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captivity. Hands-on activities included 
measuring of rock lobsters and seeing 
some stripey trumpeter experiments.

The day ended at the Australian Antarctic 
Division, where students looked at 
live krill, the museum of old Antarctic 
paraphernalia and the vast warehouse 
full of expedition equipment.

The second day concentrated on 
Tasmania’s aquaculture and tourism 
sectors. A highlight was a fast boat from 
Bruny Island Charters, which transported 
students from Kettering to Bruny Island, 
with the boat staff giving a snapshot of 
shipboard work in the marine tourism 
sector.

First stop was the Tassal salmon farm 
on North Bruny Island, where the site 
foreman gave a tour of the facility and 
a detailed explanation of the farming 
practices and job prospects in the 
aquaculture sector. The next visit was 
to an active oyster lease, Get Shucked, 
on North Bruny Island. The dynamic 
young operator, Joe Bennett, involved 
the students in grading oysters, outlined 
his career path, and got a few giggles 

During October a unique project took 
place to showcase the wide variety of 
marine careers available in Tasmania. 
Students from Year 9 and 10 were asked 
to apply in writing and 46 participants 
were selected from 22 high and district 
high schools. A previously untried model 
of linking training, research and industry 
organisations resulted in enormous 
support for the program, which was run 
twice, allowing the participants, who 
had all expressed a previous interest in 
marine careers, to experience a snapshot 
of Tasmania’s marine industries.

The program was designed to engage 
the students in different aspects of 
these industries and give them a first-
hand opportunity to see existing industry 
participants and researchers in their 
everyday employment. In addition, it 
was designed to cross barriers between 
tertiary and vocational training, allowing 
students to see how all the pieces 
of the puzzle fit together to create a 
vibrant industry that offers careers and 
transferable skills, and in which they 
could see themselves working, no matter 
what their skill set and ambitions.

Day one began at the University 
of Tasmania for short introductory 
lectures from a wide range of industry 
professionals, including Sam Ibbott, 
owner of Marine Solutions, and Kevin 
Redd from the School of Zoology, who 
talked about his research. Students then 
had a look around the zoology diving 
area and research laboratories. They 
then visited Tasmanian Aquaculture and 
Fisheries Institute at Taroona to look at 
live marine animals, boats, dive gear and 
other research equipment.

Students saw the entire food chain, from 
simple algal cultures to large stripey 
trumpeter broodstock. They also visited 
laboratories where the rock lobster larval 
cycle was successfully completed in 

explaining to the grade 10 boys that 
“oysters are good for male function”. The 
adventurous ones also tried fresh Bruny 
Island oysters, which were a resounding 
success.

After a quick visit to Roaring 40s Ocean 
Kayaking to hear about customer service 
and marine tourism, the group then 
went to the Marine Discovery Centre 
at Woodbridge, enabling students to 
see another aspect of the tourism and 
seafood industries respectively.

Day three began at Seafood Training 
Tasmania in Hobart, where courses in 
a wide range of skills were described. 
These varied from first aid and vocational 
certification courses in areas such 
as forklift and radio operation, deck 
machinery, shipboard and fire safety, to 
captain and coxwain’s licences for large 
seagoing vessels.

The group then had an in-depth look 
at the working port of Hobart. TSIC 
organised a tour of several commercial 
fishing vessels, including a rock lobster 
boat, abalone boat, and lunch at Mures. 
The police boat, Van Dieman, was 

Opening the door to marine careers 
by Sam Ibbott
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also inspected, with members of the 
Marine Police explaining their roles in 
enforcement, search and rescue, and 
diving operations. Students met the 
captain and deckhands on each fishing 
boat and got to share their experiences, 
words of wisdom, and information about 
how the fishing gear is operated. Many 
thanks to Dave Wyatt, Pieter Van Der 
Woude and Roger King for engaging the 
students in this.

The program ended at Seafood 
Training Tasmania, where each student 
was presented with a Certificate in 
Introduction to the Marine Industry. 
Seafood Training also gave them an 
accompanying DVD, Seafood Training -The 
First Steps.

Outcomes from the program include an 
aquaculture traineeship, a number of 
informal work experience placements 
and a renewed or confirmed enthusiasm 
for careers in the marine industry by 
many of the students who participated. 
The extra knowledge they gained about 
career pathways has been invaluable 
in assisting them in their next steps 
towards becoming valuable members 
of the marine industry workforce, 
whether as researchers, tour guides, 
in aquaculture or wild catch sectors or 
another part of the industry.

This program would not have been 
possible without the involvement and 
support of the University of Tasmania, 
Mures Lower Deck, Bruny Island 
Charters, Guaranteeing Futures, SCOPE, 

Tasmanian Aquaculture and Fisheries 
Institute, Tasmanian Shellfish Executive 
Council, Tasmanian Seafood Industry 
Council, Australian Antarctic Division, 
Seafood Training Tasmania, Marine 
Solutions, Tassal Salmon Aquaculture at 
Bruny Island, Get Shucked Oyster Farm 
on Bruny Island, Seacare, Tasmania 
Police, Marine Discovery Centre, and 
Roaring 40s Sea Kayaking.

Comments students made about their 
experience include:

“Next we went to a place where all the 
diving equipment is kept. We learnt about 
the compressors and the air within them. 
This was really interesting because they 
can’t just have normal oxygen within 
them. This morning session was very 
interesting and had lots of valuable 
information within it.”

“Then Jess talked about the places that 
marine science takes you. It all is so 
beautiful; working with coral reefs would 
be great as you would really feel as 
though you were making a difference.”

“I learnt that krill can live for six months 
with no food. They do this by consuming 
themselves, which makes them smaller. 
Due to this you are unable to tell how old 
a krill is by its size: a two-year-old could 
be as big as a six-year-old one.”

“We were lucky enough to explore a 
few different types of jobs there at the 
division, including mechanics, clothes 
manufacturing and also the marine 
biologists who study krill. What I found 

most interesting were the effects that 
climate change is having on the different 
species in Antarctica.”

“This afternoon we were lucky enough 
to be spoken to by a lady from the 
USA. She came to Tasmania to set up 
a kayaking business. She really enjoys 
her job because it allows her to be 
in the outdoors. After she shared her 
experience we boarded the bus and came 
to the marine centre. The marine centre 
is fantastic: there are lots of things that 
you can touch and look at. Lastly we all 
sat down and reflected on the day. Sam 
gave us a little talk about his job. I have 
realised there are many industries and 
jobs within the marine industry. Thanks 
for this opportunity, it has really opened 
my eyes.”

“Then we went to docks and had a 
look at a commercial abalone boat and 
cray boat. It was interesting to see the 
lifestyle of a fisherman. There were no 
women mentioned in either industry but 
that did not surprise me.”

“It was good to hear about how different 
people get to where they are now and the 
different paths they took but it did get a 
bit annoying after a while.”

> Marine careers 
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IT’S ON AGAIN FROM 
6-9 FEBRUARY 2009

The Australian Wooden Boat Festival 
welcomes the presence of all 
commercially-registered fishing vessels 
who normally have access to Victoria 
Dock, no matter what material they may 
be constructed from. Festival organisers 
value the fishing fleet as an added 
attraction and have requested access 
over the four days of the festival to the 
Hunter Street edge of Victoria Dock for 
berthing and display of larger wooden 
vessels. Festival organisers would also 
appreciate access to the low landing in 
Victoria Dock, where several boats could 
also be displayed. Participating boats will 
be arranged in Victoria Dock in such a way 
that there will be no obstruction to fishing 
boat movements in or out of the dock.

VICTORIA DOCK ACCESS

There will be no fence along the Davey 
Street section of Victoria Dock.  Fishers 
with boats in Victoria Dock will have 
access to their boats at any time and will 
also be able to continue parking their cars 
along the Davey Street section of Victoria 
Dock. However, the exit via Hunter Street 
will not be available and vehicles will have 
to leave the way they came in. Car parking 
normally available alongside Victoria 
Dock, near Mures, will be unavailable for 
the duration of the festival.

TRIABUNNA TRIBE ON THEIR WAY!

A posse of fishing boats and pleasure 
boats will make their way to Hobart from 
Triabunna to participate in the Festival.  
Well-known boat-builder, Bernard Wilson  
will bring his recreational (he says 
retirement) fishing boat, Memories. A 
few others built by him will also be at the 
Festival. Two Malcolm Fergusson boats – 
his own, Corinna, and Rachel Christine – 
are participating, along with Silver Cloud, 

Julienne and Lady Margaret. Two boats 
built by Bernard Wilson’s father, Dean, 
are also expected. They are Carolyn 
and Kerry E.

Although no longer from Triabunna, 
Antares will make her way to Hobart 
from her home in Toowoon Bay, NSW. 
Built in Triabunna in 1947 by Fred Jones 
for ‘Happy’ Martin (‘Old Hap’), Antares 
ran on sail for many years before “a 
decent engine” was installed (Gardner) 
by Frank Bosworth, who ran her as a cray 
boat. Since restoration and conversion by 
the current owner, Antares has clocked 
up 19,000 miles travelling the Pacific, 
the east coast of Australia, and around 
Tasmania. Not bad for a girl in her 60s. 
This will be her first visit to the Australian 
Wooden Boat Festival.

SEATASTE UPDATE

Seataste is the food and beverage 
highlight of the 2009 Australian Wooden 
Boat Festival, a gastronomic sensation 
offering a unique four-day seafood 
experience to the Festival’s 50,000 
visitors. It is a rare opportunity to 
experience the fusion between the sea’s 
rich offerings and some of Tasmania’s 
best chefs. Seataste partners seafood 
associations with some of our best 
restaurants. These ‘marine marriages’ 
include The Huon Manor and Huon 
Aquaculture, representing the salmonid 
growers; and Cornelian Bay Boathouse 
together with the Scalefish Association 
and Sushimatic, who will be preparing 
sumptuous sushi with crayfish, abalone, 
raw tuna and prawns.

The Seataste aims to:

• increase the profile of Tasmania’s 
seafood industry to local and 
interstate markets with the intention 
of generating an increase in demand 
for Tasmanian seafood;

• boost the profile of the Tasmanian 

hospitality industry, using the 
Seataste as an introduction to new 
local and interstate markets;

• create cross-promotion within the 
tourism, events, hospitality and 
seafood industries using the festival 
as a common platform; and 

• provide opportunities to develop 
new relationships between seafood 
associations, seafood businesses 
and/or seafood suppliers and local 
restaurants.

Complimenting the Seataste is the Marine 
Insurance Australia Ocean to Plate Food 
Theatre, providing education through the 
awareness and promotion of every facet 
of relevant industries, from fishing to 
cooking and serving. The program will run 
from midday to 4pm Friday, Saturday and 
Sunday.

TSIC will also operate an information booth 
on the seafood industry and is seeking 
participants and volunteers. For further 
information please contact Emily at TSIC.

For Festival opening times, program 
and ticket information visit www.
australianwoodenboatfestival.com.au

 

> Australian Wooden Boat Festival

Wooden Boat Festival 
welcomes fi shing vessels 
by Mary Brewer
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TSIC Chief Executive’s Report
by Neil Stump

FISHERIES EXPORT PROGRAM

Exporters of seafood products must 
operate from an AQIS-registered 
establishment. As a condition of 
registration, export facilities must have an 
AQIS-approved quality assurance system 
in place. In July 2007 a new quality 
assurance system called an Approved 
Arrangement (AA) was introduced, 
replacing the old system based on two 
programs, Food Processing Accreditation 
(FPA) and Approved Quality Assurance 
(AQA).

AQIS requires an AA for the integrity of 
seafood products and for documentation 
necessary for AQIS to issue export 
certificates and export approval. The 
system is based on a co-regulatory 
system requiring that Approved 
Arrangements are audited. Although third 
party auditing services are currently 
available, the seafood export industry 
relies on AQIS staff to conduct the 
audits of their operations. Sixty per cent 
of the cost of the service is recovered 
from industry through fees and charges. 
The remaining 40% is covered by the 
Government.

This arrangement will cease at the end 
of this financial year. If not renewed 
there will be a significant cost increase 
for processors who supply our export 
markets. It is most likely these costs will 
eventually be borne by seafood producers. 
All producers of seafood destined for 
export markets should actively lobby their 
Federal member, requesting that the 
Australian Government continue to fund 
the program after the end of this financial 
year. TSIC members are also encouraged 
to write to the Federal Minister for 

Fisheries, Tony Burke, voicing concern 
that funding for the program may 
be discontinued. The Minister’s postal 
address is:

PO Box 6022
Parliament House
CANBERRA ACT 2600

INDUSTRY PROMOTION

TSIC has been approached by WIN TV 
regarding our interest in participating in 
a series of info-commercials that profile 
different Tasmanian industries. Each 
segment would be either one or two minutes’ 
long and aired between 5-7 pm. The Board 
is supportive of this opportunity to profile 
our industry to the Tasmanian community. 
TSIC has approached industry sector groups 
seeking support for the proposal.

NUBEENA AND SOUTHPORT JETTIES

Work has recently begun on the 
reconstruction of Nubeena and Southport 
jetties. MAST has actively sought the 
contribution of stakeholders in developing 
plans for the new facilities. I attended a 
meeting at Southport convened by MAST 
with more than a dozen industry members. 
It was clear that dialogue between MAST and 
users of the facility has resulted in industry 
support for the design and construction of 
the new jetty. Reconstruction is expected to 
be completed by March 2009.

In relation to progress with the 
redevelopment of the Nubeena Jetty, MAST 
held a meeting with stakeholders in the 
second week of November where the views 
of stakeholders were canvassed. The 
request for quotes for the redevelopment 
closed on 28 November. A design concept 
will be prepared, followed by another meeting 
with stakeholders to address any final design 
issues. The target date for completion of the 
project is 30 June 2009.

TSIC SUBMISSION NATIONAL 
STANDARD FOR THE ADMINISTRATION 
OF MARINE SAFETY: SECTION 4 
SURVEY OF VESSELS

As reported in the August-September issue 
of Fishing Today, the Federal Government 
is proposing to consolidate responsibility 
for the regulation of maritime safety under 
the overall control of one organisation. At 
the time of the announcement the National 
Marine Safety Committee was conducting a 

number of reviews into issues relating to 
maritime safety. It was our understanding 
that these reviews would be suspended 
until a final decision was made regarding 
the proposed national system. This has 
proven not to be the case. Consequently, 
trying to deal with a number of parallel 
processes has been extremely confusing.

The latest review relates to the 
proposed revision of the standard for 
the survey of commercial vessels. The 
TSIC submission highlighted industry’s 
continued frustration at the requirement 
for life-rafts to be surveyed on an annual 
basis. Full inspection of life-rafts should 
only be required when safety gear or 
other equipment within the raft reaches 
its expiry date. Surveyors would be 
able to conduct an annual inspection of 
the canister for leakage and order an 
inspection if necessary. Our submission 
also requested that the expiry date for 
flares should be extended.

A copy of the submission will be 
available on the TSIC website.

grub cafe
fully licensed

open 7 days
breakfast & lunch
dinner parties 
(bookings only)

93a new town rd, 
new town
6228 6450   
grubcafe@hotmail.com

owner/licensee: 
penny brewer



9 TASMANIAN SEAFOOD INDUSTRY NEWS DECEMBER 2008/JANUARY 2009

> TSIC News

environmental standards, ahead of a likely 
regulatory framework. For a copy contact 
TSIC.

Marinas: The new waste management 
facility for commercial fishers at Margate 
Jetty has been opened (see article in 
this edition). In addition, the Framework 
for Best Practice Management of Point 
Source Pollution at Commercial Ports and 
Jetties has been launched. The project is 
being finalised but TSIC will continue to 
work with fishers to upgrade facilities at 
Bicheno Gulch.

FOOD SAFETY – CLAMS, COCKLES 
AND NATIVE OYSTERS

The clams, cockles and native oyster 
divers have successfully worked with the 
Food Safety Branch of the Department 
of Primary Industry and Water to develop 
a Food Safety Management System 
template. The food safety system is 
now in place and those divers are to be 
congratulated.

COMMERCIAL DIVERS SELF-
ASSESSMENT TOOL

The Self-assessment Tool for Commercial 
Divers was launched on 1 December 
by NRM North in Launceston.  The 
now-finalised tool was started by 
Fiona Ewing of SeaNet and members 
of the Tasmanian Commercial Divers’ 
Association. The Tool provides a 
means of checking on divers’ practices 
and standards on issues such as 
sustainability, OH&S and food safety.  
Copies of the Tool are available through 
TSIC (03 6224 2332).

MANAGEMENT OF 
CENTROSTEPHANUS URCHINS

Representatives of DPIW, the recreational 
scuba diving community, professional 
fishing industry, TAFI and the University 
of Tasmania took part in a meeting held 
by TSIC to gain a better understanding 
of projects under way to address the 
threat of barren formations by the urchin. 
In particular, Professor Craig Johnson 
gave an update on his project in the 
North East, where the findings indicate 
that translocation of large lobsters may 
have an impact on the formation of 
urchin barrens. This in turn may support 
changes to management arrangements 
in the North East. Further cross-sector 
actions were also canvassed, including a 
formal culling program and a commercial 
dive fishery. For more information, 
contact Emily at TSIC.

WAVERIDER BUOY

In spite of lobbying and offering to 
contribute to the deployment and 
upkeep of a second waverider buoy on 
Tasmania’s East Coast, the Australian 
Government has stated that “there are 
currently no plans to expand the network 
of coastal observations or to deploy 
additional waverider buoys”.

TSIC is most disappointed at this 
response, given that we were encouraged 
to support the initiative in the first place. 
We will continue to push for funding.

PEOPLE AND WORKFORCE 
DEVELOPMENT AND TRAINING

TSIC has begun working with the FRDC to 
develop a project enabling members of 
the seafood industry who are or wish to 
be in representative roles, such as those 
on boards, council, committees, FACs, 
FRAGS or FRABS, to take a selection of 
short courses to assist in those roles and 
to foster strong leadership skills. TSIC 
contributed to a workshop on training and 
workforce development arrangements 
nationally for the seafood industry in 
Adelaide during November. The workshop 
will ensure that the level of training and 
the way it is delivered matches industry’s 
needs. For further information contact 
Emily at TSIC.

STATE SEAFOOD AWARDS 2009

A date and venue have been confirmed 
for next year’s State Seafood Awards. 
The gala event will be held on Saturday 
27June 2009 at the Hobart Function 
and Convention Centre on Elizabeth 
Pier. Further information about award 
nominations is available from TSIC (also 
refer to the TSIC article in this edition). 

NRM SOUTH POINT SOURCE 
POLLUTION PROJECT

Slipways: The Guide to Best Practice 
Management of Boat Repair and 
Maintenance Facilities has now been 
launched and is available to all slipway 
operators around the State. The Guide 
aims to assist operators in upgrading 
their practices and facilities to meet 

What’s happening at TSIC? 

www.tsic.org.au
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Waste management at the State’s 
commercial jetties is about to become 
simpler and more effective thanks to two 
new seafood industry-led initiatives. 

One is a brand new waste management 
facility at Margate’s Gemalla Road Jetty, 
Southern Tasmania’s busiest in terms of 
commercial fishing movements, and the 
second is a framework document designed 
to assist with the installation of similar 
facilities elsewhere in the State. 

Both initiatives have arisen from an 
innovative partnership between the 
seafood industry, Kingborough Council and 
the Southern Waste Strategy Authority, 
supported by Australian Government 
funding through NRM South.

In assessing both waste management 
needs and best practice, commercial 
fishers operating out of Margate Jetty 
volunteered waste for auditing, with the 
results identifying specific waste streams 
being generated and subsequently, the 
most appropriate management and 
disposal facilities.

The new waste management facility has 
been constructed adjacent to the wharf, in 
the Tasmanian Seafoods Pty Ltd complex. 
Thanks must go to Allen Hansen for his 
generosity. All commercial fishers unloading 
at Margate Jetty can access it and local 
skippers have assumed responsibility for 
ongoing maintenance. 

Fishers can now safely and properly 
dispose of waste generated on all 
fishing trips, as well as waste from basic 
maintenance on their vessels. This should 
see an immediate reduction in both 
marine debris and point source pollution, 
with rubbish prevented from inadvertently 
reaching the water.

Different waste management methods 
were trialled in the development process, 
with valuable feedback from users helping 

guide the process. The framework has 
been developed based on the findings 
and outcomes of the Margate pilot and 
outlines issues to consider as well as 
steps and tools available to achieve best 
practice waste management.

The seafood industry and NRM South 
hope that the success of the Margate 
pilot will encourage commercial fishers, 
jetty and port operators throughout 
the State to implement similar waste 
management systems. In Southern 
Tasmania alone, two further sites have 
already been identified, with similar 
facilities planned for the Kettering 
commercial wharf and the Bicheno Gulch.

The Framework for Best Practices 
Management of Point Source Pollution 
at Commercial Fishing Ports and Jetties 
was developed to guide State and local 
government as well as commercial fishing 
industry groups in addressing waste 

management issues at commercial ports 
and jetties. It provides a critical link 
between government and the seafood 
industry by offering guidance on practical, 
cost-effective and feasible practice 
changes and facility development. 

The Framework will be available on 
the TSIC website: www.tsic.org.au
or contact TSIC on 03 6224 2332 
for a copy.

> TSIC News

Southern Tasmanian fi shers reel 
in the waste

KETTERING MARINE
Cheapest in the South

DISCOUNT CHANDLERY
•  Anti-Foul & Marine Paints (Wattyl, Altex & International)

•  Engine Oils & Greases  •  Anodes & Filters
•  Marine Batteries & Electrical Products  

•  Professional Chandlery Supplies
•  Storage Sheds & Washing Facilities  •  Gas, Ice & Water    

DIESEL FUEL

Call Wendy or Doug on: 6267 4727  
Mobile: 0437 465 423

Servicing Tasmania’s Fishing Industry   
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The Tasmanian seafood industry has 
taken a significant step towards improving 
environmental impacts with the release 
of a new best practice guide to help the 
State’s slipway operators.

Launched at Nubeena Slipway on the 
Tasman Peninsula, the Guide to Best 
Practice Management of Point Source 
Pollution at Boat Repair and Maintenance 
Facilities will directly assist more than 70 
licensed slipways statewide in preventing 
potential marine pollution associated with 
boat repair and maintenance activities. It 
has been developed through a partnership 
between the State Government, Tasman 
Council and the seafood industry, with 
Australian Government funding through 
NRM South.

Together with the State Government’s 
Draft Environmental Best Practice 
Guidelines it contains background 
information about possible environmental 
issues associated with slipways as 
well as best practice environmental 
management, offering practical options to 
mitigate those problems.

Importantly, rather than mandating 
immediate and significant change to 
both slipway infrastructure and operating 
procedures, it offers slipway operators 
guidance in gradually changing operating 
practices and upgrading facilities to meet 
best practice targets.

By helping slipway operators meet this 
challenge, rather than being overwhelmed 
by it, the Guide will be a key tool in 
making Tasmanian slipways some of the 
cleanest in the world.

The development of the Guide was 
coordinated by the Tasmanian Seafood 
Industry Council and officially launched 
by its Chief Executive, Neil Stump. 
According to Neil, with the general rise in 
environmental awareness within the wider 
community, the operating practices and 
environmental standards of slipways have 
increasingly come under public scrutiny. 
“What was once standard practice is 
no longer acceptable to the Tasmanian 

community or to the seafood industry, and 
we must help lead change by setting a 
positive example,” Neil said.

“Our fishers have a reputation for 
supplying some of the world’s best 
seafood, so now we as an industry are 
helping to ensure that all aspects of our 
operations are as clean and green as 
the seafood we harvest from Tasmanian 
waters.”

The Guide will be distributed to all 
Tasmanian slipways, with recreational 
boat owners and general maritime 
operators also benefiting from this 
seafood industry-led initiative.

“Those slipways service more than just 
the commercial fishing fleet. So through 
improving pollution management in the 
maintenance of the fishing fleet we’re 
improving the green credentials of all 
boats in Tasmania,” Neil said.

In addition to the launch, a demonstration 
workshop for slipway operators highlighted 
best practice wastewater treatment 
systems. A planned upgrade of the 
Nubeena slipway to meet best practice 
standard was also unveiled. 

To obtain a copy of the guide please 
contact TSIC on 03 6224 2332 
or see the website: www.tsic.org.au

Give pollution the slip 
by Emily Ogier and Patrick Taylor

> TSIC News

Matthew Howland demonstrates the waste 
water treatment system 

Byron Stacey, Roger Howlett, Neil Stump, Roseanne Heywood and Emily Ogier at the Nubeena launch

Segregation of waste at Nubeena
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The key to a successful succession plan is 
clear, open communication. If this culture 
is not the norm in a family, then maybe this 
should be the first objective of the actual 
succession planning process.

Let’s face it, handing over a seafood or 
fishing business can be an emotional time 
– especially as it involves major change 
in the lives of everyone involved – and it 
means money. A succession plan needs 
to meet everyone’s needs and be able to 
withstand the scrutiny it will get over time. 
To get to this point, it is vital that everyone 
involved is able to talk freely and openly 
about all aspects of the plan. There may be 
some members of the family not involved 
directly in the changeover. Even so, their 
involvement is crucial to a successful 
transition.

Most people who have been involved in the 
succession planning process would strongly 
recommend using third party, professional 
assistance to help smooth the process, 
such as:

• a facilitator, who will help the family 
and their advisors work through 
the process in a structured way. 

WHO’S GOING TO CARRY ON MY 
BUSINESS?

There’s a time in every business when 
the owner needs to make the decision to 
pull back. Sometimes the reason for this 
decision is anticipated and can be seen 
coming from miles away. Sometimes it’s 
waiting around the corner – and it’s carrying 
a brick.

Whatever the scenario, when it comes to 
moving on from your business there are 
two basic choices: wind up or pass it on to 
someone else.

If the plan is to pass it on to someone else, 
then for small businesses such as those 
found in the seafood sector there is often 
a choice to be made between selling to a 
third party or keeping the business in the 
family. This article is the first of several 
that will examine some of the issues to be 
considered when the choice has been made 
to keep the business in the family.

The transfer of a family business from 
one member to another is often called 
succession planning and it isn’t easy. 
It needs careful thought, planning and 
commitment. Like any plan, the earlier you 
start your succession planning process the 
more options you’ll have.

Many people start their succession 
planning when someone has to leave the 
business, for example due to a physical 
inability to keep doing what they’ve always 
done. That’s not the best option. What you 
really want is time to start the plan when 
someone new, the next generation possibly, 
is looking at joining the business.

The issues that can come up during a 
family-based succession planning process 
can be complex, deeply felt and not always 
totally rational. And they tend to be similar 
– whether we’re discussing the succession 
of a business comprising a single fishing 
vessel, multiple vessels, an aquaculture 
venture, or an integrated seafood business.

Importantly, an effective facilitator 
will ensure everyone is given the 
chance to be heard and to provide 
constructive input into the process;

• an accountant, who will help define 
your current position and the best 
way to structure the change, taking 
relevant financial laws into account;

• a solicitor, who will advise on the 
current and future legal implications 
of your options; and

• a financial planner, who will help work 
out the best strategies for setting up 
investments and superannuation.

Take care with your planning, take time 
and be prepared to listen, be flexible 
and to make compromises as you go. 
Remember your goals and aspirations 
and work towards them.

Tom Lewis is CEO of Rural 
Development Services –
www.ruraldevelopmentservices.com/
fishing – and can be contacted on 
03 6231 9033

Succession that’s a family matter
 by Tom Lewis

INVESTMENT OPPORTUNITY  
F R E Y C I N E T  O Y S T E R  F A R M
Freycinet Tasmanian Shellfi sh, situated at Coles Bay, is a fully operational 

oyster farm with approx. 90ha of subtidal marine lease and 17ha of 

intertidal lease. The farm produces 100,000 dozen oysters for domestic 

and export markets annually and is offered on a walk-in, walk-out basis.

For further information see www.iinet.net.au/~shellfi sh
$1,500,000,   plus sav.

DC ARCHER RURAL CONSULTANT                                      
1/162 Macquarie St,  Hobart  7000     
www.dcarcherrural.com.au           

   

Michael Crisp
0438 597 128

 mike@dcarcherrural.com.au
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> Department News

While most of the industry complies 
with legislative requirements to provide 
accurate fishing records, some fishers 
require repeated reminders, leaving 
themselves liable to prosecution. Of 
particular concern is the number of 
scalefish fishing records that are received 
either late or with significant omissions.

Pursuant to Section 145 of the Living 
Marine Resources Management Act 
1995, the Secretary requires fishers 
to keep and provide accurate fishing 
records.  The Secretary is also 
empowered to determine a reasonable 
period in which the records must be 
supplied to the Department. The Act 
provides for a fine not exceeding 200 
penalty units ($24,000) for failing to keep 
and/or lodge records within the period 
determined by the Secretary.

Scalefishers are required to lodge 
scalefish fishing records within 14 days 
of any fishing activities or within 14 days 
of the end of the month where no fishing 
is conducted. They are also required to 
complete all relevant parts of the fishing 
record accurately.

Fisheries Monitoring Officers have been 
reminding fishers who lodge late records 
of the requirement to lodge them within 
14 days and also have been returning 
records with omissions to fishers so 
they can complete their records. This 
is time-consuming and affects the 
Fisheries Monitoring Officer’s ability to 
keep up to date with data entry.  It also 
impacts on the Department’s ability to 
provide accurate and timely data to the 
Tasmanian Aquaculture and Fisheries 

Institute, which relies on the data to 
complete stock assessments and other 
responsibilities.

All fishers are reminded to lodge their 
fishing records in accordance with the 
instructions contained within the records 
books.  Continued failure to do so may 

Fishers open to prosecution
result in the details being forwarded to 
the Tasmanian Police Marine and Rescue 
Services for further investigation.

Steve Withers
Manager – Licensing and Fisheries 
Monitoring

X-TRAPPER
Bib & Braces 

SAFETY AND COMFORT FOR PEOPLE WORKING AT SEA
KODIAK

Polar 
fleece

www.aquaprogear.com
Contact: 0416 157 877 - Email: info@aquaprogear.com

BARAKA
Working
floating 
garment

ISOPRO  
JACKET 

with Magic 
Hood

DRENEK
Smock

AVEN
Apron
& Cuff

LOBSTER
Bib & Braces 
with apron 

ASTRON BOOTS
with removable warm 
foam socks - Navy or
white
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> DPIW News

Catch updates for the rock lobster, giant 
crab, scallop and abalone fi sheries
Rock lobster catch update: Landed catch by month 2008/09 quota year

Quota year 2008/09
TAC 1523.5 tonnes plus carry over 

and research quota Total Caught (kgs)
Total Uncaught

(kgs)
% of TAC taken
(running total)

Average monthly 
beach price

$ per kg

March 2008 126,534.20 1,396,965.80 8.31 38.92

April 2008 144,485.80 1,252,480.00 17.79 44.59

May 2008 33,090.80 1,219,389.20 19.96 46.80

June 2008 47,664.40 1,171,724.80 23.09 52.33

July 2008 107,688.5 1,064,036.30 30.16 53.28

August 2008 71,314.90 992,721.40 34.84 53.08

September 2008 41,099.00 951,622.40 37.54 61.35

October 2008 1,178.00 950,444.40 37.61 51.92

November 2008 - - - -

December 2008 - - - -

January 2009 - - - -

February 2009 - - - -

TOTAL 573,055.60

* Not final

Giant crab catch update: Landed catch by month 2008/09 quota year

Quota year 2008/09
TAC 62.1 tonnes plus carry over

Total Caught 
(kgs)

Total Uncaught
(kgs)

% of TAC taken
(running total)

Average monthly 
beach price

$ per kg

March 2008 3,037.00 59,063.00 4.89 24.03

April 2008 9,443.00 49,620.00 20.10 29.12

May 2008 6,189.00 43,431.00 30.06 38.80

June 2008 4,286.00 39,145.00 36.96 42.08

July 2008 3,348.00 35,797.00 42.36 37.73

August 2008 691.00 35,106.00 43.47 31.56

September 2008 411.00 34,695.00 44.13 45.31

October 2008 180.00 34,515.00 44.42 39.67*

November 2008 - - - -

December 2008 - - - -

January 2009 - - - -

February 2009 - - - -

TOTAL 27,585.00

* Not final
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> DPIW News

Scallop catch update: Landed catch by month 2008 quota year

Quota year 2008 
TAC 4253.2 tonnes plus 

research quota

Total Caught 
(kgs)

Total Uncaught 
(kgs)

% of TAC taken
(running total)

Average monthly 
beach price 

$ per kg, meat 
weight

June 2008 ** - 4,253,200 - n/a

July 2008 ** - 4,253,200 - n/a

August 2008 ** 163,980 4,089,220 tbc 16.22*

September 2008 96,772 3,992,448 tbc 17.46

October 2008 105,501 3,886,947 tbc 17.30

November 2008 - 3,886,947 - -

December 2008 - - - -

TOTAL 366,253

* Not final  ** No fishing took place in this month. The 2008 season started 13 August 2008.
   Note: research catch taken prior to the season opening was 105,543 kg.

Abalone catch update: Landed catch by month 2008 quota year

Zone
2008 
TAC Jan Feb Mar Apr May June July Aug Sept Oct

Total 
caught

% of 
TAC 

taken

Bass Strait 
Blacklip 

70,000 0 715 101 2,356 10,077 12,246 9,925 2,863 1,068 19,192 58,543 83.63

Eastern 
Blacklip

808,500 80,878 42,264 71,046 46,232 69,792 64,533 81,612 70,557 120,520 76,113 723,547 89.49

Greenlip 122,500 6,657 5,688 6,389 9,597 12,572 9,000 13,111 13,522 7,604 22,319 106,459 86.91

Northern 
Blacklip

332,500 10,297 15,995 17,318 37,907 25,095 14,777 46,405 24,235 11,357 60,055 263,441 79.23

Western 
Blacklip

1,260,000 91,352 106,142 41,176 171,123 84,061 49,098 124,904 17,478 21,147 183,262 889,743 70.61

Total 2,593,500 189,184 170,804 136,030 267,215 201,597 149,654 275,957 128,655 161,696 360,941 2,041,733 78.73

The 2008 scallop season continues to 
progress as expected.  Fishing initially 
concentrated on the Marion Bay open area 
where scallops were in good condition 
but stocks were soon exhausted.  Limited 
fishing continued in the Bicheno open 
area but scallop condition was initially 
considered poor.

A series of industry-based surveys were 
conducted, concentrating on the eastern 
side of Maria Island and north of the 
Bicheno open area.  The Scallop Fishery 
Advisory Committee (FAC) considered the 
results of the survey and recommended 

that the northern boundary of the Bicheno 
open area be moved 10 kilometres further 
north.  This area was opened for fishing 
on 15 October.  By this stage the condition 
of scallops in the Bicheno open area had 
improved in quality and had become more 
suitable for harvest.

The Minister has directed the Scallop FAC 
to develop a scallop policy framework to 
clarify a number of operational issues in 
the fishery, particularly the scallop unit 
value.  Other issues to be considered 
include:
• area management;

• industry-based surveys; and
• co-management direction.

The Scallop FAC produced a policy 
framework discussion paper which was 
distributed to industry participants.  
A scallop industry forum was held 
in Campbell Town on 5 November to 
discuss issues covered in the draft policy 
framework, with industry members able 
to provide additional comments until 21 
November.  The Minister is expected to 
make a decision on the finalised scallop 
policy framework before the beginning of 
the 2009 season.

Scallop Fishery update
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The North Bay Research Area came 
into effect on 1 November 2008 as 
part of a research project on possible 
controls of the long spined sea urchin 
(Centrostephanus rodgersii). The 
urchins overgraze on seaweeds and 
algae on rocky reef areas, which are 
a key habitat for abalone and rock 
lobster as well as a nursery area for 
many scalefish species. 

Research conducted so far has shown 
that large rock lobsters have the 
potential to be an effective predator 
of the long spined sea urchin.  To 
test how effective they are in wild 
conditions, the research trials will 
increase the population of large rock 
lobsters in an attempt to reduce long 
spined sea urchin numbers in an 

urchin-affected area around North Bay 
on the Forestier Peninsula. A second 
research area is at Elephant Rock, north-
east of St Helens. 

To ensure the scientific validity of the 
research project, the temporary North Bay 
Research Area will be closed to commercial 
and recreational fishing by diving and the 
use of rock lobster pots or rings, for up to 
three years.

The large rock lobsters being released into 
the research area are specially marked 
with two separate holes of at least 5mm 
in diameter in the tail fan and two lines 
of blue and/or yellow coloured dye in the 
muscle tissue on the underside of the 
rock lobster’s tail.  As well as the fishing 
restrictions within the research area, it is 
an offence to be in possession of these 

marked research rock lobsters, which 
must be immediately released if taken in 
any State waters.

For more information about the research 
project or research areas, please 
contact the Wild Fisheries Management 
Branch, DPIW on (03) 6233 6208 or 
visit www.fishing.tas.gov.au

North Bay Research 
Area: Abalone, rock 
lobster and dive fi shing 
restrictions apply

> DPIW News

The Research Area starts at the intersection of 
the high-water mark and the line of longitude 

147° 56’ 47.4” to the point 147° 56’ 47.4 / 42° 
52’ 17.6” to the point 147° 57’ 38.3” / 42° 51’ 

55.1” then due south to the high-water mark. 

Three northern Tasmanian men have 
learned that there is a painful financial 
sting in the tail of illegally-sold rock 
lobster.

On 16 October 2008, a Ravenswood 
man was fined $2,750 in the Launceston 
Magistrates Court for illegally supplying 
three rock lobsters for sale out of a 
northern Tasmanian butcher’s shop, just 
before Christmas last year.  The man 
was charged following an investigation by 

Tasmania Police into the illegal sale of 
rock lobster from the shop.

Earlier this year the shop’s owner-
manager was fined $5,000 for selling the 
rock lobster and a recreationally-licensed 
rock lobster fisher was fined $2,250 for 
supplying a further three rock lobster to 
the butcher for sale.

Forfeiture orders were also made against 
both suppliers in relation to the proceeds 
of the sale of the rock lobster.

High cost of illegal rock 
lobster sales
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> DPIW News

New Scalefi sh Manager
Andrew Sullivan has recently joined the 
Department of Primary Industries and 
Water as the Principal Fisheries Manager 
for the Scalefish Fishery. 

Andrew is not new to the Department, 
having previously worked on the rice 
grass and introduced marine pest 
programs. He left the Department in 
2003 to travel overseas and during this 
time lived in Ireland and worked with 
the Irish Sea Fisheries Board. “Working 
in Ireland was a fantastic opportunity. I 
worked mainly in research and industry 
development with the inshore fisheries 
such as lobster, brown crab and shrimp,” 
he says.

Andrew travelled extensively through 
Europe and South America and says 
that one of the best aspects of travelling 
was seeing and trying different foods, 
particularly seafood. “The fish markets 
were a must in every city and, of course, 
the Tsukiji fish market in Tokyo was a 
highlight. The enormity of that place is 
hard to comprehend.”

Since returning to Australia, Andrew 
has worked with Primary Industries 

and Resources South Australia as the 
Scalefish Manager, so is familiar with 
the sorts of issues and complexities 
associated with scalefish management

The major species of the South Australian 
fishery are snapper, King George whiting, 
garfish and southern calamari, and whilst 
the key target species may differ between 
the two states, the issues remain largely 
the same. “It’s not an easy task as the 
interests in the scalefish fishery are 
so diverse, you’re dealing with a finite 
resource, and often there isn’t enough 
for everyone to have as much as they’d 
like. One thing that is common to all, 
stakeholders however, is their passion 
for the fishery, and I’m no different in 
that regard,” he says.

In terms of returning to Tasmania, 
Andrew says: “It’s great to be back and 
to have the opportunity to be working 
with a fishery that is such an integral 
component of Tasmania’s commercial 
fishing industry. Although it is taking a 
little longer to acclimatise than I first 
thought – it still feels like winter!”

Note: The previous Scalefish Manager, 
Matt Bradshaw, hasn’t flown the coop – 
he has transferred to the Abalone and 
Dive Fisheries Manager role, following 
Andrew Sharman’s departure.

New Scallop Fisheries 
Management Offi cer
David Jarvis recently joined the Wild 
Fisheries Management Branch of DPIW 
as the new Senior Fisheries Management 
Officer (Crustacean and Scallop 
Fisheries). He previously worked with 
the Tasmanian Inland Fisheries Service 
and for the past 12 years focussed on 
projects ranging from the carp project 
to the recreational trout fishery and 
more recently, managing the States’ 

native freshwater fish species – mainly 
the 12 State and Commonwealth-listed 
threatened species.

This work on native fish involved 
extensive field work around the State 
monitoring fish populations, managing 
threats and implementing various other 
actions under the Recovery Plan that 
helps protect these fish. 

David is a ‘born and bred Tasmanian’ 
and has always had an active interest 
in and passion for the State’s marine 
environment and fisheries.  He studied at 
the Australian Maritime College and left 
there to work on a southern commercial 
shellfish farm for 18 months, prior to 
travelling and living in Canada for a 
number of years where he worked on the 
wild commercial salmon fishery.  The 
work in Canada led him to work in the 
freshwater environment on returning to 
Tasmania, with this recent employment 
change getting him back into the marine 
environment.

 DPIW appoints new managers

David Jarvis hooking into some tuna fishing 
action in the State’s south.

Andrew Sullivan – piranha fishing in Bolivia
www.dpiw.tas.gov.au
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Commercial 
rock lobster 
fi sherman 
fi ned 
A Victorian-based rock lobster fisherman, 
licensed to take rock lobster and giant 
crab in Tasmania, was fined $23,660 
for offences relating to the catching of 
rock lobster and failing to declare it to 
authorities, in the Hobart Magistrates 
Court on 5 November.

The court was told that the fisherman 
had a Tasmanian fishing licence 
authorising him to unload rock lobster 
directly into a Victorian port after catching 
the fish in Tasmanian waters.

The court heard that between February 
2003 and March 2005 he took about 
770 kg of rock lobster which he failed 
to declare to the relevant authorities.
On two occasions he claimed in official 
documents that it was giant crab rather 
than rock lobster that he was unloading.  
He had run out of rock lobster quota and 
sought to satisfy the authorities by falsely 
claiming the fish against his giant crab 
quota.

The Magistrate was told that the 
regulatory regime used to manage the 
fishery depended almost entirely on 
those engaged in the industry honestly 
completing the documentation.

In imposing the sentence the Magistrate 
took into account the fact that the 
fisherman was remorseful and that he 
had no previous convictions during a 
long history in the fishing industry.The 
fisherman was also ordered to forfeit 
$8,964 he received from the sale of 
the fish.

The charges arose from a joint 
investigation by Tasmania Police and 
the Department of Primary Industries 
and Water. 

New Marine Farming 
Manager 
In October 2008, Will Joscelyne joined 
DPIW as Manager of the Marine Farming 
Branch.  Will recently worked with the 
Tasmanian Irrigation Development Board 
during its establishment and has previously 
worked with the Department of Economic 
Development and with Primary Industries 
and Resources South Australia.

Will has Bachelor degrees in Applied 
Science (Agriculture) and Information 

Systems (Honours) from the University 
of Tasmania and has recently completed 
study on the public sector and government.

“It would have been cheaper to just watch 
The Hollowmen I suppose, but the ABC 
isn’t an accredited learning institution,” 
Will joked when asked about his most 
recent study.

Will’s professional background is in food 
industry development.  He has spent the 
majority of the past five years helping food 
businesses to plan their developments, 
identify grant funding, access government 
services, and communicate strategically 
with government.

“Food businesses are so important to 
Tasmania.  I am motivated by businesses 
that are doing well, are profitable, 
environmentally-aware and that show a 
collective social conscience.

“I’m looking forward to working with the 
marine farming community as I know what 
a significant contribution it makes in all of 
these areas,” Will says.

> DPIW News

• Deck hose

• Deck mats

• Anti-fatigue mats

• Tube matting

• Moundings & extrusions

• Gland packings and seals

Head Office
180-184 McIntyre Road

North Sunshine
Victoria 3020

Ph: (03) 9366 7011
Fax: (03) 9364 5052

• Oyster mesh

• Bait saver mesh

• Cable ties

• Divers’ hose and couplings

• Stainless steel clamps,

valves and fittings

Other branches:

Victoria:
Sunshine
Bayswater
Stawell

NSW:
Sydney
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Seafood Training Tasmania (STT) is a not-for-profi t, award-
winning registered training organisation that has been 
proudly providing training for the Tasmanian seafood industry 
since 1998. During the past 10 years STT has successfully 
completed more than 800 industry traineeships and trained 
more than 10,000 clients in industry-specifi c courses.

Maser 5/Skipper 3 training on board Excella, Hobart

STT’s close links with industry have enabled it to develop 
and schedule training courses that meet the requirements 
of industry and government regulators. Courses currently 
scheduled for 2009 include:

Coxswain Deck – when combined with an ESS certifi cate and 
sea time, will meet requirements of a Restricted Coxswain 
Certifi cate of Competency (CoC).

Coxswain Navigation – meets training requirements for a 
3 x 30 endorsement on a Restricted Coxswain or the navigation 
for a full Coxswain CoC.

Coxswain Engineering – meets requirements of a diesel 
endorsement on a Restricted Coxswain or the engineering 
on a full Coxswain CoC.

Master 5/Skipper 3 – covers training requirements of the 
certifi cate of competency held by the Master of a commercial 
trading/passenger operation or Skipper of a commercial fi shing 
vessel less than 24 metres in length within 200m of the coast.

Marine Radio Operators Certifi cate of Profi ciency – provides 
the learner with skills and knowledge to operate marine radio-
telephone equipment in the designated marine VHF and HF 
radio frequencies.

Marine Engine Driver III – covers training requirements of the 
Certifi cate of Competency held by operators of machinery on 
vessels less than 250kw propulsion power within offshore 
limits and/or machinery on vessels less than 500kw propulsion 
power within restricted offshore limits.

Maritime First Aid – a customised Workplace Level II First Aid 
course to meet requirements of all small craft CoC.

Limited Coxswain Upgrade – has been developed for the 
recognition of Limited Coxswain holders to upgrade their CoC to 
Full Coxswain ticket.

Deck Machinery and Lifting Appliances – covers the basic 
knowledge and skills required to operate deck machinery and 
lifting appliances as used on a typical fi sh farm vessel.

Elements of Shipboard Safety – provides required sea survival, 
fi refi ghting and OH&S training needed for the crew of passenger 
vessels and the holders of MAST CoC’s.

Forklift – provides the basic knowledge and skills required to 
operate a forklift truck. On successful completion, participants 
will be issued with a Forklift Operator’s Licence.

Certifi cate 1 trainees completing Sea Safety DVD.

Wader Safety – covers practical skills and knowledge for the 
safe use of waders, wader survival and rescue techniques.

Seafood Training Tasmania is a Marine and 
Safety Tasmania approved training provider 

of maritime qualifi cations.

2009
SEAFOOD TRAINING TASMANIA 
          Your industry preferred training provider
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STT Course Schedule
Courses Dates Location

Coxswain 
Deck 
(Restricted)

Mon 02 - Fri 06 Feb 09 STT

*Mon 23 - Thu 26 Feb 
Mon 2 March

Strahan

Mon 23 – Fri 27 Feb 09 STT

Mon 02 - Fri 06 Mar 09  STT

Mon 20 - Fri 24 Apr 09 STT

Mon 11 - Fri 15 May 09 STT

Mon 15 - Fri 19 Jun 09  STT

Mon 06 - Fri 10 Jul 09  STT

Mon 10 - Fri 14 Aug 09  STT

*Mon 07 - Fri 11 Sep 09 St Helens

Mon 7 - Fri 11 Sep 09 STT

Mon 05 - Fri 09 Oct 09 STT

Mon 09 - Fri 13 Nov 09 STT

Mon 07 - Fri 11 Dec 09   STT

Coxswain 
Diesel

Wed 18 - Fri 20 Feb 09   STT

Wed 11 - Fri 13 Mar 09 Strahan

Wed 25 - Fri 27 Mar 09   STT

Mon 18 - Wed 20 May 09 STT

Mon 22 - Wed 24 June 09 STT

Wed 01 - Fri 03 Jul 09 STT

*Mon 14 - Wed 16 Sep 09 St Helens

Mon 21 - Wed 23 Sep 09 STT  

Mon 12 - Wed 14 Oct 09 STT  

Mon 16 - Wed 18 Nov 09 STT  

Coxswain 
Navigation

Mon 16 - Tue 17 Feb 09 STT

Mon 23 - Tue 24 Mar 09 STT

Thu 21 - Fri 22 May 09 STT

Mon 29 - Tue 30 Jun 09 STT

*Thu 17 - Fri 18 Sep 09 St Helens

Thu 15 - Fri 16 Oct 09 STT

Thu 19 - Fri 20 Nov 09 STT  

Upgrade 
Coxswain

Thu 05 - Fri 06 Mar 09 STT  

Courses Dates Location

Elements 
of 
Shipboard 
Safety

Thu 29 - Fri 30 Jan 09   STT

Thu 26 – Fri 27 Feb 09 STT

Thu 26 - Fri 27 Mar 09 STT

Thu 16 - Fri 17 Apr 09 STT

Thu 07 - Fri 08 May 09 STT

Thu 11 - Fri 12 Jun 09 STT

Mon 13 - Tue 14 Jul 09 STT

Thu 27 - Fri 28 Aug 09 STT

Thu 01 - Fri 02 Oct 09 STT

Thu 29 - Fri 30 Oct 09 STT

Mon 23 - Tue 24 Nov 09 STT

Thu 3 – Fri 4 Dec 09 STT

Thu 17 - Fri 18 Dec 09 STT

Marine 
Radio 
Operators 
Certifi cate

Thu 12 - Fri 13 Feb 09 STT

Thu 19 - Fri 20 Mar 09 STT

Mon 25 - Tue 26 May 09 STT

Thu 25 - Fri 26 Jun 09 STT

Wed 19 - Thu 20 Aug 09 STT

Thu 15 - Fri 16 Oct 09 STT

Wed 25 - Thur 26 Nov 09 STT

Coxswain Training Vessel Seatrain

Deck 
Machinery 
and 
Appliance

Tue 3 - Wed 4 Mar 09 Strahan

Mon 20 - Tue 21 Apr 09 STT

Tue 02 - Wed 03 Jun 09 STT

Mon 29 – Tue 30 June 09 STT

Mon 10 - Tue 11 Aug 09 STT

Tue 03 - Wed 04 Nov 09 STT

  
Seafood Training Tasmania (STT) 2A Gladstone Street, Battery Point 7004

Email: stt@seafoodtrainingtas.com.au PH: 6233 6442 FX: 6223 2780  www.seafoodtrainingtas.com.au
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STT Course Schedule/Fees*
Courses Dates Location

Forklift

Mon 23 - Wed 25 Feb 09 STT

Thu 5 - Fri 6 March 09 Strahan

Wed 22 - Fri 24 Apr 09 STT

Mon 06 - Wed 08 Jul 09  STT

Tue 15 - Thu 17 Sep 09 STT

Wader 
Safety

Fri 15 May 09 STT

Wed 26 Aug 09 STT

Wed 30 Sep 09 STT

Mon 02 Nov 09 STT

Marine 
Engine 
Driver 3

Mon 04 - Thu 14 May 09 STT

Mon 17 - Thu 27 Aug 09 STT

Master 5 / Skipper 3 

Nautical 
Knowledge

Mon 27 Apr - Fri 01 May 09 STT 
Option 1

Coastal 
Navigation

Mon 25 - Fri 29 May 09 STT 
Option 1

Marine 
Meteorology

Mon 22 - Tue 23 Jun 09 STT 
Option 1

Radar Wed 24 - Fri 26 Jun 09 STT 
Option 1

Ship 
Construction

Mon 20 Jul - Fri 24 Jul 09 
 

STT 
Option 1

Skipper 3 
Practicals

Mon 03 - Fri 07 Aug 09 STT 
Option 1

Nautical 
Knowledge

Mon 07- Fri 11 Sep 09 STT 
Option 2

Ship 
Construction

Mon 14 - Fri 18 Sep 09 STT 
Option 2

Marine 
Meteorology

Mon 21 - Tue 22 Sep 09  STT 
Option 2

Radar Wed 23 - Fri 25 Sep 09 STT 
Option 2

Coastal 
Navigation

Mon 28 Sep - Fri 02 Oct 09 STT 
Option 2

Skipper 3 
Practicals

Mon 05 - Fri 09 Oct 09 STT 
Option 2

In 2008* STT courses were subsidised by Skills 
Tasmania. STT anticipates that this support will 
continue in 2009.

Course Course 
fees*

Away course 
fees*

Student enrolment fee $100 $130

Coxswain Deck $335 $440

Coxswain Navigation $75 $85

Coxswain Engineering $40 $50

Limited Coxswain Up-
grade Orals & Practicals

$200 $250

Marine Radio Operators 
Certifi cate

$30 $50

First Aid $20 $45

Deck machinery and Lift-
ing Appliance 
(for fi sh farms) *

$100 $130

Forklift Operators 
Certifi cate

$100 $130

Non Slewing Crane  $100 $130

Use Waders Safely 
(includes pool fees)

$175 TBA

Marine Engine Drivers 3 
(includes ESS & 1st Aid)

$ 550 N/A

Master 5 $1,000** N/A

Master 5 Radar Pre USL $300 N/A

Elements of Shipboard 
Safety

$124 N/A

CPR  Refresher $100 $130

*2008 fees, 2009 fees TBC

Master 5/Skipper 3 Training Vessel, Excella, gratefully 
provided by Navigators. 

Seafood Training Tasmania is a Marine and Safety Tasmania approved training 
provider of maritime qualifi cations.
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Training offered as part of Certifi cate III includes:

• Workplace Standards Tasmania approved OH&S and 
Manual Handling Training in workplace obligation and safe 
working practices.

• Seafood Safety Training in handling practices, maintaining 
a cold food chain and meeting the requirements of a food 
safety plan.

• Aquaculture Training in current shellfi sh husbandry 
practices for optimising feed uptake, co-ordinating handling 
and harvesting activities, monitoring environmental 
conditions and the prevention of predators, pests and 
disease.

• Restricted and Full Coxswain Certifi cates 

• Marine Radio Operators Certifi cate of Profi ciency training 
for HF and VHF operators.

• Wader Safety training for those who use waders in their 
workplace.

• Forklift training for the operation of forklift up to 10 tonnes.

• Deck Machinery and Lifting Appliances training in the 
operation of onboard cranes with an emphasis on vessel 
stability.

• Aquaculture Machinery training on small engines and 
motorised appliances commonly used in aquaculture.

• Live transport and chemical safety training in packing and 
transport of live stock and the safe handling and use of 
chemicals.

STT Cert. IV Traineeship Program has been tailored for 
supervisors and managers working in the Tasmanian 
aquaculture industry. Traineeships allow for substantial 
recognition of current knowledge and skills and provide on-the-
job training specifi c to your work environment.

Training offered as part of Certifi cate IV 
addresses:

• Co-ordination and supervision of current shellfi sh, 
handling, monitoring, harvesting and construction 
practices.

• Leadership and team building required in the workplace.

• Management of diversity and the promotion of continuing 
improvement.

• Management of  fi nance and administrative functions. 

• Implementation of OH&S practices.

Subjects offered can be tailored to meet your business needs.

Additional traineeship incentives include:

• Basic travel and accommodation allowances payable to 
trainees who are required to attend off-the-job training.

• Trainees may be eligible for a living away from home 
allowance (only if leaving the parental home) of $77.17 
per week in Year 1 and $38.50 in Year 2.

So what does it cost?

Traineeship Max gov’t 
incentive 
** paid to 
employer

STT standard fees

New 
employee*

Existing 
employee

Certifi cate III 
Aquaculture

$5,000 $2,000 $4,700

Certifi cate IV 
Aquaculture

$5,000 $2,300 $6,000

* New employees are classed as those who have been employed by you full-time 
for less than 3 months or part-time for less than one year.

** Any Australian Apprentice Centre (AAC) will confi rm the incentive eligibility.

 

For more information regarding traineeships contact
James Garde or Rory Byrne:
ph. 6233 6442; fax 6223 2780.

  
Need trained staff? 
Try a traineeship

For every eligible staff member you enrol in a Cert. III or Cert. IV 
aquaculture traineeship you will receive nationally-accredited training 
and be eligible to receive up to $5,000 in Australian Government 
subsidies. 

Seafood Training Tasmania (STT) 2A Gladstone Street, Battery Point 7004
Email: stt@seafoodtrainingtas.com.au PH: 6233 6442 FX: 6223 2780  www.seafoodtrainingtas.com.au
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> DPIW News

The popular Take a Kid Fishing Days 
are about to start for the 2008-09 
recreational fishing season.  Six free 
events are conducted around the State 
and regularly draw crowds of up to 250 
people.  Children turn up with a parent or 
minder and the Fishcare Volunteers equip 
them with rods, bait and hooks, as well 
as giving demonstrations, telling stories 
and providing prizes.

During each event, special clinics are run 
to help get children interested in marine 
biology, knot tying, casting and different 
bait.  All sessions are aimed at beginner 
level but it is surprising what information 
parents pick up as well!

During the past few years the Fishcare 
Volunteers have collected postcodes from 
participants and this information is now 
being compiled to give some indication 
of the socio-economic structure of the 
majority of participants.  One group that 
takes advantage of the events is the single 
mum and son team, with expectation that 
expert instruction is available on the day.

Events rely heavily on sponsorship. The 
core funding comes from the Fishwise 
Community Grant scheme with prizes, 
promotion, support operations either 
donated or part donated by local or 
national businesses. Our thanks to 
all the sponsors including local sport 

stores, major media outlets, Tasmanian 
Marine Police, various Sea Rescue units, 
St John Ambulance, local councils and 
many more.

Take a Kid Fishing Days are an exciting 
hands-on experience for kids and a great 
opportunity for Fishcare Volunteers to 
demonstrate sustainable fishing to kids, 
mums, dads and grandparents. They are 
long days for the volunteers but are also 
very rewarding. A special thanks to them, 
as the events would not happen without 
their efforts.

Fishcare Freelance: Free, fun ‘Take a Kid 
Fishing Days’

03 6234 2499
www.bdo.com.au

Distinctively
different

BDO Kendalls is the new name for a long established accounting 
and business advisory service that has assisted professional 
fishermen to create and retain wealth for more than 30 years.

For a Distinctively different approach that combines local strength 
with global and national capabilities contact either Paul Breen or 
Peter Sander today.

Helping you create and retain wealth.
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The Tasmanian abalone industry has 
seen turbulent times during September-
October 2008, necessitating an 
emergency response to the discovery 
of Abalone Viral Ganglioneuritis (AVG) 
disease in an abalone processing plant.

The potential disease threat was reduced 
to a minimum due to development of 
an emergency response plan by the 
Department of Primary Industries and 
Water (DPIW), initial work of the Abalone 
Biosecurity Project and the cooperation 
of the abalone industry, including the 
wild harvest, processing and marine 
farming sectors. All played a critical role 
in reducing the threat.

The emergency response was costly to 
all involved. DPIW had up to 50 staff at 
any one time working on resolving and 
controlling the emergency response. 
The affected processor suffered 
financial impact from downtime and 
decontamination requirements. The 
wild harvest sector was faced with a 
number of restrictions on their ability 
to harvest, move and process abalone 
from the biosecurity regions in Tasmania, 
costing it money and market position. 
The abalone farming sector’s selective 
breeding program was severely halted 
due to restrictions on the collection 
of broodstock, while restrictions on 
processing of abalone and restocking of 
farms affected profitability.

However, industry benefits from the 
emergency response extend beyond the 
containment of disease in the State. The 
whole fishing industry and DPIW now 
has confidence that appropriate action 
will take place in the event of future 
disease or pest incursions. We all better 
understand what it means to have a 
potential threat to our fishing industry 
and how it may affect us in the future.

Restrictions on the movement of abalone 
due to the Emergency Response Control 
Orders affected the ability of some 
processors to source fish of the right 
species, quality and size to satisfy their 
market expectations. Only processors with 
fully recirculating live holding systems that 
discharged into an approved sewerage 
system were able to rehydrate abalone 
from outside their biosecurity region. 
About 45% of processors in Tasmania 
have fully closed recirculation systems 
that do not discharge into the marine 
environment. It is estimated that at least 
75% of processors, if not all, have the 
capacity to treat water before discharging 
it into the marine environment. 

Two Tasmanian processors recognised the 
need to change their production systems 
to maintain their market position, during 
the disease crisis and in the long term.

Mark Webster, of Ralph’s Tasmanian 
Seafood, has installed a 23,000L 
holding tank in which all water from the 
live holding facilities, including floor and 
apron wastes, are captured for treatment. 
The installation has required significant 
replumbing of his existing system to 
accommodate the capture of discharge 
water while keeping intake pumps 
running to maintain water quality. Mark 
has installed a venturi system inside 
the treatment tank to assist with the 
gassing off of chlorine once treatment 
has occurred. Mark says: “More than 
anything, it is a time for learning. It is 
time that all of the processors took 
on board the threat of disease for the 
medium and long term so we can all 
operate business as normal during these 
times”. Mark also believes that AVG is not 
the only risk and is only the first.

> DPIW News

Abalone industry’s disease threat 
ends on positive note

Processors take swift action

Mark Webster checks the chlorine levels 
of the tank.

Australian Sea Fisheries Group (ASFG)
at Dunalley has also invested in a 
treatment tank to take discharge water 
from their live holding facility, processing 
wastes from the floor and cemented 
areas surrounding their factory. ASFG 
representative, Martin Sowerby, saw 
the need for treatment of discharge as 
part of ensuring the sustainability of the 
industry and viability of the business. 
Martin says: “We need to ensure to the 
best of everyone’s ability that disease 
does not occur through any sector, least 
of all the processing sector”. Martin 
has installed a two-stage system with a 
4,000L septic tank to settle out solids 
from the discharge. The settled water is 
pumped into a 30,000L open treatment 
tank using a pump with a float switch. 
All discharge water from the live holding 
facility, including discharge from the 
lobster tanks, is plumbed through the 
treatment tanks.
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> DPIW News

During the emergency response, DPIW 
required that discharge water be 
treated with chlorine at either 100ppm 
for one hour or at 30ppm reducing to 
5pmm for 24 hours. The Tasmanian 
Environment Division required that all 
treatment water be below 1ppm free 
chlorine before discharge into the marine 
environment. Both processing facilities 
opted for different treatment regimes 
using different chemicals and produced 
different results.

Mark Webster used sodium hyperchlorite 
at 30ppm for 24 hours. The dosing of 
the tank was easily achieved but it took 
a significant time to disperse the chlorine 
after the 24-hour treatment time as 
shown in the graph below. The problems 
in getting the chlorine to dissipate after 
treatment in this system are now being 
addressed.

Martin Sowerby used calcium 
hyperchlorite at 100ppm for 1 hour. On 
the evening of the treatment the Dunalley 
area received significant rainfall, diluting 

the treatment tank by half and in turn 
reducing the chlorine levels to 2.5 ppm by 
the following morning.

Both treatments were considered 
successful but further cooperative work 
needs to be conducted by processors with 
assistance from the Abalone Biosecurity 
Project to ensure that a practicable and 
achievable treatment regime is available 
for all processors.

The treatment of discharge water using 
chlorine is a temporary treatment regime 
to assist processors in increasing 
their biosecurity during the emergency 
response. Both the above processors 
are committed to a long-term treatment 
regime for discharge water and are 
planning to improve their discharge 
water treatment to best practice using 
a combination of filtration, ozone or UV 
radiation treatments.

For further information contact Judi 
Marshall at DPIW on 03 6233 6688

The treatment tank at Ralph’s Tasmanian 
Seafood has a line diverted from the existing 

discharge line.

Australian Sea Fisheries Group has installed an 
underground septic tank to settle out solids from 

the factory. The water is then pumped into an 
open treatment tank (white) before discharge.

Discharge water 
treatment

Employment Wanted

C L A S S I F I E D

Rosie Bennett has just fi nished a 
Bachelor of Administration in Marine 
Resources at the Australian Maritime 
College.  She is looking for work in 
Tasmania either in the aquaculture or 
fi shing industries. She has already had 
work experience in the oyster, abalone 
and pearl industries. 

Rosie holds a Certifi cate III elements of 
shipboard safety (which includes fi rst 
aid), Certifi cate III in hospitality opera-
tions, Responsible Service of Alcohol 
(RSA) (Tas), Recreational Boat Licence 
and Class C Drivers Licence. 

Please contact her on 0429 933 954 
or (03) 62 606 441 for a copy of her 
CV and references, or email: 
rosie_b54@hotmail.com 

Felix Werner has just arrived in Hobart 
and would like any work on fi shing 
boats. He does not have fi shing experi-
ence but he never gets seasick. He is 
French and speaks fl uent English. 

Please contact him on 0411 131 771
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The end of the 2008-2009 licensing period 
is approaching for many fisheries – with 
an expiry date of 28 February 2009 – so 
fishers who hold quota based licences, 
such as rock lobster, giant crab and 
banded morwong, should begin organising 
their quota and completing any seasonal 
transfers of units or pots.

As 28 February falls on a Saturday, the 
last working day for the Department before 
the season end date is Friday 27 February, 
with the office closed by 5pm.  To ensure 
that enough time is allowed for seasonal 
transfers to be processed, fishers are 
asked to lodge their paperwork at least 
five working days before 27 February 2009 
and to allow time for fish to be caught.  
In the case of vessels being changed 
on a licence, the Department asks that 
complete applications be submitted at 
least 10 working days before the licensing 
period finishes, so that any potential 
problems such as outstanding returns 
and vessels that are out of survey can be 
remedied.

For paperwork to be accepted, you must 
ensure that:

• applications are made using an 
approved form;

• the application includes the original 
signature/s of the licence holder/s;

• all signatures must appear on the one 
form, thus applications partly filled out 
across two sets of paperwork will not 
be accepted;

• all pages of the approved form must be 
supplied when paperwork is submitted;

• in the case of a third party (i.e. 
leased quota is being sub-leased), 
the signature of the third party quota 
holder must appear on the paperwork;

• both the transferor’s and transferee’s 
licences must be renewed for the 
2009 licensing period to enable quota 
transfers to be processed; and

• all fees must paid in full and all 
required fishing returns must be 
submitted before the transaction 
will be processed.

All quotas must not only be transferred 
but also caught by midnight on the 28 
February 2009 or they will be lost as the 
new 2009/2010 season begins, with the 
exception of carry over being awarded 
for the new season.  All seasonal quota 
units return to the quota holder at the 
start of the new season, with carry 
over units not being awarded until later 
in the 2009-2010 season.

If you have any concerns or 
questions, please contact the 
following Licensing and Fisheries 
Monitoring Section officers: 
Elizabeth Stacey  (03) 6233 3181 
Kathy Cook  (03) 6233 3515 
Stuart McElwee  (03) 6233 6665 
Tracy Glanville  (03) 6233 6674

Save problems – get your 
papers in order

Chief Veterinary Officer, Rod Andrewartha, 
has advised that sufficient diver 
surveillance and laboratory testing has 
now been conducted around Tasmania to 
allow relaxation of emergency controls in 
most parts of the State. More than 1650 
wild abalone have been subjected to 
histopathology and PCR testing, with only 
one abalone giving a weak PCR positive 
result.

As of 4 November, the control area order 
has been amended to relax movement 
conditions in the majority of the State. 
Control Area restrictions still apply to a 
buffer zone around the Restricted Area 
(comprising blocks 14A, 14B, 14C, and 
14D) in the D’Entrecasteaux Channel.

Any abalone taken commercially from 
block 14E or 15 may only be taken 
to processors in the D’Entrecasteaux 
Channel area. Long-standing restrictions 
on importing abalone into Tasmania and 
the ban on using abalone guts as bait 
remain in place.

An inoculation trial to determine the 
true status of the wild PCR positive has 
begun at the Mt Pleasant Laboratory in 
Launceston. The result of this trial will 
help determine future actions with the 
Restricted Area.

Restrictions relating to Northern Bass 
Strait and King Island and those that 
pre-dated the current AVG situation are 

still in force.  Blocks 12B, 12C, 12D, 
13A, 13B 13C, 13D and 13E have been 
closed to commercial abalone fishing for 
the remainder of this year, for fishery 
management reasons and not because 
of the AVG situation.

Commercial divers must undertake 
specified decontamination procedures 
before moving from one region to 
another.

More information can be obtained 
from the DPIW website: www.dpiw.
tas.gov.au/inter.nsf/WebPages/SSKA-
7JB3TT?open

Reduction in AVG emergency controls

> DPIW News
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NATIONAL SAFETY EQUIPMENT 
STANDARD REVIEW

The National Marine Safety Committee 
(NMSC) is preparing to review the 
National Standard for Commercial 
Vessels (NSCV) Part C, Subsection 
7A – Safety Equipment.

This standard hasn’t been updated 
since 2004 and there have been several 
developments in the area of marine safety 
equipment since that time.

NMSC’s Acting CEO John Henry said that 
the review is already taking into account:

• the referencing of other relevant 
standards – eg, lifejackets and life 
rafts, and 

• clarification of text in some sections – 
eg, requirements for medical 
supplies. 

The process for feedback is informal – 
simply send a brief email with the issues 
or areas of reference to Project Manager 
Terry Ehret: tehret@nmsc.gov.au  by Friday 
30 January 2009. 

The current standard NSCV C7A (Edition2) 
can be found on website: www.nmsc.
gov.au, Click on ‘Publications/ National 
Standards/National Standard for 
Commercial Vessels. 

NEW NAVIGATION EQUIPMENT 
STANDARD 

The Australian Transport Council (ATC) 
of Ministers this month approved the 
new National Standard for Commercial 
Vessels (NSCV) Part C, Subsection 7C 
– Navigation Equipment, which replaces 
those parts of USL Code Section 13; 
Miscellaneous Equipment, pertaining to 
navigation equipment.

The National Marine Safety Committee 
(NMSC) technical team developed the 
standard in a two- year consultation 
with the marine industry, often covering 
innovative equipment introduced since 
the last update of the USL Code in 1984.

The new standard specifies the 
minimum requirements for the carriage 
of navigation equipment to ensure the 
safety of the vessel and recognises 
that many vessels may go beyond that 
minimum for operational reasons – for 
example, to keep to the most economic 
course or to assist in locating fish. It 
acknowledges Automatic Identification 
Systems (AIS) as a new technology with 
important safety applications for vessel-
to-vessel collision avoidance and traffic 
management.

Because watchkeeping is such an 
important element of safe navigation, 

the standard includes an additional 
requirement for carrying binoculars.

NEW NATIONAL MARINE PILOTAGE 
GUIDELINES APPROVED

The ATC of Ministers has also approved 
a new set of national safety guidelines 
on marine pilotage which will facilitate 
a national approach to marine pilotage 
safety.

The NMSC recognised the need for 
a uniform approach, as practices 
have varied markedly. However, it was 
recognised that the characteristics of 
ports and pilotage areas around Australia 
vary significantly and so do their pilotage 
requirements.

Revised guidelines include sections 
on pilot licences, safety management 
systems, fatigue management in the 
case of shiftwork, the keeping of audit 
records, and the survey and manning of 
pilot vessels. They also contain annexes 
on medical fitness, competency training 
and pilot vessel design.

A copy of the standards can be obtained 
by visiting: www.nmsc.gov.au (click on 
Publications/Guidance Manuals) or by 
phoning the NMSC Secretariat on 
02 9247 2124.

> National Maritime Safety Committee

National Maritime Safety Committee news
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TAFI celebrates 10 years   
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The Tasmanian Aquaculture and Fisheries 
Institute (TAFI) recently celebrated its 
10th anniversary at a function on the 
Hobart waterfront. Established in 1998 
as a joint venture between the University 
of Tasmania and the State Government, 
it combined the resources of the Marine 
Research Laboratories at Taroona and the 
Fish Health Unit at Mount Pleasant with 
the School of Zoology in Hobart and the 
School of Aquaculture in Launceston.

TAFI’s vision was to place Tasmania on 
the centre stage of research excellence 
in marine science. Reflecting on the past 
decade, we believe we can confidently 
claim to have made significant strides 
towards this vision in the areas of 
sustainable fisheries, sustainable 
aquaculture and the marine environment. 
TAFI is now a well-known brand in seafood 
circles around Australia.

One of TAFI’s strengths is its close 
working relationship with industry, 
government and the community, 
something that is the envy of other 
states around Australia. This relationship 
has seen a far greater ownership of the 
research agenda by stakeholders and 
through clear strategic plans has guided 
research investment in Tasmania.  Not 
much gets approved at TAFI without the 
strong endorsement of our research 
users.

The approach is endorsed by TAFI’s major 
external funding provider, the Fisheries 
Research and Development Corporation 
(FRDC). The Executive Director of the 

FRDC, Dr Patrick Hone, said partnerships 
were the cornerstone of natural resource 
management and industry development 
and that TAFI led Australia in their 
development.

“FRDC holds TAFI up as an example to 
the rest of Australia of how to work with 
all parts of the fishing and aquaculture 
industries,” Dr Hone said. “TAFI has 
delivered exceptional science outcomes 
for its clients in a diverse portfolio.”

TAFI’s success has been demonstrated 
by a quadrupling of funding in the 
past decade and a growth in staff 
numbers from 82 in 1998 to 134 in 
2008.  Publication outputs have doubled 
and research higher-degree student 
graduations have also quadrupled.  These 
indicators reflect a growth in the number, 
diversity and scope of the research 
projects in the organisation.

The highlights are too many to mention in 
any detail but include:

• the first successful breeding of rock 
lobsters in captivity in Australia;

• significant progress towards 
commercialising the aquaculture 
of the popular table fish striped 
trumpeter;

• mapping almost 5000 sq km of 
the Tasmanian coast, the largest 
nearshore comprehensive mapping 
project ever undertaken in Australia;

• leading Australia in the application 
of acoustic tracking technologies to 

examine the movement and behaviour 
of economically and ecologically 
important species, including 
crustaceans, scalefish, sharks and 
cephalopods;

• research into the understanding of 
amoebic gill disease and the production 
of a vaccine to ameliorate this major 
problem in the salmon industry;

• understanding the effects of 
aquaculture on the environment and 
demonstrating the sustainability of cage 
farming in Tasmanian waters; and

• innovation in the assessment and 
management of our major fisheries, 
leading to greater profitability for 
Industry.

In addition to this list we also work on a 
range of projects in other parts of Australia 
and the world, from northern prawn 
assessment and jewfish migration in the 
Northern Territory and MPA surveys across 
South East Australia, to a Worldbank study 
of coral reefs covering Honduras, Belize and 
the Yucatan coast of Mexico and northwest 
Philippines in the South China Sea.

Even after 10 years I meet people who 
don’t grasp that TAFI is neither solely 
devoted to research into fisheries and 
aquaculture, nor focused only on Tasmania.  
Not only do we have an international 
perspective but we work actively on broader 
marine environmental issues.  In fact, in 
recent years our marine environmental 
program has seen the most growth in terms 
of funding and scope.

TAFI celebrates 10 years   
by Professor Colin Buxton

Daryl Le Grew (UTas’ Vice Chancellor), David Llewellyn (Minister for DPIW), 
Kim Evans (Secretary of DPIW & TAFI Board Chairman), & Colin Buxton 

(Director of TAFI)

Grant Pullen (DPIW), Greg Woodham (Tasmanian Abalone Council), 
Neil Stump (Chief Executive, TSIC) & Mark Nikolai of TARFish
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Much of our success can be attributed to 
an active pursuit of collaboration and the 
relationship we have with other research 
providers both here and overseas.  This 
includes:

• participation in three CRCs – 
Aquaculture, Aquafin and Seafood;

• leading the Commonwealth 
Environment Research Fund 
(CERF) Marine Biodiversity Hub – a 
collaboration with CSIRO, GeoScience 
Australia, AIMS and Museum Victoria;  
and participation in the Landscape 
Logic Hub at the University’s Centre 
for Environment; and

• Memorandums of Understanding  
aimed at developing national and 
international links in marine science.  
They include IFREMER (France), 
VIMS (Virginia USA), Woods Hole 
Oceanographic Institute and closer 
to home the Inland Fisheries Service 
(IFS).

WHERE WE ARE HEADING

The value of Tasmanian edible seafood 
production is the largest of all Australian 
states, contributing nearly 23% of the 
national total at a value of $475M 
annually. Fisheries, including aquaculture, 
contribute more than 30% of Tasmania’s 
agriculture production (excluding forestry), 
again the largest of any Australian state. 
Tasmania also has one of the largest 
recreational fishing participation rates. 
Many families associate the summer 
holiday periods with fishing from shacks 
distributed around our coastline.

While TAFI has advanced significantly over 
the past 10 years, the environment the 
industry finds itself in has changed as 
well. To use an abalone example – SARS 
was probably the first of the wake-up 

calls on market fragility. This was followed 
by rising fuel prices and an Aus$ that 
rapidly increased in value, leading to 
substantial export price declines. There is 
an ageing catching sector, particularly in 
abalone and rock lobster that is creating 
some challenging social, economic and 
structural problems within both industries, 
that is in turn, impacting on stocks. Some 
examples are the increasing presence of 
lease divers in the abalone fishery, who 
have little or no long term security in the 
fishery, leading to a loss of stewardship 
amongst our catching sector. 

The information age is dawning on 
industry, leading to greater and greater 
demands for information about ‘their’ 
fishery. This will create some challenges 
for TAFI in terms of staffing and skill 
levels, particularly as we utilise electronic 
data collection equipment.

We also have the Federal Government 
export permit process and its audit 
of sustainability, along with greater 
government recognition that each 
fishery does not exist independently of 
everything else. While we are a long way 
from using ecosystem-based models, we 
could adopt an intermediate philosophy 
of taking an ecosystem approach to 
fisheries & aquaculture. This is also the 
current thinking of FAO. The government 
regulatory framework is increasing and 
this will increase demand for information. 

So where does this lead us to? Basically, 
the sectors’ needs are not static, are 
changing rapidly and are likely to continue 
to change rapidly. We will need to pre-
empt those changes and the needs of 
industry, particularly when it comes to 
monitoring and managing our fisheries.

As human population levels increase, 
competition for access to our coastal 
environment will also increase particularly 
between recreational, commercial and 

tourism sectors, which we have already 
seen through the Bruny Bioregion process. 

Today, we stand at a watershed. For us, 
and until recently, this meant that the 
seafood industry was changing and we 
needed to adapt to these changes with a 
greater emphasis on whole of chain (from 
water to waiter); social and economic 
aspects of fisheries, not just biology and 
assessment; and a greater emphasis on 
market access and trade barriers.  

But to this we now need to add climate 
change. Climate change will place a 
new focus and greater imperative on the 
ecological research we have been doing. 
Without climate change, we may well have 
fallen into a hole in terms of momentum 
for more ecological research, as the 
focus of industry and how they want their 
research dollars spent is increasingly on 
markets and their own financial viability in 
an increasingly fragile financial world. 

Through TAFI we have built a solid platform 
from which to launch new initiatives and 
address these challenges, to strive for 
higher achievement and to deliver bigger 
and better things for our stakeholders.

Together we have a very bright and 
exciting future.

 

Colin Dyke (Tasmanian Marine Farmers 
Association) & Christine Crawford (TAFI)

Malcolm Haddon (TAFI), Patrick Hone (FRDC), Colin Buxton, 
Tony Ibbott & Stuart Richey (Richey Fishing Company)

Senator Eric Abetz, Bob Lister (Executive Officer for 
Tasmanian Scallops Fishermans Assn) & 

Pheroze Jungalwalla (TSGA)

Frances Bender of Huon Aquaculture Pty Ltd & 
Tim Pauly of Myriax
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Disposal of Flares

MAST has advised that out of date flares 
can be disposed of by taking them to the 
Mines Department building at Workplace 
Standards, Rosny Park, or to MAST 
offices if they are out of date by only a 
few months.

Tasmanian Industry Support Scheme 
Guidelines Released

Premier David Bartlett in November 
announced that the Department of 
Economic Development and Tourism will 
administer the new Tasmanian Industry 
Support Scheme. The scheme allows 
Tasmanian businesses to apply for up 
to a total of $100m worth of loans to 
help reduce the impact of tightening 
credit markets due to the current global 
financial uncertainty. 

The eligibility and assessment criteria 
include:

• the TISS facility is available to support 
projects and activities for which 
private sector finance would have 
been available if not for the impact of 
the volatility in credit markets; 

• applications will be accepted from 
businesses that are Tasmanian-based 
and produce, or significantly add to, 
goods or services in Tasmania; 

• eligible businesses would also 
employ up to 200 full-time staff and 
be registered for GST; 

• loans will generally be considered 
ranging from $100,000 to $2 million; 

• applicants will need to demonstrate 
that investment proposals or existing 
credit facilities have been curtailed 
or restricted as a direct result of the 
lack of available credit in the current 
market conditions; 

• financial sustainability and ability to 
repay must be demonstrated; 

• applicants must be able to provide 
satisfactory loan securities and enter 
into sustainable loan repayment 
schemes; 

• applicants will need to maintain 
minimum levels of key performance 
indicators during the period under 
which TISS support is received; 

• funding under TISS may be provided 
to fully meet the financing requirement 
of a proposal. However, preference 
will be given to applications where 
commercial lenders will provide 
the majority, or some part, of the 
financing requirement; 

• commercial interest rates and terms 
and conditions will apply to TISS 
loans; 

• repayment terms are to be negotiated 
but will generally not exceed seven 
years; 

• successful applicants must commit 
to actively seek refinancing by a 
commercial lender as soon as the 
credit crisis eases; 

• successful applicants must also 
undertake that during the term 
of their TISS loan, they will not 
retrench workers – whether they be 
permanent, part-time or casual; 

• successful applicants may also 
be asked to provide periodic staff 
declarations to ensure the rules are 
being adhered to; and 

• the TISS scheme will be open for 
applications for up to 18 months, 
pending a review in light of the 
financial conditions at the time. 

The guidelines are available on the 
department’s website, 
www.development.tas.gov.au.

More Australian Government grants

Australian Government funding of up to 
$100,000 is available under the Small 
Business Advisory Services program for 
eligible non-profit organisations to deliver 
small business services in 2009.

In addition, grants from $50,000 to 
$500,000 for up to half of project costs 
are available under Round 1 of the 
Australian Government’s Green Building 
Fund. This program will provide grants 
through two streams of activity, with 
applications for both streams to close 
on Thursday 15 January 2009. For more 
information go to www.ausindustry.gov.au.

Viking to battle fish poachers

The civilian-operated but armed Oceanic 
Viking will soon be patrolling the Southern 
Ocean to deter fish poachers.

The Customs Minister, Senator Chris 
Ellison, and Fisheries Minister, Senator 
Ian Macdonald, have announced that P & 
O Maritime Services has been selected 
by Customs to provide a suitable ship and 
crew to conduct year-round armed patrols 
of Australian waters surrounding the 
remote Heard and McDonald Islands.

“The 105-metre vessel Oceanic Viking 
will be used by Customs and Fisheries 
officers for all future patrols, replacing the 
polar ships Aurora Australis and Southern 
Supporter,” Senator Ellison said. The ship 
will carry twin 50 calibre machine guns.  
She recently spent some time in Hobart 
before heading on patrol.

10 Days on the Island

While Ten Days on the Island usually offers 
a diverse program of performances and 
works across the artistic spectrum – from 
dance to theatre, music, opera, film, 
literature, exhibitions and installations – in 
2009 it will incorporate something a little 
different.

The focus of opening night celebrations on 
27 March 2009 will be Constitution Dock 
and City Hall. The Tasmanian Museum 
& Art Gallery will remain open until 9 
pm, with free bands, food stalls, roving 
entertainment and the first night of the 
season of Dance Halls in the City Hall 
playing infectious dance rhythms till late.

In addition, fishing vessels in Hobart have 
been invited to festoon vessels berthed in 
Constitution Dock with a range of lanterns. 
These lanterns will be provided by Ten Days 
on the Island, are battery operated and 
simple to display.

The lanterns will be distributed on 26 
March, the day before opening night, and 
boat owners are welcome to keep the 
lanterns installed for the duration of the 
event as well as for the opening night 
celebrations.

$500,000 ClimateConnect Community 
Grants Program launched

The first funding round is now open 
for the Tasmanian Government’s new 
ClimateConnect community grants, which 
provide up to $50,000 for projects that 

   By
  Catch 

by Mary Brewer
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help not-for-profit community groups find 
climate change solutions in their local 
communities. For more information see 
www.climatechange.tas.gov.au, contact  
jessica.lerch@dpac.tas.gov.au or phone 
(03) 6270 5485. Applications close on 
30 January 2009.

Requirements for renewed Pre-USL 
Certificates

Pre-USL Certificates of Competency were 
issued in Tasmania until September 1985. 
After this date, certificates were issued in 
accordance with National Standards (USL 
or NSCV), recognised throughout Australia. 
These pre-USL Certificates required initial 
renewal in 2003 and now require further 
renewal by 31 December 2008.

MAST sent out renewal reminder letters to 
the holders of current pre-USL Certificates 

of Competency last April. A further 
reminder is being sent out in November 
and MAST will also issue reminders 
through a Notice to Mariners. 

To renew a pre-USL certificate of 
competency, the holder is required to 
complete the application form included with 
the renewal letter and return it to MAST 
with a copy of a valid Workplace Level 2 
First Aid qualification. 

Certificates need to be renewed before 31 
December 2008 and extensions will not be 
available, so it is recommended that first 
aid courses are arranged sooner rather 
than later. A range of first aid qualifications 
are equivalent to a Workplace Level 2 
First Aid Certificate, therefore some with 
current first aid certificates may not need 
to complete another course. If you have a 
current first aid certificate issued less than 

three years ago then contact MAST to see 
whether it is acceptable.

If your certificate expires on 31 December 
2008 but you do not want to continue 
operating commercial vessels there is an 
option to let the Certificate of Competency 
lapse and receive a recreational boat 
licence without completing a boat licence 
test. The initial boat licence, valid until 30 
June 2009, will be free. However, standard 
renewal fees will occur beyond that. Please 
contact the Certificates of Competency 
Branch on 6233 4015 if you:

• have not received a renewal reminder 
letter;

• require a new application form;

• would like to let your certificate lapse 
and obtain a motor boat licence; or

• have any other questions.

> By Catch

Safety tips from MAST by Gwyn Alway                                         

Is your LPG installation safe?
Liquefied petroleum gas is a fuel commonly 
used on commercial vessels to enable 
convenient operation of heaters, stoves 
and fridges, but the result of using a 
poorly fitted LPG system, or using it 
without reasonable care can have fatal 
consequences. 

To be safe, an LPG installation on board a 
boat, whether new or modified, must be:

• installed by a licensed fitter 

• regularly inspected

• upgraded by a licensed fitter if it is in 
need of attention 

Checklist for new and existing 
installations

• LPG cylinders are generally heavy 
objects and must be well secured in 
a protected area of the main deck at 
least 1 metre away from an opening 
into a vessel.

• Where there is more than one LPG 
cylinder, a selector valve must be fitted 
between each cylinder and the pressure 
regulator to allow isolation of the high 
pressure piping when a cylinder is 
disconnected.

• Pressure regulators must be free of 
corrosion, fitted directly on the cylinder 

valve, cylinder supports or vessel 
structure. Ample flexibility must be 
provided to connect the regulator to the 
cylinder.

• Don’t use LPG cylinder storage lockers 
for any other purpose - they must be 
vapor - tight to the interior of a vessel 
and fitted with adequate ventilation and 
drainage.

• An LPG cylinder not greater than 4.5kg 
capacity, which forms an integral part 
of an LPG appliance, may be located 
inside a deckhouse or below the 
weather deck.

• Supply pipes may be either solid drawn 
copper or stainless steel; connections 
must be braised, welded or joined with 
compression fittings.

• Bends must be free from buckles or  
damage to the piping and its protective 
coating, and care must be taken to 
protect supply lines from physical 
damage;

• It is important to adequately support 
pipes to prevent chaffing or vibration, 
especially when penetrating solid 
divisions, and routing must be clear of 
high risk areas or components.

• Proprietary hoses in one continuous 
length with permanently attached end 

fittings may be used in short runs to 
one appliance.

• It is sensible to install only LPG 
appliances having flame failure 
supervision devices fitted to control 
burners and pilot lights. If not, a gas 
detection system must be fitted to a 
vessel.

• Never check for LPG leaks with a naked 
flame. Use soapy water over the leak 
and check for air bubbles.

• Where more than one LPG appliance 
is fitted, a readily assessable shut-off 
valve must be fitted to the supply line 
adjacent each appliance.

• Ensure that LPG appliances are 
installed in accordance with 
manufacturer’s instructions and the 
relevant standard (AG601). Sufficient 
clearance must be provided around an 
appliance to prevent overheating and to 
allow for inspection and servicing.

• It is not advisable to fit LPG appliances 
close to exits or escapes, and where 
open flame appliances are used, ensure 
that good ventilation to the area is 
provided.

• Provide signage at the appliance to 
instruct crew of the safe use of LPG 
aboard your boat.
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Tasmanian Scallop 
Fishermen’s Association
2008 Season comes to a close
Following a recommendation from 
ScallopFAC, the northern boundary of the 
previously-opened Bicheno area was moved 
10 km further north, effective from 15 
October 2008.

This was to allow for harvesting of recently 
identified beds of mature scallops that 
were located under survey authorisations 
early in October in an area north of Long 
Point. This area produced quality scallops 
as was predicted during the second survey 
but harvesting in this limited area lasted for 
only three weeks.

To date, the 2008 scallop season has 
only produced 510 tonnes, including the 
quantities taken during the pre-season 
surveys.

Whilst this harvest is low compared to 
previous good seasons, we knew late 
last year and it was confirmed about May 
this year that it would not be a good year 
and indeed, several prominent scallop 
fishermen and vessels did not participate 
this season due solely to the expected low 
catches and catch rates.

The only good news was that the income 
returns per kilo for participating fishermen 
were higher than in previous years, 
based mostly on solid demand for limited 
quantities of product. However, significant 
increases in operating costs, particularly for 
fuel, negated that benefit.

In early November there were still a limited 
number of scallop vessels harvesting in the 
two open areas but the season finished 
early due to poor catch rates.

Scallop Policy Framework
DPIW recently sent industry members 
a copy of the Scallop Policy Framework 
Industry Discussion Paper of October 2008. 

This paper sought industry views 
on the future policy direction of the 
Tasmanian scallop fishery on a number 
of important issues, including the basis 
for establishment of a quota unit value, 

opening and closing of scallop areas, 
industry-based surveys and co-management 
responsibilities and direction.

An industry meeting in Campbell Town on 
5 November discussed the issues and 
industry members were encouraged to 
provide written submissions on options to 
enable a scallop policy framework to be in 
place from next season.

However, the TSFA is particularly concerned 
about the future policy for setting the Quota 
Unit Value. The three main options for 
managing the Quota Unit Value as shown in 
the discussion paper were –
• a fixed unit value for the life of the 

management plan;
• a seasonal unit value set prior to the 

start of each season to reflect the 
availability of scallops from the potential 
open area(s); or

• a variable unit value that can increase 
during a season to reflect the availability 
of scallops from the open area(s).

These options will have important outcomes 
for the future viability of participants in our 
fishery.

A recent review of unit numbers in the 
fishery has confirmed that about 90% of 
scallop unit holders hold an average of just 
under 100 units each. This means that in 
a predicted poor season, like this year, if 
the unit value is set at say 100 kg per unit 
to reflect the low harvestable estimated 
biomass, an average holding of 100 units 
would represent only 10 tonnes and the 
expected economic return would mean most 
fishermen could not justify participating in 
the fishery.

If, however, the unit value was set at 
the current 400 kg for the life of the 
management plan – regardless of the 
always difficult to establish seasonal 
harvest estimates – the unit holder could 
take 40 tonnes of scallops, probably 
justifying participation in the season with 
reasonable expectations of a profit without 
the need to acquire more units.

The TSFA believe that those 90% of industry 
members who do not hold large numbers 
of units could be severely penalised by a 
seasonal or variable unit value that reflects 
the possible availability of scallops, bearing 
in mind that TAFI does not provide biomass 
estimates for scallops.

Arguments for and against the three 
options for setting the unit value were 
shown on pages 13 and 14 of the 
discussion paper.

Significantly, at our last TSFA general 
meeting those industry members present 
at the end of the meeting unanimously 
passed a motion agreeing that the 400 
kg unit value and the maximum permitted 
catch of 4253 tonnes should continue 
unchanged. It was also agreed that a 
continuing 400 kg unit value was very 
important for business and investment 
decisions based on an expected return 
from the fishery and that the whole of 
industry must decide on any unit value 
changes.

For your information, the TSFA has lodged 
a submission strongly supporting the 
obvious majority view of members that 
a fixed unit value at a minimum of 400 
kg should apply for the life of the scallop 
management plan.

Responses on the policy paper were 
required by 21 November and a summary 
of the submissions on all four issues will 
be considered at the next ScallopFAC 
meeting scheduled for 15 December, with 
recommendations to be provided to the 
Minister by the Chairman of the FAC. 

Seasons Greetings
So, this brings us to the end of yet 
another scallop season. To all our TSFA 
members and scallop industry people 
generally we wish you a very merry 
Christmas and a bright and happy New 
Year. Enjoy the holiday season and rest 
up so we can do it all again next year.

Bob Lister
Tasmanian Scallop Fishermen’s 
Association

Tasmanian Commercial 
Divers Association
Our last General Meeting was held on 
21 October at Ross, with a reasonable 
attendance. Issues covered included an 
update of the abalone AVG situation and 
support for TSIC’s proposed Seafood 
Industry Biosecurity Preparedness project.

Industry
Wide 
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> Sector Groups

Code of Practice
The final version of the code has been 
completed by Fiona Ewing from SeaNet 
and is now ready for implementation. 
In future, we will investigate options for 
certification for OH&S practices such as 
air-testing and dive medicals (although 
cost and consistency issues were raised), 
as well as food safety and sustainability. 
It was also suggested that a reminder 
service for maintaining current Senior First 
Aid certification would be useful. TSIC will 
help us with these. The code is available 
free from TSIC and is on its website.

Self-assessment Tool
Consultant Daryl Connelly, of Tasmanian 
Quality Assured, provided a written 
update on the Tool. He developed the 
Tool in conjunction with divers and Fiona 
Ewing, of SeaNet. TCDA was informed 
that the Tool had been finalised and that 
TSIC is likely to be its host, facilitating 
its use. It was officially launched in 
Launceston during Coastcare Week, in 
early December. The Tool is also available 
free from TSIC and is on its website.

Centrostephanus
An update was provided on the 
outcomes of the recent cross-sector 
Centrostephanus strategy meeting in 
Hobart, where there was strong support 
for a commercial dive fishery for the 
urchins while acknowledging the need 
to work with researchers. Members 
recommended that a bounty be offered 
for the capture and culling of urchins 
but Greg Ryan of DPIW advised that the 
Department did not support this proposal.

Access to Scallop Fisher y
Access to the commercial scallop fishery 
by commercial dive licence-holders was 
discussed further. Greg Ryan, from DPIW, 
identified a number of impediments due 
to management arrangements and DPIW 
staff resources. The TCDA’s position is 
that scallop diving should be managed 
separately to scallop dredging and we will 
continue to pursue the issue by letter.

Management Plan Review
Greg Ryan advised members that the 
Management Plan will be reviewed 
during 2009 for completion by 2010. 
The proposed process is for DPIW to 
approach the industry to flag significant 

issues and propose changes to current 
management arrangements such as 
zones, logbooks and purging. There will 
be a three-month public consultation 
process on proposed changes. The 
revised Management Plan will be finalised 
on the basis of the first two stages.

I would encourage all divers to let me 
know your thoughts so that I can give 
input to DPIW.

Greg Ryan also reported on current catch 
levels for various species in the context 
of reporting for EPBC Act requirements. 
The Helio urchin catch fell well below the 
allowed TAC in all zones for the 2007-
2008 licensing year and the catch to 
date this licensing year has also been 
low.  However, Greg expressed concern 
for the trend of the lowering CPUE rate 
for periwinkles in the developed zone and 
suggested that management options may 
need to be addressed. This may include 
a lowering of the TAC and/or an increase 
in the size limit. We agreed to seek more 
input from TAFI research staff.

Research 
The TCDA’s position is that research fees 
gained from licence renewal fees should 
be funding those research activities 
supported by DPIW and TCDA. I arranged 
to meet with TAFI staff in November on 
this matter.

It was agreed that at the next AGM, 
members would decide on 
recommendations for research priorities 
for their fishery. One suggestion was that 
research into distribution and biology (age 
of maturity and growth rates) was needed.

In becoming the official organisation 
representing the fishery, TCDA may 
benefit from funding from other sources. 
However, to be recognised by the Minister 
as the representative body, membership 
needs to include a significant percentage 
of licence-holders. Those of you who have 
been thinking about joining up – we need 
the numbers to get recognition. It is only 
$50 to be a member and cheques can be 
sent to the Treasurer, TCDA, care of TSIC.

Bryan Denny
President

Tasmanian Rocklobster 
Fishermen’s Association
Professor Craig Johnson gave an 
enlightening presentation on the effects 
of Centrostephanus at the TRLFA Forum 
on 29 October. Some graphic before and 
after photography left no doubt in the 
minds of those present as to the effects 
of this pest. Some good news from the 
early stomach sampling DNA work being 
done indicated that more than half the 
lobsters sampled had been eating the 
pest and this is important at such an 
early stage in the project.

We are now set to embark on the second 
stage of the project, which involves 
moving a number of large lobsters to 
Southerly Bottom, south of Dunalley. As I 
write, Robert Rattray’s son Liam, Hayden 
Miller and TAFI crew are setting off to see 
if they can catch some of the lobsters 
required. Many thanks to Rob, Liam, 
Hayden and the boys from TAFI.

During the forum’s afternoon session, 
discussion took place on the range of 
issues highlighted and circulated within 
the industry.  At the end of the day, some 
14 areas were identified for research and 
modelling before the May 2009 meeting 
of the TRLFA.

These issues include:

• regional management and size limits/
TACs/seasons;

• translocation;

• penalties;

• inshore and offshore management;

• separation of quota from licences;

• buyback; and

• climate change and R & D priorities.

At the TRLFA Annual General Meeting on 
30 October, members gave unanimous 
approval for a subcommittee to be formed 
to ensure carriage of these issues.

The subcommittee comprises: Chas 
Wessing, Robert Rattray, Mal Maloney, 
Chris Parker, Neville Perryman, John 
Hammond, John Sansom and Rodney 
Treloggen (Chair). The subcommittee has 
held its first meeting, reaching agreement 
on timeframes and milestones. I have 
held a preliminary meeting with Dr Caleb 
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Gardner and outlined the areas that we 
wish him to model for us.

We have also been promised funding 
assistance to enable us to get the best 
information currently available to feed 
into our Sustainability and Profitability 
Options Committee. We anticipate that 
we will have a draft ready for industry 
review for our May series of port visits, 
with a final draft ready for the May 
meeting in Launceston.

Rodney Treloggen
Chief Executive Officer

Bruny Island Shellfi sh 
Growers Association
Oyster growers upset about fare 
increase
Shellfish growers operating from Bruny 
Island are concerned about the rising 
cost of ferry access to the Island.

Leaseholders and some workers on 
the farms had been using a subsidised 
ferry pass but have received notice from 
the ferry company, Bruny Island Ferry 
Company Pty Ltd, that they are now 
excluded from the concession. We are 
particularly concerned about a clause 
in the renewal application forms for 
concessional fares that states: “The issue 
of stickers to persons leasing property for 
business purposes but not residing on the 
Island will not be considered”.

While it is understandable that the 
ferry operator wishes to tighten up on 
concession rorts, they have not taken 
into consideration the fact that marine 
leaseholders are also Bruny residents. 
The 24 oyster leaseholders are the largest 
employer group on Bruny Island, giving 
20 local people jobs, so they contribute 
enormously to the local economy.

It is quite inequitable to increase the daily 
return fare from $12.50 to $32. Not only 

will it cost us more to get our produce to 
market but some of our employees will 
have to pay considerably more to travel to 
and from work.

We rely solely on the ferry to get our 
product to market. We are already 
disadvantaged by having to ship over 
two bodies of water. The extra $125 a 
week per trip adds to already high freight 
costs, making it harder to compete 
with interstate growers and affecting 
the viability of some farms. Increased 
costs will also affect the possible future 
development of some leases, few of 
which are yet at full potential.

The State Government says the company 
is required to provide subsidies to Bruny 
residents and landowners but other 
discounts are at the operator’s discretion. 
Further discussions are under way.

Des Wolfe
President

> Sector Groups

During late October, mariners crossing Bass 
Strait will notice some changes to Victorian 
marine forecasts and warnings provided by 
the Bureau of Meteorology.

An extra forecast zone will be introduced 
for Bass Strait. The current Victorian 
East Coast zone extending from Wilson’s 
Promontory to Gabo Island will be divided 
into two new zones. These new zones 
are Central Gippsland Coast-Wilson’s 
Promontory to Lakes Entrance and East 
Gippsland Coast-Lakes Entrance to Gabo 
Island.

The changes will allow more detailed 
forecasts for each individual zone. This will 
be especially true with the timings of slow 
moving cold fronts transiting the two zones.

Port Phillip Bay and Westernport Bay 
forecasts currently issued together will be 
separated and issued individually. There will 
also be several changes to warnings in the 
Victorian coastal zones.

Warnings will be succinct and will 
highlight the worst conditions expected 
within the next 24 hours, focussing on 
the highest winds and highest waves 
expected in a designated area. Note 
that these highest winds are averages 
and do not include gusts.

Warnings will also include the combined 
sea and swell wave height instead of 
separate sea and swell information that 
is currently issued. This combined height 
will be indicative of conditions actually 
experienced (a mixture of sea and swell) 
by the mariner and is the significant 
combined height. Be aware that maximum 
combined waves may be twice this height. 
It is important that mariners are aware of 
the contribution that both sea (wind waves) 
and swell make to the combined wave 
height (see the Afloat issue in April 2008 or 
Fishing Today Aug-Sept 2008 Vol 21/4).

The Victorian Coastal Waters Forecast will 
still have separate sea and swell forecasts. 

Mariners should check this forecast to 
see the differing contribution that both 
sea and swell are making to the combined 
wave height. Mariners crossing into 
Victorian coastal waters from adjacent 
coastal waters in South Australia, New 
South Wales and Tasmania will need to 
be aware of the different format of the 
warnings between coastal waters. The 
adjacent coastal water will remain in the 
same format, that is individual sea (wind 
waves) and swell waves.

For more information: www.bom.gov.
au/marine/about/service-changes/
vic-services-2008.shtml

Weather changes in 
Bass Strait by Malcolm Riley

> Bureau of Meteorology
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> TAFI News

The habitat of two of Tasmania’s most 
valuable fisheries, abalone and southern 
rock lobster, is being threatened by the 
long spined sea urchin (Centrostephanus 
rodgersii) on the East Coast.  Long 
spined sea urchins are native to NSW but 
in recent years large populations have 
established on Tasmania’s East Coast.

At low densities this sea urchin has little 
impact but when large numbers build up 
they overgraze seaweeds and sessile 
invertebrates on rocky reefs, causing 
a shift from highly productive reefs 
dominated by seaweeds to ‘barrens’ 
habitat largely devoid of seaweeds and 
unable to support many other kinds of 
marine life. Rocky reefs are an essential 
part of Tasmania’s marine ecosystem 
and its biodiversity and are a key habitat 
for abalone and rock lobster, as well 
as providing nursery areas for many 
scalefish species.

The challenge for managers is to 
minimise the risk of further formation 
of barrens habitat. The Tasmanian 
Aquaculture and Fisheries Institute (TAFI), 
with funding from FRDC and NRM, is 
examining whether large rock lobsters 
(~2.5 kg and larger) are an effective 
predator of adult urchins in seaweed 
beds and on extensive areas of barrens 
habitat.  Research began in April 2008 
with the release of 637 large rock 
lobsters, collected with the assistance of 

TRFLA and its members, in the declared 
Research Area at Elephant Rock, off 
Binalong Bay. These lobsters are visibly 
tagged and injected with electronic micro-
tags that uniquely identify each individual.

Given that barrens do not normally 
support lobsters in commercial 
quantities, the first question addressed 
was whether or not the large lobsters 
would remain within the barrens habitat. 
Large numbers of pots (~ 600 across 
2 sessions) were set throughout the 
Elephant Rock Research Area and 
the adjacent habitat in an attempt to 
recapture some of the large translocated 
lobsters. Interestingly, while the majority 
of lobsters appeared to move into 
other habitats – either seaweed beds 
in shallow water or sponge dominated 
reef in deep water – many lobsters have 
taken up residence within the barrens. 
Additional potting sessions late in 2008 
and again in 2009 will provide a clear 
idea of lobster dispersal across seasons. 

Researchers have also been mapping 
fine-scale movement of large lobsters at 
the Elephant Rock site by acoustically 
tracking individuals. Detailed positional 
estimates relative to habitat features 
have been obtained for 8 individuals. The 
majority of these individuals use the sea 
urchin barrens habitat and about half of 
them have set up home ranges within the 
barrens.

During the potting exercise, the research 
team has also been sampling faecal 
material from recaptured lobsters and 
testing for the presence of long spined 
sea urchin DNA to determine whether 
they have been eating the urchins. The 
good news is that half of the research 
rock lobsters with faecal pellets tested 
positive for Centrostephanus.

While it is yet early days and the results 
are preliminary, they are much more 
encouraging than researchers expected. 
At a time of year when lobster foraging 
is at its lowest level, to find so many of 
the experimental animals establishing 
dens on barrens and showing clear 
evidence of having eaten long spined sea 
urchins suggests there is real potential 
for increased populations of large rock 
lobsters not only to reduce the urchin 
population to levels where barrens 
formation is unlikely, but also to help with 
rehabilitating existing barrens. If these 
results hold more widely, then building 
biomass of large lobsters will be critical 
in ensuring the ecological sustainability of 
productive reef systems. 

Computer modelling of rock lobster 
populations, which is another component 
of the project, shows that current 
management practices will not be 
sufficient to ensure significant increases 
in the abundance of large lobsters on the 
East Coast in the next decade.  Clearly, 

The Centrostephanus Project – update 
on long-spined sea urchin research 
by Sarah Caporne, Caleb Gardner, Simon Jarman, Stewart Frusher, Craig Johnson, Scott Ling, 
Kevin Redd and Craig Sanderson
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> TAFI News

other tactics will need to be explored if 
we want to increase the numbers in the 
future.

Work is now under way to release another 
batch of large lobsters at a second 
Research Area, declared on 1 November 
2008 in North Bay on the Forestier 
Peninsula.

The effectiveness of abalone divers in 
controlling Centrostephanus populations 

With the beginning of a new fishing 
season, we have upended our prize 
cupboard to ensure that the lobster tag 
lotto is even better for the 2009 season. 
We are encouraging all fishermen to 
submit their tag information for a chance 
in the draw. 

There is no limit on entries and the more 
you enter, the better chance you have 
to win. Tag returns from rock lobsters 
are vital for managing the fishery.  The 
main uses are measuring changes in 
catchability of lobsters, changes in 
growth, and stock size.

Here are a few of this year’s lucky 
winners:

October bi monthly draw: Bill Pike, 
Karoola ($100 cash from Sunderland 
Marine Insurance); David Wyatt, Hobart 
($50 gift voucher from CH Smith Marine); 
Kent Way, Hobart (mask and snorkel set 
from Aquascuba Diving Services).

End of year final draw: Kent Way, Hobart 
($400 cash from Sunderland Marine 
Insurance); Chris Parker, Hobart (Stormy 
Seas vest from Stormy Australia); Ian 
Heathorn, Smithton ($50 gift voucher 
from the Boat Shack).

The top five tag contributors for the 2007-
2008 quota year each received a TAFI 
jacket for their efforts:  Kent Way, Bruce 
Haig, Reg Shea, Bill Tober, and David 
Wyatt.

TAFI would like to thank our generous 
sponsors and all tag contributors 
for this year. Please send your tag 
information to:
Lobster tags
TAFI
Private Bag 49
Hobart 7001
or phone Ruari at TAFI on 6227 7280

at a local scale will also be trialled as 
part of this research program. Three 
sites have been identified, one in the 
St Helens area, a second at Schouten 
Island and a third at Riedle Bay. Selected 
divers will be given the go-ahead to cull 
urchins under permit within defined areas 
early in the New Year.

The research program is set to run for 
at least two more years. The project is 

also supported by Department of Primary 
Industries and Water and the abalone, 
rock lobster and recreational fishing 
sectors. 

For Further information contact:
Craig Johnson on 6226 2582 or email: 
Craig.Johnson@utas.edu.au

TAFI tag lotto gets bigger and better

C.H. SMITH MARINE

www.tafi.org.au

 Diver releasing rock lobster at Elephant Rock L-R: Postdoctorate Jean Sebastian Luazon-Guay 
and PhD student, Scott Ling, working on 

Centro project

Research lobster in den on urchin barrens at 
Elephant Rock
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> Profile: Gretta Pecl

Marine scientist Gretta Pecl successfully 
manages motherhood with her varied 
job at TAFI that among other things 
includes writing climate change reports, 
supervising PhD students and securing 
grants to continue her innovative 
research.

The quality of the work being done by 
Gretta and her students on cephalopod 
research is evidenced by news just at 
hand that Stephen Leporati’s thesis 
will require no corrections following 
examination.

Gretta says that helping keen young 
students to develop and apply their skills 
is one of the more rewarding aspects of 
her job.  “Getting a result like this is a 
real treat and a rare feat on the part of 
the student”

One of Gretta’s current projects is a one-
year Winifred Violet Scott project that is 
developing a new tagging technique that 
will result in a specific trace element 
combination being deposited in the hard 
parts of calamari, octopus, abalone and 
dumpling squid. The method has been 
pioneered recently in a fish species 
and Gretta, together with Dr Natalie 
Moltschaniwskyj, is refining the technique 
for application in marine molluscs.

“This is a laboratory trial for a new 
technique that would help resolve 
population linkages including identifying 
major source areas - we need to know 
where fished animals originate from so 
we can manage our impacts on them 
optimally,” Gretta explained.

More recently Gretta has also begun to 
work in the relatively new field of climate 
change adaptation in fisheries. She is 
excited about her recent Tasmanian 
Community Fund Grant award that will 
allow her to oversee the development of 
an interactive web-based climate change 
database and mapping project.  It will 
provide students, teachers and the 
general public with current climate change 
information and will encourage the public 
to help address the challenges of climate 
change by submitting data on catches 
and observations of marine species that 
may be undergoing range shifts and/or 
expansions along the coastal waters of 
Tasmania. 

“Tasmanian waters are one of the fastest 
warming regions of the world,” Gretta 
explains.  “Climate change is leading to a 
redistribution of marine species and as a 
result is altering ecosystems as species 
either extend or shift their geographic 
ranges pole wards with warming waters.”  

Recently, Gretta was the lead author of a 
multi-disciplinary Tasmanian East Coast 
Rock Lobster case study for the Federal 
Department of Climate Change.  “There 
will be big changes with climate change, 
but they won’t all be negative and it’s 
a matter of learning to adapt to them,” 
she said.  “It was particularly interesting 
and challenging juggling the contrasting 
views of nine other authors from a variety 
of disciplines such as economics, social 
science, modeling, biology, governance 
and fisheries management,” she added.

After completing her first and second 
year of a Bachelor of Science degree 
at University of Tasmania (UTas), Gretta 
moved to James Cook University (JCU) 
in Queensland to finish her degree and 

pursue a PhD examining differences in squid 
life history along the east coast of Australia.  

She started working at TAFI in 1999 
as a Research Assistant when her PhD 
supervisor won a FRDC grant examining 
the population dynamics and reproductive 
ecology of southern calamari, and continued 
her PhD part-time whilst working.

Gretta was awarded an Australian Research 
Council (ARC) Post Doctorate in 2003 
looking at movement and migration of 
calamari using acoustic tracking and trace 
element analysis.  She combined her 
Postdoc with maternity leave and part 
time work.  

Gretta still manages to accomplish all 
this work while running a busy home. Her 
daughters, Ruby and Amelie, are now 
two and three. “It’s been a big challenge 
combining motherhood with work,” Gretta 
said.  “You need to think strategically 
about how to maintain involvement, create 
opportunities and organise things.”  There’s 
not a piece of paper out of place in Gretta’s 
extremely tidy office. Surely this is a sign of 
having organisation down to a fine art?

Profi le – Gretta Pecl 
by Natalie Johnston

Gretta Pecl tagging a southern calamari

L-R: Matthew Francis, Stephanie Semmens and 
Gretta Pecl on board the RV Challenger

Sean Tracey and Gretta Pecl filming 
a segment on Hook, Line 

and Sinker
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ST HELENS BARWAY

Progress is continuing in developing a 
project to remove sand from Blanche 
Beach, as reported in the last edition of 
Fishing Today.

The project involves moving 200,000 
cubic metres of sand to landward of the 
current beach by building up land levels 
to create dunes, thus allowing sand to 
continue to deposit on the beach instead 
of entering Georges Bay or accumulating 
on the offshore shoals. 

An Environmental Management Plan 
(EMP) has recently been completed to 
determine how the removal will occur.  
This information has also been used to 
submit a Reserve Activity Assessment 
with the Parks and Wildlife Service in 
order to gain approval for the project. 
Approval is expected by the end of this 
year, enabling a development application 
to be submitted to the Break’O’Day 
Council.

One of the stipulations of the EMP is to 
avoid the migratory bird breeding season 
from September to March, so MAST is 
planning to seek tenders in early 2009 
to enable on-site works to start in March.  
Sand removal works are expected to take 
two to three months.

MAST is also currently doing the 
necessary environmental assessments 
to gain approval for dredging works 
at Pelican Point.  The successful 
consultant will undertake environmental 
assessments in December 2009. Like 
the Blanche Beach project, these will 
include flora, fauna and Aboriginal 
assessments, as well as sand sampling 

for heavy metals and organisms such 
as dinoflagelette cysts, which can be 
detrimental to the marine farming sector.

Once these assessments have been 
completed a Reserve Activity Assessment 
will also be submitted to gain approval 
to deposit the dredged sand in an area 
east of Pelican Point.  The aim of the 
project is to dredge the channel adjacent 
to Pelican Point to a sufficient depth but 
more importantly, to put this sand above 
high tide, thus removing it from the tidal 
system.

The necessary approvals to allow 
dredging to start should be granted in 
early 2009 and it is envisaged that work 
will begin in April, around the same time 
as the Blanche Beach sand removal.

SOUTHPORT JETTY

The replacement of the Southport Jetty 
commenced in early-November after much 
consultation with local users regarding 
the requirements for the new structure.  
A new concrete abutment has recently 
been constructed and now work is 
continuing on demolishing sections of the 
old timber and replacing them with steel 
piles, concrete headstocks and concrete 
jetty panels.

The successful contractor, Tasmanian 
Marine Construction, is constructing the 
new jetty from the shore, constructing 
one span at a time. This eliminates 
the need for floating plant, reducing 
interruptions to the construction schedule 
due to wave and swell conditions.

Piles are being driven through the existing 
deck, which is then replaced with the 

new deck, allowing the crane-mounted, 
pile-driving equipment, to drive out on 
the newly constructed span to repeat the 
process for the next span.

This process also enables the jetty 
head to remain in place for another 
few months, providing berthing space 
for vessels.  Whilst vessels must be 
accessed via dinghy, and fuel and bait 
cannot be loaded onto vessels, it does 
provide somewhere for vessels to berth 
for maintenance.

Major projects 

> MAST News

Pelican Point Dredging Plan

Spinning the first steel pile into seabed for the new 
Southport Jetty
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 by Julie Podmore

Taylor’s 
Restaurant
Stewarts Bay 
6955 Arthur Highway 
Port Arthur

I made this find on a weekend away with 
hubby at Eaglehawk Neck. The cafe we had 
been recommended wasn’t open for dinner, 
and the owner kindly suggested we try 
Taylor’s - a restaurant that had been open 
for only ten weeks. 

The owner and head chef, Ian Taylor, 
chatted to me in his 80-seat eatery on a 
glorious spring day, as sun streamed in 
through the full-length windows overlooking 
beautiful, sheltered Stewarts Bay. Ian, 
originally a Manchester boy, arrived in 
Australia in 1985 - following a woman – and 
has been cooking for most of his working 
life. Before coming to Tasmania to open 
‘Taylor’s’, he had been running a hotel at 
Lakes Entrance – but had sold up and gone 
caravanning around Australia with his family 
for a year. Despite having had a spinal 
fusion, and being advised to stay away from 
cooking, he decided to get back into it. ‘ 
It’s in my blood,’ he tells me. ‘I couldn’t do 
anything else.’ Ian was initially interested in 
starting something in Cairns, but his agent 
phoned and suggested he come to Tassie 
and have a look at a new restaurant being 
built. Ian arrived to look at the venture at 
Stewarts Bay ‘on a terrible day’, fell in love 
with it, and bought it!

In association with Stewart Bay Lodge, 
which offers holiday and conference 
accommodation, he is now full of plans for 
expanding the business, and is looking at 
advertising packages for mainlanders which 
may include fishing trips, golf, kayaking – 
and even ghost tours of Port Arthur. 

Ian tells me that he is keen on using 
ingredients that are indicative of the area 
– oysters from Taranna, Dootown venison, 

Rannoch quail, local goat’s cheese – 
and of course the local fish that usually 
contribute to around 80% of the dishes 
on his menu.

Oven-baked stripey trumpeter 
(or scalefish of choice)
In the centre of the plate, make a bed 
of leeks that have been braised in 
vinaigrette.

Wilt some spinach and add salt, 
pepper and nutmeg to taste. Place on 
top of leeks.

Place oven-baked trumpeter on top 
and serve with saffron sauce.

Ian presented the dish with parisienne 
potatoes (small balls of potato made 
with a melon baller that are then 
parboiled and sautéed in butter and 
oil) – but I’m sure baby new potatoes 
would do. He garnished the dish 
with a couple of mussel shells filled 
with shellfish (e.g. octopus, black-lip 
mussel). YUM. 

Champagne saffron sauce
Sauté a finely chopped onion in butter 
and deglaze with 50 ml sparkling white 
wine and 50ml white wine. Add 50 ml 
orange juice and reduce by half. Add 
500 ml fish stock in which you have 
soaked a large pinch of saffron and 1 
star anise, and reduce again by half. 
Add 200 mls of cream and reduce 
again till saucy consistency. Season 
with salt and pepper, strain and serve. 

Grilled scalefish (e.g. blue-eye) 
on beetroot risotto (for 4)
To make the risotto, sauté half onions 
in butter/oil till golden, add 1 cup of 
arborio rice and stir for a few minutes. 
Then add some chopped lemongrass, 
2 leaves of lemon myrtle, some 
chopped flat-leaf parsley, and 1 tbsp 
of finely chopped garlic. Gradually add 
1 litre of hot fish stock - as the liquid is 

incorporated. When the rice is cooked, 
add 2 tbsp of beetroot juice (Ian makes 
his own, but says that tinned would 
be fine) and 100g diced beetroot. Stir 
through 50 g fresh spinach (or 50g of 
wild rocket) – the heat of the risotto will 
wilt the greens. Season to taste.

Grill fish and serve on a bed of the 
beetroot risotto. 

Seared yellow-fin tuna on a remoulade
Make a paste in your food processor 
with a mixture of green, black, pink 
and white peppercorns – and olive oil. 
Encase tuna pieces in the paste to 
make a peppercorn crust and leave 
in the fridge for 24 hours. Sear in a 
pan and serve on a bed of remoulade. 
Accompany with the salsa below.

Remoulade
Very finely shred some cabbage, 
carrot, celery and leek. Mix with a 
good tartare sauce. 

You can make your own tartare by 
mixing a good mayonnaise with grain 
mustard, the grated zest and juice 
of a lemon, minced shallots, minced 
flat-leaf parsley, pepper and salt. [This 
ends up a bit like very fine coleslaw].

Onion and caper salsa
Finely dice red onion, tomatoes, 
capers, and a little fresh chili (+ 
vinaigrette or oil and coriander.
Season to taste. 
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TASMANIAN SEAFOOD INDUSTRY COUNCIL

PO Box 878, Sandy Bay 7006 
117 Sandy Bay Rd, Sandy Bay 7005
Chief Executive: Neil Stump 0417 394 009
neilstump@tsic.org.au  www.tsic.org.au
Ph 03 6224 2332  Fax 03 6224 2321

WILD FISHERIES

Tasmanian Abalone Council Ltd
Macquarie Wharf No.1, Hunter St, 
Hobart 7000
President: Greg Woodham
0419 524 174
Chief Executive: Dean Lisson 0419 599 954
Administration Manager: Melinda Mullen 
Ph 03 6231 1955  Fax 03 6231 1966
email: tasab@bigpond.net.au

Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay 7006
President: Bryan Denny 0417 502 195

Tasmanian Rock Lobster Fishermen’s 
Association 
President: John Sansom  03 6247 7284
CEO: Rodney Treloggen
Ph/Fax 03 6376 1805  0418 138 768
Secretary/Treasurer: Margaret Atkins

Tasmanian Scalefish Fishermen’s Association
President: Shane Bevis – 
Ph/Fax 03 6247 7634
Secretary: Vacant (Volunteer required) 
PO Box 332, Somerset 7322. 

Tasmanian Scallop Fishermen’s Association
286 Windermere Rd, Windermere 7252 
President: John Hammond 0429 130 238
Secretary/Treasurer: (Mrs) Jill Hammond
Ph 03 6328 1478  Fax 03 6328 1421

Tasmanian Shark Fishermen’s Association
64 Ormond St, Bellerive 7018
President: Brian Bailey 0407 874 199
Secretary/Treasurer: (Mrs) Heather Bailey
Ph 03 6244 2775  Fax 03 6244 6939

Tasmanian Sashimi Fishermen’s Association
14 Tabor Road, Acton Park 7170
President: Peter Green
Secretary: David Chaffey  Ph 03 6248 1928

AQUACULTURE

Tasmanian Aquaculture Council
PO Box 878, Sandy Bay 7006
117 Sandy Bay Rd, Sandy Bay 7005
Chairman: Geoff Pickard 6225 1547
TSIC: Neil Stump  0417 394 009
email neilstump@tsic.org.au

Tasmanian Salmonid Growers Association
PO Box 321, Sandy Bay 7006
Chairman: Chris Dockray
Executive Officer: Pheroze Jungalwalla
Ph 03 6214 0555  
Contact@tsga.com.au   www.tsga.com.au

Tasmanian Shellfish Executive Council
PO Box 878 Sandy Bay 7006
Chairman – Richard Pugh  0408 210 672
richard@shellfishculture.com.au
Secretary: Tom Gray 0419 398 640 

Tasmanian Abalone Growers Association
Chairman: Mike Wing
PO Box 11, Dunalley 7177
Ph 03 6253 6007 Fax 03 6253 6009

Bruny Island Shellfish Growers Association
President: Des Wolfe  
PO Box 2080, Lower Sandy Bay 7005  
Ph/Fax 03 6225 0321

DPIW MARINE RESOURCES

Scallops, Giant Crab, Octopus, 
or Rock Lobster Inquiries
James Parkinson Ph 03 6233 6797 or 
Hilary Revill Ph 03 6233 6036 or
David Jarvis Ph (03) 6233 6380

Abalone or Marine Plant Inquiries
Matt Bradshaw Ph 03 6233 3512

Commercial Dive Inquiries or Inshore Clams
Greg Ryan Ph 03 6216 4227

Scalefish Inquiries
Andrew Sullivan Ph 03 6233 3018

> Directory
Recreational Fishing Inquiries
Rod Pearn Ph 03 6233 7042

Licensing Inquires
Ph 03 6233 2147

Quota Monitoring Inquiries
Ph 03 6233 3539

Marine Farm Planning/Operations Inquiries
Will Joscelyne Ph 03 6233 3527

Marine Environment Inquiries
Graham Woods Ph 03  6233 7752

Special Permits
Sally Williams Ph 03 6233 3119

TRAINING

Seafood Training Tasmania
2a Gladstone Street, Battery Point 7004
Manager Rory Byrne Ph 03 6233 6442  
Fax 03 6223 2780
stt@seafoodtrainingtas.com.au

Commonwealth Fisheries Association
CEO: Christopher Melham
PO Box 9022, Deakin, ACT 2600
Phone: 02 6260 1283 or 0418 620 637
Fax: 02 6260 3505
email: ceo@comfish.com.au

Ph: 6264 1999  FAX: 6264 1441 

62 Main Road, Huonville
AFTER HOURS: Robin Bond 6266 0208

• Aluminium dinghies – new & used
• Suppliers of CLARK aluminium boats
• State distributor for:

For a deal that won’t be beaten – call us now



A PROUDLY TASMANIAN
ENTERPRISE

“Our people are our family”

George Doumouras
General Manager

“Your guarantee of quality & integrity”

41 – 42 Franklin Street ◆ George Town ◆ Tasmania ◆ 7253 ◆ Australia

Phone (03) 6382 3466 ◆ Fax (03) 6382 3060 ◆ Mobile (George) 0418 133 419
ABN 76 076 219 988

Our George Town plant is a large, export accredited, multi-purpose seafood processing facility, supplying 

a range of ocean fresh species, including:

 • Orange Roughy • Smooth Dory • Oreo Dory

 • Blue Grenadier • Pink Ling • Silver Warehou

 • Garfish • Calamari • Arrow Squid

 • Shark • Australian Salmon • Mackerel

 • School Whiting • Scallops • and other deep sea fish.

With our own fishing vessel we catch quality seafood for you. George Town Seafoods is EU compliant which 

ensures quality and freshness that is unparalleled in our industry. 

Give us a call today for all your seafood requirements.






