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Opportunity to have your say! 
 

For the first time, the Northern Territory Seafood Council is undertaking a survey of 

members to help improve its performance as a peak body and better understand which 

communication tools will be most successful with industry. 

 

Being the peak body for the seafood industry in the Northern Territory, the Board is 

keen to see that the NTSC fulfils its role as a strong and cohesive voice for industry. 

The survey is designed to capture feedback on NTSC performance, role and function, 

effectiveness of communication with members and member participation in industry 

meetings. Taking only 15 minutes to complete, Chairman Rob Fish and the Board 

have urged all members to participate.  

 

The opportunity is now available for all members to formally give feedback by 

completing the survey electronically, in hard copy, over the phone or in person.  

 

To make sure your feedback is collected, call the Seafood Council on 8981 5194 to 

arrange for the survey to be sent to you or to book in a time to complete the survey 

with Mac‟ Maccartie. The survey is currently underway and will close in early May 

2010. 

 

To float or not to float? 
 

Industry and the Marine Safety Branch 

recently got together to develop a buoyancy 

calculation sheet for industry to use to assist in 

ensuring vessels meet marine safety buoyancy 

requirements.  

 

Field trials, organised by NTSC member 

Sherwood Thorbjornsen, successfully tested 

the calculations and provided mud crab fishing 

crew with renewed confidence in their vessels.  
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Quick Read 
 

Australian Awards 
The Territory has made the 

finalist list for six categories 

in the 2010 Australian 

Seafood Industry Awards. 

Winners will be announced 

15
th
 April 2010. 

 

Executive Director 

Appointed 
Congratulations to Mr Ian 

Curnow who has officially 

been appointed as the 

Executive Director of 

Fisheries. Recruitment 

processes for Ian‟s former 

position, Director Aquatic 

Resource, are underway. 

 

Get Online! 
Have you visited the 

Support NT Caught website 

yet? If not get online! 

supportntcaught.com.au 

 

 
 

NTSC Website 
Members are being asked 

“what information do you 

want on it?” as part of the 

member survey. Visit 

www.ntsc.com.au and let 

us know what you want! 

 

Seafood Leadership 
Lyn Lambeth, NT SeaNet 

Officer is being sponsored 

by NTSC to undertake the 

National Seafood Industry 

Leadership Course in 2010. 

Previous NT graduates 

include Peter Manning, 

Norm Hedditch, Jethro Gill, 

David Mills, Chris 

Calogeras, Heidi Mumme 

and Katherine Sarneckis. 

Chairman’s Report 
 

As members are aware the 

Federal government has 

commenced a process to establish 

a network of marine parks in 

commonwealth waters adjacent to 

the Northern Territory.  

Unfortunately the process has 

been marred by excessively tight 

timelines and an absence of policy 

direction from the Government.   

 

At the end of last year a map of 

Areas for Further Assessment was released.  These areas 

are to undergo further investigation and assessment in 

order to establish draft marine park boundaries and a draft 

zoning system to be released as part of a draft 

management plan for public consultation. 

 

Unfortunately no clarification has been provided on a 

process for refining these areas.  Despite commencing 

work on a displacement policy and a risk assessment for 

different industries both these steps are yet to be 

completed. Without them it is unclear a how any draft 

marine park plan could be considered.  The Government‟s 

displacement policy will need to outline how any industry 

impacted by a marine park will be treated and the risk 

assessment process helps determine the zoning system – 

in simple terms what activities will be allowed in different 

areas of any proposed MPA. 

 

Following some extensive lobbying from the fishing 

industry involving several large delegations travelling to 

Canberra, the Government has accepted that the original 

policy direction was flawed.  We now have a firm 

undertaking regarding industries involvement in finalising 

these important steps, and a commitment that no draft 

MPA‟s will be released until the displacement policy is 

finalised.   

 

At this stage we are still awaiting formal notification of 

the new process.  As soon as this is confirmed we will be 

contacting members to ensure you are fully informed and 

engaged in the process. 

 

   

http://www.supportntcaught.com.au/
http://www.ntsc.com.au/
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On a much more positive note, the success the Council has had 

with implementing Country of Origin labelling for seafood in 

food outlets is gaining considerable support nationally.  I don‟t 

see this as too hard to understand as I can‟t see why anyone 

would condone misleading the public - that is unless they were 

a cheating snake!!   

 

Several other industry associations have developed labelling 

policies and the National Seafood Industry Alliance is also 

drafting a labelling policy. Lets hope other Governments follow 

the NTs lead and remove the loophole in country of origin 

labelling that is being used nationwide to deceive the seafood 

consumer. 

 

The labelling requirements in the NT required a considerable 

investment by government including work by fisheries and the 

Police Marine Fisheries Enforcement Section (PFMES).  I 

would like to thank all those past and present within the 

PFMES for the work they have put in.  PFMES visited over 

390 venues around the NT to educate venues on the new 

requirements and ensure we saw a high rate of compliance.  

Great job and a big thank you from industry and the seafood 

consumer alike! 

 

Another big thank you to Sherwood for the time and effort he 

put in to helping address the buoyancy requirements for vessels 

under 6.2m.  Subsequently the crabbers caught in the recent 

cyclone have stated without the buoyancy fitted they may have 

been lost.  Yes their vessels were still afloat and the same can‟t 

be said of the recreational vessels caught in the storm.  They 

were buried deep in sand with all gear lost!!!! 
 

Rob Fish 

Chairman ï Northern Territory Seafood Council 

 

 

The life of a fisherman 
One of the more unsavoury aspects of being a commercial 

fisher is that we are quite often confronted by animals that wish 

kill or main us. The NTSC was disheartened to hear recently 

that a commercial fisher was attacked by a crocodile during the 

course of his work. The NTSC wishes the fisherman a speedy 

and complete recovery. 

 

On that note, the NTSC has produced guidelines for 

interactions with crocodiles and if any of our members wish to 

avail themselves of a copy please contact the Council on 8981 

5194 or e-mail admin@ntsc.com.au 

Quick Read 
 

 

Year in Review 2009 
A copy of the NTSCs 

annual report will be 

available shortly, with 

electronic copies available 

online at ntsc.com.au  

 

Buoyancy Testing 
Sherwood Thorbjornsen 

co-ordinated buoyancy 

tests for dinghies used in 

the mud crab fishery last 

month at Mantom Dam. 

The trials successfully 

demonstrated to the crew 

the buoyancy of vessels 

in a “who didn‟t put the 

bungs in” situation! 

 

Report Mislabelling 
Food outlets selling seafood 

are required to state when 

imported product is being 

used. If you are aware of a 

venue that is not doing this, 

let us know! 

 

Go Wild Go Bananas! 
The duckpond is looking 

emptier than usual and that 

is because the first banana 

prawn season for 2010 

commenced on 31 March 

2010.  
 

 
 

 

E-Newsletter 

You can now register for 

your electronic copy of 

Seafood Council News by 

emailing ntsc@ntsc.com.au  

mailto:ntsc@ntsc.com.au
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        SeaNet Update 

 
 

 

The NT SeaNet Extension Officer, Lyn Lambeth, has set up a new YouTube site, 

http://www.youtube.com/user/SeaNetNT to showcase different aspects of the fishing 

industry in northern Australia. Video footage has been sourced from boat crew or 

taken by Lyn herself, edited and set to music.  

 

Seven videos have been posted to the site and so far they have had over 1000 hits. 

Topics covered include the use of turtle excluder devices (TEDs) in the Northern 

Prawn Fishery, the long journey taken to get live mud crabs from the Roper River to 

markets in Sydney and Melbourne, demersal fishing in the Kimberly, life at sea in 

various fisheries in the NT, and early flume tank trials of turtle excluder devices at the 

Australian Maritime College. 

 

 
Photo:  Scenes from one of the TED videos ï Daniel Andrews fitting a TED into a prawn net at the WA 

Seafood Exporters shed, Darwin. 

 

Lyn has attended a number of industry meetings over the past few months including 

Barramundi, Spanish Mackerel, Offshore Net and Line, and Aquarium fish. An update 

on SeaNet work was provided to the meetings. Barramundi fishery members were also 

invited to comment on the draft review of the Barramundi Fishery Environmental 

Management System, Sawfish Information Sheet and proposed legislation regarding 

sawfish interaction. 

 

Part of Lyn‟s work at present consists of sourcing funding for reviewing 

Environmental Management Systems from other fisheries. Funding is also being 

sought to conduct a Darwin Harbour Clean Up Day in partnership with a number of 

stakeholders including Darwin Port Corporation, Darwin City Council, AFANT, 

Larrakia Nation Aboriginal Corporation, Larrakia Development Corporation, 

Conservation Volunteers Australia and the Belyuen Community Government Council. 

 

For further information Lyn Lambeth can be contacted on 08 8981 5194 or 0421 

054 274 or by email lyn@oceanwatch.org.au 

 

 

http://www.youtube.com/user/SeaNetNT
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Carmel joins the NTSC board 
 

Late last year the Trader/Processor Licensee 

Association elected Carmel Ball as its new Chair and 

as such, she now takes her place on the NTSC board. 

Carmel is the first woman to sit on the board since its 

inception. 

 

For the past nine years Carmel has been involved with 

rural and primary industries through her role as a 

consultant and co-owner of Darwin Fish Market. In 

this capacity she has developed QA and HACCP 

Plans, Policies and Procedures, shore managed a fleet of vessels and obtained AQIS 

and HACCP certification for the same. Carmel and partner Ziko now own and operate 

the first “only Australian” Seafood market in the NT and have developed a new 

innovative range of all natural NT products. Smoked Crocodile and Barra Dips as well 

as Fish Cakes are just the beginning! 

 

The Darwin Fish Market customer base has successfully expanded since commencing 

operations to include local restaurants, cruise ships, resorts and the two local major 

retail chains. Recently they have commenced selling seafood into Katherine, Alice and 

Kununurra.  Darwin Fish Market is the first seafood business in the Territory to 

become accredited under the SSA Fish Name Brand Schemes.  

 

In 2003, Carmel was a founding member of the Darwin Seafood Festival Committee 

which successfully organised the first Darwin Seafood Festival that was attended by 

thousands of locals and tourists alike. She remained a proactive committee member for 

a further four years.    

 

In 2004 Carmel was instrumental in the formation of the NT Women in Seafood (NT 

WINS). One of WINS first tasks was to run the first ever black tie, Darwin Seafood 

Ball & Awards in 2005. The event was attended by over 200 people and has now been 

successfully held in 2007 and 2009 with plans underway for 2011. 

 

Carmel was also key player in the formation of the Primary Industries Group Draft 

Action Plan.  As a result of various leaders within the Primary Industry sectors 

meeting together the formation of the Action Plan was developed with a focus on 

encouraging strong effective industry leaders of all ages. The aim was to improve the 

economic viability of these diverse industries through the development of leadership 

skills, mentoring programmes and succession planning.  

 

Carmel intends to pursue a number of other issues as a board member. These include 

access to accredited laboratory facilities for product testing; enhancing NT labelling 

laws; working with a local Nutritionist to develop and educate indigenous 

communities on healthy, affordable seafood solutions; production of a distinctly 

Northern Territory Seafood Cookbook and; engaging the wider community to promote 

the industry and its product. 
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NTSC Update on Marketing 
 

This month we welcome consultant Suzanne Morgan on board to assist the NTSC in 

labelling and marketing areas for the NT seafood industry.  Suzanne has extensive 

marketing experience in the tourism industry and is excited to be extending her 

passion for all that is faNTastic about the Northern Territory into strengthening the 

availability of fresh local fish and seafood for locals and visitors to the NT. 

 

The major focus of her work will be undertaking the 12 month research program 

regarding the Country of Origin Labelling as well as extending the Support NT Caught 

Campaign. Any thoughts, please contact Suzanne Morgan on 0429 808 022 or email 

admin@ntsc.com.au. 
 

 

Tough Fish Project – Encouraging Results 
 

The FRDC funded investigation into the „tough fish syndrome‟ has produced some 

very encouraging results. 

 

Saddletail Snapper represent a major resource 

within the offshore fisheries of northern 

Australia. Suppliers of both Crimson and 

Saddletail Snappers have endured a crisis of 

confidence in recent years. Ongoing complaints 

of toughness have resulted in both species 

becoming distrusted by food service and 

restaurant operators alike.  

 

The project investigated the possible causes of toughness in Saddletail. Interesting 

facts were found such as: 

 Males are much larger than females of the same age 

 increase in cooked muscle toughness increases with age at almost the same rate 

 both males and females grow very slowly after 7 to 10 years of age and are not 

very different in size from those of 20 years of age.  

 Seasonal influences appear to have a bearing on texture, possibility due to 

sexual maturity and/or food availability. 
 

Onboard handling practices were not found to directly contribute to toughness, 

however the potential exists for older and tougher fish becoming tougher due to „cold 

shortening‟ through chilling abuse.  
 

More work is required to develop tools that allow operators to quickly and efficiently 

remove fish that pose a market risk. The NTSC has applied to the FRDC for funding to 

undertake a follow up project and the NTSC is hopeful that the federal Minister for 

Agriculture, Fisheries and Forestry will make an announcement in the near future. 

 

The NTSC would like to extend its thanks to those industry stakeholders who assisted 

in the project by giving their time, money and product. Namely Bill Passey, Horst 

Fischer, Steve Hinge and David Caracciolo. 

mailto:admin@ntsc.com.au
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Food Labelling Review 
 

On April 16, Territorians will have the opportunity to provide feedback into a national 

review on a food labelling which is seeking to answer a number of questions, 

including country of origin labelling issues, of key interest to the seafood industry.  

 

The Council of Australian Governments (COAG) has agreed that the Australia and 

New Zealand Food Regulation Ministerial Council (the Ministerial Council) undertake 

a comprehensive review of food labelling law and policy using an evidence based 

approach and without compromising public health and safety.  The Ministerial Council 

has agreed to the review being independent.   

 

The Northern Territory Seafood Council will contribute to the review by assisting in 

the development of the National Seafood Industry Alliance submission paper and 

complimenting this with an additional Seafood Council submission. 

 

For further information and to register for the public consultation session visit 

http://www.foodlabellingreview.gov.au  
 

 

Branding Australian Seafood 
 

Seafood Services Australia (SSA) and Seafood Experience 

Australia have been working in partnership with Australian 

Made Campaign Limited to provide a marketing platform for 

Australian seafood producers. 

 

The well established and trusted Australian Made, 

Australian Grown (AMAG) brand and logo to promote locally produced seafood. 

 

As an introduction to the AMAG Campaign, the SSA manage a “Building capacity to 

promote Australian seafood” project and will refund eligible Australian seafood 

businesses up to 50 per cent of the cost of new AMAG licences, to a maximum of 

$125 per business. 

 

For more information, download the Branding Australian Seafood document from: 

http://www.seafoodservices.com.au/downloads/AMAG-Guidev2.pdf  

 

 

SSA coming to Darwin 
 

Seafood Services Australia will be holding their network and trade forum meetings in 

Darwin on the 19
th

 August 2010. Pencil this date in your diary and come along to find 

out more about the Australian Seafood branding program and other seafood industry 

news from a national and international perspective. 

 

Visit http://www.seafoodservices.com.au for further information. 

http://www.foodlabellingreview.gov.au/
http://www.seafoodservices.com.au/downloads/AMAG-Guidev2.pdf
http://www.seafoodservices.com.au/
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The impact of ‘Country of Origin Labelling Laws’ 
 

In April the NTSC will be undertaking the first cycle of a five cycled research program 

to assess the impact of labelling changes in the Northern Territory.   The impacts these 

changes have had on food outlets in regards to business practices, food sales and 

consumer purchasing practices are largely unknown.  

 

The scope of the project is as follows: 

1. To quantify the quantity and origin of seafood sold in selected fish retailer 

establishments;  

2. To monitor the impact of fish retailer labelling requirements along the supply 

chain; and 

3. To identify any impacts of the labelling requirements on consumer choice.  

 

The research will be conducted via face to face surveys, on a quarterly basis with 

consumers and participating businesses from the Darwin food service sector. 

 

For further information contact Suzanne Morgan on 0429 808 022 or email 

admin@ntsc.com.au. 

 

 

Coming Events 
 

Event Date Venue 

Seafood Directions 14-15 April 2010 Melbourne 

Australian Seafood 
Industry Awards 

15 April 2010 Melbourne 

Labelling Consultation 16 April 2010 Darwin  

NPOA Shark 16 April 2010 Melbourne 

Fredôs Rural Pass 
Show 

15 & 16 May 2010 Fredôs Pass 

Australian Hotels 
Association Conference 

2 June 2010 Trailer Boat Club 

NTSC Board Meeting 10
th
 June 2010 NTSC 

NTSC Board Meeting 18
th
 August 2010 NTSC 

SSA Network Meeting 19
th
 August 2010 

Darwin Central 
Hotel 

Trade Forum  19
th
 August 2010 

Darwin Central 
Hotel  

Marine Ranger Training 
Workshop 

8
th
  ï 20

th
 May 2010 Jabiru 

 

ALUMINIUM 
SPLIT SINKER 

MOULDS 
 

For 
8mm, 10mm, 12mm 

Dia Cord. 
2 Cavities 
per mould 
with steel 
coring pins 

$233 Total = S8 
$255 Total = S10 
$275 Total = S12 
Plus $20 Total 

Freight 
incl. Registration 
by Australia Post 

 
02 9905 2245 

kayco@tpg.com.au 
 

Australian Made 

mailto:admin@ntsc.com.au
mailto:kayco@tpg.com.au

