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Headline news from Chairman, Bryan Coode
The 2016/17 financial year has been exciting. The
Lobster Grower 2 programme has had its first full year
and we had the privilege of recruiting a team of
researchers to support Dr. Daniels. This programme has
already seen us deploy 15,000 baby lobsters at sea in
the world’s first large scale lobster nursery. Over the
coming two years, we intend to deploy a further 30,000
lobsters and make some significant breakthroughs in the
science and technology associated with lobster stocking.
The Charity has commenced a second new research
project, ‘Lobster Cultivator’, which aims to further
stabilise the production of juvenile lobsters by
advancing the science of their feed and culture. The
programme focuses on improving and standardising
diets, water and egg quality so that in future years we
have a more consistent supply of juveniles.
The hatchery juvenile production has continued to
release thousands of juveniles to supplement natural
stocks with the aid of local divers. The Visitor Centre has
had a record breaking year, attracting its largest
audience. We have been awarded Silver in both the
Cornwall and the South West Tourism Awards, under
the ‘Small Attraction of the Year’ category. We also
received our second Certificate of Excellence from Trip
Advisor. We have continued to invest in the Visitor
Centre and through a series of projects, have installed
new exhibits and made general improvements.
Aside from large projects we have also been
collaborating with Universities, contributing to the
supervision of several PhD students which have
examined
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genetics
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lobster
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lobsters

change

We have recently been awarded funding to install a new
hatchery in two shipping containers on the quayside in
Newlyn. This project ‘The Lobster Module’ will enable us
to examine the scalability and water quality issues
associated with hatchery production and contribute to
our long-term research strategy.
The Charity has had a very busy year in terms of
engagement with the public. The Fisheries Outreach
Programme has continued to promote the Charity’s
messages to schools and colleges, as well as at special
events. We helped to set up the inaugural Padstow
Seafood and Beer Festival and held our first ever
Patrons event at St. Michaels Mount. We also had a
wonderful fundraising event at Fishmongers Hall in
February.
Looking ahead to the end of Lobster Grower 2, we will
have the unique opportunity to gain a detailed
understanding of what happens to lobsters of varying
ages once they have been released into the sea enabling
us to identify the optimum age for release. This would
be the first work of its kind anywhere in the world. We
have some of the funding and the team in place, we
have the partnerships and we will have the lobsters.
Finding the remainder of funding to do this will be a
major focus of the Charity in the months to come.
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Thank you to Idenna.com who continue to support the charity with free photography for our Little
Shop of Lobsters, we look forward to our annual photoshoots on the beach! It’s a good job our
staff are so willing.

At Sea with Finisterre
We were delighted to be approached by the well-known outdoor clothing brand Finisterre who
wanted to come and photograph our staff both in the hatchery and at sea in order to launch a
new clothing range. If you go to the Finisterre website ‘https://finisterre.com/blogs/broadcast/
a-day-on-the-boats-national-lobster-hatchery’ you can read the article about their day at sea
with us and check out some of the stunning clothing. While out on site, we took the
opportunity to check on our baby lobsters growing at sea.

Jute bag £5.95

Although our staff were reluctant to give back the clothing at the end of the day, they
were presented with a Finisterre gift voucher so they were extremely happy with their day’s
work as models!

A tribute to Ian Kennaway
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We are very sad to say our Company Secretary, Ian Kennaway passed away in November last
year. We can’t let his untimely death go unrecognised, without paying a tribute to Ian, who
had been pivotal in the creation and running of
the Hatchery from day one.
Founding Chairman Edwin Derriman had this to
say; “Ian was the County Solicitor for Cornwall
Council and my line manager at the time. In 1996
I went to Ian with the ‘daft’ idea of building a
hatchery which would produce baby lobsters and
put them into the sea. He immediately enthused
about the concept, and agreed to help with setting
up a suitable company structure, but said his
involvement would be ‘temporary and purely
advisory’. In April 1998 the Padstow Lobster
Hatchery was legally set up with three directors (Ian, his trainee solicitor and me), plus Ian
undertook the Company Secretary’s role too. As other Directors came onto the Board a few
months later, Ian stepped down as a Director as did his trainee, but he agreed to stay on as the
Company Secretary until the project was properly underway and the building was
completed. Eighteen years later he was still the Company Secretary of the hatchery, a role he
enthusiastically and efficiently carried out over the years. Ian’s support was unwavering,
through bad times and good, and he was always available for a chat whenever any advice was
needed. Without his wisdom and quiet authority on the Board, the organisation may well have
not surmounted the difficult problems of the early years. The ongoing success of the NLH is a
fitting tribute to Ian’s hard work and support over the last couple of decades”.

Secrets of the Sea 5. The state of lobster
stocks and their management
This is the final article on aspects of lobsters and their fisheries by Dr Colin Bannister,
Emeritus fisheries scientist at CEFAS Lowestoft, and honorary advisor to the Shellfish
Association of Great Britain.
Recap These articles have given readers a glimpse of the lobster biology, behaviour
and metrics behind the picturesque scenes that we love to see when visiting a working fishing harbour. The previous
article explained the basics of stock assessment, and this final piece describes stock status and management.
The effects of fishing Increased fishing effort (more vessels, pots and fishing days) is expected to increase the harvest
rate and reduce the proportion of young lobsters surviving to the larger mature sizes. This narrows the size
composition, depletes the mature stock, and reduces egg production compared to the un-fished state. Assessments
therefore use lobster size compositions measured at sea or on the quayside to quantify those vital changes and
compare them to critical benchmarks.
Who does what? In England the Marine Management Organisation (MMO) records landings and fishing effort, and
the CEFAS1 Laboratory at Lowestoft undertakes the assessment programme used to advise DEFRA2, the government
body responsible for managing national shellfisheries out to the mid-line. Local data are also collected and assessed by
ten Inshore Fisheries and Conservation Authorities (IFCAs) that manage coastal fisheries out to 6 nautical miles,
including in Devon and Cornwall.
Benchmarks A sustainable fishery has a moderate harvest rate that delivers a maximum sustainable long term yield
(MSY) without endangering egg production. For lobster, scientists estimate that if the harvest rate and resulting stock
size sustain 35% of the egg production possible from an un-fished stock, the fishery is at MSY, and at the target harvest
rate and target stock size.
The tendency for unrestricted fishing to increase to a high level and reduce stocks to a low level is countered by setting
precautionary limits that should be avoided to prevent stock collapse. For lobster, these limits are the maximum harvest
rate and corresponding minimum stock size that sustain 15% of the egg production possible in the un-fished state.
Fisheries reaching these limits should trigger remedial action.
Stock status CEFAS has used accumulated sampling data to estimate the state of lobster stocks up to 2014 3 for 5 large
coastal areas, each containing a characteristic lobster fishery that could be managed individually in the future. The
following results are my interpretation of an extensive CEFAS report4.
The three East Coast fisheries
Stock status of 5 regional lobster fisheries assessd by CEFAS 2014
appear to be overfished (colour
Fishing area
Diagnosis
Harvest Rate
Stock size
code red in the Table) because the
Northumberland & Durham overfished
< min limit
> max limit
high estimates of harvest rate
Yorkshire & Humber
overfished
> max limit
< min limit
exceed the target and maximum
benchmarks, and stock size is
East Anglia
overfished
> max limit
unreliable
below the minimum benchmark.
South east and South Coast
no info
no info
These results are derived from a
Southwest
fully exploited above MSY
between min & MSY
narrow size distribution that is
dominated by the small to medium
sized lobsters typically found on coastal grounds.
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The Southeast & South Coast fishery was not assessed due to data issues, but on past
evidence could be similar to the East coast.
In the Southwest, results are more favourable because medium to large lobsters are prevalent
in samples from Devon and Cornwall. Harvest rate is above MSY but comfortably below the
maximum benchmark, while stock size is between the minimum and MSY. The Southwest
fishery is fully exploited (colour code amber) and not far from MSY.
Managing lobster fisheries National lobster management measures include the shellfish
licensing scheme, a national minimum legal size, and a ban on landing any hen lobster with a
tail that was v-notched when previously carrying eggs. Some IFCAs have a higher landing size,
while some ban the landing of berried hens outright, and one IFCA restricts pot numbers per
boat. However, CEFAS assessments imply that, except for the Southwest, significant extra
measures are needed to achieve sustainability.

4. Lobster (Homarus gammarus). Stock status report 2014 https://
www.gov.uk/government/publications/lobster-homarus-gammarus-stockstatus-report-2014

3. Updated assessments are promised for later this year.

2. DEFRA Department of Environment, Food & Rural Affairs.

1. CEFAS Centre for Fisheries, Environment and Aquaculture Science.

Many potters admit that over the years more and more pots have been set on crowded
grounds, and for longer periods each year, thus intensifying fishing and raising concerns for
the future. This has been debated regularly by officials, scientists and the industry, but
without reaching consensus on what action to take. Several DEFRA consultations have
explored industry views on such measures as a higher landing size, elimination of unused
licences, and managing pot numbers, whilst consultation on a national berried lobster ban is
currently in progress. Unfortunately attempts to achieve more have been impeded by
industry dislike of stringent controls, and conflicts of view between inshore and offshore
fleets, and different regions. Internationally the UK is obliged to deliver sustainable fishing
and good environmental status sooner rather than later, so to make progress DEFRA shellfish
officials now advocate managing regional lobster fisheries individually, hoping that regionally
different combinations of measures selected from the management ‘tool box’ will be more
agreeable and successful than a ‘one size fits all’ approach.
Caveats Future discussions face several stumbling blocks. The first is industry wariness
about the assessments. Concern that stocks assessed as overfished could collapse without
stronger regulation is now being challenged by reports that in many areas undersized lobsters
are becoming increasingly prevalent, implying that with recruitment seemingly high, more
restrictive management is unnecessary. Of course, some of this could be due to factors
unrelated to lobster fishing, e.g. better juvenile survival and increased catchability as climate
change raises water temperature; reduced predation when cod stocks collapsed in the 2000’s;
or the more disturbing possibility that size distributions used in the assessments suffer from
sampling bias, or simply do not fully represent what happens on the seabed. These issues
require further research into the quality of the data, and more emphasis on integrating into
the assessments fishermen’s records from all parts of the fishery.
The most serious problem is that if a reduced harvest rate is needed, how can it be achieved?
Potters assert that lobster quotas are impractical, pot limits are unenforceable, and that days
at sea cannot be regulated because pots are left out at sea continuously. Such views presage a
continuing battle over how best to reduce effort in lobster fisheries. That is why the Shellfish
Association proposes that a simpler first step is to cap effort at the current level to at least
prevent the negative effects of further expansion. In the meantime, keep rearing and
releasing those baby lobsters, Team Lobster!!

Visitor Centre Developments
2016 proved to be our most successful year for the Visitor Centre with 3 awards, Silver in the Cornwall Tourism
Awards 2016 for best ‘Small Attraction of the Year’, Silver in the South West England Tourism Excellence Awards 2016
-17 and a Certificate of Excellence 2016 from Trip Advisor. We also had the busiest year yet for visitors.
The feedback from customers (via our feedback forms) is always impressive and it’s important to us that we are
getting the right message to visitors, so they leave with a better understanding of fisheries and what individuals can
do to support the most sustainable of our fisheries.
99% of our customers said they had a better understanding of the importance of a sustainable fishery.
95% of our customers said they were more likely to purchase seafood from a sustainable source.
There are plenty of fishmongers and restaurants about now, who only source sustainably caught seafood. Make sure
you buy from them and if you are in a fishmonger or restaurant that does not, ask them which items on their menu
are sustainably sourced. The more times they are asked the question, the more likely we can change their minds too.

Lobster Visitor
Even more exciting we were awarded a grant from the People’s Postcode Lottery Fund to
undertake some Visitor Centre developments. We are planning some really off the wall,
exciting new displays. It will also pay for our website to be refurbished and brought bang up to
date.
We have commissioned some three dimensional models of lobster larvae, which we can hang
from the ceiling. We are getting a Visitor Guide leaflet that we can then get translated into
different languages for our overseas visitors and a book on lobsters, using the best
photographs we have.

Have you heard or seen the photographs taken by Levon Biss? While visiting an exhibition in Oxford we came across
some incredible photographs of insects. Levon Biss’s passion for nature and photography have come together to
create Microsculpture. His unique photographic process composites thousands of images, using multiple lighting
setups, to create the final insect portraits. Each insect
portrait is created from over 8,000 separate images.
The results are phenomenal. Check the website
http://microsculpture.net/ We approached Levon to
see if he would photograph our larval lobsters and he
agreed! Watch this space, we can’t wait.

Lobsters to Life Project
Christmas
gift in a tin

Team Lobster have had a Kreisel tank on our wish list
for many years and through
Build your
funding
own
from
music
The Tanner
Trust and a contribution
from The Carew
carousel—gift
in aPole
tinTrust we
are delighted to announce its arrival. It offers a
fantastic up close experience of the lobster larvae.
There is just glass between you and them. It is
mesmerising watching them swim round. We hope
they are liking it too! There is a film on Facebook that
we posted on 26th April so if you are not in the locality
and you have access to Facebook you can see for
yourself how cool it is.
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EDUCATION DIARY
The education team have had a busy winter season delivering workshops to educational institutions throughout
Cornwall, hosting group visits to the Hatchery facility and developing engaging educational materials in the form of
leaflets and short films.
A series of educational leaflets are ready to give out to the public in our Visitor Centre, forming an excellent resource
for students, teachers and anyone interested in learning more about important fisheries topics. The aim is to
empower seafood consumers with greater knowledge so that they can make more informed, sustainable purchasing
choices.
We are also working with the fabulous Nina Constable Media to capture footage for a series of short films on the
same themes. By making this information available in video form it will be accessible to a far wider audience so our
important messages will have an even greater reach.

Thanks to the funders mentioned below, we are able to offer school workshops for free in Cornwall. We will come to
you, but the funding runs out in December so book today to ensure we can book you into our busy diary!
education@nationallobsterhatchery.co.uk

ORDER YOUR SET OF LEAFLETS TODAY, FOR FREE available to all. These leaflets have
If you’re a Patron or Friend of the Hatchery we will have already sent you a set of leaflets in
the post. They are a fascinating snap shot of these important topics.

Photo by Ruby Ingleheart, Hawkers Cove

been produced with support from the following organisations:
The Tanner
Trust

Lobster Module
We are delighted to announce that we have been awarded a grant
from the Marine Management Organisation (MMO) from their
European Maritime and Fisheries Fund (EMFF) to install a hatchery in
two shipping containers, with the capacity to produce about 20,000
stage 6-8 juvenile lobsters. This is purely a production facility and will not be open to the
public. The containers will initially be located at Newlyn harbour.

We are very happy to have been welcomed with open arms by Newlyn Harbour Commissioner
and we are looking forward to our new venture.
The Lobster Module will complement and run in parallel to trials currently taking place in
Cornwall in the Lobster Grower 2 (LG2) project. The Lobster Module is a demonstration project
that will examine the practical feasibility of operating essential onshore facilities and
equipment. It will take a practical approach, examining a simple, mobile, modular and scalable
system of land based juvenile supply.
With the promising early stage results of LG2, these two projects are likely to steer the future
for lobster stock enhancement.

Aerial view of Newlyn Harbour

New BOSOF Members

Ladies lobster

We are proud to announce several new Buy One, Set One Free members who
have signed up and are keen to start promoting the scheme to their customers
for 2017. If you’re in their vicinity, make sure they are next on your list for
lunch or dinner. What better than to know, by dining on their delicious seafood
you are helping to ‘put back’. Welcome on board to Bonnie Gull Seafood
Shack, Melton’s Restaurant, Karma Hotels, The Seafood Shack, Catch
Restaurant and Fish! Borough Market.

tee £15

We wanted to give a special mention to The Northbank, Prawn on the Lawn and Sankeys who
never fail to surprise us with the success of the BOSOF scheme and the incredibly large cheques
we receive due to the generosity of their customers and the dedication of the staff.

Corporate Sponsors
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Our 3 fabulous Corporate Sponsors have renewed their Corporate Sponsorship for 2017 and we
are delighted to welcome ‘Stay in Cornwall’ as a new Bronze Corporate Sponsor. We can’t thank
them enough for their dedication to supporting the Charity’s programmes of research, education
and marine conservation. Our Corporate Membership packages will not only help your business
to achieve your corporate and social responsibility objectives, but will also demonstrate your
commitment to safeguarding our vulnerable marine resources.

Patron Club & Friends of the Hatchery
If you would like to sign up as a Friend of the Hatchery (where we ask you to donate £5 or more
a month) or as a Patron (where we ask you to donate £250 or more a year), or BOSOF or
Corporate Sponsor please either see our website for details or contact Clare Stanley on 01841
533877 or email clare@nationallobsterhatchery.co.uk.

LOBSTER GROWER PROJECT
As we move into May the Lobster Grower 2 team are looking forward to ditching their sea-going thermals and
enjoying the Cornish spring sunshine. It seems like time has flown by; the team spent a day at sea last week to
conduct growth and survival checks on lobsters that have already been out at sea for just over 8 months.
Despite the wet and windy weather, work has continued at sea throughout the winter. The Westcountry Mussels of
Fowey crew have been busy undertaking maintenance work on the site to ensure that the lobster on-growing
systems are securely fastened to the mussel lines during the rough easterly storms coming in to St Austell Bay. The
National Lobster Hatchery researchers have also continued lobster deployments and checks during the autumn and
winter, including the painstaking process of measuring the juveniles while aboard to check how well they are
growing!
The next few months will be spent gearing up for this year’s summer lobster deployments. In the 1st year of the
project, 15,000 baby lobsters were introduced into on-growing systems at the site in St Austell Bay and the aim is to
introduce thousands more in Year 2. To prepare for this, over 700 on-growing systems need to be assembled, which
will become homes for our lobster babies. A time consuming process it may be, but the promise of a pasty lunch on
our assembly days definitely keeps spirits high and makes the days go faster.
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The second summer of the project will also see the project partners undertake research into understanding what
naturally settling animals and plants the lobsters are feeding on. We don’t feed the lobsters while they are at sea, so
they must be eating whatever floats through or settles on the on-growing containers, and it is a unique opportunity

for us to understand this process for the first time. Very little is known about the natural diet of juvenile lobsters,
whether wild-born or hatchery-reared, so this research really is ground breaking for our Lobster Grower 2 research
team.
All in all, it looks like the hard work by all the Lobster Grower 2 partners is paying off. Already, interesting results are
being generated in all areas of the project, from understanding lobster growth rates to characterising the water
movements within St Austell Bay. With 18 months left on the project these really are exciting times for the National
Lobster Hatchery.
Get involved
The National Lobster Hatchery and Natural England have teamed up to run a citizen science project, ‘Understanding
the Natural Environment of St Austell Bay’ (#UNESAB). The Lobster Grower 2 consortium has been characterising
the marine environment in St Austell Bay. As part of this, work is being undertaken to assess the benthic environment
(the seabed) and the wealth of marine life associated with it. This work includes baited remote underwater video
(BRUV) and drop down camera (DDC) systems to investigate the habitat types and biodiversity associated with the
seabed. The lobster rearing systems act as a form of artificial reef, providing a perfect place of many species to settle,
aggregate and refuge, which can then lead to a variety of fish and other mobile species being attracted to the area, so
we expect to see some very interesting camera footage.
The main aim of the #UNESAB scheme is to enable any interested person to contribute to our research by helping to
identify the species of marine life present in short sections of video taken at several sites around the Bay. If you are
interested in getting involved then please visit the research pages of our website.

EVENTS DIARY 2017

Congratulations to David Wills the lucky winner in our
annual prize draw, from completed feedback forms in
the Visitor Centre. A lobster goody bag will be making its
way to you!

Seashore Forage & Lobster Release
Another recent highlight for the team was a coastal
foraging workshop combined with a lobster release at
Trevone Beach in April. A group of 30 participants each
adopted and named their very own little lobster before
watching them being released back into the sea. We were
joined by local foraging expert, Megan Adams from Wild
Thymes, who shared her extensive knowledge of coastal
foraging, explaining the medicinal, nutritious and delicious
uses of seaweeds and shoreline plants. Participants
learned which plants are good to eat, discussed recipe
ideas and practiced sustainable harvest techniques. The
day ended with a fantastic selection of pre-prepared
tasters, including yummy nettle pesto, sorrel raita,
foraged bhajis and seaweed scones!

We released 100 little baby lobsters, including “Snappy”,
“Lobstey” and “Steve” who have been given a head start
in life, enabling participants to put something back into
the ocean after enjoying treats from nature’s larder.
“What a fantastic, informative, afternoon… A mooch over the
rocks learning about seaweed foraging and culinary uses,
followed by a well-pitched talk about the lifecycle of lobsters,
the opportunity to adopt one and then see it released. I, and my
5 year old, both thoroughly enjoyed the event, all set in a lovely
location with some home cooked nibbles for afters. Highly
recommend – thank you!” Said Ruth Grimmer, who attended
the day.
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