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Case Studies For Training Modules 

[bookmark: _Toc210562830]Case Study 1: 
[bookmark: _Toc210562831]“Meeting the Crew’s Nutritional Needs at Sea”

[bookmark: _Toc210562832]When cook Elena joined the MV Atlantic Star, she quickly noticed that the menu relied heavily on fried foods and white bread. While the meals were filling, some crew members began to complain of fatigue and weight gain after only a few weeks. Others skipped meals, saying the food lacked variety. Elena realized that without proper nutritional planning, long voyages could harm both morale and health. She introduced more balanced menus, including fresh fruit early in the journey, frozen vegetables later, and legumes for protein variety. Within two weeks, the crew reported feeling more energetic, and meal attendance improved.

[bookmark: _Toc210562833]a. Background
[bookmark: _Toc210562834]Onboard kitchens must provide meals that meet the crew’s energy demands, prevent nutrient deficiencies, and sustain health over long voyages. Without structured nutritional planning, the risks include fatigue, illness, and decreased work performance.

[bookmark: _Toc210562835]b. Objective
· [bookmark: _Toc210562836]To highlight the role of nutrition in maintaining seafarer health and performance.
· [bookmark: _Toc210562837]To demonstrate practical strategies for balancing meals with limited fresh supplies.
· [bookmark: _Toc210562838]To raise awareness of the dangers of monotonous or unbalanced diets.

[bookmark: _Toc210562839]c. Methods
· [bookmark: _Toc210562840]Lecture on seafarers’ nutritional requirements.
· [bookmark: _Toc210562841]Group activity: design a sample 7-day menu including macronutrients and micronutrients.
· [bookmark: _Toc210562842]Role-play: addressing complaints from crew about diet monotony.

[bookmark: _Toc210562843]d. Expected Results
· [bookmark: _Toc210562844]Learners will identify key nutritional requirements for crew health.
· [bookmark: _Toc210562845]Students will understand how to substitute preserved foods for fresh items.
· [bookmark: _Toc210562846]Increased competence in menu planning under maritime constraints.

[bookmark: _Toc210562847]e. Discussion Questions
1. [bookmark: _Toc210562848]Why are balanced meals essential for long-term voyages?
2. [bookmark: _Toc210562849]What risks arise from diets too high in fat and sugar?
3. [bookmark: _Toc210562850]How can frozen and canned products be used effectively to maintain nutrition?

[bookmark: _Toc210562851]f. Evaluation Criteria
· [bookmark: _Toc210562852]Participation in menu design activity (30%)
· [bookmark: _Toc210562853]Demonstrated understanding of nutrition principles (40%)
· [bookmark: _Toc210562854]Reflective summary on the importance of balanced diets at sea (30%)
























[bookmark: _Toc210562855]Case Study 2: 
[bookmark: _Toc210562856]“Balancing Cultural Preferences and Health”
[bookmark: _Toc210562857]On board the MV Horizon Wave, the multinational crew came from five different countries. While some preferred rice and fish daily, others wanted bread, meat, and dairy. Tension began when several Muslim crew members complained that meals included pork too frequently, leaving them with limited options. At the same time, some European seafarers asked for more fresh salads, while Asian crew requested spicy food. The chief cook organized a meeting with the galley team to review menus, cultural restrictions, and crew feedback. By creating rotating menus that included vegetarian dishes, fish, poultry, and a mix of cultural cuisines, the cook was able to satisfy diverse preferences while still meeting nutritional guidelines. Crew morale improved significantly.

[bookmark: _Toc210562858]a. Background
[bookmark: _Toc210562859]Nutrition is not only about calories but also about cultural respect and dietary needs. Failure to consider these can lead to exclusion, dissatisfaction, and even malnutrition if some crew consistently avoid available foods.

[bookmark: _Toc210562860]b. Objective
· [bookmark: _Toc210562861]To emphasize the importance of accommodating cultural and religious dietary restrictions.
· [bookmark: _Toc210562862]To highlight strategies for balancing diversity with health and efficiency.
· [bookmark: _Toc210562863]To demonstrate how food variety impacts morale.

[bookmark: _Toc210562864]c. Methods
· [bookmark: _Toc210562865]Case analysis of multicultural crews.
· [bookmark: _Toc210562866]Group discussion: adapting one menu for three different dietary restrictions.
· [bookmark: _Toc210562867]Simulation: responding to crew feedback about lack of variety.

[bookmark: _Toc210562868]d. Expected Results
· [bookmark: _Toc210562869]Learners will understand how cultural diversity influences menu planning.
· [bookmark: _Toc210562870]Students will practice designing inclusive menus.
· [bookmark: _Toc210562871]Improved awareness of communication and feedback loops in nutrition management.
· 

[bookmark: _Toc210562872]e. Discussion Questions
1. [bookmark: _Toc210562873]How do cultural and religious restrictions impact menu planning at sea?
2. [bookmark: _Toc210562874]Why does respecting diversity in food improve morale?
3. [bookmark: _Toc210562875]What strategies can be used when resources are limited but dietary needs vary?

[bookmark: _Toc210562876]f. Evaluation Criteria
· [bookmark: _Toc210562877]Participation in case analysis (30%)
· [bookmark: _Toc210562878]Ability to design inclusive menus (40%)
· [bookmark: _Toc210562879]Reflective summary on cultural respect in nutrition (30%)
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