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Case Studies For Training Modules 
Case Study I: Reducing Waste and Enhancing Sustainability on MV Ocean Star
a. Background
MV Ocean Star is a cargo vessel operating long-haul voyages between Europe and Asia, supporting a crew of 30 on trips lasting up to 40 days. Recently, the ship has encountered challenges related to excessive pantry waste, rising provisioning costs, and non-compliance with MARPOL food disposal regulations. A post-voyage audit revealed significant spoilage, poor stock rotation, overstocking of non-perishables, excess packaging waste, and limited use of reverse logistics.
b. Objective
The primary goal is to improve pantry sustainability onboard MV Ocean Star by reducing food waste, ensuring compliance with MARPOL regulations, optimizing inventory management, and maintaining food safety and crew satisfaction throughout voyages.
c. Methods
To address these issues, several solutions were proposed and implemented:
1. Regular Inventory Audits and FIFO Rotation: Weekly stock checks were introduced using digital tools such as SERTICA, alongside clear labeling to enforce First-In, First-Out (FIFO) stock rotation.
Example: Identified near-expiry items were prioritized in meal planning, such as using 40 cans of tomatoes in pasta dishes.
2. Menu Planning Based on Available Stock: Menus were adjusted to prioritize ingredients nearing expiration, with creative reuse of leftovers to minimize discard.
Example: Leftover roast chicken was repurposed into chicken wraps and salads.
3. Engagement in Reverse Logistics: Unused, unopened items still within their expiration dates were returned to shore-based depots or donated to local charities at ports.
Example: 60 unopened cereal boxes were offloaded and redirected to a food bank.
4. Optimizing Storage Conditions: Installation of humidity and temperature monitors in pantries and cold storage, along with the use of airtight containers for dry goods, was implemented.
Example: Fresh herbs were stored in humidity-controlled compartments, doubling their shelf life.
5. Switching to Eco-Friendly Packaging: Single-use plastics were replaced with compostable or reusable alternatives.
Example: Beeswax wraps replaced plastic wrap, reducing onboard plastic waste by 20%.
6. Staff Training: Bi-monthly training sessions focused on waste reduction, food safety, and sustainable provisioning practices.
Example: After training, staff began logging leftovers and adjusting portion sizes, reducing plate waste by 10%.
d. Expected Results
· A 30% reduction in food waste over two voyages.
· Improved compliance with MARPOL food disposal regulations.
· Cost savings of approximately $2,500 due to more efficient ordering and use of reverse logistics.
· Positive feedback from crew regarding improved food quality and safety.
e. Discussion Questions
1. Which of the proposed solutions should be prioritized first, and what is the rationale?
2. How can reverse logistics be expanded beyond food items to include packaging materials and used cooking oil?
3. What are the potential long-term environmental benefits of adopting sustainable pantry practices on board vessels like MV Ocean Star?
f. Evaluation Criteria
· Reduction in food waste percentages as measured by post-voyage audits.
· Compliance levels with MARPOL regulations are checked through onboard inspections.
· Cost savings tracked through procurement and waste disposal records.
· Crew satisfaction assessed via surveys and feedback sessions.
· Effectiveness of staff training evaluated through observed changes in pantry management and waste logging practices.
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Case Study 2: Implementing Sustainable Pantry Management on MV Horizon Breeze
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a. Background
MV Horizon Breeze is a passenger ferry operating daily routes across the Mediterranean Sea, serving up to 100 passengers and 25 crew members. The vessel’s galley struggled with high levels of food waste, inconsistent inventory management, and escalating costs due to frequent over-ordering and spoilage. Additionally, the ferry faced challenges in meeting environmental standards related to waste disposal and reducing single-use plastics onboard.
b. Objective
The project aimed to implement sustainable pantry management practices on MV Horizon Breeze to reduce food waste, improve inventory accuracy, lower provisioning costs, and ensure compliance with environmental regulations while maintaining high passenger and crew satisfaction.
c. Methods
Several strategies were deployed to address the challenges:
1. Enhanced Inventory Tracking: Introduced a cloud-based inventory system to monitor stock levels, expiry dates, and consumption trends in real time.
Example: Alerts were set for items nearing expiry, allowing timely menu adjustments.
2. Dynamic Menu Planning: Developed flexible menus that adapt daily based on available ingredients and waste reduction goals.
Example: Excess bread from one day was transformed into croutons or bread pudding.
3. Waste Segregation and Reverse Logistics: Established waste segregation stations for food scraps, recyclables, and compostables. Partnered with suppliers to return unopened surplus products.
Example: Unused canned goods were returned to suppliers at the end of each week.
4. Eco-Friendly Packaging Transition: Phased out plastic utensils and containers, replacing them with biodegradable or reusable options.
Example: Passenger takeaway containers were switched to compostable materials.
5. Staff Engagement and Training: Conducted monthly workshops focused on sustainable food handling, portion control, and waste logging.
Example: Staff began tracking plate waste, enabling data-driven portion adjustments.


d. Expected Results
· A projected 25% decrease in overall food waste within three months.
· Reduction in provisioning costs by 15% due to better stock management and supplier collaboration.
· Compliance with maritime environmental regulations and reduced single-use plastic waste.
· Improved passenger satisfaction scores related to food quality and sustainability initiatives.
e. Discussion Questions
1. How can flexible menu planning balance sustainability with passenger preferences?
2. What are the key challenges in engaging staff consistently in waste reduction efforts?
3. How might the ferry further reduce single-use plastics beyond packaging changes?
f. Evaluation Criteria
· Quantitative measurement of food waste reduction through waste audits and inventory records.
· Financial analysis comparing provisioning costs before and after implementation.
· Environmental compliance verified through inspections and waste disposal logs.
· Passenger and crew feedback collected via surveys and comment cards.
· Assessment of staff participation rates and effectiveness of training programs.


VICTUALLING ONBOARD
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