SIV NEWS

SIV Update

After the organised chaos of Sep-
tember, October has been a
blessing.

Ross travelled to Sydney to meet
with The Hon. Tony Burke MP
Minister for Agriculture, Fisheries
and Forestry advisor regarding
SeaNet. Oceanwatch Australia
provides a support network to
their extension officers, run
through the SeaNet program. One
of the main challenges that Se-
aNet faces is funding. SeaNet ex-
tension officers are a necessity in
the fishing industry to provide
Australia with an extension ser-
vice following fisheries research
and development initiatives.

A Rocklobster and Giant Crab In-
dustry  Committee  (Sub-

'%%
“d Ingystry W

Call for papers - if you are want-
ing to submit an abstract for a
possible presentation please visit
www.sd2010.com.au.

committee of SIV) has had the
foundations built and is soon to be
fully operational. The meeting
held at the end of October saw
industry representatives convene
in Portland with Rocklobster and
Giant Crab licence holders to dis-
cuss issues in the industry.

A VIicFRAB is re-establishing with
their first meeting scheduled for
early December. In the absence of
a FRAB for Victoria, FRDC ask that
all applications that are being de-
veloped for submission to the
FRDC for the 2010 open call round
are submitted to Renee Vajtauer
(projects@siv.com.gu An in-
terim FRAB will be established, to
be administered by SIV, to assess
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these applications. Applications
closed on November 1.

Tim Liebelt (SeaNet) visited Lakes
Entrance to spread the word
about issues such as Marine
Pests, hook and line cutters, Emis-
sions Trading Scheme (ETS), fuel
savings devices and Pingers. For
more information on any of these
issues please contact Tim at the
SIV office.

Renee attended the Women's
Industry Network Seafood Com-
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continued on for the workshop
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shop identified priority issues for
women in the seafood industry
(see page 3).

www.sd2010.com.au

Also available is the Sponsorship
and Exhibition Prospectus. Contact
sponsorship@sd2010.com.au  for
more information.

Join us in supporting this Na-
tional event that brings together
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tive and diverse industries.
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Abalone Viral Ganglioneuritis

The Minister for Agriculture The
Hon Joe Helper MP has extended
the Restricted Fishing Area (RFA)
on the request of SIV, the Victo-
rian Abalone Industry and also
with the support of VRFish.

The RFA has been extended until
the 15th November 2009 be-
tween the areas of Lion Headland
and the Aire River. The extension
will reduce the risk of the abalone
disease being spread further by

human activity. The restriction
apply to all marine waters en-
closed by a line running from the
southern most tip of Lion Head-
land to the mouth of the Aire
River and extending to the high
water mark between the two
points.

The extended restrictions prohibit
all methods of fishing, both com-
mercial and recreational, except
line fishing and the take or pos-

session of rocklobster, abalone
and other shellfish.

The extended closure will expire
on the 15th November 2009 so
that it does not unduly constrain
the commencement of the rock-
lobster fishing season.

Seafood industry Victoria will not
be requesting extended closure
beyond the 15th of November
2009.

Reporting of Fisheries Interaction with Protected Species

All Victorian export fisheries have
been granted export approval

under the Commonwealth Envi-

State legislation and may be sub-
ject to prosecution. Amnesties

from prosecution under the Wild-

ronment Protection and Biodiver- life Act 1975(Wildlife Act), the

sity Conservation Act 1998PBC
Act). This approval is subject to
several conditions or recommen-
dations to ensure ongoing sus-
tainability of these fisheries,
which the Department of Primary
Industries (DPI) is required to ac-
tion.

A condition of export approval for
the rock lobster, giant crab and
scallop fisheries is the introduc-
tion of mandatory reporting of
incidental interactions with pro-
tected species, which include all
threatened, endangered and
protected wildlife.

A process was developed by DPI
and the Department of Sustain-
ability and Environment (DSE)
whereby incidental or uninten-
tional interactions with protected
species are exempt from prosecu-
tion. Interactions with protected
wildlife are an offence under

Flora and Fauna Guarantee Act

species interactions to all fisher-
ies. SIV has written to Fisheries
Victoria seeking a further am-
nesty.

1988 (FFG Act) and Fisheries Act Meanwhile, DSE have also devel-

1995 (Fisheries Act) had been de-
clared by the Secretaries of DSE
and DPI for those fishers who re-
port incidental interactions with
protected species in their log-
books. Deliberate or negligent
acts will still be subject to prose-
cution.

All  operators/ licence holders
from the giant crab, rock lobster
and scallop fisheries were exempt
from prosecution for incidental
interactions with protected spe-
cies via the amnesties, provided
they had reported the interaction

in their catch and effort logbooks.

The amnesty ends on 18 Novem-
ber 2009. The effectiveness of the
amnesty over the last two years
will be evaluated. Consideration
will be given to extending the
mandatory reporting of protected

oped a Whale and Dolphin Emer-
gency Hotline to report entangle-
ments, stranded and injured
whales and dolphins.

A Victorian Government initiative - AALOLOId:]
The Place To

Be
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SSA Seafood Incident Response Plan

On the 27th October, Seafood
Services Australia ran a NA-

TIONAL TRIAL Seafood Inciden

Response Plan The trial was
based on a suspected seafood
poisoning outbreak in both Syd-
ney and Melbourne (all fictional).

A series of Media Releases were
sent to industry to start the trial
emergency response  system.
Mock interviews were under-
taken, with (fake) journalists
guestioning industry knowledge
of the alleged outbreak of bad
seafood. Responses from industry
spokespersons were reported

back to SSA and from this infor-

ENIN

5‘;"/

mation more mock media re-
leases were deployed.

After a handful of media releases
were circulated a teleconference
was organised to decipher and
filter the incoming information to
all parties involved. The telecon-
ference was attended by the Syd-
ney Fish Market, Seafood Industry
Victoria, Victorian SeaNet Officer
and of course SSA. The meeting
was designed to organise a single
point of contact for media for the
seafood emergency, which was to
be Louise Nock (SFM) for this ex-
periment.

The remainder of the trial in-

Women's Industry Network

Searood Co

On the 29th and 30th of October
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Seafood Community held their
AGM and workshop in Hervey
Bay.

At the AGM a new President, Ky-
lie Paulson was elected and all
the director positions filled for
each state and territory. Most
directors were re-elected, how-
ever there was a new edition to
the board of Fiona Ewing a Se-
aNet Extension Officer from Tas-
mania.

Following on from the AGM was
an industry dinner, and a chance
to socialise with other women
working within the seafood indus-
try. There was a presentation by

Anni Conn who was the 2008-
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Anni utilised the scholarship of
$6000 to travel overseas and de-
velop her already existing skills
whilst acquiring some new ones
learning from other businesses.

A workshop was held on the Fri-
day to identify priority needs for
seafood industry women. Work-
shop activities were facilitated by
Katherine Sarneckis, CEO of
Northern Territory Seafood Coun-
cil, Kylie Paulson, newly elected
president of WINSC, Jenny Shaw
and Chris Calogeras. All work-
shops linked into one another to
LINA2NRGAES
industry such as better training in
leadership, promotion of WINSC
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volved each state keeping the
lines of communication open and
informing one another of events
as they occurred. The selected
media contact would then release
a statement on behalf of industry.

A follow up teleconference was
held on the 28th October to
evaluate the Seafood Incident
Response Plan process. Sugges-
tions were made to improve the
response plan, and further refine-
ment of the process will be un-
dertaken by SSA.

For more information contact
Sharon  Kimmins  sharonkim-
mins@seafoodservices.com.au.

By Renee
Vajtauer

as an organisation and the poten-
tial for developing social research
within the industry.

It was a very informative work-
shop that allowed women from
all aspects of the industry to
gather and share knowledge, ex-
periences and ideas. It is an excit-
ing time for WINSC with a full
board, new president and mem-
berships on the rise. | look for-
ward to seeing the further devel-
opment of WINSC and the devel-
opment of services they can offer
back to women in the industry.

For membership details contact
Anne Whalley, Admin Officer, 07
4152 5732. www.winsc.org.au
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Southern Garfish

The Southern Garfish
(Hyporhamphus melanochistart
their life out in estuaries and after
a year move to inshore marine
waters. Commercially, these gar-
fish are caught using haul nets or
fine-mesh garfish seines.

Garfish can be purchased whole
or skinned (fillets) and the flesh is
fine and delicately flavoured. As

- Healthy Seafood

- Peak Season for Victoria

whole fish, they are unmistakable
due to the lower jaw extending
into a bill. The Garfish have an
elongated body with pale green-
ish blue on the back and upper
sides, and have a broad, blue-
edged silver band along the mid-
dle of the side.

75% of the Garfish diet is made
up of seagrasses and filamentous
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Grilled Southern Garfish

Ingredients (serves 3)

1 1/4 cup (60ml) olive oil, plus
extra to brush

12 small (about 50-70g)
whole Garfish (cleaned and
scaled)

2 tbs grated lemon rind

2 garlic cloves, finely chopped
2 tbs chopped flat-leaf pars-
ley

1 tbs finely chopped capers

Lemon wedges, to serve

Method

1 .Line a shallow baking tray
with foil, then brush with
olive oil. Lay flat on the bak-
ing tray. Drizzle with 1 table-
spoon of olive oil, and season
with salt and pepper.

. Preheat the grill to high.

. Grill the Garfish for 1 1/2 min-
utes on one side, then turn
over and cook for the same
time on the other side.

. Combine the remaining oil,
lemon rind, garlic, parsley and
capers. Place fish on serving
plates and spread mixture
over top. Serve with lemon
wedges.

algae, and seagrass meadows are
also used as spawning sites. Gar-
fish reach sexual maturity at a
total length of 21cm in approxi-
mately 18 months.
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Funding is available through
DAFF for Next Generation Farm-
ers and Recognising Women
Farmers. These grants aim at
supporting events that promote
the leadership capacity of young
people and women involved in
primary industries. Application
close 13th November, see
www.daff.gov.au for more de-
tails.

Seafood Industry Exchange Pro
gram ¢ WORKFORCE EXCHANI

Schedule of Events

- Healthy Seafood

CANDIDATES WANTED/olun-
teers to undertake short-term
work exchanges are currently
being sought. As part of FRDC
Project 2008/334, Cobalt Marine
Resource Management Pty Ltd,
will be running a series of crew
and labour exchanges that will
provide industry members with
the opportunity to experience
work in another part of the Aus-
tralian seafood industry, either at
sea fishing, or ashore in an aqua-

culture facility. Exchanges are
likely to run for 4-6 weeks. In-
terested individuals or employ-
ers should contact Andy Bods-
worth on 0439 602769 for more
information on the exchange
program, or via email to
Andy.Bodsworth@cobalt.net.au.

Seafood Directions 2010 regis-
trations now open!
www.sd2010.com.au

5th November

Empowering Industry Workshops - 11am @ Melbourne Wholesale Fish

9th - 10th November

Rocklobster/Giant Crab Fisheries Management Workshop - Queenscliff

11th November

Seafood Directions 2010 - Steering Committee Meeting

16th November

The Victorian Marine Forum 2009 - Melbourne

1st December

SIV Board Meeting #120

6th December

Festival of St. Nicholas - Lakes Entrance

14-16th April 2010
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6-10th November 2010

International Seafood and Health 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
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