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About Blue Harvest

Blue Harvest (Est. 2005) is an Australian owned, seafood sales and marketing agency specialising in 
aquaculture sourced production.

Annually, Blue Harvest  
manages sales of 

Access to Coles, Woolworths, 
Metcash, Costco

Major Seafood Wholesalers & Food 
Distributors

Experienced team in aquaculture, 
sales, marketing and business 
development 

3,000+  
tonnes of  
seafood

$55+  
million 

(AUD)  
value
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Blue Harvest Team

SAM  
GORDON 

MANAGING DIRECTOR, 
CANBERRA 

App. Sc. – Aquaculture 

Grad Dip Bus. Mgmt. 
(AGSM)  

Churchill Fellow 1998

SCOTT  
WALTER 

GENERAL MANAGER–
DIRECTOR, 
MELBOURNE 

App. Sci Aquaculture 
(Hons) 

Grad Dip Agri-Bus.

ANNI  
CONN 

QUALITY & 
SUSTAINABILITY 
MANAGER, PRODUCE
R RELATIONSHIP 
MANAGER 

BSc. Applied Biological 
Sciences (Hons) 

MSc. Aquaculture & 
Fisheries

MATTHEW WASSNIG 

SALES AND BUSINESS 
DEVELOPMENT 
MANAGER NSW 

BSc. Marine Biology 
(Hons) 

PhD Aquaculture

AIDAN  
MCCLURE 

SALES AND BUSINESS 
DEVELOPMENT 
MANAGER VIC, TAS 
AND SA 

BSc. Aquaculture (Hons) 

MBA

DANIELA SCHWARZ 

BUSINESS 
DEVELOPMENT 
MANAGER 
QLD, OYSTER 
PROGRAM MANAGER 

BSc. Business 
Grad Dip. International 
Bus. Admin & Foreign 
Trade 
Dip Economics & 
Business Admin

ALEX  
ADCOCK 

SALES BUSINESS 
DEVELOPMENT 
MANAGER & EXPORT 

BSc. Marine Biology & 
Aquaculture (Hons) 

MBA Student (Current)

AMRUTA  
TAGADE 

ACCOUNTS & 
ADMINISTRATION 
OFFICER 

MCom. 
Advanced Diploma 
Accounting 
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Product . Customer Needs 

We start by getting to know our clients product. 
We are looking for their competitive strengths and weaknesses. 

• Taste & Texture 
• Fillet Recovery 
• Cooking versatility 
• Consistency  
• Marketability  
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Place . Convenience 
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Price 
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Price 

70% skin on fillet  
Purchase Price $14.00/kg = $20.00/kg 
Retails for $30.00/kg with 50% mark-up!

47% skin on fillet with belly flap 
Purchase Price $19.00/kg = $40/kg fillet 
Retails for $60/kg with 50% mark-up! 

Foodservice fine dining  
• Distributor x 30%= $52/kg 
• Chef trims the belly flap and tail off the 

fillet, reducing the fillet size by 20%, 
meaning it now costs $64/kg. 

• Restaurant 200g portion $13/kg 200g 
portion cost x 400% = $52/plate 

• Add sides = >$60 main course
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Promotion 
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Marketing continues through the supply chain 
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PRODUCTION

• Genetics 
• Control quality 
• Manage volumes 
• Market driven production

PROCESSING

• Control quality 
• Product innovation 
• Processing innovation 
• Packaging innovation

MARKETING

• Logistics innovation 
• Customer driver 
• Feedback loops to 

Processing & Production
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Marketing starts at the hatchery!
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Crystal Bay Prawns – Australia’s first domesticated prawn  
Competitive advantage year round supply of fresh prawns

Gold Coast Tiger Prawns – World’s first domesticated Black Tiger Prawns  
Competitive advantage – regular supply of large grades including U8/lb 

Consistent – Supply and Quality           Select for genetically desirable traits 



Fresh Sustainable Supply Chains of Seafood

Marketing continues through grow-out!
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Marketing continues through harvest!
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• Fillet gaping 
• Taste and texture 
• Shelf life  
• Appearance 
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Marketing continues through processing
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• Grading, size and quality  
• Cooking  
• Freezing  
• Food Safety  
• Consistency 
• Yield 
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Bringing it together
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Thank you  
Sam Gordon  
m: 0400 224823  
e: sgordon@blueharvest.com.au 
w: blueharvest.com.au 

mailto:sgordon@blueharvest.com.au

