	                                                            Products 

	Ingredient list 
	Very Vanilla
	 Chock

-O-

Chips 
	Black

Walnut
	Pecan

Crunch
	Berry

Berry
	Peachy

Keen
	Supply
	Units
	Cost

Per

Unit 

	Cream
	8.0
	6.0
	7.00
	7.0
	9.0
	9.00
	3000
	Cups
	$0.11

	Sugar
	1.0
	1.0
	1.00
	1.0
	0.5
	0.50
	280
	Cups
	$0.10

	Vanilla 

Extract
	3.0
	1.0
	1.00
	1.0
	1.0
	1.00
	500
	Table-

Spoon
	$0.03

	Salt
	1.0
	0.5
	2.00
	2.0
	1.0
	1.00
	300
	Table-

Spoon
	$0.02

	Choc

Chips
	
	1.0
	
	
	
	
	25
	Pounds
	$0.50

	Walnut
	
	
	0.45
	
	
	
	25
	Pounds
	$1.00

	Pecans
	
	
	
	0.4
	
	
	25
	Pounds
	$0.90

	Berries
	
	
	
	
	1.0
	
	25
	Pounds
	$0.55

	Peaches 
	
	
	
	
	
	0.75
	25
	Pounds
	$0.58


Each Flavor of ice cream sells for $2.39 a gallon. We must make at least 10 gallons of each flavor and no more than 25 percent of all the ice cream produced can be flavors with nuts. I feel that with these constraints, we can sell all that we make. Use linear program to show how much of each flavor we should produce each week. 

Which resources are the limiting factors in you production schedule? Which ice cream flavors would you rather not make? 

My Vice President of Operations believes that Very Vanilla is one we should not make. Do you agree with this statement? As you know some of the above ingredients are perishable.

Are there any ingredient we should be ordering differently to reduce potential spoilage? The chocolate chip saleswomen says she ca sell us more chips if we need them. What price should we negotiate for the additional chips if we decide to purchase more? Should we relax the production ratio for the nut flavored ice creams? Would this  make a different in profit? If you had $1.00 extra to buy any ingredient, what would it be and why? Why are the fruit flavor production levels so high when they have the worst profit margin? We may decided to put the Black Walnut flavor on sale. How far can we change he price without impacting your schedule?

