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II. ABSTRACT

The operational activities and supply chain problems of a bakery business, “Sunlight Bakery,”
located in Pakistan, that sells cakes, pastries, breads, cookies, and customized bakery products
to individual and commercial customers were explored in this project. The study revealed that
several key challenges exist: variation of demand, complexity of customized orders, inventory
management problems, limited storage space, and manual operational processes. The external
factors, such as fluctuations in raw material prices, seasonal fluctuations in demand, growing
competition in the market, and power outages, and internal factors such as the limited use of
technology, non-automated inventory systems, and limited production space, all further
compound the problems. The study suggested practical and cost-effective solutions such as
improved demand forecasting methods and digital order and inventory management systems.
The recommendations are intended to increase operational efficiency, reduce waste, enhance
supply chain performance, and improve customer satisfaction. The findings of this research

may be useful for small and medium-sized bakery businesses in Pakistan.
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Executive Summary

Situated in Rawalpindi, a city in the province of Punjab, the Sunlight Bakery is operated locally.
This bakery was established by Kashif and Sons four years ago, but maintained its presence in
the local markets soon by providing freshly-baked goods at competitive and affordable prices.
The business consists of only a retail outlet and a single in-house kitchen producing all of its
products. As a single entity, it thus produces, manages, and sells its goods directly to its
customers on the premises. The bakery sticks to its core philosophy that revolves around
freshness and quality, which are ensured by its direct control over the production and
distribution, guaranteeing customer satisfaction and product quality, and its capacity to meet
the increasing demand for freshly-baked goods daily, claiming to be proud of baking and
providing its products. This research is based on the Sunlight Bakery, a bakery in Pakistan.

The research primarily covers the internal operational activities, supply chain problems, and
product conversion activities of the Sunlight Bakery. The focus remained on the major
operational problems that Sunlight Bakery is facing, that chiefly include a weak forecasting of
demand, difficulties faced to manage customized customer orders, inefficient procurement of
basic materials used in production, spoilage of inventory which is mainly due wrong storage
practices and lastly the challenges faced to comply with urgent orders within limited time. This
research also indicated and analysed the history of the bakery, its production processes, its
various product ranges, the quality control procedures it adopts, its inventory management
system and supply chain operations, also the main organizational structure indicating its
principal stakeholders’ participation, and their departmental roles. Additionally, the research
included SWOT and PESTLE analysis of these areas to evaluate the internal and also the

external business environment of Sunlight Bakery.
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The purpose of this analysis was to cover remaining other areas such as inventory management,
sales tracking, production efficiency and customer handling to assess and highlight the bakery’s
potential for its structured growth and improved profitability. The research followed a mixed
analysis method to evaluate and improve the working processes of Sunlight Bakery. Most of
the data was collected through interviews and discussions with the owner and the staff. The
data was also collected through a direct observation of the daily operational processes,
including procurement, production, inventory management, sales, and orders. The operational
challenges and inefficiencies were highlighted through studying its current systems. Based on
the analysis, it was concluded that an improved Bakery Management System was designed,
and Microsoft Excel was used to maintain and regulate the inventory control, sales recording,
production planning, and stock monitoring. For waste tracking and reporting solutions also, the
management had no system but to use MS Excel. This system was checked by comparing the

current manual processes with the better digital workflow.



