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FROM THE DIRECTOR
Welcome to the first edition of SIV’s new
quarterly newsletter, and a big thanks to all
of our contributors and sponsors.
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SIV Annual General Meeting:
The Annual General Meeting of
Seafood Industry Victoria will be held
on Thursday 20 October at 10.00am
at the office of Seafood Industry Victoria,
133 Kensington Rd, W. Melbourne.
All SIV members welcome.

Contact SIV:
Seafood Industry Victoria (REGISTRATION NO. A0019675X)
Office 14, 133 Kensington Rd, West Melbourne, VIC 3003
Phone. 03 9687 0673 			
Executive Director : Johnathon Davey - johnd@siv.com.au

O

ur intention is for the newsletter to provide
information on what SIV has been working on,
what is happening in the broader seafood industry in
Victoria and Australia, opportunities for promotions for
our industry and to provide some interesting reading on
priorities and issues facing the industry. We welcome
contributions from our members, so if you have a story,
then please get in touch with us.
2016 has been a busy year so far, with my year getting
busier with the arrival of my daughter, Zoe in June. Dr
Kirsten Abernethy joined the SIV team earlier this year,
and we are working hard on strategic promotion of our
wonderful Victorian seafood industry. As an industry,
improving our social licence to operate among the
Victorian public, will help in securing long-term access
to fisheries. In the coming months you will see a new and
improved SIV website, more from us on social media
and promotions projects getting off the ground.
For generations Victoria’s seafood industry has proudly
practiced sustainable fisheries management and taken
proactive measures to ensure a catch for tomorrow. The
other key factor for securing the Victorian seafood
industry is for us to be united and work together, noting
that sustainability is no longer the sole factor in securing
access to fisheries.
Finally, we will be holding the SIV 2016 AGM on 20th
October. All members are invited and we encourage
everyone to attend, as it is SIV members’ opportunity to
have their voice heard. There will be five primary board
positions up for nomination or re-election, including:
Abalone; Eel, bait, mussel, bay and inlet, inland; Rock
lobster and giant crab; Mariculture/aquaculture, and
Scallop. Nominations are due by 20 September
and paperwork will be
prepared and distributed
in due course.
Always remember that
if you have an issue,
question or need support
to contact the SIV Office.
We are here to assist you
in whatever way we can.

Program Manager : Kirsten Abernethy - kirsten@siv.com.au
Administration Officer : Joeanne Tripylas - admin@siv.com.au

siv.com.au

– Johnathon Davey
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SIV COMMUNICATIONS
Seeing as this is our first
newsletter, we have a
lot to catch up on. It has
been a busy year so far
for SIV. Here is some of
the news from 2016:

Management Plan to ensure
long-term certainty.

Port Phillip Bay has also been
the subject of a consultation
process for the development
of a new Environmental
Management
Plan.
SIV
contributed, and pushed on
three issues. These were
t a federal level, SIV has
1) to improve government
been actively involved
consultation processes on
in developing a Victorian
management
and
policy
submission to the Marine
changes,
2)
the
inclusion
Fisheries and Aquaculture
of fishers’ knowledge on
Productivity Commission and
Joeanne and Kirsten at the Pier to Plate festival
ecosystem changes, and
in the development of a
3) current ecological impacts, calling for monitoring
United National Seafood peak body (see p.9 for more).
recreational fishing catch and reducing marine litter.
At SIV, we were very disappointed and saddened at the
This year, SIV is looking to increase its level of
government’s decision to change fisheries legislation
engagement with the Victorian public to promote our
and remove the net fishery from Port Phillip Bay last year.
beautiful Victorian fisheries. In March, SIV were at the
We are determined to fight hard to secure access for all
Pier to Plate festival at Seaworks in Williamstown, as part
Victorian fisheries, and we haven’t stopped fighting for
of the Melbourne Food and Wine Festival. We were also
those that remain in the Port Phillip Bay fishery. We would
at the San Remo Fishing Village Festival. We had a photo
like to extend our thanks to all who participated and
exhibition of Gippsland Lakes Fishers, emphasising
lent their support to the Save Bay Seafood campaign,
the sustainability and stewardship of Victoria’s inshore
particularly the fishers, the Melbourne Seafood Centre,
fisheries. We also served the public Gippsland school
the wholesalers and retailers who advocated relentlessly
prawns, which they couldn’t get enough of! SIV have
to secure the fishery.
been engaging with Slow Food Melbourne this year,
Bay and Inlet fisheries have been the recent target of
who are part of the farmer’s market scene in Melbourne
election promises (related to the Target One Million
and are active in supporting local food. They are now
plan) and legislation change. In 2014 there was also an
actively promoting and fighting to secure our local
election commitment to ban netting from river mouths in
Victorian seafood, at the grassroots.
Gippsland Lakes, and a consultation process has been
Kirsten Abernethy has joined the SIV team as Program
underway since April 2016. Noting the current legislation
Manager in January 2016. Kirsten has been working with
and regulations already prevents commercial fishing
fishers and in fishing communities for ten years, mainly
within 400 metres of river mouths, SIV has been actively
in Cornwall in the UK. One of her major roles at SIV is to
working with the 10 licence holders to secure Victoria’s
develop and implement a strategic plan for engagement
access to the fresh, local seafood produced in the
and promotion of our Victorian fisheries. Kirsten also is
Gippsland Lakes. Craig Ingram, Coordinator of the Target
supporting myself in representing and advocating for
One Million plan, will be making his recommendations
our licence holders and Members.
on Gippsland Lakes to government on 26 August 2016.

A

At the end of 2015, the Port Phillip Bay dive scallop fishery
had its TACC increased to 250 tonnes. There was a fair
amount of controversy whipped up in the media, with
the FutureFish Foundation and Rex Hunt being vocal
once again. However, 250 tonnes is 2.3% of the stock
biomass, and the fishery is subject to strict input controls
and harvesting areas. The Draft Management Plan has
been developed by an inclusive committee (commercial
and recreational involved) and is based on principles
of long-term sustainability and good stock assessment
science. The fishery is awaiting the acceptance of the
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At SIV, we continue to advocate on behalf of the entire
Victorian seafood industry for red tape reduction, reduced
access licence fees and security of access to fish
resources. SIV has an open dialogue with the Red Tape
Commissioner’s officer where PrimeSafe, particularly the
regulatory and financial burden on industry, is a regular item
of discussion. Myself, and other SIV Board Members, also
sit on the Fisheries Cost Recovery Standing Committee.
Over the past six months we are looking to reduce costs
for fisheries access licence holders, providing financial
benefits to industry.

FROM THE FISHER
From the Fisher is written
by fishers, and do not
necessarily represent SIV
views. If you are a fisher,
or part of the Victorian
seafood industry and
would like to contribute,
or have suggestions for a
short article for ‘From the
Fisher’ for the next issue,
please get in touch with
Kirsten at SIV.

reduction in recruitment in recent
years. As such, a precautionary
approach has been agreed to
whereby the TACC will be held
as it is for the next two seasons
(2016/17 and 2017/18), in order to
secure the future of the fishery.

SIV and the Victorian Rock
(VRLA),
Association
Lobster
in conjunction with Fisheries
Victoria, are also very excited to
announce that a new contract
for the independent annual Rock
Lobster stock assessment has
Lobster fishing off Moonlight Head,
(after an open tender process),
Southwest Victoria
been awarded to IMAS, at the
Southern Rock Lobster news
University of Tasmania. It is anticipated that these new
t's been another great season for Rock Lobster in
arrangements will see a revitalised engagement with
Victoria. The TACC has again been fully caught for
industry, and open up opportunities to embrace new
the 7th year in a row (the quota year for Rock Lobster
technologies and techniques for the management of the
ends in June). The TACC for the Western Zone (Apollo
fishery. This will include projects to trial electronic logBay to the SA border) was 230t, and the TACC was 59t
books and improved data collection, management and
for the Eastern Zone (Apollo Bay to the NSW border).
modelling. VRLA has also now re-joined Southern Rock
with
decreased
also
has
quota
the
catch
to
effort
Overall
Lobster (SRL) Ltd, a tri-state (Victoria / Tasmania / South
this
While
zones.
catch rates also improving across both
Australia) not-for-profit organisation to oversee Rock
does indicate continued rebuilding of the Rock Lobster
Lobster Industry engagement with FRDC to prioritise
biomass, there have been some indications of a potential
and promote research and industry development.

I

Established in 1882, Sunderland Marine is
one of the leading marine insurers worldwide
❍
❍
❍
❍
❍

Specialists in marine insurance for over 130 years
Fishing vessels, tugs, harbour craft and charter boats
Aquaculture insurance, covering stock, equipment & support craft
Comprehensive insurance packages
24 hour service

www.sunderlandmarine.com/australia/home
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FROM THE FISHER
Victorian fisheries in brief
What’s happening on the trout farm?

T

rout, like all salmonids, synchronise their spawning
around the shortest day length. Hence in the middle
of a cold, wet winter, it’s action stations! Each hen
(female fish) yields 6 to 8 thousand eggs, when they
are gently hand stripped after being anaesthetised.
Fertilisation occurs when ‘milt’ from male fish is added
to the eggs. Trout farmers have a number of tricks at
this point, to produce all female lines, and sterile fish to
overcome sexual maturity, so there is great quality trout
to sell all year. Sexually mature trout lose the pink colour
from their flesh, sending it to the skin and eggs, leaving
the flesh grey, rubbery and of much lesser quality. After
fertilisation, eggs are placed on ‘up-welling’ incubators
for about 31 days until they hatch. Farmers are hoping for
good winter rains this year, after a poor summer, where
streams and rivers were at record low flow rates and
temperatures were too high for trout.

fishers are in favour of increasing the minimum size limit
for the commercial sector. The reasoning behind this, is
that according to science conducted since the 1970s,
most pipis have been estimated to reach sexual maturity
between 32- 37mm, after approximately one year. If
conditions are right, pipis in South Australia have been
shown continue to grow rapidly until approximately
45-50mm when growth slows. Pipis grow rapidly at
first, and data from Younghusband Peninsula suggests
that a pipi at 35mm in August may progress to 45mm
by the following March, with weight gain in the order
of 270%. The fisheries independent data on pipis in
Victoria is poor, except for Venus Bay which is primarily
a recreational fishing area. Science to understand the
biology and stock status of pipis in Victoria is sorely
needed in order to develop an appropriate harvesting
strategy, and unlock the potential viability of the Victorian
pipi fishery. The data out of neighbouring South Australia
is interesting, and poses a question about size limits with bigger pipis getting premium prices, should there
be a greater minimum size limit?

Climate impacts the commercial Eel Fishery

V

Trout hen eggs being ‘stripped’, ready for fertilisation

Managing for Bigger Pipis?

T

he development of the Victorian Pipi Management
Plan is currently underway. 292 Fishery Access
Licence holders are authorised to harvest pipis, and 24
licence holders have recorded pipi catches since 2008.
Most pipis are harvested under Ocean Fishery Access
licences. Among the many and varied issues being
discussed by fishers for the management plan, one is
the minimum size limit of pipis. Currently the minimum
size limit for commercial fishing is 35mm, and there is no
minimum size limit for recreational fisheries. Some pipi
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ictoria’s commercial eel fishery harvests two
species, Longfin eels (Anguilla renhardtii) and
Shortfin eels (Anguilla australis). The fishery has 17 wild
catch access licences, harvesting eels from allocated/
scheduled waters within Victorian coastal river basins.
There are also 12 eel aquaculture licences, which farm
eels in Western Victorian lakes. Historically 80% of
Shortfin eels were exported either as live product into
Asia or as frozen product into Europe. Now, 85% of
Shortfin are sold locally. 90% of Longfin eel production
is exported live into the Hong Kong market. Drought
in Victoria since the 1990s decimated the eel fishery
as the waterways dried. Pre-drought, the annual eel
production regularly exceeded 350 tonne, but now the
annual production has reduced to around 90-100 tonne.
This decline in productivity has had a big impact on the
eel aquaculture sector in particular, with most of the
waters all but dry. Significant commercial production will
not improve until the rivers and lakes receive sufficient
water. A key concern for the eel fishery is the impact
of climate change, with more drought years likely. Both
farmers and wild catch operators are frustrated with the
lack of understanding of, and unwillingness to plan for,
climate change impacts on the fishery. The Eel Fishery
Management Plan and associated regulations are out
of date, with the last plan written in 2002. This delay is
impacting effective and efficient fishing and production
under changed environmental conditions, a great shame
given the eel fishery’s great potential in both domestic
and international markets.

Challenges in the Giant Crab fishery

G

iant Crab catch rates have remained above the
‘trigger level for management review’, for the past
quota year. Nonetheless challenges remain, such as
the difference in male legal minimum length for Victoria
and Tasmania, high compliance costs and the impact of
demersal trawls. Demand for this iconic species remains
high provided there is a sufficient supply for top-end
consumers who are prepared to pay a premium price
for Giant crab. In Chinese cuisine, the vibrant colour of
Giant Crab is symbolic of strong chi. Giant crabs are one
of the most prolific egg producers of the worlds crab
species, and the female harvest size allows at least five
years of egg production before they can be taken.

led data collection to inform fisheries management
decisions. In 2003, before the AVG virus hit, Western
Zone vessels voluntarily implemented and funded a
data logging system on board, and since 2005/6 all
Western Zone abalone boats have been logging their
catch. Divers use an electronic system to measure every
abalone harvested, which is geo-located to a reef area.
An independent scientist then analyses the data, and
presents it back to licence holders and divers. Operators
regularly meet to discuss the data, and this allows divers
to respond in real time and spread fishing effort, helping
to rebuild the fishery after the devastating effects of the
AVG virus.

T

Western Zone abalone licence holders are now working
on sharing their data with Fisheries Victoria, contributing
valuable information to monitor individual reef take
and help in TACC setting. Alongside positive abalone
abundance trends in the west, fishery-led data collection
system, and sustainable hand-harvesting methods,
Western Zone abalone licence holders are now
exploring the possibility of Marine Stewardship Council
certification.

The Western Zone Abalone fishery is a leading light
the Australian abalone industry in terms of fisheries-

Contributors to From the Fisher:
Ed Meggitt, Lisle Elleway, Markus Nolle, Ben
Osborne, Bill Allen, Craig Fox.

Rebuilding the Western Zone Abalone fishery
he 2016 Abalone season started on the 1st of April.
It has been a slow start to the season for Western
Zone abalone divers due to the wild weather, and only 12
tonne of abalone have been harvested so far. However,
when able to work, divers say the catch rates have been
very positive, with some reefs showing the best signs
of recovery from the devastating AVG virus since 2006.

D i s t r i b u t o r s

o f

Q u a l i t y

M a r i n e

P r o d u c t s

Marine Grade
Mooring Chains

310 - 1000L
Insulated Fish Tubs
349 Commercial Street West
Mount Gambier SA 5290
T: (08) 8726 5200
F: (08) 8726 5222

siv.com.au

Email: lheard@taylormarine.com.au
www.taylormarine.com.au

Sales Rep SA/Vic
Brian Hueppauff - 0418 918 307
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FISHERIES VICTORIA NEWS
Fisheries Victoria will be contributing to each
issue of Fishing News, providing information
that is important and relevant for the Victorian
fishing industry. In this is first issue, Fisheries
Victoria introduce their fishery managers.

T

he Fisheries Victoria Marine and Estuarine Fisheries
Management team manages Victoria's marine and
coastal commercial and recreational fisheries including
rock lobster and giant crab, abalone, scallops, bait,
ocean, bays and inlets and sea urchins. The team
is based at the DEDJTR office in Queenscliff and is
comprised of four people:
• Bill Lussier, Manager Marine and Estuarine Fisheries,
has been in the marine team for about six years. Prior to
joining Fisheries Victoria in 2004, Bill worked for several
years in United States and Australian aquaculture. Bill
can be reached at 5258 0206 or
bill.lussier@ecodev.vic.gov.au
• Melissa Schubert, Rock Lobster and Giant Crab
Fishery Manager, has been with Fisheries Victoria since
2008. Before joining Fisheries Victoria, she worked
with several Commonwealth Departments including
the Australian Fisheries Management Authority and the
Department of Agriculture. Prior to these, she worked
as a marine scientist for James Cook University and the
Australian Institute of Marine Science. Melissa can be
reached at 5258 0279 or
melissa.schubert@ecodev.vic.gov.au
• Kate Simpson, Abalone and Bays & Inlets Fishery
Manager has been with Fisheries Victoria since early
2015. Before coming to work with Fisheries Victoria,
Kate worked with the Victorian EPA, NT & QLD Fisheries
and the aquaculture industry in Indonesia. Kate can be
reached at 5258 0205 or
kate.simpson@ecodev.vic.gov.au

From left: Darci Wallis, Bill Lussier
and Melissa Schubert

Translocating abalone to build stocks

A

n exciting new FRDC project led by industry to
restore reefs hit hard by the AVG virus and urchins,
is now underway. The aim of the project is to sustainably
rebuild abalone stocks by translocating small abalone
(70-100mm) from abundant reefs, to reefs that were
historically abundant before depleted by the AVG virus
in the west of the state, and by predatory sea urchins in
the east.
The project is led by Western Abalone Divers
Association (WADA), Eastern Zone abalone industry
association (EZAIA), and the NSW abalone industry.
Central to the project is diver knowledge, and divers are
working closely with Fisheries Victoria as a collaborating
organisation.
In July, the first batch of small abalone went for testing at
CSIRO in Geelong, received a clean bill of health, and a
ready for translocation. Translocating the abalone when
70-100mm will mean that there will be a few seasons of
spawning before they can be harvested.

• Darci Wallis, Manager Sea Urchins, Ocean Scallops,
Bait and Ocean Fisheries, has been working with
Fisheries Victoria since November 2015. Darci worked
most recently with Western Australia Fisheries in
Broome and before that with the Tasmanian Industry
Seafood Council in Hobart and the Australian Fisheries
Management Authority in Canberra. Darci can be
contacted on 5258 0280 or
darci.wallis@ecodev.vic.gov.au

Please feel free to contact any member of the
Marine and Estuarine Fisheries Management
team if you have questions about or would
like to discuss Victoria's fisheries.
8

Daniel Hoey using a data logger to measure abalone

AUSTRALIAN FISHING
Productivity commission

I

n March, the Australian Government asked the
Productivity Commission to undertake a public inquiry
into the regulation of the Australian Marine Fisheries
and Aquaculture Sectors. The inquiry is considering
whether there are opportunities to improve fisheries
regulations in order to increase productivity and
cut unnecessary and costly regulation (including
where regulations are poorly coordinated between
jurisdictions), without compromising fishery policy and
environmental objectives.
The primary focus of this review is on Commonwealth,
state and territory regulation of wild capture marine
fisheries, including the interaction of fisheries specific
regulation within Commonwealth and State/Northern
Territory jurisdictions.
There were 63 submissions from a range of stakeholders
including industry, scientists, indigenous groups, the
recreational and environmental sectors.
SIV’s submission reflected other submissions from across
the country. It focussed on securing access to sustainable
marine resources; improving equity of opportunity
between State and Territory commercial fisheries; better
mechanisms for resource sharing, including identifying
beneficiaries; reducing red tape applied in Victoria that
reduces our industry’s competitiveness; and improving
transparency to ensure fairness. To view all submissions
go to http://www.pc.gov.au/inquiries/current/fisheriesaquaculture#draft

Recreational fishing, a key
threatening process?

A

t the RecFishing Forum in Canberra in May this year,
the Victorian peak body for recreational fishing,
VRFish, were told verbally that recreational fishing
has been nominated as a key threatening process
under the Environment Protection and Biodiversity
Conservation Act 1999 (EPBC Act). Following the
nomination an assessment for prioritisation is
conducted by independent experts on the Threatened
Species Scientific Committee, and the Minister for the
Environment. The final list of nominations prioritised for
assessment will be published on the Department of the
Environment’s website in August. If the Minister chooses,
it can result in the development of a Threat Abatement
Plan, which is done in consultation with stakeholders
and is subject to public comment.
Seafood Industry Victoria believes that recreational and
commercial fishing can co-exist, but sharing resources
also means sharing responsibility for managing the
resources. The basis for fisheries management is
monitoring catch to develop appropriate management
rules, compliance and enforcement. Perhaps the EPBC

siv.com.au

nomination process will trigger a move towards more
complete, systematic and responsible management of
the recreational fishing sector.
The EPBC Act is the Australian Government’s central
environmental legislation, providing a framework to
protect and manage matters of national environmental
significance, including nationally and internationally
important species, ecosystems and heritage places.
A key threatening process threatens the survival,
abundance or evolutionary development of a native
species or ecological community.

Uniting the Australian seafood industry

T

he move towards forming a national seafood industry
peak body is gaining momentum. The aim of the
peak body is to bring together wildcatch, aquaculture
and post-harvest sectors as well as industry bodies,
to strengthen national influence, defend and promote
industry interests.
The proposed name as agreed by industry leaders is
‘Seafood Industry Australia’, the vision is ‘to be united
and respected’, and the mission is ‘To Promote, Protect
and Develop’ the Australian seafood industry.
How the peak body is structured and funded were
key subjects of discussion by the Seafood Leadership
Task Force, which was established in March. The
main role of the Task Force has been to define options
and make recommendations for how a national peak
body could work best. The Task Force presented
their recommendations to the USI Forum in Melbourne
in July 2016.
The July USI Forum has responded to the key question
industry has asked in relation to a national peak body What will it do?
• Promote the industry
• Respond to selected national issues
• Develop a national strategy
• Harness industry unity and influence
To find out more about the forum and the progress
of developing a national seafood industry peak
body, progress reports are available at www.
unitedseafoodindustries.com.au. Details on how to sign
up to receive project updates, and opportunities to
contribute your views are also posted.
If you would like more information then
please feel free to contact Johnathon.
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SECURING INSHORE FISHERIES
Working with other sectors to prevent loss of
access to fisheries resources is a top priority
for Australia’s inshore commercial fisheries
By Peter Horvat, FRDC

I

n October 2015 the FRDC hosted a National Inshore
Fisheries Workshop at Sydney Fish Market (SFM) to
talk about the key issues they face, their successes, and
opportunities for industry leadership and engagement.
Twenty six fishers and industry representatives from
20 inshore fisheries attended, along with several
international guests. The workshop was facilitated by Neil
MacDonald who has extensive experience with inshore
fisheries over a number of years. Fishers came from as
far away as Karumba, Queensland, in the north; Albany,
Western Australia, in the west; Sandford, Tasmania, in
the south; and Myall Lake, New South Wales, in the east.
Guest speakers at the workshop were Tom Pickerell
(Seafish, UK), Sevaly Sen (SFM Research Centre), Joshua
Stoll (Walking Fish, US), John Susman (seafood marketer,
Fishtales), Brad Warren (OceanWatch Australia) and
Herman Wisse (Global Sustainable Seafood Initiative).
The 2015 workshop follows the 2008 workshop which
led to the creation of A Strategic Plan for Australia's
inshore fisheries, aiming to help industry bodies
focus actions to improve leadership and capacity, and
strengthen the future security for inshore commercial
fishers. In some fisheries, problems identified in 2008
have continued to escalate.
Small-scale inshore fishers in Australia and overseas are
subject to high levels of social, political and management
intervention. The reasons may have nothing to do with
the sustainability of the fishery. As business operators,
fishers also face a range of pressures including
succession planning, training and financial, such as
increased production costs and a competitive market
place for their catch.

The workshop provided an opportunity for participants
to share their experiences with fishers from other
inshore fisheries, and to share initiatives that other
regions may be able to benefit from. It was clear from
discussions that there were many related issues across
fisheries and jurisdictions.
The workshop participants identified a number of
challenges and opportunities they believed could be
effectively acted upon during the next three to five years.

Key challenges
• Reduced access – need to maintain viability/		
certainty/investment
• Poor public perception – need to raise profiles/
political capital/relevance to the community
• Clearer labelling for all products – increase 		
confidence in purchases
• Uncertain future – job security
• Increased government regulations
• Succession planning/next generation – new entrants
• Too much latent effort – hard to manage and is a
risk to fishers

Key opportunities
• Industry works together – greater strength/		
coordination of efforts
• Increase industry profile – improve social 		
acceptability
• Maintain sustainability
• Develop and use codes of practice –consistent story
• Promotion – product differentiation/tell story/safe
seafood
• More flexibility in management
The industry will need a strong and committed program for
ongoing engagement with the community, and activities
to enhance fisheries management outcomes will be part
of this. Strategic projects will be needed to enhance the
capacity of fishers and their representative organisations
to improve governance and communication.

This article was originally published in the FRDC’s FISH magazine. FISH is free and can be subscribed to by contacting the FRDC
by calling (02) 6285 0400 or emailing frdc@frdc.com.au. FISH is also available on line at www.frdc.com.au
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SUSTAINABLE FISHING FAMILIES
By Dr Tanya King, Deakin University

A

new project funded by the FRDC in 2016 will
develop an evidence-based health and safety
training program for Australian fishing communities.
The project builds on the highly successful Sustainable
Farm FamiliesTM program, which has been assisting
farming communities across the country since 2003,
encouraging health literacy and motivating farmers to
take care of their most valuable asset: themselves. The
program has been demonstrated to deliver both health
and economic benefits to the industry.
Fishers have a lot in common with farmers, but also
face industry-specific challenges, which makes the
modification of the established program necessary.
Fishers tend to work in rural and remote communities,
which means they have higher rates of mortality,
disease and health risk factors than urban dwellers,
further impacted by reduced access to primary health
care services.
Fishers are at particular risk of certain kinds of illnesses
(eg. skin and diet-related disease), as well as injury (fatality
rates are more than double those in the agricultural
sector). Mental health concerns are higher than average
in the fishing industry, exacerbated by uncertainties
within the industry including often high debt and

insecurity of tenure and licencing. While both women
and men are at risk, 86.9% of fishers are male, a factor
placing them at greater risk of suicide. A component of
this project that extends beyond the established SFFTM
program, is a survey-based, nation-wide mental health
report on the industry.
Project investigators will soon be seeking expressions
of interest from fishing families (couples, or father/
son teams, for example), who would like to participate
in the Victorian pilot program of Sustainable Fishing
Families. The program will consist of three workshops,
four days in total, over the course of a year. Participants
will have the opportunity to
identify their health goals,
develop
strategies
to
reach them, and to monitor
and promote their success
throughout the course of
the program, and beyond.
Some participant costs will
be covered.

For further information, contact kirsten@siv.com.au

For all your enquiries please contact

McLaughlin Consolidated Fishermen Ltd
03 9689 3033

admin@mclaughlins.net.au
Melbourne Seafood Centre Stall 1

For all your enquiries contact

Jack Miriklis Pty Ltd
03 9687 5482

jack@jackmiriklis.com
Melbourne Seafood Centre Stall 5

Seafood Agent and Wholesaler since 1969

siv.com.au

11

VICTORIAN SEAFOOD RECIPES
Oliver Edwards is a Melbourne-based chef
and advocate for sustainable Victorian
seafood. He is co-author of the website
GoodFishBadFish.com.au, and has
completed a degree in the social sciences,
with his honour year focussed on Victoria’s
direct seafood sales market. In upcoming
issues, Oliver will provide a series of simple
yet delicious seafood recipes focussing on
local and seasonal species.

Ingredients (Feeds 2 people)
4-6 garfish, depending on their size. They can be either
butterflied and deboned (head and tail can be left on),
or fillets are fine too.
Vine leaves*
For the stuffing:
•
•
•
•
•

2 lemons, zested
½C fresh breadcrumbs
1 clove of garlic, minced
100g soft butter
4tbs chopped parsley or any other herbs you like –
oregano and parsley is a good combo
• Salt and Pepper to season
*Vine leaves can be bought in jars of brine from most
Mediterranean or Middle Eastern grocers

Method
For the stuffing:
Combine all of the stuffing ingredients in a bowl and mix
well until fully combined. Season with salt and pepper to
taste. (This butter can be made in advance and stored
for up to a week)
To assemble:
Lay garfish skin-side down on a bench. Sprinkle lightly
with salt. Spread the herb butter onto one half of the
butterflied garfish, or half of the fillets. Top with the
remaining fillets, skin-side up. Press down lightly.
Lay out the vine leaves in a single layer on a bench,
overlapping them slightly to create rough rectangles
approximately 15cm x 6cm (or the length of your garfish
fillets). You may need to trim off the small stems if they
are still attached.
Lay a single garfish along the vine leaves and roll it
tightly to wrap the fish, slightly overlapping at the end. If
using the butterflied fish, the head and tail can stick out.
Store on a tray in the fridge for 2 hours or more
before cooking.

Vine leaf wrapped Garfish

To cook

by Oliver Edwards

Preheat a lightly oiled pan or barbecue grill.

G

Lay the fish in the pan or grill, they should sizzle lightly as
they come into contact with the heat. Grill or fry for 3-4
minutes or until browning lightly, and then turn. Cook for
another 3 minutes, then remove from the heat and allow
to sit for 2 minutes before serving.

arfish are a fantastic and versatile fish – sweet, juicy,
firm yet tender and with clean white flesh. I think of
them as a great ‘crossover species’ – they will please
everyone, including both lovers of small oily schooling
species, and those that prefer their fish white-fleshed.
This recipe is easy, but has an impressive result. The
vine leaves give their own flavour to the fish and take
on some char while also trapping in all the flavours of
the fish and the herb butter. They can also be prepared
ahead, making an easy meal.

12

Serve with a good squeeze of lemon juice.

PROFILE OF THE INDUSTRY
By Kirsten Abernethy

A

s part of a project with Tanya King, we have
been collecting life histories from Port Phillip Bay
fishermen. It has given me the chance to hear the stories
about the way of life of this historically and culturally
important fishery that has been operating in the Bay for
over 170 years.

month. “I’m very competitive and I like a challenge”, says
Dugga, “it’s not for greed or hunger, I just had to do it. It
had to be done, the challenge of the chase….”

One fisherman’s name has come up repeatedly,
Dugga Beazley. When other fishermen talk about Dugga,
it is with immense respect and admiration for him as a
man, and for his deep knowledge of the Bay and skill as
a fisherman.
For Dugga, fishing is in his blood. When he talks about
fishing, Dugga comes to life and laughs, “the day I left
school, I ran all the way home. I couldn’t wait to get up
of a morning every day. I’d get up at two or three in
the morning almost every day for 63 years, and I’d be
jumping out of my skin to go, right up until I knocked off
when I was 75.” Dugga’s wife, Frances, says he “has salt
in his veins”.

Dugga Beazley 2016

Dugga (left), in 1953, with his father
Dugga’s family fished out of Port Melbourne for at least
four generations, and before that his family fished back
in Britain. When he was just 13 years old Dugga started
fishing professionally with his father, and later fished
with his son, David. For a time, the three generations
worked together. The Beazley’s used to sell fish from
their boat on the pier, where there would be people
packed so tightly waiting for them, they thought some
day a customer might fall off the end. Later, Dugga and
Frances set up shop up the road, under their house in
Dow Street, and sold fish there for 50 years.

If you call Dugga now, a heart-breaking answering
message greets you; “Hello. There are no more fish.
We have closed down, we have no choice. It’s not our
decision.” Dugga reluctantly surrendered his licence
with 32 other Bay fishers on the 31st March 2016.
When I asked him whether he was missing fishing,
Dugga said, “yeah, I’m missing going fishing. I would
have caught a lot of whiting this year.” But Dugga is also
looking forward to spending more time with his family,
working on restoring old fishing boats, and sailing with
his daughters. “We’ve had a good life, a different life to
what most people have, you know”, says Dugga. “Never
a dull moment”, Frances adds.

It was a privilege to spend a few
hours with Dugga and Frances,
drinking tea and listening to their
stories. Thank you, Dugga.

On the water, Dugga firmly believed in “always finding
and catching your own, not in chasing other people’s
fish”. He excelled at fishing in all conditions including
bad weather, going out when no one else would. His fish
returns tell the story, and he averaged 26 days fishing a

siv.com.au
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LIFERAFT SOLUTIONS

Survitec Group Liferaft Solutions
Design, Manufacture and Service
World leading liferafts for all industries,
capacities and locations.
Choose the ﬁnancial structure
structu to support your critical requirements
- Outright Ownership
- Long Term Lease with liferaft rotation to elimate downtime
- Short Term Hire
- Fixed Price Servicing
- Capped Price Servicing
At Survitec Group we will customise a solution for your vessel to
reduce your vaiable expenditure and guarantee your operational
assurance.

Call 1800 646 086
14
WWW.RFD.COM.AU

Market Report
By Barbara Konstas, Melbourne Seafood Centre

T

he 2016 winter has been much colder than in other
years, but even with the inclement weather, the
market has seen better than expected supplies of fish.
In the coming months, we expect to see the supply of
blue grenadier and orange roughy increase. Flathead,
sardines and silver whiting from Lakes Entrance should
be in good supply. Fish is being caught in abundance
from Tasmania, Victoria and all the way up to Port
Stephens, NSW.
Due to a better than expected season, pricing has
remained steady for the Victorian consumer's favourite,
King George Whiting. Garfish and Rock flathead. Other
smaller fish such as Australian Herring (Tommy Ruffs)
are returning good prices. However with the closure of
the Port Phillip Bay net fishery in April, Port Phillip Bay
species have been extremely limited.
Spanish and grey mackerel, sourced from Queensland
and Western Australia are expected in the coming
months. From New Zealand, the winter supplies of Hoki,
snapper and Terahiki (Morwong) will be available.

SIV Profile
Each issue we will profile one of the SIV staff
and Board members. This issue we start with
Joeanne. You all know her...she is the friendly
voice at the end of the phone when you call
us at SIV...

H

i, my name is Joeanne
Tripylas, and I have
been the Administration
Officer here at SIV since
2003. When I first started
at SIV I had no idea that
such an industry existed
much less what it did!
However over time I have
learned that the Victorian
commercial fishing industry
is made up of people who are passionate about their
work and their environment. Being in the industry over
such a long period, I have witnessed many changes
from office location, staff coming and going, fisheries
closing and opening, but most importantly becoming a
mum, TWICE!
My role here at SIV is to provide administrative support
to the SIV office and more often than not I’m the first
point of contact for those looking to know more about
Victorian Seafood. This has given me the opportunity
to talk with quite a number of our members as well as
the wider Victorian community. I have enjoyed, and
continue to enjoy my time here at SIV, and I now know
and appreciate what it takes to get fresh, local, and
sustainable seafood onto our plates.

siv.com.au

The Federation Training
SEAMEC Campus is your local
solution for Maritime Training.
Whether you’re interested in recreational boating
or a career in maritime, our experienced trainers
are here to help.
Enrol today in:
•
•
•
•

Recreational Boat Marine Licence course
Lakes Entrance Bar Crossing course
Marine Radio courses
Coxswains course (MAR20313)

Call 1300 133 717 or visit federationtraining.edu.au
for more information.

1300 133 717
federationtraining.edu.au
National Provider No: 0417

MARITIME
TRAINING
South West TAFE offer flexible
courses so you can gain the
skills you need with minimal
time away from the job.
COURSES OFFERED:

• MAR10413 Certificate I in Maritime Operations
(Coxwains Grade 2 Near Coastal)
• MAR20313 Certificate II in Maritime Operations
(Coxwains Grade 1 near Coastal)
• MAR20413 Certificate II in Maritime Operations
(Marine Engine Driver Grade 3 Near Coastal)
• MAR30813 Certificate III in Maritime Operations
(Marine Engine Driver Grade 2 Near Coastal)
• MAR31013 Certificate III in Maritime Operations
(Master Inland Waters)
• MAR30913 Certificate III in Maritime Operations
(Master up to 24 metres Near Coastal)
Want to know more? Call 1300 648 911 or visit swtafe.vic.edu.au
South West TAFE acknowledges
the support of the
Victorian Government.

RTO 3120
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HEALTH AND SAFETY
AMSA to deliver services from 1 July 2017
By Australian Maritime Safety Authority

F

rom 1 July 2017 the Australian Maritime Safety
Authority (AMSA) will start to provide services and
implement fees for the domestic commercial vessel
industry in place of the state and territory marine safety
agencies. The kinds of services that AMSA
will provide include:
• Certificates of competency
• Certificates of operation
• Certificates of survey
• Unique vessel identifiers
• Notification when a periodic survey is required
With the change, AMSA is moving to a largely centralised
service delivery model, which will largely be delivered
online and via phone, with some services still available
through face-to-face interactions via offices.
The National System for Domestic Commercial Vessel
Safety (National System) means that owners and
operators, who rely on domestic commercial vessels
for their livelihood, or as a means of transport, can be
confident that every commercial vessel, wherever it is
in Australian waters, meets the same safety standards.

• DESIGN
• PRINTING
• PROMOTIONAL
• WORKWEAR
• Business Cards • Stationery • Brochures • Calendars
• Duplicate Books • Posters • Labels • Magnets • Stickers
• Apparel • Cups • Pens • Bags • Caps • Embroidery

T: (03) 9318 9288

3 Endeavour Way Sunshine West VIC
E: sales@ﬂexe.com.au ﬂexe.com.au
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The National System is built on the principles of
education, collaboration, red-tape reduction and putting
the onus on individuals to promote safety. It seeks to
balance the equipment and construction of vessels
with the behavioural discipline in safely operating a
vessel. Such balance is expected to afford considerable
improvement to safety outcomes and at the same
time offer operational savings through a streamlined
survey regime.
To make sure that the regulations are relevant and
practical for operators, AMSA will also continue to
consult with industry on proposed regulatory changes.
For further information (including invitations to take part
in consultation), news and resources:
• contact AMSA Liaison Officer for Victoria,
Wes Oswin, on 0457 751 246

		

• go to www.amsa.gov.au/domestic under 		
‘Transition of service delivery’
• subscribe to Domestic Vessels e-News and 		
Working Boats magazine (sign up for 			
Working Boats and Domestic Vessels e-News at
www.amsa.gov.au/domestic under ‘Publications’)
• like AMSA’s Facebook page @ 			
AustralianMaritimeSafetyAuthority
• follow AMSA’s Twitter account @AMSA_News
• contact Transport Safety Victoria

YOUR
FULL
SERVICE
SIGN
CENTRE
Building Signs
Vehicle Graphics
Window Graphics
Reception Signs

Wall Graphics
Corﬂute Signs
Safety Signs
Directory Signs

Welding
Banners
Magnetic Signs
Posters Printing

Frosting
Lightboxes
Displays
A-Frames

1300 723 765

www.signﬂex.com.au
Email: studio@signﬂex.com.au

FUTURE LEADERS OF THE
SEAFOOD INDUSTRY
T

he National Seafood Industry Leadership Program
is the only national industry specific leadership
program. The annual program is designed for people
wishing to take up leadership roles within the seafood
industry. The program is not only for people aspiring to
national or international leadership, but is also for those
people who would like to affect change in their region
or local fishing communities. The focus of the program is
for participants to develop an understanding of how to
be constructive in achieving impact and result in positive
outcomes for the seafood industry. The program is highly
tailored to the seafood industry and was designed in
consultation with seafood industry people. There are
now in excess of one hundred graduates of all ages
and from all sectors of the industry including processing,
fishing, extension, exporters, importers, marketing,
deckhands and employees.
Three members of the Victorian seafood industry
graduated from the program in 2015, and agree it that
the networking opportunities were beneficial, and was
highly influential in shaping their ideas and strategies for
building a strong and cohesive seafood industry.
Each year participants develop a vision and a mission
statement for the seafood industry, and then work
together in diverse groups on projects to advance their
vision and mission. In 2015, the vision was “to celebrate
our story of proudly and responsibly harvested Australian
seafood”. The mission statement was “United, we tell

the Australian seafood story to increase community
awareness of its sustainability, quality and diversity”.
Focusing on 'Pride', one project group wanted to show
their passion for their respective fisheries. They initiated
a survey of seafood businesses and individuals, which
generated more than 70 profiles and photographs that
describe what the respondents love about their work.
From these submissions, 26 profiles and accompanying
photos were selected to create the exhibition, which was
supported by the Australian Department of Agriculture.
The photo exhibition is now permanently shown at the
Sydney Fish Market.
Craig Fox, an abalone licence holder and diver in Port
Fairy, participated in the 2015 program and in the ‘Pride’
project. Craig encourages fishers to apply. “It was a very
challenging course, even daunting at times, but it was
one of the best learning and networking experiences I
have ever experienced. I would encourage fishermen,
from skippers to deckhands, who would like to help
shape their respective fisheries, to have themselves
nominated. It is imperative to have everyday fishermen
at the forefront, to represent industry, and highlight key
issues that industry face daily.

Applications for the NSILP program are open
later in 2016. If you are interested in applying,
we are happy to discuss at SIV,
please get in touch.

The ‘Pride’ project group included: Hayley Egan researcher Southern Cross University NSW; Julian Harrington chief executive
Tasmanian Seafood Industry TAS; Aaron Irving executive officer Pearl Producers Assoc WA; Rachel King executive officer Oysters
Australia NSW; Michel Bermudes hatchery manager Shellfish Culture TAS; Craig Fox Chairman WADA, Abalone Diver licence owner

siv.com.au
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NOTICE BOARD
If you would like to post events or
employment opportunities for the next issue,
please contact kirsten@siv.com.au
by 1 October 2016

Women’s Industry Network
Seafood Community
Annual General Meeting and Conference
WINSC are holding their next AGM
and Conference in Melbourne from
23rd – 25th September 2016
Further details will be provided
on the WINSC website
http://winsc.org.au/

Australian Society for Fish
Biology 2016
‘Intersections in fish and fisheries science’
4-7 September 2016, Hobart
asfbconference2016.org

Seafood Expo Asia
“Where buyers and suppliers of seafood
from around the world come together
to network and conduct business
in the lucrative Asia Pacific markets”
6-8 September 2016,
Hong Kong
www.seafoodexpo.com/asia/

FRDC Victorian Research
Advisory Committee
Expression of Interest
Opens 26th July 2016
The FRDC supports a network of Research
Advisory Committees (RACs) in each state
and the Commonwealth. These committees
play a key role in setting fisheries and
aquaculture research, development and
extension priorities for investment by FRDC.
If you are interested in being a committee
member of the Victorian RAC, you can find
more information on the FRDC website
from the 26th July
www.frdc.com.au

SIV Information and Advertising
For more information on any of the
new stories in this issue, please
contact Seafood Industry Victoria
If you would like to contribute to Fishing
News with an article, letter, or idea,
please contact kirsten@siv.com.au
If you would like to advertise in the newsletter,
please contact kirsten@siv.com.au
Advertising deadline for the next issue is

1 October 2016

SEAFOOD INDUSTRY VICTORIA NEWSLETTER

DO YOU PREFER AN ELECTRONIC COPY
OF THIS NEWSLETTER?
If you would prefer an electronic copy of this newsletter
and not receive a hard copy by post,
email Jo at admin@siv.com.au
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CONTACTS
DEDJTR Fisheries Victoria
Fisheries Victoria
2A Bellarine Hwy, Queenscliff VIC 3225
Ph: 03 5258 0111

Port Franklin Fishermen’s Association
Brett Cripps – crippses05@gmail.com
Portland Professional Fishermen’s Association
Andrew Levings – alevings@hotkey.net.au

Bill Lussier – Marine and Estuarine Fisheries Manager
Bill.lussier@ecodev.vic.gov.au Ph: 03 5258 0206

Victorian Abalone Processors Association
David Tonkin – woodmn01@tpg.com.au

Melissa Schubert – Rock Lobster and
Giant Crab Fisheries Manager
Melissa.schubert@ecodev.gov.au Ph: 03 5258 0279

Victorian Bays & Inlets Fisheries Association
Gary Leonard – gm.leonard@southernphone.com.au

Kate Simpson – Abalone and Bays
& Inlet Fisheries Manager
Kate.simpson@ecodev.vic.gov.au Ph: 03 5258 0205
Darci Wallis – Sea Urchins, Ocean Scallops,
Bait, Ocean Fisheries Manager
Darci.williams@ecodev.vic.gov.au Ph: 03 5258 0280

SIV Board

Victorian Fish & Food Marketing Association
Brian Bateman – brianb@bigblue.net.au
Victorian Trout Association
Ed Meggit – grtem@virtual.net.au
Western Abalone Divers Association
Harry Peeters – wada@pipeline.com.au

Website Links

Harry Peeters – Chairman
wada@pipeline.com.au

Australian Fisheries Management Authority
www.afma.gov.au

Andrew Watts – Scallop
abhunterfishing@dodo.com.au

Australian Maritime Safety Authority
www.amsa.gov.au

Ed Meggitt – Aquaculture
grtem@virtual.net.au

Bureau of Meteorology
www.bom.gov.au/marine

Gary Leonard – Inshore
gm.leonard@southernphone.com.au

Commonwealth Scientific and Industrial
Research Organisation
www.csiro.au

Geoff Ellis – Abalone
geoffellis01@gmail.com
Glenn Casement – Casual
casement@vicbar.com.au
Lisle Elleway – Ocean Access/Purse Seine
capt.lisle@bigpond.com
Markus Nolle –Rock Lobster/Giant Crab
mnolle@bigpond.com
Michelle Hansen – Secondary
michelleh@tasmanianseafoods.com.au
Tanya King – Casual
Tanya.king@deakin.edu.au

Wild Fisheries Associations

Department of Agriculture and Water Resources
www.agriculture.gov.au
Fisheries Research and Development Corporation
www.frdc.com.au
Maritime Safety Victoria
www.transportsafety.vic.gov.au/maritime-safety
National Seafood Industry Alliance
www.seafoodforaustralia.com.au
Northern Territory Seafood Council
www.ntsc.com.au
Queensland Seafood Industry Association
www.qsia.com.au

Abalone Victoria (Central Zone)
Diana Attana – diana.attana@gmail.com

Southeast Trawl Fishing Industry Association
www.setfia.org.au

Apollo Bay Fishermen’s Co-op
Russell Frost – rhfrost@bigpond.com

Tasmanian Seafood Industry Council
www.tsic.org.au

East Gippsland Estuarine Fishermen’s Association
Arthur Allen – ardgallen@netspace.net.au

Western Australia Fishing Industry Council
www.wafic.org.au

Eastern Victoria Sea Urchin Divers Association
Cameron Armstrong – avajack@bigpond.net.au

Wildcatch Fisheries South Australia
www.wfsa.org.au

Eastern Zone Abalone Industry Association
Geoff Ellis – geoffellis01@gmail.com

Commonwealth Fisheries Association
www.comfish.com.au

Lakes Entrance Fishermen’s Co-op
Mary Anderson – lefcol@lefcol.com.au

Women Industry Network Seafood Community
www.winsc.org.au

siv.com.au
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Congratulations
Seafood Industry Victoria
on the relaunch of your
newsletter

Melbourne Seafood Centre is
Victoria’s premier wholesale
market for the supply and
distribution of Australia’s
finest seafood
Committed to seafood
excellence, the Melbourne
Seafood Centre values its
customers and assures
careful produce selection for
quality and variety
133 Kensington Road
West Melbourne VIC 3003
www.melbourneseafoodcentre.com.au

Contact Us

enquiries@melbourneseafoodcentre.com.au
03 9687 2962

Follow Us:

