SAMGA SAORC

SOUTH AUSTRALIAN South Australian
OYSTER GROWERS ASSOCIATION Oyster Research Council

The South Australian Oyster Industry Seminar, AGM & Annual Dinner
Thursday 16" & Friday 17" September 2010
Stansbury

“From Spat to the Plate”

Thursday’s Program
10.30 am to 10.40am Welcome to the SAOGA/SAORC Seminar
Steve Bowley Chairman SAORC, Bruce Zippel President SAOGA
10.40am to 11.20am “The South Australian Oyster industry draft business plan — What do you think?”
Steve Bowley Chairman SAORC & Trudy McGowan Executive Officer SAOGA/SAORC
11.20am to 12.00pm “Australian Oyster Benchmarking — A case study on labour costs?”

Shane Comiskey, CDI Pinnacle & Oyster Grower
12.00pm to 12.40pm Lunch

12.40pmto 12.45pm Supplier Introduction — Peter Stockings, Regional Development Australia
12.45pmto 1.10pm “Australia’s Pacific Oyster Breeding Program — What are we getting for our investment?”
Matt Cunningham, General Manager Australian Seafood Industries Inc.
1.10pm to 1.15pm Supplier Introduction — David Cowell, Regional Development Australia
1.15pm to 1.40pm “South Australia’s Quality Assurance Program — What is its Value?”
Clinton Wilkinson, Manager SA Shellfish Quality Assurance Program
1.40pm to 1.45pm Supplier Introduction — Adam Butterworth, SA Oyster Hatchery — Spat Supply Update.

1.45pm to 2.10pm “Aquaculture Award Update”

Cindy Jackway, Business SA
2.10pm to 2.30pm Afternoon Tea

2.30pm to 2.35pm Supplier Introduction



2.35pm to 3.00pm “Tinny to Tanker — the impact on growers”

Judith Garnaut, Australian Maritime Safety Authority
3.00pm to 3.05pm Supplier Introduction
3.05pm to 3.30pm “Aquaculture Training”

Trudy Docking, Regional Skills Training, Mark Churchett, Cowell Area School, Mick Kroon,
Australian Apprenticeship, Andrew Oates, S.A. Works

3.30pm to 3.35pm Supplier Introduction
3.35pmto 4.15pm “The Aquaculture Act — where is it at?”

Professor Mehdi Doroudi, Executive Director Aquaculture Division, PIRSA

4.15pm to 4.20pm Supplier Introduction
4.20pm to 5.00pm “Pirsa Cost Recovery - the results!!”

Bruce Zippel, SAOGA President
5.00pm onwards Wood Fired Pizza Night

Friday’s Program

9.00am to 9.40am SAOGA Annual General Meeting

Bruce Zippel, President SAOGA
9.40am to 10.20am SAORC Annual General Meeting

Steve Bowley, Chairman SAORC
10.20am to 10.40am Morning Tea

10.40am to 10.45am Supplier Introduction
10.45am to 11.30 am "What have we been spending our research dollars on? ie is China an opportunity??"
Rachel King, Executive Officer, Australian Oyster Consortium & Mark Tamplin, UTAS
11.30am to 11.35am Supplier Introduction — Vicky Blizzard, Shellfish Culture —Spat supply update.
11.35am to 12.20pm “Retail Transformation Project — What the Consumer is saying”
Dr Denise Hamblin, Director Colmar Brunton

12.20pmto 12.25pm Supplier Introduction — Julian Cooke, Aussnap



12.25pmto 12.45pm

12.45pmto 1.20pm

1.20pm to 2.00pm

"CSIRO research into the flavours and textures of oysters throughout Australia”

Conor Delahunty, CSIRO

"Taste testing of South Australian, Tasmanian, and New South Wales Oysters"'

Conor Delahunty & Maeva Cochet, CSIRO

Lunch

2.00pm to 2.30pm “How do SA Oysters shape up in the Restaurant?"

2.30pm to 3.00pm

Pty Ltd

3.00pmto 3.30pm

3.30pm to 5.30pm

6.30pm until late

Norman, Head Chef Blanc Bistro
“A n Insight into red meat marketing & branding”

Rebecca Arnott, Managing Director Precision Operations

“After listening to all the Experts how should we promote SA oysters?"
Trudy McGowan, Executive Officer SAOGA/SAORC

Afternoon Tea & Oyster Industry Supplier Trade Show

Annual Dinner at the Stansbury Bowling Club, featuring:
e localBand“ The Vel vet Curtains
e AnnualOyster Competition
e The Unforgettalbe Industry Auction



