
 

Westlake Boys High School Team: “Moolassie” by Rhemzhen Sese , Steven Park, Terence Tahumar, Holden Bai 

 BRIEF  A project that involves using ginger or honey mo-

lasses to create a healthy and tasty beverage that ap-

peals to NZ market (i.e. possibly starting with local stu-

dents first).  

 Develop a beverage using honey or ginger molasses. 

 Beverage that will appeal to New Zealand market. 

 Using honey or ginger molasses as one of the main  

ingredients. 

 Several health and nutritional claims 

 Commercial level shelf life 

 Popular with local high school students 

 Able to compete with other popular beverages 

 Be innovative in both product and packaging sense 

 Packaging must be reusable and follow the modern 

trends 

17 PEOPLE THAT TOOK THE SURVEY 
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Summary  

The survey with the focus group (Westlake Boys High School students and staff) indicated that 

both the Moolassie Original (milk, tea extract, chia seeds and honey molasses) and Moolassie 

with turmeric were popular. Based on the bar graph the Moolassie with turmeric had the 

highest overall rating (mainly by staff). However, based on our client’s feedback our group 

came to a conclusion that the original Moolassie would be better as it is targeted towards 

teenagers who enjoyed the original more.  

Once opened store at 2-4 ̊C and use within 2 days.  
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