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Case Studies For Training Modules 
[bookmark: _Toc203740339]CASE STUDY I  MV Ocean Voyager: Digital Galley Overhaul for Efficiency & Compliance
[bookmark: _Toc203740340]a. Background
The MV Ocean Voyager is a commercial cargo vessel conducting extended international voyages. Traditionally, the ship’s galley operations—including inventory tracking, meal planning, procurement, and regulatory compliance—have been managed through manual, paper-based systems. This outdated approach has recently led to several operational inefficiencies, such as food shortages, inconsistent meal quality, and gaps in compliance with key regulations like the Maritime Labour Convention (MLC) and MARPOL. These issues have negatively affected crew satisfaction and posed risks during port inspections.
[bookmark: _Toc203740341]b. Objective
The main objective is to modernize the galley operations through digital transformation in order to:
· Improve inventory tracking and reduce food shortages and waste
· Enhance meal planning to better reflect the crew’s nutritional and cultural needs
· Ensure full compliance with food safety and environmental regulations
· Streamline procurement and budgeting processes
· Increase crew satisfaction with catering services
[bookmark: _Toc203740342]c. Methods
1. Implement Inventory Management Software
Adopt digital inventory systems such as ShipNet or MXSuite for real-time stock monitoring, automated reorder alerts, and barcode scanning to ensure accurate and efficient inventory control.
2. Adopt Digital Menu Planning Tools
Use platforms like Seaware Catering to develop menu plans tailored to dietary preferences and nutritional standards, with direct integration into inventory and provisioning systems.
3. Utilize Digital Procurement Platforms
Transition to online procurement tools such as ShipServ to manage orders, monitor deliveries, and compare vendor pricing to improve cost control and provisioning reliability.
4. Deploy Food Safety and Hygiene Applications
Use tools like iAuditor to document temperature checks, sanitation schedules, and food safety inspections, creating a digital audit trail to support compliance with international standards.
5. Use Waste Management Tools
Monitor and analyze food waste with tools like Envirosuite or Food Waste Loggers to reduce inefficiencies, report MARPOL compliance, and support sustainability goals.
6. Provide Digital Training and E-learning
Train victualling and galley staff using platforms such as Seagull Maritime or OTG to ensure effective use of new digital tools and promote continuous learning.
7. Establish Feedback Platforms
Implement crew feedback systems such as CrewCare to gather regular input on meal quality and service, using insights to make ongoing improvements.
[bookmark: _Toc203740343]d. Expected Results
Through the integration of digital tools and systems, MV Ocean Voyager anticipates:
· Improved inventory accuracy, reducing both shortages and overstocking
· Enhanced meal variety and nutrition, improving crew health and satisfaction
· Increased efficiency and reliability in procurement and budgeting
· Stronger compliance with MLC and MARPOL through digital documentation and audits
· Greater staff competence and morale due to targeted training
· Continuous quality improvement in meal services through structured crew feedback
[bookmark: _Toc203740344]e. Discussion Questions
1. How can digital inventory systems be effectively implemented on a vessel without disrupting current operations?
2. What are the most critical factors in designing a digital menu planning system that accounts for diverse dietary needs?
3. How can the crew be encouraged to consistently engage with digital feedback and training platforms?
4. What challenges might arise in integrating multiple digital systems (inventory, procurement, food safety) into a cohesive workflow?
5. How can food waste data be used to drive sustainable practices while maintaining meal quality?
[bookmark: _Toc203740345]f. Evaluation Criteria
· Operational Efficiency: Improvements in inventory control, procurement speed, and cost savings
· Crew Satisfaction: Feedback ratings related to food quality, variety, and responsiveness to preferences
· Compliance Readiness: Availability of accurate, up-to-date documentation for food safety and waste management audits
· Training Outcomes: Level of staff engagement and demonstrated competence in using digital tools
· Waste Reduction: Measurable decline in food waste volumes and increased MARPOL compliance
· System Integration: Seamless coordination between inventory, menu planning, procurement, and compliance systems


[bookmark: _Toc203740346]CASE STUDY 2 MV Ocean Quest: Adaptive Pantry Management Amid Supply Delays
[bookmark: _Toc203740347]a. Background
The MV Ocean Quest is a research vessel on a six-week expedition in remote waters with a crew of 25. The vessel relies on a single mid-voyage resupply stop and stocks its pantry based on past voyage estimates. Galley operations are managed by a small team without fully integrated digital inventory systems. During the voyage, several food management challenges emerged, affecting nutrition, efficiency, and morale.

[bookmark: _Toc203740348]b. Objective
To improve the efficiency, adaptability, and resilience of pantry and galley operations on the MV Ocean Quest by:
· Enhancing inventory forecasting and tracking
· Aligning meal planning with available food stocks
· Preparing for unexpected supply delays
· Minimizing food waste and spoilage
· Ensuring consistent crew nutrition and satisfaction

[bookmark: _Toc203740349]c. Methods
1. Implement Accurate Inventory Tracking Tools
Introduce digital systems such as MXSuite or SERTICA to monitor real-time inventory levels, track consumption trends, and enable better provisioning forecasts.
2. Integrate Pantry Inventory with Menu Planning
Transition to dynamic meal planning that adjusts recipes based on actual stock levels. For example, substitute lentils for pasta when pasta supplies are low, helping maintain meal quality while reducing waste.
3. Train Crew in Crisis Pantry Management
Conduct regular training and drills focused on food substitution strategies, portion control, and nutritional planning during shortages or delays. This builds resilience and reduces stress.
4. Use FIFO and Ensure Proper Storage Techniques
Enforce First-In, First-Out (FIFO) inventory practices and maintain appropriate temperature and humidity conditions to extend the shelf life of stored items and prevent early spoilage.
5. Set Up a Contingency Plan for Supply Delays
Maintain a reserve of emergency rations and establish clear protocols for rationing and meal modification in the event of delayed resupply, as occurred during a four-day weather-related delay.

[bookmark: _Toc203740350]d. Expected Results
By applying these measures, the MV Ocean Quest is expected to:
· Significantly reduce food waste and prevent overstocking or understocking
· Adapt effectively to supply disruptions without compromising crew nutrition
· Deliver more varied and satisfying meals through responsive menu planning
· Ensure proper food storage and extended shelf life
· Maintain compliance with maritime food safety standards and emergency preparedness protocols

[bookmark: _Toc203740351]e. Discussion Questions
1. How can digital inventory systems be tailored for use on smaller vessels with limited crew?
2. What are best practices for integrating stock levels into flexible, nutritious meal planning?
3. How can the crew be trained effectively for emergency rationing and supply extension without lowering morale?
4. What should be included in a contingency plan for food supply interruptions?
5. How can food spoilage be minimized through storage optimization on a vessel with limited space?

[bookmark: _Toc203740352]f. Evaluation Criteria
· Inventory Accuracy: Consistency and precision in tracking food stock levels throughout the voyage
· Menu Adaptability: Ability of the galley to adjust meals based on stock without compromising nutrition
· Waste Reduction: Measurable decrease in spoilage and food waste
· Crisis Readiness: Availability and effectiveness of contingency plans and crew training
· Crew Satisfaction: Feedback on meal variety, quality, and adequacy during both normal and emergency conditions
· Regulatory Compliance: Documentation and practices aligned with maritime food safety and environmental standards.




[bookmark: _Toc203740353]CASE STUDY III MV Global Seafarer: Navigating the Pitfalls of Galley Digitalization

[bookmark: _Toc203740354]a. Background
The MV Global Seafarer is a modern cargo vessel that recently underwent a fleet-wide digital upgrade, introducing advanced systems for galley and pantry operations. These included inventory management software, digital menu planning tools, procurement platforms, and compliance tracking systems. While these innovations promised increased efficiency and improved crew well-being, their implementation brought unexpected challenges that disrupted daily operations and created friction among the galley staff.

[bookmark: _Toc203740355]b. Objective
To explore and resolve the challenges introduced by digitalization in galley and pantry management on the MV Global Seafarer, specifically:
· Ensuring effective adoption and use of digital systems
· Maintaining food quality and consistency during the transition
· Avoiding system failures and minimizing operational downtime
· Aligning digital processes with real-world kitchen workflows
· Supporting crew adaptation and digital literacy

[bookmark: _Toc203740356]c. Methods
1. Conduct a Digital Readiness Assessment
Evaluate the digital skills of galley and pantry staff to identify training needs and gaps before full-scale system deployment.
2. Implement Phased Rollouts
Introduce digital tools gradually rather than all at once. Start with inventory software, followed by menu planning and compliance tools, allowing the team to adapt step-by-step.
3. Provide Tailored Training Programs
Offer in-person and e-learning sessions through platforms like Seagull Maritime or OTG, focusing on real-use scenarios and minimizing reliance on written manuals.
4. Establish Backup Protocols
Create paper-based contingency systems and SOPs in case of digital failures (e.g., system crashes, connectivity issues, or power outages) to ensure uninterrupted galley operations.
5. Gather Continuous Feedback
Use digital or paper surveys (e.g., via CrewCare) to capture the experiences and concerns of galley staff, and adjust system features and training accordingly.
6. Foster Communication Between Departments
Encourage coordination between the IT, procurement, and catering teams to ensure digital systems reflect practical workflow needs and food safety protocols.

[bookmark: _Toc203740357]d. Expected Results
With the proper change management strategies in place, MV Global Seafarer expects:
· Smoother digital adoption with minimal disruption to daily galley operations
· Improved system usability and reduced resistance among galley staff
· Consistent food quality and compliance throughout the digital transition
· Enhanced confidence and competence in using digital tools
· Stronger cross-department communication and workflow alignment

[bookmark: _Toc203740358]e. Discussion Questions
1. What are the main barriers to adopting digital systems in maritime galley environments?
2. How can training programs be designed to meet the diverse digital literacy levels of crew members?
3. What backup measures should be in place to maintain food operations during digital failures?
4. How can vessel operators balance automation with human oversight in galley processes?
5. What feedback mechanisms are most effective in identifying ongoing digitalization challenges?

[bookmark: _Toc203740359]f. Evaluation Criteria
· System Adoption Rate: Percentage of galley staff actively and accurately using the new digital tools
· Operational Continuity: Frequency and duration of disruptions during and after digital rollout
· Training Effectiveness: Measured improvement in user confidence and task accuracy post-training
· Crew Satisfaction: Feedback on ease of use, time savings, and overall impact on meal quality
· Resilience & Backup Readiness: Availability and functionality of contingency plans in case of digital outages
· Interdepartmental Alignment: Degree of collaboration and shared understanding between catering, IT, and logistics teams
[bookmark: _Toc203740360]CASE STUDY IV MV Atlantic Spirit: Tackling Hidden Challenges in Pantry Operations at Sea
[bookmark: _Toc203740361]a. Background
The MV Atlantic Spirit is a general cargo vessel operating on multi-week international voyages with a crew of 22. While the galley staff is experienced, the ship continues to face recurring issues related to pantry management. Despite adequate provisioning at the start of each voyage, the vessel frequently encounters food imbalances, spoilage, and stock inefficiencies. These problems have been attributed not to shortages in supply, but to poor internal pantry practices, limited oversight, and lack of standardized procedures.
[bookmark: _Toc203740362]b. Objective
This case study aims to investigate and address the root causes of pantry management inefficiencies on the MV Atlantic Spirit, with the goal to:
· Improve stock rotation and organization
· Minimize food spoilage and loss
· Enhance coordination between galley and provisioning officers
· Ensure consistent meal quality and supply availability
· Promote hygiene, safety, and efficiency in pantry spaces
[bookmark: _Toc203740363]c. Methods
1. Pantry Organization Audit
Conduct a full inspection of the pantry layout, storage methods, and labeling practices. Identify poorly stored items, expired goods, and unsafe handling procedures.
2. Implement FIFO and Stock Labeling Protocols
Train the crew on First-In, First-Out (FIFO) principles and introduce clear labeling for all food items, including date received and expiration date.
3. Introduce Weekly Inventory Checks
Assign specific crew members to perform weekly inventory audits to track fast-moving and slow-moving stock, allowing early identification of imbalances.
4. Redesign Storage Zones
Reorganize pantry shelves based on food type (dry, canned, condiments, etc.), frequency of use, and storage conditions to improve accessibility and reduce damage.
5. Improve Communication Between Pantry and Galley
Establish a routine feedback loop between the galley team and pantry handlers to ensure that the most used ingredients are adequately stocked and accessible.
6. Promote Hygiene Standards and Visual Cleanliness
Create checklists for daily pantry cleaning, pest checks, and compliance with food safety regulations. Display hygiene protocols visibly for all crew to follow.



[bookmark: _Toc203740364]d. Expected Results
With these measures in place, the MV Atlantic Spirit expects to:
· Reduce spoilage due to better organization and storage practices
· Improve inventory visibility, leading to fewer last-minute shortages
· Increase accountability in pantry operations through weekly audits
· Deliver more consistent meals with reliable ingredient availability
· Raise hygiene and safety standards in storage areas
· Foster better teamwork and coordination between galley and pantry staff

[bookmark: _Toc203740365]e. Discussion Questions
1. What are the most common causes of spoilage and waste in poorly managed pantries at sea?
2. How can FIFO and labeling systems be effectively enforced with limited crew?
3. What organizational changes can improve access and safety in small pantry spaces?
4. How can communication between galley and pantry teams be strengthened without adding administrative burden?
5. What role should routine checks and audits play in improving pantry efficiency?
[bookmark: _Toc203740366]f. Evaluation Criteria
· Waste Reduction: Volume of food discarded due to spoilage or expiration before and after intervention
· Inventory Accuracy: Consistency of inventory records with actual stock levels
· Hygiene Compliance: Results from internal audits or third-party inspections
· Meal Continuity: Frequency of meal interruptions or ingredient substitutions due to missing items
· Staff Coordination: Feedback from galley and pantry crew on teamwork and workflow
· Organizational Improvements: Visual and functional changes to pantry layout and systems


VICTUALLING ONBOARD
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