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They’ve weathered Chinese trade blocks, pandemic-related restaurant closures and
endless logistical challenges. And now the state’s seafood institutions say 2022
presents a suite of new hurdles and opportunities. MICHELLE ETHERIDGE profiles
some of SA’s biggest family-owned seafood producers.  
 
THE STEHR GROUP  

BETTER government diplomacy is needed to help revive trade links with China and
resume rock lobster and tuna sales, fishing baron Hagen Stehr says. 
 
“Regardless of what their political beliefs are, China is the biggest economy in the
world and we’ve got to work with them,” he said. 
 
“They’re rejecting our lobsters and tuna and taking them from other parts of the
world. 
 
It will cost us deeply – millions and millions of dollars.” 
 
Mr Stehr, founder of the Stehr Group, based in Port Lincoln, is not shy about
speaking his mind. 
 
The Stehr family is synonymous with the southern bluefin tuna-fishing industry, not
just in South Australia, but across the country. 
 
Hagen’s son, Marcus, is managing director and a director of seafood supply
company Clean Seas, and grandson Saxon also works at for the Stehr Group. 
 
Wife Anna is a company director, while daughter Yasmin Stehr co-owns Oceanic
Victor, which runs the swim-in aquarium at Victor Harbor and The Island Cafe on
Granite Island. 
 
In 1997, Mr Stehr set up the Australian Maritime and Fishing Academy at Port
Adelaide. 
 
The next year, he was named an Officer in the Order of Australia for services to the
industry. 
 
EYRE PENINSULA SEAFOODS  

Lukina Lukin.



THE country’s largest producer of blue mussels was formed from a merger of
Kinkawooka Mussels and Boston Bay Mussels. 
 
Eyre Peninsula Seafoods executive director Andrew Puglisi and father Bob formed
Kinkawooka Mussels in 2000 and the two businesses combined in 2016. 
 
The company employs about 60 people. Mr Puglisi says while 2021 had been a
turbulent year for many, sales were still strong. 
 
“Mussels is a poor man’s seafood, and it’s been a good year for us,” he said of 2021. 
 
But it certainly hasn’t been all smooth sailing over the past 12 months. 
 
His company is leading a charge against SA Water’s plans to build a desalination ion
plant at Billy Lights Point.   
 
The business and many other locals are worried about potential environmental
effects associated with hypersaline water from the plant being discharged into
Boston and Proper bays.  
 
The state government recently announced the project would be put on hold for a
year while it worked with SA Water to explore other potential sites for the project.
The plant will deliver water to people across the Eyre Peninsula.  
 
THOMAS CAPPO SEAFOODS  
 
ATTRACTING enough skill - ed workers and supply to meet demand are among the
seafood sector’s biggest challenges in 2022, Damian Cappo says.
 
“SA has exceptional pedigree within the seafood industry with product recognised
locally and globally for its high quality,” he said.
 
“At the same time, attracting skilled workers remains an issue with a current
shortage of fish filleters and oyster shuckers.” 
 
However, Mr Cappo said that with the reopening of borders, the market for South
Australian produce would grow once again. 
 
The Cappo name is synonymous with seafood in SA and the family, in 2017, teamed
up with Thomas Foods to expand nationally and internationally. 
 
Family members were early Italian migrants and a partnership of six brothers
founded the business in Port Pirie in 1919. Third-generation bro thers Damian and
Matthew Cappo are now the co-directors of Cappo Seafoods, taking over running of
the business from their father Maurice. 
 
DINKO SEAFOODS  

FARMING for abalone in Elliston and harvesting seaweed are among new projects
on the books for Port Lincoln-based Dinko Seafoods. 
 
Dinko Lukin began tuna farming on the Eyre Peninsula in 1966. In the face of
government restrictions to address overfishing of southern bluefin tuna in the



1980s, he hatched the idea of farming the species. 
 
Fish were harvested as they passed through cold SA waters in late summer. They are
transferred to a net and towed back to Port Lincoln where they are put in pens and
fed a diet of pilchards, sardines and yellow tail. 
 
When Mr Lukin died in July 2011, his wife Lukina Lukin continued the company’s
operations as managing director. She says plans to farm for abalone in Elliston and
also to harvest seaweed from its existing operations, are among new opportunities
the business will explore in 2022.

 


