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Year/Semester 
	

Local Credits
	

ECTS Credits
 
	Course Implementation, Hours/Week

	
	
	
	
	Course
	Tutorial
	Laboratory

	CM02
	1/1 
	
	
	3
	0
	-

	Department
	-------------

	Instructor
	xxxxxxxxxxxxxxxxxxxxxx

	Contact Information
	xxxxxxxxxxxxxxxxxxxxxx

	Office Hours
	xxxxxxxxxxxxxxxxxxxxxx

	Web page
	www.pirireis.edu.tr

	Course Type
	 Compulsory 
	Course Language
	English

	Course Category by Content, % 
	Basic Sciences
	Engineering Science
	Engineering Design
	Humanities

	
	100 
	
	
	

	Course Description
	Food supply chain management on board (determining, purchasing, storing, preparing, cooking, serving) 
Definition and importance of victualling on board. Legal regulations. Procedures and considerations on victualling. Rules on storage. Points to be considered by the galley staff at various levels to optimally equip the kitchen with the necessary supplies. Qualifications and duties of the pantry supervisor. Procurement and storage of materials for the galley. Hygiene, cleanliness, pest control, and air conditioning. Considerations in victualling.  


	Course Objectives
	· To learn basic theoretical knowledge and concepts about victualling
· To master the general terminology of victualling
· To know legal regulations
· To know the tasks and responsibilities of the warehouse supervisor
· To have sufficient knowledge about the maintenance of the ship's food storage
· To understand and implement the concept of sustainability in victualling

	
Course Learning Outcomes 
	Students who successfully complete this course:
(I)    Define the elements and functioning of victualling for various ships and   Learn the importance of proper victualling
(II)  Describe the processes of food supply chain management for ships
(III) Know the regulations about victualling.
(IV) Have information about the importance of proper transportation of goods
(V)  Take into account the basic principles of hygiene and cleaning rules 
(VI) Know the basic principles of correct storage and maintenance
(VII) Know the type and amount of the essential items that need to be taken into the food store at regular intervals
(VIII) Recognize the importance of sustainable warehouse management

	Instructional Methods and Techniques
	Slide, Video Applications, and Lectures in Class

	Textbook
	1. Samir Dani, Food Supply Chain Management and Logistics, Kogan Page Limited (2015)
1. Jane Eastham, Liz Sharples, Stephen Ball, Food Supply Chain Management (2001)
1. Simon Quellen Field, Culinary Reactions, The Everyday Chemistry of Cooking, Chicago Review Press, 2012
Luca Clerici,  Italian Victualling Systems in the Early Modern Age, 16th to 18th Century (Palgrave Studies in Economic History) 1st ed. 2021 Edition


	Other References
	· https://www.legislation.gov.uk/uksi/1991/2726/made 
· https://normlex.ilo.org/dyn/normlex/en/f?p=NORMLEXPUB:12100:0::NO::P12100_ILO_CODE:C068#:~:text=Every%20Member%20of%20the%20International,of%20cargo%20or%20passengers%20for
· 

	Assessment Criteria 
	Activities
	Quantity
	Effects on Grading, %

	
	Attendance
	
	

	
	Midterm
	1
	30

	
	Quiz
	1
	20

	
	Homework
	
	

	
	Term Paper/Project
	
	

	
	Laboratory Work
	
	

	
	Practices
	
	

	
	Tutorial 
	
	

	
	Seminar
	
	

	
	Presentation
	
	

	
	Field Study
	
	

	
	Final Exam
	1
	50

	
	TOTAL
	
	100

	
	Effects of Midterm Studies on Grading, %
	
	50

	
	Effects of Final on Grading, %
	
	50

	
	TOTAL
	
	100

	
Week
	
Topics
	Course Outcomes

	1
	Introduction to the course, 
· An overview of the course
· Concepts related to proper victualling
	I

	2
	Explanation of  the terminology related to 
· Victualling, 
· Food Supply Chain Management 
· Logistics
	I-II

	3
	Introduction to the C068 - Food and Catering (Ships' Crews) Convention
	III

	4
	The handling, transportation, and cleaning of food, food service equipment
Sanitary Guidelines Maintaining proper galley sanitation 
Safety Standards for Galley Pantry
	I-V

	5
	Qualifications and responsibilities of a pantry supervisor
	I-VI

	6
	Guidelines for Proper Storage 
· Factors Affecting Food Storage, Planning and Preparing Menus, Special Storage Types (for high-risk food, raw food)
· Storage Information for Special Food, Packaged Products, Snacks and Drinks
	VI

	7
	Pantry Maintenance
· Storage Methods to Be Used to Protect the Nutritional Value of Foods
· Factors affecting ship pantries and methods of fighting and controlling them
· Implementation of effective pest control measures
	I-VI

	8
	Supervision
· Principles of proper monitoring and controlling of the provision inventories and budget in the ship's pantry
· Inventory-keeping methods for the ship’s pantry
	I-VI

	9
	Midterm Exam
	I-VI

	10
	Examination of Convenience Foods and Food Storage Methods in Terms of Nutrition (Semi-Processed, Fully Processed, Dried, Canned, Frozen, And Ready Foods, Correct Use of These Products, Advantages And Disadvantages of Different Methods, Packaging Types of Ready Foods, and Various Materials Used, and Labeling)
	VI-VII

	11
	Measures for emergency in the pantry 
· Identifying areas that are at risk
· Defining the steps to be taken in case of emergency
· Basic first aid information
	V-VII

	12
	Transformation to digitalization in the galley
· Specify which digital applications can be usable in victualling
· Determine the type of digital training required for victualling staff
	I-VII

	13
	Sustainability in pantry management
-Steps to create a more sustainable pantry
- Importance of reverse logistics
- Ways to prevent waste
	I-VII

	14
	Challenges in pantry management and how to cope with them
· How to relate pantry to meal planning?
· Pantry management in times of crisis
· Risk management in pantry
	VIII

	15
	Final Exam
	I-VIII
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