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Aquaculture gets nod for third party
 certification
Aquaculture Council of WA Chair Geoff Glazier received formal notification approving

 independent third party certification of the industry at the same time the State Government

 confirmed its commitment to the aquaculture sector earlier this month.

 In a letter from Department of Fisheries Director General Heather Brayford, Mr Glazier was

 informed that Fisheries Minister Ken Baston had endorsed the Aquaculture Stewardship Council

 (ASC) as the preferred standard for third party certification.

 He received the letter on the same day that Premier Colin Barnett issued a statement of

 commitment recognising WA’s fledgling aquaculture sector as strategically important and a

 legitimate user of the State’s land and sea resources.

 Mr Barnett’s statement pledged Government support for existing operations – such as

 barramundi farming by Marine Produce Australia at Cone Bay in the Kimberley.

 "Now is the time to focus on opportunities in aquaculture,” Mr Barnett said. “The Government is

 working with industry in several key areas  … these include providing certainty of access to

 aquatic resources; developing investment-ready aquaculture zones; continuing to reduce

 regulation; providing strong fish health capability; and facilitating investment."

 Complementing Mr Barnett’s statement was the letter to Mr Glazier from Ms Brayford which said

 that the Government had identified that pursuing certification for WA’s growing aquaculture

 sector as a priority.

 “The decision (to endorse ASC) was based on several strengths, including the strong

 partnership between MSC and ASC which will help capture and extend the benefits of

 Government’s investment in fisheries certification,” the letter said.

 “It is also relevant that the ASC has an existing standard for abalone and is developing a

 standard for barramundi. These two industries are presently the aquaculture sectors in WA most

 interested in pursuing certification against the ASC standard.”

CSIRO study debunks trawler critics
A new CSIRO study has found that fishing trawlers have minimal impact on the environmentally

 sensitive ocean floor – good news for an industry that faces constant criticism for damaging marine

 habitat.

 Different media outlets have reported that the CSIRO studied the impacts of trawling over Australia’s

 southeast marine region and found only six per cent of trawling activity touched the sea floor.

 The report also found fishing trawlers in the region — fishing waters extending 5km offshore from

 Sydney to Tasmania and across to South Australia — have no major effect on groups of invertebrates,

 marine animals without backbones such as corals and sponges.

 South East Trawl Fishing Industry Association chairman and Portland fisherman Tom Bibby said the

 outcomes of the report, which studied 100 years of trawling, were significant.



Gala event celebrates the best and
 brightest of WA’s seafood industry
A glittering crowd of industry, government, media and community representatives turned out to

 celebrate the State Seafood Industry Awards at Bathers Beach House in Fremantle.

 A total of 10 prizes were awarded in various categories including Young Achiever of the Year,

 Best Seafood Business (big), Best Seafood Business (small), People Development Award and

 the Michael Kailis Leadership Award.

 For a full list of the winners please visit the WAFIC website here.

 Following an opening speech by Fisheries Minister Ken Baston, WAFIC Chair Arno Verboon

 injected a dignified note into the proceedings by asking for a minute’s silence to remember those

 lost in the recent tragic sinking of the prawn trawler Returner off the Pilbara coast.

 But following that stark reminder of the often dangerous conditions that fishermen work in, the

 festivities began.

 Media personality Paul Murray entertainingly took on the MC duties for the night and celebrity

 chefs Peter Manifis, Josh Catalano and Don Hancey turned on their culinary skills to produce a

 sumptuous feast.
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 Octopus, pearl meat, sashimi tuna, toothfish, scallops, barramundi, oysters, sardines, mullet,

 prawns and lobster were some of WA-sourced seafood ingredients on which the chefs worked

 their magic.

 The spread earned praise from The West Australian newspaper’s food and restaurant writer

 Rob Broadfield who also mentioned his experience a few days later at the launch of the WA

 Signature Dish campaign.

 WAFIC Chair Arno Verboon used the opportunity of the Awards ceremony to launch WAFIC’s

 new website and brand – including a video celebrating different aspects of the State’s fishing

 and seafood sectors.

 He said the response to the launch was overwhelmingly positive.

 “The awards ceremony was a fantastic event and I congratulate all winners for their success in

 furthering the interests of WA’s broader fishing and seafood industry,” Arno said.

 “We used this event to tell a story about our industry. In part this was to celebrate our own

 exploits and in part to overcome the perception in some parts of the community that we exploit

 the environment and are consumed by self-interest.

 “That is not who we are as an industry.

 “We want people to understand how important this industry is to caring for the environment, to

 food security and in supporting local communities.”

WAFIC Chair Arno Verboon, left, and CEO John Harrison, far right, bookend the
 winners of the WA Seafood Industry Awards for 2015.

Safety Update – August 2015
Safety and Health Workshops

 WorkSafe is presenting a series of workshops as part of Safe Work October. These workshops are

 designed to benefit business owners, employers, managers, supervisors, safety and health

 representatives and OSH managers.



 You will have the opportunity to hear and learn from presenters with a wealth of industry experience

 and expertise, as well as gain useful tools, techniques and strategies to take back to your workplace.

 Each session costs $40 plus fees. Bookings close Wednesday, 30 September 2015.

 For enquires contact the Department of Commerce Publications and Campaigns Branch on (08) 6552

 9439 or email promotions@commerce.wa.gov.au or click here.

When do I need to get a Certificate of Survey?

 A Certificate of Survey shows that a vessel has been surveyed and meets the standards for

 construction stability and safety equipment.

 It is separate to a Certificate of Operation (see below).

New vessels

 You may need a Certificate of Survey if you have a new vessel or your vessel was not operating before

 30 June 2013.

 You will need a certificate if your vessel is greater than or equal to 7.5m in length, operates beyond

 ‘sheltered waters’ or is classified as ‘high risk’.

 If your vessel doesn’t fall into any of the above categories, it will be classed as a non-survey vessel and

 won’t need a certificate but still requires ‘approval’ from authorities.

Existing vessels

 If your vessel was involved in commercial activity at any time between 30 June 2011 and 30 June 2013

 you can operate your vessel, along with any tenders and auxiliaries, under your existing Certificate of

 Survey until it expires or until 30 June 2016, whichever comes first.

 For all Certificate of Survey information please click here.

What is a Certificate of Operation and when do I need one?

 A Certificate of Operation defines how an operation is undertaken, where it is undertaken, what vessels

 it can use and the manning requirements for those vessels.

 It is separate to a Certificate of Survey (see above).

 The Certificate of Operation sets out the need for vessel Safety Management System.

New vessel operations

 If you are a new operator, or if your operation did not exist at any time between 30 June 2011 and 30

 June 2013, you are required to obtain a Certificate of Operation before starting any operations.

Existing vessel operations

 If your operation existed at any time between 30 June 2011 and 30 June 2013, you can continue to

 operate using your current certificate arrangement until it expires, or until 30 June 2016, whichever

 comes first. If your operation does not currently hold a certificate arrangement, you must obtain a

 Certificate of Operation before 30 June 2016.

 For full details on Certificates of Operation please click here.

What is a Certificate of Competency and how do I get one?

 A Certificate of Competency is required to allow a person to skipper a vessel or work as an engineer on

 a vessel in Australia.

 For all the information on Certificates of Competency visit the website.
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Are you complying with the all the National Marine Safety Standards?

 AMSA has a range of tools to allow you to check if you’re complying with the National Standards for

 Commercial Vessels. Click here for more information.

Malaysian court fines illegal fishing
 operation more than  $2 million
The crew of the illegal, unreported and unregulated (IUU) fishing vessel Perlon - detained by the

 Malaysian Maritime Enforcement Agency (MMEA) in May this year - has been convicted of

 offences under the Malaysian Fisheries Act.

 A joint media release from Immigration Minister Peter Dutton and the Parliamentary Secretary to

 the Minister for Agriculture, Richard Colbeck, welcomed reports that the Perlon’s  master and

 crew were fined $600,000 and order forfeiture of the catch valued at $1.8million.

 Mr Dutton said the conviction sent a strong message that the international community was

 united in the fight against IUU fishing vessels.

 “The Australian Border Force and the Australian Fisheries Management Authority will not

 only continue to target IUU fishing vessels in the Australian maritime domain, but continue

 to work with international counterparts to share information and support investigations and

 prosecutions to ensure justice is done,” Mr Dutton said.

  “I would like to extend my thanks to Malaysian authorities for their efforts on this matter. We

 look forward to working with them on similar cases in the future.”

 Senator Colbeck echoed Mr Dutton’s commitment to work with Australia’s international

 partners to combat the global issue of illegal fishing.

 “IUU fishing threatens food security, undermines the sustainability of natural marine stocks and

 disrupts the economic stability of communities which rely on sustainable fisheries,” Senator

 Colbeck said.

 In November last year the Australian Government released the second National Plan of Action

 (RPOA) to prevent, deter and eliminate illegal, unreported and unregulated fishing.

 Australia and Malaysia are two of the 11 RPOA partner nations.

Chef training videos take industry to schools
  The team at the Centre of Excellence for Science, Seafood and Health (CESSH) have produced two

 new videos following their success with five online seafood training videos in 2014 to improve the

 knowledge and skills of chefs.

 The team also recently took their skills and expertise to school students in the Wheatbelt.

 The original five videos produced in 2014 outlined the relevant supply chain as well as receiving,

 preparing and cooking five different seafood products – Finfish (Barramundi and Snapper), Sardines,

 Prawns, Oysters and Lobster. The videos were received with enthusiasm by many, including various

 training institutions, the National Home Economics Institute and the Seafood CRC Retailers Network.

 This led to the subsequent production of two extra videos covering Crabs and Cephalopods. Utilising

 the same successful format, these videos explore the different species and various aspects of the
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 supply chain, before well-known chefs Josh Catalano, Pete Manifis and Don Hancey demonstrate their

 talents in preparing and cooking the different seafood products.

 The new videos can now be found alongside the others on the FRDC FishFiles YouTube channel.

 Click here to view.

 In addition to the video project, CESSH team leader Janet Howieson delivered a presentation at the

 Wheatbelt Science Forum in June -- an event involving more than 120 high achieving science students

 from years 5-8 across the Wheatbelt.

  With access to materials from the training videos, CESSH produced a presentation of cut and edited

 material from the chef training videos, and used it to generate a discussion with students about how the

 seafood industry works.

  Dr Howieson was able to showcase the seafood industry and the role of science in each sector

 through a practical, hands-on workshop.

Seafood on show in WA Signature Dish
 contest

WAFIC has thrown its hat into the ring as a corporate sponsor of the 2015 WA Signature Dish

 campaign in a bid to promote seafood from around the State.

 WAFIC Chief Executive John Harrison said WAFIC’s Building Community Support sub-

committee had endorsed involvement with the state-wide cooking competition that promotes local

 produce.

 “WAFIC suggested a number of ‘hero ingredients’ to the WA Signature Dish organisers to

 showcase the four selected regions of Kimberley, Gascoyne, Swan Valley and Peel-Harvey,” he

 said.

 “We are hoping that local chefs who enter the competition will use prawns, crabs, local finfish

 and farmed species such as barramundi in each of the regional heats.

 “Given the quality of WA’s seafood we will hopefully see these products used to make up the

 winning dishes in the final event to be held at the Gourmet Escape Weekend in Margaret River

 in November.”

 Fisheries Minister Ken Baston, celebrated chef Guillaume Brahimi and The West Australian

 newspaper’s food critic Rob Broadfield launched the 2015 WA Signature Dish campaign earlier

 this month.

 They encouraged anyone with a passion for locally sourced food to enter the competition and

 noted that the Buy West Eat Best initiative had teamed up with some of WA’s most respected

 chefs and industry figures to promote WA food.

 Guillaume Brahimi returns as head judge alongside fellow judges Rob Broadfield and Shane

 Osborn (from Michelin starred St Betty’s restaurant in Hong Kong). Mentor chefs this year

 include Chris Taylor (Fraser’s), Peter Manifis (Il Contro), Kiren Mainwaining (Co-op Dining) and
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 Jason Hutchens (Redmanna Waterfront Restaurant).

Seafood Directions' countdown starts
WAFIC Chair Arno Verboon has begun the countdown to Seafood Directions 2015 noting there is less

 than two months before Perth stages Australia’s leading seafood industry conference.

 “Seafood Directions’ coordinating committee has developed a packed program for the event with more

 than 50 presentations scheduled over the two days of the event,” Arno said.

 “WA’s commercial fishing industry is a world leader in third party sustainability accreditation, so we are

 pleased to have secured Marine Stewardship Council Chief Executive Rupert Howes as a keynote

 speaker.”

 Arno said other speakers of international and national renown would also deliver presentations at SD

 2015. Concurrent sessions over the two days of the conference would cover most issues of interest to

 Australia’s seafood industry.

 “The conference will bring together a wide range of stakeholders in the Australian fishing and seafood

 industry as presenters and exhibitors,” he said.

 “The theme of the event in 2015 is “Selling Our Story" and that is what we will do by examining where

 we have been, where we are and, most importantly, where we need to be.

 “The industry never faces a shortage of challenges and this event will help interrogate these and

 identify future opportunities. The outcomes and learnings of the conference will help the State’s

 commercial fishing, pearling, aquaculture and associated sectors develop critical strategies to guide our

 industry’s future.”

 Other attractions are planned to complement the main feature of the conference – including the

 National Seafood Industry Awards ceremony and dinner that culminates the conference proper.

 “A seafood industry tour will be available the day after the conference finishes for those delegates (and

 their partners, families and guests) who want to maximise their Western Australian experience,” he

 said.

 “A half-day Social Licence to Operate (SLO) workshop is also scheduled to consider how members of

 the industry and fisheries managers can deal with potential SLO issues before they happen.”

 Seafood Directions originated in 1999 as an initiative of the Fisheries Research and Development

 Corporation (FRDC). Its intention was to provide a national forum for the exchange of ideas,

 identification of national seafood issues and to provide industry participants with learning opportunities.



Esperance celebrates its fishy history
Heritage Minister Albert Jacob recently used the heritage listing of the former Esperance Fish

 Cannery to revisit a colourful past that included ex-army tanks and a Tiger Moth plane in the

 early days of WA’s fish canning industry. 

 Announcing the heritage listing, Mr Jacob said it recognised the inventiveness of canning

 pioneer Daniel Samuel Hunt. 

 “It is hard to imagine ex-army tanks rolling down the Esperance beachfront today, but after Mr

 Hunt set up his cannery in 1948 it became an everyday occurrence,” he said. 

 “Hunt took advantage of the Commonwealth sale of army equipment after World War II. The

 Tiger Moth plane spotted the schools of fish, camouflage nets were used to haul in the fish, and

 tanks and trucks transported the catch across rough terrain to the cannery.” 

 The brick building took just one week to build and was opened for business in December 1948.

 The main room included a sloping concrete floor, which allowed the entrails from the gutted fish

 to be tipped out and hosed straight into the sea. 

 Mr Hunt also established canneries in Albany, Geraldton and Hopetoun, which were held up as

 good examples of the then Government’s policy of helping to decentralise WA’s population from

 metropolitan Perth, making it less vulnerable to enemy attack. 

 Mr Jacobs said that although the Esperance Fish Cannery only operated between 1948 and

 1950, the simple building had a lasting legacy on the Esperance community. 

 The popular Government-owned building was converted into an art gallery and is currently

 managed by the Shire of Esperance.

Contribute stories to your industry
 newsletter
If you have a story or important information to share about WA's fishing industry, please

 email your contributions to cpo@wafic.org.au and we will try and include them in

 our next newsletter. 
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