
Call us more info 
+123-456-7890

Visit website
www.reallygreatsite.com

EXCLUSIVE BENEFITS FOR PARTICIPANTS
All travels, meals (drinks not included), and accommodation costs
covered by the project
90 days of free access to Scopus®
Teaching tutors to guide the final project preparation

MORE INFO

Prof. Enrico Valli
Department of Agricultural and Food Sciences
Alma Mater Studiorum – Università di Bologna

enrico.valli4@unibo.it

EXECUTIVE BLENDED 
INTENSIVE PROGRAMME
“PRECISION AGRICULTURE
AND SUSTAINABLE FOOD” 

C L A S S E S :  O C T  2 8  -  D E C  5 ,  2 0 2 5
I N - P E R S O N :  O C T  2 8 - 3 1  D E C  2 - 5 ,  2 0 2 5
O N - L I N E :  N O V  3  -  2 7 ,  2 0 2 5

WHO CAN APPLY
Students with a high school diploma, university students or graduates,
early-career researchers, academicians, and young ministerial/public
officers in fields related to food and agricultural sciences.

SELECTION CRITERIA
25 participants will be selected based on:
CV,  motivational letter, possible support letter, online interview.

TOP-TIER FACULTY 
Expert teachers from Alma Mater Studiorum - University of Bologna and
North African universities and research centers.

COURSE STRUCTURE
Online: 72 hours of classes (in English)
In-person in Hammamet : 48 hours of teaching activities
Overall estimated hourly commitment: 500 hours 

      (including group work and independent study)

A G R I C U L T U R A L  
E C O N O M I C S

S U S T A I N A B L E  
F O O D

P R E C I S I O N  
M E C H A N I C A L  
A G R I C U L T U R E

S U S T A I N A B L E
C R O P
P R O D U C T I O N

This advanced training course, organized in collaboration with Universitè de
Tunis El Manar (SHARE_Africa project), provides students with cutting-edge
knowledge and practical tools to tackle the challenges of sustainable, efficient,
and modern agri-food systems.
With a special focus on the unique contexts and needs of North African
countries, the course explores precision agriculture and sustainable food
production through selected case studies, including olive oil, citrus and wheat 
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Prof. Abir Ben Hassine
Faculty of Sciences of Tunis
University of Tunis El Manar
abir.benhassine@fst.utm.tn 
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