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REVIEW QUESTIONS 

By completing the test, you indicate that you have met the objectives and have learned the information in this chapter.

1. What is a common challenge in pantry management onboard ships?
A) Excessive space availability
B) Accurate stock tracking
C) Overabundance of fresh produce
D) Too many staff members

2. How does pantry management relate to meal planning?
A) Pantry inventory determines what ingredients are available for menus
B) Meal plans are created without regard to pantry stock
C) Pantry and meal planning are unrelated tasks
D) Meal planning controls only the crew’s preferences

3. Which practice helps reduce food waste by linking pantry management and meal planning?
A) Random ordering of supplies
B) Using only canned foods
C) Ignoring expiration dates during planning
D) Planning meals based on available pantry stock
4. During a crisis, such as delayed provisioning, what is essential for pantry management?
A) Ordering more supplies immediately
B) Using existing stock efficiently and adjusting meal plans
C) Discarding expired food quickly
D) Ignoring food safety rules

5. What type of risks are typically managed in pantry risk management?
A) Fire hazards only
B) Crew conflicts
C) Stock shortages, spoilage, contamination, and regulatory compliance
D) Ship navigation issues

6. Which method helps prevent spoilage in pantry risk management?
A) Using First-In, First-Out (FIFO) rotation
B) Ignoring storage temperature
C) Ordering without checking inventory
D) Storing all items together regardless of type

7. Why is staff training important in coping with pantry management challenges?
A) To ensure they know how to cook complex meals
B) To reduce the number of staff needed
C) To improve handling, storage, and waste reduction practices
D) To avoid meal planning

8. What is the key step in managing pantry risks during a crisis onboard?
A) Ignoring inventory until the crisis is over
B) Relying solely on canned foods
C) Halting meal service until new supplies arrive
D) Regularly monitoring stock and adjusting usage accordingly

9. How can pantry management help ensure crew welfare during challenging situations?
A) By providing meals without considering food quality
B) By maintaining food safety and quality even during supply disruptions
C) By reducing meal variety regardless of nutrition
D) By postponing meal preparation
10. What is the role of documentation in pantry risk management?
A) It is unnecessary and time-consuming
B) Helps track stock, waste, and ensures compliance with regulations
C) Only important for kitchen staff
D) Used only during inspections
11. What is one key reason for integrating digital tools into victualling operations onboard ships?
A) To increase efficiency, compliance, and crew satisfaction
B) To reduce crew size
C) To eliminate all manual labor
D) To replace the captain’s role
12. What is a key benefit of using digital inventory management systems onboard ships?
A) Reducing meal options for the crew
B) Real-time tracking of food stocks and expiration dates
C) Eliminating the need for procurement
D) Manual stocktaking
13. Which software tools help victualling staff create nutritionally balanced meal plans tailored to diverse dietary needs?
A) ShipServ and MarineTraffic
B) CaterTrax and Seaware Catering
C) iAuditor and Envirosuite
D) Dynamic Catering Management Systems and MarineCatering.com
14. Digital procurement platforms such as ShipServ primarily assist with:
A) Monitoring food temperatures
B) Logging food waste
C) Conducting hygiene inspections
D)Submitting purchase orders and tracking deliveries
15. Why is digital training in food safety and hygiene applications important for victualling staff?
A) To reduce the number of meals served
B) To prepare menus manually 
C) To systematically record temperature checks and safety inspections
D) To avoid using any software

16. Which of the following is a purpose of waste management digital tools like Envirosuite?
A) To document food waste and support MARPOL compliance
B) To plan crew entertainment
C) To generate crew payroll
D) To forecast weather conditions
17. Basic digital literacy training for victualling staff includes:
A) Advanced programming skills
B) Cooking and cleaning techniques
C) using computers, tablets, navigation software, and basic troubleshooting
D) Physical fitness training
18. Which skill is NOT typically included in digital procurement and ordering platform training?
A) Comparing vendor prices
B) Uploading and reconciling delivery receipts
C) Forecasting budgets based on order history
D) Preparing physical meal trays
19. Digital communication platforms like CrewCare and Shipmate are used onboard to:
A) Collect and analyze crew feedback for meal service improvements
B) Deliver meals to crew cabins
C) Scan barcodes on food items
D) Monitor ship engine performance
20. Onboard e-learning platforms such as Seagull Maritime and OTG help victualling staff by:
A) Allowing remote access to training materials and tracking certification renewals
B) Cooking meals automatically
C) Delivering food orders to the galley
D) Tracking vessel navigation


Thanks for completing the negotiation test!
Good luck!
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