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Abstract:  
WELLFOOD aims at strengthening the innovative capabilities of the agri-food sector, both through knowledge 
exchange between Adriatic Countries and the creation of the ADRIFOOD CLUSTER, a network of researchers, 
technicians, enterprises, producers, consumers to share know-how and develop new ideas about food quality and 
safety. Nowadays policy level is searching for holistic social innovation of communities, health and wellness 
implying the adoption of new governance strategies to favor health and wellbeing facing social transformation 
in EU Member States, Candidate Countries /Potential Candidate Country. Although, great progress have been 
made in food sector in all above mentioned Countries, continuous increase of life expectancy, health and 
wellness needs of local communities, besides the same risks to which all Adriatic regions are putting trough, in 
terms of economic development, sustainability of public finance for health, and societal dimensions, there is a 
call for improvement of technology transfers to/from RTD Centers and enterprises; of innovation adoption in 
food processes and products, in the framework of quality & safety; of increasing consumer awareness on new 
findings of research about food quality and link food-health. WELLFOOD means trust in the products we eat 
and quality in our dish, high innovation and food safety standards according to the principle of transparency 
along the supply chain:from farming to processing and marketing.  
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1. Introduction 

ADRIFOOD Cluster-able to create a positive 
cultural environment towards innovation on food,in 
which professionals from RTD Centers / enterprises 
meet, consumers understand the real values behind 
food products/processes, enterprises (producers and 
transformers) propose innovative and safe foods and 
political level support policies of innovation and 
protection (safety). Recognizing this common 
challenge, WELLFOOD places the accent on cross-
border dimension promoting coordination action 
among stakeholders (regional bodies, RTD Centers, 
SMEs and Food Associations) to overcome the 
obstacles in the field of inn. promotion, encouraging 
partnership and inn. services by programming 
clustering policies of Innovation for Food Quality and 
Safety overcoming main critical factors related to 
development of food sector in Adriatic regions like a) 
weak R/D and innovation systems, hampering the 
possibility to update the food business sector with the 
most promising innovations available at a larger scale: 
besides obsolete technologies in the agri-food sector 
[2], Balkan-Adriatic regions suffer from inadequacy 
of extension services, scarce co-ordination among 
RTD Centers and production, low impact of 

institutions on the enterprises; b)difficulty to take up a 
sustainable develop. pattern- insufficient fulfillment of 
EU quality/hygienic standards and scarce confidence 
of consumer in food processed products [3]. To reach 
the goal, WELLFOOD works on Enhancement of 
knowledge transfer within the Adriatic regions on 
food quality/safety/healthy lifestyles, reducing 
disparities among MS, CC, PCC through the setting of 
the Cross Border Network Adriatic Research Driven 
Cluster of Inn. for Food Quality and Safety named 
ADRIFOOD - Cluster which will deal with 
knowledge transfer, supporting a cultural movement 
towards new systems, products/processes within a 
sust. devel. frame, thanks to science-technology-
business meetings, cross-border exchange initiatives 
and networking .Improvement of innovation capacity: 
spreading knowledge on last technologies/most 
advanced inn. food products and processes within. 
seminars cycles on inn. for food quality standards, 
inn. products, eco-processes, food inn. for diseases 
prevention. Mobility schemes for researchers, 
company, technicians, aiming at giving to CC, PCC 
knowledge of EU-MS standards [5]; Qualify skills 
and comp. of experts dealing with food inn. within 
RTD Centers, enterprises, public org. as Food 
Innovation Agents; Experiment-Piloting Technology 
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Food Foresight schemes. Promotion of consumers’ 
awareness on the most promising findings of research 
and inn. for a healthier/safer food, to support Adriatic 
consumers to make sustainable choices on nutrition 
[6]. HUB foreseen in the Food Innovation Marketing 
Plan is the peak of the whole action [1,4] 

2. Material and Methods 

2.1Methodological steps 

The work was developed following the steps: 
-  Literature review. There was conducted in-depth 

literature review related to food safety and quality 
in Albania and the region.  

-  Identification of stakeholders to be interviewed. A 
snowball survey was used to identify main 
stakeholders and opinion leaders. 

-  Several consultative meeting have been carried out 
with various stakeholders and experts identifying 
the problems. 

2.2 Questionnaire structure 

This study objective has been to identify the best 
practices in food quality and safety in Albania. The 
focus groups during this study has been Consumers, 
Ministry of Agriculture, Food and Consumer 
Protection, Donors, Experts, Food businesses, 
Municipalities and communes, NGO, Other regulatory 
bodies. The sample size should represent statistically 
the stakeholder target group above. We suggested the 
following sample for each stakeholder involved: 
consumers (at least 150), businesses (at least 100), 
public actors (Ministry of Agriculture), Food agencies 
at (different managerial level), Government food 
sanitation inspectorate (at least 10), local government 
bodies (at least 10), NGOs (at least 10), different 
associations involved in food chain, other foreign 
institutions (eg. FAO, UNDP), experts in food safety 
(at least 10). 

2.3 Pretesting the questionnaire 

-  Presented in a very few randomly selected actors. 
-  The specifics of actors (stakeholders) involved in 

each country may vary from each other. 
-  If the FBs find any question that is not very 

appropriate in their stakeholder. 

2.4 Questionnaire design  

The survey has been conducted by Experts 
contracted within the framework of IPA WELLFOOD 
Project. Time period of the survey was January – 
February 2013 

3. Results and Discussion 

Descriptive analysis has been carried out in order 
to see how different focus groups react and how they 
perceive the quality and safety standards.  

3.1 Consumers 

Formalizing buying behavior by shifting towards 
supermarkets represent also and growing consumer’s 
awareness about food quality and safety 
(supermarkets are supposed to apply strict hygienic-
sanitation conditions and well established quality 
practice in the products they trade. Most of the 
respondent (consumers) buy their food products in the 
supermarkets or hypermarkets. A growing trend even 
in Albania like in the other western countries. Despite 
that the majority of them bye in supermarkets there is 
still a significant percentage of them that buy in the 
small shop (22%) in regional markets (9%) and from 
producers directly (6%). Change in the buying place 
has been the result of changing house location for 
43% of the respondents, raising food safety awareness 
for 41% of the consumers and change in economic 
conditions for 10% of them. A small percentage of 
consumers accept marriage and children as factor 
affecting their change in buying location. Results of 
the survey revealed that 80% of the respondent 
(consumers) have changed their buying place, while 
20% of them by e still in the same place. It is meant to 
test how the consumers perceive the quality by asking 
them to state different aspects of product quality. The 
results show that 44% of them assess firstly the 
hygienic sanitation conditions as an important element 
of quality, 28% of them assess being original as an 
important element, whereas 15% and 13% assess 
proof of origin and other factors respectively as an 
important factor of perceiving quality. Related to the 
question “What is quality for you”, consumers 
consider as the main factor that affect their choices;  

  price of the products, 
  distance from the production side 
  brand and hygienic sanitation conditions 

Around 75% stated the above mentioned factors 
as the most important ones, while other consumers 
rated in addition to these factors mentioned also ethic 
values in production, after sale service and organo-
leptic characteristics. As an important element of 
buying behavior (affect the consumers perceived
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quality), information supplied in product label is 
considered by 83% of the respondents. So , they read 
the label and information in it affect their choice. On 
the other hand 17% of the consumers do not consider 
this information.  

3.2 Ministry of Agriculture  

Thirteen expert of the Ministry say that there do 
exists Food disease monitoring programs whereas 5 of 
them say these programs do not exist .11 expert of the 
Ministry say that there do not exists Safe food from 
genomics engineering whereas 8 think they do. 

Expert of the Ministry say that there do exists 
Risk Assessment form the Ministry whereas 2 of them 
say no .17 expert of the Ministry say that there exists 
Linkages between institutions and laboratories 
whereas 2 say no. 

3.3 Municipalities and Communes 

Regarding Veterinarian Professionalism, 
Slaughtering conditions and Slaughtering waste 
management most of the expert think these are the 
main weak points in the veterinary services On the 
other side 54% of Municipalities and Communes 
representatives stated that Weak communication is 
affecting somewhat the veterinary service. More than 
50% of Municipalities and Communes representatives 
stated that there do exist weak point in the veterinary 
services. As weak points they mentioned lack of local 
markets, lack of financial investments in market 
facilities, absence of slaughterhouses and 
inappropriate hygienic cinditions wehere they exists 

Regarding market hygienic sanitation conditions 
the situation is less promising. Most of the respondent 
stated that the conditions in local markets are not in 
the required level. Around 82% of them admit to have 
low to moderate hygienic conditions in their local 
markets. Generally, the local governmental bodies 
assess their competencies and skills relates to quality 
and safety of food as somewhat enough and fairly 
enough respectively 36% and 64%.    

3.4 Experts 

For three aspect considered in the questionnaire 
the most repeated from the experts is “never” and 
‘Somewhat” means that their involvement in decision-
making regarding food quality and safety is low. So, 
most of them have not participated in technical bodies 
related to food safety, most of them have not 
participated in governmental programes and in 
research programes too.  

Quite different picture where it comes to the 
involvement of experts to the food and safety 
legislation. Around 42% of the responded stated that 
they sometimes have been involved in such discussion 
and other 42% stated that they never have been 
involved in such legislative discussion. The situation 
among 3 experts is a bit more optimistic when it 
comes to involvement to food safety issues. Nearly 
half of them admit to have been involved in quality 
and safety issues. 

Regarding food safety priotarization in the macro 
level, half of the interviewed experts think that it is 
not done in the required level, whereas the other half 
think the opposite. The international events dealing 
with quality and safety issues only in few cases have 
been attended by the Albanian experts. In the experts 
opinion related to arising the consumer awareness on 
food quality and safety Local media communication 
play a very important role followed by coordinated 
effort between local agencies, proffessional experts 
and institution on compiling regulations, and 
procedures to be followed by food producers. 

3.5 Food businesses 

Regarding traceability system in the businesses, 
it is very strictly applied in the distribution followed 
by processing and then in production. Traceability, 
appears to be very important element of food safety 
and very well applied by respective management in 
different operational activities 

4. Conclusions 

Most of the Albanian consumers buy their food 
products in the supermarkets or hypermarkets. 
Consumers consider as the main factor that affect their 
choices; :price of the products, distance from the 
production side, brand and hygienic sanitation 
conditions. Regarding market hygienic sanitation 
conditions, most of the respondent stated that the 
conditions in local markets are not in the required 
level. Generally, the local governmental bodies assess 
their competencies and skills relates to quality and 
safety of food. Traceability, appears to be very 
important element of food safety and very well 
applied by respective management in different 
operational activity 
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