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Chapter 4 Development of a prototype web site for making

yoghurt

4.1 Introduction

The previous chapter was based on a detailed literature review of all aspects playing a
role in the development of a web site. For the development of this particular web site,
a selection was made from the available literature. Developing a web site is a time-
consuming effort. Due to a number of limitations, imposed by available time and
technology, the ideal web site, as described in the literature, could not be developed.
It was decided to develop a prototype web site, which can be adapted and changed
during the development process. When developing future web sites, aspects needing

improvement could be included.

To achieve this aim, aspect such as the best possible of way of transferring information,
suitable contents, text design, screen design and navigation have to be adapted form

available information, for application in a web site.

4.2 Phases in the development of the prototype web site

Based on the literature review in the previous chapter, initial decisions were made for
implementation in the development. Decisions on text design, screen design and
navigation were made. The following important information was gathered which

forms the framework for decisions taken:
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Table 4.1 Content considerations for the web site

The target audience was  Dairy farmers in South Africa

identified

The purpose of thisweb  The supply of information on the manufacture of

site was defined yoghurt to small and medium scale farmers on the
farm.

A concise outline of Yoghurt types to be covered were selected: set yoghurt

information to be — low fat, fat free, high and full fat, stirred yoghurt — low

included was given fat, fat free, high and full fat, long life yoghurt dessert —

(details on CD-ROM) set and stirred, drinking yoghurt and frozen yoghurt.

General headings of information were chosen: product
description, legal requirements, processes, energy

requirements and suppliers.

Specific aspects of yoghurt processing covered by the
web site were identified: clarification, separation,
standardization, fortification, homogenization,
pasteurization, cooling, inoculation, flavour addition and

fermentation.
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. Decisions on text design

Brief paragraphs should be used.

One idea per paragraph should be given.

Text lines should be not more than 40-60 characters where possible.
Left justification should be used.

Bold should be used for emphasis.

Microorganism names should be indicated by using italics.
Underlining should show identification of links.

Bulleted lists should be used.

Black typeface letters should be used.

Links should include the word click here to accommodate novice
users.

Sans serif Arial font should be used.

Different letter sizes should indicate hierarchy.

Language used should be familiar to the user.

Some scrolling for screens with much information should be used.

. Screen

Different colours should be used to indicate different aspects (title and
menus).

Some “fun” graphics should be included to maintain the interest of the
user.

A clear and simple interface should be selected.

White space should be used (the 25-40% of screen not devoted to text
or graphics).

Title of the screen should appear in the top centre.

Display should be regular and consistent.

Title of the screen should be given on each screen.
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An overview of important information (definitions) should be supplied
in the top 10 cm of screen.

Menus should appear on the edge on the lefthand side of the screen.
The colour of the menu should contrast with other colours used.
Menus with a vertical layout should be used.

Colour should be used to emphasize certain information.

Icons should represent a single concept (e-mail and home).

Icons should be used consistently throughout site.

Graphics with ALT tags with minimum size should be used to reduce
downloading time.

Hotspots should appear on graphics as links to information.

Both GIF and JPEG images should be used.

Screen size should be chosen to ensure the printability of text (650 x

420 pixels).

. Navigation

Consistent design should be used throughout site.
The home page should provide the entry point to site.
Labels of links should be unambiguous.

Links should be in a contrasting colour.

Links should change colour visibly when visited.

Link to the home page should appear on every screen.

4.3 First phase in the development of the prototype web site

The first phase in the development of the web site was mainly experimental. Colours

and graphics selected to create the “look and feel” were also experimental. It was
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accepted that it would probably be changed after evaluation. Limited information on

yoghurt making was also included, with the intention of expanding this later.

4.3.1 Design of the home page

The home page contained only the title and a brief description of the web site (figure
4.1). The background colour selected was yellow, which was a web safe colour.

Almost no icons were used.

Figure 4.1 Home page of first phase design

# Indexfarmpro - Netscape
File Edit Yiew Go Communicator Help

information

DAIRY PROCESSING

YOGHURT x

[ == |Documert: Dane ER S e s
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4.3.2 Introductory screen of the first phase design

Small animations were included in the top left hand corner (figure 4.4). The menus
consisted of active links which gave access to other screens with detailed information
(types of yoghurt, processing methods, etcetera) (figure 4.4). Too much information
was given on one screen, which necessitated scrolling. The processing graphics were

full screen versions which took a long time to download.

Figure 4.2 Introduction screen of first phase design

general_information - Netscape

s » FARMPRO - Making your own product on the farm
L R
" This product 1z aimed at empowenng farmers by allowing them to add value to
produce on the farm - thus mcreasing productivity and job creation. In the
Aercultural Policy i South Aftica — Discussion document of the Mational
Department of Agriculture (hitpuihda agric za 3, the changes i the South Aftican
Agricultural Industry 1s discussed. Formerly controlled markets have now been
deregulated. Many small, medium and large-scale enterprises have entered both the HOME
dotnestic as well as the export markets. These opportunities offer good prospects
Processing for further job creation and marleeting services for farmers and, in particular, (skeetchigraphic)
encourages emerging farmers to add value to their produce. The challenges are to sietciigrapiic
. ensure that the agricultural contributions to the national economy increases and that
Ingredients poverty and food inzecurnty be eliminated through: i
Equipment 1. anincrease in agricultural productivity and output
2. increase in income for the poor through creation of opportunities for small
Lesislation and medium scale farmers, both exsting and emerging,
3. to merease their production for own consumption and for the market.
Energy requirements Tpig should lead to Map of this site
Suppliers 1. job creation, and S
Other sites 2. improvement in food security.
An agncultural workshop on coordmated support for emerging and small-farmers
was held in Cape Town from 25-26 February 1999, Mr Morokole of the d|
[ =B=| |Document: Done SRS RS R o B
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4.3.3 Evaluation of the first phase

The first phase was not formally evaluated. Comments from classmates and someone

from Agrelek were general in nature. The following comments were received:

. Too much information was given on some screens (ﬂg 4.2).

. Animations took too long to download.

. Animations were distracting and did not work on all browsers.

. Use of menus was time consuming, because users first had to open a new

screen to get access to information.
. Processing graphics took too long to download.
At this stage, the web site was still in a very rudimentary form and much still had to be

done.

4.4 Second phase of the development of the prototype web site

The design and evaluation of the first phase were used as a basis for the second phase.
The author of the web site also gradually became more proficient, and improvements
and changes were made continuously during the further development. The second

phase changes included the following:

4.4.1 Changes to the home page
. A more user friendly look and feel was introduced (figure 4.3).
. The home page was changed to contain more information about:

e at whom the web site was aimed;
*  how to use the web site; and

+ listing the benefits of using this web site.
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. The home page was changed to lead users to other screens.

. the home page was changed (fig 4.3) to a blue background with the WHO,
WHY, WHAT questions imposed on the graphic which represented a
puddle of milk or yoghurt.

. Active links were introduced with a brief description at the bottom of the

screen, leading to other screens.

Figure 4.3 Graphic used as background for the second phase home page

4.4.2 Screen design in the second phase

The menus were changed to include general headings, such as various types of yoghurt
and individual processes (figure 4.4). The menus contained a detailed list of the
contents (figure 4.4). Menus were highlighted by the use of a darker yellow
background (figure 4.4). The text and title appeared in a column with a light yellow
background.
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A clear distinction was made between different components of the screen: text, menu
and titles. Screens were adapted where possible to contain information which could
fit on one screen, by using bulleted lists. Other sites of interest to dairy farmers, such
as information about banks and weather reports were included. A more user friendly

look and feel was introduced.

Figure 4.4 Second phase screen design with separate menus

- poghurt_types - Netscape

Fil= Edit “iew Go Communicator Help
v » A 4 =a % & @
: Eack Foanvward Reload Home Seach  Metscape Print Security Stop
4 w‘ T Bookmarks \!‘ Location: Ifile.///CI!PrUgram Files/M acromedia/Dreamweaver 2 v oghurt/yoghurttypes. him LI ﬁv ‘what's Fielated
*  Stimed yogtort -]
*  Set vogemt PLATN YOGHURT - classification:
*  Doirbing yogemt
*  Fromn yogtert * Different types of plain yoghurt are
*  Other es = High-fat yoghurt {double cream yoghurt):
®  Loweslife yosbomt o Full fat yoghurt (yoghurt, fsll cream mille yoghurt, full mille
®  Budividual processes voghurt and full cream yoghurt)
o Lowfat yoghurt
= Fat-free yoghurt (slunimed) mille yoghurt)
* High-fat yoghurt (double cream ywoghurt):
°  must contain at least 4,5 % milk fat;
Individual processes 2 minimum solids non-fat content calculated on the total content at least
2,2%
®  Clarification o snindmnan solids non-fat content caloulated on a fat-free basis at least §,6%,
®  Pre-hesting atiel
®  Separstd 2 it milk protein content calculated on a fat-free basis at least 3,09
®  Standardicarion
O Tty el to the top
stabilicatiom
*  Homogemiction *  Full-fai yoghurifyoghurt, full cream milk voghurt, full milk yoghoart and fall cream
®  Ductavmrimation woghurt) ;I
[ == |Document: Done e ik SR Ea] s P
ifrna wpd | Document2 INAB S Insert Pa B Lk 2 Bdcm Pos 2 Gdem
4.4.3 The use of icons

The right-hand part of screen had a white background on which the following icons

appeared:
. h £ .
ome A

GAS]
[

e e-mail T,q ; and

» arrows and other icons were introduced as required (figure 4.5).
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Figure 4.5 Second phase screen with an indication of arrows and graphics used

general_information - Hetscape

File  Edit “iew Go Communicator Help

=

« = @A DX a2 W S & &

Eack Eanmard Feload Harme Search  Metzcape Print Security Stop
v wiv Bookmarks Location:Ifile:.-".-".-"l:l.-"F'logram Files/Macromedia/Drearmweaver 27 oghurt/THPI320331 64 htm ;I @- “What's Related
L srperazins masons oz I T T T TrIo ;I
* which has been inoculated with yoghurt culture |, Sireptococcus i
thermaphiles and Lactobacillus bulgaricus | and
. * which iz allowed to ferment under controlled conditions with a haracteristic
ualprocesses flawwour and texture, and
R * must comply with the standards as set out m the Regulations relating to
O i Dairy Products and Irnitation Dairy Products B 2581 of 20 ovember (For more important
o . 1957, as amended by R 1058 of 3 June 1985, R 2141 of & October 1982 paints to consider click
Separation B Lchek
O EmdmEm and B 1465 of 26 August 1994, here)
*  Fortification snd |
stahilisstion, !'-._,’1
®  Homogenisarion oy
* Batemiztion Legal definition (for a complete list of all relevant legislation, (for energy
*  Cooling requirements click here)
*  Dooalarion [
. p o 1
*  Flooming i ‘t‘ ff.'._ . i
* Pillrzand cedinz. | Click herel 2 £
*  Fenmnertation
C— Voghut shall not contain antibiotics or other microbial substances, ity amounts exceeding )
. i madmun limits set in B 180271992 as amended (Regulations governing mavimum limits for
Libelling wetetinary medicines and stock remedy residues); or pathogenic organisms, extraneous
*  Freemng matter or aty inflanumatory product or other substance which may render the product |
*  Hirdening unfitunsuitable for human consumption; contait more tharn 50 000 colony forming units
(CFUS) per gram when a standard plate count is done and more than 50,0 Coliform bacteria
per 1,0 g, no Escherichia coli (Organism which produces gas at 4490 25°C in brilliant LI
| (== | |Dacument: Done R =] A | g
ifrna. wpd | Document2 INABE  Inset Pg 2 Ln 254cm Pos 2 54cm
4.4.4 Evaluation of the second phase

The second phase was again evaluated by classmates and someone from Agrelek.
Comments were still very general in nature and the content itself was not evaluated.
Comments concentrated mainly on “look and feel” and navigation problems. The

following comments were made:

. The home page and some of the other screens contained too much
information.

. The three menus present on each screen sometimes extended beyond one
screen.
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. Problems were experienced when the screens were printed. The yellow

background of the text came out as dots on the printed version, reducing

legibility.
. The text still contained too many links.
. The screen size was perceived as a problem, because some screens of

840x600 only contained 2-3 lines of text.

. The titles on the screens were too general and not indicative of the content.

4.5 Third phase of the development of the prototype web site

After consideration of the abovementioned comments the following adaptions and

changes were made:

4.5.1 Changes to the home page of the third phase

The home page was simplified (figure 4.6) with a new graphic and colour.
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Figure 4.6 Home page of third phase design

ndexbrowszerd - Metscape
File Edit “iew Go Communicator Help

FARMPRO :
Making voghurt

MEXT

| == | file:###C1/Pragram Files/Macromedia/Disamweaver 2/ aghurt/why_this_programme. hitm = T T B ey -

4.5.2 Changes to the introductory screens of the third phase design

Different introductory screens were prepared for different browsers (browsers 3 and
lower, and browsers 4 and higher). After the initial screen, the web site selected the
browser and opened the particular screen. Users could then select from the

alternatives for Quick tour or Complete picture (figure 4.7).
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Figure 4.7 Introductory screen of the third phase design

dex-broswerdintro - Netscape

Eile Edit “iew Go Communicator Help

PEEEeE

FA'RMWO > Making yoghurt

YWelcome

If you have only a limited time, it is best to view the quicktour
click on the words "quick four®
Quick tour

or

You can get the complete picture with all the details, figures and requirements!

click on the words"complete picture"

Complete picture

= == |Document: Done Sl B A2 2

4.5.3 Screen design of the third phase

More detailed information was included in the titles appearing on screens (figure 4.8).

Menus were combined and the background colour of the text was changed to white

(figure 4.8).
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Figure 4.8 First screen of Complete picture of the third phase design

oghurt_problems - N
Eilz  Edit

View Go Communicator

etzcape

Help

soghurt types

Stirred woghurt
Setyoghurt
Drinking yoghurt
Frozen woghurt
Long life woghurt

Individual

Droceszes

Individual processes

Clarification
Fre-heating
Separation

- Standardization
Fodification and
stabilization
Homogenization
FPazteurization
Cooling
Incculation
Flavauring
Filling and sealing
Fermentation
Stiring
Labelling
Freezing
Hardening

Legislation

Energy requirements

MILK & YOGHURT - Points to consider!!

Milk:

* leaves the cow at 37°C

* must be cooled as soon as possible after milking to 4°C

* must be gently/smoothly be agitated (stirred) to prevent a cream
layer from forming on top

Yoghurt:

* is a highly perishable product
* which turn sour if 1eft at roorn temperature
* it must be heatedf/cooled to improve:
o quality,
° keeping quality, and
2 destroy micro-organisms.
* yoghurt must be stored at temperatures between 4-5°C
* fresh product has a shelf-life of 2-5 days
* long life yoghurt has a shelf-life of several months
* all yoghurt manufactured rmust comply with all the legislative
requirements of the relevant regulations

for a list of all the legislation_here or clid(

Do you want to
know mare about
the different
yoghurt types?
click here

Would you like to
know more about

el starting a small
Dther sites food pr'ocesslng
enterprise?
[ (== |Document: Done
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El
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—
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4.5.4 Business plan
A button at the bottom of the first screen (figure 4.8) gave access to guidelines for

compiling a business plan (figure 4.9). The business plan opened in a small screen

overlaid on the current screen (figure 4.9).

Figure 4.9 Business plan screen overlaid on the introductory screen of the third

phase design

businessplan_first - Netscape M= E3

Starting a small food processing enterprise

-

sider!!

By
Based on: Fellows, P, Franco, E & Rios, W, 1996, Starting a small

food processing enterprise Intermediate Technology Publications

London ﬁ

To reduce the risk of failure itis very e
important to make and informed decision as
to whether the product is feasible {is it likely
to be successful?). To try to eliminate some
of the problems f potential hazards the
prospective producer can do a short market
survey. This market survey entails

* afeasibility study
* 3 business plan

[ ;omeEaT T
F asteurization * all yoghurt manufactured must comply with all the legislative

Coaling requirerments of the relevant regulations

Inoculation

Flawouring
Filling and zealing for a list of all the legislation_here or clich 2

Fermentation

Stirring Do yvou want to ﬂ

[ =B [Document: Done SEEeE AR ER A
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4.5.5 Different yoghurt types

A button “Do you want to know more about the different yoghurt types?” appears on
the first screen (figure 4.8). It gave access to a screen with the two main types of
yoghurt (figure 4.10). The selection of either of the two types of yoghurt (plain yoghurt
or yoghurt with additions) ,opened a window with a further division into the more

specific types of yoghurt (figure 4.11). A button at the bottom of the screen gave

access to the determination of the size of the operation (small, medium or large) (figure

4.10).

- yoghurt_types - Netscape

File Edt ¥ew Go Communicator Help

= ong [ITe yoanum ;I
* Indiidual Would you like more information on the legal
fresm== requirements for the following yoghurt groups?

Individual processes
Select one

Clarification

Pre-heating
Separation
Standardization

Plain yoghurt

Fodification and
stabilization

Homogenization

Pasteurization

Cooling Yﬂghurt
Inoculation With additions
Flavouring

Filling and
zealing
Fermentation

Stirring
Labelling
Freezing

To determine
) the size of
Hardening your operation

Legislation click here

Energy requirements

Suppliers -

Other sites LI
| =B=| |Document; Done =se S8 AR E2 A2 |

Figure 410  Two main types of yoghurt screen of the third phase
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plain_yoghurt - Netscape

File Edit Wiew Go Communicator Help

a9 A B 2 @ S & B N

Back Forward  Reload Home Search  Metzcape Frint Security Stop

Plain yoghurt

Toghurt types >
| - | | s

* stinedvoshud  [fywou would like more information about the different types of plain
* setvesnud  yoghurt, choose or select one of the fallowing .
*  Drinking yaghurt '@
* Frozen voghurt -

* Long life voghurt

* Individual

processes High-fﬂl’. ‘,"Ughl.ll't

Individual processes

Clarificatian Full-fat yoghurt

Fre-heating

Separation

Standardization
Fotification and Low-fat yoghurt
stabilization

Homogenisation

Fazteurization

Cooling Fat-free yoghurt
Incculation
Flavouring
Filling and

[ == |Document; Done Sl EE Oeh AR 3l oA

(Please select one) _I
-

Figure 411  Example of plain yoghurt screen of the third phase
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4.5.6 Example of specific yoghurt types
The listed specific types of yoghurt were active links. When selected it opened the

legal definition of the selected type of yoghurt in a small screen overlaid on the current

screen (figure 4.12).

Figure 4.12  Definition of selected yoghurt overlaid on types of yoghurt screen

3 fullfat_yoghut_with_ - Netscape EEE AR

Full-fat yoghurt with {name of added foodstuff)

[ =
Al

also named / called full cream yoghurt with (name of added foodstuff) pes of yoghurt
must contain at least 25 % milk fat

a total dry matter content of at least 17.5%

the total dry matter content of a yaghurt which has been sweetened with a
norn-hutritive sweetener must be at least 14 5%.

A\

i
A

Fodification and
stabilization
® Homogenisation Low-fat fruit yoghurt

Pasteurization

Cooling
Inoculation

- Low-fat yoghurt with
Havouring (name of added foodstuff)
Filling and =
sedling

Fermentation

Stirring Fat-free fruit yoghurt

Labelling
Freezing
Hardening Fat-free yoghurt with
(name of added foodstuff)
Legizlation j

[ =D=| | Documert; Done Sl o AR EE A
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4.5.7 Different scale of processing
Small, medium and large scale processing was included. The user made a choice of

processing capacity, which lead either to a small, medium or large scale processing

screen (figure 4.13).

Figure 413  Medium scale processing screen of third phase
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Separation
prograss!

Standardization
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Homogenization
Pasteurization rmediurm
Cooling large
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4.5.8 Various manufacturing methods
The previous screen gave the user access to the various manufacturing methods (figure

4.14). Detailed printable versions of complete manufacturing process were also

included (figure 4.14).

Figure 4.14  Various manufacturing methods of yoghurt of the third phase
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4.5.9 Specific yoghurt types

After selection of a specific type of yoghurt, a new screen was opened. On this screen

links to small, medium and large scale processing appeared (figure 4.15).

Figure 4.15  Stirred yoghurt screen with links to various scales of processing
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pussisiit o fhe shelf life is 14 days under ideal storage
Frozen voghurt conditions

Long life yoghurt Scale of
processing:

Individual

Now for the detailed flowdiagram of

Plogcsses

Individual processes rredium
large

e . to medium scale processing
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4.5.10  Screen with flow diagram

A flow diagram with links to the individual processes was opened when a specific scale

of processing was selected (figure 4.16).
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Figure 416  Flow diagram for frozen yoghurt
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4.5.11 Screens with information on pretreatment and processing
These screens gave access to the processing diagrams for the pre-treatment process

(figure 4.17) and the processing diagram for the specific product (figure 4.18).

Figure 4.17  General pretreatment processes for all cultured milk products
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Figure 4.18  Diagram of drinking yoghurt processing
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The diagrams contained a number of hot spots on most of the specific equipment in
the diagram. By clicking on the specific piece of equipment appearing on the screen,
the user should be taken to the process for which the equipment is used, eg by clicking
on “fermentation tank” opened a new screen with the fermentation process (Figure

4.19).

Heléne Coetzee - 2000  The development of a World Wide Web information resource for farmers with specific reference to yoghurt production

158



University of Pretoria etd — Coetzee, H (2000)

The definitions of the individual processes were highlighted by a background in a
different colour (figure 4.19). The individual processes also contained links to diagrams

of equipment, where available (figure 4.19).

Figure 4.19  Individual processing - separation
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4.5.12 Screens with other information of interest

The number of screens with other information of interest were increased. These
screens contained less information in bulleted lists (figure 4.20). The list of legislative
requirements was bulleted and included links to other web resources of possible

interest to prospective yoghurt producers.

Figure 4.20  Legislation
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Screens giving information on energy requirements

A summary of energy requirement was included to allow the farmer to determine how

much electricity was needed for making a specific kind of yoghurt (figure 4.21).

Figure 4.21
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A diagram (figure 4.22) of the energy requirements was also included

Figure 4.22  Diagram of the energy requirements for making long life yoghurt

nergy_requirements_llset-diagram - Hetscape

File Edt “iew Go Communicator Help

|»

FARMPRO: ENERGY REQUIREMENTS
long life yoghurt - diagram - set

1.00 kg raw milk £

Yophurttypes u,;—_f?'
T
Stirred woghurt

Setyaghurt 435 S FRE.COOLNG u .
Drinking woahurt =
Frozen voghut  0.58 £33 HOLDING s 1.00

Long life woghurt
Individual

mixer pumps

&

pIocesses

1.50 '—"—" FREHEATING
Individual processes

pumps pasteurisation +l 2.38
*  LClaritization ’
® Pre-heating l
® Separation
® Standadisation 1152 U SEPARATION coaling = 112 Fforha summar
® Forification and i ofthe energy
stabilization st;i I'nilgk l +l 063 re_qulrpments [
® Homogenization this dlagram
*  Pasteurization ackin +l ()-xc]
® Cooling 0.97 kg lick b [
. ) : @i FORTIFICATION click here
Inoculation powad er = =
®  Flavouring ﬂ | _ILI
1| LB
E#Dﬂ | Document; Done SR T e ) |

4.5.14 The development of a Quick tour

It became clear that the provision of an additional feature, namely a Quick tour would
be advisable. Prospective users could then skip through this linear part of the web site
quickly. It gave an overview of what is included in the Complete picture. The user
could make only a few choices at the beginning of this part of the web site, selecting

the type of yoghurt. The scale of processing could then be selected on this screen for
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the type of yoghurt (figure 4.23). To eliminate the waste of screen space, the Quick
tour also opened as a small screen as an overlay on the introductory screen (figure

4.23).

The Quick tour contained only definitions of the individual processes. For more
information, the user had to return to the Complete picture. All screens of the Quick
tour contained an icon for an e-mail message to the author of the web site and Quick
tour home, where the user could return to the first screen of the Quick tour. On the
first screen of the Quick tour, an icon was present to allow the user to return to the

home page of the Complete picture (figure 4.13).

Figure 4.23  Quick tour introductory screen
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The introductory screen (fig 4.23) gave access to a screen where a brief definition of

the specific yoghurt type was given (figure 4.24).

Figure 4.24  Quick tour - stirred yoghurt
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The selection of one of the processes opened a screen with a flow diagram (figure
4.25). The user could continue linearly with either the process by clicking on the next
button (arrow) or the individual process could be accessed. From there the user could

continue in a linear manner through the rest of the web site.

Figure 4.25  Flow diagram for stirred yoghurt -medium to large scale
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4.6 Summary

The guidelines discussed in the previous chapter provided a conceptual framework for
organizing and designing effective user interfaces (Jones & Okey, 1995:9; Sloss,
1995:13-15). After consideration of all the requirements listed, a first prototype web
site (first phase) was designed. This web site was peer evaluated and all problems
encountered, comments and recommendations were taken into consideration for
developing the second phase. This second phase web site was an extension of and

improvement of the first phase web site.

The second phase web site was also evaluated. Problems were reported and
suggestions made. The third phase web site was then developed and extended to
include more information. Printable files of the processes were included as well as
recipes for drinking yoghurt and yoghurt made in the microwave oven. A checklist for
labelling was also included, which although not complete, included most of the major

points regarding labelling legislation.

A brief outline of a business plan was also included, containing very basic information.
Links were provided to online sources and institutions where help could be obtained.

The business plan consisted of separate sections, namely:

. A feasibility study covering:

*  marketing aspects;

. evaluation of the potential consumer;
. evaluation of competitors;
. estimate of the expected size of the market share;

» technical aspects; and

» financial and legal aspects.
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. A business plan covering:

sales and marketing;

technical requirements;

legal considerations; and

e finances.

. Sources of information:
*  business plans on the World Wide Web; and

e banks.
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