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Hygiene practices 

Most baking giants have to conform to stringent hygiene measures, but there are no such 

guidelines for the small scale bakeries. It may seem like an advantage for the latter but if the 

small scale bakeries don’t adhere to strict hygiene practises in their kitchens, it can lead to 

widespread illnesses within their customer network. Thus, even if you are planning to start a 

small bakery, follow the guidelines the large scale bakeries do, even stricter if you can. This 

will ensure that your products are safe for consumption and will also safeguard your business. 

Dealing with the finances 

In the baking business, it is important to have a financial manager who understands everything 

about baking. Baked goods are perishable products so if you don’t sell them fresh, their price 

will get marked down the next day. But baking it will cost you just as much. Hence, it is vital 

to know how much to charge for each product, so you can sell the entire produce without 

incurring losses. 

All about nutrition 

As more and more customers are becoming aware of the products they’re buying, they want to 

know the nutritional value of their baked goods and are also looking for healthier options. This 

becomes a problem for the unorganized sector as they cannot state the nutrients with precision 

with their limited resources. Adding extra nutrients into the baked products is also not an easy 

task. Such modifications can create changes in the original product and will require changes in 

equipment, processes and ingredient costs. 

That’s why it is of prime importance that one must have the training and skills to not only know 

how to bake but also know how to implement hygienic practices in their businesses to keep up 

with the needs of the customers. 

Competition 

With bakeries popping up around every corner, it can become difficult for any business to find 

opportunities to grow. A feasible strategy in this case would be to either make artisan baked 

goods that most people won’t be able to find anywhere or to create a menu that caters to special 

diets of the customers. This will make your business stand out as compared to the others, and 

also help in building a loyal customer base. 



Variable factors 

The bakery business can also face challenges if there are any changes in the government 

regulations, change in the demand-supply chain or increase in prices of any major ingredients 

like refined flour. 

As a business owner, one must always be the first to know if there are any changes in the 

market or any upcoming challenges so they can buy some time and are better prepared to face 

the problem head on. 
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