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Case Studies For Training Modules 
CASE STUDY I
a. Background
The MV Endeavor, a cargo vessel with a crew of 25, is in the midst of a two-month voyage from the Port of Rotterdam to multiple Caribbean ports. About three weeks into the voyage, the ship faces critical challenges related to food storage, nutrition, and waste management. The refrigeration system has failed, leading to spoilage of perishable goods. The ship’s dry storage is insufficient for the remaining supplies. Simultaneously, the menu’s heavy reliance on canned and dried goods has resulted in rapid depletion and signs of nutritional deficiency among the crew. Furthermore, food waste is increasing without proper segregation or disposal practices, raising environmental compliance concerns under MARPOL regulations.

b. Objective
The primary objective is to ensure food security, nutritional adequacy, and compliance with environmental standards aboard the MV Endeavor for the remainder of the voyage. This involves addressing the refrigeration failure, improving the nutritional balance of meals, accommodating special dietary needs, managing food waste according to MARPOL, and establishing emergency plans to prevent food shortages.
c. Methods
1. Food Spoilage Mitigation
Isolate and dispose of spoiled items to prevent contamination.
Prioritize repair of the refrigeration system.
Use alternative preservation methods such as freezing (if available), vacuum sealing, or dry storage.
Apply FIFO (First-In, First-Out) for remaining perishable items.
2. Nutritional Adjustment
Redesign meal plans to focus on nutrient-rich dry goods like whole grains, legumes, canned vegetables, and nut butters.
Introduce vitamin supplements and prioritize long-lasting fresh items such as root vegetables.
Alternate meal bases (rice, beans, pasta) to enhance variety.
3. Dietary Accommodation
Audit inventory for dietary-specific alternatives (e.g., lactose-free, vegetarian options).
Tailor menus with substitutes like plant-based proteins and dairy-free products.
Communicate dietary accommodations clearly with crew members.
4. Waste Management
Train crew in food waste segregation.
Comply with MARPOL Annex V disposal regulations.
Reduce waste via portion control and reuse leftovers in meal preparation.
5. Emergency Food Planning
Begin controlled rationing and stock management.
Explore resupply options at the next port or arrange emergency deliveries.
Utilize onboard gardening or fishing, if feasible.

d. Expected Results
Spoiled food will be contained, and preservation measures will prevent further losses.
A revised meal plan will restore nutritional balance and energy levels among the crew.
Special dietary needs will be met through better planning and communication.
Waste management practices will align with MARPOL, reducing environmental impact and legal risks.
Emergency measures will prevent food shortages, ensuring crew welfare for the remainder of the journey.

e. Discussion Questions
1. How should the crew respond immediately to the refrigeration failure to limit spoilage?
2. What changes to the meal plan can correct the current nutritional deficiencies?
3. What strategies can be implemented to meet the dietary restrictions of certain crew members?
4. How can the ship ensure food waste is managed and disposed of in accordance with MARPOL regulations?
5. What contingency plans should be in place to prevent food shortages over the next several weeks?

f. Evaluation Criteria
· Effectiveness of Response: Timeliness and success in managing food spoilage and refrigeration repairs.
· Nutritional Sufficiency: Improvement in crew health, energy, and satisfaction based on revised meals.
· Inclusivity: Ability to meet diverse dietary needs without compromising meal quality.
· Regulatory Compliance: Adherence to MARPOL Annex V and onboard waste segregation standards.
· Resourcefulness and Sustainability: Implementation of sustainable food practices and emergency preparedness to ensure food availability.















CASE STUDY II
a. Background
The MV Horizon Star, a medium-sized research vessel with a multinational crew of 30, is on a 90-day expedition in the South Atlantic Ocean, conducting marine biodiversity studies. The ship departed from Cape Town with a well-stocked galley, including fresh produce, canned goods, frozen meats, and special dietary items for a few crew members with known restrictions. Midway through the expedition, the ship encountered unexpected delays due to severe weather and equipment issues, extending the voyage by an estimated two weeks. As the trip progressed, several issues related to food management began to surface, threatening morale, health, and operational efficiency onboard.
b. Objective
To manage and optimize the ship’s food provisioning (victualling) during the extended voyage, ensuring the physical well-being and morale of the crew. This includes dealing with dwindling fresh food supplies, improving meal variety, preventing nutrition-related health issues, and implementing contingency plans for prolonged operations at sea.
c. Methods
1. Inventory and Consumption Analysis
Conduct a complete audit of current food inventory, comparing actual usage rates with initial estimates.
Identify over- and under-consumed items to adjust future provisioning plans.

2. Menu Restructuring
Develop a rotating menu that maximizes variety using limited ingredients.
Incorporate more plant-based protein sources and long-shelf-life items to preserve meat supplies.
Use theme days (e.g., “Mediterranean Night” or “Vegetarian Friday”) to boost morale and make meals more engaging.

3. Fresh Food Management
Use controlled storage techniques to prolong the shelf life of remaining fresh produce.
Prioritize high-risk perishables for immediate consumption while preserving durable items like potatoes, onions, and apples.
4. Special Dietary Provisioning
Assign dietary officers to oversee meal preparation for those with restrictions (e.g., gluten-free, vegan).
Label meals clearly and implement a tracking system to ensure compliance and prevent cross-contamination.

5. Waste Reduction Initiatives
Introduce portion control and structured leftovers usage (e.g., soups, stir-fries).
Install clear signage and training on food segregation and MARPOL-compliant disposal.

6. Emergency Food Planning
Begin issuing ration alerts and preparing fallback menus using emergency dry rations.
Open communication with the next resupply point for early coordination.
Evaluate fishing potential and small-scale hydroponics as supplementary sources.

d. Expected Results
· Increased control over food stocks will prevent shortages during the extended voyage.
· A more structured and varied meal plan will improve crew satisfaction and energy levels.
· Clear systems for dietary accommodations will ensure all crew are fed appropriately and safely.
· Food waste will be minimized, and disposal will comply with international regulations.
· Emergency preparations will allow continued operations without jeopardizing health or morale.
e. Discussion Questions
1. How can the victualling officer ensure food lasts the remaining duration despite the unexpected extension?
2. What are the most effective strategies to improve meal variety with limited ingredients?
3. How can special diets be consistently accommodated in a small, shared galley environment?
4. What steps can be taken to reduce food waste while maintaining nutrition and morale?
5. How might the crew prepare for similar victualling challenges in future voyages?
f. Evaluation Criteria
· Stock Management: Accuracy of inventory tracking and effectiveness in extending food supplies.
· Crew Health & Morale: Reports of physical well-being, fatigue, and general meal satisfaction.
· Menu Adaptability: Creativity and practicality in developing meal plans with limited ingredients.
· Compliance & Sustainability: Adherence to MARPOL and onboard waste management protocols.
· Preparedness: Readiness for further delays or emergencies based on backup food solutions.
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