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A new Dosetec sour dough 
system to Polarbröd
Rich flavours and keeping qualities in a natural way

Comprehensive sour dough 
plant to the Omne bakery
The new sour dough plant was delivered by 
Dosetec, which tailored a comprehensive 
solution for the production needs of 
Polarbröd’s bakery in Omne. The delivery 
included sour dough fermentation tanks, 
a flour and water dosing system and an 
automatic dosing to dough mixer. During 
fermentation, the temperature of sour 
dough is controlled and adjusted according 
to the recipe. 

The new system helps Polarbröd to 
produce sourdough breads consistently 
and to meet the company’s growth 
objective in this market segment. 

Visionary in sustainability

Polarbröd is very environmentally cons-
cious and intensely pursues according to 
the principles of sustainable development. 
For example, it has just have built four 
wind power stations for their own energy 
production needs, and most of their tran-
sportation occurs by train all over Sweden.  

Dating back to 1879, the family owned Swedish bakery group 
Polarbröd treasures centuries-long bread baking traditions in five 
generations. The company’s new sour dough bread is baked with 
an active rye sourdough developed for its special characteristics of 
taste, aroma and baking quality. The new bread is baked with the 
help of the Dosetec sour dough system.

The sourdough is made using wholegrain 
rye flour. The company prefers rye to wheat, 
because rye gives a kind of authentic and 
more rustic flavour to the bread than using 
wheat-flour-based sourdough. 

In addition to more rustic flavour, 
Polarbröd’s sourdough breads feature 
better softness, better baking properties 
and longer shelf life without using 
preservatives. This is thanks to the natural 
leavening, which is based on the dough’s 
own naturally occurring lactobacilli and 
yeasts. 

During fermentation, the temperature 
of sour dough is controlled and 
adjusted according to the recipe.  

In addition, the company is currently tes-
ting rapeseed-oil-based fuel in their lorries. 

Perhaps it is justified to say that Polarbröd’s 
new naturally leavened sourdough breads fit 
well to the company’s wider vision to fully 
enjoy life in more sustainable ways and with 
more natural flavours. 

A reliable and 
experienced 
partner for the 
bakeries

D uring the over 60 years of operations, 
our customers from Finland, Sweden, 
Norway, the Baltic countries and Rus-

sia have turned to us time after time, when 
they have been in need to automate dosing 
and weighing processes.

We have met their needs as desired and 
completed challenging projects to the full. 
Our customers have received a system that 
is easy to use, reliable and to which we give 
thorough user training. 

About safe transition processes are also 
told in our brand-new customer maga-
zine. For the honour of the iba Trade Fair, 
this issue introduces our bakery customers. 
Read about our deliveries to Polarbröd in 
Sweden, Fazer Bakery in Moscow and Fazer 
Confectionery’s biscuit factory in Vantaa. 

At the centre spread you can take a look 
at a typical Dosetec dosing system that is 
tailored to the bakery customer. Get to know 
the clear benefits that our automatic systems 
provide to our customers. Could our tailored 
solutions benefit your company as well?

Olli-Pekka Rihu
Managing Director

Welcome to our stand  
B5 361 at Munich  

12. – 17.9.2015
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Dosetec’s sour dough system delivery to 
Polarbröd was very comprehensive. Among other 
things, it included an extension to the bakery’s 
control system.  

A new Dosetec sour dough 
system to Polarbröd

Exact and reliable weighing and dosing  
are the cornerstones of the Dosetec systems. 
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Dosetec improves 
competitivity of the bakeries
With Dosetec you succeed without worrying
During the decades, Dosetec has delivered several automatic dosing and weighing systems to the 
leading bakery groups of Northern Europe. With the knowhow accumulated over the years, we 
can also help your company, when you want to boost the production, improve the quality of your 
products and gain many other competitive advantages. 

More efficient production – 
easily and without dust
Automation of dosing and weighing pro-
cesses improves company’s competitivity 
in several ways. The whole production be-
comes quicker and more efficient, while 
the automatic system takes care of comp-
letely dust-free dosing and dough’s correct 
temperature.

Improved product quality, 
minimized waste
Exact dosing of small components, such as 
salt and sugar, is reached by weighing the 
storage bin and by dosing the components 
directly from the bin to a receiving hopper 
at the vacuum conveying line using the 
Loss-In-Weight method.

The big bag stations can also be 
equipped with a Loss-In-Weight hopper.  

The hopper is filled from the big bag 
automatically.

The exact and automatic dosing based on 
weighing guarantees uniform product quali-
ty constantly and eliminates manual dosing 
errors while minimizing waste.

Tailored and modular structure

Over the years many of our customer projects 
have required extremely detailed customiza-
tion regarding equipment solutions, control 
systems and space utilization. We believe 
that we can also create your company a sys-
tem which meets your dosing and weighing 
needs perfectly. 

Our systems are modular so the automati-
on of the dosing and weighing can be carried 
out step by step.  

• Silos for controlled storing of wheat  
  and rye flour

• No condensation or arching of flour

• Ordering a product and amount 
   according to a recipe in your language

• Hundreds of recipes can be saved 

• Up to 30 ingredients/recipe

• Automatic batch report, easy traceability

• Big bag stations for more efficient    
  production and improved ergonomics

• Small component stations for exact  
  dosing, more uniform product quality  
  and minimized waste
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• Exactly weighed batch is emptied  
   into a dough mixer  

• Flour and small components are dosed  
  automatically and without dust

• Screw conveyors and vacuum conveyors  
  are used for dosing dry ingredients 

• Automation ensures the correct  
  manufacturing temperature when mixing  
  flour and water

• Semi-finished product is dosed into  
  dough bowl
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Automation degree is increased  
at Fazer Confectionery’s  
biscuit factory
Fazer’s all confectionery factories are located in Finland, and its products are sold in more than 40 
countries. The company’s biscuit products are manufactured in Vantaa, where the company has lately 
increased automation degree and enhanced ergonomics with the help of Dosetec. 

Ergonomics has been enhanced with the help 
of big bag stations, automatic liquid dosing 
system and manual dosing station at the Fazer 
Confectionery’s biscuit factory in Vantaa.  
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Pest Management & 
Hygiene Specialist 
Mr. Sebastian Nyberg 
(left) and Technical 
Manager Mr. Harri 
Ikonen in the Fazer 
Confectionery’s biscuit 
factory in Vantaa have 
participated in the 
project to enhance 
ergonomics. 

The compressor equipped with 
a frequency converter is been 
used in the vacuum conveying 
of oat flakes. Thanks to this, the 
velocity of the transfer can be 
adjusted lower, so that the flakes 
remain undamaged. 

Fazer has introduced new types of biscuits 
under their strong confectionery brands. 
Two biscuit lines were renewed by bringing 
formerly manually dosed as well as new 
ingredients within automation. In addition, 
sufficient production capacity was ensured 
at two parallel dosing lines. 

Big bags improve 
ergonomics
Technical Manager at Fazer Confectio nery’s 
biscuit factory in Vantaa, Mr. Harri Ikonen 
tells that the key reason to increase the au-
tomation degree has been better ergono-
mics. Previously, a part of ingredients were 
dosed by dumping them from a dough 
wagon into a dough mixer.

– The dumping was awkward and caused 
a risk of work accident. For example, fingers 
could have got stuck between the wagon 
and mixer, Mr. Ikonen explains.  

– We replaced the dumping with big bag 
stations and managed to eliminate unne-
cessary lifting and complicated work pha-
ses, he continues. 

At the first stage of the project three big 
bag stations were installed last spring, six 
more will be installed in the late fall. The 
big bag stations are equipped with a dust 
removal unit and a sifter which ensures 
that foreign particles do not get into the 
production. 

The dosing from the big bag stations 
occurs with a screw conveyor to a vacuum 
conveying line and onward to a hopper 
scale, whereof a weighed batch is emptied 
into the dough mixer.

Tailored solutions on  
the basis of ingredients

The customer’s requirement was that oat 
flakes must not be damaged in the trans-
fer process. Dosetec solved the challenge 
by equipping the compressor used in the 
vacuum conveying with a frequency con-
verter. Thanks to this, the flakes can be 
transferred at a lower velocity thereby avoi-
ding the breaking of flakes.

The automation degree was also inc-
reased with a liquid dosing system which 
takes care of the correct dosing amounts of 
water and molasses. 

Moreover, the ingredients that are dosed 
manually, such as biscuit crumbs and co-
conut flakes, are added conveniently at 
the manual dosing station equipped with 
weighing. A sifter secures that foreign par-
ticles are eliminated from the production.    

Dosetec’s mechanics  
stand out positively

Technical Manager Mr. Harri Ikonen tells 
that the timetable of the project last spring 
was tight, and the biscuit factory’s downti-
me when assembling the equipment had 
to be kept as short as possible. For this rea-
son, advance planning, manufacturing and 
testing were done at Dosetec’s production 
facilities more than usual, so that the actu-
al installation would go like clockwork and 
the system would be in use quickly. 

– In fact, I was anxious about the time-
table, but the system instantly started up 
surprisingly well. Special thanks goes to the 
mechanics of Dosetec. One can rarely see 
such skilled and co-operative professionals, 
who had beforehand taken into account 
how to work according to the strict hygie-
ne requirements of the food industry, Mr. 
Ikonen refers to the authority regulations 
on protective clothing and other personal 
hygiene.   
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Moscow. He tells that the projects required 
thorough customization in terms of dosing 
and weighing equipment, control systems 
and space utilization.     
– The new system for scalded bread helps 
us produce new types of bread, and I think 
the Russian people have started to get 
familiar with Reissumies a short time ago. 
The system works just according to the 
desired capacity, Mr. Romashov says.  

Caring after the delivery 
The two automation projects in Moscow 
took place within a rather short time gap.     
– The automation project for scalded bread 
took place in the fall of 2014, and the sour 
dough project for Reissumies last March. 
Everything went according to our wishes, 
Mr. Romashov tells. 
–  I think Dosetec is a good and reliable 
partner, who can provide services of high 
quality. During the installation Dosetec 
explained everything. They made a 
good training for our people. Also after 
the delivery, if something was needed, 
Dosetec provided support every time,  
Mr. Romashow sums up.

Fazer Bakery is the leading 
bakery company in Finland, 
and also in St Petersburg and 
Moscow. The company sees high 
potential in the Russian market. 
Lately Dosetec automated the 
production and weighing of the 
sour dough in the production 
of the legendary Finnish rye 
bread Reissumies in the bakery’s 
Moscow site. 

Fazer seeks  
growth in Russia

Fazer Bakery, the biggest business segment 
of the Finnish family business Fazer Group, 
has invested in developing its operations in 
Russia in recent years. Dosetec has earlier 
delivered the automation of dosing and 
weighing for the production of scalded 
bread in their sites in St Petersburg and 
Moscow. 

Just recently, the Moscow site started to 
produce the Finnish whole grain rye bread 
Reissumies (free translation: man on the 
road) which is very popular and a real le-
gend in Finland. The bread is baked using 
a sour dough method which gives bread a 
characteristic flavor and a long shelf time. 

Automatic dosing and 
weighing increases capacity
Dosetec as the bakery’s long-term partner 
has done these automation projects with 
a joint goal in mind: to make production 
more efficient in order to meet the Russian 
consumers’ growing demand for Fazer’s 
delicious bread tastes.  

The project manager at the Fazer 
Moscow site, Mr. Kirill Romashov has been 
in charge in both automation projects in 
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