
 

 

Raniganj Girls’ College 

 

                            Course Name: Entrepreneurship Development 

  Course Code: BCOMHSE401  

   Topic of the project: New Business Plan Preparation and Presentation   

A Project Report  

                Submitted by Semester-IV students (Academic Year 2021-22)  

 
 

Name of the student 

 

Registration Number 

 

PAPIA BAURI KNU20113001292 

PAYAL GORAI KNU20113001486 

PREETI KUMARI CHAURASIA KNU20113001574 

PRITI UPADHYAY KNU20113001752 

PRITY PASI KNU20113001603 

PRIYANKA PRASAD KNU20113001584 

PRIYA THAKUR KNU20113001348 

PUJA KEDIA KNU20113001469 

RAJANI BISHWAKARMA KNU20113001594 

RETIKA MAHATO KNU20113001534 

RUCHI SINGH KNU20113001639 

SABITA KUMARI KNU20113001420 

SANDHYA KUMARI KNU20113001754 

SIA SINGH KNU20113001352 

SUMITARA KARMAKAR KNU20113001360 

SUSHMA YADAV KNU20113001491 

SWARNALI SEN KNU20113001453 

TANUSHREE SEN KNU20113001513 

TITHI MARODIA KNU20113001496 

 

 

 

 

 

 

 



 

 

CERTIFICATE  

 

This is to certify that this project titled “New Business Plan Preparation and 

Presentation” submitted by the students for the award of degree of B.Com. Honours is a 

bonafide record of work carried out under my guidance and supervision. 

 

 

Name of the student  
 

Registration Number   

 

PAPIA BAURI KNU20113001292 

PAYAL GORAI KNU20113001486 

PREETI KUMARI CHAURASIA KNU20113001574 

PRITI UPADHYAY KNU20113001752 

PRITY PASI KNU20113001603 

PRIYANKA PRASAD KNU20113001584 

PRIYA THAKUR KNU20113001348 

PUJA KEDIA KNU20113001469 

RAJANI BISHWAKARMA KNU20113001594 

RETIKA MAHATO KNU20113001534 

RUCHI SINGH KNU20113001639 

SABITA KUMARI KNU20113001420 

SANDHYA KUMARI KNU20113001754 

SIA SINGH KNU20113001352 

SUMITARA KARMAKAR KNU20113001360 

SUSHMA YADAV KNU20113001491 

SWARNALI SEN KNU20113001453 

TANUSHREE SEN KNU20113001513 

TITHI MARODIA KNU20113001496 

 

Place: Raniganj 

Date:  28.06.2022     

                                                               Assistant Professor, Department of Commerce  

                                                      Signature of the supervisor with designation and department  



Kaig Giils C anJ 

Name ushna adav 
KNV 20 1300/49/ 

Reg No 
Enhreprencus p Deve lopmen+ 

Paaje ct 

29 Pell Vo. 



Lndex 

To pic P:No 

Indmadue Hoh 

Ex peCted Cpilal 
3 

Sourc o-pita 

Collech o uo ma leiol 
S 

How to_proaluces 

Prospetie utee 

Ad isP mud 

prsbibuwio le 

lo 
Competet 

mpog 

tzpeed 

CoucluSín 



Pae No o1 

NTRODUcTION:-

A bakeis establish hmet that pro du ca and 

Sell s ous basedood baked in ah 0ven Such 

Some elai 
Lookies, Cakes, donuts, pasdrics, nd ples. Some elail 

bakeaies ane also aegooized as o-tes, Ser vihg Cpdtee 

he 
and teto Customers who wish to onsumethe 

baked ods 0h the paemSesS, 

EX pectsd Cpi tal-

In accex dahce Ho Set,p Won de Bake as +s 

mtall Hon pro ducipn tmpld o ert Disdi butlov 

Services ma cost 

Sousce ot opital : -

The investment made ot an amoun+ t 12 Lak amocun+ ot 12 Lak 

amoun-

Loan from Bank 10 Lakhs and a tær Wary amoun-

of 4 Lakhs 



Page No.o02 

Collection ot Raw Ma terials -

In atcordane ot pro du etion we get o+ensils 

ood ems rom 

0tensils 

too m trom Sundar tensils Limiled tood idems from 

ke 

Ajanta 
wkolesellens,ro duetion ma tevi als like 

dei've vchicles purchased trom loc als. rom locals. 

Paclig Machines 

Flour Sittex 

Mixer 

Laminotoa 

(nauge. Rols 

Metal Dele ctors, Sugar (ni nders, Bis cuit nai nders 

Cola Conveyo, 
swivel panne 

ete. 



Pt No. 0 

Howto _7o duce 

At ter 4he collecdion ot daw mateial and othear 

moive i8 to Produce 

Ingdiens. 
Dur Seco nd gm n motive i8 to Produce 

aqua ty poduc4 

For cohich pTo pes meanucment, Pooper mixing 
For 

Proper reipres roper 
madn tcui nonce aT rA vi fa|. 

Vami cHon in taste is also im por fant tn producy Pro duchs 

ike Cales qnd cookfes 

Atta Busis cit 

Wuigh all ing redie nts and make sot+ dough wilh 

addr4tion ot sujar ghee and 
wates pe famula 

Beat the dogh 84ill i+ be.comes Sof+ and Iu 

Asd yoghurt and bes+gain, keep ik in such such 

Con di-tion tor lo-15 min.Fsess 4he dough into fa Hem 

ounds and make ihcision with knite at Cene 

sprinle Car d amon Co Co nu 07 SeSame, Seeds 0 SeSa me Seeds 

just tor de cos aion Bake fhe rounds o 200 c toa 

20-25 minuteg. 



Paga No.o04 

PRE MIING MI#IN 

OIVI DING 

DOvH MOvLDIN 

FERMENTA TIDN NoN FER MENTATION 

PROOFIN 

BAKI 
CooLTN G 

PA CKIN 

Panspéc-tive ustomes 

In osder to i jet O47Customers we Can go 0h Con 
and CAhhuncem withlocal awreness PogTammes 

To cttrecd them to r ou Pro ducts an 
to be keep on them as Tular Custome 
CBn offer varde et'on th ou Produ et. 



Page. No os 

Disi bufion Sistem 

The distibution &stem Can be omple Hed with 
The 
bal deli ve partness 

w ho will delive our 

will or de 
Podu chsto 0ur ustomers who will order 

0ur produtfs. 

ere 
Digfi bution nclude the manufac uri units whe. 

he won der 6aterlsro du cton Place This 

oeti le Fro m 
s follow ed by whole sale and dhe netai ler. From 

haoth 
etailen the pro duet is 9o/d to the onsumez thaou 

34Au0's ciis pe ferred out lefs, Buists phy Par lo 

Teleai shop s, verob y push Cos hole , res taurant 

cah tecns, Coteres 
ete. 

o bstates 

The too d and Beveege. Indust is a Con su mer 

Con sumes 

anel 

the 
o'tnded maoket . Oh the one side h Con su mer 

to ishes tor îneve asigy pea so nouli sed pro ducts and 

Su stad hobi li o4 
Sea vices ond on the oheg sise, Sustad ha bi it of 

Pooducts and pro ducd ion Sstem also play major 
Seryi CoD3 

ole 



pade No o6 

Hdve is m ent_ 

advea disement we Can Send tmat 

Com pou nd Cno Can also Cohne ct with 
we 

tlanor tood blo g4e 

We Can also at lend events omd b 

6 Name damples and dro p hem oFf 

8 traihttoth Customers 



Pade No 0 
Compe tition 

The bai tn dustos igh Compe ive beatue The bci a 

no+ bakeiey are 
Small 

medium size prvd, 

ah tra maned mamef. 

medium 312 pr dducers 

fhat ser ve a 

Com peiHon amo the Playrs th he 

In dus-a is bane on»ica. qualitolrttevenh h 

and nu 4+i dB ond Value 

the Corpe iHon inclu des indrect opeh 

coffe 
A Iso 

like bak Co umten in up 
eamor ltts, 

ba ha otter pait+icg 0 a Corner new sten 

as 

equtpped with a pat ty ah dottee cort. 

mployment 

Bake needs ferent t pes ot pewple to Bake 
diferent Jobs 3uch an do yh makes, halax cleak 

Balu ais tunt, acl d eoretoa Balu 
be kea di'sh wag ete. for Pro'dueHon cal pnpo 



Page Nor 06 

rom 
Grploy memt Can also be generae dkion trom 

made 
of da erer eatoy, an . the 0rder s made 

On lihe dn websife. 

Ezpeete d pro tt 

Erpected 
02 13 

Expeele d *venue 

, 460 000 

Intere>t on loa in 1,060 
2 othes exp good 

3 Depse es ae 
S Uoo 

PLirchse ef as mebl So, oo0 

wa 20000 



Reulonce sheef 

Liahilhtie 
Assets 

Fyed asseBs 
AMI ) Amd 

9 00 000 
G-pital Plam ae MaCi y 

Lo 
no obuil d S0U,UD0 

CuTTen ceh 

sto Ck 
Csh hd 

2 S0 U00 

Coah ut Boue ,0t 000 

3 Ob000 13 0 000 



a o D 

KClu sto u 

Bken pro duots sill remcd n the cheo-pes t of 

the poo CaMed ea dy fo eau paoducs in the Lodsy. 
The domonol t bePt pro du ets wI Con tinue to 

ihcrease in -tutune. 

Bakeny Proou es HE beom quite po pula Baer 
uTd areas oSwel1. Ne arl 5s of he bístuik 

Are Conumeol b ural Seetor There ts no 

make mate t roblem o evemy ghop 1s a 

to bel ro olu chs. 

Bcley busi neS s like veyrlarl fn to spread Botler u bou of lee. A lo hat B devouzed b 

mtlions tor Its desh ne Jaste me e way mth 

u 

at t+ lea ves beird. 

Werhe 



{ "type": "Document", "isBackSide": false }

