How do I start a small
biscuit factory?

Biscuits are a popular snack food, which can be said to have
captured the hearts of many foodies. All kinds of biscuits are
irresistible, such as chocolate biscuits, sandwich biscuits
and cream biscuits. Each kind of biscuits has its loyal
lovers.

Among all snacks, biscuits can be said to be the most common
one. The market demand is very wide, which has attracted more
and more people to join the industry. If we want to build a
small biscuit factory, how should we implement it?

Although biscuits are the most popular kind of food that 1is
often eaten by the public, and the profit margin is also very
amazing, but to successfully open a biscuit factory, we need
to do the following:

1. Analyze The Market

Although the biscuit market has great potential, it does not
mean that everyone can succeed. Before we start production, we
need to prepare a sound plan and constructive decisions so
that we can get more and more orders.
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Before we start production, we need to conduct in-depth market
investigations and select the types of biscuits that are
currently in the highest demand. At the same time, set up your
own unique packaging, and make the packaging as distinctive
and attractive as possible. It is also possible to carry out
some innovations and develop some new flavors. Since the
general public is very concerned about health, they can also
develop some delicious and very healthy biscuits.

2. Determine The Product
After fully investigating the market, we can determine the
type of biscuits we want to produce. At this time, we must



determine the size of the biscuits, the number of each bag,
etc., making some biscuits suitable for eating at home, and
producing some suitable for taking out, so as to further
expand the market.

3. Apply For Documents

When the preparations are done, we can start preparing for
production. Before that, we need to apply for various types of
certificates to legalize our production and operation, so that
our development will be smoother and customers will be more
assured of buying.

4. Build a Factory

The preliminary preparations have been completed. The site is
prepared and some raw materials are purchased. There is no
need to buy too much in the early stage. After the later
orders increase, the quantity of raw materials can be
appropriately increased. Of course, the most important thing
is to purchase a professional biscuit production line. This
production 1line wusually includes mixers, extruders, fuel
injection machines, baking machines, cooling conveyor belts,
and packaging machines. You can choose according to your
actual situation.

The biggest feature of this production line is the high
production efficiency and large output. At the same time, it
can also produce many different types of biscuits, allowing us
to get the maximum profit with the least input.

In this way, our Loyal biscuit factory can be officially used.
As long as we do a good job in quality control, orders will
gradually increase. Quality is always the first element. As
long as we stick to the quality of biscuit, I believe everyone
will get success in the biscuit industry!
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