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REVIEW QUESTIONS 
By successfully completing the tests, you indicate that you have met the objectives and have learned the information in this chapter.

1. What is the primary objective of the C068 - Food and Catering (Ships' Crews) Convention?
A) To reduce the cost of food on ships
B) To ensure seafarers have access to nutritious, safe, and sufficient food during their voyages
C) To standardize the food types served on all ships
D) To improve the wages of seafarers
Answer: B) To ensure seafarers have access to nutritious, safe, and sufficient food during their voyages
2. Which organization is responsible for the establishment of the C068 - Food and Catering (Ships' Crews) Convention?
A) United Nations
B) International Maritime Organization (IMO)
C) International Labour Organization (ILO)
D) World Health Organization (WHO)
Answer: C) International Labour Organization (ILO)

3. According to the Convention, how often should meals be provided to seafarers?
A) Every 6 hours
B) At least two meals per day
C) At least three meals per day
D) Only on weekdays
Answer: C) At least three meals per day
4. What key provision does the C068 Convention require in terms of the food served to seafarers?
A) Food must only be provided by local suppliers
B) Meals should be of adequate quantity, quality, and nutritional value
C) Seafarers must only eat pre-packaged meals
D) All meals must be vegetarian
Answer: B) Meals should be of adequate quantity, quality, and nutritional value
5. What does the C068 Convention stipulate about the catering facilities on ships?
A) They must be equipped with a full-time chef
B) They must have a proper kitchen space for food preparation and safe storage
C) They must be shared with passengers
D) They must only serve pre-cooked food
Answer: B) They must have a proper kitchen space for food preparation and safe storage

6. How does the C068 Convention affect the working conditions of seafarers?
A) It ensures they receive regular breaks during work hours
B) It guarantees they have access to proper catering and nutritious food onboard
C) It limits the number of working hours for seafarers
D) It provides financial support to seafarers for food
Answer: B) It guarantees they have access to proper catering and nutritious food onboard
7. Which of the following is NOT a requirement under the C068 Convention regarding food safety?
A) Food must be served at appropriate temperatures
B) Food should be free of contaminants
C) Shipowners should regularly inspect the food sources and storage
D) Seafarers are required to cook their own meals onboard
Answer: D) Seafarers are required to cook their own meals onboard
8. The C068 Convention mandates that the food provided should cater to which of the following?
A) Nutritional needs and dietary preferences of the crew
B) Only the health needs of the ship’s captain
C) The financial constraints of the shipping company
D) Local cultural preferences of the ship’s port of origin
Answer: A) Nutritional needs and dietary preferences of the crew

9. Which of the following is a challenge to implementing the provisions of the C068 Convention?
A) Ensuring meals meet diverse cultural and dietary requirements
B) Difficulty in monitoring food quality and compliance across international waters
C) High cost of meeting the Convention's food safety standards
D) All of the above
Answer: D) All of the above

10. What is the role of the International Labour Organization (ILO) in relation to the C068 Convention?
A) It enforces penalties for non-compliance
B) It sets the minimum food standards for seafarers
C) It provides food supplies to seafarers worldwide
D) It monitors and promotes the implementation of the Convention’s provisions


Thanks for completing the negotiation test!
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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