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Grobest Australia’s 2ND annual International farm tour concluded this month with  productive and 
interesting hatchery and farm visits. Invited this year was David Nixon, farm manager of “Condabilla” 
fish farm located just outside of Chinchilla, approximately 4 hours west of Brisbane. Accompanied by 
his wife Kaylee, both enjoyed a once in a life time opportunity to see aquaculture as only the Balinese 
people know how. Farms normally prohibited to visitors by Westerners and other cultures had the 
“Welcome” mat out for the two Aussies, companied by Andrew and Darren Bray of Grobest Australia, 
and three guides from Grobest Indonesia. 

Grobest’s own hatchery to the north of Denpasar was the first stop, which is now consistently produc-
ing coral trout, Barramundi Cod and Golden Trevally. Worth millions to the local market the hatchery 
has been some what of a success story, producing some of the worlds most desirable fish species 
and exporting them around the world. 

Although not available in Australia  due to strict quarantine restrictions, countries from the US and 
Asia pacific are all benefiting from Grobest recent breakthrough’s in fish culture. Fetching prices as 
high as US $100 kg, these table fish are hitting some of the world most famous hot spots and fish 
markets. Set on a five acre beachfront allotment the hatchery that spans more than 2 acres has di-
rect access to oceanic water; one of the secrets of success in this simple yet effective hatchery sys-
tem. More than 200 000 coral trout eggs are produced each month fetching upto US2.00 per finger-
ling. The Golden Trevally are also a local hit with demand from Jakarta currently out weighing supply. 

The move from shrimp culture to fish culture has occurred quickly over the past 12 months with de-
mand for shrimp down, and fish culture experiencing some what of a boom , shrugging off the symp-
toms of a global economic slow down. Barramundi production is still steady but demand for “new” 
species is pushing the barramundi  market further down the line with a focus for high value species 
production becoming the priority. 

The range of species that is now being produced on  the Indonesian island has put Bali’s 1000+ 
hatcheries at the forefront of fish culture and to see it first hand is truly a privilege. So many hatcher-
ies that appear to be somewhat  aesthetically challenged yet produce so many different species is a 
lessoned to be learned. It’s  true that we shouldn't judge a book by it’s cover and Bali proves just that. 

Grobest Australia can supply a wide range of species to interested customers who operate or may 
wish to operate outside of Australian waters. All relevant documents can be provide for quarantine  
and customs clearance into most countries of the world. 
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OVER STOCKED OVER STOCKED OVER STOCKED OVER STOCKED     
With the fast onset of  winter, Grobest has been caught out with 

too much stock, particularly our PE8 Barramundi floating pellet. 

To clear this out we will sell the 13mm feed well under cost at only 

$1599.00* per ton. 

Be quick, it is only available on existing stock for a limited time 

with a minimum purchase of  one ton. Free call 1800 005 434 to    

order.  

*Price does not include GST or freight. Delivery ex Brisbane, min 48x20kg bags (960kg) 

Credit Conditions apply. 
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Over the past 12 months Grobest in Taiwan and Jakarta have  been conducting extensive trials 
on their newly formulated feed range. The addition of the patented BIOMAX™  has seen their 
tests prove successful, improving growth and FCR as well as overall health especially in colder 
months where fish can be susceptible to an increased risk of disease.  

BIOMAX™  is a specially formulated additive including  various prebiotics which can stimulate 
the growth and activity of beneficial bacteria of the intestinal flora. Healthy intestinal flora is 
beneficial to the animals growth and health 

The addition of BIOMAX™  is across the entire range of feed lines including shrimp where tests 
concluded that shrimp fed with the BIOMAX™  additive were shown to improve digestibility of 
proteins and an increase in kg/ha on all ponds fed on BIOMAX™ . Black Tiger Shrimp were 
used in the trials and stocking densities as much as 14/tonne /ha were achieved with excel-
lent results as well as FCR as low as 1.3:1. 

Barramundi fed with BIOMAX™  also showed excellent FCR results with averages of 1.2:1-1.4:1 
with stocking densities at 40/kh/ha. This should see Australian FCR averages improve with the 
current ranges of  FCR’s at 1.8:1– 2.1:1 nationally. 

Health and overall disease resistibility were also a focus showing stress levels and immune re-
sponse to pathogens faired markedly better than those fed on other standard feeds. An in-
crease in appetite, meat quality, taste and feed efficiency were also noted on ponds fed with 
BIOMAX™ . 
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What is BIOMAX? 

BIOMAX™ is produced by the advanced fermentation which plant protein, se-

lected nutritional substrates and various beneficial bacteria are involved in. During 

the unique fermentation process, exclusive functional peptides and beneficial me-

tabolites are generated. These special ingredients have been demonstrated to sig-

nificantly enhance animals health. 

This electrophoresis diagram represents protein molecular weights from different 

protein meals. From this diagram, we can see BIOMAX™ has large quantities of 

small peptides (red circle). In addition, BIOMAX™ unique fermentation 

highly avoids anti-nutritional factors of plant protein meal (blue circle). 
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BIOMAX™ has significant anti-bacteria activity      
by its inhibition zone bioassay. 

 

 

(the inhibition zones to E. coli of BIOMAX™)  

       

PROTEIN         42.0% 

CRUDE FAT           1.0% 

MOISTURE         12.0% 

ASH          10.0% 

FIBER             5.0% 
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AQUACULTUREAQUACULTUREAQUACULTUREAQUACULTURE    
Last month the CRC held a meeting with key farmers in Australian aquaculture to look at a proposal 
which would see multiple farms participate in the development of the culture of Cobia in Australia. 
Along with the DPI Bribie Island, Gold Coast Marine and GFB have all successfully spawned Cobia and 
have been developing  breeding techniques over the past 2-3 years. 

The push comes obviously from the success Taiwan has had over the past 17 years when in 1992 the 
first artificial breeding was recorded, with mass seed production developed in 1997, and  by 1999    
3 million eggs out of 4 hatcheries were sold. From this 2 million were sold to China, Japan and Viet 
Nam, the rest went to 28 local cage farmers.    

Fertilized eggs will hatch within 30 hours 
in water temps between 23-27 degrees 
and will be 3.5mm in length. 3 days af-
ter hatching the larva will start feeding 
on live feeds such as rotifer and artemia  

Within 25 days the Cobia can reach 60-
70mm in length and be weaned onto an 
artificial diet. The natural diet for Cobia 
in the wild is fish, squid and shell fish 
being there favorite. GROBEST in Taiwan 
developed a Cobia diet more than 10 
years ago when large commercial pro-
duction started and continue to be the 
leading feed company throughout Asia 
and the south pacific. The fish meal 
based feed includes squid meal/oil. 

80% of caged sea culture in Taiwan is currently devoted to Cobia production. Super intensive recirula-
tion nursery systems grow the fish through from 2 grams to 150 grams with a 90% survival rate. The 
fish are then put out into the sea cages where they will reach 6-8 kg with one and a half years where 
they will then be sold off to the Japanese market. Fish of 8-10 kg will be consumed by the local trade. 
Survival rates to market size is low due to a number of bacterial (Vibriosis and Streptococcosis), para-
sitic and viral (Lymphocystis) problems still being a major hurdle in the Cobia’s health.  

Information from GROBEST in Taiwan indicates the FCR’s for the Cobia are more likely to be 2:1, not 
1.5:1 as suggested by some, but recent trials with GROBEST feed with the inclusion of the new addi-
tive BIOMAX™  figures suggest 1.8:1  or better is easily achievable. 

The current make up of the Cobia feed varies slightly, but is typically different to that of Barramundi 
feed. In Taiwan where sea water temperatures can drop below 18 degree’s in some parts of the coun-
try, the typical formulation is as high as 50% protein and 20% marine lipid, containing 70% Chilean 
fish meal and a special blend of vitamins specific to the needs of the Cobia. In Australia however, the 
Northern waters of QLD, NT, and WA where the climate is typically different a lower fat content is rec-
ommended, preferably between 16-18% marine lipids with protein levels of 45-48% is ideal. The new 
“YT” diet from GROBEST would be ideal at 45% protein and 16% fat with BIOMAX™. (see page 4). 
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...COBIA AQUACULTURE 
The conclusion of the meeting held by the CRC was to find interested companies to add to the already pledged 
$40,000pa from GFB. The goal is to raise $120-150k from participating farms which will equate to between $217-
$271k with the inclusion of funding from the CRC, and possibly a total of between $337-$417k/year  if FRDC then 
matched industry contributions. A possible total of $2,107,500.00of five years. 

The main challenge will be to produce a high quality fish at an affordable price, but equally the marketing and public 
perception of the Cobia will be extremely important when the target farm gate price is $10kg. The production cost of 
$7kg will be achievable to the larger farms, but as tonnage increases the threat of lower wholesale prices also goes 
up. Taiwan’s current average price is below US$6 per kilo, but they also have the benefit of an established market 
into Japan and China which are also much closer to them than Australia. The most common way the Cobia is con-
sumed is by Sashimi or grilled. 

A industry goal of 3,500 ton per year production for the Cobia seems an incredible figure considering most of the 
tonnage would most likely come from Queensland, who in the 2006-07 year produced the bulk of the countries Bar-
ramundi production at 2091 ton. This figure has taken over 20 years to achieve, so to say in fairness a more likely 
figure, still being optimistic would be a third of the suggested sum. We must also keep in mind the Cobia is only a 
possibility to salt water farms or sea cage operations which make up a smaller section of the overall number of 
farms found in Australia. And if there were new farms developed and built solely for the purpose of Cobia produc-
tion, just the licensing and development approvals would consume that 5 year goal for the 3,500 ton production. 

Within the proposed list of priorities for the CRC proposal sitting at 4 out of a possible 14 and a research cost of 2 
out of 14, was a feed costs at <$3kg production. This again seems to be optimistic factoring in an average FCR of 
2:1 for the Cobia, achieved with a high quality feed which has been developed for more than a decade. A feed 
would have to be available at a cost of $1500.00 per ton landed on the farm in a best case scenario. This is 
cheaper than any barramundi feed available today! If feed companies start producing a lower cost, lower nutritional 
feed to meet the price point, the <$3kg production cost will still not be met as the FCR’s will undoubtedly increase.  

GROBEST has available nursery/grow out and maturation diets directly from Taiwan and Jakarta.  

WHATS ON????WHATS ON????WHATS ON????WHATS ON????    
July is shaping up to be a busy month! On the 25-26th of July the “AAQ” is holding a 
“GROBEST” sponsored farm tour and workshop at Chinchilla, QLD, on a Murray Cod/ 
Silver perch farm run by Rob Bartley of “Condabilla” fish farm. For more info go to 
www.aaq.com.au www.aaq.com.au www.aaq.com.au www.aaq.com.au . Please see the back page of this newsletter for the registration 
form. 

On the 29-30th of this month the APFA/ABFA is holding a joint 2 day conference and 
workshop at the Jupiter's Casino in Townsville. Drop in and see us at booth 11 in the 
exhibitors room. For more info call Helen Jenkins on (07) 3837 4777. 

Cobia fingerling’s       Taiwanese sea cages      Cobia on ice          Nice catch 



University of Louisville neurologist Robert P. Friedland has questioned the safety of eating farmed fish 
fed byproducts rendered from cows. His concerns appeared in the June issue of the Journal of Alz-
heimer's Disease. 
Friedland and his co-authors suggested farmed fish could transmit Creutzfeldt Jakob disease—
commonly known as mad cow disease—if they are fed byproducts rendered from cows. 
The scientists urged government regulators to ban feeding cow meat or bonemeal to fish until the 
safety of this common practice could be confirmed. 
"We have not proven that it's possible for fish to transmit the disease to humans. Still, we believe 
that out of reasonable caution for public health, the practice of feeding rendered cows to fish should be 
prohibited," Friedland said. "Fish do very well in the seas without eating cows." 
Creutzfeldt Jakob disease is an 
untreatable, universally fatal dis-
ease that can be contracted by eat-
ing parts of an animal infected with 
bovine spongiform encepha-lopathy 
(BSE or mad cow disease). 
An outbreak in England attributed 
to infected beef prompted most 
countries to outlaw feeding ren-
dered cow material to other cattle 
because the disease is so easily 
spread within the same species. 
The risk of transmission of BSE to 
humans who eat farmed fish would 
appear to be low because of per-
ceived barriers between species. 
But, according to the authors, it is 
possible for a disease to be spread 
by eating a carrier that is not in-
fected itself. 
It is also possible that eating dis-
eased cow parts could cause fish 
to experience a pathological change 
that allows the infection to be 
passed between the two species. 
"The fact that no cases of 
Creutzfeldt Jakob disease have 
been linked to eating farmed fish 
does not assure that feeding ren-
dered cow parts to fish is safe. The 
incubation period of these diseases 
may last for decades, which makes 
the association between feeding 
practices and infection difficult. En-
hanced safeguards need to be put in 
place to protect the public," Fried-
land said. 
 

(SOURCE: FISH FARMING INTERNA-
TIONAL, JULY 2009, PAGE 8. 
WWW.INTRAFISH.COM) 
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