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MINISTRY OF INDUSTRY AND COMMERCE  

(COMMERCE DIVISION)  
 

Application for the Setting up of a Bakery 
(to be submitted in 2 copies) 

 
1. Name of Applicant:  ………………………………………………………………………….. 
 
2. Address: …………………………………………….………………………………………….. 
……………………………………………………………………………………………… 
………………………………………………Tel No: ……………………………………………… 
 
3. Location of Bakery 

(give a brief description of building-see conditions on verso) 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
 
4. Number of bags of flour to be manipulated daily: ………………………………………… 
 
5. Know-how and experience (if any): ………………………………………………………... 
 
6. Capital Outlay 
 

(a) Machinery Equipment 
(which should be new) Rs …………………… 
(i) Oven ……………………………………….. 
(ii) Flour Sifter ………………………………… 
(iii) Dough Divider …………………………….. 
(iv) Dough Moulder ……………………………. 
(v) Water Cooler ……………………………… 
(vi) Flour Mixer ………………………………… 

 
(b) Working Capital  : Rs ……………………………….. 
(c) Other:      Rs  ………………………………………. 
 (to be specified) 

 
7. Number of persons to be employed: ………………………. 
 
8. Source of Financing: 

Share Capital:  ………………………………………………… 
Loan:  …………………………………………………………... 

 
9. Types of bread to be manufactured: ………………………………………………………. 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
 
10. Markets (Give a brief description of market potential) …………………………………… 
………………………………………………………………………………………………………………
……………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………….. 
 
 
 

Date: ……………………….    Signature: ……………………………… 
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The building to be used as bakery should consist of  

 

(i) a baking room; 

(ii) a kneading room; 

(iii) a room where flour will be stocked at a height of at least 12” from ground level; 

 (iv) a room for selling bread; 

 (v) a rest room for the employees, provided with table and chairs;  

 (vi) bathroom and water closet which shall not communicate directly with the bakery  

by either a door or a window; 

(vii) a properly constructed sink of glazed earthenware or other suitable material with 

and adequate supply of clean water.  

 

The floor of the bakery shall be tiled or made of concrete, the walls and ceilings shall be 

painted in light colours once a year, proper ventilation shall be provided for the comfort of the 

employees; all outlets shall be fitted with wire and nylon gauze. 

 

The following hygienic and sanitary conditions will also have to be observed: 

(a) the floor of the bakery should be washed once a day; 

(b) smoking to be prohibited inside the bakery and appropriate notice to that effect 
should be conspicuously displayed inside the bakery; 

(c) pest eradication to be effected regularly; 

(d) all employees to be medically certificated and supplied with uniforms 
 


