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60 years of  
experience and growth

T his edition of our customer magazine 
is unique as we celebrate the 60- 
year journey of Dosetec Exact Oy. 

We will include some nostalgic moments 
and decisive milestones from the company’s 
history, while introducing our latest 
customer deliveries and strategic priorities 
for the future. 

It is said that to build a strong future it is 
important to know about the past. After 40 
years of experience as a family entrepreneur 
this is easy to agree with, but it also takes 
much more to be successful. 

It is obvious that Dosetec’s 60 years of 
growth has been dependent on competent 
employees. I would especially like to thank 
Vice President Pertti Hännikäinen, who 
has helped mould Dosetec into one of the 
leading companies in the industry. Pertti 

has begun his well-deserved retirement 
after twenty-five years at Dosetec, but 
he continues to sit on the board of the 
company. 

Pertti has been responsible for many 
customers, some of which are found on 
the pages of this magazine. Please read 
how our dosing and weighing solutions 
have helped the VAASAN Group’s growth 
strategy in the Baltics, Fazer Mill & Mixes 
in the sale of oats, the Saarioinen Group 
for more efficient convenience food 
production, and Goman Bakeriet to operate 
more successfully with ultra modern bakery 
technology. How can our products and 
services help your company?

Jari Koskinen 
Chairman of the Board

I congratulate Dosetec Exact Oy on the 
60 years of business with both respect 
and gratitude. 60 years of success is an 

awesome milestone for any company, but 
 Dosetec’s growth story is hard to match 
simply because the company’s expertise 
in weighing scale technology goes back to 
over a hundred years. It is a great honor to 
be Dosetec’s Managing Director, while 
 being aware of the challenges of continuing 
this success. 

In 60 years, Dosetec has grown to become 
an international forerunner of automatic 
dosing and weighing systems. This is thanks 
to our skilled personnel and  partners. 
However, the biggest thanks go out to our 

customers whose trust we ensure in the 
future as well. 

Our success is based on customized and 
high-quality solutions, flexible service and 
strong core competence in the automatic 
dosing and transfer processes of powders 
and liquids. We will concentrate on this 
competence more strongly in the future. 

We will also continue in our efforts to 
export to nearby Finland. Today, over half 
of Dosetec’s turnover comes from export to 
the Scandinavian countries, Baltic countries 
and Russia.  

 
Olli-Pekka Rihu 

Managing Director

Focusing on  
core competence and export

WELCOME  TO OUR  
trade fair stand A315 in Tampere  
on October 8th–10th, 2014 

Over the years, Dosetec has modernized several 
dosing and weighing systems for the Goman 
Bakeriet. The modernizations secure the chain’s 
competitive edge far into the future. 

Jari Koskinen (left) and Olli-Pekka Rihu want that Dosetec is  
worthy of trust of their customers in the future as well. 
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Goman Jæren renewed 
the dosing of  liquids 
and control system

I n recent years, the long-term partner Dosetec has helped the 
Goman Bakeriet’s various bakeries upgrade their baking 
technology. In the Jæren bakery in the south-west of Norway, 

Dosetec automated the dosing of liquids and modernized the 
control system.

Guaranteed performance   

– Dosetec’s similar deliveries to the other bakeries of Goman 
Bakeriet have functioned excellently, so we continued with the 
same successful recipe in Jæren. The new liquid dosing system and 
the upgraded control system follows much the same operating 
logic as before, with the exception of the space utilization solutions, 
states Mr. John Egil Filtvedt, Dosetec’s Norwegian delivery partner 
from Megatec.

Thanks to the new automation, the dosing of water, liquid yeast, 
syrup and margarine flow along smoothly and reliably without 
human error. The user doesn’t even need to take care of the dough’s 
correct water temperature, because the system measures the 
temperatures of tap and warm water and doses the correct amount 
of both to reach the desired temperature.  

Ultra-modern bakery technology 

The brand new control system is based on the Siemens S7 programm- 
able logic control, which Dosetec has further developed with 
features that facilitate the dosing operations in particular. 

Among these features is a recipe database, where each recipe 
can include up to thirty ingredients to be dosed. If an ingredient is 
not found in a silo or small component hopper, the system changes 
automatically to hand the dosing mode. 

The system’s self-learning features represent user-friend liness 
and state-of-the -art in telligence in the industry. For instance, when 
an ingredient property such as moisture changes, the system fine-
tunes the dosing accuracy automatically. 

The Norwegian-language control system with a 19 inch touch 
screen is based on parameters. There is no need for separate 
programming to fine-tune the processes.  

Benefits for the entire bakery chain 

The control system’s follow-up processes and detailed  reporting 
help Goman Jæren in  troubleshooting.

– We are very satisfied with the delivery. And because  Goman 
Jæren now has a similar control system to the other chain’s bakeries, 
it helps the whole company operate in a more planned and effective 
way, states Mr. Jarle Valskaar, the Chief of Goman Jæren.

Norwegian Goman Bakeriet bakes in nine regions, 
having a unique combination of local bakery 
traditions and modern baking technology.  
Their distinctive recipes are ensured by the 
Dosetec control system.

” Dosetec’s similar 
deliveries to the other 
bakeries of Goman 
Bakeriet have also 
functioned excellently.”
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The largest bakery group in the Baltic countries, the VAASAN Group 
recently inaugurated a new production site for the production 
of bake-off products in Saue, Estonia. In the 7 500 square meter 
facilities, this international baking forerunner manufactures 
over two hundred assorted bake-off products for the Baltic and 
Scandinavian markets.

A ccording to CEO Esa  Rautalinko, the 
brand new factory employing around 
hundred people helps the company 

establish a stronger hold in the Baltics, where 
it already is the market leader in the fresh 
white and dark bread segment.

Dosetec has been a  familiar partner to 
the VAASAN Group for several years. It has 
customized various automatic dosing and 
weighing systems for the group’s needs 
in Estonia, Latvia, Lithuania and around 
Finland, for example. 

Very high capacity 

A reliable partner was once again required, 
as the Saue factory needed a dosing and 
weighing system for, among other things, 
raw materials for muffins, as well as a system 
capable of vast production batches. 
Dosetec equipped the system with ultra 
modern technology that ensures a very 
high capacity for the needs of the group’s 
growth strategy.
– In fact, the project was rather challenging, 
because the system’s operating speed needed 
to be adjusted to the exact synchronization 
in relation to the other processes of the 
production, states Pertti  Hännikäinen, the 
Vice  President of Dosetec.   

– But it is fundamental that even un-
expected challenges can be solved. I 
believe that our  customers appreciate our  
problem solving  abilities in particular, even 
in complex situations. We are worthy of 
their trust, and we have never let a customer 
down, Hännikäinen says with 25 years of 
experience in Dosetec. 

Flour protected  
from moisture   

The new dosing and weighing system in  
the Saue factory is large and comprehensive. 
There are four flour silos that are located 
outside the factory. Dosetec has utilized 
fiberglass (glass- reinforced polyester) as 
the silo material, because it functions  
as efficient insulation, and moisture 
condensation caused by temperature 
differences remains low. 

Automation from  
start to finish 

The system’s hopper scales, big bag (FIBC) 
stations, receiving hoppers, liquid dosing 
and bench scales for manual dosing are 
all  Dosetec’s craftsmanship. Almost every 
step related to dosing and weighing is 
automatic. 

– The bench scales for manual dosing 
are highly automation assisted. Operation 
is easier and smoother when the recipes 
are in the control system instead paper, for 
instance. The control system guides the user 
and takes care that the dosed spice batches 
are reported for follow-up and quality 
management, Hännikäinen tells.

The Dosetec systems boost production and  
improve safety and comfort at work. 

New bakery near Tallinn 
strengthens the business 
of the VAASAN Group

”Accuracy and reliability 
are the keywords in the 
dosing of liquids and 
other raw materials.”
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New bakery near Tallinn 
strengthens the business 
of the VAASAN Group

Accuracy for dosing,  
uniform end product quality 

For the dosing of various liquids, Dosetec customized a comprehensive 
 system that ensures, among other things,  the correct dough temperature. 
The system calculates the right amount of warm and cold water and adds 
the correct dosage to the dough mixer.

– Accuracy and reliability are the keywords in the dosing of liquids and 
other raw materials. It is obvious that in addition to the high capacity, an 
 operator like the VAASAN Group requires capability from the system to 
produce uniform end product quality and minimize waste. A degree of high 
automation helps decrease possible human errors. 

Ease of use is the 
cornerstone of the 
Dosetec systems.  
The systems have 
remote access allowing 
us to provide support 
and maintenance 
transactions.
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Saarioinen Oy is the Finnish market leader in convenience food. 
Recently, they opened a new production line in the food factory 
in Sahalahti. Dosetec delivered an automatic powder dosing and 
weighing system for the line.    

New production line 
for Saarioinen 
in Sahalahti

T  he operation of food manufacturer 
Saarioinen started in Sahalahti in 
the 1940s, when they began to 

manufacture different kinds of products 
from flower soil to liver casserole in the 
Saarioinen mansion. The rearing of broiler 
chickens was launched in Sahalahti as a first 
in Finland, and the company’s prepared 
minced meat pizza, legendary for Finnish 
consumers, comes from Sahalahti. 

Today in Sahalahti, they manufacture large 
amounts of convenience foods labeled 
as “like mom makes” together with the 
company’s famous Finnish TV commercial. 
The production volume has grown by such 
an extent in recent years that a new, highly 
automated production line was opened to 
keep up the pace. 

The Production Manager in the Sahalahti 
food factory, Anu Lempinen  considers that 
a high degree of automation is preferable 
when production  volumes become large. 
The automatic dosing of all sorts of 
powders makes work easier and improves 
ergonomics. 

Wide range of reliable RADWAG scales 
and accessories for the weighing 
needs of various industries. 

Highly accurate A&D scales 
and accessories for demanding 
professional use. Efficient 
performance by advanced and  
user-friendly weighing features. 

MX-50 Moisture analyser

SOAK AND WASH!
SJ-WP Bench scale. Easy to wash. 

Waterproof structure.

GR Analytical balance

FS-i Checkweighing 
scale 

WPT/4N  
Ramp scale

NEW 

A practical and  
flexible solution 

Dosetec as a long-term partner of Saarioinen, 
delivered a dosing and weighing system 
in connection to the new production line. 
The system doses powders such as salt and 
sugar to the mixer automatically. 

Elements of the existing dosing system 
were efficiently utilized in the new 
technological solution, and the current 
assembly operates with an emphasis on 
user friendliness and flexibility. For 
example, a hopper scale is installed above 
the raw material mixers. It moves on rails, 
while dosing the powders into two mixers 
according to preset requirements. In 
addition, the dated big bag (FIBC) stations 
were modernized.

– Dosetec’s system functions well at 
the moment and meets our production 
needs. The delivery process with all the 
installations went fine, the implementation 
plan was good and stayed on schedule,  
the Production Manager Lempinen states. 
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Sellable big bags 
automatically 

There are only a couple of manual functions 
in the new filling  process; the rest is taken 
care of by Dosetec automation. After  having 
set a big bag in place, the user may start the 
automatic dosing. The bag is filled with air, 
and when the dosing conveyor turns on, 
the bag begins to fill with grain product to 
be dosed. Dust that forms during the filling 
exits to the mill’s dust removal system 
through a suction connector at the filling 
spout.

A big bag (FIBC) station 
for Fazer Mill & Mixes 
for a new oat mill
For over 40 years, Fazer Mill & Mixes has supplied  
high-quality flour and other grain products for the needs  
of the Fazer Group bakeries, later to other Finnish bakeries and  
the markets in Europe, Russia and Asia.

S o far, the grains of Fazer Mill & Mixes 
have consisted of wheat and rye. In 
the autumn of 2013, the product 

range enlarged, as a new oat mill with state- 
of-the-art technology was  in-augurated in 
Lahti, Finland.  

Consumer awareness of the health 
benefits of oats has  increased, which has 
boosted the demand for oats in Finland 
and Northern Europe.  

– The consumption of oat products in these 
market areas has grown over 3% annually 
in the past three years, confirms Mr. Pekka 
Mäki-Reinikka, the Director of Fazer Mill & 
Mixes. 

Adjustable filling  
height for big bags 

The new oat mill enables a product line that 
includes assorted oat flakes, heat-treated 
and steel-cut groats as well as rye and 
wheat flakes for the needs of the bakery 
and food industry. The sizes of the sellable 
packages vary from 10 kg paper bags  to 
1000 kg big bags. 

Dosetec has been Fazer’s partner since 
the 1990s and engaged in many of the 
group’s construction and expansion 
projects. For the needs of the new oat mill, 
Dosetec delivered a big bag filling station 
that performs the filling of big bags of 
various sizes (500–1000 kg). 

The height of the filling spout is 
adjustable according to the size of the bag. 
The adjustment range is as much as 800 
mm, and the filling capacity of the station 
is 8 000 kg/h. The high filling capacity 
goes hand in hand with the high demand  
of oats.  

– As usual, Dosetec delivered the station reliably,  
says Pekka Mäki-Reinikka, the Director of Fazer Mill & Mixes.  
The filling capacity of the station is 8 000 kg/h.    

The dosing is controlled by the Siemens 
Siwarex weighing  electronics until the 
desired amount has been dosed and the 
conveyor stops. The user detaches the 
mouth of the bag from the filling spout 
and seals the bag. The shipping note is 
printed with a sell-by date, and the big 
bag is sellable straightaway. The big bag 
is conveyed to the warehouse by a forklift 
truck.

– As usual, Dosetec delivered the station 
reliably, on time and without problems, 
Mäki-Reinikka sums up. 



– Now the situation is far better, as we have  
focused on using the Siemens logics for over ten 
years. Our know-how in developing control 
systems is greater and we have created them to 
be more user friendly.

Key to success:  
customer satisfaction

Pertti Hännikäinen retired this spring. After 25 
years in Dosetec, he highlights one reason above 
all when it comes to the success of the company. 

– Customer satisfaction. We have taken good 
care of our customers and have managed to ensure 
the appreciation and recognition of  our company. 
Today, we are an international export company that 
is trusted by even large companies year after year.

Export comprises  
over half the turnover

Jari Koskinen agrees with Hännikäinen. 
– Today, well above half of our turnover comes 

from export to the Nordic and Baltic countries as 
well as Russia.

– The future looks bright. We will continue to 
take care of customer satisfaction as well as taking 
a hundred-percent responsibility for the success 
of our customers’ dosing and weighing, Koskinen 
summarizes.   

relevant still today: the design and manufacturing 
of dosing and weighing systems for various 
industries.

From mechanical weighing  
to electrical scale technology  
 
In the 1970s, mechanical weighing made room for 
electrical scales. This was an excellent opportunity 
for the new generation to take over the company. 

Jari Koskinen was only 26 when he became 
the head of the company in 1981. Today, over 33 
years later, Jari Koskinen as Chairman of the Board 
remembers it like it was yesterday. 

– The challenge was big indeed, but sensible. 
With a young man’s boldness and fearlessness, we  
pushed forward hard, the Master of Science smiles. 

Solutions for industries,  
competence for control systems  

Under Jari’s responsibility, the business idea of 
manufacturing dosing and weighing systems 
expanded to meet the needs of the food, chemicals, 
building materials, and steel industries.

– The fast technological development in control 
systems was challenging, as software and computers 
changed all the time. Luckily, we got to share the 
responsibility and the pressure for change in 1989, 
when Pertti Hännikäinen became co-partner and 
Vice President of the company, Jari commends. 

In the beginning of the 1900s, Iisakki Koskinen 
bought a mechanical scale on a trip to Germany, 
explored the operating principle and designed his 

own version. Soon the scales were made steadily 
with the help of his son Vihtori.

It took decades until a new scale invention 
occurred in the Koskinen family. Vihtori’s son  
Esko asked his father to design “some type of  
scale,”  as a pastime. Vihtori then made one. 

The invention was an ingenious way for farm-
houses to meet their weighing needs in the 1950s. 
There was no need for separate loose weights 
anymore, as the weights could now be transferred 
conveniently on a rail. Eventually, Vihtori’s sliding 
poise scale was used in virtually all farmhouses  
in Finland. 

Initiation of dosing and
 weighing systems

When Esko Koskinen 
moved to the driver’s 
seat of the scale factory, 
a fabrication of hopper 

scales was launched for 
the weighing needs of 
concrete stations. This was 

 an impulse business 
 idea that has 

 matured over 
the years and is 

Dosetec Exact Oy
Vaakatie 37, FI-15560 NASTOLA
Tel. +358 3 871 540  |  Fax +358 3 871 5410
info@dosetec.fi  |  www.dosetec.fi
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Scale 
expertise 
of Dosetec  
reaches a 
century


