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Purpose & Background Product Recipe Economic Analysis
. . . Entit Cost
Purpose: To create a nutrient dense soy based boba pearl to Ingredient Functionality | Amountper | A serving size of 50 Direct Cost -
. : . . Batch (kg) ] Purchased Equipment 600000 Breakeven Timeline
compete with nutrient void tapioca pearl - -~ o grams per drink Delivered $156,530.00
_ : : : Defalied soy Mutriticn f1.73 Purchased Equipment
Background: Bubble tea Is a sweet tea with tapioca based flgur would supply 16 installation $70,438.50 400000
pearls. This industry has experienced exponential growth and repioos starcn aver " grams of protein, 19% iy esroaas0] 200000
provides a market for nutrient rich substitutes. ranthan Sum | Thickening Agem ! of recommended e -y T
Pif;i'};m Preservative 43 fiber, and 20% of Yarc Improvements 2o 61200 g ’ L 3 5 7 0 1 13 15 17
Market Analysis I'uia-_ﬂ:felf.'al:'-:l.':l'n;r Flavor 595 dally recommended Total Direct Cost $421,065.70 -200000
Watar Binder pOta SSi um. Indirect Costs orofit
: ngineering and Supervision . -400000
o 1,300 North American storefronts for bubble tea D B O s
o Target Demographic: Millennials ages 18-24, but anyone o actor Foos s26ci0207] 600000
. _ Contingency $54,785.50
\IIBVSlgbeIQJtOey: rlzglgl?et e e inee 2015 Process Flow Diagram Rl ndircctconllsoo0 54| 800000 _—
O
_ o Fixed Cap_ital Inve_stment $621,424.10
o Heath conscious consumers are driving the market SN workng capitel ____ $105.571.00
_ o _ N R Vet Voo Total Capital Investment $730,995.10
towards a alternative to traditional tapioca pearls e P PR vy o
e I:J Pough it @ CutBoba Pearis Py;'::mn Per 3 Months | Average Production
. . . F'”T;':g"‘“r e Screen for Size of Production Capacity Revenue Total Costs Profit Account Balance
Impact & Sustainability Constraints . : e e e | —Sonan
o C _ B ” T —-q}p @] Fina| Pa cka ged Product 7-9 92% $611:050.00 $362:689.20 $248:360.80 -$285:772.7O
) PS / Bagging Machine 10-12 100% $666,600.00 $392,389.20 $274,210.80 -$11,561.90
O Encou_rage nutritious _ © ompetitors: Boelle, Tea T Packagig 13-15 100% $666,600.00 | $392,389.20 | $274,210.80 $262,648.90
alterative to combat decline Zone, Wufuyuan 16-18 100% $666,600.00 | $392,389.20 | $274,210.80 $536,859.70
N n.atIOnaI health . Con-s-umers eXPECt 200000 Annual Revenue and Product Costs Costs Per Pound| Cost, $
O TapIOCa pear|S made tradltlonal mOUthfeeI PrOcess SChedUIin 300000 Production Cost | $1.62
exclusively in Asia & o Launching new product g 700000 R e
- - - " . 600000 —Product Cost evenue o '
inclusion of soy would bring Into an established B o 00000 et R ————
: i |05 o oz — guipmen 0S
market to North America market s £ 400000 Vixing | $56,000.00
T I (R T 2 300000 Cutting and
T T R T R —— O Rounding | $16,000.00
9n a E ;th:ddt - 10000 200000 Drying $37,530.00
. . 1L = mmDﬂ Z j 1: e | DRY-1(0338) 100000 - — Packaging | $47,000.00
PrOtOtype FOI’mU|atIOn PI’OtOtype Vlablllty S EFMJ - 0 Total | $156,530.00
P 08 (158167 | Filcomunes v bkl o5, e st of el e e o — 1 2 3 45 6 7 8 9101112 1314151617 18
15 iterations with various parameters. Nutrition Nutrition Facts S';';,:}::}w“ Facts Months

= Amount Per Serving ount Per Serving
profile of |calories 340| |Calories 360
|
% Daily Value* % Daily Value*
I Total Fat 1 1% otal Fat Og 0%
i i turated Fat 1 o
Soy pe r Ta urT:e,[ a 5% Trans Fat Og
ansra Polyunsaturated Fat O
Cholesterol Om 0% M
Ieft VS odium 170m 7% Cholesterol Omg 0%
" Total Carbohydrate 20% : o
Dietary Fiber 11 ° 0%
- letary Fiber ° Total Carbohydrate 89g 32% . .
tapioca | . Amount Unit .Extruder System: able to cu
0% Total Sugars 3g

pearl R g - 0 Power Used  179.525  KWh / batch dough but not as precise Improve the mouthfeel of soy pearl to match that of the

0% Vitamin D Omcg A
b io% Cyole Time 167 Hours / batch

(nght). e o o o i o 1-kq bags 2.Freeze Drying: preserving tapioca peatrl
Manthly 121,271 bs product through rapid freezing
Froduction

Powder Inputs a0.474 g / Batc and then a vacuum to remove Increase

ression Flavoring inoul | 0.525 <) Bate . o Continuous Lower Market
testing to Water as <g / Batc iIce by sublimation amount of

mimic Requirement 3.Pectin: structural agent but soy in improvement | | production | [research on
Houthfeel Water Recycled Ko / Batch did not produce desired texture prOdUCt of Process COStS prOdUCt
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