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Glossary and abbreviations 
ACA Abalone Council Australia 

AQIS Australian Quarantine and Inspection Service 

Beach Price  the amount paid by an abalone processor for live, un-shucked abalone, weighed 
at the point of landing 

Blacklip Blacklip abalone – Haliotis rubra 

Code this Quality Code of Practice 

°C degrees Celsius 

DO dissolved oxygen 

DEH Australian Government Department of the Environment and Heritage 

EPBC Act Environment Protection and Biodiversity Conservation Act 1999 

FAO Food and Agriculture Organisation of the United Nations 

FSANZ Food Standards Australian New Zealand 

Greenlip Greenlip abalone – Haliotis laevigata 

HACCP Hazard Analysis Critical Control Point 

NH4 ammonia 

NO2 nitrite 

NO3 nitrate 

O2 oxygen 

pH a measure of the acidity or alkalinity of seawater 

ppm parts per million (= milligrams per litre; grams per 1000 litres) 

PPP Primary Production and Processing Standards 

Respiratory pores natural holes along the side of the abalone shell 

WHO World Health Organisation 
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1 Introduction 
 

The Abalone Council Australia Ltd (ACA) is a peak industry body representing the wild-harvest 
abalone Industry from the five producing states of Tasmania, Victoria, South Australia, Western 
Australia and New South Wales. Collectively these state-managed fisheries produce 4500 tonnes of 
wild harvest product (with an export value of over $200 million in 2012). The Australian Wild 
harvest abalone industry produces over 50% of the total annual global harvest of wild abalones. 

The primary function of the ACA is to oversee and manage National R&D investment in abalone 
related research. As such, it has developed a ten year Strategic Plan that focuses on encouraging 
investment in the following areas: 

1. Product Development and Market Management: 2. Harvest Optimisation: 3. Resource & 
Environmental Sustainability: 4. Human Capacity Development: 5. Socio Economic Sustainability 

The ACA Strategic Plan (2007-2017) “Managing the Future of the Australian Wild-catch 
Abalone Industry” has been presented as the first national approach to investing in the industry’s 
future. This plan provides a “blueprint” for targeted R&D investment within the Australian abalone 
industry and will assist the Council to achieve its Mission: to create a healthy fishery resource 
managed for the benefit of the industry and the Australian community. 

This Quality Assurance Code of Practice has been developed to address the following specific 
objectives within the ACA Strategic Plan: 

Investment Platform 1 “Product Development & Market Management” 

 Objectives 1a, 2e, 2j 

Investment Platform 3 “Harvest Optimisation” 

 Objectives 1a, 1b, 3k 

 

This Quality Assurance Code, underpinned by the industry’s proven willingness and ability to 
introduce voluntary measures where it feels the need, sets out clearly industry expectations in 
regard to the way all wild-caught abalone should be treated, and demonstrates the suite of best 
practice quality assurance procedures and protocols. 

 

2 Acknowledgements 
 

This Quality Code of Practice is a distillation of the knowledge and expertise of members of the 
Australian abalone fishery. It was developed and compiled through direct discussion and input initially 
from the Tasmanian Abalone Council and its members with additional input at later stages from 
stakeholders in the other abalone producing states. 

The underpinning risk assessment and risk mitigation protocols are the result of industry 
consultation: firstly through an industry-wide workshop, then via smaller focus groups, individual 
discussions with stakeholders and TAC staff, industry review of outputs, followed by keen comment 
from the Tasmanian Abalone Council Board. Later drafts of the Code have had input from divers and 
processors from other States. 
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The recommended practices in Section 6 were provided by those with the understanding of current 
best practice in this arena: the divers, deckhands, skippers, drivers and processors actively involved in 
the Australian abalone fishery. 

On behalf of the Australian Wild Harvest Abalone Industry, I would like to thank all of those persons 
who assisted in the preparation of this document, 

 Dean Lisson, Chairman: Abalone Council Australia Ltd 

 

The Tasmanian Abalone Council gratefully acknowledges the funding support for this project 
provided by: 

 

  and  

 

 

Abalone Council Australia Ltd gratefully acknowledges the funding support for this project provided 
by: 

 

 

and     
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3 Context 
The basic premise of this Quality Assurance Code of Practice is that, under the current operating 
environment, abalone quality is at its highest immediately before it is harvested by a diver. At this 
point, abalone are as wholesome as they will be at any stage during the supply chain, and are: 

• Strong and healthy by virtue of their life in clean, oxygen and food rich water 

• Free from chemical or physical contaminants by virtue of the pristine environment from 
which they are harvested 

• Free from cuts or scratches that may lead to bleeding 

The nature of the wild abalone supply chain in Australia means that harvested abalone spend a 
portion of the time in water and a portion of the time out of water between harvest and processing 
or export. To maintain quality, the water in which post-harvest abalone are stored must be cool, rich 
in oxygen, free from noxious contaminants and low in natural by-products (e.g. ammonia, nitrites and 
nitrates). When abalone are stored out of the water, the time they are out of the water must be 
kept to a minimum and the abalone must be kept cool, damp and protected from direct sunlight, 
wind, rain, physical shocks and abrasion. 

The aim of this Code of Practice, therefore, is to describe industry-agreed practices that will maintain 
abalone at as high a level of quality as possible – strong, healthy and free from contaminants or cuts – 
throughout the supply chain: from harvest until they are processed as live, canned, fresh, frozen, 
vacuum pouched or dried product. 

At the outset of this process, it was acknowledged that the Code could not be written to cover all 
potential risks to abalone quality. It was therefore decided that the first step would be to undertake, 
with detailed input from industry, a semi-quantitative risk assessment, to identify those areas seen by 
industry as posing a high, medium or low risk to quality.  

Subsequent consultation with industry during the development of this Code has focussed on those 
potential hazards identified as posing a high and medium risk to quality.  

Within this context, this Code has been developed based on the industry’s understanding that: 

• The process was one of consultation with and feedback from members of the Australian 
abalone industry, and presents an industry position with regards to potential high and 
medium risks to the quality of harvested abalone, and best practice strategies to maintain 
quality at as high a standard as possible 

• This Code is commended to all members of the abalone industry operating in Australia. 

• Focus on the maintenance of the quality of harvested abalone is encouraged at all times 

• Quality is an attribute that can be compromised at any point along the supply chain and, once 
lost, is difficult to recoup under current operating parameters 

• Abalone quality at the time of export or processing is the collective responsibility of 
everyone along the supply chain 
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4 The abalone: Basic biological and environmental 
considerations 

Abalone are marine snails – single shelled molluscs that attach themselves to rocks along the open 
ocean coastline, generally where the water is less than about 40 metres deep. They are found in all 
warm seas except for the western Atlantic Ocean. The preferred environments for abalone are 
crevices, caves, under ledges and the gaps between large boulders. 

Abalone are herbivorous and feed with their radula (minutely toothed chitinous ribbon or “tongue”) 
on macroalgae, preferring red or brown algae. 

Because abalone and the seaweed and algae they eat prefer to live in highly oxygenated, light rich 
coastal waters, abalone have evolved a strong muscular foot with which they hang onto the 
substrate. It is the abalone foot that is prized as a delicacy. By weight, approximately 1/3 of the animal 
is edible meat, 1/3/ is gut-viscera and 1/3 is shell. 

Abalone belong to the family Haliotidae which has only one genus, Haliotis. The number of species 
within this genus recognised worldwide ranges between 30 and 130 with around 13 of these found 
around the Australian coastline.  

Four species of abalone are commercially harvested in Australia: Haliotis rubra (Blacklip abalone), 
Haliotis laevigata (Greenlip abalone), Roe’s abalone (Haliotis roei) and Brownlip abalone (Haliotis 
conicopora).  All species are mobile bottom-dwellers that graze on drift seaweeds and algae that grow 
on rock surfaces. These live on rocky bottoms, mainly within the littoral zone in depths of 1–30 
metres, although they can be found from the shallows down to about 45 metres. 

Each species of abalone occupies a distinctive microhabitat. 

Blacklip abalone are distributed across southern Australia on rocky reefs in both exposed and 
sheltered waters. Their distribution is variable but less patchy than Greenlip abalone. Growth is 
extremely variable but, generally, Blacklip abalone are 3 years old when they reach sexual maturity 
(about 95 mm) and 4-5 years old when they reach the legal minimum length for harvesting.  

Greenlip abalone are patchy in their distribution and occur across southern Australia. Greenlip 
abalone tend to frequent less complex and patchy reefs and are most abundant in areas of strong 
tidal flow – they are often found on open rock adjacent to sand. Greenlip abalone mature at around 
3 years of age when they are about 9-10 cm in shell length. Greenlip attain the minimum legal size for 
capture at around five to six years of age. Thus, they have at least two or more spawning seasons 
before they become vulnerable to the commercial fishery.  

Brownlip abalone are found on rocks and reefs along Western Australia’s south coast and north to 
Rottnest Island. They are a calm water species preferring areas of reduced wave action, including 
caves and fissures in rock crevices where they are found to a depth of 30m mostly on granite 
(occasionally limestone) and favour water temperatures ranging from 12 to 22°C  .  Brownlip 
abalone reach sexual maturity at around three years of age when they are about 8-9 cm in shell 
length.  

Roei abalone inhabit shallow reefs and underwater ledges along Western Australia's coastline south 
from Shark Bay with high population densities near Perth and Geraldton. Roei abalone reach sexual 
maturity when they are about 2.5 years of age and 4cm in shell length. They inhabit areas of high 
wave action and are most abundant on inter-tidal and shallow sub-tidal limestone platforms on the 
west coast. This species is mainly found in depths of 0 to 3 metres and prefers water temperatures 
of 14 to 26°C. Roei abalone can grow to a maximum shell length of about 12 cm but individuals 
larger than 10 cm are rare.! 
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Greenlip, Blacklip, Brownlip and Roei abalone all have flattened, ovoid shells that are asymmetrical 
(Figure 1). Their shells somewhat resemble the human ear, being streamlined for minimal resistance 
to the movements of their relatively shallow-water habitats. 

Holes (which are call respiratory pores) along the side of the abalone’s shell occur naturally. These 
holes are used to release eggs or sperm, excrete waste, as well as being the entry and exit points for 
water used for breathing. As the abalone grows, the older holes fill in with shell and new ones 
appear. 

 

Figure 1: Blacklip abalone, showing the respiratory pores (holes) along the edge of the shell 
(Source: Tasmanian Aquaculture and Fisheries Institute) 

Abalone have separate sexes that do not change, unlike other mollusc species such as the oyster. 
The gonad (sex gland) is a cone-shaped appendage to the gut (Figure 2). It is white or cream in males 
but varies from green to purple to grey or brown in females. 

 

 

Figure 2: Diagram of abalone viscera and foot, viewed from above - as if the shell had been 
removed (Source: Seafood Training Tasmania) 
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Spawning generally occurs over summer to autumn, and varies from place to place and between 
years, probably depending, in part, on the water temperature. Roei abalone spawn mostly in winter 
while greenlip, brownlip and blacklip tend to spawn between late spring and autumn. Generally, the 
male spawns first by pumping sperm into the surrounding water through the shell pores. The female 
responds by doing the same with her eggs. 

Multiple spawnings during one season are possible. Spawning cues include elevated water 
temperature, high wave action, photoperiod, lunar cycle, and presence of abalone gametes.  

The larvae are lecithotrophic (i.e. feed off a yolk sac). Following fertilisation, abalone larvae spend 
about a week in the water column, after which they settle onto hard substrate and metamorphose 
into juvenile abalone. Juveniles make random movements around their environment looking for food 
and a suitable home-site. They will select home-sites where drift algae are carried to them by water 
movement and, after they reach about 2 years of age, may never move far again. If they do move, it 
will not be a great distance - the maximum recorded movements for abalone are about 200 m. 

In most species, the viscera, gonads and foot are contained largely within the shell (Figure 2). 

The internal systems of abalone, such as the digestive (gut), circulatory (blood) and excretory (waste 
disposal) systems are more elaborate than in bivalves (e.g. oysters and scallops). However, the 
circulatory system in abalone is not as advanced as in animals such as fish.  

Abalone blood does not contain an effective clotting mechanism. This means that abalone can easily 
bleed to death from any cut they receive to their foot or viscera. This is a vital consideration when 
caring for the quality of abalone, as any damage they receive to their soft tissue – e.g. the foot, gonad, 
and digestive system – could lead to death. 

In the wild, abalone are likely to be exposed to good water quality. This could be defined as:  

• Constant salinity.  

• Constant or only slowly varying temperature.  

• Constant or only slowly varying pH at about 8, because of the buffering capacity of  

the marine waters.  

• Strong current flows that dilute waste products and supply oxygen.  

• 100% saturation of dissolved oxygen.  

• Low levels of waste products such as ammonia.  

• Low levels of secondary products derived from microbial metabolism (e.g. nitrite).  

• Low stocking density.  

When storing live abalone in a tanking system on a boat or in a factory, it is advisable to attain water 
quality parameters as close as possible to natural oceanic seawater.  
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5 The abalone fishery supply chain 
The local supply chain for the abalone fishery starts with the harvest team and processors carefully 
planning the trip, based on the weather and the number of abalone on order, and ends with the 
processing of live, canned, fresh, frozen or dried product for export. This supply chain can be 
visualised as shown in Figure 3. 

     

 

Figure 3: Schematic representation of the abalone fishery supply chain 
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As mentioned earlier, abalone live on rocky reefs and boulders, and are usually located down to 
about 50 metres deep in pristine coastal waters. 

Abalone are harvested by skilled and highly trained divers, who operate from small, manoeuvrable 
runabouts/dinghies to access the remote areas that are home to this prize product. Divers breathe 
air supplied through a long flexible hose connected to a small compressor on the runabout/dinghy, 
and stay underwater for up to 8 hours per day, searching amongst the seaweed and crevices in which 
the abalone are concealed. 

Abalone are removed from the rocks by gently levering them up with a smooth metal tool called an 
“ab iron”. The diver’s job is to collect the abalone without harming them, put them into the catch 
bag and then send the catch bag to the surface when it is full of its 20-40kg or so of harvested 
abalone.  

Each diver is supported in the runabout/dinghy by a deckhand, who has a busy job. Deckhands are 
responsible for keeping the dinghy safe amongst the waves and currents, following the diver with the 
boat, making sure the compressor keeps working and looking after the abalone that the diver brings 
or sends to the surface. 

When each full catch bag comes to the surface, the deckhand carefully removes the abalone from the 
bag, cleans off any excess seaweed that sometimes grows on the shell, and packs the abalone in a way 
that keeps them as healthy as possible. Important considerations here are to keep the abalone moist 
by dousing with seawater, cool and out of the sun, wind and rain. 

In some cases, the divers operate dinghies from a larger mother boat. This arrangement allows the 
diver to work in areas too remote for access on a day trip. When operating from a mother boat, the 
dinghy will return to the mother boat to unload its catch every few hours – sometimes making two 
or three trips in a day. 

After abalone are transferred to the mother boat, deckhands and skippers ensure they are carefully 
stacked in open mesh bins or crates and lowered into specially designed holding tanks within the 
mother boat. Fresh, cool seawater is circulated through the tanks, keeping the abalone healthy while 
the mother boat is at sea. 

When abalone are brought back to shore, either from the day boats or from a mother boat 
returning from a multi-day trip, they are transferred to a truck by deckhands and drivers, for 
transport to the processing facility. During this transfer, the abalone are treated as carefully as 
possible, to minimise stress. As on the boats, deckhands and drivers work to keep the abalone moist, 
cool and out of the sun, wind and rain. 

When the abalone arrive at the processing facility, processing staff place them into holding tanks, 
which contain cool, oxygen-rich seawater to help them recover from their trip on the truck. Usually, 
the holding tanks are part of a sophisticated recirculating seawater system, which is designed to 
maintain high water quality while allowing the abalone several days to purge out their last meal and 
then to slowly (over several days) chill to a temperature where they are ready for further processing. 

Processors then make the decision as to whether the abalone will be exported live, or whether they 
will be shucked and further processed for canning, freezing or drying. 

This whole supply chain is managed to maintain the quality of harvested abalone at as high a level as 
possible, so that the decision by the processor as to how the abalone are processed for sale can be 
made with the customer’s quality requirements in mind. 

Please note; In South Australia and Western Australia, the abalone is “shucked” at sea – i.e. the foot muscle 
is separated from the shell and viscera (gut) by the deckhand/sheller who then stores the abalone meat in a 
sealed plastic bag within an iced container (please refer to Appendix 6).
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6 Quality Assurance – Who is Responsible? 
When applying this Code of Practice, it is essential that all involved in the supply chain understand 
and comply with current guidelines, rules, regulations and legislation. The people responsible for 
product quality during each stage of the abalone fishery supply chain can be represented as follows: 

  Quality assurance responsibility 
  Divers Deckhands Skippers Drivers Processors 

St
ag

e 
in

 t
he

 a
ba

lo
ne

 fi
sh

er
y 

su
pp

ly
 c

ha
in

  

1. Planning the trip ! ! !  ! 
2. Planning the harvest ! ! !   
3. Harvesting the 

abalone !     

4. Transferring 
abalone to the 
runabout/dinghy 

! !    

5. Stowing abalone in 
the runabout/dinghy  !    

6. Transferring 
abalone to the 
mother boat 

! ! !   

7. Stowing abalone on 
the mother boat ! ! !   

8. Mother boat 
landing, unloading, 
weighing and 
transporting 
abalone to the 
processing facility 

! ! ! ! ! 

9. Day boat landing, 
unloading, weighing 
and transporting 
abalone to the 
processing facility 

! ! ! ! ! 

10. Holding abalone at 
the processing 
facility 

    ! 

11. Processing abalone 
for live pack-out 
and transport to 
uplift point 

   ! ! 

12. Processing abalone 
for value-adding     ! 
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7 Quality Assurance – Recommended Practices 

7.1 Planning the trip: 

7.1.1 Risks to quality during this stage are: 

• Lack of communication between harvest team and processor 

• Limited understanding of how to maintain quality 

• Failure to prepare an agreed quality plan 

• Condition of equipment 

7.1.2 Those responsible for quality assurance during this stage are: 

• Divers, deckhands, skippers and processors 

7.1.3 It is essential that divers, skippers and processors are in close communication about each 
fishing trip so that they agree on the quality-related criteria relevant to the harvest. 

7.1.4 The processor must know when abalone are to be delivered under this Code. Therefore the 
processor must have an agreement with each diver before each trip. 

7.1.5 This agreement must contain details of the following: 

• An agreement of how many abalone will be delivered to the processor 

• An estimate, to be confirmed closer to the time of when the abalone will be brought in: 
either to the processor or to an agreed landing place 

• A commitment that all relevant parts of this Code of Practice will be followed, including 
a commitment to recognise when weather conditions will necessitate special attention 
to quality or may preclude harvesting all together. 

 

 

7.2 Planning the harvest 

7.2.1 Risks to quality during this stage are: 

• Lack of communication within the harvest team 

• Limited understanding of how to maintain quality 

• Failure to take the weather into consideration 

7.2.2 Those responsible for quality assurance during this stage are: 

• Divers, deckhands and skippers 

7.2.3 Plan each day’s trip in accordance with this Code and processor agreements, in accordance 
with prevailing weather conditions. 
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7.2.4 At the start of each day’s fishing trip, each harvest team must hold a “toolbox” meeting to 
agree on the following: 

• The way the boat and fishing gear is maintained and cleaned to comply with relevant 
export and biosecurity regulations and/or guidelines 

o “Help protect Tasmania from Abalone Viral Ganglioneuritis” – see Appendix 4,  
(http://www.dpiw.tas.gov.au/inter.nsf/WebPages/SCAN-75F423?open) 

o “New Cleaning and Disinfection Protocols for Divers” – see Appendix 5, 
(http://www.dpiw.tas.gov.au/inter.nsf/WebPages/SCAN-6ZX7S5?open) 

o A comprehensive coverage of recommended bio-security protocols is included in 
the Victorian Abalone Divers Association Harvesting Code of Practice – please 
refer: 

" http://www.vada.com.au/Documents/IndustryInfo/CZDocs/DiveCodes/23-3-
07_VADA_Harvesting_Code.pdf 

o The way the abalone will be transferred to and stored in the dinghy between 
harvest and transfer to shore or to the mother boat  

o Keep harvest procedures as constant as possible to make them easier to 
document 

• The maximum time between catching the abalone and returning them to land or the 
mother boat 

o If the air temperature is forecast to be above about 30°C then diving for the day 
should be abandoned 

o If the air temperature is forecast to be above about 25°C then abalone should 
not be in the dinghy for more than two hours 

o If the air temperature is forecast to be about 25°C or below then abalone should 
not be in the dinghy for more than four hours 

7.2.5 At the end of each day’s trip, the harvest crew must document any variations from the 
agreed plan.  

 

 

7.3 Harvesting the abalone 

7.3.1 Risks to quality during this stage are: 

• Cutting the foot 

• Cracking the shell 

• Damaging the gonad or gut 

• Smothering 

• Harvesting spawning fish 

7.3.2 Those responsible for quality assurance during this stage are: 

• Divers 
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7.3.3 At the time that abalone are harvested from the bottom, they are as wholesome as they can 
be.  

7.3.4 Ensure all abalone irons are kept smooth and rounded (no sharp edges), and have at least 6 
cm of blade available for levering the abalone off the bottom.   

7.3.5 Ensure abalone iron has appropriate legal minimum length measure  

7.3.6 Lever the abalone from the thickest part of the shell that is accessible 

7.3.7 Approach abalone in a way that allows quick and clean removal off the bottom 

7.3.8 Leave for another day any abalone that are clamped down too tightly to be easily removed 

7.3.9 Leave for another day any abalone that spawn when they are touched 

7.3.10 In the event that a diver detaches an undersized abalone from the reef, the diver must 
replace the abalone on its home site and wait until it has firmly attached itself before moving 
away. Divers must protect the replaced abalone from natural predators whilst the abalone is 
reattaching itself 

7.3.11 Divers must not conduct size grading above the minimum legal length due to potential legal 
and ecological implications. Size grading during harvest can cause unacceptable damage to the 
abalone that are returned to the reef, because during handling abalone can be cut or 
damaged. As abalone have no clotting agents in their blood, injured abalone can bleed to 
death 

7.3.12 Handle the abalone gently when measuring them, being careful to avoid scratching or 
puncturing the abalone foot 

o Avoid where possible touching the soft tissue 

7.3.13 Use catch bags that hold a maximum of 40 kg 

7.3.14 Use catch bags that are made of soft (braided) string at least 4-5mm thick with a small mesh 
size (<50mm along the square). The opening must be at least 230 mm in diameter 

7.3.15 Ensure, when-ever possible, a new bag is started every 8-12 minutes, especially in rough 
weather when there is a higher chance that abalone may be damaged while in the bag 

7.3.16 Divers should not leave abalone bags unattended where possible, so as to avoid damage or 
attack from predators (leather jackets, wrasse, etc) 

7.3.17 Avoid, when-ever possible, dragging the catch bag along the bottom or into boulders 

7.3.18 Avoid, when-ever possible, diving in shallow water during a large swell or swift tide 

7.3.19 Any unusual underwater observation, increase in the number of starfish, sea urchins, dead 
abalone, signs of poaching activity, empty shells or any suspicious activity should be reported 
to authorities (Police, DPI and State Abalone Council) as soon as possible 

7.3.20 Divers must not intentionally damage any other organism whilst harvesting abalone 
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7.4 Transferring abalone to the runabout/dinghy 

7.4.1 Risks to quality during this stage are: 

• Cutting the foot 

• Damaging the gonad or gut 

• Cracking the shell 

• Smothering 

7.4.2 Those responsible for quality assurance during this stage are: 

• Divers and deckhands 

7.4.3 Ensure, when-ever possible, the dinghy/runabout is directly over the diver whilst retrieving 
bag 

7.4.4 Ensure abalone are lifted quickly to the dinghy/runabout 

• When-ever possible, use of a parachute is recommended 

• Empty bag is sent to diver every 8 to 12 minutes using a weighted dropline. 

7.4.5 Use a davit or a smooth plate or mat (attached to the side of the vessel) to slide the abalone 
into the dinghy/runabout. Take care when placing full bag onto the deck ensuring that 
abalone are not crushed or damaged in any way 

7.4.6 Take care when emptying catch bags to avoid damaging abalone 

 

 

7.5 Stowing abalone in the runabout/dinghy 

7.5.1 Risks to quality during this stage are: 

• Cutting the foot 

• Cracking the shell 

• Over-heating 

• Drying 

• Exposure to fresh water (rain) 

• Over-packing 

• Contaminating with fuel or other substances 

• Stressing the abalone during transport 

7.5.2 Those responsible for quality assurance during this stage are: 

• Deckhands 
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7.5.3 This is one of the most critical stages during abalone harvest with regards to maintaining 
quality. 

7.5.4 Ensure the dinghy has a floor to keep abalone separate from bilge water 

7.5.5 Locate the compressor away from abalone storage area 

7.5.6 Avoid refuelling if possible while abalone are in the boat 

• For those times when refuelling is necessary, the fuel tank and spare fuel container 
should be housed to capture any spillage and to keep any spilled fuel separate from the 
abalone 

7.5.7 Ensure all abalone are reasonably free of excess weed and foreign matter 

7.5.8 Decide if any abalone are too tightly stuck together to separate and stack these abalone in 
the bins or crates as they are rather than try to pry them apart 

7.5.9 Stack the abalone in crates, bins or catch bags in the correct manner – every time.  

• Abalone are to be stored stacked on their edge, holes up, with a maximum 2 layers per 
bin (see Figure 4, page13). When stacked this way, abalone are less stressed and less 
pressure is placed on the meat and gut, reducing the risk of injury or death. 

• If abalone are stored in catch bags, these should not be packed more than one layer 
high, to minimise crush injuries 

 

 

 

 

 

 

Figure 4: A representation of the recommended method of stacking abalone in bins:  
on their edge, holes up, with a maximum of 2 layers. 

 

7.5.10 Pack the abalone to an agreed maximum density in bins or bags: 

Tasmania 

• For example, bins the size of large plastic bins should be packed to a maximum of 40kg 
in the cooler months, dropping to 30kg over summer 
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• Small plastic bins should be packed to a maximum of 35kg in the cooler months and 
30kg over summer 

NSW 

• For example a maximum of 20 to 25 kg or 60 to 75 abalone  

• Crates should have one layer of abalone on edge with holes down and separated by 
plastic sheets and the second layer with abalone laid flat. 

• For the trays the abalone are laid flat on each tray. 

• Using a known maximum density will help when estimating harvest weight 

 

7.5.11 Keep all abalone covered with damp, light coloured hessian or canvas to keep them as cool 
as possible and protected from the wind, sun and rain 

7.5.12 Record any abalone that spawn in the crates, so the processor can be informed and can take 
appropriate action to give these abalone special attention 

7.5.13 Pack the crates or bins securely, and travel according to weather conditions to ensure 
abalone are not damaged during transit. 

 

 

7.6 Transferring abalone to the mother boat 

7.6.1 Risks to quality during this stage are: 

• Cutting the foot 

• Cracking the shell 

• Damaging the gonad or gut 

• Smothering 

7.6.2 Those responsible for quality assurance during this stage are: 

• Divers, deckhands and skippers 

7.6.3 Make sure (where possible dependent on weather conditions) that the mother boat is 
anchored in relatively calm water prior to transferring abalone from dinghies to the mother 
boat.  
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7.6.4 Return from dinghy fishing trips to unload abalones into mother-ship tank no more than 2 
hours after commencement of fishing during summer months (November to March). This 
time can be extended to 3 hours during the cooler months (April to October). 

7.6.5 Use mechanical lifting gear to transfer abalone to the mother boat 

7.6.6 Make sure there are adequate “hands on board” to assist the transfer of abalone to the 
mother boat – to steady the bags/bins/crates as they are transferred onto the deck of the 
mother boat and to prevent crushing of abalone as they are lowered into the tank 

7.6.7 Take sensible steps to minimise time taken for transfer of abalone to mother boat in order 
to minimise exposure of abalone to environmental stressors (e.g. heat, sun, wind, rain) 

 

 

7.7 Stowing abalone on the mother boat 

7.7.1 Risks to quality during this stage are: 

• Cutting the foot 

• Cracking the shell 

• Over-heating 

• Drying 

• Over-packing 

• Contaminating with fuel or other substances 

• Stressing the abalone during holding 

• Stressing the abalone during transport 

7.7.2 Those responsible for quality assurance during this stage are: 

• Divers, deckhands and skippers 

7.7.3 Although not all abalone are harvested using a mother boat, the length of time abalone are 
stored in holding tanks on board a mother boat means that this is an important area to 
manage if quality is to be maintained. 

7.7.4 Ensure no more fish are taken than the tanks can hold safely 

• Don’t carry any deck fish 

7.7.5 Line crates with plastic mesh (e.g. <20mm) to help protect abalone feet from damage 

7.7.6 Carefully remove abalone from bins/nets and place gently in mother boat crates 

7.7.7 Ensure all abalone are reasonably free of excess weed and foreign matter, and are treated in 
compliance with relevant bio-security protocols and guidelines 

7.7.8 Decide if any abalone are too tightly stuck together to separate and stack these abalone in 
the crates as they are rather than try to pry them apart 
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7.7.9 Pack the abalone to below the agreed maximum density in crates   

• Where possible keep all crates at similar packing densities (i.e. don’t fill one crate to 
maximum, then the next, and so on, during the trip) 

7.7.10 Stack crates in the holding tanks so that water flow will be even across all abalone in the 
tanks 

7.7.11 Ensure water and air circulation systems in the tanks are powerful enough to maintain 
dissolved oxygen (DO) level in outflow water at between 90 and 100% saturation. 

• If your water pumps are able to fill the tanks in 10-15 minutes, so that tanks are turned 
over 4-6 times per hour, and the water circulation in the tanks is even across all the 
abalone, then water flow should be sufficient to maintain the required DO levels. The 
time taken to fill the tanks should be tested and verified daily. 

7.7.12 Measure and record temperature and DO levels every 2-3 hours after new abalone are put 
in the tank, reducing to every 6-8 hours when you are confident that the system is supplying 
enough water and oxygen to the abalone and the DO levels in the tanks have stabilised. 

• Dissolved oxygen (DO) is measured using a specialised “DO meter”. There are many 
of these on the market, available from aquaculture and scientific supply businesses. 
Most DO meters can be used to measure temperature at the same time. Your DO 
meter need not be sophisticated, but must be maintained correctly to provide reliable 
results. 

• Monitor water temperature to understand the oxygen level implications. Remember 
that colder water holds more oxygen than warm water (see graph) and that warmer 
abalone use more oxygen than colder abalone. This means that winter stocking 
densities should be reduced by at least 10% over summer 

 

7.7.13 Avoid damaging the abalone during transit by: 

• Using boards or ropes to secure crates 

• Monitoring crates to ensure they do not move 

• Slowing down – travel according to the conditions 

• Leaving the top crates empty or flood the tanks. 

• Using a spray system to make sure all abalone in an empty tank are kept damp and cool 
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7.7.14 Ensure that an agreement is reached with the processor for the maximum drainage time for 
the abalone and that this agreement is honoured 

7.7.15 Ensure compliance with all landing regulations, rules and guidelines, including those relating 
to bio-security, set from time to time by regulators 

 

 

7.8 Mother boat landing, unloading, weighing and transporting 
abalone to the processing facility 

7.8.1 Risks to quality during this process are: 

• Cutting the foot 

• Cracking the shell 

• Over-heating 

• Drying 

• Contamination with fuel or other substances 

• Over-packing 

• Stressing the abalone during transport 

• Time between landing and re-tanking 

7.8.2 Those responsible for quality assurance during this stage are: 

• Divers, deckhands, skippers, drivers and processors 

7.8.3 At this stage of the supply chain it is vital that all staff work to minimise stress to the abalone 
before they are transferred to the processing holding tanks.  

7.8.4 Ensure the agreed arrival time at landing point is met if at all possible.  

• If the arrival time will be outside agreed limits then the arrival time must be 
renegotiated 

7.8.5 Ensure, when-ever possible, that there are enough hands available to transfer all abalone to 
the truck within an hour of landing 

7.8.6 Ensure the abalone are handled as gently and possible during transfer 

7.8.7 Ensure that any abalone attached to the bottom of a crate when the crate is lifted out of the 
holding tank are carefully removed and returned to the crate below 

7.8.8 Ensure that abalone are protected from the sun, wind and rain during the unloading and 
weighing process, and complete this process as quickly as possible without damaging the 
abalone 

7.8.9 Time transfers to coincide with the cooler parts of the day 

7.8.10 Where possible, use crates acceptable to both boat and processor to avoid re-crating 



 

Abalone Council Australia Quality Assurance Code of Practice – June 2013 Page 19 

7.8.11 Check crates carefully before they are moved to ensure abalone won’t be damaged during 
the move 

• Check especially for abalone feet that are protruding through the crate mesh – crates 
that have abalone feet protruding should be handled carefully and should not be 
dragged across other crates in a way that may cause damage to the foot. 

7.8.12 Keep abalone cool and moist and out of the sun, wind and rain while on the wharf 

7.8.13 Keep abalone covered with damp, light coloured Hessian or similar 

7.8.14 Ensure the abalone are stored in a covered section on the truck – 

• Whenever possible, abalone transport trucks should have a fully enclosed tray for 
maximum protection against the elements. Fully enclosed trays will ensure a stable, 
cool environment for transportation to the processing facility and will ensure abalone 
are out of the sun, wind and rain.  A built in cooling system is also recommended to 
guarantee a stable temperature during transportation 

• Ensure that the abalone are insulated from heat and gases from the vehicle exhaust 
system. 

7.8.15 Make sure the covered section is cool before the abalone are transferred 

7.8.16 Keep the covered section cool during travel 

7.8.17 Place a rubber mat under the crates to absorb road shock 

7.8.18 Drive according to the road conditions 

7.8.19 Request that any fisheries officer/police inspection take place in a shaded/covered area, 
preferably at the processing shed, to keep the abalone as cool as possible 

7.8.20 Keep the vehicle clean and tidy and comply with all requirements and/or guidelines set from 
time to time by regulators 

• As per AQIS requirements, vehicles are to be maintained, and abalone transported, so 
that the abalone arrive at the processing facility in the same condition as when they 
were landed, especially taking care to avoid temperature stress, drying stress, cutting, 
smothering and contamination. 

7.9 Day boat (dinghy/runabout) landing, unloading, weighing 
and transporting abalone to the processing facility 

7.9.1 Risks to quality during this process are: 

• Cutting the foot 

• Cracking the shell 

• Over-heating 

• Drying 

• Contamination with fuel or other substances 

• Over-packing 

• Stressing the abalone during transport 

• Time between landing and re-tanking 
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7.9.2 Those responsible for quality assurance during this stage are: 

• Divers, deckhands, skippers, drivers and processors 

7.9.3 It is vital that all staff work to minimise stress to the abalone before they are transferred to 
the processing holding tanks.  

7.9.4 Ensure the agreed arrival time at landing point is met if at all possible.  

• If the arrival time will be outside agreed limits then the arrival time must be 
renegotiated 

7.9.5 Ensure, when-ever possible, that there are enough hands available to transfer all abalone to 
the truck within an hour of landing 

7.9.6 Ensure that any abalone attached to the bottom of a bin when the bin is lifted out of the 
dinghy/runabout are carefully removed and returned to the bin below 

7.9.7 Ensure that abalone are protected from the sun, wind and rain during the unloading and 
weighing process, and complete this process as quickly as possible without damaging the 
abalone 

7.9.8 Time transfers to coincide with the cooler parts of the day 

7.9.9 Check bins carefully before they are moved to ensure abalone won’t be damaged during the 
move 

7.9.10 Ensure all empty bins that are exchanged for full bins are clean and safe (e.g. no sharp edges 
that may cut the abalone) for storing the next harvest 

7.9.11 Keep abalone cool and moist and out of the sun, wind and rain while on the wharf 

7.9.12 Keep abalone covered with damp, light coloured Hessian or similar 

7.9.13 Ensure the abalone are stored in a covered section on the truck – 

• Whenever possible, abalone transport trucks should have a fully enclosed tray for 
maximum protection against the elements. Fully enclosed trays will ensure a stable, 
cool environment for transportation to the processing facility and will ensure abalone 
are out of the sun, wind and rain.  A built in cooling system is also recommended to 
guarantee a stable temperature during transportation, taking care to keep the abalone 
moist at all times. 

7.9.14 Make sure the covered section is cool before the abalone are transferred 

7.9.15 Keep the covered section cool during travel 

7.9.16 Place a rubber mat under the crates to absorb road shock 

7.9.17 Drive according to the road conditions 

7.9.18 Request that any fisheries officer/police inspection take place in a shaded/covered area, 
preferably at the processing shed, to keep the abalone as cool as possible 
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7.9.19 Keep the vehicle clean and tidy and comply with all requirements and/or guidelines set from 
time to time by regulators 

• As per AQIS requirements, vehicles are to be maintained, and abalone transported, so 
that the abalone arrive at the processing facility in the same condition as when they 
were landed, especially taking care to avoid temperature stress, drying stress, cutting, 
smothering and contamination. 

 

 

7.10 Holding abalone at the processing facility  
The regulatory requirements governing the holding and processing of abalone from the abalone 
fishery underpins the exemplary safety and quality reputation of Australian abalone. 

As mentioned in Section 8.1.2, the safety and quality of abalone processed for export are regulated 
under the Export Control (Fish and Fish Products) Orders 2005, and the AQIS administered 
Approved Arrangements and HACCP Guidelines. 

The Export Control Orders are framed to comply with appropriate international standards published 
from time to time by the Codex Alimentarius Commission of the Joint FAO/WHO Food Standards 
Programme (Codex).  

 

Risks to quality during this process are: 

• Stress due to over-crowding 

• Stress due to poor water quality 

• Stressed abalone being packed for export 

7.10.1 Those responsible for quality assurance during this stage are: 

• Processors 

7.10.2 By the time abalone arrive at the processing facility they are probably at their weakest since 
harvest.  

• It is vital that staff work to minimise stress to the abalone during transfer into the 
holding tanks. 

7.10.3 Ensure, when-ever possible, that there are enough hands available to transfer all abalone into 
the holding tanks quickly – within an hour of arrival if possible 

7.10.4 Ensure the water temperature in the tanks is correct for receiving that abalone. In summer, 
the temperature should be no more than about 5-8°C less than the water from which the 
abalone were harvested. This temperature difference will reduce in winter, as the harvest 
water temperature will be closer to the tank temperature for receiving abalone 

7.10.5 Pack abalone from different divers/harvest areas in different tanks or crates - this is a 
requirement from AQIS to enable tracing of all abalone from harvest to customer 
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7.10.6 Pack the abalone to below the pre-determined maximum density in each crate and in each 
tank.  

• This density will be site specific and will be influenced by the seawater recirculation 
system used at the facility and the type of crates used 

7.10.7 Use a well designed and maintained water treatment system 

7.10.8 Ensure staff are trained to understand and manage the water treatment system 

• This includes monitoring and recording water quality parameters regularly and 
understanding what these results mean and what to do if they move outside the 
acceptable range for more than a transient spike (of about 24 hours) that will often 
occur when new abalone are placed in the tanks 

• Allowing for transient spikes, the following water quality parameters1 should be 
observed: 

o Colour: the water should be clear, not cloudy 

o Salinity: 34-36 ppt, but this will depend on the salinity of the intake seawater 

o Ammonia (NH4) at or below minimum detection level 

o Nitrite (NO2) at or below minimum detection level 

o Nitrate (NO3) < about 50ppm 

o pH: 7.5-8.5 

o Temperature: slowly reducing to about 9-12°C for pack-out 

o Dissolved oxygen: >90% saturation at all points in the tank 

7.10.9 Check abalone regularly and remove any dead or weak abalone as soon as detected 

7.10.10 As per AQIS requirements, record any dead or weak abalone, noting where they came from, 
who caught them, and when they were caught 

• This information could be useful for tracing why some abalone may have died 

 

7.11 Processing abalone for live pack-out and transport to uplift 
point 

7.11.1 Risks to quality during this process are: 

• Stress due to rough handling 

• Stress due to wrong temperature,  

• Stress due to prolonged time out of water 

                                                
1 These levels are not from published data, but are derived from input from industry members and suppliers of 
recirculating sea water equipment 
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7.11.2 Those responsible for quality assurance during this stage are: 

• Processors and drivers 

7.11.3 Time the pack-out to coincide as closely as possible with uplift 

7.11.4 Ensure there are enough hands available to minimise pack-out time 

7.11.5 Ensure that only healthy abalone are packed for live export 

7.11.6 Pack abalone correctly 

• On their side, holes up and packed firmly enough to prevent abrasive movement 
without damaging the soft tissue 

• Ensure abalone are packed with appropriate cold packs and oxygen – the procedure for 
this will be specific to each processor 

7.11.7 Comply with all relevant regulatory requirements and guidelines 

7.11.8 Pack boxes to minimise movement in the truck 

7.11.9 Drive according to road conditions 

7.11.10 Provide the freight company with written advice regarding the way the abalone are to be 
handled, including: 

• Ensuring boxes are clearly labelled so they are stored in cool rooms and not freezers 

• Requiring, if possible, boxes to be kept in cool room if received at the airport more 
than 2 hours before a flight 

• Requiring boxes to be kept out of the sun and wind whenever possible 

7.11.11 Decide on criteria that will trigger a return of packed abalone 

• For example: an off-load, or a delay of more than 5 hours 

7.11.12 Establish and use systems through which freight companies can communicate if off-loads or 
delays have occurred 

7.11.13 Establish a system for retrieving abalone from the export point and getting them back into 
holding tanks as quickly as possible. 

 

7.11.14 Provide the following “recommended tips” to the overseas Importer for handling live abalone 
so that they can improve survival rates for abalone - especially weak or spawning abalone:  

" Always handle the boxes and the abalone gently. 

" Don’t tip boxes onto side or upside down. 

" Keep the “out of water” time to a minimum (tank as soon as possible after 
receiving). 

" Keep the boxes and abalone when ‘out of water”, within a temperature range of plus 
5 to plus 10 deg C. 
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" Tank weak or spawning abalone loose in tank (free to move about - not in crates) - 
this helps to reduce stress. 

" Do not shock with a water temperature change (changing the water temperature 
triggers spawning). 

" Put abalones into water that has the same salt content as natural sea water  

 

7.12 Processing abalone for value-adding 

7.12.1 Risks to quality during this process are: 

• Selection of abalone unsuitable for a particular process 

• Abalone handling and shucking techniques 

• Cleanliness of the processing facility 

7.12.2 Those responsible for quality assurance during this stage are: 

• Processors 

7.12.3 Ensure all abalone to be processed are wholesome 

7.12.4 Ensure the processing facility is always in compliance with all relevant regulations 

7.12.5 Ensure all processing equipment is well maintained, properly cleaned and fit for purpose 

7.12.6 Ensure all staff are properly trained and perform their respective duties to a high standard 

7.12.7 Ensure management is insistent, consistent and persistent in demonstrating the importance of 
maintaining high quality standards in all parts of the facility 

 

7.13 Cleaning to Mitigate potential disease manifestation 
 

7.13.1 Good bio-security practises should include cleaning vessel and equipment after every fishing 
trip 

 

7.13.2 Mandatory bio-security practises should include cleaning vessel and equipment when 
travelling long distances between fishing areas. Effective decontamination of boat and 
equipment will reduce the risk of contaminating catch with potential disease and also 
transporting pathogens to new areas and potentially naive populations of wild 
abalone. 

 

7.13.3 Vessel and equipment cleaning can be done using basic soapy detergents in 
freshwater and will include; 

" Fish bins 
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" Dive equipment – 

• Ab irons 

• Catch bags 

• Gloves & wetsuits/drysuits 

" Bilge water/live holding systems (suggested compoundsto be used include 
sodium hypochlorite or peracid disinfectants such as Vircon©) 

" All other areas that have come into contact with abalone or equipment 
should be washed down with soapy detergents 

 

7.13.4 For details on disinfection and cleaning protocols refer to Appendix 5 
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Risks to Quality Assurance along the Supply Chain 
The critical stages in the abalone fishery supply chain have been identified as follows: 

 

1. Planning the trip 

2. Planning the harvest 

3. Harvesting the abalone 

4. Transferring abalone to the runabout/ dinghy 

5. Stowing abalone in the runabout/dinghy 

6. Transferring abalone to the mother boat 

7. Stowing abalone on the mother boat 

8. Mother boat landing, unloading, weighing and transporting abalone to the processing facility 

9. Day boat landing, unloading, weighing and transporting abalone to the processing facility 

10. Holding abalone at the processing facility 

11. Processing abalone for live pack-out and transport to uplift point 

12. Processing abalone for value-adding 

 

For each of these, industry members identified a number of potential risks to quality. The high and 
moderate quality-related risks at each stage of the supply chain are listed below, along with a brief 
description of the quality implications of each issue. 

 

Supply chain 
stage 

Potential risk to quality Quality implications 

1. Planning the 
trip 

Lack of communication 
between harvest team and 
processor 

Poor planning and/or communication can 
lead to instances when the landing time is 
missed or more abalone than the 
processing facility can hold. This can lead to 
increasing stress for the harvested abalone, 
resulting in weak or dead abalone. 

The planning stage also needs to take into 
account the level of knowledge of all team 
members regarding how to maintain 
abalone quality. Any deficiencies in this area 
need to be understood and managed. 

Limited understanding of how 
to maintain quality 

Failure to prepare an agreed 
quality plan 
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Supply chain 
stage 

Potential risk to quality Quality implications 

2. Planning the 
harvest 

Lack of communication within 
the harvest team 

It is critical that the whole harvest team is 
aware of the quality implications of the 
daily harvest plan, and their role in 
mitigating quality-related risks.  

Failure to make and communicate quality 
focussed plans – taking team member 
knowledge and the weather into 
consideration – can lead to death of 
harvested abalone. 

Limited understanding of how 
to maintain quality 

Failure to take the weather into 
consideration 

3. Harvesting 
the abalone 

Cutting the foot 

Abalone have a primitive blood circulation 
system, which does not contain any clotting 
system. This means that abalone will usually 
bleed to death from any cut or scratch 
they receive. 

Abalone also have a primitive immune 
system, which is not very effective at 
fighting infections. This means that if an 
abalone does not bleed to death from a 
small scratch or other tissue damage it is 
likely to die from an infection resulting 
from that injury. 

Any injury to an abalone’s foot, gut or 
gonad is likely, therefore, to lead to its 
death. For this reason it is vital that the “ab 
iron” is smooth and free from sharp edges. 

If an abalone with a cracked shell does not 
die and is exported live, it is likely that this 
would not meet customer requirements. 

Spawning abalone tend to be weaker than 
those that aren’t spawning, and can be 
more sensitive to stress.  

Abalone that spawn in the mother boat or 
processor holding tanks tend to stimulate 
others to spawn, leading to an increased 
number of weaker, stress sensitive abalone. 
Abalone that spawn during or after harvest 
have an increased chance of dying. 

Cracking the shell 

Damaging the gonad or gut 

Smothering 

Harvesting spawning fish 
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Supply chain 
stage 

Potential risk to quality Quality implications 

4. Transferring 
abalone to 
the 
runabout / 
dinghy 

Cutting the foot 
The same injury-related quality 

implications need to be considered for 
this stage of the supply chain as for  

“Harvesting the abalone”. 

Damaging the gonad or gut 

Cracking the shell 

Smothering 

5. Stowing 
abalone in 
the 
runabout / 
dinghy 

Cutting the foot 
The same quality implications need to 

be considered for this stage of the 
supply chain as for  

“Harvesting the abalone”. 

In addition to these implications, abalone 
are also very sensitive to drying out by 
exposure to heat and/or wind because they 
need to be kept cool and moist to be able 
to breathe properly. If an abalone gets too 
dry or too warm, it will die. 

Similarly, abalone quality can be 
compromised through exposure to fresh 
water. For this reason it is important to 
protect all abalone from rain. 

Abalone that come into contact with fuel 
or other contaminants are likely to be unfit 
for processing. Any contaminated abalone 
that are processed could cause a customer 
complaint at least and a food safety 
problem at worst. 

Abalone are sensitive to tissue damage, and 
subsequent bleeding or infection, caused by 
physical shock. It is therefore vital that they 
be handled gently at all times.  

Storage bins need to be cleaned before 
each use and must drain completely, with 
adequate holes in the bottom and side of 
each bin. Recommendations for the size 
and position of drainage holes will be 
added in future revisions of this Code. 

Care should be taken when travelling to 
minimise physical shock caused by 
travelling too quickly in a sea or swell. 

Cracking the shell 

Over-heating 

Drying 

Over-packing 

Contaminating with fuel or 
other substances 

Stressing the abalone during 
transport 
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Supply chain 
stage 

Potential risk to quality Quality implications 

6. Transferring 
abalone to 
the mother 
boat 

Cutting the foot 
The same quality implications need to 

be considered for this stage of the 
supply chain as for  

“Harvesting the abalone”. 

Cracking the shell 

Damaging the gonad or gut 

Smothering 

7. Stowing 
abalone on 
the mother 
boat 

Cutting the foot 
The same quality implications need to 

be considered for this stage of the 
supply chain as for  

“Stowing abalone in the 
runabout/dinghy”. 

In addition to these implications, abalone 
quality can be affected by adverse water 
quality conditions in the holding tanks. The 
important water quality parameters are 
temperature, oxygen level and dissolved 
excretory products. 

 

It is vital that the holding tanks and their 
circulation system are properly designed, 
maintained and operated. 

Unless all abalone in the holding tanks are 
provided an adequate flow of clean, cool 
seawater they can become stressed and 
die. 

In some circumstances, it is necessary to 
drain the holding tanks for a period of 
time. Abalone can withstand being out of 
water in the holding tank for 1-2 hours in 
summer and 2-3 hours in the cooler 
months, but must be freshened up with 3-4 
hours in high quality seawater whenever 
possible. 

Cracking the shell 

Over-heating 

Drying 

Over-packing 

Contaminating with fuel or 
other substances 

Stressing the abalone during 
holding 

Stressing the abalone during 
transport 
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Supply chain 
stage 

Potential risk to quality Quality implications 

8. Mother boat 
landing, 
unloading, 
weighing 
and 
transporting 
abalone to 
the 
processing 
facility 

 

Cutting the foot 

The same injury-related quality 
implications need to be considered for 

this stage of the supply chain as for  
“Harvesting the abalone”  

and for 
“Stowing abalone in the 

runabout/dinghy”. 

Cracking the shell 

Over-heating 

Drying 

Contamination with fuel or 
other substances 

Over-packing 

Stressing the abalone during 
transport 

Time between landing and re-
tanking 

9. Day boat 
landing, 
unloading, 
weighing 
and 
transporting 
abalone to 
the 
processing 
facility 

 

Cutting the foot 

The same injury-related quality 
implications need to be considered for 

this stage of the supply chain as for  
“Harvesting the abalone”  

and for 
“Stowing abalone in the 

runabout/dinghy”. 

Cracking the shell 

Over-heating 

Drying 

Contamination with fuel or 
other substances 

Over-packing 

Stressing the abalone during 
transport 

Time between landing and re-
tanking 

10. Holding 
abalone at 
the 
processing 
facility 

Stress due to over-crowding 
The same quality implications need to 

be considered for this stage of the 
supply chain as for  

“Stowing abalone on the mother boat”. 

Stress due to poor water 
quality 

Stressed abalone being packed 
for export 
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It should be noted that these risks refer only to abalone quality. They do not consider any 
biosecurity implications of supply chain practices.  

 

Supply chain 
stage 

Potential risk to quality Quality implications 

11. Processing 
abalone for 
live pack-out 
and 
transport to 
uplift point 

Stress due to rough handling 

The same quality implications need to 
be considered for this stage of the 

supply chain as for  
“Harvesting the abalone”. 

 

In addition to these implications, it is vital 
that abalone are not subjected to 
temperatures (too hot or too cold) that 
will lead to stress during transport.  

Abalone that become stressed during 
transport are likely to either be dead or 
dying when they arrive at their destination, 
leading to customer dissatisfaction. 

Stress due to packing abalone 
at the wrong temperature 

Stress due to prolonged time 
out of water 

12. Processing 
abalone for 
value-adding 

Selection of abalone unsuitable 
for a particular process 

The quality implications surrounding how 
abalone are selected and processed for 
value-adding focus on customer satisfaction 
and food safety. 

If abalone are processed using poor 
practices, then the final product may not 
meet customer specifications. The 
customer is the final arbiter of quality, and 
customer dissatisfaction is a possibility 
unless correct processing practices are 
followed. 

In addition to the need to meet customer 
specifications, it is critical that processor 
practices are designed to ensure that food 
safety risks (including contamination with 
chemicals, foreign bodies or pathogenic 
bacteria) are understood by all staff and 
that these practices are followed at all 
times. 

Abalone handling and shucking 
techniques 

Cleanliness of the processing 
facility 
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8 Appendices 
 

Appendix 1: Industry-developed risk assessment of potential 
hazards to product quality 

At a one-day all-of-industry workshop, members were asked to consider each stage of the supply 
chain and to then list as many potential, realistic risks to quality that they could think of. 

These potential risks were then examined using a standard risk assessment protocol, as follows: 

Firstly, the consequences of a risk happening were considered. Consequences were graded into 5 
categories. 

Consequence 
(Severity) 

Score Definition 

Low 1 Influence on quality will be insignificant 

Minor 2 Influence on quality will be minor 

Moderate 3 
Influence on quality will be moderate and will be 
noticeable 

Major 4 
Influence on quality will be major and will lead to many 
abalone in that batch being unacceptable 

Critical 5 
Influence on quality will be severe and will lead to all 
abalone in that batch being discarded 

 

Secondly, the likelihood of each potential risk occurring was considered. Likelihoods also were 
graded into 5 categories. 

Likelihood 
(Probability) 

Score Definition 

Rare 1 Never heard of, but not impossible 

Unlikely 2 Uncommon, but has been known to occur 

Possible 3 
Some evidence to suggest this may possibly occur 

Likely 4 May occur 

Almost certain 5 Expected to occur 

 

For each potential risk the consequence score (1 – 5) was multiplied by the likelihood score (1 – 5), 
to give an overall risk level (1 – 25). 
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Risk ratings were then attributed, with the consensus of Low risks being those with a risk level of 1 – 
4, Medium risks being those with a risk level of 5 – 10 and High risks being those with a risk level of 
11 – 25. 

A summary of the risk assessment output from the workshop, and from subsequent consultation, is 
provided in Table 1. Many potential risks were discussed at the workshop, with some overlap seen 
between the stages along the supply chain. Stages and risks were subsequently regrouped and refined 
during more detailed follow up discussions and consultation with specific industry groups (e.g. divers, 
deckhands, skippers, processors) (see Appendix 2, page 36). 

 

Table 1: Summary of industry assessment of the risks posed to abalone quality along the 
supply chain 

Stage Quality-related activity 

C
on

se
qu

en
ce

 

Li
ke

lih
oo

d 

R
is

k 
le

ve
l 

R
is

k 
R

an
ki

ng
 

1. Planning Cleaning vessel and gear 1 1 1 Low 

1. Planning Choosing location 2 1 2 Low 

1. Planning Anchor in fishing area 2 1 2 Low 

1. Planning Launching 1 4 4 Low 

1. Planning Vessel hygiene 4 1 4 Low 

1. Planning Poor planning to set parameters 4 2 8 Moderate 

1. Planning Maintenance of equipment (dinghies and ship) 4 2 8 Moderate 

1. Planning Maintenance of equipment (recirculation unit) 3 3 9 Moderate 

1. Planning Quantity being delivered to processors 4 5 20 High 

      

2. Harvesting Collection of fish 2 2 4 Low 

2. Harvesting Packing fish in net bag 4 2 8 Moderate 

2. Harvesting Removing fish from sea floor 4 5 20 High 

2. Harvesting Packing fish in net bag 4 5 20 High 

      

3. Retrieval Lifting fish aboard 1 4 4 Low 

3. Retrieval Handling fish in dingy 4 2 8 Moderate 

3. Retrieval Hauling fish out of water 4 3 12 High 

      

4. Stowage Packing fish   2 2 4 Low 

4. Stowage Holding fish 4 1 4 Low 
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Stage Quality-related activity 

C
on

se
qu

en
ce

 

Li
ke

lih
oo

d 

R
is

k 
le

ve
l 

R
is

k 
R

an
ki

ng
 

4. Stowage Placing fish in tank 4 1 4 Low 

4. Stowage Storage of fish at anchor 2 2 4 Low 

4. Stowage Packing fish   3 3 9 Moderate 

4. Stowage Repacking fish in crates 4 2 8 Moderate 

4. Stowage Packing fish   3 4 12 High 

4. Stowage Holding fish 4 4 16 High 

      

5. Sea transport Travelling from dive site to boat ramp 2 2 4 Low 

5. Sea transport Time at sea 4 1 4 Low 

5. Sea transport Sea transport 4 2 8 Moderate 

      

6. Landing Draining of tank prior to landing 2 1 2 Low 

6. Landing Draining fish 2 3 6 Moderate 

6. Landing Unloading fish at boat ramp 2 5 10 Moderate 

6. Landing Landing of fish on mother boat 2 5 10 Moderate 

6. Landing Collection at wharf 2 3 6 Moderate 

6. Landing unloading fish 2 4 8 Moderate 

6. Landing Recrating 2 5 10 Moderate 

6. Landing weighing fish   2 3 6 Moderate 

      

7. Land transport Transporting fish 2 2 4 Low 

7. Land transport Loading fish onto truck 2 3 6 Moderate 

7. Land transport transport to factory 2 3 6 Moderate 

      

8. Processing grading 1 3 3 Low 

8. Processing Monitoring 1 2 2 low 

8. Processing Time in tank (cold weather) 2 2 4 Low 

8. Processing Time in tank (warm weather) 4 1 4 Low 

8. Processing Loading truck 3 2 6 Moderate 

8. Processing Arrival 2   8 Moderate 
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Stage Quality-related activity 

C
on

se
qu

en
ce

 

Li
ke

lih
oo

d 

R
is

k 
le

ve
l 

R
is

k 
R

an
ki

ng
 

8. Processing Pre-tank grading 4 2 8 Moderate 

8. Processing Water temperature 3   6 Moderate 

8. Processing Water quality 4  2 8 Moderate 

8. Processing Pack-out of live abalone 3 2 6 Moderate 

8. Processing Receival at processor 3 5 15 High 

8. Processing tanking 4 3 12 High 

8. Processing Spawning fish 4 4 16 High 

8. Processing Stacking in bins on boat 3 4 12 High 

8. Processing Travel in hot weather 4 3 12 High 

8. Processing Tank system failure 5 3 15 High 

8. Processing Shipping of live abalone 4 4 16 High 
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Appendix 2: Industry-developed protocols for managing 
supply chain quality risks assessed as being 
“Moderate” and “High” 

The following protocols are based on the risk assessment discussed in Appendix 1 and were 
developed during smaller, focussed meetings with representatives of the different sectors of the 
abalone industry.  

These meetings focussed on getting input and consensus from industry representatives on particular 
strategies that could be used to mitigate against the high and medium ranked risks identified during 
the previous stage.  

As such, the relevant risks were examined, reordered and regrouped to produce a list of protocols 
that covered efficiently the outputs from the risk assessment process. 

These protocols then formed the basis of more a more detailed list of recommended activities to be 
used by industry to maintain quality of harvested abalone to the highest achievable standard. 

Supply 
chain 

process 

Risks to quality during this process 
are . . . 

These risks can be managed by . . . 

Pl
an

ni
ng

 t
he

 t
ri

p 

Lack of communication with between 
diver and processor  

• Ensuring an agreed market before 
going to sea 

• Having an agreed plan on how the 
harvest will be conducted 

• Planning each trip according to 
weather 

• Ensuring that agreed practices have 
been followed 

• Having a routine cleaning procedure 

Limited understanding of how to maintain 
quality 

Failure to prepare an agreed quality plan 

H
ar

ve
st

in
g 

th
e 

ab
al

on
e 

Cutting the foot • Ensuring edges of abalone iron are 
not sharp or rough 

• Placing abalone iron under thicker 
parts of shell 

• Removing abalone quickly but 
carefully 

• Avoiding removing clamped down 
abalone 

• Avoiding removing spawning fish 

• Taking care when measuring the fish 

• Using smaller bags 

• Designing bags to minimise damage 

• Quick turn around of bags.  

• Quick retrieval of bags into boat  

Cracking the shell 

Damaging the gonad or gut 

Smothering 

Harvesting spawning fish 
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In

iti
al

 la
nd

in
g 

an
d 

st
ow

in
g 

of
 

ab
al

on
e 

Cutting the foot • Gently retrieving the fish from the 
water 

• Protecting the abalone to maintain 
quality 

• Storing the abalone in a way that 
minimises stress 

• Ensuring abalone are kept free from 
chemical and biological contaminants 

• Ensuring the abalone are not 
damaged during travel 

Cracking the shell 

Over-heating 

Drying 

Over-packing 

Contamination with fuel or other 
substances 

Stressing the abalone during transport 

St
ow

in
g 

ab
al

on
e 

on
 t

he
 

m
ot

he
r 

bo
at

 

Cutting the foot 

• Careful landing of the abalone on the 
mother boat 

• Crating the abalone in an agreed 
manner that maintains quality 

Cracking the shell 

Over-heating 

Drying 

Over-packing 

Contamination with fuel or other 
substances 

H
ol

di
ng

 a
nd

 
tr

an
sp

or
tin

g 
ab

al
on

e 
on

 s
hi

p 

Over-heating • Monitoring the abalone in the well 
regularly 

• Transport taking into account the 
weather 

• Planning the pre-wharf drainage time 
with the processor 

Drying 

Over-packing 

Stressing during holding 

Stressing during transport 

T
ra

ns
fe

r 
of

 a
ba

lo
ne

 t
o 

pr
oc

es
si

ng
 

fa
ci

lit
ie

s 

Cutting the foot 

• Minimising handling and time during 
transfer 

• Minimising physical shock during 
road transport  

• Minimising heat and drying stress 
during road transport 

• Minimising contamination during 
road transport 

Cracking the shell 

Over-heating 

Drying 

Contamination with fuel or other 
substances 

Over-packing 

Stressing the abalone during transport 

Time between landing and retanking 

 

 

Supply 
chain 

process 

Risks to quality during this process 
are . . . 

These risks can be managed by . . . 
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Pr
oc

es
so

r 
ho

ld
in

g 
an

d 
pa

ck
-o

ut
 

Cutting the foot • Minimising handling during transfer 

• Using crates that minimise the 
chance of abalone being damaged or 
overcrowded 

• Maintaining high quality water in the 
tanks 

• Packing only high quality abalone for 
export 

• Packing the abalone to protect from 
movement and rubbing 

Cracking the shell 

Stress due to overcrowding 

Stress due to poor water quality 

Stressed abalone being packed for export 

T
ra

ns
po

rt
 t

o 
ex

po
rt

 p
oi

nt
 

Stress due to rough handling • Minimising rough handling of packed 
boxes 

• Storing boxes at the right 
temperature for as long as possible 

• Minimising the time the abalone are 
out of the water 

Stress due to wrong temperature 

Stress due to prolonged time out of water 

 

 

Supply 
chain 

process 

Risks to quality during this process 
are . . . 

These risks can be managed by . . . 
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Appendix 3.   Current regulatory environment 
 

The Australian abalone fishery operates in a carefully managed national and state-based regulatory 
environment. The relevant Acts, and the rules and regulations that flow from these, are summarised 
below. 

8.1 Commonwealth legislation 

8.1.1 Environment Protection and Biodiversity Conservation Act 1999 
The Environment Protection and Biodiversity Conservation Act 1999 (the EPBC Act) is the Australian 
Government’s central piece of environmental legislation. It provides a legal framework to protect and 
manage nationally and internationally important flora, fauna, ecological communities and heritage 
places.  

Commonwealth legislation may restrict or even halt exports of fish products that it considers are not 
managed sustainably. 

 

8.1.2 Export Control (Prescribed Goods - General) Order 2005 
This Order is to be read alongside all other Orders made under regulation 3 of the Export Control 
(Orders) Regulations 1982 – this includes the Export Control (Fish and Fish Products) Orders 2005 
described below.  

The purposes of the Export Control (Prescribed Goods - General) Order 2005 are as follows: 

• to prescribe general matters required or permitted, by the Export Control Act 1982, to be 
prescribed; 

• to prescribe matters generally necessary or convenient to be prescribed for carrying out or 
giving effect to that Act, including: 

• ensuring transparency and consistency in decision making; 

• the registration of establishments engaged in the preparation of prescribed goods for export; 

• the issue of export permits and government certificates; 

• the declaration of official marks and marking devices; 

• the transmission of information and documents. 

 

(http://www.comlaw.gov.au/ComLaw/Legislation/LegislativeInstrumentCompilation1.nsf/all/search/3EF
0EE90083F6197CA257038001B2F30) 
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8.1.3 Export Control (Fish and Fish Products) Orders 2005 
The objectives of these Orders are to facilitate trade by ensuring the following:  

• that fish and fish products for export as food are fit for human consumption or are 
manufacturing grade fish and fish products and are identified as manufacturing grade for 
export for further processing; 

• that fish and fish products for export as food meet importing country requirements 

(http://www.comlaw.gov.au/ComLaw/Legislation/LegislativeInstrumentCompilation1.nsf/all/search/FF3
66F2B34111D45CA25737200096E60) 

These orders are implemented through a system of “Approved Arrangements” which provide a 
documented system that will be approved by the Australian Quarantine and Inspection Service 
(AQIS) for the preparation of fish and fish products at each export registered establishment. 

All AQIS registered land-based establishments and registered vessels involved in the preparation of 
fish and fish products are required to have an Approved Arrangement in place. 

Each establishment must have their Approved Arrangements (AA) documented in an AA Manual 
which is separated into four parts: 

1. Management Practises – which outlines how a particular management structure works 
from management to process workers 

2. Manufacturing Practises – this part deals with how the manufacturing process is 
organised and operated 

3. Hazard Analysis and Critical Control Points (HACCP) – these food safety practices are 
documented for every product that a factory handles or produces 

4. Standard Operating Procedures (SOP) – there is an SOP for every step in the processing 
of each product. 

It should be noted that all abalone processing establishments do not necessarily require the same 
processing and handling techniques and that they can encounter different quality control problems or 
issues. For example, the geographical location of a factory will determine the types of 
problems/challenges that it faces with regard to water quality and temperature.  The development of 
the Approved Arrangements Manual for each processing establishment will take these individual 
differences into account. 

The document “Approved Arrangement: A Guideline to Compliance with the Export Control (Fish & 
Fish Products) Orders 2005” is available from: 

http://www.daff.gov.au/__data/assets/pdf_file/0017/112454/approved_arrangement.pdf 

The occupier of a Registered Establishment must have a documented Hazard Analysis Critical 
Control Point (HACCP) Plan as part of an Approved Arrangement. 

The document “Hazard Analysis Critical Control Point (HACCP) - A Guideline to Compliance with 
the Export Control (Fish & Fish Products) Orders 2005” is available from” 

http://www.daff.gov.au/__data/assets/pdf_file/0019/126181/haccp_ffp.pdf 

The purpose of this guideline is to facilitate the development and implementation of an effective food 
safety plan based on the HACCP system, which is an internationally recognised system used to 
manage food safety. 
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8.1.4 Primary Production and Processing Standard for Seafood (Food 
Standards Australia and New Zealand) 

(http://www.foodstandards.gov.au/newsroom/factsheets/factsheets2005/primaryproductionand2938.cfm) 

• In August 2002, and as part of continuing improvement to food safety, the Australia and New 
Zealand Food Regulation Ministerial Council decided to adopt a whole-of-chain approach to 
food safety in Australia.  This decision was taken to ensure that consumers continue to have 
the highest confidence in the safety of the food they consume.  FSANZ was given a new 
responsibility for developing food safety standards in the primary production and processing 
part of the food chain – Primary Production and Processing (PPP) Standards - for inclusion in 
the Australia New Zealand Food Standards Code.  PPP standards are mandatory national 
regulations, enforced by all States and Territories 

• The seafood PPP standard is the first of a number of standards to be developed for the 
primary sector, including standards for poultry meat and dairy.  Seafood was selected as the 
first PPP standard for a number of reasons.  No national regulatory standard existed and the 
peak seafood industry body was in the advanced stages of developing its own industry-
preferred voluntary standard for the hygienic production of seafood.  Through this process, 
the seafood industry offered and provided timely support to the development of a nationally 
enforceable PPP standard. 

 

 

8.2 State Legislation and Management Plans  

8.2.1 Whilst Operating in Tasmania. 
(http://www.thelaw.tas.gov.au) 

(http://www.dpiw.tas.gov.au/inter.nsf/Topics/HMUY-67P723?open) 

8.2.2 Living Marine Resources Management Act 1995 
An Act to promote the sustainable management of living marine resources, to provide for 
management plans relating to fish resources, to protect marine habitats and to repeal the Fisheries Act 
1959. 

(http://www.dpiw.tas.gov.au/inter.nsf/Topics/HMUY-67P723?open) 

The Tasmanian Government is responsible for managing the Tasmanian abalone fishery under the 
Living Marine Resources Management Act 1995.   

The Act, in part, provides for the making of rules relating to fisheries (eg. licences, vessels, 
processing, handling, quota allocation). 

Management under the Act is through formal management plans. The abalone management plan is 
constantly being refined as management of this fishery becomes increasingly sophisticated. (An 
updated management policy document is currently under development). 

Management of the abalone fishery includes the regulatory framework, management of the quota 
system, monitoring and auditing of the quota system and general policing of the management 
framework. 

The Abalone Deed of Agreement (attached as schedule 3 of the Living Marine Resources Management 
Act 1995) sets out all of the rights relating to ownership of abalone quota. 
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8.2.3 Fishing (Licence Ownership and Interest) Registration Act 2001 
An Act to establish a system of registration of ownership and interests in fishing licences. 

8.2.4 Regulations 
Fisheries (General and Fees) Regulations 2006 

• These regulations, among other things, establish regulations for possession of abalone, 
abalone size limits and licence fees. 

 

Fisheries (Infringement Notices) Regulations 2001 

• These regulations, among other things, establish regulations for offences under the: 

o Living Marine Resources Management Act 1995 

o Fisheries (General and Fees) Regulations 2006 

o Fisheries Rules 1999 

o Fisheries (Abalone) Rules 2000 

o Fisheries (Processing and Handling) Rules 2001. 

 

Fisheries Penalties Regulations 2001 

• These regulations establish regulations regarding the Grade of penalties that apply to an 
offence against any rule or regulation made under the Living Marine Resources Management Act 
1995. 

 

Fishing (Licence Ownership and Interest) Registration (Fees) Regulations 2002 

• These regulations specify fees regarding fishing licence registration. 

8.2.5 Rules and Management Plans 
Fisheries Rules 1999 

• These rules, among other things, make rules for taking and possessing fish, categories of 
vessels and vessel monitoring. 

 

Fisheries (Abalone) Rules 2000 

• The abalone fishery is managed under a management plan.  These rules, among other things, 
establish rules for taking and possessing abalone, reporting, diver’s dockets, and landing areas. 

 

Fisheries (Processing and Handling) Rules 2001 

• These rules, among other things, make rules for possession and transportation, reporting, 
and use of commercial quota dockets. 
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8.2.6 Orders 
Fisheries (Research Area) Order 1996 

• Establishes an area around George III Rock as a research area. 

 

Fisheries (Research Area) Order 2008 

• Establishes an area around Elephant Rock as a research area. 

 

Fisheries (Biosecurity) Order 2008 

• All abalone taken from waters adjacent to King Island must be landed in King Island. 

 

Fisheries (Biosecurity) Order No 2 2008 

• All fish taken from the northern Bass strait region must be registered and comply with 
protocols on Cleaning and Disinfection, Fishing in the northern Bass Strait region and 
complete a discharge log. Further information can be found on www.dpiw.tas.gov.au/abalone. 

 

8.2.7 Fisheries Licensing and Ministerial Guidelines 
These are administrative policy guidelines approved by the Minister under section 75 of the Living 
Marine Resources Management Act 1995. 

Guidelines relevant to the abalone fishery include: 

• Supervisor on a Fishing Licence 

• Removal of a Supervisor from a Licence 

• Fishing Licence (Vessel), Abalone Only (Non-Transferable) 

• Fishing Vessel Distinguishing Marks 

• Renewal of Fishing Licences 

• Conditions Relating to Fishing Licences (Abalone Quota), commonly referred to as 
"Furneaux Licences" 

• Approval for use of Licences by other Persons and Licence Transferability 

• Prerequisite Requirements For the Grant, Transfer, Vary and Renewal of Certain Licences 

• Provision of Licensing Information Requests 

• Licence Transfer Procedures under S.90 Licence Suspension/Cancellation Provisions 

• An Application to Transfer a Licence While Under Investigation. 

 

8.2.8 Other Tasmanian Legislation relevant to the abalone fishery  
(http://www.thelaw.tas.gov.au) 
 
Environmental Management and Pollution Control Act 1994 

• An Act to provide for the management of the environment and the control of pollution in 
the State, to repeal the Environment Protection Act 1973 and the Chlorofluorocarbons and other 
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Ozone Depleting Substances Control Act 1988 and to amend the Local Government (Building and 
Miscellaneous Provisions) Act 1993 

• Among other things, establishes the offences of causing serious or material environmental 
harm. 

 
Local Government Act 1993 

• An Act to provide for local government and establish councils to plan for, develop and 
manage municipal areas in the interests of their communities 

• Of most relevance to the abalone industry is the ability to establish bylaws, abatement 
notices and nuisance orders. 

 
Workplace Health and Safety Act 1995 

• An Act to provide for the health and safety of persons employed in, engaged in or affected by 
industry, to provide for the safety of persons using amusement structures and temporary 
public stands and to repeal certain enactments 

• Among other things, establishes duties and obligations of employers and employees relating 
to workplace health and safety. 

o The TAC developed an “Abalone Diving” Code of Practice for the Tasmanian Abalone 
Industry which was first released in May 1997.  The current version is of December 2002.  
The code is recognised by the Workplace Health and Safety Act 1995 and documents an 
agreed means of achieving compliance with the legislative requirements. 
(http://www.wst.tas.gov.au/__data/assets/pdf_file/0004/75964/abalone.pdf) 

 

Marine and Safety Authority Act 1997 

• An Act to establish the Marine and Safety Authority and for related matters. 

• Among other things, provides for the making of regulations relating to safety and 
environmental issues in relation to vessels, including: 

o Marine Safety (Misuse of Alcohol) Act 2006 

o Marine and Safety (Infringement Notices) Regulations 2008 

o Marine and Safety (Safety Manning) Regulations 2007 

o Marine and Safety (Safe Operation) Regulations 2003. 

 

8.2.9 Standards and Codes 
Abalone Diving Code of Practice for the Tasmanian Abalone Industry 

This code was developed in 1997 (and revised in 2002) by the Tasmanian Abalone Council Ltd to 
foster safe working practices in the industry. The code applies to diving operations using Surface 
Supplied Breathing Apparatus (SSBA) within the Tasmanian Abalone Industry. The code provides the 
basis for uniformity of practice throughout the Tasmanian abalone industry. 
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In addition to the Export Control (Fish and Fish Products) Orders 2005 and associated Approved 
Arrangements and HACCP requirements mentioned in Section 8.1.2 (above), the following Standards 
and Codes help maintain the quality of Tasmania abalone products. 

 

8.2.10 Whilst operating in NSW 
 

All NSW users of this Code should be aware of current legislative requirements for fishing and 
industry operations, and refer to current versions of the Fisheries Management, and other relevant 
Acts and Regulations, including particularly the Abalone Share Management Plan, which are all 
available at www.legislation.nsw.gov.au.   

The following Acts, regulations, standards and codes of practices may apply to you:- 

8.2.11 Fisheries Management Act, 1994 NSW. 
• limitations on the use on registered fishing boats  

• using unauthorised crew 

• carry a tool which has minimum size limit markings clearly visible 

• minimum Legal Size in an area 

• recording the weight of abalone landed and other details on the daily log sheet 

• relevant documentation attached to container holding the landed abalone 

8.2.12 Food Act, 2003 NSW. 
• ensuring abalone do not come into contact with water unless that water is clean sea water 

or potable water 

8.2.13 Historic Shipwrecks Act, 1976 Commonwealth and Heritage Act, 
1977 NSW. 

• protection of culturally significant sites, such as historic shipwrecks and middens 

8.2.14 Marine Parks Act, 1997 NSW. 
• Marine Park boundaries and zonings, 

• Closures or restricted areas 

8.2.15 NSW Occupational Health and Safety Act 2000 (OH&S Act) 
• Duty of employers to employees 

• Duty of employees 

• Duty of self-employed persons 

8.2.16 Marine Pollution Act, 1987 NSW. 
• Minimise pollution, including discards and waste 

8.2.17 Marine Safety Act, 1998 NSW. 
• NSW Maritime, Applying for qualifications to crew commercial vessels in NSW 



 

Abalone Council Australia Quality Assurance Code of Practice – June 2013 Page 46 

• NSW Maritime, Commercial vessel qualifications 

• NSW Maritime, Medical requirements for crews of commercial vessels in NSW 

8.2.18 National Parks and Wildlife Act, 1974 NSW. 
• Navigating through Marine Park Sanctuary Zones with abalone and fishing gear on board  

• Harm organisms or habitat, or clean fishing gear in the Marine Park Sanctuary Zones. 

8.2.19 Ports and Maritime Administration Act, 1995 NSW. 
• Appropriate level of Commercial Vessel qualification (e.g. Coxswain).  

8.2.20 Road Transport Act, 2005 NSW. 
• NSW RTA regulations when transporting a boat on a trailer. 

8.2.21 Threatened Species Conservation Act, 1995 NSW 
• Interacting with Grey Nurse sharks and marine mammals. 

8.2.22 Australian Standard 2299, Australian Standard Occupational 
diving operations  
Approved Australian Standard or accepted Industry Code of Practice for diving. 

 

8.2.23 Whilst operating in Victoria 
All Victorian users of this Code should be aware of current legislative requirements for fishing and 
industry operations, and refer to current versions of the Fisheries Act 1995, and other relevant Acts 
and Regulations, which are all available at www.legislation.vic.gov.au.  

The following Acts, regulations, standards and codes of practices may apply to you:- 

8.2.24 Fisheries Act 1995 
• Definition of Victorian waters 

• Fishery Management Plans 

• Offences relating to abalone 

• Abalone “receiver (processing) licence 

8.2.25 Seafood Safety Act 2003 
• This Act complements the Food Act 1984 by providing a regulatory system 

under which all sectors in the seafood supply chain are required to manage food 
safety risks in accordance with the relevant applicable standards. 

• Enables the making of Codes of Practice and the approval of food safety 
programs for seafood suppliers/processors 

8.2.26 Fisheries Regulations 2009 
• Boat registration 

• Minimum sizes and closed seasons for abalone 

• Activities authorised by a fish receivers licence 
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8.2.27 Victorian Abalone Fishery Management Plan (March 2002) 
• The Victorian Abalone Management Plan can be downloaded from the below link: 

http://www.vada.com.au/Documents/IndustryInfo/CZDocs/AbaloneFMP.pdf 

8.2.28 Victorian Abalone Harvest Code of Practice (December 2002 
– reviewed March 2007) 

• The Victorian Abalone Harvest Code of Practice developed by the Victorian Abalone 
Divers Association can be viewed at the below link: 

http://www.vada.com.au/Documents/IndustryInfo/CZDocs/AbaloneFMP.pdf 

8.2.29 Victorian Dive Code of Practice 2005 
• The Victorian Abalone Dive Code of Practice can be viewed at the below link: 

http://www.vada.com.au/Documents/IndustryInfo/CZDocs/DiveCodes/ABALONE%2
0%20Ind%20CODE%20FINAL%20FEB%2005%20(Z).pdf  

 

 

8.2.30  Whilst operating in Western Australia 
All Western Australian users of this Code should be aware of current legislative requirements for 
fishing and industry operations, and refer to current versions of the Fisheries Resources Management 
Act 1994, and other relevant Acts and Regulations, which are all available at www.slp.wa.gov.au 

The following Acts, regulations, standards and codes of practices may apply to you:- 

8.2.31 Fisheries Resources Management Act 1994 
• Makes reference to the Abalone Management Plan 1992 

• Fish processing licences and conditions 

• Designated fishing zones 

• Fish habitat protection areas 

8.2.32 Occupational Health & Safety Act 1984 
• An Act to promote and improve standards for Occupational Safety and Health 

• Provides for the health safety and welfare of persons at work 

8.2.33 Food Act 2008 
• An Act providing for the safety and suitability of food for human consumption 

and for related purposes 

• To provide for the application of the Food Standards Code 
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8.2.34 Fish Resources Management Regulations 1995 
• Possession and bag limits 

• Labelling requirements for packed or stored fish 

• Fish processing rules 

• Fish habitat protection areas 

• Definition of abalone zones 1 to 3 

8.2.35 Enzootic Diseases Regulations 1970 
• General provisions for the eradication and control of diseases relating to 

molluscs (inc. abalone ganglioneuritus virus) 

• Live abalone not to be moved into the state 

8.2.36 Food Regulations 2009 
• Rules relating to the manufacturing and primary production of seafood 

• Adoption of relevant Australian Food Standards 

• Control of pathogens 

 

 

8.2.37 Whilst operating in South Australia 
All South Australian users of this Code should be aware of current legislative requirements for 
fishing and industry operations, and refer to current versions of the Fisheries Management Act 2007, 
and other relevant Acts and Regulations, which are all available at 
http://www.legislation.sa.gov.au/index.aspx 

The following Acts, regulations, standards and codes of practices may apply to you:- 

8.2.38 Fisheries Management Act 2007 
• An Act to provide for the conservation and management of the aquatic resources of 

the State, the management of fisheries and aquatic reserves, the regulation of fishing 
and the processing of aquatic resources, the protection of aquatic habitats, aquatic 
mammals and aquatic resources and the control of exotic aquatic organisms and 
disease in aquatic resources; and for other purposes.  

8.2.39 Marine Parks Act 2007 
• Provides for the management of Marine Parks and regulation of activities within the 

parks 

8.2.40 Marine Parks Regulations 2008 
• Regulates activities within Marine Parks 
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8.2.41 Harbors & Navigation Act 1993 & Regulations 2009 
• Provides for management of harbors and for safe navigation in SA waters 

8.2.42 Occupational Health Safety & Welfare Act 1986 & Regulations 2010 
Provides for the health safety and welfare of persons at work 

Relevant Authority is SafeWork SA 

8.2.43 Primary Produce (Food Safety Schemes) Act 2004 
• Procedures for food safety matters relating to the production of primary produce 

8.2.44 Primary Produce (Food Safety Schemes) (Seafood) 
Regulations 2006 

• Obligations relating to the Food Standards Code 

8.2.45 Food Regulations 2002 
• Adoption of food standards Code – makes reference to the Australia New Zealand 

Food Standards Code as described in the Food Standards Australian New Zealand 
Act 1991 (Cmwlth) 

8.2.46 Fisheries Management (Abalone Fisheries) Regulations 2006 
• Details all regulations with respect to the management of the three SA abalone 

harvest zones 

8.2.47 Fisheries Management (Aquatic Reserves) Regulations 2008 
• Details activities that are authorised within Marine Reserves 

8.2.48 Fisheries Management (Fish Processors) Regulations 2007 
• Regulations re fish processing 

8.2.49 Management Plan for the South Australian Abalone Fishery 
• This Plan has recently been updated (November 2011) and is essential reading for 

anyone involved in the SA abalone fishery – it can be found at the following link: 

http://www.fisheriescouncil.sa.gov.au/__data/assets/pdf_file/0009/168138/Draft_
Commercial_Abalone_Fishery_Management_Plan_-_For_Public_Comment.pdf 
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Appendix 4: Tasmanian DPIW viral ganglioneuritis advisory 
brochure (as at June 2008) 
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Source: http://www.dpiw.tas.gov.au/inter.nsf/Attachments/SCAN-6ZW2B3/$FILE/Abalone%20brochure%20-%20final.pdf  

(accessed June 2008) 
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Appendix 5: Cleaning and Disinfection Protocols for Divers 
 

 



 

Abalone Council Australia Quality Assurance Code of Practice – June 2013 Page 53 

 

Source: http://www.dpiw.tas.gov.au/inter.nsf/Attachments/PCOX-7EU4VC/$FILE/Abalone%20Disinfection%20and%20decontamination.pdf 

(accessed June 2008) 
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Appendix 6: State specific requirements (South Australia & 
Western Australia) 

On board shucking procedures  
The$ images$ below$ demonstrate$ the$ requirements$ of$ the$ South$
Australian$ and$ Western$ Australian$ Abalone$ industry$ regarding$ the$
harvesting$and$shucking$of$abalone$on$the$water.$$
$
$

A$ –$ Insulated$ containers$ or$
eskies$filled$with$ ice$slurry$prior$
to$diving$

B$–$Abalone$harvested$and$brought$to$surface$in$mesh$bags$

C$ –$ Abalone$ tipped$ out$ of$ mesh$ bag$ onto$ metal$
shucking$table$

D$ –$ Shell,$ viscera$ and$ mouth$ removed$
from$abalone$meat$on$table$(shucking)$
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$

E$ –$ Abalone$ meat$ gently$
washed$ in$ fresh$ seawater$ to$
rinse$off$any$foreign$matter$

F$ –$ Abalone$ meat$ placed$ into$
plastic$ bag$ and$ zipItied$ in$ iced$
container$

H$ –$ Containers$ kept$
closed$throughout$fishing$
period$on$vessel$

Ice$added$to$continue$to$bring$product$temperature$
down$gradually$

J$ –$ Containers$ stay$ on$ vessel$ during$
landing$and$transit$to$factory$

K$–$Containers$unloaded$at$factory$and$product$enters$
AQIS$approved$process$
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$

Appendix 7: State specific requirements (NSW)  
 

Bin/Crate$Packing$requirements$

$

$
 
$
$

$
$
 

 

  
 

 

 

 

 

Crates$used$in$NSW$for$one$(of$two)$
processors.$Box$style$crates$should$be$
packed$to$between$20$and$25kg$max.”$
$
$
 

Tray$style$crates$used$in$NSW$for$live$
abalone$or$when$hanging$fish$to$keep$
alive 

Box$style$crates:$Bottom$layer$showing$abalone$packed$and$separated$by$plastic$sheets 
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Appendix 8: State specific requirements (TAS) 

Motherboat Bio-security Protocols  
 

 
• “Mother boat” means any vessel landing abalone on a day other than when the 

abalone were taken. 
• No mother boats to be allowed to enter the fishery with wells in which the water 

flow can not be controlled (any existing such vessels to be spatially restricted). 
• Any mother boat transporting abalone greater than 10 nm is to remain outside 1 nm 

of the coast unless anchoring or landing. 
• “MBWC” means a mother boat that has fished the west coast of Tasmania on a 

fishing trip. 
• “MBBS” means a mother boat that has fished any of the islands in Bass Strait including 

King Island and in the Furneaux Group on a fishing trip. 
• “West coast” means from South-West Cape to Wild Wave River. 
• Any vessel with abalone taken around mainland Tasmania that is landing those 

abalone on King Island or in the Furneaux Group must not discharge water within 2 
nm of the landing area. 
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• Any vessel with abalone taken around King Island, the Furneaux Group or the 
northern Bass Strait islands that is landing those abalone on mainland Tasmania must 
not discharge water within 2 nm of the landing area, including the mouth of the River 
Tamar. 

• Four-day rule: any MBWC transporting abalone taken longer than four days 
previously, when arriving a) at Whale Head or b) at Trefoil Island, must not exchange 
any water in the D’Entrecasteaux Channel or must travel north of Hunter Island and 
Three Hummock Island respectively. 

• Any MBWC within the four-day rule that is transporting abalone along the north-
west coast of Tasmania must travel west of Trefoil Island and may take the Hunter 
Passage. 

• Any MBWC within the four-day rule intending to exchange water in the 
D’Entrecasteaux Channel must, on rounding Whale Head, proceed directly to point 
of latitude 43o 35’ south, longitude 147o 03’ 50” east, then in a generally northerly 
direction equidistant from the eastern and western shores of the D’Entrecasteaux 
Channel, including Actaeon Island and Sterile Island as if they were part of that 
western shore. 

• The southern boundary of the D’Entrecasteaux Channel is taken to be an imaginary 
straight line running from Whale head to Tasman Head; the northern boundary of 
the D’Entrecasteaux Channel is taken to be an imaginary straight line running from 
One Tree Point to Outer North Head 

• Handling, cleaning, disinfecting specifications, etc., to be in an industry code of 
practice. 

• Proposal to be approached largely through an industry code of practice approved 
through the Living Marine Resources Management Act 1995, with mandation to be 
considered if necessary. 
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