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Case Studies For Training Modules 8. Trends, Challenges and Entrepreneurial Guidance for Maritime Provisioning & Catering 

I. [bookmark: _Toc199847944]Case Study 1: “Mid-Voyage Cold-Chain Collapse—Spoilage Crisis or Learning Opportunity?”
a. [bookmark: _Toc199847945]Background
The MV Joy, a 2,500-passenger cruise ship on a 10-day Caribbean itinerary, relies on fortnightly provisioning in Miami. Its cold storage uses dual-compressor racks and IoT temperature sensors. On Day 5, a sudden generator failure during the shore-power disconnect window caused two hours of unmonitored temperature rise in the main cold hold. The IoT system’s alert was muted due to a misconfigured threshold, and 20 percent of the fresh produce—valued at USD 8,000—entered the buffet before crew realized the spoilage.
b. [bookmark: _Toc199847946]Purpose
To dissect the technical, procedural, and communication failures that led to the cold-chain collapse; assess the operational and financial impact; and develop a robust mitigation and prevention plan.
c. [bookmark: _Toc199847947]Solution Approach
· Root-Cause Analysis: Determine why the generator switch-over procedure failed (e.g., overdue maintenance, unclear SOPs), why the IoT alert threshold was misconfigured, and why the crew served compromised produce.
· Immediate Remedies: Identify salvage options—segregating and discarding spoiled stock, sourcing emergency local provisions at the next port (Nassau), and communicating transparently with passengers to maintain trust.
· Long-Term Fixes:
– Revise the generator maintenance schedule and shore-power transition SOPs to require a manual backup check if IoT alerts are inactive.
– Reconfigure IoT sensors with redundant alert channels (SMS to Chief Steward and Head Engineer) and lower the alarm threshold.
– Institute a “cold hold verification” protocol: physical temperature spot checks by duty stewards during any power transition.
– Train galley staff on rapid spoilage detection (odor, texture) and empower them to halt service if doubts arise.
d. [bookmark: _Toc199847948]Expected Results
· Clear identification of technical and human failures that caused the temperature excursion.
· A short-term recovery plan that minimizes passenger dissatisfaction and financial loss (e.g., immediate local restock, pro-rata refunds).
· Implementation of revised SOPs and redundant alert systems to ensure no single point of failure in cold-chain monitoring.
· Enhanced crew training that reduces spoilage risk by at least 20 percent on subsequent voyages.
e. [bookmark: _Toc199847949]Discussion Questions
· Which specific breakdowns—technical (generator, IoT) versus procedural (SOP, crew response)—were most critical in causing the cold-chain failure?

· What immediate actions should the Chief Steward take to restore passenger confidence once spoilage is detected?
· Which redundant systems (e.g., manual checks, dual alert channels) provide the highest ROI for preventing repeat incidents?

f. [bookmark: _Toc199847950]Evaluation Criteria
· Thoroughness in diagnosing root causes (generator status, IoT misconfiguration, SOP clarity).
· Effectiveness and practicality of the recovery plan (costs vs. benefits of local restock, passenger communication).
· Sustainability and enforceability of the revised cold-chain SOPs and alert mechanisms.
II. [bookmark: _Toc199847951]Case Study 2: “Failed HACCP Inspection—Shutdown or Strategic Reset?”
a. [bookmark: _Toc199847952]Context
The MV Voyage, a 1,800-passenger cruise vessel, recently added a sous-vide station to its buffet. During a surprise CDC Vessel Sanitation Program inspection at St. Maarten, inspectors found that temperature logs for the sous-vide holding tanks were incomplete, and two crew members who had reported gastrointestinal symptoms continued kitchen duties. The ship’s inspection score dropped to 78/100, triggering a mandatory galley shutdown and an USD 12,000 fine. Repairs and retraining delayed the next departure by 24 hours, costing an estimated USD 50,000 in lost revenue and passenger compensation.
b. [bookmark: _Toc199847953]Purpose
To analyze why the HACCP protocols failed (record-keeping, illness reporting, new equipment integration), quantify the operational and financial fallout of a failed VSP inspection, and formulate a corrective action plan that restores compliance and prevents recurrence.
c. [bookmark: _Toc199847954]Solution Approach
· Rights Audit & Gap Analysis: Review current HACCP documentation practices—are temperature logs automatically recorded or manually entered? Why were illness reports ignored? Assess staff familiarity with sous-vide CCPs.
· Immediate Response:
– Discard any suspect sous-vide batches; deep-clean and sanitize the station.
– Isolate and reassign any symptomatic crew to non-food tasks; initiate health protocols.
– Engage a certified HACCP auditor to perform a rapid re-audit and issue a corrective-action report within 48 hours to the CDC.
d. [bookmark: _Toc199847955]Long-Term Corrections:
– Automate temperature logging for all new equipment using connected probes that sync with a centralized HACCP database.
– Institute a mandatory “health-check briefing” at shift start, where any symptoms must be declared, recorded, and acted upon.
– Develop a “new equipment integration” protocol ensuring any added cooking station undergoes a HACCP-compliance review, including staff training and trial runs before full service.
e. [bookmark: _Toc199847956]Expected Results
· A detailed understanding of how incomplete logs and ignored illness reports led to the failed inspection.
· A rapid recovery plan enabling the vessel to secure a passing VSP re-inspection within 72 hours, minimizing further fines.
· Implementation of automated HACCP controls and health-reporting procedures to prevent similar lapses, reducing future inspection failures to near zero.
f. [bookmark: _Toc199847957]Discussion Questions
· What organizational and cultural factors allowed symptomatic crew to continue working despite clear HACCP guidelines?
· How should the provisioning manager balance the costs of automated logging systems against the risk of repeated VSP failures?
· Which steps are essential in a “new equipment integration” protocol to ensure seamless HACCP compliance?
g. [bookmark: _Toc199847958]Evaluation Criteria
· Clarity in identifying procedural versus cultural failures that led to incomplete HACCP records.
· Effectiveness of the corrective-action plan (speed of re-inspection, completeness of automation, retraining).
· Proactivity of the long-term HACCP integration protocol (staff engagement, monitoring technology, health-reporting culture).
III. [bookmark: _Toc199847959]  Final Guidelines for Working on These Cases
· Identify Key Failure Factors: Pinpoint exactly why the cold-chain SOPs or HACCP protocols broke down—whether due to equipment maintenance gaps, misconfigured alarms, incomplete documentation, or cultural reluctance to report illness.
· Analyse Barriers: Examine organizational silos, communication failures, and technical limitations (e.g., outdated sensors, manual data entry) that enabled the crisis.
· Propose Immediate, Realistic Solutions: Offer clear, short-term measures (emergency local sourcing, rapid retraining, engaging third-party auditors) mindful of budget constraints and remote operations.
· Embed Sustainable Improvement: Recommend system-wide changes—automated alerts, centralized dashboards, clear SOPs, and regular “cold-chain drills” or HACCP health briefings—that turn each failure into a permanent learning opportunity.

Your responses should demonstrate how to transform urgent challenges into structured, adaptive solutions reflecting an entrepreneurial mindset under pressure.
ENTREPRENEURIAL OPPORTUNITIES IN PROCUREMENT 
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