpson  0418 128 838  philsimpson@bigpond.com
Alan (Tank) Gray  0417 357 005  tankgray@bigpond.com
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TASMANIAN
ROCK LOBSTER
FISHERMEN’S
ASSOCIATION
RENE HIDDING, CEO

TRANSLOCATIONS, THE COOLEST
STORY EVER?
New trainees Ryan and Patrick
It was delivered by Amber Loone of Reece
High School and Chadd Mumme of SMT.
We’re very pleased to offer this
opportunity to school students and hope
that all four graduates will enter the
Tasmanian seafood industry, once they
have completed their high school studies.

A NEW CHAPTER FOR ELLI
AFTER A DECADE WITH SMT
After 10 years with
SMT, Traineeship
& Compliance
Officer Elli
Frediani has
decided to move
on to a new
opportunity in the
education sector.
During her time at SMT, Elli has taken on
various roles and always approached her
work with a keen sense of collaboration
with our industry peers.
We wish Elli all the best for her next
move and thank her for her hard work,
enthusiasm and kindness during her time
at SMT.

2023 COURSES HAVE NOW
BEEN RELEASED FOR
ENROLMENT
We are very pleased to announce that
the 2023 courses schedule and available
places have now been released.
We encourage all industry partners,
businesses and individuals to explore
our website for more information, and to
contact us to discuss any specific training
needs. 

The recent 2022 Seafood Directions
Conference was a highly professional
event, well managed by Seafood Industry
Australia over three days.
Delegates were treated to high-quality,
high-relevance presentations by keynote
speakers, and the post-COVID, ‘old-school’,
face-to-face interactions between peers
was obviously appreciated by all. Social
gatherings became intelligent, useful and
on-point industry discussions with old
friends and new acquaintances.
One such social session was kicking around
rock lobster fishing trends and challenges,
particularly how remarkably different the
input/output controls were in rock lobster
fisheries around Australia and New Zealand.
The Tasmanian delegation mentioned that,
of course, we had the extraordinary benefit
of our annual Translocation Program.
You still do that? Translocation? What on
earth is that, asked an overseas delegate? In
a social chat with fascinated delegates, we
were able to review the 20-ish-year history of
the Tasmanian Rock Lobster Translocation
Program. This extraordinary, world-unique
program was developed by IMAS and the
commercial fishery sector in Tasmania, from
around 2003 onwards, until transitioning to
its full ‘commercialisation’ in 2014.
The formal IMAS study into this
commercialisation of a great idea captured
the facts in its backgrounder as a bringing
together of two extremes within one fishery.
Up north, fast-growing, big red fish were
being overfished while down south there
existed huge quantities of pale, stunted fish,
undersized due to unmet competition for
food. Average fishing returns in that area
showed around 30 uncommercial fish per
pot lift.
These deep, southern waters were
recognised as being, for whatever reasons,
clearly ideal for the settling of juvenile
lobsters from the plankton, but in such
numbers that don’t match the low food

levels locally. Thinking in terms of a
northern Australian beef cattle ranch, the
answer was simple. Round’em up. Drove
‘em up to better paddocks.
Ten years into the commercial operation
of one translocation per year, some
100,000 fish per year are still ‘rehomed’,
where they fatten up, colour up and grow
into our premium rock lobster product,
indistinguishable from any other. Our
records show that, since 2014, one million
fish have been ‘droved’ up north.
The TRLFA is currently waiting on the
report of a formal IMAS study into the
effectiveness and value of the last 10 years
of commercial translocations. They were
widened about six years ago by some
public funding to bolster East Coast
recreational fishing areas, which are under
pressure from a fast-growing summer
recreational rock lobster fleet… now some
18,000 strong, statewide!
With those eye-watering numbers growing
every year, it is hardly a surprise that
we have two zones on the East Coast
struggling to return an appropriate
improvement in virgin biomass level
each year. The ironic fact is that this
is happening while the balance of our
statewide fishery is likely in its best shape
for 25 years!
The answer to this dilemma in any other
rock lobster fishery on the planet would
be a deliberate strike against catch effort.
Quota cuts, now. But, this is Tasmania. We
are confident that a special five-year effort
into a targeted, area-specific translocation
program, followed by appropriate ongoing
management of the strongly re-established
local fishery, is the responsible answer.
The overseas Seafood Directions delegate
in that ad-hoc social group exclaimed at
the end of our chat, that our translocations
“must be the coolest fisheries story in the
world!”
Congratulations to SIA’s Veronica
Papacosta and her crack team for a great
conference! 
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FROM THE CHIEF
EXECUTIVE
JULIAN HARRINGTON

SEAFOOD DIRECTIONS
CONFERENCE
In September the TSIC CE and Director Paul
Richardson attended the Seafood Directions
conference in Brisbane.
The conference was a great opportunity to
reconnect with the national seafood scene,
after two and a half years of being ‘state
bound’ due to COVID.

Another speaker (name unfortunately
eludes me) talked about the perception of
our fishing industry compared to the reality,
with the reality further highlighting the
environmental credentials of the fishing
industry.

overfishing
damage to the environment (e.g. Great
Barrier Reef)
bycatch
nets causing plastic pollution
‘Seaspiracy’
NGOs targeting fishing
etc.

•

Seafood Restaurant Award
Pearl + Co

•

Safety Award
Huon Aquaculture

In contrast, the reality was clearly described
in a table comparing the environmental
credentials of different protein production
(reproduced from a photo I took of the
slide):

•

Frances and Peter Bender
founders of Huon Aquaculture

•

Allen Hansen (posthumous)
Tasmanian Seafoods

Of course, the million dollar question is
how do we tell (and sell) this story to the
broader community who are in large part
disengaged with our seafood story? That is
the challenge that TSIC will tackle head on
over the following 18–24 months through
our Eat More Tassie Seafood promotional
campaign.

•

The Mure Family
founders of Mures Tasmania

In summary, Ray’s research shows that,
when managed well, our world’s fisheries are
sustainable, and that terrestrial inputs, such
as freshwater runoff and sedimentation, are
having far greater impact on our near coastal
environment compared to fishing.
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CHICKEN

PORK

SOY

CAPTURE FISH
NONE

Pesticides

kg CO2 per kg

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

A huge congratulations to all winners.
Profiles of the Award winners and Hall of
Fame inductees can be found in this issue of
Seafood Industry News.

Water

POLLOCK
SANDWICH

od Indust

And to top the night off, there were three
Tasmanian inductees into the Australian
Seafood Industry Hall of Fame:

Environmental impacts from food production
BEEF

IMPOSSIBLE
BURGER

afo

The winners were:
Fish and Chips Award		
Tasmanian Gourmet Seafoods

The perception issues were described as:

STAY

NATIONAL SEAFOOD AWARDS
One of the highlights of the Seafood
Directions Conference was the National
Seafood Industry Awards, with Tassie
punching well above its weight and taking
out the two iconic ‘food’ Awards and the
Safety Award.
•

The highlight talk of the conference was
Ray Hillborn’s presentation, which detailed
the effectiveness of modern management
strategies to sustainably manage marine
resources and gave an overview of the
environmental credentials of different types
of protein production.

Ray also talked about the environmental
credentials of different types of protein
production. Using a range of metrics,
including fresh water use, pesticides,
herbicides, soil erosion, carbon footprint and
impact on biodiversity, Ray showed that wildcatch fisheries and aquaculture are by far the
most sustainable form of protein production
in the world. One of the most interesting
slides was a comparison of the environmental
credentials of an ‘impossible burger’ and a
fish (pollock) sandwich. For those who are not
aware, an impossible burger is a plant based
‘burger’ that looks and apparently tastes like
its meat equivalent.
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The source of protein comes from soy.
The table below shows the environmental
credentials of each meal, as described by
Ray in his presentation.

NONE

Herbicides

NONE

NONE
NONE

SOME

SOME

LITTLE

VARIABLE
LITTLE

SCALLOP FISHERMEN’S
ASSOCIATION OF
TASMANIA INC.
BOB LISTER

TSIC EAT MORE TASSIE
SEAFOOD GRANT SCHEME
Eat more tassie seafood - Seafood
Promotion Grants Now Available!
Up to $500 available for eligible projects.
It’s simple, you must promote Tasmanian
seafood in some way! Example projects
are seafood cooking displays, tastings,
competitions, and prizes. Any ideas
that directly promote consumption of
Tasmanian seafood are eligible – tell us
your ideas!
Who is eligible?
•

Licence Holders

•

Any business registered on the
Seafood Trails website

For more information, please contact
Rachael on 0437 441 575 or at
rachael@tsic.org.au
To apply for a grant, please visit
www.tsic.org.au/seafoodpromotiongrant.
html 

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.

TASMANIAN SCALLOP FISHERY
This fishery officially opened on 24 June in
the Lower East Scallop Area 5 from Schouten
Island to Tasman Island which includes the
historic scallop grounds at White Rock and
Marion Bay.
Unfortunately, it quickly became apparent
that many scallops in these areas were in
poor condition and dying so a new previously
surveyed area in north-west Tasmania was
also opened from 8 July.
This new area, called the West Bass Strait
Scallop Area, from Point Sorell to Bluff Hill
Point, has proven to be a real winner.
Harvesting east and south-east of the
protected Boags Marine Reserve not far
from Three Hummock Island has resulted
in exceptionally good catch rates of quality
meats varying in weight up to 95 meats to the
kilogram. Some fishermen reckon the catch
rates and quantities of available scallops are
the best in state waters for well over 20 years.
But like all good news it brings complications
also. As the Tasmanian scallop fishery has
been disappointing for some seven years,
the good results this season have resulted
in some fishermen finding difficulty in
accessing Tasmanian seasonal quota units
because of the current distribution and
reduced availability of units.
SFAT representatives met with NRE Tas
officers in Hobart on 29 August to explain
these difficulties as well as the poor
track record of stock assessments and
recommendations, freighting scallops landed
in Tasmania to Victoria, better ways to
manage identified scallop beds and, of course,
the increasing cost pressures on the industry.
Also, consideration of a TAC increase beyond
the current statewide approval of 3495 tonnes
has been delayed while NRE Tas considered
a request to increase the number of units
on a fishing licence (scallop) beyond the
currently regulated 2400 units. This request
was eventually refused after four weeks
of consultation, but it seriously impacted
consideration of a TAC increase.
At the time of writing this article, industry
is awaiting consideration by NRE Tas to
increase the TAC by at least 1000 tonnes,

which would enable our mostly family fishing
businesses to fish quota units increased from
339kg to about 436kg and continue to harvest
locally without having to reluctantly move
into other scallop fisheries to the detriment
of this state. A TAC increase would of course
increase the weight value of the units for all
operators.
There have been up to seven vessels
harvesting in north-west Tasmania, mostly
landing catches at Stanley, and up to
three vessels catching still in the White
Rock general area, landing at Triabunna
and seeking out bigger meats but with
significantly lower catch rates.
Local and interstate demand remains high
and all exports overseas, I am told, have been
well received.

BASS STRAIT CENTRAL ZONE
SCALLOP FISHERY
This fishery opened on 12 July with a 4000
tonne TAC less a research catch allowance
of 138 tonnes and with four closed areas.
As the harvesting in Tasmanian state waters
has been so good, most vessel operators have
elected to participate in the Tasmanian and
Victorian state fisheries and may go into Bass
Strait when they have used all local quota or
the fishery results drop off.
Only one Tasmania-based vessel has so far
participated in Bass Strait, seeking bigger
meats mostly for export. 
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AUSTRALIAN
MARITIME
SAFETY AUTHORITY

CLAIRE CUNNINGHAM, LIAISON OFFICER

SAFETY MANAGEMENT SYSTEMS:
CHANGE IN RISK
The risk assessment is the cornerstone of
your Safety Management System (SMS).
Your risk assessment needs to identify risks to
the safety of the vessel, the environment, and
people on or near the vessel. It also needs to
assess the likelihood and consequence of each
risk and to identify steps (controls) to protect
against those risks eventuating or to minimise
the consequences if they do occur.
Importantly, your risk assessment is not a
static document. It needs to be reviewed and
updated as required. You need to review your
risk assessment if you consider your risks
have changed and when you are undertaking
different operations. For instance, you may
be fishing new grounds, using a new type
of fishing gear, needing to assist another
fisherman while offshore, or fishing for a
different species.
If you are undertaking a task that you don’t
perform often, or if something unexpectedly
changes that presents new risks, the use of a
supplemental risk assessment process may be
suitable. This ensures you and your crew stop
and assess the risks (i.e. what could go wrong)
before proceeding.

There are several easy-to-understand and
quick-to-use tools to assist, such as a ‘Take
5’, or Job Safety Analysis (‘JSA’) processes.
These can help you identify if it is safe to
continue, or what control/precautions you
should put in place to avoid a costly and
potentially dangerous accident. Factors such
as the complexity of the task, whether you
have performed it before, and what is in your
current risk assessment will determine what
type of supplemental risk assessment tool you
should use.
Encourage a good safety culture and get all
your crew involved in SMS development and
review. A good risk assessment and SMS
helps everyone on board understand their
safety responsibilities. A ‘Toolbox Talk’ can
be used to ensure everyone involved in a
task understands their role, understands the
safety measures in place, and understands the
emergency plans if something goes wrong.
If you are using one of these supplemental
risk assessment tools, make sure you keep a
record of it as part of your SMS.
For more information about risk assessment
requirements, please see the AMSA website
here: www.amsa.gov.au/risk-managementnational-system

CHANGES TO MARINE ORDER 503
Amendments to this Marine Order, which
sets out the requirements for certificates of
survey, will be out for consultation soon.
The proposed changes will provide greater
clarity on when a vessel is considered to
trigger to become transitional and undergo
an additional survey process to obtain a new
certificate of survey. The proposed changes
also clarify what types of surveys are required
for transitional vessels.
The changes also propose that timber vessels
be subject to a higher survey frequency.
AMSA has taken the learnings from the
last few years to propose changes that
provide more flexibility and clarity for
industry. The proposed amendments
simplify the transitional triggers and clarify
the requirements for survey when a vessel
triggers transitional status.
Please keep an eye out for the consultation
through the AMSA website, social media and
AMSA Update emails. 

CONSULTANT/BROKER FOR STATE AND
COMMONWEALTH COMMERCIAL FISHING LICENCES
BUYING, SELLING AND LEASING ALL LICENCE TYPES
AND VESSELS

Call Margaret Atkins
Confidentiality assured
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PO Box 109 South Hobart TAS 7004
Phone (03) 6224 8299
Mobile 0419 375 578
Email mat97870@bigpond.net.au

INSTITUTE
FOR MARINE
& ANTARCTIC
STUDIES
Divers conduct RVA survey one kilometre from the Long Bay salmon farm (Photo: IMAS)

MACQUARIE HARBOUR LAST
REFUGE FOR MAUGEAN SKATE,
DNA SURVEY FINDS
The endangered Maugean skate is a unique
creature that has only been recorded in
Macquarie and Bathurst harbours in
Tasmania, but new research reveals it now
only survives in Macquarie Harbour.
In a new study, Institute for Marine and
Antarctic Studies (IMAS) researchers set
out to detect the presence of Maugean skate
DNA in Bathurst Harbour, where only four
individuals have ever been seen and none
have been sighted since 1992.
“Maugean skates have one of the most
limited distributions of any known species
of shark, ray or skate in the world, and are
adapted to the unique environment of
western Tasmanian estuaries,” said IMAS
researcher and lead author of the report, Dr
David Moreno.

“Although it was first discovered in Bathurst
Harbour, the Macquarie Harbour population
has given us the most knowledge about the
species. But to evaluate their vulnerability
and help focus conservation efforts, it is
critical for us to know whether the Maugean
skate is still present in Bathurst Harbour.”
To find the elusive skate, IMAS researchers
collected water samples in Bathurst Harbour
in November 2021 and February 2022, then
tested them for the presence of Maugean
skate DNA and consulted with CSIRO
researchers on their findings.
“Despite very extensive sampling, we only
detected minute traces of Maugean skate
DNA, and this was most likely only remnant
traces of biological material such as egg
cases that remained in the sediment, or a
few live individuals at the most,” said IMAS
researcher and study leader, Professor Jayson
Semmens.
“It is now clear that the only known
population is in Macquarie Harbour, where
conditions are impacted by historical and
ongoing human activities.”
Read the full article: bit.ly/maugean-skate
Or check out the report:
bit.ly/maugean-skate-report

ASSESSING THE HEALTH OF
PORT ARTHUR’S ROCKY REEF
ECOSYSTEMS
Researchers have assessed the condition
of inshore rocky reef ecosystems at Port
Arthur in Tasmania to understand potential
nutrient enrichment from the salmon farm
at the southern end of Long Bay.

IMAS DNA surveys in Bathurst Harbour TAS
were conducted to find the elusive Maugean
skate, which has not been sighted there since
1992 (Photo: David Moreno)

IMAS scientists surveyed and sampled 12
sites in the Long Bay and Port Arthur region,
ranging from 100 metres to over three
kilometres from the farm.

“Our 2021 surveys showed the salmon farm
had a localised impact on adjacent reef
communities at 100 metres from active pens,”
IMAS researcher and study leader, Dr Camille
White said. “These impacts were mainly in
the form of nuisance red and green algae,
and when we analysed the seaweed tissue,
we found the biochemical signature was
consistent with the uptake of farm-derived
nitrogen.”
Researchers also found an abundance of
nuisance algae on the reefs to the north of
the farm in Long Bay, with results consistent
with expected abundance at sites with high
nutrient exposure and low water movement.
“However, it is difficult to attribute these
effects to farming alone, as low energy,
more sheltered sites are inherently more
susceptible to nuisance algae blooms,” Dr
White said. “Blooms are common in these
environments and are driven by a range of
natural and human-induced factors.”
Dr White said untangling these effects is a
challenge in the absence of robust baseline
information and that multiple lines of
evidence, and repeat surveys, are now critical
to better understand the nature and longevity
of nuisance algae in Long Bay.
“This also highlights the importance of
robust baseline information for all habitats
exposed to salmon farm nutrients, something
that we’re now seeing implemented in more
recently developed farming areas such as
Storm Bay,” she said.
Associate Professor Jeff Ross, who leads the
IMAS aquaculture environment research
program, also acknowledged that there are
community concerns about the condition of
reefs in Port Arthur, particularly Long Bay.
“We have investigated and will continue to
investigate these concerns,” he said.
Read the full article: bit.ly/port-arthur-reefs
Or dive into the research:
bit.ly/port-arthur-report 
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DEPARTMENT OF
NATURAL RESOURCES
AND ENVIRONMENT
TASMANIA
In the past few months, we’ve been busy with
consultations and community engagements,
with a major highlight being a successful
week at Agfest.
Our presence included interactive displays,
fish filleting demonstrations of underutilised
species, and for the first time we were colocated with IMAS, TARFish and Inland
Fisheries, providing a holistic destination for
fishing in Tasmania. With hundreds of people
coming through our marquee, we engaged
people on sustainable fishing practices
and the Department’s role in fisheries
management.
In August the new Fishing Tasmania
website was launched, a key action out of
the Government’s Recreational Sea Fishing
Strategy 2021–2030. The new site has
extensive information for the commercial
fishing industry, both beginner and
experienced recreational fishers, and for
anyone interested in understanding how our
fisheries are sustainably managed and the
rules that apply. The website will continue
to be improved over time and we welcome
feedback. Check it out at fishing.tas.gov.au.
We were also pleased to be at the launch of
the Mariner training vessel on R U OK Day
to promote mental health and wellbeing in
the seafood sector, part of the Stay Afloat
Program delivered in partnership with TSIC
and Rural Alive and Well. The vessel will
enable on-water industry training that is
being led by TSIC and Seafood and Maritime
Training. The Government, through NRE Tas,
funded the vessel via a training partnership
grant under the Government’s COVID
Recovery Funding support for sector training,
and through our commitments under the Stay
Afloat program.
In September we attended Shellfish Futures
with Dr Ian Dutton, General Manager Marine
Resources, opening proceedings on behalf of

Minister Palmer. The NRE Shellfish Market
Access Program team led a well-received
panel discussing program and research
updates, including the statewide sensor
network. We also provided an overview of
the Aquaculture Branch’s field-based audit
of marine farming activities and highlighted
the importance of being aware of shorebird
interactions.
The Abalone Futures Workshop Report 2022
has been published, providing an overview of
what was discussed at the workshop in April.
An interim Harvest Strategy incorporating
recommendations from a CSIRO review will
be implemented by the end of 2022 to guide
the setting of the Total Allowable Catch for the
commercial sector. For more information visit
fishing.tas.gov.au/abalone-harvest-strategy.

NEW ROCK LOBSTER RULES
APPROVED
In September the new management plan
for the Tasmanian rock lobster fishery was
approved.
The new plan, set out in the Fisheries (Rock
Lobster) Rules 2022, sets out the rules for all
users of the rock lobster fishery. These rules
will come into place on 1 November 2022 for a
period of 10 years, replacing the current Rules
which expire on 31 October.
The most significant change is that new
minimum size-limit zones are being
introduced for commercial and noncommercial fishers to better reflect regional
lobster growth rates and size at maturity and
to boost egg production.
With these new rules, all commercial rock
lobster fishing vessels must have a Vessel
Monitoring System (VMS) operating at all
times. VMS are currently being installed across
the commercial rock lobster fleet, which will
enable modernised, satellite-based monitoring

REPORT ILLEGAL FISHING
FISHWATCH
 0427 655 557
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to assist compliance, support enforcement and
improve management of the fishery.
The proposed rule on the extension to
the commercial 60-pots zone proposed as
part of the new rules was perhaps the most
contentious. Ultimately, differing industry
views were presented, these submissions were
all considered carefully, and the Minister has
decided not to adopt the proposed change.
Finally, as noted in our last update, Grant
Pullen, Wild Fisheries Manager, has retired.
Grant’s replacement will be announced soon,
with Rod Pearn acting in this position until
January 2023.
– Laura Fatovich, Marine Industries
Engagement Specialist (Prospect Office)
laura.fatovich@nre.tas.gov.au

CONVICTIONS
SUPERVISOR CONVICTED ON 1 CHARGE
On 11 November 2021, Mr David John
DILLON was convicted in the Court of Petty
Sessions, Hobart of 1 charge of False or
misleading records under Section 265(a) of
the Living Marine Resources Management Act
1995.
The charge resulted from police
investigations that revealed Mr DILLON,
supervisor, for fish processor Craig Mostyn &
Co Pty Ltd, operating at the Dover processing
facility, falsely recorded fish bin weights at an
unloading of rock lobster in March 2019.
Rock lobsters were unloaded from a
commercial fishing vessel into fish bins, while
unloading police attending noted the fish bins
containing rock lobster were weighed by Mr
DILLON and the weights were then called out
to another employee to record on an official
weigh sheet. During this process police noted
the first three bins weighed more than what
was called out to be recorded. The unloading
was completed: a total of 45 fish bins of rock
lobster had been weighed, recorded and
loaded onto a truck.
Police followed the truck 500m along the
road to the processing facility where police
instructed Mr Dillon to re-weigh each fish
bin using the same scales. It was found
18.78 kilograms of rock lobster had not been
accounted for and therefore the fisher would
not have been paid appropriately nor would
the fish have been decremented from quota.
Police seized weigh sheets and Mr Dillon was
not able to offer a lawful explanation as to
why the weights recorded on the weigh sheet
were well under the weight of the fish.
Mr DILLON received fines totalling $13,075
which resulted in Mr DILLON being allocated
80 demerit points.
– Malcolm Budd, Manager, Fisheries
Compliance and Licensing Branch (Hobart
Office) malcolm.budd@nre.tas.gov.au

OYSTERS
TASMANIA

DUNCAN SPENDER, CEO

Shellfish Futures conference session

SHELLFISH FUTURES 2022
On 1 and 2 September, Oysters Tasmania’s
industry conference Shellfish Futures
returned, with 120 people attending at the
Panorama Hotel in St Helens.
The atmosphere was one of positivity and
celebration as industry participants caught
up in person for the first time in three years.
OT would like to extend our thanks to the
growers who were able to attend, as well
as the extended family of departmental
representatives, researchers, suppliers,
trainers and collaborators who contributed
to the success of the event, including valued
colleagues from interstate.
We had a diverse range of presentations.
Some highlights included the Industry
Growth Plan input session, the ShellMAP
Q&A Panel, Alison Turnbull’s Harmful
Algal Bloom presentation, Blue Economy
CRC projects, NSW’s oyster industry sensor
project, and Rob Pennicott as guest speaker.
The content sparked some thoughtful
discussions and exchanges in the social and
networking breaks.
The conference was also a forum for some of
the more urgent discussions with the EPA and
TasWater. While these issues are ongoing and
highly frustrating, it was valuable for these
organisations to front up to hear firsthand
from so many growers in attendance.

We had a series of competitive events. We
had an oyster price secret ballot and guessing
contest (indicating average prices of $9.75 for
a dozen bistros, $10.75 for a dozen buffets, and
$12.08 for a dozen standards). We had a ‘Battle
of the Bays’ oyster matching and shucking
contest (with thanks to growers from across
the state for contributing their beautiful
oysters). We also had a trivia competition,
where numerous tables failed to identify an
Angasi oyster. Congratulations to Phil Glover
from Blue Lagoon Oysters on his victories
across all events.
Attendees welcomed the return of Beer and
Bivalves at Dan Roden’s shed, and a good
time was had by all at the Gala Dinner and
Grand Auction.
A huge thank you to our sponsors and
contributors who made this event possible:
Principal Sponsor – Tasmanian Oyster
Company
Gold Sponsors – Camerons of Tasmania, and
Seafood and Maritime Training
Silver Sponsors – Intertrade Insurance
Solutions, Marine Solutions, Pure Aquatics,
SEAPA, Stay Afloat, Tasmanian Seafood
Industry Council, and TasWater
Additional contributors – Australian
Maritime Safety Authority, BST, Eazy Azz,
Geotas, Melshell, miShell, Moo Brew, Mures,

Frances (OT), with Ron Schwanke, Todd, and Andrew Studley from
South Sea Oyster Farms

Natural Resources and Environment Tasmania,
Seamaster, SourceCertain, Steadfast Taswide
Insurance Brokers, Tasmanian Gourmet Gifts,
Tasweld, TMD, and Woodshield.

STAY AFLOAT BBQ ST HELENS
The Shellfish Futures conference kicked off
with the Tasmanian Seafood Industry Council
and Rural Alive and Well teams holding a
Stay Afloat barbeque at the Panorama Hotel
on 31 August.
The Stay Afloat message to look out for mates
and colleagues and keep health and wellbeing
on the agenda is timely and relevant. While
COVID lockdowns may be over, the pressures of
rainfall, spills and harvest closures remain high.
Thanks to the TSIC and RAW teams for
organising this event and for their dedication
to facilitating connection, conversation, and
reducing stigma around mental health. For
resources visit www.rawtas.com.au/stayafloat.

SENSOR NETWORK PROJECT
Sensor Network equipment has now arrived
and is being assembled for deployment.
Four St Helens sites were installed in August,
and OT have been making the rounds to
upcoming install sites at Pipe Clay Lagoon, Pitt
Water and Little Swanport. As always, reach
out if you would like to know more: frances@
oysterstasmania.org, 0417 075 760 

Ian Melrose (Melshell), Michael Jackson (TOC), and Phil Glover (Blue
Lagoon) try to beat the times set by Jane and Hayden Dyke in the
shucking contest, under the watchful eye of OT CEO Duncan Spender
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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 and Wild Fisheries inquiries
Rod Pearn 03 6165 3034
Commercial Dive, Marine Plants and Shellfish
Fisheries
Sharna Rainer 0457 124 668
Permit inquiries
Holly Rickards 03 6165 3032
Abalone inquiries
Matt Bradshaw 0457 097 534

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

Scalefish, Squid and Octopus inquiries
Frances Seaborn 0457 006 821

Tasmanian Rock Lobster Processors
Association
President: Michael Blake 0438 627 900
michael@salco.co

Aquaculture Branch Manager
Eric Brain 03 6165 3120

AQUACULTURE
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Scallops, Giant Crab or Rock Lobster inquiries
James Parkinson 0457 005 376

Aquaculture Operations
Will Hansen 03 6165 3021
Aquaculture Policy and Development
David Jarvis 03 6165 3118

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

Sunderland Marine
specialists in marine
and aquaculture
insurance
Recognised as a world leader
in providing the complete
insurance package for hull
& machinery, liability and
associated risks.
We also provide aquaculture
insurance covering stock,
equipment and support craft.
Speak to Shane about your
insurance protection Tel: 0411 887 522
or Email: shaneparsons@sunderlandmarine.com
Sunderland Marine
19 Agnes Street, Jolimont,
East Melbourne, Victoria 3002
Tel: +61 (0)3 9650 6288

www.sunderlandmarine.com

Shane Parsons
Shop 2, 245 Given Terrace, Paddington,
Brisbane, Queensland 4064
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