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University of the Philippines Los Baños

College, Laguna, 4031 Philippines

Techno-Based Entrepreneurship Summer Course

INFORMATION SHEET

I. Personal Information:

Name: ______________________


Nickname: ___________________

Current Designation/Occupation: ___________________________________________

Institution/Business Establishment: _________________________________________

Home Address: _________________________________________________________

Contact Number(s): Office landline_________________________________________

                                  Office fax number: _____________________________________

                                   Home landline: _______________________________________

                                   Cellphone number: ____________________________________

E-mail Address: ________________________________

Highest Educational Attainment: ___________________________________________

University Attended: _____________________________________________________

Major Specialization: _____________________________________________________

Technology development projects you are handling/involved in in your institution (please specify appointment in the project): ________________________________________________

_______________________________________________________________________

II. Additional Questions

What is your motivation for attending the short courses?

____________________________________________________________________________________________________________________________________________________________

What are your expectations from the short courses?

____________________________________________________________________________________________________________________________________________________________

Are you willing to attend the three-week course (Monday-Saturday) with only free tuition fee and short course material kit to be provided?

(  ) Yes



(  ) No

4.  For SUC participants: Do you plan to stay in the campus for the duration of the 3-week course? (  ) Yes          (  ) No

5. Are you willing to engage in a food/food ingredient-manufacturing business?



(  ) Yes       (  ) No

6. Among the following:


1. Functional Fruit Juice & Vegetable Juices (Ready to Drink (RTD) and Puree)


2. Various Cheeses with Rennet


3. Microbial Rennet Processing (Cheese Coagulant)


which technology track are you interested to venture in (Please see attachment for 

overview of 3 technology tracks)? (Note: If question and choices are not applicable, please 
proceed to the following question).


1st priority : ___________________________________________________


2nd priority: ___________________________________________________


Do you plan to make a business plan for your unit's developed technology? (  ) Yes   (  ) No

7. Kindly describe this technology and its potential practical usefulness and applications.

      __________________________________________________________________________

      __________________________________________________________________________

      __________________________________________________________________________

8. Do you have any business/marketing experience? (   ) Yes      (   ) No

  
If yes, how many years? Please elaborate i.e., what was your role in the family/personal     
business?

         _________________________________________________________________________

         _________________________________________________________________________

III. Short Courses in Technology-Based Entrepreneurship

Implementing Agency:  
Department of Agribusiness Management




     
College of Economics and Management

                                    U.P. Los Baños

DESCRIPTIVE INFORMATION:

Title
: 


Short Courses in Technology-Based Entrepreneurship

Date and time schedule :
April 19-May 8, 2010 (Mondays to Saturdays)

Description:

The six technology-based entrepreneurship summer short courses will be geared towards the development of technology-based entrepreneurs in the country.  

Every single short course will be focused on paving the way towards the commercialization of technologies.  

The short courses are ideal for UPLB and other State University and College (SUC) students and faculty/ staff who would like to venture into technology-based enterprises.  Participants will be exposed to UPLB-developed food processing and other technologies and be trained to answer the fundamental issue, “How can wealth be created from these technologies?”  


The description of the 6 short courses are as follows:



Starting the Technology-based Business: Identification of Opportunities and 
Concerns.  Finding Business Value in Technologies and Fundamental Concerns 
in Establishing Technology-based Businesses.  


Marketing Strategies for Technology-based Business Start-ups.   Marketing concepts,  principles, and strategies relevant to strengthening the marketing aspect of  the technology-based  business plan. 


Financing Technology-based Ventures.  Developing a solid financial plan, 
managing cash flow, cash budget preparation, sources of financing, and self-
financing technology-based ventures. 

 Developing Technopreneurs’ Personal Entrepreneurial Competencies.  
Entrepreneurial mindset development and enhancement of personal    
entrepreneurial competency skills. 


Operations and Human Resource Management Systems for Technology-based Start-ups.  Production/operations, human resource management, and control tools/ techniques in managing, sustaining, and growing technology-based start-ups. 


Business Plan Preparation, Presentation and Implementation. Creation of a 
solid 
technology-based business plan and fundamentals of effective business 
plan preparation. 

A participant may choose from the following Technopreneurial Learning Projects (TLPs) for his/her business plan: 

Technopreneurial Learning Projects (TLPs) 

1. TLP1: Commercial Production of Functional Juices Using Indigenous Fruits and Vegetables (Food Science Cluster, CA)

2.  TLP2: Production of Various Cheese Products Through the Utilization of Biotech-UPLB Microbial Rennet (Animal Science Cluster, CA)

3. TLP3: Scaled-up Production and Training of AFNR Students on the Application of Microbial Rennet for Cheese Production (BIOTECH- UPLB) 

Short description of the TLPs:

TLP1

Products:  Functional Fruit & Vegetable Juices (Ready to drink (RTD) and Puree)

Value Proposition of Project /Product: Add value to cheap indigenous fruits; endless no. of blends; Anti-oxidant

S&T Content of Project/Product:  Biofortification

Market: Health-conscious consumers and institutional buyers

Project cost: RTD = P28,885; Puree = P31,181.72

Financial Viability Indicators: RTD ROI = 40%; Puree ROI = 42%

TLP2

Products:  Various Cheeses w/ Rennet

Value Proposition of Project /Product: Product less expensive but quality comparable w/ higher-priced ones

S&T Content of Project/Product:  Culture preparation & Rennet Utilization

Market: End-consumers & Institutional buyers

Project cost: P27,550

Financial Viability Indicators: ROI = 7%

TLP3

Products:  Microbial Rennet (Cheese Coagulant)

Value Proposition of Project /Product: Efficient substitute for locally-produced animal rennet; comparable than imported rennet in terms of quality & volume of cheese produced

S&T Content of Project/Product:  Involves Liquid Fermentation & Downstream Processing

Market:  Local cheese processors

Project cost: P30,400

Financial Viability Indicators: ROI = 41.05%
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