COURSE PROGRAM

Subject name: Supply chain management
Subject head/lecturer/pedagogue: Dr. Dorjan Marku
Load: 5 ECTS, 55 hours in the auditorium, 33 hours lectures, 22 hours seminars (number of credits, number of classroom hours, lecture and seminar, practice, etc.)
Academic year/semester: 2025 – 2026, Year 2/Semester II
Subject Type: Mandatory 
Study Program: Agribusiness Management
E-mail address of the subject head/lecturer/pedagogue: dmarku@unkorce.edu.al

CODE OF ETHICS:
· Referred to the "Code of Ethics" of the "Fan S. Noli" University, Korçë (Approved with DAS (Decision of the Academic Senate) no. 628, date 23.12.2022)
The set of rules, expectations and relevant sanctions, which are codified at the HEI level towards students, academic staff and academic assistant staff, to behave with academic integrity, based on honesty:
o CHAPTER III, "RIGHTS AND DUTIES OF THE ACADEMIC STAFF"
- article 10, point 3, "Transmission of knowledge";
- article 11, point 1, letters p and q, "Responsibilities of academic staff"
- article 12, "Responsibilities during the teaching process"
- article 14, points 2, 7 and 8, "Responsibilities of the academic assistant staff and administrative staff"

o CHAPTER IV "STUDENTS' RIGHTS AND OBLIGATIONS"
- article 15, "Students' rights";
- article 16, "Students' obligations";
- article 17, "Prohibited behaviors";
- article 18, "Academic inappropriate behavior";

SUMMARY AND LEARNING OUTCOMES: 
This module provides a comprehensive analysis of value chain management, with a particular focus on integrating quality management into the agri-food supply chain.  By recognizing the problems in the food supply chain, particularly the risks related to management, students will benefit from a comprehensive analysis of all links of the food chain. To make this module as practical as possible, special emphasis is placed on pragmatic approaches to value chain management. In this discipline, students have the opportunity to get acquainted with practical examples and case studies of the application of risk identification instruments and strategies. This module aims to be helpful to students in certain specific aspects, such as: 
· Obtain basic knowledge on theoretical concepts and practical aspects of food supply chain management;
· Identifying failures and threats within the food chain;
· Applying appropriate methods and tools for successful supply chains;
· Understand the role of cooperation between stakeholders of the food chain for reducing risks


	 
	Hours in the auditorium

	
	Classroom hours
	Hours
	Credits

	
	Lectures:
	33
	3

	
	Seminar:
	22
	2

	
	Exercises:
	
	

	
	Laboratory:
	
	

	
	Institutional/field practice:
	
	

	
	Clinical practice:
	
	

	
	Sports practice:
	
	

	
	TOTAL
	55
	5



BASIC CONCEPTS: 
Food supply chain, agricultural production, management system, agri-food industry, agri-food chain risk, food processing, food safety, risk management steps, innovation and technology, price volatility, food chain actors. 

SUBJECT TOPICS 

WEEK I
Topic I – Introduction to food supply chains
Through this topic, students gain knowledge on the importance of the value chain in the agri-food sector. They are first introduced to the concept and role of the value chain, learning how value is created and distributed from producer to consumer. Also, students identify key actors in the food chain (farmers, processors, distributors, and consumers) and learn about the different types of food chains. Another critical aspect is analyzing the factors that affect its operations and management, including quality, technology, food safety, and market demand. The main benefit lies in the development of skills to understand how to efficiently manage processes within the agri-food chain, increase quality and contribute to the sustainable development of the sector. 
[bookmark: _Hlk209685409]Literature: Lecture series “Supply chain management”

WEEK II
Topic II – Food production and manufacturing
This topic provides students with insights into the challenges and opportunities of developing the agri-food industry. Through it, they analyze barriers to the sector's growth and modernization, including a lack of technology, high costs, and infrastructure limitations. Students are also introduced to the next steps in innovation in food production, including the roles of new technologies, digitalization, and sustainable practices. An important part of this topic focuses on food waste and food safety, where they learn how to minimize losses and ensure high-quality standards. Also, the importance of packaging food products is emphasized not only for quality assurance but also for attracting consumers and preserving the environment. The main benefit for students is the ability to evaluate and apply new management practices and innovations, thereby improving the competitiveness of the agri-food sector. 
Literature: Lecture series “Supply chain management”



WEEK III
Topic III – Food retailing and logistics
The treatment of this topic aims to equip students with practical knowledge on how agri-food products reach the final consumer through the retail environment. They analyze future challenges in the sector, including changes in consumer preferences, increased competition, and the growth of e-commerce. A critical component is food transportation, where students understand the importance of maintaining quality and safety during delivery. It also addresses modern trends in agri-food logistics, such as the use of "smart" technologies and chains for sensitive products. Packaging is emphasized as an element related not only to quality preservation but also to communication with consumers. The main benefits for students are the development of skills in logistics management and retail, ensuring efficiency, food safety, and a satisfying consumer experience.
Literature: Lecture series “Supply chain management”

WEEK IV
Topic IV – Issues and challenges in the agri-food supply chain
Through this topic, students understand the main difficulties affecting the food sector's functioning and development. They learn about fluctuations in product prices, influenced by seasonal, political, and commercial factors, and the consequences these fluctuations have for consumers and producers. Another essential aspect is food quality and loss, where ways to reduce waste and guarantee high safety standards are addressed. Students are also introduced to the problems associated with food fraud and the consequences it brings to consumer trust. In this context, the role of traceability and new technologies that enable transparency at every link of the chain is emphasized. Also, students understand the importance of information and communication technology in managing processes and improving efficiency. The main benefit for them is the ability to identify the sector's real challenges and propose innovative solutions that enhance the sustainability and competitiveness of the agri-food chain.
Literature: Lecture series “Supply chain management”

WEEK V
Topic V – Lessons learned from food safety successes and failures
Through this topic, students come to understand the importance of food safety management standards, with a focus on the HACCP system. Initially, they are familiar with its definition and benefits, and understand how this system helps prevent risks and ensure safe food. It also addresses barriers to effective HACCP use, such as a lack of resources, training, or institutional support. Special emphasis is placed on the roles and responsibilities of stakeholders, from producers to control institutions. The primary benefit for students is the ability to understand the factors that lead to both success and failure and to apply their knowledge to food safety management, thereby helping create a more reliable and sustainable food chain. 
Literature: Lecture series “Supply chain management”

WEEK VI
Topic VI – Implementation steps for reducing risk in agricultural supply chains
This topic helps students understand the process of managing risks that can harm the quality, safety, and sustainability of the food sector. They first learn the importance of creating management systems within the value chain to ensure coordination and standardization of processes. An essential element is risk identification and assessment, where students develop analytical skills to discern factors that affect supply. Also, they are familiar with the structure and implementation of strategies to address the identified risks, and they analyze practical examples. Another important aspect is stakeholder and business partner support for accurate, real-time information, which increases transparency and trust in the chain. The main benefit for students is the development of competencies to efficiently manage risks, thereby contributing to a more secure, reliable, and competitive supply system.
Literature: Lecture series “Supply chain management”

WEEK VII
Topic VII – Study domain 
In this topic, students are offered a clear insight into the realities of the agri-food sector in Albania and the main challenges it faces. Initially, they get acquainted with the current state of the agri-food sector in our country, the potentials and limitations that affect its development. Then, the characteristics of the food chain are addressed, analyzing how the actors of the chain interact and how efficient the process is starting from the producer to the consumer. A special focus is given to the fruit and vegetable supply chain, where students study issues such as seasonality, storage, and transportation, as well as those related to the livestock supply chain. The main benefit for students is the ability to understand strengths and weaknesses, and to propose practical solutions that help increase the competitiveness and safety of Albanian products in the domestic and international market. 
Literature: Lecture series “Supply chain management”

WEEK VIII
Topic VIII – Legal framework
This topic helps students understand the importance of the rules and standards that govern food safety at the national and international levels. Initially, they are introduced to national food safety legislation and rules, learning how Albanian institutions monitor and control production, processing and distribution processes to guarantee safe products for the consumer. Then, students analyze European food safety legislation and rules, which are based on high standards and unified control systems designed to protect public health and harmonize the market. The main benefit lies in the familiarity with the legal frameworks that directly affect the functioning of the agri-food chain, as well as their preparation to apply this knowledge in the management of food safety practices in accordance with national and European requirements.
Literature: Lecture series “Supply chain management”

WEEK IX
Topic IX – Sustainable agri-food supply chain management
Through this topic, students gain knowledge on the importance of integrating sustainability principles in the agri-food sector. They are introduced to the key characteristics of sustainable management, understanding how economic efficiency is balanced with environmental care and social responsibility. Also, examples of sustainable food chains are examined, emphasizing the use of technology, waste reduction, and adherence to food safety standards. Analysis of how enterprises and institutions collaborate to create more resilient, environmentally friendly systems is another critical aspect of this topic. Another element concerns sustainability measurement, where students understand the use of indicators to assess the chain's environmental, social, and economic performance. The main benefit for them is gaining the skills to build and manage sustainable food chains, thereby increasing competitiveness and protecting natural resources for future generations.
Literature: Lecture series “Supply chain management”

WEEK X
Topic X – Case study: Regional food chain
This topic enables students to apply theoretical knowledge in a practical context and analyze the reality of the food chain at the regional level, focusing on the problems of value chain management in economic operators operating in the Region of Korça. Through case studies, they examine collaboration among actors and the challenges associated with transportation, storage, and quality management. Students also analyze the economic, social, and environmental factors that affect the chain's functioning, and understand the importance of effective coordination and communication among all participants. The main benefit for them is the development of skills to identify practical problems and manage the food chain more efficiently, taking into account local and regional aspects that affect its performance and sustainability.
Literature: Lecture series “Supply chain management”

WEEK XI
Topic XI – Case study: Cases of failures in the food chain 
Through case studies (national & international), students analyze real situations in which food chains have failed to ensure the quality and efficiency of food products. Through examples, they identify the main causes of failures, which include shortcomings in risk management, non-compliance with food safety standards, logistics errors, and coordination issues among chain actors. They learn from these failures and, through teamwork, propose practices and discuss strategies for preventing them in the future. As a result, they develop their skills to assess the food chain, understand the importance of standards and quality control, and develop practical solutions that enhance its sustainability, safety, and reliability.
Literature: Lecture series “Supply chain management”

FORM OF KNOWLEDGE CONTROL
ATTENDANCE: Not less than 50% of hours
CONTINUOUS ASSESSMENT: 
Participation and discussions during classes: 7 points
Project: 23 points


LITERATURE (literature presents the list of publications that the student should read during the course, divided into)
a) Basic mandatory literature: Lecture series "Supply chain management".
b) Recommended literature:
· Iakovou, E., Bochtis, D., Vlachos, D., & Aidonis, D. (Eds.), (2016). Supply chain management for sustainable food networks. John Wiley & Sons, Ltd.
· Dani, S. (2015). Food supply chain management and logistics: From farm to fork. Kogan Page Limited.
· OECD/FAO (2016). Guidance for Responsible Agricultural Supply Chains, OECD Publishing, Paris. http://dx.doi.org/10.1787/9789264251052-en
FINAL REMARKS BY THE LECTURER OF THE SUBJECT (the space where the lecturer submits opinions, recommendations, remarks, restrictions, reservations related to the development of the subject in question during the academic year, if any, as well as the elements of the Code of Ethics according to point 2.10 of this decision))

