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EXECUTIVE SUMMARY 

 
Bakmie Ayam Joe is a noodle shop that engaged in the food business industry. 

This is a start-up business that provides an authentic fresh noodle dishes with a high- 

quality standard. There is a total of three menu provided by this company. Including the 

original chicken bakmie, chicken bakmie with dumplings, and also chicken bakmie with 

meatball. The noodle used by the company is a special made fresh noodle that has a 

chewy texture and delicious in the taste. The products will be packed in a special plastic 

box with Bakmie Ayam Joe logo. 

There is a total of two highly dedicated kitchen workers who can produce a high 

quality and fresh noodle products to ensure the satisfaction of every customers. The 

primary target of Bakmie Ayam Joe is from all gender, including the male and female 

customer. The age of the targeted customers are from 17 to 30 years old. For the 

occupation, they are mostly students and employees who love to eat noodle dishes as 

the subtitute of rice dishes. In running the business, 

The daily sales target of Bakmie Ayam Joe is around 35 Portions of Bakmie 

dishes. Bakmie Ayam Joe products pricing is range from Rp20,000 to Rp25,000 

depends on the variety choosen. The price of one portion original chicken bakmie is 

around Rp20,000. For one portion of chicken bakmie with dumplings is Rp25,000. Last 

but not least, the price for one portion chicken bakmie with meatball is also Rp25,000. 

Bakmie Ayam Joe is dedicated to provide a delicious and high quality bakmie products 

with affordable price to ensure the satisfaction of every customers. 


