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DISBURSING AFLOAT:

NAVY CASH™/Marine CashTM 

Description:  A financial system that uses a personal financial card combining chip technology and a magnetic stripe while leveraging global banking infrastructure and standards to virtually eliminate the need for Sailors and Marines to carry cash.  A chip-based, secure, electronic purse provides for a cash-less environment within the lifelines of the ship.  The magnetic stripe on the card provides capabilities for pre-paid debit access to funds at over 531,000 ATMs and 18 million merchants worldwide and serves as a migration path for chip technology.  Navy Cash also provides store-and-forward, off-line access to banks and credit unions ashore.  

Benefits:  Capabilities available 24 hours a day, seven days a week without additional fees.  On the ship, a cash-less environment improves service to customers and reduces workload by automating payment transactions and eliminating (as nearly as possible) the circulation of cash.  Off the ship, Naval personnel can pay for gifts, souvenirs, meals, etc. using their Navy Cash debit card.  They can also obtain cash from ATMs available in the local economy.  A Treasury Agent Bank provides reconciliation and settlement services for all transactions.  Reduced cash handling workload across PC/SH/DK ratings.  

System Components:  System’s main components are the reconciliation backend, a server, two to four cashless ATMs, and Point of Sale (POS) card readers at all retail locations. System uses existing shipboard LANs, Navy TCP/IP communications paths and the global banking infrastructure.  Ships are required to have ROM II and the optimized IT21 communication suite in place prior to install.  

Cost:
System costs still under development      Approximate cost: 


Large (CV, CVN, LHA, LHD)
$210,000


Small surface ships 
$150,000

Timeline:  Site survey plus 45 days for drawing approval by NAVSEA.  Site survey plus 120 days hardware procurement and install.

Contracting Source:  Department of the Treasury Financial Management Service.  NAVSUP funds shipboard installations through the Treasury.  

Funding:  NAVSUP Program Office (SUP 56) centrally manages funding.  The Program budget replaces ATMs-at-Sea systems at a rate of 30-34 per year from FY03 through FY07 based on fleet-wide implementation decision.  

Navy Prototypes:  USS RENTZ (FFG 46) — 20 April 2001 and USS BONHOMME RICHARD (LHD 6) — 22 October 2001.

NAVSUP POC:
Ms. Mary Rivers, SUP 56C

(717) 605-5270/(DSN) 430

mary_c_rivers@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Navy Cash prototype continues on board the 
USS RENTZ and was stood up on the USS BONHOMME RICHARD on 22 October.  Overall usage stats include - 339K transactions valued at $2.9M through December... With 187K transactions valued at $1.8M occurring in December alone.  


Systems installation/support costs are now better defined than the estimates originally provided.  Current estimates are:


Large Decks (LHA, LHD)                        -  $503,000


Extended Large Decks (CV,CVN)                 -  $550,000


Medium Decks (AGF, LPD, AS, LSD, LCC, MCS)    -  $370,000

Small Decks (FFG, DDG)                        -  $253,000

What’s Next:  Navy Cash prototype will be expanded to CG and DDG ship classes.  Additionally, Navy Cash to replace existing SMART Card prototype on USS YORKTOWN.  Implementation targeted for completion by end of FY02.
DISBURSING AFLOAT:

PAY AND PERSONNEL ASHORE (PAPA)

Description:  Moves a segment of the Disbursing Clerks (DKs) and Personnelmen (PNs) off the ship to a shore based facility.  By utilizing technology, documents that would affect pay can be received and verified onboard the ship, then sent electronically ashore.  The DKs and PNs ashore will receive the electronic copy and process accordingly.  All entitlements, travel, payrolls, records, and pay problems will be handled ashore.

Benefits:  Initial prototype findings indicate that a minimum of 33% of the ship’s DK manning and up to 75% of the PN manning can be moved ashore.  By combining multiple ships’ detachments together, billets can be removed based on economies of scale.  In addition, process times as well as DFAS pay document errors are reduced significantly.

System Components:  The enabling equipment onboard the ship is a digital scanner.  This device converts paper copies into email documents, which can be sent/received electronically, then printed out with high-resolution detail.  In addition, LAN drops would need to be installed in the office to support the scanner.  The shore-based component would need a typical office including a computer terminal with email access.

Cost:
System costs still under development   Approximate cost:


CV, CVN, LHA, LHD




$ 14,000.00


CG, DD, DDG, FFG, LSD



$ 11,000.00


LPD, MCS, AGF, AS, LCC

Shore infra-structure needs to be determined by fleet concentration area. 

Contracting Source:  Labor is ship’s force.  Equipment is GSA Schedule.  

Funding:  CINCLANT has requested $121K from NAVSUP E-Business Office for FY01 to begin Phase III of the prototype.  An additional requirement of $150K is in the FY02 budget for continued prototypes.  Funding for roll-out will be submitted under POM 04.  

Navy Prototypes:  USS SAIPAN (LHA-2), USS MAHAN (DDG-72), 

USS MONTEREY (CG-61).

NAVSUP POC:

LT Paul Morris, SUP 56E



(717) 605-3506/(DSN) 430



paul_w_morris@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *

Current Status:  PAPA eBusiness pilot conducted from 1 October through 30 December on east coast.  Pilot was implemented on 1 October on west coast ships... USS MILIUS and USS MOBILE BAY... as part of Optimal Manning Initiative. 

What’s Next:  Preparation of Opportunity Analysis report by eBusiness office.  Target for completion Jan/Feb timeframe.  
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FOOD SERVICE AFLOAT:

CONTRACTOR LOADOUT OF SUBSISTENCE STORES

Description:  The use of contract labor force to load subsistence provisions from the delivery vehicle into dry and refrigerated storerooms onboard the ship will enhance the Qualify of Life and shift workload for Sailors by reducing workload requirements during inport periods and allow the ship routine work to become a priority. 

Benefits:  The primary benefit in using civilian labor to load stores is the improved Quality of Life for the Sailor.  Using civilian labor to load stores will eliminate drudgework of Sailors and the time required by Department Heads and Division Officers to organize and supervise working parties.  Transferring the workload associated with working parties to civilian labor will reduce inport workload for Sailors by approximately 532 man-years.  A $15.7M fleet-wide workload savings will be realized.  

Ongoing Navy prototypes on the West Coast, where civilians, working for Fitting Out and Supply Support Assistance Center (FOSSAC), began loading subsistence stores, shows that an average of 1,100 Sailor labor hours was saved by using contract labor cost to load 199,977 cases on over 280 ships between March through May.  The average cost per caseload is $2.73 per case.  

Implementation:  FOSSAC will provide centralized contract management and provide regionalized support fleet-wide. 

Cost:  Implementation costs will be region-specific.  

Contracting Source:  Fitting Out and Supply Support Assistance Center (FOSSAC) will coordinate contract solicitation and award.  

Funding:  MPN funding ($18M) has been approved for Fiscal Years 02 through 07 and will be provided to the Naval Supply Systems Command for fleet-wide implementation.  FOSSAC will spearhead implementation rollout. 

Navy Prototypes:  USS TARAWA (LHA 1).  Over 280 ships homeported in San Diego: 

· March 01 – 31 Large Ships, 44 Small Surface, 6 Submarines 

· April 01 - 39 Large Surface, 39 Small Surface, 11 Submarines, 6 Carriers

· 40 Large Surface, 51 Small Surface, 11 Submarines, 2 Carriers
NAVSUP POC:
Ms. Nanci S. Bowers, SUP 51E

(717) 605-7448/(DSN) 430

nanci_s_bowers@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Initiative was successfully prototyped in San Diego area during March through September 2001.  Rollout is underway and is complete in Norfolk, Pearl Harbor, Jacksonville, Bremerton/Everett, Ingleside, Pascagoula and Groton regions.  Funding level for FY02-07 rollout revised from $18M to $17M.

What’s Next: – Rollout continues at Yokosuka/Sasebo in April 02 timeframe. 

FOOD SERVICE AFLOAT:

ADVANCED FOODS

Description:  Pre-prepared foods, or Advanced Foods, eliminate traditional "cook from scratch" preparation and may extend shelf life.  They are precooked/cooked, prepared/pre-assembled and pre-breaded.  Fresh, chilled, seasoned, frozen, sliced, diced and shredded foods are included in this category.  Other items are ready-to-serve (RTS) or ready-to-eat (RTE) that may require re-heating, cooking or serving from the original container.

Benefits:  Use of select advanced foods can enhance quality of life and reduce workload.  On the USS TARAWA one prototype operated at approximately 39% advanced foods and documented a 23 percent savings of man-hours inport and 32 percent at sea.  The food products received high ratings by the crew.  Additionally, there was a 5.1% reduction in food waste during the prototype. 

Deployment Information:  The USS TARAWA calculated the freeze box endurance level with advanced foods to be 38 days vice the 45 days the freezer was optimally designed to accommodate.  This was based on the experience of loadouts during the workup cycle and designated cube factors provided by the SPV used to determine space requirements for subsistence.  To ensure availability of advanced foods during deployment, estimate a 10 day lead time to replenish orders for catalog items and a 45 day lead time for unique, non-catalog items. 

Product Source:  Each local SPV catalog contains all currently available advanced foods for that region.  The product description has a field that identifies items qualifying as advanced foods.  Defense Supply Command Philadelphia (DSCP) is another source to obtain information about advanced foods.  DSCP point of contact (POC) is Ms. J. Hewes at (215) 737-3678/(DSN) 444. 

Cost:  Since many advanced foods are more expensive than their “cook from scratch” counterparts, an increase in the Basic Daily Food Allowance (BDFA) of 6.37% is required to fund the additional food cost.

Funding:  The Secretary of the Navy has provided funding ($17M/yr) FY 01-07 to the Naval Supply Systems Command (SUP 51) as a supplement to the Subsistence-in-Kind (SIK) account.  The following special allowances for advanced foods apply:

CONUS $0.40
OCONUS $0.50
AFLOAT $0.45

Navy Prototypes:  USS RAINIER (AOE-7), USS MCFAUL (DDG-74), USS TARAWA (LHA-1), NAVSTA Mayport

NAVSUP POC:
CDR Karen Al-Koshnaw, SUP 51T

(717) 605-7427/(DSN) 430

karen_m_al-koshnaw@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  FY 01 average stores consumed was 32% advanced foods.  Percentage of galleys claiming the special allowance during 1st quarter 02 is 81% for October, 84% for November and December.

What's Next:  Funding will continue for advanced foods in FY 02.
FOOD SERVICE AFLOAT:

PRE-PREPARED INDIVIDUAL DINNER ENTRÉES

Description:  Pre-prepared Individual Dinner Entrées are high quality, brand name "heat and serve" items that include an entrée and vegetables.  Meals are supplemented with self-service soup, salad, fruit and dessert bars to ensure wholesome, nutritious and well-balanced evening meals are provided for the crew. 

Benefits:  The use of select pre-prepared individual dinner entrées for the evening meal while inport will enhance Quality of Life and reduce workload afloat.  Assuming approximately 40 percent of a ship’s time is spent in homeport, 1.1 million hours could be saved annually if this proposal was implemented fleet-wide.  Based on various prototypes conducted to date, deployment of this feeding strategy can reduce weekend food service workload by 26 percent without incurring any additional costs.  Workload savings per Mess Management Specialist and Food Service Attendant are approximately five hours per day inport.  Also, brand name pre-prepared entrées provide a consistent product each time while increasing the available options for the crew. 

Implementation:  Augmenting individual pre-prepared meals with all-you-can-eat soup, salad, fruit and dessert bars can alleviate concerns regarding portion size of the individual entrées.  Additional challenges include an increase in plastic and metal waste while pierside.
To ensure availability of pre-prepared individual meals during deployment, estimate a 10 day lead time to replenish orders for catalog items and 45 days for unique, non-catalog items. 

Product Source:  Local SPV catalog contains available pre-prepared individual meals for that region.  Defense Supply Command Philadelphia (DSCP) is another source of information.  DSCP point of contact (POC) is Ms. J. Hewes at (215) 737-3678/(DSN) 444. 

Product Cost:  There are no deployed costs for this initiative; however, fleet units will need to closely monitor the financial impact of utilizing individual dinner meals to ensure they operate within current Basic Daily Food Allowance funding constraints.  Additionally, some ships have elected to use consumable flatware and dinnerware for the evening meal.  Costs associated with the use of disposable trays, plates, cups and serving dispensers is estimated at $.15 per person per day.

Navy Prototypes:  USS FITZGERALD (DDG 62), USS LAKE CHAMPLAIN (CG 57), USS HIGGINS (DDG 76), USS VALLEY FORGE (CG 50), USS DUBUQUE (LPD 8), and USS TARAWA (LHA 1)

NAVSUP POC:
CDR Karen Al-Koshnaw, SUP 51T

(717) 605-7427/(DSN) 430

karen_al-koshnaw@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Fleet feedback indicates Pre-Prepared Entrées were not preferred as a regular meal service but rather as a tool to be used on special occasions when minimum manning in the Food Service Division is desired.  One example could be to use meals immediately upon return to homeport in order to minimize manning requirements in the Food Service Division during the Post-Deployment stand down period.

What’s Next:  Fleet should continue to identify specific times acceptable to the crew to utilize pre-prepared entrées to reduce workload.
FOOD SERVICE AFLOAT:

SELF-SERVICE FEEDING

Description:  Self-service feeding style allows Sailors to serve themselves from the serving line vice a Food Service Attendant (FSA) performing the function.  Additional hot and cold food serving stations, located on the messdecks, provide other serving stations and reduce congestion at the main serving line.  Although Sailors serve themselves from the main serving line and the hot/cold serving stations, FSA’s restock the serving stations and ensure proper sanitation is maintained.  Currently, twenty-eight ships have been converted or are scheduled for conversion in FY 01.    

Benefit:  The Navy afloat prototypes have indicated significant man-hour savings for mess personnel and/or food service attendants (FSA's) during the feeding periods.  Specifically, the self-serving feed lines have reduced the workload during meal hours by 25%, provide increased menu selections, and contribute less waste from uneaten food.  The self-service lines permit the mess personnel and FSA's to redirect their efforts to re-supply the serving lines, preparation of rations for the next meal, and overall sanitation. 

Implementation:  Many ships can support the self-service feeding style after minor design changes such as relocation of the sneeze shield located on the serving line.  In order to support self-service feeding on Aircraft Carriers, design modifications are required that raise the countertops on the main serving line and relocate the sneeze shields.  Plastic dome covers are required for serving pans in order to maintain sanitation standards.

Cost:  Modification per serving line is estimated at $10K.  Plastic dome covers cost approximately $500.  Cost to procure and install hot/cold serving stations in the crew mess areas is approximately $35K.  Total cost estimate per Carrier is approximately $77K, Amphibious Ship $56K.  

Contracting Source:  Naval Surface Warfare Center, Carderock Division (NSWCCD).

Funding:  $3.2M has been approved by the Secretary of the Navy and provided to Naval Supply Systems Command (Code 51) to implement the Self-Serving line conversions scheduled for FY 01 ($1.3M), FY 02 ($1.3M), and FY 03 ($.6M).

Navy Prototypes:  USS HARRY S. TRUMAN (CVN 75), USS JOHN C. STENNIS (CVN 74), USS TARAWA (LHA 1)

NAVSUP POC:
Mr. Nelson (Nick) Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spengler@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Conversion of cafeteria style serving lines to self-service style lines was completed on 30 ships in FY01.

What’s Next:  FY02 conversion plans and schedule is underway.  Serving Line modifications completed on 14 ships through December.  15+ additional installations planned this FY.

FOOD SERVICE AFLOAT:

BAR CODING TECHNOLOGY

Description:  Barcode scanner technology introduces automated capability into the subsistence receipt inspection process, transfer, issue, survey, and physical inventory of food items.  The introduction of bar code technology will enhance the Quality of Life for the Sailor by eliminating receipt and inventory manual processes and discrepancies. 

Benefits:  Benefits associated with the use of bar-coding technology in food service are improved inventory accuracy and a reduction in time required to complete issue and receipt transactions.  In a manual environment, posting receipts takes approximately 2 hours of effort.  With the use of bar code scanning equipment, receipt posting can be accomplished within 10 minutes.  Continuing proof of concept prototypes are ongoing on USS LOUISIANA (SSBN 743) and USS JOHN F. KENNEDY (CVN 67) to apply Bar Coding in all facets of inventory management, receipt processing, expenditure processing and periodic counts. 

Implementation:  Coordinated partnership between SUP 05, SUP 04 and SPAWARSYSCEN Chesapeake to fully implement.  Four year phased process beginning in FY 2002.   

Cost:  Cost to integrate bar code functionality into the current Food Service Module (FSM) software program is $170K.  SPAWARSYSCEN Chesapeake will provide required support to develop the program link with Integrated Barcode System (IBS), which is used by the wholesale commercial food industry.  

Contracting Source:  SPAWARSYSCEN Chesapeake to develop program link in FSM to use the Integrated Barcode System (IBS).  
Funding:  SUP 05 has requested $170,000 in FY 2002 to support software program development.  SUP 04 has requested funds to procure hardware in a three-year period (FY 03, $1.9M; FY 04, $2.1M; FY 05, $1.7M).  

Navy Prototypes:  None to date with the IBS system.  Multiple prototypes are in place, using a commercially developed bar-coding application from EDP Systems Services of Lynnwood, WA.  The following commands are using the Checkmate program in a prototype environment: USS JOHN F. KENNEDY (CVN 67), USS LOUISIANA (SSBN 743), USS FLORIDA (SSBN 728). 

NAVSUP POC:  
CDR Pat McCabe, SUP 51A

(717) 605-5187/(DSN) 430 

patrick_o_mccabe@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Prototypes complete and EDP Systems Services Checkmate software now fully operational on the USS LOUISIANA Blue and Gold teams.  Results analysis of USS JOHN F. KENNEDY and USS FLORIDA prototypes continuing.     

What’s Next:  EDP System Services Checkmate software linked with the PALM Hand Held Device will be prototyped on board a West Coast Submarine, and expanded to USS BELLEAU WOOD early 2002.

FOOD SERVICE AFLOAT:

PALM PILOT FOOD SERVICE APPLICATION

Description:  The introduction of Palm Pilot based applications is designed to reduce the workload associated with Food Service records keeping.   A Palm-based application has been developed by SPAWARSYSCEN Chesapeake, VA, that replaces the manual breakout form, the NAVSUP Form 1282. 

Benefits:  Anticipate a significant reduction in workload associated with posting the daily issues of subsistence (i.e. “Breakouts”) from storage locations to the galley.  The time required to post daily issues of subsistence onboard a Cruiser (CG-47 Class) is approximately 2 hours; using the Palm based application, posting of issues can be accomplished within 10 minutes. 

Product Information:  This application is designed to operate on a Palm Pilot using the Palm Operating System.  Using the synchronization cradle that supports data transfer from a personal computer to the Palm device, the list of items required to support a daily meal are identified by location and the requesting workcenter.  Using the stylus of the Palm device the Jack of the Dust (JOD) will annotate the amount of subsistence that is issued to support a designated meal.  When the JOD is finished issuing the designated subsistence, the Palm Pilot is placed in the synchronization cradle to update the FSM system on the items issued from the storeroom.  

Contracting Source:  Not applicable.  This is a NAVSUP funded initiative, working in coordination with SPAWARSYSCEN Chesapeake, VA. 

Funding:  Costs associated with this prototype are funded via NAVSUP Code 51.  Relevant costs are development costs for software production and the cost for purchasing Palm Pilot personal data assistants. 

Navy Prototypes:  USS THEODORE ROOSEVELT (CVN-71) and USS BELLEAU WOOD (LHA-3). 

NAVSUP POC:
MSCS Marilyn Stigall, SUP 51I

(717) 605-5602/(DSN) 430

marilyn_a_stigall@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  SPAWAR incorporating program enhancements that will link PALM software to FSM system.  Palm Pilot Food Service Program has been installed at the Naval Station Norfolk Galley.

What’s Next:  Release of PALM Software targeted for June FY02.  

(Note - This will be separate from an FSM release)

FOOD SERVICE AFLOAT:

REVISED INVENTORY MANAGEMENT PROCEDURES

Description:  The Revised Inventory Management Procedures will replace quarterly wall-to-wall inventories while maintaining the minimum goal of 95% inventory validity.  

Benefits:  Anticipate a significant reduction in workload associated with conducting inventories.  Increased emphasis on currently required inventories by the Food Service Officer (FSO) and the Jack of the Dust (JOD) will offset the scheduled decrease in the number of wall-to-wall inventories.  

Implementation:  Food Service policy that mandates quarterly inventories are revised to place greater management emphasis on items located in the shipboard freezer.  Frozen items will be inventoried quarterly, dry items semi-annually, and items located in the Chill Box will be inventoried annually.  With the increased emphasis on FSO and JOD spot inventories, it is anticipated that inventory accuracy will be sustained, with a decrease in workload requirements. 

Contracting Source:  Not applicable.  This is a NAVSUP policy change. 

Funding:  Costs associated with this prototype are funded via the Subsistence in Kind account as Surveys and Losses without Surveys. 

Navy Prototypes:  USS TARAWA (LHA 1), USS LOUISVILLE (SSN 724), 

USS CHARLOTTE (SSN 766). 

NAVSUP POC:
CDR Pat McCabe  SUP 51A

(717) 605-5187/(DSN) 430

patrick_o_mccabe@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Awaiting fleet comments on initiative.
What’s Next:  Pending Fleet concurrence... Policy change will be incorporated into P-486.

FOOD SERVICE AFLOAT:

OUTSOURCING FOOD SERVICE ATTENDANTS

Description:  The use of contract labor force to perform Food Service Attendant (FSA) duties will enhance the Quality of Life and shift workload for Sailors by reducing workload requirements during inport periods and allow the ship’s routine work to become a priority.

Benefits:  Navy afloat prototype onboard USS TARAWA found that 2,315.5 man-hours previously expended by the ship’s military FSAs were reallocated to their parent divisions and provided the ship an opportunity to better balance manpower resources with workload requirements.  The biggest intangible benefit realized by the TARAWA prototype was the enthusiasm of the crewmembers who did not have to perform FSA duties.
Implementation:  Civilian labor force will be contracted on regional basis.    

Cost:  Daily inport rate per ship is $3,8645.05.  Annual fleet-wide expense, based on 50 percent inport period, is $785,371.63. 

Contracting Source:  Contractor source determined through competitive procurement process.  

Funding:  No centralized funding is currently available for this initiative.  To support Pacific Fleet Force, CINCPACFLT submitted a PR 03 issue paper OPNAV N41 in February 2001 for approximately $23M.     

Navy Prototype:  USS TARAWA (LHA-1) from January through February 2000.

NAVSUP POC:
Ms. Nanci S. Bowers, SUP 51E

(717) 605-7448/(DSN) 430

nanci_s_bowers@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Letters to Fleet requesting support for outsourcing FSA duties while in port targeted for April 02.

What’s Next:  Work with Fleet to develop execution strategy.  Include funding requirement in POM 04.
FOOD SERVICE AFLOAT:

REDUCED STATEROOM CLEANING

Description:  Allowing Junior Officers (paygrade O-4 and below) to assume stateroom-cleaning responsibilities from Food Service Attendants (FSAs) duties will enhance the Quality of Life and shift workload for Sailors by reallocating workload within the lifelines of the ship and allow the ship’s routine work to become a priority.

Benefits:  Transferring workload from the FSAs to the Junior Officers increases the amount of time that FSAs are able to dedicate time to cleaning heads (shipboard lavatories) and passageways, performing Damage Control Maintenance, and working trouble calls (repairing leaky pipes, clogged drains, broken hinges).  FSAs are also able to complete special projects such as corrosion control in fan rooms and stenciling space labels during normal working hours.  
Product Information:  Requires purchase of commercial name brand and generic cleaning solvents and materials.      

Cost: $134.00/per month to provide cleaning supplies used by Junior Officers. 

Contracting Source:  No universal relevant information available.  The ship determines the purchase of cleaning supplies and materials individually.    

Funding:  Associated Fleet costs are funded through annual Navy operations and maintenance dollars.  

Navy Prototype:  USS TARAWA (LHA 1) 

NAVSUP POC:
Ms. Nanci S. Bowers, SUP 51E

(717) 605-7448/(DSN) 430

nanci_s_bowers@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Nothing new to report.

What’s Next:  Nothing new to report.
FOOD SERVICE AFLOAT:

CENTRALIZED FOOD PREPARATION

Description:  Centralized Food Preparation is a consolidation of all food service production into one area incorporating a standardized menu.  Workload is reduced and the work schedule optimized by combining Wardroom and Crew galley food preparation vice production in three separate galleys.  Proper ship design and configuration are essential to realizing the full potential of a consolidated food preparation.  Modified versions of centralized preparation include menu standardization and a complete renovation of the Wardroom and CPO galleys or a consolidated galley.

Benefits:  The centralized food preparation concept more efficiently uses resources by streamlining breakout functions, reducing workload, equipment and storage requirements.  It also enables consolidation of personnel/work schedules.  Combining the messes on the prototype ship USS TARAWA allowed one Mess Management Specialist (MS) to be assigned to other duties.  This resource availability reallocated 13-24 
man-hours daily dependent on Operations-Tempo of the ship (at sea, inport, w/Marines).  

Implementation:  Existing ships must work with their Port Engineers to forward requests to the TYCOM.  If approved, submit complete cost estimates through the Port Engineer.  Equipment and design changes are approved by NAVSUP and NAVSEA.  Configuration changes are approved by NAVSEA.  New construction ships - NAVSEA POC:  Michael Dropik, Code 05L5, (202) 781-3623/(DSN) 326. 

Although food preparation for the entire crew could not be centralized on the USS TARAWA due to layout constraints, all galleys used a standardized menu that facilitated ship loadout and daily breakouts.  The concept enabled MS’s to reduce the workload requirement to get their work done within the constraints of their existing manning.  A consolidated scullery and deep sink supporting both messes could be manned with less people than required with separate workstations.  Storeroom loadouts were easier to manage with a standardized menu, providing space management to load frozen stores and consolidating daily breakouts for food preparation areas.

Navy Prototypes:  USS TARAWA (LHA-1), USS HARRY S. TRUMAN (CVN-75), USS DWIGHT D. EISENHOWER (CVN-69), USS CARL VINSON (CVN-70) and USS THEODORE ROOSEVELT (CVN-71).

NAVSUP POC:
Ms. Carol Ann Spurry, SUP 51U

(717) 605-7580/(DSN) 430

carol_a_spurry@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  LPD 17 is under construction with a full galley consolidation.

What’s Next:  Concept is part of the design criteria being considered for new construction ships.

FOOD SERVICE AFLOAT:

MAINTENANCE FREE DECKING (STRATICA)

Description:  Maintenance free decking is defined as any non-waxing/non-buffing decking material that is NAVSEA approved for shipboard use.  Over 161,000 square feet of low maintenance decking (Stratica) has been installed on 51 Navy ships to date.  

Benefits:  Studies have demonstrated the advantages of installing low maintenance decking such as Stratica to include significant labor savings, increased life expectancy of decking material and reduced total ownership costs.  Installation of low maintenance decking in dry spaces reduces the time required to clean, strip and wax decking by up to 66 percent over standard vinyl tile decking, as indicated in Navy prototypes.  While this decking material costs more per square foot to install, Stratica’s overall savings resulted from reduced workload afloat.  

A key finding from installation of 2,395 square feet on the 

USS TARAWA was the savings associated with Stratica versus other decking surfaces on a 10-year life cycle basis.  Since Stratica does not require a semi-annual reseal of the surface, life cycle costs are much lower.  The initiative showed annual savings over 6,000 man-hours or $50,000 in labor that could be reallocated to other FSA functions on a traditional LHA platform.

Product Information:  Stratica decking offers an assortment of patterns and styles.  It can be produced to any specification ranging from marble to wood grain tiles.  Additionally, logos and insignias can by produced as a centerpiece for any floor.  Marble and wood grains seem to be the most popular selections.  Stratica, like vinyl and cosmetic polymeric (PRC), is not recommended for installation in spaces where there is excessive water exposure.  Installation of Stratica is successful only when NAVSEA installation guidelines are followed.

Cost:  $25-50 per square foot depending on installation site.
Contracting Source:  Contact your local FISC Habitability Contracting Office for assistance.

Navy Prototypes:  USS TARAWA (LHA-1) and USS WEST VIRGINIA (SSBN 736).

NAVSUP POC:
Mr. Nelson (Nick) Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spenger@navsup.navy.mil

* * * MARCH 2002 UPDATE * * *
Current Status:  Over 350,000 square feet of low maintenance decking (Stratica) has been installed on 123 Navy ships to date.   

What’s Next:  Continue to market Fleet use of Stratica decking.  

FOOD SERVICE AFLOAT:

COATED COOKING PANS

Description:  The use of commercial non-stick coating on Navy roasting and sheet pans will enhance the Quality of Life and reduce workload for food service personnel by reducing the man-hours required for cleaning.  Life expectancy of the pans is estimated at 24-36 months.

Benefits:  Industry studies and Navy afloat prototypes have indicated man-hour savings of 75 to 85 percent per pan.  Approximately 10,000 pans are used daily by Navy food service operations.  Average cleaning time saved is 2.5 minutes per pan, which equates to Navy-wide savings of 157,000 man-hours.   

Product Information:  Sheet and Strap Pans are manufactured by Lincoln Foodservice Products.  Pans are coated with Silverstone surface, which under baking conditions is preferable to any other surfaces.  Please note that under ideal circumstances, the use of wooden or plastic utensils is recommended.

Cost:  $36.45/sheet pan, $98.86/strap pan 

Product Source:  Premier Marketing, 166 South River Road, Bedford, NH 03110, phone (603) 641-5941 or 1-888-809-9100, Fax (603) 641-5969.

Coated Sheet Pan #S9001

Coated Strap Pan #S4483

Funding:  Funding ($600K/yr) has been approved by the Secretary of the Navy and provided to the Naval Supply Systems Command (Code 51) for Navy-wide procurements in FY 01/03/05/07.  Shipboard allowances have been established through combined efforts of NAVSUP and TYCOMs.  Ships should anticipate initial delivery of pans to commence mid-July and continue through August 2001.  If ships wish to procure above shipboard allowance quantities, OPTAR funds may be used accordingly.       

Navy Prototypes:  USS MIAMI (SSBN-741), USS HARTFORD (SSN-768), 
USS SUPPLY (AOE-6), USS TARAWA (LHA-1)

NAVSUP POC:  
Mr. Nelson (Nick) Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spengler@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Coated strap and sheet pans have been procured and are being distributed to the Fleet.  Alternative coatings for pans are being tested at Natick and baking mats are being evaluated for shipboard use. 

What’s Next:  Assess Fleet feedback... Feedback forms are being provided with deliveries.  FY03 procurement package to include coated pans, baking mats, and baking papers. 
FOOD SERVICE AFLOAT:

NEW GALLEY EQUIPMENT

(CLAMSHELL GRILL)

Description:  Originally, advanced food service equipment was identified for proof of concept and testing by NAVSEA’s Affordability Through Commonality (ATC) Program (PMS512).  As an RDT&E program now under PEO DD-21, PMS512 identifies technologies and concepts that have cross-Navy applicability and reduce costs.  Although some of these pieces of equipment represent a higher acquisition cost, life-cycle savings (based on labor, operations and maintenance costs) result when compared to traditional equipment.  The clamshell griddle cooks both top and bottom of food products simultaneously.  One six-foot long clamshell grill replaces two six-foot long standard griddles.  

Benefits:  The Clamshell Grill was selected by the ATC team for testing due to its demonstrated speed of cooking.  The principal benefits include decreased cooking time (50-70% less using a standard cooking grill) and decreased workload (reduces workload by 50%).  

Product Information:  The VULCAN Clamshell Grill is a unique grill that uses heating platens that cook items from the top.  This feature accelerates cooking time.  The heating platens are height adjustable with temperature control dials.  If desired, the bottom grill surface can be used as a grill without using the top platens.  The main disadvantage of the clamshell grill is maintaining sanitation standards.  To properly clean the clamshell grill, the stainless steel cover must be removed to scrub the housing surrounding the heating elements.

Cost:  $23,800.00

Product Source:  Vulcan - Hart Company, P.O. Box 696, Louisville, KY 40201.  POC: Bill Dolan, (410) 284-0660.

Purchasing Authority:  Ashore – Local Contracting Authority, Afloat – Supply Officer

Funding:  Funding for existing ships must be approved by the TYCOM and the NAVSEA Program Office.  Funding for new design ships would be part of the ship’s design and construction costs. 

Navy Prototypes:  Improved designs of the clamshell grill have been placed aboard USS DWIGHT D. EISENHOWER (CVN-69), USS BRIDGE (AOE-10), USS RAINIER (AOE-7), and USS JOHN C. STENNIS (CVN-74). 

NAVSUP POC:
Mr. Nelson (Nick) W. Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spengler@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  NAVSEA has approved the equipment for Fleet use.

What’s Next:  Prototype complete... No additional actions planned.  
FOOD SERVICE AFLOAT:

NEW GALLEY EQUIPMENT
(COMBINATION CONVECTION/STEAM OVEN)

Description:  Advanced food service equipment was originally identified for proof of concept and testing by NAVSEA’s Affordability Through Commonality (ATC) Program (PMS512).  As an RDT&E program now under PEO DD-21, PMS512 identifies technologies and concepts that have cross-Navy applicability and reduce costs.  Although some of these pieces of equipment represent a higher acquisition cost, life-cycle savings (based on labor, operations and maintenance costs) result when compared to traditional equipment.  The “combination” oven is a multi-functional piece of equipment that can bake with dry heat, cook with steam, or bake with dry heat and steam.  

Benefits:  The Combination Convection/Steam Oven (Combi-Oven) is easier to clean, and in some cases, cooks foods faster than traditional food service equipment.  This new cooking technology allows most foods that were previously cooked in the deep fat fryer to be oven-baked, eliminating use of the deep fat fryer.  This can result in cost savings and an improved nutritional value of some foods by eliminating deep fat-frying.  The principal benefits of the combi-oven are the reduced cleaning time (50-60% less), decreased cooking time (30% less using a standard roast beef test), and increased product yield (30% more using a standard roast beef test).     

Product Information:  The combination oven can function as two high pressure steamers with exhaust hood and one standard double convection oven.

Cost:  $24,600.00 

Product Source:  Blodgett Combi, 55 Boyer Circle, P.O. Box 1440, Williston, VT 05495.  POC: Wayne Goldman, Engineering Manager, 
(802) 860-3708

Purchasing Authority:  Ashore – Local Contracting Authority, Afloat – Supply Officer

Funding:  Funding for existing ships must be approved by the TYCOM and the NAVSEA Program Office.  Funding for new design ships would be part of the ship’s design and construction costs. 

Navy Prototypes:  USS KEARSARGE (LHD 3), USS RENTZ (FFG 46), 
USS JOHN C. STENNIS (CVN 74), USS CONSTELLATION (CV 64), 

USS SUPPLY (AOE 6), USS RAINIER (AOE 7), USS ARCTIC (AOE 8), 
USS JOHN F. KENNEDY (CV 67), USS VICKSBURG (CG 69), and 
USS DECATUR (DDG 73). 

NAVSUP POC:
Mr. Nelson (Nick) W. Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spengler@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  NAVSEA has approved the equipment for Fleet use.

What’s Next:  Prototype complete... No additional actions planned.  
FOOD SERVICE AFLOAT:

NEW GALLEY EQUIPMENT

(DEEP FAT FRYERS WITH INTEGRAL FILTERING SYSTEM)

Description:  Advanced food service equipment was originally identified for proof of concept and testing by NAVSEA’s Affordability Through Commonality (ATC) Program (PMS512).  As an RDT&E program now under PEO DD-21, PMS512 identifies technologies and concepts that have cross-Navy applicability and reduce costs.  Although some of these pieces of equipment represent a higher acquisition cost, life-cycle savings (based on labor, operations and maintenance costs) result when compared to traditional equipment.  The filtered deep fat fryers are multi-functional, easier to clean, and in some cases the fryers cook foods faster than traditional food service deep fat fryers. 

Benefits:  The primary benefits of the automatic filtering fryer are reduced cleaning time and the extended usage of the shortening because of the automatic filtering feature.  The average time required to clean the deep fat fryers has been reduced by 29%.  An additional benefit is that the entire stainless steel fry pot and cold zone can be cleaned and wiped down by hand.  

Product Information:  The FRYMASTER Deep Fat Fryer is designed for high volume frying.  It is enhanced for improved efficiency, convenience and service.  This model contains a large cold zone that filters crumbs and sediment from the frying area so they do not carbonize, contaminate shortening, or cling to fried products.   

Cost:  One thru four banks, $3,150.00 - $12,255.00

Product Source:  Frymaster L.L.C, 8700 Line Ave., P.O. Box 51000, Shreveport, LA 71135.  POC: Dick Fleming, Regional Manager, 
(318) 865-1711.

Purchasing Authority:  Ashore – Local Contracting Authority, Afloat – Supply Officer

Funding:  Funding for existing ships must be approved by the TYCOM and the NAVSEA Program Office.  Funding for new design ships would be part of the ship’s design and construction costs. 

Navy Prototype:  Improved designs of the deep fat fryers with integral filtering system has been placed aboard USS TARAWA (LHA-1).

NAVSUP POC:
Mr. Nelson (Nick) W. Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spengler@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *

Current Status:  NAVSEA has approved the equipment for Fleet use.

What’s Next:  Prototype complete... No additional actions planned.  
FOOD SERVICE AFLOAT:

NEW GALLEY EQUIPMENT
(SKITTLE)

Description:  Advanced food service equipment was originally identified for proof of concept and testing by NAVSEA’s Affordability Through Commonality (ATC) Program (PMS512).  As an RDT&E program now under PEO DD-21, PMS512 identifies technologies and concepts that have cross-Navy applicability and reduce costs.  Although some of these pieces of equipment represent a higher acquisition cost, life-cycle savings (based on labor, operations and maintenance costs) result when compared to traditional equipment.  The Self Contained Tilting Grill with lid (SKITTLE) is a multi-functional piece of equipment that can be used to steam, grill or hold hot food.  The skittle can function as a high-pressure steamer, one griddle or one hot holding cabinet.  

Benefits:  As a result of various prototypes, the Skittle has become popular with the Mess Management Specialists (MS’s) working in the galley.  The equipment is easy to clean, and in some cases cooks foods faster than traditional food service equipment.  Capital investment savings can be attained as a Skittle can replace pressure steamers, griddles and hot holding cabinets.

Product Information:  The LEGION Skittle is a self-contained unit with a lid that can hold up to 6 two inch, 4 four inch, or 2 six inch steam table pans.  The skittle can be hosed down with water from top to bottom because it is completely encased in heavy gage stainless steel with no exposed wires.

Cost:  $8,100.00

Product Source:  Legion Industries, Inc., 69 Main Street, Dallas, PA 18612.  POC: Diane Vickery, 1-800-887-1988.

Purchasing Authority:  Ashore – Local Contracting Authority, Afloat – Supply Officer

Funding:  Funding for existing ships must be approved by the TYCOM and the NAVSEA Program Office.  Funding for new design ships would be part of the ship’s design and construction costs. 

Navy Prototypes:  USS CONSTELLATION (CVN 64), 

USS JOHN C. STENNIS (CVN 74), USS RAINIER (AOE 7), USS TARAWA (LHA 1) 

NAVSUP POC:
Mr. Nelson (Nick) W. Spengler, SUP 51X

(717) 605-7453/(DSN) 430

nelson_w_spengler@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  NAVSEA has approved the equipment for Fleet use.

What’s Next:  Prototype complete... No additional actions planned.  
FOOD SERVICE AFLOAT:

HEALTH PROMOTION FROM THE MESS DECKS

Description:  Health Promotion From the Mess Decks is a two-day course developed by NAVSUP and the Navy Environmental Health Center (NEHC) for Mess Management Specialists (MS).  Curriculum includes Health Promotion, Basic Nutrition, Weight Management, Behavior Modification, Menu Planning, Recipe Modification and Healthy Cooking Techniques. 

Benefits:  The course identifies the Mess Management Specialist as a powerful change agent in the Navy community.  The MS can influence the eating behavior of all galley patrons by providing flavorful, healthy meals.  The MS acts as a resource for patrons who are interested in obtaining more information related to nutrition and health.  Healthy meals are essential for a fit and ready Fleet and an integral component of a healthy Navy lifestyle.  

Product Information:  Health Promotion From the Mess Decks is taught by a team of instructors comprised of health promotion personnel, dietitians, members of the Navy Food Management Teams and professional chefs.  Curriculum includes lecture, interactive group exercises and a hands-on cooking activity emphasizing healthy cooking techniques.  The course is offered at least one time per year in major Fleet concentration areas.  Contact the local Navy Food Management Team for class schedule.

Cost:  Funded by NAVSUP.  Student TDY expenses are the responsibility of the parent command.

Contracting Source:  N/A

Funding:  This program will be supported through NAVSUP internal funding in FY 02.

Navy Prototypes:  N/A.  Program has been on-going since 1997.

NAVSUP POC:  
Ms. Pamela Beward, SUP 51P

(717) 605-7462/(DSN) 430 pamela_g_beward@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Course curriculum being expanded to include Nutrition and Athletic Performance component.

What’s Next:  Continue to offer course in Fleet concentration areas.

fOOD SERVICE AFLOAT:

HEALTHY NAVY MENU 2001

Description:  The Healthy Navy Menu 2001 was developed to meet all nutrition and menu planning standards of the NAVSUP P-486, Food Service Management.  The menu can be used in its entirety or as a template for individual menu development.  

Benefits:  Use of the Healthy Navy Menu 2001 (HNM 2001) can significantly reduce the workload required to develop an acceptable menu.  The menu ensures nutritional standards are being met and provides increased variety through use of the most recent updates to the Armed Forces Recipe Service.  A nutritionally balanced menu that also meets the food preferences of the patron is a critical element in the Navy sailor’s quality of life.  Healthy meals are essential for a fit and ready Fleet and an integral component of a healthy Navy lifestyle.  

Product Information:  The Healthy Navy Menu 2001 is available in FSM format for automatic upload into individual FSM systems.  An Advanced Food Guide accompanies the menu and provides suggestions/recommendations for incorporating select advanced foods.  Also available are daily Breakfast, Lunch and Dinner menus to be posted in the galley with the healthy options for each meal indicated by the symbol (.  All electronic files are available via the NAVSUP Navy Nutrition website at www.navsup.navy.mil.  Click Corporate Services, 05 Support Services, Food Service, Navy Nutrition, Menus.

Cost:  N/A

Contracting Source:  N/A

Funding:  N/A    

Navy Prototypes:  N/A

NAVSUP POC:  
Ms. Pamela Beward, SUP 51P

(717) 605-7462/(DSN) 430 pamela_g_beward@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  The Healthy Navy Menu 2001 is being revised to incorporate specific advanced foods.  Recipes using Advanced Foods currently being developed. 

What’s Next:  Prototype new menu for full 35 day menu cycle aboard U.S. Navy surface ship during FY 02.

FOOD SERVICE AFLOAT:

Culinary nutrition training

Description:  Culinary nutrition training for the Mess Management Specialist (MS) will enhance Quality of Life for the MS community as well as every Navy sailor who patronizes Navy galleys for his/her meals.  

Benefits:  Enhanced culinary training can reduce workload for food service personnel by educating MS personnel in the principles of incorporating advanced foods into healthy recipes and menus.  Advanced culinary nutrition training provides the Mess Management Specialist with the skills and resources to prepare and serve nutritious meals that meet patron preferences.  Healthy meals are essential for a fit and ready Fleet and an integral component of a healthy Navy lifestyle.  

Course Information:  Culinary nutrition training, marketed as “Healthy Cuisine,” has been developed by NAVSUP in conjunction with culinary education facilities located in Fleet concentration areas.  The training will be prototyped August 2001 with Fleet roll-out scheduled for CY 02.  Training will initially be offered in Norfolk, New London, San Diego and Pearl Harbor.  Additional sites will be added as culinary education facilities are identified.  The course is designed to provide MS’s with the knowledge and skills to prepare and serve meals with nutrition and health in mind.  Students will be taught how to identify nutritionally appropriate advanced foods for incorporation into Navy recipes/menus.   

Cost:  Tuition costs funded by NAVSUP.  Student TDY expenses are the responsibility of the parent command.

Contracting Source:  N/A

Funding:  Funding of $183K has been requested to support this initiative beginning FY 02.

Navy Prototypes:  August 2001 in Norfolk (in conjunction with Johnson and Wales University) and Pearl Harbor (in conjunction with Kapiolani Community College).

NAVSUP POC:
Ms. Pamela Beward, SUP 51P

(717) 605-7462/DSN 430

pamela_g_beward@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Classes currently being scheduled for this FY in San Diego, Norfolk and Pearl Harbor.   

What’s Next:  First class is in Norfolk area in February.  Final schedule and dates in process.  Expect to roll out to additional sites in FY03. 
FOOD SERVICE AFLOAT:

FOOD SERVICE EQUIPMENT PRIME VENDOR 
Description:  The Defense Supply Command Philadelphia (DSCP) Food Service Equipment Prime Vendor (FSEPV) Program has been supporting shipboard customers since September 1999.  These one-year IDTC contracts, with four one-year options, support the full range of food service equipment, related accessories, APLs, smallwares, shipboard installation and preventative maintenance for Naval shipboard customers worldwide.  

Benefits:  There is a direct ordering link between the vendor and the shipboard requisitioner under these contracts.  The customer can order the items, accessories and related services they need via phone, fax or email.  All prime vendors are available for up-front consultation at no charge.  FSEPVs are only authorized to sell shipboard approved equipment to customers for shipboard use.  Therefore, there is minimal risk that afloat customers will receive items not meeting the rigorous and unique shipboard form, fit, and function criteria. 

Product Information:  All food service equipment items from shipboard manufacturers are available under these contracts.  

Product Source: 

East Coast and in the Mediterranean:

The Source

502 Rotary Street

Hampton, VA 23661 

POC Info: 
Judy Lowman/Debbie Bullard (800) 497-2144



24/7 Emergency Service - 757-435-7487

 

jlowman@thesource2000.com

Gulf of Mexico:

Dietary Equipment Co.

2205 N. Main Street

Columbia, SC 29201

POC Info: 
Hampton Oliver Jr./Kim Gowens- 800-755-4777



24/7 Emergency Service - 803-252-5273



gholiver@dietequip.comn

West Coast and Pacific:

Gill Marketing

Suite A-310

7330 N 16th Street

Phoenix, AZ 85020

POC Info: 
Melanie Kerns 602-943-7700 x334

          
Chris Everett 602-943-7700 x310


    
24/7 Emergency Service - 800-777-1418

          
mkerns@gillmarketing.com

Purchasing Authority:  Contracts are administered DSCP.  Authorized shipboard requisitioners worldwide may place orders directly with the Prime Vendor.

Funding:  Traditional funding sources, Government-wide purchase card orders are authorized.

Navy Prototypes:  Numerous shipboard customers worldwide.

POC:  
CDR Pete DeMann, SC, USN



DSCP Food Service Deputy



215-737-7445/DSN 444-7445 



pdemann@dscp.dla.mil

* * * MARCH 2002 UPDATE * * *
Current Status:  This is the initial submittal of this topic.  Status is per above.

What’s Next:  Continue initiative.  

FOOD SERVICE AFLOAT:

TASK FORCE EXCEL
Description:  Revolution in Training is the year’s top action item of the Chief of Naval Operations.  Task Force for Excellence through Commitment to Education and Learning (EXCEL) serves as the catalyst for the Revolution in Training, a fleet initiative to center all training on the professional and personal growth of the Sailor.  Task Force EXCEL is responsible for overseeing the implementation of the pilot programs that are designed to enhance and strengthen the Navy’s training and education structure.

Benefits:  Commander, Fleet Forces Command is sponsoring the revolution in food service and the development of a completely new training program for the Navy’s Mess Management Specialists (MS).  Tasked with redesigning the professional vector and the qualifications/certifications vector, NAVSUP (the Project Lead for the MS EXCEL team) along with a team of Navy food service experts have developed a completely new training process.  Using the best examples of military and industry training, the new Sailor development vectors define training and certification requirements throughout a thirty-year career that will develop professional chefs incorporating industry-standard training centered on the American Culinary Federation (ACF) chef certification program.  The Navy’s future Culinary Specialists (CS) will have focused recruiting and training that incorporates comprehensive foundation training, advanced mid-career training and incorporates earning an Associates Degree in Culinary Arts.  

Implementation:  Beta testing is scheduled to commence March 2002.  One hundred Sailors will participate in prototype foundation and advanced finishing culinary skills training.  

Funding:  Approximately $1 million funded in FY02 by the Chief of Naval Education and Training to support direct costs including tuition, textbooks and lodging.  

Navy Prototypes:  The Commander, Fleet Forces Command identified the USS THEODORE ROOSEVELT Battle Group as the prototype platform to launch the redesign of the Navy Food Service training.

POC:  
CDR Pat McCabe, SUP 51A

(717) 605-5187/(DSN) 430 

patrick_o_mccabe@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  This is the initial submittal of this topic.  Status is per above.

What’s Next:  Evaluate methodologies and processes used to recruit, train, and retrain Sailors within their specialty.  
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HOUSEHOLD GOODS:

SMART WEB MOVE

Description:  SMART Web Move (SWM) is an e-Business solution for efficient, effective, and timely processing of our Sailors when they receive permanent change of station orders and are entitled to move their personal property from one duty station to another.  SWM provides tailored entitlement counseling and presents data that enables the user to schedule a household goods move without an appointment and/or visit to a Personal Property Shipping Office twenty-four hours a day, seven days a week, from anywhere there is internet connectivity.  SWM provides and meets regulatory document and mandatory counseling requirements that will encompass, upon completion of the prototype in San Diego, all fourteen different types of Navy moves a Sailor may be entitled to complete.

Benefits:  SWM will allow the Sailor to receive their counseling at their convenience any time or place they desire.  It will eliminate thousands of hours of lost Sailor work productivity the Sailor would spend going to the Personal Property Office (PPO) to receive counseling and complete move applications.  SWM will also automate functions within the PPO... enabling the office to reduce the amount of paperwork and automate the entry of service members’ information into the Transportation Operational Personal Property Standard System (TOPS).

Implementation:  SWM will be capable to process up to 75% of all 14-move types Navy members are entitled to complete.  Initial plans are for complete CONUS roll-out through FY03 and for OCONUS roll-out in FY04.  Currently SWM is able to process 5 move types with completion of the remaining 9 types by the end of FY01.

Cost/Funding:  Expenditures for SWM development has totaled $1.791M through FY01.  SUP 01 has agreed to fund $2M for FY02 and N41 has agreed to fund the project through FY07.  Estimated total development cost for a complete CONUS/OCONUS system is approximately $6M.  It is estimated the yearly operating maintenance costs for the out-years (FY05 and beyond) to be approximately $600K.

Prototype:  SWM is being prototyped in the FISC San Diego area for all 14 Navy move types.  All 14 Navy move types are expected to be completed NLT 1 Jan 02.

NAVSUP POC:
Mr. Richard McIntire, SUP 53D

(717) 605-1927/(DSN) 430

richard_e_mcintire@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  The SMART Web Move Program was stood up in San Diego in May 01.  Programming has continued and SWM can now accommodate all 14-move types available to the Service Members.  Maintenance and Program Management of SWM has been transitioned from FISC San Diego to FMSO effective 1 October.  We have entered into early discussions with MTMC and other Services with regards to expansion of SWM outside the Navy.   

What’s Next:  CONUS rollout of SWM began in January.  The first five sites scheduled to receive SWM are Navy PPSOs at Norfolk, VA, Newport, RI, Corpus Christi, TX, Jacksonville, FL and Ft. Worth, TX.  CONUS rollouts at remaining sites will continue through FY03.  Rollout plans include site visits for orientation and training to ensure SWM implementation is seamless to the customer.   

HOUSEHOLD GOODS:

SAILOR ARRANGED MOVE (SAM)

Description:  The Sailor Arranged Move Program provides service members with another option to a traditional government move.  It was one of three Department of Defense household goods reengineering pilot programs implemented to test improved processes.  SAM features include a streamlined administrative process and the overall program is structured using commercial practices.  SAM adopted an innovative Acquisition Strategy using Letters of Agreement as the contract vehicle.  Other noteworthy aspects of SAM were the use of the government purchase card for all transactions and direct loss or damage claims settlement between the member and carrier. 

Benefits:  Under SAM, the service member has direct input into the selection of the carrier moving their personal property.  Intransit visibility of each shipment is provided through the use of toll free numbers.  Most importantly, full value loss and damage protection up to $72,000 is provided at no cost to the member.  Direct claims settlement greatly reduces the amount of time and paperwork required for a member who experiences loss or damage.  Use of the credit card ensures that carriers are paid promptly upon completion of services.  As of June 2001, customer satisfaction on SAM had held at a consistent 96 percent.  This represented a 73 percent increase in satisfaction over that reported for the traditional program in the November 1997 Defense Reform Initiative.  At the same time, claims on SAM compared to the traditional program have been reduced from one in three to one in five.  Claims values have been reduced from an average of $550 to an average of $224 for SAM.

Implementation:  SAM was initiated as a DOD pilot program at FISC Puget Sound in November 1997.  The first move was conducted in February 1998.  Due to positive responses from the customer community, the program was expanded in July 1998, to include NAS Whidbey Island, FISC Norfolk, FISC San Diego and SUBASE New London as origin sites.  Destination restrictions were lifted at that time and authorization was given for members to ship from any origin site to any CONUS destination.  SAM was suspended in April 2001 due to Navy budget shortfalls.  At that time, SAM costs were running approximately 34 percent higher than those of the traditional program.

Funding:  Since initiation, SAM has received approximately $150K in total funding from NAVSUP.  No budget was ever established by OPNAV to support SAM.  

NAVSUP POC:
Mr. Paul Campbell, SUP 53G

(717) 605-5853/(DSN 430)

paul_campbell@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  SAM, the Navy’s household reengineering prototype, was completed in April 01.  Implemented in January 1998, SAM was the move of choice to over 8,800 Sailors.

What’s Next:  USTRANSCOM is currently evaluating SAM as well as the household reengineering prototypes completed by MTMC and the DOD.  USTRANSCOM evaluation is targeted for completion and presentation to the OSD in early 2002
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POSTAL:

AUTOMATED MILITARY POSTAL SYSTEM (AMPS)

Description:  AMPS connects Military Post Offices (MPOs) and other Military Postal outposts around the world directly to the Military Postal Service Agency (MPSA) in Alexandria, VA via the World Wide Web.  Instead of relying on telephone message, E-mail, or other secondhand communications methods, AMPS users can view the information about their MPOs on their own desktops.  When changes or corrections must be made, users can update the information themselves.  With AMPS, the process of opening a new MPOS can be handled in a matter of days instead of weeks or months.  In addition to automating the process of MPO information, AMPS presents its users with financial and transportation information managed by the United States Postal Service and other agencies.  This data is loaded automatically into the AMPS database on a periodic basis and, once loaded, becomes available immediately to users.  AMPS also permits users to download this data from the Website to their personal computers.

Benefits:  The AMPS program will speed up the process of opening and closing MPOs, and will give the Fleet access to information not available in the past that would have taken months to obtain.

Product Information:  To use AMPS, users must have access to a World Wide Web via an Internet browser.  The AMPS was developed on Internet Explorer version 5.0 and will work to its full functionality with this software.  To download data and print reports, the computer must also contain a spreadsheet application, such as Excel, and the capability to print material from an Internet browser.
Cost:  No cost to ashore and afloat Navy post office. 

Source:  Military Postal Service Agency, 2461 Eisenhower Ave, Alexandria, VA, 22331-0006.  Phone (703) 325-8572, FAX (703) 325-9534.

Funding:  Funded by the Military Postal Service Agency.

Navy Prototype:  Currently being prototyped by the Director, Navy Postal Policy and the Fleet Postal Officers.  Ashore and afloat post offices will have access by October 2001.

NAVSUP POC:
Mr. Tom Rittle, SUP 54D

(717) 605-6947/(DSN) 430

thomas_e_rittle_cont@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Prototype completed.  AMPS implemented at ashore and afloat Post Offices on 1 February 02.

What’s Next:  Monitor performance. 

POSTAL:

BACHELOR QUARTERS (BQ) DELIVERY OF MAIL

Description:  Currently, Sailors living in BQs at Navy installations in the United States receive their mail at the office rather than at the BQs where they live.  The BQ Delivery initiative will correct this by delivering the mail to the Sailor’s BQ.

Benefits:  Sailors would receive their mail at their living quarters rather than at their work place.  This enhances quality of life for our single Sailors and decreases man-hours currently used to receipt for and process personal mail by office mail clerks.  It also provides the same mail service to our Sailors that their civilian counterparts living in the surrounding communities receive.

Product Information:  Rotary Mail Centers are constructed by HSS Industries.  They are constructed of 16 gauge vinyl-coated steel.  They are heavy-duty, self-contained and are secure units capable of accommodating a wide variety of postal equipment.  The inner cabinet unlocks and rotates 180 degrees to allow the employees to place mail in the receptacles.
Cost:  The cost of the mailboxes will vary depending on the number of mailboxes required.  The cost for one rotary cabinet with is $495.00 each, and the twelve-door mailbox module is $195.50 each.  The rotary cabinet can hold five mailbox modules.

Contracting Source:  HSS Industries Inc, P.O. Box 2060, Traverse City, MI 49685.  Phone (800) 330-9701, FAX (616) 946-6127.

Funding:  NAVFAC instructed their CONUS offices to budget for the funding of the mailboxes beginning in FY 02.  Regional Commanders will have to fund for contract personnel who would provide the delivery service.  The cost for contract personnel will vary at each location depending on the cost of living.  

Navy Prototype:  FISC Pearl Harbor is currently prototyping this initiative.  The prototype began on 2 July 2001.

NAVSUP POC:
Mr. Tom Rittle, SUP 54D

(717) 605-6947/(DSN) 430

thomas_e_rittle_cont@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Prototype implemented at BQs in Pearl Harbor on 
2 July 01.  Over 4,000 mailboxes at 12 different sites are available to eligible Sailors. 

What’s Next:  Assist other sites with implementing BQ Mail Service.  

POSTAL:

POSTAGE METERS ON SMALL SHIPS

Description:  Currently Postal Clerks (PC’s) on small ships are not authorized the use of postage meters and must use postage stamps on parcels and other large mailings.  The postage meter initiative will authorize PC’s on small ships the use of postage meters.  The ships are currently being issued Pitney Bowes mechanical postage meters; later this year the Navy will be testing the new digital postage meter for the Military Postal Service.  If the test is a success, the new digital meters will replace the current mechanical postage meters that were prototyped on two battle groups. 
Benefits:  Reduces the amount of postage stamps required to be maintained on small ships during deployment.  Reduces the time required to conduct audits, and eventually will eliminate the requirement for a reserve custodian.

Product Information:  The Pitney Bowes postage meters are owned by the United States Postal Service, and are issued for use at Navy post offices.

Cost:  No cost to the Fleet. 

Contracting Source:  Military Postal Service Agency, 2461 Eisenhower Ave, Alexandria, VA 22331-0006.  Phone 703-325-8572, FAX 703-325-8796.

Funding:  Funded by the United States Postal Service.

Navy Prototypes:  Was prototyped on the USS ENTERPRISE Battle group, and is currently being prototyped on the USS TRUMAN Battle group

NAVSUP POC:
Mr. Ed Demetzky, SUP 54

(717) 605-1272/(DSN) 430

ed_demetzky@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Prototype completed on the USS TRUMAN Battle Group.  

What’s Next:  Awaiting USPS evaluation of various types of metering equipment for Fleet issue.  

POSTAL:

METERING OFFICIAL MAIL ASHORE

Description:  Since January 2000, official mail generated by ships homeported in Norfolk, VA, Mayport, FL, San Diego, CA, and Pearl Harbor, HI is metered by the serving mail center when the ships are not on deployment.  This initiative is a change from the old system where each command applied postage to their outgoing mail using postage stamps or a leased postage meter.  

Benefits:  Decreased the workload afloat for Administrative personnel.  Increased the amount of mail available for consolidation at Navy mail centers, thus reducing the Navy's postage costs through consolidation.  

Product Information:  N/A
Cost:  Cost of postage.

Contracting Source:  N/A

Funding: TYCOMS 
Navy Prototype:  Prototyped at FISC Norfolk, FISC San Diego, FISC Pearl Harbor, and NAVSTA Mayport.

NAVSUP POC:
Alan L. Hass, SUP 54A

(717) 605-5894/(DSN) 430

alan_l_hass@navsup.navy.mil

* * * MARCH 2002 UPDATE * * *
Current Status:  Nothing new to report.

What’s Next:  Nothing new to report.
POSTAL:

CONSOLIDATION OF OMBUDSMEN NEWSLETTERS AT FISC NORFOLK

Description:  In March 2000, the Consolidated Mail Facility at FISC Norfolk began processing OMBUDSMEN and other newsletters for commands, ships and squadrons on deployment.  Commands participating in this program forward their newsletter and mailing list via e-mail, or provide a floppy disk to the mail center.  The mail center prints the newsletters and inserts them in envelopes using state of the art equipment.  Postage is then applied at the discount rate.  During the 3rd quarter FY01 this service was provided to approximately 70 commands.  Total number of pieces processed was 40,881 and cost was $9,934 which resulted in a savings of $3,200.  

Benefits:  Professionally printed newsletters.  Correct addresses and automated discounts.  Decreases workload afloat.        

Product Information:  Pitney Bowes DOCUMATCH System

Cost:  TYCOM cost of postage.  Costs to the CMF lease and equipment/software maintenance cost and training $1,454 per month.
Contracting Source:  Pitney Bowes Inc, 7630 Little River TPKE, Annandale, VA 22003-2610.  Phone 1-800-287-0807.

Funding:  TYCOMS/FISC

Navy Prototype:  Prototyped at Navy Regional Mail Center, FISC Norfolk, VA

NAVSUP POC:
Alan L. Hass, SUP 54A

(717) 605-5894/(DSN) 430

alan_l_hass@navsup.navy.mil

* * * MARCH 2002 UPDATE * * *
Current Status:  Initiative continues to deliver positive ROI.  Over 34K pieces of mail processed in 4th quarter of FY01 yielding a savings over $6K. 

What’s Next:  Expansion of initiative to FISC San Diego and FISC Pearl Harbor.  

POSTAL:

SIMPLY POSTAGE PROmail

Description:  Simply Postage PROmail is a PC based Postage Meter that combines the use of a traditional meter with the power of a personal computer.  This product combines a postage meter, scale and printer in one single palm-sized unit.  Postage is printed on self-adhesive labels that can easily be affixed to flats, packages, envelopes and non-standard envelopes.  This product is suited to small Navy activities not receiving postage metering support from a host installation or consolidated mail facility.

Benefits:  Costs less than traditional meters.  Simple and easy to use, automatically calculates exact amount of postage instead of manually entering postage amount.  Prints postage without being connected to a PC.  Tracks postage spending.  No download fees, no meter reset fees, no long-term contract, no ink cartridges.  Can be used 24/7.  Commands using this system eliminate the requirement for daily record keeping and monthly audits.     

Product Information:  Simply Postage PROmail is a product of Neopost Online.  

Cost:  Start-up kit $49.95; monthly lease cost $14.95, and the cost of postage. 

Contracting Source:  Neopost Online, 3400 Bridge Parkway, STE 201, Redwood City, CA 94065-1168.  Phone 650-620-3600, 

FAX 650-620-4605

Funding:  Responsibility of individual commands.
Navy Prototype:  Prototyped at Naval Security Group Activity, Sugar Grove, WV, and NROTC, Rens Polytechnic Institute, Troy, NY.

NAVSUP POC:
Alan L. Hass, SUP 54A

(717) 605-5894/(DSN) 430

alan_l_hass@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Prototype complete... Results positive.  Message released on 7 September authorizing use Simply Postage PROmail.

What’s Next:  Initiative complete... No additional actions planned.    
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NAVY CLOTHING:

ORGANIZATIONAL CLOTHING

Description:  The Naval Supply Systems Command has assumed Navy program management of organizational protective clothing items not currently managed through NAVSEA/NAVAIR programs.  These items fall into the following categories:

Cold Weather Clothing

Wet Weather Clothing

Flight Deck Clothing

Safety Footwear

Safety Handwear

Life Preservers

Disposable Clothing

Hazardous Chemical Protective Clothing

Organizational Coveralls

Anti-Exposure Suits

Munitions Handler Protective Clothing

Anti-Flash Hoods/Gloves

Ballistic Protection

To reenergize efforts to upgrade, maintain and control shipboard organizational protective clothing, NAVSUP has instituted a Shipboard Protective Clothing Board and Operational Advisory Group to identify and prioritize fleet requirements.

NAVSUP POC:
CDR Kelley Dahl, SUP 09B

(717) 605-7240/(DSN) 430

kelley_t_dahl@navsup.navy.mil
* * * MARCH 2002 UPDATE * * *
Current Status:  Addressing Fleet concerns with regard to non fire-retardant protective clothing.  Currently pursuing fire retardant version of cold weather jacket and flight deck trousers.  Solicitation for cold weather jacket closed 10 January... Award expected by mid-February.  Fire retardant flight deck trousers currently under evaluation by AIRLANT. 

What’s Next:  Receive and analyze survey results on flight deck trousers... refine requirements and procure.  Goal is to have flight deck trousers available in Supply System this FY.   
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