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Introduction

This project management plan explores the thrilling endeavour of Balkan Bakery Bliss to introduce a new line of cookies that are suitable for people with diabetics. We are pleased to present a selection of cookies that have been painstakingly created to meet the dietary requirements of people with diabetes, in response to the increasing demand for healthier snack options. By working on this project, we hope to improve our customers' lives while also reaching a wider audience.
Our diabetic-friendly cookies are the product of close collaboration with nutritionists and diabetes specialists, guaranteeing that they satisfy taste and texture preferences while adhering to strict dietary guidelines. We are dedicated to offering guilt-free indulgence for people looking for delectable treats without sacrificing their health by utilising natural ingredients and creative recipes.
We will explore the thorough strategies and methodologies used to complete this project throughout this Project Management Plan. Every step of the project will be carefully planned and carried out, from defining the scope and creating a work breakdown structure to analysing risks and allocating resources. We will actively engage with all pertinent parties to ensure transparency and alignment with project objectives, as we acknowledge the importance of stakeholder involvement. 
This project management plan is a road map that will help us launch our diabetic-friendly cookies with success. We are well-positioned to have a significant influence on the market for healthier snack options because of our unwavering dedication to quality, innovation, and customer satisfaction. 






Project outline/description

Title: Diabetic-Friendly Cookie Launch
Objective
Balkan Bakery Bliss is thrilled to announce the launch of a new line of all-natural, diabetic-friendly biscuits. Our objective is to cater to the needs of individuals with diabetes and reach a larger market. Our new line of cookies is created with only natural ingredients and is thoughtfully formulated to meet diabetics' dietary requirements without compromising flavour or texture. Our guilt-free, diabetic-friendly biscuits are made for anyone searching for tasty treats without sacrificing their health (Heinemann, 2021).
We collaborated extensively with dietitians and diabetes specialists to ensure that our diabetic-friendly cookies follow stringent dietary requirements. Their endorsement serves as more proof of our commitment to providing dependable goods that are tailored to the requirements of diabetics. Our cookies have the perfect amount of nutrition and taste thanks to their expert manufacturing (Sahin, 2019).

Balkan Bakery Bliss is introducing those cookies that are suitable for diabetics:

Almond butter cookies
Our new range includes almond butter cookies, which are made with the primary ingredient of almond butter for a nutty and rich flavour profile. These cookies are sweetened with the natural sweetener of stevia for a low glycaemic index and are gluten free and grain free to meet different dietary needs and restrictions (Sahin, 2019).
Carrot Coconut Cookies are the perfect combination of sweet carrot, freshly grated carrot, and the tropical taste of coconut. These cookies are gluten-free, nutritionally rich, and sweetened with stevia, a natural sweetener. They are made with almond flour, coconut flakes, and coconut oil. The coconut oil adds texture and flavour, while the coconut oil provides healthy fats. The cinnamon adds warmth and flavour, and the stevia sweetens the sweetness of the cookies. The rich richness of the eggs gives these cookies a soft, chewy texture. The coconut flakes give these cookies a crunchy texture (Sahin, 2019).
Almond Walnut seed cookies are a delicious and healthy alternative to traditional cookies. These cookies are made with almond flour and are gluten-free. They are crunchy and packed with healthy fats, Omega-3 fatty acids, and protein. They also contain pumpkin seeds, chia seeds, and stevia, making them a delicious and guilt-free treat. Coconut oil adds a tropical flavour and healthy fats to these cookies, while also binding the ingredients together. These diabetic-friendly cookies offer a wide range of flavours and textures, so you can find something that suits your taste, while keeping the quality of your favourite Balkan bakery Bliss products.
Balkan Bakery Bliss brings diabetic-friendly cookies to the market. Not only are we diversifying our range, but we’re also expanding our inclusivity and reaching a new audience. We’re continuing to focus on eco-friendly packaging, making sure our products are in line with our sustainability and environmental values (Sahin, 2019).

Project Start Date: February 1, 2024 
Project End Date: March 31, 2024 
Team Members: Valentina Dinca, Violeta Nedelea and Mihaita Nedelea 
Budget: £10,000

Balkan Bakery Bliss is launching a new range of diabetic-friendly cookies. The total budget for this project is £10,000. The team will be responsible for: - recipe development - ingredient sourcing - packaging design - marketing strategies - quality assurance The project will start on the 1st of February 2024 and finish on the 31st of March 2024. During this time, the team will be working hard to bring the new diabetic-friendly biscuits line to life by adhering to tight deadlines and quality standards. 
Funding Source
A personal investment of £42,000 was made to open the bakery. £10k of internal funds from the bakery's current sales will go towards this project.



Responsibility Matrixes
	Task Activity
	Valentina

	Violeta
	Mihaita

	Market Research
	S
	O
	

	Product Development
	S
	O
	

	Design Packaging
	R
	S
	

	Sourcing Ingredients
	
	S
	O

	Production
	
	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 1 – Responsibility Matrixes

The scope - Project Budget + MISELINOS
The project's scope covers all necessary expenses to introduce the diabetic-friendly biscuit line within the allocated £10,000 budget. Recipe development, sourcing ingredients, packaging, marketing, and quality control are all included in this. To pay for any unforeseen expenses or problems that develop throughout the project, we will also establish a 10% contingency fund (MISELINOS). With this contingency fund, we can cover unforeseen expenses and stay within our budget without sacrificing the timely or high-quality launch (Barrow, 2021).






Work breakdown structure - Diabetic-Friendly Cookie Launch

A work breakdown structure (WBS) uses a hierarchical structure to break down the project scope into manageable tasks. 
The successful launch of Balkan Bakery Bliss's new line of diabetic-friendly cookies relies on a meticulously planned and executed project management approach. This Work Breakdown Structure (WBS) outlines the key steps and tasks involved in bringing this innovative product to market. Each component of the WBS plays a crucial role in ensuring the success of the diabetic-friendly cookie launch (Han, 2021).

Figure 1 - Work breakdown structure


Market Research
·  Examine the market to determine the need for diabetic-compliant baked goods.
·  Examine competitors' products and pricing plans.
·  Examine potential customers to determine their preferences and buying habits.
Product Idea
· Develop recipe formulations for diabetic cookies.
· Experiment with different ingredients and flavours to improve the taste and quality of the cookies.
· Decide on a product line based on market data and taste testing feedback.
Design
· Create packaging that clearly conveys the health benefits of the cookies and their natural ingredients.
· Create packaging that is environmentally friendly and compliant.
· Create branding elements that highlight the quality and unique features of a diabetic-friendly cookie range.
Manufacturing
· Find premium natural ingredients to make the cookies.
· Develop production procedures that preserve freshness and uniformity.
· Enforce adherence to health and safety regulations by putting quality control procedures into place.
Marketing
· Create promotional products like flyers, brochures, and web content for social media: Facebook, Instagram, Twitter, Google Ads.
· Arrange tastings or promotional events to introduce the public to the new product line.
· Work together with health experts or influencers to promote the health advantages of the product.



Company Structure
· Assemble a team with defined roles and responsibilities in preparation for the introduction of the new product line.
· Create routes of communication to ensure smooth departmental coordination.
Finances
· Establish the amount of money needed for the creation, manufacturing, packaging, and promotion of recipes.
· Keep an eye on spending all during the project to make sure it's economical.
· Estimated revenue and sales figures derived from pricing and market research.

Project success criteria
To evaluate the effectiveness and consequences of your launch project for diabetic-friendly cookies, it is critical to establish precise success standards. In line with your objectives and client expectations, these will function as a yardstick by which to evaluate the success of your project. 
1. Finish the project on time (Khasanov, 2016).
2. Complete the project according to the predetermined goals, such as creating and introducing your line of diabetic-friendly cookies (Holst, 2019). 
3. Remain inside the £10,000 budget by adhering to the allotted amount. 
4. Receive compliments on the flavour, appeal, and quality of your diabetic-friendly cookies from our stakeholders and customers (Holst, 2019). 
5. Achieve the new product line's sales and revenue goals (Holst, 2019). 
6. Develop a devoted following and brand recognition for the current bakery in the market niche catering to diabetics. 
These outcomes will serve as a standard by which to evaluate the project's performance and worth, ensuring that it meets goals and advances the expansion and prosperity of Balkan Bakery Bliss. 


Quad Chart

	PURPOSE
(AIMS/OBJECTIVES)
	CUSTOMERS
(STAKEHOLDERS)

	Providing a premium selection of cookies that are suitable for diabetics to meet the increasing demand of diabetics for healthier snacks.
This project aims to enhance the brand image of Balkan bakery Bliss, diversify its product line, and improve the health of its clientele.
This will lead to an increase in market share and revenue from a more health-conscious audience.
	Internal stakeholders: Bakery owners
External stakeholders: 
· Diabetic patients
· Providers
· Competitors
· Residents
· Nutritionists
· Health &Safety agency
· Investors



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

	Introducing a range of naturally    flavoured low-glycaemic-index cookies that are suitable for diabetics.
Establishing blissful Balkan bakeries as a dependable supplier of nutritious snacks. 
Strengthen brand recognition and customer loyalty
	Get a 4.5/5 post-launch customer satisfaction rating.
Within the first three months of the launch, raise sales by 15%. 
Within six months, raise brand awareness by 25%. 
Boost social media and marketing initiatives by 15%. 
After the first year of use, keep your customer retention rate at 35% or above.
Receive at least 90% positive reviews from media and influencers who participated in the launch.
Ensure 100% adherence to diabetic dietary recommendations and health and safety guidelines.


Table 2 – Quad Chart
Gantt Chart
Our project schedule is represented visually in this Gantt chart, which displays tasks along with their start and completion dates. A comprehensive summary of the project's advancement is given, and it facilitates scheduling, resource distribution, and deadline monitoring.

Figure 2 – Gantt Chart
Stakeholders' involvement 
Internal Stakeholders:
Bakery owners play a crucial role in the success of the diabetic-friendly cookie launch. They oversee recipe development, manufacturing, packaging, and distribution of the product. Their involvement includes providing input on recipe formulations, ensuring quality control during the manufacturing process, and effectively coordinating with other departments to ensure smooth execution of tasks.
External Stakeholders:
Diabetic Patients are key stakeholders as they are the target audience for our diabetic-friendly cookies. Their involvement includes providing feedback on taste, texture, and overall satisfaction with the product.
Providers: Healthcare providers, including doctors, dietitians, and diabetes educators, play a crucial role in recommending and prescribing dietary solutions to diabetic patients. We will collaborate with healthcare providers to raise awareness about our diabetic-friendly cookies and provide them with information about the product's nutritional benefits and suitability for diabetic patients.
Competitors are important stakeholders as they influence market dynamics and consumer preferences. Their involvement includes monitoring competitor offerings, pricing strategies, and marketing tactics.
Residents are stakeholders as they represent potential customers who may purchase our diabetic-friendly cookies. Their involvement includes providing feedback on product availability, pricing, and overall satisfaction.
Nutritionists play a vital role in providing expert advice on dietary requirements and healthy eating habits, particularly for individuals with diabetes. We will collaborate with nutritionists to validate the nutritional profile of our diabetic-friendly cookies and communicate their health benefits to consumers.
The health and safety agency are a regulatory body responsible for ensuring compliance with food safety standards and regulations. We will work closely with the health and safety agency to obtain necessary certifications and approvals for our product, ensuring that it meets all regulatory requirements and consumer safety standards.
Investors are stakeholders who provide financial support and resources to fund the development, manufacturing, and marketing of our diabetic-friendly cookies.

Allocation of resources
The successful launch of the diabetic-friendly cookie project requires careful allocation of resources across various activities. With a budget of £10,000, it's essential to strategically distribute funds to ensure each aspect of the project is adequately supported. This budget plan table shows how much each activity is expected to cost. We have included the contingency fund to cover any unexpected costs.

Budget plan table for Diabetic-Friendly Cookie Launch
	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 3 – Budget plan table






Risk Management
Risk management is essential for any business venture, especially for the launch of a new product such as our Diabetic-friendly cookie line. There are many external risks that can affect the project’s timeline, budget, and overall success. It is important to identify these risks and take preventative measures to reduce their impact and ensure successful project implementation (Steen, 2015).
Risk management steps include: 
1. Inflation – Type of risk: economic and can be treat.
Inflation poses an economic risk to the diabetic-friendly cookie project, potentially increasing the cost of ingredients, production, and distribution. Fluctuations in inflation rates may affect the purchasing power of consumers, impacting demand and pricing strategies for the diabetic-friendly cookies. Implementing proactive pricing strategies and closely monitoring market trends can help mitigate the impact of inflation on project expenses and maintain profitability (Steen, 2015).
2. Market changes – Type of risk: economic/market risk and we tolerate the risk.
Changing consumer preferences, economic circumstances, or market trends can affect demand for diabetes-friendly products. Accepting the chance of small shifts in customer tastes that might not have a big effect on the introduction of the diabetic-friendly cookie line (Holst, 2019).
3. Supply chain disruptions – it is an operational risk that we treat.
Factors such as ingredient shortage, supplier delay, or transportation disruption can disrupt production. To treat supply chain risks, diversify suppliers and create backup plans, communicate proactively with suppliers (Steen, 2015).
4. It is a legal and regulatory risk, and we treat the risk.
Ensuring compliance with food safety regulations and labelling requirements can result in legal issues and damage to our reputation. To avoid this, we need to update with all relevant regulations and ensure all products meet all legal requirements. Quality assurance processes should be implemented throughout the production process to ensure compliance (Sarfraz, 2021).

5. Competition 
Commercial risk - the presence of other bakeries or other food manufacturers offering similar diabetes-friendly products may affect our market share. To stay ahead of the competition, we treat the risk, and we differentiate our product with unique branding, quality ingredients and customer experience. Keep track of competitors and adjust strategies as needed to maintain a competitive advantage (Holst, 2019).
6. Technical issues - Technical risk and we transfer it. 
We give to another Part to be responsible if we have any issues with software or equipment. Delays in production can be caused by technical issues, such as equipment failure or software issues. Investing in dependable technology and equipment can help us to reduce the risk of technical issues. Regular maintenance and training programs can help reduce the chances of technical issues (Sarfraz, 2021).

















Conclusion 

In the end, the launch of our diabetic-friendly cookie line is a fantastic chance for us to increase the variety of products we offer, expand our consumer base, and provide healthier options. Every stage of the process, from developing the recipe to setting up the manufacturing and marketing, has been meticulously planned and carried out, with a focus on customer satisfaction, quality, and innovation. 
Using only organic and natural ingredients and strict quality control, we have created a line of diabetic-friendly cookies that not only fulfils the needs of those who have the disease but also indulges the cravings of all our patrons. In the bakery market, our commitment to sustainability, compliance, and ongoing improvement has made us stand out from the competitors. 
We remain committed to providing exceptional products and customer experiences that surpass expectations and will continue to drive growth and profitability for us and our customers.
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