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REVIEW QUESTIONS PART 8

By successfully completing this quiz, you confirm that you have mastered the strategic principles, operational challenges, and entrepreneurial best practices for maritime provisioning and catering covered in Week VIII.

 Which of the following most accurately captures why RFID‐tagged pallets and GPS‐tracked reefers are transformative for shipboard provisioning?
a) They eliminate the need for any manual inspection by automatically uploading full audit reports to port authorities.
b) They allow “cold‐box audits” in under one minute and send instant temperature‐deviation alarms, reducing spoilage by up to 25 %.
c) They ensure that all perishables arrive at the exact same temperature regardless of weather or power disruptions.
d) They make it possible to replace all human stewards with fully automated robots.
Correct answer: b) They allow “cold‐box audits” in under one minute and send instant temperature‐deviation alarms, reducing spoilage by up to 25 %.

 A cruise ship provisioning manager must decide between two suppliers: a large international distributor in Rotterdam and a small local farm near the next port call. Which rationale best explains the “port‐to‐vessel” approach’s appeal?
a) Local farms always guarantee the lowest unit price, making bulk purchases irrelevant.
b) Sourcing locally near each port reduces long‐haul freight costs, ensures hyper‐fresh ingredients, and can boost passenger satisfaction by 15‒18 %.
c) International distributors cannot legally sell to cruise ships at sea due to port regulations.
d) Local farms are automatically MSC-certified, so the ship avoids having to verify sustainability credentials.
Correct answer: b) Sourcing locally near each port reduces long‐haul freight costs, ensures hyper‐fresh ingredients, and can boost passenger satisfaction by 15‒18 %.

Which “Do” from Week VIII is most directly responsible for preventing a Port State Control (PSC) fine related to food safety?
a) Embrace local sourcing to reduce freight surcharges and improve margins.
b) Install IoT temperature sensors with five-minute alerts and integrate AI demand forecasts to cut spoilage.
c) Conduct quarterly internal HACCP and ISO 22000 audits and maintain compliant records at all times.
d) Pilot digital menu‐ordering apps to reduce overproduction and out-of-stock events by 15 %.
Correct answer: c) Conduct quarterly internal HACCP and ISO 22000 audits and maintain compliant records at all times.

 A ferry operating in the North Sea reports that up to 5 % of its total operating costs come from spoilage and food‐waste. What short‐cycle provisioning strategy most effectively addresses this challenge?
a) Stock two weeks of frozen provisions at every port call to eliminate daily ordering.
b) Increase cold‐storage capacity from 10 m³ to 50 m³ so that fewer deliveries are needed.
c) Adopt a 1–3-day restocking cycle, rely on high-turnover, shelf-stable items, and employ rapid RFID checks.
d) Switch entirely to canned foods to eliminate perishability risk.
Correct answer: c) Adopt a 1–3-day restocking cycle, rely on high-turnover, shelf-stable items, and employ rapid RFID checks.

During a surprise CDC Vessel Sanitation Program inspection, inspectors note incomplete temperature logs for sous-vide units and unreported crew illnesses. Which combination of corrective actions best restores compliance?
a) Discard all suspected batches, deep-clean the sous-vide station, reassign symptomatic crew, and install automated logging probes.
b) Temporarily switch to canned provisions, suspend all fresh dishes, and pay the fine to expedite departure.
c) Offer passengers a refund for the missed specialty meal and ignore the inspection until the next port.
d) Replace human cooks with fully robotic chefs who never fall ill.
Correct answer: a) Discard all suspected batches, deep-clean the sous-vide station, reassign symptomatic crew, and install automated logging probes.

 Which “Don’t” specifically addresses the risk of overstocking perishables on a cruise itinerary?
a) Don’t neglect quarterly HACCP audits—regulatory fines can exceed USD 10 000.
b) Don’t overstock perishables; instead, follow FIFO and par-level restocking to avoid spoilage when itineraries shift.
c) Don’t skip “food roundtables” with crew—feedback reduces plate waste by 30 %.
d) Don’t ignore opportunities for local port sourcing—imported items carry hidden surcharges.
Correct answer: b) Don’t overstock perishables; instead, follow FIFO and par-level restocking to avoid spoilage when itineraries shift.

An offshore platform provisioning manager faces a 10 % adverse swing in EUR/USD and a 10 % favorable swing in GBP/USD in the same quarter. Which hedging strategy most directly stabilizes the platform’s quarterly budget?
a) Enter forward contracts to lock in a favorable EUR/USD rate for expected vegetable purchases.
b) Purchase more MSC-certified seafood to benefit from the 10 % stronger USD.
c) Delay all cold-chain upgrades until exchange rates recover.
d) Rely solely on spot‐market exchanges, believing that rates will correct themselves next quarter.
Correct answer: a) Enter forward contracts to lock in a favorable EUR/USD rate for expected vegetable purchases.

 Which set of actions best exemplifies a “Green Kitchen” initiative that delivers both waste reduction and cost savings?
a) Switch to single-use plastic trays and increase food portion sizes to reduce labor time.
b) Segregate organic scraps into digesters producing graywater, adopt biodegradable liners, replace LED lighting with halogen bulbs.
c) Install induction cooktops, use color-coded waste bins, compost 40 % of organic waste, and procure only MSC-certified seafood.
d) Remove all recycling bins to streamline waste collection and hire additional incineration services.
Correct answer: c) Install induction cooktops, use color-coded waste bins, compost 40 % of organic waste, and procure only MSC-certified seafood.

Which combination of supply-chain practices most enhances provisioning resilience for a cruise line operating in a volatile market?
a) Solely contract with a single large global distributor, believing they will never fail.
b) Build a tri-tiered supplier network—primary bulk from global hubs, secondary local farms, and tertiary “last-mile” partners with two-hour delivery commitments—and pre-position staples in bonded warehouses at major hubs.
c) Purchase all perishables via air freight at premium rates to guarantee freshness.
d) Only source from the cheapest available vendor without regard for lead times or certifications.
Correct answer: b) Build a tri-tiered supplier network—primary bulk from global hubs, secondary local farms, and tertiary “last-mile” partners with two-hour delivery commitments—and pre-position staples in bonded warehouses at major hubs.

What best summarizes the entrepreneurial mindset required to turn provisioning challenges into a competitive advantage?
a) Focus exclusively on cutting labor and replacing staff with automated systems.
b) Invest only in the cheapest possible ingredients, regardless of traceability or sustainability.
c) Leverage real-time data, diversify suppliers, embed eco-certifications, and foster a culture of continuous learning and cross-functional collaboration to improve efficiency, reduce waste, and elevate guest experience.
d) Avoid any technology investment—traditional, manual methods have always “worked well enough.”
Correct answer: c) Leverage real-time data, diversify suppliers, embed eco-certifications, and foster a culture of continuous learning and cross-functional collaboration to improve efficiency, reduce waste, and elevate guest experience.


Thanks for completing the review test. Well done – and keep improving through learning! 
Good luck!
Disclaimer: “Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the ANPCDEFP. Neither the European Union nor the ANPCDEFP can be held responsible for them”iii
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