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Marketing Proposal of Rice Ball
I. Motive and Goal
Thousands years ago, China’s economy based on farming and “rice” has been the main food. Rice in a way is familiar to us, yet in another way is not. For thousands of years it hasn’t changed much. Over 55% world population take rice as the main food. The market size is very big. With the freed trading brought by WTO, rice market in many countries are now opened and impact is happening. During this impact, we realized a new rice culture is emerging. But this is not found in international chain-store enterprises. There’s no chain store system based on rice products. As McDonald and KFC occupy the market and westernize the diet habit, we have to ask: in the world stage, Chinese have taken ourselves as expert in food. But where’s the thousand-year rice culture and what’s the value of it?
     Therefore, with deep emotion and the responsibility to the old history to find out the new value of rice, we decided to renew the value of rice and to create Taiwanese rice culture – rice ball.
II. Choosing business circle and location
     Consumers who buy rice ball at breakfast cafe would never drive a long way to buy it. They usually ride scooters or walk to one place within 1k㎡. Therefore, location is has the absolute connection with breakfast cafe that provides breakfast to go. The market range of a breakfast rice ball to go is 1k㎡ from the cafe. It’s definitely a “business with territoriality”. 
     Breakfast rice ball is for early hours of the day, plus most housewives choose to make breakfast at home. Hence we target at students and working class between 20 to 40 years old, the young consumers. The best location is busy circles, school neighborhood, office building forest, industrial area, MRT circles, train station neighborhood and big community which mostly lived by people age between 20 and 40. McDonald and Starbucks neighborhood can also be the location, for these places are often full with crowds and their breakfast options and prices are in different segment with rice ball.
III. Positioning and Quality 
 “QQ – rice ball”
     Rice is the main food source of Chinese people and everyone can cook rice. But rice is the best essence of rice ball. The stuffing can have a great variety, but the rice must be deliciously bouncy between the teeth and not sticky to the teeth. Therefore we require Taiwanese rice and it must be 1.5 to 2 months old after grinding. Because this kind of rice contains less water and won’t become rice paste in wood buckets after being cooked. And the “bouncy between the teeth” quality comes from the special treatment during the cooking process. It ensures the rice don’t become rice paste and at the same time being bouncy.
     The products will be mainly traditional Taiwanese flavor rice balls. Add a certain percentage of “Peng-lai” rice into the old rice ball made purely with sticky rice. This will make the taste becomes more acceptable to the general public and bouncy. Besides, to cope with the modern health concept, there will also be rice ball made of black sticky rice (purple rice).
Made and sold on the present day provides the best quality
     From club rice ball to black rice ball, the stuffing includes powdered meat, egg, fried bread stick, pickles and dried daikon. We limit the options to maintain the fresh quality of the ingredients. All products are made and sold on the present day to ensure the best quality. 
Cooperate with the biggest supplier in Taiwan to ensure the good quality
     The cooperation with supplier can not only press down the cost, also provides the strict control over the quality. 
     First is the quality of rice. We found that among general rice, the flavor of the rice appears immediately when chewing. But it fades away right after the chew. On the other hand, when eating “Chi-shang” rice, the flavor doesn’t come up immediately but it remains after chewing. It’s an interesting taste. So we actively seeking cooperation with the biggest brand in Taiwan, “Taitung Chi-sheng rice”. According to a research, rice produced in Chi-shang, Taitung, follows the excellent quality rice species published by the Executive Yuan. Plus there are not many industrial factories in Taitung, the water is clear and good. Clear water without being contaminated is an important element in planting rice. Constant improvement in rice growing techniques keeps Chi-shang rice at certain level and quality. It outshines many imported rice.
     Moreover, we cooperate with the biggest supplier of powdered meat, Hsin Dong Yang. Hsin Dong Yang operates at the goals of being professional and hygienic. Plus it uses pork of excellent quality as a quality guarantee. These all makes the quality of Hsin Dong Yang stands out.
     As for beverages, we choose to work with I-Mei Foods Co., Ltd., who builds reputation over the years among its product quality and management, also has passed the standards set by international enterprises and was awarded as the most trusted brand by the consumers. I-Mei soymilk matches CNS3057 standard, contains protein over 1.5% and non-fat solid over 4.0%. The soy bean they use is not gene modified organism. I-Mei insists on the quality and never added cheap artificial flavor in its beverages, hence gains the trust of the public.
IV. Products
“QQ – Rice Ball”
Rice - adopt the excellent quality rice species published by the Executive Yuan. The biggest brand of Chi-shang rice from the unpolluted Taitung: sticky rice and black sticky rice (purple rice)
Stuffing – pickles, egg, powdered meat made by the biggest brand Hsin Dong yang, fried bread stick and dried daikon.
Beverage – passed strict standards of international enterprises over the years: I-Mei soymilk and black tea.
Single item:
Club rice ball NT$25, black rice ball NT$25 (stuffing all contains powdered meat, egg, fried bread stick , pickles and dreid daikon.), I-Mei soymilk NT$30, Black tea NT$15.
Combination of drink and rice:
Club rice ball with I-Mei soymilk NT$50, black rice ball with I-Mei soymilk NT$50, club rice ball or black rice ball with black tea NT$40.
(Actually order I-Mei soymilk only costs NT$30. But we order from I-Mei in mess quantity so the cost can be lowered but it’s for soymilk only. Therefore, the smart consumers who pursue health and nutrition can choose the combination of rice ball and I-Mei soymilk.)
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V. Business Processes
i. Before open for franchise, supply chain management
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ii. Franchise in the future, supply chain management







VI. Franchise authorization details and profit
Below listed are included in the investment costs:
(A). Equipment: the headquarters provides the complete list of all equipment, includes the newly made vending stand, rice bucket, thermo equipment and cooking gear.
(B). Product materials and ingredients: the headquarters provides the complete list of all materials and ingredients. The two options of rice ball will increase in the future. Each franchise will be assigned with the rice for 500 to 1000 rice balls. In order to unify the quality, all ingredients will be supplied by the headquarters.
(C). Advertisement board: all made by the headquarters.
(D). Technology transfer: the headquarters will arrange training for all franchise, guide the technology transfer, like steam the rice on site, making the rice ball, prepare the ingredients and operation concept.
(E). Franchise guarantee NT$30,000: guarantee will be returned without interest once the contract is over.
Operation protection:
    Franchise can change location twice in a half year. No extra money will be charged. If operation fails, the headquarters will help to handle the equipment purchased. (vending stand and stainless equipment can be recycled within one month at 70% price.)
Operation type: 
Rice ball→ club rice ball, black rice ball (purple rice) and the matching ingredients.
Beverage→ I-Mei soymilk and black tea.
Special feature:
(1) The rice ball which is bouncy between the teeth and is developing toward an international way.. Being the most professional rice ball chain store in the country with the traditional ingredients inside.
(2) All rice ball products aim at being healthy food, strengthen the power of itself. 
(3) Business hour can be in morning and afternoon to increase sales profit. (3pm to 8pm is snack market hour)
(4) Low start-up cost and low risk. If the operation fails in the first month, the headquarters will help to handle all purchased equipment to lower the loss.
(5) Constantly developing new products and upgrading the techniques.
(6) Only require a minimum of one person to operate the business.
Franchise contract: 
One year (contract will be automatically extended when it’s due. No extra fee will be charged.)
Franchise details:
One phone call is all you need to have the professionals from the headquarters to handle all the equipment and materials of “rice ball that is bouncy between the teeth” for you.

⊙ Everything will be handled by the headquarters, including incoming and outgoing of the materials, handling the supplier orders, delivery and fee collecting.
⊙ Professionals from the headquarters will take evaluation of the location and business circle, and managing the preparation of opening a vending stand.
⊙ Capital free and zero inventory. With no time limit. Welcome to join our global marketing team.
Profit calculation:
Order sales profit: (franchise NT$30,000) – (NT$30,000 * 15% order ingredients and shipping cost)= profit.
VII. Future Goal
In the future, we hope to add derived creativity (product variety) into the professional product (rice) and combine it with the future trends (organic, nutritious and healthy) to satisfy the usage of one space (the store) and multiple hours (breakfast, lunch, snacks, dinner and non-dining hours). Use the product design and combination to lower the risk between peak an slack season. To create a whole new model of rice food chain store business, expand the rice culture in Taiwan.
VIII.  Small curbside retailer Figure
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Figure1: Club rice ball
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Figure2: Black rice ball
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