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Introduction. The bakery industry usually refers to the grain-based food industry. Grain-
based foods may include breads, cakes, pies, pastries, baked pet treats, and similar foods. Along
with bakeries, the industry consists of the equipment, supplies, and delivery drivers used to
support the industry.

Materials and methods. Bakeries are the main component of the bakery industry, and
produce the actual goods. Bakery sales may be retail, wholesale, or a combination of both. The
bakery may produce goods for humans or pets. It may sell its products locally, distribute them
regionally or nationally, or export them to other countries.

A retail bakery usually sells its goods directly to the consumer. Many retail bakeries have
physical stores, but some have online outlets. Wholesale bakeries supply organizations such as
restaurants, grocery stores, schools, and company cafeterias. They may also supply retail bakery
stores.

Along with the bakeries, the bakery industry includes vendors for ingredients, equipment,
and supplies. Ingredients include flour, butter, eggs, and other food items needed to produce
baked goods. Equipment includes industrial ovens, scales, mixers, and refrigerators. Bakery
supplies are items such as food-grade packaging, pans, and utensils.

Another component of the bakery industry consists of delivery drivers. The drivers may
work for either wholesale or retail bakeries. Along with delivering products, they may also be
tasked with stocking shelves, tracking inventory, and recommending products.

Results. In many nations and regions, the bakery industry is highly regulated. Bakeries
usually need to obtain permits, and may be subject to inspection. The bakery may need to keep
careful track of its ingredients in the case of recalls.

A bakery will likely need to comply with labeling laws to ensure the product is represented
fairly. Labeling regulations may change, so the bakery should be aware of potential updates. The
labeling laws vary by nation, so bakeries that export their products need to ensure their labels
comply.

Worker safety is also important for this industry. Workers may be subject to injuries
ranging from burns to repetitive stress injuries. Nations may regulate worker safety standards.

People seeking careers as bakers may attend technical schools or colleges to obtain the

necessary skills. High end bakeries, especially those selling pastries and cakes, may prefer to hire



those who’ve attended a school that specializes in those goods. Smaller bakeries may be more
willing to hire employees without formal training.

Conclusions. Small, home-based businesses may be subject to less rigorous requirements
that larger businesses. Each region, however, may have unique requirements. Regulations may
also vary based on whether the bakery products are for human or animal consumption.
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