Who is Clamms Seafood?

Clamms Seafood is Victoria’s largest wholesaler and processor of fresh and frozen seafood currently operating from 1,2 Somerville Rd Yarraville.  We have been in business for almost 30 years and have been operating from this site since 2003. Our location is currently on the northern edge of the proposed northern excess spoil site.
Currently we process 15-20 tonne of fresh and several tonne of frozen produce on site on a daily basis which is dispatched to our wide variety of customers.  Produce is delivered to our site from the Melbourne Seafood Centre, direct from the producers (farmed fish and seafood) as well as imported from various overseas suppliers.
The business operates 24 hours a day 7 days a week. During these hours we have our own trucks commuting on a regular basis between the Melbourne Seafood Centre and our processing factory constantly delivering the fresh produce.  We also have our fleet of 30 vans which come and go from the factory during the day to deliver the fresh produce to our 800+ customers.  Additional vehicle movements occur during the day as there are the numerous deliveries from our suppliers of fresh and frozen products and customers coming for factory tours.
Our customers include hospitals, technical colleges, hotel groups, restaurants, cafes and both major and independent supermarkets.


Impact on Clamms Seafood.

Through a thorough examination of the Environmental Effects Statement we have identified a number of key concerns which will have a detrimental impact on our business if not modified.
1. Hazardous Spoil
There is a large volume of hazardous spoil which is anticipated to be removed from the dig site during the 5 years of construction and dumped in the site adjacent to our factory.
[bookmark: _GoBack]An increased risk of contamination is a huge concern for our business as we are required to comply with Prime Safe, ASC, HACCP, SQF, Coles Supplier Standards, our Fish Receiver Permit requirements and Export Registration requirements.  A significantly increased risk of contamination has the potential for us to be in breach of our certification, resulting in our processing facility being closed by Prime Safe, losing our food safety certification and therefore resulting in the loss of a large portion of our customers.
Clamms Seafood is renowned for the quality of its produce.  It is this reputation for quality and reliability which has allowed us to be the market leader in Victoria for many years.  Any detrimental impact on the quality of our produce caused by the movement of hazardous and non-hazardous material will cause serious reputational damage, loss of significant revenue and ultimately jobs.


2. Traffic movements
During the peak excavation period of the project there is anticipated to be an additional 1,200 truck movements per day in the area.  This is one truck movement every 50 seconds assuming the project is running 24/7.  If the trucks are not running to the same timetable as the Tunnel Boring Machine (TBM) then the frequency of the trucks will be increased to more than one truck movement every minute.  This significantly increases the traffic flow at the intersection of Somerville Rd and Whitehall St.
I refer the committee to map 88 of the full EES Report which indicates that the truck exit point is on the northern boundary of the construction compound opposite our factory.  This will make accessing our factory nearly impossible due to increased traffic flow and delays.  Ultimately this will affect our ability to deliver product on time which is critical when delivering a fresh product, and especially when our customers require the stock prior to a lunch service.
Currently the intersection of Somerville Rd and Whitehall St experiences congestion due to trucks entering the container yard. Please refer to the 5 photos included in Appendix 1.  The queuing trucks continue along Whitehall St, both north bound and south bound, as well as along Somerville Rd, which causes delays to traffic and employees of our business.  These delays are experienced continuously throughout the day.   This is evident from Appendix 1 which illustrates recent truck congestions. These phots have been taken by myself during June and July this year.  You will also note some of these photos have been taken in the early morning and others at midday.  This is the quietest time of the year and only becomes worse leading in to the busy summer period; however there is still traffic congestion at this intersection due to the trucks.
The EES suggests that truck movements will be arranged so as to limit the impact on business by moving spoil outside normal business hours. However as previously mentioned our business operates 24/7 and will be impacted by truck movements at all times.  The peak operating hours of our business are between 1am and 12pm , outside normal business hours.
3. Dust from unsealed car park
We understand that a 500 capacity car park is to be constructed on the northern excess spoil site.  This will further increase the motor vehicle movement from 1,200 trucks to 2,200 motor vehicle movements per day.  Currently this site is not sealed.  The movement of this many vehicles on an unsealed surface will create a huge amount of dust and debris to be displaced every day.  Dust and debris in the air is a significant risk factor to our business as this poses a major contamination risk to our fresh produce.  Contamination of products could potentially lead to Prime Safe, ASC, HACCP, SQF, Coles Supplier Standards, Fish Receiver Permit requirements and Export Registration contraventions therefore putting at risk our certification and our ability to operate a fish processing business.  There are also the detrimental health effects on our staff from breathing in the increased dust.

4. Toxic Fumes from the realignment of the sewer
The toxic waste and air pollution produced by the realignment may lead to the contamination of our product.

We cannot risk the contamination of product being supplied to hospitals, technical colleges the major supermarkets, restaurants, many of which are the top hated restaurants in Melbourne and Victoria.  We believe there is a high risk of our product being spoiled, tainted or contaminated.  This risk is real and high and can also risk our certifications with the health authorities including Prime Safe, HACPP and Coles.


5. Safety of our workers and pedestrians
As you would be aware there have been multiple deaths at the intersection of Somerville Rd and Whitehall St.  As recent as early March 2017 a female cyclist was struck by a truck at this intersection and killed.  We have witnessed and been informed of other near misses of accidents with vehicles, pedestrians and cyclists at this intersection.  With the increased volume of traffic, over 2,000 motor vehicle and trucks every day, the likelihood of further fatalities and near misses is extremely high.

We understand that there is a proposal to install a footpath for workers to use in order to walk to work.  This is of little use to the pedestrian as it will not prevent the interaction of motor vehicles, trucks and pedestrians.  They will continue to cross paths at the intersections, which is exactly where the female cyclist was killed in early March.
We have our own employees who commute to work by foot, car and bicycle.  The additional motor vehicle and truck movements put their life at undue risk.  It is our responsibility to provide a safe working environment whereas this would create an unsafe commuting environment.

6. Reduced capacity to service our customers
The increased traffic volumes would create significant problems for our drivers to maintain their required schedules and deliver fresh produce to hospitals, education institutions, restaurants, functions centres, major sporting venues, schools, hotels, supermarkets and export market on time.  This would lead to customers choosing alternative fresh fish and seafood suppliers in order to guarantee supply on time.  As Clamms Seafood supplies the majority of these markets within Victoria, this would have a detrimental effect on the Melbourne and Victorian economies.

The aforementioned impacts of the project, increased traffic movement, realignment of the sewer, greater dust, debris and toxic fumes in the area pose a significant health risk to our product and employees.  This increases the risk of a health and safety issue with our product.  Clamms Seafood could potentially lose its certifications which would ultimately close our fish processing facility.  If this was to eventuate or there was a reduced capacity to operate then this would jeopardise over 100 jobs in the local area and potentially many more jobs associated with hospitality, tourism, education and sport in Victoria.



Solutions

1. A full time traffic controller should be stationed at the intersection of Whitehall Street and Somerville Road to ensure the efficient movement of traffic.  They would be responsible for ensuring the intersection remains clear so that our drivers, suppliers and customers can access the factory.  In the past our employees have been required to drive on the wrong side of the road in order to access our factory.  This could be avoided with a permanent traffic controller.

2. A potential new exit should be created at Youle St so that container trucks can exist at the other end of the container yard.  This would reduce the truck traffic at the intersection of Whitehall St and Somerville Rd by 50% and reduce the interaction of container trucks and construction vehicels.

3. The northern excess spoil site should be sealed to prevent the impact of any airborne dust or debris from causing contamination to our products.

4. A new road should be constructed so that there is a dedicated lane for construction trucks entering the northern excess spoil site via the dual driveway which already exists on Whitehall St.  This would help to reduce congestion on Whitehall St.  Pushing back the existing fence line of the Northern excess spoil site to create a dedicated truck lane would achieve this outcome.  Traffic would therefore continue to flow south bound, hence not causing more traffic delays on Whitehall Street.

5. The dual entry driveway on Whitehall St should also be used as the exit point for constructions vehicles to minimise the interaction with vehicles already using Somerville Rd and pedestrians.  

6. The entry exit point on Whitehall St should also be used by the workers accessing the 500 capacity car park.  This further reduces the interaction of vehicles with those already using Somerville Rd. These workers will only be entering and exiting the site at the start and end of their shifts so will not affect the truck movements at this same entry and exit point.

7. Clamms would require the contact details of a senior project manager for the duration of the project in order to discuss any problems experienced during the course of the 5 year project.
