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Case Studies For Training Modules 

CASE STUDY 1: Ensuring Food Safety and Sanitary Practices in Shipboard Galley Operations
a. Background
Onboard ships, ensuring the safety of food and maintaining proper sanitation in the galley is crucial. The confined environment, limited resources, and isolation from land-based support systems make the galley one of the most critical areas in ship operations. The storage, preparation, and transportation of food, along with the cleaning of food service equipment, must adhere to international maritime health regulations and best practices. Improper handling or unsanitary conditions can quickly lead to outbreaks of foodborne illness among crew and passengers.
In recent years, several maritime health inspections have reported non-compliance in areas such as food storage temperature, cross-contamination, and inadequate cleaning protocols. To improve galley hygiene and safety standards, this case study evaluates best practices in food handling, equipment maintenance, and sanitation, especially in shipboard pantries and galleys.
b. Objective
· To identify best practices in food handling, transportation, and cleaning of food service equipment onboard ships.
· To explore sanitary guidelines essential for maintaining galley hygiene.
· To analyze safety standards required for galley pantries in a marine environment.
· To apply knowledge through scenario-based problem-solving and critical thinking.
c. Methods
This case study will be approached using the following methods:
1. Observation and Simulation
· Simulate a standard shipboard galley environment.
· Observe food handling, storage, preparation, and equipment cleaning processes.
2. Regulatory Compliance Review
· Reference maritime food safety guidelines (e.g., WHO, USPH, MARPOL Annex V).
· Compare shipboard practices against required standards.
3. Interview and Staff Surveys
· Gather feedback from galley crew regarding existing protocols and challenges.
· Assess training effectiveness and knowledge of hygiene practices.
4. Audit Checklist Implementation
· Use food safety audit checklists to inspect galleys and pantries.
· Identify areas of non-compliance and recommend corrective actions.
d. Expected Results
· Identification of critical control points (CCPs) in food handling and sanitation.
· Implementation of improved cleaning protocols for equipment and surfaces.
· Better segregation and labeling in food storage areas to prevent cross-contamination.
· Compliance with safety standards such as anti-slip flooring, proper ventilation, and fire safety measures in galley pantries.
· Reduction in foodborne illness incidents and improved crew health and morale.


e. Discussion Questions
1. What are the risks associated with improper food storage onboard a ship?
2. How can cross-contamination be prevented in a small galley workspace?
3. Why is it important to regularly inspect and sanitize food service equipment?
4. What are the consequences of failing to comply with international maritime food safety regulations?
5. How would you design a basic cleaning schedule for galley equipment?
6. What emergency protocols should be in place if food contamination is suspected?
7. How do confined shipboard conditions impact hygiene and sanitation efforts compared to land-based kitchens?























CASE STUDY 2: Managing a Food Safety Incident Aboard an Offshore Supply Vessel
a. Background
Onboard the offshore supply vessel MV Ocean Provider, a crew of 25 is stationed for a 30-day deployment to support a deep-sea oil platform. Midway through the deployment, several crew members began showing symptoms of food poisoning, including nausea, vomiting, and diarrhea. Preliminary investigation reveals that the incident may be linked to improper handling of perishable food and inadequately cleaned kitchen tools.
The vessel’s galley and pantry areas were last inspected three months ago and received a “satisfactory” rating. However, documentation of food temperatures, cleaning logs, and personal hygiene protocols has been inconsistent. This situation raises concerns about whether the current food safety practices, equipment maintenance, and galley sanitation protocols meet international safety standards.
b. Objective
· To investigate the root cause of a foodborne illness outbreak aboard a ship.
· To assess compliance with proper food handling, equipment cleaning, and sanitation protocols.
· To evaluate emergency response effectiveness and suggest preventive measures.
· To engage learners in analyzing risks, identifying failures, and proposing solutions.
c. Methods
1. Incident Investigation Simulation
Reconstruct the timeline of food preparation and consumption.
Interview the galley staff and examine food safety logs.
2. Root Cause Analysis (RCA)
Use tools such as fishbone diagrams or 5 Whys to identify failure points.
3. Inspection Checklist Audit
Audit refrigeration logs, equipment sanitation records, and personal hygiene practices.
4. Compliance Review
Match findings against maritime safety and sanitation guidelines (e.g., WHO, USPH, IMO, ISO 22000).

d. Expected Results
· Identification of lapses in temperature monitoring and cleaning of food prep equipment.
· Recognition of the importance of ongoing training for galley staff.
· Establishment of corrective actions such as temperature control logs, hygiene monitoring, and scheduled inspections.
· Implementation of a galley sanitation program aligned with maritime food safety standards.
· Improved emergency response protocols in the event of suspected food contamination.
e. Discussion Questions
1. What were the potential points of failure that led to the foodborne illness outbreak?
2. How can inadequate documentation of cleaning and temperature monitoring affect food safety?
3. What immediate actions should be taken once a food safety incident occurs onboard?
4. How can training programs for the galley crew prevent future outbreaks?
5. What kind of personal hygiene practices should be enforced among food handlers?
6. How can the layout and design of the galley pantry contribute to better sanitation?
7. What are the challenges of maintaining food safety on long deployments, and how can they be addressed?
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