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check out our up-to-date website at www.oceanpower.com.au
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Joan Van Drunen
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FROM THE PRESIDENT
 
I would like to welcome everyone to 2019. The year 
promises to be a productive, albeit a busy, year for TSIC 
and the Tasmanian seafood industry, with the AWBF, 
TSIC Election and the Stay Afloat Tasmanian Seafood 
Awards all highlights for the year. 

of potential solutions, 
including culling, AUV 
robots and liming. In 
early 2019, a detailed 
summary of the forum will become available. 

Moving forward, DPIPWE will develop a business 
case to tackle the Centro problem and apply 
for federal funding to help deliver against this 
business case. 

Improved biosecurity measures were also a 
key policy request. The incursion of Pacific 
Oyster Mortality Syndrome in the Tasmanian 
oyster industry, and white spot disease in 
the Queensland prawn industry, has certainly 
highlighted the importance of robust and 
appropriate biosecurity measures to protect our 
seafood industry and the marine environment. 
Another example is the recent issue of the drilling 
rig, the Ocean Monarch. TSIC has actively followed 
this issue. 

TSIC is also actively looking to relocate from its 
Sandy Bay office, which has now become too small 
for its current usage. The Seafood House concept 
has been on the table for some time, but over the 
last six months, the TSIC CE has progressed the 
concept to be far closer to reality. In fact, an offer 
was placed on a new premises in late 2018. Let’s 
hope that TSIC has a new location, under the roof 
of a Seafood House, sometime in 2019. 

Finally, in late 2018, the Australian Bureau 
of Agricultural and Resource Economics and 
Sciences (ABARES) released the latest Fisheries 
and Aquaculture Statistics for 2016-2017. In 
acknowledging these statistics are slightly 
outdated, they are the most up-to-date formal 
statistics available. Tasmania continues to be the 
most valuable seafood industry in Australia, with 
a total value of $946.9 million. Key contributors to 
this value were: 

 U Salmonids – harvest of 51,298 tonnes at a value 
of $738.7 million

 U Wild catch abalone – harvest of 1.6 tonnes at a 
value of $83.7 million 

 U Wild catch rock lobster – harvest of 1.1 tonnes 
at a value of $83.3 million

 U Farmed oysters – harvest of 3 tonnes at a value 
of $26.3 million.

Based on these older figures, it is fair to say that 
the Tasmanian seafood industry is now a $1 billion 
industry. U

LINDSAY NEWMAN

Driving the TSIC workload for 2019-2023 will 
be a new Strategic Plan for TSIC, which will be 
fully endorsed by the TSIC Board during the 
first meeting of TSIC Directors to be held on 22 
February. The overarching Vision of the new plan 
is Unite | Collaborate | Innovate. The Mission 
for Tasmanian seafood is Promote | Strengthen 
| Sustain; while our Mission for TSIC members is 
Leadership | Commitment | Welfare. 

A key driver for TSIC is the TSIC Board, and an 
election process for five new TSIC Directors is 
currently underway. Nominations are invited from 
Council members and must be received before 10 
am on Friday 22 February 2019 by the Returning 
Officer at the Tasmanian Electoral Commission. 
A member of the Council must hold one of the 
following Tasmania-issued licences:

 U Fishing Licence (personal)

 U Processing Licence

 U Marine Farming Licence

If you would like to contribute to a more positive 
future for Tasmanian seafood, I encourage you to 
consider nominating for the TSIC Board.

This year will also bring a Federal Election. To 
ensure TSIC and the Tasmanian seafood industry 
is well positioned for inclusion in political 
parties’ election policies, TSIC has developed and 
delivered a TSIC Policy Platform Document. 

Key to this policy platform is a call for significant 
federal funding to tackle the long-spined sea 
urchin (Centrostephanus) issue on Tasmania’s East 
Coast. Integral to tackling the Centro problem will 
be the outcomes of a Centrostephanus forum that 
was held on 14 December 2018. 

The objectives of the forum were to: 

 U 1) Provide details of recent research on 
Centrostephanus distribution, impacts and 
control programs underway currently

 U 2) Identify possible actions to control 
Centrostephanus and/or mitigate their impacts 
to assist funders to coordinate and prioritise 
response efforts 

 U 3) Identify research needs in support of 
Centrostephanus control strategies to help 
funders and grant applicants understand 
priorities in the short and longer term 

 U 4) Propose methods to improve public 
understanding of the causes and consequences 
of the increasing abundance and range of 
Centrostephanus 

The workshop presentations provided an up-to-
date understanding of the problem and range 

mailto:tsic%40tsic.org.au?subject=
http://www.facebook.com/TasSeafoodIndustry
http://www.tsic.org.au
http://www.creativehum.com.au
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CHIEF EXECUTIVE REPORT
I hope that 
everyone had 
a happy and 
enjoyable festive 
break with family 
and friends. 

In saying that, I am 
conscious that for many, 
the Christmas / New 
Year period is a difficult 
time, especially those without family and / or with 
financial difficulties. It is timely to remind TSIC 
members and broader seafood stakeholders that 
there is help and support available.

Front and fore is Rural Alive and Well Tasmania 
(RAW), and their network of Outreach workers 
and the 1300 HELPMATE support line. RAW 
provides excellent support, so if you need help, or 
you know someone who may need some help and 
support, a RAW Outreach worker is only a phone 
call away. Make contact with them, and they 
will call or drop in and see someone you may be 
concerned about. Also, Rural Business Tasmania 
provides a range of financial support and financial 
counselling services. They can help to consolidate 
debt. If you want more information, advice or 
support, please feel free to give me a call. My 
contact details are available on page 3 of this 
issue of Seafood Industry News. 

Seismic Survey 
Update
As most of you would be aware, three separate 
gas and oil companies are proposing seismic 
activity in the NW of Tasmania. This influx of 
interest in Tasmanian waters has highlighted a 
lack of consistency in the consultation approach, 

with TSIC very much feeling that the current 
approach is a ‘tick box’ style of consultation. 

Central to TSIC concerns about seismic activity 
are the outcomes of recent research conducted 
by IMAS, which shows greater impacts on all life 
stages of several marine species. These results 
have highlighted the huge unknowns about the 
impacts of seismic activity. 

When our legitimate concerns are presented 
to the gas and oil industry, they are essentially 
ignored and met with comments such as that 
stated by 3D Oil in recent advertisements placed 
in The Advocate and King Island Courier: “The 
potential impacts from the [3D Oil Ltd seismic] 
survey on all fish and invertebrates, and on their 
commercial catchability, have been assessed as 
having negligible to minor impacts, which are 
localised and short-term.” 

Furthermore, gas and oil proponents only need 
to mitigate any ‘perceived’ risks to ‘As Low As 
Reasonably Practical’ (ALARP). This flies in the 
face of the fishing industry, which manages its 
renewable resources for both now and the future 
with a far more precautionary approach. 

When respected scientists openly state in the 
media, “Fishers are wise to be concerned [about 
seismic surveys]”, we should all be able to agree 
that seismic testing has a far greater impact on 
the marine environment than previously thought. 

TSIC has actively lobbied state and federal 
politicians about our concerns about the impact 
of seismic surveys, and the less than adequate 
consultation processes between the gas and oil 
and seafood industries. Our next phase of lobbying 
will be in late February, when TSIC and Seafood 
Industry Victoria will jointly meet with the Deputy 
Prime Minister about seismic testing and AMSA. 

Schlumberger-Private

Otway Basin 2D Survey: EP Revisions to facilitate Q1 2019 start

 September operational area reduced 25,000km2

 December operational area reduced 73,000 km2

 98% of survey lines >200 m & 91% >1,000 m

Risks to proposed timing:

- EP submission delay: stakeholder engagement

- Survey vessel availability

- NOPSEMA assessment

2

TSIC will continue to communicate with the gas 
and oil industry, and I can assure you we will not 
be backwards in putting the seafood industry 
views forward. With all three proposed surveys 
delayed until the end of 2019 at the earliest, we 
now have a little time up our sleeve. Also, one 
proposal has also been modified to exclude a 
significant amount of ‘Tasmanian’ water. This 
is shown in the figure below, with the white 
area originally in the proposed survey, but now 
excluded. This is a huge win for Tasmanian 
seafood, but there is certainly much more to 
discuss. 

Victoria Dock 
Fishermen’s Memorial 
As previously reported, the Fishermen’s Memorial 
at Victoria Dock needed to be removed to 
facilitate the rebuilding of the lower landing near 
the Victoria Dock Bridge. During this process, 
TSIC discussed with seafood stakeholders 
the opportunity to redesign and relocate the 
memorial. After discussions with TasPorts and 
Hobart City Council, there is now agreement for a 
new memorial design and location. 

The new design is far more prominent and will 
feature a stormy sea design that is 1.2 metres 
high, with an angled plate that will hold the 
names of those who have been lost to the sea. A 
schematic of the design and location are provided 
below. 

The new memorial design will be rededicated 
during a ceremony on Friday 8 February, as part of 
the official Australian Wooden Boat Festival. Full 
details are provided on the next page. U

JULIAN HARRINGTON
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BYA Architects
171a Sandy Bay Road
Post: PO Box 198
Sandy Bay TAS 7005

03 6286 7319
architects@bya-architects.com.au
bya-architects.com.au
ABN 23 415 306 109

Perspective Views 20181102 180918 TSIC Fishermen’s Memorial 06DA

Text

43

Western View
scale 1:20

Eastern View
scale 1:20
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35

T A S M A N I A N 
F I S H E R M E N ’ S 
M E M O R I A L
Rededication Ceremony
Friday 8 February 2019 ~ Ceremony starts at 4.00pm 

The Tasmanian Seafood Industry Council invites you to attend 
a rededication service for the newly designed Hobart 
waterfront Fishermen’s Memorial. The memorial honours and 
commemorates Tasmanian fishers who have lost their lives in the 
pursuit of their livelihood. The newly designed memorial will be 
located on the Hunter Street side of the Victoria Dock Bridge. BYA Architects

171a Sandy Bay Road
Post: PO Box 198
Sandy Bay TAS 7005

03 6286 7319
architects@bya-architects.com.au
bya-architects.com.au
ABN 23 415 306 109

Site & Location plan 1:20020181102 180918 TSIC Fishermen’s Memorial 01DA

proposed Fishermen’s Memorial

existing aluminium seating

Police Tasmania - HMV Van Diemen

Victoria Dock

Franklin Wharf

swing bridge

150th Anniversary 
Memorial

“Footsteps” towards 
freedom sculpture

Macq 01 hotel 

The Bernacchi tribute sculpture

BYA Architects
171a Sandy Bay Road
Post: PO Box 198
Sandy Bay TAS 7005

03 6286 7319
architects@bya-architects.com.au
bya-architects.com.au
ABN 23 415 306 109

North & South Elevations 1:2020181102 180918 TSIC Fishermen’s Memorial 03DA

South Elevation
scale 1:20

North Elevation
scale 1:20

Name Plate - laminated Celery Top Pine
6200 x 350 x 50mm clear finish 

±1235 total height

Balusters - Stirlings 316 grade 
stainless steel welded pipe 
50.8x3.0 with 800 grit finish.
Stirlings 316 grade stainless steel 
cold drawn 16 diameter mounting 
rods, mirror polish rods to match 
balusters. M10 tap to rod for  fixing 
of picperf with  304 grade M10 x16 
post torx button head tamper proof 
screws  & washers

31
0

Fixing Plates - Stirlings 316 grade 
stainless steel 50x10 bar with 800 

grit finish. Fix Name Plate with 2No. 
14g x 1.5”G304 post torx button head 

self tappers

existing concrete apron to be core
holed for insertion of balusters 

fixed in place with epoxy grout, 20mm 
clearance from apron to picperf.

picperf pattern by graphic designer - locker group 
4mm picperf aluminium, hole sizes 4-12mm 

25% open area. Supplied in 2 sheets of 3000 x 1000 
with powdercoat colour RAL5025 Perlenzian
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JETTY TALK

www.kedge.com.au 
03 6292 5782 

service@kedge.com.au

Troubled waters 
ahead for Labor's WA 
rock lobster market 
intervention, taken 
from WA: 1 Jan 2019
The state government is facing stiff 
opposition from professional rock 
lobster fishers as it attempts to 
push through a plan to hand itself 
a 17 per cent commercial stake in 
the industry. 

Fisheries Minister Dave Kelly announced the 
shake-up of WA's rock lobster fishery in the 
lead-up to Christmas, which included a 1700 
tonne increase in the amount of the delicacy 
to be fished, with 1385 tonnes to be owned by 
the government. Mr Kelly promised the new 
fishing units the government would grant itself 
would lead to the creation of 500 WA jobs and 
"significantly increase the supply of lobsters into 
the local market". But the Western Rock Lobster 
Council (WRLC) has slammed the plan, which 
some industry participants described as a part-
socialisation of the fishery. Read more at  
https://www.watoday.com.au/politics/
western-australia/troubled-waters-ahead-
for-labor-s-wa-rock-lobster-market-
intervention-20181231-p50p0p.html

‘Australia’s 
commercial fish-
stocks sustainable’: 
CSIRO paper highlights 
‘Edgar paper’ flaws, 
rejects claims of rapid 
decline: 24 Jan 2019
This is about Seafood Industry Australia’s 
response to research paper, ‘Comments on the 
evidence for the recent claim on the state of 
Australian fish stocks’.

Seafood Industry Australia (SIA), the national 
peak body representing Australia’s seafood 
industry, has welcomed a paper led by Rich 
Little, CSIRO, Senior Research Scientist, Oceans & 
Atmosphere denouncing claims by Graham Edgar 
et al. (2018). “The basic premise of the ‘Edgar 
paper’, that Australia’s commercial fish-stocks 
have declined by a third over the last 10 years, has 
been debunked by the work of Dr Little and his 
team,” SIA CEO Jane Lovell said.

“The ‘Edgar paper’ caused significant stress to 
Australia’s commercial fishers and was widely 
used to try to discredit Australia’s sound fisheries 
management and influence political debate. Once 
misinformation is published it is hard to combat; 

however, we are confident the Rich Little paper 
shows the community and our politicians the 
truth behind Australia’s fisheries management 
techniques, which are some of the best in the 
world.

Read more at: https://
seafoodindustryaustralia.com.au/2019/01/23/
australias-commercial-fish-stocks-
sustainable-csiro-paper-highlights-edgar-
paper-flaws-rejects-claims-of-rapid-decline

Cradle Coast 
Authority: Prestigious 
nomination for 
mammoth Macquarie 
Harbour clean-up 
efforts
The committee supported by Cradle Coast NRM 
to execute two Macquarie Harbour Shoreline 
Clean-ups has won the Keep Australia Beautiful 
(Tasmania) Clean Beach Award. 

“On behalf of the Macquarie Harbour Shoreline 
Clean-up Steering Committee, I am thrilled to 
accept the award,” Cradle Coast NRM Coastal 
Coordinator Anna Wind said.

“The win recognises the Macquarie Harbour 
Shoreline Clean-up Steering Committee, so that’s 
a whole of community effort. We worked long 
hours to coordinate the event and remove the 
incredible level of debris from the harbour. It goes 
to show what can be achieved when the whole of 
community pitches in to clean up the whole of the 
harbour.” 

The analysis of marine debris sourced in 2018 
showed that 41 per cent of debris came from 

a domestic or recreational source, 19 per cent 
from a commercial source and 40 per cent from 
unknown sources.

This, in turn has galvanised the Strahan 
community into action and they have planned 
their own clean-up in April 2019. Cradle Coast 
NRM will support them and plans to continue 
educating students on the links between the 
home and the harbour. 

In 2018, more than 100 kms of shoreline was 
scoured for rubbish, and 168 volunteers took 
part. Ten boats ferried volunteers to 36 shoreline 
locations in the harbour, with staff from the state’s 
three major aquaculture businesses completing 
their work duties before going out to pick up 
rubbish. They also put on extra staff to help with 
the clean-up.

“The aquaculture industry has continued with 
shoreline clean-ups of Macquarie Harbour,” Mrs 
Wind said. “Petuna, Huon Aquaculture and Tassal 

AT THE KEEP AUSTRALIA BEAUTIFUL (TASMANIA) CLEAN BEACH AWARD PRESENTATION IN 
SMITHTON ARE (FROM LEFT) JAY ROWLEY AND IONA FLETT, FROM CRADLE COAST NRM, 
RHYS WILSON FROM TASMANIA PARKS & WILDLIFE SERVICE, MICHAEL SIMCO AND SALLY 
SIMCO, FROM WILDCARE TASMANIA, ANNA WIND, FROM CRADLE COAST NRM, LABOR 
MEMBER FOR BRADDON ANITA DOW, AND KEN STEWART, KEEP AUSTRALIA BEAUTIFUL 
CHAIRMAN TASMANIA. 

https://www.watoday.com.au/politics/western-australia/troubled-waters-ahead-for-labor-s-wa-rock-lobster-market-intervention-20181231-p50p0p.html
https://www.watoday.com.au/politics/western-australia/troubled-waters-ahead-for-labor-s-wa-rock-lobster-market-intervention-20181231-p50p0p.html
https://www.watoday.com.au/politics/western-australia/troubled-waters-ahead-for-labor-s-wa-rock-lobster-market-intervention-20181231-p50p0p.html
https://www.watoday.com.au/politics/western-australia/troubled-waters-ahead-for-labor-s-wa-rock-lobster-market-intervention-20181231-p50p0p.html
https://seafoodindustryaustralia.com.au/2019/01/23/australias-commercial-fish-stocks-sustainable-csiro-paper-highlights-edgar-paper-flaws-rejects-claims-of-rapid-decline
https://seafoodindustryaustralia.com.au/2019/01/23/australias-commercial-fish-stocks-sustainable-csiro-paper-highlights-edgar-paper-flaws-rejects-claims-of-rapid-decline
https://seafoodindustryaustralia.com.au/2019/01/23/australias-commercial-fish-stocks-sustainable-csiro-paper-highlights-edgar-paper-flaws-rejects-claims-of-rapid-decline
https://seafoodindustryaustralia.com.au/2019/01/23/australias-commercial-fish-stocks-sustainable-csiro-paper-highlights-edgar-paper-flaws-rejects-claims-of-rapid-decline
https://seafoodindustryaustralia.com.au/2019/01/23/australias-commercial-fish-stocks-sustainable-csiro-paper-highlights-edgar-paper-flaws-rejects-claims-of-rapid-decline
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have covered more than 50 kms of shoreline in the 
Harbour and unfortunately collected more than 14 
cubic meters of rubbish since the 2018 event. 

“They have committed to the local community 
that they will try to cover a new area each month, 
weather permitting.”

University College 
Enroll Now
Term 1 and Term 3 intake for the Associate Degree 
Applied Science (Aquaculture) is now open.  
Check out www.utas.edu.au/courses/
university-college/courses/z2j-associate-
degree-in-applied-science

Introducing DPIPWE’s 
new Fisheries Digital 
Project Manager, 
Daniel Gledhill
Daniel joined Water and Marine Resources 
Division in December to kick off the Fisheries 
Digital Transition Project (FDTP). Daniel spent 
the past 20 years at CSIRO 
leading research projects, 
most recently as the 
Director of the Australian 
National Fish Collection in 
Hobart. 

Our vision for the FDTP is to 
deliver more streamlined 
services that will simplify 
industry’s interactions 
with DPIPWE through a significant reduction of 
red tape, leading to faster and easier fisheries 
licensing and monitoring interactions between 
fishers and the Tasmanian Government.  
Daniel can be contacted at Daniel.Gledhill@
dpipwe.tas.gov.au. 

Stay Afloat Tasmanian 
Seafood Awards 2019
Nominations are now open for the 2019 
Tasmanian Seafood Awards. Applications can be 
submitted online at www.tsic.org.au/awards. 
Applications close 24 April 2019. 

Award categories up for grabs are:

 U  Primary Producer Award 
 U  Large Enterprise Business Award 
 U  Small Enterprise Business Award 
 U  Safety Award 
 U  Research, Development & Extension Award 
 U  Promotion Award 
 U  Environmental Stewardship Award 
 U  People Development Award 
 U  Seafood Experience (Restaurant) Award 
 U  Young Achiever Award 
 U  Industry Ambassador Award U

Tasmanian Seafood Industry Council

2019 election of 5 Directors

The Tasmanian Electoral Commission (TEC) has been asked to conduct the 2019 
election of 5 Directors to the Board of the Tasmanian Seafood Industry Council 
(TSIC). Kristi Read of the TEC has been appointed as Returning Officer.
The 2019 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 22 February 2019 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 2018 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 ............ as at Tuesday 19 February 2019 

Nominations close ................................................................10 am Friday 22 February 2019 

Ballot material posted (if ballot required) .....................................Tuesday 26 February 2019

Close of postal ballot ................................................................. 10 am Tuesday 2 April 2019

Annual General Meeting .........................................................................Friday 12 April 2019

Kristi Read - Returning Officer — 7 December 2018
 

Level 3 169 Main Road (PO Box 307) Moonah Tas 7009 
Phone 6208 8710 or 1800 801 701 

Email: nonstat@tec.tas.gov.au

http://www.utas.edu.au/courses/university-college/courses/z2j-associate-degree-in-applied-science
http://www.utas.edu.au/courses/university-college/courses/z2j-associate-degree-in-applied-science
http://www.utas.edu.au/courses/university-college/courses/z2j-associate-degree-in-applied-science
mailto:Daniel.Gledhill%40dpipwe.tas.gov.au?subject=
mailto:Daniel.Gledhill%40dpipwe.tas.gov.au?subject=
mailto:nonstat@tec.tas.gov.au
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Marine Resources 
Director Strategic 
Priorities for 2019
Many TSIC 
members 
have now met 
Tasmania’s new 
Marine Resources 
Director, Dr Ian 
Dutton. 
Ian is a fifth generation 
Tasmanian from the North-West Coast. After his 
early career in government and academia on the 
Great Barrier Reef and in NSW, Ian has spent the 
past 25 years working globally in senior fisheries 
and natural resource management roles in the 
non-profit and private sectors. 

Ian has hit the ground running. After only three 
months in the role of Marine Resources Director 
with the Department of Primary Industries, Parks, 
Water and Environment, he has already been 
engaged in a diverse range of fisheries issues and 
forums. We asked Ian about his initial impressions 
of the state of Tasmania’s fisheries and plans for 
the year ahead.

Q. What do you think Tasmania’s greatest 
strengths in the fisheries sector are and how 
can they be sustained? 

People. Fisheries are all about the people 
who come together around shared cultural, 
recreational and commercial interests. I have 
appreciated the warm welcome of community 
and industry members, their passion and their 
candour. There is widespread recognition of 
the contribution that our marine ecosystems 
make to our wellbeing. Sustaining fisheries 
will increasingly require greater cross-sectoral 
collaboration and effective communication. 
Through my work with global programs like 
Fish 2.0, I have also seen how important it is 
to foster social entrepreneurship and that will 
require targeted public and private investment in 
innovation.

Q. What do you see as the biggest threats to 
Tasmania’s marine resources? 

Climate change ranks as our major long-term 
threat – we are already seeing the impacts of 
ocean warming such as the increasing range and 
abundance of species including the long-spined 
sea urchin (Centrostephanus). We are going 
to have to put a lot more effort into adaptive 
planning. At a local scale, I also see a need for a 
more granular understanding of the social and 
economic consequences of different fisheries 

Ian plans to visit every Tasmanian fishing port 
and boat ramp during the next 12 months to 
reacquaint himself with Tasmania’s marine 
resources, meet with stakeholders and better 
understand their needs. In his experience, 
conversations about marine resources are always 
better on the water than in a board room.

Simplification and 
Streamlining Process 
Review – Commercial 
Fishing
In preparation for transition to a digital licensing 
and quota management platform by DPIPWE’s 
Water and Marine Resources Division, the 
Licensing and Administration branch are acting on 
a range of items and opportunities that have been 
identified after extensive review, to streamline and 
improve business processes associated with the 
commercial fishing industry.

Outcomes of this review are anticipated to benefit 
both industry members and staff, by reducing 
the volume of red tape that is complicating 
interactions and transactions between the two 
areas. The identified opportunities range from 
reviewing pieces of legislation that may not be 
serving the community as intended, to removing 
the need for additional supporting documentation 
to be supplied with applications, to a revision of 
forms and data collection.

First items for change have been approved!

CHANGE 1: 

From mid-February, the existing six forms that 
are used to remove or nominate supervisors 
across a number of fisheries will be streamlined 
to a single form. This includes supervisors on a 
processing licence. 

What will happen now? 

 U The new form will be available on the DPIPWE 
website in the same location as the old forms 
from mid-February.

 U It will be possible to complete the new form 
online (you will need Adobe Acrobat to do 
this), but it must be printed and signed before 
sending to the Licensing and Administration 
branch for action. 

 U Or the form can be printed and completed 
manually.

 U The form will allow an existing supervisor to 
be removed and a new supervisor nominated 
within the same licence, on the same form.

DPIPWE

DEPARTMENT OF PRIMARY INDUSTRIES, 
PARKS, WATER AND ENVIRONMENT

policies – the choices we make now have long-
term effects.

Q. What has surprised you most about 
Tasmanian’s fisheries since returning to 
Tasmania? 

I was pleasantly surprised by the diversity of 
new opportunities that have developed as new 
fisheries markets have emerged, especially in 
Asia, and by the growth in job opportunities for 
rural Tasmanians in areas where aquaculture is 
now more prevalent. Fisheries was not the major 
primary industry like it is today in rural areas I 
grew up in, and so when I visit communities in 
areas like the Huon Valley and see such a myriad 
of new local jobs sustained by fish, it’s very 
heartening. 

Q. What challenges have you seen since 
returning? 

I have not seen many unexpected challenges 
in either wild fisheries or aquaculture; fisheries 
globally are characterised by ongoing debates 
related to equity and sustainability. One specific 
concern I have relates to next generation fishers: 
whether in the recreational, commercial or 
cultural fisheries sectors, there are emerging 
issues related to intergenerational knowledge 
transfer, capacity development and succession. 

Q. What are your priorities for the year ahead? 
My main priority day-to-day is to support the 
Minister for Primary Industries and Water and our 
team here in DPIPWE to anticipate and address 
issues as they arise. To date those have ranged 
from management of routine licensing and 
compliance matters to regulation of salmon and 
shellfish farming proposals, as well as the design 
of fisheries research and planning initiatives. My 
top priorities to advance this year are:

 U The Fisheries Digital Transition Project –
working closely with TSIC and other industry 
partners to modernise and upgrade our 
fisheries licensing and monitoring systems.

 U Centrostephanus – building on the recent 
Centro Forum, we will engage with researchers, 
industry and community organisations to 
develop and implement a more comprehensive 
response to the threats posed by 
Centrostephanus.

 U Working with Aboriginal Tasmanian 
communities, we will develop a more 
comprehensive and consistent policy 
framework to support their engagement in 
cultural and commercial fisheries activities.

 U Working with IMAS and other experts to deliver 
the best available science in support of marine 
resources management. 
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CHANGE 2: 

From 1 March, you will no longer be required 
to return your fishing certificate or quota issue 
certificate when applying to vary or transfer a 
licence. Application types include:

 U adding, changing or removing a vessel from 
your licence

 U adding or removing a supervisor from your 
licence

 U transferring licences or quota

 U assignment of Rights under Deed.

What will happen now? 

 U The forms will be updated to remove this 
requirement from the checklist.

 U The onus will remain with licence holders to 
advise supervisors of any relevant changes to 
a licence.

 U New fishing certificates will continue to be 
issued during licence variations, renewals and 
transfers.

 U There will not be any other change to the 
process at this stage.

CHANGE 3: 

From 1 March, the requirement for vessel stickers 
will be lifted. This means you will not be issued 
with a vessel sticker when you renew for the 
2019–20 fishing season. 

What will happen now? 

 U You will not be issued with a vessel sticker in 
the new fishing season.

 U All relevant application forms will be updated 
to remove the requirement to return vessel 
stickers from the checklist.

 U All existing vessel sticker requirements remain 
in place for the remainder of the 2018–19 
fishing season, ending 28 February. 

What’s next?

The Licensing and Administration branch will be 
working through the identified opportunities for 
change until all have been addressed.

Where a change affects industry directly, 
notification will appear in the TSIC Newsletter and 
on the DPIPWE website. U

 

SEAFOOD AND 
MARITIME TRAINING

SMT

2019 Wooden  
Boat Festival
SMT will be running life raft 
demonstrations in conjunction 
with TSIC and AMSA during the 
festival. 

 U Friday 8 February @ 2pm – TSIC Area
 U Saturday 9 February @ 2pm – AMSA Area
 U Sunday 10 Feb @ 1.30pm – TSIC Area

Come along and see what happens in the event 
of an abandon ship scenario.

Master<35m (NC)
Congratulations to the graduates of our very 
first standalone Master<35m course. With over 
90% of the students gaining their Certificate 
of Competency, this was an outstanding result. 
We will run another course this year if there 
is the demand, so please lodge your interest 
ASAP.

Staff Profile 
Training Officer – Shane Gillie

Shane is a longstanding member of the 
aquaculture industry who has recently returned 
to Tasmania from Sydney with his family. Shane 
joins the SMT family as a Training Officer, 
managing Maritime Qualifications. 

HOW DID YOU FIRST GET INTO THE 
INDUSTRY?

“Having worked school holidays on wild catch 
fishing vessels and growing up with a love of 
diving, I looked for a career on the water. In 
year 12 of College I enrolled into the Finfish and 
Shellfish VET course at Hobart College. After 
work experience at Tas Tiger Abalone, Aquatas 
and Huon Aquaculture, I was offered a position 
with Aquatas as a member of their harvest 
team.”

WHAT EXPERIENCE HAVE YOU GAINED IN 
THE INDUSTRY?

“Having been in the industry for over 17 years, 
I have had the great opportunity to work with a 
vast range of professionals throughout much of 
the State and NSW and Victoria. 

My roles on the water have included diving 
operations, works, harvest, feed crew, 
technical support, heavy works management 
and Master <24m NC management. My career 
progressed into managing training for Tassal’s 
marine operations department before moving 
to NSW as the WHS Manager, forming part of 
the De Costi Seafoods acquisition team.

Throughout my time I have worked with 
industry on the National Standards for 
Commercial Vessels, wildlife management 
strategies, and firearms legislation reforms. 
These opportunities afforded me the privilege 
of representing industry while working with the 
regulators on functional solutions to challenges 
we face daily.” 

WHAT WILL YOU BE BRINGING TO SMT? 

“My intention is to drive our vision of VET 
training that meets the client’s needs while 
maintaining a high level of staff and student 
satisfaction. My support for the trainers and 
course administrators will promote further 
business opportunities both within Tasmania 
and abroad.

My long term goal is to further develop our 
resources to lead the way for maritime training 
in Australia, ultimately working towards a 
training vessel built in Tasmania, by past and 
present VET students, for future maritime 
students. The Tasmanian industry is producing 
some amazing results on a global scale. The 
ability for students to access equipment to 
these standards will set the foundation for even 
further growth and investment.”

Shane’s skills and knowledge of the industry, 
along with his commitment and passion for the 
sector, strongly complement our existing staff 
to take SMT into the future.

Upcoming courses 
for early 2019 with 
space!
Master <24m NC Option 1: 18 March–28 June  
(5-week spread-out course)

MED3: 13–24 May 

Coxswain Navigation: 22–24 May

First Aid: 25–26 March 

ESS: 2–3 May

Staff Movements
Maddy Castle will be on maternity leave 
from the end of February. Please send all 
correspondence to enquiries@smt.edu.au 
until further advised. 

New course dates will be posted regularly as 
demand dictates, so check our website! U

 03 6286 0400 
 enquiries@smt.edu.au  
 WWW.SMT.EDU.AU 
 seafoodtrainingtas

mailto:enquiries%40smt.edu.au?subject=
http://www.facebook.com/seafoodtrainingtas
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OYSTERS 
TASMANIA

OYSTERS TASMANIA

The summer season
Growers have been busy harvesting delicious oysters for a range of 
customers over the Christmas and January holiday period. 

Anecdotal evidence suggests that tourists in large numbers are enjoying our 
produce. The industry enjoyed a busy holiday period without major closures 
or stock losses due to algal blooms, rain events or Pacific Oyster Mortality 
Syndrome (POMS).

Sustained hot weather and Bureau of Meteorology forecasts for ocean 
heatwaves that will result in ideal conditions for POMS have the industry 
crossing its fingers for the rest of summer.  

Our newsletter: The Filter 
Oysters Tasmania is currently improving governance and communication 
processes including the publication of our quarterly email newsletter, The 
Filter. We aim to showcase our industry and fantastic product and provide an 
insight into the operations and activities of our growers, while keeping them 
up to date. It’s easy to subscribe via our website www.oysterstasmania.org  

A focus on biosecurity 
Oysters Tasmania has a biosecurity working group, which has been working 
hard on a campaign to educate shellfish consumers. We have prepared an 
information flyer and signs to encourage the disposal of oyster shells in 
the bin. These were distributed to our industry retail outlets to trial before 
Christmas. 

A letter was also written to Tasmanian yacht clubs before the start of their 
season, to raise awareness and request the adoption of biosecurity measures 
to assist our industry. 

We are looking forward to a Tasmanian government forum to discuss our 
biosecurity protocols and concerns with other seafood sectors and to 
incorporate consideration of biosecurity into government processes. U 

Help protect Tasmania's 
oyster industry 

Do not use oysters or shells as bait or berley.  
Do not discard or store oysters in the ocean. 

For further information visit: 
www.oysterstasmania.org or www.dpipwe.tas.gov.au  

GET SHUCKED AT BRUNY HAVE EMBRACED THE NEW BIOSECURITY SIGNS COVER OF 'THE FILTER'

RETAIL BIOSECURITY SIGN

http://www.oysterstasmania.org
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able to cope with environmental stressors such 
as heat waves, Pacific Oyster Mortality Syndrome 
(POMS), and vibrio outbreaks, and if the unique 
health benefits are passed to humans after 
consumption. 

Oyster farmers are encouraged to work with 
restaurants and distributors to capitalise on the 
market and branding opportunity offered by 
Australian emerald oysters. A dish fit for royalty!

Gustaaf Hallegraeff Hallegraeff@utas.edu.au 
Sarah Ugalde Sarah.Ugalde@utas.edu.au 
Institute for Marine and Antarctic Studies 
(IMAS),University of Tasmania, Hobart

Developing methods 
for monitoring 
Tasmania’s rocky 
reefs for impacts of 
salmon farming
Camille White, Sam Kruimink, Jeff Ross, 
Catriona Macleod

As salmon farming expands, IMAS is frequently 
asked about the potential for interactions 
between the salmon industry and Tasmania’s 
iconic rocky reef ecosystems. Along with having 
high intrinsic conservational value, temperate 
reef ecosystems in Tasmania support high value 
commercial fisheries such as rock lobster and 
abalone and important recreational fisheries. 
Through a Fisheries Research and Development 
Corporation (FRDC) project, we developed 
techniques to identify if rocky reef ecosystems in 
Tasmania are becoming stressed from an increase 

INSTITUTE FOR MARINE  
& ANTARCTIC STUDIES

IMAS

Emerald oysters: 
a new market 
opportunity for 
Tasmania
For centuries, French food 
connoisseurs have celebrated fine 
de claire verte oysters from the 
Marennes-Oléron region on the 
French Atlantic coast. 

These oysters are conditioned in knee-deep 
rectangular salt ponds, called ‘claires’, for at least 
one month to fatten and take on a sweeter, fruitier 
flavour from the unique microalgae inhabiting 
these ponds. One such species of microalgae is 
the diatom Haslea ostrearia that produces an 
unusual blue pigment, called marennine, named 
after the region where it was first found. This 
pigment stains the oyster gills an extraordinary 
shade of turquoise blue-green. Sometimes 
dubbed ‘emerald oysters’, they were favoured by 
French royalty as early as the 1700s, and in France 
the farmers get twice as much for their coloured 
oysters as for their regular stock.

While emerald oysters have occasionally been 
seen in Australia, such as at Coffin Bay SA (2012), 
Moreton Bay QLD (2003) and Merimbula NSW 
(2017), oyster farmers have been mostly unaware 
of what caused the colouration and markets often 
rejected stocks. In Tasmania, the blue diatom has 
been known since 1995, but has recently become 
more common in Pipe Clay Lagoon in Oct-Nov 
2017 and especially Nov-Dec 2018 (pictured). 
The blue pigment is harmless to humans but may 
have benefits to the oyster and have antioxidant, 
antibacterial and antiviral properties.  

Professor Jean-Luc Mouget from the University 
of Le Mans in France received a $2.5M European 
Union research fund to better understand this 
phenomenon (GHaNA/H2020-MSCA-RISE-2016) 
and the Institute for Marine and Antarctic Studies 
at the University of Tasmania is partnering in this 
biotechnology effort. Researchers are exploring 
whether Tasmanian blue oysters may be better 

in nutrients (organic enrichment), such as occurs 
from salmon farming and other human activities.

Methods were tested in two areas where 
there has been recent expansion of salmon 
farming: northern Bruny Island and the lower 
D’Entrecasteaux Channel. Biodiversity was 
surveyed using techniques established by IMAS 
scientists Prof Graham Edgar and Dr Neville 
Barrett. These diver-based surveys provide 
detailed information on the fish, invertebrate and 
algal species and abundance on reefs. Data from 
these biodiversity surveys was used to develop 
a rapid visual assessment (RVA) technique 
specifically designed to detect the effects of 
nutrient enrichment. The challenge with this 
technique was that it needed to be rapid enough 
to be undertaken on a regular basis, while at 
the same time being powerful enough to detect 
changes in the reefs that could be specifically 
attributable to nutrient enrichment.

Fourteen key responses were quantified as part 
of the RVA technique development. Many of 
these variables focused on algae (seaweed) 
response, including changes to canopy cover, 
turfing algae cover and levels of ephemeral 
and epiphytic algae. Large kelp species such as 
Phyllospora comosa (cray weed) and Ecklonia 
radiata (common kelp) are critical in rocky reef 
ecosystems, forming canopies that influence all 
other reef fauna and flora in some capacity. As 
changes in this canopy cover will affect all aspects 
of the reef community, it is vital to monitor. Also 
important are turfing algal species, as they are 
known to flourish when nutrient levels increase, 
and if present in excess they can change the 
nature of the reef by trapping sediment and 

IMAS DIVER UNDERTAKING A RAPID VISUAL ASSESSMENT (RVA) OF REEF IN THE 
SOUTHERN D’ENTRECASTEAUX CHANNEL
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prohibiting the recruitment of canopy-forming 
kelp species.

Ephemeral and epiphytic algae, such as Ulva (sea 
lettuce), Chaetomorpha and Asparagopsis take 
up nutrients far more rapidly than many other 
algal species and are also indicators of nutrient 
enrichment. They can respond rapidly to pulses 
of nutrients, growing very quickly and potentially 
smothering kelp and other algal species. In spring 
and late summer, these species are often naturally 
present in quite large quantities, as they are 
nature’s own way of dealing with excess nutrients 
in the system. However, problems can arise when 
additional nutrients from activities such as salmon 
aquaculture lead to sustained growth throughout 
the year. Hence, it is important to monitor more 
than once a year and outside the normal growing 
time for these species. The RVA method also 
incorporates data on sponge cover, coralline 
algae cover and type, along with a selection of 
major invertebrate species. We have deliberately 
targeted variables to monitor which are important 
to the reef function and can be easily assessed. 
Changes in all of these response variables can be 
used to indicate the degree to which rocky reefs 
are subject to stress from nutrient enrichment. 

The initial project is almost at an end and the 
final report will be available in 2019. Additional 
projects are now underway, with a student 
undertaking an Honours project to determine 
if we can use video sampling instead of divers. 
Towed video provides less detail and accuracy 
than diving but is cheaper and a much greater 
area can be surveyed. This project is looking to 
validate RVA techniques for undertaking reef 
surveys using towed cameras and photo-quadrat 
assessment, examining both advantages and 
disadvantages of this method.

Through the RVA approach we have developed 
what could be an important tool to help monitor 
and manage the impacts of salmon farming 
on temperate rocky reefs. To ensure that all 
sources of change are captured, and to fully 
assess the effect nutrient enrichment may have 
on an ecosystem, we would advocate that this 
approach is best employed in combination 
with longer-term biodiversity assessments (i.e. 
‘Edgar-Barrett’ surveys) and the establishment of 
reliable baselines. Inclusion of a structured reef 
monitoring program that collects consistent time-
series data in both farming/multi-use areas and 
control locations will provide the opportunity to 
further validate and refine the RVA tools. It is only 
with data collected over longer timeframes that 
we can look to develop subtler threshold levels 
and tipping points, along with more sensitive 
impact indicators in these complex and ever-
changing systems.

Latest progress 
report on 
Macquarie Harbour 
environmental 
conditions
Jeff Ross

In late 2016, IMAS reported on the deterioration in 
environmental conditions in Macquarie Harbour. 
Since then, IMAS has published regular update 
reports on the health of the harbour based on 
ongoing surveys of sediment and water column 
conditions.

In late December 2018, IMAS released the latest 
results of surveys of environmental conditions in 
Macquarie Harbour. 

The latest report shows that improved dissolved 
oxygen (DO) levels in middle and bottom waters 
of the harbour seen in late 2017 extended through 
to the middle of 2018. These improvements in 
DO were reflected in the mid-year survey of 
seabed conditions. There was an increase in 
the abundance and numbers of benthic species 
recorded at all five study leases, and the majority 
of external reference sites remain in good 
condition. 

The improved sediment condition was also 
evident in ongoing remotely operated video 
assessments of the seabed. The presence of 
Beggiatoa bacteria mats and the numbers of 
dorvilleid worms around leases can indicate 
higher levels of nutrient enrichment and both 
have decreased in recent surveys.

Over recent years, oxygen levels have declined 
moving into spring. In 2018, oxygen levels again 
declined moving into spring, but not to the same 
extent as in previous years. In early October there 
was an ‘oxygen recharge’ of the deeper bottom 
waters caused by favourable weather conditions 
and low river flows. 

The project is funded by the Australian 
Government’s Fisheries Research and 
Development Corporation (FRDC), the Tasmanian 
Government, and Tasmanian salmon aquaculture 
companies. The next IMAS survey of seabed 
conditions will be conducted in early 2019 and a 
report will be available in mid-2019. 

The latest report, together with those released 
previously, can be found on the IMAS website 
under the heading ‘Salmon’. U

PLOTS SHOWING PROFILES OF 
THE PERCENTAGE SATURATION OF 
DISSOLVED OXYGEN (DO) THROUGH 
THE WATER COLUMN FROM STRINGS OF 
ENVIRONMENTAL SENSORS AT TABLE HEAD 
CENTRAL (TOP PANEL), STRAHAN (MIDDLE 
PANEL) AND FRANKLIN (BOTTOM PANEL) 
OVER THE PERIOD FROM DECEMBER 2015 
TO LATE OCTOBER 2018. 

IMAS RESEARCHERS TAKING SAMPLES OF THE SEDIMENT AT THE BOTTOM OF THE 
HARBOUR
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TASMANIAN ROCK LOBSTER 
FISHERMEN’S ASSOCIATION

TRLFA

JOHN SANSOM, CEO

Lobster Quality
The FRDC Research project 2016/235 ‘Improving 
the Survivability of Southern Rock Lobster 
in a Changing Environment’ resulted in the 
identification of a number of practices that the 
processor/exporter sector of industry could 
employ to improve health monitoring and 
management of holding facilities. 

Investigations suggested an increased sensitivity 
of lobsters in recent seasons, possibly related to 
environmental stress, such as increased water 
temperatures.

In recent years, climate change has seen the 
frequency of marine heat waves, marine pests 
and harmful algal blooms all increase. The 
Bureau of Meteorology reported on 9 January 
that a new marine heatwave had started in Bass 
Strait and the Tasman Sea. These events all have 
a tangible effect on the fishery. What is unclear 
to researchers are the physiological effects that 
warming waters have on lobsters’ moulting 
cycles, nutritional condition and stress.

Researchers have identified that reducing 
the incidence of stress on lobsters is key for 
maintaining optimal product quality.

Numerous practices and factors contribute to 
lobster health. Best practices are required at all 
stages of the supply chain to ensure that optimum 
quality is maintained.

Quality of lobsters for the market begins with the 
handling and holding practices of fishers on board 
fishing vessels. A high quality product from the 
fishing vessel is the first step in ensuring that the 
end consumer is getting what they paid for. If the 
industry’s market strategy is to maintain its status 
at the premium end of the market, consistently 
high quality is the most essential element.

While the vast majority of fishers are aware of best 
practice, there continue to be periodic incidents 
of accidental mortality events and lobsters of 

reduced quality being landed. These incidents 
waste the resource and devalue the fishery.

With increasing evidence that environmental 
factors and influences are impacting on 
lobster health, it is vital that fishers adhere to 
the best available advice on correct handling 
and storage procedures for lobsters.

ONBOARD HANDLING 
Keep handling to a minimum and handle lobsters 
in a manner to prevent damage. Only hold 
lobsters by the base of the horns or across the 
carapace. Do not hold lobsters by the tail or legs. 
Do not place excessive pressure on the carapace 
as it may result in damage to the gills. Avoid 
practices that cause the lobster to tail flap.

Ensure that lobsters are sorted as soon as possible 
once onboard. Berried, undersize, soft-shelled and 
damaged lobsters should be returned to the sea 
immediately. Octopus-affected pots should have 
all lobsters returned. Even return those fish that 
appear not to be affected, as exposure to octopus 

induces high stress that may result in mortality 
later. Any lobster that is accidently dropped on 
deck should also be returned to the sea, as it will 
have internal damage.

Ensure that lobsters are on deck for a minimal 
period (10 minutes maximum) and protected 
from wind, direct sunlight and fresh water. A deck 
tank with flowing seawater is advisable if this 
recommendation is not practical.

STORAGE 
Lobsters should be placed in a circulating tank 
or wet well as soon as practical. Do not stock 
over the rated capacity. Densely packed lobsters 
compete for oxygen and expose each other to 
waste products. Even low levels of ammonia 
can be toxic. Circulating tanks must maintain 
continuous water flow and the pump must have 
sufficient capacity to supply enough water and 
oxygen at maximum loads. Water flow must be 
evenly distributed with no ‘dead spots’. Vessels 
that have wet wells must ensure that the vessel 
stays in locations that cause vessel motion to 
maintain seawater flow. Fishers should also 
be aware of the risks of reduced salinity and 
increased temperatures when in harbour or at 
anchor. The tank or well should be covered to 
prevent direct sunlight from affecting the eyes of 
lobsters. Tanks should be cleaned and have all 
solid waste removed at the end of each fishing 
trip. Aeration is highly recommended for all tanks 
and wells.

Researchers maintain that aeration is 
singularly the most effective tool in helping to 
maintain lobster health in holding facilities 
on board vessels.

They also recommend adding mesh to holding-
facility structures for lobsters to hold on to.
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UNLOADING 
It is extremely important to minimise the time 
period for unloading catch, especially in hot and/
or windy conditions. Where possible, attempt 
to off-load catch during the cooler periods of 
the day. Keep lobster out of the water for the 
minimum time possible and keep handling and 
tail flapping to a minimum. Tail flapping is a flight 
response and an indication that the animal is 
stressed. While flapping lobsters may appear 
strong and active, they are in fact consuming 
large amounts of energy and producing lactic 
acid that takes a long period of time to recover 
from, reducing their strength and ability to cope 
with other stress factors. Mortality due to stress 
is generally delayed, and what appears to be a 
healthy lobster now might be dead in 24 hours.

The use of wet hessian to cover bins of fish is 
recommended. It reduces the temperature 
by approximately 3 degrees and increases the 
humidity within the container, helping to keep 
gills moist and prevent lobsters from dehydration. 
Keep lobster away from fresh water such as rain. 

TRANSPORT 
Vehicles should be refrigerated and insulated. A 
moist environment must be maintained to prevent 
dehydration. Travel time should be as short as 

TASMANIAN 
SALMONID 
GROWERS 
ASSOCIATION 

TSGA

The Tasmanian Salmon Growers Association 
(TSGA) has appointed a new Chief Executive 
Officer and farewelled a long-serving and valued 
predecessor. Dr Adam Main, who has been CEO of 
the organisation, is departing to take up a role in 
South Australia where he will be remaining within 
the aquaculture sector.

Andrew Gregson has returned to Tasmania, after 
12 years interstate and overseas, to join the 
salmon industry as CEO of the Association. His 
previous roles included Director of Corporate and 
Legal Affairs for a multinational FMCG company 
with stints in both Amsterdam and Moscow.

Before this, he was Chief Executive Officer for the 
New South Wales Irrigators Council, representing 
agricultural water users through significant policy 
matters including coal seam gas exploration and 
the development of the Murray–Darling Basin 
Plan. U

practical and not exceed 8 hours. Return 
lobster to water as soon as possible after 
transport.

These recommendations and guidelines were 
sourced from the FRDC 2016/235 project 
Best Practices Workshop and the Southern 
Rocklobster Ltd (SRL) ‘Clean Green’ On Boat 
Induction Manual. The SRL Clean Green 
program incorporating onboard handling 
and holding practices is currently the only 
recognised standard for the catching sector 
to employ to meet best practice in the 
fishery. Any enquiries regarding the program 
should be addressed to rosshodge@
southernrocklobster.com

An entire report on rock lobster water quality 
is available from www.imas.utas.edu.
au/_data/assets/pdf_file/0020/743114/ 
Optimising-Water-Quality-in-Rock-
Lobster-Post-Harvest-Processes.pdf U

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
Fax (03) 6224 0900
Mobile 0419 375 578
Email mat97870@bigpond.net.au

REPORT 
ILLEGAL 
FISHING 

FISH WATCH
0427 655 557

mailto:rosshodge%40southernrocklobster.com?subject=
mailto:rosshodge%40southernrocklobster.com?subject=
http://www.imas.utas.edu.au/__data/assets/pdf_file/0020/743114/Optimising-Water-QUality-in-Rock-Lobster-Post-Harvest-Processes.pdf
http://www.imas.utas.edu.au/__data/assets/pdf_file/0020/743114/Optimising-Water-QUality-in-Rock-Lobster-Post-Harvest-Processes.pdf
http://www.imas.utas.edu.au/__data/assets/pdf_file/0020/743114/Optimising-Water-QUality-in-Rock-Lobster-Post-Harvest-Processes.pdf
http://www.imas.utas.edu.au/__data/assets/pdf_file/0020/743114/Optimising-Water-QUality-in-Rock-Lobster-Post-Harvest-Processes.pdf
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APPLY

AQUACULTURE

Associate Degree in 
Applied Science

specialising in

D U R A T I O N

L O C A T I O N

I N T A K E

D E L I V E R Y

utas.edu.au/college/aquaculture

LEARN MORE

Ready to take the next step?

Want to know more?
Learn about our courses and 
download our starter pack at: 
utas.edu.au/college

Apply online or book a call to 
talk to us at: 
utas.edu.au/college/apply
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* Seafood Industry Workforce Profile, May 2017. Tasmanian Seafood Industry Council.

H A N N A H ’ S  S T O R Y
S T U D E N T ,  A S S O C I A T E  D E G R E E  
I N  A P P L I E D  S C I E N C E

“I was apprehensive at first about studying at the University 
College as I was unsure what to expect and how I would go 
with an online course after being out of study mode for a 
number of years.

But the course introduces you to lots of people already in 
your chosen industry and gives you a great chance to build 
connections and set up work experience that could lead to 
employment as it has done for me.”

 Do you want to be part of the fastest growing primary 
industry in Tasmania?*

This course has been specifically designed for people who 
wish to work in the aquaculture industry in Tasmania and 
mainland Australia. The course was developed in response 
to industry demand as the aquaculture industry is currently 
in a high growth phase. This course is relevant to all aspects 
of the aquaculture industry, including salmon, trout, oysters, 
mussels and abalone.

 Learn directly from Tasmania’s Aquaculture experts.
Tasmania’s Aquaculture experts are actively involved in 
the development and teaching of the course, utilising an 
innovative online delivery platform, practical workshops and 
tutorials. Learn from the best about core applied science 
theory such as applied maths, quality management and 
sustainability and specialist aquaculture subjects including 
aquatic health, aquatic biology and aquatic chemistry. 

 Be involved in the aquaculture industry from day one 
with a range of hands-on experiences.
The course has a focus on hands-on learning experiences 
such as industry guest speakers, industry visits, projects, 
case studies and internships. By being exposed to real-
world problems, students graduate work ready with an 
understanding of how to apply key applied science theory 
and skills in the workplace.

Two years full-time or
part-time equivalent

Cradle Coast campus
Launceston campus
Hobart campus

Term 1 (February 2019) 
and Term 3 (July 2019)

Online and face-to-face 
(workshops, tutorials)
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AUSTRALIAN MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

AMSA

Incident Reporting
The National Law requires the 
owner or master to report certain 
marine incidents involving 
domestic commercial vessels to 
AMSA. 

You may also have reporting obligations to other 
authorities, such as WorkSafe Tasmania or MAST. 
AMSA has arrangements in place to share incident 
reports with relevant authorities.

What kinds of marine incidents  
do I need to report?

Under the National Law, marine incident means 
any of the following:

 U a death or injury of a person associated with 
the operation or navigation of a domestic 
commercial vessel

 U the loss of a person overboard

 U a vessel becoming disabled and requiring 
assistance

 U a near miss – that is an event that could have 
resulted in a death, injury, loss of a person 
overboard or a vessel becoming disabled

 U the loss or presumed loss of a vessel

 U a collision of a vessel with another vessel or 
an object

 U the grounding, sinking, flooding or capsizing 
of a vessel

 U a fire on board 

 U loss of stability that affects the safety of the 
vessel 

 U the structural failure of a vessel

 U close quarters situation

 U the fouling or damaging of any pipeline, 
submarine cable or aid to navigation by a 
vessel

When and how do I report a  
marine incident?

Report serious marine incidents to AMSA as 
soon as reasonably practicable – these are 
marine incidents which involve a death or serious 
injury, loss of or significant damage to a vessel, 
and loss of a person overboard. 

What is considered to be ‘reasonably practicable’ 
will depend on the circumstances of the incident.

This initial report can be made using the  
AMSA incident alert form 18 online, emailing  
reports@amsa.gov.au, phoning AMSA Connect 
on 1800 627 484 or at your local AMSA office.

All marine incidents need to be reported  
within 72 hours on the AMSA form 19, which can 
be submitted online or otherwise downloaded 
from the AMSA website and emailed to  
reports@amsa.gov.au

Why should I report a marine 
incident?

Reporting your incidents assists AMSA to respond 
quickly and efficiently when an incident occurs. 
Rarely does the reporting of a marine incident 
result in prosecution. 

AMSA may use the information to support an 
investigation, however this is done with the 
intention of ensuring that appropriate control 
measures are being put in place to prevent the 
incident re-occurring.

The real value of incident reporting is the data. 
AMSA uses the data to develop more effective 
safety strategies and standards – to help avoid 
similar incidents in the future. 

However, it is worth noting that failure to report a 
marine incident within the prescribed timeframe 
is an offence under the National Law that can 
result in an infringement notice of $12,600. So 
if you are unsure whether the incident needs 
reporting, it’s best to put a report in! You will not 
be penalised for putting in a report that AMSA 
later decides was not needed.

We are aware that many incidents are currently 
not being reported and we will be working with 
industry to change this.

Find more information and links to the forms 
at www.amsa.gov.au/vessels-operators/
incident-reporting. Call AMSA Connect on 1800 
627 484 if you require assistance.

Removal of certificate holder name 
from certificates

AMSA no longer publishes the name of the 
certificate or approval holder on certificate 
of surveys or Exemption 02 (non-survey) and 
Exemption 40 (Class C restricted operations) 
approvals.

These certificates and approvals show evidence 
that a vessel is compliant with the applicable 
marine safety laws and standards. They are not 
evidence of title or ownership of a vessel or an 
operator’s competence to operate a certain 
vessel, and do not become invalid when a vessel 
changes ownership. 

AMSA will, however, continue to keep a record 
of ownership so we know who to send survey 
reminders and other communication to, so you 
still need to notify AMSA if you sell or transfer the 
vessel.

Smithton Post Office now online

You can now lodge applications for a certificate of 
competency and pay application fees (make sure 
you have your payment advice with you) at the 
Smithton Post Office. U

JUNO ON FIRE
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Wild Fisheries
Tasmanian Abalone Council Ltd
262 Arglye Street, Hobart TAS 7000
President: Joey McKibben 0428 992 300
Chief Executive: Dean Lisson 0419 599 954
Administration Manager: Jillian Freeman
  03 6231 1955 
  admin@tasabalone.com.au

Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay TAS 7006
President: Renison Bell
  0428 474 822

Tasmanian Rock Lobster Fishermen’s Association
PO Box 109, South Hobart TAS 7004 
President: Clive Perryman
  president@trlfa.com
CEO: John Sansom
  ceo@trlfa.com
Secretary/Treasurer: Margaret Atkins
  secretary@trlfa.com
  03 6224 2890 or 0427 477 284
  www.tasrocklobster.com

Tasmanian Scalefish Fishermen’s Association
PO Box 332, Somerset TAS 7322
President: Shane Bevis
  03 6247 7634
  vessseafood@hotmail.com
Secretary: Michael Nowakowski

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
Secretary: Ken Smith 0419 852 252
  smithk@garthfish.com.au

Aquaculture
Oysters Tasmania
PO Box 878 Sandy Bay TAS 7006
Chairman: Ben Cameron
  0400 338 633
  ben@cameronoysters.com
EO: Sue Grau 0458 601 057
  management@oysterstasmania.org

Tasmanian Salmonid Growers Association
PO Box 321, Sandy Bay TAS 7006
Chairman: Chris Dockray
CEO: Andrew Gregson
  03 6214 0555
  Contact@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

DPIPWE Marine Resources
Scallops, Giant Crab, or Rock Lobster Inquiries
  James Parkinson 03 6165 3045
  Hilary Revill 03 6165 3036 

Abalone or Marine Plant Inquiries
  Matt Bradshaw 03 6165 3033 

Commercial Dive or Inshore Clams Inquiries
 Greg Ryan 03 6165 3028

Scalefish or Octopus Inquiries
  Frances Seaborn 03 6165 3044

Recreational Fishing Inquiries
  Rod Pearn 03 6165 3034

Licensing and Fisheries Monitoring Inquiries
  03 6165 3000

Marine Farming Policy & Planning
 John Adams 03 6165 3121

Marine Farming Manager
 Graham Woods 03 6165 3124

Special Permits
 Grant Pullen 03 6165 3032

Marine Farming Compliance & Data Management
 Eric Brain 03 6165 3120

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

Seafood Training Tasmania (STT)
  www.seafoodtrainingtas.com.au

State
Department of Primary Industries, Parks,  
Water and Environment

  www.dpipwe.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 & 
WEBSITE LINKS

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
  TasSeafoodIndustry 
www.tsic.org.au

TSIC DIRECTORS 
Lindsay Newman President 0418 368 708 
Bryan Denny Vice President 0417 502 195 
James Ashmore Treasurer 0414 184 774 
Greg Bowers  0401 700 600 
Rodney Herweynen  0418 130 193 
Tim Hess  0418 140 630 
Chris Parker  0428 430 863 
Paul Richardson  0427 377 803

TASMANIAN SEAFOOD INDUSTRY NEWS 
VOLUME 16 FEB / MAR 2019

Advertising deadline for next issue: 
25 March 2019 
Advertising bookings: 03 6224 2332 

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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We know, 
writing and keeping your 
SMS up to date is hard
BUT YOU GOTTA DO IT
F o r  t h e  s a f e t y  o f  y o u  a n d  y o u r  c r e w  ( a n d  A M S A )
Reading and writing not your strong point?
Be one of 10 members who get to shape up their skills and get the tools to 
keep your vessel SMS up to date. 

If you know 
someone who 
would benefit 
from this, let 

us know!

What you get:
 2 year subscription to OFFSHORE SMS (digital SMS on your phone)
One-on-one help with your SMS, after an introductory group meet up
New skills to stay on top of your paperwork

If you still don't have an SMS, and have been putting it off because it is 
too hard or you don't know where to start - this is for you. 

Call the TSIC office on 
6224 2332 to register

W h e n :  L a t e  M a r c h  2 0 1 9 ,  H o b a r t



If only commercial fishing 
was always this low-risk.
One day you may need the protection of your insurance company. 

We provide immediate, expert advice and assistance, followed 

by prompt attention to your claim.

Sunderland Marine Insurance Company Limited (Est. 1882)
19 Agnes Street, Jolimont, East Melbourne VIC 3002
Phone (03) 9650 6288

1800 855 090

Shane Parsons 0411 887 522 
Toll Free 1800 855 090 Phone (07) 3289 6689

PO Box 797 Samford QLD 4520


