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ARABIA 
ceramic factory invests 
in product development

LEIBUR
doubled 

production capacity

LIERNE BAKERI
boosts production 

without any compromise 
on quality

D O S E T E C  E X A C T  O Y   C U S T O M E R  N E W S



Baking with passion 
and precision
How to boost production without compromising the high quality of the end 
product? Norwegian bakery Lierne Bakeri AS joined forces with Dosetec and 
automated its growth-oriented production. Delivery tailored from start to finish 
seems to have become the Dosetec trademark.

Lierne Bakeri embraces the use of local in-
gredients and the preservation of their pure 
flavours in their bakery products. It takes pride 
in having successfully made the transition from 
high quality handmade products to industrial 
production while still maintaining their unique 
taste and character. The secret apparently lies 
in choosing high quality raw materials and us-
ing them with respect and care.

Investment for future 
growth

With their products in such high demand, the 
company has had to make some fundamen-
tal decisions about how to raise productivity 
without compromising the high quality of 

its products. With this in mind, Lierne Bakeri 
decided to invest in the new Dosetec dosing 
system. The automation system comprises 
two separate dosing lines, one of which is for 
manufacturing gluten-free products.
The perfectly tailored dosing system has taken 
the bakery’s automation to a completely new 
level. The dosing of ingredients to the dough 
mixer is done entirely automatically, including 
the dosing of all small components. Although 
the process is fully automatic, adding ingredi-
ents manually is also possible.
Thanks to this new automation the bakery’s 
production has grown hugely, while at the 
same time providing better and more hygienic 
working conditions. Above all, Lierne Bakeri 
now has capability to manufacture products 
of uniform quality with high production capac-
ity. For example, the capacity of dry material 
dosing in both the flour and gluten-free lines is 
1500 kg/h each.

Individually tailored delivery is a Dosetec 
trademark. Lierne Bakeri’s system incorporated 
a sugar mill so that milling can be done on site 
without additives. 

Norwegian Lierne Bakeri AS is 

famous for its high-quality cakes 

and impressive assortment of 

traditional Norwegian flatbreads 

called Lefse. Lierne Bakeri makes 

special bakery and daily food 

products for a large section of 

the Norwegian grocery trade. 

The bakery was founded by John 

Helge Inderdal in 1990. Last year 

the bakery’s turnover was ca. 

89 million Norwegian kroner (ca. 

11.5 million euros) and employed 

110 bakery workers. In May 2011 

the company was purchased by 

Rieber & Søn, one of the leading 

operators in the Norwegian gro-

cery trade. With the acquisition 

Rieber & Søn is aiming for growth 

in grocery markets, especially in 

the cakes section.

The success of any company depends 
on the competitive edge that results from 
efficiency and productivity. Dosetec pro-
vides automated production processes 
that help customers increase both these 
aspects. 
However, efficiency alone seems insuffi-
cient for success in the tightening market-
place. Quality is becoming an increasingly 
important factor. Dosetec’s automated 
solutions offer substantial help in this mat-
ter by making production more consist-
ent and reliable, which in turn helps to 
increase the quality level of products.  
Safety at work is also becoming more im-
portant and not only because of stricter 
legislation. Unsuitable working conditions 
cause considerable yearly losses to the 
economy (according to estimates, the 
loss in Finland alone is some three bil-
lion euros).
Good work safety improves a company’s 
productivity, since personnel work with 
greater motivation and efficiency when 
their safety is protected. Absences and 
personnel changes due to work acci-
dents, occupational diseases and other 
work-related illnesses will decrease.                
Our tailored solutions enable you to clearly 
upgrade your company’s health and safe-
ty at work. You can learn more about this 
as well as the better quality management 
we can offer by browsing the new Dosari 
customer magazine.

Jari Koskinen
Managing  Director

Better quality and 
work safety improve 
competitive edge 
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Thanks to the new Dosetec system, 
Lierne Bakeri has vastly raised its 
production capacity.

Productivity through greater accuracy and 
efficiency. Lierne Bakeri’s new Dosetec system 
automatically doses both flour and small 
components to the dough mixer.

Dosing with improved  
precision

Lierne Bakeri is famous for its strictness when 
it comes to product quality. Ingredients must 
be top class. In line with the bakery’s speci-
fication Dosetec incorporated a sugar mill in 
the system so that milling can be done on site 
without any need for additives. 
Also, to make traditional Norwegian Lefse 
breads successfully, potato flakes must be 
handled in such a way that their moisture level 
remains right. Dosetec therefore tailored a 
4 m3 ribbon mixer in the system to help main-
tain a uniform moisture level in the flakes in 
day-to-day operation. This ensures an even 
end product quality every day.  
In total, the Dosetec delivery included a 
Siemens S7 control system and automatic 
dosing systems for ingredients, flour, potato 
flakes and sugar. Ingredients are dosed from 
silo-, big bag- and small component stations, 
guaranteeing exact and flexible production. 



The production strategy of the leading Nordic ceramic tableware 
manufacturer is being made more competitive. Dosetec was one of 
the modernizers of this famous Arabia Factory. 

Historical Arabia ceramic factory gets 
a modern production process

The business strategy of Arabia ceramic fac-
tory was recently refined. This production 
facility making Iittala and Arabia products is 
today the biggest ceramic tableware factory 
in the Nordic countries. The different product 
lines are dry extrusion lines for manufacturing 
plates and bowls, forming lines for manufac-
turing platters and bowls and also pressure 
and manual casting lines.

 
Considerable investments in 
product development

The strengths of the Arabia factory’s diverse 
production portfolio are its spectacular colour 
glazes and high quality glazes, its own mass 
and glass recipe development and manufac-
turing, materials research, its own single firing 
technique and technical product development. 
- We put a lot of weight on product devel-
opment and other development resources. 
Directing operations more towards manu-
facturing selected products also means that 
the resources are mostly used in develop-
ing the manufacturing processes of these 
products, according to Materials Development 
& Laboratory Manager Päivi Nurmi.
With this in mind the factory has been re-
newed by combining high class finish design 

with new, more efficient production models. 
Dosetec Exact was chosen to be one of the 
partners.

 
Productive union of Finnish  
design and engineering skills

Natural minerals are used in the production of 
moulding mass and glaze. Precise dosing is 
vital to achieve a successful result.
- The main ingredients of both moulding mass 
and glaze are quartz and feldspar. The other 
raw materials are clay, kaolin, alumina, chalk 
and dolomite, Nurmi says.
Dosetec delivered to the factory a comprehen-
sive control and dosing system for dosing dry 
materials for the different processes.
- We chose Dosetec for our equipment supplier, 
because we have known the company for 
years as an expert in dosing. The equipment 
they deliver is suitable for our needs. We also 
knew Dosetec to be a reliable partner.
The dry material dosing system represents the 
latest technology. The dosing error is practi-
cally non-existent. The process as well as the 
parameters can be controlled by the operator. 
The operating system is based on the reliable 
Siemens S7-300 PLC and the user interface 
is operated with a user-friendly touchscreen.

The sizeable system comprises no fewer than 15 
big bag stations, a pneumatic powder transporting 
system, three hopper scales, a dust removal 
system and a bag baler.

User-friendly operating interface with a touch-
screen system makes it easy to control and 
evaluate the manufacturing of each order. 
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Dosetec supplied the ceramics factory with a comprehen-
sive control and dosing system for dosing, for example 
ingredients needed in making the glaze.

Reliable automation

The capacity of the new mass and glaze pro-
duction facility can be up to 1 600 tons per 
year.
- In the old system, the sacks of raw material 
were emptied into separate silos, out of which 
they were then directed into dosing. Now, the 
ingredients are dosed straight from the big 
bag stations. There are now fewer phases in 
the handling of the ingredients and the whole 
dosing process is much simpler than before. 
This in turn improves the work environment 
and efficiency. Quality and dosing precision re-
quirements were naturally high before as well.
- The equipment enables flexible production 
and changes in manufactured product quanti-
ties are easy. It is easy to change the raw ma-

The Arabia ceramic factory with 

its long traditions has been one 

of the most famous names in 

industrial tableware manufacture 

and design for almost 140 years. 

The Arabia brand has been a part 

of the Fiskars Group since 2007. 

Fiskars is the oldest company in 

Finland for being founded already 

in 1649. In 2010 the Group’s 

turnover was 716 million euros 

and it employed some 3 600 

professionals.

terial to another because they have not been 
stored in separate silos. So another unneces-
sary step, emptying the silo, can be avoided.
- Production using the new equipment started 
fully at the beginning of August. The initial ex-
perience has been very good. We have also 
been satisfied with the service we have re-
ceived and the installation of the equipment 
went well. Start-up of the dosing system has 
been easy and we received good support from 
Dosetec during it, Nurmi says.
With the help of the Dosetec state-of-the-art 
dosing system, the Arabia factory is further 
strengthening its position as the leading man-
ufacturer of tableware ceramics. At the same 
time it is enhancing its competitive capabilities 
far into the future. 



Part of the VAASAN Group

Leibur invests in productivity

Leading Estonian bread manufacturer AS Leibur Ltd renewed its wheat flour 
dosing system and doubled its production capacity earlier this year.

Leibur is famous for its traditional Estonian 
bread as well as many innovative bakery 
products. It produces over 20 million kilos 
of bread and pastries yearly. This requires 
up-to-date production facilities and reliable 
automation.
On its website the bakery describes itself as 
having large company strength with a small 
bakery soul. Its honourable history stretches 
as far back as 1762. This coming year Leibur 
celebrates its 250th anniversary.

 
Getting rid of bottlenecks

Today Leibur controls a third of Estonia’s bread 
market. According to Production Director Agu 
Mats the biggest challenge in a bakery of this 
size is changes in the product portfolio. At 
Leibur, the increasing production volume was 
slowed down by a bottleneck at the flour silos 
of the wheat line. The renewal of the flour dos-
ing line turned out to be needed, and the com-
pany decided to ask Dosetec to do it.   
- Before, there could be up to three produc-
tion lines waiting for the only flour dosing line. 

It slowed down the whole production signifi-
cantly, Mats explains.

A reliable and familiar partner
Dosetec has been a familiar partner to Leibur 
for a long time. In 2000 the bakery renewed 
its soviet-era weighing and dosing equipment 
with the help of Dosetec. 
- In addition to production efficiency, industrial 
hygiene and air quality were improved consid-
erably. Nowadays the flour is dosed by pres-
sure conveying into a hopper scale, and dust 
filters prevent flour dust from spreading around 
the facilities. The operations are highly auto-
mated and the system operates according to 
the recipe fed into it, Mats explains. 
The renewal of the flour dosing line earlier this 
year was the natural continuation of the previ-
ous collaboration. 
- Dosetec is a reliable partner that has also 
made similar deliveries to our parent company, 
Vaasan Group. It felt natural to turn to Dosetec 
this time also. They delivered the earlier equip-
ment to us as well and we have been very 
pleased with it.

Leibur invested in a new flour dosing line due to 
increased demand for its products. Before, there 
could be up to three production lines waiting for the 
only flour dosing line.

In 2000 Leibur renewed its weighing and 
dosing system with the help of Dosetec. The 
renewal of the flour dosing line this year was 
the natural continuation of the collaboration.

Leibur was founded by baker 

Julius Valentin Jaeksch in the Old 

Town of Tallinn in 1762. Today, 

production is concentrated at the 

Kadaka factory in Tallinn. Leibur is 

part of the Vaasan Group, which 

is one the most important bakery 

companies in Northern Europe. 

Leibur’s net sales were 21.8 mil-

lion euros in 2009 and it employs 

260 personnel. Leibur was the 

first bakery in Estonia to be grant-

ed ISO 22000:2005 food safety 

certification.
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Intelligent industrial scales 
support quality management 
Be precise, weigh correctly and minimise complaints. 

HC-i Series

HL-WP Series

FS-i SeriesHV-WP/HW-WP Series

WPT/4N  
Ramp Scales

MX-50 Moisture Analyzer

GR Series

High-quality A&D scales for easy and 
exact weighing
 Bench scales
 Platform scales
 Counting scales
 Moisture analyzers
 Laboratory balances
 Additional displays
 Weighing components

The high quality of industrial scales as well as their 
precise and intelligent features support quality 
management in production. They make it possi-
ble to improve quality control and minimise waste 
and raw material cost. At their best they help 
to decrease complaints and increase customer 
satisfaction. 
Dosetec provides dozens of intelligent industrial 
scales for a wide variety of needs. Our product 
range covers analytical balances and counting 
scales as well as floor and ramp scales along with 
their accessories.  

 Weighing capacity 0,001 – 60 000 kg
 Fully dust & waterproof models available 
 Interfacing with other production automation  
 Working temperature - 10 °C ... + 40 ºC
 Battery or electrically powered
 Large and visible displays

Moisture content 0.001 %?

When the most exact moisture control of your 
products is needed, A&D moisture analyzers give 
you accurate measurement down to 0.001% mois-
ture content. With the unique WinCT-Moisture soft-
ware, the data measured can be easily analysed.
Our product range also covers automatic check 
weighers which can be integrated in your produc-
tion line to automatically sort and check the weight 
of your products. Automatic check weighers make 
quality control easier by separating the under- and 
overweight products and they help make your pro-
duction more consistent. 
 

Reliable Radwag scales 
for material processing and logistics
 Floor scales
 Control scales
 Ramp scales
 Scales for dosing 
 Overhead track scales
 Accessories: rollers, printers, LCD- and LED- 
 displays, calibration, sets of masses etc.
 Weighing components



S
ektori / E

cap
aino 10/2011

Dosetec Exact Oy

Vaakatie 37, FI-15560 NASTOLA

Tel. +358 (0)3 871 540  |  Fax. +358 (0)3 8715 410

info@dosetec.fi  |  www.dosetec.fi

Dosing systems

 Food processing industry 
 Chemical industry
 Building materials industry 
 Plastics industry
 Steel industry
 Other industries

Bag filling equipment

 Big bag filling stations
 Valve- and open sack   

 filling stations  
 Barrel filling stations

Maintenance services

 Maintenance
 Installation services
 User training and   

 Technical support
 Required changes
 Spare parts

Scales and components

 Bench scales
 Floor scales
 Control scales
 Overhead track scales
 Weighing components
 Weigh modules
 Filters, valves and mixers

Dosetec
products 
and services

Measured  
reliability from 
Dosetec
Exact and cost-efficient production 
with weighing components and scales 
electronics.

Dosetec is a reliable pioneer in precision 
weighing and dosing technology for process 
industries. Our comprehensive range includes 
all components required for flawless weighing 
and dosing of miscellaneous ingredients.

 Scales for weighing of containers, silos  
 and mixers 
 Height level measurement 
 Reliable and accurate dosing for processes

The components are designed with produc-
tion flexibility, cost-efficiency and work safety 
in mind. The components can be used for a 
wide-range of purposes in demanding pro-
duction conditions both in- and outdoor. Our 
services cover:

 Planning
 Installation
 Calibration-, inspection-  

 and maintenance services

Installation of the components is easy thanks 
to a wide range of installation kits. Standard 
features include device stability mechanisms 
and overloading protection systems. Easy 
connection availability to other factory systems 
and machineries increases production flexibility 
and extends usage possibilities.  

 Capacity from 1kg to 500t
 Accuracy up to 10 000 d
 CE, OIML ja ATEX approvals


