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Bluwave's George Stavrinos, left, and Fisheries Minister Joe Francis check out a Christmas cray. 

 

Rock lobster trial will sell crayfish fresh off 
fishers boats to WA public  

Fisheries Minister Joe Francis caught up with George Stavrinos at the Bluwave processing facilities in 
Fremantle this week to discuss the merits of WA rock lobster. 
 

Following the informative chat and tour of the operation the Minister moved to the wharf to formally 
announce a plan to make the delectable seafood more accessible to Western Australians. 



 

The plan came in response to local concerns about the availability of the $400million commercial catch of 
rock lobster in WA, most of which is exported to China at premium prices. 
 

Mr Francis said that commercial fishing and the export market played an important role in the WA economy, 
but it was also important to service local demand. 

“So from December 15 until 30 April next year, a trial will enable each active commercial western rock 
lobster fisher to catch 50 extra lobsters that is not for export and can be sold directly to the local WA market,” 
he said. 

“This will generate about eight tonnes of western rock lobsters for sale in the local market and will not impact 
on sustainability." 
 
He said the sale of additional tagged lobsters would not affect western rock lobster sustainability. The trial 
was developed in close collaboration with the Western Rock Lobster Council which represents WA's 
professional lobster fishers. 
 
"This trial will maintain the integrity of the commercial and recreational allocations for rock lobster and help 
provide a summer of seafood over the festive season and into the new year," he said. 
 

Mr Francis said consumers can purchase the local access lobsters at market cost directly from fishers and 
some may also be potentially available in local restaurants or fish retailers. 
 

To participate in the trial, commercial fishers need to collect ‘Local Access Lobster Tags’ – available from 
Department of Fisheries’ offices at Mandarah, Fremantle, Hillary’s, Lanceolin, Jurien Bay and Geraldton. 
 
Commercial fishers can find out more about the trial, including how to insert the tags on their catch and how 
to record sales of the lobster, by clicking here and here. 

   

http://www.fish.wa.gov.au/Documents/rock_lobster/rock_lobster_local_access_trial_faq.pdf
http://www.fish.wa.gov.au/Documents/rock_lobster/rock_lobster_local_access_trial_fact_sheet.pdf


 

 

What the tagged lobster will look like. The tags must be kept on until the crayfish is cooked. 
   



 

 

Fishing companies’ global plan a gamechanger: Austral 
Austral Fisheries Chief Executive Officer David Carter, pictured above, says a visionary plan by eight of 



the world’s biggest seafood companies committing to action on ocean stewardship is a global 

gamechanger. 

Mr Carter said that the first “keystone dialogue” between scientists and business leaders had developed 

the 10-point plan as part of a new approach to engage major international businesses in global 

sustainability challenges. 

“The eight companies that are signatories to the plan represent 16-18 per cent of the world’s seafood 

industry – which I believe is enough of a critical mass to realise their vision,” Mr Carter said. 

“Responsible businesses like this, willing to confront and overcome the serious challenges facing the 

modern world, can crossover political barriers and transcend borders.” 

Mr Carter said the companies had committed to improving transparency and traceability and reducing 

illegal, unreported and unregulated fishing in their supply chains. 

“Antibiotic use in aquaculture, greenhouse gas emissions and plastic pollution will also be prioritized and 

they will also take action to eliminate any products in their supply chains obtained through slavery 

including forced, bonded and child labour,” he said. 

He said the plan resonated with Austral’s own approach to sustainability and marine stewardship. In 

March, Austral became the first carbon neutral seafood company in the world. 

Independent audits of the WA-based company’s operations determined its carbon footprint. It then 

purchased carbon offsets to support planting 190,000 trees in WA’s wheatbelt to cover all the company’s 

emissions from 1 January 2016. 

Mr Carter said a statement issued by the eight companies said they represented a global force, not only in 

the operation of the seafood industry, but also in contributing to a resilient planet. 

The statement was signed by the two biggest companies by revenues (Maruha Nichiro Corporation and 

Nippon Suisan Kaisha, Ltd), two of the biggest tuna companies in the world (Thai Union Group PCL and 

Dongwon Industries), the two biggest salmon farmers (Marine Harvest ASA and Cermaq – subsidiary of 

Mitsubishi Corporation) and the two biggest aquafeeds companies (Skretting – subsidiary of Nutreco, and 

Cargill Aqua Nutrition). To read the statement click here. 
   

 

 

Prawn virus sparks warning: no risk to consumers 

  

Western Australians are urged to adhere to new import requirements designed to stop a serious prawn 

disease establishing in this State. 

http://files.clickdimensions.com/waficorgau-avopr/files/keystonedialoguestatement.pdf


 The Department of Fisheries said white spot disease (WSD), a highly contagious viral disease that affects 

crustaceans, had recently been detected on prawn farms on the Logan River, in Queensland. 

WSD does not pose any threat to human health or food safety but causes high rates of prawn mortality. 

Queensland’s Department of Agriculture and Fisheries is managing the outbreak and has put in place 

biosecurity measures and movement restrictions to help contain and eradicate the virus. 

WA Fishing Industry Council (WAFIC) Chief Executive Officer John Harrison said that until the outbreak in 

Queensland, Australia was one of the few countries in the world that was WSD free. 

“If WSD establishes in WA it could pose a serious threat to freshwater and marine crustaceans including 

crabs, lobster, marron and prawns,” he said.  

“WAFIC understands that the Department of Fisheries has moved quickly to reduce the risk of the virus 

spreading here, by restricting the import of all live or uncooked prawns, or parts of prawns from, 

Queensland.  

“We are calling on the community to help support the department’s mitigation efforts by checking their bait 

for any sign of WSD and also by not using any food grade prawns as bait.”  

Prawns with the disease may have a loose shell with numerous white spots (0.5-2.0mm in diameter) on 

the shell’s inside surface and a pinky-red discolouration.  

If detected any suspect prawns should be kept and immediately reported to the department’s FishWatch 

24 hour hotline on 1800 815 507. 
      

National seafood industry 
seeks future leaders 

Applications for the National Seafood Industry 

Leadership Program (NSILP) for 2017 are now 

open and those who work in the seafood sector 

are encouraged to step up and apply. 

Program Manager Jill Briggs said that Australia’s 

seafood industry needs strong leadership to 

develop thriving businesses and a future-focused 

industry. 

She said that since 2000 the NSILP had inspired 

and helped more than 200 people develop 

leadership skills, knowledge of the seafood 

industry, and the network of decision-makers 

within Australia’s primary industries. 

To find out more about the program and how to 

apply, click here. 
      

Fisheries portal opens 

The Department of Fisheries has expanded its 

delivery of online licencing services with an 

online portal that allows applicants to apply and 

pay for a Commercial Fishing Licence (CFL) at 

https://licence.fish.wa.gov.au/ 

The Portal will allow 24 hour, 7 days a week 

online access via desk top computer, tablet or 

smart phone to apply for a CFL.  

A key feature of the Portal is that it requires users 

to create an account with the Department.  Once 

a person has successfully established an account 

they can access an activity page, and in this case 

apply for a CFL.   

The portal will include other licensing 

transactions and communicate information 

relevant to licence holders. 
        

http://www.ruraltraininginitiatives.com.au/home/programs/seafood
https://licence.fish.wa.gov.au/


 

 

Don cooks up a storm at seafood extravaganza 

Two visiting Chinese chefs helped WA Eood Ambassador Don Hancey, second from right above, put on a 

seafood extravaganza recently during a satellite event at the Margaret River Gourmet Escape. 

The second Augusta Seafood Discovery lunch (the first was staged Last year) saw 100 guests treated to 

fare that included Willie Creek pearl meat ceviche, abalone sashimi, lobster bisque shooters, whiting fillets 

crumbed in lemon myrtle panko, banksia smoked Peel mullet and a variety of other meat dishes. 

“It was great that the Pardoo Beef Corporation hosted chefs Hongsheng Chen and Guohui Tan for the 

event,” Don said. 

“The pair were amongst a group of chefs that I cooked with when I visited China in April. That’s when we 

made them WA Food Envoys and encouraged them to visit. 

“China is becoming increasingly aware of the high quality of our seafood and other food products, so the 

Augusta Seafood Discovery lunch was a great opportunity to showcase WA’s premium clean 

produce married with our award-winning wines, beers, ciders and spirits. 

“WA is truly on the cusp of big increase in what I call food tourism. 

"The message we got across to chefs Chen and Tan was buy your seafood off professional WA fishers 

who operate in some of the world’s most sustainably managed fisheries.” 

Don will be travelling to China later this month to continue his networking with Chinese chefs in 5 star 

hotels and encouraging them to learn more about WA produce. 
   



 

 

Recreational abalone fishing day changed 

Licensed recreational abalone fishers are reminded that the next West Coast Zone (WCZ) fishing date for 

the current season has been shifted from New Year’s Day to Sunday 8 January for safety reasons. 

 Department of Fisheries Director for Strategic Fisheries Policy Nathan Harrison said the step had been 

taken to shift the day, after concerns for fisher safety directly following New Year’s Eve. 

 “In light of the fact that one man died on the first day of the 2016/17 WCZ abalone season and that fisher 

safety could be compromised on New Year’s Day, an order has been made to prohibit fishing for abalone 

on Sunday 1 January,” Mr Harrison said.  

 “Instead, by Exemption, abalone fishing will now be permitted between 7am and 8am only on Sunday 8 

January. 

 “We don’t want a situation where people who have been celebrating the New Year too hard, then try their 

hand at abalone fishing first thing in the morning, this could potentially put fishers and Surf Life Saving 

volunteers at risk.” 

 Mr Harrison said Fisheries and Marine Officers would be patrolling abalone fishing spots on New Year’s 

Day to ensure fishers abide by the closure. 

 “Fishers must wait until 7am on Sunday 8 January, before they can fish for abalone again in the West 

Coast Zone (between Busselton Jetty and Moore River),” he said. 

 “Abalone fishing is closed until further notice North from Moore River to the WA/NT Border.” 
   

 

 

 

Marine Safety 
Update 

   



Please click here to read the December safety update 

 

Please click here for useful mental health support links 
      

CONTRIBUTE 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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