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Statement from Minister Helper (15.4.2010)

On the 18' April 2010, the pres-  delivering the message that Victo- Minister Helper also took the op-
tigious 5th Australian Seafood  rians want access to locally portunity to formally endorse a
Industry Awards was held in Mel- caught high quality seafood and LIN2 OS&da ¢ KSNB o el WCA
bourne. The Minister for Agricul- that not all Victorians have the ria is working closely with the
ture The Hon. Joe Helper MP 2 LJLJI2 NJidzy A i@ (2 commercial fishing industry to /7l &
spoke of the Brumby Govern- develop a Commercial Fishing
ments ongoing commitmentto  Minister Helper and the Depart-  Statement of Intent. This State-
the commercial fishing industry. ment of Primary Industries will ment will affirm the Govern-
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and it is important that every Vic- 'nSktﬂf the '?baltgne virus ?_prea?- du_s;ry in Vlctprla an? V\t/JlII provide
torian has the opportunity to buy ing through active promotion of  guidance on issues to be pro-
: . the best biosecurity practices. In  gressed by Government and in-

high-quality locally sourced sea- ) . .

. . the commercial bay and inlet fish- dustry over the next two to three
food. This can only be achieved = the G th 5SS NEO®
through a sustainable and profit- eres, e overnm_er! asre- €
F6f8 ASHT22R A ymoved 2 for 1 restrictions on th

transfer of fishing licences to en- SIV will continue to work with the

able fishers to adjust their opera- Government to achieve the best
tions to better satisfy their futuret possible outcomes for industry.
requirements.

Minister Helper stated that;
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Minister for Agriculture The Hon. Joe Helper MP delivering the Governments
commitment to the Victorian commercial fishing industry.
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SIV Update

Victorian Commercial Scallop Fish-
ery 18/3; The Victorian Scallop indus-
try met with Fisheries Victoria at Al-
tona to discuss the management ar-
rangement for the coming years.

ACF Sustainable Seafood 18/3;
Ross attended the launch of the Aus-
tralian
Sustainable Seafood Campaign dur-
ing Melbourneds
val. Chris Smyth presented the pilot
project that aims to accredit fisheries
with a sustainable label based on the
status of the wild stocks, bycatch and
the impacts of fishing on habitats and
ecosystems. Fish accredited to date
are; Red Emperor from the Pilbara,
WA; Farmed Barramundi from Marine
Produce Australia, Cone Bay , WA,
Yelloweye Mullet from the Coorong,
SA; Western King Prawn from the
Spencer Gulf, SA; and Squid from the
Hawkesbury River, NSW.

Fisheries Cost Recovery Standing
Committee 24/3; Th e
summary is available on the DPI web-
site (under commercial fisheries).

DAFF/FRDC Aquatic Animal Health Training Scheme

Together with the Australian Gov- development, such as the funding

ernment Department of Agricul-
ture, Fisheries and Forestry
(DAFF), the Fisheries Research
and Development Corporation
(FRDC) has established a new
training scheme that is aimed at
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current TAC was 66t and it was rec-
ommended to remain for the next
quota year. The western Zone held
their forum and workshop over the

t hfollswing tev@day® at Warmambaole
Here also the TAC was recommended
to remain at 240t for the next quota
year.

National Seafood Industry Leader-
ship Program 30 -1/4; The first resi-
dential of the seafood specific leader-
ship course was held in Hobart.
Renee is part of
with 18 participants, working together
to become leaders and broaden their
professional networks. Elements of

Conservat i qne cofirseare thidd fill 8aysfosclass-

Victorian Coastal Council Awards
for Excellence 2010 28/4; The
Awards was a night to celebrate and
recognise the efforts of those who
have made a positive contribution to
the protection and conservation of the
Victorian marine and coastal environ-
n2eft.1CONgratdations te all thé wing
wners and nogiineesat s uc -

room style learning, industry dinner

will be in Sydney in July. For more
information contact Rural Training
Initiatives 0409 455 710.

Seafood Directions 2010 14 -16/4;
Seafood Directions
the Supply Chainb
cess. Thank you to all those involved
and a special mention to the steering
committee for their advice and sup-
port throughout the process. More
details on page 3.

East Gippsland Field Days 30/4 -1/5;
SIV attended the EGFD with the as-
sistance of Steve Leporati (SeaNet),
Chris Newman, Arthur Allen, Harry
Mitchelson and Gary Leonard. More
Rocklobster Assessment Work- on page 4.
shop and TAC Forum 28 -30/4; The

Ch ai r mé&asterm Zone Rocklobster industry

TAC and Assessment workshops
were held at DPI Queenscliff. The

0 NEW!

aquaculture industry, with a
specific aquatic animal health
component in their role; and

of visiting aquatic animal health
experts and the provision of mas-

rcl . S
ter classes Veterinarians, patholo-

gists, diagnosticians, re-
searchers, educators, and

While there is no cap on the
amount awarded to each success-

ful applicant, the total amount
available for the scheme over
three years is $212,000Che |
scheme will cover basic costs suclg
as those associated with attend-
ing courses or obtaining and dis-
seminating new skillsThis in-
cludes economy travel, accomm
dation and any relevant course

fees. Applications welcome from: More information on
www.frdc.com.au

persons engaged in aspects of
aguatic health management.

LILX AOFdA2ya T2
RDC Aquatic Animal Health
Training Schemwill close on 18
June 2010 All applicants will be
notified of the outcome of their
Oapplication by end of July 2010.

improving the knowledge and
skills of members of the seafood
community in aquatic animal
health managementThe new
scheme will provide funding on a
competitive basis to support indi-
viduals to undertake short, fo-
cused training activities on
aquatic animal health within Aus-
tralia or overseasThe scheme
will also consider supporting ap-
plications from organisations for
alternative approaches to skills

Owners, employees or
other persons directly in-
volved in the fishing and
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Seafood Directions 2010 6 Connecting the Supply Chain

From the 1416th April 2010, Sea-
food Industry Victoria hosted the
Australian Seafood Industry Na-
tional Conference know as Sea-
food Directions. The overarching
GKSYS g1 &
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mittee in consultation with the
seafood and fishing industry set
the benchmark for showcasing an
informative and exciting confer-
ence.

Many issues were addressed un-
der the supply chain theme with
speakers from parallel industries
giving expert advice. A tight pro-
gram was delivered to ensure
that delegates would take home
key points touched on throughout
the two days of presentations.
Jason Plato of Sealord spoke
about securing year round supply
of seafood and the challenges
the international company faces.
Multiple sources mean multiple
things to go wrong! Many aspects
of the supply chain continued to
be addressed with presentations
that created debate about con-
sumer choice, management
methods and labelling, including
ecolabelling. An important ele-
ment so often overlooked is peo-
ple within supply chains and was
given insight by social researcher
Dr. Kate Brooks and training pro-
vider Jill Briggs. Without people
industry development and growth
does not occur.

Comanagement, alternative fuels
for fishing vessels and supply
chain analyses were a vital part of
the conference for delegates and
allowed them to reassess their

technologies or methodologies.

One very unique presentation
was by Chris Smyth from the Aus-
tralian Conservation Foundation.
Chris spoke about a new scheme
to take the guess work out of sea-
food sustainability. This created
heated discussions around con-
cerns that consumers will be
bombarded with yet another la-
bel telling them what is sustain-
able and what they should be eat-
ing. Chris is one of the first ACF
representatives invited to present
at Seafood Directions and being
such a controversial topic assured
industry that this was not yet an-
20KSN) a0KSYSo

is based on the status of the wild
stocks, bycatch and the impacts
of fishing on habitats and ecosys-
tems, and have utilised an inde-
pendent science reference panel
to develop the criteria.

Ralph Plarre (of Ferguson Plarre
Bakehouse) provided an interest-
ing look at a parallel industry and
showed delegates how easy sus-
tainable businesses practices can

cost the earth. Following on from
Ralph were presentations deliv-
ered on what sustainability
means for the Australian seafood
industry. Reporting and external

Y/ 2 y ¥y !businesses to maximise their effi- standards auditing is coming. Cli
1 ciencies, be it through improved Y mate change legislation and its

impacts on the Australian seafoo
industry also initiated concerns o
costs imparted onto this industry.

A whole session was dedicated tt
the views of chefs working with
Seafood. This session was highl
interactive and sparked the inter-
est of many. As chefs are a great
promoter of seafood, their views
were welcomed.

The 5th Australian Seafood Indus
try Awards was held at the con-
clusion of the two day confer-
ence. This was a great time to
network and socialise with those
in the industry that only gather

linte@raténtlyl: [EwasSdoke WnPor-
tantly a night to recognise the
valuable achievements of all the
nominees and finalists that have
made positive contributions to
improving the Australian Seafood
Industry. Once again congratula-
tions to all the winners!

Presentations and winners of the
5th ASIA can be found at
www.sd2010.com.au.

be. Greening your business saves

you money and does not have to

Photos of the 5th Australian Seafood Industry Awards can be found at ;
http://emilyguy.smugmug.com/Hiddef2/5th-AustralianSeafood/11981813 bxpua#849405585 KVJiD

Password (lowercase); sivdocklands



http://emilyguy.smugmug.com/Hidden-2/5th-Australian-Seafood/11981813_bxpua#849405585_KVJiD
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East Gippsland Field Day

From the 30th April to the 1st the commercial fishing industry, adults and entice children into

May, Bairnsdale Aerodrome is  and helping in this process was learning more about commercial

home to the East Gippsland Field Chris Newman, Arthur Allen, fishing.

Days. It is an annual event that Harry Mitchelson and Gary Leo- o A x &l ’
provides an opportunity for those nard. These local fisherman dedi- tAOUZNRFQa { ST bl ¢
to sell and buy all things agricul- cated their time to give insight
tural. into methods of catching fish that
not too many people were aware
of. A special thanks to Arthur Al-
len once again for providing a
great fish display of locally caught
species from the Gippsland Lakes We are looking forward to next
year and improving our display
and information presented.

cer, Steve Leporati was also pre-
sent and provided valuable infor-
mation on bycatch reduction
methods and marine pests. Most
importantly Steve had the free
stubby holders!

Like years past, SIV had the op-
portunity to talk to the locals
about commercial fishing in the
Gippsland Lakes and answer any
guestions that the public may
have. We had the resources to We managed to distribute many
change peoples perceptions on information brochures to the

_E‘ - s =_/ o Ty A ™ W,

Abalone Virus Information- Locally caught Silver Trevally -  Sustainable Seafood
Held Stop the Spread! Thanks Arthur Allen

Victorian Commercial Fishing Statement of Intent

Fisheries Victoria in conjunction To date, a draft format and some Port Meetings:
with the Victorian commercial ideas on the content of the State- Mallacoota - Wednesday 2 June
fishing industry, is developinga ment have been suggested. Port 2010
'‘Commercial Fishing Statement of meetings have been organised tc The Green Room, Mallacoota Hotel-
Intent'. discuss the preparation of the ~ Motel, 51-55 Maurice Ave, 5pm to
Statement. This is an important “P™
opportunity to contribute ideas to Port Fairy - Monday 28 June 2010
guide the further development of Port Fairy Senior Citizens Club, Bar-
] Affirm the Victorian Gov- the Statement. clay St, 5pm to 7pm
S N\y YS )f itQa Oz Altona - Wednesday 30 June 2010
a secure, longerm com-
mercial fishing industry;
and

The purpose of the Statement is
to:

3
If you are unable to attend a port
meeting but would still like to Hobsons Bay Sport & Game Fishing

Club, W.G. Cresser Reserve, Altona

provide comment, please contact Road, 5pm to 7pm

Sonia Talman on 9658 4365 or
Lakes Entrance - Wednesday 21

. sonia.talman@dpi.vic.gov.au
Document some key items @dp g July 2010

of mutual interest that can  Your input into develop a State- DPI Office, 10 Staunton St, 5pm to

be progressed by Fisheries ment‘ proyides .posi‘t lve guidance 7Pm

Victoria and the fishing in- for Flsher_les .Vlgton.a and th(_a Newhaven, Phillip Island - Wednes-
commercial fishing industry in the day 28 July 2010

dustry over the next two t0  years ahead. Newhaven Yacht Club, Seaview St,

three years. 5pm to 7pm
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SHE SELLS SEAFOOD AND WINS NATIONAL AWARD

achievement and all involved G¢KS . NHzyoe [ | o

From the Minister for Agriculture s ¢ 5 4t B 58 02 y" 3 N.through Fisheries Victoria, is
Thursday, 15 April 2010 LINBdR G2 62N] 4
Member for Bendigo West Bob  seafood industry on the many
Castlemaine business She Sells Cameron also congratulated the challenges it faces and support it
Seafood has capped a meteoric Winners and described the award on grasping future opportunities.
rise by Wlnnlng the award of Aus- as a great example of local inno-
NI £ AL 68ai avatlon being recognlsedatanaa G¢CKNRdzZAK AYAGAL
G2y A3 K[j Qé L dza G NOGAZ2YFE £ S@SE @ ¢ ingamussel hatchery in 1
dustry Awards. developed an impressive reputa- Queenecliff, investing irl a restruc
tion for quality, a growingprod- U dzNbB 2 F A Ou 2 NA
Attending the awards in Mel- dzO i NJ }/ 3s | y R T rock lobster industry and |mple-§‘.
bourne tonight, Minister Respon- aNJ / I YSNER y al AR menting a National Abalone 5
sible for Fisheries Joe Helper food is obwgusly selling its prod-, Health Work Plan, the Victorian
joined Seafood Industry Victoria dzO4 6Sftft IyR Al Government is committedvto,
chairman John Hasker AM in con Castlemalne busmess showmg thta GFryR 06& +A002

gratulating business owners FranNB ad 2F GKS yI G G Ne o¢

Forster and Angie Robinson on R ) . )
the win. aNJ | St LISNJ al A R MrHelper also congratulated <

highlighted the importance that  other Victorian finalists at the

a{ AyO0S Kdzvof § o theseafood industry has on Victo: etwards night in_cluding the yieto—
2004, this Victorian company has NRA I Qa SOzyzYezx rian Abalone Divers Assomat!onf
progressed to a full retail shop- 3 A2yl f | NBF a® & forits work on the Abalone Viralf
front, onal customer base and industry employs more than 8000 Gangleoneuritis; the Queenscliﬁ
02y i AydzsSa u 2 A ypeoplewnhapprOX|mater$180N{ SIH¥T22R CSIadQa
aNJ 1 S$f LISNJ A A R ¢ million of seafood product land- ;; industry promotion; Rural Train-

T22R LYy Rdza G NE + A ya Ay + A O0 2 NX kg ing Initiatives for the National 3

best Victorian seafood business i e S I NE € K S al A R ® Seafood |ndUStry Leadership Pros

September 2009, which enabled lifeblood of many reglonal Victo- gram and Lakes Entrance Fisher
GKSY G2 0O2YLS s§riancommunities and serves asy mens Ceoperative Limited in the
GA2ylLEf FgFNRaod an important contributor to the 2 Seafood Industry Icon award.

the best seafood businesses fron tourism industry in those commu-
across the country is a fantastic Nities.

| Q. ; Emily Guy Photography

5th AUSTRALIAN
,EAFG 0D INDUSTRY
ARDS

onsorsed by ‘\

department of
>rimary Industries

N,
z

John Hasker AM, Angie Robinson, Congratulations She Sells Seafood!

The Hon Joe Helper, Frank Forster
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Black Bream - Peak Season for Victoria

Scientifically known agcantho-
pagrus butcheriBlack Bream is a

highly regarded table fish and one Transferable

of the most popular angling spe-
cies in Victoria.

Nearly all the commercial catch is
taken from haul seine nets
(maximum length of 732m) and
mesh nets (maximum length
2200m) in Gippsland Lakes. All
other bays, inlets and estuaries
are closed to commercial fishing

for bream and other finfish.

Gippsland Lake
Fishery Access License
(maximum of 10) can be issued tc
permit the use of commercial
fishing equipment to catch and
sell bream. The bream fishery is
managed through input (effort)
controls and legal size limits. The
legal minimum length is 28cm
(total length) for the Gippsland
Lakes.

Black Bream with Wild Oregano

Ingredients

1 x 8009 black bream (scaled and
gutted)

1tsp dried wild oregano

1 handful fresh oregano

1 lemon

2 x large red peppers

1 bunch of Swiss chard

1 clove of garlic

1 tsp chopped flat leaf parsley
4 tbsp olive ail

Method

like sun dried tomato.

4. Serve with some blanched

1. Heat a large frying pan. Season
the inside of the black bream
and fill the cavity with the
fresh oregano.

2. Add olive oil to the pan and
seal on one side place in the
oven for 5 minutes at 190 °c
and then turn over. Sprinkle
wild oregano onto the cooked
side and cook for a further 10
minutes or until you can put a
roasting fork through the fish
with no resistance.

3. Cut the red pepper into quarter
length ways and sprinkle with
wild oregano, a few slices of
garlic and a dash of olive oil.
Place in the oven for 25 min-
utes at 190° on a roasting
rack. The peppers when
cooked should look like a bit

chard dressed with a squeeze
of lemon and a dash of olive
oil
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The Future of Climate Policy the Australian Seafood industry tcand water resources. Case studies
Free seminar to help businesses promote its world leading envi- demonstrate the options for each
understand some of the potential ronmental management prac- industry.Adapting Agriculture to
developments and the associatec tises. For more information con- Climate Changsummarises up-
risks and opportunities from cli- tact SSA. dated climate change scenarios
rr_la_te policies. For more details End of the Linavas screened in for Australia With_ the latest cli-

visit _ Melbourne 15th (3.30pm) at Cin- mate science. Itincludes chapters
www.carboninnovators.net.au/ on socieeconomic and institu-

ts/fut limate-poli ema Novo, Lygon Street Carlton. tional considerations for adaptin
eventsituture-climate-poficy. This controversial documentary is : pting
to climate change, greenhouse

¢ K Buildihg Capacity to Pro- based on Northern hemisphere e :
Y23 S 1 dzid NI firdietty fisheries gas emissions sources and sinks,
: o ' as well as risks and priorities for
is the initiative of Seafood Ser- . . .

: . A A I I .
vices Australia and Seafood Ex- dapting Agriculture to Climate  the future. The book can be pur

: : . . Change, Preparing Australian i
perience Australia. The project is - o9 panng ; chased from the CSIRO website.
Agriculture, Forestry and Fisher-

partly funded by SSA and DAFF . for the Eutures a book . . .

under its Promoting Australian Ies Tor the u uras a bookK re- ~ Marine Safety VictoriaThere will

Produce Program (PAPP). There cently published by CSIRO. Cli- be a new requirement for com-
.~ mate change implications and  mercial operators to develop a

are three elements to the project daptati i . f

GKFG FNB GKS Ol adaptation options are given 1or _ Safety Management Manual and

. the key Australian primary indus- 3 risk assessment for their busi-

l dZAGNJ £t Al'Y DNRG, . .
. tries of horticulture, forestry, i i
motion platform, develop an y ness and vessels, which begins

viticulture, broad acre grazing, ~ during 2010. More information
intensive livestock industries, ma- on the Marine Safety Victoria

rine fisheries, and aquaculture  \Website.

tion under the AMAG promotion
platform and to build capacity for

Schedule of Events

25-26th May 3rd Victorian Sustainable Development Conference - Melbourne

1-2nd June National Seafood Industry Alliance meeting - Canberra

15th June SIV Board Meeting #122 - SIV Offices, West Melbourne

29-1st June 2010 International Climate Change Adaptation Conference - Climate
Adaptation Futures - Gold Coast

29-1st June National Seafood Industry Leadership Program - Sydney

12-14th July Australian Society for Fish Biology 2010 Annual Conference -
Melbourne

Seafood Industry Victoria
Ground Floor, 484 William Street, West Melbourne VIC 3003 Ph: (03) 9329 5660 Fax (03) 9328 2533

Web: www.siv.com.au Registered Number: A0019675X




