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ABBREVIATIONS

AFC Abalone Fishery Committee. Abalone sub-committee of the Fisheries Co-
Managment Council

AbCom Abalone committee of Seafood Industry Victoria

AbPro Abalone Processors Association.

AFAL Abalone Fishery Access Licence. Licence issued under the 1995 Fisheries Act
allowing commercial harvest of abalone in Victoria.

Beach Price Beach Price is the amount paid to a diver by a abalone processor for live un-
shucked abalone, weighed at the point of landing. (prior to processing)

Blacklip Blacklip Abalone. Haliotis rubra

Chipping Removal of abalone from reef, by means of an abalone knife or tool .

Code Abalone Harvesting Code of Practise

CZ Central Zone. Victorian Central Abalone Management Zone. Area covers
from Hopkins River, Warrnambool to the opening of Lakes Entrance Harbour.

DPI Department of Primary Industries

EBFM Eco-system Based Fisheries Management

ESD Ecologically Sustainable Development

EZ Eastern Zone. Victorian Eastern Abalone Management Zone. Area covers
from Entrance of Lakes Entrance Harbour to NSW border.

EZAIA Eastern Zone Abalone Industry Association Inc.

Fishing Effort The aggregate fishing activity of abalone divers operating under the authority of
an Abalone Fishery Access Licence.

FRDC Fisheries Research and Development Corporation

FV Fisheries Victoria

GVP Gross Value of Production (Beach Price)

Greenlip Greenlip Abalone. Haliotis laevigata

High Grading Sorting of abalone catches to specific size requirements prior to landing.

IVR Interactive Voice Response for reporting abalone catch weights over the phone,
prior to leaving point of landing.

Knife Edge Fishing Harvesting of abalone reefs with the resident abalone are very close to the LML.
Can be an indication of serial depletion.
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LML Legal Minimum Length.

Lm Length at sexual maturity – same as LOFM

LOFM Length of First Maturity. The length of abalone when it first shows signs of
reproductive maturity at a particular reef location. Same as Lm.

MAFRI Marine and Freshwater Research Institute. PirVic.

MOU Memorandum of Understanding. Referring to the agreement between FV and
VADA in displacing or distributing fishing effort along the CZ coast.

MSC Marine Stewardship Council

Nominated Diver A person for the time being nominated to harvest abalone on behalf of the
holder of an Abalone Fishery Access Licence.

PirVic Primary Industries Research Victoria. MAFRI.

QRP Is the conservative catch level which could reasonable and responsibly be
expected from each sub-zone for the specified season. The QRP may be less
that the optimal sustainable level of production for a given sub-zone.

Quota Year 1st of April to the 31st of March in the following year.

Reef Code An alphanumeric code (identifying a section of coast) which is used for
reporting the origin of specific commercial catches.

SIV Seafood Industry Victoria. Seafood industry peak body.

SOP Standard Operating Procedure. Consistent methods of performing certain
operations, to arrive at a standardised result.

TAC Total Allowable Catch. The total amount of live whole abalone that can be
harvested within a management zone.

The Code Abalone Harvesting Code of Practise

URP Is the catch level at which a sub-zone could be presented as a candidate for
detailed evaluation and possible closure for the remainder of the season.

VADA Victorian Abalone Divers Association inc

VAFMP Victorian Abalone Fisheries Management Plan

VAPA Victorian Abalone Processors Association Inc.

VML Voluntary Minimum Length. The voluntary length at which abalone are
harvested by industry.

WADA Western Abalone Divers Association inc

WZ Western Zone. Victorian Western Abalone Management Zone. Area Covers
from Hopkins River Warrnambool to the S.A. border.
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1. INTRODUCTION

Victoria now provides over 12 % of the worlds production of wild caught abalone and is
considered to be one of the most sustainable fisheries. The fishery is predominantly made of two
species Blacklip Abalone (Haliotis rubra) and Greenlip Abalone (Haliotis laevigata). The principal
reason for the fishery remaining vibrant and growing is the leadership, stewardship and commitment
provided by the commercial abalone industry in ensuring that the abalone resources in Victoria remain
sustainable.

The Abalone industry commenced in Victoria in 1962, growing through the 1960's, and
involving up to 300 divers in 1968. In these early days it was characterised by instability, poor quality
control, fluctuating markets and inconsistent catches. During this time diving technology was
primitive, ineffective and in many instances extremely dangerous. Divers worked with homemade
compressors, from beaches using non-floating hoses, snorkeling from rocky shorelines and using
inflated tractor tubes to fish the inside reefs of enclosed bays. Screwdrivers and levers were used to pry
the abalone from the reefs, filling up to six Potato sacks in one dive.

The shore crew would pull the diver and his catch by the hose line, hand over hand, through the
surf zone, to land the catches. The catches were then man handled along the beaches and up high cliffs
to open flat bed tray trucks for delivery to the factories for processing. All this made diving for abalone
an exhausting and risky business. The introduction of boats, better compressors and an overall
improvement in all types of diving equipment has made the abalone industry much safer. A greater
understanding of dive medicine and the effects of diving on the body has also contributed to a safer
work environment.

In the early 1960's at the beginning of the abalone fishery, there was little understanding as to
the principles of ESD (Ecological Sustainable Development), and EBFM (Eco-system Based Fisheries
Management) but even with this lack of knowledge, the ability to see, touch and observe abalone in
their natural environment, allowed the industry members to understand how their fishing impacts on
the resource. This saw the industry promoting and seeking regulated restrictions on effort and
participation from as early as 1965 and by 1968 had introduced the first voluntary unregulated measures
to protect abalone stocks.

This stewardship and commitment to protecting the sustainability of the abalone resources in
Victoria, through voluntary measures over and above those regulated requirements has continued to the
present day. These have included, closing of areas to fishing, the introduction of catch limits on reefs,
preventing the large footprint effects from daily harvesting activities, larger voluntary size limits, the
moving of effort and controlling of the amounts of abalone harvested from each location or reef code.

Historically, as the voluntary measures have proved themselves, the abalone industry has
worked with Government and the Fisheries Department to make the voluntary measures and initiatives
to the more formalised structure of regulation. The Victorian abalone diving industry, is committed to
continuing this process of consultation and implementation into the future, and has developed this
Abalone Harvesting Code of Practice. This document will foster industry best practice in the
harvesting and handling of abalone and the preservation of the marine environment upon which the
abalone resource is dependent.
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3.4 To promote the conservation of the Victorian abalone resources, habitats and ecosystems.

3.5 To provide stewardship of the Victorian abalone resources.

3.6 To ensure all handling and harvesting techniques are reviewed at least once every 12 months.

4. HARVESTING

4.1 Divers should make every reasonable effort to remove abalone from rock substrate so as to
minimise any injury to the abalone or to any other organisms or the habitat.

4.2 Divers shall not intentionally damage any other organism whilst harvesting abalone.

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

4.4 An abalone should be selected for harvest on the basis that it is obvious or likely it will exceed
the Legal Minimum Length (LML) or Voluntary Minimum Length (VML) (so as to minimise
mortalities or damage caused by the detachment of the abalone from the reef).

4.5 Divers should consider not harvesting greenlip abalone as a by-catch when harvesting blacklip
abalone. Consideration should be given to trying to obtain premiums for the harvesting of
greenlip abalone.

4.6 Divers should not conduct high grading of catches. This causes unacceptable damage to the
abalone that are returned to the reef, because during handling abalone are cut and damaged. As
abalone have no clotting agents in their blood they can bleed to death.

4.7 Divers should consider and comply with all bio-security measures listed in Section 10.

5. HARVESTING EQUIPMENT

5.1 Divers must carry with them a tool which has minimum size limit markings clearly visible at all
times.

5.2 Divers abalone iron or tool should be maintained in a way that it does not damage abalone being
pried from rocks or reef.

5.3 Deckhands cleaning tool should be maintained in a way that it does not damage abalone being
cleaned.

5.4 Divers who have VADA allocated data loggers should give consideration to using them in as
many different dive sites as possible.

6. HARVESTING SITE SELECTION

6.1 Divers should be mindful of the benefits to the resource of spreading harvesting effort across all
the productive reefs in the zone.
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8.4 Occasionally when abalone are initially tagged, divers are requested not to harvest those
animals, for a short period of time, so as to allow growth to occur. You will be notified of these
times and locations when they happen. It is requested that you comply with the timelines

9. HABITAT AWARENESS

9.1 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, Zone Associations) as soon as possible.

9.2 The ability of anchors to damage reef and habitat must be recognised, and reasonable effort
made to avoid and minimise such damage.

9.3 Divers should attempt to participate in the Resource Development workshops so as to keep up to
date with and help resolve current issues.

10. BIO-SECURITY ABALONE FISHING PROCEDURES

VADA recommends that divers do not knowingly dive in areas known to be infected or affected by
disease or other contaminants. When conducting abalone harvesting operations, divers should always
be aware of the possible transference of disease, or contamination for one fishing site to another. It is
particularly important to conduct all abalone harvesting operations as though a disease or contaminant
may be present, because the implications of inadvertently moving or transferring a disease can have
devastating effects on the abalone resource and the environment. It is suggested that divers follow the
following bio-security procedures at all times, whether or not they suspect the presence of a disease or
contaminant.

Procedures for Harvesting Abalone in Areas not Adjacent to known disease areas

It is suggested that divers are aware of good bio-security procedures at all times and use the following
procedures to prevent the spread of disease

10.1 Conduct normal fishing operations, ensuring all equipment including bins are kept clean.

10.2 Do not return any abalone to the water other than from where they were caught. Sizing and
sorting must be completed before relocating the vessel.

10.3 Conduct normal washdown procedures with detergent ensuring vessels and equipment are kept
clea

10.3 If an area is suspected of being contaminated with some disease or virus, stop fishing and
complete the procedures as listed in sections 11 and 12, AND RETURN TO PORT, completing
wash down procedures.

10.4 Record and Complete information for Disease Report.

10.5 DEFINITELY DO NOT FISH ANY OTHER AREAS. Moving to another area may cause the
disease for spread more rapidly.
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Procedures for Harvesting Abalone in Areas Adjacent to Known Diseased Areas

VADA recommends that divers do not knowingly dive in areas known to be infected or affected by
disease or other contaminants. The risk of inadvertently transferring contamination or damaging
remaining abalone stocks should be avoided. The following bio-security procedures and Standard
Operating Procedures for bio-security should be followed at all times when diving in areas adjacent to
known to be affected by disease or some other contamination. These are precautionary measures,
designed to prevent the spread of disease, through the day to day abalone harvesting operations; (For
purposes of bio-security, an adjacent area is defined as diving operations conducted within 30 kilometres of known disease
infected or contaminated reefs)

10.11 Where possible dive only one reef code or area per day as drainage from the catch bins may
potentially transfer the viruses and disease if present.

10.12 If unable to work only one reef code or area, the diver should conduct wash down procedures
prior to moving to a different diving location

10.13 No matter what, a diver should not conduct diving operations in a know disease or contaminant
infected area, and in a non infected area on the same day.

10.14 Do not return any abalone to the water other than from where they were caught. (Section 10.2)

10.15 If an area is located or suspected of being contaminated with the virus etc, stop fishing and
complete the procedures in Section 11 and 12, and complete wash down procedures before
returning to port.

10.16 Record and Complete information for Disease Report

10.17 DEFINITELY DO NOT GO TO ANY OTHER AREAS. Moving to another area may cause
the disease for spread more rapidly.

11. WASHDOWN PROCEDURES

Cleanliness and simple washing of the vessel and abalone knives, nets, gloves and equipment with truck
wash, other detergents or disinfectants, can assist with prevention and the spreading of the disease. In
order to prevent the inadvertent transfer of disease divers should at the completion of each day’s fishing.

Wash down procedures should always be carried out prior to moving from one reef area or code to
another when diving in reef areas adjacent to known infected areas.
(For purposes of bio-security, an adjacent area is defined as diving operations conducted within 30 kilometres of known
disease infected or contaminated reefs)

11.1 A thorough wash down of the boat and all dive gear should be carried out using soapy water.
The primary objective of this wash down is to remove all traces of organic material or slime
which may carry viruses or diseases.

11.2 Particular attention should be paid to gloves, ab irons and catch bags.
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2.1.2 GENERAL PROTOCOL FOR VESSELS REMAINING IN THE WATER

This protocol applies under normal operating conditions where the boat has not been operating in areas
known to have been, or suspected of be, infected with the herpes-like virus.
1. After the harvest has been offloaded, all decks, equipment and superstructures should

be cleaned through scrubbing or with high pressure sprayers. The use of a detergent in
this process is recommended as boats that remain in the water may not have the
opportunity to dry off.

2. All external areas must be rinsed with freshwater.
3. Decks, diving equipment and other equipment should be hosed down with freshwater,

washed with disinfectant, rinsed immediately with freshwater and left to dry in
sunlight after each trip.

2.1.3 PROTOCOL FOR VESSELS EXPOSED TO HERPES-LIKE VIRUS

This can occur when vessels are deliberately taken into areas that are known to be infected with herpes-
like virus, or when diseased animals are encountered during routine harvesting, surveillance or research
operations.

1. In all cases, prior to leaving port the vessel hull should be inspected whilst on the trailer to
ensure that it is free from organic matter. This should involve the removal of all gross
fouling and organic matter from the hull of the vessel by scraping, brushing or using high
pressure water cleaners. This does not apply to boats already in the water.

2. After the harvest has been offloaded, ideally the boat should be slipped to allow for
thorough cleaning. If this is not possible or practical then the boat should be cleaned down
to the waterline on the hull.

3. All decks, equipment and superstructures should be rinsed with freshwater through
scrubbing or with high pressure sprayers.

4. Detergent should be sprayed on all surfaces on the inside of the hull, gunwales and
topsides (outside of the hull) and rinsed off with a hose or similar appliance.

5. Similarly the external hull of the vessel should be sprayed with detergent and rinsed with
freshwater.

6. All pipework and pumps, particularly those used to pump water for abalone holding
facilities should be rinsed with disinfectant.

7. Clean and soak all equipment (anchors, mooring lines, net bags and fenders etc.) in
disinfectant for a period of 30 minutes.

8. Bilges and scuppers should be emptied whilst in the area of infection. If they are full of
water on return to shore they will require additional dosing with disinfectant before
opening or pumping.
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4. Thoroughly rinse all dive equipment in freshwater and dry in well ventilated area.

SOP 2.3: Decontamination of transport vehicles and boxes.

Vehicles will be used to transport the abalone in boxes to the processor or holding facility. As such,
only the parts of the vehicle in contact with the boxes should need to be decontaminated – assuming that
personnel follow appropriate protocols.

2.3.1 DECONTAMINATION PROTOCOL FOR TRANSPORT VEHICLES AND
BOXES

General (applies in all cases)
1. All solid debris should be removed from trailers and transport boxes/ harvest bins

and the area wiped with disinfectant. All residual mucous, blood and faecal material
must also be removed.

Where the vehicle has carried infected (or suspicious) animals:

1. Remove the boxes and clean the underside of the boxes and the area where they were
sitting in the vehicle using a dilute detergent.

2. All fixtures and fittings (aeration equipment, pipework etc) must be dismantled and rinsed
with freshwater to ensure that infected material is removed.

3. The wheels, wheel arches, bodywork and undercarriage must be cleaned and disinfected.
4. The external surface of the vehicle should be soaked in a detergent and scrubbed down.

The truck should be left to dry in sunlight.

SOP 2.4: Decontamination of other personnel.

Personnel other than divers must also undergo decontamination to ensure that the virus is not
transmitted. Heaviest contamination of personnel will occur when infected animals are handled on-
board the boat, where mortalities are collected and where there is exposure to mucous or faecal material
from the abalone.

2.4.1 DECONTAMINATION PROTOCOL FOR PERSONNEL

1. It is important that appropriate waterproof, protective clothing is worn at work.
2. Protective clothing should be cleaned with a sponge or low pressure pump whilst

still being worn to remove gross organics. The clothing can then be soaked in dilute
detergent for the 30 minutes, rinsed and hung up to dry. Rubber boots should be
scrubbed.

3. Personnel should regularly wash their hands in soapy water.
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12. LOCATION OF INFECTED OR DISEASED ABALONE

During any diving operation, if any abalone are located that are suspected of being infected with the
virus, or any other disease, the following steps should be taken:

12.1 Collect a sample of the suspect abalone and immediately cease fishing.

12.2 On return to the boat, place the abalone in a sealed plastic bag and, if possible, keep on ice.

12.3 Note the GPS location and any general description of the location, including the depth of
the water.

12.4 Take pictures of area if possible

12.5 Carry out a full wash-down procedure before leaving the area.

12.6 Immediately notify appropriate industry organisation and Fisheries Victoria on telephone.

Information required to make Disease a Report

When reporting the site of, or the suspected presence of disease or sick abalone the following
information should be provided;

(a) Diver contact details

(b) Date and time of location

(c) Reef code and area description of where suspect abalone located

(d) GPS co-ordinates

(e) Depth of water

(f) Basis for suspecting incidence of disease, ie external signs of disease, number of dead or
dying abalone, listlessness, etc. If the number is not answered directly, a message should be
left and a Fisheries Officer will be in contact.

(g) Collected abalone should be placed in a sealed plastic bag and kept at as low a
temperature as possible without freezing. Note: Large ‘GLAD ZIP SLIDE’ bags can be
purchased from a supermarket for this purpose and should be carried on all boats. The
abalone industry associations will supply these free of charge.

Contact Numbers

VADA Ph. (03) 5529 2001, Mobile 0418 292 004,
WADA Ph. 0417 119 577
EZAIA Ph. (03) 9787 8900 Mobile 0419 368 285

Disease Hotline Ph. (03) 5561 9997
DPI Disease Watch Ph. 1800 675 888
Duty Officer Ph. 0418 519 215
13 FISH Ph. 13 3473
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13. POLLUTION

13.1 All that is taken out on a licensed abalone vessel should be returned. Nothing should be
intentionally thrown overboard as rubbish.

13.2 All observed pollutants, (flotsam, oil spills) which constitute ecological hazards should be
reported to authorities (Police, Department of Primary Industries, Harbour Master, Port
Authorities) as soon as possible.

14. ON BOARD CLEANING AND HANDLING

14.1 Divers and deckhands should take extra care when retrieving full abalone bags from water to
vessel.

14.2 Full bags should be gently lowered to deck or cleaning table, on to wet hessian bags, foam mat
or similar, to avoid damage to abalone shell or meat.

14.3 All abalone shell should be cleaned thoroughly. All abalone should be packed in to clean
abalone bins and to processors standards to minimise meat damage.

14.4 Abalone bins should never be over-stacked. Full abalone bins should be covered with wet
hessian bags at all times and watered regularly. Bins should have drain holes.

14.5 When packing abalone bins, thought should be given to the total weight of the abalone bin and
contents and how they are to be handled during unloading and at the processors.

15. MINIMUM LENGTH FOR HARVESTING

15.1 Determination of the minimum length for harvesting of abalone in each of the 3 Victorian zoned
areas should be premised on the general rule of thumb that those abalone should have had
opportunity to reproduce at least once before they qualify for potential capture.

15.2 A resource management goal is to maintain the abalone biomass above that which existed in the
year 2000, and in the longer term to achieve an increasing biomass. The main factor contributing
to this goal is maintaining adequate egg production by the biomass.

15.3 In 2001 the abalone industry adopted Size at First Maturity plus Two Years of Growth as the
foundation for determining appropriate minimum lengths which will facilitate adequate egg
production. VADA is continuing in its commitment to research and informed decision making.

15.4 The concept of spatial management of abalone stocks has been developed by VADA, which
recognises that abalone in different areas mature at different lengths. As part of this
commitment to ensuring that abalone are harvested at a spatially applicable minimum length.

15.5 VADA is committed to ensuring that no abalone will be harvested in a size regime which allows
abalone to become eligible for harvest before they have had opportunity to contribute to
reproduction. This is not sustainable, and the abalone industry size determining policy (LOFM
and spatial management) seeks to address and prevent this possibility.
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15.4 This size of abalone may be expressed as:

Length at First Maturity (referred to as “L50”) (in millimetres)
Plus 2 years of Growth (in millimetres).

15.5 In setting precise lengths, account should also be taken of other factors such as variability of
growth rates within reef areas, and practicality of enforcement.

15.6 The agreed minimum lengths for each season are listed in APPENDIX B and defined by reef
maps in APPENDIX C.
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APPENDIX A

Special Conditions

Divers Total Daily Catches

1. In recognition of the Resource Management Goals divers are encouraged to spread the effort of
their fishing over larger areas. To help lessen the impact of fishing (or footprint) on any
particular dive location or reef code the following initiatives are promoted.

1.1 When fishing for abalone in reef codes 4.01 to 5.03 inclusive, an individual divers shall not land
greater 700 kilograms of abalone per day.

1.2 When fishing for abalone in reef codes 6.01 to 18.09 inclusive, an individual divers shall not
land greater 500 kilograms of abalone per day.

Special Condition Recreational Fishing Locations

1. In August, 2004 the Department of Primary Industries released the Regulatory Impact Statement
(RIS) for the Fisheries (Recreational Abalone) Regulations 2004. These regulations were
designed to address a number of enforcement and environmental issues involving the licensed
recreational fishers.

2. Whilst it is recognised that VADA has already implemented a number of significant resource
development initiatives that benefit all stakeholders in the abalone resource, it is recognised that
at a number of specific locations a number of additional initiatives can be used to further assist
in the sustainability of the abalone resource.

3. In accordance of Section 3.1 of the RIS, VADA has developed a number of Special Conditions
to be incorporated into its Code Of Practice for Abalone Harvesting that will help facilitate the
rapid rebuilding of identified inshore stocks of abalone frequently used by licensed Recreational
Fishers.

4. These Special Conditions in relation to Section 3.1 of the RIS for Fisheries (Recreational
Abalone) Regulations 2004, will be known as Special Conditions A and will remain in the
VADA Code of Practise for Abalone Harvesting for the period of time from the 1st of January,
2005 to until the 31st of December, 2007, at which time they will cease.

5. VADA advises that divers comply with the following recommendations:

5.1 At the request of VADA and after going through a consultation process with industry, Fisheries
Victoria have implement a Fishery Notice to increase the minimum size limits in all areas that
were previously 110mm to 115 mm, and all areas that were previously 120 mm increased to
123mm. This will effectively protect the voluntary sizes that industry have been working to by
giving a new base level of protection.

5.2 Reef Code 13.06: (Flinders Pier to Balnarring Beach)
a. No harvesting of abalone to occur at depths shallower than 5 metres.
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5.3 Reef Code 13.05: (Flinders Back Beach)
a. No harvesting of abalone to occur at depths shallower than 3 metres for the area

5.3 Reef Codes 12.01 to 12.05 inclusive: (Rye and Mornington Peninsula Back Beaches)
a. The Voluntary Harvest Size for Blacklip abalone be raised from 115mm to 120mm.

5.4 Reef Codes 11.11 to 11.19 inclusive: (Eastern side of Port Phillip Bay)
a. No commercial fishing for abalone.

5.5 Reef Code 10.01: (Torquay)
a. For the area of Bancoora Surf Lifesaving Club to Point Danger
b. No harvesting of abalone to occur at depths shallower than 3 metres for the area

5.6 Reef Codes 7.04 and 7.05: (Apollo Bay)
a. For the area known as Blanket Bay on the border of reef codes 7.04 and 7.05.
b. No harvesting of abalone to occur at depths shallower than 3 metres for the area.

5.7 Reference should also be made to the other agreed minimum harvest lengths as listed in
Appendix C.
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APPENDIX B

Voluntary Minimum Harvesting Lengths for Abalone

1. As the result of ongoing research VADA has undertaken in relation to the length of first
maturity and the Data Logger assessment of actual commercial catches, it has been
recognised substantial variability occurs in the growth rates of abalone at different dive
locations. It was recognised that the historical application of single size limits over large
areas failed to take into account the variability of the growth rates.

2. At the completion of the 2005-2006 fishing season VADA has accumulated 4 years of actual
commercial catch information. This information consists of time date and location the
abalone have been caught as well as the size structure of the abalone harvested.

3. It was agreed at the Resource Development Workshop on the 14th of March, 2006, as there
was to be 4 years of commercial catch information available to be assessed that VADA
should undertake an assessment process of the data logger information with a view to
identifying appropriate LML for abalone in each reef code.

4. Upon identifying the appropriate LML for each reef code, VADA will then develop a
protocol and procedure of progressing to the LML within a specified period of time.

5. If is recognised that the size limits should reflect the growth composition of the majority of
abalone stocks within the defined area.

6. VADA through the workshops has developed voluntary minimum lengths for harvesting
abalone applicable to smaller management scale areas.

7. It is recognised that the process for increasing the voluntary minimum lengths has to be
completed in small steps to ensure that serial depletion does not occur in the faster growing
areas.

8. VADA recognises that the review of the minimum lengths is ongoing, and requires further
development and will review each of the size limits bi annually at the Resource
Development workshops.

9. VADA recommends the voluntary sizes to be used by divers in harvesting abalone in each of
the reef codes listed:

9.1 In all Central Zone Reef Codes
a. The minimum size for harvesting Blacklip abalone in all areas is raised from 110mm to

115mm, by Fishery Notice.
b. The minimum size for harvesting Blacklip abalone in all areas is raised from 120mm to

123mm, by Fishery Notice.

9.2 Reef Codes 4.01 and 4.02.
a. The minimum size for harvesting Blacklip abalone is further raised to 130 mm.

9.3 Reef Codes 5.01 to 5.03
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a. The minimum size for harvesting Blacklip abalone is raised from 123mm to 125 mm.
9.4 Reef Codes 6.01 to 6.03.

a. The minimum size for harvesting Blacklip abalone is raised from 123 mm to 125 mm

9.5 Reef Codes 7.01 to 7.03 and Reef Code 7.07.
a. The minimum size for harvesting Blacklip abalone is raised from 123 mm to 125 mm

9.6 Reef Codes 6.04:
a. The minimum size for harvesting Blacklip abalone is 123mm.

9.7 Reef Codes 11.01 to 11. 10 inclusive:
a. The minimum size for harvesting Blacklip abalone in Port Phillip Bay is 100mm

9.8 Reef Codes 12.01 to 12.05 inclusive:
a. The minimum size for harvesting Blacklip abalone is raised from 115mm to 120 mm.

9.9 Codes 17.01, 17.03 and 17.10 to 17.13 inclusive:
a. The minimum size for harvesting Blacklip abalone is raised from 115mm to 120 mm.

9.10 Reef Codes 18.03 to 18.07 inclusive:
a. The minimum size for harvesting Blacklip abalone is raised from 115mm to 120 mm.

9.11 Reef Code 18.08:
a. The minimum size for harvesting Blacklip abalone is 115mm.

9.12 Reef Code 18.09:
a. The minimum size for harvesting Blacklip abalone is 115 mm.
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Appendix C Reef Code Maps


