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ABSTRACT

ANGELES, CHRISTINE JAVES R., REYES, NERISSA MAE E., and RICAFORT,
JESSICA A.SWEETIES. Enterprise Development Project. Bachelor of Science in
Business Management major in Marketing Management. Cavite State University, Indang,
Cavite. April 2018. Adviser Ms. Tania Marie Melo.

The business was in the form of partnership. An initial capital of P 30,000.00 was
equally shared by the three entrepreneurs. Sweeties operated for three months, from
January 12 to April 12, 2018.This Enterprise Development Project was conducted at Blk
3, Lot10, Ph. 1, Ciudad Adelina, Brgy. Conchu, Trece Martires City, Cavite. Thegeneral
objective of Sweeties was to enable the students to enhance their entrepreneurial skills in
operating a business. Specifically, this project aimed to: determine the profitability,
identify the problems encountered by this kind of food business and recommend feasible
solutions to the problems identified. Sweeties is an enterprise that offered no-bake cakes
in a jar with a flavors of Oreo cheesecake, choco kisses, mango graham, coffee crumble,
and red velvet (limited) that were served in big and jars, 6-ouncedand 3.5-ounced cups. In
order to promote the business, the entrepreneurs used Internet marketing, personal
selling, and even sales promotion in the form of customer incentive card.

For the three-month operation, the enterprise was able to generate total sales of

$59,971.00. After deducting the operating expense, a net income of 16,993.00 was

derived.

X1



TABLE OF CONTENTS

BIOGRAPHICAL DATA . . ... . il
ACKNOWLEDGEMENT. . .. ... ... e vi
ABSTRACT. . ... Xi
LISTOF TABLES. . . .. ... . e Xii
LISTOF FIGURES. . . .. i e Xiv
LIST OF APPENDICES. . . . ... .. e . XV
INTRODUCTION. . ... . e e 1
NATURE OF THE BUSINESS. . .. ... ... .. 2
Objective of thebusiness. ... .......... ... ... . . . .. 4
Time and place of theproject. . . ........... ... .. .. .. .. ... .. .. ........ 4
DESCRIPTION OF THE BUSINESS. . ... ... ... ... .. 6
Location and lay out of the project . . ........... ... ... ... ............ 6
Organizationand management . . .. .................................. 6
Timetable of Activities. . . ....... ... ... ... . 10
Production. . . ... ... ... 10
Purchases of rawmaterials. . . ........ ... ... ... ... ........... 12
Production ProCess . . . .. ... 18
Production summary. . ............... .. ... . 25
Production cost perunit. . . ......... ... . ... ... ... . 28
Marketing. .. ... ... 37

Product. . . ... 38



Promotion. . . ... 39

Place. . ... 40

Sales Summary. . . .. ... e 41

FInance. .. ... ... .. . e 46

Initial capital investment. . .......... ... ... . ... 46
FINANCIAL ANALYSIS. . iiiiitteeececeesccsacenassssseasseasscssssanss 47
Financial Statement. . . ... ... ..ttt 47
Statement of INCOME. . ... ... ...ttt 47

Statement of financial position. . .............................. 47
Statementofcashflow. . ........ ... .. ... .. ... ... .. ... ... 47

Statement of change in partnersequity. .. ....................... 47

Financial Ratio. . . . ... ... .. .. . . . . 56
Grossprofitmargin. . ........... . ... ... i 56
Netprofitmargin. ................ . i, 56
Returnofiinvestment. . . ... ... ... ... ... .. .. .. ... ... ......... 57
Returnonasset. . . ... .. ... . 57

PROBLEM, SOLUTIONS, ANDINSIGHTS. .....cciiiiiiiiiiiienennnn. 58
SUMMARY AND RECOMMENDATION. . ....iiiiiiiiiiimincrtnneennns 60
SUMMATY. . . . oot e e e et et e 60
Recommendation. . . ......... ... ... ... . 61
REFERENCES .. ivvieteetecssessoctossoncssssssasesscsessssnnanenns 62

APPENDICES. . ..icovereecnnenannnns Ceseensresnnse cheseecans ceeeeann 63



Table

(8]

10

11

12

13

14

15

16

17

18

19

20

LIST OF TABLES

Page
Timetable of activities.Sweeties. .. ............................ 11
Cost of tools and equipment, Sweeties. . ........................ 12
Cost of Office supplies, Sweeties. . ............................ 13
Cost of Kitchen supplies. Sweeties. . . .......................... 13
Cost of production site improvement, Sweeties . ................. 13
Purchases, production and inventory for the first month, Sweeties . . . . . 14

Purchases, production and inventory for the second month, Sweeties. . 15
Purchases, production and inventory for the third month, Sweeties . . . . 16

Purchases, production and inventory for the fourth month, Sweeties. . . .17

Production summary, Sweeties. . . ............... .. ... . ... . ..., 27
Production cost per unit of Sweeties, Oreo cheesecake (bigjar). . ... .. 28
Production cost per unit of Sweeties, Mango graham (big jar). .. ... .. 29
Production cost per unit of Sweeties, Coffee crumble (big jar). . . . . .. 29
Production cost per unit of Sweeties, Choco kisses (bigjar).......... 30
Production cost per unit of Sweeties, Red velvet (bigjar)........... 30
Production cost per unit of Sweeties, Oreo cheesecake (small jar). . . . . 3]
Production cost per unit of Sweeties, Mango graham (small jar). . . . . . 31
Production cost per unit of Lw.ties, Coffee crumble (small jar). . . . . 32
Production cost per unit of Sweeties, Choco kisses (small jar). . . . . . . 32
Production cost per unit of Sweeties, Red velvet (small jar). .. .. .. .. 33

Xii




25

26

27

31

32

33

34

35

36

37

38

Production cost per unit of Sweeties, Oreo cheesecake (6 0z.). . . .. 33

Production cost per unit of Sweeties, Mango graham (6 0z.)...... 34
Production cost per unit of Sweeties, Coffee crumble (6 0z.). . ... . 34
Production cost per unit of Sweeties, Choco kisses (6 0z.). . .... .. 35
Production cost per unit of Sweeties, Oreo cheesecake (3.5 0z.). . . .. 35
Production cost per unit of Sweeties, Mango graham (3.5 0z.). .. . .. 36
Production cost per unit of Sweeties, Coffee crumble (3.5 0z.). . . ... 36
Production cost per unit of Sweeties, Choco kisses (3.50z.). .. .. .. 37
Product descriptions of Sweeties. . . .......................... 38
Selling price of Sweeties. . . ............ i .39
Promotional expense, Sweeties. . . ........................... .40
Sales summary, Sweeties. . ... .......... .. 43
Initial capital breakdown . . .......... ... ... .. L 46
Income Statement . ....... ... ... ... . ... . . 48
Statement of Financial Position . . .......................... . 49
Statementof CashFlows. . ........... .. ... ... ...... ... . 50
Statements of Changes in Partners Equity. .. ................. 51
Summary of financial ratio, Sweeties. . ...................... . 56

Niil



Figure

10

11

LIST OF FIGURES

Page
Sweeties' LOZO. . .. ... 3
Sweeties' locationmap. . .. .............i i 5
Sweeties' production site lay-out. . . ... ... L 7
Sweeties' organizational structure. . . ....... ... ... ... .. . 9
Process of making oreo cheesecake. . .......................... 20
Process of making mango graham. . . ............. .. ........... 21
Process of making coffeecrumble. .. ......................... 22
Process of making chocokisses. . .......................... .. 23
Process of makingredvelvet. .. ............................. 24
Sales summary, Sweeties. . .. ............. ... 42
Sales growth, Sweeties. . . .......... ... . ... L 45

NIV



Appendix
1

2

LIST OF APPENDICES

EDPlogo........ ... .

Passbook. ... ..
Entrepreneurs. . . . .

Products. ... .

EDP Store. ...

Customers. ... ... .

Promotions. ... ... . ..

Page

.. 64
. 65
. 66
... 67
..68
.. 69

.. 70



SWEETIES

Christine Javes R. Angeles
Nerissa Mae E. Reyes
Jessica A. Ricafort

An entrepreneurial development project submitted to the faculty of Department of
Management, College of Economics, Management, and Development Studies, Cavite
State University, Indang, Cavite in partial fulfilment of the requirements for the degree of
Bachelor of Science in Business management major in Marketing management with
Contribution No. _\J12 . Prepared under supervision of Ms. Tania Marie P. Melo.

INRODUCTION

“Dessert” is a confectionery course that includes a main meal. The course usually
consists of sweet foods, and possibly a beverage such as dessert wine, but may include
coffee, cheeses, nuts, or other savoury items. Fruits are also commonly found in dessert
courses because of its naturally occurring sweetness.

Every Filipino dining experience will not be complete without ending their meals
with a little something sweet as they all know it is called dessert. Therefore, there are a
Jot of business ventures that specialize and offer different kinds of desserts that is being
catered to Filipinos. Nowadays, it is not only being served after meal. It can also be used
for souvenirs on special occasions. The enterprise came up with that idea of innovating
and improving Filipino desserts. They are inspired by the idea of cakes that is mostly

being served at special occasions.



