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ABSTRACT

MATEL, RALPH FARNELLI N., TENORIO, LORELIE D., “Pastillas for
all Occasions”, Enterprise Development Project, Bachelor of Science in Business
Management Major in Marketing, Cavite State University, Indang, Cavite April 1999.
Adviser: Maria Ersando.

An enterprise development project, whose name was from the French words
“Homemade Swete de Lozenge” that is commonly known as pastillas, was conducted in
Tambo Malaki, Indang, Cavite.

This study was conducted primarily to: (1) develop the student’s ability to manage
a business enterprise; (2) be able to apply the business theories learned and at the same
time gain practical experience in business management.

The enterprise was managed by two marketing major students with an initial
investment of P40,000.00. The said capital was used to buy the raw materials, tools and
equipment needed in producing the pastillas and to finance the operating expenses of the
project. The project was operated as an enterprise covering the organization, production,
marketing and finance areas of management.

The pastillas production project was undertaken for three months. The actual
production of pastillas was done on a daily basis. The products made were Pastillas de
Yema and Pastillas de Gatas. The products were delivered to the customers during
Tuesdays, Thursdays, and Saturdays. The customers were from selected barrios of

Indang, Manggahan, kawit and in Silang. The price of pastillas was based on the cost of

production and prevailing market price. The method used in promoting he product was

X



personal selling that involved direct delivery of the product to each target market which

provided immediate feedback from the said customers.



TABLE OF CONTENTS

Page
BIOGRAPHICAL DATA . i e e e eee e
LIST OF TABLES . T S A AnSvIR S sk S B
LIST OF FIGURES kcnns s v e navnmnns epwar e dbaads sanis KNIV
LIST OF EXHIBITS e e e e e e e XV
LIST OF APPENDICES SR TR SRR WY RS SEIEs e ay  Bovl
Objectives i mana ViSRS TR SHSRSIEARA SRS SR Faiceier) A
DESCRIPTION OF THE ENTERPRISE............ccviiiie v i v vee e 3
NSRS OL NS PROJEEY 1 mvmnuwss cvomms mumunon o mwasesm swopes gosesvanve D
Time and Place of the Bludy o wae s mvem vwomn o s sy mamss S
Oiganizationand Managerment. ... s aovies swe wrsimeg s was D
Production i B SRS SRS A S G e seee O
Marketing e AT S YRS THER e AR wen B

Finance e G SRR VY TS W o et wess 10

ECONOMIC AND FINANCIAL ANALYSIS................oooiiiieie 17
Retiurn on Tnvestmenit (ROT) .o s oss sowsns smswvsws sovens svoumming jis 17
Return on Sale (ROS) .+ vovvee verssimer susvninvevniniisns s inin w24
Retariion ASsete RO sy wws mmocss sasonn vosswussen sasmos sz sz, Db

Gross Profit Margin (GPM).... o5 omssn son wvay 50w 45 135 5550550 o vn wommennss 20



PROBLEMS AND SOLUTTIONS.. ..o veeonnsss siaianin sinien s eonien o s v 5

FUTURE PLANS
SUMMARY
BIBLIOGRAPHY

APPENDICES

25
26
27
28

29



LIST OF TABLES

Table Page

1 Production TePOTt . . . . .. ..\ 8
2 Quantity of ingredients used for 800 pieces of pastillas de yema.. . . . . . . 9
3 Quantity of ingredients used for 1000 pieces of pastillas de gatas . . . . . . 9
4 Sales by month and place of distribution . . ....................... 13
5 Production cost of pastillas de yema per operation. . ................ 14
6 Production cost of pastillas de gatas per operation.................. 15
7 Total cost of raw materials and packaging materials

from November 1998 to February 1999 .. .. ......... ... .. .. .. .. 19

8 Sales report for the whole operation. . ............... ... ... .. ... 20



Figure
1

2

LIST OF FIGURES

Location of the project . . . . ..

Production process of pastillas



Exhibit

1

LIST OF EXHIBITS

Page
Pastillas for all occasions initial investments . .................... 18
Pastillas for all occasions income statements, February 1999 ... ... ... 21
Pastillas for all occasions balance sheet, February 1999 .. ...... ... .. 22
23

Pastillas for all occasions cash flow, February 1999 ... ... ... ... ..



Appendix

1

2

8

9

LIST OF APPENDICES

Financial journal e

Materials used in making pastillas -----

Ingredients for pastillas de yema ---

Cooking memmes . .

Molding and cutting ---

Wrapping

Ingredients for pastillas de gatas -

Finished product = -

Computations of financial ratios

10 Computationof commercial borrowing rate

30
48

49

52

53

54

55

56



PASTILLAS FOR ALL OCCASIONS ¥

Ralph Farnelli N. Matel
Lorelie D. Tenorio

Y An Enterprise Development Project report presented to the faculty of the
Department of Management, College of Economics, Management and Development
Studies, Cavite State University in partial fulfillment of the requirements for graduation
with the degree of Bachelor of Science in Business Management (major in Marketing)
with Contribution No. E1999 - BM-0z-e1. Prepared under the supervision of Dr. Maria A.
Ersando.

INTRODUCTION

Pastillas is one delicious delicacies most people want to taste and eat after meals.
It gained popularity in the Philippines and very often, it is a part of the diet of the
Filipinos. It is a favorite of both children and adult. In addition, it is considered good
treats as “PASALUBONG™ most especially to children.

Preparing pastillas requires a lot of patience and experience. Accurate
proportioning of ingredients must be done to produce delicious pastillas. Preparing
pastillas does not require a very long time because ingredients are readily available in the
market. One of the ingredients in making pastillas is milk. Milk is a complex food and
has the following compositions: 3.7% fat, 3.5% protein, 4.9% lactose, 0.7% minerals and
87.2% water which is essential to the body. Milk offers the most convenient means of

supplying calcium to the body. It can be preserved in liquid form like condensed or



