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Enquiries

Southern Rocklobster Limited

PO Box 305

Hampton

Victoria

Australia 3188

Telephone: + 61 423 533 133

Online:

rosshodge@southernrocklobster.com
www.southernrocklobster.com
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Attributes

Sweet, firm texture, delicate white

flesh — the Australian Southern Rock

Lobster is the finest in the world

Wild and sustainable — strict catch
controls: quota, size limits and
season

High meat yield — 44%

“X" factor — giant, live, natural and
exclusive

Clean and pure — harvested from
cold, clean unpolluted Southern
Ocean waters

Guaranteed quality — certified and
traceable from “pot to plate”

Chef friendly — simple preparation,
handling and storage

No melanosis — the flesh does not
turn black

High margin — best seafood plate
return
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Quality Assured

The Australian Southern Rock Lobster
Industry is the supplier of choice;
recognised by customers as a world
class producer and marketer of desirable,
ultra premium quality lobster and lobster
products for discerning niche markets.

Once harvested from the ocean in
specially designed equipment the rock
lobsters are quickly stored and placed
live in flow through seawater tanks on the
boats, avoiding exposure to the sun and
wind. Short fishing trips ensure the rock
lobster are landed at the wharf in the best
condition.

Port based processors transfer the live
rock lobster from the boats into land
based temperature controlled recirculating
seawater tanks, slowing the metabolism
of the lobster to prevent any harm from
stress.

Prior to packing, the rock lobster are
further chilled, again minimising stress in
the packing and through transport across
the globe. Special logistics networks
deliver Australian Southern Rock lobster to
the world quickly, efficiently, with minimal
loss and maximum quality control at all
times.

www.southernrocklobster.com
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Sustainability

The Australian Southern Rock Lobster
fishery is one of the most carefully
managed commercial fisheries in the
world with:

* Minimum legal size, closed seasons
and seasonal protection of females

e Strict catch quota limits, with limited
licence, boat and pot numbers

* Egg bearing females and the
undersized are returned to the sea

* Audited Clean Green environmental
standards and certification — covering:
protecting marine mammals, waste
management — recycling oil, plastics
and other waste.

¢ The Environment Department of the
Australian Government audits for
environmental sustainability every 5
years. Export permits are withdrawn if
sustainability is not maintained.

* Sustainability and environmental
management is an operating
mandate, not simply an idea.
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Origin

Origin
— The Southern Ocean

The Australian Southern Rock
Lobster(Jasus Edwardsii) is native

to the coastal waters of Southern
Australia and regarded as the finest
eating spiny rock lobster in the world.

Caught wild from the waters off
Southern Australia, this exquisite
species of rock lobster is revered for its
sweet rich flesh, firm texture and size

This rugged coastal region is
renowned for the quality of seafood it
produces. Fed by the cold, nutrient
rich waters uprising from Antarctica,
this lobster is slow growing and a
selective feeder.

The Clean Green Australian Southern
Rock Lobster is one of the world’s truly
special gourmet luxuries.

www.southernrocklobster.com
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Clean Green Program & #&¥##3 H

* The Clean Green Program is a
product certification standard which
ensures superior quality through
best practice in environmental,
sustainability, work place safety, food
safety and animal welfare standards
for the Australian Southern Rock
Lobster Industry

The Clean Green registered trade
mark represents a 3rd party
independent, internationally-
recognised audit and certification of
supply chain organisations against
the Clean Green Standard

It ensures best practice is
implemented at each step along the
supply chain — zero tolerance for non-
compliance to the Standard
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Enquiries

Southern Rocklobster Limited

PO Box 305

Hampton

Victoria

Australia 3188

Telephone: + 61 423 533 133

Online:

rosshodge@southernrocklobster.com
www.southernrocklobster.com
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