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Today I’ll be focusing on our sustainable Yellowtail Kingfish which is a wonderful 
fish for use in many different types of cuisines. The fish is particularly known for 
its application in raw dishes – whether this be an Italian-style carpaccio or in 
Japanese sushi and sashimi dishes – but is also very flavoursome in cooked 
dishes, where you use it in a similar way to tuna. You’ll recognise yellowtail by its 
pale pink flesh and clean, rich flavour and texture.

Yellowtail and other members of the Seriola family is a relatively new species in 
the European market, but it is expected to grow in popularity and availability, due 
to its suitability for aquaculture and its appeal to chefs and consumers. We’re 
pleased to be one of the pioneers behind Yellowtail and we hope that you’ll see 
more and more of this wonderful fish.

First of all, I’d like to give you some background on the Cleanseas business, 
where we’re from and some details on our sustainability practices.



So why is Cleanseas a good sustainable proposition, and why am I speaking 
today?

Sustainability is integral to not only our business and our brand, but our 
community and our families. I’m really proud to be from Down Under and I know 
those who work for Cleanseas around the world feel very proud to work with such 
a quality product from a special place in the world. We all want to protect this, 
and we feel strongly about being involved in something that is beneficial for our 
beautiful home.
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To set the scene, I thought I’d give you some quick geographical orientation. We 
grow fish in a beautiful part of the world. And it’s a vast, unpopulated region that 
we operate from. 

To give you some perspective, from Adelaide to Port Lincoln is 800 miles by road 
and the population is only about 55,000 across the whole region of 45,000 square 
kilometres. You can drive for miles without seeing a building or a soul except for 
the odd kamikaze kangaroo – I know – I’ve done it! 

Under 5% of the population of South Australia live in this area but 2/3 of the 
state’s catch of seafood originates here. You might also enjoy knowing that the 
Eyre Peninsula is home to 1 out of six of South Australia’s sheep!

Cleanseas is the predominant aquaculture operator and the aquaculture biomass 
is very low compared to other parts of the world. Thus we’re not jostling for room 
and there is plenty of space for everyone to enjoy the wonderful natural 
resources, whether for tourism, leisure, or industry. 

Now… some quick background on Cleanseas’ roots…



Clean Seas Founder, Hagen Stehr, AO

“You have to have an absolute belief in yourself, 
and really, you can't say can't…”

Pictured is Hagen Stehr, the founder of Cleanseas. Hagen is a bit of a character 
in the Australian seafood industry, emigrating from Germany to make his way in 
the world and ending up marrying a Port Lincon girl and building his way up from 
a grass roots background as a fisherman. Hagen started out catching the prized 
Southern BluefinTuna in Port Lincoln over 30 years ago. 

From this first hand view, he realised that wild stocks were under threat, and thus 
he set out on a mission to preserve local fish stocks and develop sustainable 
farming methods for the indigenous species. This resulted in experiments to try to 
grow local fish from hatchery-bred eggs and fingerlings – these local fish were 
Yellowtail Kingfish, Mulloway (like an Australian sea bass) and Bluefin Tuna, all 
recognised as relatively similar fish in their biology, and also as great culinary 
fish.

Hagen and his team were successful in cracking the secret to breeding Yellowtail 
Kingfish and Mulloway from hatchery fish, and used this knowledge to continue 
the work with Bluefin Tuna. As a result, Cleanseas was born to host the new 
farming operations & research.

Since the business started in 2002, Cleanseas has built a world class, 
sustainable Yellowtail Kingfish & Mulloway farming operation employing over 100 
people, with the long-term intention to replicate this achievement with Southern 
BluefinTuna.

Nowadays there is much less tuna  fishing as the strict fishing quotas have 
restricted activity, thus aquaculture plays an important role in the town’s future 
fortunes.

Cleanseas now exports to 25 countries, with fish featured on the menu of many 
world-renowned restaurants. We now offer a broad portfolio of whole and fillet 
formats in both fresh and frozen. The yellowtail freezes impressively retaining 
texture, colour and sushi-quality.  This success is based on superior quality, 
remarkable versatility, and a consistent year-round supply.

The company was listed on the Australian stock exchange in 2005 as Cleanseas 
Tuna Ltd to further the objective of farming BFT from egg. 



Growing the Southern 
Bluefin Tuna from egg - a 
ground breaking research 
project

Yellowtail Kingfish and Mulloway were 
used as surrogate species within the 
research project, with both species now 
commercially available from egg, and 
hatchery-bred broodstock now being 
phased in.

We have progressed well with the farm-raised fish project successfully launching 
YTK and Mulloway some years ago, completely farmed from egg. The chart on 
the screen shows the steps involved in the progress of closing the life cycle of a 
fish species to achieve commercial quantities.

We’ve reached the final stages of the tuna project involving growing commercial 
batches of the Southern Bluefin in sea cages. At present we have just entered 
the tuna broodstock’s spawning season and this is going well. As our managing 
director Clifford Ashby said this week.. an intense research and development 
effort provided confidence that it was getting close to rearing adult tuna in 
commercial quantities. “The next hurdle is to get the fingerlings through the early 
feeding stages and then put them out to sea after about 60 days for controlled 
grow-out trials,"



Time Magazine named 
Cleanseas’ Tank-bred 
Tuna Project the number 
2 invention of 2009 
(second only to the 
‘NASA rocket’…!)

You can see from this slide that the project has got world wide attention – this 
particular article was in TIME Magazine just over a year ago naming as no2 
invention in the world for 2009 – but mind you, that’s only behind a NASA 
rocket…!





Cutting edge technology in the Cleanseas hatchery

Here are some pictures showing you our hatchery at Arno Bay from an aerial 
perspective and some images of the eggs and fingerlings. We have a strong 
research team made up of scientists from around the world, and we also 
collaborate with a large number of universities and experts to ensure the best 
brains are tapped into.
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Since we’re the only farmed fish species on show today, I thought I’d take this 
opportunity to mention the aquaculture industry generally in terms of 
sustainability and to remind you all that, despite all the flak this industry regularly 
receives, there are people working hard in aquaculture to advance this industry 
towards an environmentally sound proposition which supports the demand for 
more fish and helps keep the oceans healthy. It does take time to change a 
business based on complicated science, and we should acknowledge those 
players who are tackling the issues head on and demonstrating change and 
improvement.

I’ll now go into a bit more detail about our business’s sustainability practices over 
the following slides.

It goes without saying that there is a great deal of paperwork and process 
required in aquaculture in order to demonstrate food safety and sustainability. We 
responding to technical requests all the time and amongst these are our main 
certifications which I’ll talk you through now.
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You can see on this slide that we have some world renowned sustainability and 
quality standards under our belt which require regular and thorough audits going 
through every element of our farming. We were the first fishing company in the 
southern hemisphere to be environmentally certified ISO 14001, and our current 
sustainability accreditation is Friend of the Sea.  

We have also recently undergone successful audits for the retailer Wholefoods 
USA and Aquagap.

Our yellowtail is also one of the 8 target species in the WWF/ASC dialogues 
(under the seriola and cobia dialogues) with specific standards under discussion 
and due for publication this year. 

Now to tell you a little bit about caring for the local environment around our 
farms…



I explained to you earlier about the geography and the low biomass of aquaculture installations in 
the Eyre Peninsula region where we farm. If you go south from our base, there is nothing but 
ocean until you hit Antarctica!

We have fabulous conditions for aquaculture in South Australia with some of the cleanest waters 
in the world. And we want to keep them this way – not only for aquaculture, but also for tourism 
and all the other benefits a healthy ocean brings us. 

I want to give you several examples of how we work to keep our fish farms from polluting the 
environment:

1)Site selection in deep, open water with good flow through – we select our sites carefully so they 
are located kilometres from the coast and far away from any heavily populated estuarine 
environments or other aquaculture ventures. The areas we farm in have free flowing water, plenty 
of room underneath the cages, and the cages are not crammed into one small area, whilst we 
also practice lower stocking densities to reduce the number of fish in one place.

2)Fallowing - We also fallow our sites for extended periods to allow ocean bed recovery and we 
rotate locations regularly

3)Controlled feeding routine to avoid feed wastage & build-up – our mission is NOT to waste food 
as this keeps our FCR down, but also means the fish eat the feed and it doesn't fall to the bottom. 

To assist with this, Clean Seas Tuna has developed an innovative feeding station 
to carry up to 600 tonnes of dry feed – the equivalent of up to a month’s food supply. Measuring 
52 metres by 12 metres, the fully automated barge is now stationed offshore from the Clean Seas 
Arno Bay hatchery in Spencer Gulf, South Australia. Dry pellets are distributed in strictly controlled 
portions via a floating network of flexible pipes connected to up to 30 sea pens holding about 3000 
tonnes of fish spread across a three square kilometre area of ocean. Previously the kingfish were 
fed by feeding vessels supplying each pen daily. The dry feed is sprayed over the middle of each 
sea cage, ensuring not one pellet goes to waste. Computers control the distribution of the feed, 
spraying pellets into two sea cages at a time under the watchful eye of closed circuit TVs on the 
feed barge. Once a sea cage has received its portion, a valve automatically shuts off the pipe to 
that pen, and feed is then directed to the next two pens. Portion sizes vary to meet the individual 
needs of fish in each sea cage. Feeding is monitored by television cameras and the barge is 
manned 24 hours a day with an operator who also supervises the cages.

4) Collaboration with broader environmental initiatives – via government and research bodies 
Cleanseas contributes to research to manage the area’s ecological systems in an environmentally 
friendly way. For example, seaweed farms alongside the yellowtail and tuna farms are currently 
being researched by SARDI (the South Australian R&D Institute) with the intention that the 
seaweed soaks up any excess nutrients from fish but also will be supplied on as an ingredient in 
itself for Asian dishes and many processed foods. 



In terms of our farming process, I’ll cover a few points which are common 
questions about aquaculture…

BREEDING: we produce eggs from wild brood stock in our own on-shore 
hatchery, and the resulting fingerlings are then grown-out in offshore sea-cages. 
Cages range from 25m to 40m diameter and stocking densities are kept low to 
give fish room to move.

DISEASE MANAGEMENT - Biologists undertake analysis of all harvested and 
captive stock daily to ensure any signs of disease are investigated. During five 
years of farming Kingfish in South Australian waters, no bacterial or viral disease 
problems have been encountered. Any parasites present are managed with 
hydrogen peroxide baths which naturally dissipate into the ocean without harm.

ESCAPES – we have a very minimal history of escapes and the risk of escaped 
fish affecting wild stocks is considered low as the farmed fish are genetically 
similar to wild yellowtail.

HARVESTING and PROCESSING: The fish are harvested using age old 
Japanese techniques complimented by the latest technology. This constitutes a 
purpose-build pneumatic stunning and gill bleeding machine, followed by 
immediate salt water wash and transfer to a temperature controlled hold.

Processing occurs promptly after the early morning harvest and the fish is either 
frozen in situ or trucked to its onward destination with careful packaging and cool 
storage conditions. By the time the fish has reached its final end-user it is in the 
perfect condition for using in the kitchen.



Feed

• Our feed is biodynamic, GMO Free pellet feed and does not contain 
antibiotics or hormones. 

• Any fish meal/fish oil content must be sourced from sustainable suppliers in 
accordance with IFFO (International Fish Meal and Fish Oil association), 
FAO and ICES (International Council for the Exploration of the Sea) 
regulations and guidance

Year-on-year reduction of FCR/FIFO:
• Clean Seas compares with best-practice aquaculture globally in continually 

reducing feed conversion ratios to improve efficiency of production and 
reduce the use of fish meal and fish oil, whilst retaining quality. 

• Clean Seas is currently participating in a government backed multi-million 
dollar project to improve the sustainability of feed, and reduce the use of fish 
meal and fish oil

• In 2010, Clean Seas replaced 2/3 of the fish meal used with fish meal 
derived from trimmings of fish used for human consumption (heads, frames, 
viscera, resulting in a projected reduction of fish meal in feeds to 10%. 

• Fish oil is now down to 25% of the oil component

And now for the feed…

We’re very aware that fish feed is one of the main hurdles aquaculture has to 
overcome to become a truly sustainable operation, however since feed has such 
a big impact on the taste, quality & health benefits of the final product, goals to 
reduce fish meal and fish oil in the diet must be balanced with providing a product 
that delivers on key commercial factors.

To that end we’ve been conducting considerable testing with our feed suppliers to 
find an optimum balance whilst cutting out as much fish meal and oil as possible 
in the diets of the fish.

You can see some of the results to date on the slide above, namely –
•Year on year FCR reduction
•2/3 fishmeal reduction in 2010
•A reduction to 25% fish oil in the fish oil component

Watch this space for 2011 improvements!



Deep ocean cages and careful fish husbandry

Here are just a few slides to show you our farming in operation… and I’ll finish 
the sustainability section with the following statement -



Best Practice Farming = Best Quality Fish

In summary, we do believe that ‘best practice farming’ does produce ‘best quality 
fish’ – that is driving our business through strong sustainability principles 
produces a better quality of life for the fish, and a better quality gourmet food 
product to satisfy chefs and consumers…



To finish off before handing over to Silla, I’ll just give you a brief rundown on the 
Yellowtail Kingfish with some accompanying images.

Called Kingfish or Kingy in Australia, as it is such a prize in game fishing, the fish 
is known mainly as Yellowtail in Europe, a very apt name considering its yellow 
tail!

You might also hear it being called Amberjack … and in Japanese it is known as 
Hiramasa or Hamachi… whilst in Italian its known as Ricciola.

The fish comes from the Seriola family and its specifically the Seriola Lalandi.



As I mentioned previously, Yellowtail is used for sashimi and sushi in Japanese 
cuisine – its considered an essential sushi fish alongside tuna and salmon. Whilst 
in the Italian and European cuisine culture, it is often used for carpaccio, tartare 
and cured preparations. Its also brilliant smoked because of its high fat content 
and can be cooked in a similar way to a tuna.
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Rose Prince, the well known UK food writer, summed up the qualities of our 
yellowtail perfectly with her comments mentioned on this slide. We do find that 
those unsure about using tuna find yellowtail a more than adequate alternative –
and this can be seen in restaurant’s menu choices in recent times.



Finally, I’d just like to draw your attention to the products on display up the front 
here. We’ve laid out our fresh gilled/gutted fish so you can get an idea of its 
appearance and quality. We’ve also got two brand new products on show, firstly 
our super-frozen -60 Japanese fillets which offer “as fresh as fresh” alternative in 
a pre-cut frozen format, and a prototype vac-packed premium trimmed loin 
product intended to be used with no wastage for sashimi cutting by a consumer 
or chef.

Our yellowtail is available year round based on whole formats averaging 3.5-4kg.

Thanks very much for listening and I’ll now hand you over to Silla Bjerrum from 
Feng Sushi so she can walk you through some new recipes she has prepared for 
Cleanseas Yellowtail and tell you a little about her usage of the fish. Silla is a chef 
and Managing Director of the London sustainable chain of restaurants called 
Feng Sushi, who are MSC accredited, members of the Fish 2 Fork sustainable 
initiative and the Sustainable Restaurant Association. Silla certainly does her 
research on all the seafood she serves in her restaurants and she is a strong 
advocate for sustainability. 

Silla, over to you….



www.cleanseas.com.au



‘Total food kilometres alone is an inadequate indicator of sustainability’ DEFRA 2007

• Clean Seas’ frozen yellowtail is shipped to Europe – a transport method 
acknowledged as more environmentally sound. Frozen yellowtail is becoming the 
predominant product format in Europe, as the fish is highly suitable for freezing.

• Fresh yellowtail only travels on passenger planes.

• Sashimi-grade yellowtail is not indigenous to European waters (ie. no local 
replacement)

• Yellowtail offers a distinctive and sustainable sashimi-grade fish option for chefs

• Examples of Clean Seas’ drive towards carbon neutrality include: 

– Efficient site placement to conserve marine vessel fuel usage

– Centralised feeding barge to significantly reduce fuel usage

– Use of alternative, more efficient energy sources and recycling of energy from local 
sources (eg. hot water from Arno Bay power plant is recycled to the hatchery)

– Voluntary C02 emissions offset program underway 

Carbon Footprint


