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In response to the evolving landscape of consumer preferences and the increasing prevalence of health-conscious choices, Balkan bakery bliss will launch a line of diabetic-friendly cookies crafted exclusively from natural ingredients. 

The primary aim of this project is to revolutionize the market by introducing a range of diabetic-friendly cookies that not only meet the stringent dietary requirements of individuals with diabetes but also embody the richness of flavour and quality associated with Balkan bakery bliss. The aim is to redefine the perception of health-centric snacks, proving that delicious treats can align seamlessly with nutritional consciousness.

This venture signifies a strategic move for Balkan Bakery Bliss to contribute significantly to the well-being of customers. The goal is to create a product that not only exceeds the expectations of individuals managing diabetes but also appeals to health-conscious consumers seeking delectable and nourishing options.

Throughout this project management plan, I will delve into the comprehensive strategy designed to achieve the project aim. From defining the scope and work breakdown structure to stakeholder involvement, resource allocation, and risk analysis, every facet of this initiative is meticulously planned to ensure that Balkan Bakery Bliss emerges not only as a leader in diabetic-friendly offerings but also as a champion of innovation, customer satisfaction, and holistic wellness.
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Title: Diabetic-Friendly Cookie Launch
Objective
Balkan bakery Bliss is launching a new range of diabetic-friendly cookies made with natural ingredients with the aim of reaching a wider audience and meeting the needs of those living with diabetes. 
These new range of cookies are made using natural ingredients and are carefully crafted to meet the dietary needs of those with diabetes without compromising on taste or texture. These diabetic-friendly biscuits are designed to be a guilt-free treat for people who want to enjoy delicious treats while maintaining their health (Pérez-Ramírez et al., 2017).
The owners of Balkan Bakery Bliss have worked closely with nutrition experts and diabetes specialists to ensure that these diabetic-friendly cookies meet strict dietary guidelines.
These cookies are made with precision to provide a high-quality taste and a high-quality nutrition (American Diabetes Association, 2003).
[bookmark: _Toc161747282]Products:
Balkan Bakery Bliss are launching those diabetic-friendly cookies:
Almond butter cookies
Almond butter is the main ingredient in the new line of almond butter cookies, which have a rich flavor profile. In order to accommodate a variety of dietary requirements and restrictions, these cookies are free of gluten and grains and naturally sweetened with stevia, which has a low glycemic index (Li et al., 2011).
Carrot Coconut Cookies
The flavor of sweet carrot, freshly grated carrot, and the tropical taste of coconut come together perfectly in Carrot Coconut Cookies. These cookies are rich in nutrients, free of gluten, and naturally sweetened with stevia. Almond flour, coconut flakes, and coconut oil are used to make them. Healthy fats are provided by the coconut oil, which also adds flavor and texture. The stevia balances out the sweetness of the cookies while the cinnamon adds warmth and flavor. These cookies have a soft, chewy texture that comes from the richness of the eggs. These cookies have a crunchy texture from the coconut flakes (Lalitha Ramaswamy, 2013).
Almond Walnut seed cookies 
Traditional cookies can be replaced with delectable and healthful almond walnut seed cookies. Almond flour is used to make these gluten-free cookies. They are crunchy and full of protein, Omega-3 fatty acids, and good fats. They are a tasty and guilt-free treat because they also contain chia seeds, pumpkin seeds, and stevia. 
These cookies taste tropical and are made with healthy fats from coconut oil, which also holds the ingredients together (Li et al., 2011).
Individuals can find something that fits their taste preferences among the many flavors and textures available in these diabetic-friendly cookies, all without sacrificing the quality of favorite Balkan Bakery Bliss products.

Project Start Date: 1.01.2024 
Project End Date: 31.03.2024 
Team Members: Valentina Dinca, Violeta Nedelea and Mihaita Nedelea 
Budget: £10,000

[bookmark: _Toc161747283]The scope 
The project's scope covers all necessary expenses to introduce the diabetic-friendly cookies line within the allocated £10,000 budget. Recipe development, sourcing ingredients, packaging, marketing, and quality control are all included in this. 
In order to pay for any additional costs or problems that develop throughout the project, a 10% contingency fund (MISELINOS) will also be established. This contingency fund will assist in staying within the allocated budget and covering unexpected costs without compromising the timely or high-quality launch (Abudraham and Ortiz Piña, 2010).
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Market Research
· Determine the market's demand for baked goods that are suitable for diabetics;
· Analyze the products and pricing strategies of competitors;
· Research potential customers to learn about their preferences and buying habits (José and Rica, 2020).
Product Idea
· Create three cookie recipes that are suitable for people with diabetes.
· Experiment with various flavors and ingredients, such as coconut, almond, or carrot, to enhance the cookies' flavor and quality.
· A product line will be chosen based on feedback from taste tests and market data (José and Rica, 2020).
Design
· Incorporate branding elements that highlight the unique features of a line of cookies that are appropriate for diabetics;
· Provide packaging, such as paper bags, that complies with environmental regulations and standards;
· Design packaging that highlights the natural ingredients and health benefits of the cookies (José and Rica, 2020).

Manufacturing
· Identify best natural ingredients for the cookie recipe.
· Offer manufacturing processes that maintain consistency and freshness.
· Implement quality control procedures to ensure that health and safety regulations are followed (José and Rica, 2020).



Marketing
· Write content for social media websites and produce promotional materials like brochures and flyers.
· To acquaint the public with the new product line, host tastings or promotional activities.
· Promote the product's health benefits on social media platforms like Facebook, email, and Tik-Tok by collaborating with influencers or health experts.
Company Structure
· To prepare for the launch of the new product line, assemble a team with clearly defined roles and responsibilities.
· Establish communication channels to guarantee efficient departmental coordination.
· Offer assistance and training to staff members engaged in cookie production (José and Rica, 2020).
Finances
· Determine the financial requirements for developing, producing, packaging, and promoting recipes.
· Monitor project expenses throughout to ensure cost-effectiveness.
· Projected sales and revenue numbers based on market analysis and pricing (José and Rica, 2020).
Human Resource Management (HRM)
· Increase staffing levels to assist with production and marketing initiatives with 2 more employees.
· Help in providing guidance on handling ingredients that are appropriate for diabetics and handling interactions with customers.
· Launch employee wellness programs to maintain a positive attitude and enhanced efficiency throughout the project (José and Rica, 2020).
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	PURPOSE
(AIMS/OBJECTIVES)
	CUSTOMERS
(STAKEHOLDERS)

	· In order to meet the growing demand for healthier snacks among individuals with diabetes, a premium line of diabetic-compliant cookies has been introduced.
· This project aims to enhance the brand image of Balkan bakery Bliss, diversify its product line, and improve the health of its customers.
A more health-conscious audience will result in an increase in market share and revenue.
	· Internal stakeholders: bakery employees and the owners of bakery
· External stakeholders: 
· Diabetic patients
· Providers
· Competitors
· Local residents
· Nutritionists
·  Health &Safety agency
· Investors



	DESIRED END RESULT
(CRITICAL SUCCESS FACTORS)
	MEASURES OF SUCCESS
(STANDARDS / CRITERIA)

	· Introducing a line of cookies that are low-glycaemic index and come in a range of flavors, fulfilling the needs of diabetics.
·  Creating a dependable supply of wholesome snacks by establishing Balkan bakery bliss. 
·  Increase consumer loyalty and brand recognition
	· After launch, obtain a customer satisfaction rating of 4.5 out of 5.
· In the three months following launch, raise sales by 15%.
· Within six months, raise brand recognition by 25%.
· 15% more should go into marketing and social media.


Table no. 1: Quad chart
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Figure no 1: Gantt chart
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[bookmark: _Toc161747288]Internal Stakeholders:
1. Bakery Owners:
The bakery owners have a significant influence on the strategic direction and vision for the introduction of diabetic-friendly cookies because they are the project's main sponsors and decision-makers. From project inception and approval to ongoing progress reviews and milestone reviews, they are involved in every step of the way.   They also have to supervise the financial aspects, make sure the project stays within the budget, and supply the tools and assistance needed for a successful launch (Forrest et al., 2018).
2. Bakery Staff:
The bakery's internal team plays vital roles in the project's success. In order to ensure efficient production and uphold quality, the production team, which is in charge of the baking and production procedures, implements new recipes and techniques (Forrest et al., 2018).
[bookmark: _Toc161747289]External Stakeholders:
1. Suppliers:
By providing the ingredients needed to make the diabetic-friendly cookies, suppliers are essential to the project. In order to keep the supply chain steady and timely and guarantee that the bakery has access to consistent, high-quality ingredients for production, coordination with suppliers is crucial (Sharp, 2001).
2. Regulatory Authorities:
Food safety and labeling laws are enforced by regulatory authorities.  With their help, the bakery can be sure that the diabetic-friendly cookies are safe and transparent for customers, as they comply with all legal requirements (Alexopoulos et al., 2009).

     3. Customers:
Customers are essential external stakeholders since they are the ones who ultimately consume the diabetic-friendly cookies. Their involvement is mainly evident in the form of market response and feedback, which are essential for improving the product and customizing the cookies to match the tastes and expectations of the target audience.

4. Community:
The bakery's activities have a direct effect on the neighbourhood. Being involved in the community means responding to any issues or criticism, building strong bonds, and making sure the bakery's existence benefits the neighbourhood (Sharp, 2001).
5. Health Professionals:
Experts in diabetes and nutrition who work in the health field contribute significantly to the project. They are asked to be involved in the recipe development process and with nutritional matters so that the diabetic-friendly cookies meet health requirements and are tailored to the individual needs of people with diabetes (Alexopoulos et al., 2009).

[bookmark: _Toc161747290]Allocation of resources for Diabetic-Friendly Cookie Launch
The commitment to financial prudence begins with meticulous budgeting. The total budget for this project is £10,000.
The owners will be responsible for: recipe development, ingredient sourcing, packaging design marketing strategies, financial, and quality assurance. On production line will be 2 employees as well.


[bookmark: _Toc161747291]8.1 Funding Source
Personal investment for opening the bakery is £42,000. Internal funds for this project are £10,000 from existing bakery revenue.
Responsibility Matrixes
	Task Activity
	Valentina

	Violeta
	Mihaita

	Market Research
	S
	O
	

	Product Development
	S
	O
	

	Design Packaging
	R
	S
	

	Sourcing Ingredients
	
	S
	O

	Quality Control
	R
	
	S

	Financial Management
	
	S
	O

	Marketing Camp aigns
	O
	S
	

	Collaboration with Specialists
	S
	
	O


Key: O - Owner; R – Responsible; S – Support;             Table no 2: Matrix responsibillity

[bookmark: _Toc161747292]8.2 Budget plan
	Activity
	Estimated Cost (£)

	Market Research
	£500

	Recipe Development
	£1,000

	Ingredients Sourcing
	£1,200

	Product Testing
	£800

	Packaging Design
	£700

	Marketing and Branding
	£1,500

	Production Setup
	£2,000

	Quality Assurance
	£600

	Launch Event
	£1,200

	Post-Launch Evaluation
	£400

	Contingency (MISELINOS)
	£1,000

	Total
	£10,000


Table no 3: Budget plan

The £10k budget for the Diabetic-friendly cookies launch project is broken down into the expected costs of each activity in the table at the top. The contingency fund is there to cover unforeseen expenses.

[bookmark: _Toc161747293]8.3 Human resource allocation
The production team is the foundation of this intricate project, responsible for realizing the goal of creating cookies that are suitable for diabetics. Wearing many hats, the owners direct marketing campaigns, supervise quality control procedures, handle financial details, and actively participate in the actual production processes.
[bookmark: _Toc161747294]Risk Analysis 
There are some external risks that can affect the project’s timeline, budget and overall success. 
Risk management steps include: 
· Inflation  - Type of risk: economic and can be treat
Because of the geopolitical complexities brought about by the ongoing conflict in Ukraine, the bakery is at risk of supply chain disruptions worldwide and fluctuations in the price and availability of the flour required to make these particular cookies. Establishing solid relationships and signing long-term, fixed- or capped-contracts with its suppliers will help the bakery lower these risks. Inflation and geopolitical events like the conflict in Ukraine can be lessened by employing forward contracts or buying in bulk (Mariia Mykhailova et al., 2023).
· Market changes – Type of risk: market risk that can be tolerate
The demand for diabetes-friendly products may be impacted by shifting consumer preferences, market trends, or economic conditions. Recognizing that the launch of the diabetic-friendly cookie line may not be significantly impacted by slight changes in consumer preferences (Mansur, Mellya and Arasti, n.d.).
· Supply chain disruptions – it is an operational risk that can be treat
Production can be affected by a number of variables, including a shortage of ingredients, supplier delays, or poor transportation. Reducing supply chain risks requires proactive supplier communication, supplier diversification, backup plans, and risk management (Mansur, Mellya and Arasti, n.d.).
· Food safety - It is a legal and regulatory risk and can be treat
 A bakery's reputation could be harmed and legal problems could arise from not adhering to food safety laws and label requirements.
 In order to prevent this, the bakery will stay up to date on all pertinent laws and regulations and make sure all of its products comply with them. To guarantee conformity, quality control procedures have to be put in place at every stage of production (Mansur, Mellya and Arasti, n.d.).
· Competition – Commercial risk that will be treat
The market share may be impacted by the existence of competing bakeries or food producers that provide comparable diabetes-friendly goods. In order to maintain a competitive edge, it is possible to mitigate risk and distinguish products through distinctive branding, superior ingredients, and exceptional customer service (Mariia Mykhailova et al., 2023).
· Technical issues - Technical risk and will be transfer it. (It will be gave it to another part to be responsible if the bakery have any issues with software or equipment).
Technical problems, like equipment malfunctions or software problems, can lead to production delays. The risk of technical problems can be decreased for the bakery by making reliable technology and equipment investments. The likelihood of technical problems can be decreased with regular maintenance and training initiatives (Mansur, Mellya and Arasti, n.d.).
The owners of the bakery staff can prevent external factors that might obstruct the successful launch of the diabetic-friendly cookie line and ensure a smoother, more efficient project execution by identifying potential risks and taking preventative measures.

[bookmark: _Toc161747295]Conclusion

In conclusion, the imminent launch of diabetic-friendly cookies at Balkan Bakery Bliss signifies more than the introduction of a new product, it encapsulates the bakery's steadfast commitment to meeting evolving consumer needs and remaining at the forefront of industry trends. 
The success of this venture will be measured not only by the market reception of the delectable cookies but also by the positive impact on the brand's reputation, customer loyalty, and the health-conscious market segment. The commitment extends beyond the initial launch, envisioning an ongoing dialogue with customers to gather feedback, refine recipes, enhance production processes, and exceed expectations.
Moreover, the conclusion underscores a proactive stance in risk management. By addressing potential challenges head-on, implementing contingency plans, and regularly reassessing strategies, the bakery ensures a robust and resilient approach to the uncertainties that may arise.
The engagement of internal stakeholders, including the dedicated bakery owners and staff, is pivotal to the project's success. Their collective expertise, passion, and collaboration form the bedrock upon which this initiative thrives.
Looking forward, Balkan Bakery Bliss sees this venture not as a singular project but as part of a broader narrative of growth and evolution. The introduction of diabetic-friendly cookies sets the stage for further product developments, market expansions, and brand enhancements that will keep the company's reputation as a leader in quality and innovation within the ruthless bakery industry.
By using only natural and organic ingredients, and maintaining high quality, the launch of a diabetic-friendly cookie collection will not only meets the needs of people living with diabetes, but also satisfies the cravings of all customers. 
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Balkan Bakery Bliss are launching
those diabetic-friendly cookies:

+ Almond Butter Cookies - aimond butter,
nalural sweetener of stevia, ow glycemic index,
gluten free and grain free (Sahin, 2019)
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Project outine/description
Title: Diabetic-Friendly Cookie Launch

Objective.

Balkan bakery biss is excited to announce the launch of a new fne of
diabetic-friendly biscuits with natural ingredients.

Our goal s to reach a vider markel and meet the needs of people.
Iiving vih diabetes

Our new range of cookies are made with naturalingredients and are
carefully designed to satisfy the dietary needs of people with diabeles
without sacrificng taste or texture (Heinemann, 2021).

To make sure that our diabelic-friendly cookies adhere to stict dietary
quidelines, we worked closely with nulrtion and diabetes specialsts.

Our cookies are expertly mace to delive a delicious flavour and.
oplimal nutrifonal value (Sahin, 2019).

Dates

- Project Start Date: February 1, 2024
- Project End Date: March 31, 2024

- Team Members: Valentina Dinca,
Violeta Nedelea and Mihaita Nedelea

- Budget: £10,000

- Funding Source - personal investment
for opening the bakery is £42,000.
Infernal funds for this project are
£10,000 from existing bakery revenue.
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The scope
Project Budget
+ MISELINOS

The scope of the project includes everything
needed to launch the diabetic-friendly biscuits
fine within the £10,000 budget This includes
everything from recipe development, ingredient
sourcing,_packaging, marketing. and. qualty
assurance (Barrow, 20

21).

We will also set up a 10% contingency fund
(MISELINOS) to cover any unexpected costs or
issues that arise_during the course of the
project (Holst, 2019).

This contingency fund will help us stay within
our budget and cover any unexpected costs

without impacting on the quaity or timeliness of
the launch (Barrow, 2021).

© nsa compattors producs
and pricingpans
+ Eamine potenil customers

Creste pactaging - haith benerts
Backaging emroomentalyendy
Branaing Mgl e ity

+ Creso promotionat products
£ Serange s promotionat events
© e Tsqetr i e xpers

Project success criteria

s important to define clear success ciiteia o assess.
the success and impact of your Diabelic-riendly cookie.
faunch project.

> Complete the project on time (Khasanov, 2016)
> Mest the defined project objectives (Holst, 2019).

> Stick 10 the allocated budget, keeping it within e
£10,000 imit

> Get postive feedback from our customers and
stakenolders about the taste, qualty (Holst, 2019).

> Meet our sales and revenue targes for the new
product ine (Holst, 2019)

> Establish brand awareness and loyalty for existing
bakery in the diabetic iendly market segment,
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Gantt Chart
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Conclusion
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At the end of the day, the rollout of our Diabetic
friendly cookie line is @ great opportunity for us to
broaden our product range and reach a wider
audience while offering health-friendly options.

We have carefully planned and executed every
step of the process, from recipe creation to
marketing and manifacturing setup, with an
emphasis on quality, ~innovativeness, and
customer experience.

Pieigtadybotest o gl dert e
mai igh quality. we have developed a
aae nontly conti colechn. 1er nok oy
meets the needs of people living with diabetes, but

also satisfies the cravings of all our customers.

Our dedication to sustainabilty, compliance, and
continual improvement has set us apart from the
ompetition in the bakery market
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