
Seeking an All Blacks solution for seafood

The seafood sector has many examples of uneducated men made good.

A number who left school at 15, or unofficially even earlier, have risen to be skippers and 
fishing leaders, commanding satisfying careers and big money.

Those who struggled with the confines of the classroom and regarded nine to five in an 
office as a slow death, often found their niche at sea.

Their defining characteristics were determination, rugged individualism and a work ethic.
Yet, despite the adventure and the challenge and the rewards, recruiting crews is 
increasingly problematic.

We are good at catching fish – we need to be better at luring staff.

That was the message to this month’s Seafood New Zealand annual conference from 
Anne Haira, Primary Industry Training Organisation general manager business and 
industry partnerships. 

She warned there is a people crisis looming for the seafood industry, and across the 
broader primary sector.

Bringing in seasonal workers from Pacific Island countries has become a mainstay in 
horticulture, especially fruit picking, and there are calls to extend this regime to other 
primary industries, including seafood.

“But this will only ever be a stop-gap measure and won’t fix the fundamental problem that 
New Zealanders are choosing not to work in these industries,” Haira said.



“We need to accept that people’s attitudes and expectations about work have changed and 
are changing. We are in a new people era.
“People have greater choice and they are demanding more from their employers.
“Businesses need to provide a stronger value proposition to potential employees.”

Demand for labour is high - employment rates are at record levels and in some regions 
there is almost zero unemployment.

And there are always those who refuse to get off the couch, content to lead limited lives 
bludging off the state.

The recruiting difficulty was highlighted with the arrival of Sealord’s freezer trawler Tokatu.

Months of advertising drew only one qualified and experienced applicant from outside 
Sealord.

When the focus shifted offshore to the Philippines, hundreds sought jobs and now make up 
a third of the full crew of 75.

So what to do about a serious situation?

Primary ITO has developed a new range of training programmes for rollout in 2019.

It has looked to rugby and its endless stream of talented players, much to the Aussies’ 
dismay, as an exemplar. 

“One lesson we can take from that is that their talent machine starts in schools,” Haira 
said.
“And it is structured and tracked. Every potential All Black is supported and nurtured from 
very early on.
“The same can apply in the seafood industry. Being able to attract people into the sector is 
such a competitive game – you need to start early.”

The ITO’s answer is to include seafood academies in its school's programme, which has 
been running for a number of years over 50 secondary schools.

This will go beyond work experience and include the range of career opportunities across 
the sector.

Any business that wants to be involved should contact the ITO.

A more structured career pathway through an apprenticeship option is also proposed.

Apprenticeships have traditionally related to trades and have the advantages of universal 
definitions and standards that are nationally recognised.

This carries greater weight than a cadetship and demonstrates to young people choosing 
between industries that the employer is committed to investing in people.

The ITO view, endorsed by Seafood NZ, is that in the same way that we show the way in 
areas like our quota management system - and rugby - we can also be world leaders in 
how we value and grow our people.



Students give back to the reef

Hāwera High School students Sam Landers and Oliver Arnold didn’t hesitate to donate to a 
local environmental initiative when their science project proved a winner.

Of all the year 11 – 13 entries, their innovative take on a hook, line and sinker received a 
Merit grading, second place and a special award in the 2018 Witt Taranaki Science and 
Technology Fair.

The duo received a $300 cash prize – all of which they donated to Project Reef Life.

In 2015, the Ministry of Business, Innovation and Employment funded a ‘Curious Minds’ 
initiative to give youth, scientists and communities the opportunity to collaborate on 
science projects. 

South Taranaki Underwater Club successfully applied for funding to survey a reef 11km off 
the shore of Patea.

Marine scientists Thomas McElroy and Joshua Richardson are involved with the project, 
as are local iwi, Hāwera High School and Patea Area School.  

The original aim of the survey was to investigate what makes the subtidal reefs of South 
Taranaki unique, but over the past few years the project has evolved, with Hāwera High 
and Patea Area School helping to conduct benthic fish surveys. 

An underwater camera records image data which the students enter into a public database 
called iNaturalist. Part of the benthic survey work has also resulted in Hāwera High School 
students developing a ‘Species ID guide’. 

South Taranaki Underwater Club secretary Richie Guy was delighted to meet the boys and 
to receive their generous donation. 

Guy asked the boys what future studies they would like the club to undertake. 

“More investigation into reefs off our coast so we can get a better understanding of what’s 
out there," Arnold said.



Project Reef Life's survey image of the reef off Patea.

Bumblebees for trawlers

After a year of development, Norwegian company Stø Technology, has revealed an 
innovative new fishing technology that’s estimated to make trawling up to 20 percent more 
effective.

The hub of the equipment is a small submarine-like vehicle called the ‘Humla’ – Norwegian 
for bumblebee. 

Attached to a tow cable, the Humla uses position data, a sonar and an adapter to connect 
to the trawl bag once it is filled with an adequate amount of fish. 

The catch is then loaded into a transport bag and moved to the vessel where the fish are 
transferred into a water-filled room below deck. Trawling remains uninterrupted throughout 
the process and when Humla is not transporting catch, it can be used to detect fish and for 
trawl surveillance. 

The technology aims to eliminate the quality challenges associated with traditional trawling.

"With this technology, the trawler will be able to catch fish more frequently than before and 
with optimal animal welfare - so that the fish can practically be processed without 
bottlenecks, damage, loss of quality, and loss of value," said Arne Flø, managing director 
of Stø Technology.



Humla’s increased efficiency will also reduce wait time onboard and is hoped to reduce 
crew fatigue and the occupational risks associated with trawling.  

“We believe the use of ‘Humla’ will change trawler design in the future. It could even affect 
how future trawler decks will look. Improved flow in production makes it possible to achieve 
savings in terms of capacity and space, reduced factory size, engine power and costs, 
increased freezing capacity and more flexible factory solutions,” said Flø.

 “This will make the trawler industry think completely differently in terms of vessel and 
process optimization, new operations, market development and business models.” 

The project has been nominated for Nor-Fishing’s 2018 Innovation Award.  

A depiction of Stø Technology's trawl innovation, the 'Humla'.

The Best of Fish n Chips

Last week we featured some of Kiwi's top-rated fish and chip shops from around the 
country. Here is the feedback we have received so far on your personal fish and chip 
favourites: 

Westminster Fish and Chips, Christchurch

My favourite is Westminster fish and chips . 

The owners were originally set up in Lyttelton but the building fell over in the earthquake 
and they bought Westminster. Helen and her husband run it. The fish is generally elephant 
fish but they do groper, blue cod and gurnard fillets, plus a massive choice of other 
products, including home made fish patties.



The chips are peeled and processed on site. They have previously won awards for their 
batter which is crisp and light, especially for their battered oysters.

Always consistent quality.

They are that good I haven’t gone anywhere else. I'm sure there are other good shops in 
Christchurch but they are so consistently good I don’t go elsewhere.
- Stephen Bishop

Mr Chips, Masterton

National winners of the 2017 Bidfood People's Choice for best chips.

Owner - 10 years service at Sealord, 2 years at Sanford, commercial pāua diver and quota 
owner, 25 years in the industry fishing.
- Steven Fair

What fish and chip shop do you rate top-notch? Send us your choice here with the subject line 
'Fish and Chips'.

News

Acidification of the marine environment is shrinking the size of Sydney rock oysters. The 
oysters, an iconic delicacy endemic to the waters of Australia and New Zealand, are 
getting smaller according to a Natural Environment Research Council (NERC) study. The 
findings are from a larger, five-year project led by NERC researcher Susan Fitzer and her 



team, who are investigating biomineralization in commercially-farmed and wild shellfish to 
understand how climate change is impacting global aquaculture.

“Acidic water is damaging oysters’ ability to grow their shells,” Fitzer said. “The first thing 
consumers may notice is smaller oysters, mussels and other molluscs on their plates, but if 
ocean acidification and coastal acidification are exacerbated by future climate change and 
sea level rise, this could have a huge impact on commercial aquaculture around the 
world.” 

Fish dealer, Brett Edwards has agreed to forfeit half of the cash that was found hidden in 
his Auckland home during a raid by the Armed Offenders Squad raid in 2013, NZ Herald 
reports. The forfeiture came despite two judges ruling MPI’s raid as illegal. The cash 
totaled $72,730 – money that Edwards claimed had come from racehorse bets and the 
selling of firewood and golf balls. Authorities suspected a large-scale fraud of the quota 
management system and investigated the cash under Operation Partridge. Edwards 
admitted to buying 720kgs of black-market fish from undercover officers during the initial 
phase of the operation. One judge agreed that MPI held onto Edward’s money unlawfully, 
however, MPI had reason not to believe Edward’s explanation for where the cash came 
from. MPI handed the money over to the police who applied to the courts for it to be 
forfeited under the Criminal Proceeds Recovery Act 2009. 

Pacific islands are being urged to consider following Hawaii and ban certain sunscreens to 
protect their coral reefs. The Hawaii ban follows research showing the chemicals 
oxybenzone and octinoxate present in many sunscreens can kill developing coral. Craig 
Downs, a forensic ecotoxicologist, said laboratory tests had shown the chemicals damaged 
the DNA of the living organisms, caused deformities and reduced their resilience to major 
climatic events. "The oxybenzone kind of acts like estrogen and it causes the coral to 
inappropriately encase itself in its own coral skeleton," Downs said. "Basically it puts itself 
in its own coffin." Miniscule amounts of the offending sunscreen in the water could cause 
damage, he said. Leleuvia Resort on a small island in Fiji's east brought in a ban this 
month after studying the research.
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