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Blue Harvest is a specialist seafood and marketing agency working with Australian oyster producers, helping them 
deliver the best possible product from the water to the plate. It also farms oysters.  Choosing not to add to the 
ocean plastic problem, Blue Harvest worked with packaging specialists BioPak to showcase a certified compostable 
and recyclable alternative to the existing industry-standard plastic tray.

The sugarcane pulp-based (bagasse) tray features individual cavities emulating the shape of the oyster, which 
helps maintain product freshness and quality. It is certified home and industrially compostable with a matching PET 
recyclable lid. It’s also sturdy and stackable to simplify storage and service.

Currently, single-use plastic trays are ubiquitous in the retail of oysters. It is also contradictory. Plastic is a significant 
pollutant in the ocean, and the seafood industry relies on the ocean for its livelihood. This sustainable alternative 
can have a significant impact on sustaining the industry itself and improving industry waste. 

It is estimated that every 208,000 oyster trays made from sugarcane over conventional plastic packaging will 
avoid 2,000 tonnes of fossil-fuel plastics and offset 13,207kg of carbon emissions. And, with an 85 per cent paper 
recycling rate in Australia, it is expected that at least 85 per cent of the pulp trays will be recycled. Those that are 
not will decompose and not persist in the environment.  It has been recognised with an Australasian Packaging 
Innovation & Design Award (PIDA) from the Australian Institute of Packaging (AIP) and a WorldStar Packaging Award 
from the World Packaging Organisation (WPO). 

The new oyster packaging is rolling out in Woolworths NSW stores and independent seafood retailers around the country.
The design was a result of a collaborative effort, with the support of retailers, packers, producers, and consumers 
being crucial in the development process. 

In-house industrial and graphic designers worked on the technical and aesthetic aspects from start to finish. 
Several prototypes were made to ensure there were no adverse functional or operational performance impacts. In 
fact, performance was improved. The bagasse tray provides a moisture-resistant and grease-resistant surface that 
maintains the quality of the oysters for a longer period of time. This is a considerable benefit since the product is 
highly temperature sensitive and perishes quickly after harvest.

Aesthetic improvements also better reflect the premium product – a message not conveyed by the previous 
plastic tray with shrinkfilm overwrap – further increasing consumer appeal.

Sustainably farmed and sourced, premium 
Bay Lobster 
 
Australian Bay Lobster Producers Limited (ABLP) produce a slipper lobster species known in Australia as Moreton 
Bay Bugs. Operating north of Byron Bay on repurposed cane land, it is at the forefront of biotechnology in 
aquaculture. It also collaborates with progressive Australian wild catch fisheries, bringing the same high level of 
quality control that far exceeds traditional aqua farming. 

Seeking to overcome the depletion of natural fishery resources through innovation, its sustainably farmed lobsters 
will be supplied to domestic and international markets all year round. 

The company has grown significantly over 25 years and employ over 50 staff. It is an organisation that believes 
strongly in research and has developed multiple collaborative relationships with Australia’s top universities and 
research agencies to unlock the future potential of this aquaculture industry.

Extensive research and development, including collaboration with University of New South Wales and Griffith 
University, helped create the high-value lobster product. FIAL has been a close supporter of ABLP, culminating in 
the global commercialisation of the proprietary process for breeding and producing Bay Lobster. FIAL and ABLP 
will continue to collaborate together into the future to further develop the industry and ensure the insights are 
maximised for the ABLP and the wider industry. 

Further funding has enabled ABLP to start developing suitable feed alternatives to wild-caught seafood. Although 
it uses sustainably farmed seafood and not wild-caught in its processes, it seeks to replace or at least supplement 
the use of wild-caught seafood in aquaculture processes.
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