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Entrepreneurship is more than just
starting a business, it is the lifeblood of
advancement, innovation, and culture. A
new breed of trailblazers who dare to
dream big and deliver even bigger
emerges from Quezon City University's
lively halls.

These enterprises are not just small
ideas turned into products; they are

powerful statements of passion,
ingenuity, and resilience that can
inspire confidence in any buyer,

whether in Quezon City, across the
Philippines, or even beyond our shores.

This magazine is not just a collection of
businesses, it is a treasure chest of
possibilities. Inside, you will discover
food that warms the soul, beverages
that energize the body, sweets that
spark joy, and non-food innovations that
redefine convenience, wellness, and
lifestyle.

Every page is a journey, every product a
story, and every enterprise a proof that
QCU students have what it takes to
compete with the best in the world.
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The sheer inventiveness of these
businesspeople will captivate readers.
Imagine indulging in guilt-free pastries,

consuming drinks made from local
harvests, snhacking on nutritious
vegetables, or even discovering

fashionable and eco-friendly non-food
necessities that go in well with today's
contemporary way of life.

Tradition, health, sustainability, and daring
creativity are all combined in these must-
try novelties, which are not your typical
offers.

So as you flip through these pages,
prepare to be amazed. Whether you’re a
foodie looking for the next big flavor, a
consumer searching for practical daily
essentials, or a business enthusiast
eager to support homegrown talent, you
will find something here that speaks to
you.

This is more than a magazine, it’s an
invitation to taste, experience, and invest
in the bright future of QCU enterprises.
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It is with great pride and joy that | extend my
heartfelt congratulations to the Quezon City
University College of Business,
Entrepreneurship Department, on the
successful conduct of the QCU Business
Implementation Grand Launching 2025 and
the publication of the first Business
Implementation Magazine. This annual event
is a testament not only to the ingenuity of our
student-entrepreneurs but also to the
dedication of our faculty mentors.

This publication is a historic milestone for
QCU. It does not only showcase 61 student-
led enterprises but also affirms that our
students are ready to take their place as
innovators, problem-solvers, and nation-
builders, shaping a future of business and
entrepreneurship that is sustainable, socially
responsible, and impactful.

At QCU, we believe education must transform
lives. This launch and magazine affirm that
our students can create opportunities, shape
industries, and design enterprises that inspire
future generations.

| am certain that this foremost issue Business
Implementation Magazine will stand as a
timeless reminder that the seeds of
innovation planted at QCU will continue to
grow and bear fruits for our communities, our
city, and our country.

To our students, faculty, and partners who
made this possible, my deepest gratitude and
admiration. Let us continue innovating and
building a brighter future for young
entrepreneurs.

Dr. Theresita V. Atienza
University President
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It is with immense pride and joy that | extend
my warmest greetings as we celebrate the
Business Implementation Launching of the
College of Business for AY 2025-2026. This
marks a milestone for our students, mentors,
and partners, as we witness the
transformation of ideas into enterprises that
embody both vision and strategy.

The launching of sixty-one (61) enterprises is
a testament to the creativity, perseverance,
and dedication of our students. Each
enterprise tells a story of determination,
once an idea on paper, now brought to life
through hard work, teamwork, and courage.
These endeavors are more than academic
exercises; they represent the
entrepreneurial spirit that thrives on
resilience, adaptability, and excellence.

| extend heartfelt gratitude to our faculty
mentors for their tireless guidance, to our
industry partners and resource speakers for
their valuable insights, and to the Quezon
City University administration headed by Dr.
Theresita V. Atienza for their steadfast
support.

To the families and friends of our students,
thank you for being their source of strength
and inspiration. As we celebrate this
occasion, let us be reminded that
entrepreneurship is not merely about
building businesses; it is about creating
possibilities, empowering communities, and
shaping the future.

Prof. Glenda A. Rebucas, PhD, DBA, LPT
Dean
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Today, we celebrate the Grand
Launching of our students' business
plan implementations.

This is more than fulfilling a
requirement; it is proof of creativity,
innovation, and the readiness to turn
ideas into action.

Each plan reflects dedication,
teamwork, and an entrepreneurial
spirit prepared to lead and
contribute to our nation’s growth.

May this achievement inspire you to
embrace challenges, pursue
excellence, and build ventures that
are sustainable and socially
responsible.

Congratulations, dear students. May
this milestone serve as a stepping
stone to greater success and a
brighter entrepreneurial journey
ahead.

Dr. Federico B. Ramos
Program Chair, Entrepreneurship
Department
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This is a showcase of QCU’s passion, innovation, and sustainability—where every product
tells a story and every enterprise shapes the future. From soul-warming food and energizing
beverages to joyful sweets and lifestyle-enhancing non-food creations, each offering
reflects the creativity, resilience, and purpose of QCU entrepreneurs. These products
embody tradition, wellness, and modern living, proving that QCU students are not only
dreamers but also doers, ready to make an impact in local and global markets.
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i?‘&ab Enterprise, inspired by the Filipino word “Alab,” meaning
ardor, passion, and flame, is dedicated to creating natural, high-
quality makeup that honors nature’s beauty. Founded by young
innovators from Quezon City University, the company focuses on
wellness and authenticity, producing eco-friendly cosmetics,
particularly blush made with turmeric powder and coconut oil.
These plant-based ingredients bring together skincare and
makeup, offering safe, effective, and long-lasting products
designed for Gen Z and Millennials who value self-expression and
natural care. Driven by a passion for beauty and sustainability, the
team overcame challenges in sourcing quality materials and
perfecting formulas. Through constant experimentation, they
achieved the right balance between skincare and cosmetics,
proving that makeup can be both safe and environmentally
responsible. Starting with limited capital, Alab Enterprise has
grown into a trusted name in natural cosmetics. More than profit,
the company emphasizes that true beauty shines when rooted in
culture, care, and sustainability.

Team Members

General Manager
Jean Carla S. Tadeo

Finance Head
Jovilyn D. Tayhon

Finance Staff
Eugene Harold Palermo
Lizette R. Puno
Production Head

Flordeliza D. Versoza
Production Staff
Leona D. Coniendo

Erich T. Garcia
Moslika M. Palala

Karen S. Tundayag

Marketing Head
Anthony Luis B. Sotillo

Marketing Staff
Cee-J B. Avila
Louie Jake Bernales
Julianne D. Casidsid
Joana R. Cenizal
Hannah Krisnah S. Gonzales
Leonila B. Sanchez

Paula Nicole B. Soquila

Mentor
Jo Ann R. General, MBA

G Alab Enterprise alabenterprise.3cgmail.com ®+639684134490 Q @everything_alab
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oléa Cosmetics was established with the
visSion to promote beauty in its most natural and
healthy form. The brand believes that makeup
should not only enhance appearance but also
care for the skin. The name Soléa comes from
the word Sol, which means sun and symbolizes
warmth and natural glow. The ending €éa adds a
sense of elegance and modern identity.

The product was inspired by turmeric, a golden
spice that has been valued for centuries in many
cultures. Turmeric is widely known for its
antioxidant and anti-inflammatory properties. It
has long been used in traditional beauty
practices to brighten, calm, and restore the skin.
This natural ingredient became the foundation of
Soléa Cosmetics Cream Blush.

Each ingredient in the formula was carefully
chosen. Shea butter keeps the skin soft and
moisturized. Beeswax provides texture and
allows the blush to stay in place. Arrowroot
powder creates a smooth finish while controlling
excess oil. Vitamin E oil works as a natural
preservative and protects the skin with its
antioxidant benefits. Together with natural dyes
and infused oils, these ingredients create a
creamy and blendable blush that delivers healthy
color.

Unlike many commercial blushes that use
artificial colors and chemical additives,
Soléa Cosmetics focuses on safe and
natural options. The product is suitable for
consumers who value clean and conscious
beauty.

The blush is available in three shades with
symbolic meanings.

Resilient Pink: reflects endurance and the
beauty of rising above challenges.

Fearless Red: is bold, daring, and crafted
to inspire courage and self-expression.

Confident Nude: symbolizes quiet strength
and elegance, perfect for embracing
authenticity.

Through these shades, Soléa Cosmetics
encourages individuals to wear their
makeup not as a mask, but as an extension
of their personality and confidence.

reusable containers, the
product also reflects the brand’s
commitment to sustainability. Soléa
Cosmetics combines natural beauty, skin
nourishment, and environmental
responsibility.

Packaged in
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Mind, Hearts and Hands
of A.U.R.A Enterprise

MENTOR:
Hermilinda Sumagpao, MBA, LPT

GENERAL MANAGER
Erica V. Gonzales
FINANCE DEPARTMENT

Hermin Jon R. Dugayo
Jethro D. Oclarit

MARKETING DEPARTMENT

I

I

I

I

I

I

I

I

I

I Jenyrose S. Barte

| Vaness B. Arguillas

| Mark Dave M. Arroyo

I Rhea Mae T. Cristino

I Mylene C. Delos Reyes
Jomari Lastimado

I Leoger P. Sario

I

I

I

I

I

I

I

I

PRODUCTION DEPARTMENT

lavan Joshua F. Dacalcap
Nico L. Cabales
Kharl Michael Castillon
Solomon Dela Cruz
Joshua D. Oclarit
Derek Dwyn M. Patiag
Evanjelyn R. Ramsey

From Passion to Purpose: A.U.R.A. Enterprise Journey
ur story began with a shared passion: to revolutionize the
food industry with unique, health-conscious, and

sustainable products. Recognizing the growing demand for
adventurous flavors and plant-based options, our collective of
17 co-owners embarked on a mission. We envisioned
accessible, budget-friendly rice meals that nourished both
body and soul. Our flagship banana blossom pastil embodies
our name, AU.RA. Enterprise — “A Unique Recipe for All” -
reflecting our commitment to inclusivity and wellness. We
meticulously source ingredients, prioritize eco-friendly
packaging, and ensure the highest quality in every meal. Our
journey is fueled by a dedication to supporting local
communities and transforming how Filipino families enjoy
nutritious, plant-based food. We are striving to become the
leading enterprise in healthy, sustainable, and affordable rice
meals, creating a positive impact one pastil at a time.

Facebook: AURA Ent
Insta: A.U.R.A_Enterprise

I Tiktok: @AURA .Enterprise
E-mail Address:

I aura.enterprise2425@

| gmail.com

| Contact Number:




SAVEVORFUL PASTIL
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| From Tradition to Trend: Meet the Savevorful Pastil|| %1

| In Southeast Asia, banana blossoms are more than justl ' : ol
I

I

food—they’re part of life. With their delicate, petal—likel

layers and nutty, slightly bitter taste, they’ve long been
|used in stews, salads, and stir-fries. In the Philippines, where

|they’re called puso ng saging, they carry cultural weight too,
|symbolizing femininity, fertility, and abundance. Found in both
|humble kitchens and local markets, they are a familiarl
|presence in everyday meals. At AU.RA. Enterprise, We|
| wanted to take this traditional ingredient and give it a modern |
lstory. That idea led us to create the Banana Blossom|
|Savevorful Pastil—a twist on the well-loved Mindanao rice|
ldish. Traditionally, pastil is simple: rice topped with shredded || .
Ichicken, beef, or fish, wrapped in banana leaf. Our version|
Ikeeps its comforting essence but elevates it by making|
banana blossoms the star, paired with tender shredded |

= | he journey wasn’t easy. In our early trials, we
| experimented with other dishes, but the
process became too complicated. |

Feedback from surveys and panels reminded us of|
Iwhat truly matters: keeping the recipe natural, using
minimal preservatives, and focusing on flavor. Withl
Ithat guidance, we refined the pastil into something
both traditional and refreshing. I
| To stay true to our commitment to sustainability, wel
| moved away from disposable packaging. Instead, wel
chose an onigiri-style eco-friendly container—|
I portable, practical, and kind to the planet. The result
Nutritious as it is delicious, it’s packed Iis a 140-gram ready-to-eat meal that fits seamlessly

with fiber, antioxidants, and vitamins C, SHAMSREIENERCE S cEICINIEICS J

A, and B6. It stays fresh for up to a week in
the fridge, three months in the freezer, or a
full day at room temperature—perfect for
workers, students, or travelers on the go.

| _ The Banana Bloessom Saveverful
I * Pastil is more than foed. It’s

| tradition reimagined, a

| celebration of Filipino resilience
I and flaver made for teday’s world{.

ST
Bl

|
|
I
|
|
I
]
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WE ARE AVAIAA AND THIS IS OUR STORY
Behind Avaiaa Enterprise are seventeen students
bound not only by tasks, but by a shared vision — to
create something that carries our story, our identity,
and our courage to dream beyond the ordinary. What
we are building is not just a balm; it is the reflection of
who we are. Every late night, every idea, every
challenge faced together has shaped Balmure into
more than a product — it is a symbol of our unity,
imagination, and determination. We are innovators,
dreamers, and doers. Seventeen voices, one creation.
Through teamwork and trust, we turn sparks of
inspiration into something unforgettable, something
that lingers as deeply as the fragrance we craft.

For us, Avaiaa is more than a name. It is our shared
journey, our lasting imprint, and the proof that when
seventeen hearts unite, even the simplest idea can
become extraordinary.

FB Page: Avaiaa Balm
Email Address:
avaiaaenterprise@gmail.com

Phone Number: 0968-562-4925
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TEAM MEMBERS
of Avaiaa Enterprise

MENTOR

Jo Ann General

GENERAL MANAGER
Mark Joros G. Saludaga

FINANCE DEPARTMENT

Marcuz Emmanuelle N. Manluctao
Regine R. Cabungason

MARKETING DEPARTMENT

Erika Sophia Jerome D. Bacungan
Baby Lovela M. Martin
Samantha M. Danguecan
Maria Paullynna S. Rodelas
Mark Gian G. De Ocampo
Michael Christian L. Comaje
Clark Angelo T. Corpin
Reygie A. Camporedondo
Ryza M. Torres

PRODUCTION DEPARTMENT

Camila R. Ruga
Samantha G. Dadios
Ma. Kristella A. Batara
Arrabella D. Celo
Mary Lorrainne C. Juanta
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A TOUCH SO TRUE, A FRAGRANCE OF YOU .
Balmure is touch refined, a glide that stays, a scent designed to last
through days. It is perfume reimagined—no longer trapped in fragile
glass but sealed in balm that travels with you. With each application,
ﬁ’ it melts softly into the skin, releasing a fragrance that lingers like a
memory unwilling to fade.

At the heart of Balmure stands its emblem: the bold “B” logo,
adorned with leaves that speak of renewal and natural elegance. It
is more than a mark—it is a symbol of balance between
sophistication and simplicity, modern design and timeless charm.
Just as the balm carries fragrance in a new form, the logo reflects
identity that is fresh, confident, and alive. j

SWEET

e

LOSSOM

Sweet Blossom carries
the quiet romance of
spring. Soft petals of
cherry  entwine  with
jasmine and rose,
creating a gentle
sweetness that speaks of
elegance. A fragrance
that feels tender yet
unforgettable, lingering
like love written in the air.

Melon Amour is a burst of
playful freshness—crisp
cucumber entwined with
juicy melon, bright yet
comforting. Lighthearted
and uplifting, it feels like
laughter under the sun,
leaving a trail that’s both
refreshing and irresistibly
sweet, like joy captured
in fragrance.

Seaside Kiss is freshness
set free, the cool
embrace of ocean air
mixed with ozone and
driftwood. Clean,
calming, and invigorating,
it carries both serenity
and strength, like waves
that soothe and
empower all at once.
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eaterra Enterprise was founded to celebrate the
harmony of nature, coffee, and community. The name
“Beaterra” comes from “bea,” which represents the
coffee bean, and “terra,” which means earth. Together,
they embody our passion for quality, sustainability, and
the connection between people and the planet.

We believe that our Comffee is more than just a drink. It is
an experience that sparks conversations, creates bonds,
and inspires purpose. With this in mind, Beaterra is
committed to crafting products that honor tradition while
embracingwiinnovation, offering a healthiemwand more

meaningful wq to enjoy coffee.
- . L " & -

-




The name Comffee is more than just
a creative twist on the word coffee,
it carries a deeper meaning. It

comes from the word comfort,
because that’s exactly what every
cup of Comffee is meant to bring.

Presenting Comffee, a turmeric iced
coffee is a unique and refreshing
drink. It blends bold coffee with-
warm turmeric and ginger, known for
their anti-inflammatory and digestive
benefits. Creamy full-cream milk is
added for a richness, while
sweetened condensed milk provides
the perfect touch of sweetness.
Adding vanilla syrup gives the drink a
sweet aroma and smooth flavor that
balances the spices. It is served in a
16 oz cup with ice, it’s perfect for hot
days. It's an energizing and healthy
twist on your usual iced coffee, ideal
for anyone wanting something new
and flavorful.

MORE THAN JUST ICED COFFEE,
COMFFEE IS A STORY OF WELLNESS . : ‘
INNOVATION, AND THE POWER OF ¥ -
FRESH IDEAS TO MAKE EVERYDAY 7
FAVORITES BETTER. ,[ﬁp.' o }1
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ENTERPRISE

FB PAGE: Blumora Enterprise
EMAIL ADDRESS:
blumoraenterprise@gmail.com
PHONE NUMBER:

+63 910 497 3861

-
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What's behind Blumora

In 2025, seventeen visionary students from Quezon City
University founded Lusné, an eco-friendly soap born
from their entrepreneurial journey. During brainstorming,
they discovered the potential of the cosmos flower,
abundant in their university’s urban farm and
symbolizing purity, harmony, and natural beauty. Lusné,
inspired by softness and radiance, embodies nature’s
quiet power—delicate, pure, and healing. Each bar,
shaped like the flower and infused with cosmos petals,
comes in Vanilla and Lavender variants. Their venture,
Blumora Enterprise derived from Blume (German for
“flower”) and Ora (Latin for “hour”)—symbolizing “a time
to bloom together,” reflecting unity, growth, and
purpose. What began as a class project blossomed into
sustainable innovation.

BLUMORA
ENTERPRISE GROUP

MENTOR
Prof. Jo Ann R. General, MBA

GENERAL MANAGER

Sesnorio, Quorinne Q.

FINANCE DEPARTMENT
Ordofiez, George Philip J.
Cuevas, Rizel Jemarie M.

MARKETING
DEPARTMENT

Simacon, Alexander O.
Abuiza, Sofia Cassandra
O. Cervantes, Michael A.
Gabunas, Alvin E.
Lontoc, Centracy Nicole
G. Loyola, Jasmine Lei M.
Obligado, Angelu N.
Valdoz, Jennelyn A.

PRODUCTION
DEPARTMENT

Mendoza, Decem D.
Cruz, Ferwin Harry S.
Duavis, Nesa J.
Montainez, Crizller Colin
Reyes, Danielle Rose P.

Sabordo, Roxan F.
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Lusné represents a growing awareness that even
everyday essentials can be improved in ways that
benefit both people and the environment. It proves that
true innovation is not only about creating something
new but also about ensuring it is beneficial to people
and the planet. It proves that innovation does not
always need to be complex. Sometimes, it begins with
something small, like a flower in a garden, and grows
into a solution that meets real needs. It stands as a
product made with thought, care, and purpose. It
reflects the creativity of students who turned inspiration
into action, and it shows how meaningful ideas can
grow from simple beginnings. With its flower-shaped
design, gentle scents, and eco-conscious packaging,
Lusné is not just another soap on the shelf—it is a
reminder that young people can make products that
bring both comfort and positive change.

| v

The Cosmos-Lavender Soap carries the
soothing scent of lavender, known for its
calming effect on the mind and body. To
further highlight the cosmos, the soap is
shaped like a cosmos flower, with bits of
cosmos flower mixed in it. To make it more
attractive and unique, the soap was
designed with lavender which represent
freshness, calmness, and lightness.This
design allows the product to stand out while
symbolizing the natural radiance and
softness that the soap offers to the skin.

The Cosmos-Vanilla Soap offers the sweet
and warm aroma of vanilla, which
symbolizes purity and comfort. To further
highlight the cosmos, the soap is shaped
like a cosmos flower, with bits of cosmos
flower mixed in it. This design allows the
product to stand out while symbolizing the
natural radiance and softness that the soap
offers to the skin. Each bar is wrapped in
thin cling wrap for protection and combined
with kraft paper to lessen the environmental
impact.

Page 21



THE CHICKRAZE STORY

Chickraze Enterprise was born out of collaboration
among students who shared a common vision to
introduce something new and meaningful to the
market. Coming from different perspectives, some of
us wanted a product that people would truly enjoy
for its flavor, while others emphasized the
importance of health and nutrition. By merging these
ideas, we created a snack that offers the best of
both delicious, healthy, and affordable for everyone.

We developed bite-sized chicken poppers carefully
crafted from tender chicken breast combined with
vegetables like malunggay, potatoes, and carrots.
This unique mix makes the product not only flavorful
but also nourishing, designed to meet the fast-paced
lifestyle of students, workers, and families alike who
seek balance in their daily meals.

Our journey is just beginning, and while challenges lie
ahead, we continue to learn, adapt, and grow
together. Chickraze Enterprise is more than an
Enterprise. It is a story of innovation, teamwork, and
shared purpose.

ﬁ Chickraze Enterprise $.0994-489-9001

TEAM MEMBERS
Of Chickraze Enterprise

MENTOR
Dr. Ronilo B. Ramilo

GENERAL MANAGER
Lamarca, Princess Jade

FINANCE DEPARTMENT
Amatosa, Hanna Jean
Daniel, Jenny
Dionicio, Kristin

MARKETING DEPARTMENT
Deza, Abideth Kiana
Dela Cruz, Jericho
Fuentes, Liza Mae
Lumaban, KC
Mendoza, Mary Grace
Sabas, Louie Angela

PRODUCTION DEPARTMENT
Badilles, Jovy
Gutierrez, Meynard
Manzano, Joela Marie
Pefiera, Vincent
Rodriguez, Rhearose Catherine

@Chickrazeenterprise@gmail.com
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Chickraze Enterprise was
created to develop
innovative food products
that meet the changing
needs of modern
consumers. Recognizing the
popularity of fried chicken
snacks like nuggets and
popcorn chicken, the team
introduced Pomi-Chic, a
micro  chicken  popcorn
snack designed with a
healthier twist.

Made from tender
chicken breast coated in
flour, grated potatoes,
carrots, and crunchy
breadcrumbs, it is fried to
a light golden brown. This
mix adds flavor, texture,
and nutrition, making it
stand out from ordinary
fried snacks. Guided by
its vision and mission,
Chickraze emphasizes
quality, innovation, and
customer satisfaction in
creating products suited
for busy lifestyles.

Pomi-Chic
consumers by offering a
quick, flavorful, and
affordable snack that
balances taste and
nutrition. It caters to
students, faculty, and
staff who often need
convenient options that fit
their  schedules and
budgets. Beyond
campuses, it also
appeals to young
professionals, parents,
workers, gym-goers, and
local residents who seek
satisfying food without
compromising health. By
combining chicken with
vegetables in a crispy
coating, Pomi-Chic
promotes healthier eating
habits while maintaining
the familiar comfort of
fried snacks. Chickraze
Enterprise aims to make
its product a go-to choice
for individuals who value
quality,  variety, and
practicality in their daily
meals.
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WE ARE CLOVEEN AND THIS IS
OUR STORY

s Cloveen Enterprise was founded by fifteen
student entrepreneurs from Quezon City University to address
often-overlooked personal care concerns. As students and
daily commuters, they identified a common issue—excessive
sweating and odor in the hands and feet, which most products
ignored. United by this insight, they created Geluxe, a gel-type
deodorizer specially formulated for these areas. Through
collaboration and well-defined roles in marketing, finance,
production, and operations, they ensured product quality and
efficiency. Backed by research and testing, Geluxe reflects
their commitment to innovation, skin safety, and sustainability.
What began as a school project became a mission to boost
daily comfort and confidence.

FB Page:

Cloveen Enterprise

Email:
cloveenenterp@gmail.com
Mobile:

09354982086

,ﬁ.'rh

e 8

TEAM MEMBERS

of Cloveen Enterprise
MENTOR

Dr. Ronilo Ramilo

GENERAL MANAGER
Kimberly Psalm D. Garingan

FINANCE DEPARTMENT

Adrian J. Dela Cruz
Venice Marie M. Cayme
Krystal Ann Melody A. Tamang

MARKETING DEPARTMENT

John Paris A. Santos
Charisse Ymarie A. Dela Cruz
Heart Jewel F. Honrado
Prince Chadwyk F. Magdalaga
Shena Mae M. Ramal
Wilmer R. Sibayan

PRODUCTION DEPARTMENT
Lovely Joy L. Riambon

Jhonnabel S. Barza

Dorothy N. Alcantara

Kerth John Catamora
Wyeth Grant A. Guerrero
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GELUXE

Geluxe" is a blend of “Gel,” highlighting the product’s
smooth and lightweight texture, and “Luxe,”
representing its luxurious and premium nature.
Together, these names embody the company’s
mission to deliver personal care products that are
both effective and gentle.

UNSCENTED

Unscented Geluxe is a foot and hand
moisturizer that hydrates, soothes, and softens
skin while keeping it fresh—without added
fragrance.

WATERMELON

Watermelon Geluxe is a foot and hand
moisturizer with a sweet, fruity scent that
hydrates, softens, and refreshes skin with a
summery touch.

MINT

Mint Geluxe is a foot and hand moisturizer with a
refreshing mintscent that soothes, revitalizes,
and keeps skin feeling clean and fresh all day.
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OALE iggRPRISE

Step behind the curtain and
discover the story of
Coalesce Enterprise.

We  started as 1/  young
entrepreneurs, each with different
passions, perspectives, and talents,
brought together by one common
goal: the desire to succeed. From
ative design to strategic thinking,
each member brought something
unique to the table. These
differences became our greatest
MARKETING DEPARTMENT strength, forming the foundation of

Tusoy, Jacob A. the Enterprise. Through late-night
Benlod, Reina A. meetings, bold decisions, and
Dino, Samantha Marico J.  unwavering dedication, we turned
Lestino, Francis B. our vision into reality. We faced

Patefio, Reajean T.
Perra, Nathalie Nifia T.

challenges head-on, grew together,
argued and made up, and ultimately
built something far greater than any
one of us could achieve alone.
Coalesce is more than just a name;
it stands for the coming together of
our ideas, values, and goals. It
shows the power of working as one,
the strength in our differences, and
what we can achieve when we unite
PRODUCTION DEPARTMENT  with shared purpose.
Vargas, James Mark R.
Cayabyab, Alwina C. This is who we are. This is Coalesce
Concepcion, Nathaniel Enterprise.
Importante, Alwina P.
Pacete, Jonah Christa E. Facebook Page:
Salandanan, Genele L. Coalesce Enterprise
Zipagan, Jann Acer D. Email Address:

coalesceenterpriseofficial@gmail.com
esce Phone Number:

ENTERPRISE Elma Lyn R. Padlan, MBA, LPT

FINANCE DEPARTMENT

Magdato, Juaquin Marvin M.
Reyes, Kristine E.
Tumale, Alecksandra Angel



https://www.canva.com/design/DAGyBElKj7E/M2nHTs_4emTpA_LFOnecLQ/edit

PASTA VERDE

The Pasta Verde logo embraces a minimalist de
that prioritizes clarity and recognition. With its ¢
circular layout, refined typography, and a simple
of a fork twirling pasta, it communicates
elegance and approachability. The deep green c
is not just a design choice it reflects the un
quality of the product itself, which is made
spinach, giving the pasta its distinctive green Est. 2024
This natural ingredient reinforces the brand’s focu
freshness and authenticity.

({zf/[ /

A comforting pasta inspired by beloved A rich and creamy pasta with a bold,

local flavors, offering a sweet and
savory blend that feels both nostalgic
and new. Each forkful delivers a burst
of flavor and a heartwarming
experience, making it perfect for
sharing with friends and family. Its
vibrant color and unique taste make it
stand out as a dish that celebrates
Filipino creativity and comfort food in
one plate.

spicy kick that will excite your taste
buds. Each bite is smooth, hearty, and
perfectly balanced for those who love
a zesty twist in their meal. The
creaminess wraps around the pasta
perfectly, while the spice gives it that
extra thrill. It’s a dish that feels
indulgent yet exciting, turning an
ordinary day into a flavorful adventure..
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WE ARE COSMOS ENTERPRISE
AND THIS IS OUR STORY
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B y utilizing cosmos

petals, Cosmos Tea not
only introduces a

unique flavor but also
promotes eco-conscious

consumption. The
business embraces
sustainability by
repurposing natural
ingredients while
maintaining a focus on
taste and quality.
Cosmos Enterprise is

committed to offering an

enjoyable, guilt-free
beverage experience.
Through its innovative

approach, the business
seeks to establish itself
as a trusted brand within
Quezon City, catering to
consumers who value
both sustainability and
new exciting flavors.

CONTACTUS |
FB PAGE:

Cosmos Enterprise

EMAIL ADDRESS:
cosmos.enterprise.qcu@gmail
.com

PHONE NUMBER:
0998-448-6967

TEAM MEMBERS OF
COSMOS ENTERPRISE

MENTOR
Elma Lyn R. Padlan, MBA, LPT

GENERAL MANAGER
Edwin C. Paglalunan Jr.

FINANCE DEPARTMENT

Juliana R. Blanca
Bernadeth V. Torres

MARKETING DEPARTMENT
Roma May M. Alvarez

Atashia V. Atup

Clarisse S. Cosca

Vyron Ethan C. Gelua

Luis Jerard U. Quintana

Charlene M. Salando

PRODUCTION
DEPARTMENT

Brian A. Baena

Philip Gabriel P. Bautista
James Carl P. Belvestre
Cazumie A. Dela Cruz
Reynalyn R. Etang
Desiree Grace S. Galvez
Angel May B. Peina



cOSMOS TEA

The brand uses warm orange and soft white for
a fresh, friendly feel. The logo’s smiling tea cups
with boba show fun and togetherness.
“COSMOS” blends floral and bold fonts for
energy, paired with the calming tagline, “Cup to
Sip, Moments of Serenity.” A round frame with
rays adds warmth, and “EST. 2025” marks the
brand as new and lasting.

Cosmos Tea is a twist on traditional herbal teas, combining the flavors of the Cosmos
flower with the soothing properties of natural herbs. It is enriched with antioxidants with
chewy jelly with cosmos creates a delightful contrast in mouthfeel. With a sugar syrup
cosmos flower tea creates a balance of sweetness to the drink.

Okinawa milk tea, infused with cosmos
flower tea, is a unique and delightful
beverage. The traditional Okinawa milk tea,
characterized by its rich, creamy texture
and deep caramel-like sweetness derived
from Okinawa brown sugar added.

Dalandan is a unique blend of sourness
and sweetness of a refreshing, citrus flavor
with a balance of sweetness. Combining it
with cosmos flower tea creates a unique
beverage. The floral notes of the cosmos
flower add a refreshing aroma.




GOVERNINIOVA ik
ENTERPRISE A

THIS IS OUR STORY

@ ovennova began with a simple idea: to create

ookies in a healthier and more innovative way.
The name comes from Cookies (Co), Vegetables (Ve),
and Innovation (Nnova). This reflects both our product
and our vision. We believe cookies should not only be

sweet snacks but also a fun and enjoyable way to eat
vegetables and discover new tastes.

As students, we wanted to build something that

CONTACT DETAILS shows gur cre.ativity, teamwork, and fresh ideas. With

simple ingredients, we learned how to turn small

FB PAGE: concepts into something meaningful and valuable. For

Covennova Enterprise us, Covennova is not only about baking but also about

sharing a new perspective that cookies can be

EMAIL ADDRESS: delicious and nutritious at the same time, offering
covennova.ent@gmail.com people a better choice for their snacks.

PHONE NUMBER: We are more than just a student team. We are

learners, dreamers, and innovators who want to inspire
and encourage others to see cookies in a new way,
filled with flavor, health, and creativity.

0928-400-4140

TEAM MEMBERS OF
COVENNOVA ENTERPRISE

Adrian Corpuz

Mhico De Castro
Michelle Delifia
Christian Gabo

Ranz Christian Tingzon
Rodrigo Dave Tonido

GENERAL MANAGER .ﬂ

Kayle Brigete Antonio (i

FI'NANCIAL HEAD Tricia Mae Decendario
Nicole Lagao Jasmine Kian Gratito
MENTOR Lara Mae Retiza

Renzel Mae Remitar

I | Carl Matthew Roxas
Tl

Prof. Hermelinda Q. Sumagpao
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The Leafy Bites Cookies logo shows a cute, smiling cookie with
a bite, happy eyes, and pink cheeks. The letter “y” in “Leafy” is
shaped like snow cabbage (pechay), while the “O” and “I” in

“COOKIES” are replaced with

squash and carrots—

representing the three cookie varieties. The design highlights

Leafp Bites

that the cookies are delicious, healthy, and fun, made with

- COBRIVES - squash, carrots, and pechay, giving a happy and healthy vibe.

CARROTS

Made with fresh carrots, these cookies offer a
tender, chewy texture with natural earthy
sweetness. The carrots blend perfectly with
buttery dough, creating a wholesome, nourishing
snack that’s both delicious and guilt-free. A
tasty treat you can enjoy anytime, packed with
the goodness of real carrots.

SNOW CABBAGE

SQUASH

A wholesome treat made with real show cabbage,
offering a light, subtly sweet, and earthy flavor.
With their soft yet crisp texture, these cookies
give a nutritious twist to snacking. The unique
cabbage taste unfolds gently, leaving a clean
finish that keeps you coming back for more—a
comforting yet modern cookie perfect for health-
conscious snackers.

Made with real squash, these cookies have a crisp

outside and soft

inside, blending natural squash

sweetness with comforting homemade flavor. Nutritious
yet delicious, they’re a guilt-free treat perfect for
sharing or enjoying anytime, bringing the goodness of

seasonal harvests in every bite.
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Meet Our Team

i
GM & HEADS

MR. DARYL PANGANIBAN, VIBA
Mentor

RENEE GRACE EURAOBA
General Manager

DANIEL LESTER ALIDO - Finance Head
IVY VILLAMIEL - Auditor

LEA NAVARRO - Bookeeper

REYNOSA GRACILLA - Marketing Head

SYRINE OBDELLE CRUZ - Digital & Social Media
Marketing

JOANA MARIE MENDOZA - Planning and
Execution

DANA GRACE VARELA - Marketing Staff
MABELL GACHO - Procurement Head
JOMALYN ABADINES - Procurement Office

Our Story GLADYS SALDO - Procurement Assistant

RAQUEL CABARLES - Supply Chain
Assistant/Receiving Clerk

SHERALYN TUAN - Inventory Clerk/Logistics
Coordinator

JOVANIE DEL CARMEN - Production Head
DARWIN SO - Production Monitoring

RON ANTHONY ANASCO - Quality Control
MARKIE RUZGAL - Production Cook

JAMES CLARK SANTOS - Logistics and Supplies
Officer

MARK ANTHONY ABRENICA - Production Staff

Connect with us!
Yema Delights by
0 Creamy Magic Enterprise k 09952592090

@ cme_yemadelights@gmail.com
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Creamy Magfc

ENTERPRISE

The Creamy Magic Enterprise operates
in the food manufacturing business,
specializing in unique spreads. Its
flagship product, Yema Delights, blends
traditional yema with moringa
(malunggay). Targeting families,
professionals, and local consumers, the
brand offers handcrafted, Filipino-made
goods through direct selling, retail, and
online platforms.

@m 5
w

WITH MORINGA

Product Description

Creamy Magic Enterprise is a food
business transforming traditional
Filipino confections into modern,
flavorful creations. Its flagship
product, “YEMA DELIGHTS,” the
Creamy & Delicious Yema Spread
with Moringa (Malunggay), offers a
fresh take on the classic yema by
blending it with moringa, a well-
loved ingredient in Filipino kitchens.
This innovative spread is crafted for
every household, young individual,
family, and professional who
appreciates homegrown flavors and
locally inspired food. Whether used
as a sweet addition to breakfast, a

unique pasalubong, or a specialty
giftt YEMA DELIGHTS brings
nostalgic taste with a creative twist.




Facebook Page: Cuppiness Co. TEAM MEMBERS

Email Adress: cuppinessco@gmail.com OF CUPPINESS CO.
Phone Number: 0962-527-3998 MENTOR
Jessica S. Pagulayan, MBA,
LPT

THE CUPPINESS CO. STORY

GENERAL MANAGER
Cuppiness Co. is the product of collaboration and creativity Lordcywhin D. Correa
among 14 driven BS Entrepreneurship students from Quezon
City University. United by a shared passion for Filipino FINANCE DEPARTMENT
flavors and sustainable innovation, the team set out to Sofia Mae R. Suruiz
reimagine the local coffee experience. Their flagship Clarissa Anne Grace P.
products—Red Mung Bean Coffee and Sweet Corn Coffee Emboido
—are caffeine-free alternatives that reflect both ingenuity
and cultural pride. MARKETING DEPARTMENT

Angel Marie G. Ambil
Each member brings unique strengths to the enterprise, Christian Lloyd G. Batulan
contributing to product development, marketing, operations, Jieue M. Cabriana
and community engagement. Together, they champion Duem M. Enriquez
inclusivity by offering beverages suitable for diverse Alaiza Joyz T. Gianchand

lifestyles, including those avoiding caffeine. Their
commitment to sustainability is reflected in their use of | | PRODUCTION DEPARTMENT
locally sourced ingredients and eco-conscious practices. Althea O. Enguerra

Ronnel A. Barja
Rochelle P. Barquillo
Crome Aeiriealle Loi T. Bodo
Carl Robert T. Dela Torre
Charbel A. Macutay

More than a business, Cuppiness Co. is a testament to
student leadership, teamwork, and purpose. With every cup,
the team hopes to inspire mindful consumption and elevate
Filipino traditions—one innovative sip at a time.
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CUPPINESS CO.

MUNGBEAN-SWEETCORMN

At Cuppiness Co., our logo isn’t just a design—it’s a promise. A warm, inviting cup
cradled in gentle curves, it symbolizes comfort, joy, and the simple pleasure of savoring
life one sip at a time. It reflects our mission: to serve happiness in every cup and create
moments worth remembering. Our pride lies in two signature brews that redefine the
coffee experience: Red Mung Bean Coffee and Sweet Corn Coffee. These innovative,
decaffeinated blends are crafted for those who crave flavor without the caffeine buzz.
We source high-quality ingredients and prepare every cup with precision, ensuring that
every sip is a celebration of taste and wellness. Cuppiness Co. isn’t just a coffee shop—
it’s a community hub, a place where feelings are poured into cups and shared across
tables. Our logo reminds you that joy can be found in the everyday, especially when
paired with a brew that’s as unique as you are.

RED MUNG BEAN
COFFEE

SWEET CORN COFFEE

The Red Mung Bean Coffee offers a The Sweet Corn Coffee delivers a
bold, creamy richness that surprises smooth, subtly sweet profile that’s
and satisfies both refreshing and nostalgic.

\_ § \_ _
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CONTACTS

FB PAGE: Dalinisa Enterprise
INTAGRAM: dalinisa_enterprise
GMAIL: dalinisaenterprise@gmail.com

DALINISA (%)
ENTERPRISE s

TEAM MEMBERS
OF DALINISA ENTERPRISE

MENTOR
Prof. Jo Ann Mariano, MEM, LPT

THIS IS DALINISA, THIS IS OUR STORY

GENERAL MANAGER
Esteban B. Grey IV

Dalinisa Enterprise is a student-led food business that
redefines the traditional Filipino longganisa by offering a
healthier and more sustainable version made from banana
heart (puso ng saging). Formed as a general partnership
by 16 BS Entrepreneurship students from Quezon City
University, Dalinisa blends innovation with culture to honor
Filipino flavors while addressing health and environmental
concerns. Unlike the usual longganisa, often high in fat
and sodium, Dalinisa’s banana heart longganisa is a
nutritious, plant-based option that is both affordable and
delicious. The enterprise supports eco-friendly practices
by using locally sourced ingredients and reducing meat
consumption, contributing to sustainability efforts.
Dalinisa strives to serve meals that not only satisfy
cravings but also promote wellness, culture, and
sustainability.

FINANCE DEPARTMENT
Cris Ann C. Reyes
Ghea Ruth Semberino
Christian James C. Ayson

MARKETING DEPARTMENT
Paul Adrian Vigo
John Michael R. Bajao
Jonalyn K. Gede
Janelle Z. Ramos
Prince Gherald Soriano

PRODUCTION DEPARTMENT
Hinggos, Micaela R.
Ma. Cristina B. Aboyme
Daisy L. Bagunu
Kyra Kristha R. Franzuela
Trisha G. Magallanes
Renier Kenn L. Quizon
Jayson A. Puediban
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~ Longganisa incorporates banana hearts as an ingredient.

PUSO-NISA

Imagine biting into a juicy, savory Longganisa while your
tongue dances with the well-known rush of spices and garlic.
The entire experience is elevated, when a wonderful
earthiness suddenly appears. This is the magic of Puso-nisa.
Our Puso- nisa isn't just your typical traditional Longganisa.
We made a new variant that only we could make: a

Puso-nisa made of banana heart blends with ground pork to
compose its form, adding a seasoning such as garlic, spices,
and a hint of sugar. We also have 3 sauces as our options:
cheese, teriyaki, and barbecue. Offering a Longganisa that is
both distinctively Filipino and unndeniably unusual, it is a food
invention that honors history while daringly exploring
fascinating new ground.

BARBEQUE

SAUCE

Pusonisa with
Barbeque sauce

Juicy puso nisa
glazed in smoky,
sweet, and tangy
barbecue flavor.

v e

, .

CHEESE TERIYAKI
SAUCE SAUCE

Pusonisa with
Cheese Sauce

Pusonisa with
Teriyaki sauce

The juicy longganisa The savory
meets rich, creamy longganisa pairs
cheese that melts with a sweet and
perfectly with every savory teriyaki

bite.
glaze.
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THIS IS US. THIS IS EATSCAPE.

Eatscape Enterprise was founded
in the school year 2024-2025 by QCU
students, a group of seventeen
passionate young entrepreneurs. The
business was created to bring something
new to the local food scene by serving
popular international dishes with a Filipino
twist. The name “Eatscape,” from “Eat”
and “Escape,” reflects the goal of giving
customers a chance to enjoy delicious
meals while exploring new flavors and
cultures. Eatscape believes food is more
than just a meal—it’s an experience that
connects people and creates lasting
memories. With creativity and teamwork,
the group is dedicated to offering
flavorful, affordable, and exciting dishes
for everyone.

Eatscape Enterprise

eeatscape@gmail.com

09641942760 /

Elma Lyn R. Padlan, MBA, LPT

Joedie G. Quilang

Princess C. Mendez
Trisha V. Tumali
Aira Mae P. Zamora

John Marco A. Badilla
Steven James P. Ballao
Cyra Mae Gayo

Charles Glendon Pelaez
Hannah Paula V. Tampus

Jomary Steven Q. Celestial
Justin Garciso

Rea R. Jumao-as

Jhoanna Rose Romin
Shyrille L. Samson
Raymark Raymark

Jerrylyn P. Sumook
Teache D. Tomboc
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A TASTY ESCAPE IN
EVERY BITE

Presenting Hapiyaki, a savory
Japanese-inspired pancake inspired by
the famous okonomiyaki. This hearty
dish features tender chicken breast,
crisp shredded cabbage, and sweet
carrots, offering a good source of
protein, fiber, and vitamins—all
packed into a golden-brown, flavorful
pancake. With its perfect balance of
sweet and savory notes, Hapiyaki
delivers a taste experience that’s both
comforting and  exciting. Each
pancake, about five inches wide and
one and a half inches thick, is ideal for
a quick lunch, snack, or as a fun and
flavorful alternative to your usual meal.
Finished with creamy Japanese
mayonnaise, classic sauce, and fresh
parsley, Hapiyaki is carefully crafted to
delight your taste buds and give you a
flavorful escape in every bite.

The name of our enterprise,
Eatcape, comes from the words “eat”
and “escape,” which means offering
an escape through eating. A lot of
people experience different kinds of
problems in life that make them unable
to perform their daily tasks and duties.
At Eatscape Enterprise, we offer food
that tastes like an adventure. We
strive to do our best to continuously
improve.

“Ohayo, Kain Tayo! Hapiyaki
ang Swak Sa lyo” is a fun and inviting
tagline that mixes Japanese and
Filipino culture. It greets customers
warmly and invites them to enjoy
Hapiyaki, highlighting it as a tasty,
satisfying choice for everyone.
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ELYSTA

ENTERPRISE

THE STORY BEHIND ELYSTA

Elysta Enterprise started with the goal of providing a
product that enhances and protects the skin while
satisfying customers who choose to support the
business. Each product we make embodies our
passion for craftsmanship, eco-conscious innovation,
and thoughtful sourcing. From the butterfly pea flowers
we use to the hands that shape each bar, Elysta is a
reflection of our team’s collective effort and values.
Elysta Enterprise is built on purpose, creativity, and
mindful innovation. The name, a combination of the
word elixir and style, reflects our dedication to crafting
beauty solutions that are both effective and naturally
inspired.

FB Page: Elysta Enterprise
Email Adddress:
elystaenterprise@gmail.com
Phone Number: 09922931243

Team Members
of Elysta ENTERPRISE

Mentor
Jo Ann General

General Manager
Broncano, Lian Brendan Fantasia Z.

Production Department
Cillano, John Jester M.
Amigable, Shaine D.
Cedefio, Lailanie
Dasalla, Angel Trisha May T.
Rivera, Ma. Angela Franchesca A.
Serilla, Dialind Jayell D.
Tapaoan, Nicko John A

Marketing Department
Ruga, Kristine R
Francisco, John Dominic D.
Ignacio, Arabela S.
Tefloso, Paul Benedict E.
Mendoza Rafael E.

Finance Department
Valdez, Mary Ghellian C
Dedoyco, Mariel N.
Ledama, Arlene G.
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CELESTIAL BLOOM

Crafted with natural ingredients and free from harsh
chemicals, both offer a luxurious, soothing bathing
experience that indulges your skin in pure,
refreshing care. Free from harsh chemicals, our
formula is designed for a soothing and refreshing
bathing experience. The natural properties of
butterfly pea promote a healthy glow, while its mild
cleansing action ensures your skin stays hydrated
and smooth. Enjoy the pure, refreshing feel of
nature with every use. The Celestial Bloom Soap, is
crafted with butterfly pea flowers-an ingredient
known for its antioxidant and soothing properties-
designed to cleanse, moisturize, and enhance
natural beauty.

Our Celestial Bloom Soap is thoughtfully crafted
to wrap your skin in a rich yet delicate lather that
gently cleanses while preserving its natural
softness. Infused with natural ingredients, this
/|- soap lifts away impurities without disrupting your
uskin’s balance, leaving it refreshed, smooth, and
nourished after every wash. The soothing
properties of butterfly pea help promote a
radiant, healthy glow, while its mild cleansing
action ensures lasting hydration.

S

Our Celestial Bloom Body Wash glides
effortlessly over your skin, delivering a refreshing
and hydrating cleanse that feels light yet
indulgent. Its silky formula is enriched W|th ,
natural botanicals that revitalize and
soften, leaving your skin supple and
radiant without any dryness. The
natural benefits of butterfly pea "‘si ::;"f' 41{ I
enhance your skin’s glow, while the "-,if.’? yr:
gentle cleansing action preserves " i
essential moisture. -
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~ THE FACES BEHIND ERASCENT

Av MENTOR
Ronilo B. Ramilo, DBA

GENERAL MANAGER
Jamiele Benj B. Odrunia

o

MARKETING DEPARTMENT
Mary Grace Buscato
Angel Ann N. Pamplona
Cindy T. Salavarria
Colline Shane H. Austria
Louiejie E. Tarrazona
Adrian E. Serrano
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. Janele M. Fabontoza
" ! - Krisha Mae B. Patan-co

PRODUCTION DEPARTMENT
Marie Gabrille V. Alvarez
James P. Ela
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WE ARE ERASCENT - HERE BEGINS OUR JOURNEY.

Page 42




DEOPOD ¥ N IS

LAVANDER SCENT

A calming, soothing scent that
brings a sense of relaxation and
peace. Perfect for closets,
bedrooms, or any space where
you want to unwind and feel

refreshed after a long day.

LEMON SCENT

A bright, crisp, and
energizing scent that cuts
through stuffiness with zesty
freshness. Great for shoes,
gym bags, or any space that

needs a clean and lively vibe.

VANILLA SCENT

A warm, sweet, and cozy

fragrance that adds comfort
and charm. Ideal for bags or
rooms where you want a
touch of hominess and

inviting freshness.
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FB Page: Fizzest Enterprise
FIZZEST : Email Address:

ENTERPRISE fizzest.enterprise@gmail.com

Phone number: 0909-602-0879

THE FIZZEST TEAM

MENTOR
Mr. Daryl Panganiban, MBA

GENERAL MANAGER
Zhamil Khurt M. Hollon

FINANCE DEPARTMENT
Naviel C. Abas

Merry Grace A. Lopez
Marry Ann S. Mateo

MARKETING DEPARTMENT
Jan Michael Bibat
Russel Dizon
Jharene Uriel P. Hernandez
Kael M. Madiam
Jasmine M. Ponsones
Carl Jefferson C. Rosales
John Ric Sosa

PRODUCTION DEPARTMENT

Marielle F. Cerna
Jose Yvan J. Bitangcor
John Angel D. Crisologo
Joyce B. Iraga
Jollena B. Rofia
Jahnnah Faith V. Sahagun
Lewis Martin C. Velasco

ABOUT FIZZEST ENTERPRISE

Fizzest Enterprise began with a simple idea from 18 young entrepreneur students:
to offer healthy, high-quality drinks at an affordable price for students and young
professionals. Concerned about the growing popularity of sugary and artificially
flavored beverages, these young entrepreneurs were inspired to create a better
alternative. Drawing from traditional fruit flavors, they developed Zestiva, a unique
drink made with natural fruits, soda, and topped with in-house crafted sherbet ice [
cream. Guided by this vision, our mission is to craft revitalizing and flavorful
drinks that spark connections and celebrate life’s moments with every sip.

O =~ - =0
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ZESTIVA is inspired by the word “zest,” which
reflects energy, excitement, and positivity. It also
captures the tangy freshness and lively spark that
soda drinks bring with every sip. True to its name,
ZESTIVA is crafted to energize, refresh, and uplift
both the body and spirit. More than just a drink, it
embodies our passion for creating moments of joy
and togetherness.

ZESTIVA — MANGO ZESTIVA — CUCUMANSI

Zestiva — Mango celebrates the
sweetness and richness of the
Philippines’ national fruit. Known

b

as the “King of Fruits,
provides natural

minerals, and a burst of tropical

freshness that makes

stand out. This variant appeals to
| those who crave a familiar yet

M| indulgent taste that
satisfying and revitalizing.

Zestiva — Cucumansi, is a bold and
innovative combination of calamansi
and cucumber. Calamansi adds a
zesty, citrus kick while cucumber
balances it with a refreshing, cool
taste. Together, they create a
perfectly balanced drink that is light,
hydrating, and packed with nutrients.
Cucumansi is ideal for customers
is  both who prefer something unique and
adventurous while still maintaining a
focus on health and wellness.

mango
vitamins,

Zestiva




EST. 2025

FRUITION ENTERPRISE

FACEBOOK PAGE:
Fruition Enterprise
E-MAIL:

@

CONTACT NUMBER:

BACKGROUND

What happens when sixteen dreamers mix creativity,
teamwork, and fresh fruits? You get Frugie Fantasia—a
shake that’s not just delicious but also packed with good
vibes and nutrition. Fruition Enterprise began as simple
brainstorming sessions, but the team transformed their
ideas into a full-on business plan. From studying the
market to checking out competitors, they made sure
every move was set for success. Their shake isn’t your
usual drink—it’s carefully made with real, healthy
ingredients and crafted to taste as good as it looks.
Fruition plans everything: sourcing fresh fruits, designing
the product, and making sure it’s Insta-worthy for every
sip. But more than just creating a shake, Fruition
Enterprise is about teamwork, passion, and chasing one
big goal together. For them, it’s not just business—it’s a
lifestyle. One sip of Fruigie Fantasia and you’ll know, this
is health and happiness in a cup.

0929-747-3469
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CARRO MELON a refreshing mix of carrot and W

melon, offered a light and revitalizing option.

blending banana saba and carrot, created
a rich, tropical drink that was both satisfying and energizing.

More than just taste, Fruigie Fantasia was built on purpose: to promote health,
creativity, and sustainability. By sourcing from local farmers, Fruition

~ Enterprise ensures freshness while supporting communities and livelihoods.

" Cvery sip represents not just nourishment for the body, but also care for the
environment and society.

In a fast-paced world, Fruigie Fantasia proves that healthy living doesn’t
require compromise. It is affordable, natural, and accessible wellness in a cup.
More than a fruit shake, it is a movement: a celebration of nature’s flavors, a
commitment to quality, and a reminder that simple ingredients, crafted with
j care, can become something magical.
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THE FULLFIL 725 C0)®

Fullfilya®" Co. was founded by
passionate entrepreneurship
students committed to redefining
haircare through sustainability and
inclusivity. Born from a shared vision
to create beauty products that are
kind to both people and the planet,
the company is driven by a core
team of young innovators bringing
fresh ideas, creativity, and a deep
sense of responsibility toward
building a greener future.

INSIDE FULLFILYA’ CO.

MENTOR
Jessica S. Pagulayan, MBA, LPT

GENERAL MANAGER
Sta. Maria, Aubrey Jean H.

FINANCE DEPARTMENT
Mufiez, Warren Edison
The start-up specializes in natural, eco-friendly Pineda, Mel Joy R.
haircare solutions designed for diverse hair Sison, Madonna C.
types while encouraging mindful consumption. MARKETING DEPARTMENT
Its team prioritizes locally sourced ingredients
and sustainable packaging to minimize
environmental impact and support local

Torres, Apriljoy T.
Bolante, John Paul
Floralde, Johnr Renan J.

sr}pplle‘rs. Be.yorl1d.|’i[s prodtljcés, t-Fuuﬂl? Co. Geralde, Marvelyn S.
c amtplorls inclusivi y,. c.e.e ra ”;S . |verslfe Gonzales, Troy M.
beauty §andards and inspiring authentic self- Literal, Betsy Joanna B.
expression.
PRODUCTION DEPARTMENT
BE UPDATED AND EXPLORE WITH US Urian, Alexandra Mary A.
Aboga, Jaja R.
Fullfilya’ Co. Agtong, Francis E.
‘. 0994 103 7852 Garreroj George Michael P.
Herilla, Francess S.
}‘v‘( fullfilyaco@gmail.com Somogat, Novielyn D.
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INCLUSIVE BEAUTY "

HibiGlow is a lightweight hair mist created by
Fullfilya’ Co. to make daily hair care simple
and effective. Many people struggle with
dryness, dullness, and damage from
pollution, so this product was designed to
give hydration, shine, and protection in just a
few sprays. Unlike heavy hair products,
HibiGlow is non-greasy and easy to use
anytime, whether at home, at work, or on the

go.

The name HibiGlow was carefully created to
reflect both the purpose and benefits of the
product. “Hibi” comes from Hibiscus, one of
the key natural ingredients used in the
formula. Hibiscus is well known for its ability
to improve hair health by strengthening
strands, adding softness, and supporting
overall vitality. This ingredient plays a very
important role in making HibiGlow not just a
simple hair mist, but a product that truly
helps maintain healthy, nourished, and
manageable hair every day. The second part
of the name, “Glow,” represents the radiant
shine and smoothness that users can
achieve when using the mist regularly.

— i g :ﬂ-.w.#' -
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The mist is made with natural ingredients like
sunflower seed oil for moisture, aloe vera
extract for hydration, and hibiscus seed oil for
strength. It also contains vegetable glycerin to
keep hair smooth. Each ingredient was
carefully chosen to help maintain healthy and
manageable hair. To make sure it's safe and
effective, we also worked with a chemist in
refining the formula.

It highlights the product's main goal of
providing hydration, nourishment, and
protection that result in soft, vibrant, glowing,
and healthy-looking hair. Even when
exposed to stress from pollution, heat,
humidity, or other harsh environmental
factors, HibiGlow helps keep hair lgoking
fresh, silky, naturally beautiful,/ and
effortlessly radiant throughout the day.
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FUSBITES

R ENTERPRISE

MENTOR

Hermilinda Sumagpao, MBA, LPT

GENERAL MANAGER

Lumbao, Louie Gie G.

OUR STORY

Fusbites Enterprise was founded in 2025 by a
group of student-entrepreneurs from Quezon
City University who share the passion for
creativity, collaboration, and innovation. As part
of their academic and entrepreneurial journey,
the team developed their flagship product, the
Dumpling Pizza—a unique fusion of flavors
where the familiar taste of pizza is wrapped in a
soft dumpling with fresh vegetables. This
creative twist offers customers a budget-friendly
yet flavorful snack, perfect for students and the
local community.

The enterprise was built not only to showcase
innovation in food but also to provide a
meaningful learning experience for its members.
Despite financial challenges and limited
resources, the team remains committed to
perseverance, teamwork, and professionalism.
Fusbites Enterprise stands as a symbol of young
entrepreneurs striving to balance academic
responsibilities with business goals. Through
their product and passion, they aim to inspire
others to pursue opportunities that foster
growth, resilience, and sustainability.

ﬁ_@FusbitesEnterDrise
M enterprisefusbites@gmail.com
°+63 9205 530 923

FINANCE DEPARTMENT

Roxas, Melyka
Aboganda, Michaela S.
Borcelo, Mecca R.

MARKETING DEPARTMENT

Cojo, Kyla Dianne gl
Galope, Stephen James R. 4
Andoloy, Sam O. e
Bering, Genfredd David
Dinglasan, Reggie May

PRODUCTION DEPARTMENT

Mecenario, Anjelyn E.
Cuntapay, James
Abejero, Carl Angelo P.
David, John Sigfroid
Ruiz,Ace Jayson Sino
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https://www.facebook.com/FusbitesEnterprise

PIZZA ON A POCKET,
PERFECT ON A BUDGET

The Dumpling Pizza is the signature product of
Fusbites Enterprise, developed in 2025 by student-
entrepreneurs from Quezon City University. It was
born from the idea of combining two well-loved
comfort foods—dumplings and pizza—into a
single, innovative snack. This fusion product
reflects the team’s creativity, resourcefulness, and

desire to introduce something unique and 2 0
enjoyable to the local food scene. Each Dumpling Pi refully prepared

by stuffing pizza-inspired ingredients such
as ham, cheese, tomato sauce, and fresh
vegetables like carrots and bell peppers
into a soft dumpling wrapper. It is then
cooked to bring out a flavorful bite-sized
treat that is both delicious and filling. Unlike
traditional pizza, Dumpling Pizza is
compact, easy to eat, and affordable,
making it perfect for students, young

The product was designed not only to satisfy professionals, and families looking for a

cravings but also to provide a more convenient budget-friendly shack without

alternative to large, shareable pizzas. With its compromising on taste.

portability, Dumpling Pizza fits the fast-paced

lifestyle of today’s consumers, especially

students balancing academics and daily

activities.

Beyond being a tasty snack, Dumpling Pizza
symbolizes the values of Fusbites Enterprise:
innovation, affordability, and accessibility. It
serves as proof that limited resources can still
produce meaningful and marketable ideas when
fueled by teamwork and perseverance. As the
flagship product, Dumpling Pizza carries the
vision of inspiring others to explore new
possibilities in food and entrepreneurship.




INHAWANI

ENTE F':'F"IQLEE

Ginhawani Enterprise was founded by a group
of passionate and driven students with a shared
vision: to create something truly unique. What
began as a brainstorming session around
various product ideas evolved into a bold and
unexpected innovation—potato ice cream.
Fueled by curiosity and a commitment to stand
out, we embraced the challenge of transforming
a humble ingredient into a delightful experience.

As students, we bring fresh perspectives,
relentless dedication, and a hunger to learn and
grow. Our journey reflects not just creativity, but
resilience and teamwork. Ginhawani Enterprise
isn’t  just about a product—it’s about
reimagining possibilities, pushing boundaries,
and proving that innovation can come from
anywhere. We are proud to be young,
hardworking, and unafraid to take risks. With
every scoop, we serve a story of ingenuity, grit,
and the sweet taste of ambition.
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TEAM MEMBERS

of Ginhawani Enterprise

MENTOR:
Emma Lyn R. Padlan, MBA, LPT

GENERAL MIANAGER:
Ciara Andrea T. Cano

FINANCE DEPARTMENT:
Mae Angela D. Maglaque
Althea Mae R. Pama
Stephanie G. Durias

PRODUCTION:

Alliah Joyce D. Bugnot
Celine Grace T. Respuesto
Francine Kate N. Riel
Rey Anne Margarette A. Rivera
Sophia Danica Romijn M. Gracilla
Sweet Mia P. Aleonar
Catherine V. Tindugan

MARKETING:
Gave Khalil |. Barsaga
Jeaneth D. Somera
Reinier O. Bellen
Keneth S. Bilbao
Roselyn C. Gipit
Claire Nicole P. Navarro

Ginhawani Enterprise
ginhawanienterprise@gmail.com

09995885951




Cremetato is the signature product of Ginhawani Enterprise, a student-led
brand born from bold thinking and a drive to innovate. Instead of following
traditional ice cream formulas, we reimagined them—using mashed potatoes
as our base ingredient. This unexpected twist delivers a creamy texture while
offering natural fiber, carbohydrates, and potassium, making Cremetato a
healthier alternative for ice cream lovers.

Crafted by dedicated and imaginative students, Cremetato reflects our belief
that comfort food can be clever, nourishing, and exciting. It’s more than just
dessert—it’s a story of creativity, resilience, and the power of fresh ideas.

Coffee Cookie a mellow coffee-
infused base with a comforting aroma
that gently lingers in every bite.
Blended with buttery sweetness and
cookie crumbles, this flavor delivers a
cozy, indulgent experience perfect
for those who enjoy depth and
texture.

Salted Caramel Smooth and sweet
with a hint of salt, this flavor is topped
with roasted nuts and graham
crackers. It’s playful, rich, and layered
—bringing together creamy
satisfaction and crunchy delight.

FE F S N

Cremetato invites you to experience ice cream in a way you never imagined. Whether you're
' health-conscious, adventurous, or simply curious, every scoop is a celebration of student
innovation and the joy of doing things differently.




TEAM MEMBERS

é}m Offites v

MENTOR
Jo Ann D. Mariano, MEM, LPT

GENERAL MANAGER
Juliana Andrea B. Suarez

FINANCIAL DEPARTMENT

Jade Ashley C. Molina
Kristine P. Pangramuyen

MARKETING DEPARTMENT

Daphne Sta. Maria
Ma. Christina Jose
Jazzky Padual
Mcneil C. Datuin
Brandon L. Gemino

PRODUCTION DEPARTMENT

Chris Anne L. Sebastian
Jake M. Servantes
Manolito B. Bulaga
Jerome G. Manlises
Darren Guerrero
Patricia D. Soliman

WE ARE GOLDEN BITES PH AND THIS IS OUR STORY | FB Page: Golden Bites Ph

Golden Bites PH is a general partnership company | Email Address: _
founded by 14 driven entrepreneurship students from phgoldenbites@gmail.com
Quezon City University, united by a shared mission to | Phone Number: 09095484754
create a unique, delightful, and culturally rooted snack
that is good for everyone.

The main product, BingkaBites, came about from the term "Bingka", short for its product
“bibingka”, a type of baked rice cake in Filipino cuisine, and the “Bites” as a part word
from the enterprise name. From the vision of becoming an innovative food business
enterprise emerged Golden Bites a modern food business that reimagines the classic
Filipino bibingka by blending tradition with innovation. The flagship product, Bingkabites,
offers a fresh twist: soft, flavorful baked rice cakes infused with unique ingredients like
saluyot leaves, delivering a nutritious and memorable snacking experience.
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EVERY BITEIZ R
GOLDEN DELIEHAY

BingkaBites delivers a soft and
flavorful experience as a nutritious
adaptation of Filipino bibingka
through its rice flour and coconut
milk base with saluyot ingredients.

BingkaBites delivers:
« Soft and flavorful experience
« A Good source of energy
« A Significant Source of Calcium
and Vitamin A
o A Source of potassium, dietary
fiber, and lron

BingkaBites, a delightful twist on the
classic Filipino rice cake. This unique
treat blends the nostalgia of
traditional bibingka with the nutrient-
rich goodness of saluyot (jute leaves),
creating a deliciously moist and
fragrant delicacy that is perfect fo
any occesion.

environm
to reduce wite
friendly packaging
commitment
practice

Golden f PH also
tal responsibili




WHERE EVERY PIECE TELLS ITS STORY!

WE ARE HAPIL HABI PH. AND THIS IS OUR STORY

Hapil Habi Ph.
founded by 17 passionate Entrepreneurship
students of Quezon City University. Inspired by
sustainability and Filipino craftsmanship, the
team upcycles thrifted denim into eco-friendly
tumbler bags that combine style, function, and
responsibility. Guided by the values of
Happiness, Awareness, Bravery, and
Individuality, the group designed a product that
not only addresses the challenge of carrying
tumblers conveniently but also reduces textile
waste. Hapil Habi Ph. embodies the creativity,
collaboration, and innovation of young
entrepreneurs committed to shaping a greener
and more sustainable future.

is a purpose-driven enterprise

Fb Page: Hapil Habi Ph.
Email Address:
Hapilhabienterprise@gmail.
com

Phone Number:
09383363432

TEAM MEMBERS
OF HAPIL HABI PH.

MENTOR
Dario Malazo

GENERAL MANAGER
Aizhe Shannon Cagara

FINANCE DEPARTMENT
Jameca M. Castro
Domenic B. Valenzuela

MARKETING DEPARTMENT
Shyra Mae G. Alcantara
Dave M. Cubillas
Joshua M. Lachica
Freddie C. Maliwat
Aica N. Pastor
Ericka France R. Sioson
Reinhald Russel Soriquez
Jhon Lester Ymasa

PRODUCTION DEPARTMENT
Jassel O. Adovas
Sarah Jade M. Alamin
Mark Gabriel G. Borja
Redgs P. Pascua
Jhezreel Joice J. Rodriguez
Joan D. Rosalita
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HAPIL HABI

Hapil Habi Ph. is a sustainable lifestyle brand that\

upcycles thrifted denim jeans into innovative tumbler bags
designed to combine functionality, style, and
environmental responsibility. Each bag, crafted to fit
tumblers up to 40 oz, features an adjustable strap, a
secure compartment, and a side pouch for essentials,
making it ideal for students, professionals, and
commuters. The name "Hapil Habi," derived from the
Filipino words for happiness (Hapil) Filipino craftsmanship
and weave (Habi), reflects the brand's joyful advocacy for
sustainability and

Every piece is handmade, ensuring uniqueness while
reducing textile waste and promoting individuality. Priced
affordably at 159, Hapil Habi offers eco-friendly fashion
that is both accessible and practical, positioning itself as
more than just a product but also a lifestyle choice.
Through digital platforms, live selling, and community
initiatives, the brand continues to champion zero-waste
innovation, proving that carrying a tumbler can be both
convenient and eco-chic /

L o S0aT L0 PR by

¥ Eiils Fallebs

The Hapil Habi Tumbler Bag is
an eco-friendly carrier made
from upcycled denim,
designed to fit tumblers up to
40 oz. It features an
adjustable strap, secure

compartment, and side pouch
for essentials, offering both
style and convenience.
Durable, affordable, and
sustainable, it's the perfect
everyday accessory for eco-
conscious individuals.

T
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The members of Haze Cups Enterprise stand as
the heart and soul of the business, bound by a
shared passion and dedication to creating
something unique and meaningful. Each individual
brings their own strengths, creativity, and
commitment, forming not just a team but a family
united by purpose. It is through their hard work,
perseverance, and unwavering support for one
another that the vision of Haze Cups continues to
grow and inspire. This is more than just a
responsibility—it is a commitment to excellence,
to serving the community with sincerity, and to
uplifting one another through every challenge
and success. Together, the members form the
foundation on which Haze Cups Enterprise
thrives, making every cup not just a product, but
a symbui of ta-amwnrk, love, and dedication

FB Page: Haze Cups Enterprise
Email Address:
hazecupsenterprise@gmail.com

Contact No: 0945-174-3842

TEAM MEMBERS
Mentor

Mr. Daryl R. Panganiban, MBA

P —

Bernadeth B. Quintana

Finance Department

Rizamae R. Bacong
Anjelyn M. Cielo
¥sa Mae S. Sctemo
Irish Pearl Dian C. Caseria
Alexa Liz G. Gonzales

Franchesca G. Leynes
Yezha Nicole P. Romulo

Deborah Hazel H. Yayong
John Lester S. Aurelio
Daniella L Ceniza
Jheric M. Doran
Eril 5. Labador
Filipina C. Lazaro
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]oy of sharing every sip.
™
SALTED CARAMEL
- LATTE
MOCHA LATTE -
il A decadent mix of

Made with authentic .

tablea and rich milk,
this mocha delivers
a bold, full-bodied
flavor that
celebrates the
depth of chocolate
with a silky finish,
offering a warm and
timeless indulgence
rooted in tradition
¥ crafted for
oday’s tastes.

banana and cream
milk enhanced wit
a delicate pinch of
salt, this latte

strikes the perfect
balanc etween
sweet and
savor, in a

flavor tﬁ'5’c'l'""p ayful,
indulgent, and
beau |fully
harmonious.

A luscious blend of
ripe  banana and
fresh milk, this latte
offers a smooth :JIL'J
VELVE 3Ste  that

df aturat

1S
and elightrutly
refresning.

E:jﬂ NANA LA
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H YAS

SOLUTIONS

Our Family
The Dream Makers

Jo Ann D. Mariano, MEM, LPT

Richelle Pineda

Jelaine Gerrero

Ryza Balce

Timothy Dasallas

Carl Jason Esquijo
Allen Jaspher Floresca
Sharen Palisoc

Sheena Buelo
Danielle Rose Pilapil
Annika Talingting
John Dale Barcenas
Jhon Richard Toledo
Aivan Romano

John Daniel Olorvida
Alvin Estoya
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ﬂ @H1lyasSolutions

® 09455017557

@ 9 Biya St Silvina Village
Barangay. Talipapa
Novaliches Quezon City

Our Journey
Turning Waste Into Worth

H1YAS Solutions began with a simple
question:

66
WHAT IF  WASTE
COULD BE TURNED

INTO S Tl-ac.
USEFUL? 0
2 \?

As students, we noticed how banana
peels were often thrown away
without purpose, and that challenge
became our inspiration. Through
research and creativity, we
developed Mighty Peel Dishwashing
Paste, a product that is affordable,
effective, and eco-friendly.

)

IS

For us, H1YAS Solutions is more than
just a student project—it is a growing
enterprise built on innovation and
responsibility. Our mission is to
transform waste into worth and show
that sustainable living can begin with
simple choices at home. Each jar of
Mighty Peel reflects our belief that
even small enterprises can spark big
change. We aim to inspire
households and communities to live
sustainably.

ol
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From Ordinary to
Extraordinary

A dishwashing paste
made from upcycled Saba
banana peels extract,
formulated to break down
grease and food residues
while staying gentle on
your hands. Unlike harsh
commercial =~ soaps, it
cleans effectively without
drying your skin, perfect
for everyday use.

The Sparkof |

anldea

The journey began with the
challenge of food waste
and reliance on chemical
products that harm people

and the planet. Instead of seeing
banana peels as trash, the team
saw treasure, using research and

Discover the Future of Dishwashing

MIGHTY

PEEL

DISHWASHING PASTE

MADE FROM

SABA BANANA PEEL

creativity to transform them into Mighty Peel

Why Choose?

o Grease Fighter- Cuts through

oil and stains with ease.

e Gentle on Hands- No harsh
chemicals. Safe for daily use.

o Eco-Friendly - Made from

banana peel extract.

+ Affordable -

e Proudly Filipino - A product

High-quality
cleaning without the high price.

¢ Perfect for Every
Home

Whether vyou’re a
busy parent, a
student living on your
own, or a family that
values savings,
Mighty Peel is made
for you. It’s practical,
effective, and eco-
conscious. With
Mighty Peel in your
kitchen, you get
more than just clean

born from creativity and  dishes, you get

innovation.

peace of mind.

innovation, and hc

greener future. Each jar proves
that even the simplest ideas can
create lasting change.

Cleaner Dishes,
Cleaner Future

Crafted for eco-
conscious  households,
Mighty Peel turns kitchen
waste into ‘a purposeful
product. Made from
banana peels, it proves
sustainability ~can be
simple and affordable,
every wash cleans
dishes while reducing
waste and protecting the
environment.
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WE ARE INNOBITES AND
THIS IS OUR STORY

Innobites Enterprise is a college-based enterprise
from Quezon City University Batasan Campus. The
name “Innobites” is a fusion of “innovation” and
“bites,” reflecting our goal to bring innovation in
every bite. More than just a product, what we
create is a reflection of our journey, values, and
identity as students. We strictly adhere to our
mission, vision, and core values of integrity,
respect, teamwork, and growth, striving to deliver
quality, healthy, and delicious products that
provide both sweetness and satisfaction. For us,
innovation is not only about making something
new but also about expressing who we are —
curious thinkers, bold dreamers, and committed
doers. Every step we take is rooted in
collaboration, fueled by imagination, and guided
by the belief that even the simplest ideas can
become extraordinary. Innobites transforms
sparks of inspiration into meaningful experiences
for the community. Innobites Enterprise will surely
B.rgng sweetness and satisfaction in your every
ite.

ﬁ FB Page: Innobites Enterprise
~7) Email Address:

innobitesenterprise@gmail.com
Q Phone Number: 09102590062

™ i
-

TEAM MEMBERS
of Innobites Enterprise

MENTOR

Hermilinda Q. Sumagpao, MBA, LPT

GENERAL MANAGER
Zyrel V. Cabantoc

FINANCE DEPARTMENT

Maura Patricia Obang
Kristopher P. Fernandez
Justine V. Juliano

MARKETING DEPARTMENT

James Darrel T. Habana
Juliana A. Servano
Ricca D. Taganili
Alvin B. Franche
Araneta B. Von
Jizelle S. Baladjay
Irelle T. Picaocao
Faisal Macahilas

PRODUCTION DEPARTMENT

Arabella A. Manal
Abenir C. Esteraldin
Ara Gravina M. Bautista
Michaela T. Santos
Kimberly B. Amado
Princess Rhea T. Patosa




KAKANAMI

Kakanami is inspired by the Thailand dessert of sticky mango rice, blending
tradition and innovation into a delightful snack experience. Each bite features
the luscious sweetness of ripe mangoes paired with a subtly sticky texture,
reminiscent of the classic dish. Crafted from high-quality ingredients, Kakanami
aims to evoke feelings of nostalgia while introducing this delightful flavor to
new audiences. Perfect for sharing or indulging solo, Kakanami captures the
joy of tropical flavors in every delectable bite!

Kakanami's Mango flavor bursts with
tropical goodness, celebrating the sweet,
juicy essence of ripe mangoes. Made from
high-quality, natural ingredients, each bite
transports you to sun-soaked beaches
and lush orchards. The sticky texture
complements the fruity goodness, making
it a perfect snack for on-the-go or leisurely

moments. Kakanami Mango embodies the
vibrant spirit of summer, delivering a
delightful taste that appeals to mango
lovers and snack enthusiasts alike, making
every moment a tropical escape.

KAKANAMI
UBE FLAVOR

Kakanami's Ube flavor captures the
essence of the beloved Filipino root
vegetable, known for its vibrant purple hue
and naturally sweet taste. This delightful
snack combines the rich, nutty notes of ube
with a satisfying sticky texture, offering a
unique experience for your taste buds.
Perfect for celebrations or everyday
satisfaction, Kakanami Ube is a nostalgic
treat that pays homage to Filipino culture
while introducing the irresistible taste of
ube to a global audience.
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I1ZYGO
ENTERPRISE

WHO WE ARE, WHAT WE STAND FOR

lzygo Enterprise is a passionate group of students
united by a shared vision: to create a truly unique
refreshment experience. We believe that when ideas
are nurtured together, they grow into something
extraordinary. Our mission goes beyond just business
— we aim to make a real impact on our community
and environment by transforming consumption into
education, empowerment, and sustainability. We
stand firm in the belief that businesses have a
responsibility to build healthier communities and
protect our planet. With every sip of Sip Meloné, we
invite you to join us in this movement toward a more
sustainable and connected future. Our enterprise is a
testament to the strength found in unity and shared
purpose. Each member contributes their unique skills
and experiences, creating a collective force that
drives meaningful change. Together, we are not just
developing solutions; we are shaping a future full of
limitless possibilities — grounded in commitment,
collaboration, and care.

f /1zygoEnterprise @ 09632217206
><J1zygoenterprise2025@gmail.com

TEAM MEMBERg

MENTOR
Jo Ann D. Mariano, MEM, LPT

GENERAL MANAGER
Charmaine C. Reyes

MARKETING DEPARTMENT

Carilla, Novie Jayne M.
Dela Cruz, Stephanie S.
Gozum, Juana Mae S.
Martinez, Justine May L.
Tamor, Carl Michael A.
Thomas, Gercelyn M.

PRODUCTION DEPARTMENT

Bulan, Shiella Mae R.
Diapen, Elaiza Mae T.

Estigoy, Francesca Althea V.

Gozo, Hazza Marie P.

Montesa, Samantha Nicole A.

Quibin, Kurt Leo V.
Saguinsin, Ryan Jay C.

FINANCE DEPARTMENT
Balbada, Jerald N.

Bondesto, Jamie Mariel B.
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Every brand begins with a story, and for Sip Meloné, the logo
embodies a story rooted in freshness, joy, and creativity.
Developed by a group of innovative young entrepreneurs, the
design was inspired by the vision of creating beverages that are
not only flavorful but also engaging and meaningful. At the
center is a bright cup overflowing with the refreshing blend of
melon and watermelon juice, made even more exciting by the
chewy cassava pearls that make Sip Meloné truly stand out.

The playful splashes of red and orange surrounding the cup
symbolize energy, vibrance, and enthusiasm, while the fruit
slices emphasize the natural quality of the ingredients. The bold
and cheerful typography of “Sip Meloné” reflects youthfulness,
optimism, and confidence, aligning with the brand’s core values.

What makes this logo unique is how it instantly shares the
brand’s story. More than just an image, it represents wellness,
happiness, and a refreshing lifestyle—inviting everyone to sip,
smile, and enjoy.

Imagine a vibrant, sun-drenched afternoon, a gentle breeze
rustling through the trees, and the irresistible aroma of fresh, ripe
melons. That's the feeling we’ve bottled in every glass of Sip
Meloné. We've created a drink that goes beyond mere
refreshment, offering a taste of pure, sun-kissed fruit that
brightens your day from the very first sip.

As the flagship product of Izygo Enterprise, Sip Meloné is crafted
from a premium blend of fresh watermelon and melon, delivering
authentic flavor and natural sweetness. To further enhance the
experience, chewy cassava pearls and crisp melon bits are
incorporated, creating a distinctive texture that makes every gulp /|
delightful.

So, why settle for the ordinary when you can sip on something
extraordinary? Try Sip Meloné today—your new go-to
refreshment that’s truly made to refresh youl!
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FB PAGE: Kahidlaw Enterprise

EMAIL ADDRESS:
kahidlawenterprise2025@gmail.
com

PHONE NUMBER: +63 963 6615

WY ml

TEAM MEMBERS
of Kahidlaw Enterprise

MENTOR
Prof. Jo Ann R. General, MBA
GENERAL MANAGER
Jenebe B. Conzaga
FINANCE DEPARTMENT
THIS IS HOW WE STARTED... Rochelle M. Cadiente
We can’t imagine how far we’ve come from just a Nicole Ann S. Ladica
spontaneous idea right in front of our panelist during MARKETING DEPARTMENT
defense. It all started with a foreign meal until one panel Alexander S. Barbosa
questioned and suggested to us, “Why not use what we Mary Ann G. Briones
have in our own country instead of using the other Karla Marie D. Casiano
country’s delicacies?” and that is the time we realized Dian L. Hobayan
everything. Our name, theme, languages, and main Rochelle A. Onipa
product have all been changed to reflect a more Ketth Charisse Robledo
nationalistic approach than our previous ideas. We’ve Mark Aristotel D. Vestal
become nationalistic in just a snap of a question that has | | PRODUCTION DEPARTMENT
a big impact to have a change and start into something Nathaniel N. Lobos
that we didn’t imagine. Sometimes, we really don’t Willkyle S. Aribon
succeed on the first try. That is why we started to Reign Genesis D. Lorenzana
believe that we need people around us with experience Angel J. Martinez
to teach us a lesson and give us a realization that we giiEetlll R. Morada
didn’t think about that can help us more in the future. BRI B. Obidos
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CRICKEN MARARANIE]

SPICY MAD CHICKEN MAHARANG

Missed the feeling of being at home in rainy day? Yearning the
warmth of your loved ones hug? In the world of
entrepreneurship, everyone starts with a big idea. For us, it was
the simple, comforting idea of a classic spicy chicken rice
meal, but with a twist that makes you feel at home, cozy under
your blankets—This is the story of how that idea became a
reality and a meal we call “CHICKEN MAHARANG”.
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Our product is the Chicken Maharang, a name inspired by the word "Maharang" from
Pampanga, which means "spicy." It’s our take on a classic chicken rice meal, but with a fiery
kick. We offer three levels of spiciness, so whether you're looking for a gentle warmth or a
bold heat, we got you covered. To complement the chicken, we offer two delicious sauces: a
classic adobo sauce and an alaking sauce. We've taken the traditional adobo cooking
method and applied it to our fried rice, which gives the meal a richer, more complex flavor
and a delightful texture that regular white rice just can't match. As a manufacturing business,
we handle the entire process, from turning raw ingredients into a finished meal. It’s a lot of
work, but it means we have complete control over the quality and flavor of every meal that
goes out. This hands-on approach is crucial for us because it ensures that we are not only
providing a product, but also a consistent experience that our customers can rely on. As we
would strive to be the best, we are constantly working to innovate. Our next goal is to
develop a brand-new variation chicken rice meal over the next three months. During this time,
we'll be paying close attention to customer feedback. What are they still yearning for in a
meal? Are there flavors we can explore or textures we can add?
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JOURNEY OF THE LAKBAYAN

' COMPANY

akbayan Co. is a student-led enterprise
composed of sixteen enthusiastic students from
Quezon City University. Their main goal is to
bring new life to the traditional Filipino snack
called Taho by introducing innovative ideas and
practicing responsible business methods. They
believe that by combining creativity with respect
for tradition, they can make Taho more appealing
to modern consumers. The team is dedicated to
developing a unique and delicious version bf
Taho, which they have named TahoPo. ThIS
product aims to offer a fresh twist on the classid

~snack while maintaining its original flavors andh,
- cultural  significance. Lakbayan Co. also |
emphasizes sustainability and ethical practices i in 4
their business operations, ensuring that therrl

impact. on the community and environment |s
positive. Through their hard work and passwn
these students hope to not only succeed as|
entrepreneurs but also to promote Filipino!
culture and heritage in a meaningful way.

Facebook Page: Lakbayan Co.
Email Address:
lakbayanco@gmail.com
Phone Number: 09613873573

Team Members
of Lakbayan Company

MENTOR
Mr. Dario C. Malazo

GENERAL MANAGER
Bachiller, Jamie Ann V.

FINANCE DEPARTMENT

Jhona Lei R. Lopez.
Jenieca C. Palma

MARKETING DEPARTMENT
Jenny Roa R. Cabilao
Glendale B. Flores

Karel Charls R. Galgana
Hastly T. Gomez
Jerson C. Taladucon
Cristen Joy C. Verano

PRODUCTION DEPARTMENT

Jenica Rose B. Baysic
Andrea Jean D. Alvarado -
Gayda A. Barua
Jenelyn P. Condeza .
- Shan Michael T. Plana
Phoebe Kate Jocelyn M. Sino
- Noriel Howie L. Tabunda .

Page 68



Tahopo is comfort and innovation in every
Smooth rice taho is layered with golden mang
and real mango chunks, then topped wi
sago pearls. Each spoonful blends crea
with fruity sweetness, creating a refres
'the classic taho. More than just a snha
transforms ~ tradition into a tropical sert
experience that feels both famiﬁa,rﬁrld e_xciii‘igiiE -"E
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BEHIND OF TAHOPO!

Taho, a beloved traditional Filipino snack, is
commonly made with soft tofu, arnibal (sweet
syrup), and sago pearls. However, an innovative
variation, Tahopo, is made of rice powder, mixed
with gelatin, mango, tapioca pearl, and sugar.
Rice powder offers a unique set of nutrients that
contribute to a balanced diet. Rice is a good
source of carbohydrates, providing energy for
daily activities. It is also naturally gluten-free,
making it a suitable alternative for those with
gluten intolerance.




Lamigya Enterprise began with 16
passionate individuals united by a
dream: to create something
uniquely Filipino.

Coming from different backgrounds, each member
contributed their skills—cooking, marketing, design,
finance, and operations—to build an enterprise rooted
in teamwork and creativity. Inspired by the beloved
empanada, the group wanted to reimagine it with a
local twist. They turned to one of the Philippines’ most
abundant and symbolic fruits—the banana. Countless
trials led to their signature product: Banada Bliss, a
golden, crispy empanada filled with sweet, creamy
bananas. More than just a snack, Banada Bliss
symbolizes the group’s shared vision: transforming
simple ingredients into extraordinary flavors. Every bite
reflects not only Filipino ingenuity but also the
collaboration of 16 determined minds working as one.
Lamigya Enterprise continues to grow, carrying the
story of passion, unity, and the joy of savoring bliss in
every banana-filled empanada

TEAM MEMBERS
of Lamigya Enterprise

MENTOR
Ronilo B. Ramilo, DBA

GENERAL MANAGER
Gerald F. Pica

FINANCE DEPARTMENT

Princess Kassandra M. Gultiano
Ma. Jovern A. Sarcilla
Renald C. Maat

MARKETING DEPARTMENT
Christine Jhoy N. Barba
Kyla Feona C. Basco
Carina G. Campollo
Jeuz F. De Leon
Jahnis Maru B. Malibago
Ma. Kimberly G. Ortiz

PRODUCTION DEPARTMENT
Jo Ann E. Ybafiez
Jerie Mae Q. Bonayog
Rosanna C. Carpela
Jhon Kyle R. Joseph
Tresha May C. Maloon
Jomel C. Totodan
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BANADAIBLTSS

This logo features a cheerful cartoon empanada character wearing a
brown cowboy hat, smiling, and playfully pointing with one hand. The
empanada has a golden-yellow crust and is set against a circular yellow
background. The words "BANADA BLISS" curve around the upper-right
part of the circle in bold, stylized font. The design conveys a fun, friendly,
and inviting vibe—perfect for a food brand specializing in empanadas

‘Banada Bliss is a delightful fusion of tradition and indulgence, offering a comforting taste of }

home in every bite. At its heart is a ripe banana filling, gently sweetened and cooked to
bring out its natural flavors, sometimes with hints of caramelization for added richness. This
luscious mixture is then wrapped in golden, flaky pastry, creating an empanada that feels
both nostalgic and refreshingly new. The process of making Banada Bliss is a careful craft.
A spoonful of the banana filling is placed at the center of soft dough circles, folded into
crescent shapes, and sealed with a decorative crimp. This not only secures the filling but
also gives each piece a signature look that makes it special. Empanadas hold a beloved
place in Filipino merienda culture, with countless regional variations across the country.
Banada Bliss highlights the ingenuity of using a humble local fruit the banana and
transforming it into a snack that feels indulgent yet familiar. It’s proof of how Filipino
creativity turns simple ingredients into memorable flavors. Ideal for merienda, dessert, or as
a coffee companion, Banada Bliss appeals to both young and old. Its flavor profile is light
yet satisfying, making it perfect for sharing with friends, family, or enjoying alone. To match
its wholesome vibe, it comes in eco-friendly packaging that reflects both care for tradition
and concern for the environment. With its friendly brand personality, Banada Bliss feels like
a homemade treat from your favorite ate—turning simple, everyday moments into blissful
 bites.

FB Page: Lamigya Enterprise Email: LamigyaEnterprise@gmail.com Phone Number: 0993-149-1090
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. l:asa Paraiso.

The Peopls Behind._

Mentor :

4 y ~ e » _,-( _ﬁ’:_}r
This Is hOW [FasaalaISo;

A snack that feels like paradise

¥ |t started with a craving and a dream. One of the owners had
® a sudden longing for Pepero, but instead of buying a pack, the
M team decided to create something new—something closer to
l home. That spark gave life to Frit Stix, a tropical twist on
pretzel sticks.

Inspired by the warmth of the tropics and the comfort of
familiar flavors, Lasa Paraiso was born. Our mission is simple:
to turn everyday snacking into a moment of escape. A bite of
comfort. A taste of paradise.

Production Department

oy : ' Rich Ciamel Manalo
WETGG AP Elginl=l1ld  pianne Aliman

Sam Aerland Amorsolo Angela Marie Alincastre

Finance Department
Patricia Cristine Oliver

R Eugene Abella Lyka Balanquit
Hannah Kristin Coronel Daniela Anika De Leon Justin Bitudio
Jayca Duazo Rovi Jane Estabillo
Laurence Mitch Gaguan  Sophia Bianca Matas
Jastine Lompero Lorraine Vitales
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in every bite

' Frut Stix brings smiles with every bite.

ade with real fruit flavors and chocolate,
each stick is a lignt and joyful treat. The
smiling “U” in the name reminds us that snacks
can be szt escapes. Bright characters in the
logo reflect the fun and fruity world we created
— comforting, cheerful, and made to share.

ol

Connect With'Us!
@_ lasaparaiso@gmail.com

Lasa Paraiso Enterprise
(09324972141




LINAYA
ENTERFERISE

ﬁya Enterprise was founded by seventeen yo@

entrepreneurs united by a passion for innovation,
sustainability, and purposeful business. The name
“Linaya” comes from the words “Linis” (clean) and
“Malaya” (free), reflecting our mission to promote
cleanliness while empowering people to live freely and
confidently. We believe entrepreneurship is more than just
profit—it is about impact, about creating something
meaningful, and about building a foundation that matters.
With diverse skills and perspectives, our team transforms
ideas into ventures that inspire trust, foster inclusivity, and
promote growth in every possible way. Through
teamwork, creativity, and resilience, Linaya Enterprise
continues to embody the spirit of youth-driven
entrepreneurship—bold, dynamic, and committed to
shaping a future that is both clean and free. We are not
just a business, but a movement, a vision, and a mission
dedicated to innovation, sustainability, inclusivity, and

growth that will endure and inspire continuously.

FB Page: Linaya Enterprise
Email Address:
enterprise.linaya@gmail.com
Phone Number: 09658575562

TEAM MEMBERS
OF LINAYA ENTERPRISE

MENTOR
Jo Ann R. General, MBA

GENERAL MANAGER
Anna Clariz F. De Luna

FINANCE DEPARTMENT

Rosanne Sophia T. Medina
Justin C. Manalocon

MARKETING DEPARTMENT
Shainna April S. Villegas
Francine R. Bermejo
Sandra M. Gemeniano
Fristina Irra A. Guinto
Christian Jed Monzales
Junalyn I. Zabal
Kirk Christian Dela Paz

PRODUCTION DEPARTMENT
Hannah Isabel G. Favor
John Menald D. Cordova
Mikaela Jay De Jesus
Paulo B. Desabelle
Bianca Denise G. Duran
Zyra B. Esmeralda
Ella Brie R. Laroa
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Cosmo Klean is a foam hand sanitizer carefully and thoughtfully
formulated with cosmos flower extract to deliver both reliable
protection and gentle care for the skin. Designed to effectively kill
germs, bacteria, and harmful microbes while at the same time keeping
hands soft, smooth, and nourished, it provides a refreshing and
" healthier alternative to harsh, sticky, and alcohol-heavy sanitizers that
often cause dryness or discomfort. Its lightweight foam texture
spreads easily and evenly across the skin, dries quickly without
leaving any greasy residue, and leaves the hands feeling clean, fresh,
and comfortable after every single use. Cosmo Klean turns the simple
act of sanitation into a pleasant daily habit by combining health,

fragrance, and comfort in one product.

VANILLA

The Vanilla variant offers a
warm and comforting
fragrance blends subtle
sweetness with a creamy,
inviting aroma. It evokes
the coziness of freshly
baked treats and the
gentle calm of a quiet
afternoon. This scent is
perfect for individuals who
love a soft, lingering
fragrance that makes hand
sanitation feel like a small
indulgence. Beyond germ
protection, Vanilla Cosmo
Klean leaves a sense of
comfort and familiarity,
turning hygiene into a
pleasant everyday ritual.

The Lemon variant brings a
bright, zesty burst of citrus
freshness with every pump.
Its lively and invigorating
aroma instantly uplifts the
mood, making it a favorite
for energetic and on-the-go
individuals. The crisp lemon
scent creates a feeling of
renewed  vitality  while
ensuring hands are
sanitized and safe. Beyond
protection, this variant
delivers a spark of energy
and freshness, perfect for
starting the day or
powering through a busy
schedule.

LAVENDER

The Lavender variant is
infused with the calming
essence of  blooming
lavender fields, offering a
floral and herbal fragrance
that naturally soothes the
senses. Known for its
relaxing qualities, lavender
makes every use of
Cosmo Klean feel like a
moment of peace and
wellness. Ideal for those
who lead busy or stressful
days, this variant not only
disinfects but also delivers
a refreshing wave of calm
and balance, helping users
feel both clean and
centered.
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TEAM MEMBERS of
LUNARA ENTERPRISE

MENTOR
Jo Ann Mariano MEM, LPT

GENERAL MANAGER
Allysa Cielo A. Echanes

FINANCIAL DEPARTMENT

Ezekiel S. Belandres
Cielo H. Villa

MARKETING DEPARTMENT

Ella Janicka R. Tacata
Honeylou Danieles
John Venedict A. Callueng
Calvin Cloud J. Beltran
Jhemerome A. Galupe

PRODUCTION DEPARTMENT
Rhea S. Laxina
Angel C. Saba
Ozienne Dale S. Tabucol
Abby Gail L. Montero
Danica S. Atienza
Bee Jhay J. Jabagat
Henz Dharyll B. Walohan
Charles Gabrielson A. Tapel

Yi
£

Lunara Enterprise is built on courage,
resilience, and the power of working
together. We are a team that believes
success comes from confidence,
determination, trust, bond and the

willingness to face challenges head-on. For us,
every idea is worth exploring, and every setback
is a chance to grow stronger. We value
teamwork because we know that each step
forward is the result of shared effort and
support. Our vision is not only to achieve
success but also to create something
meaningful that reflects who we are as
innovators and dreamers. With passion as our
guide and unity as our strength, Lunara continues
to move forward, transforming challenges into
opportunities and goals into achievements. This
is more than a business; it is a journey of
persistence, hope, and the belief that together,
we can reach greater heights.

Facebook Page: Lunara Enterprise

Email: enterpriselunara@gmail.com
Phone Number:0970-846-9956
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SEREH is a natural soap that keeps your skin clean, soft, and
fresh. Made with coconut oil and other gentle ingredients, it
helps prevent dryness and irritation while keeping your skin
moisturized. Its light citrus scent from lemongrass gives a
refreshing feeling every bath time. Perfect for everyday use,
SEREH is a simple way to care for your skin naturally.

SEREH Lemongrass bar soap is more than just a cleansing solution; it is a natural way
to feel refreshed. This handcrafted soap is made with natural ingredients and is
intended to activate the senses while nourishing the skin. The refreshing citrus aroma of
lemongrass bar soap is what really makes it unique. In addition to being hydrating, the
soap is formulated with hydrating oils like coconut oil. By softening and moisturizing the
skin, these organic moisturizers help avoid dryness and irritation. A harmonious bar that
cleanses gently without losing the natural moisture of the skin is the desired result.




Facebook Page: Lustre Ent
Email Address:

lustre.enterprise25@gmail.
Phone Number: 0994-704

LUSTRE
ENTERPRISE

The Story behind Lustre Ente

Our business began with a dream and the
take the first step. As students, we wanted t
age or status does not limit what we can a
teamwork and dedication, we turned smal
real products that carry our effort and passio

This journey has not always been easy,
challenge has taught us to be stronger
determined. We learned that success is
starting big, but about starting with heart. E
we create is a reminder that dreams can gro
believe in them and work hard for them.

For us, this is more than just a business. It i
hope, courage, and growth. It is a remind
small beginnings can lead to great things. O
is not just ours, it is an inspiration we want t
others.

TEAM MEMBERS
of Lustre Enteprise

MENTOR
Miss Geraldine S. Adlawon,
MBA, LPT

GENERAL MANAGER
Maria Prestine Isabel E. ltchon

PRODUCTION TEAM
Nathaniel S. Dayandante
Iris Faith O. Dela Cruz
Marienehl D. Gubantes
Angelica D. Janda
Jazzmin D. Molato
Claire S. Petallo
Judy Ann R. Subia

MARKETING TEAM
Bea Kristel O. Balucating
Katherine G. Constantino

Justin O. Dominguez
Jhazmine Khate G. Eresuelo
Noelito P. Ramos
Carl Joshua M. Reodique
Rovic A. Tabo

FINANCE TEAM
Peter John B. Gabiana
Allen G. Ogania
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Our product logo is a powerful visual narrative that
tells the story of our unique shoe shiner. At its core lies

ChmrCons ingredient — a symbol of sustainability, tradition
4 i and resourcefulness.
S H I N E =l _ » A shiny shoe stands tall, embodying the p
our product

NATU RAI—I—Y e The color scheme of black and gra
— natural transformation of the cocc
STEP BOLDL it's burned, turning into a rich

The tagline says it all. soft gray ash.

/ « Coconut shell, representing our main, all-natural
4

[c HARCOZY]

CharCozy is more than just a shoe shiner, it is a blend
of innovation, sustainability, and everyday
functionality. The name itself reflects its purpose:
“Char” stands for the coconut shell charcoal that
serves as its foundation, while “Cozy” highlights the
sense of comfort, freshness, and confidence it gives
to anyone wearing their polished shoes.

At its core, CharCozy is crafted from finely processed coconut shells, a natural resource often
discarded as waste. Instead of letting these shells end up in trash bins or landfills, they are
transformed into a black, creamy paste with excellent polishing and purifying properties. This
process not only gives new life to a once-overlooked material but also supports an eco-
friendly approach to shoe care. By repurposing agricultural byproducts, CharCozy embodies
the idea of turning waste into something useful, beautiful, and sustainable.

The product is designed to glide smoothly over different shoe surfaces such as leather shoes
and matte finishes, restoring their natural shine while leaving behind a subtle fragrance. This
aroma balances the earthy scent of charcoal with a warm and comforting note, offering both
elegance and freshness. Unlike chemical-based polishes, CharCozy uses natural materials,
making it safer for consumers and friendlier to the environment.

Beyond its practical benefits, CharCozy represents a movement toward conscious living. It
empowers individuals to care for their belongings while contributing to environmental
preservation. With every use, it reminds users that small, mindful choices like shining shoes
with a coconut shell-based polish can have a lasting positive impact.

CharCozy is not just a product; it is a lifestyle choice that reflects responsibility,
sophistication, and sustainability. It proves that even the simplest routines, such as
maintaining a pair of shoes, can be an opportunity to help the environment while staying
stylish and confident.
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MYTHISARI ,))
ENTERPRISE *

WE ARE MYTHISARI AND THIS IS OUR STORY

Behind our enterprise is a group of

students driven by passion, imagination,

and the courage to dream beyond the

ordinary. What we are building is more

than just a product, it is a reflection of our
story, our culture, and the vision we share as one team.
Every step of this journey is shaped by collaboration,
creativity, and the belief that even the simplest ideas
can grow into something truly remarkable when fueled
with dedication. For us, it is not only about creating
something new, but also about representing who we
are as students: innovators, dreamers, and doers. This
is an experience we want to share with our community,
one that goes beyond taste and into meaning. Through
teamwork and determination, we aim to turn small
sparks of inspiration into something unforgettable,
something that speaks of identity.

FB Page: Mythsari Enterprise
Email Address:
mythisarienterprise@gmail.
com

Phone Number: 0955-251-1540

TEAM MEMBERS
of Mythisari Enterprise

MENTOR
Elma Lyn R. Padlan, MBA, LPT

GENERAL MANAGER
Sharmay A. Valdez

FINANCE DEPARTMENT
Ellise Joy T. loreto
Kient Cyrel C. Dagand
Jury Joff Zeus M. Campaner

MARKETING DEPARTMENT
John Edrhen S. Aguilos
Xyza O. Bltazar
Ericka A. Bernardino
Monica B. Dela Paz
Carl Lester D. Habonita
Kate Jasmine M. Mufioz
Jessan O. Sajonia
Julia Keth B. Tatad

PRODUCTION DEPARTMENT
Katherine Mae L. Badilla
Angel Michelle G. Barrios
Kianna Cher M. Legaspi
Raiza Clarise L. Mamauag
Ara A. Querimit
Aldrin L. Ramos
Francis Jhon M. Sagadal
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ORBRASE

THE FACE OF FLAVOR AND FUN

Sorbrase captures the heart and soul of what our
enterprise stands for creativity, joy, and originality. At the
center is our mascot, a lively ice cream sandwich brought
to life with a big smile, bright eyes, and a confident pose.
Dressed with a playful hat and bandana, the character
reflects a sense of adventure and spirit, showing that
Sorbrase is more than just a treat it’s a story of fun and

discovery.

SWEET POTATO
SORBRASE

Sorbrase Karrots brings
vibrance and sweetness in
every frozen bite. Its bright
and playful flavor balances
creamy freshness with a
subtle carrot twist, creating
a treat that’s unique yet

approachable. More than
just ice cream, it’'s a
celebration of

resourcefulness, turning a
humble vegetable into a
cool, fun, and memorable
dessert experience.
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Sorbrase Kamote is a flavor
rooted in tradition yet
served with  refreshing
creativity. Its natural
sweetness pairs perfectly
with  creamy  richness,
making it both comforting
and exciting. Every bite
carries a taste of home
while offering something
new to discover, showing
how a simple root crop can
become an unforgettable
frozen delight.

rSorbrase Kalabasa is thew
perfect blend of comfort
and creativity. With its
smooth, creamy texture and
naturally mild flavor, it
transforms a simple Filipino
staple into  something
refreshingly new. Each bite
carries  both  familiarity,
proving that even the most
ordinary ingredients can
become extraordinary when
reimagined with imagination
and heart.
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PINTO ENTERPRISE

&  PINTO ENTERPRISE: OUR STORY, OUR
| VISION, OUR LEGACY

= A group of seventeen entrepreneurial students,
chosen by destiny, built a strong team. We are like a
bright star because of the skills, abilities, and
knowledge we have combined. In our group, we are not
just building a product, but also a family. This family-
like bond reflects our vision and mission to become
successful business owners of our product. Building
our business is not easy, but through our shared ideas
and collaboration, we have made the impossible
possible. Our team's goal is not just to make a profit
from what we are doing, but also to introduce
something new to our community. The strong fire that
burns in our hearts is what drives our endless
innovation. This is what we are going to share, not just
with our community, but with the world: making the
difficult seem simple and to innovate a product to
make it more unique and interesting.

TEAM MEMBERS
OF PINTO ENTERPRISE

MENTOR
Elma Lyn R. Padlan, MBA, LPT

GENERAL MANAGER
Flores, Wendy T.

FINANCE DEPARTMENT
Lumapag, Jasmine A.
Villa, Ramz Aaron D.

MARKETING DEPARTMENT
Ang, Francis Daniel
Cale, Mary Jean A.

Catimbang, Alyson S.
Hepiga, Angel D.

Pereyra, Gerald Michael M.

Salaveria, Verlyn E..

PRODUCTION DEPARTMENT
Abal, Elliza Rien A.
Bendo, Paul Ernest F.
Epres, Ranel
Espectacion, Liera B.
Esplana, Alhexa Mae M.
Garcia, Laurizce Angel D.
Pinpin, Kathlin Julie S.
Quino, Shiela Mae I.

ﬁ Pintdé Enterprise

Pintd Enterprise

@ pintoenterprise40@gmail.com
O 09772948124
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'-..ﬂ and enjoyable. Krapols has four flavors of

KRAPOLicious, KRAPOL{astik Yummy like}it!

Lo * m

Yes! When we say it's yummy, it truly is. The smiling croffle in our
logo represents our team's shared joy and happiness while
creating our product. The heart shape symbolizes the love we
pour into making each one. While this may seem simple, the

! skills we share to create a single croffle run much deeper. The
s & hand gesture symbolizes how welcoming and friendly our
Ll P A\ enterprise is to every customer.

Our Product logo’s lively design was created to connect with our customers by giving
them an approachable and friendly feeling. The details of the logo were carefully chosen
to represent our hard work and the quality ingredients we use. Krapols is not just a food
with a yummy taste, but also our story of how we created it.

e L

Krapols is a combination of word
Croissant and Waffle. The Pintb
Enterprise came up with this idea to bring
a fun twist to snacks by showing that this
treat is not only delicious but also trendy

toppings, the first one is Asado that is
sweet and savory pork viand, the second
is Tuna Mayo that tastes like a creamy,
savory, and slightly salty, with a hint of
fishiness from the tuna. The third is
Marmalade that has a sweet and tangy
flavor, complemented by slightly
bitterness from the orange peel. And
lastly, the Banana Jam has a sweet, and
tropical flavor, with a fine banana taste
that is balanced by a touch of lemon and
sugar.

/
= ML

Krapols are made with a dough that combines mashed potato and
minced Chinese kale, creating a soft, fluffy texture with a rich,
comforting flavor. This combination of flavors and textures creates
a distinct experience with each bite, perfectly complementing the
variety of toppings whether savory like Asado and Tuna Mayo, or
sweet like Marmalade and Banana Jam. With its buttery, yeasty,
| and slightly sweet aroma, Krapols offers a one-of-a-kind taste
experience that stands out among other croffles.

(
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The Pioneera Enterprise is a team of 18 members
united by passion and hard work. Our journey
began with discovering the health benefits of
blue ternate, inspiring us to create something
special. Through teamwork, dedication, and
many trials, we developed MochiGo with two
unique flavors: Sweet Potato Halaya (Bluetato)
and Squash-Pea. Each bite delivers delicious
taste and the nourishing goodness of blue
ternate. Our unity and perseverance are the
driving forces behind our success, enabling us to
overcome challenges and perfect our product.
We are committed to serving customers with
quality, healthy treats that they will love.
Together, we aim to grow Pioneera Enterprise
into a trusted Filipino-inspired mochi brand
nationwide within five years, sharing the joy of
wholesome, flavorful mochi. Our strength lies in
our teamwork and passion, ensuring every
MochiGo brings happiness and health to every
customer.

Team Members of Pioneera
Enterprise

MENTOR
Hermilinda Q. Sumagpao, MBA,
LPT

GENERAL MANAGER
John Neptali P. Villarosa

FINANCE DEPARTMENT
Lovely C. Carlobos
Danilo R. Dayola
Arlyn D. Dionio

MARKETING DEPARTMENT
Brandy B. Andrade
Mildred G. Baral
Lorrea C. Conte
Marylou M. Domingo
Mia Catherine A. Garcia
Laica Mae A. Sawal
Rhaizelyn Kaye R. Serote

PRODUCTION DEPARTMENT
Ace E. Bacsal
Myka Joyce P. Caliva
Ma. Lourdes R. Cardefio
Mark Joseph G. Dela Cruz
Kaila Diane A. Giba
Grachelle Mae D. Saberola
Rycel S. Tuazon

Instagram: @Pioneera_enterprise
Tiktok: @Pioneera_enterprise
Gmail:
pioneeraenterprise@gmail.com
Facebook: Pioneera Enterprise
Phone number: 0994-671-4670
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MochiGo

PI 0 NE ER A Why "Pioneera"? Because we aim to lead with
! innovation, resilience, and a lasting impact. We are not
ENTERPRISE novat 5 e

just following existing paths but creating new ones,
infusing each mochi with a spirit of adventure. As a
dedicated manufacturing enterprise, we transform raw
materials into MochiGo with care, ensuring every bite is
both delicious and nutritious. We manufacture, process,
serve, and sell our freshly made MochiGo directly to our
customers. Our mission is to blend tradition with
innovation and care, crafting authentic handmade mochi
that delights and nourishes. Unforgettable, that’s the
experience we want every MochiGo bite to deliver.

In the heart of Quezon City, Pioneera Enterprise was
born from a simple yet powerful idea which is to create
a snack that’s not only delicious but also genuinely
good for you. We embarked on our journey with
MochiGo, a line of mochi snacks that blend tradition with
a twist of health. MochiGo answers this call with unique
fillings like Sweet Potato Halaya, Squash, and Butterfly
Pea. Squash, packed with vitamins and minerals, boost
immunity and heart health. Butterfly pea, with its
antioxidants, supports skin and brain health, adding a
touch of magic to our treats. Sweet potato halaya, rich in
fiber and antioxidants, helps control blood sugar and
promotes heart health.

Every piece of MochiGo embodies As Bagchi, Das, and
adventure: the softness of the rice Ghosh (2012) noted,
dough, the richness of local consumers seek foods
flavors, and the subtle infusion of that promote better
health benefits. Our mission is health, and MochiGo is
simple yet impactful: to provide our answer to this
snacks that are healthy, enjoyable, demand.

and proudly Filipino.
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QUALITASTE
ENTERPRISE

THIS IS OUR BACKGROUND STORY

PRODUCTION DEPARTMENT

Qualitaste is an innovative food enterprise that
considers as their guiding principle the fact that the
perfect balance between quality and taste brings a real
sense of satisfaction. We began with a mission to
bringing people together through food so we're
committed to creating both traditional and innovative
products. Even our name represents our guarantee that
once you take a bite you should be able to experience
unmatched quality that you can feel. The empanada is
carefully prepared, using the best and freshest
ingredients to make it uniform, traditional, and delicious.
Combining classic savoury recipes with creative
modern flavours, Mezzed Empanadas are a true
embodiment of our mission to elevate everyday meals
into extraordinary ones. When it comes to food, at
Qualitaste we place a high value. We believe in
community, culture and connectedness. Our enterprise
is dedicated to creating food that is not only life
sustaining, but life enhancing, family uniting and flavour
filled. With a passion for innovation, creativity, and
customer dedication.

Fb page: Qualitaste Enterprise
Email Address:
qualitaste.enterprise@gmail.com
Phone number: 09129568738

GENERAL MANAGER FINANCIAL DEPARTMENT

TEAM MEMBERS
of Qualitaste Enterprise

MENTOR
Hermillinda Sumagpao, MBA, LPT

GENERAL MANAGER
Raffy Chavez

FINANCE DEPARTMENT
Stephanie Salazar
Rexxie Marie Ortiz

MARKETING DEPARTMENT
Carl Joseph Pardo
Justine Mae Caraan
Marc Laurence Rebojo
Joyce Buenconsejo
Danica Ceriola
Alyzalyn Mae Espinosa

PRODUCTION DEPARTMENT
Dandy Langan
Paolo Adviento
Joshua Elquiero
Jerick Buenconsejo
Marc Ecen Dimaculangan
Terrence Yuan Purisima




-
MEZZED EMPANADA

Qualitaste is an innovative food enterprise that considers as
their guiding principle the fact that the perfect balance
between quality and taste brings a real sense of
satisfaction. We began with a mission to bringing people
together through food so we're committed to creating both
traditional and innovative products. Even our name
represents our guarantee that once you take a bite you
should be able to experience unmatched quality that you
can feel.

PORK CHICKEN
EMPANADA EMPANADA
A golden, flaky pastry A crispy, hand-folded
stuffed with tender, pastry filled with juicy
seasoned pork  slow- chicken, sautéed

cooked to perfection.
Each bite balances savory
richness with a hint of
spice, making it a hearty
and satisfying snack or
meal.

vegetables, and spices.
Light yet flavorful, it’s the
perfect choice for a
comforting bite anytime of
the day.

\_
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THE STORY BEHIND THE RIZZ

Seventeen third-year entrepreneurship students from Quezon
City University came together with a shared vision: to create a
product that is both delicious and meaningful. Inspired by their
passion for food innovation and healthier alternatives, they
turned to sweet potato a locally abundant and nutritious crop
as the main ingredient. After several brainstorming sessions
and product trials, they developed a sweet potato-based mini
donut that balances taste, health, and affordability.

They named their enterprise Rizzgosyante, symbolizing their
determination to rise as young entrepreneurs. Their flagship
product, RizzBites, embodies bite-sized goodness filled with
flavor and nutrients an ideal snack for students and young
professionals seeking something wholesome yet satisfying.

Through collaboration, creativity, and resilience, the group
transformed a classroom concept into a growing enterprise.

Their journey not only highlights their entrepreneurial spirit but
also promotes sustainability and the use of locally sourced

ingredients, reflecting their drive to innovate and i‘ﬁn’spiré‘o

others. & ;

Richelle C. Almazan
Kharyzz Mikaella D. Catiis
Justin M. Castro
Trisha Claire A. Cruz
Geneveb L. Morales

Antonette Joy. S Tanilo

Rizzgosyante
Enterprise
=7 rizzgosyanteenterprise
< @gmail.com

@ 09911249317

Prof. Daryl R. Panganiban,
MBA

Reyjay Babson Ferraren

Shilla Marie A. Aquino
Mary Grace V. Villacorte
Luichi Erika Joyce M. Escosia

Michane Ezquiel D. Bolano
Justin Rain B. Katibin
Clarence Mendoza
Lheon Joeckas S. Plaza
Sed Andrew P. Santiago
Shaina C. Yupo %‘
Kristina Alexandra G. Vivo
N
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RIZZBITES are handcrafted donuts-made from locally sourced sweet potatoes, offering a
wholesome twist on the usual pastry. By using sweet potato-as -the base, each donut
becomes naturally moist, chewy, and.flavorful, while also being rich in fiber and nutrients. This
simple but thoughtful choice highlights the beauty of local ingredients, turning an everyday
root crop into something creative and exciting. Each donut is made to capture the heart of
Filipino taste. The Chocolate with Milk flavor is inspired by the classic tsokolate at gatas, a
pairing that has brought comfort to Filipino households for generations. Its glossy chocolate
coating is balanced by a dusting of creamy milk powder, creating-a rich yet gentle sweetness
that feels nostalgic and indulgent at the same time. On the other hand, the Ube with Butternut
flavor celebrates the country’s love for ube, a vibrant purple_yam known for its earthy
sweetness. Paired with a crunchy butternut crumble, this donut brings together soft and
crunchy textures in one satisfying bite. With every piece, RizzBites brings a taste of tradition,
comfort, and joy. Simptle, flavorful, and proudly Filipino, these donuts show how local favorites
can be reimagined into treats worth sharing.

URPLE RIZZ is a vibrant ube-glazed donut toppe
with ube crumble and golden butternut for a playful
crunch. Light yet indulgent, it blends creamy, earthy

sweetness with a nutty finish perfect for a
comforting treat in every bite.

RIZZCOLATE This donut takes the classic\
circular form and turns it into pure indulgence.
Cloaked in a glossy chocolate glaze and
dusted with creamy milk powder, it offers the
perfect balance of bold richness and gentle
sweetness. Light yet satisfying, each bite
) reveals a soft, moist interior that melts in your

? Qouth simple in form, but luxurious in flavoy

ol
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FENTIERPRISE
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WE ARE SAGANA AND THIS IS OUR STORY

Sagana Enterprise is a group that thrives on prosperity,
quality, and excellence, embodying a mindset of always

striving to Create something bigger, better, and more.
The name Sagana, meaning abundance and richness in
Filipino, perfectly reflects this spirit.

Our Sagana Enterprise sweet potato brownies are a
perfect example. They transform a familiar ingredient
into something extraordinary, offering a delightful
contrast and an elevated experience. More than just
brownies, they represent a bountiful harvest of flavor, a
moment of pure indulgence, and complete satisfaction.
Each bite is a testament to our dedication to quality and
our passion for creating products that resonate with
abundance and richness. This product embodies our
commitment to never settling for less and delivering an
enriched experience in every single bite.

TEAM MEMBERS
of Sagana Enterprise

MENTOR
Jo Ann General, MBA

GENERAL MANAGER
Janalyn B. Rantian

FINANCE DEPARTMENT
Xyryl L. Flores
Jhomark Gamboa
Kissheiy B. Lugsanay

MARKETING DEPARTMENT
Michael Angelo A. Millari
Dan Jemuel P. Bermudez

Jc Ann C. Cuadra
Lorenz Kyle L. Diola
Russel R. Malit
Jared Brian M. Valera

PRODUCTION
DEPARTMENT
Blessie Louraine D. Ellodar
May A. Alboladora
Lester V. Gabitan
Geraldin L. Morales
Princess Melanie H. Rebong
Ryan James T. Ventura
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THE FACE OF FLAVOR AND FUN

Kamotreats was born to create a truly guilt-free
indulgence. It embodies what our enterprise stands
for. wholesome ingredients, delicious flavor, and
mindful enjoyment. At the heart of our mission is the
sweet potato, a simple ingredient transformed into a
delightful treat that satisfies cravings without the
sugar crash. Our treats prove that healthy can be
delicious, telling a story of wellbeing and satisfaction

in every bite.

Indulge in a box of our
decadent brownies for only
P65. Each box of four
features a delightful
contrast: two classic
chocolate brownies with a
dark chocolate drizzle and
two with a sweet white

1Tr

White Chocolate Drizzle
Offers a creamy twist to the
traditional brownie. The
smooth, velvety sweetness
of white chocolate blends
with the subtle flavor of the
base, giving every bite a
delicate richness that feels

.

. |

Chocolate Drizzle - Brings a
timeless indulgence to every
bite. The deep, fudgy
richness of chocolate pairs
perfectly with the natural
sweetness of the base,
creating a decadent yet guilt-
free experience. Each square

chocolate drizzle. Treat both unique and familiar. It’s is both comforting and
yourself with Kamotreats! a playful take on indulgence satisfying, showing how a
light, luscious, and classic favorite can be
unforgettable. reimagined into something
healthier without losing its
irresistible charm.
4 & 4 b

-
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Sarvera Enterprise is built on authenticity, unity, and
core values, with its name symbolizing essence,
genuineness, and the strong bond among our 16
members. Guided by our mission, we craft refreshing
slushies from fresh, natural ingredients—drinks that
embody real flavors and bring people together. Just as
our blends harmonize diverse ingredients, our success
is driven by teamwork, trust, and shared values. More
than a business, Sarvera represents collaboration,
resilience, and creativity, offering not just beverages
but experiences of joy, connection, and authenticity.
Every sip reflects our commitment to quality and
unity, reminding people that true refreshment comes
from both nature and togetherness.

Sarvera Enterprise

8 < sarveraenterprise@gmail.com

@ . 09058957860

-
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TEAM MEMBERS
OF

SARVERA ENTERPRISE

MENTOR
General, Jo Ann

GENERAL MANAGER
Mangahas, Sean Aaron David D.

FINANCE DEPARTMENT
Baladia, Remar R.
Abong, Micaella Rose P.
Almoradie, Loren Joy C.

PRODUCTION DEPARTMENT
Macatangay, Hannah Nicole D.
Gumba, Rose Ann P.
Rupan, Lyca D.

Bravo, Jenylyn V.

Santos, Ruth P.
Marqueses, Kyla.

MARKETING DEPARTMENT
Laigo, Jazmine L.
Dolfo, Aliyah Erica
Pesimo, Ma. Alliah
Dumaniel, Janlyn M.
Bernardino, Kevin B.
Gumop-as, Jasmine Martina C.




Slusheesh is a refreshing, all-natural drink made with real
fruits and carefully selected ingredients, offering a delicious

alternative to overly sweet, artificial beverages. It comes in
two unique flavors—Melon-Parsley and Papaya-Celery—
each blended with finely shaved ice for a smooth, icy texture
and finished with a creamy touch of evaporated and
condensed milk.




SCHOLAR SHIFT
ENTERPRISE <+t

MENTOR
Prof. Daryl R. Panganiban

TEAM MEMBERS

General Manager
Dela Cruz, Shermaine O,
Marketing Head

Angustia, Yellen |

Members:
Asuncion, Justine Roze 5
Batslliones, lanice 5.
Dela Cruz, Axel A
Mandoza, lesaline E.

: SCHOLAR SHIFT STORY Sta. Cruz, Roosevell A,
Production Head
lessielyn R, Quiambao
Members:
Aguillon, Earl lohn P
Dinalo, Flarsvic M.
Gegante, Patricia Kaye C.
kuizon, Thielzea F
Marcos, Clansa A
Martinez, Melanie G.
Mendones, Hosalle C,
Olayon, Christopher C.
Sales, Romanna Anne DR
Villanueva, Jona Mare C
Finance Head
Bandalan, Shaina Maeg B.
Members:
Morena, Daisy Jane A
Sales, Ma Camelle |

began with




Bean Vibe:
The Refreshing Mung Bean Elixir

"Bean Vibe" iz more than just a drink; i is a refreshing experience
that combines fraditional goodness  with  modern  flavor,
Ficture a heverags that auenches Wour thirst
and nourizhes your body with every =ip. That is Bean Vibe.

Symphony of Flavor and Health
At its core; Bean Vibe celsbrates the humble mung bean,
transformed  into & subtly sweet, uniquely favored drink.
Forget the sugary, artificial options. Bean Vibe offers a naturally
nutritious chaice packed with health benefits,
Each 250ml glass bottle is full of protein, fiber, and antioxidants,
making it a guilt-free treat you can enjoy any time of day.

_—— S

.

'FRENCH
VANILLA

FRENCH
VANILLA

The Hazelnut MU"E The Vanilla Mung Bean The Spanish Latte
B;'ﬁl‘pl qf"”t‘_‘_ HRE S Drink  blends  the Mung Bean Drink
ot o ' holesao : gz the natural
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= Classic carfort

flavar with nutrition
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YOUR
GO-TO PARTNERS

MENTOR
Hermilinda Q. Sumagpao, MBA, LPT

THE CRUNCH OF NEW BEGINNINGS

S.E.G Enterprise was founded to create a

flexible eating experience that encourages a

moment of enjoyment even during the busiest

days. Formed as a partnership of thirteen (13) GE_NERAL MANAGER
entrepreneurship students from Quezon City Kristelle Allana O. Boco
University, the enterprise strives to provide FINANCE DEPARTMENT
and to be a leading provider of a go-to snack g
that can bring comfort to everyone, rooted in
the core values of Synergy, Excellence, and
Gratitude.

Mona Andrea B. Vargas
Jhanice Anne C. Aguilar
Jhoanna Marie A. Doctor

S.E.G is a dynamic concept that blends
convenience with great taste, offering a
unique and flexible eating experience for
today’s fast-paced world. Each word holds a
deeper meaning that represents the essence
of what S.E.G is for. “Stop” is the opportunity
to refuel — a moment of pause in your busy
day. “Eat” is enjoyment — providing a source
of energy. And lastly, “Go” represents the
flower road — that once you’ve enjoyed our
snack, you’re ready to keep moving.

r}?‘*hﬁﬂ f www.facebook.com/seg.enterprise

B
gﬂf&j % ccu.segenterprise@gmail.com
""""___J \. 09206383898
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WHERE CHEWY MEETS CRUNCHY

Mallow Crunch is named after one of the main ingredients “marshmallow”, and “crunch?,
representing the texture of rice puffs. We wanted a name that is simple, catchy, and memorable
— giving people a taste of the product before even taking a bite.

Its versatility, convenience, and portability connects with S.E.G’s overall concept of on-the-go
comfort snacks that aligns with today’s fast-paced environment. Mallow Crunch serves both as
an enjoyment and a small break to our hectic days, providing an opportunity to refuel, to breathe,
taking pauses as an important step. Mallow Crunch positions itself as a snhack that is part of
everyone’s journey.

LEMON-VANILLA MATCHA-MANGO

CHOCO-BANANA

Indulge in the perfect balance of fun and flavor with S.E.G Enterprise’s pioneer product i *
Mallow Crunch— a tasty, portable, and enjoyable snack made with marshmallows and @~

rice puffs topped with a chocolate drizzle. Each bite delivers a wholesome experience
that is irresistibly sweet, gooey, and delightfully crunchy. Its perfectly square shape
with pure rice crispies layers makes a great snack in between meals for people of all
ages.

o0
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SERESA

enterprise
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OUR STORY IN EVERY SIP

Our journey began with developing prototypes,
where we had to create and present three
product ideas. After much testing and defense,
we unanimously chose coffee because we all
enjoyed its unique flavor. The concept of “Deja
| Brew” was first . suggested by our production
head, highlighting creativity in our early stages.
Later, we held a vote to decide on the official

" name of our enterprise. Initially, we chose

Solace Enterprise, but. since it was already
registered, we viewed this as an opportunity to
rebrand positively. We then decided on Seresa
Enterprise, inspired by the word “seresa” which
means cherries. This name perfectly represents
coffee’s true origin, as coffee beans come from
cherry-like fruits. Our story reflects how
teamwork, adaptability, and passion guided us
to build somethlng authent|c and meanlngful

Facebook Page: @Solace Entﬁmrlsg

TEAM MEMBERS

MENTOR

Jo Ann D. Mariano,
MEM, LPT

GENERAL MANAGER
Aidan Liam S. Bergado

FINANCE DEPARTMENT
Louise Misty Eshie Paje
Jhana C. Minasalbas
Miss Oprecio

MARKE TMENT

Mary arulan
Nichola . Libornio

Akira Shane R. Soria
Franz Clarence E. Valdez
Kyla Clarisse B. Villaflor

PRODUCTION DEPARTMENT

Tiza Faith Angela B. Montero
Ma. Cristina M. Bataslac
Regima V. Bola
Steffany Gwen Ibatuan
Rechel Marie M. Ignacio
Madelaine Angeline P. Miranda




|1i? DEJA BREW

FOR MANY OF US , coffee isn’t just a drink

it’ s part of our daily rhythm. It wakes us up in the morning, fuels long hours of work,
and offers comfort in quiet moments. But as much as the world loves coffee, not
everyone loves what comes with it. Too much caffeine can mean restless nights, jittery
nerves, and even an upset stomach. That’s why more people are seeking a healthier
alternative that still delivers the warmth and satisfaction of their favorite brew.

THAT’S WHERE DEJA BREW COMES IN.

Created by Seresa Enterprise, a student-led initiative, this
refreshing, decaffeinated iced coffee puts a bold twist on

wellness beverages by infusing it*with bok choy. Unlike
regular decaf, Deja Brew doesn’t compromise on flavor.
It’s smooth, low in acidity, and designed for anyone who
wants to enjoy coffee without the jitters or the crash.

THE REAL INNOVATION LIES IN BOK CHOY \
Typically found on dinner plates, this leafy green brings unexpected

health benefits to coffee. Packed with vitamins A, C, and K, plus
antioxidants and minerals, it supports immunity, skin health, and
strong bones. Its alkaline nature makes the drink gentler on the
stomach, while its low oxalate content helps with calcium
absorption. The result is a nourishing, easy-to-digest coffee
alternative with a subtle earthy tone that complements its naturj

flavor.

N TO MATCH DIFFERENT MOODS, DEJA BREW COMES II\N
# CARAMEL, LATTE, AND BUTTERSCOTCH .

Each flavor offers its own personality, creamy, sweet, or indulgent.
Beyond taste, Deja Brew also embraces sustainability, aligning with UN
SDG 12: Responsible Consumption and Production, ensuring eco-
friendly methods and responsibly sourced ingredients.

The name says it all: Deja Brew, “More than coffee, it’s comfort in a
cup.” It’s a mindful choice for those who want wellness, sustainability,
and comfort in every sip. /
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Follow the spark on:

§) S1DLAK
ENTERPRISE

a s1dlakenterprise.
est24@gmail.com
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Elma Lyn R. Padlan, MBA,
LPT

o 5
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Sparking joy, one purple bun at a time.

Beatrice Loriane M.
Aquino

S1DLAK Enterprise was founded with a
vision to embody unity, resilience, and
innovation among young entrepreneurs.
The word “Sidlak,” meaning sparkle or
shine, reflects the brilliance of
accomplishment and the courage to rise
above challenges, while the “1” in
S1DLAK stands as a reminder that we are
one team, one mission, and one
community.

Driven by creativity and purpose, we
sought to build an enterprise that mirrors
our generation’s values; honoring
tradition while embracing progress, and
believing that food and business can
connect and empower people. S1IDLAK
is more than a name; it is a spark of
passion and shared purpose, proving
that even the smallest ideas can light
the way toward something greater.

Celso Gonzales
Marilyn G. Mina
Alona Amor M. Bernardo

Shane G. Cafe
Ma. Hazel R. Quitaleg
Lea Jhen M. Tolentino

Gabriel Benedict D.
Romano
Richard B. Salamanca
April Anne T. Flores
Djedreack R. Baluyot

ylyn O. Gatmaitan

Francheska May B.
Alcantara

Carol G. Pastrana

Princess Aura E. Manalo
Anjho M. Cielo

Princess Catherine D.
Manjares
Francine Erika A. Rampola
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S1DLAK ENTERPRISE PROUDLY PRESENTS

Our siopao comes in
two bold Filipino
flavors; Chicken
Sisig, a lighter,
savory twist that’s
tender and zesty, and
Bangus Sisig, a rich
yet guilt-free choice
made with our very
own milkfish.

ﬁ;unﬂ-ﬁ'tﬁn-ﬂnm
L -‘_':I.:'_': E
~ouruams 2
The idea behind our product came from
a simple observation: while siopao remains a favorite among
Filipinos, it is often limited to the same flavors and made from

refined flour. We wanted to create something different;

a siopao that could reflect our generation’s creativity, health-
consciousness, and pride in local flavors. Using sweet potato as

the base was our breakthrough, not only for
its nutrition but also for the uniqueness it
brings to the look and taste of the bun.
During our prototype, one common reaction
echoed from every person who tasted it:

. “Uy, ang sarap!”
Those words became our affirmation; that
linnovation, when done with heart, can
limmediately connect with people

Both are wrapped in
soft sweet potato
dough and paired
with  our creamy
garlic mayo sauce,
creating a uniquely
satisfying balance of
flavor and comfort.




OUR STORY
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Wrapsody is a fun and healthy
meal made for everyone who
loves good food on the go. Each
wrap is filled with 25% chicken
adobo, 20% rice, 15% fresh
lettuce, 10% creamy cheese
sauce, and a 30% tortilla mixed
with 5% malunggay flakes. This
mix makes every bite delicious

like the best of Filipino taste
wrapped in the style of a burrito.

Wrapsody is not just food. It’s
tasty, fun, healthy, and proudly
Filipino. Once you try it, you’l
want it again and again!




L0,

MENTOR

Jessica S. Pagulayan, MBA, LPT

GENERAL MANAGER
Jerwin G. Emploma

FINANCIAL DEPARTMENT
Chynna S. Villarente
Kathleen G. Ledama

MARKETING DEPARTMENT
Jessa Mae T. Vergara
Adrian Limwel F. Bonzon
Natasha Paula Z. Lagatuz
Lennard N. Mafioza
Raiamayer R. Tactaquin

Domar H. Tapispisan

PRODUCTION DEPARTMENT
Serimae M. Mayores
Ryan N. Ballares
Jearxon G. Bolire
Christian O. Natad
Valerine Rose S. Perez
Francis Jason D. Peniquito
Johnly D. Somogat
Janice Rose R. Ursales

FB Page: Siklab

Email Address:
siklabco@gmail.com

Phone Number:
0951-567-0932

“Where passion meets purpose in
entrepreneurship ”

Siklab Company is a student-founded business
comprising seventeen entrepreneurship students at
Quezon City University. They envision being a recognized
leader in delivering innovative, high-quality, and flavorful
food products. They are committed to producing tilapia
chili sauce through excellence, innovation, and passion.
They are also dedicated to ensuring customer
satisfaction through continuous improvement in the food
industry. They live up to their company name; they have a
burning passion for making the Silab products known for
the enhancement of the meals of the consumers.

Even though they have diverse strengths and
ideas, they believe that they could create
exceptional results through teamwork.

They are not only crafting products; they are also
nurturing lasting relationships with the team by giving
value to each of the members.
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Silab Tilapia Steak is a savory S z t

dish made with tilapia chunks, plcy Or no ’

onion, and garlic. Every serving ® ® °

highlights the tenderness of fish TI la Ia h Its th e
combined with the rich aroma of p

garlic and the subtle sweetness

of onion, creating a flavor that is s Otl

both homestyle and wholesome. p ®

It represents the dish a ready-to-

serve meal designed for
convenience and satisfaction.

Silab Tilapia Steak brings comfort and nourishment with its tender chunks and wholesome
flavor, best enjoyed with rice for everyday satisfaction. And, Silab Tilapia Chili Sauce, a bold and
versatile condiment, every meal is elevated with spice, substance, and complete flavor. This
perfect pairing shows how simple ingredients, crafted with care, can create dishes that bring both
pride and joy to the table.

“A perfect blend of bold
flavor and homestyle
comfort.”

Silab Tilapia Chili Sauce is a bold and versatile
creation made with tilapia chunks, garlic, and
chili. Each jar is carefully crafted to deliver a
perfect balance of spice, aroma, and
substance. The tilapia chunks give the sauce its
hearty texture, turning it into more than just an
ordinary condiment. As part of Silab’s 2-in-1
product line, this variant represents the
condiment a flavorful, protein-rich partner to
everyday meals.
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§ Solyvine Co.
@ solyvine.co

” O 09065110974
% solyvine.company.official@gmail.com

il AR

vision of 17 aspiring entrepreneurs from Quezon
City University, second-year students who once
embarked on a simple business plan course. What
began as a class requirement soon grew into a
passionate pursuit, leading to the official establishment
of Solyvine on December 3, 2024. With determination
and teamwork, the group transformed ideas into reality,
carrying their entrepreneurial spirit beyond “the
classroom. The name “Solyvine” draws inspiration from

the scientific term for tomato, Solanum lycopersicum,
paired with “vine,” a symbol of growth, resilience, and

connection. Just like vines that stretch outward,
Solyvine embodies continuous development,-'--.,strong
roots, and the promise of nourishing fruits. More than
offering delightful treats, the company represents
innovation, sustainability, and community care. Through
every effort, Solyvine aims to improve wellness while
supporting local farmers, proving that student-driven
initiatives can blossom into meaningful enterprises with

lasting impact.
S XX

5 SOLYVINE
(: COVPANY,

bt

TEAM MEMBERS

+
MENTOR

Jo Ann D. Mariano, MEM, LPT

GENERAL MANAGER
Whisley Boy M. Ferrer

FINANCE DEPARTMENT

Jhaness Claire M. Avellano
Rosemarie Ann Joy A. Lingon
Helen Joy M. Pajarito
Julliana Raine Salayo

MARKETING DEPARTMENT

Julienne B. Velasco
Eunice Hope E. Asuncion
Emmanuel Gerald Cruz
Arianne Claire O. Garbo
Leahlyn S. Martinez
Ermichaela G. Osorio

PRODUCTION DEPARTMENT

Mennis Andro V. Ediong
Alexandra F. Curioso
Hannarich H. De Asis

Jherold M.Maisip
Analyn E. Rivera

k Margarette Jay S. Villamar
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so " @olyvine Company: Redefining the Candy Experience \

with SolyBites

At Solyvine Company, we believe innovation should always serve a
purpose. As a group of seventeen driven Entrepreneurship
students from Quezon City University, we set out to create a
product that not only satisfies cravings but also encourages
healthier snacking. From this goal, SolyBites was born. a unique
Qandy designed to transform the way people enjoy sweets. j

te®

-rraditional candies usually come with drawbacks we

can't overlook. They are often loaded with artificial
flavors, colors, and preservatives that may affect
health over time. Many are also dismissed as “empty
calories,” eaten only for sugar but providing no real
benefits. Despite their popularity, they rarely offer
nutritional value. These issues inspired us to ask:
Why stick to ordinary when candy can be
extraordinary?

. That question shaped the creation of SolyBites. More

| than just a sweet treat, it is crafted to balance

" | delicious taste with real nutrition, giving consumers a

“ guilt-free alternative. We believe indulgence can also

be meaningful. Our process reflects this idea starting

with careful ingredient selection, precise measuring,

and thoughtful preparation. The mixture is cooked

until the right consistency is achieved, then molded

into bite-sized pieces, cooled properly, and packed
with care to maintain freshness and quality.

Our mission is to make a positive
impact on the community while
delighting customers with every bite.
SolyBites is more than candy it is
proof that the new generation of
entrepreneurs can create products
that inspire change and spread joy.

The name SolyBites holds significance. “Soly” comes
from Solyvine, symbolizing growth, sustainability,
and creativity, while “Bites” highlights the small yet
powerful format of the product. Whether at school,
work, or while traveling, SolyBites provides a quick
and satisfying pick-me-up that proves candy can be
enjoyable, healthy, and purposeful.
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SUMIBOL
s ENTERPRISE
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FB PAGE: SUMIBOL ENTERPRISE
EMAIL: SUMIBOLENTERPRISE@GMAIL.COM
PHONE NUMBER: +63 992 247 2493

THE STORY WE UPHOLD

Sumibol Enterprise began with a group of students
bound not by resources, but by a shared vision and
relentless determination. What we lacked in experience,
we made up for with passion—enduring sleepless nights,
constant brainstorming, and countless revisions. Each
member carried a piece of the dream, and together, we
built the foundation of our enterprise brick by brick.
Through perseverance, we created Blawesome Ricetil—
a plant-based reinvention of the traditional pastil, using
banana blossom instead of chicken. It was the product of
our teamwork, resilience, and belief that we could turn
challenges into opportunities. Our journey reminds us
that greatness is not born overnight—it is crafted
through effort, sacrifice, and unity. And in every step, we
proved that even the smallest beginnings can spark
something powerful enough to inspire change.

TEAM MEMBERS

MENTOR
Ms. Geraldine S. Adlawon,

MBA, LPT

GENERAL MANAGER
Adrian A. Urbano

FINANCE DEPARTMENT
Diana Pearl De Guzman

Allyssa V. Pineda
Hazel Anne T. Romero

MARKETING DEPARTMENT
Johanna Micaela S. Duyag

Stifany Nicole E. Canuto
Keitley L. Duarong
Jiro Lance S. Lorilla
Paul Justin N. Ocbian
Missy Opao

PRODUCTION DEPARTMENT
Alvin Magboo

Mharjorie Kate Baniqued
Timothy Asher Z. Giron
Sean Carl L. Progio
Aira Shane S. Sepulbida
Luisa D. Trigueros
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BLAWESOME RICETIL:
WHERE TRADITION MEETS
INNOVATION

Sumibol Enterprise, began with a simple spark—the drive
to create something meaningful as students. Through trials
and lessons, we discovered that food is a powerful
connector of culture and community. This led us to
reimagine pastil, a beloved Filipino dish, by using banana
blossom as a nutritious and sustainable alternative to
chicken.

The result is Blawesome Ricetil—a plant-based pastil that
blends tradition with innovation, and reflects our mission to
create products that are meaningful, sustainable, and
proudly Filipino.

Blawesome Ricetil is a reimagined version
of the well-loved pastil, offering a plant-
based alternative that balances flavor,
nutrition, and sustainability. It features
fragrant turmeric rice topped with savory
banana blossom sautéed with onions,
paired with fresh vegetables and a hard-
boiled egg for a wholesome meal. Available
in both original and spicy flavors,
Blawesome Ricetii showcases how
tradition and innovation can come together
in every bite.
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FB Page: SwakSakses Co.
Email Address:

s Y :
S swaksaksesco@gmail. com
sty a0 Phone Number: 0994-809-

1411

TEAM MEMBERS
of SwakSakses Co.

MENTOR
Dario C. Malazo
GENERAL MANAGER
Mark Joshua V. Odiver
FINANCE DEPARTMENT
Elaiza Jhane N. Manaloto
Kyla G. Africa
Aubrey Jhane Estoya
MARKETING DEPARTMENT
Axl Wyne B. Dunuan
Rolando L. Broncano Jr.
Jesciel B. Aranas
Ronalyn F. Pefias
Roel Jr. R. Salinas
Wilmer C. Tapan
PRODUCTION DEPARTMENT
Mc Retchelle L. Listana
Jheron D. Celis
Jhon Carl R. Bayre
Jessel Anne J. Cagoco
Joanna Mae D. Matulac
Sheina Grace F. Palma
Jade Izzyl F. Roque
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Our flagship product, So'sig, is a proudly Filipino creation
that combines the richness of tradition with the
practicality of modern dining. Crafted from quality
ingredients, Sosig delivers the perfect balance of
affordability and flavor, making it an ideal choice for
students, workers, and families who want a hearty,
satisfying meal without overspending. Each serving is
thoughtfully portioned and prepared to highlight its savory
and mouthwatering taste, creating a food experience that
feels indulgent yet remains budget-friendly.

. J

[What makes So'sig truly special is its\
purpose beyond tast, it is designed to
bring people together. Whether
enjoyed as a quick solo meal or shared
among friends, So'sig offers comfort,
familiarity, and inclusivity at a price
within everyone’s reach. We believe
that good food should never be a
luxury, but an everyday joy that unites

P K communities. /

(As we grow, SwakSakses Ca

remains committed to innovation

and authenticity. With So'sig
leading the way, we strive to
introduce more swak na pagkain
that celebrate Filipino flavors
while staying true to our promise:

affordable meals, unforgettable

Qavors. /
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STORY BEHIND TAHARAYAN ENTERPRISE

Taharayan Enterprise is a group of 16 determined students
who are united by one goal—to reach their dreams and
attain success that they long for. Their journey has been far
from easy, marked by countless hardships and challenges.
They faced numerous trials and errors, experienced the
frustration of failure and defeat. They have endured the sting
of rejected proposals. Yet, in every setback, they found the
strength to rise again. What kept them going was their
shared vision, perseverance, and the belief that their ideas
had the power to succeed. With only their determination and
creativity as their strongest tools, they pressed forward until
they discovered the product that would lead them to their
goals: the Sanitique Hand Gel. This innovation represents not
just a business venture, but the result of resilience,
teamwork, and unwavering passion. Taharayan Enterprise
stands as proof that dreams can be achieved through
perseverance and hard work.

TEAM MEMBERS
of Taharayan Enterprise

MENTOR
Geraldine Adlawon- Porton,
MBA, LPT

GENERAL MANAGER
Kathleen Ann Marcaida

FINANCIAL DEPARTMENT
Rod Esteven Deniega
James Mark Salcedo

Victoria Quollette Obana

MARKETING DEPARTMENT
Janna Loraine Legarse
Alexa Nicole Cepe
David Matthew Davila
Gian David Santos
Michaela Bataller
Strawberry Hachaso

PRODUCTION DEPARTMENT
Jamella Maglajos
Gweneth Ros Mondido
Joshua Saron
Kayla Mae Masangkay
Kristine Mae Mahusay
Lhianne Jhay Lizaba

FACEBOOK PAGE:

Taharayan Enterprise

EMAIL ADDRESS:
taharayanenterprise@gmail.com
PHONE NUMBER:
09953525067
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Taharayan Enterprise developed Sanitique Hand Gel, through the collective effort of
sixteen young entrepreneurs who transformed a series of trials and refinements into
a successful final formulation. From the beginning, the goal was to create a sanitizer
that not only disinfects effectively but also provides skin-friendly care. To achieve
this, the formulation was designed with moisturizers such as Repoly 120 and
Triethanolamine, which improve texture, support hydration, and ensure a smooth and
comfortable application. These ingredients, combined with the basil-based
formulation enriched with antioxidants and aloe vera, helped resolve early issues
with consistency, texture, and fragrance, resulting in a product that is both reliable
and pleasant to use. Ensuring safety and quality was a top priority. With a strong
focus on quality and safety, Sanitique Hand Gel has earned validation from the
Department of Science and Technology (DOST). The General Manager and
production team underwent specialized training to ensure strict standards. Sanitique
Hand Gel is now available in two variants, combining sanitation, nourishment, and
customer appeal, positioning Taharayan Enterprise as a trusted provider of
innovative hygiene solutions.

HAND GEL
WHITE GINGER CUCUMBER MELON

A warm, spicy-sweet fragrance that A refreshing blend of cucumber
EWWELGHE your senses. Its and sweet melon that’s gentle on
| energizing scent uplifts your mood | sensitive skin. Its soothing aroma

and prepares you to take on the - leaves you feeling fresh, calm,
day. | and inspired.
PR p




TAILOR THRIFT

Fashion's Past, Reborn for the Future's Cast

WE ARE TAILOR THRIFT AND
IS OUR STORY

Tailor Thrift, founded by 14 entrep
students from Quezon City University,
promote  sustainability and resour
through thrift shopping. Their love for fas
commitment to reducing waste led them t
online thrift store, curating unique, a
pieces. By sourcing second-hand clot
offering excellent customer service, the
loyal customer base. Through strategic
and social media engagement, Tailor Thrift
a go-to destination for budget-friend
conscious fashion in the Philippines.

FB PAGE: Tailor
Thrift PH
IG: @_tailorthrift
Phone Number:
09757901411

TEAM MEMBERS
Tailor Thrift

MENTOR
Jo Ann D. Mariano, M

GENERAL MANAGE
Mark Jerome D. Nobi

FINANCE DEPARTME
Glenn Y. Macaraeg
Kisha E. Espin

MARKETING DEPARTM
Kiyhan Al-jhe Cabrid
Learnie M. Balay
Zyrah Elysha T. Fernan
Ma. Daniela C. Lime
Raymond M. Pereyr
John Paul D. Sanche

PRODUCTION DEPART
Rochen |. Digman
Jayson S. Lorenzan
Cassandra A. Macut
Keno R. Ortofio
Diane R. Sia
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TOTE BAG

TOTE WITH CAR
GREENER

Tailor Thrift initiative focused o
creativity. We repurpose old textil
tote bags, blending style
responsibility. Each bag tells a sto
reflecting individuality and a com
“"i sustainable future. We aim to m
fashion accessible and impactful.

'f’rrl,-'H WLH"{J

TAILOR THRIFT WA
REPELLENT TOTE

Tailor Thrift embodie
friendly fashion by
discarded fabrics into
affordable tote bag
products re
innovation and sustai
offering customer
practical way to
waste and embra
greener lifestyle. Ea
symbolizes a step to
more sustainable futur
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TALINESSENCE

ENTERFELSE]

We present the people behind
Talinessence Enterprise

Prof. Jo Ann Mariano, MEM, LPT
MENTOR

Leonisa Nell M. Ricafranca
GENERAL MANAGER

MARKETING DEPARTMENT

. Baliscao, Rechelda D.R.
Tallnessence Baybayon, Christian James H.

- Martin, Gywneth Lovely Anne M.
Enterp"se Posiquit, Marian A.
Presents: TA. Rangas, Michelle Britney F.

Tremenio, Julie Ann B.
Leaf, Your New Viray, Gabriel Brent A.
FaVOI'Ite Natural' g FINANCE DEPARTMENT
Soap ) Co, Ana Joy V.

Enojo, Angelica Ellane J.

Discover TA Leaf (Talinum Soap), the groundbreaking bath
and body soap from Talinessence Enterprise, a startup born PRODUCTION DEPARTMENT
from the passion and creativity of 17 student entrepreneurs at Amorsolo, Kristgl D. :
Quezon City University. Making its mark on the natural De Guzman, Skyy Cruizer Andrei

) i Domingo, Mark Steven L.
personal care market with the launch of TA Leaf. This Factor, Angel Ann R.
innovative bath and body soap is not just another product; it's Hapac, Trisha Nicole M.
a testament to the power of natural ingredients. Minguito, Danica Mae D.

Rapil, Jenesa D.

TA Leaf harnesses the remarkable properties of Talinum, an
ingredient uniquely rich in vitamins, minerals, and moisturizing.
Our handcrafted Talinum soap is specifically designed to
combat the damaging effects of free radicals, which can
accelerate skin aging and lead to dullness. By promoting
healthy, soft, and deeply hydrated skin, TA Leaf goes beyond
simple cleansing, offering a nourishing experience with
moisture that lasts long after you step out of the shower.

Talinessence Enterprise

talinessence@gmail com

+63 9667533464

IO
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The Power of Talinum: Introducing TA Leaf Soap

Tired of products that irritate your skin? It's
time to get back to basics with T.A Leaf
Bath and Body Soap, a game changer for
naturally healthy skin.

Our signature soap gently nourishes your
skin with every wash. The powerful
antioxidants in talinum help shield your
skin from environmental damage, while its
naturally soothing properties make it ideal
for sensitive skin.

Discover the difference that nature can

make. Choose TalinEssence, and let your

true beauty shine.

Sourced directly from the urban farming of Quezon City University, our
Talinum is cultivated with care and respect for nature. This resilient plant,
often found thriving in the local climate, is a testament to the Philippines'
rich biodiversity. We believe in harnessing the power of indigenous
botanicals to create products that are not only effective but also
connect you to the natural heritage of our community.

Every bar of TA Leaf Soap is a labor of love, meticulously handcrafted in
small batches. This traditional process ensures that each ingredient is
perfectly blended, preserving the potency of the Talinum. Unlike
mass-produced soaps, our artisanal f..»*‘" \\\
approach allows us to maintain the Z b
highest quality, creating a gentle yet / \
powerful cleanser that respects your | ||
skin's delicate balance. Experience the
difference that true craftsmanship “*
makes—a soap made with purpose, . L b A F 'S
for your well-being. As )
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0 Tanyag Sweet Delight

e tanyagsweetdelights
@gmail.com

e 09269163383

MANAGEMENT
TEAM
of Tanyag
Sweet Delight

MENTOR
Jessica Sintos-
Pagulayan, MBA, LPT

GENERAL
MANAGER
Jonalyn M. Malay

FINANCE
DEPARTMENT

Renz Daryl Argarin
Jay-R M. Guerrero

PRODUCTION

DEPARTMENT
Andrea C. Tabunan
Mariel Nicolini Bautista
Brigette R. Cuarteros
Princess Jade J. Dionson
Lymie C. Felicitas
John Paul C. Nufiez
Irish D. Villanueva

MARKETING
DEPARTMENT
Beverly D. Talaogon
Hanna Grace F. Bautista
Clyde Renzo
Bustamante
Cyril Brian E. Sablan
Dianne Kerby M.
Saporna

The story of began
with a simple yet bold goal, to be true
innovators. We wanted to create a product
that was not only unique but something
everyone could enjoy. This vision gave birth to
Labkeyk, a cupcake made from labong.

The journey, however, was never easy. There
were long days of frustration, debates over
recipes, and moments of doubt that pushed us
to our limits. Yet with every challenge came an
opportunity to grow. Missteps turned into
lessons, and lessons became the strength that
pushed us to keep innovating until Labkeyk
became not just new, but truly special.

Through determination and a shared vision, our
enterprise found its identity. Labkeyk is more
than just a cupcake; it shows that with
patience and creativity, even the simplest idea
can become something special.
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Labkayk

TANYAG SA SARAP, BAMBOO-LICIOUS SA LASA!

The logo blends sweetness and nature
with a cupcake symbolizing indulgence,
green inspired by bamboo shoots for
freshness, pink representing the sweet
filling, and a warm brown base for baked
charm. The letter ‘L’ stands for Labkeyk,
while the heart design symbolizes the
love baked into every bite. Labkeyk is
more than a dessert—it’s a celebration of
flavor and love.

Labkeyk captures the heart and soul of our brand—love,
creativity, and innovation. The name combines the Filipino word
for cake, “keyk”, with bamboo/labong, while “Lab” means love,
making every bite a taste of passion. Known for its delicious
flavors and unique bamboo-inspired touch, Labkeyk promises a
memorable taste experience.

MADE

Labkeyk is a unique dessert that transforms WITH
labong meats into a sweet, caramelized bukayo LABO)\IG
filling, offering a nutritious and creative treat rich \!

in energy, low in saturated fat, and packed with
potassium, calcium, vitamin A, and iron. For its
future plan Tanyag Sweet Delight focuses on
continuous improvement and innovation to deliver
the best products and service, planning to expand
its product line with new offerings such as Labong
Jam, Labong Bukayo Candy, Labong Cake while
maintaining the original sweetness and nutritional
benefits of labong.
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ﬁ The Chew Crew Enterprise

@thechewcrewenterprise

@ @the.chew.crew.enterprise
_ ™ thechewcrewenterprise@gmail.com
The Chew Crew is a group of 15
hardworking students who came
together with one mission—to make
sweets that are both healthy and
tasty. We believe that enjoying snacks
should not mean giving up on health,
so we created gummies that can

satisfy your cravings while still being
good for you.

Our team worked with passion, effort,
and teamwork to develop gummies
that everyone can enjoy. After many
trials and taste tests.

General Manager

We are proud to share our three special flavors: Mint for freshness,
Hannah T. Pomaregjos

Strawberry for sweetness, and Lemon for a zesty twist.

The Chew Crew is more than just a student enterprise—it is proof that
young people with dedication and creativity can build somethi
meaningful. With every bite of our gummies, ’ %

we hope to bring you both happiness and health.

o

FINANCE DEPARTMENT
Finance Head - Joana Marie P. Penolio
Finance Staff - Cassandra M. Pangan
Finance Staff - Angelica T. Habon

MARKETING DEPARTMENT
Marketing Head - Art A. Orencio
Marketing Staff- Shinsie S. Lozada
Marketing Staff - Maria Kimberly S. Sierra
Marketing Staff- Natasha Mae P. Ferrera

Productio

Productic
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KandiGumi isn’t just another gummy candy, it’s a playful .
mix of sweetness, freshness, and fun made for everyday
moments. Imagine a chewy, sugar-coated gummy that f:'
gives you not only fruity flavors you love but also a :i

surprising burst of freshness. That’s what makes f
KandiGumi stand out. .
T T e N e T e el

MINT

Cool and refreshing,
this uncommon flavor [/ /.
adds a surprising twist K ‘

and leaves you with e
that “fresh breath on

the go” feeling.

oTRAWBERRY
Sweet and playful,
this flavor feels like a
little comfort snack
that makes any
moment lighter.

LEMON

Bright and citrusy, it
gives a zesty kick that
instantly boosts your

energy.
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THE HAPPY PLACE

The Coco House is more than a
brand—it’s a mission to blend
wellness, community, and
sustainability. “Coco” reflects
our passion for coconut water-
based drinks made with natural
ingredients, offering refreshing
and nourishing choices, while
“House” symbolizes a
welcoming space where
everyone feels at home. Guided
by SDG 12: Responsible
Consumption and Production,
we promote sustainability
through reusable glassware,
encouraging  tumblers, and
proper PET recycling. In
partnership with the Quezon City
Climate Change team, we go
beyond business by supporting
environmental awareness and
local green efforts, making The
Coco House a happy place with
purpose and positive impact.

YOUR HAPPY PLACE

§ The Coco House Co.

. ! thecocohouse25@gmail.com

Q 0991809 1486

TEAM MEMBERS OF
THE COCO HOUSE CO.

MENTOR
Mr. Darryl Panganiban, MBA

GENERALMANAGER
Villanueva, Nicole

FINANCE DEPARTMENT
Bricencio, Bennedict
Asi, Raphael James
Mole, Lebron James

PRODUCTION DEPARTMENT
Dela Cruz, Cyril
Dejecacion, Jose Mari
Dela Cruz, Reign
Bagtas, Alfonso
Lotilla, Edwin Lei
Lacaste, lan

MARKETING DEPARTMENT
Romulo, Flordelisa
Ababa, Joyce
Luna, Alexander
Edianel, Jayvee
Gonzales, Joseph
Gardoque, Marvin
Palmones, Jay Patrick
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https://www.facebook.com/profile.php?id=61576197356480
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YOUR HAPPY PLAGE

The Coco House Co. offers refreshing coconut water-based

beverages infused with real fruit flavors and creative twists like flavored ice cubes,
making every sip hydrating and enjoyable. Rooted in health, joy, and togetherness,
our drinks are crafted from fresh, locally sourced coconuts and designed to bring
people closer—whether during study breaks, hot afternoons, or moments shared
with family and friends. Represented by a cheerful coconut-inspired mascot, our
brand embodies positivity, creativity, and fun. More than just beverages, The Coco
House Co. promotes a lifestyle of wellness, community, and innovation, blending
natural goodness with exciting flavors like our signature Coco Fruity. Every drink
celebrates local pride, refreshment, and the joy of shared experiences, inviting
everyone to discover the perfect balance of health, flavor, and fun.

he Watermelon Variant of The Coco House
delivers a light, juicy, and naturally sweet
flavor that instantly quenches thirst while
keeping you refreshed. Blending the crisp
texture of fresh watermelon with pure coconut
water, this drink is hydrating, energizing, and
revitalizing without the heaviness of sugary
beverages. Each sip offers a clean, cooling
taste that feels natural and satisfying. Perfect
for hot days or after physical activities, the
Watermelon variant is a refreshing choice for
those who enjoy a lighter yet flavorful tropical

The Melon Variant of The Coco House
combines the gentle sweetness of melon
with the natural freshness of pure boiled
coconut water, creating a smooth, balanced,
and refreshing drink. Light yet flavorful, it
satisfies fruity cravings while staying healthy
and hydrating. The tropical notes of coconut
water enhance the melon’s essence,
delivering both nourishment and refreshment.
Perfect for hot days or as a wholesome treat,
each sip offers a naturally sweet, fruity SESEE—.
experience that embodies the light, tropical F
spirit of The Coco House.
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T.OK.I Enterprise, a group of 17 young entrepreneurs,
developed Tokwatsu, a convenient food product with
elements of traditional Japanese delicacies. After numerous
meetings, research sessions, and trial and error, the product
was approved by panelists and refined for public
consumption. The name T.O.K.l, which translates to "Tofu,
Original, Katsu, Innovation,"” represents the group's
commitment to using innovation to make traditional foods
new and healthier.

The Tokwatsu Sandwich, inspired by the popular Japanese
Tonkatsu (deep-fried pork cutlet), was created by swapping
out the pork for tofu, chicken, and mushrooms. This resulted
in a cheap, nutritious, and flavorful sandwich, a blend of
traditional Filipino ingenuity and Japanese dietary tradition.
T.O.K.I Enterprise continues to provide affordable, innovative
products to consumers, listening to feedback from mentors
and the target market. Today, the Tokwatsu Sandwich is a
central and convenient on-the-go item for families,
professionals, and students, offering delicious, portable, and
nutritious meals.

ﬁ TOKI Enterprise

toki_enterprise

@ tokienterprise2k25

EaRE

[=];:

tokienterprise2k25@gmail.com

/

v

MENTOR
Dr. Ronilo B. Ramilo, DBA
GENERAL MANAGER
Alexander G. Domingo
MARKETING TEAM
James P. Magdaraog
Antolene M. Lopez
Mica Ann V. Casallo
Aldrin O. Alayon
Aljane V. Ardales
Ranvel John E. Santural
PRODUCTION TEAM
Erika Llyne V. Aload
Chance D. Hinacay
Ma. Clijster D. Orbita
James P. Tinedero
Shielamay P. Paez
Christine A. Salen
Diana Lorrine V. Taras
FINANCE TEAM
Pia N. Pestafias
Angelica G. Billones
Jaymwel C. Jimenez
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TOKWATSU
SANDWICH

The Tokwatsu Sandwich is the main product of TOKI
Enterprise, a brand created by 17 young Filipino
entrepreneurs. "TOKI" stands for Tofu Original Katsu
Innovation, but also connects to the Japanese word
for "time" reflecting the enterprise mission to serve
clean, freshly cooked food that fits any time of day.

Inspired by the traditional Japanese pork katsu, the
Tokwatsu Sandwich offers a more healthier twist for
modern consumers. Instead of pork, the patty is
made from a blend of chicken breast, tofu, and
mushrooms. Each ingredient plays a vital role:
chicken provides protein and savory depth, tofu
brings tenderness and lightness, while mushrooms
offer rich umami flavor. This combination results in a
juicy, flavorful patty that satisfies without being
greasy.

To complement the patty, the sandwich includes
homemade coleslaw and ketchup mayo dressing.
The coleslaw adds crunch and freshness, while the
ketchup mayo brings a balanced sweet-and-sour
kick. All of this is served on soft, dense bread that
supports the fillings well, wrapped in sanitary
sandwich paper for easy handling and takeout
convenience.

What sets the Tokwatsu Sandwich
apart is its Japanese inspiration infu
with Filipino innovation. The decision to
use chicken, tofu, and mushrooms not
only caters to the demand for healthier
options but also redefines comfort
food. Tokwatsu Sandwich is perfect for
students, busy workers, or anyone
needing a quick, affordable, and
satisfying meal whether for breakfast,
lunch, or a snack.

TOKI Enterprise aims to continuously
innovate while maintaining taste,
quality, and value. With plans to
expand production beyond 1,280
sandwiches monthly, they actively
refine their offerings based on
customer and mentor feedback. In
essence, the Tokwatsu Sandwich is
more than food it’s a reflection of
TOKl's vision to innovate and
revolotionized everyday eating through
originality, health, and convenience.
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GITROPIKO PH

MEET THE TEAM

MENTOR
Jessica S. Pagulayan, MBA

GENERAL MANAGER
Justine Aphrodite Nicole E.
Dasalla

PRODUCTION
DEPARTMENT
Sheena E. Bongalos
Dionmar B. Barrameda
Fionna Lyanna A. Cabiles

Ma. Tricia Lorraine C. Dayday

Rexson Elloreg
John Carlo Escora
Nina Joy L. Narisma
John Aldrin M. Soriano
Jan Christopher A. Vallesteros

E very great idea begins with a story, and Tropiko PH is no
exception. Born from the sun-soaked days of the Philippines

and the simple joy of cooling down with something sweet and
refreshing, Tropiko PH carries with it more than just a
product — it carries an experience. Inspired by the vibrant
flavors of citrus fruits and the natural zest of island living, the

MARKETING DEPARTMENT
Recela 8. Robles
Yuan Dhaveouz A. Labanon
Adi C. Mirabona

brand’s journey is rooted in one vision: to capture the spirit of Errea KRy SastD

the tropics in a cup. Akisha Gale R. Valledo

T ropiko PH began with a love for the simple joys of tropical FINANCE DEPARTMENT
living. In the Philippines, where the sun shines almost all Adrian Zhion G. Valdepeiia
year, people naturally look for ways to cool down and enjoy a Xyra Joy Corpuz

refreshing break. This inspired the founders to create a drink
that blends citrus flavors like lemon, orange, and the unique
kick of ginger, crafting slushies that are not only thirst-
quenching but also bring a sense of wellness and balance.

E ach cup is designed to feel like a small escape — a moment A TASTE OF
to chill, recharge, and savor. From busy students to working THE TROPICS A
professionals and families, Tropiko PH has become more than )

just a drink. It’s a story of sunshine, zest, and the shared joy STORY TO
of tropical refreshment, one sip at a time.
SHARE
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A t the heart of Troplko PH 1s its 31gnature line of
citrus-based slushles — adrink de81gned to refresh,
uplift, and delight. Crafted with a blend of ginger,
lenmh, and orange, each slushie carries a burst of :

tropical flavor that feels both fun and energizing. £

G inger adds a gehtie'Warmth that gives every sip
a unique twist, while lemon brings brightness and
~ gest that awaken the senses. The sweetness of _ &
orange balances the blend, creating a smooth and - e

vibrant taste. Together, these flavors capture the

essence of the tropics: refreshing, flavorful, and full

oflife.

~ refreshing bondmg drink. o

T ropiko PH slushies are made for everyone.
Children and teens can enjoy a fun, cool treat;
students and youﬁg adults find it a perfect
companion for busy days; profession'als'séé it 59; T
quick escape in a cup; and families can share itasa

M ore than just refreshment, Tropiko PH slushies

offer a little tropical escape Wh_erever you are.

Whether it’s during a studj break, after a long day
at work, or on a sunny afternoon with frie_x_1d§, eaeh =
sip is a rémindﬁr of the joy, energy, and“bi‘ightness :
of tropical living. With ’I‘_rgfﬁiko PH, every cup is ,
more than a drink — it’s a taste of sunshine. ;

PR L L2 g S TS

KW .63 9917001561

<] tropikoph_est25@gmail.com

@ @ Tropiko PH
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Trova Enterprise is a collaboration of entrepreneurship
students at Quezon City University established in 2025.
The Trova Enterprise is inspired by the words "Tropical"
and "Vita" (Latin for life), representing the vibrancy,
freshness, and natural richness found in tropical flavors.
Their brand embodies the essence of sun kissed fruits,
lush landscapes, and the pure joy of indulging in nature’s
best offerings. By blending classic baking traditions with
these ingredients, they ensure that each bite delivers a
refreshing, high-quality, and indulgent experience.
Recognizing the growing demand for nutritious and
flavorful treats, they identified bananas as an ideal
ingredient—not only for their natural sweetness but also
for their health benefits. According to USDA (2020),
bananas are rich in potassium and dietary fiber,
supporting heart health and digestion. With this, through
incorporating bananas into their bite-sized cookies, they
aim to offer a product that satisfies both taste and
wellness preferences of their target market.

Mr. Daryl R. Panganiban, MBA

Mitch Shelden P. Galay

Lea Mae H. Fontamilas
vy Grace M. Basoy
Lani Mae B. Berso

Karyll B. Lamera
Carla Mari S. Pantanilla
Cherelyn M. Escoton
Crecelyn M. Escoton
Katherine S. Bautista
Margaret P. Mamauag
Mark Lhance D. Delos Santos

Ashlei Keith A. Sappal
April Rose C. Estember
Arthur C. De Guzman Jr.

Christian Philippe V. Meneses
Jamaica Jorelle P. Cruz
Jelyn L. Lucban
Mary Grace R. Borja

FB Page: Trova Enterprise

Email: trova.ent@gmail.com
Phone Number: 0916-748-3684
/ 0915-759-0811
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The BANANOVA by Trova Enterprise is a
soft and chewy and flavorful treat made
from real bananas and banana peels, filled
with soft banana goodness inside. This
cookie is crispy on the outside, soft on the
inside, and has a naturally sweet and fruity
banana flavor that makes it both enjoyable
and nutritious. Bananova, derived from
Banana and Nova, symbolizes a cosmic
burst of banana flavor in every cookie. The
term Nova evokes the idea of a star's
explosive  energy, representing the
dynamic and impactful flavor experience
we aim to deliver.

Each Bananova weighs 3 grams, and a
pack contains 15 bite-sized pieces, totaling
50 grams per pack, perfect for on-the-go
shacking. The Bananova has an aromatic
banana scent and has a golden-brown
color. To ensure quality and safety, the
packaging is properly sealed and includes
consumption instructions, "Consume within
5 days after opening."

Bananova didn’t start as a banana cookie
at all. Back then, their idea was to make a
mango-filled cookie. They tried several
prototypes mixing mango with cornstarch
and sugar to keep it from melting.

But it didn’t work. The mango melted too
quickly, was too expensive, and even worse, it
was seasonal. That meant they couldn’t rely
on it for a consistent product. So, they asked
their selves: What’s a fruit that is available all
year round, affordable, and stable enough for
cookies? The answer was clear- bananas!

During their first tests with banana filling, they
realized they had a lot of banana peels left
over. Instead of throwing them away, one bold
idea came up: What if they include the peels?
They wanted to avoid waste and make their
product even more nutritious. Banana peels
are slightly bitter, so they boil them for about
10 minutes to remove the sharp taste. Then,
they blended them in a food processor,
making them smooth and easy to mix into
bite-sized cookies. To balance the flavor, they
added butter, which also gave the cookies a
softer and richer texture. That is how
Bananova was born. At the end of the day,
they weren’t just making cookies, they were
making something uniquely special.
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VERDURA ENTERPRISE FB Page: Verdura Enterprise
IG: @Verdura Ent.

TikTok: @_.verdura

TEAM MEMBERS
of Verdura Enterprise

MENTOR

Hermilinda Q. Sumagpao

GENERAL MANAGER

Canones, Rorilee Doreen

FINANCE DEPARTMENT
WE ARE VERDURA AND THIS IS OUR STORY Serillano, Angel Roxanne
Beyond simply offering a product, our mission is to Banquiles, Jubilee

create a brand that embodies resilience, pride, and MARKETING DEPARTMENT
opportunity—growing from humble beginnings into

something that inspires and connects people. What

Camacho, John Paul

started as a small idea, fueled by scarce resources Montenegro, Princess Jade
and countless hours of effort, has grown into a Cabilles, Janine
passion-driven pursuit of excellence. Each polvoron Hernandez, Diane Princess
we craft carries with it the story of our journey: the Estorba, Michelle
challenges we faced, the failures that tested us, and Rivera, Raheema

the perseverance that pushed us forward. Through Marcellana, Anjella Jade

sleepless nights, hardships, and sacrifices, we
transformed obstacles into stepping stones, creating
not just a sweet treat but a symbol of hope and
determination. Every bite of our polvoron reflects the
values of love, faith, and cultural pride, reminding us
and our customers that even the simplest beginnings

PRODUCTION DEPARTMENT
Montealto, Nicole
Jacobe, Ivy
Amado, Dale lJiro
Escoto, Angelique

can lead to meaningful success. Our story is proof Delr—j\ganar, Mariel Joy
that with heart and resilience, dreams can truly be Marinay, Mariven
achieved. Calay, Timothy
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POLVOROOM

DU Polvoroom captures the heart of Verdura Enterprise’s

eRP UL »” . . N :

-3 9 vision: healthy innovation, creativity, and joy. At the
@ center is our star creation — the Mushroom Polvoron

— a treat that blends tradition with nutrition. Packed

G:Fs

. Palvarasm :
& <
-]
¥ T-E' RP “\
lifestyle.

with flavor and crafted with care, Polvoroom proves
that s snacking can be both indulgent and nourishing.
Every bite tells a story of wellness and originality,
showing that Polvoroom is more than just a polvoron
— it’s a smart choice for flavor, fun, and a healthier

CLASSIC POLVOROOM

Polvoroom Classic is a timeless favorite
reimagined with a healthy twist. Infused
with mushroom goodness, it delivers a
nutty, toasty flavor that pairs perfectly
with the melt-in-your-mouth texture of
polvoron. It’s simple yet extraordinary —
offering both comfort and nutrition in
every bite.

UBE POLVOROOM

Polvoroom Ube blends the natural
sweetness of purple yam with the earthy
richness of mushroom. The result is a
vibrant, creamy, and unique twist on a
Filipino classic. Each piece brings a
playful balance of flavor and color,
turning a humble snack into a delightful
and memorable experience.

Page 131



LEEKHI
ENTERPIRISIE

Our Story

The Zeekhi Enterprise came together to
realize one simple goal: creating a healthier
and more innovative form of the traditional
burger. Our determination to reach this goal
is reflected in our company name, Zeekhi,
which was inspired by the word Sikhay—a
blend of sikap (diligence) and tiyaga
(perseverance). This represents our
unwavering commitment to transform what
is often considered “junk food” into a
healthier, more enjoyable option for
everyone. As students, we want to show our
creativity, teamwork, and drive to challenge
the norm. Using simple yet wholesome
ingredients, we discovered how to reinvent
the classic burger into something nutritious
and exciting—without sacrificing flavor.

Contact Details:

FB PAGE: Through this journey, we’ve learned how
ZEEKHI ENTERPRISE small ideas can grow into meaningful and
EMAIL: impactful innovations. For us, Zeekhi is more
ZEEKHI@gmail,com than just a burger—it’s a movement toward
smarter food choices. It’s about reimagining

Pohgogseslg%r;mggg fast food to be not only satisfying, but also

good for the body and the planet. We want
to prove that delicious comfort food can
also be part of a balanced, healthy lifestyle.

i Production
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PATTYKIM BURGIER

The Patty Kim (Patikim) logo creatively combines the
image of a burger with a pumpkin, highlighting the brand’s
unique product. The pumpkin-shaped top bun with black
seeds represents the main ingredient — pumpkin — while
the green stem emphasizes freshness and natural origins.
The burger layers (lettuce, tomato, patty, and bun) keep
the design relatable, making it clear that the product is
still a burger, but with a twist. The playful and bold
typography of “Patty Kim” inside the patty area makes the
brand name stand out and glv,esh-the cheesy melt,
approachable feel -

4
P

o aiEls

o' A nutrient-rich vegetable known for its na
and versatility in cooking. In our ‘pumpki

=

¥

PUMPKIN

etness vibrant color,
serves as the star
e goodness. The
ile boosting its
— making it a
burger patty.”

pumpkin gives the patty a soft yet heart
nutritional value with vitamins, fiber, an

and ab|l|ty to absorb flavors. in your umpkln patty
healthy binder and protein sgu;cgﬁg the patty

texture while enhancing its nu value.
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