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need/opportunity

There is a clear lack of meat pies, especially from NZ and Australia, in Asia.

There are some small, specialty shops in Asia, but not many can be found in mainland
China or Korea. It appears that knowledge of pies there are almost exclusively fruit pies.
We see this as an opportunity, a gap to fill in their markets. Therefore, we focused on
making the pie attractive for the Asian market, mostly in flavour.We believe that this is

a viable market to try and enter as Asians are very welcoming of Western food.

brief/stakeholders

We were tasked by our mentor to develop a pie which would enable them to expand in Vg & trl a I I | n g

the overseas market. Dad’s Pies, our mentor, offered us guidance and resources to
help us develop a pie, such as helping with making it suitable for a commercial
market, as well as their equipment to bake our pies. With both our team
members being Asian, we have an interest in bringing New Zealand's
specialty closer to our homelands. Therefore, we decided to
develop a Chicken Teriyaki Pie. Our focus will be on the
profitability of the pie, which means matching the flavour so
the target market will like our pie, as well as having an
acceptable cost of production. We will also make sure the
pie is healthy and safe to eat.

market research

We have focused a lot on the market research for

our pie, starting with a survey of how good

people think the idea of a teriyaki pie was - 97%

of people surveyed said they like the idea of a
teriyaki pie. This shows that there is interest in
our pie and that it is an idea worth trying. Our
samples have also received an overwhelmingly
positive response when surveyed with
Chinese and Korean people, with 80%

saying that they would buy it.

profitability

ingredient costs profitability per pie
chicken thigh  $0.383
teriyaki sauce  $0.147 se"}r?;‘?ﬁce: $3.10
pastry $0.103 cost: -%0.78
edamame beans $0.058 9rossprofit:  $2.32

oregano $OO42 (However, this is without re S u I tS

carrots S0.014 takinginto account other
costs such as manufacturing

Initial Trials:

Latter Trials:

scientific research

disassembly

onions $OO13 costs for machinery. Price crispy
cinnamon $0.013 decided by survey)

oil $0.003

corn flour $0.003

packaging

Packaging has
gone through
numerous stages
of prototyping.
For convenience,
we have decided on
a holdable cardboard
box with a tearaway lid
Our final design was
influenced by a model
from Dad’s Pies which gave
us the idea for the shape.
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for supporting us in all aspects, Eddie Grooten and Rod Hare for all the help with the pie development, and Charles Hall for sponsoring the project!.



