By Iliana Stillitano

THE Univers;ty of Syclney Ias
proposed a cutting’ edge

rescarch facility at_Cobbitty

that would see it become a-

' world leader in food produc-
tion ch. T
Plans for the university’s

whiich would pioneer new su

tainable agriculture and agua--
culture technologies. — have’
been Iadged w1th Camden-

Coungil
+The 90m X:150m: green}ac}us

wuuid be used to-breed. bara-.

mundi and later mqnanded 10
- include Murray. and sleepy.cod,

and golden and spangled‘

perch

“The fish would be housed:in.

freshwater tanks and fed com-

‘mercial fish pellets untl they
reach a harvestable size, ‘which -

wouid take about six:months.
+They would then'be'sold live
or killed humanely on site.
““About 2000 kilograms -of
killed fish would be stored on
site but there would be no
odour, the application said.-

salad‘and:herb’ crops. -Water

used -to, _irrigate the crops,
b the ﬁsh ;

tanks and effluent produced -
‘by-the fish: farm would be

used to fertilise the agricul-
ture’ productmn

The university.already. has..;--
funding for firesedrch project
that involves breeding barra--
mundi for “optlmum growth“,
--and flavour”’ i
“Above the tanks would be. *
‘enable
research bétween the uni--
versity and Urban Ecological

The pmposed facﬂaty would
“eutting:: cedgé”

:next to:the Plant.Breedin
"Ensntute in Cobbitty Road.
waAbotit 21,000 flngerhngs_

e.

- farm each morith in insulatec
boxes. About 10 deliveries are
- expected each week,

Systems, operators of sus-
tainable food producnon
methods. :
.'The fish farm would be bmlt

would be. deliveted t

Plans can be wewecl at the
council until next Friday. -




