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EXECUTIVE SUMMARYEXECUTIVE SUMMARY

    Klasik De'Karas is an initiatives from us to introduce Malay traditional food for customers.
Nowadays, young generation does not care to preserve this food. We therefore combine our efforts to
make sure that one of Malaysia's traditions does not vanish over time. Additionally, it might raise
people's knowledge of Malaysia's SME sector, which might inspire more people to start their own
enterprises.

    Along the process to start the business, we have been through many difficulty because we do not
have any knowledge regarding running the business through online platform. Due to the fact that the
majority of our customers spend more time on Facebook, it has been selected as the main platform to
advertise our product. Furthermore, we sell our products across UiTM Puncak Alam in order to
accomplish our goal of presenting kuih karas to the millennial generation in addition to serving as a
nostalgic experience for the elderly.

    This show the reason why we choose to proceed with Malay traditional food as well as we try to
keep continue to introduce this traditional food especially to Malaysian.    
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SSM REGISTRATIONSSM REGISTRATION
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INTRODUCTION OF BUSINESSINTRODUCTION OF BUSINESS

Name of business: Klasik De’ Karas

Address of business: Universiti Teknologi Mara (UiTM)
Kampus Puncak Alam, 42300 Bandar Puncak Alam, Kuala
Selangor, Malaysia

Facebook link: https://www.facebook.com/KlasikDeKaras?
mibextid=ZbWKwL
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Introducing traditional food to the current generation so
that traditional foods such as Karas are still known to
many.
Promoting traditional Malay food to the national level in
particular and the world in general.
Encouraging people to consume healthier desserts
without MSG, sweets and excessive food coloring.
Develop products from small and medium-sized industries
(SMEs) so as to compete with food products from large-
scale industries.

VISION AND MISSIONVISION AND MISSION
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      Klasik De' Karas sells tradisional Karas which is authentic from
Kedah . It's made from a family heritage recipe.The Karas sold by the
Klasik De' Karas is made by the traditional method of using coconut
shell molds and Karas is made one by one to preserve the originality of
the taste and appearance. Karas is a traditional cake made from rice
flour and sugar. It has a fine mesh-like shape like rice noodles but is
crunchy and tastes sweet. Karas has a smooth fishnet-like shape that
is quite hard and has a sweet and crispy taste. The ingredients used in
the manufacture of Karas are free from preservatives and excessive
MSG. Karas are produced using a special mold (coconut shell)  in hot oil
until golden yellow. It is then lifted and folded or rolled up. Karas is
packaged in a round transparent food container. There are
approximately 40-42 pieces of Karas in it. It is ideal to eat during tea
and a cup of hot coffee no matter morning or evening.

DESCRIPTION OF PRODUCTDESCRIPTION OF PRODUCT
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FACEBOOK PAGEFACEBOOK PAGE
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PROOF OF PURCHASEPROOF OF PURCHASE
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Conclusion
          In conclusion, we do really hope that Klasik De'Karas will have its own customers
that can continue to preserve this Malay traditional food. Moreover, through this online
business it can encourage more people to participate in doing business as well as
increase the number of entrepreneur due to easy access to gain knowledge for managing
business. Moreover, we students receive invaluable experience running an online
business, which involves numerous challenges and lessons learned along the way.
Despite the fact that we have just recently launched a small business and despite how
busy we are as students, we manage to promote our products on Facebook through both
hard and soft sell. As a result, our business grows and we succeed in our mission to
spread recognition of traditional Malay food.
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