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[bookmark: _Toc8280379]Executive Summary

The purpose of this feasibility study was to address the problem of open a Malaysian restaurant in Malaysia. MASU is looking for help that can provide them with market analysis, benefits, time lines, marketing plans and financial information to support their business idea. Instead of planning the new venture without positive market analysis and good business management strategy, they need evidence or data to assure that their investment and business direction is correct.
This report offered reliable data to the problem for MASU decide weather they should start a food & beverage business in Swansea or consider other businesses or ways to entre for their funds raising. 
Having a right guidance such as feasibility analysis study will let MASU avoid all the unnecessary risks and costs, to plan a proper strategy in management and marketing to bring the business idea to a success. 
  














[bookmark: _Toc8280380]Introduction
Malaysian Association of Swansea University (MASU) is a society in Swansea University to gather Malaysian students who study in Swansea. The objective of the society is to strengthen Malaysian cultural, ethnical and religious, tolerance and understanding about Malaysia. MASU board members in these past few years doing their best to organise events and activities to provide for the interests and needs of the members and Malaysian students in Swansea. While events and activates were plan and approve by the board members to operate, MASU need funds to run the events and activities to promote Malaysian culture, uphold and represent the interests and welfare of Malaysian students in Swansea. One key factor for MASU short of funds is the association operation is run without university management support. Therefore, looking ways to create opportunity to raise funds will help MASU achieve their objective easily to bring benefit to Malaysian Students in Swansea. 
[bookmark: _Hlk8253571]While MASU discover a new way to raise funds for create more events and activities about Malaysia culture. They didn’t realise that there is no Malaysian restaurant in Swansea. The gastronomic delights on offer include Mexican, Italian, vegetarian, Indian, local seafood, French, Greek, Spanish, Thai, Cantonese and Indonesian but not Malaysian. The next Malaysian restaurant is in Cardiff. 
In Central London, most people crazy for Asian food especially Malaysian food such as Laksa or Penang char kway teow. Most Asian restaurant that selling these two foods will always full house and difficult to find place to eat in the restaurant. 








[bookmark: _Toc8280381]Background
The problem of open a Malaysian restaurant in Swansea is we don’t know will citizen who live in Swansea willing accept Malaysian food as one of a choice of meal, the product/ services feasibility is a question to MASU. In industry/ market feasibility, MASU need a specific target market as their target for foundation and make sure they are not against the industry but is moving in favour to attract people in Swansea. After we find out the feasibility of product/ services and market, MASU need to consider organizational feasibility and financial feasibility as another fact that to find out the business idea of opening a Malaysia food restaurant is viable and is worth pursuing for MASU. 
Before second industrial revolution, set up a new venture in industry is not that difficult, most entrepreneurs during that time were followed their instinct rather than have market analysis report to find opportunity in the industry. People such as Cornelius Vanderbilt or Andrew Carnegie start up and transform their business with capital and risk management. Andrew Carnegie was indebted while he building the bridge using steel but after he success in life and be one of the famous business magnates in America history. But in this generation after second industrial revolution, the innovation of technology, business creativities and corporate governance management become a risk that as an entrepreneur need to consider starting up a business. The business environment in 21st century compare to time before second industrial revolution is totally difference. In 21st century, organization is talking about taking care stakeholder. A stakeholder is “any individual whose personal welfare is affected by the success of the organization” 
Customers are the demand side of the equation. Depending on the structure of the firm, customers and stakeholders have slightly different roles in the running and risk assessment of a business. The customers and stakeholders themselves can also add to the risk incurred by doing business. 
Although the market for MASU open a Malaysian restaurant seem like have a lot of challenges but we can’t deny that the potential of Malaysian restaurant especially SMEs is a true motivation for accomplishments of national objective regarding employment generation at low outlay costs, development of business capabilities and original technology. Malaysian culture is a valuable business idea for providing the goods and service in Swansea. As Swansea can adapt the culture from Middle East since long time ago. 
Therefore, we will be using Michael Porter’s 5 forces analysis, SWOT analysis and questionnaire to collect data to analyse the feasibility of open a Malaysia restaurant in Swansea. Through above two analysis with setting up a questionnaire or survey to collect around 30 samples and analyse the statistics of the attributes of a population based on selected samples will help this research be more accurate in understand prospective customers in target market. 




















[bookmark: _Toc8280382]Project Approach- Porter five forces analysis
According to Michael Porter, Porter five forces analysis is a framework that attempts to analyse the level of competition within an industry and business strategy development. It draws upon industrial organization (IO) economics to derive five forces that determine the competitive intensity and therefore attractiveness of an Industry. This five forces analysis were the threat of substitute products or services, the threat of established rivals, the threat of new entrants, the bargaining power of suppliers and the bargaining power of customers (Diagram 1).
[image: ]
Diagram 1: Porter’s 5 forces analysis
According to Gavin Darby, food and drink industry is the UK’s largest manufacturing sector, contributing £28.2bn to the economy annually and employing 400,000 people. They are a key part of the nation’s £110 billion ‘farm to fork’ food chain but the restaurant industry faces a variety of challenges keeping up with the rapid pace of change driven by the consumer trends and changing demographics. Growing preferences for healthier food options, concerns over environmental sustainability, increased competition from grocery stores, heightened consumer expectations, and rapidly advancing technology are reinventing the traditional dining experience and forcing change on how the industry operates. And the rising spending power of the millennial generation of consumers is accelerating the industry’s response to such trends. Therefore, the bargaining power of customers is high in the industry especially now a day that if any area that restaurant can’t serve well or make customer feel not satisfy, customer will not come and left bad comment for the restaurant. According to Michael Porter, firms can take measures to reduce buyer power, such as implementing a loyalty program. The buyer power is high if the buyer has many alternatives. The buyer power is low if they act independently. 
The threat of substitute products or services is considered high due to Asian restaurant such as Chinese restaurant, Thai restaurant, Japanese restaurant, Cantonese restaurant and Indian restaurant is around Swansea. Even though there have no restaurant like Malaysian restaurant but there have a substitute choice from people in Swansea which is South East Asia Indonesian restaurant. The existence of products outside of the realm of the common product boundaries increases the propensity of customers to switch to alternatives. Therefore, open Malaysian restaurant in Swansea will need to have strategy that protruding it culture and be unique in the industry. As restaurants juggle a variety of challenges, they must seek to innovate and adapt nimble business strategies that enable them to cost-effectively compete in an everchanging tech environment. Yet, as they rethink business approaches, they must also factor in new regulation as well as economic and competitive market forces.
For most industries, Porter mention that the intensity of competitors is a major factor of industry competitiveness. For MASU, the intensity of competitive rivalry is high as well. Even though we said that the nearest Malaysian restaurant is at Cardiff, but when Cardiff Malaysian restaurant realize Swansea have potential for them open a branch of Malaysian restaurant, they will come in to the market very easy especially they have the knowledge of operate Asian restaurant in UK. No industry is immune to these forces. But to remain competitive and succeed, restaurants must be able to adjust and figure out how to meet and exceed consumer expectations. Especially the entrepreneur who full of experience might use the powerful competitive strategy to gain competitor advantage between a new venture like MASU.
The threat of new entrants, Porter mention that profitable markets that have high returns in profit will always attract new companies. This result causes many new entrants will come into the market to fragment profit in that market, which eventually will decrease profitability for existing companies in the industry. Unless the entry of new firms can be blocked by incumbents. But restaurant industry is totally difference then others industry that it can’t stop new entrants to join the market because if the new entrants understand the process of the product and services that can easy copy the recipe and open a similar restaurant and become a potential competitor especially restaurant industry is all about skills and services to customer. Example such as Tealive and Chatime in Malaysia. After Chatime terminal contract with formal founder of Tealive Mr.Loo, Mr.Loo used 6 weeks’ time to form a new beverage company Tealive. Base on the knowledge he had about BOBA MilkTea. He is building an empire that better than Chatime. Therefore, MASU need to consider the new entrants is very easy to come into this industry.  
Last is the bargaining power of suppliers, it is also described as the market of inputs. Suppliers of raw materials, components, labour, and services (such as expertise) to the firm can be a source of power over the firm when there are few substitutes. For open a Malaysian restaurant in Swansea, there have two difference result that we can forecast. The first is low bargaining power of suppliers due to hypermarket in UK is quite common. The big 4 hypermarket such as TESCO, Sainsbury's, Asda and Morrisons is easy to find and beside still got Lidl, CO-OP Iceland and more grocery or retails store at Swansea. Therefore, as a restaurant is very easy to look for supplier to supply goods but if after Brexit, the result might be difference. the bargaining power of suppliers might be going to high level due to most of the grocery market goods most of them are import form difference countries and the import fees will causes the price of good rise and as a unique culture restaurant, some of the foods need specific ingredient, those ingredient might need to ship from Malaysia to UK which not too many supplier can do it.   















[bookmark: _Toc8280383]Project Approach-SWOT analysis
Strength
As a Malaysian social group, food is always the thing that confident sharing, it is also what brings people together back in Malaysia. Contain halal food for the Muslims due to their Islamic belief. Therefore, one of a strength that Malaysian restaurant has is mainly in Halal style. Our target market won’t just be Chinese, European or Indian, but we can gain competitive advantage compare to chinses restaurant is we can target Muslim customer as well. Placed in Swansea there is much Halal restaurant but there is not much Malay-style with multicultural food restaurant in Swansea, that is one of a reason why The Malaysian restaurant we plan is special.
Weaknesses
Starting with price, as a brand-new restaurant, people must worry about labour wages which could be a big cost for a currency on ringgit. Since the target customer is student, it might affect as the price of the dish might be unreasonable if the students compare the price with Malaysia which will become a concern for Malaysian student who study in Swansea. Ingredients can be a lot cost as a Malaysian dish can be look simple on the outside, but detail on the inside, which are costly. Next, the student might come as a flock, but they could also disappear for a moment until they miss the food in home and come back, but sceptical on the timeline.
Opportunity
Malaysian restaurant has the opportunity may employ different country staff as employee and can learn more from each other culture especially some of the Muslim can’t work in certain environment but due to Malaysian restaurant is Halal restaurant with culture of Malaysia, we can open more job opportunity for difference background people to work. There is many Halal restaurant in Swansea, but a restaurant has multicultural food with environment will be us if Malaysian restaurant can be open in Swansea, and our main competitor until now in Swansea is not appear, we will be the pioneer to start up a Malaysian restaurant business in Swansea. By the way, there more office complex and university students are nearby nowadays 
Threats 


As the report mentions in porter 5 forces analysis that threat of new entrants will become a problem in this industry. There are many different types of restaurants nearby in Swansea especially Indonesian restaurant, that will be elevated the operation of the business. Because Malaysian restaurant are new, the brand reputation will be low at the beginning.  





















[bookmark: _Toc8280384]Data collection and Analysis
Data collection method can have defined as an essential part of research design. Data collection method that used in this research is survey questionnaires. Survey questionnaires is very important for collecting data and known as a self-administered survey. The survey requires to make questionnaires are distribute to the participants to complete themselves, after that researcher may return later to collect it. It can help to cut cost of interviewer. For instance, interviewers can distribute questionnaire to the respondents during leisure time when they are not in a rush or feel been disturb by us, so they are more willing to complete the questionnaire in the relaxing form. The data collections do not waste time of researchers. It only takes around few hours to collect back the questionnaire from respondents.
Questionnaires design will have 2 sections, Section 1 is the demographic questions, section 2 is the questions that investigate the respondents thought about new venture restaurant in Swansea. 
The questionnaires were prepared and distributed to all respondents through e-survey forms-Google forms to our participants. This type of sampling is used because to highlight specific subgroups within the population. Rate of return was 100% from the distributed questionnaires which 30 samples are respond to us as we expect. Data screening was done before further analysis took place. 
[bookmark: _Toc8280385]Demographic Information
[image: A close up of a device

Description generated with high confidence]
In gender, male frequency is 15 people and the percentage are 50% over 100% and female frequency is also 15 and the percentage are 50% over 100% which means these 30 samples participations are equal to our research.

[image: A picture containing screenshot

Description generated with high confidence]
In Age, we can see from above frequency data table that below 29 years old frequency is up to 29 people and the percentage is 96.7% over 100%, 30- 39 years frequency is 1 and the percentage is 3.3% over 100%, 40- 49 years old and below 20 years old frequency is 0 which means this survey we don’t have any below 20 years old participant or rather 40- 49 years old participant join this research. we can see from the chat that participant who took the survey age range is between 20 to 29 years old which slightly is young adult or college student. 
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Description generated with high confidence]
[bookmark: _Hlk8280757]In question that asking how often you eat in or take away at restaurant, we can see that frequency data table that rarely eat in or take away is 20 people and the percentage is 66.7%, 2 to 3 days a week frequency is 9 people and percentage is 30% out of 100%. 4 to 5 days a week frequency is 1 person and the percentage are 3.3%. which we can understand from the chat that people live in Swansea most people rarely eat in or take away from the restaurant, but there still have a very low percent that have person who eat in or take away from restaurant 4 to 5 days a week.
[image: A screenshot of a cell phone

Description generated with high confidence]
[bookmark: _Hlk8280910]In question that asking When you are going out to eat in a Restaurant, do you mainly eat, we can see that frequency data table that fast food restaurant have 15 people and the percentage is 50%, Chinese restaurant frequency is 11 people and percentage is 36.7% out of 100%. Italian restaurant frequency is 4 people and the percentage are 13.3%. which we can understand from the chat that people live in Swansea most people when going out to eat in restaurant will choose fast food such as McDonald, and for European restaurant such as Italian restaurant is consider rare and no one going to Welsh restaurant for a meal. 
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Description generated with high confidence]

[bookmark: _Hlk8281152][bookmark: _Hlk8283462]In question that asking How comfortable are you ordering food at a different type of restaurant, e.g .Chinese, Italian, Asian, Middle East …, we can see that frequency data table that very comfortable is 12 people and the percentage is 40%, somewhat comfortable frequency is 17people and percentage is 56.7% out of 100% which is the higher. Not very comfortable frequency is 1 person and the percentage are 3.3%. which we can understand from the chat that people live in Swansea most people is just somewhat comfortable ordering food at difference type restaurant. 
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Description generated with high confidence]
In section 2, we found out that responder like trying difference food during holiday is up to 96.7% out of 100%, almost 29 responders say yes when they are at vacation. This prove that responders who took the survey like trying difference food at difference places. 
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Description generated with high confidence]
Through the second question we can consider that up to 93.3% which 28 responders are like to explore different tastes from difference countries due to the perception of knowing a place culture start from food. But there still have 2 people that won’t explore difference tastes from difference countries, maybe they don’t like travelling.

[image: ]
Up to 96.7% which is 29 people will recommend difference culture restaurant to a friend or relative. Reason of recommend we don’t know but is a good sign for MASU to open a Malaysia restaurant in Swansea. 
[image: ]
Up to 27 responders are willing try new restaurant in Swansea which the percentage is 90% out of 100%. But there still have 3 people that not willing to go try new type of restaurant in Swansea. Maybe they can’t accept new culture of restaurant and they are people who conservation or they are home dinning person.
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Description generated with high confidence]
Multicultural food restaurant seem like can attract people in Swansea base on 25 responders our of 30 saying they will be attracting by it. The percentage up to 83.3% out of 100%. But there still have 5 people are not attract with multicultural food restaurant.  
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Description generated with high confidence]
When come to price, if the average price, people will willingly to pay for food they never try before, in 30 responders, there have 29 people are alright with food in average price, but they didn’t try it before. Percentage is up to 96.7% out of 100%. The only 1 person which is the 3,3% might have difference reason for not going to pay even if average price.
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Description generated with high confidence]
When we ask our responders that do they like authentic food and eating in an authentic environment, there is 100% of percentage which is all responders say yes. This can help us to see that MASU need to provide a quality Malaysian food with create an environment that like back in Malaysia to attract customer. 
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Description generated with high confidence]
In our questionnaire, we can understand that 22 out of 30 responders try or had been visited Malaysian restaurant before. The percentage is 73.3% out of 100%. But there still have 8 people that didn’t visit Malaysian restaurant before and MASU should consider them as an opportunity. 
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Description generated with high confidence]
[bookmark: _Hlk8283491]28 responders will be willing to try Malaysian food in Swansea which include 22 people who visit Malaysian restaurant before. This telling us that up to 93.3% people is agreeing to try Malaysian food in Swansea include 6 people who didn’t try before. For the left over 2 people, MASU need to be more hard working to promo Malaysia culture to them to attract them.
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When we are asking our responders, the question do they like to eat in a Malaysian restaurant, over 96.7% agree and yes to eat in Malaysian restaurant which is 29 responders out of 30. The only 1 person who say no might because is a student who need to save up money and cook at home.  
[bookmark: _Toc8280386]Result Interpretation
Among the result we can understand that our responder respond to questionnaire mostly are student and the relationship between having food at restaurant is having distance. Base on the data that provide by pie chart, eat in or take away at restaurant for student is rarely with percentage 66.7%. This is a very good data for MASU to consider the behaviour of people in Swansea. In addition, going out to eat in a Restaurant, students in Swansea mainly eat at fast food restaurant compare to Chinese restaurant or Italian restaurant. The percentage is 50% out of 100%. This can provide MASU a good direction that what type restaurant that can consider to start-up. While student in Swansea ordering food at a different type of restaurant, they just feel somewhat comfortable and the percentage up to 56.7% but in the same time very comfortable for ordering food at a different type of restaurant has 12 people and the percentage is 40% which create an opportunity that MASU can through strategy to attach more customer. 
After considering the result, we understand from the relationship between having food in restaurant and culture that make people want to explore in the culture restaurant is having distance. Considering the result, we understand that over 85% people in looking forward to taste difference country food with average price even though they are people rarely eat in or take away from a restaurant. If the restaurant can provide authentic food and environment such as Malaysian restaurant represent in full Malaysian culture, people will come and have food in that restaurant.
Considering the result, we understand from last few questions that in 30 people will still have 8 people doesn’t visit Malaysian restaurant before which they don’t know about Malaysia. However, consider the relationship between comfortable ordering food at a different type of restaurant and willing to try Malaysian food in Swansea is still having close relationship.
[bookmark: _GoBack]
[bookmark: _Toc8280387]Conclusion 
In conclusion, our research was conducted among 30 participations randomly from Swansea but most of them are young adult or Students who participate. It was concluded that among people in Swansea, student level people still looking forward to having Malaysian restaurant in Swansea base on people interest in eat in Malaysian restaurant is high with percentage96.7%.
It proves that as a student or citizen in Swansea are still looking forward to having Malaysian restaurant especially in the last 3 questions that can prove People willing to try Malaysian food. Even though people in Swansea might rarely go to restaurant eat in or take away but over 80% people think that they should try Malaysian food if the food quality authentic and restaurant can provide them authentic environment. 
Even though, in 5 porter analysis that might make Malaysian restaurant difficult to join in Swansea restaurant industry but through SWOT analysis that Malaysian restaurant still have potential to set up a business base on its uniqueness and the market coverage that it has. 








[bookmark: _Toc8280388]Recommendation
From a practical point of view, this result represent that open a Malaysian restaurant in Swansea is still positive. But 5 Porter analysis also show that going into restaurant industry will have a lot of challenges and make the business will not be easy. As a restaurant, preferences for healthier food options, be authentic, increase in food service options and environment sustainability will help to gain consumer good commend with increase competitive advantage. 
Although this feasibility study offers valuable insights for MASU, it still has some limitations. The responders are mostly students or young adult, but we didn’t really have the access to the capable customer to investigate the buyer power and interest of Malaysian culture. The study was conducted only with survey and secondary data. Therefore, future research is needed to examine these findings.
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