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EXECUTIVE SUMMARY 

Report contains present scenario in kitchen appliances of selling via dealer’s chain.  

In a report I have introduced with the work regarding different views of dealers end how I have 

linked theory with the practical issues in kitchen appliances market. 

The first part includes general information about industry, company, and literature review, and 

the second part objective study, research methodology, data collection and interpretation, 

findings and analyses of dealers about kitchen appliances market and conclusion and 

recommendations. 

Kitchen appliances industry in India is facing stiff competition after liberalization and 

modernization. 

A cooker hoods and built in hobs segment has expanded and various foreign companies are 

getting into Indian markets to earn a share of the new profits. With increased purchasing power 

and decreased waiting time. People are now getting more and more attracted towards this 

segment. They want new technologies with best quality and features. However, a consumer 

considers various factors during this process of purchase. 

Dealers are also attracted towards this segment.  With a view to good margin and service of the 

company. 

A research report contains information, which collected field survey in Bangalore rural. The 

examination on the kitchen appliances includes learning the procedure of the establishment and 

fixes. Kitchen Thyme wants each customer to have an experience that no other facility in the 

area can provide. Kitchen Thyme’s goals are to create a culinary arts facility where caterers, 

chefs, food trucks, culinary students, home-based bakers, and restaurants can prepare food to be 

sold for profit, teach the community how to prepare food, perfect cooking techniques, and for 

overflow for their existing space.  

 


