REMARK : The business plans presented on this platform are submitted by the respective issuers and reflect
their original content. Fundaztic prioritizes the direct representation of the issuer's vision and as such, we do

not undertake editorial modifications (e.g., correcting spelling, grammar, or typographical errors).

BACKGROUND OF BUSINESS

A. Who are we

We operate halal food stalls specializing in fried noodles and rice dishes at local night markets.
Our business focuses on providing affordable and freshly prepared halal food to customers in
the Shah Alam and Klang areas.

B. What do we do

Our core business involves the preparation and sale of halal fried noodle and fried rice dishes at
local night markets. Our menu includes a variety of popular local food items such as fried kuey
teow with chicken, fried mee, fried Maggie mee with chicken, fried rice, and other similar
dishes.

We currently operate seven (7) food stalls at various local night markets around Shah Alam and
Klang, serving customers from nearby residential and commercial communities. Our stalls
operate daily from 5:00 PM to 10:00 PM, allowing us to cater to strong evening customer traffic
in these areas.

In addition, we actively promote our food business through TikTok and social media platforms to
increase brand awareness, attract new customers, and strengthen our market presence.

C. When did we start our business operations
We commenced our business operations in August 2022.

D. Where we are operating our business in
Our business operations are managed from a rented residential unit located in Klang, Selangor,
where food preparation, storage, and operational coordination are carried out.

In addition, we currently operate seven (7) food stalls at various local night markets within the
Shah Alam and Klang areas, serving customers on a daily basis.

E. How much have we invested into the business to-date
To date, we have invested approximately RM150,000 into the business. This includes food

preparation equipment, stall setup costs, transportation, raw materials, and working capital.

F. No. of Outlets/Branches we have now (if any)
Nil

G. Our Financial Summary

Year Turnover Total Expenses | Profit / (Losses)
2025 RM720,000 RM612,000 RM108,000
2026 up to date RM240,000 RM204,000 RM36,000

Kindly note that part of the sales proceeds is received in cash and utilised directly for daily operating
expenses and staff salaries.



H. Experience of our Key Management Team

The owner has more than 16 years of experience in the food and beverage industry, particularly in
operating food stalls at local night markets. Prior to registering the current business entity, the
owner had been operating a similar business under another business entity.

I. Staffing — Staff Strength
e Owner-1 (Self)
e Supervisor-1 (Spouse)
e Staff-10

The team supports food preparation, stall operations, customer service, and daily business
activities

J. How we intend to use and repay the funds

The funds sought will be utilised for working capital purposes and to support daily operating
expenses, including the purchase of raw materials, staff salaries, transportation, and other
operational costs.

A portion of the funds will also be allocated towards business expansion, including increasing
operational capacity and supporting additional night market locations.

With the Company’s stable cash flow and recurring daily sales, we are confident in our ability to
repay the financing promptly and in accordance with the agreed repayment schedule.

K. Other supporting information about our company

Platform Remarks

This is a 2nd funding request by an existing issuer who had successfully raised
RM40,000 under Note N0.6263 at our platform. Repayment of Note No.6263 has been
prompt & regular for the last 18 months and the principal outstanding sum prior to the
hosting of this note is RM20,000



