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Carrot and Walnut Cupcakes  

Above the Line Analysis 

The cupcakes are sold in a card box with a clear window.  They are individual portion size each one 

packaged in a paper cake case which makes them easy to pick up and hold.  There are two cupcakes 

in a pack.  The individual weight of each cupcake is 85g.  The cost of the cupcakes is £1.79 for the 

pack of two, 89.5 pence each.  The cupcakes need to be stored in a cool dry place and have a 

relatively long shelf life; upon opening they must be stored in an airtight container.   The cupcakes 

are batch produced and are intended to be a more luxurious, special occasion, fashionable, small 

demand product; therefore limited batch numbers would be manufactured.   The cupcakes have a 

decorated cream cheese frosted top and an uneven sprinkling of pistachio nuts which gives a 

pleasant appearance.  They are not suitable for nut allergy sufferers but are suitable for vegetarians.  

The target market for the Cupcakes would be adults, possibly adults who are looking for a sweet 

treat as part of their lunch or as a snack, alternatively adults who have more leisure or social time 

and are able to enjoy afternoon tea or morning coffee and cakes. 

 

 

 

 

 

 

 



Sketch of Carrot and Walnut Cupcakes  

  

 

Below the line Analysis 

  

 

The cupcakes are made up of two component parts, the sponge base and the cream cheese frosting.  

The sponge has a moist appearance and is a rich brown colour.  It is 3.5cm in height and 5cm in 

width.  It includes grated carrot pieces, chopped walnuts and sultanas.  It contains ground cinnamon 

and ground nutmeg to provide a subtle spicy flavour.  The sponge is made using wheatflour, 

unsalted butter, vegetable oils, dark soft brown sugar, pasteurised free range egg, baking powder 

and the raising agent Sodium Bicarbonate.   

The frosting has a creamy, smooth appearance.  It has been piped on to give a spiral style effect.  

This would have achieved by using specialist machinery.  The piped top measures 1.3cm in height.  It 

is made using icing sugar, full fat soft cheese, vanilla extract and vegetable glycerine. It has orange 

zest to give it a tangy taste.  The frosting is whipped to give it a fluffy appearance and texture.  



Chopped pistachio nuts are sprinkled on the top of the frosting to improve the appearance and 

provide an alternative texture to the softness of the frosting as well as additional flavour.   

 

Taste testing of Carrot and Walnut Cupcakes  

Key: 5 = very good, 4 = good,  3 = ok,  2 = not very good,  1 = poor. 

Product Characteristics Taster 1 Taster 2 Taster 3 

Soft, crumbly sponge  4 5 4 

Moist sponge  5 5 5 

Rich brown colour sponge 4 4 5 

Spicy sponge flavour  3 4 3 

Creamy topping  3 3 4 

Subtle orange flavoured 
topping  

3 2 2 

Fluffy texture of topping  2 3 3 

Aesthetic appeal of topping 4 5 4 

 


