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It is fair to say that a lot has happened 
since the last issue of Seafood Industry 
News. In fact, an entire Tasmanian 
State Election has been announced, 
campaigned, run and won. 

As part of the Election campaign, TSIC 
developed a comprehensive TSIC Election 
Priorities Statement titled Fishing for A 
Future: A new approach to marine resource 
management in Tasmania. This document 
threw out the challenge to an incoming 
Government to develop a 10-year strategy 
for the commercial seafood sector, with an 
emphasis on supporting and maintaining our 
fishing fleet and regional fishing ports. People 
are the essence of our industry, and now is 
the time to support our people. Another key 
request was to provide direct support to our 
wild catch and processing sectors to assist 
them through the current challenges. There 
was a specific focus on the Tasmanian rock 
lobster fishing and processing sector given 
the current market disruption challenges. 

It was pleasing to see that both the Liberal 
and Labor parties released formal Seafood 
Election Policies, inclusive of funding 
commitments. There were noticeable 
synergies between the two Policy documents.

About two weeks after the election, we 
finally found ourselves with a returned 
majority Liberal Government, albeit with 
a little controversy. I would like to take 
this opportunity to congratulate Premier 
Gutwein on his astounding personal vote, 
and for leading the Liberal Party back into 
Government; and to Minister Guy Barnett on 
his return to the Primary Industries portfolio 
and for picking up the important Trade 
portfolio. 

FROM THE 
PRESIDENT

With rumours of a spring Federal Election, 
TSIC is preparing for another yet another 
election circus.

On the 17th and 18th of May I joined the 
entire TSIC Staff and 15 other seafood 
colleagues for a two-day Mental Health First 
Aid Training Course. I will admit I did not 
know what I was getting myself into when 
agreeing to attend. But I must say that it was 
a great course, and well worth attending. I 
now have far greater confidence to help and 
support someone with a mental health issue 
and I know I can make a positive difference. 

Thank you to Seafood and Maritime Training 
for coordinating the event, and to Stay Afloat 
Australia for providing the funding for the 
course. Rural Alive and Well trainer Darren 
Clark was fantastic in his delivery of the 
course.

I encourage all seafood leaders to complete 
the Mental Health First Aid training. 

If two days of training seems a little daunting, 
then TSIC and Rural Alive and Well will be 
offering short, two-hour ‘toolbox training’ 
sessions. A schedule of regional courses will 
be delivered over the following few months. If 
you would like a course delivered within your 
business, sector or region, please give the 
TSIC CE a call. 

Finally, TSIC and RAW will be coordinating 
a series of Stay Afloat BBQs throughout 
Tasmania. These free BBQs are an 
opportunity to bring regional seafood 
communities together in a social setting for 
nothing more than a chat, sausage and beer. 
Please come along, and more importantly, 
encourage your local seafood community to 
come along. 

OFFICIAL SPONSORS OF TASMANIAN SEAFOOD INDUSTRY NEWS

What does a returned Liberal Government 
mean for Tasmanian seafood? 

It means they must get on with the business 
of delivering against their Building our 
Fisheries Policy. This Policy pledged $3 
million support for fisheries, including $1 
million each year for two years for a Wild 
Fisheries Action Plan to support the sector 
make boat improvements and adopt new 
technologies, re-skill and upskill workers, 
value-add and diversify, and develop markets 
and supply chains. 

TSIC has already progressed discussion with 
the Government and DPIPWE around what 
sort of support will make biggest impact on 
our struggling wild catch fishery. 

The Building our Fisheries Policy also 
contained support for TSIC and TSIC driven 
projects: 

  $100,000 over two years to assist the 
Tasmanian Seafood Industry Council 
continue its educational work to improve 
maritime safety.

  $150,000 over two years to the Tasmanian 
Seafood Industry Council to continue its 
Eat More Seafood campaign.

  $150,000 over three years for TSICs 
Tasmanian Seafood Trails site.

This is a significant vote of confidence in 
TSIC by the Government, so congratulations 
to the TSIC Board and Staff on this great 
outcome. It will certainly take away some 
of the financial strain incurred by TSIC 
through waiving the 2020-21 TSIC levy for all 
members to support the industry through the 
impacts of COVID-19. But most importantly, 
this guaranteed funding will allow TSIC to 
continue to deliver positive outcomes for 
Tasmanian seafood.
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  76% of seafood consumers usually by the 
same types of seafood every trip or buy a 
few different types of seafood and don’t 
tend to try anything new or different. 

  1 in 5 seafood consumers were typically 
impulse purchasers who are influenced if 
the seafood is a good price. 

In summary, seafood consumers are in large 
conservative and narrow in their choice of 
seafood options and are looking out for a 
bargain! 

This preliminary desktop consumer research 
has informed a target demographic for 
premium Tasmanian seafood. However, a lack 
of targeted data about the characteristics and 
buying behaviour of this new demographic 
limits the ability for the development 
of a meaningful seafood marketing and 
promotion campaign into mainland Australia. 

To obtain this data, TSIC has commissioned 
The Lab Insight and Strategy to conduct 
in-market focus group work to obtain clear 
and structured data to help reach the target 
market and position the Tasmanian product. 
This data will enable TSIC to achieve three 
aims: 

1. That targeted buyers in the key domestic 
market locations understand the value 
of Tasmanian seafood and build an 
association with the Tasmanian brand

2. To influence purchasing behaviour to 
increase market demand for Tasmanian 
seafood in the priority location. 

3. To support Tasmanian businesses to 
ensure product is available and supplied 
to the new market.

Updates on this work will be provided in 
future issues of Seafood Industry News. 

This work is being funded through the 
Department of State Growth Trade Alliance 
Grant scheme. 

TSIC STAFF
After a four-and-a-half-month journey to 
find a new Project Officer, which included a 
couple of potential new starters, TSIC has 
finally filled the vacant role.

Courtney Quinn-McCabe started with TSIC 
on 10 May 2021. She comes with a wealth of 
formal qualifications and practical experience 
and a huge amount of enthusiasm. Courtney 
has hit the ground running and will be a huge 
asset to the TSIC team and the Tasmanian 
seafood community. 

You can find out more about Courtney on  
page 8 of this issue of Seafood Industry News. 

OYSTERS TASMANIA
In late May, the Oysters Tasmania CEO 
announced she would be leaving the 
organisation to take on a new employment 
opportunity. 

I would like to take this opportunity to thank 
Sue Grau for her dedication, hard work and 
commitment to the Tasmanian oyster industry. 
You have certainly made a positive impact 
during your time as CEO. 

On a personal note, I would like to thank Sue 
for her ‘mental health’ chats and friendship 
over the last few years. 

All the best with your future career challenge.

SEAFOOD COMMUNICATION AND 
MARKETING CAMPAIGN
TSIC has embarked on a communications 
and marketing project to support sales and 
brand awareness of Tasmanian seafood 
into current and new mainland Australian 
markets. 

Preliminary analysis of available Australian 
market research has provided high level 
information about seafood consumer 
purchasing behaviours. Of notable interest: 

FROM THE CHIEF 
EXECUTIVE AMSA: CERTIFICATE OF SURVEY

In recent months, I have delt with several 
fishers who have been operating without 
a valid Certificate of Survey and / or 
Certificate of Operation. 

It is important to note that AMSA will not 
issues or reissue a Certificate of Survey until 
they have received the appropriate survey 
report from an accredited independent 
surveyor AND the owner has submitted and 
paid for a renewal application. 

It is important to understand that if your 
vessel is out of survey for greater than 2 years 
it will by Law lose any grandfathering and 
will hence be required to meet transitional 
vessel standards.

The two key take home messages are:

1. CHECK YOUR CERTIFICATION IS 
UP TO DATE. This can be done by 
contacting AMSA. 

2. DO NOT LET YOUR VESSEL FALL 
OUT OF SURVEY

AMSA provides further detail in their article 
contained in this issue of Seafood Industry 
News. 

MENTAL HEALTH FIRST AID
On the 17 and 18 May, the entire TSIC staff 
attended a Mental Health First Aid Course 
run by Rural Alive and Well. The course was 
held at Seafood and Maritime Training. I wish 
to reiterate our Presidents sentiments that the 
course was invaluable. 

It will come as no surprise that our wild 
catch sector is under considerable hardship, 
with the ongoing impacts of COVID-19, and 
the more devastating impacts of the market 
disruption with China. Both have placed 
considerable stress on individuals, families, 
and fishing communities and throughout this 
period I have regularly found myself on the 
phone to fishers and their partners working as 
a ‘councillor’. 

To now have a formal qualification and the 
tools and resources to better equip myself 
to deal with people who are struggling with 
their mental health is invaluable. I can only 
encourage all seafood leaders to consider 
attending the two-day Mental Health First 
Aid course, just like you would a normal first 
aid course. 

This course was funded through a Stay Afloat 
Australia grant. 

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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JETTY TALK

MUSSELS, CALAMARI AND 
SCALLOPS ALL ON THE MENU AT 
THE 2021 DELICIOUS AWARDS
Congratulations to Giles and Julia Fisher 
from Freycinet Marine Farm, Stuart Richey 
from Richey Fish Co and Leigh Phegan, 
whose products were named as Tasmanian 
State Winners and National Finalists at 
the 2021 Delicious Harvey Norman Produce 
awards.

Richey Fishing, based in Devonport, have 
been in operation since 1947. Stuart Richey, 
a third-generation fisherman was pleasantly 
surprised when he found out they had won 
for their segment. “We had a person from the 
awards contact us to say we should enter. It 
wasn’t even scallop season, so I had to pull a 
few frozen packets out of the freezer and send 
them those”. Richey Tasmanian Scallops are 
sold to restaurants around the state including 
Mrs Jones in the North of the State and Hill 
Street Grocers around Tasmania. Stuart 
takes great pride in how the scallops are 
processed, working with Huon Valley Seafood 
to deliver their product in the highest quality. 
Marketing has been difficult during Covid 
said Stuart, but with the support of local 
restaurants and the home “master chefs”, who 
are prepared to pay for quality, he feels like 
there is light at the end of the tunnel. 

Chef Massimo Mele, who nominated Leigh 
Phegan for the Delicious Awards, strongly 
supports the dipnet fisherman and loves 
using his quality, fresh produce. “I nominated 
Leigh because his products are so incredibly 
fresh being caught just up the road and I 
am always keen to encourage and support 
the seafood industry”. Zac Langford, general 
manager of Kyeema Seafoods, also believes in 
the products that Leigh catches “he supplies 
unique products for us to sell. Using his non-
invasive technique of fishing, we are really 
lucky that he is able to fish all year round and 
supply us”. 

Giles and Julia, oyster, and mussel 
growers from Freycinet Marine Farm, 
were anonymously nominated for their 
mussels. “To be anonymously nominated is 
a wonderful accolade,” said Giles. “With the 
last year being what it was, it is lovely to be 
thought of and be in the same company as 
large-scale producers”. With the welcome 
return of epicurious tourists, who are both 
appreciative and enthusiastic, the Coles 
Bay site is continuing to trade while The 
Fishers Devils Corner location is currently 
being refurbished and expected to reopen in 
November. 

https://www.delicious.com.au/people-
events/produce-awards/article/delicious-
harvey-norman-produce-awards-2021-
state-winners/vpn27o6r

FOURTH FIESTA TO GO AHEAD
The Tasmanian Scallop Fiesta, located 
at Bridport, will launch with a range of 
fringe events in the lead up to the festival 
on August the 1st. Leonie Johnston credits 
director, Tony Scott, and the hard-working 
committee for festival, covid safe, 4th year. 

“In 2020 we had to drastically reduce our 
numbers in order to comply with Covid 
measures, this year we are hoping for three 
times the number of people and are excited 
for the new events in the lead up to the fiesta”. 
More information is available at  
www.tassiescallopfiesta.com.au. 

SEEING THE FOREST FROM  
THE TREES
Sea Forest, the Tasmanian Seaweed 
farm, has recently raised $34 million and 
attracted support from big name investors. 

The revenue raised will be used to expand 
operations within the business to cultivate 
Asparagopsis on a commercial scale. The red 
seaweed is native to Australian coastal waters 
and through photosynthesis it captures 
carbon from the atmosphere which makes 
up 40% of its biomass. The CSIRO found 
Asparagopsis slashes methane emissions and 
can also increase growth rates in livestock 
through more efficient digestion. Sea Forest’s 
Asparagopsis feed supplement contains 
bioactive compounds which prevent methane 
production in ruminant livestock. This is 
achieved by competitively inhibiting the 
enzymatic pathway which produces methane 
at the last stage of digestion. From the marine 
lease, Sea Forest is aiming to produce over 
7000 tonnes of seaweed annually. 
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TRIBUTE TO 
ALLEN HANSEN 
9.7.1936 – 15.5.2021
Al passed away peacefully at Royal Hobart Hospital aged 84. 
He was a pioneer of the Tasmanian Abalone industry and will 
be remembered by many as an iconic character of the Circular 
Head community.

Allen Hansen grew up in the States 
and graduated from the University of 
Wisconsin with a Bachelor of Science in 
Mining and Metallurgy and Bachelor of 
Naval Science. He went on to complete 10 
years of active duty as an officer in the US 
Marine Corps (USMC). 
While first stationed in North Carolina, Allen 
started abalone diving recreationally, where 
he discovered and dived on 20 Civil War and 
several WWII era shipwrecks after studiously 
researching the ships in question. When he 
was transferred to California, he found that 
there were few Civil War shipwrecks in the 
waters of that state, and so the focus of his 
diving obsession switched to sunken treasure 
of a different kind – Californian abalone. 
Californian abalone was, at the time fished 
heavily for the US abalone steak market. 

In July 1969 he decided to establish his 
abalone processing business, Tasmanian 
Seafoods, at Smithton as this area had little 
local competition. With only $16,000 in his 
pocket, he used this to build the factory on 
the site that the business still occupies. To 
save money Allen had worked as a labourer 
on the factory, but when he was ready to 
start business he had no money left with 
which to buy product. The father of a friend 
then provided a guarantee for a bank loan 
of $10,000 that, in those days, enabled him 
to buy enough abalone to fill a shipping 
container and get his business underway.

Allen’s original intention was to make 
abalone steaks for the Californian market 
from the big Greenlip abalone. However, this 
only lasted about two years as the price in the 
US stagnated whilst that in Japan improved 
markedly. So Tasmanian Seafoods switched 
to exporting frozen Blacklip to Japan and, 
except for a brief period for the next few years, 
no more steaks were produced. In these early 
years Allen lived frugally and did much of 
the work himself including the cleaning and 
packing of the abalone. This work ethic made 
Allen a great role model to young people in 
the industry.

Over the course of Allen’s business history, 
the development of export markets increased 
the abalone beach price from $0.25/kg 
to more than $50/kg at times. By 1979 
Tasmanian Seafoods was well established 
and the business expanded accordingly. 
When licenses became transferable, some 

Allen’s first commercial abalone license 
(framed, in his office) was a Californian 
license granted in 1969 under the letterhead 
of then Governor of California and later 
President of the USA, Ronald Reagan.

It was his interest in abalone that eventually 
led him to Tasmania during 1969 when he 
was on leave from the Marines. “As abalone 
were becoming a scarce item in the world 
at the time, I thought that Australia might 
offer a good opportunity for going into 
the abalone business. As a result, I flew to 
Australia to investigate the abalone business 
opportunities there. The abalone business 
had just started here in Australia and abalone 
was selling for 11 cents a pound. (Australia 
had not gone metric yet). I travelled around 
Australia, diving off of Ulladulla, Mallacoota, 
Port Fairy and finally in Tasmania.”
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processors would frequently underwrite the 
purchase of a place in the fishery for a new 
diver. This was by way of bank guarantee, 
which would help ensure a supply of product 
to the factories.

Allen personally helped many individuals 
to become abalone unit holders by acting 
as a guarantor and encouraging individuals 
to get involved in the industry. Allen 
was also instrumental in implementing 
zoning restrictions to ensure the long-term 
sustainability of the Tasmanian abalone 
fishery.

Allen continued to build his business over the 
years by acquiring other seafood processing 
factories in Margate, Tasmania and in 
Dandenong, Victoria. Tasmanian Seafoods is 
now one of the largest wild abalone canners 
in the world as well as the largest Australian 
Sea Cucumber exporter in Australia.

The company has operations in Tasmania, 
Victoria, Queensland, Northern Territory 
and Western Australia. Tasmanian Seafoods 
employs over 100 people directly, and a 
number of contractors, although when asked 
to confirm how many people work for him, he 
once replied “All of them I hope!”

Allen made a substantial contribution to 
the seafood industry through his active 
involvement with the many industry and 
government management committees. 
These include The Tasmanian Abalone 
Council Executive Board (where he was a 
life member), Tasmanian Abalone Fishery 
Advisory Committee, Tasmanian Fishery 
Research Advisory Group, Tasmanian 
TAC Stock Assessment Group, Victorian 
Abalone Divers Association (as an Executive 
Member), West Australian Fishing Industry 
Council, Western Abalone Divers Association 
(Vic), Nickol Bay Professional Fishermen’s 
Association, Coral Sea Fishers Association 

The Southern Ocean Carbon Company (SOCC)  
is seeking marine lease areas or parts of lease  
areas to grow Giant Kelp and other species in  
order to capture atmospheric carbon.
If you have a lease or part of a lease and you want to do something positive to  
combat climate change, we would be most interested in having a strictly  
confidential no obligation discussion with you.

We are happy to consider buying, subleasing, or fully leasing appropriate waters 
anywhere in Tasmania. 

 Please contact the SOCC MD, Adam Brancher on 0417 544 339 or via email at 
adam@southernoceancarbon.com if you would like to discuss this opportunity. 

and Commonwealth Fishers Association 
(Executive and founding member).

Although a very quiet man, Allen was 
an admired philanthropist with many 
substantial investments in Tasmania’s 
Northwest. Another of his passions was 
supporting basketball and he backed two 

major Tasmanian teams and paid all the fees 
for junior basket ballers in the Circular Head 
Municipality.

Allen was awarded the Tasmanian Seafood 
Industry Ambassador Award in 2013.

Our thoughts are with the Hansen family. 

7VOLUME 30 JUNE/JULY 2021



WELCOME TO 
TSIC COURTNEY 
TSIC welcomes the new project officer Courtney Quinn-McCabe 
to the team. 

Courtney hails originally 
from warm and sunny Far 
North Queensland but now 
suffers from heat stroke 
when she goes to visit her 
family. 

Having lived around the 
world and on the sunshine 
coast, Courtney came to 
Tasmania in 2012 to recover 
with her family after an 
accident at work. She was 
not intending to stay here 
but after being charmed 
by the easy living, amazing 
produce, and friendly people, 
she rang her flatmates to tell 
them they could give away 
everything as she was staying put. She recovered from her accident 
and soon had a job at The Nant Distillery as the Distillery Manager. 
Through the role Courtney discovered her love of whisky and the 
distilling process. After leaving Nant she went to work at Lark and 
worked behind the bar as well as looking after events. 

In 2013 Courtney enrolled at university and started studying as a 
mature aged student. 6 years later Courtney graduated with a Bachelor 
of Business majoring in Management and Tourism. Throughout her 
degree she met her husband Chris and had two children, Teddy and 
Audrey. She identified a niche opportunity to capture Tasmania’s 
budding gin industry and created a Gin-uary, Tasmania’s first Gin 
Festival. After 3 years of running the event, Courtney sold it in October 
2020 and applied to study for a Diploma of Project Management. 
Courtney is passionate about fresh, home grown produce and created 
a victory garden during lockdown. She also enjoys walking the 
neighbourhood with her children and asking people if she can pick 
their fruit. 

Joining TSIC has been a wonderful experience for Courtney. The role 
jumped out at her as it sounded very interesting and after googling 
who the TSIC team were, she thought they looked like a good bunch of 
people to work with. She applied for the role as she wanted to broaden 
her knowledge and skills and learn from those around her. She has 
discovered that she knows more than she thought she did about the 
seafood and marine industry and is learning more and more every 
day about how wide and varied the industry is. Ironically, Courtney is 
allergic to crustaceans. 

Understanding the different sectors within the industry has kept 
Courtney busy but she is enjoying meeting new people and learning 
from them. Courtney is responsible for the Tasmanian Seafood 
Industry News and other various projects that TSIC has on the go.  
She looks forward to meeting you all soon. 
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MENTAL HEALTH  
FIRST AID 
On Monday the 17th and 18th of May, 19 members of the 
seafood industry participated in a mental health first aid 
training course at the Seafood and Maritime Training. 

This course is based on guidelines developed 
through the expert consensus of people with 
lived experience of mental health and mental 
health professionals. Over the 12 hours of 
the course, participants learnt how to help 
someone experiencing a mental health or 
substance-use related crisis, how to recognise 
warning signs, how to help in a crisis, and 
where to go for more help. TSIC hopes that 
individuals who have completed the course 
are better equipped to support members 
during this challenging time.

Businesses are increasingly aware that 
mental health issues contribute to a loss of 
productivity, absenteeism, presenteeism and 
injuries in the workplace. Employers of choice 
recognise their duty of care for the wellbeing 
of their employees, which helps to attract and 
retain high-quality staff.

Guiding us through the course was Darren 
Clark, Training Manager at Rural Alive & 
Well. “RAW Workplace Training enjoyed 
working with TSIC and Stay Afloat to deliver 
Mental Health First Aid Accreditation. 

Date  &  Location
 

27  - 28  May
 King Island

 
17 June 

Triabunna
 

18 June 
Eaglehawk Neck

 
15 July 
Dover

 
19 Aug ust
St Helens

 
2 September 

 Strahan
 

Smithton
To be advised

 
 

Stats tell us 1 in 5 Australians struggle with 
mental health issues in any given year and 
early intervention is the key to stopping 
these issues becoming serious mental health 
illnesses like depression, anxiety, drug and 
alcohol dependency. I am very proud to 
be part of the team to help developing the 
industry stakeholders’ skills when dealing 
with mental health issues.”

Thank you to the sponsors that made the 
training possible: Seafood Maritime and 
Training, the Tasmanian Rock Lobster Fishery 
Association, the Tasmanian Seafood Industry 
Council and Stay Afloat Australia. 

TSIC is visiting regional communities around 
the state in the coming months to deliver a 
mental health toolbox talk with RAW and 
will also hold a community BBQ. We hope to 
bring the seafood community together. The 
events are family friendly and free. Keep an 
eye out for a BBQ near you. 

Raw (Rural Alive and Well)  
 1300 4357 6283
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Chances are you know that SALCO Lobster has purchased the 
Craig Mostyn Tasmania sites at Bicheno, Dover, and Stanley, 
with CMT staff staying on to continue running them.

Did you wonder why anyone would be doubling down on lobster 
at a time like this for the industry…?

A big part of the reason is that SALCO and its parent the 
Fiordland Lobster Company (FLC) were founded by, and are still 
largely owned by, lobster fishers. And SALCO has been part of 
the Tasmanian seafood scene since 2013, when it purchased Red 
Dragon Seafoods in Hobart. 

To backtrack a bit, SALCO was first established in South Australia 
in 2011, as the South Australian Lobster Company, a venture 
between SA lobster fishers as shareholders, and FLC as the largest 
exporter of Southern Rock Lobster. A live export packhouse 
was initially set up in Millicent, and in 2015 the operations were 
moved to Mt Gambier following the purchase, and extensive 
upgrade of an existing lobster processing factory. 

Since then, SALCO has made friendly acquisitions of businesses 
in Port Lincoln (Southern Ocean Seafoods) and Melbourne (Alive 
Seafoods) as well as in Hobart. The owner-operators have stayed 
on as State Managers, running the business in their regions. In 
a restructure to accommodate growth along the way, fishers who 
were shareholders in SALCO became shareholders in FLC, and 
FLC became the parent company.

So SALCO has always had fishers as owners. And FLC itself was 
also founded 30 years ago by a group of 12 Fiordland lobster 
fishers. Some of those fishers remain directors and significant 
shareholders today, and though the business now operates from 
more than 20 sites around the Southern Rock Lobster fisheries of 
NZ and Australia, their headquarters remain at the original site in 
the small town of Te Anau, bordering the wilderness of Fiordland 
National Park at the south-western tip of the South Island of NZ. 

These origins explain the culture of the place. It’s important 
throughout the Australasian organisation that people are dealt 
with honestly and fairly. That decisionmakers are local and 
available. That fishers, and other members of the community drop 
in for a coffee and catch up.

When Craig Mostyn Group decided to exit wild fisheries, it 
approached SALCO as an established industry member who 
would want to keep the sites going. Soon after discussions began, 
Australian lobsters were prevented from entering China, posing 
the question for all industry members: what sort of future is there 
for Australian live lobster? 

SALCO TO 
PURCHASE 
CRAIG MOSTYN 
TASMANIALEVY RELIEF 

Oysters Tasmania would like to extend their thanks and 
appreciation to the Tasmanian Liberal Government for their 
continued support of the Tasmanian Oyster Industry. 

A major expense to our growers each year is a levy to fund the 
regulatory services provided by the Shellfish Market Access 
Program. This program is a key part of a successful industry 
that is needed to meet national and international requirements, 
and to ensure our product can be enjoyed safely. 

Fee relief of approximately 50% has been granted by the 
Tasmanian Government representing a saving to industry of 
$350,000. This is extremely welcome news to industry and will 
assist in the ongoing recovery from Pacific Oyster Mortality 
Syndrome and more recently COVID. 

BIOTOXIN CLOSURE
The industry has experienced our first harmful algae bloom 
closure after a few quiet seasons, with Pipeclay Lagoon 
being closed in mid-May. Such closures are made on a 
precautionary basis. 

From the results, it appears most likely this is a Gymnodinium 
catenatum bloom rather than Alexandrium catenella 
(previously called A. tamarense) which has in the past caused 
extended closures on the East Coast.

The bloom may be short lived as a week later it was already 
decreasing in intensity, with oyster meat samples well below 
required levels. At the time of writing the growing area is 
waiting for its second passing result to be eligible for re-
opening. 

Sample turnaround time from the government’s Analytical 
Services Tasmania laboratory was very quick. Testing on-island 
and a new method means fully confirmed results are provided 
the day after sample collection. 

OT CHIEF EXECUTIVE
After four years of serving the industry, the Oysters 
Tasmania’s Chief Executive is starting a new adventure. 

Sue arrived when the industry was still reeling from the impacts 
of POMS, and has overseen a transformation of Oysters 
Tasmania to a professional peak body, providing a strong 
and united voice for industry. She has chased opportunities 
resulting in an organisation that is well resourced and well 
placed to continue to deliver value for members. Oysters 
Tasmania thanks Sue for her passionate and dedicated service, 
especially during the COVID 19 pandemic when lots of extra 
hours were worked, often instead of home schooling!  From her 
perspective, Sue tells us she will miss the humour, resilience 
and support of oyster farmers and working closely with the 
Oysters Tasmania Board. 

OYSTERS 
TASMANIA 
SUE GRAU, CEO
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Everyone has had to re-evaluate and decide 
how they would proceed. In the case of 
SALCO, it has re- committed to the industry 
and moved forward with the CMT purchase. It 
remains positive about the long-term future.

Happily, most CMT operating staff have 
chosen to stay on, so that uninterrupted 
service can be maintained to local fishing 
fleets. In the near future, plant and equipment 
will be extensively upgraded across sites, 
maintaining the best possible product quality. 
Taking responsibility for Bicheno, Dover and 
Stanley operations, this is an exciting time for 
SALCO. Tasmanian State Manager, Michael 
Blake and his expanded team are working 
hard to bring everything together smoothly 
for fishers and staff. 

Drop in for a coffee and let them know how 
they’re doing. 
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SEAFOOD 
AND 
MARITIME 
TRAINING

SMT TURNS 35
In 2021 SMT will be celebrating its 35th 
Birthday and what a better way to do it than 
with a new boat!

Since its inception, SMT has been able to 
grow by accessing industry vessels on which 
to conduct its training. In 2020, with an 
increased demand for access to larger vessels, 
more complex engine rooms and a wider 
range of on-board lifting equipment, the 
Board of SMT decided to purchase a larger 
training vessel that was contemporary with 
those operated by industry.

FAREWELL MATT JONES
After 12 years with SMT, Matt Jones has 
decided to leave SMT to pursue new and 
existing opportunities in Melbourne. 

As a Learning and Development Specialist, 
Matt has delivered numerous training 
sessions in various subjects and has also 
worked with 100s of Trainees and their 
employers both on and off the farms.

SMT would like to thank Matt Jones for all 
his years of service to SMT and the seafood 
community and we wish him all the best on 
his new path. 

WELCOME NADIA BUSH
In 2021 we welcomed Nadia Bush to our team. 
Over the past 12 months Nadia has been 
working hard to get her Trainer Assessor 
qualification as well as working on boats 
in the Tasmanian Seafood and Maritime 
industry and in Antarctica. Prior to this, Nadia 
for the past 15 years has worked in variety of 
roles from fish farm attendant, deck hand on 
fishing vessels in Queensland and Tasmania, 
contract skipper and as mentioned previously, 

SCALLOP FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

TASMANIAN STATE SCALLOP 
FISHERY
The preseason targeted survey of three 
nominated Tasmanian scallop areas has 
proceeded as planned.

White Rock, The Gardens/Bay of Fires 
and from Gull Island to Babel Island east 
of Flinders Island have all been surveyed 
using two vessels with encouraging 
results. The White Rock survey 
comprising 32 tows recorded exceptionally 
large shells and meats particularly in the 
north eastern sector although there is 
continuing concern that these scallops 
may be in the final stage of their life cycle 
and need to be harvested sooner rather 
than later.

Opportunistic permits are still available 
for other state waters. IMAS will now 
prepare an assessment of the survey 
results and a ScFAC meeting will be held 
in June to provide recommendations to 
DPIPWE and the Minister.

The Tasmanian scallop fishery has been 
closed for the last five years due to low 
abundance and low recruitment that 
was identified several years ago but 
circumstances have changed and we are 
hopeful that industry members will be 
permitted to harvest these stocks in a 
sustainable manner this year in one or all 
of the targeted survey areas.

BASS STRAIT CENTRAL ZONE 
SCALLOP FISHERY
Preseason surveys of the 12 areas in 
Bass Strait are now complete with three 
vessels active east of King Island and 
generally north of Flinders Island. 

Results are looking good although in a 
couple of areas east of King Island beds of 
scallops have died. 

Fishwell are preparing a report on 
the survey results and ScRAG and 
ScMAC meetings on 17 and 18 June will 
provide recommendations to the AFMA 

Commission with hopefully a season 
start around the second week in July.

A research catch allowance is now 
available for the three survey vessels 
where scallops can be retained but these 
must be taken before any 2021 season 
start.

OTHER MATTERS
The 2021 SFAT Annual General 
Meeting and General Meeting was 
held by zoom and teleconference on 
25 May and office bearers elected 
unopposed were – President: John 
Hammond, Vice President: John 
Cull, Secretary/Treasurer and Public 
Officer: Jill Hammond.

The Scallop Food Safety Management 
Plan for both fisheries was discussed 
and agreed for this season and beyond 
until next revised. Testing arrangements 
for biotoxins, possible area closures 
and opening criteria were discussed 
and the current high cost of biotoxin 
testing at $573.93 per sample is of 
concern. Members are also concerned 
about possible biotoxin issues on the 
east coast of Tasmania and we will be 
regularly testing scallop samples to 
ensure our iconic seafood is always safe 
for human consumption.

The proposed marine seismic plans by 
Beach Energy were explained along with 
the slow progress to date in identifying 
the biomass of scallops in the seismic 
impact zone and appropriate forms of 
compensation for industry members. 
At this time the 40-to-50-day seismic 
program located about 75km east of 
King Island is planned to commence in 
November this year and will definitely 
result in delayed mortality of scallop 
stocks and larvae that may be in direct 
and adjacent water columns. Negotiations 
are continuing with Beach Energy.

A number of other matters were also 
discussed during this successful 
meeting. 
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New vessel receiving its new colours 

Nadia Bush

skippering resupply barges in Antarctica 
and Macquarie Island. Nadia holds a Master 
less than 24 m and a Marine Engine Driver 2 
Certificate of competence and is joining the 
SMT team as a casual trainer. 

NEW VESSEL RECEIVING ITS NEW 
COLOURS 
What has resulted from this decision is the 
purchase of a Conquest 60 that is currently 
being modified to become SMT’s lead 
training vessel for the next 10 years. When 
the modifications are complete the vessel will 
be fitted with a large deck hatch that allows 
for the easy access to the engine. There will 
be a large awning fitted that will cover a large 
portion of the aft deck area to transform the 
vessel into a spacious floating classroom, 
a new crane will also be fitted for teaching 
on-board crane operations and loading and 
offloading the vessels tender, which will be 
used for coxswain training. 

Along with these modifications, the vessel 
will have a newly painted stern and gunwale 
strip plus SMT’s logos. 

Helm and navigation station 

NEW ENDING ROOM DECK HATCH
The vessel came well suited to training with 
its 3-helm station, large deck area, spacious 
engine room, comfortable galley and saloon 
and a range of deck machinery. It will sleep 6 
crew and is currently in 2B survey which we 
are planning add 2D for 12 crew too.

HELM AND NAVIGATION STATION 

SMT being a not-for-profit, industry run, 
training provider has continuously invested 
in meeting the training needs of the industry. 
The purchase of the new vessel is however the 
largest investment that SMT has ever made. 

Due to the significance of this investment 
in SMT meeting the current and future 
training needs of the Tasmanian Seafood and 
Maritime Industry, we are hoping to celebrate 
it with the Minister for Education The Hon. 
Sarah Courtney and our industry partners in a 
Commissioning ceremony in August. 

Call Margaret Atkins
Confidentiality assured

CONSULTANT/BROKER FOR STATE AND 
COMMONWEALTH COMMERCIAL FISHING LICENCES

BUYING, SELLING AND LEASING ALL LICENCE TYPES 
AND VESSELS

PO Box 109 South Hobart TAS 7004
Phone (03) 6224 8299
Mobile 0419 375 578
Email mat97870@bigpond.net.au
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AUSTRALIAN MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

MOUNTING YOUR FLOAT FREE 
EPIRB
AMSA Marine Inspectors have been out 
and about inspecting the Tasmanian 
domestic commercial fleet. 

Whilst it is pleasing to see that vessels now 
have their float free EPIRBs fitted we are 
noticing that some are mounted incorrectly. 

Your float free EPIRB needs to be mounted 
in a position where it can float free if 
your vessel founders. It must be mounted 
outside of the accommodation and clear of 
obstructions (such as canopies, overhangs, 
rigging, fishing gear etc). It should also be 
located away from magnetic sources (like 
microphones, compasses, and radio speakers). 
The manufacturer’s instructions should 
contain further information about suitable 
mounting. Also make sure you can reach your 
float free EPIRB in case you need to activate it 
manually in an emergency. 

All EPIRBs need to be registered with 
AMSA. Registration is free and allows AMSA 
Search and Rescue to phone your emergency 
contacts and look up important information 
to initiate a response as soon as possible. 
You can register your EPIRB on the AMSA 
website or by phoning 180 406 406.

MAKE SURE YOUR VESSEL 
DOCUMENTS ARE UP TO DATE
AMSA continues to come across instances 
where vessels are operating without a 
current certificate of survey or certificate 
of operation. 

Please check your certification is up to date 
as operating without such certification 
constitute offences under the National Law 
and can attract significant fines. Check with 
AMSA Connect by calling 1800 627 484 or 
emailing amsaconnect@amsa.gov.au. 

Your accredited marine surveyor can issue 
with a temporary operations permit for up 
to 120 days after your vessel has completed 

constructed prior to that time - except when 
the engine has been replaced with a non-
identical engine or has since undergone a 
major conversion. These requirements reflect 
Australia’s commitments made under the 
International Convention for the Prevention 
of Pollution from Ships (MARPOL). 

Nitrogen oxides (NOx) are air pollutants 
emitted by engines, which can have a 
detrimental effect on human health and the 
environment. They cause lung damage and 
are linked to heart disease and premature 
death. They contribute to algal blooms and 
poor air quality, in the form of smog, and acid 
rain. 

Under the MARPOL requirements, an engine 
international air pollution prevention (EIAPP) 
certificate and a technical file must be carried 
on board for each marine diesel engine. These 
documents confirm that the engine complies 
with the NOx emission limit requirements. 

AMSA recognises that it can be difficult 
for DCV owners and operators to obtain 
this certification. We have introduced 
alternative arrangements under a new 
General Exemption 44, allowing DCVs 
to carry certain alternative evidence to 
demonstrate the engine likely meets the NOx 
emission limit requirements (e.g., a product 
manual or correspondence from the engine 
manufacturer). 

This General Exemption will remain in place 
whilst AMSA reviews Marine Order 97 to 
introduce a requirement for marine diesel 
engine suppliers to supply EIAPP certificates 
and technical files at point of sale. Industry 
will have the opportunity to provide feedback 
when these proposed amendments go out for 
public consultation in the coming weeks.

its year 5 renewal surveys, however your 
certificate of survey will not be reissued until 
AMSA has received the survey reports from 
your surveyor and you have submitted and 
paid for a renewal application (AMSA form 
521). Remember your accredited surveyor will 
not submit their survey reports to AMSA until 
you have cleared any deficiencies (and you 
have paid them!).

If a vessel does not have a valid approval for 2 
years or more it loses its grandfathered status 
and will need to meet additional transitional 
vessel requirements (for example updated 
stability, equipment and fire protection 
systems at a minimum) and be surveyed 
before it can be operated commercially again.

Please carry a current copy of your certificate 
or survey or vessel permission and your 
certificate of operation on board your vessel if 
practicable.

SORELL AUSTRALIA POST OUTLET 
Please note there has been a change to the 
participating Australia Post retail outlets 
where you can submit your certificate of 
competency applications. 

Sorell has been added and Triabunna 
removed due to the equipment requirements 
to process these applications. 

NOX EMISSION REQUIREMENTS 
FOR MARINE DIESEL ENGINES ON 
DOMESTIC COMMERCIAL VESSELS
As a part of global measures to reduce 
harmful nitrogen oxide (NOx) emissions, 
marine diesel engines with an output 
above 130kW must meet NOx emission 
requirements.

The NOx emission requirements have been 
applied to marine diesel engines installed 
on Australian vessels - including domestic 
commercial vessels (DCVs) - since 2007. 
These requirements do not apply to vessels 
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DEPARTMENT OF 
PRIMARY INDUSTRIES, 
PARKS, WATER AND 
ENVIRONMENT

THE MAKING LIFE EASIER (MLE) PROJECT 
CONTINUES TO MAKE PROGRESS
The new rock lobster dockets have been in use now for over 2 
months and the feedback received has been positive and most 
helpful. 

The examples in the front of the books, which assist the fisher with 
filling out the dockets, have been very well received. So much so 
that we have had requests for more examples to be printed, which 
we hope to produce soon. 

The aim of the project is to make reporting to and from DPIPWE 
much easier and more efficient. With the combining of the 
Commercial Rock Lobster Quota Docket with the Rock Lobster 
Catch Record, there has been a huge saving in the number of fields 
required to be filled out by the fisher. Based on the number of 
returns received last year, we estimate a saving of over 31,000 fields 
per annum. Combining these dockets therefore saves time for 
both the fisher and for monitoring staff. Not only will monitoring 
staff be keying less fields, but having the catch record on the same 
return as the quota docket ensures there is less delay in completing 
dockets and therefore updating quota balances. It’s a win-win for 
everybody.

The next book to be released will be the Rock Lobster and Giant 
Crab Sales Receipt. As the new receipt books have minor changes, 
and these receipts are not returned to DPIPWE, this book will be 
phased in as fishers request new receipt books. There will be no 
need to return old receipt books to DPIPWE.

You should start to see new docket and return books for other 
fisheries and for processors commence at the start of the next 
fishing season. Any docket that involves a change in how or what 
data we collect needs to happen at the start of a season so that we 
have consistent data being captured for a full season. We will keep 
you updated and make sure the books are sent out early to give 
everyone plenty of time to become familiar with new docket books.

For queries about the revised Rock Lobster books please contact 
the Monitoring section of the Fisheries Compliance and Licensing 
branch by email fisheries.monitoring@dpipwe.tas.gov.au or phone 
(03) 6165 3000 or 1300 368 550. For information about the Fisheries 
Digital Transition Project please contact Project Manager Daniel 
Gledhill at daniel.gledhill@dpipwe.tas.gov.au. 

DCV owners and operators will need to ensure they continue to 
purchase and install new and replacement engines that comply 
with the applicable NOx emission limit. Since 1 January 2011, 
all replacement engines (other than identical engines), and any 
existing engines that have undergone a major conversion, have 
been required to meet NOx Tier II limits. The less polluting Tier 
III engines are welcomed in Australia but are only mandated in 
North America and Northern Europe.

Please make sure you check these requirements before you 
repower or purchase a new engine. Further information can be 
found on the AMSA website. 

15VOLUME 30 JUNE/JULY 2021



INSTITUTE 
FOR MARINE 
& ANTARCTIC 
STUDIES

ASSESSING REEF HEALTH IN THE SOUTHERN 
D’ENTRECASTEAUX CHANNEL
An increase in human activity in the southern D’Entrecasteaux 
Channel has triggered an investigation about how the related 
sustained low-level organic enrichment will affect the health and 
function of the region’s rocky reef ecosystems. 

Temperate reef ecosystems in south-eastern Tasmania have intrinsic 
natural biodiversity and conservation value. They are also important 
for tourism and recreation, and fisheries harvests such as abalone, rock 
lobster and scalefish. 

To better understand the functional health of reefs in the lower 
Channel, IMAS researchers have established a baseline in this region 
against which future monitoring data can be measured.

Lead author of the recently released reef assessment report, Dr Camille 
White, said the ability to identify when temperate reefs are under 
stress is a significant challenge for managing these ecosystems.

“Our IMAS team has been developing and trialling methods to detect 
when reef ecosystems are changing due to organic enrichment, with a 
focus on regions where salmon farming is expanding,” Dr White said.

“We are trialling a Rapid Visual Assessment (RVA) method and 
Abalone Recruitment Modules (ARMs), which both give important, 
but very different insights into aspects of reef function.

“The RVA method suits a more integrated assessment of reef health, 
while monitoring the recruitment of a commercially important species 
using ARMs addresses an industry focus. Choosing the method to 
use in any ongoing reef monitoring program will depend on the 
management question of interest.”

From the project, researchers have established new reference sites of 
importance to the abalone industry, including Mouldies, Black Reef, 
Middle Ground and George III, as well as building a baseline to detect 
any future change in the southern Channel region.

“Ongoing monitoring of these sites could provide greater resolution of 
natural variability and help to develop indicator thresholds for a loss of 
ecosystem function,” Dr White said. 

Read the report at tinyurl.com/Reef-Health-Assessment or visit 
salmoninteractionsteam.org to discover more about our Salmon 
Environment Interaction research. The Rapid Reefs project was funded 
by the IMAS Sustainable Marine Research Collaboration Agreement 
(SMRCA) program. 

 

An IMAS diver uses the Rapid Visual Assessment (RVA) method to 
document reef parameters. 

IMAS researchers have collected the data to establish a reef health 
baseline in this region against which future monitoring data can be 
measured.

Callipers are used to measure abalone length to the nearest millimetre. 
The data is then used for abalone recruitment modules.
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For all intents and purposes, all four 
Australian commercial rock lobster 
species have been subjected to an import 
ban into China, due to concerns over 
cadmium levels in our lobsters. 

All modern nations have food safety 
controls and are entitled to exercise those 
controls to protect their citizens from 
harm. In a vigorous response to the import 
ban, Australia has recently completed an 
exhaustive, high quality scientific testing 
program on all four commercial species 
of Australian rock lobster. These include 
our own Southern Rock Lobster as well 
as Western Rock Lobster, Eastern Rock 
Lobster and the diver-harvested Tropical 
Rock Lobster from Far North Queensland 
and the Torres Strait. At the time of writing, 
we still nervously await the outcome of this 
scientific testing program.

So, what is a reasonable pass-mark for 
this process? Cadmium is a trace element 
found in many natural food products and 
in the environment generally. There are 
international food standards for all heavy 
metal trace elements, but one would 
assume that the risk to humans is scalable, 
depending on whether the food in question 
is a high daily-use food such as dairy or 
grains, as opposed to a high-cost delicacy 
such as quality rock lobster.

More pertinently, if just one version of 
the four commercial rock lobster species 
harvested in Australia is found to have 
concerning levels, could that result in all four 
species remaining subject to an import ban 
into China?

Risk management considerations 
surrounding this question would include the 
potential for substitution rackets by both 
exporters and importers, motivated by the 
high value of our fish. But try explaining to 
the crew of a Tasmanian rock lobster fishing 
vessel that their lobster, harvested from 

pristine waters in the far south of Tasmania, 
bears any relationship to a lobster harvested 
literally 4000 kms away in Northern 
Australia, in fact twice that in nautical miles!

In other parts of the world there could be ten 
other nations between those two points of 
distance.

Surely, any ongoing import ban, should one 
prove necessary, shouldn’t apply to a whole 
nation’s waters, especially a nation the size 
of Australia?

Naturally, these are not questions for us, but 
for the importing nation to consider. But we 
should prepare to make a case for regional 
exceptions, supported by strong evidence 
and a rock-solid case for a species-specific 
guarantee with every consignment.

We remain confident that the very strong 
market forces between our own Southern 
Rock Lobster and its intelligent and 
discerning customer base in China can be 
relaunched in due course.

That’s not to say that we should put 
ourselves back into the dangers of a full 
reliance on that one market. Anything can 
happen in the world trade environment. We 
need eggs in more baskets than just one.

Our previous addiction to a single market 
has exposed a worrying lack of processing 
equipment in Tasmania, including value 
adding, packaging and freezing equipment 
in order to wean our industry off, to at least 
some degree, of the simpler, live fish export 
market.

Our Tasmanian Rock Lobster Industry has 
made representations to the public sector for 
assistance and recently achieved an election 
commitment by the State Government for 
consideration of co-investment with our 
processing sector in such new equipment.

None of these initiatives and outcomes will 
happen overnight, sadly.

So, we do need aggressive market work by 
all of our Tasmanian processors to move all 
1050 tonnes of our catch into very tough, 
underdeveloped markets.

It won’t be easy; in fact, it will be very 
difficult. But the old tale of an African 
village comes to mind, where the village 
chief brings home an elephant for dinner. 
When asked by a young fellow,” but Chief, 
how are we to eat this elephant?” The chief 
replied, “One mouthful at a time!”

So, there we are, Tasmanian Rock Lobster 
Processors need to buy and sell all of our 
annual catch-one kilogram at a time! As any 
producer/supplier who has tried to crack 
into supermarkets and other major retailing 
groups has found, these retailers are in the 
business of selling real estate- that being 
space on their shelves or in display freezers. 

Every square millimetre of the display space 
must pay its own way by being “purchased”, 
sometimes for cash but often in terms of 
margin and be fully backed up by proof that 
the supplier will never run out of stock 12 
months of the year, that the quality, quantity, 
and presentation of the product and the 
collateral marketing to back up the purchase 
of that space are all guaranteed.

For those suppliers that manage to 
overcome all those challenges it’s a happy 
day, with an immediate future of consistent 
high turnover, albeit with thinner margins.

The real challenge for us in Tasmania is 
that it is likely that no single processor can 
make all the necessary commitments to do 
business at that level.

There is clearly much to be done in the 
development of alternative markets and 
outlets, but the harvest sector encourages 
the processor sector to crack on with it, 
one kg at a time. Of course, whatever the 
harvest sector can do to help, it too has to 
step up, wherever possible. Of course, in 
these special circumstances, if our market 
crisis sees us being forced to leave some 
quota uncaught this year, we would expect 
no resultant reduction in our TACC for 
following years. 

TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
RENE HIDDING, CEO
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WILD FISHERIES
Tasmanian Abalone Council Ltd
262 Argyle Street, Hobart TAS 7000
Acting President: Adrian Cuthbertson 
president@tasabalone.com.au
Acting CEO: Dean Lisson 
deanlisson@tassie.net.au
Administrative Manager: Margie Westlake
03 6169 2050 
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: 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: 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: Andrew Gregson
chair@oysterstasmania.org
Acting CEO: David Balk 0415 617 109
david@oysterstasmania.org 
Tasmanian Salmon Growers Association
83 Salamanca Place, Battery Point TAS 7004
03 6240 4828
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

TRAINING 
Seafood and Maritime Training (SMT) 
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

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 
Project Manager: Emma Woodcock 0437 441 575
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 
Paul Richardson  0427 377 803 
Robert Rattray  0428 120 814 
Gregory Quinn  0487 351 408 
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PROUDLY PRINTED IN TASMANIA

Tasmanian Seafood Industry News is distributed free to the 
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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 
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Sunderland Marine 
specialists in marine 
and aquaculture 
insurance
Recognised as a world leader 
in providing the complete  
insurance package for hull 
& machinery, liability and 
associated risks. 
We also provide aquaculture  
insurance covering stock,  
equipment and support craft. 

Speak to Shane about your 
insurance protection Tel: 0411 887 522  
or Email: shaneparsons@sunderlandmarine.com

Sunderland Marine  
19 Agnes Street, Jolimont,  
East Melbourne, Victoria 3002
Tel: +61 (0)3 9650 6288

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

www.sunderlandmarine.com  


