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Our sustainability track record.
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MOST RESPECTED
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in the agriculture,
forestry and
fisheries industries
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Sustainable

and Ethical

Excellence
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Joint Venture
in Macquarie

FEED CENTRE
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Fortune Group

prawn farms
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Harbour with
Petuna

Tassal pursue
Best Aquaculture
Practices across
salmon and prawn
Farming operations
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our first
Sustainability
Report
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WWE-Australia and
Tassal Sustainable
Aquaculture Partnership

(2012-2018)
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Stewardship quaculture

Award certification at
farm level

Mark Ryan awarded

Banksia Foundation
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Rendering plant
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First prawn producer to achieve full o Y TEN YEARS

BEST AQUACULTURE of sustainability

reporting
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Chairman and CEO

report.

As farmers, we are often at the
forefront of what nature delivers -
from storms, drought, bushfires,
warmer waters or a global pandemic.
During these times we dig deep,
stand with our people, support our
neighbours, partners and the

communities we operate within.

While the COVID-19 pandemic has
unleashed unprecedented impact
throughout the world, it did not
disrupt our sustainability progress
as we continued to make strategic
decisions and take actions aligned
with our guiding principles -

our people, planet, product

and performance. This is our ethos

as a responsible business.

Sustainability

Sustainability guides our production
of accessible healthy food for the
world; our efforts to build resilient
and supported employees and
communities; and our delivery of
strong and consistent economic
results, while respecting our planet
and its environment for future

generations.

Operating during a pandemic
Our status as an essential service
means we can maintain our focus
on responsible farming and food
production, allowing us to:
¢ Keep our people informed and
safe;
® Deliver a continuous supply of
our salmon, prawns and
seafood;
® Deliver responsible and
sustainable growth for our
customers and shareholders;
and

® Support the amazing
communities we live and operate

within.

Despite a new global health and
economic challenge, we took

bold actions and made significant
progress against our sustainability,
performance and operational metrics.
The past year also saw the completion
of longstanding projects and the

beginning of new directions.

Responsible salmon
We again delivered strong results in
Tassal salmon supported by:

¢ The introduction of our wellboat
Aqua Spa;

e Completing our project to rollout
our world-leading ocean
sanctuary pens;

e Optimising our internal scientific
expertise and scientific
partnerships like the Blue
Economy Cooperative Research
Centre (CRC); and

e Our continued focus on product
quality to keep up with changing

consumer preferences.

Responsible prawns
This year was also about cementing
our prawn footprint and launching
Tropic Co tiger prawns. We were kept
busy with these portfolio adjustments
and additions including:
® Achieving major Queensland
State Government approval
enabling us to grow our prawn
farming footprint by 53 per cent,
setting us up for further success
next harvest;
e Continuing our innovation focus
to ensurea competitive

advantage; and

® Creating hundreds of jobs,
supporting regional growth and
building stronger local
economies from our strategic

decisions.

A decade of open doors

As we acknowledge our decade of
sustainability reporting, global and
national accolades and
achievements, it’s always been about
the people. Together, we can
celebrate our many achievements,
from our diversified seafood product
lines, our awesome people, delivering
on shareholder expectations, our
commitment to our operational
footprint across regional
communities and our drive to
continue our investments in world

leading innovation and infrastructure.

What sets us apart, today and
tomorrow
We are defined by our actions and

our ambition.

Through smart farming, we continue
to transform our operations and
create a competitive edge through
artificial intelligence, automation,

data and predictive analytics tools.

Our strategy continues to show we
are well positioned to meet
consumer and market needs and our
voluntary third-party certifications
demonstrate our ongoing
commitment to going above and
beyond our regulatory settings to
meet global sustainability
benchmarks.



We will continue our work to find

solutions to global challenges like
waste. As part of our future
direction, we are embarking on the
concept of Better Use.

This will transform how we further
reduce waste, manage our carbon
footprint and reduce our
freshwater use.

Our contribution to health and
nutrition have never been more
important and is genuine as we play
our part in creating a healthier

future.

The next decade of sustainability
reporting will follow our journey
connecting science with innovation
and wellbeing. As a global leader
with an eye on long term
responsible success, we will
continue to provide consumers
with healthy, nutritious and
sustainable seafood from our
oceans and coasts. Our
commitment to responsible
business will enable us to continue

this success.

We thank everyone who contributed
to our achievements in FY20. Our
ongoing commitment to our
employees, communities,
shareholders, industry members,
contractors and supply chain partners
is to continue drawing on global best
practice to support our efforts to
innovate and continuously improve.
We look forward to reporting on the
next stage of our sustainability
Jjourney. We truly are better together.

Responsible growth for today and
future generations
We are on track to deliver a
responsible growth strategy that is
underpinned by five pillars:
® Beinga market leader on all
operational, financial,
environmental and societal value
metrics;
® [Ensuring geographic and species
diversification;
® Driving domestic per capita

consumption growth;
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® Maintaining an eastern seaboard
supply chain, while ensuring our
products are freshest to market
on a national basis with short shelf
life products; and

® Maintaining best practice
aquaculture and being regarded as
global leaders in environmental
stewardship.

Our anticipated returns will come
from innovating, value adding and
capitalising on increased consumption
of farmed salmon and prawns in
kitchens and restaurants across
Australia and overseas.

Allan McCallum AO

Chairman
Al

Mark Ryan
Managing Director &

CEO



Our footprint.

In FY20 we

roduced

34,396t salmon
2,460t prawns

Northern Prawn Fishery
MSC certified

. Mission Beach, QLD

Prawn farm

‘ Proserpine, QLD

Prawn farm

Exmoor, QLD
Aquaculture Development Area

. Yamba, NSW

Prawn farm

Lidcombe, NSW
() Seafood processing facility

Kew, VIC
. Sales & marketing

Feed centre

Hobart, TAS
Head office




Aquaculture
is one of the
most efficient
forms of protein
production

~1,500

Employees across

Australia

Over 30
years’ of
best practice
aquaculture
experience

AUD
$541.5
million spent
on Australian
suppliers in

FY20

Our footprint: seafood & prawns

Proserpine, QLD
Prawn farm, hatchery &

processing facility

Mission Beach, QLD
Prawn farm, hatchery &

processing facility

Exmoor Station, QLD
(Aquaculture Development

Area)

Our footprint: salmon

Yamba, NSW

Prawn farm & processing facility

Lidcombe, NSW
Seafood processing facility

XANADU
Northern Prawn Fishery

O Marine farming zones

1. Eastern Zone
Okehampton Bay
& Port Arthur

2. Channel Zone

D’Entrecasteaux Channel

3.  Southern Zone
Dover & Huon River

4.  Western Zone
Macquarie Harbour

5. Storm Bay Zone
Nubeena & West of Wedge

O Freshwater hatcheries

1. Rookwood | & 11
Ranelagh, TAS

2. Russell Falls & Karanja
Mount Field, TAS

O Processing facilities

1. Huonville
Smoking & processing
2. Margate
Fresh processing
3. Dover
Primary processing
4. Triabunna

Value add by-products

3. SALTAS
(industry hatchery)
Wayatinah, TAS

4. HRAS
(future development)

Hamilton, TAS
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© 82%
Controlled waste
recycled

21267t || © %

General waste

landfilled

[-)
3%
General waste
recycled

6%

Controlled waste landfilled

TOTAL

Western
11.8m3

Eastern
9.5m?3

0

Storm Bay
12.8m3

Southern
53m?3

Benthic compliance

FY16 FY17 FY18 FY19 FY20

Number of ROV dives 380 206 182 373 210*
Number in compliance 367 169 179 350 200
% compliance 96.5 82.0 98.4 93.8 95.2

The number of compliance dives reduced for FY20 as some leases were being fallowed.
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100%

salmon & prawn
processing
compliance

—

100%

salmon & prawn
hatchery

compliance

Hours
collecting
250
386
1,776
3,881
2,268

Rubbish Attribution
removed to Tassal

(m3) farms (%)

7235 30
72 269
75 27
2189 225
99.6 15.3

ONE
BILLION

equivalent water

bottles saved

reduction in
° water user
° per kilogram

of salmon
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WHS Compliance Scorecard

Total Recordable Injury Frequency Rate (TRIFR)

TRIFR is the number of injuries requiring medical treatment per million hours worked.
30

2214

20

FY16 FY17 FY18 FY19 FY20



Employee Snapshot

MALE

1,049 | 78%

TOTAL

FEMALE

22%

FEMALE

847%

Full time employees

807%

Senior managers hired from local

communities

Part time employees

i MALE MALE

16% 58%

FEMALE

42%

Casual, fixed term and
seasonal employees

rYYYY)

Average time spent on training per

employee each year

Community engagement in 2020

$1 million +
direct support to
communities &
partners

Topics discussed:

> Aqua Spa introduction and operations

> Operations and noise from equipment
and activities

> Education and training

> CQOVID-19 impacts and recovery
> Regulations

> Marine debris actions

> Marine environment & health

> Aquaculture

> Freshwater use and storage

10,000

O meals donated

o to the community

Truly inclusive engagement with:
> Employees
> Local communities

> Commercial and recreational waterway
users

> Regulators (state and federal Government)
> Scientific experts

> Industry associations

> Education providers

> Tourism providers

> Indigenous communities

> Environmental organisations

> Local schools, sports clubs and associations

FEMALE

29%

Total employees

MALE MALE

1,458 || 71% 7 5

TOTAL TOTAL

FEMALE

Directors

Employees entitled to 876

parental leave TOTAL

671

Parental leave taken in 28
the past 12 months TOTAL

FEMALE MALE
Employees returning to work and 28
still employed after parental leave TOTAL
FEMALE MALE

Community comp|aints#

o1

Safety

"
13*

TOTAL

a1

Marine Debris

@ 1

Noise
Complaints received through our internal community
complaints register.

* Two noise complaints were on behalf of community groups
and were ongoing in nature.



Employee locations
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Workplace Agreements

® 50.2%

Enterprise Bargaining
Agreement (EBA)

® 34%

Common Law Agreement

14%
Award

Gender Pay Gap

Calculated as the difference between the average of male
and female full-time earnings.

14.55%
Corporate services (o]
12.90%
Executive o
13.09%
Marine operations o
13.05%
Processing (o]
7.00%
Sales and marketing o]
9.00%
Senior management (o)
10% 30%

*Executive does not include Managing Director & CEO



Our product.

Our salmon, prawns and seafood
reach dinner tables and lunch boxes
having followed a well-travelled
path of responsible farming,

processing and distribution.

We continue to invest in initiatives
that support ongoing health and
wellbeing and improve growth and
performance outcomes. We are
also continuously adapting and
improving existing wildlife mitigation
practices and technologies to
reduce negative interactions with

our stock.

We ensure the principles or

responsible business continue to be

incorporated along our supply chain.

Transition to 'I O OO/O

remote audits
Ocean sanctuary pen

for all sites
coverage across salmon
operations

A 19% FY19
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Vitamin Vitamin Vitamin 159% of your 42% of your

B1 B12 D daily intake daily intake
Omega-3 protein per
per 1gOg 100g

million meals

This means we produced more than

1onpoud unp

500,000 meals per day.
Mineral Mineral Mineral Mineral
Phosphorus Magneswm Potassium Selenium
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Chicken breast Turkey breast Pork fillet Salmon skin on fresh  Whole cooked Veal schnitzel Lamb loin chop Barramundi skin Beef porterhouse
steak Australian tiger on fresh steak

prawn




What'’s in our salmon feed
f ® 39% o 8%
~ , | I o Land animal ingredients Fish oil (reduction only)
sl
T~ ® 44% 9%

Agricultural ingredients Fish meal (all sources)

Staff employed across

What’s in our prawn feed Pr‘aWﬂ OperatiOﬂS
— ® 8% o 1%

@) Land animal ingredients Fish oil (reduction only)
® 54.9% 36.1%

Agricultural ingredients Fish meal (reduction only) 1 6 0

Forage Fish Dependency ASC
Ratio (FFDR) e FY16 FY17 FY18 FY19 FY20
<1.2 0.32 0.37 0.31 0.37 0.40

FFDRM Sized prawn recorded at

FFDRo 252 202 167 193 215 219 our proserplne farm
Av. tiger prawn 33g

Approved supplier program

Number of new New suppliers screened through our Physical supplier audits Number of approved

suppliers in FY20 approved supplier program in FY20 conducted in FY20 suppliers

Global seafood supply

ol

Purchased seafood accredited to a
third-party sustainability standard

New Zealand

0.04% 0.06% 0.01% 0.06% 011% 0.89% 0.01% 0.01% 8.72%

Argentina Brazil China Indonesia
90.09%

Thailand Tunisia ’ USA ‘ Vietnam Australia
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Bird interactions (salmon)

461 485
439 455
393 O
[=
=
e Alive & released -g
s Accidental death g‘
2]
(o
o 12 13 17
\3
—
ocean Sanctuary pen ocean SanCtUary Pens FY17 FY19

coverage installed this year

Seal interactions (salmon)
151 NA - N/A

2131 1344

Relocation events

Euthanised 1 3 1 0 0

Acciden.tal death 3 1 0 N/A N/A
(relocation)

Accidental death

(entanglement)
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Our brands Our markets Sk
We export to China, Indonesia, Japan, Malaysia, Singapore, @ =
S Taiwan, South Korea, Thailand, Vietnam, Bangladesh, Hong ﬁ g
~ il D Kong, Pacific Islands and Brunei. 8
t >0
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16% :
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%‘THE AGSSlE PRAWN
o
28% ®
Domestic 56%
wholesale Domestic retail
31%
Export
SALAMANCA
SEAFOOD
COMPANY*®
N
LI
o
o
26%
Domestic 43%
wholesale Domestic retall
AQUATAS
*Figures are based on revenue.
**Seafood includes prawns
Direct spend on local suppliers
Combined processing output o)
<
34,390 K
$303.5m ’ A
Tasmanian suppliers HOGTONNES §
Q
E]
o
o

Fishmeal & fish oil output

$238.0 m

Mainland suppliers TONNES

Remaining 5% spent on overseas suppliers



Financial performance ($AmM)

Revenue
Operating EBITDA
Operating NPAT
Statutory EBITDA

Statutory NPAT

Operating cashflow
Final dividend - cps
Total dividend - cps

Gearing ratio

Funding ratio

562.54 560.79 *  0.3%
138.55 12.31 + 234%
64.17 56.62 + 133%
145.61 14.91 * 267%
6911 58.44 +  183%
49.85 89.90 v 445%
9.00 9.00 0%
18.00 18.00 0%
52.6% 28.2% -
62.2% 38.8% -

Operating revenue - salmon & seafood ($Am)

Salmon

Seafood

Total revenue

455.55 474.03 v 39%
97.06 77.31 +  255%
552.61 551.34 +  02%

Salmon

Seafood

Total revenue

380.65 388.95 v 21%
66.50 7390 +  10.0%
44715 462.84 v 34%

Salmon

Seafood

Total revenue

7490 85.09 v 12.0%
30.56 342 4+ 795.0%
105.47 88.50 + 19.2%

Salmon & seafood sales

Unbranded

Branded

56.1% 52.5%

439% 47.5%

*Tassal and De Costi consolidated

Average harvest weight

Skg

4.5kg 4.4kg 4.58kg
3.9k
4kg 3.7kg £
3kg
2kg
kg
Okg
FY16 FY17 FY18 FY19 FY20
Havest tonnage (salmon)
In HOG tonnes
40k
34,395
33,036

30,883

25,411

25k

FY16 FY17 FY18 FY20

FY19

Biological assets (salmon)
$Am

500
448.4

300

200

100

FY16 FY17 FY18 FY19 FY20
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Get in touch.

dNOYD TVSSVL

Sustainability
sustainability(@tassal.com.au
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Community
community(@tassal.com.au

Consumer feedback
1800626 635

consumerfeedback(@tassal.com.au

Customer service
eee 65 @

csc(@tassal.com.au




TASSAL GROUP
tassalgroup.com.au

Tassal Group Limited
Level 9,1 Franklin Wharf,
Hobart, TAS 7000
T+613 62449035

tassal(@tassal.com.au




