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TMFF School Information leaflet

What We Do at TMFF

Tailor Made Fish Farms Pty Ltd is a commercial aquaculture business located in the Port Stephens area of the Hunter region in NSW.  TMFF is recognized in Australia and overseas as an expert in land based intensive aquaculture farming.  The company has invested $1.5m pioneering our aquaculture technology and applied this to a successfully Integrated  Aquaculture + Hydroponics System. 

The hydroponic production system re-uses nutrient rich wastewater from the fish production facility to grow vegetables and herbs. 

The system is commercially and environmentally sustainable and responsible. 

Our System
TMFF is a land-based ‘closed re-circulating system’ using multiple separate modular tanks. This method is in contrast to land-based pond farming and ocean or lake  cages, which are referred to as ‘open systems’.

Our Products. - Barramundi and Leafy Vegetables


Barramundi are often called Asian Sea Bass throughout Asia
Tropical Barramundi fry (at 25mm) are purchased from hatcheries outside New South Wales - either in South Australia, Victoria or Queensland. Once they are Quarantined and feeding, the production process starts.

After approximately four weeks of very rapid growth, the fry can be moved to the Nursery Tank system. With such rapid growth, individual fish can easily outpace their tank-mates in size, so they must be graded almost weekly to overcome this uneven growth rate. Larger fingerlings will damage (or eat) smaller fish resulting in stock losses that can quickly add up when you are managing 10’s of 1000’s of fish.

Grading is done with little stress, using baskets with spaced bars in the bottom. Smaller fish slip through into a tank of equal-sized fish, and the over-sized ones move up a grade. We have three Nurseries, each holding fish as they grow to a size of 75g over 16 weeks. At this time they are ready for the Grow-out modules.
Our daily routine of water testing, grading, feeding (x2) and tank maintenance means that staff are attending to the well-being of the fish seven days a week.

The Grow-out modules of three 10,000 litre tanks is their home for a further 16 weeks until harvest.

Barramundi are a fish that responds well to heavy stocking in the tanks, and grow well.    The Food Conversion Ratio in our system is excellent – 1.2kg food :1kg fish (1.2:1).

Two days before harvest feeding is stopped, enabling the fish to empty their system of wastes. We call this ‘purging’, aimed at removing chemical flavours accumulated in the flesh.

Ideally, at harvest, each module produces in excess of 3,000kg of fish, ranging from 650g to 750g each. 

Our name, Tailor Made Fish Farms, was chosen to reflect the way our system operates. We can produce ‘tailor-made’ fish of any size, grown  to suit a banquet or a plate. It’s all a matter of timing and good management.

Leafy Vegetable Production

The Hydroponic tables produce Lettuce varieties and Asian vegetables, such as Boc choy and Baby boc. The tables can produce 18,000 heads over one growing cycle, which takes about 4 weeks during summer.

Nutrients for plant growth are provided in the rich wastewater from backwashing the filter systems in the Fish Production Shed. By using these unwanted nitrogen compounds, the plants solve an otherwise expensive wastewater problem.
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We supply distributors at Newcastle Vegetable Markets at Sandgate, local suburban outlets and a local supermarket.

What happens to our Products
Harvesting is busy. The tank is lowered, the fish anaesthetized, netted and weighed. They are immediately released into fresh oxygenated water held in transport tanks on the truck used by our distributor. They are up and swimming within 10-15 minutes.

The fish are freighted to Sydney where they are placed in holding tanks at the Distributor’s depot. From there, they are sold live to restaurants around Sydney.

With increasing production, value-adding will be part of the operation.

Our Technology

Our technology is well-regarded worldwide. TMFF completed a 100-tonne per annum production facility operating in Poland in 2008. 

We actively market this technology to overseas countries keen to overcome the problem of reducing wild fish harvesting from our oceans, or to private investors looking at methods of producing a premium fish species for large specialty markets, in Asia, the US and the European Union.
Cooking Barramundi and Healthy Eating

Barramundi – is one of Australia’s prime cuisine fish. 

	Flavour  Mid-Small barramundi have a lighter, more subtle  flavour than larger fish.
	Oiliness  Low to medium. Varies with season

	Texture  Medium to firm. Large flakes 
	Flesh Colour  White 

	Thickness  Medium fillets, but larger fish can be cut into thick steaks 
	Bones  Only a few large bones, which are easily removed

	Price  Barramundi is a medium - to high-priced finfish. Wings and rib offcuts are available at a medium price. 
	Suggested Wines Select medium-bodied, cool climate, crisp, dry white wines. Generally avoid warm climate reislings and sauvignon blancs.


"The evidence is now largely unequivocal that, provided a person has no individual

 sensitivity, eating some fish each week is an advantage to health and longevity".

Then what’s so healthy about seafood? 

There is a great deal of scientific information on the health benefits of eating seafood, yet relatively little of this information has been effectively communicated to the general public, largely because of the technical, specialised nature of many research findings.

A great starting point to understand this information is the publication What’s so healthy about seafood? 

The Australian FRDC project undertaken by Dr Shawn Somerset and Martin Bowerman reviewed and analysed a substantial number of scientific papers and found that consumption of seafood has positive health benefits for all age groups. In the second edition (2004), Professor Mark Wahlqvist AO, reviewed the research to ensure the latest information is presented in a simple and easy to read format.

You can access these Seafood/Health  Web links through http://www.frdc.com.au/  and use the Search panel for:

· ‘What’s so healthy about seafood?’
·  ‘What’s so great about seafood?’ and
·  ‘Search for a fish’
Barramundi Recipes
The ultimate “bush tucker” – barramundi is an all-rounder with firm, tender flesh rich in natural oils and high in Omerga-3 acids. It has a distinctive but mild flavour. 

Cook slowly on a grill or barbeque. Also tastes great smoked or in a Thai curry.

Barramundi with Ginger and Lime

Ingredients:

4 equal-sized barramundi fillets



¼ cup white wine

1 medium-sized piece of ginger, peeled and finely sliced
Salt and pepper, to taste

1 shallot, finely sliced

1 tablespoon butter or margarine

Juice of ½ lime

Place fish fillets on a baking tray lined with baking paper. Place ginger and shallots on top of the fillets, and top each one with a small round of butter. Combine lime juice and white wine, and drizzle over the fillets. Season with salt and pepper to taste.

Cover the tray with foil. Bake in a preheated oven at 180ºC for 15 minutes, remove the foil and cook for a further 5 minutes.

Serve with steamed vegetables or a fresh green salad. Serves 4.
Aquaculture Web links:

http://www.tailormadefishfarms.com.au/ 

http://www.daff.gov.au/fisheries/aquaculture/overview 

also, each State Fisheries have their own aquaculture sites
Contact Maddison for Excursion planning pack.

tmff@bigpond.com 
02 49826600
Tailor Made Fish Farms - School Excursions


