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CHAPTER ONE
1.0	HISTORY OF SIWES
1.1	BACKGROUND OF SIWES
The student industrial work experience scheme (SIWES) is an accepted skill training scheme which form part of the approved minimum academic standards in various degree scheme for all Nigeria universities and polytechnics to acquire industrial skills and experience in their various course of study.   
The SIWES program was established in 1973, the scheme is a scheme involving students, the university and the industry (employer). It is funded by the federal government of Nigeria and jointly coordinated by the Industrial Training Fund (ITF) and the National Universities commission (NUC). This training scheme is also an effort to bridge the gap existing between theory and practice of Engineering, science, agriculture, medicals, management and other professional education programs in the Nigerian Tertiary institution.
1.2	INTRODUCTION TO SIWES
The Student Industrial Work Experience Scheme (SIWES) is an accepted skills programme which forms part of the approved academic standards in the degree programme for Nigerian Universities. In 1974, the Federal Government of Nigeria introduced the national policy on Industrial training, called the Students, Industrial Work Experience Scheme (SIWES). This programme is under the umbrella of the Ministry of Education through the 
Industrial Training Fund (ITF). Was designed to help students acquire the necessary practical education/experience in their fields of study and other related professions.
This is an effort which was created in order to bridge the existing gap between the theory taught in the classroom and practice of science, agriculture, medicine, engineering, technology and other professional programmes in the Nigerian tertiary institutions. This programme is aimed at exposing the students to the use of various machines and equipment’s, professional work methods and ways of safeguarding the work areas in industries as well as other organizations and parastatals. The programme was established basically to impact elaborate practical understanding to students with respect to their various disciplines. It is also intended that the student through a process of relation to academic knowledge and practical industrial application would understand the underlying principles and become better focused and acquire the practical applications towards excellence in his or her discipline. 
The Students Industrial Work Experience Scheme (SIWES) programme involves the student, the Universities and the industries. This training is funded by the Federal Government of Nigeria and jointly coordinated by the Industrial Training Fund (ITF) and the National Universities Commission (NUC)         
1.3	AIMS AND OBJECTIVES 
1) To expose students to work methods and techniques in handling equipment and machineries that may not be available in tertiary institutions.
2) Enables students to bridge the gap between knowledge acquired in school and the relevant production skills required in work organizations.
3) Prepares students to contribute to the productivity of their employers and national development immediately after graduation.  
4) To make the transition from university to the labor market easy for students, and thus enhance students contact for the later job placement.
5) To give room for social and academic interaction with professionals in their field and working environment and also to expose the reality of working places.
1.4 LOCATION OF ESTABLISHMENT
	Feyisikemi Bakery House is located at No 75, Jagun Junction Off Okele Road, Ilorin



CHAPTER TWO
2.1	EQUIPMENT USED IN BAKERY
In a bakery, various equipment is used to mix, bake, package, and store baked goods efficiently. Here’s a breakdown of essential bakery equipment:
1. Mixing & Preparation Equipment
These machines help in preparing dough and batter:
· Flour Sifter – Removes lumps and aerates flour for even mixing.
· Dough Mixer / Stand Mixer – Mixes ingredients to form dough.
· Dough Kneading Machine – Automates kneading for consistent texture.
· Dough Divider & Rounder – Cuts and shapes dough into uniform sizes.
· Dough Sheeter – Flattens dough for pastries and layered products.
· Fermentation Box / Proofing Cabinet – Creates the right temperature and humidity for dough rising.
2. Baking Equipment
Essential for baking bread, cakes, and pastries:
· Ovens (Different types based on bakery needs) 
· Deck Oven – Ideal for artisan bread and pastries.
· Convection Oven – Uses a fan to circulate hot air for even baking.
· Rotary Rack Oven – Suitable for large-scale baking.
· Tunnel Oven – Continuous baking for industrial production.
· Baking Trays & Molds – Holds dough during baking.
· Bread Pans & Cake Pans – Shapes baked goods.
3. Cooling & Storage Equipment
Maintains product freshness and quality:
· Cooling Racks – Allows proper air circulation to cool baked goods.
· Refrigerator / Freezer – Preserves perishable ingredients like butter, milk, and eggs.
· Display Cases – Keeps finished products fresh while showcasing them to customers.
4. Packaging & Branding Equipment
For sealing and branding baked goods:
· Bread Slicer – Cuts bread into uniform slices.
· Bagging Machine – Packs bread into plastic or paper bags.
· Sealing Machine – Heat-seals bread bags for freshness.
· Labeling Machine – Attaches branded labels on packaging.
5. Cleaning & Maintenance Equipment
Ensures hygiene and safety in the bakery:
· Dishwasher / Sink Unit – For washing baking tools and equipment.
· Industrial Cleaning Brushes – Cleans ovens and baking surfaces.
· Sanitizing Spray & Cloths – Used for disinfecting workstations.

[bookmark: _Toc218548485]
 CHAPTER THREE
3.0 REPORT CLEARLY ON WORK ACTUALLY CARRIED OUT WITH CLEAR STATEMENT ON EXPERIENCED GAINED
How to set up a bakery business
Step 1: Research and planning. 
(i) Identify target, audience, competitors and market trends 
(ii) Define business mission
Step 2: Licenses and Registrations 
(i) Obtain necessary licenses: food service permit sales tax permit etc.
(ii) Register Business Name
Step 3: Choose a good location: Consider foot traffic accessibility and Zoning regulation
Acquire Equipment: Ovens, mixers, refrigerator etc.
Develop menu: Consider product offerings, Priang and nutritional Information.
Staffing and training, 
(i) Hire staff: Bakers, sales staff, management 
(ii) Provide training: Ensue quality control customer service, and safety protocol.
Step 6: Marketing and Sales
(i) Develop marketing strategy: Social Media, Advertising, promotions.
(ii) Establish sales channels In Store Sales wholesale
Step 7: Operations
(i) Source high quality ingredients
(ii) Implement Inventory Management
(iii) Establish delivery or pickup option
Safety of the customer
Ensuring food safety and sanitation protocols
Finance Aspects:
monitor finances and Adjust pricing accordingly
Product Improvement: Continuously evaluate and improve products and services
Essential Ingredients.
Flour, Yeast, water, salt, sugar, Butter or Oil, milk or bitter milk, flavoring, presser, Vative, emulsifiers.
TIPS: Consider environmental factors (temperature, humidity) use quality Ingredients measure Ingredient accurately
Adjust Ingredient ration for different bread type 
Equipment for baking bread and their functions
(i) Oven-Bakes bread to desired temperature and Crispiness
Mixing Bowls
Function
Combines Ingredients for dough preparation 
measuring cups and spoons.
Electric mixer
Dough Scraper or Spatula.

The process of mixing ingredients for bread making
Step 1: Weigh and measure dry ingredient (flour, sugar, salt) 
(ii)Measure liquid ingredients (Water, Milk, Egg)
Step 2: Combine Flour, sugar, salt and other dry Ingredients in a mixing bowl.
Step 3
(i) mix yeast with warm water (around 1000F to 110°F)
(ii) Let it Set for 5-10 minutes to activate
Step 4 
(i) Mix liquid Ingredients (water, milk, eggs) with activated yeast.
Step 5 mixing Dough
(i) Combine wet and dry ingredients. 
ii) mix until Shaggy dough is formed
Step 6: Kneading
Knead dough for 10-20 minutes depending on the quantiy of flour mix
Develop gluten structure
Use a stand mixer or hand mix
Adjust mixing time and speed
Add flavouring or nuts
Try different mixing technique
Step 7: Proofing
Let dough rest and rise
Allow yeast fermentation
Step 8: Folding And Shaping
Fold and Shape Dough
Prepare for final rise

Step 9: Final Rise and Baking
Let shaped dough rise
Bake in preheated oven
PROCESS OF BAING BREAD
The process of baking bread involves several key steps, from ingredient preparation to the final baked product. Here's a step-by-step guide:
1. Ingredient Preparation
The basic ingredients for bread include:
· Flour (wheat, millet, or other grains)
· Water (or milk for softer bread)
· Yeast (or another leavening agent)
· Salt (for flavor and gluten structure)
· Sugar (optional, for flavor and yeast activation)
· Fat (butter, oil, or margarine for texture and moisture)
2. Mixing and Kneading
· Ingredients are combined to form a dough.
· Kneading develops gluten, which gives bread its elasticity and chewiness.
· Dough is kneaded for about 10–15 minutes (manually or with a mixer).
3. First Proofing (Fermentation)
· Dough is left to rise in a warm place for 1–2 hours.
· Yeast ferments sugars, producing carbon dioxide that makes the dough rise.
4. Punching Down and Shaping
· Dough is gently punched down to release excess gas.
· It is shaped into loaves, rolls, or other forms.
5. Second Proofing (Final Rise)
· Shaped dough is left to rise again for 30–60 minutes.
· This step ensures a light, airy texture in the final bread.
6. Baking
· Dough is placed in a preheated oven (typically 350–450°F / 175–230°C).
· Baking time varies depending on the type of bread, usually 20–45 minutes.
7. Cooling and Storage
· Bread is cooled on a rack to prevent sogginess.
· It can be stored in a bread box or airtight container.
EQUIPMENT USED FOR BRANDING BREAD
Branding bread involves marking or packaging bread in a way that enhances its identity, appeal, and marketability. The equipment used for branding bread can be categorized into marking/labeling tools and packaging equipment.
1. Marking & Labeling Equipment
These tools help in imprinting brand names, logos, and expiration dates on the bread or its packaging:
· Bread Stamping Machine – Used to imprint logos or designs directly onto the crust.
· Inkjet Printer / Date Coding Machine – Prints expiration dates, batch numbers, and barcodes on packaging.
· Embossing Stamps – Can create unique patterns or brand logos on the bread itself.
· Laser Engraving Machine – Some bakeries use food-safe lasers to etch brand logos onto the bread surface.
2. Packaging Equipment
Proper packaging enhances branding and ensures bread stays fresh:
· Bread Slicing Machine – Creates uniform slices for easy packaging.
· Bagging Machine – Automatically places bread into plastic or paper bags.
· Heat Sealer – Seals plastic bags to maintain freshness.
· Twist Tie / Clip Sealing Machine – Adds twist ties or plastic clips with branding info.
· Shrink Wrapping Machine – Wraps bread in plastic film for a professional look.
· Labeling Machine – Attaches branded labels with logos, nutritional facts, and product information.
3. Custom Packaging Design Tools
To create attractive branded packaging:
· Graphic Design Software (e.g., Adobe Illustrator, Canva) – For designing labels and packaging.
· Custom-Printed Bread Bags & Boxes – With bakery logos and branding elements.
· Sticker Printing Machine – For custom labels with logos, QR codes, and ingredients.

PROCESS OF BRANDING A BREAD NYLON
Branding a bread nylon (plastic packaging for bread) involves designing, printing, and sealing the nylon to enhance the product’s identity and market appeal. Below is the step-by-step process:
1. Design Creation
Before printing, you need an attractive and informative design for the bread nylon.
· Use graphic design software like Adobe Illustrator, CorelDRAW, or Canva.
· Include key branding elements: 
· Bakery logo & name
· Product name (e.g., "Golden Millet Bread")
· Ingredients list
· Nutritional facts
· Manufacturing & expiry dates section
· Contact details & social media handles
· Barcode / QR code (optional for digital engagement)
· Certifications (if applicable, like FDA, NAFDAC, etc.)
2. Choosing the Right Nylon Material
The type of nylon matters for durability and presentation. Common types include:
· High-Density Polyethylene (HDPE) – Strong and flexible.
· Low-Density Polyethylene (LDPE) – Softer, glossy, and transparent.
· Polypropylene (PP) Film – Excellent clarity and resistance to moisture.
· Biodegradable Plastics – Eco-friendly alternatives.
3. Printing the Bread Nylon
Once the design is finalized, the branding is printed onto the nylon using:
A. Flexographic Printing (Bulk Production)
· Best for large-scale production.
· Uses flexible printing plates and quick-drying ink.
B. Gravure Printing (High-Quality, Bulk Printing)
· Ideal for detailed, full-color designs.
· More expensive but produces premium prints.
C. Screen Printing (Small-Scale or Manual Printing)
· Suitable for startups or low-budget operations.
· Uses ink and a stencil to transfer designs onto nylon.
D. Digital Printing (For Custom & Small Batches)
· Suitable for short runs and customized packaging.
· Less durable but fast and cost-effective.
4. Cutting & Sealing the Nylon
After printing, the nylon is cut into individual bags and sealed:
· Die-cutting Machine – Cuts nylons into the desired shape and size.
· Heat Sealing Machine – Seals the edges to create airtight packaging.
· Zip Lock or Adhesive Seals (Optional) – For resealable packaging.
5. Quality Control & Packaging the Bread
Before using the branded nylon:
· Check for defects (blurred prints, misalignment, sealing issues).
· Ensure proper labeling (clear printing of expiration dates, barcodes, etc.).
· Package the bread properly (use a bread bagging machine or manual packing).
· Store in a clean, dry environment to maintain freshness and hygiene.
6. Distribution & Marketing
· Sell through supermarkets, bakeries, or online platforms.
· Use branded packaging to create brand awareness.
· Offer promotions or include QR codes for customer engagement.


CHAPTER FOUR
[bookmark: _Toc394968190][bookmark: _Toc218533987][bookmark: _Toc218548487]4.0	THE PROBLEMS OF THE PROGRAMS
I thank God who give me the privilege to see the end this SIWES program and also I thank God for the organizers of this type of program, although it look stressful and entail some financial challenges to buy practical material for use. Sometime no much facility to teach and enroll on practical, and sometime don’t know what to do 
[bookmark: _Toc394968191][bookmark: _Toc218533988][bookmark: _Toc218548488]4.1	RELEVANCE OF THE PROGRAMME
	My experience during the programme will surely help me as office technology management student, in other to improve my skills.
	The programme is beneficial to me as student and it prepares me to know more in the aspect of my study and also in the aspect of technology.
	It also exposes me to work experience, and how to relate with people and my supervisor. I learnt how to apply knowledge in oral work situation.
	I gained more knowledge especially when its practical aspect of the training. I learnt so many things on my SIWES and some theoretical aspect, which I did not know before but with the help of this programme it really exposes me to many things.

[bookmark: _Toc218533989][bookmark: _Toc218548489]
CHAPTER FIVE
[bookmark: _Toc394968193][bookmark: _Toc218533990][bookmark: _Toc218548490]5.0	RECOMMENDATION AND CONCLUSION
[bookmark: _Toc394968194][bookmark: _Toc218533991][bookmark: _Toc218548491]5.1	RECOMMENDATION
I recommend this (SIWES) that government should try to pay for the I.T students and also provide equipments for them to aid effective learning and more learning experience.
[bookmark: _Toc394968195][bookmark: _Toc218533992][bookmark: _Toc218548492]5.2	CONCLUSION 
Student Industrial Work Experience Scheme (SIWES) was organized by federal government of Nigeria to give much experience and exposing of higher institution in various fields of life. This programme is mainly organized for higher institution students in much department to acquire the students with practical music experience on the field, to prepare students towards the possible challenges after graduation, and also to be exposed to some equipments or instruments that may not be available in the school which develop our practical form of learning.
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