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Foreword 

The overall goal for this project was to translate, integrate and communicate 
contemporary scientific knowledge on the performance of fisheries management/status 
of Australia’s fish stocks, and the health benefits of eating seafood, to the Australian 
community through a partnership between Accredited Practising Dietitians (APDs), 
primary health care nurses, public health nutritionists, food technologists, home 
economists and the FRDC. 

This research is important because health professionals are an important influencer 
group on food choice and a key channel for food education. 

Both health professionals themselves, and their clients, will benefit from this research. It 
provides scientific, evidence-based information health professionals can trust when 
educating patients and communities about seafood for health and sustainability. It 
provides them with information they need and want, but it also provides information they 
can share with their patients, clients and communities. Ultimately, it can steer 
Australians toward more sustainable seafood choices. 

The key finding is that providing evidence-based information of seafood for health and 
sustainability to health professionals fulfilled an unmet need in this group that allows 
them to better support their patients, clients and communities. 

As a result of this project, FRDC and seafood sector stakeholders can consider health 
professionals an additional influential channel for disseminating information of seafood 
health and sustainability. 

The primary outcome of this project was to raise awareness about the nutritional 
benefits and recommendations of seafood, and the performance of fisheries 
management/status of Australian fish stocks via empowering health professionals to 
relay evidence based information (new resources and the FRDC website) to the wider 
community. Importantly, these resources were developed according to needs and wants 
of health professionals and consumers. 



ii

Acknowledgments 

Thanks to the project team Gabrielle O’Kane, Shawn Somerset, Michele Walton, and 
Anna Farmery for their assistance. A big thank you to Carolyn Stewardson at the FRDC 
for her valuable assistance and Peter Horvat and Patrick Hone for their support. Thank 
you to the professional representative organisations for their assistance in reaching 
professional groups: The Dietitians Association of Australia (DAA), Dietitian Connection, 
The Public Health Association of Australia (PHAA), The Australian Primary Health Nurse 
Association (APNA), The Australian Institute of Food Technologists (AIFST), the Home 
Economics Institute of Australia (HEIA) and the Nutrition Society of Australia (NSA). 
Thank you to Next Media, publishers of Australian Healthy Food Guide, for their 
assistance with seafood recipes. Thank you to Bite Communications for their support 
with publishing an article in Food Australia Magazine. 

Abbreviations 

AFCD The Australian Food Composition Database  

AIFST Australian Institute of Food Technologists 

APD Accredited Practising Dietitian 

APNA Australian Primary Health Care Nurses Association 

DAA Dietitians Association of Australia 

FSANZ Food Standards Australia and New Zealand 

HEIA Home Economics Institute of Australia 

NSA Nutrition Society of Australia 

NGO Non-government Organisation 

PHAA Public health Association of Australia 

PHN Public Health Nutritionist 



iii 

Executive Summary 

About this report 

This project was conducted in partnership with the FRDC and dietitians to educate 
health professionals about scientific knowledge on the performance of fisheries 
management/status of Australia’s fish stocks, and the health benefits of eating seafood. 
The project was initiated by research with dietitians that found they felt conflicted in 
recommending seafood consumption because of sustainability concerns, despite the 
benefits of seafood for health. This is the first time FRDC has collaborated with health 
professionals and their professional organisations in this way, which has provided 
national reach. The educational resource was produced by health professionals for 
health professionals and designed to meet their expressed needs. The resource was 
made available online on a new ‘health professionals’ section of fishfiles.com.au in April 
2019. The resource was disseminated widely via professional organisations and has 
been positively evaluated. 

Background 

Previous research with dietitians has shown that while they want to promote seafood for 
health, they felt compromised by sustainability concerns. 

Aims/objectives 

The aim of this project was to produce an evidence-based education resource to meet 
health professional needs and expectations, and to boost their confidence in talking to 
their patients/clients and communities about the importance of including seafood in the 
diet and how to identify more sustainable seafood choices. 

Methodology 

A needs assessment was performed with key health professional groups to discover 
what information they needed and the format they preferred. 

Results/key findings 

The health professionals wanted an online resource that included information about 
health aspects of seafood as well as sustainability. They also wanted recipes to share 
with patients, clients and communities. A new web page for health professionals was 
added to the fishfiles.com.au website to house the resource, and a collaboration with 
Australian Healthy Food Guide Magazine to re-use selected seafood recipes with 
modification to include sustainable species. 
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Implications for relevant stakeholders 

This project is the first time the FRDC has targeted health professionals to deliver 
evidence-based messages in this way. It has raised awareness of the FRDC as a 
source of scientifically based information of relevance to the provision of healthy and 
sustainable eating advice. It has enhanced the confidence of health professionals giving 
dietary advice about seafood. The project has also formed connections - especially with 
dietitians and the Dietitians Association of Australia (DAA) - that may be utilised in any 
future collaborative activities. The advice contained in the resource directs seafood 
choices toward Australian species and this has the potential to increase demand for 
local catch. 

Population seafood intake levels are currently below recommendations. The information 
contained in the resource adds to the existing advice about the importance of regular 
seafood consumption for health and wellbeing and thus has the potential to increase 
intake and improve public health outcomes. 

This resource provides useful information to educators, academics, health education 
program managers and public health policy makers. The Dietary Guidelines for 
Australians are due for review and this resource provides an opportunity for the FRDC to 
provide useful input. 

The expansion of the target groups to food technologists in the food industry encourages 
positive decisions throughout the seafood supply chain. The inclusion of home 
economists as a supplementary target group encourages evidence-based messages 
about seafood in the education and food media sectors. 

Recommendations 

 Further enhance share-ability of recipes on fishfiles.com.au

 Optimise fishfiles.com.au for mobile devices

 Produce a simplified handout for professionals to give to consumers.

 Consider an influencer event to enhance reach of the resource

 Present project resources at health professional conferences

Keywords 

Fish, seafood, Status of Australian Fish Stocks (SAFS), health professionals, 
sustainable seafood, seafood nutrition, seafood education, dietitian, nutritionist, public 
health, primary health care, nurse, home economics 
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Introduction 

Need for the project 

The FRDC commissioned an independent project of Status of Australian Fish Stocks 
(SAFS) 2018 under project “2016-143 Status of Australian Fish Stocks (SAFS) reports 
2016 and beyond: audit” (PI: Peter J. Neville) to ensure continual improvement of process. 
The audit indicated that a more targeted communication and extension strategy was 
needed to transfer information and knowledge on aspects of fisheries management to a 
wider group of end users. This communication strategy should apply simpler and targeted 
messages to a more diverse range of users in the community on an on-going basis. It 
needed to take advantage of any and every opportunity to promote its functionality and 
story on an ongoing basis, while at times also react to issues by emphasising the factual 
information now available across Australia’s fisheries. In response to the SAFS audit, the 
FRDC and dietitians with an interest in seafood sustainability have been addressing 
various avenues to help transfer information and knowledge on the performance of 
fisheries management/status of Australian fish stocks, and the health benefits of eating 
fish, to a wider community. 

Background 

This project builds extensively on the previous nutrition research of Somerset and 
Bowerman by engaging health professionals in evidence-based and practical 
communication material which they can use to assist consumers in integrating seafood 
towards more healthy and sustainable dietary choices. Dr Gabrielle O’Kane, a previous 
board member of the Dietitians Association of Australia (DAA), has also been conducting 
multi-disciplinary research focusing on the barriers and drivers of fish consumption in 
Australia. On the 18 May 2017, Dr O’Kane gave an oral presentation ‘Aligning 
sustainability and nutrition goals in Australian seafood consumption’ at the 34th National 
DAA conference in Hobart, reporting on the findings of the advice related to seafood 
consumption provided by Accredited Practising Dietitians (APDs) and Public Health 
Nutritionists (PHNs) to their clients. The findings showed that APDs and PHNs are 
uncertain as to where to find reliable evidence-based information on sustainable seafood 
stocks. The conference had over 600 delegates and there was keen interest in the 
Nutrition in Public Health, Community and the Environment stream of concurrent sessions, 
of which this presentation was a part.  

Dr Carolyn Stewardson was able to assist Dr O’Kane with sourcing clear, summarised 
information on the status of Australian wild fish stocks in advance of the conference, which 
was well-received by delegates. One of the key take home message of Dr O’Kane's 
presentation was to utilise the evidence-based sites www.fish.gov.au and 
www.fishfiles.com.au. 

There is a clear gap in the provision/communication of evidence-based information on (i) 
performance of fisheries management/status of Australia’s fish stocks, and (ii) the health 
benefits and recommendations around eating fish, to this sector. Dietary recommendations 
for fish intake represent a conflict between desired outcomes for environmental 
sustainability and health. 

As part of a more targeted communication and extension strategy for SAFS, it is important 
to ensure that evidence-based information on (i) performance of fisheries 
management/status of Australia’s fish stocks; and (ii) the health benefits of eating seafood, 
is made available to Accredited Practising Dietitians (APDs), Public Health Nutritionists 
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(PHNs), and primary health care nurses (also known as practice nurses)  around Australia 
to enable these health professionals to provide accurate, up-to-date, consistent advice to 
their clients and the wider population. 

Health professional groups 

There are several representative organisations of health and food professionals working 
with the Australian public that can help influence consumers. The peak body for dietitians 
in Australia is DAA (Dietitians Association of Australia), a not-for-profit member 
organisation. DAA represents an important opportunity to reach dietitians, who in-turn can 
influence their patients, clients and communities. There are just over 7000 financial 
members of the Association working in a variety of contexts, including hospitals, 
community health centres, primary care, industry and private practice. The Public Health 
Association of Australia (PHAA) has a membership of 2000 and is recognised as the 
principal non-government organisation for public health in Australia, working to promote 
the health and well-being of all Australians, through policy development and advocacy. 
The Australian Primary Health Care Nurses Association (APNA) is the peak professional 
body for nurses working in primary health care and represents a significant and rapidly 
expanding workforce; primary health care nurses account for around one in eight of the 
640,000 registered health professionals in Australia. 
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Objectives 

1. Gather evidence-based information about the nutritional benefits and recommendations
of seafood, and the performance of fisheries management/status of Australian fish
stocks

2. Translate this into a credible educational resource for health professionals according to
their expressed needs and wants

3. Effectively disseminate this resource to nutrition professionals and practice nurses in
Australia for distribution into the wider community

Objective number three was amended during the project to extend to other influential 
groups: food technologists and home economists. Food technologists are influential in the 
food industry and it is hoped can steer seafood ingredient choice towards health and 
sustainability. Home economists are influential in the education sector and can steer 
secondary and tertiary students toward seafood choices toward health and sustainability. 

Performance indicators 

1. CONTENT
• Needs and wants of health professional groups collected
• Evidence reviewed and content developed
• Resource(s) developed according to the needs of APDs, PHNs and PNs
• Resource gains endorsement by at least one organisation (DAA as a priority, but
ideally also PHAA), including permission to use logos.

2. DISSEMINATION
• Resource(s) distributed via the DAA, PHAA and APNA
• Reach to APDs, PHNs and PNs measured via a practitioner awareness survey
(see Appendix 17)
• Digital resource downloads from DAA, PHAA, APNA and FRDC websites.

3. EVALUATION
• Participant satisfaction with resource measured through feedback from at least 20
APDs and 20 PHNs using quantitative (surveys) and qualitative methods (focus
groups)
• End-user satisfaction with resource measured in at least 20 end-users using
qualitative methods (focus groups).

4. MANAGEMENT
• Delivery of outputs by agreed deadlines and within approved budget.

Evaluation activities were limited to a single professional survey due to budgetary 
restraints. 
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Method 

Description of methods used, including justification 

The development of appropriate educational resources for health and food professionals to 
use with their clients and communities requires several key elements: 

1. the content is accurate and evidence-based
2. the content is relevant to the issues and concerns identified by both community
members and health professionals
3. the content is accessible and useable by both stakeholder groups

1. Development of accurate and evidence-based content

Seafood and health 

In order to create a solid evidence base to support the health and nutrition advice provided 
in the professional resource, an evidence review on seafood and health was conducted by 
Dr Shawn Somerset. This review took a strengths-based approach, which encourages 
consumption of fish and other seafood for healthy growth and development. This approach 
offers a range of advantages over the deficit (disease)-based approach most commonly 
used. It constructs a positive health promotion framework for fish and other seafood 
consumption. While the evidence base is largely disease-focussed, any available strength-
based literature was included. 

This document was peer-reviewed by a group of academics/nutritional experts. 

Fish Stock Status 

The 2018 Status of Australian Fish Stocks (SAFS) reports were used to underpin the 
seafood species recommendations. 

Nutrient data 

The Australian Food Composition Database (AFCD) from Food Standards Australia and 
New Zealand (FSANZ) was used to source data on nutrients in seafood. For data on the 
omega-3 fatty acid content of seafood specifically, the AUSNET database was 
supplemented by more recent analysis from Dr Peter Nicols from CSIRO. This information 
was integrated with stock status information from the FRDC 2018 Status of Australian Fish 
Stock reports to produce a table of omega-3 content.  

Recipes 

Rather than develop new recipes, existing recipes were used under license from 
Australian Healthy Food Guide Magazine. This Magazine is highly regarded by nutrition 
professionals and has a dietitian editor. The recipes are created to meet healthy eating 
guidelines and are trusted by nutrition professionals. This strategy allowed the recipes to 
be generally healthy as well as including seafood and helped to meet project budget 
limitations. The recipes were modified to include seafood species rated green in the SAFS 
2018 reports. 
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2. The content is relevant to the issues and concerns of the community
and professionals

In order to meet the needs and expectations of health professionals, a needs assessment 
survey was conducted. This information added to existing findings by Dr Gabrielle O’Kane 
and Dr Shawn Somerset in previous studies that showed health professionals were 
concerned about seafood sustainability but lacked confidence in what to recommend. 

In order to enhance the credibility of the resource, endorsement by the Dietitians 
Association of Australia was sought. This required a review process. 

Needs assessment 

The project surveyed members of three health professional representative bodies using an 
electronic survey link to determine their preferred content and format of resource. 

1. The Dietitians Association of Australia (DAA)
2. The Australian Primary health care Nurses Association (APNA)
3. Public Health Association of Australia (PHAA)

Summary of survey responses 

● We received 92 responses, with 68% of responses coming from
Dietitians/Nutritionists and the remainder from primary health care nurses, public
health practitioners and others.

● When asked about the most relevant issues for seafood and health, using a Likert
scale from ‘highly relevant’ to ‘not important at all’, there was a reasonably even
spread of responses, but the most relevant was cardiovascular disease, and the
least relevant of the seven issues was weight control.

● The most important barriers to eating seafood was deemed to be cost, followed by
lack of cooking skills/confidence and the least important barrier was safety.

● Amongst this group of health professionals, approximately 64% indicated that they
were either very confident or quite confident in choosing, preparing and
cooking seafood, while only 5% indicated that they were not confident undertaking
these tasks.

● There was strong endorsement from this survey in the usefulness of having
recipes available as part of the suite of resources.

● The most preferred format of information about sustainable Australian seafood was
a printable pdf document, followed by a webpage, a phone app and lastly, a
printed pamphlet or brochure.

● Approximately 75% of the respondents thought that an educational webinar or
recording on the fish stock status of Australian wild-caught seafood would be either
quite useful or very useful.

● In the free text section of the survey, suggestions were for simple, easy to prepare
recipes that were also affordable and to possibly emphasize the use of canned,
sustainable seafood, for food safety and affordability.
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3. The content is accessible and useable by both stakeholder groups

The needs assessment survey revealed a preference for online information rather than 
hard copy, as well as a diverse scope of content, including recipes. To host the large 
amount of information that met stakeholder needs, a separate Health Professional page of 
the Fishfiles.com.au was developed. 

An online evaluation survey was conducted to determine professional user views about the 
resource. 
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Results 

Deliverables (web pages) 

The deliverables of this project can be divided into three main components: 

1. Review of the evidence around seafood and health
2. Online brochure for health professionals
3. Recipe collection

Project component 1: review of the evidence around seafood and health 

This task was led by Dr Shawn Somerset and is titled, The Current Evidence Base for the 
Promotion of Fish and Other Seafood as Part of a Healthful Diet. It is a strength-based 
approach based on the promotion of healthy growth and development and offers a positive 
health promotion framework for FAOS (Fish and Other Seafood) consumption. This 
evidence review is used as a base for formulating the messages in the health professional 
brochure (component 2). 

Project component 2: online brochure for health professionals 

This online resource is available on a newly created health professional section of the 
fishfiles.com.au website. It provides information for health professionals around the health 
benefits of seafood, the importance of choosing sustainable species and how to identify 
these, as well as other relevant issues around promoting seafood consumption to their 
clients and communities. This brochure has been developed with the needs of health 
professionals in mind, and after seeking their input. As part of this, a table of Omega-3 
content table of Australian species was produced. 

Project component 3: recipe collection 

Health care professionals felt strongly that recipes would be a useful resource in their 
practice. After reviewing existing recipes on the FRDC website, the project team 
determined that a new collection of fit-for-purpose recipes was required to address the 
needs and wants of health professionals for simple, easy to prepare and affordable 
recipes. We undertook a partnership with Healthy Food Guide Magazine to provide 24 
seafood recipes in which we could substitute local and sustainable species. Healthy Food 
Guide is well regarded by health professionals because of their focus on health, and 
because the editor is a dietitian. Their recipes are also well regarded because they are 
simple, provide costings per serve, use everyday ingredients, and suitable for everyday 
family meals. We selected recipes that were easy, familiar, multicultural and used a variety 
of cooking methods/styles. Our intention is to suggest recipes that could be included in the 
family meal repertoire. We aimed to provide seafood variations on the most common 
meals in Australian households such as pasta, stir-frys and grills/BBQ (meat-and-three-
veg).Healthy Food Guide agreed to provide these 24 selected recipes for the FRDC 
website for a small fee. 

Quality assurance 

Endorsement of web resource by Dietitians Association of Australia was achieved. 
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Communications/Dissemination 

Media/publications 

Journal article published in Food Australia, April-May 2019 (see Appendix 4) 

Article in Fish Magazine (FRDC News), June 2019 (see Appendix 5) 

FRDC stakeholder briefing, June 2019 (see Appendix 10) 

GI News, February 2020 (see Appendix 15) 

Social media 

World Ocean’s Day FRDC Facebook post (see Appendix 12) 

Social media reach via Linked In, Facebook, Twitter and Instagram (via @NicoleMSenior) 
(see Appendix 16). 

Facebook posting by Nutrition Australia (NGO) (see Appendix 9) 

Professional education 

Addition of seafood content to Home Economics Institute of Australia (HEIA) textbook, 
titled Nutrition - The inside story (3rd edition) to be published 2020. Target audience is 
high school students, beginning tertiary students and the general public (see Appendix 
13). 
 Chapters to be included are: 

 Australian Food: Seafood
 Sustainable Food Futures
 Dietary Guidelines

Webinar for dietitians hosted by DAA with guest expert Dr Anna Farmery, Understanding 
Sustainable Seafood, November 2018 (see Appendix 14) 

Abstract accepted to HEIA 2020 national conference (Future activity) (see Appendix 2) 

Research paper based on HEIA conference presentation will likely be published in Journal 
of the Home Economics Institute of Australia (subject to selection). (see Appendix 3) 

Communication of resource directly to end users 

Email to members of health/food professional groups: 

 Dietitians Association of Australia (DAA)
-Posting to DAA Food and Environment Interest Group
-Posting to DAA Public Health and Community Nutrition Group
-Addition of resource to DAA professional Interest Portal.

 Dietitian Connection (dietitians portal) (see Appendix 7)
 Public Health Association of Australia (PHAA) (see Appendix 8)

 Australian Primary Health Care Nurses (APNA)

 Home Economics Institute of Australia (HEIA)
 Australian Institute of Food Science and Technology (AIFST)

 Nutrition Society of Australia (NSA)
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Project component 2: online brochure for health professionals, evaluation 

FRDC Health Professional Sustainable Seafood Resource Evaluation Results Report 

METHODS 

A seven-question evaluation survey was completed by twenty-five respondents via the 
online Survey Monkey platform. Participants were invited to complete the survey via a link 
sent via email to DAA, PHAA, HEIA and Nutrition Australia. The APNA declined to 
distribute the evaluation survey. 

RESULTS SUMMARY 

Respondents found the resource useful and are likely to use it in their practice. They rated 
their trust in the information as very high (84/100), and their confidence in promoting 
sustainable Australian seafood after using the resource as moderately high (66/100). This 
is an important indicator of success of the resource as previous research conducted with 
dietitians found they lacked confidence in making recommendations around sustainability. 

RECOMMENDATIONS 

Several respondents found the online resource was not optimized for mobile devices. 
Doing this would improve usability. 

Several respondents requested information suitable for sharing with clients/patients and 
the need for the information to be simplified for this purpose. More consumer-friendly 
resources in easily share-able format would meet this need. (Some respondents did not 
appear to be aware the resource was designed for health professionals). 
(For example, perhaps print, email and social media sharing buttons could be added to the 
recipes?) 

Several respondents requested information about canned seafood, brands to look for and 
more information about sustainability logos to help when shopping. 

Several respondents requested more detailed information about mercury content of 
Australian seafood species. 

For full evaluation report, see Appendix 17. 
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SUMMARY OF PROJECT PRODUCTS, COMMUNICATION AND DISSEMINATION. 
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Discussion 

Objective 1. 

Gather evidence-based information about the nutritional benefits and recommendations of 
seafood, and the performance of fisheries management/status of Australian fish stocks. 

This objective was met by meeting the performance indicators for CONTENT: 

 Needs and wants of health professional groups collected
 Evidence reviewed and content developed
 Resource(s) developed according to the needs of APDs, PHNs and PNs
 Resource gains endorsement by at least one organisation (DAA as a priority, but

ideally also PHAA), including permission to use logos.

Objective 2. 

Translate this into a credible educational resource for health professionals according to 
their expressed needs and wants. 

This objective was met by meeting the performance indicators for CONTENT. 

Resource(s) distributed via the DAA, PHAA and APNA 
• Reach to APDs, PHNs and PNs measured via a practitioner awareness survey.
• Digital resource downloads from DAA, PHAA, APNA and FRDC websites.

Objective 3. 

Effectively disseminate this resource to nutrition professionals and practice nurses in 
Australia for distribution into the wider community. 

This objective was met by meeting the performance indicator for DISSEMINATION, and 
exceeded the performance indicators by disseminating via more, similar organisations: 
Dietitian Connection, Nutrition Australia, Home Economics Institute of Australia and the 
Nutrition Society of Australia. 

Objective number three was amended during the project to extend to other influential 
groups: food technologists and home economists. Food technologists are influential in the 
food industry and it is hoped can steer seafood ingredient choice towards health and 
sustainability. Home economists are influential in the education sector and can steer 
secondary and tertiary students toward seafood choices toward health and sustainability. 
Home economists also work in food media and this provides an additional channel of 
influence. 

The project also met EVALUATION performance indicators, although evaluation activities 
were restricted by budget restraints. 

• Participant satisfaction with resource measured through feedback from at least 20 APDs
and 20 PHNs using quantitative (surveys) and qualitative methods (focus groups)
• End-user satisfaction with resource measured in at least 20 end-users using qualitative
methods (focus groups)
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Evaluation activities were limited to a single quantitative survey due to budgetary 
restraints. Response rate was low to the quantitative survey despite repeated follow ups to 
encourage participation. 

MANAGEMENT performance indicators, and the delivery of outputs by agreed deadlines 
and within approved budget, were met. 
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Conclusion 

This project has filled a need in health professionals for evidence-based information upon 
which to base their dietary advice to patients, clients and communities. It has promoted 
awareness of the FRDC as a source of trustworthy information about seafood 
sustainability. It provided reassurance about the health benefits of regular seafood 
consumption. The online resource provides useful information in an accessible form, and 
the creation of a new ‘health professional’ page of fishfiles.com.au further reinforces the 
strategic importance of this group in achieving FRDC’s communication objectives, and the 
value the FRDC places on this group. Important connections have been made with 
professional groups that can be leveraged for any future activities. New professional 
groups were added to the groups targeted: home economists and food technologists, and 
this further expanded the spheres of influence for the resource content and the FRDC 
itself. The resource has been positively evaluated, and useful feedback provided for further 
development.
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Implications  
Implications for health and food professionals 

Health and food professionals now have a source of credible, evidence-based information 
on seafood and health, and most importantly Australian seafood sustainability 
assessment. This resource will support professionals to provide trustworthy advice to their 
patients, clients and communities. 

The resource has the potential to increase demand for sustainable Australian seafood, improved 
dietary intake of seafood toward recommendations and improved public health. 
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Recommendations 

 Enhancements to the resource web content is recommended to enhance usability
and shareability: (a) optimise for mobile devices; and (b) add social media share
button to recipes.

 In addition to the materials produced for health professionals by health
professionals (FRDC app, recipes), an additional summary online printable
‘handout’ suitable for health professionals to give to consumers would be useful.

 To further disseminate to health professional stakeholders, an influencer event
inviting key opinion leaders in the nutrition and health space with active social
media profiles is recommended. Social media is an important communication
channel to achieve increased reach and awareness. Engaging a professional
communication agency would enhance communication outcomes.

 Presence at health professional conferences would further enhance awareness of
the resource and its key messages, such as the national conferences of the DAA,
PHAA, APNA and AIFST.

Further development 
While the health professionals surveyed agreed this was a great initiative, they did suggest 
more simplified resources be developed for use by consumers. They would be happy to 
pass these on to patients/clients. 

They also suggested the existing health professional resources could be made more 
useful by allowing them to be printed and/or shared via email and social media from the 
web pages. This was specifically requested for the recipes. Adding social media share 
buttons to the Health Professional Content may also facilitate sharing between 
professionals and other stakeholders. 
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Extension and Adoption 

The online resource will continue to be used as a tool to assist professionals when giving 
dietary advice and education. Professionals were also advised of the new SAFS mobile 
phone app which they can pass on to their patients, clients and communities. This project 
has made professionals aware of the FRDC and their scientific approach, which enables 
them to utilise other FRDC information and resources. 

Several reviewers and health professionals are in academic positions within universities 
that educate future health professionals and informally supported using the resource in 
education and training. 

As an outcome of this project the Home Economics Institute of Australia (HEIA) sought 
input from the FRDC to update their textbook to be used in secondary and tertiary 
education.  

Nicole Senior has successfully submitted an abstract to the 2020 National Conference to 
share the content of the resource and this will provide additional uplift in awareness of the 
resource in this group. A research paper based on the presentation is also likely to be 
published in the Journal of the Institute of Home Economics Australia. 

Project coverage 

Norwood, C. Connecting health professionals with sustainable seafood. Fish – Fisheries 
Research and Development Corporation News. June 2019 Vol 27 (No.2). 

Senior, N. and Stewardson C. Promoting Australian sustainable fish and seafood. Food 
Australia - Australian Institute of Food Science and Technology. April-May 2019: 34-37. 

Senior N, Stewardson C. Seafood sustainability in Australia: situation critical or hopeful? 
Proceedings of the Home Economics Institute of Australia, 2020 Sept 28-30; Brisbane 
(Australia). 

Senior N, Stewardson C. Seafood sustainability in Australia: situation critical or hopeful? 
Journal of the Home Economics Institute of Australia, 2020 (Issue to be confirmed); 
Brisbane (Australia). 

Somerset, S, O'Kane, G, Senior, N and Walton M. 2019. Evidence Review on Fish and 
Seafood and Health, pp 1-18. Fisheries Research and Development Corporation.  
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Project materials developed 

The deliverables of this project can be divided into three main components: 

1. Review of the evidence around seafood and health 
2. Online brochure for health professionals 
3. Recipe collection 

 

These can be found at https://www.fishfiles.com.au/experts/healthprofessionals 

Below is a screen capture of the Online Brochure for health professionals, and the family friendly 
recipes collection 
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Appendices 

Appendix 1: List of project staff 

Principal Investigator 
Nicole Senior, Accredited Dietitian and Nutritionist, Professional Nutrition Services 
 
Co-Investigator  
Associate Professor Shawn Somerset 
Associate Professor of Public Health, Canberra University 
Dr Gabrielle O'Kane, Dietitian 
 
Co-Investigator  
Dr Anna K. Farmery 
Visiting Fellow, University of Wollongong (UOW) 
 
Co-Investigator  
Michele Walton, consultant 
 
Co-Investigator  
Professor Alexandra McManus, Curtin University 
 
Project Manager, Financial Admin  
Nicole Senior, Accredited Dietitian and Nutritionist, Professional Nutrition Services 
 
Staff Member  
Dr Carolyn L. Stewardson, Research Portfolio Manager, FRDC 
 
Expert Academic Reviewers (Evidence Review) 
Dr Gilly Hendrie, CSIRO, Canberra 
Dr Joanna Russell, University of Wollongong 
 
DAA Representative Reviewers (for DAA endorsement) 
Dr Sandra Murray, University of Tasmania 
Barbara Radcliffe, Queensland Institute of Technology 
Liza Barbour, Monash University 
 
Expert Reviewers (online resource) 
Stefanie Carino 
Dr Anne McMahon 
Deborah Doyle 
Kathy Faulkner 
Kylie Markow 
Rosemary Stanton 
Deanne Wooden 
Kaye Mehta 
Dr Anna Farmery 
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Appendix 2: The Home Economics Institute of Australia (HEIA) conference – 
accepted abstract 

 

 

Senior N, Stewardson C. Seafood sustainability in Australia: situation critical or hopeful? 

Seafood is a nutritionally important food and part of our culture. However, consumers are often unsure what 
seafood to eat for a range of reasons including not knowing the differing species and how to prepare and cook 
them, and sustainability concerns. Media discourse around seafood sustainability is often gloomy, however 
much relates to International fisheries. Australian fisheries offer a wide variety of seafood species, managed to 
ensure there is an ongoing supply and sustainability. There is research available on the status of Australian 
seafood to help us choose the most sustainable species. The not-so-good news is the majority of seafood we eat 
is imported. 

Fish and seafood are nutritious core foods providing quality protein, omega-3 long chain fatty acids, selenium, 
zinc and vitamins A and D. They are a major source of iodine in the Australian diet (especially saltwater species), 
an excellent source of fluoride, and fish with edible bones contribute significant amounts of calcium. From a 
health perspective, there are many reasons to recommend regular seafood consumption. The most well-known 
is a reduced risk of cardiovascular disease. Furthermore, including seafood regularly in the diet is also associated 
with healthier ageing and longevity, better pregnancy and birth outcomes and reduced risk of depression, type 2 
diabetes and some cancers. International guidelines consistently recommend consumption of at least two fish 
meals each week 

Encouraging Australians to consume seafood twice a week and to choose sustainable Australian species would 
have benefits for both public health and the environment. 
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Appendix 3: The Home Economics Institute of Australia (HEIA) conference research 
paper likely to be published in the HEIA Journal  

 

A three thousand-word research paper based on the 2020 conference presentation will be available on 
the conference website after the event and is likely to be selected for publication in the Journal of the 
Home Economics Institute of Australia, subject to approval by the editorial board. 
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Appendix 4: Food Australia article  
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Appendix 5: FRDC News - Fish magazine article 
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Appendix 6: DAA Weekly email to members highlighting the FRDC resource and its 
endorsement by DAA 
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Appendix 7: Dietitian connection email featuring FRDC resource 
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Appendix 8:  Public Health Association direct email to members 
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Appendix 9:  Nutrition Australia Facebook Post 
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Appendix 10:  FRDC Stakeholder Briefing June 2019 
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Appendix 11: FRDC Facebook page promoting health professional resource 
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Appendix 12:  FRDC World Oceans Day Facebook post promoting Food Australia 
article 
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Appendix 13: Home Economics Institute of Australia textbook  

 

 

Reynolds, J. (2020) Nutrition The inside story 3rd edition (Home economics Institute of Australia). 
Available from www.heia.com.au/shop-publications/food-and-nutrition/nutrition-the-inside-story 

This cover image is draft as at 26 February 2020 and this third edition is due to be published in 
mid-2020. 
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Appendix 14:  Dietitians Association of Australia (DAA) Webinar on sustainable 
seafood 

 

 

Webinar conducted on Tuesday 6th November 2018 for DAA members. 
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Appendix 15: GI News article on sustainable seafood 
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Appendix 16: Twitter posts 
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Appendix 17:  FRDC Health Professional Sustainable Seafood Resource Evaluation 
Results Report 

Methods 

A seven-question evaluation survey was completed by twenty-five respondents via the 
online Survey Monkey platform. Participants were invited to complete the survey via a link 
sent via email to DAA, PHAA, HEIA and Nutrition Australia. The APNA declined to 
distribute the evaluation survey. 

Results Summary 

Respondents found the resource useful and are likely to use it in their practice. They rated 
their trust in the information as very high (84/100), and their confidence in promoting 
sustainable Australian seafood after using the resource as moderately high (66/100). This 
is an important indicator of success of the resource as previous research conducted with 
dietitians found they lacked confidence in making recommendations around sustainability. 

Recommendations 

Several respondents found the online resource was not optimized for mobile devices. 
Doing this would improve usability. 

Several respondents requested information suitable for sharing with clients/patients and 
the need for the information to be simplified for this purpose. More consumer-friendly 
resources in easily share-able format would meet this need. (Some respondents did not 
appear to be aware the resource was designed for health professionals). 
(For example, perhaps print, email and social media sharing buttons could be added to the 
recipes?) 

Several respondents requested information about canned seafood, brands to look for and 
more information about sustainability logos to help when shopping. 

Several respondents requested more detailed information about mercury content of 
Australian seafood species. 

Results in Detail 

Q1 To what extent have these resources improved your knowledge of sustainable 
Australian seafood? (Response type: Likert scale measured as a percentage from ‘not 
improved at all’ 0 to ‘very much improved’100) 

Average response was 61/100. 

Q2. How would you rate the effectiveness of the resources? (Response type: star 
rating from ‘very ineffective’ one star, to ‘very effective’ five stars) 

Average rating 3.6/5; 24% said very effective 5 stars 

Q3. How likely are you to use these resources? (Response type: Likert scale measured 
as percentage from ‘very unlikely’ 0 to ‘neither likely or unlikely’ 50 to ‘very likely’ 100) 

Average response was 68/100 

Q4. How would you rate the level of trust in the information presented? (Response 
type: Likert scale from ‘highly distrust’ 0 to ‘neither trust or distrust’ 50 to ‘trust highly’ 100.) 
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Average response 84/100 

Q5. After accessing the resources, how confident are you to promote sustainable 
Australian seafood with your patients/clients/communities/students? (Response 
type: Likert scale measured as percentage from ‘not confident at all’ 0 to ‘neither confident 
or unconfident’ 50 to ‘very confident’ 100) 

Average response 66/100 

Q6. Is there anything you would have liked included but wasn’t? (Open ended 
feedback) 

“Simple summary tables of fish types and brands/brochure for consumers” 

“More details around mercury content especially local fish eg around Sydney” 

“More modern recipes that are easy to email/print. Lists of seafood that are more succinct, 
ie top 5-10 in each category (high-medium-low). Information in a format that is printable or 
shareable to give to patient/clients” 

“Rank brands of canned fish (tuna, salmon) based on sustainability” 

“Aquaculture industry” 

“Importance of eating sustainable Australian caught fish and crustaceans rather than 
imported seafood” 

“Some resources are hard to follow. I wouldn’t give to some clients as they are not written 
in plain language with a readability of grade 6. I wonder if they have been focus tested with 
intended audiences” 

“A list of all the Australian fish (or at least popular ones) with their sustainability rating next 
to them. I could only find a way to search fish that I’m already aware of but there are 
probably other sustainable fish I don’t know about that I could start recommending. That 
list would also be handy to give out to clients” 

“How to share the information with clients (strategies to convince them to change)” 

“The hyperlinks are great but its not clear what are where the resources I’m looking for are. 
I’m looking on my phone and tablet so maybe the format doesn’t suit” 

“Mercury levels of fish” 

“I would have liked to see more information displayed using visual content such as pictures 
and/or infographics rather than words” 

Q7. Do you have any other feedback? (Open-ended feedback) 

“The only reason my increase in knowledge was low is that as a professional fisherman’s 
daughter my knowledge was pretty high to begin with. Great resources and happy to see 
Australian seafood industry getting the promotion and recognition it deserves!” 

“This is an important message and many people are unaware of how much / what is 
imported and sustainability. Lobbying mainstream markets/fish mongers and supermarkets 
is important and ongoing efforts to enforce mandatory labelling on cooked seafood 
purchased at food vendors. Also needs to consider the environmental effects of 
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fish/seafood farming when making claims and providing advice e.g. more sardines, 
seaweed and mussels and less pellet fed salmon.” 

“Very well compiled & easy to navigate the resource” 

“More images to break up large amounts of text.” 

“Include brands for consumers to look for at the shops More images of the logos to look for 
or where to look on the label to determine whether a product is sustainable or not.” 

“The resources need to be less detailed, more simple and direct. A lot of info to trawl 
through” 

“There are some NZ sourced fish that are popularly sold in Australian supermarkets. Is 
there information available on their sustainability? Where does fish rate sustainability-wise 
when it is from Australian / NZ waters but processed in China / Thailand / Taiwan? I see 
that on labels frequently.” 

“Great work overall” 

“Check formatting on multiple devices, PC its clear, mobile devices not so” 

“This is a great resource, I am keen to look more closely at the information and incorporate 
into my practice - I already recommend intakes of oily fish to all clients (that aren't vegan) 
but will be more confident in speaking about different species, particularly in relation to 
sustainability which is something that I am concerned about along with my clients. Thank 
you for putting this together!” 

“Love the recipes, but struggling to get the email function to work. It would be great if the 
recipes could be formatted to be printed straight from the webpage.” 

 


