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CHAPTER ONE
1.0	INTRODUCTION 
The industrial training scheme is a periodical training for students in Nigeria tertiary institutions which exposes them to practical knowledge for what is been studied in their various lecture rooms. It is a compulsory standard in the university curriculum which bridges the gap between the lecture room theoretical learning and the practical application of this knowledge gained. 
It focuses on exposing students to styles and equipments, professional works mentored and ways of safeguarding work areas, workers, industrial and organizational activities. It is founded by federal government of Nigeria and jointly coordinated by the Industrial Training Fund (I.T.F) and National University Commission (NUC)
1.1. MEANING OF SIWES
SIWES stands for Student Industrial Working Experience Scheme.  The Student Industrial Working Experience Scheme (SIWES) is a planned and supervised training intervention based on stated, specific learning and career objectives geared towards developing the occupational competencies of the participants. It is a program required to be undertaken by all students of tertiary institutions in Nigeria pursuing courses in “specialized engineering, technical business, applied science and applied arts.”
The federal government on 8th October 1971 established the industrial training (ITF) in order to acquaint students on industrial method. SIWES which is a subsidiary was initiated to improve the students’  technical abilities to expose them to industrial culture thereby getting acquainted with the role to play towards the technological advancement of the nation. It creates an avenue on environment in which the students are being exposed to areas of their various disciplines which enhances their mental and creative minds in the aspects of technology and development. It creates an avenue on environment in which the students are being exposed to areas of their various disciplines which enhances their mental and creative minds in the aspects of technology and development. It is therefore to carry out throughout their stay in the higher institution. 
1.2 	PURPOSE OF SIWES
The Students Industrial Work Experience Scheme (SIWES) is the accepted skills training program, which forms part of the approved minimum academic standards in the various degree programs for all the Nigerian Universities. It is an effort to bridge the gap existing between theory and practice of engineering and technology, science, agriculture, media, management and other professional educational programs in the Nigerian tertiary institutions. It is aimed at exposing students to machines and equipment, professional work methods and ways of safe-guarding the work areas and workers in industries and other organization. 
1.3 	OBJECTIVES OF SIWES
Specially, the objectives of the Student’s Industrial Work Experience Scheme are to;
i. Prepare students for the work situation they are likely to meet after graduation. 
ii. Provides an avenue for students in the Nigeria Universities to acquire industrial skills and experience in their course of study. 
iii. To make transition from the university to the world of work and thus enhancing students contacts for better job placements. 
iv. Enlist and strengthen employers’ involvement in the entire educational process of preparing university graduates for employment in industry. 
v. Provides students with an opportunity to apply their theoretical knowledge in real work situation, thereby bridging the gap between university work and actual practices; and expose students to work methods and techniques in handling equipment and machinery that may not be available in the Universities.
					












CHAPTER TWO
2.1. HISTORY OF FORTUNATE BAKERY
Fortunate Bakery, based in Ilorin, Kwara State, Nigeria, has established itself as a prominent player in the nation's baking industry. Renowned for producing high-quality, nutritious bread, the bakery operates from an ultra-modern facility designed to meet international standards.
The origins of Fortunate Bakery trace back to a humble beginning, characterized by hard work and consistency. Over time, these efforts have transformed the bakery into a household name in Ilorin. Customers have noted this remarkable journey, with one stating, "From ashy to classy they started humbly, worked hard, consistently and are now a household name in Ilorin." 
Fortunate Bakery prides itself on its state-of-the-art facilities, ensuring that all products are prepared in a highly hygienic environment. The bakery emphasizes the use of quality ingredients, resulting in products rich in vitamins, minerals, proteins, and carbohydrates. Importantly, all products are bromate-free and have received approval from the National Agency for Food and Drug Administration and Control (NAFDAC). 
The bakery offers a variety of bread options, each crafted to cater to diverse consumer preferences. Customers frequently praise the unique taste and freshness of the bread, with one remarking, "Fresh loaves of bread that are at affordable prices. The bread has a very unique taste that's not gotten from anywhere else." 
Another customer highlighted the accessibility of the products, stating, "What I like about Fortunate Bread is that they are easily accessible, you get it easily in your locality without much stress." 
Fortunate Bakery maintains an active presence on social media platforms, such as Facebook, to engage with its customer base. This engagement allows the bakery to receive direct feedback, fostering a community around its products. Customers have expressed their satisfaction not only with the taste but also with the nutritional value of the bread. One customer noted, "Their Bread contains all the nutrients that are valuable and useful to the body I can recommend them to everyone." 
Strategically located at No 9 Tijani Adejumo Street, behind Lower Niger River Basin, off Basin Road in Ilorin, Fortunate Bakery ensures its products are accessible to a wide audience. The bakery's commitment to cleanliness and organization is evident, with customers commenting on the neatness of the facility: "Fortunate bread bakery is so neat... That's why you should purchase their products." 
The bakery's dedication to quality has garnered numerous positive reviews. Customers have highlighted the softness, taste, and freshness of the bread, with one stating, "Soft nice bread is baked daily here." 
Another customer emphasized the bakery's variety and quality: "They have variates bread, clean environment, and their bread are quality and so delicious." 
Fortunate Bakery's journey from modest beginnings to becoming a leading baking company in Nigeria is a testament to its commitment to quality, innovation, and customer satisfaction. By continually investing in modern facilities and maintaining high production standards, the bakery has secured its place as a trusted provider of nutritious and delicious bread in Ilorin and beyond.


OBJECTIVES 
· High-Quality Production: To produce top-quality, hygienic, and delicious bread that meets industry standards and customer expectations.
· Culinary Excellence: To continuously innovate and improve recipes, ensuring unique taste and nutritional value.
· Customer Satisfaction: To provide excellent customer service by delivering fresh, affordable, and high-quality bread consistently.
· Technological Advancement: To integrate modern baking techniques and equipment for improved efficiency and product consistency.
· Community Engagement: To support the local economy by creating job opportunities and engaging in community development initiatives.
· Sustainability Practices: To promote environmental responsibility through eco-friendly packaging and sustainable sourcing of raw materials.
· Continuous Improvement: To regularly assess and refine baking methods, product offerings, and customer service strategies for long-term growth and excellence.
 SECTIONS AND UNITS
Here are some common sections or units that you will find in Capstone Royal Network:
· Production Unit: Specialized in baking high-quality and nutritious bread using the finest ingredients.
· Wholesale & Retail Sales: Distribution of freshly baked bread to supermarkets, stores, and individual customers.
· Custom Orders: Special bread varieties for events, ceremonies, and bulk orders.
· Delivery Services: Convenient and timely doorstep delivery for customers within Ilorin.
· Quality Control & R&D: Ensuring consistent quality and innovation in bread recipes and production techniques.					
















CHAPTER THREE
3.1	OUTLINE OF WORK DONE
During my Student Industrial Work Experience Scheme (SIWES), I had the opportunity to work at Fortunate Bread, a company specializing in bakery and confectionery production. Throughout my internship, I was actively involved in various office management and production-related tasks, gaining hands-on experience in a professional bakery environment.
My responsibilities included handling correspondences, organizing and maintaining production records, and assisting in the processing of customer orders. I played a role in ensuring smooth bakery operations by managing records of daily production and sales transactions. This experience allowed me to become familiar with essential administrative procedures and the importance of documentation in a bakery business.
In addition to administrative duties, I gained practical experience with various office and bakery technology tools. I frequently used computers for document processing, sales tracking, and inventory management. I was also responsible for operating office equipment such as printers, scanners, and photocopiers, ensuring proper handling and maintenance. This exposure enhanced my proficiency in utilizing modern office technology to streamline work processes.
A significant part of my internship involved working directly with bakery operations. I assisted in measuring ingredients, preparing dough, and monitoring the baking process. I became familiar with the operation of bakery equipment such as mixers, ovens, and slicers, which are essential for bread production. Through these activities, I developed an appreciation for the technical aspects of bakery work, including quality control and hygiene standards.
While assisting in the financial aspects of the business, I was involved in tracking customer orders, updating financial records, and managing invoices. This experience allowed me to understand the importance of accuracy in financial documentation and transaction processing, further enhancing my attention to detail.
One of the most valuable aspects of my internship was the enhancement of both my technical and soft skills. My proficiency in Microsoft Word and Excel improved significantly as I regularly used these applications to draft reports and organize sales data. Additionally, my communication skills were strengthened through direct interactions with customers and colleagues, which helped me understand workplace professionalism and customer relations.
My training also helped me develop essential time management skills, as I had to meet strict deadlines for bread production and delivery schedules. Working as part of a team reinforced my ability to collaborate effectively, ensuring that customer orders were fulfilled accurately and on time.
3.2        EXPERIENCE GAINED
This section provides an explanation of the work done during the training program
· Administrative Support: I was involved in organizing and managing production records, inventory logs, and general administrative tasks to ensure the smooth operation of the bakery.
· Production Assistance: I assisted in various stages of the bread-making process, including mixing ingredients, kneading dough, monitoring baking times, and ensuring adherence to quality standards.
· Quality Control and Evaluation: I participated in inspecting finished bread products to ensure consistency in texture, taste, and appearance, as well as adherence to hygiene and safety regulations.
· Inventory Management: I helped in tracking raw materials, monitoring stock levels, and ensuring timely procurement of baking ingredients to prevent shortages.
· Customer Service and Sales Support: I engaged with customers, handled inquiries, and assisted in processing orders to enhance customer satisfaction.
· Packaging and Distribution: I was involved in packaging bread products, labeling, and arranging for distribution to retailers and wholesalers.
· Equipment Maintenance Assistance: I supported in cleaning and maintaining bakery equipment, ensuring they were in optimal working condition.
· Marketing and Promotional Activities: I assisted in creating awareness about the bakery’s products through social media updates, promotional materials, and direct customer engagement.
· Health and Safety Compliance: I observed and practiced hygiene and safety procedures in food handling, maintaining cleanliness in the bakery environment.
· Team Collaboration and Coordination: I worked closely with the bakery staff, learning effective teamwork and communication skills essential for smooth production processes.




CHAPTER FOUR
4.1  KNOWLEDGE & SKILLS ACQUIRED 
During my SIWES at Fortunate Bread in Ilorin, I gained valuable hands-on experience in bakery operations and production management. The training exposed me to the daily processes of a professional bakery, enhancing my practical understanding of bread production, quality control, and business operations in the food industry.
One of the most significant aspects of my experience was learning how to operate and maintain bakery equipment. I was responsible for assisting in the preparation of ingredients, dough mixing, baking, and packaging, which deepened my appreciation for the technical aspects of large-scale bread production. Additionally, I became proficient in handling baking tools, ovens, and other machinery, ensuring that production processes were carried out efficiently to maintain product quality.
I also had the opportunity to improve my practical and technical skills, particularly in measuring ingredients accurately, monitoring baking times and temperatures, and ensuring consistency in texture and taste. Working with experienced bakers helped me develop a keen understanding of recipe formulation, dough fermentation, and the importance of hygiene in food production. Packaging and labeling baked goods were part of my daily tasks, reinforcing my knowledge of presentation and food safety standards.
Customer service and communication were also integral aspects of my work, as I assisted in attending to customers, taking orders, and ensuring satisfaction with the final products. I observed how inventory was managed, from sourcing raw materials to stock control and supply chain coordination. Exposure to cost estimation and budgeting for bakery operations gave me insight into how pricing and financial planning work in the food industry.
Furthermore, my interaction with colleagues and supervisors enhanced my teamwork and interpersonal skills. I understood the importance of meeting production deadlines, handling multiple tasks simultaneously, and maintaining professionalism in customer relations. The experience also taught me the significance of time management, precision, and creativity in a fast-paced work environment. Overall, my SIWES at Fortunate Bread provided me with practical knowledge and skills that will be invaluable in my future career in office technology, business management, and food production.

4.2	PROBLEMS ENCOUNTERED DURING THE TRAINING 
The success of my training is undisputed, but it was not devoid of rough edges. I experienced some challenges, among these are:
· Transportation Costs
One of the significant challenges I faced was the high cost of transportation. Transporting daily required an average expense of ₦800, which was financially burdensome, especially without remuneration or allowances to offset the costs. This challenge often made it difficult to manage my finances effectively throughout the internship period.
· Limited Commitment from Colleagues
My experience was further complicated by the lack of dedication from some of my fellow interns. Many of them were not committed to their responsibilities, leaving most of the workload to me. Consequently, this created a situation where staff in the department relied heavily on me to complete assignments, often resulting in overtime work and added pressure.


· Limited Hands-on Experience
While the internship provided opportunities to observe and support educational processes, there were instances where I was assigned menial tasks unrelated to my field of study. This limited my ability to gain sufficient practical experience and fully apply theoretical knowledge acquired in school.
· Inadequate Supervision
At times, I experienced insufficient guidance and supervision during the internship. This made it challenging to understand my tasks and responsibilities clearly. The lack of regular feedback from mentors hindered my ability to learn and improve in certain areas.
· Technological Challenges
Some of the tools and equipment at Fortunate bakery were outdated or limited in functionality. This technological constraint restricted my exposure to modern educational tools and software, which are essential for my professional growth in a technology-driven academic environment.
· Communication Barriers
Effective communication was occasionally a challenge, as differences in communication styles and unclear instructions led to misunderstandings. This affected the efficiency and smooth execution of certain tasks.
· Workload and Time Management
Balancing the demands of the internship with my academic commitments posed a significant challenge. Juggling assignments, commuting, and personal responsibilities required effective time management, which was difficult given the heavy workload and expectations placed upon me.
· Safety Concerns
Although the work environment at Fortunate bakery was generally safe, there were occasional concerns about ergonomics and the adequacy of facilities for extended periods of work. For example, prolonged use of uncomfortable seating during administrative tasks led to physical discomfort.
















CHAPTER FIVE
CONCLUSION AND RECOMMENDATION
5.1. 	CONCLUSION 
My SIWES training at Fortunate Bread in Ilorin was an enriching experience that provided me with practical knowledge and hands-on exposure to various aspects of branding, printing, and customer service. Through my engagement in different departments, I gained valuable insights into the design and production process, branding strategies, and client service techniques. The experience enhanced my creativity, technical proficiency, and problem-solving skills, enabling me to develop high-quality branding and marketing materials.
Furthermore, my training allowed me to understand the significance of attention to detail, precision, and consistency in delivering professional branding solutions. The knowledge and skills acquired during this period have significantly improved my ability to work effectively in a fast-paced production environment, preparing me for future career opportunities in office technology and management. Overall, my SIWES experience at Fortunate Bread has been instrumental in bridging the gap between theoretical knowledge and practical application, equipping me with the necessary competencies to thrive in the industry.
 5.2 	RECOMMENDATIONS 
· Comprehensive Orientation Program: Institutions and organizations offering SIWES placements should provide thorough orientation programs for students. 
· Structured Learning Objectives: There should be clearly defined learning objectives tailored to the student's field of study. This ensures that students engage in relevant activities that enhance their practical skills and align with their academic curriculum.
· Enhanced Supervision and Mentorship: Organizations should assign experienced professionals to mentor students throughout their SIWES period.
· Provision of Adequate Resources: To facilitate effective learning, organizations must provide students with access to the necessary tools, equipment, and resources. For example, in academic or educational settings, access to teaching aids, digital tools, and reference materials can significantly enhance the training experience.
· Comprehensive Assessment and Feedback Mechanism: At the end of the SIWES program, a robust evaluation system should be implemented to assess the student’s performance. 
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