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COURSE AIMS
To present a real picture of distribution systems with the problems in relation to the application of quality systems and systems for security of the food chain. To tackle issues of quality within sales outlets and quality during the selection of suppliers, tracking development of the requests for certification within modern distribution systems.  To clarify the distributor's role within the food chain, with respect to both commercial impact and the development of quality trends. To supply information for understanding the trends in food-product legislation in Italy and the EU that have the greatest impact on retailing. To define the product- and system-certification mechanisms for national and international retailing, presenting the standards driven by the private market (e.g. IFS, BRC, SQF and Eurepgap) and applicable regulations (e.g. ISO 9000 and ISO 22000).  To tackle several emerging problems, such as those related to the analytical evaluation of product shelf life and the repercussions thereof on merchandising and packaging.
COURSE CONTENTS
	
	CFU

	The concept of quality within modern distribution systems . The distribution system concept.  Commercial formats for large and small retailing chains. Trend and economical results in the retail The quality of the merchandise for sale:  assortment, display and lay-out. The organisational systems for selling, and their impact on quality.
	1

	Trend of EU legislation, and impact on large retailing chains.Overview of product labelling.
	0,5

	Operational indices of the quality in distribution systems. Systems for ensuring security in the sale of food products. Application of the HACCP system in a selling environment. Procedures for withdrawing and recalling products. 
	1

	Logistics within commercial systems, and impact on the quality of fresh food products. The fresh products sector, and production labs within distribution systems. Non-perishable products.
	1

	Supplier management and qualification. Central services. The development and the quality of private-label products. The certification of food security systems by Codex Alimentarius. Overview about accreditation and certification. Market driven standards: BRC – IFS – EFSIS - Dutch HACCP - Eurepgap and GFSI system. ISO 22000.
	1.5

	Risk Management: principle and application.  The Risk assessment methods : ORM – Hazop – FMEA. Food defence and prevention by voluntary contamination. Crisis management. Shelf-life impact on security and merchandising. Packaging issues.
	1
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SQF 2000CM CODE, HACCP Quality Code. SQF INSTITUTE S. A., 1995.
Technical Standard and Protocol for Companies Manufacturing and Supplying Food Packaging Materials for Retailer Branded Products, BRC British Retail Consortium, 2001.
Technical Global Standard and Protocol for Companies Supplying Retailer Branded Food Products, BRC British Retail Consortium, Issue 4, 2005.
IFS, International Food Standard, HDE / FCD, Issue 4, 2004.
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TEACHING METHOD
Frontal lessons.
ASSESSMENT METHOD
Oral test.
Professor Giovanni Di Falco is available with students all the lesson days.
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