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Case Studies For Training Modules 
CASE STUDY I:
Case Study: Nutrition and Food Storage Challenges Aboard MV Ocean Star
a. Background
1. The MV Ocean Star is a cargo vessel carrying a 30-member multinational crew on a 45-day journey across the Pacific Ocean.
2. Due to limited storage capacity, the ship relies heavily on convenience foods—canned, frozen, dried, and ready-to-eat (RTE) products.
3. The ship has a medium-sized cold storage unit, basic dry storage, and minimal capacity for fresh produce.
4. Nutritional planning and food safety measures are limited, with a small galley crew managing meals and inventory.
b. Objective
1. To assess and address the nutritional challenges faced by crew members during long voyages with restricted food supply options.
2. To improve meal quality and dietary balance through better planning, storage, and food handling procedures.
3. To reduce food waste and prevent spoilage through improved inventory management.
4. To maintain crew health and well-being by ensuring adequate nutrient intake and safe food preparation.
c. Methods
1. Analyze storage logs and meal plans to identify nutritional deficiencies and inefficiencies in food use.
2. Introduce a rotation-based menu that incorporates dried legumes, whole grains, and fortified foods with convenience items.
3. Implement better storage practices, including FIFO rotation, temperature checks, and improved labeling.
4. Conduct crew training on food label interpretation, allergen identification, and proper preparation of dried and semi-processed foods.
d. Expected Results
1. Improved crew health with reduced fatigue, better digestion, and increased appetite.
2. Balanced nutrient intake through diverse, fortified, and fiber-rich meal options.
3. Reduced spoilage and waste via effective inventory management and food rotation systems.
4. Increased efficiency and confidence among galley staff in handling and preparing nutritionally appropriate meals.
e. Discussion Questions
1. How can ships without access to fresh produce ensure adequate vitamin intake for crew members?
2. What are the challenges of implementing nutrition-focused food policies on long voyages with limited resources?
3. How can galley staff be better supported in maintaining food safety and nutrition standards at sea?
4. In what ways can fortified and shelf-stable products supplement fresh food limitations?

f. Evaluation Criteria
1. Nutritional adequacy of meal plans: Are macro and micronutrient needs being met?
2. Efficiency of storage and food rotation: Are waste and spoilage reduced?
3. Crew health outcomes: Are there reductions in symptoms like fatigue and digestive discomfort?
4. Implementation success of training and labeling improvements: Are galley staff equipped to maintain standards?
























CASE STUDY II: 
Case Study: Revision of Victualling Onboard with an Emphasis on Food Storage
a. Background
1. The MV Horizon Seeker, a cargo vessel with a 40-person crew, operates on long-haul international routes with voyages lasting 30–60 days.
2. Reports of food spoilage and inconsistent meal quality prompted an internal review of food storage systems.
3. Cold storage units were frequently overloaded, with improper stacking and irregular temperature monitoring.
4. Dry stores lacked proper ventilation and labeling, contributing to pest infestation and waste.
b. Objective
1. To improve the overall food storage infrastructure to prevent spoilage and contamination.
2. To implement structured storage protocols, including temperature regulation and inventory rotation.
3. To reduce food-related health risks through improved sanitation and storage practices.
4. To support longer voyages by maximizing the efficiency and lifespan of stored food items.
c. Methods
1. Install digital thermometers and automated alerts for all cold and freezer units to ensure proper temperature maintenance.
2. Introduce FIFO (First In, First Out) labeling systems for all dry, frozen, and chilled items.
3. Redesign dry storage layout for optimal airflow, elevation off the floor, and pest-proofing.
4. Conduct regular inspections and weekly storage audits, led by trained galley personnel.
d. Expected Results
1. A reduction in spoiled or wasted food through better monitoring and rotation.
2. More consistent meal quality due to stable ingredient condition.
3. Improved compliance with maritime food safety standards.
4. Higher crew satisfaction with meal variety and safety.
e. Discussion Questions
1. How does proper temperature control impact the nutritional quality and safety of food at sea?
2. What are the best practices for dry storage in humid or changing climates onboard vessels?
3. How can technology assist with food storage monitoring in marine environments?
4. What role does the galley crew play in maintaining storage safety and cleanliness?
f. Evaluation Criteria
1. Frequency and accuracy of storage temperature logging.
2. Reduction in monthly food spoilage or wastage as recorded in inventory reports.
3. Compliance with storage layout and cleanliness during random inspections.
4. Positive feedback from the crew on meal consistency and food quality.



CASE STUDY III
Case Study: “Case Study: Strengthening First Aid Preparedness Aboard MV Triton Voyager – A Focus on Galley Safety and Emergency Response"
a. Background
1. The MV Triton Voyager, a bulk carrier with a 35-person crew, encountered a series of minor injuries related to kitchen accidents during a 50-day voyage.
2. Incidents included knife cuts, hot oil burns, and one severe allergic reaction, exposing gaps in the crew's first aid readiness.
3. Only one designated officer held formal first aid certification, leaving the rest of the crew dependent on delayed responses.
4. The ship’s first aid supplies were outdated, poorly organized, and lacked instructions for food-related emergencies.
b. Objective
1. To improve first aid preparedness among galley staff and general crew, especially in relation to food handling injuries.
2. To ensure rapid, effective response to common onboard injuries such as burns, cuts, and allergic reactions.
3. To integrate first aid training as a core component of shipboard health and safety protocols.
4. To establish systems for regular drills, kit maintenance, and emergency reporting.
c. Methods
1. Conduct onboard first aid training sessions focused on food-related injuries, CPR, and anaphylaxis management.
2. Assign first aid responsibilities to multiple trained crew members rather than relying on a single officer.
3. Update and reorganize first aid kits to include burn ointments, allergy medications, clear labeling, and simple usage guides.
4. Simulate monthly emergency drills involving scenarios such as kitchen injuries or food-induced allergic shock.
d. Expected Results
1. Faster and more confident crew response to minor injuries and medical incidents.
2. Reduced severity of injuries due to immediate care before professional help is available.
3. Better awareness and prevention of hazards in food preparation and storage areas.
4. Compliance with maritime safety regulations and improved safety culture onboard.
e. Discussion Questions
1. Why is first aid training particularly important in remote maritime environments?
2. What types of first aid incidents are most common in ship galleys, and how should they be addressed?
3. How can first aid readiness be sustainably maintained on long voyages with changing crews?
4. What role do regular drills and updated equipment play in improving emergency outcomes?



f. Evaluation Criteria
1. Percentage of crew trained and certified in basic first aid.
2. Frequency and effectiveness of emergency response drills.
3. Inspection reports on the condition and completeness of first aid kits.
4. Recorded response time and outcomes in actual onboard incidents.
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