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Siomai on the Go Food Cart Business

Strategic Analysis: Advantages, Challenges, and Risk
Mitigation

The siomai food cart industry in the Philippines has long been recognized as one of the most
accessible and profitable entry points into the food business. Its success is anchored on
affordability, fast preparation time, and strong daily demand across all income segments.
Typically priced between P10 to P25 per piece, siomai has become a staple for students, workers,
and commuters, making it a high-frequency purchase item with consistent repeat customers. Its
ability to be served quickly—within two to three minutes—allows operators to generate high-
volume sales throughout the day.

Over the years, many brands have successfully scaled nationwide, establishing thousands of
outlets and proving that the siomai model is highly replicable. However, this very success has led
to a highly saturated market. Today, many vendors offer nearly identical products at similar price
points, resulting in intense competition and price-driven decision-making among customers. This
environment often compresses margins and limits long-term growth potential for traditional
operators.



One of the primary challenges in the siomai business is differentiation. Because most carts sell
similar products, customers tend to choose based on convenience and price, creating a race to the
bottom. Additionally, the business remains heavily dependent on location. High foot traffic areas
generate strong sales, while poor locations can significantly limit income. Rising operational
costs—particularly LPG, electricity, and rent—further pressure profitability. At the same time,
inconsistent product quality across different vendors weakens brand loyalty, making it difficult
for operators to build a strong customer base. Finally, traditional cart models are inherently
limited in scalability, as each unit operates independently and expansion requires additional
capital and manpower.

Siomai on the Go is designed to address these limitations by transforming the traditional siomai
cart into a modern, system-driven, and scalable business model. Rather than competing as just
another siomai vendor, it positions itself as a complete food solution that enhances both value
and customer experience. By offering siomai alongside rice meals, combo sets, and add-ons such
as sauces and toppings, the model increases average transaction value and reduces reliance on
per-piece pricing. This approach shifts the focus from price competition to value creation.

Operationally, Siomai on the Go introduces greater flexibility by allowing both steamed and
fried preparation methods. This expands product variety and enhances taste differentiation,
making the offering more appealing to a wider customer base. Combined with a fast-service
model and pre-prepared commissary supply, the system enables high-volume operations,
particularly during peak hours, while maintaining efficiency and consistency.

A key advantage of the model lies in its commissary-based system. By centralizing production,
Siomai on the Go ensures uniform quality, standardized portioning, and controlled food costs.
This not only improves operational efficiency but also reduces the variability commonly seen in
independent food carts. For businesses with manufacturing capabilities, such as Unilink, this
creates a powerful vertical integration opportunity—capturing both production and retail margins
while opening additional revenue streams through wholesale distribution.

Cost efficiency is further enhanced through optimized equipment and operational design, which
reduce energy consumption and improve overall profitability. The model also supports mobility,
allowing carts to operate in various high-demand environments such as transport terminals,
schools, and business districts. This flexibility reduces dependence on a single location and
allows operators to adapt to changing demand patterns.

Another important strength of Siomai on the Go is its family-based operating model. Designed
for simplicity, the system can be managed by household members with minimal training. This
reduces labor costs, increases operator commitment, and provides an immediate source of
income for families. It also aligns well with livelihood programs and community-based
entrepreneurship initiatives.

From a scalability perspective, the model is structured for rapid expansion. Unlike traditional
carts that grow linearly, Siomai on the Go supports network-based growth, where multiple units
can be deployed quickly and efficiently. With standardized systems, centralized supply, and
simplified operations, expansion can be achieved in a matter of days rather than months.



To address key risks, the model incorporates several strategic safeguards. Market saturation is
mitigated through product differentiation and branding. Price competition is reduced by focusing
on bundled offerings and higher-value meals. Margin pressure is addressed through supply chain
control and cost optimization. Location dependency is minimized through mobility, while quality
consistency is ensured through commissary production. Scaling challenges are resolved through
a modular and replicable system supported by centralized operations.

In comparison to traditional siomai carts, Siomai on the Go represents a significant evolution. It
shifts from a generic, price-driven business to a branded, value-oriented system. It replaces
supplier dependency with supply chain control, fixed locations with mobility, and single income
streams with multi-layer revenue opportunities.

In conclusion, while the siomai business remains a proven and profitable venture, its traditional
model faces increasing limitations in today’s competitive landscape. Siomai on the Go addresses
these challenges by combining product innovation, operational efficiency, and scalable
distribution into a unified system. The result is a modern food cart business that not only
competes effectively in a saturated market but is also positioned for long-term growth and
nationwide expansion.
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Motor power 48V-800W
Capacity 1ton

Size 200x100x38 cm
Wheel diameter 35cm

Charging time 8-10 hour

Top speed 25 km/hour
Endurance of empty vehicle 45 km

Machine weight 140 kg
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SIOMAI ON THE GO FOOD CART

Features & System Overview

The Siomai On The Go Food Cart is a fully integrated, mobile food business unit designed to
deliver fast, affordable, and high-demand street food while maximizing efficiency, profitability,
and scalability.

Built for real-world Philippine conditions, this cart is engineered to operate independently—even

in environments with high fuel costs and limited power access—making it ideal for both urban
and provincial deployment.

Energy-Independent System

One of the defining features of the Siomai On The Go cart is its hybrid energy system:
* Solar-powered electrical system supports lighting, freezer, and auxiliary equipment
* Battery storage ensures continuous operation even without sunlight

* Reduced reliance on grid electricity, lowering operating costs

P Enables operation anywhere—from busy streets to off-grid locations

6 Used Cooking Oil Stove Technology

The cart is equipped with a custom-built used cooking oil burner:

* Uses recycled cooking oil as fuel

* Provides strong, consistent heat for frying and cooking
* Eliminates dependence on LPG

* Significantly reduces fuel expenses

* Environmentally sustainable

o Perfect for fried siomai, dumplings, and add-on products

€3 Built-in Freezer System

Each cart includes a compact freezer unit:

* Maintains -18°C storage temperature
* Stores siomai, dumplings, and ready-to-cook items
* Supports daily inventory and peak-hour demand



Display & Serving Station

Designed to attract customers and increase sales:
* Glass display warmer for siomai and cooked items
* Maintains optimal serving temperature

* Enhances product visibility
* Supports fast service and high turnover

& Integrated Water System

For hygiene and food safety compliance:
* Fresh water tank
» Waste water tank

* Built-in sink with faucet

P Supports GMP-compliant operations

5@ Compact, Mobile, and Durable Design

Built for everyday operations:

» Heavy-duty stainless steel construction
* Mounted on a mobile electric platform
* Easy to maneuver in tight spaces
» Weather-resistant roofing system

@ Commissary-Based System

All products are supplied from a centralized commissary:

* Pre-prepared siomai and ingredients
» Standardized recipes and flavor
* Ready-to-cook format

v Consistent quality across all carts
v Faster operations
v Minimal training required

% Fast Service Model



Designed for high-volume selling:

* Cooking time: 3—5 minutes
* Serving time: 1-2 minutes
* Ideal for peak-hour demand

WHAT WE OFFER
SIOMAI ON THE GO MENU

& SULIT SIOMAI
* 4 pcs — P50

I BUSOG MEALS
* 5 pcs — P65
* 6 pcs — P75

& SIOMAI RICE MEALS
* 4 pcs + rice — P75
* 5 pcs + rice — P85

& VARIANTS

* Pork Siomai

* Japanese Siomai

* Shrimp Siomai

* Fried Siomai (premium)

P Optional add-ons:

¢ Chili sauce

* Calamansi

* Drinks (gulaman / juice)

@ Family-Based Business Model

Designed for Filipino households:

* Simple operations (steam, fry, serve)
* Low learning curve

* Can be operated by family members
* Generates immediate daily income

W Sustainable and Scalable



The system combines:

* Renewable energy (solar)
* Recycled fuel (used oil)
* Centralized production (commissary)

r Built for nationwide expansion

& FRANCHISE AFFILIATE BUSINESS

Start Your Own Siomai Business Today

* Turn siomai into a high-income, fast-return business
* Franchise investment: ONLY $£250,000

* Fully equipped cart

» Complete business system

» Ready-to-operate setup

{I] What You Get

* Premium Siomai On The Go cart
* Eye-catching branded design

* Built-in steamer + fryer system

* Freezer + display warmer

» Complete starter inventory

% Why This Business Wins

* High-demand product (siomai is everyday food)
* Affordable pricing (mass market appeal)

* Low operating cost (solar + used oil)

* Fast ROI (5-6 months)

* Strong daily cash flow

@ Earnings Potential

* Daily sales: 4,000 — 10,000
* Monthly sales: 120,000 — £300,000
* Net profit: $40,000 — $100,000/month

5 Backed by Unilink Food Mfg. Corp.



* Centralized production
* Consistent quality control
* Reliable nationwide supply

Q. Contact

Start your Siomai On The Go business today

B Contact: 09088123995

SIOMAI ON THE GO

& Sulit. Mabilis. Pang-Masa.
& Small Cart. Big Income.
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