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CHAPTER ONE
INTRODUCTION
1.1	Background of the Study
The Student Industrial Work Experience Scheme (SIWES) was introduced to bridge the gap between theoretical classroom knowledge and practical industry experience. It is a program designed to equip students with hands-on skills relevant to their field of study, ensuring they gain practical exposure before entering the workforce. The scheme allows students to apply academic concepts in real-life work environments, improving their technical abilities, problem-solving skills, and overall understanding of industry operations.
SIWES was established to address the lack of practical experience among graduates, particularly in technical and professional fields. Many industries require employees who not only understand theoretical principles but can also apply them effectively in day-to-day operations. By undergoing industrial training, students develop the competence needed to fit seamlessly into their chosen professions. This initiative plays a crucial role in enhancing employability, boosting confidence, and fostering a deeper appreciation of workplace ethics and professionalism.
For students in procurement and supply chain management, SIWES provides an opportunity to understand the real-world application of procurement processes, inventory control, logistics, and supplier relationship management. The supply chain industry is a critical component of business operations, ensuring that goods and services are acquired, stored, and distributed efficiently. Through SIWES, students learn how organizations handle procurement decisions, manage stock levels, and deal with suppliers to optimize operational performance.
My SIWES training at Benlouise Venture, a bread production company, exposed me to various aspects of procurement, supply chain management, and production processes. I was able to gain firsthand experience in sourcing raw materials, processing orders, managing inventory, and ensuring timely distribution of finished products. This experience provided a practical perspective on how procurement directly impacts production efficiency and business profitability.
In addition to procurement, SIWES allowed me to explore the operational side of bread production. I participated in key processes such as dough kneading, bread slicing, packaging, and quality control. These activities helped me understand the importance of precision and standardization in manufacturing. Furthermore, I learned how businesses manage inventory using methods like First In, First Out (FIFO) to prevent wastage and ensure customers receive fresh products.
Another essential aspect of my training was understanding business risks and loss prevention strategies. I observed how improper storage, poor quality raw materials, and inefficient production processes could lead to financial losses. The training also covered loss prevention techniques such as employee screening, access control, and monitoring of production processes to minimize waste and theft. These insights were crucial in helping me appreciate the challenges businesses face in maintaining profitability.
Overall, my SIWES experience at Benlouise Venture was invaluable in bridging the gap between classroom learning and real-world application. It provided me with practical skills, industry exposure, and a deeper understanding of how procurement and supply chain management contribute to business success. This training has strengthened my career readiness and prepared me for future roles in the procurement and supply chain industry.
1.2	Objectives of SIWES
The followings are some of the objectives of SIWES:
i. To bridge the gap between theoretical knowledge and practical industry experience. 
ii. To equip students with hands-on skills relevant to their field of study. 
iii. To expose students to real-life work environments and industry operations. 
iv. To enhance students' technical competence and problem-solving abilities. 
v. To familiarize students with workplace ethics and professionalism. 
vi. To develop students' confidence in handling industry-related tasks and challenges. 
vii. To help students understand procurement, supply chain, and inventory management processes.







CHAPTER TWO
DESCRIPTION OF THE ORGANIZATION
2.1	History and Overview of Benlouise Venture
Benlouise Venture was established in August 2012 with the aim of providing high-quality bread products to consumers. Since its inception, the company has grown into a recognized name in the bread production industry, known for its commitment to excellence and customer satisfaction. The business was founded to bridge the gap in the supply of fresh, nutritious, and affordable bread to households, supermarkets, and retailers within the community. Over the years, Benlouise Venture has expanded its operations, improving its production techniques and distribution strategies to meet increasing customer demand.
The company is strategically located at 83, Alagbole, Akute Road, beside UBA Bank, Ajayi Bus Stop, Alagbode, via Ojodu Berger, Lagos State. This location provides easy access for customers, suppliers, and distributors, allowing the business to operate smoothly. Being in a highly populated area, Benlouise Venture has been able to attract a steady customer base, making it a key player in the local bread industry. The company’s accessibility has also contributed to its growth, as it ensures the timely delivery of bread to different parts of Lagos State.
Benlouise Venture specializes in the production and distribution of high-quality bread products. The company produces various types of bread, catering to different consumer preferences. These include standard sliced bread, family-size loaves, and special bread varieties enriched with nutrients. The bread is made using carefully selected ingredients such as flour, yeast, butter, and preservatives to ensure freshness and good taste. The company follows strict hygiene and safety standards to maintain product quality.
Apart from bread production, Benlouise Venture also engages in procurement activities, ensuring that all necessary ingredients are sourced efficiently. The company procures baking ingredients such as flour, sugar, butter, yeast, and preservatives from trusted suppliers. Effective procurement and inventory management are key to ensuring continuous production without delays. The company also practices First In, First Out (FIFO) inventory management to maintain the freshness of raw materials and finished products.
The company has a well-structured supply chain system that ensures bread is delivered to different locations promptly. Benlouise Venture distributes its products to supermarkets, local stores, and individuals who place bulk orders. The business also allows direct purchases from its production site, accommodating walk-in customers. Efficient logistics and timely delivery have helped the company build a strong reputation for reliability and consistency in service delivery.
In addition to production and distribution, Benlouise Venture places great emphasis on customer satisfaction and business growth. The company constantly seeks feedback from customers to improve its products and services. It also adopts modern marketing strategies such as promotions and customer incentives to retain its customer base. Through effective marketing and excellent service, the company has managed to maintain a competitive edge in the bread production industry.
Since its establishment in 2012, Benlouise Venture has continued to evolve, adapting to market trends and technological advancements in bread production. With a strong commitment to quality, efficiency, and customer satisfaction, the company remains dedicated to providing fresh and nutritious bread to its growing customer base. Moving forward, Benlouise Venture aims to expand its operations, increase production capacity, and introduce new product varieties to meet the diverse needs of consumers.
2.2 Organizational Structure
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CHAPTER THREE
WORK EXPERIENCE
3.1	Activities Carried Out During the Training 
3.1.1	Procurement and Inventory Management
During my SIWES training at Benlouise Venture, I was actively involved in procurement and inventory management, which are crucial aspects of the bread production business. I learned how to source raw materials such as flour, sugar, yeast, butter, and preservatives from reliable suppliers. The process of procurement required careful negotiation to ensure that quality ingredients were obtained at the best possible prices, ensuring cost-effectiveness for the business.
I was introduced to the purchase requisition process, where purchase requests were made based on production needs. The procurement team had to specify the quality, quantity, and expected delivery date for each item. I also assisted in placing orders for essential materials like softeners, flavors, and preservatives, ensuring that production could run smoothly without any shortages.
Inventory management was another vital aspect of my training. I learned how to keep accurate records of raw materials and finished products. Proper inventory tracking helped in monitoring stock levels and preventing overstocking or shortages. The First In, First Out (FIFO) inventory method was strictly followed to ensure that the oldest stock was used first, preventing spoilage or wastage.
During inventory checks, I was trained on how to inspect bread shelf life and determine the duration before spoilage. Monitoring the lifespan of bread helped in maintaining product quality and reducing losses. Additionally, I assisted in taking inventory of the bread produced daily, ensuring that the correct quantity was recorded before distribution.
I also gained insights into the importance of safety measures in inventory management. Proper storage of ingredients was essential to maintain their quality and avoid contamination. Ingredients like yeast and butter required controlled temperature conditions, and I was trained to ensure that storage guidelines were followed strictly.
Overall, my experience in procurement and inventory management at Benlouise Venture was invaluable. It gave me a deep understanding of how effective procurement planning and stock control contribute to business success. I realized that proper inventory management minimizes waste, improves efficiency, and ensures that production runs without unnecessary interruptions.
3.1.2	Bread Production Process
Bread production at Benlouise Venture involved several key stages, and I had the opportunity to participate in almost every step. The process started with dough preparation, where ingredients like flour, yeast, butter, and water were mixed to create a smooth, elastic dough. I was taught the importance of kneading to develop gluten, which gives bread its structure and texture.
I was trained on how to knead dough manually and using a machine. Manual kneading took about 10-20 minutes, while machine kneading reduced the process to 5-10 minutes. Proper kneading ensured that the bread would rise well and have the right consistency. I also learned how to identify when the dough was properly kneaded by checking its elasticity and smoothness.
After kneading, the dough was left to ferment and rise, a process known as proofing. This step is critical, as it determines the softness and volume of the bread. I assisted in monitoring the fermentation process, ensuring that the dough was proofed under controlled conditions to avoid over-rising or under-rising, which could affect the final product.
Once the dough was ready, it was rolled, shaped, and placed into baking pans. I was involved in measuring the dough portions to ensure uniform sizes. Each dough piece had to be precisely weighed to produce consistent bread sizes. The baking process required the ovens to be set at the right temperature to achieve a golden-brown crust without burning the bread.
After baking, I assisted in inspecting the bread for quality control. Some loaves did not bake properly due to issues like incorrect fermentation or uneven baking, leading to production losses. I was taught how to identify spoilage risks, such as bread that was too hard, had poor texture, or developed mold due to excess moisture.
This experience deepened my appreciation for the science behind baking. I realized that even small mistakes in ingredient measurement, kneading, or baking time could result in major losses. The training helped me understand the importance of precision and consistency in the bread-making process.
3.1.3	Packaging and Distribution
After the bread was baked and cooled, I was actively involved in packaging and distribution, which played a significant role in maintaining product quality and ensuring customer satisfaction. Packaging was done carefully to protect the bread from contamination and damage during transportation.
I was trained on the proper way to bag and seal bread to maintain freshness. Each loaf had to be placed inside a branded plastic bag, ensuring it was properly sealed to prevent air exposure. I also learned that improper sealing could lead to early spoilage due to moisture buildup, so attention to detail was essential.
The distribution process required strategic planning. Orders from different customers, including supermarkets, retailers, and individuals, had to be sorted and packaged correctly. I assisted in arranging the bread based on delivery locations to ensure efficiency in distribution and prevent delays.
The company strictly followed the FIFO (First In, First Out) method in distribution, ensuring that the oldest stock was delivered first. This method helped maintain product freshness and reduce waste. I also participated in receiving customer orders, ensuring that each request was accurately documented and fulfilled.
During deliveries, I observed the challenges faced in logistics, including transportation delays, road conditions, and handling issues. Ensuring that the bread reached customers in good condition required careful loading and unloading.
This experience taught me the importance of proper packaging and efficient distribution in supply chain management. It also highlighted the need for effective communication between the production, packaging, and logistics teams to avoid delivery errors.


3.1.4	Marketing and Customer Service
Marketing played a crucial role in increasing bread sales at Benlouise Venture. I was involved in assisting the marketing team in promoting the brand and reaching new customers. I learned how effective marketing strategies helped the company attract and retain customers.
One key strategy was direct sales and customer engagement. I assisted in approaching potential buyers, offering free samples, and explaining the benefits of our bread. This method helped build trust and encouraged more customers to purchase our products.
Customer service was another critical aspect. I was taught the importance of handling customer complaints professionally and providing quick solutions. Some customers reported issues like delayed deliveries or packaging defects, and I learned how to address such concerns effectively.
The company also used customer analysis tools to track buying patterns and preferences. Understanding customer needs helped in improving products and services. I was trained on how to collect customer feedback and use it to enhance business operations.
Additionally, I learned how to retain customers by offering discounts, promotions, and loyalty rewards. These strategies helped increase repeat purchases and customer loyalty.
This experience made me realize the importance of strong customer relationships in business growth. Good marketing and excellent customer service are key factors that contribute to business success.


3.1.5	Loss Prevention Strategies
Loss prevention was an essential part of my training. I learned how businesses minimize theft, fraud, and product spoilage to protect their profits. One major challenge in bread production is the risk of spoilage due to improper storage.
To prevent this, I was trained on how to monitor inventory levels and inspect bread shelf life. I also learned how proper storage and temperature control extend the freshness of bread.
The company implemented security systems such as employee screening and access control to reduce internal theft. I observed how supervisors monitored staff activities and inventory records to ensure accountability.
Fraud prevention was another key aspect. The company kept detailed transaction records to track payments and prevent financial losses. I was trained to verify orders before processing deliveries to avoid fraudulent transactions.
By implementing these strategies, Benlouise Venture successfully minimized financial losses and maintained business efficiency. This training taught me the importance of strong control measures in preventing losses in business operations.
3.2	Lessons Learned
My SIWES experience at Benlouise Venture was highly educational and practical. I gained hands-on experience in procurement, inventory management, production, packaging, marketing, and loss prevention.
One key lesson was the importance of teamwork and communication in business operations. Each department had to work together efficiently to ensure smooth production and distribution.
I also learned that attention to detail is crucial in bread production. Small errors in ingredient measurement or baking time could result in huge losses.
This training prepared me for real-world challenges in procurement and supply chain management. I now have a better understanding of how businesses operate and manage resources effectively.














CHAPTER FOUR
CONCLUSION AND RECOMMENDATIONS
4.1	Conclusion
My SIWES experience at Benlouise Venture was highly insightful, providing me with practical knowledge in procurement, inventory management, bread production, packaging, marketing, and loss prevention strategies. I gained hands-on experience in the bread-making process, customer service, and business operations, which deepened my understanding of supply chain management. The training exposed me to real-world challenges and solutions in the industry, enhancing my problem-solving and teamwork skills. Overall, the program was invaluable in bridging the gap between theoretical learning and practical application, equipping me with essential skills for my future career in procurement and supply chain management.
4.2	Recommendations
At the end of the program, the following recommendations are made:
i. Organizations should ensure proper procurement planning to avoid shortages or overstocking of materials. 
ii. FIFO (First In, First Out) method should be strictly followed to minimize product spoilage. 
iii. Regular inventory checks should be conducted to maintain accurate stock records and prevent losses. 
iv. Training on proper dough kneading techniques should be emphasized for quality bread production. 
v. Storage conditions for raw materials should be well-monitored to maintain product freshness. 
vi. Effective marketing strategies should be implemented to increase customer retention and brand awareness. 
vii. Businesses should improve customer service to build trust and encourage repeat purchases. 
viii. Strict hygiene and safety measures should be enforced in the production and packaging processes.
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