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CHAPTER ONE
1.0       INTRODUCTION
1.1	 HISTORICAL BACKGROUND OF SIWES
SIWES was established by ITF in 1973 to solve the problem of lack of adequate practical skills preparatory for employment in industries by Nigerian graduates of tertiary institutions.
The Scheme exposes students to industry based skills necessary for a smooth transition from the classroom to the world of work. It affords students of tertiary institutions the opportunity of being familiarized and exposed to the needed experience in handling machinery and equipment which are usually not available in the educational institutions.
Participation in Industrial Training is a well-known educational strategy. Classroom studies are integrated with learning through hands-on work experiences in a field related to the student’s academic major and career goals. Successful internships foster an experiential learning process that not only promotes career preparation but provides opportunities for learners to develop skills necessary to become leaders in their chosen professions. 
One of the primary goals of the SIWES is to help students integrate leadership Development into the experiential learning process. Students are expected to learn and develop basic non-profit leadership skills through a mentoring relationship with innovative non-profit leaders. By integrating leadership development activities into the Industrial Training experience, we hope to encourage students to actively engage in non-profit management as a professional career objective. However, the effectiveness of the SIWES experience will have varying outcomes based upon the individual student, the work assignment, and the supervisor/mentor requirements. It is vital that each internship position description includes specific, written learning objectives to ensure leadership skill development is incorporated.
Participation in SIWES has become a necessary pre-condition for the award of Diploma and Degree certificates in specific disciplines in most institutions of higher learning in the country, in accordance with the education policy of government.
1.2 	OBJECTIVES OF SIWES
Siwes is introduced base on the following objectives:
1. SIWES will provide students the opportunity to test their interest in a particular career before permanent commitments are made.
2. SIWES students will develop skills in the application of theory to practical work situations.
3. SIWES will provide students the opportunity to test their aptitude for a particular career before permanent commitments are made.
4. SIWES students will develop skills and techniques directly applicable to their careers.
5. SIWES will aid students in adjusting from college to full-time employment.
6. SIWES will provide students the opportunity to develop attitudes conducive to effective interpersonal relationships.
7. SIWES will increase a student's sense of responsibility.
8. SIWES students will be prepared to enter into full-time employment in their area of specialization upon graduation.
9. SIWES students will acquire good work habits.
10. SIWES students will develop employment records/references that will enhance employment opportunities.
11. SIWES will provide students the opportunity to understand informal organizational interrelationships.
12. SIWES will reduce student dropouts.
13. SIWES Students will be able to outline at least five specific goals with several staff members by comparing performance with job duties and develop a draft plan with staff to accomplish performance needs, supervision plan and rewards.
14. SIWES Students will be able to develop a draft agency or project budget and will be able to identify methods of obtaining revenue to support the budget.
15. SIWES Students will be able to provide tools to use in prioritizing tasks of an assigned project and create with staff a tentative schedule for completion based on these tasks. 
16. SIWES Students will be able to develop a model policy that gives current front-line leaders the permission and expectation to work with other staff on conflict resolution and explain how this works to current front line leaders.
SIWES Students will be able to describe different skills leaders can use to Foster commitment and collaboration with both internal and external constituents.
1.3    IMPORTANCE OF SIWES
SIWES helps students to:
· Understand industrial work ethics and discipline.
· Gain relevant job experience before graduation.
· Enhance their employability skills.
· Improve their ability to work in a team.
1.4    SCOPE OF TRAINING
My training covered different aspects of bakery operations, including:
· Mixing and kneading dough
· Baking process
· Packaging and distribution
· Quality control and hygiene practices





















CHAPTER TWO
ORGANIZATIONAL STRUCTURE AND OVERVIEW
2.1 History of the Bakery
DANJUMA BAKERY was established in 2022 with the goal of providing high-quality baked goods to meet the growing demand of consumers. Over the years, it has expanded its production capacity, introduced modern baking techniques, and established a strong distribution network. The bakery is known for its consistency in quality, innovative recipes, and adherence to food safety regulations. Today, it operates on a large scale, supplying supermarkets, restaurants, and retail stores.
2.2 Organizational Structure
The bakery operates under a structured hierarchy, ensuring smooth workflow and efficiency. The key roles include:
· General Manager: Oversees overall operations, decision-making, and strategic planning.
· Production Manager: Supervises the production process, ensuring product quality and compliance with standards.
· Quality Control Officer: Monitors ingredient quality, baking procedures, and product consistency.
· Sales and Distribution Team: Handles order fulfillment, sales operations, and customer relations.
· Technical and Maintenance Staff: Maintains and repairs baking equipment to ensure uninterrupted operations.
· Finance and Administrative Staff: Manages financial records, payroll, and regulatory compliance.
2.3 Departments in the Bakery
· Production Department: Responsible for dough preparation, baking, and cooling processes.
· Quality Control Department: Ensures that raw materials and finished products meet hygiene and safety standards.
· Packaging and Distribution Department: Handles product packaging, labeling, and transportation to distributors and retailers.
· Finance and Administrative Department: Manages finances, procurement, and administrative tasks.
2.4 Equipment Used
Some of the essential equipment used in the bakery includes:
· [image: Dough Mixers Overhaul and Glycol ...]Dough Mixer: Used for blending ingredients to form dough with uniform consistency.

Fig 1: DOUGH MIXER
· [image: rack oven for bakery sector ...]Oven: Industrial ovens ensure even baking of bread, cakes, and pastries.
Fig 2: OVEN
· [image: Generic Industrial Bread Slicer Machine ...]Slicing Machine: Cuts baked loaves into uniform slices for packaging.
Fig 3: SLICING MACHINE
· [image: Products – KW Bread Packaging]Packaging Machine: Seals baked goods to preserve freshness and ensure hygiene.

Fig 4: PACKAGING MACHINE



· [image: Mobile proofing chamber 20 trays narrow ...]Proofing Chamber: A controlled environment that allows dough to rise before baking.
Fig 5: PROOFING CHAMBER












CHAPTER THREE
WORK DONE AND EXPERIENCE GAINED
3.1 Daily Work Schedule
My daily tasks involved hands-on participation in different aspects of the bakery’s operations. A typical workday included:
· Morning Session: Preparing baking materials, mixing dough, and monitoring proofing.
· Midday: Supervising the baking process, ensuring oven temperature control, and checking product consistency.
· Afternoon: Packaging finished products, quality assurance checks, and maintaining cleanliness in the work area.
· Evening: Equipment cleaning, documentation of production data, and stock-taking of raw materials.
3.2 Production Process
The bakery follows a systematic production process, which includes:
1. Measuring Ingredients: Flour, sugar, yeast, and other components are precisely measured.
2. Mixing and Kneading: Dough is prepared using industrial mixers to achieve uniform texture.
3. Proofing and Fermentation: The dough is left to rise in a temperature-controlled environment.
4. Shaping and Molding: The dough is portioned and shaped according to product requirements.
5. Baking in Industrial Ovens: The products are placed in high-capacity ovens with regulated temperature settings.
6. Cooling and Slicing: Baked goods are cooled on racks and sliced using automated machines.
7. Packaging and Labeling: Products are sealed in protective packaging with appropriate labeling for distribution.

3.3 Quality Control Measures
· Ingredient Quality Check: Ensuring that raw materials meet specified standards.
· Baking Time and Temperature Monitoring: Maintaining optimal conditions for uniform baking.
· Product Consistency Checks: Comparing finished goods against standard specifications.
· Storage and Handling: Ensuring proper storage conditions to maintain product freshness.
3.4 Health and Safety Standards
· Personal Protective Equipment (PPE): Workers wear gloves, hairnets, and aprons to maintain hygiene.
· Workplace Sanitation: Regular cleaning of workstations and equipment to prevent contamination.
· Proper Handling of Ingredients: Ensuring safe storage and labeling of raw materials.
· Fire Safety Precautions: Knowledge of fire extinguishers and emergency exits in case of accidents.






CHAPTER FOUR
 CHALLENGES ENCOUNTERED AND SOLUTIONS
4.1 Challenges Faced
During the training, I encountered several challenges, including:
· High Workload and Fast-Paced Environment: The bakery operates on tight schedules, requiring speed and efficiency.
· Heat Exposure from the Oven: Prolonged exposure to high temperatures made working conditions physically demanding.
· Occasional Machine Breakdowns: Production was sometimes delayed due to equipment malfunctions.
· Ingredient Shortages: Unexpected shortages affected production, requiring quick adjustments.
· Learning Curve for Complex Processes: Understanding industrial baking techniques and quality control standards took time.
4.2 Solutions and Lessons Learned
· Improved Time Management and Endurance: I adapted to the fast-paced nature of the work, improving my efficiency.
· Proper Hydration and Safety Precautions: Drinking water regularly and wearing protective gear reduced heat-related discomfort.
· Learning Basic Machine Troubleshooting: I observed maintenance procedures and gained knowledge on handling minor malfunctions.
· Quick Problem-Solving Skills: I developed adaptability in dealing with ingredient shortages by assisting in alternative planning.
· Enhanced Technical Knowledge: I gained hands-on experience with industrial baking processes and quality control measures.


CHAPTER FIVE
SUMMARY, CONCLUSION, AND RECOMMENDATIONS
5.1 Summary
This report provides an overview of my experience at [Name of Bakery], highlighting my daily activities, production processes, and lessons learned.
5.2 Conclusion
SIWES has significantly enhanced my technical and practical knowledge in bakery operations, preparing me for future employment opportunities.
5.3 Recommendations
· Future SIWES students should receive orientation on bakery operations before commencing training.
· The bakery should improve ventilation in the baking area.
· More automation should be introduced to ease production processes.
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