Product-Mix Information
Prepared by the Marketing Department

Professor Tillerman's Tonic Tea produces its three blends in the manner outlined below. Since their introduction, the two new flavors have been extremely popular with customers (especially the Kyoto Blend), and account for 85 percent of our current production.

Current Marketing Data

	
	Kyoto Blend
	Beijing Blend
	New Delhi Blend

	Profit Margins ($ per case)
	$3.05
	$3.51
	$3.11

	Current Product Mix*
	60%
	15%
	25%


* The current product-mix data apply to the Chicago facility (and all Tillerman's Tea brewing facilities).

Production Process
Presented by Leif Stewart, brewmaster

The production process at Professor Tillerman's Tonic Tea is within industry standards and is based on recommended specifications from our suppliers.

Manufacturing Times
	
	Operation
(Machine Hours per 100 Cases)

	Blend
	Brewing
	Filtration
	Finishing
	Bottling

	Kyoto
	0.8141
	0.7739
	0.7438
	1.62827

	Beijing
	0.9146
	0.7639
	0.8744
	1.62827

	New Delhi
	0.7136
	0.9046
	0.8242
	1.62827


Capacity Information
Brewing, filtration, and finishing are batch operations. In the Chicago plant, there is one machine each for brewing, filtration, and finishing; for the bottling operation two machines run simultaneously.

	Operation
	No. of
Machines
	Total Capacity
per Week

	Brewing
	1
	96 hours

	Filtration
	1
	96 hours

	Finishing
	1
	96 hours

	Bottling
	2
	192 hours


Floor Plan of a Typical Tillerman's Tea Brewing Facility
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