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OBRIECTIVES OF THE STUDY :

R. GEMERAL: To determine the feasibility and vwiability of
.manufacturing Gabi Flouwr and to provide a background
information, the appropriate technolegy to be adapted, its

atrategy sz well as the contributicn of the project to

the local industry.

EB. SPECIFIC: To perceive the management, marketing,
technical, financial, and socic-economic aspects of

the study.
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SCOPE QND COVERAGE :

This feasibility study involves the establishment of

local industry particularly.ih Salinaé, Bacoor, Cavite.
METHODOLOGY 3

In gathering essential information and ideas, the
researcherse used butﬁ_enplnratary and descriptive methocde
through th; uze of primary‘and sgcondary data. Sn@e
substantial infﬁrmatian were gathered from books,
pamphlets, agridisks, encyclupedﬁas, dictionariez, and
other socurces were Qsed te support this study.

MAJOR FINDINGS:

flour. It will epter the food supply.. as enriched all

jpurpose flour fﬁr cbdking-nr as cake, ready-to—bake mixes,

and making breads. Gabi flour contains essential food

calcium and others.
It can also be used in baked loaves.

The product can be extruded sucessfully into rice,

temperature and moisture content. Protein enrichment
improved to a limited extent of overall quality of

prtruded taro samples,

Gabi flour manufacturing that will be established in the

Home made gabi flour can be an alternative for wheat |

element such as carbohydrates, Vitamins & and C; minerals,

noodle or macaroni by proper adjustment of initial dough
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‘vBGNBLUSIBN:
Based ﬁn Vcar}ied review and research of all the
;. facts presented, discussed and in view af tbe histnrical
é . :backgrumnd ot Babi Flnur, its sn:ia! and econumic
?' ’rdesirability,vf'and the increasing demand on bread,A ii
%f' ; $haQs that there 15 a need of putting up a' Gabi Flour
j | ;fManufacturing Business in Cavite.
| In additian, the marketability and financial |
f‘assumptians made shawed a bright autlook on ‘this kind af“‘
< |
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z‘business,f'

RECGMﬁENDQTIQN:

The prnpanents recnmmend that the owner . shnuld have

'an expertise in the administratxan and supervision of the‘,

~businass. Furthermnre, he shnuld have a backgrnund in

_fleur manufactur;ng. The propanents also recnmmend future

~Hresearchers-tp'gather~mnre data onoa mnre“adVanbe,

laffordable and effgéti#éfpfq:ess”ib méﬁﬁfacturing flour.






