" NORTHERN
TERRITORY

yeafood Councll

News

July 2009

2009 Seafood Gala Ball and Award Tickets Now Availae!

The 2009 Seafood Gala Ball a
Awards will this year be held at th
Holiday Inn Esplanade Darwin o
Saturday 29 August 2009.

The night is sure to be a huge succ
with live music, industry membersgg
Ministers, Government and supportirss
businesses all gathering to have a nig
of fun and indulgence. The multipl
course menu features local seafo
product which is sure to delight.

Tables for 10 people and individual tickets are reovailable for the 2009 Seafood
Gala Ball and Awards by contacting the Northern rifery Seafood Council.
Bookings are essential as tickets are limited.

Frances Bay Development one Step Closer

After many, many years of discussion about theeneetbpment of Frances Bay, a hew
concept plan was released by Government in eany this year.

The Frances Bay precinct is the historical homthefcommercial fishing fleet and the
industry supports the development of this areaftdiother expansion of commercial
fishing activities and related businesses suclsaafarkets.

Further details of the plan can be found on pager6
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Quick Read

Air Freight Space

New air freight capacity has
been secured by Toll AilL
Express on a daily basi
from Darwin to both
Melbourne and Perth
Contact John Schier fo
further information on 8920
0112

Spanish Mackerel

Quota Paper

The Fisheries pape
outlining the costs of
implementing quota in the
Spanish Mackerel fishery i

expected to be available tp

licence holders within thg
next month.

New Port Tariff

The Darwin Port
Corporation has revised itp
tariff, the first increase since¢
2003. New tariff prices arg
effective ' August 2009.
For further information see
page 6.

FISH

Check out the June editio
of the Fisheries Research
Development Corporatior
magazine FISH which g
inserted for your interest
Included is a DVD which
features a number OJ
research initiatives funde
by the FRDC, including
coverage of the Spanis
Mackerel Genetag prograr
and Black jewfish research.
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Coastal Line MAC

The Coastal Line
Management Advisory
Committee (CLMAC) met
on 24" June 2009. A
communiqué outlining the
key discussion points is
expected to be availabl
shortly for distribution.
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Chairman’s Report

The last couple of months have
shown how important it is to have
strategic plans in place for our
fisheries. Now before you fall
asleep, this isn’'t about me sellin
you the Seafood Council or our
strategic plan. It's simply about
industry needing to know where
their industry is going over the S
next five to ten years. | wouldn't _ S 8
want to be considering buying a '
new boat and not knowing where
or when the next closure may be. |
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These plans need to be agreed, as
far as possible, by all stakeholders. Most impdrisrthat
once the plans are completed we ensure Governreent i
signed on too. Right now we don’t have such plarts as

we have seen, it is impossible to second guess what
may be facing next.

Despite being drafted by all stakeholders and fored to

the Ministers office the 2005-2010 barramundi siyat
plan was never ratified. Now in 2009 we have seen
Government pick out some of the draft plan initias and
implement them in isolation. Industry was giverslésan

24 hours notice of when the implementation of aufrre
buyback was occurring and the public announcements
regarding the closure of Bynoe Harbour and the iB&én
River. Even with initiatives supported by industhys is

not enough time to consider the consequences er alt
your fishing operations.

Worse still is the ongoing fear of what will happeext.

Concern soon spread that the closures would bendepa
to include Fog Bay. Now thankfully the Governméas

confirmed this is not the case, but without an edrplan

for the fishery, who can be sure.

Government has committed to forming a Management
Advisory Committee for the Barramundi Fishery and
developing a strategic plan for the fishery as iary.
This time when it's finished we need to get Goveenin

to sign off on the plan.



The commercial Barramundi fishery is a great fighéut no
one can operate under this much uncertainty. We leaough
problems with markets and current prices withoutirtg to
worry what the Government may do next.

It's high time the commercial industry got somel reapport
from Government. As pointed out by independent rmemiir

Gerry Woods — we supply fish to every fish buyingmber of
the public yet this sector (the consumer) neves gehsidered.
Consumers and industry are the majority group m@iinority
and it's not much to ask of Government to tell lusirt plans for
our fisheries over the next 10 years.

What can you do? First of all you can be proudualdhat you
do, and secondly you can tell everyone! That aafpec
includes your local member. It's time to reminaéBone what
a great industry this is and what a great and atleigt product
we produce.

Rob Fish
Chairman — Northern Territory Seafood Council

Marine Protected Areas

A national industry meeting was held with Departine
Environment, Heritage and Arts (DEWHA) staff in Aalee

on 29" of May 2009 to discuss the Commonwealth Marine
Bioregional Planning process. At this meeting iswanfirmed
that the Government was developing a displaceméotte
policy and that an advisory group will be formedagsist in the
development of the policy.

The first meeting of th&takeholder Advisory Group: Activities
displaced by Marine Protected Areasll held on Wednesday
8" July 2009 in Canberra. Stakeholders of the griochide
RecFish, Game Fishing Association Australia, Conuweaith
Fisheries Association, Australian Shipowners Assian,
Ports Australia. An Indigenous sector represergaavnd an
offshore tourism representative are yet to be cowd. Chris
Melham, CEO of Commonwealth Fisheries Associatisn i
participating in the forum on behalf the State aretritory
based Seafood Councils.

Further information about the Commonwealth Marine
Bioregional Planning can be obtained from:
http://www.environment.gov.au/coasts/

Quick Read

Gala Ball &
Awards Tickets

Purchase your tickets
for the NT Seafood
Industry Gala Ball and
Awards now!

Tickets cost $165 (inc.
GST) and includes food
and drinks.

Phone 8981 5194
OR

Book online
WWW.Ntsc.com.au

Promotional Plan
NTSC Board has signed off
on a promotional campaign
for the NT Seafood Industry
to co-ordinate promotional
activities.

Barra Buyback
The NT Government has
secured 23 Barramundi
licence units as part of the
30 unit voluntary buyback.
Negotiations are continuing
with individuals for the
remaining units.

E-Newsletter
You can now register for
your electronic copy of
Seafood Council Newsy
emailing ntsc@ntsc.com.au

Seafood Labeling
The Seafood Council has
received a number of calls
from the public reporting

venues which are not
properly labeling their
seafood menus. The

public’s support is much
appreciated and encouraged
to continue.



Government Laboratory Review Underway

A review of the NT Government laboratory requiremseis under way. This review is
needed to guide the Northern Territory Governmentioahow and where it should be
involved in the provision of laboratory facilities.

A number of Government owned laboratory facilittee managed and operated by a
number of Government departments. These faciliedertake a range of scientific,
diagnostic and research activities.

The NTSC is preparing a submission for the review gou avail yourself of, or wish
to use local laboratory facilities or simply wish tontribute, please contact Mac’
MacCartie at the Seafood Council on 8981 5194.

Science showing light on ‘toughness’ in Saddletashapper

The Collaborative project between Northern Ternjit&eafood Council (NTSC) and

Queensland Primary Industries & Fisheries (QPI&-peveloping an understanding
of the factors that cause some Saddletail snappkeedome tough when cooked. The
latest results are from fish collected in May esr.

Significant differences were observed within thgeseacross fish collected from the
two seasons sampled (summer and autumn). Both setesfound to be significantly
firmer in texture in autumn than in summer. A sanitesult was also observed in final
muscle pH, where both males and females displaigmifisantly higher muscle pH in
autumn than summer.

These differences between fish caught in summerandnn suggest that seasonality
plays a role in the determining the eating quaditysaddletail snapper. This seasonal
effect may be caused by reduced food availabibityairds the end of the dry season or
the effect of breeding activity during the lateisgrand summer months. In fact, both
factors may play a role in development of the towggs in cooked Saddletail.

Other technologies are also being employed totassisesearchers at QPI&F. Muscle
microstructure plays an intrinsic role in the egtqualities of fish. Dr DeboraBtenzel
of Queensland University of Technology is currer@kamining tissue samples using
Transmission Electron Microscopy (TEM). This miazopy technique will reveal the
structure of the muscles in Saddletail and proadeinsight into how this structure
impacts on the texture of the cooked fish.

These analyses as well as further field trips amuipde collection this spring and
summer will provide a clearer understanding of dexelopment of this condition.
Such an understanding will empower stakeholderk witnfidence in the quality of
their catch and thereby improve the value and tiseagability of the fishery.



Blue Mud Bay Anniversary

Northern Territory Seafood Council Chairman, RolshFiand CEO, Katherine
Sarneckis were invited and attended a one yeabregien of the Blue Mud Bay case
at Yilpara outstation in mid June. The Djambawa &talii hosted the event which
was attended by Senator Trish Crossin, MalarndvicCarthy MLA, Marion
Scrymgour MLA, traditional owners, Northern Land Wail Board and staff,
community members, AFANT CEO, Chris Makepeace ahdrs.

Traditional ceremonies were conducted on the bedallbwed by a number of
speeches from traditional owners about the impoganf the decision to the future
management of resources.

The Northern Land Council, Tiwi Land Council and iAdilyakwa Land Councils
have agreed to keep interim arrangements in platié the end of this year and
indicated that there may be a need to extend thesmgements to facilitate the
completion of the process.

Marine Safety Branch Update

The CEO of the Seafood Council and Principal Ma@ueveyor of the Marine Safety
Branch met recently to discuss ways of improvinghsminications between Seafood
Council members and the Branch. Any concerns sueis relating to marine safety
issues may be raised by directly emailing the Ma®afety Branch or by contacting
the Seafood Council.

Marine safety information, including most of the81@uidance notes, is available on
http://www.nt.gov.au/transport/safety/marine/inéggwml| under the online services
section. One important guidance not&isidance Note 28/9%hich lists requirements
for the minimum safety manning of fishing vessels.

Members can request a copy of any of the guidantesreither electronically or in
hard copy by emailing the branchraarinesafety@nt.gov.au

National Seafood Alliance

Seafood Industry Seafood Council CEOs from theeStahd the Territory are working
together to form an official alliance. A workshojlvee held with the CEQO’s in early
August to define the role and scope of the alliance

The Northern Territory Seafood Council Board adtiveupports the alliance and is
proactively involved through CEO, Katherine Sarngck is hoped the alliance will
be up and running by August 2009.



Frances Bay Concept Plan

On the § of June, Planning Minister Delia Lawrie releasbd Frances Bay area
concept plan that will guide future developmenttu$ site. The proposal includes a
range of options covering industry infrastructysablic and private marina facilities,
tourist developments, a fish market and residedeaklopment.

Of importance to the seafood industry, is thatDiwek Pond could be expanded by 45
extra berths. The proposed mixed-use developmemrsdoth land and water from
the Gobi desert up to and including the area ctigreccupied by Perkins.

The Government has discussed the development ofc€saBay with the Seafood
Council and is aware of industry needs regarding @oposed changes to the area.
The Government will soon be seeking public inpt ithe concept plan.

The Seafood Council is adamant that the seafoodstngl remain the focal point of
any future development and will be working closelyh Government to ensure that
historical home of the fishing industry remaing jilnat.

Key themes previously discussed with Government \ahtth again will be raised
during the public comment period includes, butaslmited to the following:

Plan must included clear delineation of commeieiatl use areas.

Sufficient buffer zones between commercial anddessiial areas are required,
to ensure commercial activities can continue asuireq without causing
concerns to residential areas.

Adequate facilities to service the commercial fighindustry.

Integration of restaurants and fish markets withmarea.

Marine tourism activities and leisure boat fa@timust be kept separate from
commercial vessels.

Existing marine area to be maintained for commeéfaing industry activity
and facilities.

Maintaining 24hr lock access for commercial vessels

Wharfage Tariff and Port Charges to Increase

After six years of stable wharfage tariff and pdrarges the Darwin Port Corporation
has undertaken a review of the activities the podertakes. As a result new tariffs
will apply to vessels arriving to the port afterdmight on 3% of July 20009.

The Northern Territory Seafood Council has copiethe simplified form of the new
tariff structure for members who are interestededatively the full tariff can be
downloaded from the Darwin Port Corporation websitevww.nt.gov.au/dpa.

A forum is being held at the Darwin Port Corporatto discuss these changes further
on 8" July 2009 which will be attend by the Seafood Giilun



culvert would allow realignment of Frances Bay
Drive and adjacent land uses to be connected.

Future opportunity for a new lock.

The future opportunity to expand the mooring basin
and create additional locked marina berths.

\}fg . \Q@/ ‘ Reconstructing part of the existing open drain as a
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e Future opportunity to develop a fish market or
similar activity as a precinct attraction.

g Future opportunity for a swing bridge or similar to
connect the future esplanade.

i
¢ Existing

Mooring &) Waterfront and maritime industrial activities (Ship
Q repair/maintenance yard for sea going vessels) and

future development of a mixed-use martitime

complex intergrating residential, maritime

industrial, maritime commercial and tourism

activities; that are related to a waterfront

activity.

Basin

L

. Fisherman's Wharf to remain as a public recreation
‘ . B
Bidececene 2 area with the future opportunity to establish a
i el helipad and berths for tourist craft.

Future transport hub connecting harbour ferry
. Q services to the rapid transit corridor and to the
/f B city. The hub should include a carparking station
and could include commercial premises.

o The existing sea freight yard has future potential
. . o
o) for redevelopment as a mixed-use maritime complex
° supporting medium-rise quayside dwellings
integrated with a locked marina (location to be
determined) and leisure craft activities.

NG, : The future harbourside esplanade could support
2 ) E recreation and tourist activities, and provide a
destination and focus for the precinct.

X

Future tidal berths providing fair-weather mooring
for visiting leisure craft and light commercial
vessels.

Community Purpose

Marine related Commercial
Future possible locked berths
Future possible tidal berths

Waterfront and maritime industrial activities, mixed-
use maritime complex integrating residential;
maritime industrial; commercial maritime;

and tourism activities;

That are related to waterfront activity. Fr ances B ay Are a P I an

Harbourside Pedestrian Esplanade
M P 75 0 75 150 225  300m
[ N S ey S |

eccece ') Pedestrian Access

mmmmmm  Rapid Transit Corridor

Frances Bay Concept Plan released by NT Government 9" June 2009
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Upgrade your marketing skills

The Australian Seafood Cooperative Research Ce@RC), together with the

Ehrenberg Bass Institute for Marketing Science Yersity of South Australia), are
offering an interactive and challenging Master €lasassist your company in getting
a greater understanding of the principles and e bf marketing seafood.

In this two day Master Class you will:
Challenge your thinking about what (seafood) mankeactually is.
Learn about buyer and consumer behaviour
Gain experience in using marketing tools and teqlnes
Learn how to develop a marketing strategy.

The classes are for all types of industry membecsyding owners of a small seafood
company, to the marketing manager of a large seéaéoonpany to a retailer, or an
exporter. Classes are capped at 30 people ssat@mnmended you book in early for
the course.

The master classes are being held in all capitesc{except Darwin), Port Lincoln
and Cairns between July '09 and November '09. Fareminformation e-mail
emily.downes@seafoodcrc.corar call toll free 1300 732 213.

SSA Network — Reveals Importance of Labelling

A Seafood Services Network (SSA) meeting was rdégeheld in Adelaide on
Wednesday 1% June 2009. A presentation by Herve Remaud, EhrgnBass
Institute for Marketing Science, reported on thaéfSed CRC Ominibus Consumer
Survey and revealed that consumers rated Count@rigin as the most influencing
factor (60% or respondents) when choosing seafdtter important factors were cost
(20%), storage (ie fresh/frozen) (12.5%), healtbdpction and sustainability.

Minutes of the SSA network are available through $%A website:
http://www.seafood.net.au/

Research Advisory Board to meet

The next NT Fisheries Research Advisory Board (FIRAReting is to be held on 29
July 2009. The meeting will be divided into two tsarThe first will be a briefing by

Patrick Hone (Executive Director Fisheries Reseanoti Development Corporation)
and a round table discussion with the FRAB andvesleFisheries staff on the FRDC
funding model and procedures.

The second part will only include the FRAB membarsl it will discuss matters
relating to the NT FRAB arising from Patrick’s peesation and an evaluation of the
R&D project expressions of interest received fot@Q011.
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OceanWatch Australia - SeaNet NT Update

OceanWatch Australia’s NT SeaNt
Extension Officer, Lyn Lambeth, i
working on ways to promote th
professional fishing industry within thg
wider community, particularly with .
regard to sustainability and bycatc 7
issues. Industry and Government ha
spent many years and dollars ¢ §
improving the environmenta | S
credentials of Australian seafood, b 8
their achievements remain large K J JE ¢
unrecognised in the wider community. SeaNet Officers in Sydney, May 2009

Improving the public image of the fishing industsycrucial to maintaining access to
stocks and areas under increasing pressure froem o#source stakeholders. To help
address this, Lyn is working on building an archofestories, articles, photos and
videos that can be used to counteract the negatibkcity.

These positive stories may end up being used irda variety of situations including
media releases, websites and information for schbidiren, career guides and even
YouTube! The NT SeaNet Officer asks that if anyuisitly members have what they
think is a “good news story” or relevant photosv/mteo footage to please contact her.
Lyn is happy to visit your boat, have a chat andetlgp something from there. It may
be as simple as a yarn about setting a turtleffoge a net and seeing it swim away, or
a tale about why you love your job.

Lyn attended an Extension Training Workshop in &ydfrom 4 to 8 May. The
training was held at OceanWatch Australia headguart the Sydney Fish Market.
Attended by the eight SeaNet Officers from aroundstfalia, training included
workshop and project planning, community consuwtatind team management.

The group also worked on a plan for the rollouttied National System for the
Prevention and Management of Marine Pest Incursiortie Australian commercial
fishing industry. SeaNet Officers across Australia responsible for the rollout of this
plan in their respective states and territoriesr dlie next 6 months. The plan covers
voluntary best practice biofouling guidelines, masfywhich are already a part of
regular vessel maintenance and operations. The cdithe national rollout is to
increase awareness and take-up of best practiceun@sato minimise the introduction
or movement of marine pests. The NT Aquatic BiosgcuJnit has also been
involved in the development of the national plaml avill be supporting the rollout.
Further information may be found on the new maripest website
www.marinepests.gov.au

For further information regarding OceanWatch Augré&SeaNet and work that Lyn is
doing, Lyn can be contacted on 08 8981 5194 or 0824 274 or by email
lyn@oceanwatch.org.au



Barramundi Nutrition Workshop

The Department of Regional Development, Primarystd, Fisheries and Resources,
organised a two day barramundi nutrition workshopha end of April 2009. Staff

from the Darwin Aquaculture Centre (DAC), the Beraih Veterinary Laboratories,

interstate fish nutrition and pathology expertscalo barramundi farmers and
representatives of the two main Australian feed mames joined forces to discuss
issues related to farmed barramundi nutrition.

Feed represents a huge cost to farm operationst amén area where DAC and the
Berrimah Veterinary Laboratories can assist thenéas to improve their Food
Conversion Ratio (FCR - kilograms of feed fed p#odcam of fish produced). The
Department is also keen to assist feed companieglae diets that are more
economical, environmentally friendly, nutritionallpomplete that produce better
quality fish.

In the near future, a meeting between farmers aA@ Btaff will be conducted to
discuss the issues raised during the workshop @ewtify where future R&D effort
should be focused.

Award Free Seafood Industry Sought

The Australian Industrial Relations Commission (&IRis developing a number of
national awards to cover all workers in all indiestrto commence on 1 January 2010.
These new National awards will aim to rationalise turrent State and Federal Award
arrangements whilst providing for some flexibilitwith enterprise bargaining.

Where an industry will be disadvantaged by beinguidled under a Modern Award,
they can argue to remain Award free. Separate sgioms are being compiled from
both the Aquaculture and Wild Catch fishing sectoreemain Award free.

Previous submissions to the AIRD have been suagdessfensuring the Seafood
Processing Award is not contained under the FooctBge and Tobacco Award.

AQIS Subsidy Assistance Removed

In line with the recommendations of the independemtiew of quarantine and
biosecurity arrangements, the Beale Review, the 4Q%stance applied to AQIS
export certification functions will lapse on 30 &R009. As a result, all export fees
and charges must return to full cost recovery éffecl July 2009.

The new fees can be downloaded from the followietsite:
http://www.daff.gov.au/aqgis/export/fees-charges/pgy

If you require any further information please camtsls Parwin McFawn on telephone
02 6272 5761 or by email Parwin.McFawn@agis.gov.au.
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Develop Your Business Skills for FREE

The Northern Territory Government®erritory Business Upskillprogram runs free
seminars for small businesses covering a rangem€td. A calendar of courses is
available online where you can register for att@cda

Courses which are run include marketing strategiesstomer management,
employment essentials, financial management ané!mor

For further information visitvww.nt.gov.au/upskills

Funding Opportunity

The Australian Government has allocated $26.5 onillover four years to boost
training opportunities for primary producers to eep strategies to adapt and respond
to the impacts of climate change. Two grants a@lave through the FarmReady
program are:

FarmReady Reimbursement Grants- primary producers and Indigenous land
managers are able to claim up to $1,500 each fiabyear to attend approved training
courses, with funding also available to cover exdesvel, accommodation and child
care expenses. Courses may cover but are notdirnate

understanding the implications of climate varidapiand climate change
natural resource planning and adaptive managerehtas planning for
sustainable use

farm business management, risk assessment andiciimn of management
options

development of research and analytical skills tajmalied in primary
production enterprise

strategic planning and thinking, scenario planndegision making
financial management, such as budget preparationitaning and reporting,
and ability to understand financial statements

human resource management / management of people

FarmReady Industry Grants — up to $80,000 each financial year is available to
eligible industry, farming and natural resource agament groups for projects that
develop strategies to manage climate change impacts

For more information contact Mac’ MacCartie at @auncil or visit the FarmReady
and DAFF websites at:

http://www.farmready.gov.au/index.html

OR
http://www.daff.gov.au/climatechange/australias-faming-future/farmready
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GOTTOBEINIT TO WIN IT!
2009

Northern Territory
Seafood Industry Awards

The Seafood Council and NT Women in Seafood (WINS) are
encouraging industry members and those associated with the
industry to nominate for this years awards.

The Northern Territory Seafood Industry Awards recognise
outstanding achievements in the following award categories:

Seafood Restaurant Award
Seafood Business Award

Seafood Industry Producer Award
Research and Development Award
Seafood Industry Promotion Award
Environment Award

Seafood Training Award

Seafood Industry Icon Award

Winners will be announced at the Ball and Awards Dinner to
be held in Darwin on 29" August 2009. Selected winners of
sponsored categories will each receive travel cost and ticket
entry to represent the Northern Territory in the Australian
Seafood Industry Awards to be held in Melbourne.

If you would like assistance to put your nomination or a

nomination for another party together, please contact Irawan
at the Seafood Council office on 8981 5194.

NOMINATIONS CLOSE 17 ™ OF JULY

Download a nomination package from www.ntsc.com.au

Coming Events

Event Date Venue
NT FRAB 29" July 2009 Fisheries, Berrimah Farm
Spanish Mackerel GM Meeting 13" August 2009 NTSC Conference Room

NT Seafood Industry Gala Ball and Awards 29" August 2009

Holiday Inn Esplanade

Darwin
NTSC Board Meeting 31 August 2009 NTSC Conference Room
SSA Network Meeting 2" September 2009 Sydney
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