








































"From Concept to Profit: A Fast-Track Program 
for Food Entrepreneurs“

The Josebizco Food Business Incubation Program



Starting a food business in the Philippines is a challenging 

endeavor due to: 

• intense market competition

• changing consumer preferences

• fluctuating ingredient costs

• complex regulatory requirements

• difficulties in securing financing and supply chains

• and the need for strong marketing and efficient 

operations—

all of which must be understood and addressed to 

achieve long-term success.



Our solution….

A food  business incubation program that 
provides a  comprehensive support system 
that empowers aspiring food 
entrepreneurs to transform their innovative 
ideas into successful, sustainable 
businesses through expert mentorship, 
hands-on learning, and access to essential 
resources.



• Aspiring entrepreneurs aiming to 

enter the food and beverage 

sector.

• Existing food business owners 

seeking to overcome operational 

challenges and achieve growth.

• Individuals interested in 

understanding the intricacies of 

the food industry and business 

incubation.

Target Market



Program Objectives

1. Developing a Robust Business Concept:

• Understand market dynamics and identify opportunities for growth.

• Develop effective marketing and branding strategies.

• Explore franchising and scaling models suitable for the food industry.

2. Profit Maximization Techniques:

• Implement cost-control measures and efficient supply chain management.

• Analyze pricing strategies and value proposition enhancement.

• Leverage technology to optimize operations and reduce overheads.

3. Business Expansion Strategies:

• Craft a compelling business plan with clear objectives and strategies.

• Understand consumer behavior and tailor offerings accordingly.

• Ensure compliance with regulatory standards and adopt best practices.



Program Description

• market understanding

• consumer preferences

• operational hurdles

• resource limitations

• financial management

The Food Business Incubation Program is a 
comprehensive three-month initiative designed to 
empower aspiring and existing food entrepreneurs in 
the Philippines. 

• location selection

• competition

• external factors

• and regulatory 
compliance

The program aims to equip participants with the 
knowledge and skills necessary for sustainable 
business growth and profitability.

By addressing common challenges such as:



Key Components

• Expert Tutoring and Mentorship: Access to seasoned professionals 

and successful entrepreneurs for guidance and support.

• Resource Access: Provision of tools, templates, and resources 

essential for business planning and execution.

• Networking Opportunities: Engagement with industry stakeholders, 

potential investors, and peer entrepreneurs.

• Practical Exposure: Hands-on experiences through workshops, 

industry visits, and real-world business implementations to gain a 

deeper understanding of actual business situations.



TIMELINE

OBJECTIVE TOPICS SPEAKER/S SCHEDULE

Developing a Robust 

Business Concept

VMO/ Lean Canvas/ 

SWOT/ Marketing & 

Branding/ Store 

Implementation

JP Magsaysay / A 

Ferreria
Month 1

Profit Maximization 

Techniques

Supply Chain 

Management/ Cost 

Control & Pricing/  

Value Enhancement

Ariel Faraon (UST)/ 

Noel Aban / H Delos 

Santos/ Ernest 

Alcano/ Parker Ong

Month 2

Business Expansion 

Strategies

Business Planning/ 3-

Year Projected 

Financial Statement 

Noel Aban/ Homer 

Delos Santo/ JP 

Magsaysay/ 

______________

Month 3



1. Office Workers and Professionals
•Looking for quick, affordable, and 
satisfying meals (e.g., rice meals, ready-
to-eat packs)
•Often found in central business districts, 
BPO hubs, co-working spaces

2. Students and Young Adults
•Price-sensitive but adventurous with food
•Interested in new food trends, street 
food-style meals, and snacks

3. Middle-Class Families
•Buy from food stalls, online sellers, or 
weekend food bazaars
•Interested in ready-to-cook packs, frozen 
goods, or comfort food

4. Online Shoppers / Delivery App Users
•Order food via GrabFood, FoodPanda, 
or social media
•Convenience and unique branding are 
key

7. Corporate Clients / Caterers
•Bulk orders for company events, 
meetings, or pantry stocking
•Opportunities in B2B catering or packed 
meals

• Friends and Family
• Local Foodies and Food Bloggers
• Co-Working Space Tenants / Office 

Workers Nearby
• Students and Campus Communities

• Direct access to expert mentors 

and proven systems

• Exposure to real customers 

through pilot markets

• Preferred supplier and 

commissary connections

• Strong support network from the 

incubation ecosystem

• Opportunity for investment or 

franchising post-program

• Through the food 
incubation program and 
partner institutions

• Online learning platform 
and community forums

• Local events, demo days, 
and pop-ups

• Mentor introductions and 
peer networking

An all-in-one support system 

to build a profitable, scalable, 

and sustainable food 

business, offering expert 

mentorship, business tools, 

real-world simulations, and 

market access.

“The learner-centered 

school for  aspiring food 

entrepreneurs"

• A structured 3-month program 
combining weekly workshops, 
tutoring, and mentoring

• Expert guidance in planning, 
costing, operations, and 
marketing

• Access to shared kitchens, 
supplier networks, and 
financial planning tools

• Free first session to help 
participants understand the 
incubation program

• Uncontrolled OPEX 

• Uncollected A/R

• Poor planning

• Poorly estimated 

working capital

• intense market 

competition

• changing consumer 

preferences

• fluctuating ingredient 

costs

• complex regulatory 

requirements

• difficulties in securing 

financing and supply 

chains

• Trainings and seminars

• Family business

• Miss and hit basis

• Number of businesses/ stores 

launched or scaled

• Improvement in profitability and 

efficiency (pre- and post-

program)

• Retention and satisfaction rate of 

participants

• Operational efficiency (COGS %, 

inventory turnover)

• Time to breakeven and scalability 

readiness

• Product-market fit and brand 

traction

• OPEX
• Raw materials and production costs
• Packaging, marketing, and distribution
• Business registration and compliance
• Equipment and labor (if scaling)
• Incubation program fee (initial investment)

• Direct food product sales (online, dine-

in, pop-ups)

• Increase in shareholder value as the 

center helps launch successful food 

businesses

•Franchise or licensing opportunities

•Retail partnerships (convenience 

stores, groceries)

•Corporate catering or commissary 

contracts

FOR INCUBATEES



Aspiring entrepreneurs 

aiming to enter the food 

and beverage sector.

Existing food business 

owners seeking to 

overcome operational 

challenges and achieve 

growth.

Individuals interested in 

understanding the 

intricacies of the food 

industry and business 

incubation.

• Gyud Food Hub

• Industry-experienced mentors 

and entrepreneurs

• Access to commissaries, 

suppliers, and tested food 

business models

• Direct link to funding, 

franchising, and 

commercialization opportunities

• Strategic partnerships with 

schools and entrepreneurship 

networks

• Existing brands

• University networks and 
partner schools

• Entrepreneurial associations
• Social media and digital 

marketing
• Startup communities and 

co-working hubs (GYUD)
• Government and LGU 

partners (DTI, DOST, etc.)

A food  incubation program 

that provides a  

comprehensive support 

system that empowers 

aspiring food entrepreneurs to 

transform their innovative 

ideas into successful, 

sustainable businesses 

through expert mentorship, 

hands-on learning, and 

access to essential resources

“The learner-centered 

school for  aspiring food 

entrepreneurs"

• A structured 3-month program 
combining weekly workshops, 
tutoring, and mentoring

• Expert guidance in planning, 
costing, operations, and 
marketing

• Access to shared kitchens, 
supplier networks, and 
financial planning tools

• Free first session to attract and 
qualify participants

• Uncontrolled OPEX 

• Uncollected A/R

• Poor planning

• Poorly estimated 

working capital

• intense market 

competition

• changing consumer 

preferences

• fluctuating ingredient 

costs

• complex regulatory 

requirements

• difficulties in securing 

financing and supply 

chains

Institutions planning to put 

up the same business 

model

• Number of incubatees 

enrolled and graduated

• Number of businesses 

launched or scaled

• Improvement in profitability 

and efficiency (pre- and 

post-program)

• Retention and satisfaction 

rate of participants

• OPEX

• Awarenes 

campaign

• Management cost 

(Admin & Logistics)

• Program Fees

Leasing

• Revenue from supply chain 

• Increase in shareholder value as the 

center helps launch successful food 

businesses

• More business from repeat 

customers

• Brand equity

• Partnerships and sponsorships

FOR THE CENTER

• Facilitator and mentor fees

• Venue or commissary rental

• Learning materials and platform 

development



“Entrepreneurship is about 
serving others. Profits are 

just the reward for doing it 
well “

Jose P. Magsaysay, Jr.
CEO, Josebizco, Inc.

Founder, Potato Corner
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