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Questionnaire analysis




       In this document I will analyze 5 key findings from my business questionnaire.




[image: ]Within the findings on the questionnaire it is apparent that more than half of my potential customers are between 26 and 35 years old and more than a third of them are between 36 and 45 years old.  Many people with a busy schedule at work and at home, not having time to cook, they prefere the traditional taste of the childhood. They prefere for their family the homemade cakes instead of sweets boughted from stores full of chemicals. And because homemade cakes always reminds them about childhood, they coming at ‘Sunny’ cake where they can find everything they want.
     The teenagers between 18 and 25 years old prefere to buy sweets and cakes from comercial shops, maybe because they going to highschool and college and don’t have to much time left, or maybe they don’t like the traditional taste. The people over 46 years old don’t visit my shop maybe because they like to make cakes in the house. 
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      Based on customer responses, at most half of them eat cake 2 or more times a week. Each of us has a food preference, a weakness for a product, a dish we can't resist. It is normal the people to want to eat sweets because glucose is the brain's favorite food. When we running between school, job, shopping and home, the meals we eat are small, disorganized and composed of junk food. Our body needs energy so people are looking for sweets, the homemade cakes being the first option for them. From those stressful days at work to those fun festive parties, cakes have always been there for everybody. And because everybody loves cake, they choose something sweet daily or more times a week. Half of the customers consumed cakes once in a week or less than once in a month, and only very few customers bought cake from the shop once in three months. 
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     Within the findings on the questionnaire it is apparent that three quarters of customers would like to buy desserts from a traditional cake shop. We all know that the greatest detail to make the event special and memorable is the cake. We put the spotlight customer desire and call on their imagination creating the most sophisticated ornaments. Festive or less festive homemade cakes, more beautiful or less beautiful the cakes are definitely delicious for each important moment of life: Christmas, New Year, Easter, holiday or anniversary. 
     A quarter of people who like to bake at home or have time for preparing something sweet for their family choose to not buy the desserts from a traditional cake shop. Another clients, on the occasion of holidays or important family events, are used to buy desserts from the supermarket, maybe because is cheaper or they forget to place an order for a traditional cake with a good quality and fresh taste.
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     Within the data it has confirmed that the most traditional cake which people want is the cheesecake, baked or unbaked, it is the most perfect and easy to make, it’s lightly sweet and perfectly refreshing. The cheesecake has got to be one of life’s greatest pleasures for many people. The cake that is often served as a celebratory dish on ceremonial occasions, such as weddings, anniversaries, birthdays, is also preferred by the people.  According to google analytics (2020) the ice cream is in high demand but is still a competition in today’s market. The ice cream is one of the oldest desserts with its commercial production dating back to the early 1850, and since then the customers still prefere the frozen desserts in a hot summer’s day. What it has also told us is that there are certain few products like birthday cake and cookies that have received less interest.
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 Within the findings on the questionnaire it is apparent that all of my customers when they purchasing a cake, the taste is the first priority. The abundance of possible combinations of tastes and flavors that are created in our traditional cake shop satisfies even the most sophisticated customer requirements. It is a very powerful tool to reach a large number of consumers efficiently, and therefore the freshness of the cake has to be maintained. The dense texture, the freshness of the fruit are unexpected surprises when they experience the taste of our natural ingredients. The price is another priority for buying a cake. Some of the people cant afford to buy an expensive cake, and another people are looking for the quality of the cake, the price not being very important. The service and the packaging are not of interest to the customers, others priorities being more important for them.


















Summary



      With this questionnaire I tried to obtain feedback from my customers, to ensure I am on the right path. Opening my own traditional cake shop it means everything for me. Having a survey of 12 people, obtain their feedback helps me improving my business and see if the result will have an impact on my “SUNNY” cake. The group of people who completed the questionnaire are aged between 26 and 45 years old, from Cardiff, Bristol and Newport. On different occasions, they prefere the homemade traditional taste and consume cake more weekly than monthly. Based on the questionnaire, their favorite product is cheesecake and I will make another survey to ask them why. This qualitative data helps my marketing and sales team attract and engage customers. By recommending me to family or frends I will have an easier time acquiring new leads. The purpose of any product is to help customers accomplish a goal. If customers are succeeding with my cakes, they're more likely to remain loyal to my traditional shop. The behavior of our staff is excellent, they are polite, answer the all questions, to make menu recommendations, to take customers orders in order to provide the best service to ensure the satisfaction of the customers.
       With the questionnaire created, I wanted to put myself in the "skin" of the client and to think about the satisfaction of the one who is ready to enjoy the best cakes. By knowing the customer feedback it will influence my business in order to be able to improve my products according to consumer expectations.
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4. How often do you consume cake?
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7. Which of our traditional products did you like the most?
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11. Rank your priorities while purchasing a cake.
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