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Action plan to foster growth 
in food and wine industries
Food and wine are pivotal to South Australia’s prosperity 
and central to its identity.

Recognising that, an action plan to develop and expand South 
Australia’s food and wine industry locally, interstate and in key 
overseas markets has been released.

The plan provides a blueprint to further build, grow and secure our 
food and wine industries – whether that’s primary producers such 
as growers, farmers and fishers; packers and processors; wineries 
and food manufacturers; wholesalers, markets and retailers; or 
food services such as restaurants, cafes and bars.

It was developed in response to an extensive and wide-ranging 
consultation with the food and wine industry sector aimed at 
addressing a number of the opportunities and challenges within 
the sector, which generates more than $16 billion a year and 
employs one in five South Australian workers.

The plan, a key component of the Premium Food and Wine from 
our Clean Environment strategic priority is based on three themes: 

•	Build our Brand – covering promotional activities, further 
developing markets and building our reputation for food and 
wine tourism experiences.

•	Grow our Capability – driving innovation, enhancing 
business capability, supporting workforce growth and 
ensuring a competitive business environment.

•	Secure Production – maintaining biosecurity, the 
sustainable use of natural resources and encouraging clean 
production through efficient practices.

The plan also brings together a range of more than 70 projects 
that are being delivered across government and industry such 
as the Food SA Eat Local campaign, two pilot regional  Premium 
Food and Wine Co-Innovation clusters, launch of the Barossa 
Trust Mark, research into understanding the impact of climate 
change on grape growing, realising opportunities in China 
capitalising on SA’s food science and technology to develop trade 
opportunities.

The Minister for Agriculture, Food and Fisheries, Gail Gago says 
there are tremendous opportunities in the State to leverage and 
build on our clean air, clean soil and clean water. 

The global demand for food is expected to increase 70% by 
2050, with the fastest growing markets in Asia and SA is ideally 
positioned to build in its existing reputation for product excellence 
and benefit from this growth. 

“The food and wine industries can work towards ‘globally 
preferred supplier’ status in selected markets and in doing so 
support the growth of a diversified State economy,” Ms Gago said.

“Making food and wine a recognised strength of South Australia 
should also have spin-offs for tourism, advanced manufacturing, 
regional development and the environment.”

The plan will be updated to reflect new projects as they are 
identified, approved and put in place.

More information on the Action Plan is available at  
www.foodwine.sa.gov.au 
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Recognising the global potential of South Australia’s 
local produce, two internationally based Premium Food 
and Wine from our Clean Environment Ambassadors 
have been appointed. 

Mr Wong Wing Chee from Hong Kong, and Mr Shigemi Hirata 
from Japan, have both taken on the role to help promote South 
Australia on the world stage.

Minister for Agriculture, Food and Fisheries, Gail Gago said that 
appointing internationally-based Ambassadors allowed greater 
scope to achieve global recognition of the SA brand as a symbol 
of clean, premium produce. 

“The role of an Amabassador is to leverage opportunities and 
spread the word of our great State throughout their many 
national and international networks,” Ms Gago said. 

“It requires someone who is committed to using South Australian 
produce and recognises the premium quality that we have to 
offer. Mr Wong and Mr Hirata both exemplify this.”

Mr Wong is a high-profile Hong Kong Master Chef whose 
television programs are seen by millions and who has won the 

Chinese version of cult cooking show ‘Iron Chef’ three times. 
He is well known throughout China and Hong Kong for using 
ingredients from all over the world, with top quality South 
Australian produce frequently featured in his dishes.

Mr Wong said that as a chef with access to produce from all 
over the world, food and wine from South Australia always 
ranked top of his list and was his preferred choice.

“South Australia’s seafood in particular is the best in the world 
and I deliberately seek it out for its quality and freshness,” 
Mr Wong said. “I am really thrilled to be on board to officially 
promote South Australia and its fantastic produce.”

Mr Hirata is the Chief Executive Officer of Japan-based Hirata 
Industries. He has a long, well established relationship with 
the South Australian food industry through his commitment to 
sourcing clean, natural products. Hirata Industries has been 
importing canola from South Australia, in particular Kangaroo 
Island Pure Grain, for a number of years with Mr Hirata 
recognised as the pioneer of importing canola from KI farmers 
– a product which is favoured due to its premium quality grade 
and non-genetically modified (GM) status. He has also assisted 
in expanding exports of other products from Kangaroo Island 
including Ligurian honey. 

Mr Hirata said he was pleased to be asked to promote the 
quality of South Australian goods, as the State is an important 
supplier to his company. 

“There is strong demand in Japan to buy from suppliers and 
businesses which grow and source non-GM products,” Mr 
Hirata said. “Consumers in Japan are prepared to pay for natural 
products which they are certain have been produced in a clean 
and sustainable environment. For that reason we made the shift 
to purchase almost all of our canola supplies from Kangaroo 
Island.” 

Mr Wong and Mr Hirata’s appointments are in addition to the 18 
South Australian based Ambassadors who are volunteering their 
time and energies to champion South Australia, its premium 
produce, and the clean environment it comes from.

International Ambassadors 
for Premium Food and Wine
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Strong ties have been forged with a number of markets 
in Asia following a recent delegation tour aimed at 
taking the Premium Food and Wine from our Clean 
Environment message to the world. 

Minister for Agriculture, Food and Fisheries Gail Gago led the 
14-strong trade delegation to China, Hong Kong and Japan to 
lock in opportunities to increase South Australia’s market access 
for agribusiness, consolidate relationships with government and 
trade bodies, and promote our State’s Premium Food and Wine 
from our Clean Environment. 

Key outcomes of the tour included:

•	The signing of a $4.6 million contract by South Australian 
export company Red Lion Australia with a company based 
in Fujian Province of China

•	The signing of four Memorandums of Understanding by 
South Australian wineries Woodstock Wines, Brothers in 
Arms, Wines by Geoff Hardy and Nardone Barker Wines for 
future trade opportunities with Fujian Province of China

•	The promotion of premium South Australian wines from 
d’Arenberg, Gemtree, Majella, Penfolds and Rockford at a 
showcase dinner at Hong Kong’s Crown Wine Cellars, one 
of the world’s finest wine cellar facilities, to some of Hong 
Kong’s top wine buyers and retailers and highest-profile 
wine identities

•	  Discussions held in Japan with PAL System – one of 
Japan’s largest health conscious produce distributors – to 
discuss further opportunities to expand South Australia’s 
non-Genetically Modified (GM) food exports into Japan.

•	Premium South Australian food and wine is set to be on 
the menu at Hong Kong’s premier tourist attraction, Ocean 
Park. Attracting more than 7.7 million visitors per year, 

Ocean Park’s restaurants will introduce South Australian 
cuisine to compliment their Koala exhibit, featuring eight 
Koalas raised at Cleland Wildlife Park, when it opens in 
December 2014.

Ms Gago said the delegation tour to China followed a successful 
visit of investors from Fujian Province in China in April, and gave 
13 South Australian companies and Food SA the opportunity to 
further explore market access and trade opportunities.

“This trip was an important next step in building on the 
relationships established during the visit in April,” Ms Gago said.

“At the time the Fujian representatives were very impressed 
with our clean waters, clean air, and pristine environment – the 
source of our outstanding fresh produce, seafood and wine.

“We’ve now been able to strengthen those ties and deepen the 
opportunities for opening up access to the growing middle-class 
market in China for South Australia’s premium food and wine 
producers. 

“This has been a fantastic step in bringing our companies closer 
and has resulted in the signing of significant agreements with a 
potential value of at least more than $5 million.”

The trip was part of the government initiative – Realising 
opportunities in China for Food, Wine and Capability 
Development – which aims to realise opportunities for premium 
SA food and wine in the key Chinese provincial markets, 
along with establishing value chain relationships with Chinese 
companies wanting to promote the qualities, the authenticity and 
the product integrity of our food and wine to Chinese consumers.

In August 2012 South Australia signed a Memorandum of 
Understanding between the Department for Primary Industries 
and Regions South Australia (PIRSA) and the Fujian Department 
for Agriculture to enhance cooperation, collaboration and 
investment in new agricultural technology and to promote trade.

Strengthening food and wine 
ties with key Asian markets

Minister’s 
message

It has been a jam-packed few months for 
the Premium Food and Wine from our Clean 
Environment strategic priority.

A key milestone was reached with the release of an 
Action Plan to develop and expand South Australia’s 
food and wine industry, locally, interstate and in key 
markets overseas.

We have hosted more community discussions about 
the priority, in the Barossa and at McLaren Vale and the 
Coonawarra, joined by local food identities and regional 
champions.

I have led a delegation of South Australian food and 
wine businesses to China, Hong Kong and Japan 
to lock in opportunities to increase market access 
for agribusiness, consolidate relationships with 
government and trade bodies, and promote our 
premium food and wine and our clean environment.

Our presence at the Royal Adelaide Show was bigger 
and better than ever, with the introduction this year of 
a Premium Food and Wine from our Clean Environment 
Food and Wine Trail.

And there are plenty more exciting activities, events 
and projects in the pipeline that align with this strategic 
priority.

I am particularly pleased that Port Lincoln is hosting 
Seafood Directions, the Australian seafood industry 
national conference from 27 to 30 October.

South Australia is well known as a premium seafood 
producer and highly regarded for its sustainable 
fisheries and aquaculture management. 

The seafood industry is an important contributor to the 
State’s economy, particularly in regional communities.

The theme for this year’s conference, ‘Adapt, Interact 
and See Food’, once again enables national seafood 
leaders to share expertise and ideas on how the 
industry can remain globally competitive in an 
increasingly complex marketplace. 

It’s also an opportunity to celebrate achievements 
and I congratulate all delegates for their ongoing 
commitment to building a prosperous future for this 
vital primary industry.

The Premium Food and Wine from our Clean 
Environment priority is already achieving benefits 
as the Government and industry combine to look at 
ways to take advantage of the opportunities that are 
emerging as worldwide demand for premium, clean 
and safe seafood grows. 

I take a great deal of pride in the strong partnership 
between industry and government, built over many 
years, to find innovative solutions to the complex 
challenges that face this sector. 

This has been evident in the recent 90 day project 
Reducing red tape for the tuna industry, a collaborative 
effort between Primary Industries and Regions South 
Australia (PIRSA), the Environment Protection Authority 
(EPA) and the Tuna industry.

As a result of this project, new streamlined government 
assessment processes are set to save the Tuna 
industry thousands of dollars.

The Australian seafood industry has consistently 
proven itself to be resilient, creative and adaptable.

The Hon Gail Gago MLC 

Minister for Agriculture, Food and Fisheries
Minister for Forests
Minister for Regional Development
Minister for the Status of Women
Minister for State/Local Government Relations

New Ambassadors: Mr Wong Wing Chee (left) 
and Mr Shigemi Hirata..
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The South Australian River Murray Sustainability 
Program (SARMS) is creating a renewed sense of 
confidence within irrigated premium food and wine 
producer circles in the SA Murray-Darling Basin.

Thanks to the combined efforts of the water industry, and the 
South Australian and Australian Governments, the recently 
announced program will inject $265 million into irrigating 
farming communities, industries, and enterprises the length of 
the Murray River, from the SA border to sea.

SARMS will help secure a sustainable, prosperous and more 
certain future for irrigators committed to a future in food 
production. It will also facilitate greater resilience to the impacts 
of climate change upon Australia’s irrigation water resources.

It comprises two major investment Programs; the $240 
million Irrigation Industry Improvement Program (3IP), and the 
$25 million Regional Economic Development Program which 
will redevelop the Loxton Research Centre and fund grants 
programs. They will place regional South Australian food and 
wine producers in the enviable position of being able to increase 
productivity whilst simultaneously reducing water requirements.

Andrew Johnson, Group Executive Director, Primary 
Industries and Regions SA (PIRSA), led negotiations with the 

Commonwealth Government on behalf of the South Australian 
Government and industry.

“The communities throughout the SA Murray-Darling Basin 
who depend on irrigating industries can now begin a new era of 
sustainable growth and prosperity for the next generation,” he said.

By focusing on improved irrigation practice and a renewed 
focus on irrigation research and innovation, the 3IP and the 
Loxton Research Centre redevelopment will help crystalise a 
more positive vision for the future within the region.

As the centrepiece of SARMS, the 3IP will allocate funds 
over six years through a competitive grants program. This will 
provide significant opportunity to holders of Class 3 water 
access entitlements to reposition their irrigation enterprises for 
future prosperity and resilience. The potential of the program is 
already creating ripples of excitement along the river to a sector 
that has endured much hardship in recent times.

An overview of the three key funding streams was recently 
presented to South Australian River Murray communities. 

Chris Byrne, Executive Officer for Riverland Wine, is confident that 
with the launch of SARMS, the industry has entered a new era.

“Riverland Wine members are actually pretty excited about 
SARMS as they come to understand the potential for the entire 

regional community and economy,” he said. “The capacity of 
the program to deliver long term benefits is fantastic. 

“The program offers genuine recognition of the region’s 
innovation and leadership over recent decades and provides a 
great opportunity to develop the next generation of sustainable 
irrigated horticulture, broadacre farming and business 
management practices.”

The 3IP brings together three Commonwealth funding sources, 
each with different funding allocations and priorities, to support 
those seeking to make improvements to irrigation infrastructure, 
and/or improvements to irrigation practice, and business 
operations resulting in water returns.

The multiple funding source structure has been designed to 
afford irrigators with flexibility to tailor projects to their specific 
needs. Irrigators can put forward funding proposals that 
draw from each of the three streams to support their ongoing 
viability as irrigation enterprises, and ability to contribute to 
the sustainability of their communities. 3IP Regional Support 
Officers have been appointed to assist interested participants to 
understand the program elements and provisions.

An overview of the Program can be found on the 3IP website at 
pir.sa.gov.au/sarms-iiip  

$265m River Murray program to 
support communities and food production

The Loxton Research Centre is to undergo a major 
redevelopment and reclaim its position as the nation’s 
leading centre for irrigation research and innovation.

The redevelopment is part of the $265 million in funding for 
South Australian river communities announced in August by the 
Federal and State Governments.

Premier Jay Weatherill said the $7.5 million redevelopment 
and two grants programs formed a $25 million investment in 
regional development, research and innovation.

“The Loxton Research Centre has a strong history of irrigation, 
innovation and research into viticulture, new crops, plant health, 
pathology and propagation,” Mr Weatherill said..

“Under the redevelopment, it will again become a world-class 
centre for driving economic diversification through business 
innovation.”

The redevelopment program will enable irrigating industries 
in the SA Murray-Darling Basin to maximise their potential as 
businesses and as contributors to South Australia’s premium 
food and wine production.

The State Government will administer a $5 million research 
program to address industry research priorities that will 
complement the Loxton Research Centre redevelopment by 
focusing research attention on water use for food production.

A $12.5 million regional development and innovation grants 
program will be offered for initiatives that support employment 
opportunities and economic diversification in the region. 

A $240 million South Australian River Murray Sustainability 
Irrigation Industry Improvement program will support the Water 
Industry Alliance proposal put forward by the State’s irrigation 
bodies. 

These projects will recover water for the river, drive business 
sustainability and create new business models.

“The Riverland’s competitive advantage is its food and wine 
industry,” Mr Weatherill said.

“Local industries want to become even more efficient and take 
advantage of opportunities to diversity their business.

“The State Government has made Premium Food and 
Wine from Our Clean Environment and Growing Advanced 
Manufacturing two of our key economic priorities.

“These investment programs are about finding ways to value-
add to these industries.

“This support will help our river communities continue to 
produce the premium food and wine for which they are 
renowned.

“It will also help local industries move into new food and wine 
products.”

Major redevelopment for Loxton Centre
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With a pristine coastline bordering the Southern 
Ocean, South Australia is home to a world-class 
seafood industry, coupling premium quality with 
environmental sustainability.

Southern Bluefin Tuna, Southern Rock Lobster, Western King 
Prawns, both greenlip and black lip Wild Abalone, Sardines, 
Blue Swimmer Crabs, Snapper, King George Whiting, Garfish, 
Mussels and Oysters are just some of the premium species 
found in our waters that are either consumed domestically or 
exported to destinations such as Japan, China and Hong Kong.

South Australia’s fishing and aquaculture industries are crucial 
to many of the State’s regions, with more than 6 660 South 
Australians employed in the sector and the industry contributing 
about $667 million to the State’s economy. More than  
63 000 tonnes of seafood is produced in South Australia for 
both domestic and international markets.

The State is also widely viewed as a world leader in fisheries 
and aquaculture management, with policy and legislation in 
place to protect and manage our aquatic resources.

Minister for Agriculture, Food and Fisheries Gail Gago said 
South Australians could be proud of the state’s global 
reputation for producing top quality, sustainable seafood.

“The State Government’s strategic priority of Premium Food 
and Wine from our Clean Environment demonstrates its long 
term commitment to the fisheries sector,” Ms Gago said. 

“It seeks to position SA to capitalise on the increasing global 
demand for premium products that are clean, safe and 
produced in a sustainable and ethical manner.”

Commercial fisheries and aquaculture operations are strictly 
licensed, seasonal and area closures are put in place, gear 
restrictions are implemented, environmental monitoring and stock 
assessments are conducted across all sectors and size limits are 
enforced to ensure the sustainability of SA’s seafood supply. 

Fisheries and aquaculture licence holders also work closely 
with scientists and government to continually refine farming 
practices to improve efficiencies, maintain the health of the 
aquatic ecosystem and reduce the impact of fishing activities on 
the surrounding environment.

One of the most iconic fish species in South Australian waters, 
Southern Bluefin Tuna is the State’s single largest aquaculture 
sector, with exports of $153 million in 2012-13 accounting for 
more than 55% of South Australia’s total value of aquaculture 
production.

With most of Australia’s Southern Bluefin Tuna quota now 
caught and placed in pens off Port Lincoln, where it is fattened 
before being sent to Japan, the industry is an important 
regional employer, particularly in Eyre Peninsula, generating 
approximately 868 full-time jobs. It also provides flow-on 
effects to other sectors of the regional economy, including 
sardine fishing, business and property services, manufacturing, 
trade, finance and transport.

One fishery that has been recognised for its management is the 
Spencer Gulf Prawn fishery.

In a report produced by the United Nations Food and Agriculture 
Organisation, it was recognised as one of the best managed 
prawn fisheries in the world and in 2011 became the first (and 
remains the only) prawn fishery in the Southern Hemisphere 
to carry the highly sought-after Marine Stewardship Council 
Certification (MSC).

The MSC certification is an independent accreditation that 
rewards sustainable fishing practices and promotes the best 
environmental choice in seafood.

Aquaculture, now accounts for more than half of South 
Australia’s seafood production and last year was worth $242m 
to the State’s economy.

South Australia is also home to the most diverse range of 
aquaculture in Australia, including subtidal and intertidal 
mollusc farming (such as Oysters, Mussels and Abalone), sea 
cage farming of tuna and finfish and a range of land-based 
systems such as Barramundi and Trout.

The growth in the sector was revealed in the annual 
independent Economic Impact of Aquaculture on the South 
Australian State and Regional Economies for 2011-12 report, 
just released, pointing to a rise in the value of aquaculture 

production by 11% on the previous financial year. Ms Gago 
said the continuing growth of aquaculture is one of the great 
success stories of regional employment innovation.

“With so much of SA’s seafood market driven by exports, it’s 
important to note the sector grew in 2011-12 despite a very 
strong Australian dollar, demonstrating the market appeal of our 
premium and safe seafood products,” she said.

It is not all about seafood production, however. Data collected 
for the first time in the 2011-12 survey shows innovation 
continues in the industry with aquaculture-related tourism now 
contributing more than $620 000 to the economy during the 
last financial year.

About 12 000 tourists took the chance to swim with Southern 
Bluefin Tuna in their pens, with that number expected to grow 
by more than 50% by 2015.

But the continuing growth of the various aquaculture or 
fisheries industries could not occur without providing the quality 
assurance to meet the increasing demand among consumers 
globally for clean and safe food production credentials.

The South Australian Shellfish Quality Assurance Program 
(SASQAP) is one such local program providing consumer 
protection and assurance.

Established in 1994, the Port-Lincoln based SASQAP is a 
joint initiative between PIRSA (through BiosecuritySA) and 
the State’s shellfish industry and features an internationally 
accredited laboratory to carry out microbiological testing.

Program Leader Clinton Wilkinson said the shellfish industry 
could lay claim to a perfect record since the program was 
introduced, with no reported illnesses from consuming South 
Australian shellfish.

“The main aim is to provide public health protection for 
consumers of South Australian shellfish and thus allow the 
development of a sustainable industry across the State,” he 
said.

“The program has been designed to be flexible so it can adapt 
to the needs of the industry and also support its continual 
growth by providing a monitoring service that exceeds national 
guidelines.”

South Australia’s strong standing internationally in fisheries and 

aquaculture will be further enhanced next year when the State 
plays host to aquaculture producers from all over the world for 
the World Aquaculture Conference and Trade Show – World 
Aquaculture Conference Adelaide 2014.

The State Government, through Primary Industries and Regions 
South Australia is a major sponsor for World Aquaculture 
Adelaide 2014 to be held from 7-11 June, 2014. For more 
information on the conference visit  
www.aquaculture.org.au
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South Australia’s Premium Seafood

Savings to tuna industry from red tape reduction

Measuring abalone in our pristine waters.

New streamlined government assessment processes are set 
to save the tuna industry thousands of dollars following an 
innovative joint State Government and Tuna industry project.

Fisheries Minister Gail Gago said the State Government worked 
closely with the Tuna industry to identify ways to streamline licensing, 
monitoring and reporting arrangements that better align with the 
ranching cycle of the industry.

The new administrative arrangements following the project include:

•	A reduction in the application fee and processing period for licence 
applications and approvals administered by Primary Industries and 
Regions South Australia from three months to six weeks.

•	The Environmental Protection Authority’s referral period to be cut 
from six weeks to five working days.

•	The Australian Southern Bluefin Tuna Industry Association 
(ASBTIA) to coordinate all industry licence applications.

•	Promoting a single point of entry into SA Government for industry.

“Southern Bluefin Tuna is the State’s largest single aquaculture 
sector, with exports of $153 million in 2012-13 accounting for more 
than 55% of the State’s total value of aquaculture production,” Ms 
Gago said.
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FASTFACTS
SA SEAFOOD

 � South Australia’s commercial 
fisheries are estimated to contribute 
more than $667 million to the State’s 
economy.

 � South Australian fisheries and 
aquaculture sectors produced more 
than 63 000 tonnes of seafood in 
2012-13.

 � More than 6 660 South Australians 
are employed in the seafood sector 
across the State.

 � Each year an estimated 236 000 
men, women and children enjoy 
recreational fishing.

 � Eyre Peninsula is the home of 
Australia’s largest commercial fishing 
fleet while other major fisheries in 
South Australia are based around 
Kangaroo Island, Gulf St Vincent and 
Spencer Gulf, the Murray River and the 
Limestone Coast region of the State.

 � The Spencer Gulf King Prawn fishery 
is the first king prawn fishery in 
the world to gain the prestigious 
Marine Stewardship Council (MSC) 
certification, an environmental 
accreditation that rewards sustainable 
fishing practices. Notably, the small 
scale multi species Lakes and 
Coorong Fishery has also achieved 
this high standard of independent 
environmental accreditation.

 � Each year the tuna industry produces 
enough Southern Bluefin Tuna to fill 
approximately 36.5 million sushi rolls.

 �  The South Australian Sardine Fishery 
is Australia’s single largest fishery 
by volume, producing up to 34 000 
tonnes per year – about 95% of which 
is used to feed locally farmed tuna.

 � About 89% of the State’s commercial 
Southern Rock Lobster catch is 
exported to Hong Kong.
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South Australia’s seafood industry is working on 
a plan to increase the dominance of wild-caught 
Abalone in new Chinese markets.

The Australian Seafood Cooperative Research Centre (CRC) and 
the Abalone Council Australia have been overseeing a five-year 
project aimed at enhancing trade processes and ensuring only 
genuine South Australian wild Abalone is labelled as such.

Jonas Woolford is chairman of Wildcatch Fisheries SA, the 
peak industry commercial fishing body in South Australia. He 
is vice-chair of the Abalone Council Australia and a director of 
his family abalone company, Eyrewoolf Enterprises, a second-
generation harvester, processor and exporter of wild-caught 
Greenlip and Blacklip Abalone. 

He said eating Abalone in China was often seen as a sign of 
status, but demand sometimes outpaced supply, leading some 
importers to try to obtain product outside the official supply 
channels.

“The aim of the CRC project was to see if we could expand the 
footprint of Australian wild Abalone into new cuisine markets in 
China,” Mr Woolford said.

“In the past there have been some issues with the supply chain 
so we are focusing on developing the legitimate trade platform 
with China.”

Mr Woolford said the Southern Rock Lobster industry had 
experienced some of the same difficulties and had joined the 
expanded CRC project.

He said an SA industry team was now in China to work on 
developing new protocols for importers and exporters and, 
ultimately, the use of a trust mark on SA product.

Nano-tag security identification systems would also be 
introduced to provide authenticity and traceability for the 
Australian Wild Abalone-trademarked product. 

“This is about securing our future. The resource is tightly 
managed by government and industry through strict quotas and 
other controls to ensure it is sustainable,” Mr Woolford said.

“We already have a good standing in the market and we 
want to improve on that. We  produce seafood from a clean 
environment and have some of the world’s highest standards.

“The Abalone and Rock Lobster industries have had 30 years of 
exporting to South East Asia. So many other food products here 
can follow and benefit from our experience.”

South Australia’s commercial abalone fishery began in 
1964. By 1971 there were more than 100 licences. Due to 
concerns about the potential exploitation of the resource, quota 
management systems were introduced in the 1980s. The 
fishery is now co-managed by Primary Industries and Regions 
South Australia and the Abalone Industry Association and there 
are 35 licence-holders.

The State’s Abalone resource is one of the few in the world to 
have yielded sustainable wild catch commercial harvests since 
the 1960s. Harvest levels remain steady at about 900 tonnes 
per year. The total value of the catch in 2010 was $28.1 million. 
Up to 90% of the product is exported.

Mr Woolford said the State’s total seafood industry directly 
generated about 6 660 jobs and supported a range of other 
industries.

He said the role of Wildcatch Fisheries was to provide an 
effective mechanism for all commercial harvesting sectors to 
contribute to the strategic direction of the seafood industry.

Wildcatch is hosting Seafood Directions 2013, to be held at 
Port Lincoln at the end of October. The event’s national awards 
dinner will include the induction of the first group to the Seafood 
Industry Hall of Fame.

Sights on meeting Chinese 
wild abalone demand

Savings to tuna industry from red tape reduction
“Streamlining administrative arrangements delivers a 50% time 
saving and 20% cost saving on Tuna licence applications. In fact, the 
industry estimates the benefits from these new arrangements could 
be as much as $700 000 a year.

“Finding ways to help this important industry remain efficient and 
competitive is always a win-win situation, not just for Tuna farmers 
but for the Eyre Peninsula region and the State as well.”

Environment Minister Ian Hunter said in addition to reducing red 
tape, another benefit of the project is the review of a coordinated 
environmental monitoring program for the Tuna industry scheduled 
for next year.

“South Australia is recognised worldwide for its robust and 
comprehensive policy and legislative frameworks that ensure 
ecologically sustainable aquaculture development, at the same time 
as providing certainty and opportunity for investment,” he said.

“This project ensures best practise stewardship for South Australia - 
our industry and our environment.

“The importance of a clean reputation in export markets for our 
premium food and wine products such as Southern Bluefin Tuna 
cannot be overestimated.

“It was very important for the project to not only maintain, but in fact 

enhance our environmental standards for the industry.”

Reducing red tape for the Tuna industry, part of the Premier’s 
Change@SouthAustralia program for accelerated public sector 
reform, involved PIRSA, EPA, Change@SouthAustralia and the 
Australian Southern Bluefin Tuna Industry Association (ASBTIA).

ASBTIA Chief Executive Officer Brian Jeffriess welcomed the new 
arrangements which are expected to provide significant savings to 
tuna farmers.

“By working with the State Government, not only have we improved 
business efficiencies for the industry, but ensure that sustainability is 
maintained in the long term,” he said.

The success of the initial 90 Day Project has prompted PIRSA to 
begin a further Tuna 90 day project, again in close cooperation with 
the industry and the EPA.

The second project will incorporate outcomes of the initial program 
including regulation of therapeutant (chemical) use, assessment of 
risks to seagrass habitat and environmental monitoring. It is due to be 
completed in early November.

For further information on the Tuna 90 day project visit the State 
Government’s Premium Food and Wine from our Clean Environment 
website www.foodwine.sa.gov.au 

(L-R) Brothers Jonas and Tobin Woolford of 
Eyrewoolf Enterprises, fresh from an Abalone dive.
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Every weekend along our beaches and jetties a small 
army of volunteers set out to share their passion for 
fishing and ensure that everyone is doing the right 
thing. 

This army is Fishcare, Primary Industries and Regions SA’s 
Fisheries and Aquaculture’s education and awareness program, 
involving more than 100 volunteers, who give up their time, 
energy and effort to help anglers understand the rules and 
regulations that apply to recreational fishing in South Australia.

Fishcare Coordinator Hayley Donovan said nine Fishcare groups 
operate across the State - Limestone Coast, Victor Harbor, 
Southern Metro, Northern Metro, Yorke Peninsula, Port Pirie, 
Whyalla, Port Lincoln and the Riverland, while a new group is 
being formed on the West Coast. The groups patrol both coastal 
and riverine areas.

“Our volunteers regularly patrol local jetties, boat ramps and 
fishing spots taking the time to speak with recreational fishers,” 
she said. 

“Away from the coastline our volunteers have a presence at such 
events as boat shows, field days, caravan and camping shows 
and regional shows, providing other opportunities for fishers to 
seek information from us.

“Many of our volunteers are recreational fishers themselves who 
have a passion for fishing and want to give something back to the 
environment and their community.” 

Team Leader of the Metro North group Chris Reid of Paradise is 
a lifelong recreational fisher who decided to become a Fishcare 
volunteer four years ago to encourage a better understanding of 
the fishing rules and regulations.

“Everytime I went fishing I used to get annoyed when I saw people 
doing the wrong thing so I decided that rather than complain 
about it I should do something about it and so I decided to give up 
some of my time and become part of the program,” he said.

“At the end of the day it is all about making our fisheries 
sustainable so we can continue to enjoy fishing.”

Ms Donovan said volunteers are asked to give a minimum of 50 
hours per year to the program with the main patrols occurring on 
weekends. 

“In the last financial year (2012-13) Fishcare Volunteers put in 
excess of 6 000 hours and spoke to 24 000 fishers, helping to 
spread the sustainable fishing message,” she said.

Chris said interacting with children and getting them interested in 
fishing is what he enjoys the most from Fishcare.

“It is great to see the kids out there giving it a go,” he said. “The 
fact that they are finding out early on about how to do their fishing 
correctly, I believe, sets them up for life as responsible fishers.”

If you are interested in becoming a Fishcare volunteer or want to 
know more about the program, contact the Fishcare Volunteer 
Coordinator on 8169 0101,  
email pirsa.fishwatch@sa.gov.au or visit  
pir.sa.gov.au/fisheries/recreational_fishing/fishcare_volunteers

Cowell Area School’s pioneering Oyster lease has turned the 
small Eyre community into a gateway to the world. 

About 2 million Oyster spat are harvested from school’s lease 
each year and distributed across the globe to satiate a growing 
demand. The program, which has been offered at the school 
since 1991, has experienced a recent revival thanks to a  
$300 000 funding boost via a consortium arrangement with 12 
other sites across Eyre Peninsula.

Cowell Area School Principal Jan Potter said the funds, 
alongside a previous grant from the Australian National Training 
Authority, allowed the school to build a new skills centre.

The program also recently won first place for Innovative 
Engagement with Business and the Community at the 2013 SA 
Public Teaching Awards

It also provided the means for new equipment including an Oyster 
punt, grading machine and new recyclable posts and baskets. It 
is now the only ‘clean and green’ lease of its kind in Australia.

“The purpose of the initiative has always been to instil students 
with the skills required to advance the local industry and create 
an opportunity for those wanting to find work in the region,” Ms 
Potter said. 

“This has expanded naturally to include an aquaculture program 
that allows students to complete units towards Certificate II and 
Certificate III in Seafood and Aquaculture.

“The Franklin Harbour in Cowell is the perfect environment for 
this kind of study and we put a strong emphasis on research 
and development. 

“These efforts are opening our students up to a range of 
opportunities. Just recently three of our girls were invited to 
undertake work experience opportunity with a major Tasmanian 
hatchery where they will be able to learn about the science 
involved in the creation of spat.”

Despite the program’s apparent success and popularity, 
Ms Potter insists that its existence is due to the kind and 
compassionate support of the growers and the community.

“Most people are under the impression that Oysters are an 
incredibly lucrative business but in reality it can be quite slow 
and labour intensive,” she said.

“Our local community has been invaluable in that sense, 
offering us its business expertise and ensuring that our lease 
has kept up with developing technologies.

“We are so grateful for the support we receive as we work 
towards becoming self-sufficient.”

Although it usually takes about 15 months to grow a fully 
developed and luscious Oyster, the school hopes its strategic 
plan to sell ‘on grows’ at the age of five months will allow the 
school to cut a profit earlier.

“In the next two years we will move to sell 70% of our Oysters 
as on grow and 30% as table sized Oysters. We hope that this 
will provide us with a steady cash flow to pay for the enterprise 
as it goes, with all remaining profits to be invested back into the 
school,” she said.

“It is important to us that the business begins to break even 
as it will not only ensure the longevity of the program for our 
students, but will allow us to continue to contribute to an 
industry that forms the backbone of our community.”

Dedicated volunteers spread 
the fish for the future message

New school centre seeds 
local aquaculture skills

(L-R) Fishcare Volunteer Co-ordinator Hayley Donovan and 
Fishcare volunteer Rod Davis talking to recreational fisher 
Alex Glover while on patrol at Largs Bay Jetty.

Cowell Area School students:  (L-R): Kody Smith, Hayden Hillman, Kane Sincock, Joel Turner and Ben Hams.
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Coffin Bay is South Australia’s leading Oyster growing 
area. It is also a wetland of national significance, part 
of the Thorny Passage Marine Park and an important 
nursery and breeding area for both the common and 
bottle nose dolphins.

With the growth of the Coffin Bay township, storwmater which 
drains off pavement surfaces, historically ran directly into the 
coast and marine environment. 

This presented a challenge to look at ways to improve how 
stormwater was managed, and the impact it has on South 
Australia’s seafood industry, in particular shellfish. 

The Eyre Peninsula Natural Resources Management Board 
(EPNRMB), with the District Council of Lower Eyre Peninsula 
(DCLEP) and local volunteer group, Lower Eyre Coast Care 
Association (LECCA) contributed funding to implement 
stormwater improvement works in the town centre.

Part of the works included the construction of a stormwater 
‘raingarden’ designed to trap sediment and contaminants from 
Coffin Bay’s largest drain before the water enters the marine 
environment of Coffin Bay. 

Kerryn McEwan, Coastal Officer with Natural Resources 
Eyre Peninsula, said stormwater runoff now drained into the 
raingarden prior to entering the bay.

“The purpose of the ‘raingarden’ is to filter stormwater prior to 
it entering the marine environment and Coffin Bay waterways,” 
she said.

“As Coffin Bay is of significant importance to the State’s 
shellfish industry, it was important to look at how stormwater 
runoff was entering the marine environment, and what potential 
effects it had on local produce.” 

Ms McEwan said the raingarden was constructed so that during 
a rain event, stormwater runoff slowly filtered through the soil 
profile in the basin, effectively improving the water quality 
entering the bay where shellfish farming is present. 

This allows sediments to filter out and settle, targeting 
pollutants such as litter, organic matter, coarse sediments, 
suspended solids, metals and nitrogen.  

Ms McEwan said that the marine environment of Coffin Bay has 
immense economic and conservation values.

“This is the first of a series of stormwater initiatives being 
considered for Coffin Bay by EPNRMB, DCLEP and LECCA are 
planning to implement and involvement of the oyster industry is 
most welcome,” she said. 

For more information contact Kerryn McEwan, Coastal 
Management Officer, Natural Resources EP on (08) 8688 3071 
or kerryn.mcewan@sa.gov.au

Coffin Bay’s Pristine Oyster Farm has taken out the 
prestigious ‘Champion Oyster’ award at this year’s 
Sydney Royal Spring Fine Food show for its Pristine 
Pacific Oyster. 

The win is its third consecutive championship for the Pristine 
Pacific Oyster, and fifth consecutive in the aquaculture 
competition. Pristine Oyster Farm also received three of the  

12 medals awarded in the competition this year including two 
gold and a silver. 

Established 20 years ago, the Coffin Bay business is run by 
brothers Brendan and Nick Guidera and now produces seven 
million oysters a year, with about 60% going to Hong Kong. 
Most of the remainder goes to Japan, Perth and Melbourne, 
although several restaurants in Adelaide, including Jolley’s 
Boathouse, serve them.

The Sydney Royal Spring Fine Food show is one of Australia’s 
premier industry events, with an experienced panel of judges 
tasting and rewarding the ‘best of the best’ from the nation’s 
top producers. 

In addition to its renowned Pristine Pacific Oyster, after an 
expansion three years ago the company is building on their 
success by increasing production of Ostrea Angasi Oysters to 
help meet growing demand.

Angasi Oysters comprise about 5% of current Pristine Oysters’ 
production. Native to South Australia, they are not vulnerable to 
some of the viruses that can affect Pacific Oysters.

Brendan said there were export opportunities for both types of 
Oyster.

“The South Australian product is very safe, which is critical for 
overseas markets,” he said.

“Many other Oyster growing areas around the world are 
producing less due to water pollution problems.

“The list is long when it comes to what makes Coffin Bay a good 
spot for growing Oysters. Low rainfall, small population and 
relative remoteness are reasons why the area has very clean, 
safe water, which is paramount when it comes to eating Oysters.

“The Coffin Bay Oyster is highly regarded for its sweet flavour 
and plumpness. Contributing to this are a high volume of algae 
species that impart this flavour – the flavour can vary markedly 
depending on what species of algae dominates the area at the 
time. In addition to this, the whole terroir of the region – the 
seabed, the seaweeds, salinity – all contribute in a similar way 
to how the soil of a region affects wine flavours.”

Protecting water quality of Coffin Bay 
reaps rewards for local seafood produce 

Pristine Oysters –  
a South Australian success story

Pristine Oyster Farm in Coffin Bay.

The stormwater “raingarden” helping to protect the marine environment of Coffin Bay.
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BRIEFLY 

Greater responsibility is being placed on the person 
applying chemical herbicides under new regulations 
introduced last month covering the use of Group I 
herbicides, in a move designed to provide increased 
protection against unintended spraying of non-target 
crops. 

Users of commercial Group I herbicides (2,4-D, 2,4-DB, MCPA, 
dicamba, triclopyr, picloram, clopyralid and fluroxypyr) are 
required to have had mandatory training in the use of applying 
herbicides. 

Also, they will be required to keep accurate and complete 
records of their spraying activities for two years after 
application. The regulations have been brought in to address 
spray drift issues caused by user error. 

Group I herbicides can become airborne easily under certain 
weather conditions and/or when incorrect application methods 
are used. This result in the potential for spray droplets to move 
large distances through the air and cause adverse effects such 
as damage to sensitive plants.

The regulation changes are also a key link in the chain to the 
State Government’s ‘Premium Food and Wine from our Clean 
Environment’ strategic priority.

Mandatory training for all users will be a minimum statement 
of attainment for a prescribed qualification incorporating the 
competency (AHCCHM303A) ‘Prepare and Apply Chemicals’ 
will be applied.

Biosecurity SA’s manager of Rural Chemicals Operations, Michael 
McManus said this was a small adjustment for producers as most 
already had this qualification and kept good records. The changes 
were the result of extensive industry consultations.

“Producers will need to be aware that it will be the person 
driving the spray unit who will need to be the person qualified 
for applying the herbicide, not the property manager, owner 
or business that may have bought, stored and mixed the 
chemical,” Mr McManus said.

 “These regulations specifically target the problem by 
addressing the lack of understanding by some chemical users 
of the impact equipment and climate play in spray drift.” 

Record keeping is the other change. Users applying the Group 
I herbicides must keep accurate and complete records for a 
minimum of two years. 

“We are also expecting the user to keep the land owner 
informed about Group I herbicide use by providing them with a 
copy of the records,” Mr McManus said. 

“The level of detail required is already being kept by good 
operators. We expect the record keeping will prompt users to 
consider the factors that reduce spray drift like low drift nozzles 
and coarse droplet size, slower travelling speeds, lower wind 
speed, direction and the absence of an inversion. These are all 
key factors in the effective use of chemicals and reducing drift. 

“Keeping costly chemicals intended to manage weeds, in the 
paddock, should be a priority of any producer looking to save 
money and achieve a good weed control.”

All arable cropping land within South Australia falls under the 
new regulations with exceptions currently applied, as a result of 
industry consultation to the district councils of Cleve, Ceduna, 
Franklin Harbour, Whyalla, Kimba, Port Augusta, Le Hunte, 
Flinders Ranges and Streaky Bay. 

Biosecurity SA will audit Group I users around SA from early 
next year, enabling producers to complete the necessary 
training and establish proper record keeping.

The Eyre Peninsula Agricultural Research Foundation 
is playing a growing role in projects that will bring 
greater innovation and sustainability to the industry.

The foundation is an independent advisory group established to 
ensure farmers are part of the planning and delivery of research 
on Eyre Peninsula.

It also provides strategic support and fundraising for Primary 
Industries and Region’s Minnipa Agricultural Centre (MAC).

MAC consists of a broadacre research farm and is the home 
base for a South Australian Research Development Institute 
research team that serves the low rainfall cereal and sheep 
growing areas of Eyre Peninsula, which contributes up to 40%  
of the State’s total cereal production.

Foundation Chairman Simon Guerin said the foundation was 
increasingly focusing on the Grains Research and Development 
Corporation grants program to access more funding for 
research.

While the foundation had always supported grant applicants, 
through MAC it was now taking a more hands-on role in grant 

applications and then helping to manage projects.

“We are leading some of the project submissions and that is 
giving us more access to federal funding,” Mr Guerin said.

“Working closely with SARDI staff in overseeing and managing 
projects, we will have more flexibility in developing business.”

The foundation has 285 members and its board includes six 
farmers, two consultants with special expertise and several 
government and industry representatives.

Recent projects include focusing on farming systems and 
maintaining profitability, lamb survival, and a study of sheep 
methan emissions. 

The foundation also runs field days and seminars for farmers 
and is investigating the delivery of more training and extension 
schemes.

Mr Guerin said sustainability and innovation were the keys to 
ensuring the profitability of the industry.

“We are looking at a range of activities to do that, and we 
recognise that the skills of farmers are paramount,” he said.

Seeding innovation 
through research

Greater protection  
against unintended 
spraying of crops

SARDI on show
SARDI Aquatic Sciences is set to reveal the secrets of its world 
class marine and freshwater research at a free family Open 
Day on Sunday, 17 November from 10am to 4pm at 2 Hamra 
Avenue, West Beach facilities. 

SARDI scientists and collaborators will be on hand to discuss 
the latest in research initiatives along with laboratory tours, 
science presentations, interactive displays and children’s 
activities including touch tanks filled with marine and 
freshwater creatures.

Premium Food and Wine from our Clean Environment 
Ambassador, Chef Simon Bryant, supported by the Australian 
Seafood CRC, will present seafood cooking demonstrations 
alongside SARDI researchers who will chat about the science 
behind the seafood being cooked, including its nutritional 
composition and sustainability. 

For more detail visit www.sardi.sa.gov.au

Embracing State Brand
South Australian food and beverage businesses are proudly 
embracing South Australia’s new State Brand, with nearly 
90 companies, from Foodland supermarkets to small artisan 
producers, proudly displaying and using the brand on their 
labelling and advertising.

 Karen Raffen, CEO of Brand South Australia, said the take 
up of the State Brand has been impressive, with some great 
examples of businesses using the logo such as Robern Menz, 
Thomas Foods International, Fox Creek Wines, and Bellis Fruit 
Bars.

The State Brand is a powerful identifying endorsement for our 
State’s regions, organisations and private partnerships. By 
using the State Brand businesses will help to attract trade and 
investment to South Australia.

To register to use the State Brand visit  
www.brandsouthaustralia.com.au.

New variety lucerne
This year’s commercial rollout of the new winter-active lucerne 
cultivar gives farmers the opportunity to establish a valuable 
perennial pasture without the need for fencing and watering.

Paddock trials indicate that SARDI-Grazer can manage grazing 
pressure better than others in the past, which promises to 
make lucerne a viable option for many farmers for the first 
time.

The strength and growth of SA’s grains and livestock 
industries depends on innovative research and development, 
including new variety releases.

The new variety will be licensed for commercial seed 
production, with any royalties generated to be reinvested into 
the breeding program to develop future pasture varieties. More 
information www.heritageseeds.com.au

Free range eggs 
industry code
A new South Australian industry code has been confirmed that 
will mean SA shoppers know they are buying true free range 
eggs.

There was strong support from egg producers and the 
community during consultation for a free-range cap of 1500 
hens per hectare, which is now set out in the new code.

An accreditation logo will be developed and will appear on egg 
cartons that meet the requirements by early next year.

A boost for Wagyu beef 
A Regional Development Fund grant of $200 000 will assist 
South Australia’s premier fullblood Wagyu beef producer to 
meet growing export demand and employ more workers.

This Government support of Mayura Station’s development 
and increased production capacity will help it meet growing 
export demand, build its international market position and 
boost awareness of South Australia’s premium produce from 
our pristine environment

The full-blood Wagyu beef from Mayura Station has a national 
and international reputation, with exports of its ultra-premium 
grain-fed full-blood Wagyu featured in some of the world’s 
finest restaurants and hotels in South East Asia, China and the 
Middle East.

Premium Food and Wine from our Clean Environment8
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Kangaroo Island’s reputation as a producer and 
supplier of premium quality grains grown under 
clean and green conditions welcomed a significant 
milestone in September with the opening of new silo 
storage just in time for the 2013 grain harvest. 

Built by local company Kangaroo Island Pure Grain (KIPG) with 
assistance from the South Australian Government, the new 
storage facility means that the grain’s unique value of being 
grown in the Island’s pristine environment and soils can be 
retained, and offers complete traceability on exports.

 KIPG Managing Director—and Premium Food and Wine from 
our Clean Environment Ambassador—Duncan MacGillivray, 
said that the six new silos, with a total capacity of some 7 600 
tonnes, would ensure greater capacity to segregate grain thus 
guaranteeing paddock-to-plate traceability.  

“What sets KIPG apart is our guarantee of traceability for every 
grain you purchase,” Duncan explains.

“With these six new silos our growers know we have the 
capacity to store their grain, as well as the integrity that our 
particular business model demands.

“For example, each container of non-GM Canola exported to 
Japan will be easier to trace back to the farmer who grew it, 
and all agronomic and chemical records for the crop can be 
supplied.”

A challenging economic climate some five years ago placed 
significant cost pressures on growers to freight their product 
from the island, and out of these challenges KIPG emerged. 

Before then, grain was barged off the island and once at Port 
Adelaide would be unloaded into the bulk grain system, thereby 
losing all of its added value from being grown in the clean 
pristine environment and soils of Kangaroo Island.

The company’s innovative solution was to market grain directly 
to buyers as fully traceable (paddock to plate) and highlighting 
its clean, green, Island origins. 

“Kangaroo Island is one of the most reliable production regions 
in South Australia and an exemplary example of the South 
Australian clean and safe environment,” Duncan said.

“Marketing the grain as 100% Kangaroo Island grown has 
proven a winner for us, and we’re constantly opening up new 
market opportunities, both domestic and overseas.

“Being able to provide a top-quality product for our markets 
means we can provide premium returns to our local growers, in 
turn encouraging new grain production and boosting the local 
grain industry.

“These new silos means we can now store our grain on the 
Island for over 12 months in secure, sealed silo space, and 
ensure we can provide a constant predictable grain supply 
to our customers while retaining grower benefits and without 
compromising grain quality.

“Importantly this means we can uphold Kangaroo Island’s 
reputation as a producer and supplier of premium quality grains 
grown under clean and green conditions.” 

Minister for Agriculture Gail Gago said the State’s non-GM 
status gave it a competitive edge.

Benefits from new KI silos

Visitors to Boston Bay Wines could find themselves 
sharing a kitchen with a renowned chef, touring an 
oyster farm or walking through a vineyard overlooking 
the shores of the bay.

With a growing focus on food and wine tourism, the family-
owned winery offers a range of high-end experiences that 
showcase local produce and attract visitors from Australia and 
overseas.

It is one of the businesses in the region driving tourism revenue 
– currently worth more than $270 million a year and generated 
by 700 businesses.

Chef and marketing manager Tony Ford said a partnership with 
Regional Development Australia had resulted in visits by six 
groups of chefs from around Australia.

He said touring the winery and the region and cooking with 
local produce gave them a new insight into Eyre Peninsula 
produce and the powerful beauty of the region.

“They have been so good for the area and I have learnt so 
much from them too,’’ Tony said.

“We supply their high-end restaurants and they love our 
produce.”

Chefs including Greg Doyle, formerly from Pier in Sydney, and 
Shannon Bennett, from Vue de Monde in Melbourne, have 
made the three-day pilgrimage to Eyre Peninsula. In addition to 
learning about the winery they visited oyster and mussel farms 
and met local producers.

Meanwhile, an eastern states tour company flies in groups 
direct from Sydney and Melbourne  for a three-day Port Lincoln 
seafood weekend, which includes fine dining, swimming with 
tuna, a Boston Bay cruise, a tour of the winery and a cooking 
master class with one of three chefs – Tony, Kris Bunder from 
Del Giorno’s restaurant and Dave Pedro from Port Lincoln Hotel.

“It is a real VIP experience and provides us with another chance 
to promote the area,” Tony said.

As one of the only restaurants in the region using exclusively 
Australian seafood, Del Giorno’s is a drawcard for tourists from 
Australia and overseas.

The Port Lincoln restaurant, established in 2000, is run by Kris, 
who has been cooking on the Eyre Peninsula for 30 years.

He said all the seafood served in the restaurant came from the 
region, except for scallops, which were sourced from Tasmania.

“It is our key marketing tool and I think it’s one of the reasons 
we are so popular,” he said.

“When I started cooking 30 years ago you couldn’t buy much 
South Australian seafood; most of it got exported or sent to 
Sydney and Melbourne.”

Kris said that in the early 1990s, seafood producers increased 
their focus on getting their produce on local menus so overseas 
buyers could visit and taste it.

The Del Giorno’s menu includes Bluefin Tuna, Hiramasa 
Kingfish, Pacific Oysters, wild catch King Prawns, locally farmed 
Kinkawooka Mussels, locally farmed lamb and wine from local 
wineries.

Kris said the new Port Lincoln Airport could increase visits by 
Australian tourists.

There was also a growing understanding in the region of the 
importance of food and wine tourism.

“More people are seeing the potential that tourism has,” he said.

“We need tourism and it’s a huge industry that we have to tap 
into.”

Del Giorno’s has been chosen as the caterer for the Australian 
Seafood Industry Awards, to be held at Port Lincoln on 27 
October.

As the home to the largest commercial 
fishing fleet in the Southern Hemisphere, the 
Eyre Peninsula features a smorgasboard of 
encounters enabling the visitor to follow the 
seafood story all the way from the sea to the 
plate.

The Eyre Peninsula Seafood Trail leads visitors on a 
journey  from Whyalla to Streaky Bay guiding visitors 
to the best restaurants around the region, or for those 
who want to cook their own, accessing information 
on where to find fresh local seafood from the various 
outlets.

For those who want to learn more about the industry 
and have a behind the scenes look at their favourite 
seafood, there are a series of tours available on the 
Trail. Visitors can get up close and personal with a 
tuna, take a cruise through the fishing fleet at the 
Port Lincoln Marina, Eyre Peninsula’s seafood capital, 
or learn how an oyster is shucked. The experiences 
that make up the Trail vary from multi-million dollar 
operations to small family owned businesses.

While the focus is on fresh local seasonal seafood, 
Eyre Peninsula produce is not limited to seafood and 
visitors on the trail can also taste other products 
including wine, olives and olive oil (even chocolate 
coated olives), chocolate fudge, dried fruits and pork. 

For more information on the Eyre Peninsula Seafood 
Trail visit www.seafood.com 

Follow the 
Eyre Peninsula 
Seafood Trail

Eyre Peninsula delights

(L-R) Port Lincoln masterclass chefs Kris Bunder, David Pedro 
and Tony Ford.

(L-R) Scott Ashby, CE, PIRSA; Shigemi Hirata, CEO, Hirata 
Industries; Norio Togasa, PAL System; Jayne Bates, Mayor 
of Kangaroo Island, Gail Gago, Minister for Agriculture, Food 
and Fisheries.
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Clare Valley regional 
food and wine tourism boost

SA riding high on the sheep’s back in 2014

The finest SA food and wine on show

South Australia’s premium food and wine was on display at the 
recent tradeshow, Fine Food in Sydney during early September.

Premium Food and Wine from our Clean Environment partner 
Food SA coordinated a South Australian stand with 17 food and 
beverage companies exhibiting.

Food SA CEO Catherine Barnett said tradeshows such as Fine 
Food were important to showcase upcoming products and find 
new outlets for Australian produce. 

“Fine Food is Australia’s largest gathering of international, food, 
drink and equipment suppliers in the one place and is renowned 
as one of the best tradeshows to find new products,” she said.

“Around 24 000 visitors from 50 countries attend Fine Food 
each year, where South Australia has always had a strong 
collective presence. 

“Exhibiting our local produce under the one ‘Brand South 
Australia’ banner strengthens the impact of our local brands 
and gives each individual exhibitor on our stall a competitive 
advantage.”

The new Brand South Australia banner stood out amongst the 
show, hanging high above the colourful Food SA stand.

For Chocolate 5018, Fine Food provided a unique opportunity 
to find new markets and test the new brand and products, said 
Managing Director Andrea Simko.

“Gaining access to buyers from China, Japan and other Asian 
markets adds significant value to our business, and being part 

of a well branded South Australian stand through Food SA adds 
value to our company and the State,” Ms Simko said.

“We’ve met many potential new customers, including airport 
chains and hopefully the opportunity to supply a major 
supermarket nationally with a special range.

“We couldn’t have hoped for a greater response to our 
new product range and brand than those huge distribution 
opportunities.”

Ian Young, Director of Mexican Express says he expects new 
business through Fine Food for his Nachos To Go product.

“Fine Food has good quality visitors and we have met buyers 
from large supermarket chains, through to independent 
retailers, chefs, airline caterers, international importers, and 
fast food chains”, Mr Young said.

“The coordinated Food SA stand is perfect for networking, 
sharing ideas and information. It is fantastic that like-minded 
companies can work together to promote the State and 
represent our industry in such a positive way.”

The Clare Valley is set to raise its profile and further 
develop food and wine tourism in the area.

The Clare Valley Alliance – with help from an $80,000 grant 
from the South Australian Government’s Regional Development 
Fund – will soon roll out seven activities under three projects 
as part of an initiative called ‘Building worldwide demand for 
premium food and wine products from the Clare Valley’.

Minister for Regional Development Gail Gago said that the Clare 
Valley was one of the State’s true gems, with outstanding wines 
but also great food and other tourism experiences that are often 
missed by visitors to South Australia.

“These projects will work to raise the region’s profile and 
economy and increase tourism to the Clare Valley by developing 
new food and wine experiences, assisting farmers to value-add 
to their products, and aiding winemakers to retain and develop 
export markets,” Ms Gago said. 

Chair of the Clare Valley Alliance, Neil Jericho, said that the 
project would work to increase the profile of what the Clare 
Valley offers, to the benefit of local industry at many levels.

“In the past marketing across the Clare Valley has been 
undertaken by individuals and organisations; by collaborating 
we can achieve a bigger impact more efficiently,” he said.

“We will build on the Clare Valley’s clean, green credentials to 
increase food and wine tourism experiences, raise the regions’ 
profile and increase targeted sales locally and globally.”

The Clare Valley Alliance consists of an independent Chair; 
Regional Development Australia Yorke and Mid North; 
Clare Valley Winemakers; Clare Region Winegrape Growers 
Association; Clare Valley Cuisine; Clare Valley Business and 
Tourism Association; the Clare and Gilbert Valleys Council, and 
the Mid North Visual And Performing Arts Association.

South Australia’s position as a premium sheep and 
wool producer will be in the spotlight next year when 
we host the nation’s largest sheep and lamb event, 
Lambex, in July.

Lambex 2014 will bring together the whole gamut of the 
industry—from producers to processors, rural service providers 
to supermarkets, as well as other retailers and educators. It is 
doing so with Platinum level support from the South Australian 
Government.

Primary Industries and Regions South Australia Meat and 
Livestock Account Manager Michael Blake, who himself has 
over 25 years’ experience in the trade with a particular expertise 
in sheep and lambs, said that the event provides a powerful 
opportunity to promote the State’s premium position in meat 
and fibre production to the broader sheep and lamb sector.

“We have an international reputation for outstanding meat and 
fibre, born from a history entwined with that of the sheep and 
wool trade,” Michael said.

 “The City of Adelaide’s coat of arms recognises this historical 
significance with a golden fleece in its top right corner.

“Today, South Australia has more than 11 million sheep, 
producing almost 60 000 tonnes of wool, lamb and mutton 
products, with a gross revenue value of more than $1 billion in 
2011-12.

“It is fitting that in 2014 we will be hosting the nation’s largest 
sheep and lamb conference.

“An event such as Lambex doesn’t come around every day—it 
is a terrific chance to spread the word on our outstanding 
produce, and the government support for primary producers 
in innovation and sustainability through the Premium Food and 
Wine from our Clean Environment priority.

“Representatives from around Australia and the globe, from 
all sectors of the lamb and sheep industry, will be coming to 
Adelaide for Lambex.

 “The organising committee, on which PIRSA is represented by 
Bruce Hancock from Rural Solutions SA division, and myself, 
worked tremendously hard to win Lambex for Adelaide, and are 
continuing their hard work to ensure an outstanding event next 
July.”

More information: www.lambex.com.au

South Australia’s stand at Fine Food in Sydney.

Enjoying Clare Valley food and wine.

As a nation, we produced 
340 million tonnes of wool, 
over 400 000 tonnes of 
lamb, and around 120 000 
tonnes of mutton in 2011-12 
– which is approximately 
7% of the world’s lamb and 
mutton supply.
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The best of the Barossa’s food, wine and tourism will 
soon feature a mark of trust – the new Barossa Trust 
Mark, guaranteeing a truly local experience.

Launched in September, the Barossa Trust Mark was 
developed by the Barossa Grape & Wine Association (BGWA) in 
partnership with Barossa Food and Tourism Barossa. 

The Trust Mark ensures the quality, reliability and truly local 
heritage of a product or experience which, says BGWA’s chief 
executive officer James March, will provide a certainty of 
authenticity and enhance consumer confidence in what the 
region has to offer. 

“This mark signifies more than just an affirmation of location,” 
he said. 

“When people choose a product that carries the Trust Mark, 
they are getting a product that carries all the values the 
brand promises – origin, integrity, quality, environment and 
community.

“These are the pillars of the Trust Mark and they are backed by 
our tagline ‘Our Promise Kept’. It’s a promise to the consumer 
that what they are buying meets a very high expectation of what 
we are offering them.

“Any business who wears the Barossa Trust Mark on any of 
their products must first demonstrate how their values reflect 
these pillars.”

The new Barossa Trust Mark will be awarded to Barossa 
produce and destinations that meet stringent criteria and 
deemed worthy by a panel of experts who will assess 
applications. The mark will be visible on product packaging and 
displayed by local businesses.

Minister for Regional Development Gail Gago said the State 
Government provided $125 000 in support of this key initiative. 
It forms part of the recently launched Action Plan for the State’s 
Premium Food and Wine from our Clean Environment strategic 
priority. 

“There is a lot to be gained by highlighting the quality of the 
Barossa food, wine and tourism trifecta,” Mr March said. 

“Visitors to the area, whether local, interstate or international 
can be assured that wherever they see the Trust Mark logo they 
are guaranteed a truly ‘Barossa’ experience. 

“The brand has already been adopted by Trust Mark 
‘pathfinders’ who demonstrate the standard expected, and  
who will exemplify how the mark can be applied after the  
1 July 2014 start date. These include Maggie Beer Verjuice, 
the Jacob’s Creek Wine Centre, Apex Bakery’s 1924 ferment, 
Rockford Basket Press Shiraz and Seppeltsfield Vineyard 
Cottages. 

“This new initiative really puts our premium local offerings on 
a pedestal. Not only that, but it also gives local suppliers and 
producers a unique and competitive advantage in the global 
marketplace.”  

For more information visit www.barossa.com/trust-mark

Trust in the Barossa name 

The local flavor of Barossa produce.

New brand for our seafood frontier
Eyre Peninsula will be further developed as a world-
class food tourism region through a State Government 
grant that will fund 10 initiatives.

The Government’s Regional Development Fund has provided a 
grant of $185 000 for the Brand Eyre Peninsula: Building a World 
Class Food Region project.

One of the State’s most productive regions, the peninsula 
generates an estimated $2.4 billion in revenue each year, about 
70% of which involves exported product.

Events and initiatives will include Eyre Peninsula Seafood Weeks 
in Sydney and Melbourne, corporate seafood experiences, three-
day seafood missions showcasing produce from farm to plate, 
chef master classes and an Eyre Peninsula culinary guide.

The new project will be developed and managed by Regional 
Development Australia Whyalla and Eyre Peninsula, in partnership 
with PIRSA.

RDA Whyalla and Eyre Peninsula acting Chief Executive Amanda 
Bridge said the hospitality sector had embraced the Seafood 
Frontier brand and the region was building on its reputation as a 
culinary tourism destination.

Ms Bridge said the funding would be leveraged with industry and 
stakeholders to deliver a project ultimately worth $370 000.

She said the goal was to increase food and wine tourism and 
encourage visitors to stay longer, while generating employment 
and encouraging further investment.

“Our food and tourism industries are critically important to the 
economy of the region,” she said.

Ms Bridge said resources would be developed to help retailers 
and restaurateurs educate consumers and to strengthen demand 
for the region’s produce.

“We will also introduce the Signature Dish Program, which will be 
championed by local chefs and encourage collaboration across 
the region while giving consumers a taste of the Eyre Peninsula,” 
she said.

Support would also be provided for new food products so 
operators could receive assistance in developing and marketing 
and to ensure the quality and diversity of products offered to 
culinary tourists.

Businesses can access these initiatives by obtaining a copy of 
the Brand Eyre Peninsula Tourism and/or Food Prospectus from 
Regional Development Australia Whyalla and Eyre Peninsula on 
(08) 8682 6588 or reception@rdawep.org.au
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Eureka moment for SARDI 

Ground-breaking Primary Industries and Regions 
South Australia research into the potential of growing 
native perennial shrubs on Australian farms has seen 
the South Australian Research Development Institute 
share in the 2013 Australian Museum Eureka Prize for 
Sustainable Agriculture.

The research team, led by Dr Jason Emms, senior scientist 
from the SA Government’s research institute SARDI, discovered 
that grazing native shrubs can improve profitability by up to 
24% in low-to-medium rainfall areas, as well as decrease 
greenhouse gas emissions and erosion. 

“It’s good for sheep and good for the environment,” said Dr 
Emms, who worked on the Future Farm Industries Cooperative 
Research Centre (CRC) Enrich Project in collaboration with 
the CSIRO’s Dr Dean Revell, and the University of Western 
Australia’s Associate Professor Phil Vercoe.

“Our collaboration with land managers and other groups has 
seen these sustainable grazing systems already being adopted 
at multiple sites across four states.”

The inaugural Caring for our Country Landcare Eureka Prize 
for Sustainable Agriculture was awarded in a glittering awards 
ceremony at Sydney Town Hall in September. 

Director of the Australian Museum, Frank Howarth, said the 
team had produced a practical recipe for helping to proof farms 
against climate change. 

“From mixed native plantings in the Riverina to old man 
saltbush and mallee in arid Western Australia, it is already 
helping farmers increase the health of their livestock while also 
improving the condition of their land,” he said.

Dr Emms thanked land managers and other SA collaborators 
in the project. The Enrich team is now working with nurseries 
to produce native perennial shrubs in commercial numbers 
to expand the application of Enrich systems. The shortlist of 
preferred species can be found on the SARDI website  
www.sardi.sa.gov.au

The Australian Museum Eureka Prizes reward excellence 
in the fields of research and innovation, leadership and 
commercialisation, science journalism and communication, 
and school science. This year, the 17 sponsored prizes 
also included awards for environment, defence, infectious 
diseases and innovative use of technology. 

Senior SARDI researcher Dr Jason Emms, left, with CSIRO scientist Dr Dean Revell at the Eureka Awards night in Sydney.  
Photo: Australian Museum Eureka Prizes (Daniel  O’Doherty photographer). 

The sky’s the limit 
for Woodside cheese
Woodside Cheese Wrights is taking off – literally. 

The Hills-based cheese house has successfully secured 
contracts with Qantas and Emirates to supply three cheeses 
from their extensive range for business and first class lounges 
and aircrafts. 

Manager and Head Cheesemaker Kris Lloyd – a Premium Food 
and Wine from our Clean Environment Ambassador – said 
it was an honour to have the Woodside brand on board the 
Qantas and Emirates flights taking off daily from Adelaide.

“We submitted a selection of our cheeses to a tasting panel 
who selected three cheeses to include on their menu – the 
Woodside Swag, the Woodside Fresh Chevre and the Woodside 
Patrice,” Ms Lloyd said. 

“The product brief required cheeses of the highest quality and 
consistency made locally using local ingredients.  

“Both goat and cow milk cheeses are being supplied, with the 
favourite being the triple cream ‘Patrice’.”

Ms Lloyd said the response to Woodside’s new venture had 
been overwhelming. 

“The feedback we’ve received regarding our customer service, 
presentation and innovation from the airlines has been 
exceptionally positive. We have also received many emails from 
passengers wanting to locate the cheeses where they live,” she 
said. 

“Our supply contract has since been extended for a second 
term and we have had a request to submit additional lines.

“It’s fantastic that we are able to introduce our quality products 
to such a wide international audience, especially to those who 
haven’t heard of Woodside Cheese Wrights before.

“And, as an added benefit, this new demand has meant we 
have been able to increase our workforce to deal with the 
thousands of ready-to-go portions we need to deliver on.”


