
RE
LE

AS
ED

 U
ND

ER
 T

HE
 O

FF
IC

IA
L 

IN
FO

RM
AT

IO
N 

AC
T 

19
82



2 | P a g e

Contents 

1. Executive Summary ................................................................................................... 4

2. The WCSI & ECSI Hoki Risk Profile Update ............................................................ 4

2.1 WCSI hoki fishery ..................................................................................................... 4 

2.2 ECSI hoki fishery ...................................................................................................... 5 

3. WCSI Hoki Update .................................................................................................... 5

3.1 General Information ................................................................................................... 5 

3.2  Vessel Inspection Phases .......................................................................................... 6 

3.2 (a) In-Port Phase ................................................................................................ 6 

3.2 (b) At-Sea Phase ................................................................................................ 7 

3.2 (c) Observer Phase ............................................................................................. 7 

3.3 Trawling Statistics ..................................................................................................... 7 

3.4 Destination of Landed Fish ........................................................................................ 8 

3.5 Reporting Issues ........................................................................................................ 9 

3.5 (a) TCEPR estimated catch ................................................................................ 9 

3.5 (b) TCEPR daily processing summary ............................................................. 10 

3.5 (c) Catch Effort Electronic Data Transfer Returns (CEEDT) ............................ 11 

3.5 (d) Accidental Loss, Abandonment and Authorised discards ............................ 11 

3.6 Fishing Practices ...................................................................................................... 15 

3.6 (a) Tow duration .............................................................................................. 15 

3.6 (b) By-catch Species ........................................................................................ 16 

3.6 (c) Soaking the Net .......................................................................................... 17 

3.6 (d) On-board Handling ..................................................................................... 18 

3.6 (e) Mechanisms for Disposal of Unwanted Fish ............................................... 25 

3.6 (f) Vessel Management Plans and Seabird Scaring Devices ............................. 31 

3.6 (g) Shift Systems.............................................................................................. 32 

3.6 (h) Catch per tow ............................................................................................. 32 

3.6 (i) Summary of fishing practices ..................................................................... 33 

3.7 Reporting Greenweight ............................................................................................ 34 

3.7 (a) Carton Examination .................................................................................... 35 

3.7 (b) Glaze Application ....................................................................................... 38 

3.8 Compliance with State Definition ............................................................................ 39 

3.8 (a) Limited Processing Factory Vessels............................................................ 39 

3.8 (b) Fillet Vessels .............................................................................................. 40 

3.9 Vessel Grading Systems .......................................................................................... 48 

3.9 (a) Limited Processing Vessels ........................................................................ 49 

3.9 (b) Fillet vessels ............................................................................................... 51 RE
LE

AS
ED

 U
ND

ER
 T

HE
 O

FF
IC

IA
L 

IN
FO

RM
AT

IO
N 

AC
T 

19
82



3 | P a g e

4. ECSI Hoki Update ................................................................................................... 51

4.1 Changes in fishing patterns and effort. ..................................................................... 51 

4.2 Hoki Management Areas ......................................................................................... 53 

5. Export Double ......................................................................................................... 55

6. MPI observer coverage ............................................................................................ 55

7. Summary of Identified Issues and Compliance Risks ............................................... 56

8. Recommendations ................................................................................................... 58

Appendices ......................................................................................................................... 62 

RE
LE

AS
ED

 U
ND

ER
 T

HE
 O

FF
IC

IA
L 

IN
FO

RM
AT

IO
N 

AC
T 

19
82



4 | P a g e  

 

1. Executive Summary 

The MPI Operational Coordination Maritime team (OCM) were tasked to update the 2011 risk 
profile for the West Coast South Island (WCSI) and East Coast South Island (ECSI) hoki 
fisheries.  This update is intended to provide fisheries management with an assessment of 
compliance risks relating to the 2012 season and, where possible, provide a comparison with 
the 2011 hoki season.  
 
The hoki TACC was increased by 10,000 tonne (t) (from 120,000t to 130,000t) for the 2011/12 
fishing year. The increase was allocated to the HOK1W area (WCSI & Southern/Sub-Antarctic 
areas) according to agreed quantities by quota owners.  The agreed split for HOK1W and 
HOK1E is 70,000t and 60,000t respectively.  The TACC remains at 130,000t for the 2012/13 
fishing year. The TACC was fully caught in the 2011/12 fishing year. 

 
OCM coordinated operations to gather, examine and analyse data pertaining to deepwater 
factory vessels operating in the WCSI and ECSI hoki fisheries.  For the WCSI fishery a total 
of eight comprehensive in-port inspections were conducted. Two at-sea patrols, with the 
assistance of RNZN, were undertaken to board and inspect factory trawlers operating in the 
fishery. Information obtained during these two phases was analysed in conjunction with data 
collected by MPI Observers. For the ECSI hoki fishery, an at-sea patrol was conducted in 
conjunction with the RNZN to enable at-sea boardings of vessels. 

 
OCM has identified areas that are still of concern in the hoki fishery. These include: 
inconsistent return completion, poor fishing and on-board catch handling practices, under-
reporting greenweight, and fillets processed beyond state definition. 
 
OCM recommend that this update be read in conjunction with the 2011 profile in order to gain 
a full appreciation of the issues pertaining to both WCSI and ECSI hoki fisheries.  Twenty eight 
recommendations have been made which need to be addressed by MPI and discussed with 
industry in order to ensure more accurate reporting of hoki greenweight.  

 

 

2. The WCSI & ECSI Hoki Risk Profile Update  

OCM has updated the 2011 risk profile for the West Coast South Island (WCSI) and East 
Coast South Island (ECSI) hoki fisheries.  This update is intended to provide fisheries 
management with an assessment of compliance risks relating to both hoki fisheries.  
 
Due to resource limitations, this update does not identify risks associated with by-catch 
species in these two fisheries. 
 
This update is based on the analysis of information obtained from in-port and at-sea 
inspections, MPI observers, unload schedules and vessel fishing returns. 
 
 

2.1 WCSI hoki fishery 

OCM coordinated Operation Bronto II to gather, examine and analyse data relating to vessels 
operating in the WCSI hoki fishery.  The operation targeted deep-water vessels 46m or more 
in length that were fishing beyond the 25nm restricted zone operating in the hoki winter spawn 
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fish remains at ambient factory temperature is minimised and assists with preserving fish 
quality.  Time can be as little as 5 minutes or as much as 45 minutes due to: 

i) Good fish flow management linked to the blast freezing capacity. 

ii) The nature of the blast freezing system. 

 
Fish are graded and processed to an HGT state.  Processing HOK and placing this into 
the freezers is prioritised above the processing and freezing of by-catch species. 
Processed fish passes from the gutting line by conveyor to the blast freezer.  At the freezer 
fish passes into a hopper in 10kg (1 block) increments.  The hopper is tipped into pans 
that are a fixed integral part of a continuous chain of pans circulating through the blast 
freezer.  As two hoppers are tipped into pans to form two new blocks in the chain, two 
frozen blocks pass out of the freezer enroute to the packaging area. 
 
Two crew members accomplish the entire process of packing pans, loading the freezers 
and extracting the frozen blocks from the freezer.  This system is labour efficient as the 
entire packing line is eliminated. 
 
Each vessel has two blast freezer systems, one to port and starboard at the forward end 
of the factory.  Each blast freezer is made up of 234 pairs of 10kg capacity pans.  As one 
pair is loaded in another pair is ejected out.  Freeze time is approximately 2.5 – 3 hours.  
The Ukrainian system is essentially a continuous chain conveyor with integrated pans 
attached passing non stop through a funnel with fan forced super cold air blown across 
the product.  On occasions when a freezer break down occurs factory processing 
production ceases. If freezers are not working, there is no where for fish to go due to the 
integrated nature of the entire processing system. 

4. Processing machinery – All hoki is processed through a basic circular saw by hand.  Little 
damage results from this apart from occasional miss cuts of fish which are graded out prior 
to freezing.  Losses and/or damage from conveyors are kept to a minimum.  

 
New Zealand  
 
1. Deck – A single fish pound hatch opens upward providing access to all pounds.  This 

necessitates the codend to be fully hauled aboard to clear the hatch area prior to opening.  
The codend is emptied by unlacing the zipper at the end of the codend.  Fish initially flows 
out of the codend.  The codend is then lifted up to shake the remaining fish out.  For large 
catches strops are placed around the codend during hauling aboard and manoeuvring on 
the trawl deck which may result in compression of the catch causing damage.  Due to the 
configuration of the fish pound hatch it is difficult to prevent the mixing of catches within 
the pounds.  In some cases plates are placed above the pounds to minimise mixing of 
catches and direct fish into an empty pound.  

2. Pounds – The design of the pounds means fish must be moved horizontally from aft to 
forward out of the pounds.  With full pounds, fish does initially flow out of the pounds via 
gravity.  If fish become packed down it may require sluicing with hoses (e.g. using a heavy 
flow of ambient temperature seawater) and/or physical handling (e.g. being kicked out) to 
remove it from the pounds.  The use of ambient temperature seawater (which warms the 
fish) and the physical removing of fish from the pounds cause physical damage and quality 
degradation.  RSW and/or ice slurry are sometimes used in the pounds to chill catch and 
maintain fish quality.  Fish quality varies from vessel to vessel due to the capacity, 
effectiveness and management of these systems. 

3. Factory (fillet) – From the pounds fish can either pass directly to fillet machines for 
processing and/or be held in buffer tanks prior to filleting.   RSW and/or ice slurry is 
sometimes used in buffers to keep fish cool and retain freshness.  System capability and 
management varies between vessels.  Long holding times in buffers results in degradation 
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and ultimately softening of hoki.  Processed hoki is initially placed in plastic tubs where it 
may stay for up to 10mins before it is packed into block formers prior to freezing.  Once 
packed in block formers these may sit at factory ambient temp for up to 1.5 hours. Pans 
are individually loaded into horizontal plate freezers. Freezing takes approximately 3 hours 
and is achieved by contact of the plate through which cold gas passes, chilling the product 
down to at least -20°.  Freezers are then unloaded, pans are broken out and blocks are 
passed to packaging area. 

4. Processing machinery (fillet) – Filleting machines process hoki in good condition efficiently, 
providing fish is size-graded to the appropriate machine.  Soft hoki may jam in, or be 
thrown out of, filleting machines. Fillets produced from soft hoki require extensive trimming, 
devaluing the product.  These losses are diverted to the meal stream, reducing recovery 
and increasing actual conversion factors.  Diverting factory staff to trimming increases 
processing time.    Correct adjustment and setting up of fillet and skinning machines is 
crucial for optimal recovery even from good quality fish.   

 
Korean 
 
1. Deck – The whole cod end is generally pulled onto the trawl deck prior to being emptied 

into the pounds. When the catch is too large to be fully pulled onto the trawl deck it may 
be pulled up and emptied in manageable sections. Once on deck, the fish is usually 
washed out of the codend using high pressure hoses. The codend is lifted by wires and 
strops from the vessel gantries. The high volume hoses assist the fish to flow from the 
codend and helps prevent further damage to the fish by reducing the need to physically lift 
and shake the fish from the codend.  Fish pound hatches open downwards, which 
facilitates fish flow from the codend. There is also a stop door at the rear of the trawl deck 
to prevent fish from being washed down the trawl ramp into the sea and lost. This is a 
hydraulic door which is raised once the bag is on the deck.  

2. Pounds – The pounds are created at the back of the factory deck by using removable 
stainless steel partition panels. The whole area can be deconstructed for cleaning 
proposes, leaving just the support posts. A central conveyor is used to deliver the hoki to 
the centre of the processing table. Crew use modified brooms to push fish onto the 
conveyor. Hoki is then sorted by grade and processed into pans. By-catch and larger fish 
are usually put into bins from the side of the pound and sent to a separate table for hand 
processing. There is no chilling system such as RSW or ice to retard deterioration of the 
fish in the pounds. 

3. Factory – Fish fed via conveyor to the central processing table are headed and tailed by 
the saw operators, and then pass to the packers stationed around the table. The packers 
gut, clean, grade and pack the fish into block-former trays by hand.  The filled trays are 
conveyed to the plate freezers.  Freezing takes approximately 5 hours and is achieved 
by contact of the plate through which cold gas passes chilling the product down to at 
least -20°.  Freezers are then unloaded, pans broken out and pass to packaging area.   
Once the plate freezers are full, additional trays of processed fish may be stacked either 
in the centre of the plate freezer room to keep cool (where freezing may commence due 
to air temperature of -20°C or less)6 or off to the side of the factory at ambient air 
temperature.  Product may be stored in this manner for extended periods, depending on 
factory and plate freezer room layout. Product which is frozen slowly outside the plate 
freezers is usually of lower quality than product frozen in the plate freezers due to the 
prolonged length of time it takes to fully freeze the pans. There is no distinction between 
product when packed.  Product flow is usually governed by the freezing capacity of the 
vessel. Korean vessels do not integrate catching with processing and freezing capacity. 

                                                
6 The ability to freeze down in this manner outside the plate freezers is vessel specific and depends on the layout of the plate 
freezer rooms. 
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There appears to have been some improvement in the reporting of hoki to green block since 
2011 with the difference between observed and non-observed trips decreasing slightly. Since 
MPI Observers can authorise discards of unwanted fish, one would expect the proportion of 
wholefish retained and landed to be greater for non-observed trips. 
 
Vessels with meal plants 
 
Of the 14 vessels with meal plants operating within the fishery, at least two vessels used 
macerators to discharge unwanted whole fish and fish waste via discard chute or sump pump. 
Five vessels have hashers which operate as a grinder to shred whole fish (e.g. SPD) and/or 
fish waste en-route to the meal plant hopper.  Fish are transported by conveyor to the hasher.  
Hashers can also be set up on a discard conveyor to grind whole fish and/or fish waste prior 
to direct discharge overboard.  
 
On two New Zealand vessels it is unclear whether a macerator and/or hasher is available. The 
five remaining Ukrainian vessels have no macerator or hasher onboard.  Unwanted whole fish 
(e.g. SPD) are discarded via sea doors which are located within close proximity to the main 
sorting conveyor just forward of the pounds.  The sorting conveyor can be reversed to 
discharge fish over board via a chute temporarily positioned at the end of the conveyor to 
redirect fish out the sea door.   If the meal plant was operating at capacity or broken down 
then unwanted fish could easily be illegally discarded.    
 
Figures 5a & 5b provide examples of open sea doors on Ukrainian vessels. In figure 5a the 
main sorting conveyor is visible to the left of the image.  In figure 5b the sea door is adjacent 
to the sorting area where fish come out of the pounds. The sea door is typically used to discard 
SPD and dead seals over the side.   
 

 
Figure 5a - Sea door location 
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Figure 5b – Sea door illustrating metal slide for ease of discharge 

Three vessels with meal plants reported packing ‘B’ grade hoki.   
 
Methods for quantifying fish to meal vary from vessel to vessel.  Appendix 3 documents meal 
procedures as recorded by MPI Observers.    
 
New Zealand vessels generally use variations on time-run sampling to quantify whole fish to 
meal. There is a lack of consistency in sampling practice and sampling designs appear 
haphazard.  In general, sampling rates appear to be low. On a number of vessels the fish-to-
meal sample was from a meal conveyor which ran continuously whether or not sampling 
occurred. Sampling requires diverting the factory manager or a crew member from other tasks. 
This is less likely to happen when product flow is high.  There was one example of a Factory 
Manager changing sampling practice, i.e. increasing sampling frequency, upon observer 
advice. 
 
Ukrainian vessels calculate fish-to-meal from hoppers designated for hoki. Typically by-catch 
species going to meal are diverted into fish bins, for separate weighing by species.  These 
systems have the virtue of potentially capturing all fish-to-meal streams providing: 

 All fish consigned to meal are diverted to the hopper or bycatch bins rather than being 
put on the meal plant conveyor directly,                                                                                   

 Hoppers are consistently filled to the calibration mark,  

 Their calibration is correct,  

 The gate between the hopper and conveyor is not left open, 

 All hoppers filled and bycatch bins are recorded on the tally boards.  

There are reports that, in practice, hoppers are often: 
  

 Operated with the gate open so they function as a direct chute to the meal conveyor, 

 Filled beyond their calibration, 

 Released without entries recorded on tally sheets.  
 

Meal conveyors on Ukrainian vessels are easily accessible from most of the factory.  Factory 
crew who handle fish aft of the packing stations are seldom more than a single step away from 
a meal conveyor.  It is easy for factory staff to divert fish-to-meal without reporting it.  
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the HMAs and to identify and inform vessels that are not complying with the Operational 
Procedures. It is incumbent on vessel operators to ensure their vessels comply with the 
Operational Procedures, and to take corrective action when they do not. Without active 
participation in and intervention by the responsible parties, the Hoki Management Areas 
cannot be regarded as effective management tools.      
 
 

5. Export Double 

HGT and DRE product produced by LPFV’s accounts for 65% of reported landings.  Of this, 
94% is landed by foreign charter Vessels (FCVs) and exported for processing offshore.  Fillet 
product (TSK and TRF) accounts for approximately 32% of reported landings by New Zealand 
fillet vessels.  The majority of this is exported directly to overseas markets already in an added 
value state.  Clearly there is room for adding further value to HGT/DRE product prior to export 
in line with MPI’s “Export Double” objective. 
 
Parts of a hoki that result from processing to the desired state (fillets or HGT) are often 
discarded (eg heads, tails, livers, in some cases roe). In other countries, parts such as these 
are sold. Operators of vessels fishing in New Zealand should make every attempt to exploit 
overseas markets for these “less desirable” products in order to maximise the export value of 
hoki in line with “Export Double”.  
 
Given that hoki deteriorates relatively quickly after death it is vital that processing is 
expeditious to retain quality and maximise earnings.  Hoki held at temperatures of 10°C plus 
for 12 hours or more results in poor quality product. Information available indicates that New 
Zealand seafood has a bad reputation in Asia, primarily because of the poor quality of hoki.  It 
may be that this hoki was measurably unfit for human consumption.  Regardless, any loss of 
reputation regarding New Zealand primary produce would undermine MPI’s goal to double 
exports. 
 
OCM recommend that value adding and export of less desirable products is adopted by 
industry in order to increase export revenue in line with the “Export Double” vision. 
 
OCM further recommend that consideration is given to utilise the expertise and facilities at 
Wallaceville labs to test frozen fish product to evaluate whether fish is fit for human 
consumption in order to ensure that NZ’s reputation is not further damaged, particularly in 
Asia. 
 

6. MPI observer coverage 

A number of the Korean charter vessels boarded were carrying single MPI Observers. Single 
Observers are tasked to observe two-thirds of hauls during a trip.  Korean vessels typically 
make two long trawls a day. Most single MPI Observers interviewed, during at sea boardings, 
were trying to observe all hauls and associated processing. Like the vessel crews, they were 
subsisting on small amounts of sleep and were often obviously tired. MPI Observers were 
aware of the risk of illegal discarding occurring when they were absent from the factory deck, 
particularly when vessels were catching more fish than they could process. Some MPI 
Observers mentioned instances of obstruction.  
 
Vessel catch reporting data from observed trips has been an indispensable element of past 
deepwater profiling and investigations. In those instances, all data were from trips where there 
were at least two MPI observers were aboard. It cannot be assumed that vessel-reported 
catch data from single observer trips is of comparable reliability, nor that the presence of a 
single observer guarantees or significantly improves compliance. There is considerable RE
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25. NZ Seafood reportedly getting bad reputation in Asia due to poor quality hoki being 
produced by Korean vessels fishing here. 

26. Discarding of secondary parts of hoki (offal, heads, tails) that have potential to be 
exported is not in line with export double objective ie obtaining maximum export value 
from every fish caught. 

 
Observers 

27. High level of solo Observer trips (as opposed to paired trips) is leading to concerns 
regarding quality of data able to be obtained by MPI Observers and effect on vessel 
behaviour (ie vessel has opportunity for illegal behaviours while solo observer is 
asleep).  

28. Expectation from some vessels that MPI Observers will assist them to establish and 
operate systems for managing and recording catch on board the vessel.  This is not 
part of the Observers’ role and it is concerning that vessels did not already have 
suitable procedures in place. 

29. Inconsistent methodologies used by MPI observers in the testing of block weights of 
processed product. 

 

 

8. Recommendations  

There are 28 recommendations resulting from the 2012 Hoki Profile Update of the 
WCSI and ECSI fisheries.  Recommendations are not in order of priority but follow 
findings as set out in the report. 

Mobile LFRs 
 

1. OCM recommend that no deepwater vessels are issued with mobile LFR licenses in 
the future, because the risk of product leaving New Zealand without any opportunity 
for a compliance inspection is too high. 

 
Reporting Issues 

 
2. OCM recommend that greater clarification is needed in the Fisheries Reporting 

Regulations 2001 to improve reporting in this area. The requirement for the timely entry 
of effort and estimated catch data (e.g. “as soon as practicable once the trawl net has 
been landed on the vessel”) should be paramount. 

 
3. OCM recommend that greater clarification is needed in the Fisheries Reporting 

Regulations 2001 to improve reporting in this area. The requirement for the timely entry 
of processed catch data should be paramount. Explanatory notes need to be amended 
to reflect the intent of the regulations and best practice for auditing purposes. 

 
4. OCM recommend that: 

 
a. The manner in which dates and times are written out to the CEEDT event fields 

needs to be amended to accurately record when the data was entered, in-
accordance with the original CEEDT specifications. 

 
b. An analysis tool to process the CEEDT audit history data exported from the 

FishServe system is developed to enable prompt and accurate data analysis.                         
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vessels comply with the Operational Procedures, and to take corrective action when 
they do not. Without active participation in and intervention by the responsible parties, 
the Hoki Management Areas cannot be regarded as effective management tools.      

 
Export Double 

 
24. OCM recommend that value adding and export of less desirable products is adopted 

by industry in order to increase export revenue in line with the “Export Double” vision. 

 
25. OCM further recommend that consideration is given to utilise the expertise and 

facilities at Wallaceville labs to test frozen fish product to evaluate whether fish is fit for 
human consumption to ensure that NZ’s reputation is not further damaged, particularly 
in Asia. 

 
Observers 
 

26. OCM recommend that high risk fisheries/vessels are given priority for paired Observer 
trips. Consideration should also be given to paired trips for fisheries undergoing 
compliance risk profiling in order that data collection is not comprised. 
 

27. OCM recommend that block weight testing methods used by MPI Observers are 
reviewed to ensure for: statistical robustness, independent assessment, consistency 
of testing and accuracy. 

 
28. OCM further recommend that Observer block weight data is used routinely to test 

accuracy of greenweight declarations. 
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