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[bookmark: _Toc214473351]FOREWORD
WEEK IV – Sustainable Sourcing and Procurement
The ships of today do much more than move cargo and people. They also move food, fuel, cleaning products, uniforms, spare parts and thousands of other items that keep life at sea running smoothly. Maritime transport carries most of the world’s traded goods, making it a backbone of global trade and daily life ashore and on board alike. 
In this context, what you order for the galley and the stores is no longer “just paperwork” or “just cooking.” Every purchase decision – from where the vegetables come from, to how the fish is caught, to how cleaning chemicals are packaged – has an impact on the oceans, on people along the supply chain, and on the long-term success of the shipping company. The CUL-MAR-Skills programme was designed exactly with this in mind: to connect cooking skills and onboard nutrition with smart food supply chain management and core management competences for future seafarers. 
This module, “The Future of Sustainable Maritime Operations,” placed within Module 4: Sustainable Sourcing and Procurement, invites you to look at the galley and the ship’s stores as strategic spaces for green transition – not just places where meals are prepared and consumed. You will explore how sustainable sourcing supports the three pillars of sustainability:
· Environmental stewardship – choosing supplies that reduce waste, emissions and pollution, and protect marine resources.
· Social responsibility – considering working conditions, fair trade, animal welfare and community impacts behind the products you buy.
· Economic viability – understanding how better planning, less waste and smarter procurement can save money and strengthen a company’s competitiveness.
At the same time, the maritime sector is undergoing rapid change: stricter environmental regulations, new decarbonisation targets, digital tools for tracking supplies, and growing expectations from charterers, passengers and society. These trends are reshaping procurement practices on board and ashore, and require a move from a reactive attitude (“we only change when we must”) to a proactive one (“we lead the change and look for better solutions”).
As young students and cadets, you are part of this transition. In your future roles as cooks, stewards, officers or supply managers, you will help decide:
· Which suppliers and products are chosen;
· How food and materials are stored, used and not wasted;
· How well the ship complies with environmental rules and company policies;
· How the vessel’s daily routines reflect its sustainability values.
This module will give you a clear introduction to these responsibilities, using real-life examples from galleys and victualling, simple tools you can apply on board, and activities that encourage critical thinking. By the end, you should be able to see every order form, every delivery and every menu not only as a technical task, but as an opportunity to support safer, fairer and more sustainable maritime operations for the future.
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WEEK IV – THE FUTURE OF SUSTAINABLE MARITIME OPERATIONS
Module 4 – Sustainable Sourcing and Procurement

The module is organized in three thematic areas and deployed in the following sections:
Introduction
1. Locally sourced products
2. Sustainable seafood and food choices
3. Responsible procurement practices
4. Regulations, standards, and company policies for sustainable procurement
5. The business case for sustainable sourcing and procurement
6. Multimedia and online resources
7. Scenario-based simulation: building a sustainable onboard supply plan
8. Critical thinking activity: proactive vs reactive procurement decisions
9. Conclusion and key takeaways
10. Course references
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Learning Objectives – WEEK IV – 
Upon completing this module, participants will be able to:
· Explain the role of sustainable sourcing and procurement in the wider context of sustainable maritime operations, linking purchasing decisions to environmental, social and economic outcomes.
· Describe what “locally sourced products” mean in a maritime context and identify their main advantages and limitations in terms of freshness, cost, logistics, and support for local/coastal communities.
· Identify the key principles of sustainable seafood and food choices, including stock status, fishing or farming methods, seasonality, certification schemes and labelling, and apply these principles when selecting menu options.
· Apply responsible procurement practices on board, such as setting clear product specifications, choosing suppliers aligned with company sustainability policies, reducing unnecessary packaging, planning orders to minimise waste and respecting storage limitations.
· Recognise and interpret relevant regulations, standards and company policies that influence sourcing and procurement decisions (e.g. MARPOL-related waste considerations, food safety standards, corporate procurement guidelines, and voluntary ecolabels).
· Assess the business case for sustainable sourcing, comparing different purchasing options in terms of cost, waste generation, operational efficiency, crew wellbeing and company reputation.
· Compare proactive and reactive approaches to procurement, especially in the galley, and evaluate how each approach affects compliance, risk, costs and long-term sustainability performance.
· Design a simple, sustainable onboard supply plan for a short voyage, integrating locally sourced products, sustainable seafood choices and responsible procurement practices while staying within budget and operational constraints.
· Reflect on their own role as students and cadets in promoting sustainable purchasing behaviour and encouraging a culture of sustainability on board and within the maritime supply chain.
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Welcome to Module 4: Sustainable Sourcing and Procurement – The Future of Sustainable Maritime Operations.
In this module, we shift the focus from “sustainability in general” to the very practical question of what we bring on board and how we choose it. Every carton of milk, every box of fresh vegetables, every fish fillet, every cleaning chemical, every disposable item has a story behind it: where it comes from, how it was produced, how it was transported, and what will happen to it – and its packaging – after use. On a modern vessel, purchasing is no longer just an administrative task. It is a strategic opportunity to reduce environmental impact, support fair and safe working conditions along the supply chain, and strengthen the long-term economic performance of the company. 
Sustainable sourcing and procurement are therefore central to the “triple bottom line” of the maritime industry: environmental stewardship, social responsibility, and economic resilience. By choosing locally sourced products when possible, you can reduce transport emissions and support coastal and port communities. By selecting sustainable seafood and responsible food options, you help protect marine ecosystems and fish stocks that your profession depends on. By applying responsible procurement practices, you can cut waste, avoid unnecessary packaging, respect regulations, and prevent costly non-compliance incidents that damage both the environment and the company’s reputation. 
Throughout this week, you will explore how these ideas translate into day-to-day reality on board: planning menus and orders more intelligently, working with approved suppliers, reading labels and certifications with a critical eye, and thinking proactively instead of reactively about what your vessel really needs. You will see that even as a student or cadet, your future role in the galley is directly connected to the wider green transition in “blue galleys”. By the end of the module, you should feel confident that every purchase request, every delivery, and every storage decision can become a small but powerful step towards more sustainable maritime operations.
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Locally sourced products are foods, beverages, and other supplies that are produced, processed, and distributed within a relatively short distance of where they are consumed. In the context of maritime operations, this often means buying from farms, fisheries, bakeries, and other suppliers close to the ports where ships call, rather than importing everything from distant global supply chains.
For seafarers and galley staff, locally sourced products are not just a “trend”. They can:
· support more sustainable food systems,
· strengthen relationships with coastal communities, and
· provide fresher, often more nutritious food on board.
However, as you will see, “local” is not automatically the same as “sustainable”, so critical thinking is essential.
Locally sourced products and sustainable food systems
Sustainable food systems aim to provide food security and nutrition for all without compromising the economic, social, and environmental foundations for future generations. Short food supply chains – where there are fewer steps between producer and consumer – are one way to move towards this goal. They can increase transparency, build trust, and keep more value in local communities (for example, by connecting local farmers, fishers, and processors directly with buyers). 
When a ship uses locally sourced products in port, it is effectively plugging into these short food supply chains. For example:
· purchasing vegetables from regional wholesalers rather than long-haul imports,
· buying bread from a port-city bakery,
· sourcing dairy or eggs from nearby farms, or
· choosing fish landed by local fishers, where sustainable stocks allow.
Such choices can support local livelihoods and help keep traditional food cultures alive—important for both coastal communities and the maritime heritage that this course seeks to preserve. 
Environmental benefits – and why “local” is not enough
It is tempting to think that local food is always better for the planet because it travels fewer “food miles”. Transport does contribute to emissions, and some studies show that when personal car journeys to farm shops are long, they can generate more carbon emissions than well-organized, centralized distribution systems. 
At the same time, research on the environmental impacts of food production shows that most greenhouse gas emissions come from how food is produced (for example, from fertilizers, energy use, and especially livestock), not from transport This means that:
· a local product from an energy-intensive heated greenhouse can sometimes have a higher carbon footprint than a similar product imported from a region where it grows naturally;
· the type of food (e.g. beef vs. pulses) often matters more than the distance it traveled. 
Reviews of the evidence therefore warn that “local” should not be used as a simple label for sustainability. Local food systems can bring social and economic benefits, but they do not automatically guarantee lower emissions or higher environmental performance. 
For you as a future maritime professional, the key message is:
Prefer locally sourced products when they are also produced in environmentally responsible ways (for example, seasonal crops grown in open fields rather than in energy-hungry greenhouses, or fish from well-managed stocks rather than overexploited ones).
Social and economic advantages of local sourcing
From a social and economic point of view, locally sourced products can contribute to:
· Stronger local economies – money spent on local food and supplies tends to circulate within nearby communities, supporting small producers and local jobs. 
· Resilience – diverse local supply networks can make food systems less vulnerable to global shocks and disruptions. 
· Community and cultural value – local foods often reflect regional traditions and identities; by buying and serving them on board, ships help keep these traditions alive and share them with multinational crews. 
For shipping companies, working with reliable local suppliers can also improve traceability and build reputational value: passengers, charterers, and regulators increasingly expect transparency about where food and other products come from.
Practical guidelines for cadets: applying “local” in maritime provisioning
When planning or supervising procurement in port, you can promote locally sourced products by:
1. Prioritising local and seasonal produce
· Ask chandlers or shore-based procurement teams to identify fruits and vegetables that are in season in the port region.
· Avoid insisting on out-of-season items that have to be imported from far away or grown in heated greenhouses.
2. Targeting “high-impact” product groups
· Focus local sourcing efforts on items that make up a large proportion of your menus and storage space (e.g. fresh produce, bakery goods, dairy).
· Combine local sourcing with lower-impact menu choices (for example, more plant-based dishes and less high-impact meat), since what you buy often matters more than how far it has travelled. 
3. Checking for sustainability and safety
· Request documentation from local suppliers (e.g. hygiene certificates, traceability information).
· For fish and seafood, look for evidence that catches are legal and come from well-managed fisheries.
· Where possible, favour producers who demonstrate environmentally friendly practices (such as reduced chemical use or certification schemes).
4. Planning port-specific menus
· Before arrival, find out what local products are available and adjust menus to use them—for example, local citrus fruit in Mediterranean ports, root vegetables in northern Europe, or pulses and grains that are common in regional cuisines.
· This approach can improve freshness on board, reduce storage needs, and make meals more interesting for the crew.
5. Balancing local sourcing with reliability and cost
· In some ports, local supply may be limited, more expensive, or inconsistent. In those cases, a hybrid strategy is realistic:
· source staples through established global suppliers,
· supplement them with local products where they are clearly sustainable, safe, and good value. 
Reflection for practice
As you progress through this module, try to think like a future officer or catering manager:
· Which products on a typical ship’s shopping list could be sourced locally in your home port or a nearby port of call?
· What information would you need—from chandlers, suppliers, or labels—to judge whether these local products are also sustainably produced?
[bookmark: _Toc199835570]Answering these questions will help you turn the idea of “locally sourced products” into concrete, day-to-day decisions that support more sustainable maritime operations.
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Seafood occupies a central place in maritime life. It is closely linked with seafaring cultures, provides high-quality protein and essential nutrients, and is often expected on board as part of traditional menus. At the same time, many wild fish stocks and some forms of aquaculture face serious sustainability challenges. For this reason, seafood selection in galleys and ship stores is not only a culinary decision but also an environmental and ethical one.
What makes seafood “sustainable”?
Seafood can be considered sustainable when it is sourced, produced and consumed in ways that:
· Do not deplete fish stocks and allow populations to reproduce and remain healthy.
· Minimise damage to marine ecosystems, including seabeds, vulnerable habitats and non-target species (bycatch).
· Respect social and labour standards in fishing and aquaculture operations.
· Remain economically viable for producers and fair for communities that depend on the sea.
Sustainable seafood therefore links ecological, social and economic aspects. It is not enough that a product is simply “fish” or “from the sea”; how it is caught or farmed, where it comes from and under which management system are equally important.
Environmental aspects of seafood choices
Different seafood products have different environmental footprints. Three key aspects are particularly relevant for maritime provisioning:
1. Stock status
· Species from well-managed, healthy stocks are less likely to contribute to overfishing.
· Species from overexploited or poorly managed stocks place additional pressure on already stressed populations.
2. Fishing or farming method
· Some gears, such as certain types of bottom trawls, can damage seabeds and result in high levels of bycatch.
· Other methods, like traps, pots or hand-lines, may have more selective catches and lower habitat impact.
· In aquaculture, production systems that control effluents, limit chemical use and prevent escapes reduce environmental risks.
3. Overall resource use and emissions
· Wild-caught fish generally do not require land or feed, but fuel use by fishing vessels can be high in some fisheries.
· Farmed seafood depends on feed, energy and water; these inputs can vary widely between species and systems.
From a practical perspective, many lower-trophic-level species – for example small pelagic fish (such as herring or sardines) and bivalves (such as mussels) – tend to have relatively favourable environmental profiles. Large predatory fish and products from energy-intensive or poorly regulated farming systems are more likely to present sustainability issues.

Health, nutrition and crew wellbeing
Seafood provides complete protein, important vitamins and minerals, and long-chain omega-3 fatty acids, which support cardiovascular and cognitive health. Including fish and other seafood regularly in menus can therefore contribute to balanced diets on board, especially when combined with vegetables, whole grains and legumes.
At the same time, attention is needed for:
· Contaminants – Some large, long-lived predatory species may accumulate higher levels of mercury or other contaminants and should be served less frequently, especially for vulnerable groups.
· Preparation methods – Deep-fried fish and heavy sauces can reduce the health benefits of seafood. Grilling, baking, steaming and stewing generally support healthier meals.
Sustainable seafood choices thus aim to deliver both environmental benefits and positive health outcomes for crews.
Practical guidelines for sustainable seafood on board
Within the framework of sustainable sourcing and procurement, the following practices can support responsible seafood use in maritime operations:
1. Clarify product information
· Request clear information on species, catch or farming area, and production method for all seafood products.
· Avoid vague labels such as “fish fillet” without further details.
2. Prefer well-managed and responsibly produced options
· Give priority to species that are known to come from well-managed fisheries or responsible aquaculture systems.
· Where recognised eco-labels or certifications are available and reliable, include them in purchasing criteria.
· Exclude species that are widely recognised as overfished, endangered or produced under unacceptable conditions.
3. Diversify seafood choices
· Rotate species across voyages instead of relying on a limited group of popular fish.
· Include more small pelagic species and farmed bivalves where supply and food safety rules allow, as these often have relatively low environmental impacts and high nutritional value.
· Use frozen products strategically to maintain variety without unnecessary waste.
4. Integrate seafood into a sustainable menu pattern
· Combine seafood with increased use of plant-based protein sources to reduce overall environmental pressure from the menu.
· Plan portion sizes carefully and match them to crew numbers and cultural preferences, in order to minimise plate waste.
5. Ensure traceability and documentation
· Maintain records of species, origin, production method and any sustainability claims or labels for each seafood product.
· Integrate these records into company procurement systems so that shore-based teams and ship staff share the same information.

Role of cadets and future officers
In practice, sustainable seafood and food choices depend on cooperation between company management, suppliers, chandlers and shipboard personnel. Cadets and future officers can contribute by:
· being familiar with basic sustainability criteria for seafood;
· checking documentation and asking for clarification when information is incomplete;
· considering environmental and health aspects when planning menus, not only price and availability;
· supporting company policies that favour responsible fisheries and aquaculture.
By treating seafood as a strategic component of sustainable sourcing and procurement, maritime professionals help protect marine ecosystems, support coastal communities and provide healthier meals for crews. Sustainable seafood and food choices thus become a visible and meaningful part of the wider transition toward responsible, future-oriented maritime operations.
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Responsible procurement in the maritime context is the shift from simply “buying what is cheapest and available” to purchasing in a way that supports environmental protection, social responsibility and long-term economic resilience. It connects the choices made in the galley, store room and purchasing office with the wider goals of sustainable maritime operations and the green transition in “blue galleys”.
Responsible procurement practices recognise that every ordered item – food, cleaning chemicals, disposables, uniforms, spare parts – has a life cycle: it is produced, transported, used and eventually discarded. Decisions taken at the procurement stage determine not only price and quality, but also energy use, waste generation, working conditions in supply chains and the regulatory risks faced by the company. In this sense, procurement becomes a powerful tool for aligning day-to-day operations with the “triple bottom line” of environmental stewardship, social responsibility and economic viability.
From price-driven to value-driven purchasing
Traditional purchasing often focuses almost exclusively on lowest upfront price. Responsible procurement, by contrast, is value-driven. It considers:
· Total cost over the product’s life – including durability, maintenance, storage requirements and waste disposal.
· Environmental performance – such as packaging volume, recyclability, energy or water intensity in production, and the possibility of re-use.
· Social and ethical aspects – including working conditions in production and processing, animal welfare where relevant, and respect for human rights.
For example, a slightly more expensive cleaning product in concentrated form, with a refill system and clear safety data, may be preferable to a cheaper alternative that comes in many small single-use plastic bottles, creates more waste and carries higher health risks for crew. Similarly, catering equipment with better energy efficiency and a longer lifespan can be more economical over time than a cheaper but short-lived unit.
The procurement cycle in sustainable galleys
Responsible procurement on board and ashore can be viewed as a continuous cycle with several key stages:
1. Needs identification and planning
· Careful analysis of what is actually needed for a voyage, taking account of crew size, route, voyage length, storage capacity and existing stocks.
· Menu planning that balances nutrition, cultural preferences and sustainability, reducing unnecessary variety that increases waste.
2. Specification of sustainable requirements
· Clear product specifications that include sustainability criteria: for example, preference for locally sourced and seasonal produce where feasible, sustainably certified seafood, reduced or recyclable packaging, and energy-efficient equipment.
· Requirements for documentation such as certificates of analysis, food safety guarantees and, where applicable, sustainability labels.
3. Supplier selection and evaluation
· Choosing suppliers that can reliably meet quality, safety and sustainability expectations, not only price.
· Periodic review of supplier performance: punctuality, accuracy of deliveries, compliance with regulations, and responsiveness to sustainability requests (e.g. offering alternative products with lower environmental impact).
4. Ordering, delivery and storage
· Placing orders in quantities that match real consumption patterns to avoid over-stocking and food waste.
· Checking deliveries against orders, including expiry dates, condition of goods and any agreed sustainability criteria (for example, type of packaging or certified origin).
· Applying “first-in, first-out” (FIFO) and good stock rotation practices to minimise spoilage.
5. Use, monitoring and feedback
· Monitoring consumption and waste to identify products that are over-ordered, under-used or regularly discarded.
· Communicating practical feedback to shore-based procurement teams and suppliers, such as difficulties with packaging, storage or quality, and suggesting more sustainable alternatives.
Through this cycle, procurement becomes a learning process that continuously improves both operational efficiency and sustainability performance.
Linking procurement to compliance and risk management
Responsible procurement is closely connected with regulatory compliance and risk management. Many environmental and food-safety regulations – for example, those related to waste handling, pollution prevention and hygiene – are directly affected by what is bought and brought on board. Poorly chosen products can make compliance harder, generate excess waste, increase the risk of non-conforming discharges and ultimately expose the company to fines, detentions and reputational damage.
By integrating regulatory requirements and company policies into purchasing decisions from the start, vessels can:
· reduce the volume and complexity of waste streams (for example, by avoiding unnecessary single-use plastics or hazardous materials);
· ensure that cleaning chemicals and food products meet required standards;
· support the implementation of company environmental programmes and certifications;
· demonstrate due diligence if an incident or inspection occurs.
In this way, responsible procurement is not an extra administrative burden but an essential part of protecting the ship, the company and the crew from avoidable risks.
The role of students and cadets in responsible procurement
Even without direct responsibility for purchasing budgets, students and cadets play an important role in responsible procurement practices:
· Understanding product information – reading labels, expiry dates, storage instructions and any sustainability or safety markings.
· Supporting accurate stock control – helping to keep inventories up to date, reporting shortages in time and flagging items that are consistently over-ordered or wasted.
· Handling and storing goods correctly – following procedures that preserve quality and safety, thereby protecting the value of purchased items and reducing waste.
· Providing feedback – sharing practical observations with senior catering staff and officers about which products function well on board and which create problems (for example, excessive packaging, poor performance, difficult disposal).
By engaging with procurement in this way, young maritime professionals help transform the galley and stores from simple consumption points into strategic spaces for sustainability, where each purchasing decision contributes to safer, cleaner and more resilient maritime operations.
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Sustainable sourcing and procurement in the maritime sector are not based on goodwill alone. They are framed by a dense network of international conventions, regional and national regulations, industry standards, and company-level policies that directly influence what is purchased, how it is used on board, and what happens to it at the end of its life cycle. Understanding this framework is essential for anyone involved in catering, stores management, or logistics, because day-to-day purchasing decisions are often the first step in achieving or failing compliance.
In this module, the focus shifts from “regulations in general” to the specific ways in which these rules and standards shape procurement choices: which products are allowed, which are restricted, how they must be packaged and labelled, and what documentation must accompany them.
International maritime conventions: The backbone of compliant procurement
Several major conventions adopted under the International Maritime Organization (IMO) provide the environmental and safety foundation within which procurement must operate.
· MARPOL (International Convention for the Prevention of Pollution from Ships)
For procurement, MARPOL is especially relevant in terms of garbage, sewage and air emissions:
· Annex IV (Sewage) and Annex V (Garbage) push companies to buy products that generate less waste, are easier to segregate, and are compatible with onboard treatment or storage capacity. Disposable plastics, packaging materials, and non-recyclable items purchased for the galley and hotel department will all eventually appear in the ship’s Garbage Record Book and waste streams. Choosing more durable or recyclable alternatives is therefore a direct way to support MARPOL compliance.
· Annex VI (Air pollution) indirectly affects procurement of fuels, lubricants, refrigerants and certain chemicals. The shift to low-sulphur fuels, alternative fuels and low-VOC products is not just a technical issue; it is also a procurement challenge that requires careful supplier selection and quality control.
· SOLAS and the ISM Code
While SOLAS primarily addresses safety of life at sea, the International Safety Management (ISM) Code requires companies to establish procedures and manuals for safe and environmentally sound operations. These procedures often include purchasing controls:
· rules on which products are approved (for example, specific cleaning chemicals, PPE, or catering equipment);
· requirements for safety data sheets and labelling;
· clear instructions on storage and handling.
Responsible procurement therefore becomes part of the documented safety and environmental management system, not an isolated administrative task.
· Maritime Labour Convention (MLC, 2006)
MLC requires that seafarers receive wholesome food, drinking water and catering arrangements of appropriate quality and quantity. This standard directly influences procurement by:
· setting expectations for the nutritional value and safety of food delivered on board;
· reinforcing the need for adequate cold storage, rotation and monitoring of food items;
· supporting fair and decent working conditions not only on board, but also, increasingly, along the supply chain.
Together, these conventions create a basic legal obligation: procurement must enable, not undermine, compliance on board.
Food safety, quality and environmental standards
Beyond IMO conventions, a series of technical and management standards guide how food and other consumables are produced, handled and supplied to ships. These standards are often reflected in supplier contracts and approved vendor lists.
Common examples include:
· Food safety management systems based on HACCP principles or standards such as ISO 22000. These influence procurement by requiring traceability, batch coding, temperature control, and documentation for food products.
· Environmental management systems (e.g. ISO 14001) and energy management systems (e.g. ISO 50001), which encourage suppliers and shipping companies to reduce waste, emissions and resource use across the supply chain.
· Eco-labels and certifications for products such as seafood, paper, detergents or packaging, which provide quick signals that minimum sustainability criteria have been met.
For cadets and junior officers, the key point is that many of the labels and documents seen on delivered goods – certificates of analysis, quality marks, eco-labels – are not decorative. They are part of a structured framework that connects supplier practices with shipboard food safety, environmental performance and legal compliance.
Regional and national regulations that influence procurement
In addition to global frameworks, regional and national authorities increasingly shape what can be bought and used by vessels operating in their waters or calling at their ports.
Examples include:
· Regional emissions and fuel regulations, which drive the procurement of compliant fuels, lubricants and exhaust treatment consumables.
· Plastic and packaging restrictions in certain coastal states and ports, which encourage companies to reduce single-use plastics, choose reusable containers and improve recycling options.
· Food safety and veterinary controls for imports, affecting which animal products, fresh produce or processed foods can be obtained in specific ports and under what conditions.
For sustainable sourcing and procurement, these rules mean that the same product may be acceptable in one port but restricted or heavily regulated in another. Planning, communication with chandlers and awareness of local requirements therefore become critical parts of the procurement process.
Company policies and supplier requirements
All of the above external rules are translated into daily practice through company policies, codes and procedures. These internal frameworks define how sustainable procurement actually looks in a given fleet. Typical elements include:
· Sustainability and environmental policy
· Sets overall goals, such as reducing food waste, minimising single-use plastics, increasing the share of sustainably sourced seafood or local products, and lowering the carbon footprint of supplies.
· Often linked to key performance indicators (KPIs) that are monitored and reported at fleet level.
· Procurement policy and approval procedures
· Define who can order what, from which suppliers, and within which budget limits.
· Include criteria for supplier selection, such as adherence to safety, environmental and labour standards.
· May require that certain product categories (for example, cleaning chemicals or seafood) are chosen only from a list of approved sustainable options.
· Supplier Code of Conduct
· Sets expectations for ethical business practices, human rights, health and safety, environmental protection and anti-corruption.
· Suppliers are often asked to sign these codes and may be audited against them, linking shore-based procurement with global ESG commitments.
· Waste and circularity guidelines
· Encourage purchasing of products that are repairable, refillable, returnable or recyclable.
· Disallow or discourage items that create complex or hazardous waste streams on board (for example, certain chemicals or non-recyclable packaging).
Within this framework, sustainable procurement is not left to individual preference; it is progressively built into contracts, catalogues, checklists and training.
From reactive compliance to proactive procurement culture
Finally, regulations, standards and company policies together invite a shift from reactive compliance (“buying whatever is allowed at the last minute”) to a more proactive procurement culture (“planning and choosing products that support long-term sustainability goals”).
In a proactive approach:
· menus and ordering plans are aligned with food safety, nutritional and environmental targets;
· suppliers are engaged as partners in finding lower-impact alternatives and improving traceability;
· stock control, waste monitoring and feedback from the galley are used to refine future purchasing decisions;
· cadets and crew understand how their everyday choices support both regulatory compliance and the company’s wider sustainability strategy.
Seen in this way, regulations, standards and company policies for sustainable procurement are not obstacles, but tools. They provide a clear framework within which young maritime professionals can make informed, responsible sourcing decisions that protect the marine environment, support fair supply chains and ensure safe, high-quality operations on board.
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Sustainable sourcing and procurement in maritime operations are often perceived as “nice-to-have” or “mainly about the environment.” In reality, they constitute a core business strategy that directly affects costs, operational reliability, risk exposure, and competitiveness. Every purchasing decision – from the choice of food items, cleaning agents and disposables to uniforms, spare parts and packaging – has financial consequences across the entire life cycle of a voyage.
When sourcing and procurement are aligned with sustainability principles, companies do not only protect the environment; they also strengthen economic performance and social responsibility, creating a clear and compelling business case.
Operational cost reduction and efficiency
The most immediate benefit of sustainable procurement is the potential to reduce operating costs while maintaining or even improving service quality. Key mechanisms include:
· Lower waste and spoilage

Thoughtful menu planning, realistic portion sizes, accurate forecasting and careful stock rotation reduce food waste and unnecessary over-ordering. When less food is thrown away, fewer resources are wasted and purchasing budgets go further. Similar principles apply to cleaning materials and consumables: concentrated products, refill systems and standardized items can significantly cut the volume and frequency of orders.
· Optimised inventories and logistics

Responsible procurement practices avoid both overstocking and emergency “last-minute” purchases in expensive ports. Well-planned sourcing, informed by consumption data, voyage duration and storage capacity, allows more efficient use of cold rooms and dry stores, reducing energy consumption and spoilage.
· Improved resource and energy use

Choosing equipment and materials with better energy efficiency, durability and maintainability reduces life-cycle costs. For example, energy-efficient galley appliances, high-quality insulation materials and robust reusable containers require a higher initial investment but reduce fuel and replacement costs over time.

In combination, these measures turn sustainable procurement into a practical tool for cost control and operational efficiency, not a financial burden.


Risk management and regulatory resilience
Procurement choices determine a significant part of a vessel’s regulatory risk profile. Items bought today will appear tomorrow as:
· waste streams governed by MARPOL requirements,
· substances covered by occupational health and safety rules,
· food products subject to hygiene and inspection standards.
Sourcing products that are compliant, traceable and aligned with current and upcoming regulations reduces the likelihood of:
· port state control detentions related to garbage management, chemical use, or documentation gaps;
· fines and legal liabilities arising from non-compliant discharges, unsafe products or mislabelled goods;
· disruption of operations because critical items do not meet local regulatory requirements in specific ports.
Furthermore, sustainable procurement supports future-proofing. As environmental and social regulations tighten, companies that already prioritise compliant, lower-impact products are better positioned to adapt without sudden, expensive changes. Long-term relationships with responsible suppliers also increase supply chain resilience in the face of geopolitical tensions, extreme weather events, or market shocks.
Market advantage and client expectations
Charterers, cargo owners, cruise passengers and public authorities increasingly assess not only the technical performance of vessels, but also the sustainability of the services provided. Transparent, responsible sourcing and procurement can therefore generate clear market benefits:
· Preferred partner status – Clients with their own sustainability targets often favour shipping companies that can prove responsible procurement practices, for example by documenting sustainable seafood sourcing, reduced single-use plastics, or fair-labour requirements in supplier contracts.
· Access to premium markets and tenders – Many large shippers, public agencies and tourism operators include environmental and social criteria in tender processes. Companies able to demonstrate credible sustainable procurement are better positioned to win long-term contracts.
· Stronger differentiation in competitive markets – For ferries, cruise vessels and passenger ships, visible sustainable choices in food, packaging and amenities become part of brand identity and customer experience.
In this sense, sustainable procurement is not only about internal efficiency; it is a commercial asset that enhances a company’s position in the marketplace.
Reputation, ESG performance and access to finance
Investors, banks and insurers are paying increasing attention to Environmental, Social and Governance (ESG) performance. Procurement is a central element in this assessment, as it reveals how seriously a company manages its broader impacts and responsibilities.
· Companies that can show structured sustainable procurement policies, vetted supply chains and clear targets on waste, emissions and social standards are often considered lower-risk and more attractive for ESG-focused funding.
· Conversely, poor control over supply chains, repeated incidents linked to non-compliant products, or controversies around labour conditions and sourcing can raise the cost of capital and damage insurance terms.
On the reputational side, responsible procurement supports a positive public and industry image. Stakeholders such as NGOs, local communities, trade unions and the media increasingly scrutinise supply chains. Demonstrating careful, ethical buying decisions – for example, avoiding illegally caught fish, reducing unnecessary plastics or excluding suppliers with poor labour records – helps maintain a strong social licence to operate.
Innovation, digitalisation and human capital
Sustainable sourcing and procurement naturally encourage innovation and continuous improvement:
· The need to reduce waste, optimise menus and track sustainability indicators drives the adoption of digital tools for inventory management, menu planning, supplier comparison and data collection.
· Collaboration with suppliers to find alternative products – such as biodegradable packaging, multi-use containers, or lower-impact cleaning agents – stimulates innovation on both sides of the supply chain.
At the same time, companies with a visible commitment to responsible procurement and sustainability are more attractive to current and future maritime professionals. Many young seafarers and hospitality staff prefer employers whose values align with environmental and social responsibility. Clear procurement policies, training materials and onboard practices signal that these values are taken seriously in daily operations.
Crew engagement is particularly important. When galley teams, stewards and cadets see that their efforts to separate waste, store food correctly, avoid unnecessary orders and suggest alternative products are recognised and supported, they become active contributors to innovation and cost savings across the fleet.
Connecting the business case to daily practice
For Module 4 – Sustainable Sourcing and Procurement, the business case can be summarised in practical terms:
· Financially, sustainable procurement reduces waste, optimises inventories, lowers energy and disposal costs, and avoids fines.
· Operationally, it improves reliability, simplifies compliance, and strengthens resilience in a changing regulatory and market environment.
· Strategically, it enhances reputation, supports ESG performance, opens doors to new business and aligns the company with the expectations of clients and investors.
In galleys and ship stores, these benefits are realised through hundreds of small, routine decisions: choosing certified or responsibly sourced products, planning menus realistically, checking labels and expiry dates, avoiding unnecessary packaging, and working closely with suppliers and shore-based procurement teams.
The result is a strong, concrete business case: sustainable sourcing and procurement are not separate from the economic success of maritime operations – they are a key driver of it.
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1. Short videos: setting the scene for sustainable shipping
· World Maritime Day – “Sustainable Shipping for a Sustainable Planet” (IMO)
The International Maritime Organization’s World Maritime Day theme “Sustainable Shipping for a Sustainable Planet” provides an accessible introduction to why sustainability matters in shipping and how seafarers are central to this transition. Short speeches and campaign clips can be used to open the module and link galley and procurement decisions with wider industry goals. https://www.imo.org/en/about/events/pages/world-maritime-theme-2021.aspx?utm_source=chatgpt.com 
· Introductory clips on sustainable fishing and ocean health
Short educational videos explaining what sustainable fishing means and why overfishing is a problem are useful when discussing sustainable seafood and menu choices. These include simple animations and classroom-style explanations aimed at younger learners and non-specialists. https://www.youtube.com/watch?v=OIsA8xQ7WbQ 
https://www.youtube.com/watch?v=XPCBzcb49_M 
These videos are well suited for warm-up activities, quick reflections or short group discussions at the start of a lesson.
2. Ocean sustainability and seafood education (for students and teachers)
· Marine Stewardship Council (MSC) – “Teach and learn about ocean sustainability”
The MSC offers ready-to-use teaching materials and short films and clips designed for school and youth audiences. These resources explain concepts such as sustainable fishing, overfishing, eco-labels, and the importance of choosing certified seafood. They can support activities in the “Sustainable seafood and food choices” section through short clips, worksheets and discussion prompts. 
https://www.msc.org/for-teachers/teach-learn-about-ocean-sustainability/film-and-clips? 
https://www.msc.org/en-au/for-teachers/ocean-literacy/ocean-lesson-plans-New-Zealand/short-film-clips?utm_ 

· Virtual classroom sessions and filmed lessons on ending overfishing
Recorded virtual classroom sessions with marine scientists introduce learners to fish stocks, bycatch, and how management decisions are made. They can help students connect their own procurement and menu-planning decisions with the science behind sustainable seafood. 
https://www.youtube.com/watch?v=1zc-u1v1lzw 
These materials are particularly useful for project work or group presentations where learners analyse a specific seafood product and present its sustainability profile.
3. E-learning on sustainable food systems, value chains and sourcing
Although not maritime-specific, several free online courses provide a solid foundation on sustainable food systems, food value chains and sourcing, which can be directly linked to shipboard procurement:
· FAO eLearning Academy – Sustainable food systems and value chains
The FAO eLearning Academy hosts a series of free, self-paced courses on sustainable food systems, sustainable food value chains for nutrition, and related topics. These courses cover concepts such as systems thinking, food losses and waste, and how value chains can be redesigned to support nutrition and sustainability. They provide useful background for understanding how shipboard purchasing links to production and distribution on land. https://elearning.fao.org/?utm_ 
· Sustainable food systems and the One Planet network
Additional e-learning materials developed under the UN One Planet Sustainable Food Systems Programme complement the above, focusing on practical approaches to making food systems more sustainable, including tools for analysis and design of food value chains. https://www.oneplanetnetwork.org/programmes/sustainable-food-systems/tools/e-learning-course?utm_ 
Instructors can recommend selected modules as optional deepening for motivated students, or extract diagrams and concepts to illustrate how galley procurement decisions influence wider food systems.
4. Green skills and sustainability competences for seafarers
· SkillSea project – Green skills and blended learning for maritime professionals
The SkillSea project, coordinated by European maritime education and social partners, develops learning packages focusing on digital skills, green skills and key competences for seafarers. Its reports and online materials highlight the new competence requirements related to environmental performance and can be used to frame sustainable sourcing and procurement as part of the broader “green skills” agenda in shipping. https://www.etf-europe.org/activity/skillsea/? 
· Green skills in maritime education
Academic and pedagogical resources on integrating sustainability thinking into maritime education provide examples of classroom activities, case studies and assignments that build environmental awareness and responsibility among future seafarers. These can inspire teachers to design exercises around menu planning, waste reduction or supplier selection that also develop language, communication and teamwork skills.
https://rep.ksma.ks.ua/server/api/core/bitstreams/2b074a0a-7111-40d4-9373-c6273d456ce9/content?  
These materials support the idea that responsible procurement is a professional competence, not just a technical task.
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This scenario-based activity allows students and cadets to apply the concepts of Module 4 in a realistic, practical context. The aim is to design an onboard supply plan that is safe, cost-effective and aligned with sustainable sourcing and procurement principles.
Scenario: The 10-day voyage
You are part of the catering team on board a cargo vessel with 22 crew members. The vessel will undertake a 10-day round voyage between two major ports, with one main provisioning port at the start of the journey and no opportunity for additional large deliveries during the voyage.
The company has recently updated its Sustainable Sourcing and Procurement Policy, which includes the following targets:
· At least 30% of fresh fruit and vegetables should be locally sourced and seasonal, where feasible.
· At least 50% of seafood served onboard should come from responsibly sourced options (e.g. from well-managed fisheries or responsible aquaculture).
· Use of single-use plastic packaging should be reduced by 25% compared to the previous voyage.
· Food waste in the galley should be reduced by 20%, through better planning, portion control and storage.
Cold storage space (refrigerated and frozen) is limited, and there have been past problems with over-ordering, leading to spoiled food and extra garbage. At the same time, the Master and Chief Engineer insist that budget limits must be respected and that the menu should remain varied enough to support crew wellbeing.
Your task is to build a sustainable onboard supply plan for this 10-day voyage that balances nutritional needs, operational constraints, cost control and the company’s sustainability goals.
Step 1 – Assess needs and constraints
Working individually or in small groups, begin by mapping the basic needs for the voyage:
· Number of crew: 22
· Duration: 10 days
· Meals per person per day: 3 main meals + snacks
· Special diets or cultural preferences (assume a mixed crew with at least two vegetarian members and diverse cultural backgrounds)
Create a simple outline (table or list) of the main food and consumable categories, for example:
· Fresh fruit and vegetables
· Seafood and other proteins (meat, poultry, eggs, plant-based proteins)
· Grains and staples (rice, pasta, bread, flour)
· Dairy products
· Fats, oils and condiments
· Cleaning and hygiene products
· Disposables (if any) and packaging-related items
For each category, estimate approximate quantities needed for the voyage, based on crew size and number of days.
Step 2 – Apply sustainable sourcing criteria
Next, revise the initial list using the sustainability principles from the module:
1. Locally sourced products
· Identify which fresh items (e.g. fruit, vegetables, bakery products) could realistically be sourced locally in the provisioning port.
· Decide which imported items are still necessary (e.g. certain staples or products not available locally).
2. Sustainable seafood and food choices
· Select seafood options that align with responsible sourcing (e.g. small pelagic fish, farmed bivalves or well-managed species, avoiding overfished or high-risk options).
· Incorporate more plant-based proteins (beans, lentils, chickpeas, tofu) to reduce environmental impact and provide variety.
3. Responsible procurement practices
· Prefer products with reduced or recyclable packaging, larger refill formats, or reusable containers where safe and practical.
· Avoid items known to cause storage or waste problems (e.g. products that crew regularly reject or that often expire unused).
Update the supply list to show which items are chosen, in what quantity, and why they are considered more sustainable options.
Step 3 – Design the onboard supply plan
Use the revised list to build a structured supply plan for the voyage. The plan should include:
· Product category (e.g. fresh vegetables)
· Specific items (e.g. carrots, onions, seasonal local greens, apples, oranges, etc.)
· Quantity for 10 days
· Source (local supplier, regular chandler, certified seafood supplier, etc.)
· Packaging type (bulk, refill, reusable crate, single-use plastic, etc.)
· Notes on sustainability (e.g. local and seasonal, lower-impact protein, reduced plastic, etc.)
Students may present this as a table (for example, one page) that could realistically be used by a ship chandler or shore-based procurement office.
Step 4 – Waste minimisation and storage strategy
Add a short section to the plan explaining how waste will be reduced and managed, for example:
· Menu planning that reuses ingredients across multiple dishes (e.g. vegetables used in soups, stews and side dishes to avoid spoilage).
· Portion control strategies to reduce plate waste (e.g. offering seconds instead of large initial portions).
· Strict application of first-in, first-out (FIFO) for all perishable items.
· Selection of products that simplify segregation and disposal of waste (e.g. avoiding mixed-material packaging that is hard to separate).
Consider also how to avoid overloading cold storage and how to organise stores so that items are easy to see and rotate.
Step 5 – Compliance and documentation check
Briefly indicate how the supply plan supports:
· Compliance with food safety and hygiene requirements (e.g. appropriate products, respect of expiry dates, clear labelling).
· Compliance with garbage management rules (e.g. reduced single-use plastics, easier segregation of waste streams).
· Alignment with the company’s sustainable procurement policy and targets (local sourcing, responsible seafood, waste reduction).
Students should highlight at least three specific examples where a procurement decision clearly supports both sustainability and regulatory or policy compliance.
Step 6 – Reflection questions
To complete the simulation, students answer a short set of reflection questions, for example:
1. Which three procurement decisions in the plan have the greatest positive impact on sustainability? Why?
2. Where was it necessary to compromise between sustainability, cost, crew preferences and storage limitations?
3. If the company tightened its targets (for example, demanding 50% locally sourced fresh produce or 75% responsibly sourced seafood), which parts of the plan would need to change first?
4. How could digital tools (e.g. inventory software, menu-planning apps) help improve future versions of this supply plan?
Suggested deliverables
For assessment or classroom use, each group can submit:
· A 1–2 page onboard supply plan (table and short explanation).
· Short written answers (or an oral presentation) responding to the reflection questions.
Through this scenario-based simulation, students and cadets practice turning theory into action: transforming abstract ideas about local sourcing, sustainable seafood and responsible procurement into a concrete, realistic supply plan that could be used on an actual voyage.
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This activity is designed to help students and cadets contrast proactive and reactive approaches to sourcing and procurement in a maritime context and to recognise how each approach affects costs, compliance, waste and crew wellbeing.
Purpose of the activity
By the end of the activity, participants should be able to:
· Identify characteristics of proactive and reactive procurement behaviour.
· Analyse the consequences of both approaches for sustainability, safety and cost.
· Propose alternative procurement strategies that demonstrate forward planning and responsible decision-making.
The activity can be conducted as a small-group exercise (3–5 participants per group) followed by a plenary discussion.
Step 1 – Introducing the two mindsets
The facilitator briefly presents two contrasting mindsets using simple phrases on the board or slide:
· Reactive procurement
· Orders placed at the last moment.
· Decisions driven mainly by price and immediate availability.
· Limited consideration of storage capacity, waste, or sustainability criteria.
· Frequent “firefighting” when items are missing, expired or non-compliant.
· Proactive procurement
· Needs forecasted based on voyage plan, crew size and past consumption data.
· Sustainability, safety and quality criteria included in product specifications.
· Menus planned to minimise waste and make best use of available storage.
· Regular communication with suppliers and shore-based teams to prevent problems.
Participants are encouraged to add real-life examples (without naming companies or ships) to illustrate each mindset.
Step 2 – Case scenarios
Each group receives two short written scenarios describing procurement decisions on board a vessel. For example:
Scenario A – “Last-minute rush in port” (reactive)

A general cargo vessel arrives in port after a longer-than-planned voyage. Because the stores were not checked in advance, the cook discovers only one day before arrival that fresh fruit and vegetables are almost finished, cleaning products are low and waste bins are nearly full. A hurried order is sent to the chandler with minimal specifications: “any available fruit/veg, standard cleaning chemicals, extra garbage bags and disposable plates.” When the delivery arrives, some items are close to the expiry date, packaging volume is very high, and the garbage room has little free space. During the next voyage, significant amounts of food spoil and extra garbage is generated.
Scenario B – “Planned provisioning for a green policy” (proactive)

On a container ship preparing for a 12-day voyage, the catering department checks consumption records from previous trips and compares them with the current crew list and voyage plan. Menus are adjusted to increase plant-based dishes, use seasonal produce from local suppliers and include seafood from responsible sources. The order sent to the chandler specifies preferred packaging types, bulk formats for cleaning products and minimum shelf-life for perishable goods. Storage capacity and waste handling limitations are considered. During the voyage, food waste is monitored and discussed at weekly meetings.
Groups read the scenarios and identify which elements show reactive behaviour and which show proactive behaviour.
Step 3 – Group analysis and comparison
Each group prepares a simple comparison table for the two scenarios, focusing on the following points:
· Impact on costs (including waste and emergency orders).
· Impact on food quality and crew wellbeing.
· Impact on waste generation and environmental performance.
· Impact on compliance and risk (e.g. hygiene, MARPOL-related waste, company policies).
· Level of stress and workload for the galley and stores personnel.
Groups then discuss:
· Which negative outcomes in Scenario A could have been prevented through more proactive planning?
· Which positive outcomes in Scenario B depend directly on proactive procurement practices?
Step 4 – “Upgrade the scenario” exercise
Each group chooses one scenario and is asked to “upgrade” it:
· If Scenario A is chosen, the task is to redesign the situation so that it becomes a proactive, sustainable procurement case while keeping the same ship type and voyage.
· If Scenario B is chosen, the task is to further strengthen sustainability and resilience (for example, by improving digital record-keeping, involving crew feedback more systematically, or addressing a potential disruption such as a delayed delivery).
The upgraded scenario should include:
· At least three concrete proactive actions (e.g. early inventory check, sustainability criteria in the order, communication with suppliers about packaging).
· A brief explanation of how these actions would influence cost, waste and compliance.
Groups summarise their upgraded scenario in a short paragraph or bullet list.
Step 5 – Plenary discussion and reflection
Each group presents its findings and upgraded scenario to the class. The facilitator guides a discussion around questions such as:
1. Which small changes in behaviour can shift a team from reactive to proactive procurement?
2. How do proactive decisions affect not only the environment, but also costs, safety and crew morale?
3. What kind of information and tools (e.g. clear policies, checklists, digital inventories) are needed on board to support proactive procurement?
4. What role can students and cadets play in moving a vessel’s culture from reactive to proactive, even if they are not responsible for final purchasing decisions?
Key points from the discussion may be noted on a flipchart or shared online platform to create a summary of practical guidelines for proactive procurement behaviour.
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Module 4: Sustainable Sourcing and Procurement has shown that purchasing decisions in the maritime sector are not purely administrative or financial issues. They are strategic choices that shape the environmental footprint of a vessel, the wellbeing and nutrition of its crew, compliance with international regulations and company policies, and the long-term economic resilience of maritime operations. Food items, cleaning chemicals, packaging materials and equipment all have life cycles that begin long before they arrive on board and continue long after they are used. Sustainable sourcing and procurement provide a structured way to consider these wider impacts in daily work.
The module highlighted how locally sourced products, when chosen with attention to seasonality, production methods and safety, can support coastal communities, improve freshness and reduce certain environmental pressures. At the same time, it underlined that “local” does not automatically mean “sustainable”, and must be combined with critical evaluation of how food is produced. The focus on sustainable seafood and food choices emphasised that species selection, stock status, fishing or farming methods and menu design all influence the health of marine ecosystems as well as the nutritional profile of meals served on board.
Through the section on responsible procurement practices, participants explored how a systematic procurement cycle—needs assessment, specification, supplier selection, ordering, storage, monitoring and feedback—can reduce waste, prevent overstocking, and align onboard operations with the “triple bottom line” of environmental stewardship, social responsibility and economic viability. Regulations, standards and company policies were presented not as obstacles, but as essential tools that provide clarity and stability: international conventions, food safety and environmental standards, and internal procurement rules together define the boundaries within which responsible sourcing must operate.
The module also demonstrated that there is a strong business case for sustainable sourcing and procurement. Reduced waste, optimised inventories, better energy and resource use, lower regulatory risk, stronger reputation and improved access to ESG-sensitive markets and finance all contribute to competitive advantage. Scenario-based and critical-thinking activities illustrated the practical difference between proactive and reactive procurement behaviour, showing how forward planning, data use and clear communication with suppliers can transform everyday purchasing into a driver of sustainability and efficiency.
Taken together, the key takeaways from Module 4 can be summarised as follows:
· Sustainable sourcing and procurement are central components of sustainable maritime operations, not optional additions.
· Locally sourced products and sustainable seafood choices can support both environmental objectives and crew nutrition, but they require informed, critical selection.
· Responsible procurement practices link what is ordered to how it is stored, used and disposed of, thereby influencing waste, safety and compliance.
· International regulations, technical standards and company policies form a coherent framework that guides purchasing behaviour and reduces legal and operational risk.
· There is a clear economic and strategic benefit to sustainable procurement, including cost savings, higher efficiency, stronger reputation and better access to markets and finance.
· Proactive, data-informed procurement decisions are more effective and sustainable than reactive, last-minute choices.
For students and cadets, the conclusion is that future roles in galleys, are closely connected with the wider green transition of the maritime industry. By applying the principles and tools introduced in this module, they can contribute to safer, cleaner and more resilient maritime operations, where every order, delivery and menu becomes part of a broader commitment to sustainability.
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