Running Head: MARKET RESEARCH AND EVALUATION	1
MARKET RESEARCH AND EVALUATION		2







Market Research and Evaluation	
Student Name
Institution Affiliation
Instructor’s Name
Course 
Date






	Market Research and Evaluation	
[bookmark: _GoBack]This essay seeks to analyze and research on a startup plan for a small restaurant offering fast food services. The main objective is to conduct a feasibility study for the business, with this, a study that provides evidence that there exists a market niche. After this an evaluation of various aspects that are necessary for the startup will also be considered.  To further understand this concept, we need to take an example of the such a business. The startup process will prove quite beneficial as it will give an in-depth process on the market evaluation and research process in a business plan.
	The article presents the plan that further shows the study for a small restaurant that sells toufunao in Wuhou Road, shianzhu living area, jhing district in the central province. Toufunao is a well-known delicacy amongst the people of the central province. The town has an estimated population of over 100,000, it is located in the central district that is 200km north of the capital city of Lushan, Central province. The province has an overwhelming population of over 5 million people. Toufunao is a type of soup that is spicy and hot, it is made with various ingredients that are easily available in the area. Main ingredients include Rice, fried soybeans, toufu and starch, a variety of seasonings too are added to the mix. The meal can be taken with Hongzhi, this is a sandwich made from beef.
The reason behind the great popularity is the accommodation of the sweet taste due to the combination of the sandwich and the rice noodles that are seasoned. The meal has various added advantages to it as it offers nutrition by offering carbohydrates, proteins and energy giving supplements. The soup can be prepared in a large amount as it can be placed on a holding pan and this will reduce the time taken to serve.

The pricing is very low and affordable to the people in the locality, at a cheap price of just 10 cents and the ease of preparation accommodated with the nutrition thus making it the ideal meal for a fast-food restaurant. The restaurant also provides other meals that originate in the locality such as shoboji and kaushi. Shobiji is a combination of small pieces of stake that has been precooked and greens that are dipped for a long period of time on a special sauce after being skewered on bamboo sticks. Kaushi are pieces of small uncooked stake and greens that are also skewed on bamboo sticks that are later grilled on charcoal that is burning with a variety of spices added to the combination.
	Its now important to focus on the location of the business, in order to ensure the success of the business its important to focus on the location for the business. A shopping mall is considered as the best location, there is one that exists in the area with an approximated area of 40,000 square meters in the district. It is situated on the corner of the famous road located west of the capital currently under construction. The traffic flow of the road is quite promising with an approximated 80 vehicles per minute on non-peak hours. This is one reason why the business offers a huge opportunity as the customer base is high and promising.
	It is crucial that we assess the competition so as to have an overview of what awaits in the business market. The main reason behind the failure of many businesses is the ignorance of the competition analysis. Many investors just choose random restaurants that lie in proximity to the proposed venture and choose to study them without in-depth analysis of other factors. However, in this case we take a look at some of the overlooked factor with specific consideration of both the direct and the indirect competition.


	The direct competition is mainly those restaurants that are in direct competition by offering the same delicacy as the business.  Indirect competition is on the other hand the representation of the competitors that are not directly related in that they offer differing menus as compared to the restaurant. A competitor’s study is mainly approached through various ways, in this one an application of the direct interview with the management and sometime the employees. An analysis of the advertising strategy of the competitors that are at the top is very crucial. The observations made will aid by providing information however in this case the small restaurants may not have advertising.
	Analyzing the pricing policy, we take the survey result that with pricing as 2cents per bowl and 2 cents per niuroubing, this is considered as quite affordable for all individuals familiar with this type of meal. The opening hours for the business should be 10 am to 1pm in the weekdays and the second shift should start from 3 p.m. to 7p.m for the dinner hours consideration. This has been arrived at by considering the observations of the restaurants that are in competition and the nature of small restaurants in general. The pricing for the food is based on a 40% percentage of the sales and that of beverages is based on 25% of the sales. With this a cost is developed that can be controlled by distributing to the salaries, food for the employees, advertisements and other expenses such as the rent.
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