Paul Hardy-Smith, Panaquatic Health Solutions 
VO: Paul Hardy-Smith from Panaquatic Health Solutions explains how the percussive stunning system is used to reduce stress on farmed fish. 

PHS: Percussive stunning system is basically a system using a bolt that delivers a very sharp blow to the head of the fish using compressed air. What happens is utilising natural behaviour of the fish the fish actually swim themselves into the stunner, which is like a box in which the percussive bolt is contained, and trip a plate and when they trip that plate it releases the percussive bolt causing rapid insensibility in the fish. 

There is less handling of the fish. The fish are kept in the water right up to the point of stunning and we utilise the natural behaviour of the fish in the way they swim. They themselves swim into the percussion stunner so the stress is significantly minimised. And once they hit that percussion stunner of course, the stun renders them insensible. And that can be all in seconds, whereas some of the older systems would be minutes before the fish is rendered insensitive. 

VO: There are also advantages from a food quality point of view. 

PHS: Yeah absolutely. If you can minimise the lactic acid build up and reduce the severity of the onset of rigour this will significantly help in things like translucency of the flesh and the term ‘gaping’ of the flesh which is the opening up of the muscle fibres post-harvest and all these are significantly improved through this method. 
VO: How widespread has its adoption been? 

PHS: Virtually 100 per cent adopted in, for instance, the Tasmanian salmonid industry. Certainly in many many aquaculture industries around the world now – fish industries – it’s being adopted and also in some wild capture sector industries. And I think in the future this particular style of system is going to be just increasingly adopted by many many industries. 

