PART 1 : BAKERY INTIATIVES – REQUEST FOR INFORMATION FROM POTENTIAL CLIENTS
Please fill in the tables below. We can help you better with this information!!
	1. Current assortment and volumes sold
2. Proposed new assortment and volumes needed
3. Proposed new technology

4. Proposed level of investment
	
	

	
	
	

	1. Current assortment and volumes sold
	
	

	Please list the products you were making in the last 12 months

	
	

	Existing products
	Weight in gram
	Volume ton/year
	Equipment used

	1. 
	
	
	

	2. 
	
	
	

	3. 
	
	
	

	4. 
	
	
	

	5. 
	
	
	

	6. 
	
	
	

	7. 
	
	
	

	8. 
	
	
	

	9. 
	
	
	

	10. 
	
	
	

	11. 
	
	
	

	12. 
	
	
	

	13. 
	
	
	

	14. 
	
	
	

	15. 
	
	
	

	16. 
	
	
	

	17. 
	
	
	

	18. 
	
	
	

	19. 
	
	
	

	20. 
	
	
	

	
	
	

	2. Proposed new assortment and volumes needed
	
	

	Please list the products you propose to make and the volumes you can sell


	
	

	Proposed new products
	Weight in gram
	Volume ton/year
	Market potential ton/year
	Market research / taste testing carried out?

	1. 
	
	
	
	

	2. 
	
	
	
	

	3. 
	
	
	
	

	4. 
	
	
	
	

	5. 
	
	
	
	

	6. 
	
	
	
	

	7. 
	
	
	
	

	8. 
	
	
	
	

	9. 
	
	
	
	

	10. 
	
	
	
	

	11. 
	
	
	
	

	12. 
	
	
	
	

	13. 
	
	
	
	

	14. 
	
	
	
	

	15. 
	
	
	
	

	16. 
	
	
	
	

	17. 
	
	
	
	

	18. 
	
	
	
	

	19. 
	
	
	
	

	20. 
	
	
	
	

	Remarks:

	
	

	3. Proposed new technology
	
	

	Please indicate what technology you propose for the new products.


	
	

	Proposed new products
	Proposed bakery lines and technology 

(fully automated, semi-automated, artisan)
	Reconditioned or new equipment?

	1. 
	
	

	2. 
	
	

	3. 
	
	

	4. 
	
	

	5. 
	
	

	6. 
	
	

	7. 
	
	

	8. 
	
	

	9. 
	
	

	10. 
	
	

	11. 
	
	

	12. 
	
	

	13. 
	
	

	14. 
	
	

	15. 
	
	

	16. 
	
	

	17. 
	
	

	18. 
	
	

	19. 
	
	

	20. 
	
	

	
	
	

	4. Proposed level of investment
	
	

	Please indicate what technology you propose for the new products.


	
	

	Proposed new bakery lines / equipment
	Budget amount in Euro
	% own money available

	1. 
	
	

	2. 
	
	

	3. 
	
	

	4. 
	
	

	5. 
	
	

	6. 
	
	

	7. 
	
	

	8. 
	
	

	9. 
	
	

	10. 
	
	

	11. 
	
	

	12. 
	
	

	13. 
	
	

	14. 
	
	

	15. 
	
	

	16. 
	
	

	17. 
	
	

	18. 
	
	

	19. 
	
	

	20. 
	
	

	TOTAL
	EURO
	

	
	
	

	5. Level of support from Bakery Initiatives
	
	

	Bakery Initiatives supports semi-industrial clients with a minimum investment level of Euro 500,000. Our fee ranges from 3 – 7 % depending on the size of the investment needed. 

If you are interested, we can offer a wide range of services to help you make a profitable bakery.

Please indicate the services you would like to acquire in Part 2.


	
	


PART 2 : BAKERY INTIATIVES – LEVEL OF SUPPORT TO POTENTIAL CLIENTS
Please indicate your interest/need for bakery support by marking a ’( ’ in the last column. 

	I. Building Support
	
	

	
	
	

	I-A: Technical and economic feasibility
	
	

	I-B: Equipment finance
	
	

	I-C: Contracting and supervision during building
	
	

	
	
	

	I-A: Technical and economic feasibility 

       We offer:

	
	

	1. Market research; including taste testing of the recipes of the envisaged new products/ product groups. Determine quality expectations, experienced quality, purchase intentions and willingness to pay

	Marketing
	

	2. Product–market definition; do you have a clear definition of the products you want to sell? We can help you to clearly determine product groups and sales volumes for target market segments

 
	Marketing
	

	3. Recipe and processing definition; determine recipes and processing times needed to achieve the desired product quality and cost price 

	Technology
	

	4. Line specification; this is an iterative process in four steps: 
	
	

	a. Basic technical engineering, initial lay out of the bakery taking into account future extensions 
	Technical
	

	b. Initial line setup, a first equipment specification is made and we calculate the corresponding cost prices of the products produced on each line 
	Economist
	

	c. Capacity utilization, in relation with the target sales we assess the utilization of the line over the first 5 years 
	Economist
	

	d. Should either the cost price be too high or the capacity utilization be too low, we propose another line set up, e.g. semi-automatic instead of full-automatic 
	Technical
	

	e. We keep on calculating until a profitable solution has been found. 

	Economist
	

	5. Requests for offers; analyzing completeness, competitiveness, quality and warrantees from at least 2 (preferably 3) different manufacturers 

	Technical
	

	6. Indication of preferred supplier(s). 

	Technical
	

	
	
	

	I-B: Equipment finance. 

       We offer:
	
	

	
	
	

	7. Equipment lease; bakery equipment which is profitable (step I-A, 4), can be leased in many countries, we can assist in this process 

	Finance
	

	8. Export finance with credit insurance; for some customers this may be applicable, we assist in this process 

	Finance
	

	9. Equity capital; for some customers this may solve a problem, we assist in attracting venture capital 

	Finance
	

	10. Development grants, in many emerging markets grants / subsidies exist, we assist in obtaining them 

	Economist
	

	
	
	

	I-C: Contracting and supervision during building.

        We offer:
	
	

	
	
	

	11. Detailed technical engineering for the equipment; during this step, ‘clever’ engineering can lead to substantial cost saving. Together with the customer a final lay out is made adapted to the best offer of the chosen manufacturer (I-A, 5-6) 

	Technical
	

	12. Detailed architectural engineering for the civil works and utilities (outsourced) 

	Architect
	

	13. Contract negotiation; because of our reputation in bakery engineering, we can often negotiate better prices for our clients.


	Technical
	

	14. Building supervision; we have built many bakeries to the highest standards in The Netherlands and other European countries. Strong building supervision always leads to good projects, normally within the budget and time frame assigned. 

	Technical
	

	II-Operating Support
	
	

	We offer:

	
	

	15. Training of staff in three key fields of expertise needed to be profitable 

	
	

	a. Marketing of bakery products 

	Marketing
	

	b. Product development and technology 

	Technology
	

	c. Machine operation and maintenance 

	Technical
	

	16. Technical assistance for a prolonged period of time, usually 2 – 3 years, to deepen acquired knowledge under the previous item 

	
	

	17. Quality management; full operational control over quality and cost control 

	Technology
	

	
	
	

	
	
	

	III-Transfer
	
	

	
	
	

	18. Know-how; during this phase we wind up our activities, transferring the remaining know-how were needed. 

	Technology
	

	19. Shares; should Bakery Initiatives have been asked to co-participate with equity (I-B, 9), then we offer to sell our shares according to the previously agreed protocol, laid down in the Joint Venture Agreement. 

	Finance
	

	20. Expansion; we assist in realizing a possible expansion should the market allow that. A new BOT contract can then be negotiated.

	
	


Other areas:
Partner search

Availability of funds
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