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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 
surveys

 Insurance inspections 
for commercial vessels

 Naval architecture  
and new builds

www.kedge.com.au 
03 6292 5782 

service@kedge.com.au 

“Your safety 
is our 

business”

TrailsSeafood

http://www.kedge.com.au


2022 was the COVID trifecta. 

The third year in a row where COVID 
has dominated people’s lives, people’s 
movements and the movement of produce 
around the world, including seafood. In all 
honesty, much of 2022 felt like Groundhog 
Day (times two)! 

As we approach 2023, COVID restrictions, 
such as isolating and notifying the 
government if you contracted COVID, have 
eased, meaning locals and tourists have 
greater freedoms. I am also told that cruise 
ships are back in Hobart. All of this means 
more tourists and more people out and about 
in restaurants and cafes. 

But the relaxing of restrictions has brought 
with it a new spike in COVID cases in 
Tasmania, other parts of Australia and 
around the world, and flow-on impacts for 
seafood trade. 

International trade barriers caused by 
COVID outbreaks include staffing issues 
at airports and harbours. This means that 
freight can sit idle on the tarmac or on ships, 
and at times there remain significant delays 
in the transit of freight. Although frustrating, 
such challenges are now ‘business as 
usual’ for our seafood exporters and freight 
forwarders. 

2023 will hopefully bring continued 
freedoms on movement, and in turn greater 
stability in the tourism and restaurant 
markets, here in Tasmania, on mainland 
Australia and across the world. In turn, this 
should drive seafood demand and sales. 

Despite the negative challenges of COVID 
for seafood, it has also brought about a 
new way of thinking and hopefully some 
positive changes within industry. One such 
change is in the rock lobster fishery. The 
uncertainty of markets and freight have 
proven exceptionally challenging for the live 
lobster trade. 

FROM THE 
PRESIDENT
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Holding lobsters locally and transiting 
live lobsters is a risky business. Coupled 
with the reduced demand for live lobsters, 
the industry has been forced to explore 
alternative markets. 

To tackle this challenge, four of Tasmania’s 
key rock lobster processors teamed up to 
create a new generic frozen lobster brand, 
known as Dragon Tasmania  
(www.dragontasmania.com.au). A frozen 
product has significant advantages. It can 
be stored for a longer period of time, which 
means product can be available year-round. 
The Dragon Tasmania frozen brand was 
recently launched in Singapore, and reports 
suggest that the product has been very 
well received in the international market. 
There are early indications that the product 
may, over time, fetch higher prices than 
anticipated. Congratulations to all involved 
in this initiative. 

In other updates, it is important that I 
note that the federal Senate has recently 
readopted the Inquiry into the Fisheries 
Quota System. This has reignited 
discussions on ITQs within and amongst 
industry. TSIC made a submission to this 
inquiry some time ago, and our policy on 
the issue of ITQs remains unchanged. Our 
three main concerns are:

Ownership of ITQs by foreign interests and 
foreign money

The increasing trend for ownership through 
superannuation investments and the like

Flow of profits through the supply chain, 
notably difficulties in accessing quota 
and inequitable flow of profits to the lease 
fishing sector. 

TSIC is not naïve. We understand the 
ITQ system is very complex and there are 
examples where foreign ownership is having 
significant benefit and return to fishers, 

Tasmanians and Tasmanian communities and 
examples of equitable relationships between 
quota owners and fishers etc. But the reality is 
there are an increasing number of fishers who 
are struggling financially. They are needing 
to find other part-time work to supplement 
their fishing business operations. Similarly, 
there are an increasing number of examples 
where fishing family children are moving 
away from the wild-catch sector in favour of 
the stability of work in areas such as salmon 
aquaculture. 

TSIC is not saying we must throw away the 
ITQ system; we are saying that we must 
understand and agree on what we want from 
our marine resources in terms of employment 
and direct economic return to Tasmania, 
especially regional communities. And if what 
we want does not align with where we are 
heading, then we need to see what changes to 
the management system can be implemented 
to get a different outcome. The ITQ inquiry 
will at least open this discussion. 

As we move into 2023, there remain a large 
number of reviews, inquiries and issues on 
the TSIC agenda, including:

 U Review of the Abalone Harvest Strategy

 U Harvest Strategy Policy development

 U Development of Harvest Strategy for rock 
lobster

 U The Salmon Plan 

 U Review of Calamari management

 U Review of the Scalefish Rules

 U Review of non-transferable endorsements 
in the Scalefish fishery

 U Review of AMSA maritime law and cost 
recovery. 

Believe me, the list goes on! 

And in amongst this workload, TSIC will 
continue to promote our seafood produce, 
our seafood people and the places they live 
and operate in through our Eat More Tassie 
Seafood, Seafood Trails and other projects 
that we plan to deliver throughout 2023. 

Finally, I would like to extend my sincere 
thanks to Michelle Sims for her more than 
five years’ service to TSIC and Tasmanian 
seafood. 

And to Rachael Leer, thank you for your 
contribution to TSIC and Tasmanian seafood 
over the last nearly 12 months.

I wish you both all the best for your future 
pursuits. 

Finally, it is hard to comprehend that I wish 
everyone a Merry Christmas, and a safe and 
happy holiday season with family and friends. 
Stay safe everyone, and here’s to a prosperous 
2023. U
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October was a big month for marine 
industry tours, with the Working on Water 
(WoW) school program followed by the 
Rosny College Tasmanian Smart Seafood 
Partnership year 11 and 12 WoW program. 

WOW PROGRAM

TSIC’s WoW school program is in its 14th 
year. The program provides Year 9 and 10 
students with the opportunity to experience 
and learn about possible training and career 
pathways available in Tasmania’s seafood and 
marine industries. Students tour a variety of 
workplaces and hear from people in a range 
of positions about what their work involves, 
and their own pathway into the industry. 

Their experience highlights how much the 
seafood industry has to offer its workforce; 
great lifestyle, something different and varied, 
and real, hands-on work. It also shows how 
gaining skills and qualifications necessary to 
work on the water gives students access to an 
array of jobs on the water, as these skills and 
qualifications are easily transferable. 

This year, TSIC hosted the program in the 
south of the state. The Hobart-based program 
ran for three days from 17–19 October and 28 
students attended. Students were from a wide 
range of schools across the state.

WoW students learned about careers in 
marine consulting, engineering, research, 
resource management and processing – in 
hatcheries, on the water, and more – as well as 
relevant practical and academic qualifications 
they can pursue. Some key messages included 
having passion for the role, building your 
skill set, obtaining transferable skills, getting 
yourself known through work experience and 
putting yourself forward.

On the first day of the program students 
toured the Navigator, the training vessel 
for Seafood & Maritime Training, and spoke 
to Josh Newton the Master/Hobart Vessel 
Manager of Navigators. 

WORKING 
ON WATER

Julian Harrington then spoke to the students 
about his journey into the industry, followed 
by the Australian Maritime College, who 
explained how boating safety has changed 
over the decades. This was finished up with 
a quick game of who can put on a lifejacket 
the fastest. There was a lot of laughter and 
some very quick students. After lunch, Robin 
Barnes and Bikram Ghosh from University 
College facilitated a group exercise about 
sustainability and how food will be grown in 
the future.

Next, students were given the opportunity 
to tour CSIRO, engaging with engineers and 
scientists about research that takes place on 
the RV Investigator. The day finished with 
Frances Huddleston, from Oysters Tasmania, 
and Nelson Gorem-Aitken, from Tasmanian 
Oyster Co, speaking about their career 
journey, their roles and how they got to where 
they are. 

Tuesday started with a bus trip to IMAS 
Taroona. The students were dropped off at 
Victoria Dock where TSIC Board member 
and retired rock lobster fisher, Chris Parker, 
showed students around a rock lobster fishing 
boat and explained how a fisher goes to sea 
and catches rock lobster. Bryan Denny, a 
TSIC Board member as well as a commercial 
diver and abalone fisher, spoke to students 
about his journey in the commercial dive 
sector and showed the students around 
Victoria Dock. A magnificent lunch of fish 
and chips was had at Mures with Will and 
Jock explaining the processing sector and the 
history of their business.

After lunch, students headed over to the 
Marine Board building for three rotations: the 
Tassal feed room to view the technology used 
in growing salmon; Southern Ocean Carbon 
Company explaining the science behind 
growing kelp for carbon sequestration; and 
jumping on a Pennicott boat to chat with Rob 
Pennicott. Dr Scott Ling presented a lecture 
on the IMAS Marine Program and explained 
several courses that are on offer. WoW 
attendees then participated in ‘PhD speed 
dating’ with four IMAS PhD students who 
explained their academic journey. 

Wednesday, our final day, has everyone a little 
exhausted after two big days. Students and 
teachers headed off to Huon Aquaculture 
Hatchery in Judbury and were shown through 
the facility by the very knowledgeable and 
enthusiastic Adam. After leaving at the 
hatchery, everyone travelled to Dru Point, 
boarding a Pennicott boat to visit the 
Tassal Roberts Point lease. The highlight 
for many students was visiting both the 
hatchery and the fish farms on the boat, 
seeing the seals, and learning about diving 
career opportunities. The day finished with 
Mark Allsopp, CEO of True South, giving a 
presentation on seafood processing. Everyone 
then had the opportunity to try some 
Tasmanian abalone.

WoW graduates are our industry’s future 
leaders; many of the program’s 500+ alumni 
now work in the industry. Students apply to 
attend the program, and must demonstrate 
passion for a career in the maritime field to be 
selected. 
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CALL FOR 
APPLICATIONS
TSIC and NRM South, through 
the Tasmanian Smart Seafood 
Partnership project, invite 
applications to attend the 
International Temperate Reefs 
Symposium (ITRS) in Hobart from 
8–12 January 2023.

The ITRS is a scientific conference 
with a focus on temperate hard-
bottom habitats and ecology. The 
scope is broad and covers natural 
rocky reefs, manmade structures, and 
biogenic surfaces. The meeting also 
caters for other scientific disciplines 
relevant to temperate reef biology 
including biogeochemistry, genetics, 
oceanography, remote sensing, 
biogeography, and management.

To submit your application (by 16 
December 2022) please visit  
www.tsic.org.au/reefsymposium. 

To view the Symposium Program, 
visit: https://itrs2023.org

Symposium attendance is offered to 
successful applicants. This includes 
access to the Program and daily 
catering but does not include the 
Symposium dinner. Contribution 
towards travel and accommodation 
expenses can be negotiated.

Up to three successful applicants 
will be advised by phone before 22 
December 2022.

The Tasmanian Smart Seafood 
Partnership project is supported by 
the Australian Government. U

That passion was clear, with several 
students in the program taking initiative in 
approaching presenters to ask about work 
experience and job opportunities. 

The program is organised by TSIC, and fully 
funded by industry sponsorship. Without 
the generous contributions of funding, 
presentations and tours from industry, the 
program would not run. The program is an 
investment in Tasmanian students and in our 
industry. 

Thank you to the gold sponsors: Seafood & 
Maritime Training, IMAS, NRE Tas, Huon 
Aquaculture, Petuna, Tasmanian Rock 
Lobster Fishermen’s Association, Tasmanian 
Salmonid Growers Association and Tassal for 
their generous donations of funds and time. 
Thank you also to the following contributors 
who gave to the WoW program in the form of 
presentations and tours: Navigators, CSIRO, 
Australian Maritime College, University 
College, Mures, Peter Puskic, Milan Sojitra, 
Olivia Johnson, Penelope Pascoe, Dr Scott 
Ling, Luke Cordwell and Maddi Parsons from 
Tassal, Prue Brancher and Caroline Remenyi 
from Southern Ocean Carbon Company, Rob 
Pennicott, Pennicott Wilderness Journeys, 
University of Tasmania, Chris Parker, and 
Bryan Denny. They generously gave their 
time to provide insight into seafood careers 
and provided great advice on finding ‘your’ 
place in the industry. 

WOW ROSNY

The Tasmanian seafood industry is 
committed to building a future workforce that 

adapts to the challenges of harvesting and 
managing marine resources in a changing 
environment. To achieve this, the industry 
recognises that it needs to collaborate with 
teachers to develop knowledge about the 
local seafood industry including how it is 
monitored and managed. Rosny College 
approached TSIC to run a pilot year 11 and 12 
WoW program. The program was very similar 
to the previous WoW but with a stronger 
emphasis on entering the fishing industry 
after school finishes. Feedback from both 
teachers and students was positive. Watch 
this space for further information about year 
11 and 12 WoW programs. 

DIVING INDUSTRY DAY OUT

Orana Shaw recently attend the year 11 and 12 
WoW program. Afterwards, she reached out 
to Bryan Denny to arrange work experience.  
She wrote to us about her day:

“Inspired by the Working on Water Program 
and my future ambitions, I put my hand up 
for work experience with Abalone Diver, 
Bryan. Bryan and Mark (the deck hand 
for that day), took me out for a day on the 
boat ‘Kelati Nuyina Y9K’. I learnt about 
the abalone industry, diving industry and 
some of the science behind it all. My goal is 
to become a marine scientist and abalone 
diver, as well as a commercial diver. I love 
the outdoors and the ocean, so naturally I 
was drawn to the idea of making it my work. 
The passion that is shown throughout the 
marine industry inspires me. By gaining 
this amazing opportunity to be taught by 

such amazing individuals and explore 
the adventures of the industry, seeing it 
first hand, has already opened up many 
doors to my future career pathway and will 
hopefully continue to do so. I feel blessed 
to be taken on the boat to such a beautiful 
spot that was full of life and wonders of the 
ocean. It makes me leap at the idea I can 
do it for a living. The friendly people, the 
constantly changing and adapting working 
environment, and the self-fulfilling feeling 
when finishing a hard day’s work, and a 
couple laughs, sounds like a pretty cool 
life to me. I hope that other young people 
are able to see a future in the marine 
industry too, as it has the most spectacular 
environment and a hardworking, friendly 
community to be a part of.” U
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The Tasmanian seafood industry threw  
on their Sunday best for the 2022 Stay 
Afloat Gala. 

The Speakeasy roaring 20s-themed cocktail 
gala featured a cracking seafood canapés 
menu from catering business Season and 
Fire that consisted of – Last Sanctuary gin 
and tonic oyster with cucumber; Bloody 
Mary oyster with charred spring onion and 
wakame; Fried pink ling, chips and lemon 
pepper mayo; Blue eye, cabbage and pickled 
red onion taco; Hot smoked salmon crostini, 
fraiche, dill and cucumber; Salmon tartare, 
coriander, ponzu and toasted sesame; Prawn 
tostada, charred pineapple and chorizo 
crumb; Oyster po’boy, spiced remoulade and 
cos; Prawn po’ boy, tomato sambal, mustard 
and cos; Beetroot salmon gravlax, capers, 
lemon and potato; Tomato, olive crumb, 
balsamic, seeded cracker; Roasted cauliflower, 
avocado, lime and black sesame tostada; 
Sweet potato, beetroot kraut and mirin; 
Smoked mushroom and thyme, pepper and 
polenta. 9/11 Bottleshop kindly donated all 
the beverages for the evening. 

Guests were treated to a swing dancing 
performance by Tas Swing Dancers and then 
encouraged to get up and learn a few new 
moves. Uncle Gus and the Rimshots brought 
the noise with toe tapping brass music that 
everyone enjoyed. Nina Hamilton was on 
hand to photograph the evening and captured 
the amazing feeling that was in the room 
through her photos. 

Over the course of the evening, pops could 
be heard with people buying helium balloons 
for the not-so-silent fundraiser. Prizes were 
generously donated by Massimo Mele, 
The Woolstore, Gordon River Cruises, 
Vandemonian Touring, Crowne Plaza 
Hotel, Hadley’s Hotel, Frogmore Creek, 
King Island Dairy, JBS Australia, Longford 
Plant, King Island Sea Salt, King Island 
Distillery, Tasman Peninsula Impression Bay 
Community Development Association, King 
Island Brewhouse, King Island Honey, North 
Hobart Veterinary Hospital, Willie Smith’s 
Apple Shed, Last Sanctuary, Coal River Farm, 
Burlesque Show, Tasmanian Wild Seafood 
Adventures, Hobart Brewing Co, Nutpatch 
chocolates, Coles, Fullers Bookshop, Lupin, 
Shambles, Woolworths, Zimmah Coffee, 
Ninth Island wine, Bruny Botanica, Simple 
Cider and TSIC. 

A very special mention goes to Dawn 
Jordan from King Island who organised a 
substantial number of donations from King 
Island. Thank you so much Dawn. 

All proceeds from the event will go towards 
raising awareness and support for the 
Tasmanian Stay Afloat program, the seafood 
industry mental health and wellbeing 
campaign delivered in partnership with 
Rural Alive and Well Tasmania. 

Stay Afloat makes the challenge of poor 
mental health real, connecting people to 
hands-on help and support, which in turn 
supports community resilience and health. 
Our partnership with RAW through the 
Stay Afloat program is incredibly important 
for seafood; the gala and the awareness it 
creates is vital.

Lauren Harper from Rural Alive and Well 
said, “The nature of the seafood industry 
means that workers can be isolated for 
extended periods of time, so events like 
this form a key pillar to continuing to build 
a mentally healthy and resilient seafood 
sector.”

The Stay Afloat program has been delivered 
by RAW over the last 2 years, meeting an 
identified need across the seafood industry 
to have ongoing practical support around 
mental health and wellbeing. With an 
increased focus over recent years on suicide 
awareness and reducing the stigma, the 
program leads the way in ensuring the 
seafood industry is prioritising the mental 
health and wellbeing of workers. 

Events like the Stay Afloat Gala could not 
happen without the support of industry. We 
wouldn’t have been able to do it without 
the help of our event sponsors: Seafood 
and Maritime Training, Tasmanian Rock 
Lobster Fishermen’s Association, Tassal 
Tasmanian Salmon, Fisheries Tasmania, 
and the Institute for Marine and Antarctic 
Studies (IMAS), as well as the generous 
Tasmanian seafood businesses who donated 
produce: Peter & Una Seafoods, Ashmore 
Foods Tasmania, Petuna, Crystal Bay 
Prawns, Tassal Community Foundation, 
Mures Tasmania, Huon Aquaculture, 9/11 
Bottleshop and Tasmanian Oyster Co. U

STAY 
AFLOAT  
GALA
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Tasmanian Seafood Industry Council

2023 election of 5 Directors

The Tasmanian Electoral Commission (TEC) has been asked to conduct the 2023 election of  
5 Directors to the Board of the Tasmanian Seafood Industry Council (TSIC). Sarah Phipps of the TEC 
has been appointed as returning officer.

The 2023 election will be held for 5 directors, each to serve a four-year term of office.

Nominations invited

Nominations are invited from Council members and must be received before 10 am on Friday  
10 February 2023 by the returning officer at the Tasmanian Electoral Commission (address below).

A person is only eligible for election (or re-election) or appointment (or re-appointment) as a director 
if the person: is a Full Member of the Company; is not an employee of the company or of any related  
entity employing staff of the company; and has not already served the maximum number of 
consecutive terms of office (see clause 12.9), unless a period of at least 12 months has passed  
since expiry of that person’s last term of office as a director.  

A nomination form has been inserted in the December 2022 issue of the Tasmanian Seafood Industry 
News and is also available from the Tasmanian Seafood Industry Council, 117 Sandy Bay Road  
(PO Box 878) Sandy Bay 7005 (Phone 6224 2332), or the Tasmanian Electoral Commission.

Eligible Members

A member of the Council must hold a Tasmanian issued:
• fishing licence (personal); or
• processing licence; or
• marine farming licence.

Full members are entitled to one vote for each levy they pay. 

Election Timetable

Electoral roll of Council members provided to TEC  ...........................................  Monday 6 February 2023 
Nominations close  .................................................................................... 10 am Friday 10 February 2023
Ballot material posted (if ballot required) ........................................................Thursday 16 February 2023
Close of postal ballot  ................................................................................10 am Thursday 30 March 2023
Annual General Meeting  .............................................................................................  Friday 28 April 2023

Sarah Phipps - Returning Officer — 7 December 2023

Tasmanian Electoral Commission  
Level 3 169 Main Road (PO Box 307) Moonah Tas 7009 
Email: nonstat@tec.tas.gov.au  Phone 6208 8710 or 1800 801 701



FELIX ELLIS MP VISITS SMT
In October, we welcomed the new Minister 
for Skills, Training and Workforce Growth, 
Felix Ellis, on a tour of the SMT vessels and 
facilities. 

He was very interested to hear our story and 
better understand how SMT has become the 
largest training provider for the Australian 
seafood and maritime sector.

SMT CEO James Garde and Chair Ian Miles 
gave the Minister a deep insight into our 
role in the local industry and our directions 
for the future. During the visit, the Minister 
also got to see students learning in the 
classrooms and to tour the Navigator and 
Mariner. 

This was a great opportunity to welcome 
Minister Ellis to the wider seafood and 
maritime community and we would like to 
thank him for taking the time to visit SMT.

SMT TEAM UPSKILL IN 2022 
Several of our staff and trainers have 
continued their own professional 
development with training and knowledge 
growth in 2022. 

Over this past year, our Course 
Administrators have been busy participating 
in a Team Leader Essentials workshop and 
MYOB Setup and Operation training. Most 
of our trainers have also completed various 
other courses, which will help them deliver 
more effective and efficient training to 
students in the future. 

This is part of our core objective to continue 
to provide modern and innovative training.

By keeping our own team up to date, SMT 
also demonstrates the value of learning 
and professional growth to all levels of the 
workforce in our community.

SEAFOOD 
AND 
MARITIME 
TRAINING

REGIONAL TRAINING PROGRAMS 
CONTINUE
SMT is very pleased to continue 
supporting the North West with several 
training opportunities in 2022.

Earlier in November, SMT trainer Chadd 
Mumme visited students from Yolla District 
High School. They have been participating 
in a Certificate II in Aquaculture. The 
visit included their final assessment and 
completion of the qualification. 

The course has been delivered by Yolla 
District High School teacher Leigh Atkinson 
in partnership with SMT. 

This was also an opportunity to check in 
on trainees from Tasmanian Oyster Co in 
Smithton and Three Friends Abalone farm in 
Stanley. 

In Launceston, in November, we also 
commenced the Certificate III in 
Aquaculture (Abalone). The course provides 
additional opportunities for trainees located 
in northern Tasmania who might otherwise 
have had to travel to Hobart for similar 
training in the past.

HELPING SCHOOL STUDENTS 
IDENTIFY CAREER PATHWAYS 
SMT has been supporting the TSIC 
Working on Water Program, providing 
tours to Year 9 and 10 students from 
schools State-wide, as well as Year 11 and 
12 students from Rosny College.

The Career Pathway Program is designed 
to introduce students to different career 
pathways in the seafood industry. And by 
bringing students on a tour through the SMT 
classrooms and facilities, we have been able 
to show them what it might be like to enter 
the sector and work on a real fishing vessel.

Felix Ellis MP meets trainers and students 
while visiting the SMT classrooms

Rosny High School students visit Mariner with SMT trainer, Chadd Mumme

By providing an interesting overview of our 
courses, we hope that these tours will help 
school students consider a career pathway in 
the seafood and maritime industry. 

NEW YEAR, NEW COURSES
Looking forward to 2023 

SMT recently recruited a new trainer, Rod 
Page. Coming from TAFE, Rod brings over 20 
years of experience in the training sector.

Rod has delivered our first Rigging and 
Dogging Course to employees at Tassal, and 
we are delighted to welcome Rod into the 
SMT team.

As we look forward to 2023, SMT would like 
to wish all our students, clients and everyone 
in the community a Merry Christmas and 
New Year. 

We are looking forward to an exciting and 
even busier year in 2023. U

8 TASMANIAN SEAFOOD INDUSTRY NEWS TSIC.ORG.AU



  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.

SALMON TASMANIA
Exciting things are happening at 
Tasmanian Salmonid Growers 
Association, and it starts with our new 
name and look.

The recent Seafood in the House event 
at Parliament House was a fantastic 
opportunity for us to present ourselves as 
Salmon Tasmania to the state’s politicians 
while representing alongside our seafood 
industry peers. 

While our branding was not complete, the 
new name was presented and well received 
at this fantastic industry event, and we thank 
TSIC, Wine Tasmania and Oysters Tasmania 
for hosting this important event. With the 
rebrand now finished, we invite you to check 
out our social media and follow us as we 
share more information and stories from 
within our industry. 

SALMON 
TASMANIA

THE NEW TEAM
With a full team now on board and our new 
brand, we are looking forward to increasing 
our media presence with improved 
messaging in support of our industry.

Matt Barringer (Barry) commenced on 24 
October as our Technical Director. Matt brings 
a wealth of knowledge and support to the role, 
having worked in the industry for nearly two 
decades. 

Matt will work on industry-wide research, 
innovations and programs that will assist 
continual improvements in our industry 
operations.

With such broad industry experience, Matt 
will be our go-to person for all technical and 
scientific matters, and it is fabulous to have 
him on board. 

Stuart Harris commenced on 26 October 
as our Communications Director. Stuart has 
extensive experience in media management, 
public relations and government relations 
and has come over from the forestry sector 
to lead significant improvements to our 
communications.

Stuart comes with a deep understanding of 
the Tasmanian political landscape, and he 
has a broad skill set that covers strategic, 
government relations, media, PR, and creative 
processes, and I am looking forward to 
watching his contribution to the industry 
unfold. 

In addition, we now have much-needed 
support being provided by Michelle and Jodie 
who keep the office engine room running. 

SUE GRAU, CEO

STATE GOVERNMENT RELEASES 
ITS 'TASMANIAN SALMON 
INDUSTRY PLAN'
This plan is welcomed by our industry, 
which needs long-term vision to continue 
to succeed. 

This plan, and the certainty it brings, 
validates where our industry is headed by 
backing in the world-leading innovation 
already driving our sustainable farming 
practices. 

The plan offers us a positive first step in 
bringing together the shared vision of the 
industry, government and community for an 
enduring and prosperous salmon industry 
and one that continues to deliver millions 
of dollars to regional communities across 
the state. 

The importance of the salmon industry 
to the state is highlighted in the recently 
released Tasmanian Agri-Food ScoreCard, 
which confirmed that salmon remains the 
highest value food product farmed in the 
state, increasing 14 per cent over the last 
year to $1.01 billion.

The plan acknowledges how important this 
industry is to the state and we look forward 
to engaging in the consultation process. U
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I would like to thank Minister Jo Palmer for 
sponsoring the event, and all the politicians, 
including Premier Rockliff, for attending the 
event. You support is appreciated. 

Thank you also to our producers for 
participating and providing amazing 
seafood producer, and to Wine Tasmania 
for helping organise and participate in the 
event. Wine and seafood certainly are a 
great match. 

TSIC OFFICE CHRISTMAS 
CLOSURE
Just a reminder to everyone that the  
TSIC Office will be closed from midday  
on Friday 23 December 2022 and 
reopening on Tuesday 3 January 2023. 

For urgent issues or inquiries during this 
time, please contact me on 0407 242 933. 

CLIMATE-RELATED MARINE 
INVASIVE SPECIES INQUIRY
TSIC recently coordinated a joint 
submission into an inquiry looking into 
climate-related marine invasive species, 
namely the Long-Spined Urchins. 

The submission highlights the positive 
impact that the removal of urchins by 
the commercial dive sector has had on 
Tasmania’s East Coast. It emphasises that 
the commercial dive sector is the only long 
term, WHS compliant solution to control 
urchin numbers in the main depth range of 
their population. 

The submission called for the establishment 
of a coordinated harvest strategy to 
strategically target urchins at the scale of 
the problem. This would involve a subsidy 
to target areas where urchin abundances 
are below economically viable levels for a 
commercial harvest, but the habitat and / or 
location of the urchins justifies a subsidy. 

SEAFOOD, OYSTERS AND  
WINE IN THE HOUSE
It was yet another great showcase of 
Tasmanian seafood produced at the annual 
Seafood and Wine in Parliament House 
event on 9 November. 

Billed as a ‘go to’ event, it was great to see all 
sides and houses of politics, and numerous 
Departmental staff present at the event. 

The evening provided a great opportunity 
to promote our produce, people and the 
places they operate in. It was this message 
that I delivered during a short presentation 
– without our seafood people we have no 
produce. We must celebrate and support our 
producers as much as the produce. 

With a limited number of seafood producer 
spots available, we decided to showcase the 
best of the best in Australia. It was a stellar 
lineup, with amazing seafood: 

 U Pearl and Co. / the Mure family – 
winner of the 2022 National Seafood 
Restaurant Award and inductees into the 
National Seafood Hall of Fame. 

 U Tasmanian Gourmet Seafoods – winner 
of the 2022 National Fish and Chips 
Award.

 U The Tasmanian Salmon Growers 
Association, who represent Huon 
Aquaculture – the winners of the 2022 
National Safety Award. 

 U The Tasmanian Commercial Divers 
Association, with product from True 
South Seafoods, finalists in the 2022 
National Seafood Business Award. 

These producers were supported by an 
amazing line-up of oyster producers: 

 U Cape Bruny Oysters

 U Melshell Oysters

 U Pipe Clay Oysters

 U Tasmanian Oyster Co.

FROM THE CHIEF 
EXECUTIVE

The joint TSIC, TCDA, TACL and TRLFA 
submission can be found on the inquiry 
webpage at www.aph.gov.au/Parliamentary_
Business/Committees/Senate/Environment_
and_Communications/Invasivemarinespecies.  

STAFF CHANGES AT TSIC
TSIC has recently undergone two staff 
changes, with Michelle and Rachael both 
moving on to new opportunities. 

I would like to thank Michelle for her more 
than five years’ service to TSIC and Tasmanian 
seafood. Your smile and laughter has helped 
shape the culture of the TSIC office, and your 
friendship has kept me sane at times. 

Rachael was only with us for a short time, but 
has helped shape our Eat More Seafood and 
Seafood Trails campaigns that we will continue 
to roll out over the next couple of years. 

I wish you both the best of luck in your new 
pursuits. 

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?

 U Licence Holders 

 U Any business registered on the Seafood 
Trails website 

For more information, please contact  
TSIC on (03) 6224 2332 or at  
projectmanager@tsic.org.au

To apply for a grant, please visit  
www.tsic.org.au/seafoodpromotiongrant U

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
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The Tasmanian Commercial Dive Association 
participants, left to right Tom Chadwick, Corey 
Ingram, Dani Ingram and Mick Ingram. 

Minister Palmer trying some tasty treats at the 
Pearl & Co / Mures table, Jock Mure centre and 
Nathan Chilcott right. 

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 
ABALONE 
COUNCIL LTD

At the TACL AGM on 15 October, Dean Lisson was elected unopposed onto 
the Executive Committee, along with Lynn Mason and Alan (Tank) Gray, 
and shortly after, Joey McKibben was nominated as the Divers’ rep and 
Darvin Hansen as the Processors’ rep. 

The Board is now back to its full complement, and at its first meeting Dean 
was elected Vice President.

The following commentary touches on some of the matters that have 
crossed over the desk in the last few weeks.

The TACL has been active in providing and supporting a range of 
submissions to the federal government, including the Senate Committee 
on ITQs and the TSIC Submission on Centro. Meanwhile, AMSA is 
presently considering changes to legislation regarding commercial vessels, 
and this will presumably have some impact on our sector. We are watching 
each of these developments closely.

Research funds have gone into supporting a range of biotoxin work, Centro 
control measures, automating the measuring of fish, and diver safety.

Diver safety is of paramount concern, and TACL has been working 
to update the Diver Code of Conduct, promoting diver safety at sea, 
supporting diver first aid training and diver wellbeing. 

The safety of divers and deckhands will be a focus for the TACL going 
forward. There are a number of compliance issues that need addressing, 
and we want to ensure that divers have all the information necessary to 
ensure they are being supported and are operating within the law.

We want to encourage the Department to get its digitisation work into the 
field, and check it to ensure it is easily understood. And we want to ensure 
the diving community has all possible resources available to it at a time 
when the catch has been reduced to its present level.

A lot of effort continues to be directed at the ongoing viability and 
sustainability of the resource. At times there has been criticism that we 
have been operating with blinkers on, but there is now a general awareness 
and understanding that the resource will only recover if a conservative 
harvesting approach is maintained, and that approach is being supported.

At a time when the stock is under stress, and with size limits and block 
closures being imposed, it seems only fair that the resource is managed in 
a way that does not distinguish between commercial and other interests. 
TACL has presented its argument to the government that, if an area is 
closed by government to protect the stock or for any other reason, then it 
should be closed to all. We await a response. U

ALLISON ANDERSON, CEO
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TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
RENE HIDDING, CEO

Rarely before have so many fishers and 
processors in the Australian Southern 
Rock Lobster Fishery followed an otherwise 
routine geopolitical meeting with such 
interest as was the case when our Prime 
Minister recently met with the President of 
the People’s Republic of China. 

We were, of course, joined by our primary 
industry colleagues similarly affected in the 
Australian premium wine sector and the 
timber industry.

While there was never a prospect of any 
relaxation of China’s trade-ban position ‘on-
the-run’, we all were pleased at the general 
tone of the discussions.

Worryingly, certain sections of the Australian 
media went on the hunt for a few days for 
anyone who would tell them that there exists 
active ‘grey trade’ activity into China and 
that plenty of our fish are still moving around 
that country. Anything to fire up the Chinese 
Government… and sadly, to thereby contribute 
to an even longer period for our fishery being 
‘benched’.

We have told each of them that such a 
suggestion simply did not stack up. Given 
the law and justice consequences for any 
citizen caught smuggling banned products 
into China, any such activity would need a 
huge price premium built in for that risk. It’s 
illogical. We would get more for frozen product 
at the legal front door of China. We respect the 

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

laws of every country we do business with. It’s 
a fundamental courtesy of free trade between 
modern states.

Thinking positively about any future removal 
of our trade ban on live-lobster imports to 
China, we need to be aware that such events 
are rarely binary events, now we ban you... 
now we un-ban you. Any relaxation will likely 
come with a range of changes as to how we 
previously traded with China. Without a 
magic looking glass into the future, we are 
still able to foresee some new hurdles for us.

Ask any Australian food exporter who 
is struggling through the whole new 
administrative and regulatory platform, 
named CIFER, to be imposed by China for 
any and all imported food products. It’s clear 
that China wants to demonstrate its high 
international status in the areas of health and 
food safety. It could, therefore, conceivably 
mandate Marine Stewardship Council (MSC) 
status for any resumption of our live-lobster 
imports.

It is a genuine concern that we could be the 
last cab off the rank in Australia in terms of 
being able to certify that our Southern Rock 
Lobster meets international standards of 
sustainability. Western Australia has enjoyed 
Marine Stewardship Council status since the 
year 2000. Eastern Rock Lobster has been 
underway in the MSC assessment process for 
some time. Bass Strait Scallops achieved MSC 
status this year.

The good news is that, in light of all this 
movement, Southern Rock Lobster Ltd recently 
agreed to conduct a preliminary assessment 
of the joint Australian Southern Rock Lobster 
Fishery, with a view to assessing its capability to 
qualify for MSC status. The assessment will also 
consider all the benefits and risks of achieving 
and maintaining MSC status, before any 
decision is taken on moving forward.

This decision was based on the need for our 
product, now in the worldwide frozen lobster 
market, to be able to compete in the huge 
Euro market, which routinely and increasingly 
demands this status. The United States may also 
be considering moving in that direction. Japan 
is underway. So, there is movement at many 
stations.

Here’s a random, consequential thought. Any 
MSC status for the Tasmanian commercial rock 
lobster fishery would inevitably be clouded 
by the fact that our local east coast fishery 
will likely be, by then, equally shared with the 
recreational sector, somewhat thwarting the 
intent of the MSC certification, as only half of 
the effort would be covered by the MSC status. 
Searching around the world for a precedent, 
we found that, in 2016, the Peel Inlet Fishery in 
WA applied for and received first-in-the-world 
MSC status for a recreational fishery! That is a 
‘side-by-side’ MSC certification with the local 
commercial sector!

The single, central ethos of MSC is to ensure 
that the currently prevailing level of availability 
of wild fish within a certain sector will be, at 
least, just as available to the next generation, 
and the next and the next. We can’t think of 
one commercial or recreational fisher of our 
premium rock lobster in Tasmania who would 
not want that precise outcome to be guaranteed 
well into the future, for their own grandkids, and 
further.

Our Government’s planned, first-ever Rock 
Lobster Harvest Strategy just happens to be a 
pre-requisite for MSC status, so the planets are 
aligning.

Meanwhile, a note to our own Tasmanian 
recreational fishing sector colleagues… there’s 
nothing wrong with being second in the world! U
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OYSTERS 
TASMANIA 
DUNCAN SPENDER, CEO

SEAFOOD AND WINE IN THE 
HOUSE
Four oyster growers were represented at a 
seafood and wine event at Parliament House 
on 9 November. 

Cape Bruny Oysters stall included a beautiful 
eucalypt arrangement made by Mari Lurighi 
from Hill Street Grocers; Cassie Melrose 
from Melshell Oysters presented their award-
winning ‘Golds’; Peter Dawson serviced up 
his Pipe Clay Oysters; and Tasmanian Oyster 
Company demonstrated the many electorates 
where oysters are grown by spruiking the 
oysters of the north west. 

The Oysters Tasmania Chair Andrew 
Gregson did not miss the opportunity of a 
room full of politicians to point out that we 
could not serve oysters from other parts of 
Tasmania due to spills from TasWater and 
our steadfast commitment to food safety.

FERAL OYSTER CLEAN-UP
All the growers in Pipe Clay Lagoon, with 
the approval of the Natural Resources and 
Environment Department and IMAS, had a 
massive feral oyster clean-up on 4 November. 
Frances and Duncan from Oysters Tasmania 
joined in.

SENSOR NETWORK PROJECT
Oysters Tasmania’s sensor network project 
is progressing well. A total of 20 of the 60 
monitoring sites have been installed. The 
network now covers Boomer Bay, Moulting 
Bay, Pipe Clay Lagoon, Pitt Water, Island 
Inlet, Little Swanport and Dunalley. 

After completing the South East, we will turn 
our focus to Bruny Island and the Channel, 
before completing the remaining east coast 
sites, then moving to the North West.

Part of this work has involved the installation 
of an autosampler unit at Little Swanport. 
The high-frequency sampling from these 
units during rainfall events is a key part 
of our collaboration with NRE Tasmania’s 
ShellMAP Team and University of Tasmania 
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researchers. These units will be located in 
selected growing areas through the project 
period as a proof of concept. All of this project 
is focused on maximising safe open times.

If any growers went to know more or discuss 
the wider sensor network project, please contact 
Frances (frances@oysterstasmania.org).

PRODUCTION FIGURES
The latest figures are out. Tasmanian oyster 
farms directly employed 347 Tasmanians in 
2021–22 to produce around 43 million oysters, 
with a farm gate value of around $43 million.

This is up from 2020-21, when we directly 
employed 326 Tasmanians to produce around 
40 million oysters, with a farm gate value of 
around $37 million. Around $29 million of this 
farm gate value was paid as oyster industry 
wages and profits. 

After capturing the flow-on effects for related 
industries, Tasmania’s oyster industry 
generated around $41 million in wages and 
profits, and 430 jobs, in 2020–21. U

Massive feral oyster clean-up.

Joe Jacobson installing an autosampler unit. 
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AUSTRALIAN 
MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

CHANGES TO MARINE ORDER 504: 
NOW OUT FOR CONSULTATION
Public consultation on changes to Marine 
Order 504 (Certificates of operation and 
operational requirements – national law) 
2018 is now open until 22 January 2023. 

The key changes include:

 U Aligning requirements for crewing 
arrangements with the updated Marine 
Order 505 

 U Strengthening the designated person(s) 
provision to ensure clear and direct 
reporting pathways for the escalation of 
issues

 U Emphasising the need to consider fatigue 
when determining crewing levels 

 U Ensuring the master and crew are 
consulted in the development of risk 
assessments

 U Ensuring the risk assessment (including 
the appropriate crewing determination) 
is accessible to the master, crew and 
enforcement personnel

 U Providing more specific requirements 
for induction/familiarisation training 
and ongoing drills for new crew, and 
associated record keeping requirements 

 U Requiring a copy of the vessel’s SMS to be 
kept onboard and ashore

 U Clarifying the existing requirement for 
lifejacket wear to be addressed in the 
vessel’s risk assessment and for a written 
procedure to be included in the vessel’s 
safety management system. 

For more information on these changes 
and to view the draft amendment, please 
visit the following link: www.amsa.gov.au/
tell-us-what-you-think-proposed-changes-
operational-safety-requirements 

Stakeholders will be asked to provide 
their feedback by completing the online 
submission form, sending an email to 
consultation@amsa.gov.au, contacting  
AMSA Connect or via post. 

The proposed changes are scheduled to be 
made available to industry in March 2023 
following the public consultation. However, it 
is not planned to commence until mid-2023 
to allow time for industry to implement the 
changes.

A further review of this Marine Order will 
occur next year focusing on other Safety 
Management System requirements including 
simplifying requirements for smaller vessels.

AMSA INSPECTIONS OF 
GRANDFATHERED TRAILERABLE 
VESSELS 
Each year AMSA publishes a National 
Compliance Plan which outlines the focus 
areas for education and inspection. 

This year AMSA is prioritising inspections 
of grandfathered non-survey vessels. 
In Tasmania many of these vessels are 
trailerable dinghies or oyster punts that 
used to hold a certificate of registration 
under Marine and Safety Tasmania (MAST). 
Previously these vessels were inspected by 
MAST every 2–3 years and were required to 
submit annual self-declarations.

Generally, an AMSA inspection of a 
trailerable vessel will cover:

 U Certification (Certificate of Operation)

 U Hull condition, condition of flotation 
material, display of Unique Vessel 
Identifier

 U Fuel and bilge pump arrangements 

 U Safety, navigation, communication, fire 
safety equipment requirements, and 
condition of equipment carried

 U Safety Management System. 

During recent inspections, a number of these 
vessels are not carrying the required safety 
equipment. Remember, safety equipment 
requirements are not grandfathered. If your 
grandfathered non-survey fishing vessel is 
operating outside of sheltered waters, you are 
required to carry a minimum of:

 U A buoyant appliance with self-igniting 
light and 30 m of 8 mm buoyant rope 
attached

 U Coastal lifejacket for everyone on board 
(if inflatable, these must be serviced 
in accordance with the manufacturer’s 
recommendations)

 U 3 parachute distress rocket flares; 2 red 
hand-held flares; 1 hand-held orange 
smoke signal flare

 U V sheet

 U VHF radio and HF radio or satellite phone 
if operating outside VHF range

 U Fire extinguisher (generally 1 x 2 kg dry 
powder minimum)

 U Waterproof buoyant torch

 U Map or chart of operational area

 U Compass or GPS navigation system

 U Suitable anchor with chain or rope

 U First aid kit in a weatherproof case that is 
suitable for the voyage, type of operation 
and number of persons on board

 U One EPIRB if operating more than 2 nm 
from land (must be registered with 
AMSA).

You may also be required to carry a liferaft if 
your vessel doesn’t have the required level of 
flotation. 

This year’s National Compliance Plan can be 
found on the AMSA website here: www.amsa.
gov.au/national-compliance-plan-2022-23 

CARRIAGE OF CRAY POTS 
AMSA continues to receive marine safety 
concerns about potential overloading of 
cray pots on the decks of fishing vessels.

There are a number of considerations when 
determining how many pots your vessel can 
safely carry:

Stability. You need to ensure the deck load 
you are carrying is within the calculated 
loading conditions as part of your stability 
book. If you don’t have a stability book, we 
strongly encourage that you get one to ensure 
you are not overloading your vessel and 
placing it, and anyone on board, at risk. This 
will also help you to meet your general safety 
duties under the national law. 

Deck drainage to maintain stability. Ports 
and scuppers need to remain clear of any 
obstructions to ensure any water over the 
deck can rapidly drain directly overboard.

Visibility for navigation. It is critical 
that clear visibility is maintained for safe 
navigation purposes. 

Access to steering gear and emergency 
steering arrangements. Quick access to this 
gear may be imperative in an emergency. 

You should also consider health and safety 
risks while handling cray pots or other heavy 
items. WorkSafe Tasmania can provide 
information to help you manage risks of 
hazardous manual tasks. U
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SCALLOP 
FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

TASMANIAN 
COMMERCIAL 
DIVERS 
ASSOCIATION

TASMANIAN SCALLOP FISHERY 
The Tasmanian scallop fishery is enjoying considerable success 
this year with the catch in excess of 3000 tonnes in mid-November.

Fishermen are catching from two main 
areas. White Rock on the east coast 
and north of Stanley and specifically 
in the vicinity of Three Hummock 
Island.From White Rock, landings are 
of large shells with big meats but slow 
catch rates and in NW Tasmania catch 
rates remain exceptional with smaller 
quality meats and the only concern 
being some smaller shells and meats 
amongst the landed product. 

Fishermen are happy along with 
processors, so an above average year 
for the Tasmanian scallop fishery.

As reported in the last TSIN edition, NRE Tas eventually approved 
an increase in the scallop TAC from 3495 tonnes to 4495.2 tonnes 
effective from 5 October, which means that each scallop quota unit 
increased from 339 to 436 kg. 

The GM-MR approved the TAC increase following consultation 
with SFAT, supported by ScFAC members given that there had been 
sufficient time to facilitate quota trading with a number of fishermen 
reporting that they had been unable to obtain quota and catch rates 
remained strong in the NW open area.

Local, interstate and overseas demand for our excellent product 
remains very solid.

If you have not yet tried this season’s Tassie scallops, grab your 
family needs now (and a whole lot more for freezing) as the fishery 
closes on 31 December. 

BASS STRAIT CENTRAL ZONE SCALLOP FISHERY
Initial forays into Bass Strait resulted in masses of scallops  
being found but most shells in the vicinity of 60 to 70mm,  
which is well under the minimum size of 85mm.

As a result most vessels elected to harvest in Tasmanian waters this 
year and will likely only venture into Bass Strait Commonwealth 
managed waters when and if Tasmanian scallops spawn or catch 
rates drop off.

SEASON’S GREETINGS
On behalf of the SFAT Executive Committee and our President  
John Hammond we wish you all a Merry Christmas and a 
prosperous New Year. 

May 2023 bring you good fortune with lots of laughs and good times.
Please stay safe on the water. U

The commercial dive industry is currently finishing up the 
harvesting of Heliocidaris, the native short-spined sea urchin. 

With the increase of effort in the fishery over the past few 
years, we now see the short-spined season run from the start 
of the licensing year on 1 September until late November, with 
catch caps or spawning shutting down the harvest at this time. 
Processors have reported that this season has been somewhat 
underwhelming with respect to roe quality. There is some 
evidence showing that the excessive amount of rainfall for the 
year is linked to slow seaweed growth and retention of colder 
water temperatures, vital aspects of the urchin feeding chain. 
Fortunately, the market has continued to be strong, taking 
whatever product is available.

Although the periwinkle fishery remains open statewide (at least 
at the time of writing this), industry remains concerned about the 
amount of latent effort in the sector, increased effort targeting 
periwinkles, and continuous and sometimes excessive market 
supply early in the season, which reduced the beach price to a 
level where it is not viable for most operators. 

December will see the start of the Centro long-spined sea urchin 
harvesting season, with a small amount already being harvested. 
Talks with existing processors, and interest from some new 
processors, indicate that we should be able to harvest more than 
last year’s 493 tonnes. Part of the harvest strategy is a diving 
subsidy to promote urchin harvest effort in areas that require 
more travel (cost) and to areas where urchin abundances may be 
below commercially viable. 

As part of the recent federal Senate Inquiry into climate-related 
marine invasive species, the TCDA joined a submission with 
TSIC, the TACL and TRLFA. This joint submission highlighted 
that the removal of long-spined urchins, through commercial 
harvest and targeted subsidised harvest, has and will be the only 
long-term commercial successful strategy for dealing with the 
East Coast urchin problem. The submission included a strategy 
developed by the TCDA to support the coordinated commercial 
overfishing of Centro in Tasmanian waters. This strategy would 
coordinate dive effort into areas of importance, with subsidies 
being used to target areas of high environmental value, but low / 
non-commercial urchin abundance. 

At present, the urchin dive subsidy, provided under the Abalone 
Industry Reinvestment Fund (AIRF), will cease in May 2023. The 
TCDA, with the support of TSIC, has been calling for both an 
extension of the subsidy program, and an increase in the amount 
allocated to a subsidy program. With a targeted and coordinated 
strategy for targeting urchins, the commercial dive sector can 
maintain a healthy east coast marine system in the interests of all. U
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RECREATIONAL ROCK LOBSTER 
AND ABALONE CATCH UPDATE
The Tasmanian Recreational Rock Lobster 
and Abalone Fisheries Assessment report 
for 2021-2022 has been released and 
involved researchers surveying 360 licensed 
rock lobster and abalone fishers about their 
catches between November 2021 and April 
2022. 

This data provides catch trends which are used 
to estimate the activities across the 30,000 
licence holders.

East coast rock lobster strategy  
The East Coast Stock Rebuilding Strategy, 
implemented in 2013 to address declining 
rock lobster numbers in the region, includes 
an East Coast Stock Rebuilding Zone (ECSRZ) 
between Eddystone Point and Tasman Head. 
Catch is limited in this zone using a notional 
recreational catch share of 35 tonnes and a 
commercial catch cap of 113 tonnes.

“The 2021-22 recreational catch in the 
rebuilding zone was estimated to be 46.5 
tonnes, which exceeded the catch share by 11.5 
tonnes – an over-catch of 32%,” lead author, Dr 
Alexia Graba-Landry said. “This was similar to 
the estimated catch of 51.1 tonnes in 2020-21, 
an over-catch of 46%.

“Over-catches in the rebuilding zone have 
now been reported in five of the past eight 
seasons, while biotoxin closures in 2015-16 and 
2017-18 – and COVID-19 in 2019-20 – led to 
under-catches. Catches have now significantly 
increased in 2020-21 and 2021-22.

“This suggests that there are challenges 
for resource managers to constrain the 
recreational east coast catch if the stock 
rebuilding strategy is to be maintained. Long-
term monitoring of the fishery has shown that 
recreational fishers are highly responsive to 
increases in lobster abundance, as occurred in 
the last year.

“As catch rates are expected to improve 
through the stock rebuilding strategy, it’s likely 

that more fishers will target lobster more often, 
which will make it increasingly difficult to limit 
their catch.

“Another key challenge is our ability to 
monitor the recreational fishery because 
we can only analyse catch data after the 
season closes. This means that managers 
can’t respond mid-season as occurs with the 
commercial fishery.”

The Department of Natural Resources and 
Environment Tasmania (NRE Tasmania) is 
working with recreational fishers to trial a 
new recreational catch reporting app that will 
provide real time data on fishing effort. 

Statewide recreational rock lobster and 
abalone catches 
Recreational fishers were estimated to have 
caught 79,400 lobster (86.3 tonnes) across 
Tasmania’s eastern and western regions in 
2021-22, an increase from 72,800 in 2020-21 
(81.6 tonnes).  

This catch represented about 51% of the 
170-tonne total allowable recreational catch 
(TARC). It was also equivalent to about 7.1% of 
the 2021-22 total allowable catch (TAC) of 1,221 
tonnes, which includes the 1,051-tonne total 
allowable commercial catch (TACC).

Researchers estimated fishers took nearly 
41,600 abalone in 2021-22, up from 36,200 
abalone (17.2 tonnes) caught in 2020-21, which 
was 20.1 tonnes or 3% of the 795-tonne TACC.

Read the full story: bit.ly/rock-lobster-and-
abalone-news

Or check out the report: bit.ly/rock-lobster-
abalone-assessment

INSTITUTE 
FOR MARINE 
& ANTARCTIC 
STUDIES

SARDINE FISHERY COULD BE 
ESTABLISHED IN TASMANIA
A new and sustainable sardine fishery could 
be established off Tasmania according 
to a new IMAS report, with appropriate 
management and research processes that 
consider important ecological, economic 
and social objectives.

The report follows recent IMAS research that 
found the adult biomass of sardines off south-
eastern Australia is larger than expected. It 
was assessed to be at least 185,000 tonnes and 
is likely to be more than 250,000 tonnes – and 
it could support a valuable and sustainable 
fishery.

The latest report identifies specific factors to 
be considered when developing and managing 
this potential fishery, including: 

 U Previous developmental framework for 
sardine fishing off Tasmania

 U Management options and structures, 
including key elements of a potential 
harvest strategy

 U Stock research and monitoring

 U Interactions with protected species

 U Ecosystem considerations

 U Social licence to operate.

The Department of Natural Resources and 
Environment Tasmania is currently finalising 
a framework to support the development of a 
Tasmanian sardine fishery, with more details to 
be released in early 2023.

Read the full report: bit.ly/tasmanian-sardine-
fishery U

 SEASON 2014-15 2015-16 2016-17 2017-18 2018-19 2019-20 2020-21 2021-22

Catch target 42 t 42 t 42 t 41 t 40 t 35 t 35 t 35 t

Catch estimate 55.6 t 35.7 t 50.2 t 40.4 t 48.6 t 33.6 t 51.1 t 46.5

Over/under catch +13.6 t -6.3 t +8.2 t -0.6 t +8.6 t -1.4 t +16.1 +11.5

% over/under catch + 32% - 15% + 19% - 1% + 21% - 4% + 46% + 32% 
Recreational catches relative to catch share in the East Coast Stock Rebuilding Zone 

Sam Spinks diving for crays Tasmania’s north west coast. (Photo: Casey Spinks)
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DEPARTMENT OF 
NATURAL RESOURCES 
AND ENVIRONMENT 
TASMANIA

REPORT ILLEGAL FISHING 
FISHWATCH 
 0427 655 557

The end of the year brings with it the 
opening of the rock lobster season, and the 
rollout of the CLS Triton Advanced Vessel 
Monitoring Systems (VMS) unit to the rock 
lobster fleet is almost complete. 

NRE Tas would like to recognise the 
significant goodwill and assistance shown by 
supervisors to ensure the rollout has been a 
success.

VMS is now required to be operating at 
all times under the Fisheries Rules 2019. 
Supervisors wishing to temporarily switch 
off their VMS for vessel maintenance or for 
non-fishing periods of more than 14 days can 
apply to do so using the online form located 
at fishing.tas.gov.au/vms-form (preferred) or 
by phoning the Fisheries Compliance and 
Licensing Branch on (03) 6165 3000 to obtain 
an application form.

In November we released the Draft 
Tasmanian Salmon Industry Plan for public 
consultation. The draft plan contains a 
strategic framework to guide Government’s 
long-term priorities for the salmon 
aquaculture industry and provides scope for 
continued response and interactions with 
industry, supporting and related businesses, 
and the wider community. It also includes a 
separate detailed workplan that will guide 
implementation priorities over the near, 
medium and longer term.

Community briefing sessions are being held 
around the State to provide information 
on the draft plan. More information and 
registrations are available at nre.tas.gov.au/
salmonplan. 

The review of the Living Marine Resources 
Management Act 1995 continues. 
Submissions to the Review and a report 
summarising them are now available on the 
Fishing Tasmania website. 

The next stage is to develop a White Paper 
that will propose a pathway to modernise 
marine resources management in Tasmania, 
including priorities for reform in the short, 
medium, and long term. The Department will 
consider the submissions received, research 
and analysis to prepare the White Paper. It’s 
intended that the draft White Paper will be 
released for public consultation in early 2023.

FISHERIES DIGITAL TRANSITION 
PROJECT
The FDTP team is working hard to bring 
the current telephone and paper-based 
reporting into the digital age. 

We’re building a smartphone app for catch 
and effort reporting for the commercial 
fishing industry, commencing with the 
abalone fishery. We have met with several 
abalone divers and processors to get a better 
understanding of the needs and difficulties 
with the current manual processes. We are 
continuing consultation as we design and 
build the smartphone apps.

The Digital Catch and Effort Reporting 
(DCER) app for abalone is planned for 2023. 
This will simplify and speed up reporting. 
Additional benefits will include saved 
favourites, real-time information exchange, 
and a faster, more refined process. 

Telephone reporting and paper dockets will 
be available alongside the app for a time. 
We expect in the longer term that telephone 
reporting and paper dockets may be phased 
out, but there are no plans to do this yet.

We welcome your thoughts and ideas on 
this exciting project, and we are also looking 
for volunteers from the commercial abalone 
dive industry to assist with this work through 
discussion and trials. If you are interested in 
getting involved or would like to provide us 
with any input, please email: fdtp@nre.tas.gov.
au. A trial of digital reporting service (DRS) 
for Rock Lobster will commence shortly – 
watch this space for further details.

MAUGEAN SKATE
The status of the endangered Maugean 
skate population in Macquarie Harbour has 
worsened recently, requiring a multi-faceted 
approach to address threats, including net 
fishing in the Harbour. 

Key actions:

 U Developing a Maugean Skate 
Conservation Action Plan

 U Marine farm actions addressing dissolved 
oxygen levels

 U Working group on impacts of aquaculture 
and hydro-electric flows

 U Changes to gillnetting rules

 U Increasing community awareness about 
the Maugean skate.

Management actions are introduced for the 
first time for the two commercial scalefish 
endorsement holders in Macquarie Harbour 
(commercial fishers were exempt from 
changes introduced in 2015). 

After consultation with the IMAS team 
undertaking Maugean skate research, they are 
supportive of the specific measures proposed 
for the commercial fishery.

These measures include a summer closed 
season from 15 November 2022 to 14 April 
2023. The summer closure reduces the risks 
of skate interactions. These are more likely 
in shallow waters during the summer when 
the water is warmer, and the skates move to 
shallow areas to avoid lower dissolved oxygen 
levels in the deeper water.

From 15 April to 14 November 2023, 
commercial fishers are allowed to set nets 
overnight.

Additionally, commercial operators will 
be required to accommodate NRE Tas or 
IMAS observers on their fishing trips upon 
request. These measures only apply for the 
2022/23 fishing season and new rules are 
being developed under both the Fisheries 
(Scalefish) Rules 2015 – to be publicly 
consulted in early 2023 – and the Maugean 
Skate Conservation Action Plan.

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

17VOLUME 39 DECEMBER/JANUARY 2023

http://fishing.tas.gov.au/vms-form
http://nre.tas.gov.au/salmonplan
http://nre.tas.gov.au/salmonplan
mailto:fdtp%40nre.tas.gov.au?subject=
mailto:fdtp%40nre.tas.gov.au?subject=
mailto:laura.fatovich%40nre.tas.gov.au?subject=


WILD FISHERIES
Tasmanian Abalone Council Ltd
262 Argyle Street, Hobart TAS 7000
President: Adrian Cuthbertson 
president@tasabalone.com.au
CEO: Julian Amos 
ceo@tasabalone.com.au
Administrative Manager: Margie Westlake
03 6144 9223
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 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 
Scalefish, Squid and Octopus inquiries 
Frances Seaborn 0457 006 821 
Scallops, Giant Crab or Rock Lobster inquiries 
James Parkinson 0457 005 376 
Aquaculture Branch Manager 
Eric Brain 03 6165 3120 
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

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 39 DEC/JAN 2023
Cover: Abalone 
Photo Credit: Moon Cheese Studio

Advertising deadline for next issue 
23 January 2023 
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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www.vega.com

Explore a 3D plant:
www.vega.com/aquaculture

Level. Point level detection. Pressure.
Maximum process reliability for aquaculture

VEGA level and pressure sensors are equipped for the demanding measuring tasks in 
aquaculture – from feed silos and rearing tanks to transport vessels and silage storage. 

Equipped with front-flush measurement technology and cleanable housings suitable  
or outdoor use, they protect fish stocks and bring durability and efficiency to every 
application.



 

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  


