[bookmark: _Hlk185229679]CASE STUDY ON BASIC NUTRITION AND DIETARY REQUIREMENTS FOR SEAFARERS
Case Study: This study focuses on the significance of basic nutrition and dietary requirements for seafarers. It will focus on nutritional gaps and what solutions can be implemented for these problems. It will be based on Nutritional Challenges on Board the MV Ocean Resilience.
Background
The demanding nature of seafaring jobs requires careful attention to nutrition to ensure the physical and mental well-being of the crew. Aboard merchant ships, dietary planning must accommodate the high-energy requirements, logistical constraints of food storage and preparation, and the cultural diversity of the crew. Poor nutrition can result in fatigue, decreased productivity, and an increased risk of illness, directly impacting the safety and efficiency of ship operations.
The MV Ocean Resilience, a cargo vessel, embarked on a 90-day voyage across multiple climate zones. The crew consisted of 22 members from different countries, including the Philippines, India, Russia, and Greece. During a mid-voyage health evaluation, it was observed that some crew members reported fatigue, weight loss, and gastrointestinal issues. A few complained about the repetitive nature of the meals served and the lack of options for dietary restrictions and cultural preferences.
Challenges faced by MV Ocean Resilience
Caloric Intake Deficiencies: Calory needs of the crew onboard changes according to the jobs they perform.  In this particular case, active deckhands and engine room workers required ~3,000 kcal/day but consumed only ~2,200 kcal/day due to portion sizes and unappetizing meals. Administrative crew members had slightly better caloric intake but still showed deficiencies in energy-dense foods.
Macronutrient Imbalance: Meals heavily rely on simple carbohydrates (white rice, refined bread), leading to energy spikes and crashes. Protein sources were insufficient for the physically active crew; only occasional fish and poultry were served. Healthy fats like nuts and olive oil were nearly absent, with meals dominated by fried foods.
Micronutrient Deficiencies: Limited intake of Vitamin D and calcium was apparent due to the lack of fortified foods and dairy alternatives. Few fresh fruits and vegetables were available, leading to low Vitamin C levels and an increased risk of scurvy-like symptoms. Iron and zinc deficiencies were noted, possibly due to insufficient red meat and shellfish in the diet.
Dietary Restrictions and Cultural Preferences: The chef did not adequately accommodate the cultural diversity onboard. The Indian crew members required vegetarian or halal options, which were rarely available. This led to dissatisfaction and reliance on personal food reserves.
Hydration Issues: Crew members drank sugary sodas or caffeinated drinks instead of water due to taste preferences.
Question
Imagıne you are in charge of the galley of this ship. What steps would you take to deal with these challenges? what can be done to prevent seafarers' dissatisfaction with this issue and to ensure that seafarers' basic nutritional needs are met in the best possible way to maximize their productivity?
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