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,4r.vra.7.'This paper gives a focus on hont bakers in and aroun,l Pune region, about u,ho lhey arc; fbr u'horn they are bakine; rhcir
work style as well as rheir ambition; the challcnges they are facing such as toral expenditure for business. ti lc spenl by thc home
baker in their business opcrations, is the information and comnunication technology useful for their bLrsiness process and docs
baking torn home upsets the new upcoming bakers.

The paper also focuses on the increasing consciousness about the availability of generating iucome fiom rhe hobby or skilled
posscsscd from the teclrnical cducation. Nowadays, there is a significanl number of coDsurners in Pune !\ ho wants to eat qurlity
and are trying to make bcttcr and healthicr choices. With rapid gro\\,1h in population, afibrdablc prices and larying earine parrt-ms
ofthe Jocal people, bakery products have gaincd popul0rity in lhc Pune region- I\4any bakery producls such cakes, brcads, cookies
and theme cakes have emerged as consumption items during the normaJ days or spccial evenrs in Pune. In fact changing life slyle
and eating habits have shou,n that cuslomizcd cakes, cookics chocolales arc rcplacing traditional lndian mithai as gilis for various
festivals likc Dirvali and Christmas.
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EDtrepreneurs

Inlroduclion
Home bakers cornpriscs ofa snrall and disorganized portion ofthe larger baking indusrry. Itlany women have moved in rhc field ol
cooking and baking and hnve taken steps to establish thcnrselves fluitfully as pronrinent home bakcrs. These bakcrs are baking front
their homes and baking not just cakes and breads but also cupcakes and cookies that are cuslomized lo meet thc custoners'
rcquirements and dcmands.
Home bakers usually stan their operation on a very small scale. They begirr wirh limited resources and shapc their lrade through
personal ef'furt- At lhe end ofthe day, thcir success will depend on thcir capability to manage and gt ow the organization.
The main motto oflhese enthusiastic talents is they vant to
l. Be the oun boss
2. To achieve financial indcpendence
3. To cnjoy creative nccdonr
4. To use your skills and kno*,ledge
Baking industry is been recognised as a conlpetitive induslDr and those &'ho got starlcd earlier have lhe first mover's ud\.anlase but
there is also a place for many in this industry to get started at a minor l.\,el withlimitcd brders. In general, innovativc and creatjvc
bakers somclinrcs achicve amazinS popu)arity becausc oI their passion for baking. They are risk-taking idealisls wlro conrnril
themselves to working long hours to reach dcsired goals. I{ome bakers also take pride in u,hat rhey're doing and achieve satisfaction
fiom doing something thcy enjoy. These young bakr-rs also have rhc t)exibiliry to aher 1o vaqTing siruations in order lo achicve rheir
goals.

Scope ot the sludl'
The scope ofthe study is primarily targeled al the honre bakers in pune this study tries ro study the background ofrhe home bakers,
there reasons to opt for home baking, rhe, challenges faced by them, there source of inlormation and what scope they see in doing
the business in this way.
Objectives
The intention ofthe study is to progress and produce data as an examplc how home bakers mounls the ladder ofthcir business
success. Precisely, the sludy looked into the lollorving:
The personaland busincss profile:
Whether thcse new brced of entreprencurs u'ho have started their home baking profession had received technical skill and
knowledge based education, industrial training and experience lo give their operatjon a proltssional touch, or onty passion and
hobby can t'ulfil thc nceds {br thc home bakers.
Does home baking set ups require invest plans, the types ofproducts been baked, whether they bake occasionally or regularly, the
salcs reaches to achieve profirs.
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5. Rcscarchrncrhodologl
Thc follo\,,'ing rcsearclr mcthodology was adoptcd to conducl lhe prcsent resr'arch sruriy:
5.1 Sc'lcction ofarca: lbr the purposc ofrhe st ucl.v- Punc rt-cion $ls su:-rcrcil as this rcsir)n hrs krts ol'flr.ntiril in r.'lrrtii,rr to
manpo\\L-r! infraslrutture as u,cll as the changing slandard ol livirtg and disposablc inconrc o1'1he nc,)pl(

5.3 Pcriod ofstudy: minimum pcriod lbrthc rcselrch work u,as 2 nronlhs as the rescarch wiis conrluclL-J ill rricr() lc\cl.
Collecrion ofdata and information: lheprimllrydrila uas uscd in this research study. For p|irnary il3la. {l.riril((l qrrosrir)nnirir( \\rs
plepared for rhe honre bakers.

analysed using requi-r'ed statisrical 1ools. Aii.r conrPl.'ling analysis work the results were inr<'r'prctc,J irr a srsrtrrfirrt ullrrrnt.r.

6. Revierl ofliterature
ln tlre anicle "the rise ofhomc bukcrs" publishcd on Nonrn's web datcd 29 January 2013 b5 l\4c)anic krho uho hril irrtcrr ituc.l
some home bakers and her iitcrprctaLions arc !s l'ollo\\s- Bhayiravi N'lani a rcsident ofGurgurrn rrho rlas Norkins l-or an c\cni

anagement cornpany atlmirs thar she hal no inrcrcsts neithcr in cooking nor blkini.: and she had ncvcr bakcd a single producr any
tinre before 2011. Shc also admits that thcre is no larlrily history ofbaking, Bhaliravi stancd taking intcrcst in baking aficr she

visited her tiend and after rcading rccipe books and she realjzed that ingrcdierts used ibr baking are lhc )'l'rost conxnon and ale
readily available. So she purchascd thl: oven and startcd bakjng from home since Novenrbcr 201 l. She slroncly agrecs lhat hoDr
bakers has lo work hard as lhere are no helpcrs to help her and she has to san from the scrap for producing a baked product. The
major challenge faccd by her uas the delivery ofthc baked products as pcople rvere reatly to purchase but afler looking at the
delivery distance they need to lravel for the pu)chase, used to deny the orders. But as her business aDd her reputatiort reacl'led the
peak the problem 1'aced u,as habitually decreased as people stancd taking effur'ts oftravelling lbr the requilcd baked producrs baked
by her. At the end the satisfact ion gained by thc cfforls addcd in thc home baking opcrations is Ii uit fu1. Anolhcr home baker N4onika
Manchanda rvho is from technolog ical background leftherjobdueto hcrsnull baby son. As bak irrg Tvas hcr hobby shc started she
sta(ed writing a blog and s)owly she became passionate to slan a small horne based busincss. As her business grcw, she stopped
baking liom her honre based kitchen and converted one of tlre room iD the house as bakilrg unit. ln the anicle "the rise of home
bakers" published on womcn's web she mentions lhat sct cost is the hurdlc anr.1 is a necessary investnicitl so one must plan lhis
inveslmcnt carefully before starling any business. Another major challengc fbr hcr u'as procuring raw tnatcrial especially food
colouring agerts which she fouDd it's belter to source from us. As conrperition among honrc bakers nu ured she adopred a strategy
-to producc lot ofbreads and savoury products which not all thc home bakers bakes, Lync-ttc Dias rvho is 37-year-old, opcrates her
home bakilg business in NIBM, Pune. Dias, was a hr prolessional in the it industry, ard now she takes four orders a \yeck.
She mcntions in the afiicle oven liesh publishcd in Pune nrirror on Sep 28, 2014, that homc buking business has boomcd 200 per
ccnt in last t1\,o ycars and has staned rcshapin-q as an eDtcrprise it is daily sourcc 1br caslr. The orders for homc bakers have increascd
drastically from onE or two orders a week to evcn three orders a day. In recent years clients lasre aDd preference have also changed
from regular cakes to customised cakes. She also focuses how honre bakers are dilfercnt fronr prolessional bakers. Home bakers
bakes fresh products as per the order which is not always a case wilh comrlcrcial bakeries. Also most ofthc bakeries have baked
products rvith common tlpica) flavours on the olhcr hand lhc home bakers arc always on their foot to bake as pcr the custonrization.
Also according to many home bakers they suSgcsls that clienls can rely on thcm for beltel quality and hygicnc slandards as jt's a
onc man show right from greasing, mixing, baking and packaging.
Focus is also given why most ofthem are driving touards homc baking operations, Indcpendence. crealile frcadom, conlrol on
work load, teedom for creativerress all such ilctors havc given bfth to most ofhor]re bakc[s. Accordirg io Dias i:rdcpcndcnce is a
major rcason why most ofthe home bakers do not want to expand their home based opcrarions into busiucss operations. ln the era
ofcompetition these home bakcls kr]a\\: lhc)'have to be dillirent all the tin'le tbr creating new market at lhe sanle time not Iosillg
their lnentai piece. Internet has proved one ofsuccessful weapon to reach out a huge unknoun nurket. Honre bakers are nraking
use of social networking sites such Facebook, \Ihat's up, lnstagram to spread Iheir busincss apart fionr good rvord of nrourh
communication. Most of the honre bakers are part ol the lbnrm on social net\vorking site called Pune home bakers guild a social
netwolking site crcates a phtfbrrn for most ofthe home bakcrs to share il1fbrnulion reldled to their busincss.
According to chefRishabh Anand, ofthc Leela Palace De)hi, in the article "honre baked goods" in bakcry rcviov (Feb - March
2019) home bakers take lot ofellbns to bake thcir orders up to the customer's standardization. As u ell as they do not comproinjse
for the quality of ingredients uscd for baking as most of the c licnts are regular. Scveral bakcry and pastry acadtrn ics are opt'rat ing
in rrajor metro cities uho are providing vocational and technical qualitrcation to most ollhe upcoming horne bakers. Thcy also
provide traiDing facilitjes to such candidates which can furrher help thcrn in slafiing their own home banking unit. Thcsc home
bakers have startcd making usc of the social nredia like Facebook. lnstagrarL Tu,iller and rclated sitcs to promote their busincss.
They keep posring regularly on their olvn u,ebsites and such sites regarding their products and their day ro day activities rclared to
baking. As home bakers crcate customised products for special occasions to create special elTect the pricing ofrhe pmducts go lttle
high which seems a challenge for the home bakers according lo him.
l-urthcr i11the anicle "home baked goods" in bakery review (f'cb - N'larch 2019) chefBalcndra Singh, fouDder Institulc ofBakery
and Pastry Arts (IBPA) says that lrome bakcrs luve their o\yn idcntity as thcrc products are unique and dillercnt from the regular
bakeries. One can easily ordcr prodllcts and rely on home bakcrs as thcy arc make less use of anificial tlavours, colours, and
minimurn use oipreservati\.es. Quality product as per custo$isal ion. bcllcr coordination and case ofdelilery are somc ofthc llctors
$'hy pcople order to home bakers. These honrc bakers are nol only baking as per the clicnts but rhey har,e sraned crcining and
developing ncw rccipcs which is replacing thc traditional festive nithai. A fusion ofbakery and Indiar nrithai is a trend coming up
during the festivals and attracting the clicnts arorrnd the city. Thcy also produce very exotic products like cakes in jars, srrgar liee
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: -: i::J r-r..ils i1s ilrr_\ nr\e lr-(s alfirrlenJ Lhr'rclore ltss ilrcstnrtnrs opPonunilias lbr nlaahincr) ard locls.

:_: !i'ir.1i.\'a L;s 1o ba airrricJ oLrl honl honrc thav hr\e 1o balancc thc space and cqui|me l nacdad. Lack ol
i Jr ir 3 Lrle 5ixle anil has ralv on alo-<e o cs rnd good \\!'rd ofnroLrlh. LirriteJ range oiproducls: froJu.es

:i i.::r.ir:!'ri proJuclssolhamcruisshcn!'r-asclrnrpircJtol,-ikrrics.Lou,shclflili: mosl oilhe lirncs proJLI.Is
: :! :\ i:r.lirrrs iirhe or.lcr is c:rnrcll.'d cirnnol ba salJ 1!- nllrrr aLlslcrncrs. Pricing: they pul lot oiallirls ,rr

r:-! J:ri .rcserrrtion as lrcr rcqLlirenlcnt \\hiih irl.iirarrl\ ir:rrrhses the aost of lhe pioduat, the clients !lu a\s
:i aisl \\,rh rclril t-ukeries. Tin:e ccnst!iiifrir Drost oilhe tixlcs lrst nrni:tes orders have to be processed in a shon spun .l'

,:::: rr L:e s;De rr-ricle horle brked -!co.is'ir1 bak.1v rerldr lFth \1.r.1! l0l9) director cf Dilta Nutriiires Prr Ltd \'1r.

, : -:r :h.'ii ljl'c ai,i \\ hin rh.ir price .{)nsir ainls. To -giin knn\\ led!e aboul thc r r.tn1 happcnirgs ir the baking $-orld Ihcs. honre

:"rlrs als,.r ettenil workshops conJuctcJ bl ucll knoun chcls anJ also lisit lhc blk!'r) axpos.
\l:s l),r1i5n)iL.t Shalrn! in her arlicle- Lrdk.rl in age o1-socill nr.dii in bil.ry rtricu (-lun - July 2019) lbcuses on the -\1uJt b]

ihc cn!il!cnlcDI lcrr'is ofthc ciicnts.

ilaarrr!li r I\r ',rr::iir cL-,i.li:ltns 1o lrL,i!'ai lha Jtlrrr'rr proJLrcts. .\nd in shorr ()ne LlocS nol haS to in\,est on the deli\ery pcrson
Tie nrL-:: irr:i,-r.,r:t ls ihit tl:.\ :.iirure th. clr.'nt: tn tlcir $cL,srtc anLl socral rrr.-,lra \yhich is indircclly helps in promoting the
['u: rness oihcrr l.,icr:
ln the arri.r'nr Tir.n;.,r:i \ r:,: :rril ilre :( :r,- i'.t\.r! ri r,-. :rc :rJl:.:inl thc lorlJ oldcsscns in the city on l2 Junc 20l5 sha

she is rer,tly iLr speDl lLras hcuis io c..lr:lere the rn:-r;t \aairJ:l! rn ler rnniJnt is t,ro:L:gc^'so she prefers modelling chocolatc
lirr rhe en \\r.L r..,uir.,l rr 111. .rLr. .\:r,:1.'r l-.:r:r :"irr \1r: \';r:lra llrrri O.rk- *ho *a-r !n occasional baker, quilled hcr
aL)lxli]rlrt,la t,,b lirr Sallirl iunaLl ,riih :.i.rnt Sl:: :,ri--rrt: iii-ii i; .,nc iir. crcatLrc iilcas hc ,.hc can crcalc batrcr products and

oftirJhnt $l:i._h rs rcc;::t lr';n.: in;rlc Jr-ic:.,.rt,r..

Pp 0l alS:h. rJmils that,.hc hlJ a hol:b) ruJ pr::i.ru 1or b:Llir! r i!ht lronr Ihc chrldhood and shc liliillrd it bv doin!r thc srnr. tir
hrr iiLtniis enJ liurilv fi.Dlbr-rs. At one stage of l1li sLe declded lo put her ideas into plofessloll \,hicli $es backed b_'- hc-r lriends

!n.l ihe r.alizlJ rhlre \\ls rlLrii. a deurilnd 10r drcolated clke as per the require rent ofthc cliert!r.ro pursue skjll in thc an of
icco|et in!: cakes shc- srat!-d readirg and pracricing thr- same in her l re hours. She also attcrrded skjl) bu ilJing u or kshops or!l:!n iscd

by tht rvcll-kno*n chci.s. As the load of\\,ork increased her skills $ere also erhanced. Sl'le slallcd cal.lrins morc lrorr thc lrcu lr

hcr es *rllas u ill gire r mor. proti-ssional look 1o hrr op.r-arions. lrirm ihe blrsiness saf.t), point of ricr," she reeliscd thrt lradc
licence and food salilv liccncc is the musl 1o kccp hcr busincss -uoins ad shc -qot il don. Som the respcclive departnrenls. Sht a,hrits
that p.rsonllcomrnu icrtion \\ilh clienis , n'ilrkcting, branding, use ofsocial nredia nruhi-tasling arc allthc basic inplrts lbr thc
running up thc honrc busincss but ifonc nran looking into allthcse aspccts nright alTcct the product qualitr output.

Jlarhod rnd proccduI'cs
Th is r estrr ch dctaiis are ofprople u ho starrtd a honrt brlr,ry businrss, ihe rcasons lbr sranirgll honre trusiress oibakerv. thc srze

nisLlsiness arJ there trouth plans, problenls laced in opening a busiress and running it. It is a field research uhere lhe qriestioner
r' ..: cir iLrl:rcJ rnJ i 2 rcsporscs \\ cre r!-cai\ ad ani in anal) sis \^ rs Jonc on thc dlla colle.ted eb,)ut lhe home bekirg busincss.

\ : lrj!.:1,rir'
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l)ata prrsrnlali(Jn, anzh sis and inlerprtt!lion oi-a,rla

Q. Do -,'ou have a prol|ssional qiraiilication in bakety and corllecliorler) ifyes aL \hich lcYel speci1l"i

@ BaLt:ry sircl1 term colrrse

tffi Diplor,a corrse

'tl. Degree course

& Ncne

A iarge seclion ofrespoDd.nts ( 60 l; ) don't ha\e a degrce r'diploim in hotel nunag.-mcnr .rr a prolessr()nil degree in culirary or
bakerl

Q. Do )ou have a proicssional nlcntl)r,1() rvhom tlo Iou look up to in this industryi

& Y*s

tJ \\'hrt uas thc biouest challenue in slaninc vour bikcrv,/bakinu business?

Li.riiC C3!i=t

Lriilil F:sn*a a1 ;'rcniual...
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LE&{€ry ai !f.a,Ji
-A!;*iililv 6ni' qlr;li:]r',, J..,

Le!;l l.5p"c:5

I !
i:t i

I l-1

iil {.r.l1i}

Though a )arge section of respondcnts don't have a prolcssionel rlegree in hotel nranagement culinary or bakery tLc-v have a
pr olessionll nrcntor u,ho can help then.
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As i[ solution to problems social media and YouTube is also a major source to find larest trends

Q. What bakery products are baked by you?

Fl,::r j};:;r'i*r d i:,ili)

'-)... - a. - !: [-tj:t,!

':'1 i.i:,+. r

:*

l.*C (aies an, te5ig,:€r

ihcrd;:rs

LLi.j r.ttt

:1i5:t l

:5 i:,]tii

t

l,3iiltil

:t ,:J

sonr!- solLrlions lik e :

. -\f,plicatr,rn ofsonlc pronrutional or l.!rcrtising tcchliqucs lil(' \isilirlg crr{1.

. (;eIins in r,.ruch $ith llnance cofipany or sponsors \\'ho 0rc \villinlr lo sponsor
r Social nr!'\iia \\'as strcssed bv nrlny as nrajor lool lbr pmrrotirrn anrJ rrsinrr it ell'cctirclv can incrcasc thc pronrotion lbr business
o Explaining thc uniqueness ofthc producl lo lhc custonrer
. Strrrl) 'np hou' lo process loans anJ fi,rJ r ariorrs schcrr'ts lbr iini,rrcrng.
o To find a suitable nrarkct for specialiscd products like glutcn ticc, sugar frcc rcduced fat contain producls etc.

Q. Which ofthe lbllowing sources oflatcst trcnds ket-p you update?
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lluj.rr pnrJticr balrJ:tr;J strlJ rlc ir,lits lnti clp.r:lcs un.i cl:rrc,rlitcs
hlrkcls or large.

Q. \\hr,rt is y,our busincss paltcrn?

il)rrrpt,.i'i. rr.J hr('ri.ls il.'n,l pr.,\iucr-.] lnJ sol.i hr.hor,.c

S i "l;ig;trdiadr-G it ar:.i*r.

& i nlar &L',:i .r';d sriE

& t r,;Le *nly 'tc f:s:ir;lg

Nearly all (88%) ofthe rcspondents bake according to ordcrs. This is to controt cosl and reduce uncenainrics.

Q. Ifyou bake according to order, how often you bakc?

{S Once E r1.€€k

& 3-* bff€-5 € lrieek
,li ik*y r:,-:ce
.& r"{rJeig}€ rir:€ 3 a dBl

J:i,i1,T:ri::iljj:"0fl10;:::.0'u" o,"v- rhis shows the irregularirics ir flow orbusincss. Bakcrs necd 1o rtnd a,narket wh!)c

i
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* l,':. ?i :'t
Large section ofrespondents bake in 01g and convection microwave as lhey have linrit of investing in business

Do you use impoflcd tools:r

C-iil .f ier: s*rtr:'r-,
lll,:,4 sr.-: tE

* \E'

& r,'-,

.\snn)stofthehorneblkershavcivcslnlcrlproblarrslheycannotusctheimportadt(x)ls

Q. l{ave 1ou plocured ibllo\\ ing li.cns.l

GST reqislr;tirn

Sfrair Al-t lra*nae

Only aror.rnd .10 ?6 ofhome bakcrs havc donc flsai licence *hich is a lcquiremtnt lbl anyonc \\'ho does fbod related bu-!in.ss. lhcre
* ere also somc hoDt Lriikcrs \\ ho have not responded to the qucstion 3s lhey don't hrve anv liccnsing d,tne.

\\ hul !-quipul.nl do r,ru usc 1i)r lha nliitrul'rl.lLttinl trl prr,.irr.t '
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N{ost ofrlle home bakcrs intest less in Lhe initial sttige ofbLlsi|.ss hcnce a larre nLnrber ofresponderrls hr\e irl!csleil les5 lhirr I

lakh rupees in setting ofrhe kitchcn (l-.akcryJ.

Q. llo\ mu.h.os1 is rncui'c.l in:.'tting Lrp yoLrr kitihci)

Q. Do _,'ou rlrke use of irnponc.l food matcriels lor rhe nllu laclulirg of thc brkery pr oJucts l lf I cs u hich of Lhc fir llo* inl

&Ha
$ E::er":c.*:;

ii C{,iinirr5

& Fsi

'l} l':inir

* lnrpcr:L.c high f.i r3.{€ p{14,',leir

Lalge mrmber i689i) dou t use inrponed lirod matcrills lrd thosc Nho dosc usc rnainlv chrrcolllcs

Q. \\ihat is lour nronthly ra\r nralcrial cost?

& .0 :e 5l0C
A (!1,,': l,-, :,\1r11

,i:: : i-1CG.l i3 :liJaYt

$* l5rc, 13 l-l:,i'tl
lE !rr3,1.3 rr l,l.il-Jl0

{S r:ei:e l'r;n ; llfil,:il

Nlosr ol'thc bakers have a very less naterial cosl rtrortlll) below 111000 rs. lhis also shou'a relerancc lrirh rhe nuniber oflinlcs
thcy bake and uhv the honre hrkcrs rclal on bake accorrling to ord!'rs. -As rhc rrlrlcrial cosr rcquir!'rncnts arc lcrrv that sho$s lhal
thc bLLSincss is also a lorv prolile business uhere bak!'rs necd 1o lake frcal]rrtioniil! lna!sLrrcs to rcriuce ioss.'s.
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Q 1\) \\ honr y,ru r.'11 rorrr b:rlcrr' prodrrclsl
r:lr11, I a -F r-l rsfrair-r!

Fle a fr'la rkel stalls

.\ verl- le* htrmc bakcrs arc tiirgcLing thc cells. sho|s and kiosks as there polential markcls \\hich crrl ci\c thcm a corrlinuoLrs

businass.

() h,rrv do vor de;l u irh danr:r,es drrring rlelirervl

& You r*ii;r€ il

{& YB,r c; n.;l ffcar
rLr,r -rrrrE; - E ui .--= -, IJLJL!
:r-ri dcn\ rn:rg* '.or i-

In case ofsuch accident \erv l'ew bakers ccncel lhe order ralllc-r thcy r!-pla.c it or delircr thc sima produ.t \\irhoLrt chargin! thanl,
u,hich rs a good u,a-v to retain thc busin.ss

Q. llow do you nrrkcl your products,r

Til€, Fhifl€
!s.];5i-:p

S.,"par,.,,
E- r- -;:<:-.:4

F.ri: aeE.e!i:ll:j: i:.n-.i=-
Ft,,.€']5

uwljE n J

i.ijr.d ct molif!

i::i!. !

6 {141{ I
s i2l']ri

1 j:t 6,i.l

{ 1a%;

G ?tt

:7 taalt.,
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Nhatsup, l'acebook and insla{ram looks to be the choice of nlcdia !o rnilrk.l the prcJucts lbr honre bakers

lia

::i1?!r!] {t-!i k-i,-,,'- ._ -. ..
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Q. l1o* do roLr 1ir the pricc of r'our hirk!'r) prL)JLr.lsl

4.i:..

10it.x - 5co0,j

..' i,-,:: -r : r'r!:.,j,1

:,,:lL.:.--.. i' ,. -.

The pricing strategies for home bakers is cost plus or exclusive very lil1le seclion ofrespondenrs r<lay on priccs ofri'nrP(r rr r!,r)

Q. What is your lnonthly sales jn rupces?

5C30t-75C0C

The largesl section (64olo) ofrcspondents havc monthly sales of 5000 to 10000 which is a rcflection ofthc material cost they spentl.
Thc home bakers latk in promotion and initial investnrenr which results in a low proiilc olbusincss. The 4 7o ofrespondcnts show
Dtore than 50000 rs ofDroDthly sales which sho*'s that lhere is a scope il] thc busjness and home bakers can do better ifn'lore e1-1brts

lowards promotion are taken.

Q. Wlat are your future plans for your bakery?
I\4ost oflhc respondcnts want stan there own cafes or bakcries on large scale. There is a small section ofrcspondents who do honlc
baking as hobby and don't havc any intention to incrcasc the scalc ofbusiricss.

9. Conclusion
l- A large scclion ofhorrc bakers don't have a profcssitrna) dcgree in hotel manageme)rl culinary or bakcry but lhey luke help fior)r

professional mentors. These ncw breed of cntrepreneurs u,ho have stancd their home baking profession do not have rcceiYed
technical skill and knowledge bascd educalion, induslrial training and expcricnce to give their op!'ralion a professional touch it is

only passion and hobby that makes them to be the honre bakers.
2. Lack ofinvcstmenrs lcading to insulllcicnt promorion and marketing budgcts and snrall space and sin)ple equipnl!-nt are the major

concerns ofhome bakers. The home bakers are aware oflheir invcslmenl problern and have planned to grorv the business tluough
systemaric invcsrnrents frorr rheir carnings.

3. Social nredia is a boon for the home bakers as il lrot only have given a frcc platform for promotion of their business but it is also a
source ofinlormation which home bakers relay on lor infornution relared to lalest trends.

4. There are incgularities in flow ofbusiness for homc bakers for uiich they nced to lind ncw markct where they will get continucs
business like s:ra1l cafcs and restauraDts. They also necd to makc dillerent baked goods and advcrlise thell] to the nrarket as ruosr
ofthem relay on cakes as there major product- Adding more items like pastry products, cookies and anisan breads can open ncw
markets to them.

5. Awareness about fssai licelce is lacking in the home bakers, which requires to be addressed as having this licence will help them
to reach larger markct.

5C00 - 1C0CC
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