CASE STUDY ON THE INTRODUCTION TO MARITIME NUTRITION
(IMPORTANCE OF PROVIDING NUTRITIOUS AND BALANCED MEALS AT SEA)
Case Study: This is a case study highlighting the critical importance of providing nutritious and balanced meals at sea, especially for crew members working on commercial vessels. It will focus on Nutritional Interventions to Improve Crew Health and Productivity on Long-Distance Vessels.
Background
The global shipping industry employs thousands of seafarers who spend weeks or even months at sea. These crew members are crucial to the operation of international trade, often working long shifts in physically demanding roles with limited shore time. In recent years, the shipping industry has recognized the importance of providing balanced and nutritious meals to its crew, as poor diet has been linked to adverse health outcomes, decreased morale, and reduced productivity on board.
One company that took proactive steps to address this challenge was “Oceanic Voyages”, a commercial shipping line based in Singapore. After experiencing multiple cases of diet-related health issues among its crew, such as fatigue, weight gain, and even some cases of scurvy due to vitamin deficiencies, Oceanic Voyages launched a nutrition improvement program to ensure a balanced diet for all crew members.
Challenges Faced by Oceanic Voyages
1. Limited Access to Fresh Produce: Since voyages often lasted over a month, access to fresh fruits, vegetables, and other perishable goods was limited, resulting in an overreliance on canned and processed foods.
2. High-Caloric but Low-Nutritional Diets: The crew’s diet was typically high in calories but lacked essential nutrients, as meals often consisted of processed meats, white bread, and sugary beverages.
3. Inconsistent Dietary Habits: Crews from different national backgrounds had different dietary preferences, which complicated the planning of balanced meals that catered to everyone on board.
4. Increased Risk of Chronic Illnesses: Several crew members reported issues such as weight gain, high blood pressure, and vitamin deficiencies. Over time, the risk of chronic illnesses like heart disease and diabetes increased, leading to more medical evacuations and time off.
Question
Imagine you are in charge of this program. What steps would you take to deal with these challenges? Which goals should their nutrition program have to cope with these problems?

[image: ][image: ]     
image1.png




image2.png




