[image: ][image: ][image: ][image: ][image: ][image: EU logos for funding]
[image: ]

[image: EU logos for funding][image: ][image: ][image: ][image: ][image: ][image: ]


KA220-VET - Cooperation partnerships in vocational education and training
2023-1-RO01-KA220-VET-000156711

MARitime Soft Skills for Onboard Healthy Nutrition and CULinary Arts in Seagoing Services - CUL-MAR-Skills



VICTUALLING ONBOARD
(Supply Chain Management and the Victualling Services Onboard)









Case Study - Week III 
C068 - Food and Catering (Ships' Crews) Convention












2025































BLANK PAGE


Contents
I.	Case Study 1: "C063 Food and Catering Convention"	4
a.	Background:	4
b.	Objective	4
c.	Methods	4
d.	Expected Results	4
e.	Discussion Questions	4
f.	Evaluation Criteria	4







Case StudY For Training Modules 
Case Study: "C063 Food and Catering Convention"
a. Background:
The C063 Food and Catering Convention, adopted by the International Labour Organization (ILO) in 1961, focuses on the standards for food quality, hygiene, and catering services provided to seafarers on board ships. The convention aims to ensure that all crew members receive adequate, nutritious meals in a safe and hygienic environment to protect their health and well-being during voyages. Despite its critical importance, the convention has faced challenges in implementation due to varying compliance levels among shipowners, operational constraints, and differing national regulations. This case study examines how a mid-sized shipping company, Oceanic Maritime Ltd., applied the C063 Convention to improve catering standards across its fleet.
b. Objective:
The primary objective of this case study is to evaluate the effectiveness of implementing the C063 Food and Catering Convention within Oceanic Maritime Ltd. Specifically, it aims to:
· Assess improvements in crew nutrition and health outcomes following adoption.
· Analyze changes in catering hygiene and food safety procedures.
· Identify operational challenges faced during the implementation process.
· Determine the impact on crew morale and overall ship performance.
c. Methods:
Oceanic Maritime Ltd. initiated a six-month pilot program across three vessels in its fleet. The following methods were employed:
· Baseline Assessment: A comprehensive review of existing catering facilities, food quality, hygiene practices, and crew satisfaction was conducted through inspections and surveys.
· Training: Catering staff received specialized training on food safety, nutrition, and compliance with C063 provisions.
· Facility Upgrades: Kitchens and storage areas were retrofitted with improved equipment to meet convention standards.
· Monitoring and Documentation: Regular inspections and food supply record-keeping were implemented to ensure ongoing compliance.
· Crew Feedback: Periodic questionnaires and interviews assessed crew satisfaction with meal quality, variety, and hygiene.
· Health Tracking: Medical records were monitored for incidences of food-related illnesses and nutritional deficiencies.
d. Expected Results:
The expected outcomes of the pilot program included:
· Enhanced nutritional quality of meals, leading to improved crew health indicators.
· Reduction in foodborne illnesses and hygiene-related complaints.
· Increased crew morale and satisfaction with catering services.
· Identification of practical challenges and resource needs for full fleet-wide implementation.
· Development of a best practices model for ongoing compliance with C063.


e. Discussion Questions:
1. What were the main barriers Oceanic Maritime Ltd. faced in implementing the C063 Convention, and how were they addressed?
2. How did improved catering standards influence crew health and operational efficiency on the ships involved?
3. In what ways can ongoing training and facility upgrades contribute to sustaining compliance with international catering standards?
4. How might cultural and dietary diversity among crew members affect the implementation of the C063 Convention?
5. What strategies could other shipping companies adopt based on the lessons learned from this case study?
f. Evaluation Criteria:
To assess the success of the pilot program, the following criteria were used:
· Compliance Rate: Percentage of inspections showing adherence to C063 food quality and hygiene standards.
· Crew Health Metrics: Changes in reported foodborne illnesses and nutritional deficiencies before and after implementation.
· Crew Satisfaction Scores: Feedback from surveys measuring meal quality, variety, and overall satisfaction.
· Operational Impact: Assessment of any changes in crew performance and incident rates linked to improved nutrition.
· Implementation Challenges: Documentation of obstacles faced and solutions applied during the pilot.
· Sustainability: Evidence of institutionalized practices and ongoing commitment to food and catering standards.
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