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Figure 8: Growing ropes (five metre droppers) are attached to a longline (which sits on the surface) which is approximately 100 metres long. The longline

is suspended by big black bouys
Photographs courtesy Sea Bounty

Pty Ltd

Lance Wiffen and Lizzie Franklin of Sea Bounty Pty Ltd grow and harvest blue mussels
on several leases in Port Phillip Bay in Victoria. The company employs 20 to 30 people at
harvesting and 10 at quieter times. The enterprise is certified organic with NASAA and what
sets this enterprise apart from others in the area is the extensive (and expensive) on-going
certification and audit trail that not only involves the processes that go on out in the water
but also covers packing and handling procedures back at the factory.
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Lizzie says that anecdotal evidence suggests that consumer confidence is enhanced because
of the organic certification and this has a very positive marketing effect, especially noticed
with the success of the 1kg Retail Pack.

Figure 5q: Harvesting is carvied out by Sea Bounty’s fleet of fishing vessels: specially designed gear is used to haul the ropes aboard



