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Teachers network at the Professional Development Day hosted by WAFIC. 
   

Teachers turn to WAFIC for education 

The importance WAFIC places on education was demonstrated recently when it hosted a professional 

development day (PDD) for secondary school teachers. 

The PDD was designed to help gauge appetite for an education package aimed at home economics and 

vocational high school students. 

In his address, WAFIC Chief Executive Officer John Harrison told the group of more than 50 teachers 

from a wide range of WA schools that the WAFIC Board had identified education as a key priority. 

“We recognise the need to build community support and understanding of the fishing industry if we are to 

properly support fishers to continue to supply sustainable, fresh and high-quality seafood from some of the 

world’s best-managed fisheries,” he said. 

“We are currently developing a pilot package with the help of a fantastic working group of teachers, that 

will help other high school teachers and students learn more about the sustainability of WA’s commercial 

fishing, pearling and aquaculture sectors. 

“We have also designed a range of tools for teachers, including suggested class lessons, instructional 

videos and recipe cards for use in the classroom. These will be downloadable from the WAFIC website.” 

http://link.wafic.org.au/m/1/12364049/02-t17027-2efe9d212d764ad796d6a1292cdb1c5c/0/1/1
https://www.facebook.com/waseafood
https://twitter.com/waseafood
https://www.instagram.com/waseafood/
https://www.youtube.com/channel/UCWKd-6k8lKzIX7ZrZ-_J59g


As part of the PDD teachers were each given a big poster that showcased some of WA’s under-utilized 

fish species. Celebrity chef Peter Manifis has designed recipe cards to complement the species depicted 

on the poster. 

Teachers are encouraged to consider that the generally cheaper price of under-utilized species makes 

them more suitable for practical cooking lessons in the classroom. 

An earlier survey of teachers had revealed that the price of seafood was one of the main factors 

discouraging the use of fish and other seafood for practical cooking lessons in home economics classes. 

Rhys Arangio from Austral Fisheries, Steve Davies from Marine Produce Australia and Matt Watson from 

the Marine Stewardship Council all delivered a range of presentations that were enthusiastically received. 

“The presentations were designed to increase knowledge about the sustainability and variety of WA’s 

commercial fisheries and to highlight the social and economic contribution the industry made to the State,” 

Mr Harrison said. 

Teachers were also exposed to a fish filleting demonstration. Chef Manifis was joined by WAFIC Seafood 

Ambassador Don Hancey and together they cooked a special squid risotto for the teachers’ lunch. 

“It was encouraging to see that our exit survey of teachers following the PDD revealed that they had found 

the presentations highly informative and felt their knowledge of the industry had increased dramatically,” 

Mr Harrison said. 

The teaching resources are at: http://www.wafic.org.au/resources/ 

 

(Picture): Chefs Peter Manifis and Don Hancey prepare a magnificent squid risotto for the teachers' lunch. 
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WAFIC commissions consultant to progress 
Southern Regional Sector Body proposal 

WAFIC has appointed a former Fisheries Department head to develop a strategy to consolidate more than 

20 separate fisheries along WA’s south and south west coasts under the auspices of a new sector body. 

WAFIC Chief Executive Officer John Harrison said that the concept of a regional sector body to represent 

the interests of smaller fisheries along the southern coast had been mooted for some time. 

“The issue was raised at WAFIC’s AGM in 2015 and the Board decided to progress the issue at its 

December 2015 meeting,” he said. 

“During 2016, WAFIC held meetings with fishers along the south and south west coasts, but we could not 

achieve a clear enough indication of industry support for a regional sector body. 

“So recently we decided to commission Dr Peter Rogers, (pictured above) who is highly respected within 

the industry and, as a former head of the Department of Fisheries, is obviously well-qualified for the job. 

“Dr Rogers will be engaging in face to face meetings with fishers, bait and tackle shop owners, local 

government and community stakeholders as well as others such as recreational fishers and seafood 

processors and retailers to gauge their views on a regional sector body to support professional fishers,” he 



said. 

Under the terms of reference for the project, Dr Rogers will first develop a comprehensive and prioritised 

issues paper which will provide the basis for an industry ‘directions’ forum. 

The industry forum, to be held later this year, will then determine the way forward and nominate a 

representative committee, as the first stage of forming the Southern Regional Sector Body. 

Mr Harrison said the WAFIC Board had agreed to provide in-principle funding for the initial 2-3 years of 

Sector Body representation. 

“I believe that it is obvious, from the ongoing nature of discussion about this issue; from preliminary talks 

WAFIC has already held with fishers; and from responses we have received to our survey of fishers on 

this topic; there is strong support for some form of Southern Regional Sector Body,” he said. 

“Such a body, when established, will give the individuals involved in the 21 fisheries dotted along WA’s 

South West and South coasts a stronger voice in representing their interests to Government or other 

stakeholders.” 
   

 

 

Peter Jecks (third from right), seafood indiustry representatives and Fresh Produce Alliance staff check out the HPP machine. 

 

Under pressure – No worries 

A high-pressure pasteurisation unit may hold the key to extending the shelf life of fresh blue swimmer crab 

meat, says Abacus Fisheries’ Peter Jecks. 

Mr Jecks, who is based in Carnarvon, said the high-pressure processing (HPP) machine killed bacteria 

and preserved food much more effectively than more conventional methods of food processing. 

Dr Janet Howieson from Curtin University said she had been involved in recent testing of the machine 

which is based in Manjimup. 

“The HPP machine is part of new Fresh Produce Alliance food processing facility that was developed for 

horticulture products by the machine’s part owners, Jennie and Wayne Franceschi,” Dr Howieson said. 

“They had expressed interest in adapting it for other industries and we knew the technology has been 

shown to be used for meat extraction with high recoveries in seafood such as crabs, lobsters and other 

crustaceans. 



“The technology can also be used for shucking shellfish, extending the shelf-life and changing the texture 

of many products including finfish.” 

“So we went down there with around 15 different seafood products and some industry people and ran the 

products through various settings of the machine and then assessed the products.”  

Dr Howieson said that initial and preliminary tests using Mr Jecks’s Blue Swimmer crab were positive and 

indicated that the shelf life of cooked crab meat could be extended from its current level of five days up to 

a month. 

Mr Jecks described the results as a game changer. Taste tests had revealed that four-week old cooked 

product processed through the HPP machine tasted as good as freshly cooked crab. 

Dr Howieson said the promise shown by the first trials meant further trials potentially leading to larger 

scale product development and market assessment were now on the cards. 

Anyone interested in the HPP machine can contact Dr Howieson at J.Howieson@curtin.edu.au 
   

 

 

WAFIC goes live on social media  

 WAFIC is proud to announce that we are now live on social media and will post content initially on three 

main platforms:  

 Facebook - https://www.facebook.com/waseafood/ 

 Twitter - https://twitter.com/waseafood 

 Instagram - https://www.instagram.com/waseafood/ 

Our intention in developing a social media presence is to build community support and enhance public 

understanding of WA's professional fishing and seafood industry -- including our world class pearling and 

aquaculture sectors. 

We will celebrate the history, the food and the people in our great industry. 

We would like your help -- through likes, shares, conversations and engagement -- to improve community 

perceptios about our industry. 

mailto:J.Howieson@curtin.edu.au
https://www.facebook.com/waseafood/
https://twitter.com/waseafood
https://www.instagram.com/waseafood/


We invite you to contribute posts that can include fishing in action, historic photos, scenic photos, food 

and seafood graphics, recipes and promotional material, news, opinions and industry-related topics. 

Mobile phones are a great way to send us your images. 

If you are on a boat, have breaking news, need to share a funny or interesting moment, work in a 

processing company or seafood retailer, send your news, requests and photos to smadmin@wafic.org.au 

and we will do our best to help. 

Danika Gusmeroli, our nearly appointed social media coordinator looks forward to working with you. Don’t 

forget to use #waseafood when uploading photos. 
   

  
 

  

Peak bodies lobby MPs to protect abalone stocks 

The Abalone Industry Association of WA and WAFIC have written to State politicians expressing serious 

concerns about the contents of an EPA review into the proposed Ocean Reef Marina development. 

AIA WA Executive Officer Nathan Adams said the EPA had recently released a Public Environmental 

Review (PER) on the marina development for public comment. 

“The comment period closes on 24 February,” Mr Adams said. “A report, prepared by Strategen for the 

Joondalup City Council, predicts a loss of almost 18ha of benthic habitat and a permanent loss of 9.3 

tonnes (32 per cent) of the Roei abalone catch in the Burns Beach fishery.”  

Mr Adams said the West Coast Abalone Divers Association under the umbrella of the AIA WA would 

make a formal submission to the EPA stating that the marina development would have a much greater 

commercial impact on the fishery than predicted by the PER.WAFIC Chief Executive Officer John 

Harrison supported the comments and said the planned marina has already had a significant financial 

impact on those holding abalone authorisations to operate in the fishery. 

“Uncertainty about the future impact of the development has effectively resulted in a market suspension of 

authorisation transfers due to consequential risks from the planned development,” he said. 

“Although the EPA is yet to decide on whether to approve the project or not, the major political parties – in 

the lead-up to the State election in March – appear to have positions that support the marina 

development. 

“The fishing industry believes that whoever is elected to Government will likely become the principal 

proponent for the project under some future hybrid business model.” 

Mr Harrison said that in past years both major political parties had undertaken to protect access rights 

held by the fishing industry. 

“They also undertook to compensate temporary or permanent loss of access to aquatic resources caused 

by the impacts of other industries, or from public works such as marinas,” he said. 

Given the growing momentum of the proposed Ocean Reef Marina development, WAFIC and the Abalone 

Industry Association of WA were seeking similar policy commitments from State politicians and their 

parties to protect or compensate Roei abalone fishers. 

Politicians who had been contacted included Premier Colin Barnett, Fisheries Minister Joe Francis, State 

Development Minister Bill Marmion, Opposition leader Mark McGowan and Opposition Fisheries 

spokesman Dave Kelly. 

   

mailto:smadmin@wafic.org.au


 

 

Officer appointed to deal with disease outbreak 

The Department of Agriculture and Water Resources has appointed a Prawn Liaison Officer to act as a 

central point of contact for stakeholders seeking information about the recent ban on prawn imports. 

The ban was imposed following the discovery of a White Spot Disease outbreak at several prawn farms in 

Queensland. 

The Department is currently conducting a number of activities to ensure the risk of white spot disease 

(and other prawn diseases) entering and establishing in Australia is appropriately managed. 

It is currently considering specific products and businesses that might be eligible for an exemption from 

the import ban and has begun reviewing products affected by the import suspension, one being marinated 

uncooked prawns.  

A spokesman said that it was anticipated to take up to eight weeks for the initial review of import 

conditions for marinated uncooked prawn meat, prawns exported from Australia and processed and re-

imported prawns. 

Once the review is completed a decision will be made on possible future risk management options for 

marinated uncooked prawns and for specific products and pathways to allow the safe resumption of trade. 

Submissions to support case-by-case assessments can be made to: aquaticab@agriculture.gov.au    

The Department has also requested that some importers withdraw their products that have tested positive 

to white spot disease following increased testing for the disease in the market. 

Consumers can still expect to see imported prawn products for sale. Some product was imported legally 

prior to the import suspension. 

Other products that were in transit at the time of the suspension have been subject to enhanced 

inspection and testing and, if found to be negative for white spot disease, will be available for retail sale. 

Consumers are reminded that imported prawn products present no risk to human health. White spot 

disease affects prawns and other crustaceans, but presents no risk to humans or other animals. 

But the Department has advised that consumers cook and eat any prawns they buy. Prawns meant for 

human consumption should not be used as bait and should definitely not be discarded (in whole or in part) 

into Australian waterways. 

For further information please contact prawnliaisonofficer@agriculture.gov.au 
   

  
 

  

mailto:aquaticab@agriculture.gov.au
mailto:prawnliaisonofficer@agriculture.gov.au


First call for project applications for fisheries research     

The Fisheries Research and Development Corporation (FRDC) is making a public call for Expressions of 

Interest (EOI) for research project funding that address a range of priority areas identified by each State’s 

FRDC research advisory committees (eg WA RAC), Industry Partnership Agreements (eg Western Rock 

Lobster) and the FRDC Subprograms (eg Aquatic Animal Health). 

Each of these groups has carried out a detailed planning process to form their priorities including 

individual fishery research requirements. In addition, the FRDC held a stakeholder planning workshop in 

late October 2016 to discuss where there might be collaborative investment opportunities between the 

groups. A full description of all the priority areas for this call for EOIs can be downloaded from the FRDC 

website at http://frdc.com.au/research/applying_funding/Pages/call_for_applications.aspx 

This is the first of three calls for EOIs – November, April and August. Applications must be submitted by 

15 February. Applications not submitted by this date may not be accepted unless prior approval for a later 

submission date is provided by the FRDC. 

For any enquiries please contact the relevant FRDC Advisory Group Executive Officer by clicking here. 
   

 

 

Nine boats seized under Operation Bagana 

A call to FishWatch last weekend by a member of the public reporting interference with his rock lobster 

fishing gear, has led to the seizure of another fishing vessel under the auspices of Operation Bagana. 

The latest seizure brings to nine the number of vessels that have been seized in the crackdown on illegal 

fishing activity which has focussed on people interfering with fishing gear – particularly rock lobster pots. 

Earlier this month Fisheries Minister Joe Francis described illegal interference with fishing gear as a “low 

act” and warned that offenders would face heavy penalties including the seizure of their boats. 

“Fisheries officers have already seized a number of boats belonging to people accused of lobster pot 

interference and other rock lobster-related offences,” Mr Francis said. 

“Those people now face the prospect of having their boat confiscated and they could also lose their 

vehicle and fishing equipment. In the most serious cases, illegal fishing offences can result in penalties of 

up to $400,000 or four years in jail.” 

http://frdc.com.au/research/applying_funding/Pages/call_for_applications.aspx
http://frdc.com.au/research/advisory_groups/Pages/default.aspx?_cldee=YnJldHQubWNjYWxsdW1Ad2VzdG5ldC5jb20uYXU%3d&recipientid=contact-eab80e20f3fbe311940a0050569f5140-dda46c9f6fb341d69c5b3ca72780bd5c&esid=18c39005-c6b5-e611-941c-000d3ae012a4


The Fisheries Department’s South Metropolitan Acting Compliance Manager Ryan Parker said he 

appreciated the support of people who called FishWatch on 1800 815 507 when they suspected illegal 

fishing activity. 

He said that Fisheries Officers would continue to follow-up on anyone who doesn’t follow the rules. 
   

Young fish technologists urged to apply for grant to 
attend 2017 World Seafood Congress  

The International Association of Fish Inspectors has called for applicants to 2017 Peter Howgate Award. 

However, they were deeply saddened to advise that Peter died suddenly on 24 December 2016. 

“This makes this year’s award all the more significant for all concerned,” a spokesman said. 

The spokesman said the award grant will fund the attendance of a young fish technologist (under 30 years 

of age) to the IAFI World Seafood Congress 2017 (http://www.wsc2017.com), to be held in Reykjavik, 

Iceland, from 10-13 September 2017. The Congress will coincide with the Icelandic Fisheries Exhibition. 

“The Award covers travel, accommodation and the congress fee, and will afford the winning applicant a 

career changing opportunity to gain insights and build networks in the global fishery sector,” the 

spokesman said. 

The deadline for submissions is 31 March 2017. More information and an application form is available 

from www.peterhowgateaward.com. 

You can also visit www.facebook.com/PeterHowgateAward for updates and information about previous 

awards. 
   

 

 

 

Marine Safety 
Update 

   

Read the January Safety Update  

   

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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