[image: kwarapoly LOGO F]


A TECHNICAL REPORT ON
STUDENT INDUSTRIAL WORK EXPERIENCE SCHEME (SIWES)

BY

[bookmark: _GoBack]BAMIDELE MARY OLUWATOYIN
ND/23/MKT/FT/0019

HELD AT
ABAYOMI BAKERY NIGERIA LIMITED

SUBMITED TO
DEPARTMENT OF MARKETING,
INSTITUTE OF FINANCE AND MANAGEMENT STUDIES (IFMS),
IN PARTIAL FULFILMENT OF THE REQUIREMENT,
FOR THE AWARD OF NATIONAL DIPLOMA (ND),
IN MARKETING
DECEMBER, 2024


DEDICATION
This report is dedicated to Almighty God, the supreme Being and also to my loving parents, Mr. & Mrs. BAMIDELE


















ACKNOWLEDGEMENT
Firstly, with every sense of humility, I give my sincere appreciation to Almighty God from whom all knowledge, wisdom and intelligence are given to humanity for making it possible for me to accomplish my SIWES programme.
Education is an instrument of change, for human emancipation from ignorance, superstition and enslavement. My parents made sure they planted this in me. I am grateful to my parents, Mr. and Mrs. BAMIDELE for their love, care, encouragement and financial support. I pray that Almighty God will grant them long life and hearty health to reap the fruit of their labour.















FOREWORD
This report contains all the work done and the experience gained during my four months of industrial programmed which I had at ABAYOMI BAKERY NIGERIA LIMITED in Budo alfa Ilorin kwara State and it is written in chapters according to how the training goes.
The five chapters report is arranged as follow. Chapter one unveils a brief background of the advent of SIWES programmed into Nigeria tertiary institution academic calendar. Chapter two reveals the major sections and units in the host organization and student’s specific involvement in the organization during training. Chapter four elucidates on work done by the intern in the organization, the relevance of the experience gained as it is in-line with the kernel of Marketing  
The last chapter of the report elucidates on conclusion, recommendation and suggestion for institution and organization.
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CHAPTER ONE
1.0 INTRODUCTION
This chapter gives a brief history of SIWES, its aims and objectives, as well as a short narrative on my application and posting. It also introduces intelligent solution providers (ISP) of Computer, where I had my SIWES training.
1.1 ABOUT STUDENTS INDUSTRIAL WORK EXPERIENCE SCHEME
The student work experience scheme (SIWES) is a worldwide program practiced in countries like Japan, Australia, USA, Europe, and in African countries too. It is popularly known as co-operative education and referred to as sandwich in Europe. It is a six (6) months students industrial work experience scheme (SIWES) taken in the third year of the degree program, where the students go to various establishments related to their course of study.
The program was initially introduced in Nigeria by the Industrial Training Fund (I.T.F.) which was established under Decree 47 of 1972 by the Supreme Military Council, headed by General Yakubu Gowon. The Decree was billed to take effect from 31st March, 1974 and had as its core objective, the gradual reduction of the percentage of foreign participation in most of Nigeria’s economic activities, accompanied by a systematic cooperation of locally oriented skilled manpower into the vast economic sector.
One of the key functions of the ITF is to work as cooperative body with industry and commerce where students in institutions of higher learning can undertake mid-career work experience attachment in industries which are compatible with student’s area of study. The students Industrial Work Experience Scheme (SIWES) is a skill Training program designed to expose and prepare students for the Industrial work situation which they are likely to meet after graduation. Participation in SIWES has become a necessary pre-condition for the award of diploma and degree certificate in specific disciplines in most institutions of higher learning in the country in accordance with the education policy of government.
1.2	BRIEF HISTORY OF SIWES
The word SIWES (Student Industrial Work Experience Scheme) was introduce by the federal government in the year 1973 to develop the technological, physical and social skill of our nation, through this, adequate and intelligent student are provide the department involved the actual challenge various discipline before they can be awarded as am National Diploma (ND) graduate.
The Student Industrial Work Experience Scheme (SIWES) in Nigeria has its roots in the Industrial Training Fund (ITF) Act of 1971. This act established the ITF with the primary objective of promoting and encouraging the acquisition of skills in industry and commerce to facilitate industrial development in Nigeria.
SIWES, formally launched in 1973, was designed to bridge the gap between theoretical knowledge acquired in the classroom and practical skills required in the workplace. It mandates tertiary institutions in Nigeria to incorporate a period of practical training into their curriculum, typically lasting between three to six months, depending on the program of study.
The program initially focused on disciplines such as engineering, technology, and science-related fields but has since expanded to encompass a wide range of disciplines, including social sciences, humanities, and the arts.
Over the years, SIWES has evolved to become a vital component of Nigeria's educational system, providing students with hands-on experience in various industries and organizations. It aims to expose students to real-world work environments, foster the development of technical and professional skills, and enhance their employability upon graduation.
SIWES has also contributed to strengthening the collaboration between academia and industry, fostering partnerships that promote knowledge exchange, innovation, and economic development. Through the program, students have the opportunity to apply theoretical concepts in practical settings, gain insights into industry practices, and develop valuable networks within their chosen fields.
Despite facing challenges such as inadequate funding, insufficient placement opportunities, and administrative bottlenecks, SIWES remains a critical component of Nigeria's efforts to bridge the skills gap and build a competent workforce capable of driving industrial growth and innovation in the country.
Top of Form
1.3 AIMS AND OBJECTIVES OF SIWES
1. Provide an avenue for students in institutions of higher learning to acquire industrial skills and experience in their approved course of study and also by interacting with people with more experience in the field under consideration.
1. Prepare students for the industrial work situation which they are likely to meet after graduation.
1. Expose students to work methods and techniques in handling equipment and machinery that are mostly not available in their various institutions.
1. Provide students with an opportunity to apply their knowledge in real world situation thereby reducing the gap between theoretical knowledge and practical work.
1. Enlist and strengthen employers’ involvement in the entire educational process and prepare students for employment in Industry and Commerce.
1.4 ROLES OF STUDENT
1. Attend SIWES orientation programme before going on attachment.
1. Comply with the establishment’s rule and regulation.
1. Arrange living accommodation during the period of attachment.
1. Record all training activity done and other assignment in the log book.
1. Complete SPEI from ITF, FORM 8 and get it endorsed by the employer for submission to the ITF.
1.5 OBJECTIVES OF THE REPORT 
The objectives of the SIWES report are;
1. To make through explanation of the work done during my four month industrial training.
1. To fulfill the requirement for national diploma in computer science.
1. To contribute to the body of knowledge and to enhance the understanding of the writer about a similar or same job.


1.6   THE LOGBOOK
The logbook issued to student on attachment by the institution was used to record all daily activities that took place during the period of attachment, and  it was  checked  and endorse by the industry based/institution based supervisors and ITF during supervision.
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2.1   BRIEF HISTORY OF ABAYOMI BAKERY NIGERIA LIMITED
Abayomi Bakery Nigeria Limited, located at No. 10 Budo Alfa, behind Ajegunle Central Mosque, Ilorin, Kwara State, is a well-known bakery that has been serving the community with quality baked goods for years. The bakery was founded with a vision to provide fresh, affordable, and delicious bread to residents of Ilorin and beyond. Over time, it has gained a reputation for its commitment to excellence in baking, customer satisfaction, and community engagement.
The bakery started as a small family-owned business with a simple goal: to produce high-quality bread using the finest ingredients. Through hard work and dedication, Abayomi Bakery quickly grew, expanding its production capacity to meet the increasing demand for its products. The company adopted modern baking techniques while maintaining the traditional taste that customers loved. This combination of tradition and innovation helped the bakery establish itself as a trusted name in the local food industry.
One of the key factors behind the success of Abayomi Bakery is its commitment to hygiene and quality control. The company ensures that all its baked goods are produced in a clean and well-maintained environment, adhering to industry standards. This dedication to quality has earned the bakery a loyal customer base, with many people in Ilorin preferring its bread over others. Additionally, the bakery has continuously improved its recipes and expanded its product line to include different varieties of bread and pastries.
Beyond business, Abayomi Bakery plays a role in community development by providing employment opportunities for local residents. Many of its staff members are from the surrounding neighborhoods, contributing to economic growth in the area. The company also supports social initiatives and occasionally donates baked goods to charitable organizations, reinforcing its commitment to giving back to society.
Today, Abayomi Bakery Nigeria Limited remains a household name in Ilorin and continues to thrive despite competition in the bakery industry. Its success is a result of consistency, dedication to quality, and strong customer relationships. As the company looks to the future, it aims to expand further, introduce more innovative products, and continue serving the community with fresh and delicious baked goods. 


CHAPTER THREE
3.0 	DESCRIPTION OF WORKDONE
SHORT NOTE ON BAKERY
A bakery is a food production facility that specializes in making and selling baked goods such as bread, cakes, pastries, cookies, and other confectionery products. It plays a vital role in the food industry by providing staple food items that are consumed daily by millions of people. Bakeries can operate on different scales, ranging from small, family-owned businesses to large industrial bakeries that produce baked goods in mass quantities for supermarkets and restaurants. The art of baking dates back thousands of years, with early civilizations using primitive ovens and simple ingredients like flour, water, and yeast to create bread. Over time, baking techniques evolved, leading to the development of diverse baked products that cater to different tastes and preferences. Modern bakeries utilize advanced baking equipment and technology to enhance efficiency while maintaining high-quality standards.
In addition to producing baked goods, bakeries contribute significantly to the economy by creating employment opportunities and supporting local farmers and suppliers. Many bakeries source ingredients such as wheat flour, sugar, eggs, and dairy products from local agricultural producers, thus fostering economic growth within the community. Furthermore, bakeries have become essential in social and cultural celebrations, providing customized cakes and pastries for birthdays, weddings, and festivals. Some bakeries also focus on specialized dietary needs, offering gluten-free, sugar-free, or vegan baked products to cater to health-conscious consumers. The growing demand for fresh and artisanal baked goods has led to the emergence of boutique bakeries that emphasize handmade, organic, and preservative-free products. Whether operating as a small neighborhood bakery or a large commercial enterprise, bakeries remain an integral part of the global food industry, continuously evolving to meet changing consumer preferences and dietary trends.


Equipment Needed/Used in Bakery
A bakery requires various equipment to efficiently produce high-quality baked goods. These tools and machines help in mixing, shaping, baking, and packaging bakery products. Below are some essential bakery equipment:
1. Mixing Equipment
· Dough Mixer – Used to mix and knead dough efficiently.
· Hand Mixers & Stand Mixers – Ideal for mixing cake batter, frosting, and other soft mixtures.
· Dough Sheeter – Helps roll out dough evenly for pastries and bread.
2. Baking Equipment
· Ovens (Deck, Convection, or Rotary Ovens) – The most important equipment for baking bread, cakes, and pastries.
· Proofer (Proofing Cabinet) – Used to allow dough to rise under controlled humidity and temperature.
· Baking Trays & Pans – Available in different shapes and sizes for baking various products.
3. Preparation & Handling Equipment
· Dough Divider & Rounder – Helps portion dough evenly and shape it into round pieces.
· Rolling Pins & Dough Cutters – Used for shaping and cutting dough.
· Weighing Scale – Ensures accuracy in measuring ingredients.
4. Storage & Refrigeration Equipment
· Refrigerators & Freezers – Used for storing perishable ingredients like butter, milk, and eggs.
· Storage Racks & Shelves – Helps in organizing ingredients and baked goods.
5. Packaging & Display Equipment
· Bread Slicer – Used for cutting loaves of bread into uniform slices.
· Sealing Machine – Helps in packaging baked goods for retail.
· Display Cases & Shelves – Used for showcasing baked items to customers.
These essential bakery equipment items help improve efficiency, maintain hygiene, and ensure consistent product quality in a bakery.
THE RESOURCES USED IN BAKERY
A bakery requires various resources to operate efficiently and produce high-quality baked goods. These resources can be categorized into four main types: raw materials, human resources, equipment, and utilities.
1. Raw Materials (Ingredients)
These are essential ingredients used in baking:
· Flour – The main ingredient for making bread, cakes, and pastries.
· Sugar – Adds sweetness and helps in browning and texture.
· Yeast & Baking Powder – Used as leavening agents to make the dough rise.
· Butter & Margarine – Enhances flavor and texture.
· Eggs – Provides structure, moisture, and richness to baked goods.
· Milk & Dairy Products – Used for texture and flavor enhancement.
· Salt & Flavorings (Vanilla, Chocolate, Spices, etc.) – Improves taste and aroma.
2. Human Resources (Labor)
A bakery relies on skilled workers to operate effectively:
· Bakers & Pastry Chefs – Responsible for mixing, baking, and decorating.
· Assistants & Kitchen Staff – Help with ingredient preparation and cleaning.
· Sales & Customer Service Staff – Manage orders and attend to customers.
· Supervisors & Managers – Oversee bakery operations and quality control.
3. Equipment & Machinery
These are necessary for baking and production:
· Ovens (Deck, Convection, Rotary) – Used for baking different products.
· Mixers & Dough Kneaders – Help in mixing and kneading dough.
· Proofers & Refrigerators – Maintain dough fermentation and store perishable ingredients.
· Slicers & Packaging Machines – Used for slicing bread and packing products.
4. Utilities & Other Resources
Bakeries require basic utilities and additional materials:
· Electricity & Gas – Needed for running ovens, mixers, and refrigeration units.
· Water – Used in dough preparation, cleaning, and sanitation.
· Packaging Materials (Bags, Boxes, Labels, etc.) – Essential for selling and preserving baked goods.
· Cleaning Supplies (Soap, Sanitizers, Towels, etc.) – Ensure hygiene and safety in the bakery.
By effectively managing these resources, a bakery can produce high-quality products, maintain efficiency, and ensure customer satisfaction.
STEPS AND PROCEDURES ON HOW TO BAKE BREAD
Baking bread involves a series of steps that ensure a well-risen, soft, and flavorful loaf. Below is a step-by-step guide on how to bake bread:
1. Gathering Ingredients
Before starting, ensure you have all necessary ingredients:
· Flour (all-purpose or bread flour)
· Water or milk
· Yeast (dry or fresh)
· Sugar (for fermentation and flavor)
· Salt (to enhance taste and control yeast activity)
· Butter or oil (for softness and richness)
2. Mixing the Ingredients
· In a large mixing bowl, combine warm water or milk, sugar, and yeast. Let it sit for about 5–10 minutes until the mixture becomes foamy (this activates the yeast).
· Add flour, salt, and melted butter or oil. Mix the ingredients until they form a sticky dough.
3. Kneading the Dough
· Transfer the dough onto a floured surface and knead for about 8–10 minutes until it becomes smooth and elastic.
· Kneading helps develop gluten, which gives the bread structure and chewiness.
4. First Proofing (Rising the Dough)
· Place the kneaded dough in a greased bowl and cover it with a clean cloth.
· Let it rise in a warm place for 1–2 hours until it doubles in size. This process allows the yeast to ferment and create air pockets in the dough.
5. Shaping the Dough
· Once the dough has risen, punch it down to release excess air.
· Shape it into a loaf or desired form (e.g., rolls, baguettes).
· Place it in a greased baking pan.
6. Second Proofing
· Cover the shaped dough and let it rise again for about 30–45 minutes until it expands further.
· This second rise improves the texture and flavor of the bread.
7. Baking the Bread
· Preheat the oven to 180–200°C (350–400°F).
· Bake the bread for 25–35 minutes until golden brown.
· You can check if the bread is done by tapping the bottom—if it sounds hollow, it is fully baked.
8. Cooling and Serving
· Remove the bread from the oven and let it cool on a wire rack for at least 15–30 minutes before slicing.
· Enjoy fresh, warm bread or store it properly to maintain freshness.


	
CHAPTER FOUR
4.0	RELEVANCE OF THE EXPERIENCE GAINED BY STUDENT DURING THE PROGRAMME
Without mincing fact, Student Industrial Work Experience Scheme (SIWES) sustains a great relevance for tertiary institution students during internship. Besides exposure to the technical Know-how of things are been done in industrial setting which far differs from what is being taught within the four walls of classroom. This will undoubtedly unravel completely or at least lessen the demarcation and prevailing contrast in terms of work force and output between industrial staff and newly employed graduates.
Unlike an intern, I was given a warm welcome on my first day at Abayomi Bakery Nigeria Limited. This was followed by my introduction to other staff and orientation on the activities/ functions of the organization.
During my internship, I functioned relatively in some of the departments/units in the organization such that I was able to gathered several computer science related experience which will abet my academic career and pursuit.
CHALLENGES ENCOUNTERED
1.	Financial scar
2.	Starkness of industrial staff
3.	Proximity of industrial location
4.	Limited internship period



CHAPTER FIVE
5.0	CONCLUSION
The SIWES program expected to be undergone by all students in the school of applied science in all tertiary institution in Nigeria.
I therefore deeply appreciate the industrial training of my school (Kwara State Polytechnic, Ilorin) for involving themselves in such a worldwide program. The importance of this training cannot be over emphasized industrial training by some operations carried out during the program.
5.1   RECOMMENDATION
I like to use this medium to explore the federal Government at all stage to take this SIWES program more seriously seen by the students of applied science as a virtual improvement in future of  technology in our nature.
Government should also ensure a proper supervision of SIWES student so that the purpose of the programme will be achieved.
The federal Government should make adequate provision in the annual budget for proper funding of SIWES in view of the potential of the scheme to contribute to enhancing the quality of the pool to technical skill available to the economy.
A comprehensive and detail directory of employer who accept students for SIWES is urgently required to facilitate placement of student in industry.
In order to guarantee quality assurance of institution and the ITF. The ITF should ensure that the backlog in payment of students allowance is cleared urgently to remove the negative image being created for SIWES.


1

image1.jpeg




image2.jpg
Organizational structure of start up bakery business

This slige reprasents the organizationsl structure of bakery startup company which includes owner, genersl manager, bakery chef lsader, cashier, wait staf, sales staff, pie baker, bread maker, efc

General Manager

v v v
v v v

This slide is 100% editable. Adaptit to your needs and capture your audience’s attention.




