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There has been a lot of 
discussion recently about the 
salmon industry in Tasmania. 
We welcome rational, 
respectful and productive 
conversation about our 
operations but it is important 
to us that everyone’s opinion 
of the industry is formed after 
assessing the facts. We support 
the view that everyone is 
entitled to their own opinion 
but not their own facts.  
We understand some people 
have a negative opinion of the 
salmon industry including 
Huon’s operations. What 
we struggle to understand 
is how these opinions are 
formed when there is a range 
of publicly available, easily 
accessible information— 
not just on our website 
but most importantly, on 
government and research 
institutions websites. 

Introduction

This information demonstrates the genuine 
commitment of Huon to environmental 
monitoring and research, over many 
years; which underpins an innovative 
and continual improvement philosophy 
across the company. Our engagement 
with researchers and scientists is critically 
important to the ongoing success of the 
industry which is why we were delighted 
to recently host IMAS for a visit to both our 
freshwater and marine operations sites in 
South East Tasmania. 

An example of this important research is 
discussed in this edition—the release of the 
first broadscale environmental results for our 
Yellow Bluff lease in Storm Bay. 

Coupled with this research is our consistent 
willingness to engage with our colleagues 
in news media—our head vet, Dr Steve 
Percival recently hosted a crew from 
the ABC’s 7:30 Report and as we’ve 
always done with media, no questions 
were off limits, no photographs were off 
limits. Equally important is our ongoing 
engagement with stakeholders—you 
can read about recent site tours for retail 
customers and government agencies. 

Continuing our transparent communication 
approach, our Lonnavale hatchery bares 
all this edition. We discuss why the site is 
an important component of our Freshwater 
Improvement Programme. 

Once again, we highlight how varied 
and diverse our operations are including 
the fact that our employees never stop 
striving to strengthen outcomes in every 

facet of our business. We talk about 
processing improvements at our Parramatta 
Creek facility which wouldn’t be possible 
without the commitment and energy from 
our staff as well as our commitment to the 
aquaculture circular economy; the next 
steps in the Omega Treats journey. We 
also touch base with our in-house IVF 
specialists—all is revealed on page 18!  

We also focus on the Port Huon wharf— 
a critical component in the success of Huon 
over the past 35 years (and a note of 
appreciation to archivists who take care  
of important historical photos). 

Equally important is our ongoing community 
engagement activities. From talking with 
students (at all stages of their learning) to 
meeting community groups keen to hear for 
themselves about what we do—our team has 
been doing some miles around the State. 

As always, we welcome feedback and if 
these stories generate additional questions 
for you, talk to us.  Factual, respectful 
discussion is always valued and generally 
leads to better outcomes!  

Happy reading.

–

The Huon Story is proudly written,  
designed and printed in Tasmania. 

All live fish pictured in this magazine  
are handled humanely and are  
under anaesthetic

Introduction

– 
Continuing our transparent 
communication approach, 

our Lonnavale hatchery bares 
all this edition - we discuss 
why the site is an important 

component of our Freshwater 
Improvement Programme.  

–
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Port Huon Wharf,  
A Long and Proud History

Cover Story

Port Huon Wharf has a long 
and varied history that has 
seen it go from the hub of apple 
and timber exports, to a vessel 
and fabrication centre and 
home berth of many of Huon’s 
larger fleet members including 
the Ronja Storm, Ronja Huon and 
the Huon Supply. 
Built in the 1950’s, the wharf offered a 
much-needed deep-water port that was 
originally used by large vessels exporting 
Tasmanian apples to Europe. 

Construction of the wharf involved driving 
hundreds of piles into the bay onto which 
two concrete slabs were poured to form 
the footing of the wharf. Also built were 

packing sheds and offices—little remains of 
these original buildings apart from the cool 
store which is utilised by Huon as storage 
with the ice plant operating alongside. 

The Tasmanian apple industry reached 
its peak in 1964 with 8.9 million crates 
produced. The boom years lasted until the 
1980’s when a combination of factors saw 
exports crash, resulting in many growers 
pulling out trees—the remnants of old 
orchards can be seen on many properties 
in the area today. 

According to a report compiled by 
Launceston’s Queen Victoria Museum and 
Art Gallery in 1999, “The wharf is…a 
good example of a dedicated fruit export 
wharf facility constructed post-war.” 

“It is considered to have high state level 
significance as a well preserved wharf 

which was a major point of export interstate 
and overseas. The complex is a better 
representative example than any of the other 
major Tasmanian apple wharves as it is 
much better preserved,” said the report. 

– 
Due to the decline in the 
apple industry, the wharf 

was largely unused and had 
become dilapidated which 

led to the Hobart Ports Board 
deeming it an ‘unsaleable 

asset’. This allowed Huon to 
purchase the wharf in 2009 
giving it a new lease on life.  

–

–
Port Huon Wharf 

being constructed. 
Image thanks to 

the Geeveston 
Archives and 

History Society
–
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After works to get the site safe and 
functional, the wharf became the hub 
for large vessels servicing Huon’s nearby 
leases, including the Huon Supply (feed 
transport vessel), and the Ronja Huon. It is 
also home to the Engineering Team and the 
feed store. 

In addition to operational support, the 
wharf played host to the 2014 Huon 
Open Day which saw over 5,000 people 
come through the doors to get a better 
understanding of Huon’s existing operations 
and proposed changes.  
 
In 2018, Huon made the difficult decision 
to close the site to the public after 92 years 
of access. As a working site, there had 
been a number of near-misses involving 
members of the public and based on the 
strong advice of Worksafe Tasmania, gates 
were installed to prohibit access. 

– 
The wharf has seen the 

construction of countless 
vessels for the Huon fleet 

including the Delilah a 
150-tonne works boat that 

took four years to build 
from the ground-up, plus 

retrofitting existing vessels 
to suit Huon’s changing 

operational needs. 
–

Despite such a long, and varied history,  
the Port Huon Wharf still retains much of  
its heritage charm including the iconic 
façade, making it a popular feature  
for photographers. 

Given the substantial upgrades made to 
the site after Huon purchased the site, it is 
safe to say that the wharf will be around for 
many more generations to come.

–
The Ronja Huon 

alongside the Wharf
–

–
Delilah nearing 

competition
–

Cover Story
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Adaptive Management  
in Practice
Adaptive management it is a 
well-established process that 
Huon uses to monitor and 
make improvements to the way 
that we manage our leases. 
A prime example of this is 
how results from our internal 
environmental monitoring 
program inform the way we 
feed our fish. 
Fish feed is the second largest cost to Huon 
after employee wages, and a significant 
amount of time, money and resources has 
gone into reducing its wastage through the 
development of a smart feeding program that 
operates from Huon’s Hobart Control Room. 

The smart feed system uses a combination 
of industrial automation and artificial 
intelligence to detect uneaten feed pellets in 
the water column.

“Pellet detection has enabled the Control 
Room to fully satisfy our fish’s hunger with 
the expectation of no feed waste. With 
strict feed procedures in place that work 
hand-in-hand with the pellet detection 
software and feed cameras, we feed to 

what we call ‘extremely tight stop signals’. 
A stop signal means how many uneaten 
feed pellets fall before the feed output is 
stopped,” said Graham Clarke, Huon’s 
Feed Manager. 

The locally and nationally-awarded 
feed system allows Huon’s team of Feed 
Controllers to feed all the fish that Huon 
farms remotely from Hobart, with the 
support of on-water maintenance teams.

– 
“With the automation of the 

Huon feed barges and the 
unique Huon feed software 
program, the whole system 
could essentially run itself, 

but we are dealing with 
livestock and we care about 
the welfare of every single 

fish, so we still need the 
human element to oversee 

the automation of the system 
and step in when needed.”  

–

The benefit of the Control Room and the 
pellet detection software means that Huon 
can feed every single fish pen exactly the 
same, and at the same time. 

“Adding in the human element brings 
experience and knowledge to how Huon 
fish should be fed. Our Feeders are 
constantly looking at fish behaviour while 
they are feeding, they can generally predict 
when the fish are becoming satiated (full), 
and our Feeders can predict when the 
program will trigger the stop signal.” 

For Huon’s own internal monitoring 
purposes, each of our leases is dived 
with a remotely operated vehicle (ROV) 
on a monthly basis, and is dived for the 
Environmental Protection Agency (EPA) on 
an annual basis. 

Adam Smark, Huon’s Marine Environment 
Manager, said results from these regular 
dives informs Huon’s operations.

“Adaptive management is all about 
gathering information, analysing it with 
a critical eye and adapting from it. This 
adaptation process is what drives changes 
to Huon’s operations in an informed way,” 
said Adam. 

–
A Huon Feed 

Controller
–

–
Adam Smark, 

Huon’s 
Environment 

Manager
–
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Getting the Facts Out

There are no growth hormones 
or antibiotics in the Tassie salmon 
you eat. Like humans, sometimes 
salmon need antibiotics. Our 
vets are the only ones who can 
prescribe antibiotics. Due to 
the strict withholding period 
prior to harvest, any antibiotic 
has completely faded from the 
fish. Antibiotic use is audited 
and reported to government 
and veterinary medications 
are registered and monitored 
federally.

Salmon are 

NOT 
fed growth hormones 

or pumped full of 
antibiotics

TASSIE SALMON FACTS

The SIMPLE FACT IS we are proud of our industry, and the thousands 
of people who work with us every day, and you can be too.

All salmon, whether they are wild 
or farmed, get their signature 
flesh colour from their diet, from 
the presence of an antioxidant 
called astaxanthin, which is vital 
for healthy muscle growth and 
egg production. Astaxanthin 
is safe for both salmon and 
humans; you can buy it from your 
pharmacy or health food store. 
Wild salmon get their astaxanthin 
from eating krill, farmed salmon 
get their astaxanthin as part of a 
nutritionally balanced diet.

All animal feed in Australia is 
rigorously controlled by the 
federal government. Salmon is not 
fed unprocessed poultry products. 
Our feed includes poultry by-
products that are ground down 
into a protein flour. Over the past 
35 years, the industry has actively 
worked to increase the level of 
plant and vegetable contained in a 
balanced salmon diet and reduce 
wildfish inputs.

Most animal feed, as well as 
a lot of human food, contains 
preservatives. These preservatives 
are approved by the Federal 
Government and are safe. Some 
salmon feed contains ethoxyquin.  
However, you would need to eat 
more than 4 kilos of salmon every 
day to reach the World Health 
Organisation daily limit for a 
preservative like ethoxyquin.

There are over 40 laws currently 
in place to regulate Tassie’s salmon 
industry. These regulations, and 
our reporting requirements, are 
significantly stricter than any 
other industry in this State. We 
know this is needed to protect our 
freshwater and marine waterways 
to ensure our industry is here 
for generations to come. The 
Tasmanian government regulations 
are touted as the most stringent in 
the global salmon industry, which 
we can all be proud of.

By eating Tassie salmon, you’re 
eating one of the healthiest 
and most efficient foods on the 
planet and supporting your local 
community at the same time.  
Tassie salmon also has a low carbon 
footprint compared to some other 
sources of protein. In fact, it takes 
only 0.7kg of wild fish to get 1kg of 
growth of salmon, meaning we are 
a net protein producer.

We continue to work hard to do 
better, to be transparent and 
make decisions based on facts and 
science, to support the community 
and to look after our environment. 

One in 20 Tasmanians in the 
workforce works either directly or 
indirectly in the salmon industry, 
making this one of Tasmania’s 
biggest employers and supporters 
of regional communities. 

Tassie’s 
salmon industry 

supports 

12,000 
Tasmanian jobs

Salmon is 

NOT 
dyed or 

coloured

Salmon is 

NOT 
part chicken

Salmon feed does 

NOT 
contain a cancer 
causing pesticide

Our industry 

IS 
heavily regulated 

and monitored

Salmon has a 

LOW 
CARBON 

footprint

Tassie salmon is a 
HEALTHY and 

SAFE way to 
feed your family 
and support your 

community

FACT

FACT

FACT

FACT

FACT

FACT

FACT

FACT

TASMANIAN SALMON 
GROWERS ASSOCIATION

There’s a lot to be proud  
about Tasmania’s salmon 
farming industry. 
We literally started from nothing, and are 
now Tasmania’s biggest agricultural industry 
by value—larger than dairy and beef 

combined. Our employees live and work 
in rural communities and we produce a 
sustainable, healthy protein. 

While we know that there’s lots of great 
things happening, it is clear that there’s an 
opportunity to educate more Tasmanians 
about our positive impact. To this end, the 

Tasmanian Salmon Growers Association 
(TSGA) have been working hard to get 
facts out into the community through a state-
wide communications campaign.

The advert below was the first in a series of 
many, and was by far, the most effective in 
busting myths.
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Proud to Be Part of a 
Sustainable & Progressive 
Salmonid Industry
Rod Shelley, Huon’s Business 
Development Manager of 
Export, recently took time 
out of his busy schedule 
to put words to paper and 
explain why he is proud to be 
part of Tasmania’s vibrant 
aquaculture industry. Rod has 
a long history working with, 
and for, Tasmania’s seafood 
producers so brings a unique 
perspective backed by years 
of first-hand knowledge to 
inform the current debate.
My name is Rod Shelley and I’m a second-
generation salmon industry professional, 
whose family has been involved in various 
capacities, from the early days of the 
industry in the 1980s. I have also worked 
in other parts of the seafood sector, 
including wild catch, aquaculture, retail and 
hospitality. I am a Director of the Tasmanian 
Seafood Industry Council, and passionate 
about the broader Tasmanian seafood 
industry, and the communities it supports 
and relies upon.

– 
I feel it’s important for the 

broader community to 
hear from someone who’s 
livelihood is derived from 

this industry, but at the same 
time, can explain in plain 

language, how much we care 
for the fish we grow, the 

environment the fish flourish 
in, and how proud we are to 

be part of it. 
–

My own experience with salmon and trout 
commenced in 1989, when I had a summer 
job in a processing plant in Dover. Well 
before automation, my job was to gut the 
fish by hand. This job is now performed 
by efficient, automated equipment, which 
in itself, proves that automation does 
not necessarily cost jobs. Continuous 
improvement and advancement in seafood 
farming and processing technology has 
allowed companies to become more 
efficient in many aspects of their operations 
and develop their businesses further. This 
has generated more employment, to the 
point where thousands of Tasmanians are 
now involved directly or indirectly within  
the industry.

I grew up holidaying, camping and fishing 
in the D'Entrecasteaux Channel, Bruny 
Island, Huon River and Tasman Peninsula. I 
still visit many of these areas with my family 
and it’s still as beautiful as ever and our 
marine life has never been more prolific. 
You only have to look at social media on 
any given day in Tasmania, to see images 
or videos of dolphins, whales and other 
marine species, filmed by locals or tourists, 

as they ply our coastal waters. This is sign of 
a very healthy marine ecosystem and food 
chain, from the smallest organisms, bait fish, 
pelagic fish to the larger mammals.

One of the myths recently espoused is the 
condition of the seabed, with ridiculous 
claims of “piles of poo” beneath salmon 
pens. I can assure readers this is simply 
not the case. Farming operations and 
feeding regimes are carefully managed 
to ensure seabed conditions remain 
within strict Government regulations. 
Seabed surveys must be conducted to a 
prescribed schedule and provided to the 
EPA (Environmental Protection Authority) 
for evaluation, as part of the many strict 
conditions of the marine leases. 

My family eats salmon and trout regularly 
and I can assure you it is 100 per cent 
safe, healthy and sustainable.

Some of the recent commentary from 
salmon farming opponents has suggested 
the Tasmanian industry is not keeping up 
with industry best practice compared with 
other salmon growing regions of the world. 
Nothing could be further from the truth. 

–
Rod Shelley

–
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– 
Many of the practices now in 
use overseas, were pioneered, 
tested and proven in practice, 

by the Tasmanian industry.  
–

Huon, in conjunction with another 
Tasmanian contractor developed the 
swim-through pneumatic stunning harvest 
technique now used all over the world. 
The patented “Fortress Pens” designed by 
Huon have allowed salmon farming to 
move further offshore in Tasmania, and 
this technology is now being adapted in 
other salmon growing regions in both the 
Northern and Southern Hemispheres. I have 
been asked why we don’t grow the salmon 
to full size on land. A great question. For 
salmon to reach full maturity and grow to 
a marketable size, they need to spend a 
percentage of their life in saltwater. This 
is where it becomes challenging. With a 
freshwater recirculating aquaculture system, 
the water can continue to be filtered and 
re-used over and over again, with the waste 
product utilised for agricultural purposes. 
With a saltwater recirculating system, the 
saltwater eventually needs to be discarded. 

In the land-based saltwater facilities 
currently in operation overseas, they are 
discarding the saltwater either directly into 
the coastal water adjacent to the facility or 
in some cases into underground aquifers. 
Under Tasmanian environmental regulations, 
it is not permitted to discard saltwater from 
a facility of this nature.

–
Dolphins in the 

D’Entrecasteaux  
Channel

–

–
A salmon grown 
in Whale Point

–

Many of our vocal opponents are regularly 
invited to visit our operations and see it for 
themselves, but often they choose not to. 
It is a little bewildering those who wish to 
speak so loudly against the industry don’t 
feel it’s important to be well informed on  
the subject.

I am very proud to walk down the street in 
my Huon uniform, knowing that I’m part of 
a sustainable business, but sadly some of 
my colleagues have been nervous about 
doing so recently. It is a sad indictment 
on our society that complete strangers 
feel they have a right to verbally attack 
someone just because of the uniform they 

wear and the company they work for. 
This is not okay. This is like attacking a 
public servant because you don’t like 
the policies of the government. This must 
stop. If people have concerns about the 
industry, please take the time to seek 
more information, ask questions, go to the 
individual business websites and if you 
are still concerned, contact the business 
yourself and request more detail. In doing 
so, I am confident people will be assured 
the Tasmanian salmon and trout they feed 
their families is not only 100 per cent 
safe, but it also supports thousands of 
their fellow Tasmanians.
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– 
The released juveniles were 

up to 10 times larger than 
when they hatched, and 

their survival rate will have 
increased exponentially.  

–
“This was first ever re-introduction of Giant 
Freshwater Crayfish juveniles back into the 
wild,” said Todd.

“The first captive breeding program was at 
the UTAS Aquaculture centre in the 1980’s; 
this is the second such program.”

The release site was carefully selected as it 
had large tracts of juvenile habitat, with a 
surplus of shelters for each individual crayfish.

“The release was a significant step forward 
for the species, particularly for the north-
eastern Tasmanian population,” said Todd. 

The largest of the recently released juveniles 
were microchipped, meaning that their 
growth can be monitored over time. There 
are adult giant freshwater crayfish that have 
been monitored for over 12 years, thanks to 
tagging techniques.

A rapid survey undertaken the day after 
release located three of the juveniles, 
which was a promising sign, suggesting 
that the released crayfish immediately 
focused on adapting to their new habitat 
and sought out suitable shelter to bed 
down over the winter. 

Sustainably & efficiently produce product

World First:  
Boosting Wild Numbers

At an undisclosed location in 
Tasmania’s north east, almost 
60 juvenile captive-reared 
giant freshwater crayfish were 
released into the wild in May. 
The crayfish were raised at one of 
Huon's hatcheries under a program that 
aimed to boost their numbers in the 
wild. The captive-rearing program was 
a partnership between Huon and Todd 
Walsh, a renowned Tasmanian ecologist 
and conservationist.

– 
“The captive-rearing 

program was established to 
help with reintroducing the 

crayfish into areas where the 
species may have been extinct 

for generations,” said David 
Mitchell, Huon’s General 
Manager of Aquaculture.  

–
The release marked the first time in the world 
that juveniles were hatched from egg-
carrying females, reared to a size that raised 
their chances of survival, and released. 

The Tasmanian giant freshwater crayfish 
is the largest freshwater invertebrate and 
the largest freshwater crayfish species in 
the world—it is also vulnerable due to 
predation, poaching, sedimentation, and 
habitat loss. While Australia has more 
than 100 species of freshwater crayfish, 
the giant freshwater crayfish is by far the 
largest, attaining weights of more than six 
kilograms. It is almost twice as large as 
the next largest species (either the Murray 
Crayfish or its close cousin, Astacopsis 
tricornis) and can be over a metre long from 
outstretched claws to tail.

“We became involved in the project as a 
way to help conserve the species, which is 
present in the waterways near our hatchery. 
Our team was there at every step of the 
way alongside Todd so the release was the 
culmination of years of work and patience,” 
said David.

–
Ready to be  

released
–

–
A juvenile receiving 

a final measure
–
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Safe Fish Feed

We all know the saying ‘you 
are what you eat’, and because 
our fish eat a quality, healthy 
diet they are safe for you and I 
to consume. 
Here at Huon, we have been working hard 
to dispel misinformation around what is, 
and isn’t, in our feed. We think it is great 
that people are curious about what goes 
into our fish feed because we have spent 
the best part of 35 years fine-tuning fish 
diets and this process is by no means over. 

Our feeds are formulated to meet a 
specification that changes with each 
stage of the salmon’s growth, and our 
suppliers manufacture to this specification. 
In Australia, feed companies are legally 
required to disclose ingredient details which 
is why Tasmanian farmed salmon is a safe, 
nutritious, healthy, and sustainable food

– 
Let’s start with what is left 
out of our feed. Our feed 
does not, and will never, 

contain grown hormones—
by providing our fish with a 

quality diet and environment 
in which to grow, they reward 

us with natural, healthy 
growth.  

–

We believe that antibiotics should only 
be used as a last resort. If fish need to be 
treated, antibiotics are prescribed by a 
Huon vet and a special batch of medicated 
food is manufactured and fed to the fish 
when they are hungry. These fish are 
monitored by a vet and undergo a strict 
withholding period to ensure that there is 
no trace of antibiotics in the flesh. The last 
time that Huon used antibiotics at sea was 
in 2016. 

Globally, some salmon feed contains 
ethoxyquin, a preservative that is 
approved for human consumption in 
Australia. Ethoxyquin is used to stabilise 
the pellets and preserve the nutrition value 
by preventing oxidation damage during 
transport and storage. Our primary supplier, 
BioMar, does not add it to the feed but 
other feed suppliers do, because it is safe 
and approved for human consumption.

The raw ingredients in our feed are 
traceable to ensure a high standard 
of quality control. Our feed contains 
vegetables, vitamins and minerals, land-
animal proteins and marine-sourced 
proteins. The proteins are cooked, dried 
and ground up before being used in the 
feed. This makes the core building blocks 
available to be taken up by our fish. Some 
may argue that it is not natural for a salmon 
to eat legumes and chicken, but including 
these ingredients means that our fish are not 
eating a diet that is 100 per cent seafood 
which would place further strain on the wild 
fish stocks that are already under pressure. 

A small component of marine-sourced 
protein comes from the marine environment, 
specifically fish meal and fish oil. These 
ingredients are sourced from responsibly 
managed fisheries and are often by-
products of fish that are caught for direct 
human consumption.

Huon’s work in the area of feed is 
an ongoing endeavour and we work 
constantly with our feed suppliers to 
create and use the best diets possible. For 
example, BioMar undertakes feed trials 
at our New Norfolk freshwater facility. 
Results from these trials have enabled Huon 
to introduce a new diet for pre-smolt that 
better prepares our fish to go from living in 
freshwater to saltwater. 

We know exactly what goes into our fish 
feed and what is left out—ensuring that 
it is sustainable, safe and fully traceable. 
Explore our website for more information on 
our fish feed. 

–
Inside 

BioMar’s 
Tasmanian 

feed mill
–

–
Safe, sustainable 

feed is critical 
–
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Over the last 15 years, Huon’s 
Lonnavale Hatchery has 
undergone an evolution from a 
basic flow-through facility using 
earthen ponds, to a mixed-use 
facility that is hatching Huon’s 
first salmon fertilised with 
frozen milt (sperm). 
The hatchery is located on the banks of 
the Russell River, 30 minutes from Huonville 
and is surrounded by a plantation which 
makes it feel more secluded, a sense that is 
added to by being on the doorstep of the 
Tasmanian wilderness area.

The site was previously privately-owned 
and was a trout fishing attraction before 
being converted to growing salmon. 
When Huon purchased the site in 2006, 
salmon were grown in flow-through ponds 
but it soon became clear that the site 
needed to be modernised. 

In response to community consultation and 
a scientific investigation into the impacts of 
the flow through site on the Russell River, 
Huon built a recirculating aquaculture 
system (RAS) that has a low water 
requirement and drastically cut the number 
of fish held in the earthen ponds from 
49,000 fish to 1,000. 

Today, the flow-through component is 
being used to hold salmon broodstock, 
with the RAS component used for the 
hatchery side of operations. On an annual 
basis, eggs are milked from Lonnavale’s 
broodstock where they are fertilised and 
held until they are hatched and grown. 
Lonnavale also transfers eggs to the 
nearby Forest Home hatchery. 

Adam Chapman, Huon’s Freshwater 
Environment Manager, said that Lonnavale 
is very closely monitored. 

Solid waste is filtered from the RAS 
component and is taken away to be 
repurposed as fertiliser with waste water 
being used to irrigate nearby tree plantations. 

Up Close and Personal  
with Lonnavale Hatchery

–
200m downstream 

from the Lonnavale 
Hatchery

–
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Sustainably & efficiently produce product

–
Lonnavale Hatchery 

from the air
–

– 
“Our Lonnavale facility, 
environmentally, is our  
most closely scrutinised  

and monitored site due to  
its location at the edge of  
the Tasmanian wilderness 
area. We support this level  

of scrutiny and we have  
seen the site come along 
really well since the RAS  

was established,” said Adam.  
–

In addition to external monitoring, Huon 
undertakes voluntary monitoring in the form 
of a Freshwater Improvement Program (FIP). 

“The FIP is a good excuse for us to collate 
the extensive amount of monitoring that 
we do internally and compile an annual 
report (which we publish on our website) 
that enables us to benchmark our own 
performance.”

Macroinvertebrate sampling was conducted 
at Lonnavale four times throughout 2020 
by two separate independent consultants. 
All reports concluded little or no impact 
downstream of operations with sensitive 
species of macroinvertebrates present 
below operations. 

“Macroinvertebrates are animals without 
a backbone which can be seen with the 
naked eye such as insects, crustaceans, 
worms and snails. The presence of healthy 
populations of a range of species is a 
good indicator of the health of waterways,” 
said Adam. 

Looking to the future, Lonnavale hatchery 
will continue to be an important site 
for Huon, and have a strong focus on 
environmental performance. 
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Here at Huon we undertake a 
vast amount of environmental 
monitoring to meet our 
regulatory requirements. 
One such requirement is 
to complete an annual 
Broadscale Environmental 
Monitoring Program (BEMP) 
survey for our Yellow Bluff 
lease in Storm Bay. 
The BEMP was undertaken by the Institute 
for Marine and Antarctic Studies (IMAS) 
and saw a total of 28 sites surveyed over 
a nine-month period from August 2019 to 
April 2020. 

Adam Smark, Huon’s Marine Environment 
Manager, said the purpose of the annual 
BEMP is to provide knowledge about the 
impacts of fish farming within the Storm 
Bay waterway. 

“The goal of the annual Yellow Bluff survey 
is to understand the potential impacts of 
salmon farming on the western side of 
Storm Bay.

“There is no evidence to suggest that 
farming at Huon’s Yellow Bluff lease has 
had a system-wide influence on the water 
quality, soft-sediment, and inshore reef 
habitats of Storm Bay,” said Adam.

– 
Key results showed a healthy 
canopy cover at all reef sites, 
and a wide range of sponge 
colours and morphologies 

can be seen including finger, 
cup-shaped, arborescent  

and encrusting. 
– 

“Just under 15 fish species were observed 
including butterfly perch, both the rosy and 
blue throat wrasse and velvet leatherjacket.”

Adam said that observations from the 
remotely operated vehicle surveys in 2020, 

indicate that the three deep reefs surveyed 
in Storm Bay had not changed since 
previous baseline surveys. 

“One of the reefs is 3kms east of Yellow 
Bluff at around 32 metres deep. This site 
had a range of sponge colours and an 
abundance of fish.”

While the BEMP showed there were 
elevated levels of nutrients and chlorophyll a, 
these appear to be linked to the movement 
of medium scale water bodies into Storm 
Bay, rather than any farming influence.

In future, the BEMP will be expanded to 
allow for a broader understanding of the 
influence of multiple operations within the 
Storm Bay system.

A BEMP has been running in the Huon 
and Channel since 2009 allowing for the 
impacts of fish farming in the region to be 
well understood.

– 
“The impacts of farming 
are well understood both 

beneath our pens, 35 metres 
outside the leases, and within 

the broader farming area. 
The transient nature of these 
influences have been subject 

to an extensive amount of 
scientific investigation. 

–
“We ground our operations in science, and 
the science is saying that what we doing 
in Storm Bay is not having a detectable 
broadscale influence,” finished Adam. 

The Yellow Bluff BEMP can be found on the 
EPA and Huon websites. 
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Positive Results from  
Yellow Bluff

–
A deep reef surveyed 

–

–
Fish 

observed 
during  

a reef survey 
–

Striving to be leaders within our industry
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Whale Point –  
Two-Year Anniversary

Since commencing operations 
in February 2019, Huon's 
Whale Point salmon nursery 
has revolutionised the way 
the company farms salmon, 
from improving efficiencies in 
overall production (including 
100 per cent waste by product 
re-use), to increasing smolt 
volume capacity, to reducing 
the time salmon spend at sea. 
David Mitchell, Huon’s General Manager of 
Aquaculture, said Australia’s first land-based 
salmon farming facility has demonstrated 
that a balance of growing salmon on 
land and at sea is sustainable and will not 
only improve environmental outcomes but 
enables the continued employment of skilled 
regionally based people. 

“We had expanded our marine leases 
offshore into Storm Bay so we needed to 
increase our capacity to grow fish at our 
freshwater sites. We also wanted to grow 
larger smolt on land so we could harvest 
larger salmon earlier in the year and 
decrease their time spent at sea,” said David. 

In July 2019, just months after 
commissioning, the facility saw the biggest 
hatchery-grown salmon in the southern 
hemisphere transferred to sea; average 
weight was in excess of 1 kilo. Huon has 
also experimented successfully with a pen 
that was put to sea at 2kgs.

“Whale Point improves the efficiency of our 
production cycle by reducing the time the 
salmon spend at sea; to achieve a harvest 
weight of around 5 kilo, the larger smolt 
now reach this weight after 12 months at 
sea rather than 14-15 months which has 
also enabled the marine lease sites to be 
fallowed for longer.”

Two years on, in addition to increasing 
Huon’s capacity to grow fish, Whale Point 
has also increased the operational efficiency 
at both Lonnavale and Forest Home, Huon’s 
southern freshwater hatcheries. 

“We are now at the point where both 
Lonnavale and Forest Home are growing 
fish to 50-100 grams before being 
transferred to Whale Point to grow-on 
before their transfer to sea,” he said. 

“This allows us to grow more fish at 
our hatcheries to increase our overall 
production biomass.”

– 
Another success story for 
the $43.7M nursery was 

the construction of a one 
kilometre-long over and 
underground ‘fish-out 

pipe’, which transfers smolt 
directly from Whale Point 

to the company’s 116m-long 
wellboat, the Ronja Storm.  

–
David said that in 2020, the fish-out pipe 
saved 478 truck movements. 

“Our new fish-out pipe keeps trucks off 
the road, which has both environmental 
and economic benefits, as well as easing 
traffic congestion and the impact to the 
surrounding community.”

Over six days in March 2021, the team 
at Whale Point transferred 560 tonnes of 
smolt (which equates to 1.8 million fish) 
from the nursery to the Ronja Storm via the 
fish-out pipe. 

Striving to be leaders within our industry

–
Whale Point smolt 
by Patrick Tigges

–
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“The pipe saves so much time in 
transporting fish, not to mention getting them 
out into the wellboat in a low-stress manner, 
which has seen improvements in mortality 
rates once the fish are settled at sea.” 

With environmental efficiencies at the 
forefront of Whale Point’s modus operandi 
another big achievement for the facility 
was the development of their wastewater 
treatment system, which separates the fish 
waste solids from the water.

“Whale Point runs on a Recirculation 
Aquaculture System (RAS) that enables  
98 per cent of the facility’s freshwater  
to be repeatedly treated and re-used.”

– 
As well as resulting in no 

direct discharge to the 
surrounding environment, 

the waste solids (sludge) 
extracted from the waste-

water treatment system 
are sent on to a local farm 

(Hanson’s Cherry Orchards) 
to be turned into organic 

compost. 

–
Despite all these successes, David said it 
hasn’t always been smooth sailing for the 
nursery.

“In my experience with our other freshwater 
facilities, such as Lonnavale and Forest 
Home, it takes two or three years to work 

Striving to be leaders within our industry

–
David Mitchell with 
the largest salmon 

grown at Whale Point
–

–
Adam Roberts,  

Kylie Short,  
Wade Parremore,  

and Mel Sward
–

through all the teething challenges with a 
new facility to get things working at their 
best capacity.”

When asked what’s on the cards for Whale 
Point, David said further refinement across 
the site was the next priority for the nursery.

“With waste treatment going forward, we 
still have a bit more to learn about getting 
better at reducing and reusing the solids, 
and perhaps getting some income out of 
them in the future.”

“We have also recently installed a cooling 
tower to keep the water cool in our 
dams over the warmer months (as part of 
electricity efficiency). This will deliver an 

enormous improvement to running costs and 
reliability, and it also takes the ammonia out 
of the water, making it safer for recycling.”

When asked about the land-based salmon 
farming facilities currently being constructed 
around the world, David has a cautious 
perspective.  

“It is Huon’s view that the experience and 
reliability of completely growing salmon 
entirely on land (in commercial volumes) is 
not yet proven.  

“Yes, there is no doubt that growing salmon 
on land before they are transferred to sea 
has many benefits, which is exactly what 
we are doing at Whale Point however, 
farming entirely on land has many 
drawbacks in terms of the availability of 
resources, sustainability and questions 
around taste and flesh quality attributes, let 
alone harvest size.”

David said it was generally thought that 
salmon need to spend the last part of 
their growing cycle in saltwater for best 
performance and quality and “no-one has 
really come up with a commercial way yet 
of being able to repurpose the use of the 
waste on land due to the salt content.”

In finishing, David said the most impressive 
aspect of the facility overall were the staff. 

“The staff at Whale Point are really 
dedicated, reliable and always coming up 
with good ideas. The facility is what it is 
today because of them.” 
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Ben Bowerman –  
Student Placement

For Ben Bowerman, Huon’s 
first work placement student 
post-COVID, a passion for all 
things aquaculture led him 
to further his studies in the 
hopes of securing employment 
in the field. 
After finishing college, Ben went on to study 
a Bachelor of Marine Science majoring 
in Fisheries Management at the Australian 
Maritime College in Launceston. Fast 
forward a few years, and after a 12-month 
stint living in South Australia, Ben graduated 
with a Master of Science (Aquaculture) from 
Flinders University in June 2021.

Ben conducted his placement at Huon 
over a five-week period, spending one 
week out of Hideaway Bay with the Feed 
Trials team, and four weeks in Freshwater 
Operations breaking up his time between 
Lonnavale, Forest Home and Whale Point. 

“During my week at Hideaway Bay I 
assisted the Feed Trials Assistants with their 
daily tasks,” said Ben. 

A typical day in Ben’s placement at 
the hatcheries involved morning and 
afternoon checks for either the fry,  
parr or the smolt tanks. “These checks  
included hunger and waste checks, 
general observations, and mortality 
counts,” he said. 

After the routine checks Ben would assist 
with whatever jobs were needed for that 
particular day, including transports, smolt 
assessments with the health technicians, 
egg picking and general maintenance such 
as biofilter cleans. 

When asked about the favourite part of his 
placement, Ben said he was just happy to 
gain the practical experience and get a 
taste for what it would be like working in 
the field day-to-day. 

– 
“I went into my placement 

with no practical experience, 
and I was unsure of what a 
typical day entailed,” said 

Ben. “I wanted to be sure that 
I could see myself enjoying a 

career in this industry.” 
–

Ben said he loved living in Tassie, in 
particular the Channel where he grew up, 
and hoped to secure a job specialising in 
freshwater operations following his degree. 

–

“I am hoping to get a job as 
a Hatchery Technician as 

soon as possible. I thoroughly 
enjoyed my small taste of 
hatchery work and want 

to continue to develop my 
knowledge in this area, 

particularly in recirculation 
aquaculture systems (RAS), as 
I think this will be a big part 

of the future of aquaculture,” 
said Ben.

–

–
Ben is on his 

way to a career 
in aquaculture

–

17THE HUON STORY | Huon Aquaculture | Edition Nine



18 THE HUON STORY | Huon Aquaculture | Edition Nine

The Ice Age
The high-quality milt is kept frozen in 
liquid nitrogen dewars to be used when 
needed. A dewar is a specialised type 
of vacuum flask used for storing cryogens 
whose boiling points are much lower 
than room temperature.

Simon attributes the success of this second 
collection to learning lessons from the 
2020 collection and having input from the 
Australian biotech company. 

“Their technicians and bio scientists were 
very valuable in helping us understand and 
standardising this process.”

In what some have likened 
to IVF for fish, we’re delving 
into the world of using 
cryopreservation, freezing at 
an extremely low temperature, 
to store our top-shelf salmon 
sperm (milt) for future use. 
To literally keep our best milt on 
ice, we began experimentally using 
cryopreservation in 2020, and in 2021, 
with the help of an Australian company 
who specialise in controlled freezing for 
red blood cells and IVF, we are seeing 
promising results from this most recent 
collection. 

Simon Pitney, Huon’s Project Manager and 
lead on cryopreservation, said the fish 
that provided the milt were high ranking 
individuals from the industry selective breeding 
program. The main traits focused on were 
summer growth and amoeba resistance. 

– 
The selective breeding 

program was established 
in 2005 and sees fish bred 
for desirable traits such as 

flesh quality and fat content. 
As a shareholder in the 

program, Huon has an annual 
allocation of eggs to produce 
these desirable broodstock.  

–
“Collecting milt from these high-value fish 
from the breeding program will accelerate 
the attributes that we are trying to gain in 
our stock. It’s all about getting the highest 
genetic value for our breeding crosses, with 
high rates of fertility,” said Simon. 

The milt collection and freezing was 
undertaken at Springfield Hatchery, 
and saw milt stored in line with similar 
techniques used for IVF. 

“We bring the milt down to an intermediate 
temperature of -50 C over two minutes 
before it is stored in Liquid Nitrogen  
below -195 C.”

As part of the quality control process, 
small amounts of milt were removed from 
the liquid nitrogen and thawed to test for 
motility (movement) of the spermatozoa 
under a microscope.

“We activate the milt and watch for strength 
and direction of movement. Video file clips 
are taken so we can compare with natural 
neo milt. We can then grade the motility 
qualitatively. Good, Average and Poor.”  

The frozen milt will be thawed to fertilise 
out of season eggs when our elite female 
broodstock spawn in August and March. 
Huon has enough milt in storage to fertilise 
around six million eggs.

Striving to be leaders within our industry

–
A hive of activity

–

–
Freezing 

and storing 
the milt

–



19THE HUON STORY | Huon Aquaculture | Edition Nine

Efficiencies in Processing

Provide best quality of service possible

Three and a half months on 
from David Morehead stepping 
into the role of General 
Manager of Processing, 
and changes are afoot that 
are driving efficiencies at 
Parramatta Creek. 
“The team at Parramatta Creek had been 
working tirelessly over the preceding six 
months or so before my arrival processing 
record numbers and tonnages of fish,”  
said David. 

David explains that a side effect of this 
was that inefficiencies had crept in to 
accommodate the sheer volume of fish. 

“With production stabilising, we’ve been 
focussed mainly on bringing processing 
times within normal working hours 
where possible and only processing 
on weekdays where orders and stock 
building allows.”

A key change has been identifying areas 
within gutting and packing where the 
teams can streamline their work, allowing 
for fish to be processed faster providing 
later start times for staff. 

“Simon McCall, Production Manager HOG 
(Gutting & Packing), has been leading 
this and we’ve seen some fantastic results, 
with the average number of fish per minute 
being processed increasing month-on-month 
for the last six months and we’re expecting it 
to continue as we make further changes to 
the room layouts (and all at minimal cost)—
this then has a flow-on to all other areas.” 

Inside the facility isn’t the only area that 
is being targeted for improvements, 
with David addressing the site’s waste 
management, namely water used during 
processing, and processing by-products 
including frames, skins and viscera. 

“There’s been a lot of activity over the last 
few months around our wastewater and fish 
waste management. We have put in place 
new practices to reduce the biochemical 
oxygen demand (BOD) and conductivity 
of our wastewater and will be monitoring 
levels over the next six months to see how 
effective these changes have been. 

– 
“We’re also in the process of 
appointing an Environmental 
Officer to Parramatta Creek. 

This is a new role and this 
position will be tasked with 
managing our wastewater 
discharge and fish waste. It 

currently costs us to dispose of 
our fish waste, but with such a 
valuable product we expect to 
be able to turn this same waste 
into an income stream for the 

business,” said David.  
–

Also on the people front, David is 
reshuffling some area at Parramatta Creek 
including Finance and Maintenance. 

“Recent changes to the staff structure has 
allowed us to focus on many different 
areas at the same time. We have Fiona 
O’Donnell heading up Finance and working 
on new costing models which will allow us 
to better focus on more profitable lines, Julie 
Gillies and Chris Newett are both working 
with our factory managers on improvements 
to process, with a key focus being to 
work with Marcel Fillion on changes 
to Parramatta Creek to reduce waste, 
giveaway and improve process flow.

The Maintenance Team at Parramatta Creek 
have also been working more closely with the 
different production areas, to ensure equipment 
is operating efficiently and identifying issues 
before (or as soon as) they arise. 

“This collaboration will be key to driving 
further efficiencies in throughput and 
yield and reducing downtime due to 
breakdowns,” said David. 

Despite the upheaval that change can create, 
David is pleased to note that, “All Production 
Managers and Team Leaders are taking an 
active interest in driving these modifications.”

In some more good news, after more than 
a year of being closed due to COVID-19 
control measures, the site’s staff canteen is 
about to re-open its doors. 

David explains that the benefits of the 
canteen extend beyond a good meal, 
“Eating together builds bonds and leads  
to better morale across the board.” 

“We recently put running the canteen out to 
tender and I’m very pleased that we have 
found someone from Latrobe, just up the 
road, to take it on. We’re expecting that 
the new menu will meet a range of cultural 
requirements, cater to dietary restrictions 
and allergies, and provide food at an 
affordable price—all of which is important 
to our team.”

The canteen is expected to open soon.

–
Marcel Fillion and 
David Morehead

–



Provide best quality of service possible

The Biting Truth About  
Eating Huon Salmon

Here at Huon, we value subject 
matter experts so when we 
were asked about the benefits 
of eating salmon, we turned 
to Anna and Alex of The Biting 
Truth. This duo of dietitians 
specialises in creating 
tailored nutrition programs 
for businesses, schools and 
even children. So when they 
say that “Salmon is one of the 
healthiest foods” you really 
can take their word for it!

Nothing fishy here! 
Salmon is loaded with omega-3 fatty acids. 
Why is this important? Well, our bodies are 
unable to produce omega-3 fatty acids, 
however, they’re essential for good health. 
Omega-3s help to reduce inflammation 
and are critical for brain health. We usually 
recommend our clients enjoy fish two to 
three times per week to reap these benefits. 

Salmon is an excellent source of protein, 
containing around 18-25 g of protein per 
100 g serve. Research shows consuming 
higher amounts of lean protein is associated 
with better weight management. This is 
largely because protein is satiating, which 
may lead to a lower calorie intake, in turn 
contributing to weight loss. 

–
Anna and  

Alex of The 
Biting Truth

–
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Provide best quality of service possible

– 
Research suggests that 

astaxanthin may help reduce 
inflammation, decrease 

oxidative stress, and protect 
against the build-up of fatty 
plaque in the arteries, which 

could potentially reduce 
the risk of heart disease. 

Astaxanthin may even  
help prevent skin damage  

to maintain your  
youthful looks.  

–

–
Healthy Huon 

Salmon skewers
–

Salmon also contains high amounts of  
B vitamins, potassium and selenium. 

• B vitamins (there are eight of them) are 
water soluble and must be consumed 
regularly because they’re not stored 
by the body. B vitamins have many 
important roles such as keeping your 
metabolism in check and your hormones 
in balance. 

• Potassium helps regulate fluid balance, 
muscle contractions and nerve signals. A 
diet rich in potassium has been shown to 
help reduce blood pressure and water 
retention, protect against stroke, and 
prevent osteoporosis and kidney stones. 

• Selenium plays a critical role in 
metabolism and thyroid function and helps 
protect your body from oxidative stress. 

• Astaxanthin is the carotenoid (type 
of antioxidant) that gives salmon it’s 
orangey-pink colour. 

Incorporating salmon into your diet is 
simple. We recommend enjoying around 
100g of fish two to three times a week. 
Fresh or frozen are great options.

Salmon is one of our favourite proteins for 
weeknight meals. Although we do love how 
easy and delicious it is just to grill salmon 
with some extra virgin olive oil, lemon and 
spices, we also like mixing things up—there 
are so many easy ways to do so!

Head to Huon’s website to discover a 
recipe for Glazed Huon Salmon and 
Zucchini Skewers that we developed. You’ll 
be surprised by how simple the recipe is to 
make (it’s definitely one to add to your mid-
week dinner repertoire). The inspiration for 
this recipe came from chicken skewers, and 
honestly, we’re converts!
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Behind The Scenes  
of Behind the Glass

The team, led by Head of Retail Alex 
Hunnisett, are making great moves in 
relation to channel mix, implementing 
strategies to drive sales in the ‘Big 3’ 
channels (Woolworths, Aldi and Coles). 
They are also securing new and exciting 
contract wins in these spaces. One recent 
win to highlight is our presence in the 
Woolworths and Coles deli business. 

Alex is confident the results of these wins 
are not only beneficial for Huon as a 
company, but for consumers as well.

“Customers are seeing salmon on shelves 
and in the deli more regularly. This bigger 
presence is offering consumers inspiration to 
trial seafood, as many lack the confidence 
to cook it. This is great for Huon, but also 
for consumers because as we all know, 
salmon contains a wealth of health benefits, 
is a simple protein to cook and can be 
made into fantastic meals.” 

Additionally, fresh marinated Huon Salmon 
is now in Coles delis. 

When asked about the expansion of his 
team, Alex, who has been with the business 
for just under two years now, said a recent 
new addition is strengthening the supply 
chain.

“We have bought on a Retail Supply 
Planner—Kaarthik Sundar—his role is to 
drive strong collaborations with our retail 
partners, help manage the supply chain 
behind the scenes, analyse forecast 
alignments, work with distribution sales and 
with our processing team to try and have a 
really efficient supply chain that ensures that 
shoppers have the freshest fish.”

As for the other backbone of the team, Alex 
told us about Anita Harrison’s diverse role 
as Retail Planning Operations Manager.

“Anita plans and reviews forecasts 
internally, assists facilitating new product 
development, plans, executes and 
analyses demographics; ensuring that 
we are targeting the right people to 
drive our growth and presence. She also 
leads sustainability in a retail perspective; 
upskilling our credentials in that area and 
working through what more we can do in 
this space.”

The retail sales team are always striving 
towards improving. Recently, they caught up 
and discussed what they want to be known 
for and what their vision is, reviewing 
behaviours that will enable them to win 
contracts and achieve their goals. In terms 
of working towards achieving these goals, 
plans to continue expanding the team are 
in place.

– 
“We want to continue to grow 

as a team, execute on some 
of the really strong results we 
have been getting and focus 
on implementing them well 

every single week”.  
–

Alex and his team will make sure their 
plans are tailored to large networks such as 
Woolworths, Coles and Aldi. 

“Our main vision is to deliver on Huon’s 
retail ambition to be the seafood supplier of 
choice for our key customers at these large 
networks.” 

So, what are you waiting for? Head down 
to your local deli and sample for yourself 
the brand-new range of tasty Huon Salmon 
products on offer behind the glass!

– 
Alex 

–

– 
Anita 

–

– 
Kaarthik

–

Have you spotted Huon 
Salmon behind the glass in 
the Woolworths and Coles 
Deli sections yet? Big things 
are happening in the world of 
retail for Huon; our retail team 
continues to expand, and with 
them, the projects they are 
working on. 

–
Marinated Huon  
Salmon in Coles

–

Provide best quality of service possible
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Huon Salmon Caviar:  
The Journey

Provide best quality of service possible

If someone says ‘caviar’, 
chances are that words like 
‘luxury’, ‘high-end’ and 
‘indulgent’ will come to mind. 
But perhaps after learning 
about the backstory of  
Huon Salmon Caviar, you 
may also think of ‘ingenious’, 
‘happy accident’ and  
‘by-product innovation’.
You see, the great secret behind Huon 
Salmon Caviar is that it started out almost 
by accident. 

In order for fish to produce the roe that is 
to become caviar, they must be allowed 
to sexually mature. This is exactly what 
was happening in the early 2000’s when 
female Huon Salmon were maturing at sea 
before Huon had a chance to harvest them. 

“Back then we were in the early days 
of selectively breeding for later sexual 
maturation meaning that quite a few fish 
were developing roe sacks,” said Frances 
Bender, Huon Co-Founder and salmon 
caviar connoisseur. 

It is the roe from these sacks, that once 
collected and brined, becomes salmon 
caviar. Prior to Huon Salmon Caviar being 
sold, this roe was discarded as a by-
product, but with every by-product comes 
an opportunity to develop a niche product. 

– 
“We had a light-bulb 

moment and realised that 
what was being thrown 

away could become a high-
end product which would 

elevate our brand locally and 
internationally onto the next 

level,” said Frances. 
–

–
Plump, juicy Huon 

Salmon Caviar makes 
for great eating

–
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After extensive research and product 
development, Reserve Selection Ocean 
Grown Salmon Caviar was born. Product 
from the 2014 harvest sold out which 
solidified the future of salmon caviar.

When looking for the best roe, it is essential 
to look for those that are large and plump, 
with good colour and membrane that is thin 
and gives a delightful pop in the mouth. 
These qualities are carefully selected for 
when the salmon caviar is sorted at Huon’s 
Parramatta Creek processing facility. 

As important as careful sorting, is getting 
the brining solution salt ratio correct. If it 
is too salty, the pearls will firm, and not 
enough does not preserve the product 
effectively. 

In addition to ocean-grown salmon caviar, 
Huon began producing freshwater-grown 
salmon caviar. The fish that produce this 
line call Springfield Hatchery, in Tasmania’s 
North East, home. 

Roe take on characteristics in which the fish 
are grown—ocean-grown Huon Salmon 
Caviar has a fresh salty flavour, while 
freshwater-grown has a deeper minerality. 

“This is why it is so crucial to have fresh, 
clean water feeding the hatchery where 
the fish live—precisely why Springfield was 
chosen. If the water is muddy or not pure, 
the roe will take on an undesirable flavour.”

In 2015, to embed processes and 
enhance the finished product, Christian 
Zuther-Grauerholz, the co-owner of the 
world’s oldest caviar house Dieckmann 
and Hansen, visited Huon and shared his 
expertise with the team. 

Christian’s visit spanned marine, freshwater 
and processing allowing him to get a 
unique understanding of the journey of 
salmon caviar from fish to finished product. 
During Christian’s visit, Reserve Selection 
Hand-Milked Huon Salmon caviar was 
launched with a star-studded guest list and 
much fanfare. 

– 
At the time, Frances said, 

“We’re not trying to be black 
caviar or beluga caviar. All 

we’ve ever wanted was to be 
uniquely Tasmanian and we 

think the new season caviar is 
just that. We can’t wait to see 

how the world reacts to it.” 
–

The world in fact, reacted very positively 
towards this new line and the resulting 
2015 harvest enjoyed strong demand 
domestic and international demand which 
opened the door for a line of freshwater-
grown ocean trout caviar.

In 2019, the Huon Ocean Trout Caviar 
line was launched after several years of 
product development and testing. Just like 

–
Salmon caviar is 

sorted after brining
–

Provide best quality of service possible
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the freshwater-grown salmon, the freshwater-
grown Ocean Trout are kept at Springfield 
Hatchery where they are milked annually 
for the roe. 

“When developing our hand-milked lines, it 
was important to us that this is as painless 
on the fish as possible. Before they are 
milked, they are sedated and quickly 
returned back to the water to recover from 
the effects of the sedation—unlike our 
ocean-grown line, hand-milking is a non-
lethal process,” said Frances. 

Ocean Trout Caviar tends to have a firmer 
membrane to Salmon Caviar and a more 
vibrant hue. 

– 
“The difference between 
Huon Salmon and Ocean 

Trout Caviar must be tasted 
to be believed—it is amazing 
that the difference in flavour 

comes purely from the 
environmental conditions in 
which the fish are grown.” 

–
To further on the success of the two hand-
milked lines, the 2021 harvest yielded a 
significant volume of roe with all indications 
pointing towards a fantastic season.

So while what today is an award-winning 
product line, it started out with less prestige 
and flair than you might think.

–
Christian with 

Springfield’s then 
Hatchery Manager,  

Ian Cameron 
–

–
Ocean Trout being  

hand milked
–

Provide best quality of service possible



Almost every business has 
values, but why do they matter 
and how do they guide the 
behaviour of our people and 
company? In 2021, we are 
exploring Huon’s values of 
People, Safety, Community, 
Integrity, Creativity, and Care. 
In this edition we take a look 
at Safety and Care. Check out 
the Huon Story edition 8 for 
Community and Integrity.

Safety
At Huon, we believe that everyone has 
the right to get home safety at the end of 
each day. Therefore, our Work Health 
and Safety team are focused on ensuring 
employees look out not only for their own 
safety, but for that of their colleagues and 
friends. When unsafe behaviours are 
observed, we have a workplace culture 
where they are called out and reported so 
appropriate actions can be taken. 

Those of our team members who undertake 
high-risk work, are highly trained in their 
respective areas. Whether our employees 
are based on the farm, in the hatchery, in 
processing, or in the office, everyone has 
the responsibility to act and be safe. 

Care
Huon was founded on the values of a 
farmer and central to this is caring for our 
people and stock. We’ve always believed 
that quality is better than quantity, which 
is why our employees have a relentless 
passion for pursing excellence in fish care. 

This care has translated into being the first 
in Australia to offer RSPCA Approved 
farmed Atlantic salmon—a true reflection of 
how care is central to our farming ethos. 

Not only that, we focus on employing 
people who undertake their roles with care. 
Care about their contribution to Huon, and 
care about their relationships with their 
colleagues and the wider community.

Behind The Huon Values

Provide best quality of service possible
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Treats Turning Heads

Be a workforce that seeks excellence and innovation

Picture this; you’re on a bus 
that pulls up outside the Lenah 
Valley Salamanca Fresh. You 
see a cute dog tied up outside 
waiting for its owner. She pops 
her head out the door and 
smiles in her dog’s direction 
and from behind her back 
reveals a packet of Omega 
Treats. The packet is opened 
and the dog takes a good sniff 
of the bag. A treat is produced 
and both the dog and owner 
are happy! 
This is a scene playing out across the State 
with Omega Treats making their mark as a 
treat for dogs, cats and ferrets alike.

Luke Cavanagh, Huon’s Tasmanian Business 
Manager and by-product extraordinaire, 
said he’s had positive feedback about 
Omega Treats.

– 
“We’ve had lots of positive 

feedback regarding the 
quality of the product and 

some great suggestions 
around improving how we 
position this product in the 
booming pet treat space,” 

said Luke.  
–

Local sales of the 100 per cent salmon-
based treats have been steadily increasing 
since the range’s launch in October last 
year.

“Interestingly we’ve had customers wanting 
the treats to be branded in a similar way to 
our Huon Salmon products.”

Many customers have found reassurance 
in that the only ingredient in the treats is 
salmon, which caters to pets with specific 
dietary requirements.

– 
“In terms of where to from 

here, we have taken feedback 
on board and are undergoing 

a complete rebrand of the 
range so that it is more 

competitive against other 
product lines. To do this, I’ve 

been collecting competing 
products available in the 
market to compare and 

ensure we are taking the most 
relevant products to market.”  

–
The re-branding is currently out for tender 
after which it will be launched locally  
and nationally. 

“Multiple agencies are now tendering 
for the rebrand of the product. Once 
this is finalised and we have a decided 
on a direction for the product range we 

–
Trigga pondering  

his snack 
–

will relaunch the brand and expand to 
a wider retail market on the mainland. 
Starting with products being released in 
pet specialty retailers.”

Luke is also in discussion with a range  
of wholesalers in the domestic and  
export markets. 

“The future for Omega Treats is very bright 
and will have tails wagging across Australia 
and maybe the world,” said Luke.

–
Lola, Willow and 

Maple enjoying 
Omega Treats 

–
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Fleeting Fleet Update

Huon’s fleet of over 100 vessels 
has a few workhorses with 
perhaps none better known 
than the Huon Supply. In 2021, 
after some 41 years at sea,  
the Huon Supply was slipped 
and subject to an exhaustive 
bow-to-stern audit at the 
Hobart Queens Domain Slip, 
plus an on-water inspection 
at Port Huon. 
In 1979, the vessel that was to become 
known as the Huon Supply began her 
life at the Skaalurens Skibsbyggeri 
shipyard in Norway. Originally a  
pallet carrier named the Tresnes, the 
vessel has had many lives and identities 
including Paletten, Mikal With, Frohavet, 
and NYKSUND II. After joining the  
Huon fleet in 2018, she was renamed 
the Huon Supply in reference to  
her role delivering feed to Huon’s 
southern leases. 

Given her long operational history, the 
slipping was required to complete the 
checks and balances needed for its 
Australian Maritime Safety Authority 

– 
The Huon Supply –  
photo by Ed Rivett 

–

Huon Supply specs:

Length overall: 64.16m  
Length between perpendiculars: 
59.05m 
Breadth extreme: 11.02m 
Breadth: 11m 
Depth: 6.65m 
Draught: 3.804m 
Gross Tonnage: 1,155t 
Net Tonnage: 390t

The Huon Supply Receives Maintenance Tick
renewal. Taking place at TasPort’s Queens 
Domain Slip, the Huon Supply is the 
heaviest vessel to be slipped in the  
site’s 116-year history.

The team at TasPorts prepared for this 
historical event by reinforcing their winching 
equipment to accommodate for the  
Huon Supply’s record-breaking size.  
The preparation phase ran over a  
12-month period and involved a Naval 
Architect undertaking calculations and 
designing a slip that could safely take the 
vessel’s weight. 

In addition to being slipped, the Huon 
Supply was examined at Port Huon for 
water tightness and operational pumps. 
Having passed both audits, the Huon 

Supply has re-joined the fleet and can  
be seen delivering feed to Huon’s 
operations in the D’Entrecasteaux  
Channel and Storm Bay.

– 
The Huon Supply 
being slipped – 

photo by TasPorts 
–
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Engaging with Our Community

Earlier this year Huon took 
delivery of Cataphract, a 
vessel designed to support 
remotely operated vehicle 
(ROV) operations. In the 
tradition of vessel naming at 
Huon, we have another left-
of-centre name: Cataphract. 
A cataphract was a form of 
armoured heavy cavalryman 
fielded in ancient warfare 
throughout Eurasia and 
Northern Africa.

– 
Cataphract not  

long after arrival 
–

After arriving in Australian waters, the vessel 
underwent a thorough clean, inspection 
and testing. This was undertaken to prevent 
any marine species being introduced to 
Tasmanian waters. Introduced marine 
species, such as the Northern Pacific 
seastar, pose a significant threat to native 
species and can cause untold damage if a 
population is allowed to establish. 

Now operational, Cataphract is assisting 
our ROV pilots and attendants with 
inspections of infrastructure, leases and 
the seafloor as well as supporting net and 
mooring maintenance activities. 

Cataphract operates out of Margate Marina 
and services Huon’s Storm Bay leases.

STEM Teacher Visit

Cataphract’s Battle Against Biofouling

Our very own Adam Smark, 
Marine Environment Manager, 
recently shared some of his 
expertise with UTAS students 
studying an Associate Degree 
in Applied Science. 
The Degree is an industry-focused course 
for people interested working in fields that 
require specialised skills and knowledge of 
applied science. Sustainable Aquaculture 
is one such career pathway as it has been 
identified as a high-growth pathway with a 
substantive footprint in Tasmania. 

Adam’s role at Huon involves overseeing 
operational compliance including seabed 
surveys, benthic compliance and reporting 
to Government. He discussed with the 
students the importance that science plays 
in aquaculture and the community. 

Over the years, Huon staff have actively 
supported the teaching and learning 
programs of many tertiary institutions both 
here and across Australia; what better way 
to get to know our prospective employees.

–
Adam Smark,  

Marine Environment 
Manager 

–
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Growing The Future

The Scouts have long believed 
that the environment is at the 
centre of their activities and 
they continue to foster this 
important message through 
their ongoing nature-focused 
activities and badges. 
The Huonville Scout group is achieving this 
goal through the establishment of a tree 
nursery at Forest Home hatchery. Last year, 
the group transformed a run-down nursery 
and grow shed (once used for apple 
trees), and has been raising native trees for 
planting at Forest Home and further afield 
in the Huon Valley. 

The first batch of trees grown in the 
nursery was planted across the Forest 
Home property earlier this year. The aim 
of regenerating the property is to provide 
a wildlife corridor and to strengthen the 
riverbank to protect against erosion—
these values align with the site’s organic 
certification and demonstrate Huon’s holistic 
approach to managing the site.

Service Clubs Unite
What you might not realise 
about service clubs like Lions, 
Rotary and Apex, is that they 
not only embrace members 
from all ages and walks of 
life, but are active members of 
their community who put their 
hands up to help out where 
they can. 
Like many community groups, service 
clubs were unable to meet in 2020 due 
to COVID-19 lockdowns, which made 
Kingston’s 2021 annual combined dinner 
meeting all the more special. 

Huon’s very own Pene Snashall, Community 
Relations Manager, was guest speaker on 
the night and opened the eyes of attendees 
towards the contribution of salmon farming 
to Tasmania’s communities. 

Be a workforce that seeks excellence and innovation

–
The Huonville Scouts 

–

“I have a background in volunteering with 
Royal Lifesaving so spending an evening 
with likeminded passionate people was 
wonderful. Many other Huon employees 
are proud volunteers in their communities 
which speaks to the passion that we 
have as a company towards making a 
meaningful contribution to where we live 
and operate,” said Pene. 

Pene also shared the pen to plate story of 
Huon Salmon and highlighted the health 
benefits of regularly eating salmon. 

“Thank you to the club members for asking 
insightful questions about how Huon 
Salmon is farmed. It is always great to have 
an engaged audience who want to find out 
more about where their food comes from,” 
said Pene. 

–
Pene and Alan 

Pretymam, 
from Lions 

Club of 
Kingborough 

–
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Strahan Shoreline Clean-Up

The Next Generation Of Fish Farmers

Our Community Relations 
Manager, Pene Snashall, is 
relatively used to coping with 
challenging stakeholders but a 
recent presentation to over 50 
Year 10 students required her 
to lift her game! 
The Reece High School students are 
considering future study options and through 
a Federal Government initiative, different 
industries and employers around Tasmania 
have been given the opportunity to present 
to the prospective employees.  

Pene said the discussion focussed on 
everything from how Huon’s farms through 
to skills needed for entry level jobs.  

“Many of the students are considering 
undertaking vocational studies next year in 
aquaculture and were keen to understand 
any preparatory work they could do now. 

Be a workforce that seeks excellence and innovation

–
Pene with Reece 

High School students 
–

Shorelines in and around 
our farming sites are our 
backyards and we have a 
responsibility to minimise 
our impact. Our Strahan 
based crew recently joined 
forces with our Hobart 
based Compliance team 
spending a number of days 
walking, wading and diving in 
Macquarie Harbour collecting 
debris – some fish farm 
related, some from commercial 
and recreational fishing as 
well as domestic rubbish. 
We believe that managing and reducing 
the quantum of debris found in the water 
and on shorelines isn’t just an aquaculture 
issue, but a whole of community issue. 
A major part of our focus regarding safe 

management of marine farm equipment 
is to prevent it becoming loose. To do 
this, our workforce is trained in knot 
tying which reduces the amount of rope 
offcuts inadvertently ending up in our 
waterways. We have also trialled having 
various bins/collection points on vessels 
and continue to look for ways to improve 
our operations.  Where practicable, 

Huon brands all new equipment plus the 
company is undertaking a process to 
systematically brand all legacy existing 
pipes, moorings, buoys etc. We also 
register all our types of coloured rope with 
State Government and MAST for easy 
identification. All our grid cans moored 
in the challenging Storm Bay environment 
contain GPS trackers.

“The students were also interested to 
understand the range of jobs available in 
aquaculture – from quality assurance roles 
at the factory through to business analyst 
roles in head office.

“It was a terrific session and it restored 
my faith in presenting to Year 10 students 
(who are a tough audience!). They were 
receptive, interested and engaged”.

–
Retrieving 

 debris 
–
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Engaging With Our Stakeholders
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ABC 7:30 Report Farm Visit

Chef, Retail and Hospitality Visit

It wasn’t quite dark and 
stormy, but the sky was grey, 
the sea was choppy, the 
temperature was low and it 
was raining—ideal conditions 
for hosting a crew from the 
ABC 7:30 Report! 
The locally based journalist and 
photographer spent many hours at one of 
our Storm Bay leases recently, where no 
question was off-limits, and filming was 
encouraged. As he usually does, our chief 
veterinarian, Dr Steve Percival, left no 
question unanswered.  

Special thanks to Zone Manager, Jamie 
Marsh, and his team for their patience 
and support of the visit (and the numerous 
filming re-takes!). The visit provided the 
ABC with a genuine experience of what 
our Marine Operations crew do day in, 
day out, in all sorts of challenging weather; 
clever people getting on with farming a 
hugely important protein.

To better inform some of 
Tasmania’s leading chefs, 
restaurateurs, front of house 
staff, and Huon retailers, over 
35 professionals recently toured 
Huon’s southern operations. 
The tours took in the remote feed Control 
Room in Hobart, Whale Point nursery and 
Huon’s Zuidpool south lease. Throughout 
the day, the group had the opportunity to 
ask questions, seek out information and 
broaden their knowledge of salmon  
farming in Tasmania. 

The tours aimed to arm stakeholders with 
factual knowledge so that they can speak 
with confidence when they are asked about 
how Huon Salmon is farmed, and to respond 
to questions from customers and diners. 

–
Huon’s Steve Percival, 
General Manager of  

Fish Performance 
–

–
On-water at 

Hideaway 
–

Feedback received so far has been 
overwhelmingly positive with the guests 
walking away with a better appreciation  
of the complexities of salmon farming. 
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Austrade’s Support For Aussie Businesses

The export market represents 
an important customer 
segment for Huon and one 
that was heavily impacted by 
international freight during 
2020. With the overseas freight 
situation now stabilised, we 
are taking a moment to show 
our appreciation to groups  
like Austrade, the Australian 
Trade and Investment 
Commission who offer 
assistance to Australian 
exporters in many export 
markets around the world. 
Over the last 12-18 months, Huon have 
used Austrade’s services in Korea, Japan, 
Hong Kong, Philippines, Malaysia, USA, 
and Indonesia. In June, Xavier Simonet, 
Ollie Shugg of Austrade and Sally 
Chandler of the Tasmanian Chamber of 
Commerce and Industry, joined a tour with 
our export team to see where Huon Salmon 
are farmed. 

–
Boz (middle) with 
Xavier (left) and 

Ollie (right) 
–

Politician Visits
We’ve been actively engaging 
with supporters, detractors 
and fence-sitters recently to 
ensure the facts about our 
farming practices are known. 
We recently hosted visits from 
a range of politicians including 
Federal Independent (for 
Clark) Andrew Wilkie and 
newly minted MHA, Member 
for Braddon, Felix Ellis.
Andrew spent a full day with us visiting 
Whale Point, followed by a trip out to 
Zuidpool lease in the Channel (where 
we dropped a ROV camera underneath 
a pen – no piles of fish poo!) followed 
by a delicious lunch at Hideaway Bay. 

Ex-salmon industry worker, Felix, visited our 
Control Room, and was impressed with 
the innovation and technology on display, 
which had significantly changed since he 
was employed on the West Coast. 

The tour also presented an opportunity 
for our export team to help lobby support 
for continuation of the very important 
international freight assistance mechanism 
(IFAM)—which is a financial assistance 
package to help offset high international 
freight costs. 

–
Andrew Wilkie 

 with Frances 
–

Xavier, Austrade’s new CEO, was glowing 
in his praise for Huon’s operations, and 
noted that Lauren’s mustard-coated salmon 
was icing on the cake.  



–
Early morning 
at Margate by 
Aaron Targett 

–

–
Beautiful cloud 
formations over 
Flathead by Ali 

Stebbing 
–
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Around Our Farms



To have your image included in the 
next edition’s Around The Farm email:  
communications@huonaqua.com.au

 

communications@huonaqua.com.au

–
Early morning 
at Margate by 
Aaron Targett 

–

–
Sunrise over 
Hideaway by 

Krystal Riseley 
–

–
A whale visitor 
at Police Point 
by Boz Shield 

–
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