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Automated dosing 
with sour dough, 
scalding and liquid
dosing

Solutions for the dosing, weighing and conveying  
of various bulk materials
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There is always 
a solution 

D osetec’s automatic dosing and 
weighing systems have become 
extremely popular in recent years 

in the production of sour dough and 
scalded breads. In terms of the delivery 
process, there are many similarities here 
but still each project is unique.

No two projects are alike, not least 
because the installation at the customer’s 
premises requires customised solutions.

In the centrefold, you can see a typical 
Dosetec system solution which includes 
sour dough and scalding stations, and 
the automatic dosing of various types 
of liquids. Each project also has its own 
unique challenges. The other article on this 
page about the modernisation of Fazer’s 
liquorice production line is an excellent 
example of how Dosetec is able to find 
solutions to such challenges. Throughout 
Dosetec’s history, we are not aware of a 
single case where the customer was left 
without a solution to the challenges they 
face.

There is always a solution. This is 
our guiding principle now and in the 
future. Dosetec’s customer magazine has 
traditionally showcased system deliveries 
to various bakeries. This time, we will be 
looking at the Villähteen Leipä bakery as 
Mikko Hämäläinen, third generation  in 
family business, shares his experience 
about the benefits our systems have 
brought to his bakery. These benefits are, 
of course, also available to your company.

  
Olli-Pekka Rihu

Managing Director

Fazer invests in liquorice  
in Lappeenranta
Uniform manufacturing quality

Automatic dosing for over 20 
ingredients

The new liquorice range is produced 
on the liquorice production line at Fazer’s 
Lappeenranta plant, which has seen sig-
nificant modernisation in recent years. This 
includes a new dosing system for the ingre-
dients that make up the filling for some of 
these liquorice sweets.

The continuous dosing system was sup-
plied by Fazer’s long-term partner Dosetec, 
who not only automatised the powder and 
liquid dosing of the liquorice filling, but also 
the dosing of ingredients into the syrup 
mixers. This extensive project was carried 
out in autumn 2015, with the new system 
now being used for the dosing of over 20 
ingredients.

Fazer’s confectionery production in 
Lappeenranta has increased steadily even in 
the current challenging economic climate. 
In addition to the new liquorice range, the 
new production line is used to produce a 
variety of liquorice-filled sweets from the 
fiery Tyrkisk Pebers to Angry Birds-themed 
sweets familiar to those with a love for 
gaming. 

Fazer has significantly modernised the liquorice production line at 
its Lappeenranta plant in recent years. This has helped the company 
to develop its new Fazer Liquorice product family, influenced 
by international liquorice trends. Dosetec supplied an extensive 
automatic dosing and weighing system for the production of the 
new product family and other liquorice-filled sweets.

Fazer has been setting trends in the 
Finnish liquorice tradition since 1927, when 
the classic 20 g Fazer liquorice bar won the 
hearts of the Finnish people for the first 
time.

According to the company, there is cur-
rently a growing trend for liquorice inter-
nationally and especially in the Nordic 
countries. Fazer wanted to bring this trend 
to Finland so they created the new Fazer 
Liquorice product range which, as well as 
liquorice, plays with toffee, vanilla and salty 
liquorice flavours. 

Flow meters make dosing of syrup 
mixture extremely precise.

Precise dosing, uniform quality
Matti Huttunen, Production Manager at 

Fazer Confectionery’s Lappeenranta plant, 
explains that the automatic dosing of ingre-
dients has helped to achieve precision and 
reliability, which again has contributed 
to more uniform quality of the 
liquorice filling.

The continuous pre-
cise dosing solution has 
been achieved by imple-
menting various techni-
cal dosing and weighing 
solutions in one system. For 
example, small components, 
such as cocoa and salty liquo-
rice powder, are dosed using 
loss-in-weight feeders that oper-
ate based on weighing. The con-
tinuous, precise dosing of liquids is 
controlled by flow meters. 

“We have noticed a clear difference 
between the current system and the 
old one. The equipment has worked ex-
tremely well for the most part. Naturally, 
there have been some small challenges, 
but this is to be expected during the com-
missioning stage,” says Huttunen.
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The new liquorice production line carries out fully automa-
ted dosing of over 20 powdered and liquid ingredients.

Dosetec has automatised the continuous dosing 
of powder and liquid into liquorice filling, and the 
dosing of ingredients into syrup mixers at Fazer 
Confectionery’s Lappeenranta plant.

Fazer invests in liquorice  
in Lappeenranta

The challenges of moisture 
management

One of the challenges referred to by Huttunen 
concerns the powder used in the Tyrkisk Peber 
sweets, which contains a lot of salt and easily ab-
sorbs moisture from the air. The powder cakes 
easily, especially in summer when the moisture 
content in the air is higher than it is in winter. 

Dosetec solved the moisture problem by de-
signing a system structure which provides as 
great a seal as possible.

Dosetec Managing Director Olli-Pekka Rihu 
explains how extensive test-runs on the system 
using the powder were performed in Dosetec’s 
premises in order to establish the best possible 
structural solutions. 

“We are extremely satisfied with the system. 
Prior to the project, we had a lot of frank dis-
cussions with Dosetec about all the potential 
problems. Our employees whole-heartedly em-
braced the renovation from the very start,” says 
Production Manager Huttunen.

Since some of the ingredients easily absorb moisture, Dosetec ran exceptio-
nally extensive testing on the system in order to find the best solutions to 
minimise this problem.
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Easy, efficient and  
uniform quality
Automated dosing to cover sour dough, 
scalding and liquids 

Control system

• Tailored to meet the needs of individual 
bakeries using high-quality Siemens logic

• Order of batch based on a recipe in your 
own language

• Capacity for saving hundreds of recipes
• Up to 30 dosed ingredients per recipe 
• Automatic batch report, easy traceability
• Live monitoring, remote connection

Hopper scale

• Simultaneous dosing of flour and 
small components

• Accurate and precise weighing
• Conveying of dry ingredients into 

the receiving hopper of either rye 
or wheat line

• Dosing and conveying according 
to capacity and dosing precision 
requirements

Scalding station

• Precise feeding and mixing of flour and 
hot water in stages

• Maintenance of fermentation 
temperature according to recipe  

• Continuous feeding of ingredients, 
fermentation and dosing

• Cooling of semi-finished product before 
further processing

Dosetec’s automatic dosing and weighing systems have become 
popular in the production of sour dough and scalded breads. 
We have developed a good understanding of what our systems 
need to do in order to produce these types of breads successfully. 
Dosetec systems are modular, so sour dough and scalding 
stations, as well as liquid stations, are easy to fit in a manner 
tailored to the customer.

Liquid station

• Precise dosing of water, yeast, 
cooking oil, syrup and other liquids

• Easy to change liquid containers 
without interrupting dosing

Sour dough station

• Mixing of flour and water at the 
correct temperature

• Automatic feeding of sour 
dough starter into the 
fermentation tank

• Maintenance of fermentation 
temperature

• Dosing of semi-finished 
product either into dough 
mixer or dough bowl

Tailored, modular structure
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Appropriate and reliable 
solutions for sour dough 

A sour dough station consists, for examp-
le, of a sour dough starter tank and three 
other tanks, which allows for continuous 
production with high capacity.

The system accurately doses dry ingredi-
ents and some of the sour dough starter to 
the first tank, and also doses water at the 
correct temperature. The system mixes the 
ingredients for a while, after which fermen-
tation can begin. The system ensures the 
correct fermentation temperature as per 
the recipe at all times.  

The second tank can be reserved for the 
fermentation process while the third tank 
feeds the uniform semi-finished product 
batch to the dough bowl or dough mixer. 

Successful scalding using the 
Dosetec system

A scalding station can also consist of 
three tanks that perform the same roles as 
the tanks in a sour dough station, while ta-
king into consideration the special features 
of scalding.

The system doses hot water and dry ing-
redients into a tank in stages and in the 
order and quantities required by the reci-
pe. The system ensures the ingredients are 
mixed and the scalding mash is fermented 
at the correct temperature.  The uniform 
semi-finished product batch is fed to the 
desired location, such as a liquid scale. The 
semi-finished product can also be cooled 
on its way to further processing.

Precise and easy  
dosing of liquids

We also have the ideal solution for those 
wanting to automatise the dosing of water, 
yeast, cooking oil, syrup and other liquids. 
Our long-term experience in the charac-
teristics of various liquids allows us to carry 
out even challenging projects for automati-
sing liquid dosing with confidence. 

For example, each type of liquid can have 
two containers, one on top of the other. 
Here, the lower container is equipped with 
flow meters to ensure precise dosing into 
the dough bowl.  The upper container feeds 
liquid into the lower container thus kee-
ping the amount of liquid and liquid sur-
face in the lower container at the desired 
level. When the upper container is empty, it 
can easily be replaced using a forklift truck, 
for example.

Easily extendible

Gradual automation

Silos

• For controlled storage of wheat and rye flour
• No condensation or arching of flour
• Steel or fibreglass structure, located indoors or 

outdoors
• Elimination of undesired particles during flour 

transfer

Improved product safety, 
improved quality control

Big bag stations (FIBC)

• High dosing capacity
• Easy and safe to 

handle, improved 
ergonomics

• Big bags can be 
changed without 
interrupting dosing

• Dust-free process

Small component stations

• Loss-in-weight weighing system, 
extremely precise dosing

• Uniform product quality, 
minimised waste, reliable 
operation

• Space-saving structures, 
convenient re-filling at floor level
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Villähteen Leipä has increased  
their level of automation
and invested in competitiveness

The Villähteen Leipä big bag stations are 
equipped with an electric lift. The use of big 
bags has reduced manual lifting and improved 
workplace ergonomics and safety. The lifting 
capacity is 1000 kg.
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Founded in 1958, Villähteen Leipä Oy has grown over the decades from a small 
home bakery into a major supplier of frozen pastries. This family business, now 
in the hands of the third generation, has a firm focus on quality, something 
which has now been taken to an even higher level with the help of the new 
Dosetec system.

Villähteen Leipä began operation in the 
basement of a family house at Villähde in 
Nastola, where the first meat pies, French 
rolls and loafs were baked in a stone oven 
fired with two-metre logs. 

Today, the company specialises in the 
production of frozen pastries, whilst ho-
nouring the traditional art of fresh baking. 
The bakery with its frozen foods, buns and 
meals invests in quality, which manifests 
itself the continuous development of qua-
lity control and the regular product testing 
carried out.

In spring 2016, the company made a 
further investment in quality by procuring 
an automatic Dosetec system designed for 
high-precision dosing and weighing.  

Precise dosing: less loss, 
more reliability

Villähteen Leipä Production Manager 
Mikko Hämäläinen says the latest rene-
wal led to simultaneous improvements in 
several key areas of operations. 

“The most important target was to 
achieve continuous uniform quality of pro-
ducts. The automation system doses the 
ingredients and quantities correctly and 
eliminates any human errors in dosing, 

The delivery included small component stations 
half of which were located by the big bag stations 
as part of the set-up solution. The dosing of 
small components is based on the loss-in-weight 
weighing system, which creates extremely precise 
dosing.

helping to reduce loss and increase delivery 
reliability,” says Hämäläinen.

The Dosetec system automatically ensu-
res that the water for the dough is always 
dispensed at the right temperature. The 
precise dosing of liquid yeast is controlled 
by a flow meter, while small components 
are dosed from a storage tank based on a 
loss-in-weight weighing system. Accurate 
dosing of ingredients from big bags is en-
sured by slowing the feeding speed at the 
end of the dosing batch.

Reporting and tracking to 
help in management

The Dosetec system contains recipes, a 
production plan and dosing control using 
Siemens S7 logic. An automatic batch re-
port is provided on each batch, in line with 
the saying “if you can measure it, you can 
manage it”. “With this system, we can ma-
nage the material flows better. We can also 
see exactly how much of each ingredient is 
used within a specific time span. Batch re-
ports also allow for traceability, which has 
become more and more important with 
the increasing level of client requirements,” 
Hämäläinen says.

Better workplace 
ergonomics in clean 
premises

Thanks to big bag and small bag stations, 
there are fewer small bags in the bakery, 
which helps to keep the premises easier to 
clean and contributes to more efficient use 
of space. The first step to bring flour dust 
under control was to install a dust hood to 
the flour scale. 

“The system is easy to use and commissi-
oning was maybe even easier than we had 
imagined. Employees have embraced the 
system with a positive attitude,” enthuses 
Hämäläinen.
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Minimise complaints using 
automatic checkweighers

Stainless steel and easily 
washable structures

The automatic checkweighers from 
Radwag offer extremely precise weighing 
for demanding quality control. The check-
weighers raise the alarm if any overweight 
or underweight products are detected, and 
remove the defective products from the 
line if necessary. The checkweighers can be 
modified for various products and uses, and 
can check up to 200 products per minute. 
These checkweighers include real-time and 
product-specific data-collection and repor-
ting software, and an option to connect 
to various process control and database 
systems.

Available:
•  Rejection of overweight or  

        underweight products
•  Sorting by weight
• Metal detection
•  Labelling and marking
•  Feedback data for re-filling control

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 via advanced and
user-friendly weighing features.

MX-50 Moisture analyserSJ-WP Bench Scales. Easy to clean. 
Waterproof structure.

GR Analytical 
balance

FS-i Checkweighing scale

WPT/4N Platform scale
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