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Abstract 

The food industry faces complex challenges in managing supply chains, significantly 

affecting operational performance and costs. This paper explores the critical factors 

influencing the efficiency of food supply chains, such as product perishability, seasonality, 

climate change, and high logistics costs. The study uses an applied approach based on 

modelling a cost function that integrates the main components of supply chain expenses — 

procurement, transportation, warehousing, production and distribution — and how they are 

affected by industry-specific challenges. The proposed cost function allows for assessing the 

impact of these variables on total costs and identifying critical areas for optimisation. The 

results obtained demonstrate that monitoring logistical conditions, adjusting stocks based on 

seasonal forecasts and optimising transport routes are essential measures to reduce losses and 

increase the competitiveness of companies in the food industry. The study's applied impact 

consists of providing a practical cost optimisation tool applicable to manufacturers and 

distributors. The conclusions emphasise the importance of an integrated approach to risk and 

cost management in the food industry, providing recommendations for sustainable practices 

and strategies to increase long-term competitiveness. 

 

Keywords: supply chain, cost, efficiency, food logistics, cost function 

 

JEL classification: M11, M21 
 

 

                                                 
 Corresponding author, Anișoara Duică – e-mail: anisoara_duica@yahoo.com  
 

 

This is an Open Access article distributed under the terms of the Creative Commons 
Attribution License, which permits unrestricted use, distribution, and reproduction in 

any medium, provided the original work is properly cited. © 2025 The Author(s). 
 

https://doi.org/
https://doi.org/10.24818/EA/2022/59/46
mailto:anisoara_duica@yahoo.com
https://orcid.org/0000-0003-0703-3828
https://orcid.org/0000-0003-1219-3420
https://orcid.org/0000-0003-1457-5764
https://orcid.org/0000-0001-6938-3458
https://orcid.org/0000-0002-5106-638X
http://creativecommons.org/licenses/by/4.0/


AE Cost Optimisation of Supply Chains in the Food Industry:  
Cost Function Modelling 

 

294  Amfiteatru Economic 

Introduction 

The food industry plays an essential role in the global economy, providing livelihoods for 

millions of people worldwide. This vast sector includes segments such as the fresh food, 

processed, and feed industries, each with its own specific, diverse environmental supply 

chain management requirements. Due to this complexity, the food industry's supply chain 

faces numerous challenges. Food supply chains are under unprecedented pressure in the 

current context, marked by global crises such as the COVID-19 pandemic, the war in 

Ukraine, and geopolitical instability in the Middle East. The COVID-19 pandemic has 

disrupted supply chains through transport restrictions, temporary closures of production 

units, and sudden changes in consumer demand (Ivanov, 2024). At the same time, the war in 

Ukraine has significantly increased agricultural raw materials and fuel prices, affecting 

production and distribution costs (European Council, 2024). Efficient logistics is vital, 

requiring delivery of the right products in the correct quantity and condition, at the right place 

and time, and at the optimal cost. This requirement is even more stringent in the food 

industry, where the perishable nature of the products requires additional measures, such as 

storing and transporting fruit under ideal conditions (controlled temperatures and optimal 

relative air humidity). 

The development of businesses in the food industry is closely related to the increase in 

consumer demand. Food plays an increasingly complex role in society beyond satisfying 

basic needs and becoming a vector of cultural identity (Untari and Satria, 2021). 

The supply chain consists of a set of activities through which raw materials are transformed 

into finished products and delivered to consumers. It involves several stages, from suppliers 

and manufacturers to warehouses, distribution centres, retailers, and end customers. 

Christopher and Gattorna (2005, p.115) defined supply chain management (SCM) as “the 

management of relationships with suppliers and customers to deliver superior value at 

reduced cost throughout the supply chain.” Stadtler et al. (2011, p.5) added that SCM 

involves “the integration and coordination of organisational units along the supply chain to 

synchronise the flows of materials, information, and resources necessary to ensure the 

competitiveness of the entire system”. 

Supply chain management is critical to the success of modern companies. It involves 

planning, organising, and controlling the flow of goods, services, and information about the 

initial supplier to the final consumer (Hemant et al., 2022). The main objective of SCM is to 

maximise their profitability and satisfaction by reducing system-wide costs and ensuring the 

delivery of products and services at the right time and price (Wen and Gu, 2014). 

Supply chains in the food industry are essential for the efficient distribution of products. They 

encompass all stages of production, from raw materials to delivery to the final consumer. 

These chains involve a variety of actors, from farmers and processors to distributors and 

traders. Integrating sustainability principles into food supply chains is essential to ensure 

long-term food security in a world affected by demographic pressures and climate change. 

The food industry faces significant challenges in managing supply chain costs, which can 

directly affect the competitiveness of companies in this sector (Cagliano et al., 2016). The 

agri-food chain includes the production, processing, distribution, and consumption of food, 

which is an essential component of this industry. However, the current structure of these 

chains can generate inefficiencies and high costs, which contribute to the unsustainability of 

the entire system (Cagliano et al., 2016). Efficient logistics, ensuring delivery of the right 
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product, in the correct quantity and condition, at the optimal place and time, is essential for 

the success of this sector (Gebresenbet and Boso, 2012), having a positive impact on all 

partners in the supply chain. 

The food industry contributes significantly to the global economy, being an important pillar 

of GDP in many countries, especially developing countries. Current trends in the food value 

chain are characterised by an increasing concentration of farms, food industries, and 

wholesalers and the evolution of integrated supply chains, which link producers with other 

actors in the system (Handayati et al., 2015; La Scalia et al., 2017). 

Food business development is strongly influenced by consumer demand, which has evolved 

beyond simply satisfying basic needs, becoming a determining factor of consumer 

preferences. Despite the importance of efficient supply chain management, many food 

companies face difficulties optimising costs and maintaining competitiveness. Structural 

inefficiencies in supply chains can lead to high costs, product losses, and a negative impact 

on the entire system's sustainability. In this context, there is an acute need for optimisation 

models that integrate multiple variables, such as seasonality, industry-specific risks, and 

complex logistical requirements. The present paper aims to develop an integrative cost model 

for food supply chains, considering seasonal and sector-specific risk factors. Unlike previous 

studies, which individually address aspects such as logistics efficiency or sustainability, this 

model will provide a holistic perspective on cost optimisation by proposing an applicative 

model for cost optimisation in food industry supply chains, integrating variables such as 

seasonality, demand volatility, and logistics risks, as well as analysing the impact of costs on 

supply chain performance. By combining theoretical analysis with a practical model, the 

paper aims to make a relevant contribution to both the specialised literature and at the sector 

level, providing an applicable tool for managing the unique challenges of this sector. 

 

1. Literature review 

To achieve competitive advantages and high profitability, managers must use a variety of 

innovative strategies (Koc and Bozdag, 2017). Supply chain management is an effective 

strategy used to reduce costs and increase efficiency, thus contributing to profitability (Xia 

et al., 2015). The supply chain runs from the receipt of raw materials to the delivery of the 

product to customers. Developing and maintaining agility in the supply chain to meet 

customer demand while minimising company costs is a challenge for the management of any 

organisation (Tarafdar and Qrunfleh, 2017). 

Over time, several specific theories and models have addressed supply chain management, 

each of which is very important because they emphasise different aspects of supply chain 

efficiency and optimisation. One of the important theories applied to supply chains is 

Systems Theory, which views supply chains as an interconnected system, where each system 

component (supplier, manufacturer, distributor, customer) depends on the others to function 

effectively. One of the prominent supporters of this theory, Von Bertalanffy (1968), laid the 

foundations of this model and highlighted that a system cannot be understood only by 

analysing its components separately but by understanding the relationships and interactions 

between them. In this context, a specific aspect of system theory is the application of systemic 

thinking to industrial and supply chain problems, emphasising the importance of dynamic 

system modelling to understand the complexity and side effects of changes in supply chains 

(Forrester, 1995). At the same time, Harland (1996) approaches the supply chain as a 
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complex system of relationships between parts and suggests a holistic approach between the 

parts of the system based on complex and interdependent interactions. 

SCOR (Supply Chain Operations Model) is a new model developed for analysing, measuring 

and improving supply chains, being considered one of the most effective and complete tools 

for managing supply chains. The SCOR model is an SCM diagnostic tool that enables users 

to understand the processes involved in a business organisation and identify the vital 

characteristics that lead to customer satisfaction (Ntabe et al., 2015). SCOR enables 

companies to examine the configuration of their supply chains, identifies, and eliminates 

redundant and wasteful practices along supply chains (Li, Su and Chen, 2011).  

The “Bullwhip Effect” theory explains how slight variations in consumer demand can lead 

to large fluctuations in the supply chain, amplified as information moves upstream from the 

distributor to the manufacturer. This can lead to unnecessary inventory, high costs, and 

inefficiencies. Hau Lee is one of the authors who described this phenomenon in detail and 

emphasised the importance of collaboration and informational transparency between supply 

chain partners to mitigate this negative effect (Lee et al., 1997).  

Integrating “Just in Time” (JIT) theory into the supply chain is a methodology developed 

since the 1970s and focuses on delivering materials and products on time, exactly when they 

are needed in the manufacturing or distribution process to customers, so that there is a 

continuous, uninterrupted flow in the supply chain. In a dynamic business environment, the 

integration of the JIT methodology in the supply chain management contributes to the 

improvement of operational efficiency and competitiveness in international markets, helps 

companies to reduce costs, improve quality, and offer a varied range of products with fast 

and reliable delivery (Vokurka and Lummus, 2000). “Just in Time” supply chains have been 

the subject of much research in operation management (Chung, Talluri and Kovács, 2018; 

Yao and Hsu, 2018; Tseng et al., 2019; Yang et al., 2021). A JIT supply chain brings a 

multitude of advantages to companies, including reduced costs, reduced inventory, improved 

product quality, reduced delivery time, increased responsiveness, improved customer 

satisfaction, and other superior competitive advantages (Latifah et al., 2021).  

Another theory specific to the supply chain is Lean Supply Chain, which is based on the 

elimination of waste in all specific stages of the supply chain, in order to continuously 

improve and optimise processes (Manzouri and Rahman, 2013). At the same time, specialists 

in the field emphasise the importance of flexibility and the ability to quickly react to changes 

in demand and market conditions by integrating the theory of agility. Thus, in an agile supply 

chain, processes are designed to deal with uncertainties and deliver products or services 

quickly and adaptively (Yusuf et al., 2004). 

These supply chain management governing theories share the goal of increasing operational 

efficiency, reducing uncertainty, and improving flexibility, enabling companies to respond 

more quickly to changing consumer demands or external challenges. Their implementation 

can contribute to increased competitiveness and rapid adaptation in a constantly changing 

business environment. 

In recent years, in addition to traditional theories, emerging technologies such as artificial 

intelligence (AI), blockchain, big data analytics, and the Internet of Things (IoT) have begun 

redefining supply chain efficiency, providing a higher level of automation, visibility and 

process optimisation. These innovations improve food traceability and safety and play a 

crucial role in optimising operational costs. A relevant example is the use of Blockchain and 
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IoT technologies in food traceability and the safety of supply chains, which brings significant 

benefits such as increased transparency, operational efficiency, increased consumer 

confidence, and support for sustainable development. However, this implementation involves 

challenges, such as high initial costs and the need for adequate infrastructure (Kurniawan et 

al., 2025). In addition, the ability of digital technologies to process a large amount of 

information in real-time is particularly important for optimising supply chains, contributing 

to increased operational efficiency, reduced human errors, and greater data accuracy 

(Odumbo and Nimma, 2025). The use of blockchain in demand forecasting offers a 

significant advantage, optimising supply chain management and ensuring greater 

transparency of logistics flows. At the same time, combining machine learning and 

evolutionary algorithms with support vector regression improves demand forecasting 

accuracy, contributing to the optimisation of supply chain processes (Douaioui et al., 2024). 

In addition to the obvious technological benefits, an essential dimension of these innovations 

is their impact on cost optimisation. Reducing waste, improving inventory management, and 

increasing the ability to react to market changes increase operational efficiency and generate 

significant savings for companies. Integrating advanced digital solutions allows for 

minimising logistics and operational costs, thus maintaining competitiveness in the food 

industry. 

Furthermore, the incorporation of advanced data analysis and economic uncertainty, such as 

price volatility, not only helps to anticipate potential disruptions, but also to develop 

strategies that reduce their impact on the supply chain and improve the overall profitability 

of companies (Chen et al., 2024). Several authors have investigated critical aspects related to 

supply chain costs, highlighting different perspectives and solutions for their optimisation. 

Chen and Notteboom (2014) highlighted the importance of value-added logistics services in 

optimising costs and improving supply chain efficiency. In a complementary approach, Hu, 

Hu, and Xia (2019) analysed the investments needed to reduce costs and determined the role 

of each entity in the supply chain, investigating the relationship between manufacturers and 

retailers. Building on these studies, our research aims to apply and extend these approaches, 

providing a detailed analysis of cost optimisation in food industry supply chains. 

 

2. Research methodology 

This research is based on an applied approach, using theoretical analysis and a quantitative 

component to evaluate cost optimisation in the food supply chain. To ensure a rigorous 

understanding of supply chain management, the first stage of the research consists of a 

literature review to identify the main theories and concepts relevant to SCM. This serves as 

a theoretical foundation for the formulation of the applied model. 

In the applied stage, the research uses a supply chain-specific cost function, integrating 

multiple components that influence operational and financial efficiency. The formulation of 

this cost function takes into account the following variables: acquisition costs of raw 

materials and auxiliary materials, transportation costs (internal and external) and distribution, 

handling and storage costs, including logistics infrastructure costs, production costs, which 

include labour, utilities and other operational expenses, costs associated with inventory 

management, taking into account maintaining an optimal balance between supply and 

demand, costs of losses, and inventory depreciation. 
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In order to assess the impact of these variables on total costs and operational efficiency, a 

systematisation of these variables is applied according to: i) storage and distribution period 

(expressed in days), ii) storage and transportation conditions (temperature, delay times), iii) 

percentage of product losses (determination of the impact on the marketable quantity), iv) 

costs associated with losses (assessment of the financial impact) and v) potential lost income. 

The data used in applying the cost function comes from empirical sources. They were 

collected from a Romanian company in the food industry that specialises in producing and 

marketing apples. This data includes specific financial and operational information, which 

allows for realistic modelling of the supply chain and evaluation of the efficiency of the cost 

optimisation strategy. To ensure the relevance and validity of the results, the cost function 

analysis is performed based on historical data provided by the company, and the models used 

are calibrated to reflect the real dynamics of costs in the food industry. 

2.1. Modeling the cost function in the food supply chain 

To achieve performance objectives, the management of any company must ensure both 

functionality and competitiveness through a permanent adaptation and improvement of the 

management system to the current situation in the company, the organisational culture and 

the socio-economic context in which the organisation carries out its activities (State et al., 

2022). Thus, to reduce costs, a company must know how to measure the cost of the supply 

chain. The cost of the supply chain is defined as all relevant costs in the supply chain of the 

company or organisation in question (Pettersson and Segerstedt, 2013). Sachan et al. (2005) 

studied the total cost in the supply chain of cereal production and defined it as the sum of the 

farmer's price, the total additional cost, the total markup, and the total waste. The farmer's 

price is the cost of growing and processing the cereal and the margin for the farmer. 

Additional costs include material storage cost, transportation cost, order processing cost, and 

packaging cost. Total markup cost is the amount added to the cost to obtain the selling price. 

Supply chain cost management requires optimising both fixed and variable costs and 

adopting efficiency-increasing approaches in all processes (Simchi-Levi et al., 2014). Supply 

chain cost elements come from different components at each stage, and these components 

significantly affect the total cost structure (Ayvaz, 2024). 

Understanding and managing these cost elements effectively allows organisations to optimise 

their cost structures, so for effective supply chain cost management, it is essential to define a 

cost function that considers all major components, including procurement, transportation, 

warehousing, production, and distribution of products. 

The general cost function can be represented as follows: 

C(X)=Cacquisition(X1)+Ctrans(X2)+Cstorage(X3)+Cprod(X4)+Cdist(X5)+Cstock(X6)+Closses(X7)                (1) 

Where: 

Cacquisition(X1) Raw materials acquisition costs. 

Ctrans(X2) Raw materials and finite products transportation costs. 

Cstorage(X3) Storage costs (including perihsable products associated costs). 

Cprod (X4) Production costs (including workforce and utilities costs). 



Food Market Shifts – Challenges for Food Chain Actors AE 

 

Vol. 27 • No. 69 • May 2025 299 

Cdist(X5) Finite product distribution costs, towards clients or towards selling points. 

Cstock(X6) Stockpile management costs. 

Closses(X7) Product expiration or product returning related costs 

This cost function enables the evaluation of each segment in the supply chain, providing an 

integrated view of cost sources and optimisation points. 

Raw materials in the food industry are often subject to price fluctuations due to seasonal and 

climatic conditions or market demands; thus, monitoring raw material acquisition costs is 

essential to negotiate favourable prices and maintain an optimal ratio between quality and 

cost. Also, transportation in the food industry requires special attention due to the strict 

requirements regarding delivery time and temperature conditions, especially for perishable 

food products. Transport costs can increase significantly if long distances or the need for 

special vehicles are involved. Optimising routes and choosing the proper logistics providers 

are critical factors. Efficient transportation and logistics strategies can help reduce 

transportation costs and prevent time loss. In addition, integrating transportation methods and 

using multimodal transport options play a critical role in cost optimisation (Arendt et al., 

2011). Storage costs can add up quickly for perishable products, especially when 

refrigeration is required. Efficient inventory management and modern technologies such as 

the “Internet of Things” (IoT) to monitor storage conditions can significantly reduce these 

costs. 

Food processing involves many costs related to labour, utilities, and equipment maintenance. 

Optimising production processes through automation technology and implementing efficient 

energy management can reduce production costs. These costs can be optimised by improving 

more efficient production processes (Harrison et al., 2019). The distribution of finished 

products is a significant challenge for the food industry due to the requirements for fast 

delivery and the need to maintain product freshness. Optimising the distribution chain can 

bring about considerable savings by reducing travel distances and efficiently managing 

transport capacities. Keeping too much inventory can lead to high costs, while being out of 

stock can negatively affect customer relationships. Proper inventory planning, based on 

accurate demand forecasts, is crucial to reducing these costs. 

Perishable losses can be a significant source of cost in the food industry. Solutions such as 

improving product traceability and optimising the supply chain can reduce wastage, thus 

helping to increase overall efficiency. An important aspect is integrating the cost function 

into the technological process, which gives companies a complete view of the expenses 

associated with each step in the supply chain. This brings several important advantages, 

among which we enunciate: i) reduction of financial risks by continuous monitoring of costs 

and their optimisation; ii) operational efficiency; iii) adaptability to market requirements; iv) 

increasing profitability by optimising each component in the supply chain (Figure no. 1). 
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Figure no. 1. The advantages of integrating the cost function into the technological 

process 

A well-defined and adequately modelled cost function is essential in optimising supply 

chains in the food industry. Companies can identify opportunities for cost savings and 

process efficiencies by understanding and evaluating each cost function component. Cost 

optimisation is a strategic approach necessary to maintain competitiveness and ensure long-

term success in an industry characterised by volatility and constant pressure to improve 

efficiency. 

2.2. From cost function to challenges in food supply chains 

The cost function described above provides a detailed structure of how costs are distributed 

throughout a food company's supply chain. However, this function does not operate in a 

vacuum — each cost component is influenced by specific challenges that can significantly 

affect operational efficiency and financial stability. 

Among the challenges in food industry supply chains and how they affect each component 

of the cost function, we highlight: 

 Volatility in raw material prices and procurement costs. In the food industry, the prices 

of raw materials (such as grains, dairy, meat, and vegetables and fruits) fluctuate significantly 

depending on the season, weather conditions, and global market demands. For example, 

severe droughts or floods can reduce the availability of some raw materials, thus increasing 

purchase prices. Changes in international trade policies can also influence prices or access to 

raw and/or auxiliary materials. Rising raw material prices directly affect the cost of 

purchases, increasing total costs and reducing companies' profit margins. Procurement 

planning thus becomes critical to mitigate the impact of these fluctuations. 

 Logistical complexity and transport costs. The food industry relies on fast and efficient 

transport, especially for perishable products that require special conditions (refrigeration, 

through protection at optimal temperatures). Transport costs are, in turn, affected by volatile 
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fuel prices, infrastructure problems, and labour shortages in the transport sector. Delivery 

distances and requirements for special shipping conditions directly influence shipping costs. 

In addition, fuel price fluctuations or a lack of available transport capacity can lead to rapid 

and unanticipated increases in logistics costs. 

 Limited storage capacity and perishable product management. Food products often have 

a limited shelf life, and effective inventory management is essential to minimise losses. 

Improper storage can lead to product spoilage, and limited storage space and the need for 

refrigeration add further pressure on storage costs. Storage costs are increased when constant 

refrigeration is needed or when storage capacity is not used efficiently. Overcrowded 

warehouses or failure to comply with appropriate conditions can also lead to significant 

product losses, indirectly increasing costs related to losses caused by product expiration or 

returns Closses(X7). 

 Instability of demand and production costs. Demand in the food industry can fluctuate 

significantly due to seasonality or changes in consumer behaviour. This instability imposes 

an additional challenge in production planning, where the ability to respond quickly to market 

demands is essential to avoid missed opportunities. Demand volatility affects production 

costs, as companies must constantly adjust production lines, either to meet increased demand 

(which may require overtime and rapid investment in equipment) or to slow down production 

to avoid overproduction. This necessary flexibility in production can lead to additional costs. 

 Distribution issues and inventory management. Effective inventory management is a 

challenge in the food industry, especially due to products’ limited shelf lives. A delay in 

distribution or ineffective inventory planning can lead to product expiration, resulting in 

direct losses. Inventory management costs increase as products expire or if inventory is 

insufficient to meet demand. In addition, distribution costs are influenced by the need to 

quickly transport products to customers, sometimes using more expensive routes to reduce 

transit time. 

 Significant customer product returns and losses. The food industry frequently 

experiences losses due to product expiration, packaging errors, or other quality issues. In 

addition, customer returns (either due to defects or shelf life) can incur additional costs. 

Returns and losses increase costs related to losses due to product expiration or returns, which 

can majorly impact a company's profitability. Effective product management, optimising 

traceability and preventing risks associated with perishability are essential to minimise these 

losses (Figure no. 2). 

 Even though the cost function provides a clear picture of the costs associated with each 

component of the supply chain, to achieve real optimisation, food companies must consider 

numerous operational challenges that directly affect these costs. Each of these challenges — 

from raw material price volatility to perishable product management and efficient distribution 

— affects the cost function and, by implication, the financial health of the entire business. 

By addressing these challenges with innovative solutions (such as IoT technologies, 

predictive analytics or logistics optimisation algorithms), companies in the food industry can 

improve supply chain efficiency and gain a competitive edge in the market. 
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Figure no. 2. The role of SCM in solving challenges in the food industry 

 

3. Results regarding the introduction of risk factors into the cost function – financial 

implications 

The food industry is exposed to several external and internal factors that can significantly 

affect operational performance and, by implication, the cost function. Perishable food 

products such as fruits, vegetables, dairy, and meat have a limited shelf life, making their 

handling, transport, and storage highly sensitive to time and environmental conditions. 

Improper handling, inadequate temperatures, and delays in shipping can lead to significant 

product losses. To incorporate these risk factors, the cost function must be adjusted to include 

new variables that capture uncertainties and potential losses. 

Thus, the additional costs associated with losses due to perishability can be modelled by a 

function proportional to storage time or logistics delay time. 

Rperishability=α / Tstorage                                                                                                                                   (2) 

Where: 

α is the coefficient that reflects the rate of degradation of the product 

Tstorage represents the time of storage or shelfing of the product 

For example, to exemplify the risk of perishability for a company, the activity is the 

production and distribution of fruit (apples), we must consider the optimal conditions 

throughout the supply chain and their impact from a financial point of view depending on the 

times and storage conditions. The flow chart of the entire technological process from 

production to marketing of apples is represented in Figure no. 3.  
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Figure no. 3. Logical scheme of the entire production-harvesting-distribution-

marketing process 

Under controlled temperature conditions, apples can last up to 4 - 6 months, while under 

ambient temperature conditions the life span can reach only 1-3 weeks. In this context, the 

risk of perishability directly influences the amount of products lost, but also the cost of these 

losses, which, in addition to the cost of production, must also include the loss of income. 

Cperishability=Ccproduction lost+Lrev                                                                               (3) 

Where: 

Ccperishability = Cost of quantity of production lost 

Ccproduction lost = (Amount of production obtained * Rperishability)* CTpptd 

CTpptd = total costs of production, packaging, transportation and distribution of the product 

Lrev = loss of revenue = Quantity of production lost* Selling price  

The data presented in Table no. 1 illustrates the impact of logistical and storage conditions 

on apples’ perishability, highlighting the risks associated with each stage. 
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Table no. 1. The risk of perishability, depending on the stages of the supply chain 

Stage Day Conditions 
Potential 

losses 
Observations 

Harvesting and 

cold storage 

1 Ideal conditions 0% The apples are fresh, without 

damage. 

Transportation 

and handling 

7 Room temperature, 

transportation delay 

1-3% Exposure to uncontrolled 

conditions can cause 

deterioration and softening. 

Distributor 

storage 

14 8-15°C, poor storage 

conditions 

3-5% Product life is reduced, and 

commercial appearance may be 

affected. 

Shelf display at 

the selling point 

21 Room temperature 5-8% The risk of damage increases 

significantly, leading to 

commercial losses. 

Cumulative losses of approximately 12% are caused by factors such as uncontrolled 

temperatures and extended time to market. Under ideal conditions (continuous cold storage), 

losses could have been minimal, but delays and poor management amplify the risk of 

depreciation. These data are taken directly from the analysed company, which provided the 

relevant information for this study. As part of the research methodology, we collaborated 

with it to obtain precise data on logistics and storage conditions and their impact on apple 

perishability.  

To reduce losses due to perishability, optimal storage and transport parameters must be 

observed. Monitoring temperature (°C) and relative air humidity (%), along with observing 

hygienic and sanitary conditions, contributes to maintaining the freshness of fruits over a 

long period. Therefore, applying appropriate conditions throughout the supply chain can 

significantly reduce economic and commercial losses.  

In this context, Table no. 2 presents a new fruit storage scenario based on the essential 

parameters of temperature and humidity. Scenario II, in which apples are stored at a 

temperature between 0 and 3°C and a relative air humidity of 85-90%, ensures the lowest 

level of losses due to perishability. This configuration is optimal for maintaining product 

quality and for efficient transport to distribution points. 

Table no. 2. Optimising losses in apple production  

and distribution through temperature control 

Stage Day Conditions 
Optimise

d losses 

The impact  

of optimising storage conditions 

Harvesting 

and cold 

storage 

1 Ideal conditions 0% Maintaining the temperature at 0-3°C 

and humidity at 85-90% prolongs the 

freshness of the fruit. 

Transportation 

and handling 

7 Transport under 

controlled 

conditions (0-3°C, 

85-90% humidity) 

0-1% Transport under controlled conditions 

(0-3°C, 85-90% humidity) reduces 

losses to 0-1%. 
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Stage Day Conditions 
Optimise

d losses 

The impact  

of optimising storage conditions 

Distributor 

storage 

14 Storage at 0-3°C 

and 85-90% 

humidity 

1-2% Storage at 0-3°C and 85-90% 

humidity reduces losses to 1-2%. 

Shelf display 

at the selling 

point 

21 Controlled 

temperature 0-3°C 

and 85-90% 

humidity 

3-4% Maintaining a cold chain until 

display reduces losses to 3-4%. 

The perishability of apples is directly influenced by factors such as temperature, humidity, 

and duration of exposure to uncontrolled and inappropriate conditions. Post-harvest studies 

confirm that storage at low temperatures and optimal humidity contributes significantly to 

maintaining quality and extending the shelf life of fruits. The ideal apple storage temperature 

is between 1 and 3°C, with a relative humidity of approximately 90% (Büchele et al., 2024). 

In this context, Table no. 2 presents the concrete impact of optimising storage conditions on 

losses. Implementing rigorous temperature and humidity control at each stage of the supply 

chain can reduce cumulative losses from 12% to approximately 6%, translating into 

significant savings and higher net income for producers. 

This analysis highlights the importance of implementing best practices in the supply chain, 

including temperature monitoring and reducing handling times. The implications are 

significant for distributors and retailers, suggesting the need for investment in modern 

infrastructure and monitoring technologies, such as temperature monitoring systems, to 

minimise losses and maintain product quality over a long period. The estimate of losses due 

to product perishability is presented in table no. 3. 

Table no. 3. Estimation of losses due to the perishability of products 

Indicator Value Comments - Scenario I Value 
Comments - Scenario 

II 

Total fruit 

quantity 

1,000 

kilos 

Total harvested and 

available for marketing 

before losses. 

1,000 kilos Total harvested and 

available for marketing 

before losses 

Percentage of 

losses due to 

perishability 

12% According to the analysis 

scenario. 

6% Losses decrease due to 

optimal storage 

conditions 

Lost quantity 120 kilos As a result of applying the 

loss percentage to the 

total amount 

60 kilos As a result of applying 

the loss percentage to 

the total quantity 

Marketable 

quantity 

880 kilos The difference between 

the total quantity and the 

lost quantity 

940 kilos The difference between 

the total quantity and the 

lost quantity 

Total loss 

cost 

180 lei Information calculated 

based on the cost of 

production, packaging 

and transport (data taken 

from financial reports) 

90 lei Cost decreases due to 

loss reduction 

Energy cost 

due to 

temperature 

optimisation 

-  - 130 lei Additional cost for 

temperature and 

humidity control 
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Indicator Value Comments - Scenario I Value 
Comments - Scenario 

II 

Potential 

revenue lost 

360 lei Information calculated 

based on sales price (data 

taken from financial 

reports) 

180 lei Reducing losses leads to 

less loss of revenue 

Potential net 

income 

(without 

losses) 

3,000 lei The maximum amount 

that could be collected if 

there were no losses 

3,000 lei The maximum amount 

that could be collected if 

there were no losses 

Net realisable 

income (with 

losses) 

2,640 lei The amount collected 

from the sale of the 

products 

2,820 lei The actual value 

collected from product 

sales after optimisation 

In the first scenario, the loss of perishability of 12% means that out of 1,000 kg of fruit, only 

88% will be marketable, the amount of production lost being 120 kg. The total loss of income 

of the analysed company is 540 lei. Thus, we observe that the total financial risk of 

perishability in the case of the 1,000 kg of production obtained is 540 lei for a period of 21 

days, which represents 18% of the theoretical income of the company and shows the 

significant impact that these risks have on the profitability of the organisation (Figure no. 4). 

In the second scenario, the loss of perishability of 6% means that out of 1,000 kg of fruit, 

94% will be marketable, the amount of production lost being 6%. The total loss of income of 

the analysed company is only 270 lei. And even if the company’s total costs increased as a 

result of the energy costs necessary to maintain the controlled temperature, overall scenario 

II is more advantageous, the total financial risk of perishability in the case of the 1,000 kg of 

production obtained is 400 lei for a period of 21 days, which represents 18% of the company’s 

theoretical revenues and shows the significant impact that these risks have on the 

organisation’s profitability (Figure no. 4). 

 

 
 

a) Scenario I b) Scenario II 

Figure no. 4. Estimation of production and marketing items 
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4. Discussion regarding process optimisation based on cost function  

By integrating these seasonal coefficients, the cost model becomes much more accurate and 

adapted to the specific realities of the food industry. Adjusting the cost function based on 

seasonality enables a more accurate estimation of costs and risks throughout the year, helping 

to optimise inventory, manage transportation risks, and reduce losses. This enhanced function 

can serve as a strategic decision tool for resource allocation during seasonal periods.  

While the proposed model highlights the importance of seasonal cost adjustment in the food 

industry, numerous recent studies explore applying similar techniques for supply chain 

optimisation and risk reduction. Thus, articles that analyse the integration of seasonal 

coefficients in financial and logistics models can provide additional insight into the 

effectiveness of these approaches and their impact on strategic decisions. Liu and Liu (2023) 

explore the use of a seasonal ARIMA model to predict raw material prices and optimise 

replenishment decisions based on seasonality, by developing a methodology that integrates 

price forecasts with inventory management strategies, considering seasonal fluctuations in 

demand and costs. Similarly, Wen et al. (2024) investigate linear correlations and seasonality 

in vegetable sales, highlighting the importance of detailed analysis of historical data to 

optimise supply decisions and reduce seasonal risks. As in the case of the configuration of 

logistics networks for perishable food supply chains, where seasonal adjustments are 

essential to minimise losses, recent research on pricing and replenishment models under 

seasonal conditions highlights the need for adaptive resource management in the face of 

seasonal market fluctuations (Orjuela Castro et al., 2021). In addition, Hofmann and 

Bosshard (2017) highlighted the limits of the traditional accounting system as being function-

oriented and not process-oriented, making it quite difficult to correctly identify costs. Oriji 

and Joel (2024) propose the use of advanced accounting models, such as the activity-based 

method, the lean management system in supply chain management, allowing for a more 

precise allocation of costs and better adaptation to market dynamics. At the same time, 

technological innovations in agri-food supply chains, which aim to optimise the management 

of perishable products and reduce seasonal risks, have been the subject of studies in this field 

on the integration of seasonal coefficients in cost models, highlighting the importance of 

adapting logistics strategies to new technological realities (Cricelli et al., 2024). A similar 

study stated that blockchain technology plays a crucial role in optimising agri-food supply 

chains, ensuring traceability and reducing risks associated with product perishability, thus 

complementing previous studies on the implementation of seasonal logistics strategies and 

innovative technologies for efficient inventory management and loss reduction (Sri Vigna 

Hema and Manickavasagan, 2024). According to Ivanov et al. (2019), AI technologies such 

as machine learning and data analytics can significantly improve the accuracy of demand 

forecasting. The authors found that integrating AI tools led to a 20% reduction in forecasting 

errors compared to traditional methods. 

The efficient management of supply chains in the food industry, especially in the context of 

perishable and seasonal products, depends largely on the integration of predictive models and 

innovative technologies. The use of seasonal coefficients in cost models, the application of 

advanced technologies, as well as the optimisation of logistics networks, are essential to 

ensure traceability, operational efficiency, and reducing the risks of losses. These approaches 

not only improve the performance of supply chains, but also contribute to increasing 

sustainability and transparency, strengthening the trust of consumers and all parties involved. 
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Conclusions 

Food industry supply chains play a critical role in ensuring global food security, but this 

responsibility comes with several challenges. From the significant impact on the environment 

to the risks associated with the specifics of the food industry, integrating sustainability and 

effective cost management throughout the supply chain is becoming necessary in the current 

context. 

Sustainability can be addressed by applying innovative technologies such as digitising 

processes, using artificial intelligence to optimise logistics, and implementing data-driven 

solutions to reduce food waste. Collaboration between actors in the chain – from producers 

and distributors to authorities and consumers – is essential to ensure transparency, efficiency, 

and a reduction of the carbon footprint. 

On the other hand, integrating industry-specific risks into supply chain management models 

is vital for system resilience. Among these risk factors are the high perishability of products, 

which requires fast delivery times, the seasonality of supply and demand, which requires 

flexible planning, and strict food safety regulations, which can add operational complexity. 

An adjusted cost function that reflects these vulnerabilities and uncertainties allows for a 

better allocation of resources and a significant reduction of losses, also contributing to an 

increase in company profitability. 

Through a cost-effective approach, food supply chains can not only respond to consumers' 

increasingly complex demands but can also become a key factor in achieving global 

competitiveness and sustainability goals. Adopting responsible practices can help build a 

fairer, more efficient, and more resilient food system capable of meeting the challenges of 

the future. 

In conclusion, transforming supply chains into a model that combines sustainability with 

innovation and efficient cost management is essential to create a balance between the 

economic, social, and environmental needs of an ever-changing world. 

This research contributes to the literature by integrating a cost optimisation model that 

considers multiple variables, including acquisition, transportation, storage, production, 

distribution, inventory management, and perishable losses. By applying this model, the study 

demonstrates that cost optimisation in food supply chains should not be viewed in isolation 

but as part of a complex ecosystem influenced by economic, logistical and technological 

factors. The results support existing theories about the importance of operational efficiency 

and confirm that reducing waste and using advanced technologies can contribute to 

increasing the profitability and competitiveness of companies. 

Although the study provides a solid approach to analysing costs in food supply chains, certain 

limitations must be taken into account: the data used comes from a single economic actor, 

which may limit the generalisation of conclusions to the entire industry. Also, the analysis 

focuses on a single food product, and the results may vary depending on the specifics of other 

agri-food products. 

To extend the results of this study and address the identified limitations, future research could 

extend the analysis to a larger sample of companies from different segments of the food 

industry to identify variations in cost structure and investigate the impact of emerging 

technologies, such as blockchain and artificial intelligence, on optimising the traceability and 

efficiency of supply chains. 



Food Market Shifts – Challenges for Food Chain Actors AE 

 

Vol. 27 • No. 69 • May 2025 309 

References 

Arendt, F., Hintsa, J., Meyer-Larsen, N., Müller, R., van Oosterhout, M., Veenstra, A., 

Urciouli, L. and Zuidwijk, R., 2011. Impact of supply chain visibility and security on 

international container transport. In: T. Becker, C. Jahn and W. Kersten eds., 2011. 

Maritime logistics in the global economy: current trends and approaches. Köln: Josef 

Eul Verlag, pp.133-144. 

Ayvaz, E., 2024. Managing costs from a supply chain cost management perspective. In:  

G. Kiral and M. Ozkan eds., 2024. Recent research in economics and administrative 

sciences. Lyon, France: Livre de Lyon, pp.65-84. 

Büchele, F., Hivare, K., Khera, K., Thewes, F.R., Argenta, L.C., Hoffmann, T.G., Mahajan, 

P.V., Prange, R.K., Pareek, S. and Neuwald, D.A., 2024. Novel Energy-Saving Strategies 

in Apple Storage: A Review. Sustainability, [e-journal] 16(3), article no. 1052. 

https://doi.org/10.3390/su16031052. 

Cagliano, R., Worley, C.G. and Caniato, F.F.A., 2016. The challenge of sustainable 

innovation in agri-food supply chains. In: J. Pasmore, A.B. Shani and R. Woodman eds., 

2016. Organizing for sustainable effectiveness. [e-book] Bingley: Emerald Group 

Publishing Limited, pp.1-30. Available at: < https://doi.org/10.1108/S2045-

060520160000005009 > [Accessed 2 October 2024]. 

Chen, Z., Hammad, A.W.A. and Alyami, M., 2024. Building construction supply chain 

resilience under supply and demand uncertainties. Automation in Construction,  

[e-journal] 158, article no. 105190. https://doi.org/10.1016/j.autcon.2023.105190. 

Chen, L. and Notteboom, T., 2014. A cost perspective on the location of value-added logistics 

services in supply chains. International Journal of Logistics Systems and Management, 

[e-journal] 18(1), article no. 24. https://doi.org/10.1504/IJLSM.2014.062121. 

Christopher, M. and Gattorna, J., 2005. Supply chain cost management and value-based 

pricing. Industrial Marketing Management, [e-journal] 34(2), pp.115-121. 

https://doi.org/10.1016/j.indmarman.2004.07.016. 

Chung, W., Talluri, S. and Kovács, G., 2018. Investigating the effects of lead-time 

uncertainties and safety stocks on logistical performance in a border-crossing JIT supply 

chain. Computers & Industrial Engineering, [e-journal] 118, pp.440-450. 

https://doi.org/10.1016/j.cie.2018.03.018. 

Cricelli, L., Mauriello, R. and Strazzullo, S., 2024. Technological innovation in agri-food 

supply chains. British Food Journal, [e-journal] 126(5), pp.1852-1869. 

https://doi.org/10.1108/BFJ-06-2022-0490. 

Douaioui, K., Oucheikh, R., Benmoussa, O. and Mabrouki, C., 2024. Machine Learning and 

Deep Learning Models for Demand Forecasting in Supply Chain Management: A Critical 

Review. Applied System Innovation, [e-journal] 7(5), article no. 93. 

https://doi.org/10.3390/asi7050093. 

European Council, 2024. Impact of Russia's invasion of Ukraine on the markets: EU 

response. [online] Available at: < https://www.consilium.europa.eu/en/policies/eu-

response-russia-military-aggression-against-ukraine-archive/impact-of-russia-s-

invasion-of-ukraine-on-the-markets-eu-response/ > [Accessed 4 March 2025]. 



AE Cost Optimisation of Supply Chains in the Food Industry:  
Cost Function Modelling 

 

310  Amfiteatru Economic 

Forrester, J.W., 1995. The beginning of system dynamics. [online] McKinsey Quarterly. 

Available at: <https://www.mckinsey.com/capabilities/strategy-and-corporate-

finance/our-insights/the-beginning-of-system-dynamics > [Accessed 4 March 2025]. 

Gebresenbet, G. and Bosona, T., 2012. Logistics and supply chains in agriculture and food. 

In: A. Groznik and Y. Xiong eds., 2012. Pathways to supply chain excellence. [e-book] 

Rijeka: InTech. Available at: < https://www.intechopen.com/chapters/32382 > [Accessed 

20 October 2024]. 

Handayati, Y., Simatupang, T.M. and Perdana, T., 2015. Agri-food supply chain 

coordination: the state-of-the-art and recent developments. Logistics Research,  

[e-journal] 8(1), article no. 5. https://doi.org/10.1007/s12159-015-0125-4. 

Harland, C.M., 1996. Supply Chain Management: Relationships, Chains and Networks. 

British Journal of Management, [e-journal] 7(s1). https://doi.org/10.1111/ j.1467-

8551.1996.tb00148.x.  

Harrison, A., Van Hoek, R., Skipworth, H. and Aitken, J., 2019. Logistics management and 

strategy. 6th ed. Harlow: Pearson UK. 

Hemant, J., Rajesh, R. and Daultani, Y., 2022. Causal modelling of the enablers of CPFR for 

building resilience in manufacturing supply chains. RAIRO - Operations Research,  

[e-journal] 56(4), pp.2139-2158. https://doi.org/10.1051/ro/2022075. 

Hofmann, E. and Bosshard, J., 2017. Supply chain management and activity-based costing: 

Current status and directions for the future. International Journal of Physical Distribution 

& Logistics Management, [e-journal] 47(8), pp.712-735. https://doi.org/10.1108/ 

IJPDLM-04-2017-0158. 

Hu, J., Hu, Q. and Xia, Y., 2019. Who should invest in cost reduction in supply 

chains? International Journal of Production Economics, [e-journal] 207, pp.1-18. 

https://doi.org/10.1016/j.ijpe.2018.10.002. 

Ivanov, D., Dolgui, A. and Sokolov, B., 2019. The impact of digital technology and Industry 

4.0 on the ripple effect and supply chain risk analytics. International Journal of 

Production Research, [e-journal] 57(3), pp.829-846. https://doi.org/10.1080/ 

00207543.2018.1488086. 

Ivanov, D., 2024. Exiting the COVID-19 pandemic: after-shock risks and avoidance of 

disruption tails in supply chains. Annals of Operations Research, [e-journal] 335(3), 

pp.1627-1644. https://doi.org/10.1007/s10479-021-04047-7. 

Koc, T. and Bozdag, E., 2017. Measuring the degree of novelty of innovation based on 

Porter’s value chain approach. European Journal of Operational Research, [e-journal] 

257(2), pp.559-567. https://doi.org/10.1016/j.ejor.2016.07.049. 

Kurniawan, M., Suparno, S. and Vanany, I., 2025. Conceptual Framework for Halal Supply 

Chain Traceability and Food Safety in Indonesia Based on Blockchain Technology and 

Internet of Things to Support Sustainable Development. Engineering Proceedings,  

[e-journal], 84(1), article no. 27. https://doi.org/10.3390/engproc2025084027. 

La Scalia, G., Nasca, A., Corona, O., Settanni, L. and Micale, R., 2017. An Innovative Shelf 

Life Model Based on Smart Logistic Unit for an Efficient Management of the Perishable 

Food Supply Chain. Journal of Food Process Engineering, [e-journal] 40(1), article no. 

12311. https://doi.org/10.1111/jfpe.12311. 



Food Market Shifts – Challenges for Food Chain Actors AE 

 

Vol. 27 • No. 69 • May 2025 311 

Latifah, S.N., Wijayanti, W. and Utami, E.M., 2021. The Effect of the Application of Total 

Quality Management, Supply Chain Management, and Entrepreneurship Orientation on 

Operational Performance. Journal of Digital Marketing and Halal Industry, [e-journal] 

3(1), pp.63-72. https://doi.org/10.21580/jdmhi.2021.3.1.7441. 

Lee, H.L., Padmanabhan, V. and Whang, S., 1997. Information Distortion in a Supply Chain: 

The Bullwhip Effect. Management Science, [e-journal] 43(4), pp.546-558. 

https://doi.org/10.1287/mnsc.43.4.546. 

Li, L., Su, Q. and Chen, X., 2011. Ensuring supply chain quality performance through 

applying the SCOR model. International Journal of Production Research, [e-journal] 

49(1), pp.33-57. https://doi.org/10.1080/00207543.2010.508934. 

Liu, J. and Liu, B., 2023. Commodity Pricing and Replenishment Decision Strategy Based 

on the Seasonal ARIMA Model. Mathematics, [e-journal] 11(24), article no. 4921. 

https://doi.org/10.3390/math11244921. 

Manzouri, M. and Rahman, M.N.A., 2013. Adaptation of theories of supply chain 

management to the lean supply chain management. International Journal of Logistics 

Systems and Management, [e-journal] 14(1), article no. 38. https://doi.org/10.1504/ 

IJLSM.2013.051019. 

Ntabe, E.N., LeBel, L., Munson, A.D. and Santa-Eulalia, L.A., 2015. A systematic literature 

review of the supply chain operations reference (SCOR) model application with special 

attention to environmental issues. International Journal of Production Economics,  

[e-journal] 169, pp.310-332. https://doi.org/10.1016/j.ijpe.2015.08.008. 

Odumbo, O.R. and Nimma, S.Z., 2025. Leveraging Artificial Intelligence to Maximize 

Efficiency in Supply Chain Process Optimization. International Journal of Research 

Publication and Reviews, 6(1), pp.3035-3050. 

Oriji, O. and Joel, O.S., 2024. Integrating accounting models with supply chain management 

in the aerospace industry: A strategic approach to enhancing efficiency and reducing costs 

in the U.S. World Journal of Advanced Research and Reviews, [e-journal] 21(3), 

pp.1476-1489. https://doi.org/10.30574/wjarr.2024.21.3.0873. 

Orjuela-Castro, J.A., Orejuela-Cabrera, J.P. and Adarme-Jaimes, W., 2021. Logistics 

network configuration for seasonal perishable food supply chains. Journal of Industrial 

Engineering and Management, [e-journal] 14(2), article no. 135. 

https://doi.org/10.3926/jiem.3161. 

Pettersson, A.I. and Segerstedt, A., 2013. Measuring supply chain cost. International Journal 

of Production Economics, [e-journal] 143(2), pp.357-363. https://doi.org/10.1016/ 

j.ijpe.2012.03.012. 

Sachan, A., Sahay, B.S. and Sharma, D., 2005. Developing Indian grain supply chain cost 

model: a system dynamics approach. International Journal of Productivity and 

Performance Management, [e-journal] 54(3), pp.187-205. https://doi.org/10.1108/ 

17410400510584901. 

Simchi-Levi, D., Kaminsky, P. and Simchi-Levi, E., 2014. Designing and managing the 

supply chain: concepts, strategies, and case studies. 3rd ed. New York: McGraw-Hill 

Education. 

Sri Vigna Hema, V. and Manickavasagan, A., 2024. Blockchain implementation for food 

safety in supply chain: A review. Comprehensive Reviews in Food Science and Food 

Safety, [e-journal] 23(5), article no. 70002. https://doi.org/10.1111/1541-4337.70002. 



AE Cost Optimisation of Supply Chains in the Food Industry:  
Cost Function Modelling 

 

312  Amfiteatru Economic 

Stadtler, H., Fleischmann, B., Grunow, M., Meyr, H. and Sürie, C., 2011. Advanced planning 

in supply chains: illustrating the concepts using an SAP® APO case study. Berlin: 

Springer. 

State, V., Coman, D.M., Marcu, L., Mihai, D.C., Tanase, L.C. and Voinea, C.M., 2022.  

A Statistical Study on the Role of Outsourcing Romanian Accounting Services in the 

Context of the Pandemic Crisis. Journal of Science and Arts, [e-journal] 22(1),  

pp.185-196. https://doi.org/10.46939/J.Sci.Arts-22.1-a16. 

Tarafdar, M. and Qrunfleh, S., 2017. Agile supply chain strategy and supply chain 

performance: complementary roles of supply chain practices and information systems 

capability for agility. International Journal of Production Research, [e-journal] 55(4), 

pp.925-938. https://doi.org/10.1080/00207543.2016.1203079. 

Tseng, S.-H., Wee, H.-M., Reong, S. and Wu, C.-I., 2019. Considering JIT in Assigning Task 

for Return Vehicle in Green Supply Chain. Sustainability, [e-journal] 11(22), article no. 

6464. https://doi.org/10.3390/su11226464. 

Untari, D.T. and Satria, B., 2021. Integration of supply chain management to business 

performance and business competitiveness of food micro industry. Uncertain Supply 

Chain Management, [e-journal] 9(3), pp.705-710. https://doi.org/10.5267/ 

j.uscm.2021.4.008. 

Vokurka, R.J. and Lummus, R.R., 2000. The Role of Just‐ In‐ Time in Supply Chain 

Management. The International Journal of Logistics Management, [e-journal] 11(1), 

pp.89-98. https://doi.org/10.1108/09574090010806092. 

Von Bertalanffy, L., 1968. Organismic psychology and systems theory. Worcester, Mass.: 

Clark University Press. 

Wen, H. and Gu, Q., 2014. The Elements of Supply Chain Management in New 

Environmental Era. In: J. Xu, J.A. Fry, B. Lev and A. Hajiyev eds., 2014. Proceedings of 

the Seventh International Conference on Management Science and Engineering 

Management. Berlin, Heidelberg: Springer. pp.867-880. https://doi.org/10.1007/978-3-

642-40081-0_74. 

Wen, Z., Zhang, X. and Miao, H., 2024. Research on Seasonal Orderliness and Linear 

Correlation of Vegetable Sales Data. Academic Journal of Management and Social 

Sciences, [e-journal] 6(3), pp.18-21. https://doi.org/10.54097/ckyeng26. 

Xia, Y., Chen, B., Jayaraman, V. and Munson, C.L., 2015. Competition and market 

segmentation of the call center service supply chain. European Journal of Operational 

Research, [e-journal] 247(2), pp.504-514. https://doi.org/10.1016/j.ejor.2015.06.027. 

Yang, J., Xie, H., Yu, G. and Liu, M., 2021. Achieving a just–in–time supply chain: The role 

of supply chain intelligence. International Journal of Production Economics, [e-journal] 

231, article no. 107878. https://doi.org/10.1016/j.ijpe.2020.107878. 

Yao, M.-J. and Hsu, T.-C., 2018. An efficient search algorithm for obtaining the optimal 

replenishment strategies in assembly-type just-in-time supply chain systems. Journal of 

Industrial and Production Engineering, [e-journal] 35(2), pp.118-128. 

https://doi.org/10.1080/21681015.2017.1422041. 

Yusuf, Y.Y., Gunasekaran, A., Adeleye, E.O. and Sivayoganathan, K., 2004. Agile supply 

chain capabilities: Determinants of competitive objectives. European Journal of 

Operational Research, [e-journal] 159(2), pp.379-392. https://doi.org/10.1016/ 

j.ejor.2003.08.022. 


