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Finnish dosing and weighing technology, 
Effective solutions for automation of production
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Automated dosing and weighing systems

Intelligent technology

Higher automation level

Capacity increase by modernizations
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Dosetec makes 
installation easy

Although bakeries run at a high  
capacity almost round the clock, 
more and more companies want to 

increase their productivity. This is where 
Dosetec’s automatic dosing and weighing 
systems come in, as illustrated this issue 
of our customer magazine. In a world 
where high production capacities are 
imperative, bakeries cannot accommodate 
significant breaks in operations. As our 
articles explain, stopping production for 
even a few days is not an option, even 
if the end result is increased production  
capacity. 

In this issue, we explore the ways in 
which Dosetec can make the downtime 
required for installing a new system as short 
as possible. Careful initial planning and 
excellent simulation infrastructure are the 
key to success. Our experience has shown 
that meticulous planning and preparation 
make it possible to execute the installation 
process within a tighter schedule.

For everyone at Dosetec, it is important 
that our customers can also rely on us 
after their new high-capacity dosing and 
weighing system has been installed. With 
a remote connection, we can fine-tune 
the control system parameters in order 
to achieve optimal dosing and weighing 
functionality. As more and more companies 
are looking to modernise their operations 
and increase the use of automated systems, 
the role of a reliable control system is more 
important than ever. In response to this 
demand, Dosetec has been investing in 
control systems for a long time.

If this article has piqued your interest, 
get in touch and we’ll look into an efficient 
modernisation process for your control 
system or the installation of an entirely  
new system.

The dosing capacity of  
Vaasan Kuusankoski bakery  
has grown by 50%
Careful planning, shorter downtime

A welcome improvement

Let us start with a trip down the memory 
lane. Dosetec supplied a system for the 
Kuusankoski bakery back in 2002, but 
after Vaasan moved more production 
to the bakery and opened a new, third 
production line, the original system could 
not keep up with increased demand. This 
did not come as a surprise as the system 
was never planned for such enormous 
production volumes to begin with, so 
Vaasan invited its old partner back to 

Olli-Pekka Rihu
Managing Director

Kuusankoski to modernise the system 
to meet the current and future growth  
in demand. 

Preparing for the future with 
a new control system
The system was updated gradually. The 
project began with replacing the control 
system with a new Siemens S7 PLC. 

“While updating the control system did 
make it easier to use the dosing system, 
it was not enough to eliminate the 

More efficient dosing allows simultaneous production in 
more than one production line.

The importance of careful planning cannot be emphasized 
enough when it comes to ensuring increased capacity followed 
by short downtime in the process of installing a new dosing 
line. Dosetec was asked to work during an exceptionally short 
downtime period to install a new dosing line next to a previous 
one at the Kuusankoski bakery of Vaasan Ltd. 
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The dosing capacity of  
Vaasan Kuusankoski bakery  
has grown by 50%

bottleneck in the production line. Instead, 
the staff got the opportunity to practise 
using the new system and prepare for the 
following year for the installation of the 
new dosing line next to the existing one,” 
Petri Oinonen, the bakery’s production 
manager, says.

Faster and more efficient 
dosing process
The bottleneck itself was eliminated by 
technical solutions implemented in the 
second dosing line. In the old system, the 
flour was dosed into two hopper scales 
via one vacuum conveying line. The new 
system, on the other hand, benefits from 
separate conveying lines for both hopper 
scales. In addition, big bag and small 
component dosing was improved by 
installing parallel scales.

The result was a considerably faster and 
more efficient dosing process.

“The old dosing system simply couldn’t 
keep up with the pace any more. I’m not 
exaggerating when I say that we were in 
trouble with it. Words can’t describe how 
welcome this update is,” dough maker 
Terhi Nurmiainen, who has worked at the 

Kuusankoski bakery for 23 years, says a few 
months after the implementation.

“More efficient flour dosing allows 
simultaneous production in more than one 
production line. Thanks to the targeted 
flour dosing and new scales, we can 
now do more things at the same time,” 
production manager Oinonen clarifies. 

“What’s more, we no longer need to 
worry if there’s enough dough for the 
production lines. Before the update, we 
needed to wait because there was only one 
dosing line,” Terhi Nurmiainen says. 

Efficient implementation
“We required Dosetec to carry out this 
project within a maximum of a few 
days – we bake six days a week and long 
downtimes just are not possible for us,” 
Oinonen says. Like Terhi Nurmiainen and 
Dosetec CEO Olli-Pekka Rihu, Oinonen 
stresses the importance of planning the 
project together from the beginning.

“Manufacturing, testing and simulating 
can be done to a great extent in our 
premises, meaning that the system can 
be installed quickly on site. This allows the 
customer to resume their core business 

swiftly,” Rihu explains. 
“Dosetec managed to get the new 

system up and running on schedule. I think 
the whole process took a day and a half in 
the end, and the new system has worked 
well from the start,” Oinonen says. 

Despite the excellent start, the system 
was yet to face a true challenge: the 
Christmas season.

“We figured that if the new system can 
keep up with the increased demand during 
the holiday season, we can consider the 
project as a success,” Oinonen reveals.

“The holiday season test was a success. 
Having survived Christmas, the new system 
can cope in every situation. The new system 
will serve us well long into the future,” 
Nurmiainen says with a smile on her face.

“Dosetec managed to get the new system up and running on 
schedule. I think the whole process took a day and a half in the 
end, and the system worked well from the start.”
Petri Oinonen, Production Manager

Vaasan Ltd. has baked bread in 
Finland since 1849 and introduced 
several successful breads to 
the market, including Vaasan  
Ruispalat. The second-oldest 
bakery in Finland, Vaasan has 
worked with Dosetec since the 
early 1990s.
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Double dosing capacity in 
Fredrikstad and Jæren

The Norwegian bakery company GOMAN 
Bakeriet and Dosetec have a long history of 
collaboration stretching back over 20 years. 

Dosetec has grown particularly familiar 
with the bakeries in Fredrikstad and 
Jæren. The Dosetec systems delivered to 
Fredrikstad and Jæren have been extended 
several times in recent years.

This k ind of a pace of growth in 
production and degree of automation 
indicates that there is heightened demand 
for GOMAN’s products; additional evidence 
comes through the customer’s request 
of doubling their flour dosing capacity at 
both locations. 

New flour silos for two 
dosing lines in Fredrikstad
In Fredrikstad, this request was fulfilled by 
providing new flour silos equipped with 
two flour dosing lines. In Jæren, the double 

capacity was achieved by doubling the 
flour feed from the existing silos.

Dosetec’s chairman of the board, Jari 
Koskinen, who still enjoys working closely 
with customer and delivery projects, 
thought that the projects progressed well. 

“The new outdoor flour silos in 
Fredrikstad are made of Glass fibre 
Reinforced Polyester (GRP); the material is 
well-suited for use in outdoor silos, as it is 
an insulating material and does not collect 
moisture, unlike steel silos, in varying 
temperatures. The flour silos are equipped 
with two flour dosing lines,” Koskinen 
explains.

“The achievement of doubling the 
flour dosing capacity, as well as the 
prior overhaul of the control system 
and line-specific dosing with small 
dosing stations, have allowed the 
bakery’s production levels to grow. 
Siemens logic solutions were consulted 
for the automation so now the bakery 
staff can control automated dosing 
and weighing operations conveniently 

via a touch screen with a Norwegian- 
language interface,” Koskinen adds.

Confidence in  
a long-term partner

The Fredrikstad bakery Manager Trond 
Andersen explains that, as they are 
familiar with Dosetec projects, the delivery 
went well. 

“It was key for us that Dosetec would 
be able to realise our objective in terms of 
doubling flour dosing. And they did exactly 
that. Of course, we trusted this would be 
the case on the basis of the successful co 
operation of projects we have completed 
together in the past.” Bread baked using 
the traditional sourdough starter method 
appears to be increasing in popularity; this 
can be seen with the rise of customised 
solutions for automated dosing and 
weighing systems by Dosetec. 

Five different simultaneous projects in three different areas. This was the task posed to Dosetec last 
year when the Norwegian bakery chain GOMAN Bakeriet decided to double its flour dosing capacity at 
its Fredrikstad and Jæren bakeries. Both sites received also Dosetec sourdough systems, whilst a third 
was delivered to the Trondheim bakery.

New flour silos, equipped with two 
dosing lines, facilitated the doubling 
of flour dosing capacity for a bakery 
in Fredrikstad, Norway. The Glass fibre 
Reinforced Polyester (GRP) silos function 
well outdoors since it is an insulating 
material and does not collect moisture, 
unlike steel silos, in varying temperatures.

Goman Bakeriet boost capacity 
Double flour dosing and sourdough dosing 
directly into the dough mixer
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In recent years, Dosetec has tailored its sourdough systems to meet the sourdough 
bread production needs of a whole range of different sites.

Dosetec delivered sourdough systems to three bakeries 
in the GOMAN Bakeriet chain. Demand for the Dosetec 
sourdough systems appears to be growing thanks to 
the popularity of sourdough bread. 

The Dosetec sourdough system 
can improve the quality and 
taste of bread. The systems allow 
users to adjust the fermentation 
temperature, time and flour/
water ratio of the mixture – i.e. 
 the factors that impact upon the 
acidity of the starter and, there-
fore, the final taste and quality of 
the bread.

Sourdough bread –  
reasons for popularity

In the past, using a sourdough starter 
culture was the only way to leaven the 
dough, as yeast was unknown by bakers at 
the time. 

Nowadays; Sourdough is used because 
it produces bread that tastes and smells 
richer and has a better texture than bread 
leavened with standard baking yeast. 

Softness and a better predisposition to 
storage without the use of additives are 
also characteristic of sourdough bread. 
Furthermore, bakers appreciate the 
better baking properties of these breads. 
More generally, baking with sourdough 
represents a growing trend in which 
traditional and rural cooking methods are 
flourishing afresh. It is for these reasons 
that the popularity of sourdough bread 
seems to be on the rise. 

Assistance from an 
experienced supplier of 
sourdough systems
Dosetec’s automated sourdough systems 
have, in recent years, helped in the 
development of bakeries’ sourdough 
breads. The Norwegian chain GOMAN 
Bakeriet, a long-term, major partner of 
Dosetec, has now also joined the ranks 
of the sourdough system users. The 
bakery chain placed an order for three 
systems, one for each of their bakeries in 
Fredrikstad, Jæren and Trondheim. 

“We feel that the project went well, 
with no major surprises. The only real 
challenges arose in terms of use of space. 
The positioning of the new equipment in 
the existing production facilities, with pre-
established layouts, is always challenging. 
But I guess you can say that our experience 

helps us to find the right solutions for use 
of space,” said a pleased Koskinen, who 
began his career at Dosetec in the 1970s.

Tailored to suit  
production objectives

Dosetec’s dosing and weighing systems are 
always tailored to correspond to customers’ 
production objectives, from heightened 
capacity to more uniform finished products 
or even improved occupational safety. 

The Manager of GOMAN Bakeriet in 
Fredrikstad, Trond Andersen, confirms that 
the company is pushing for growth in the 
Norwegian sourdough bread market. He 
believes that this is achievable as long as 
the frameworks and production technology 
are in optimal condition to implement such 
changes.

“Whilst having five projects on the go 
for GOMAN Bakeriet’s bakeries was more 
challenging and required more resources 
from Dosetec than normal projects, they 
truly stepped up to the plate, meeting the 
targets and keeping to the schedule.” 

“The systems in Fredrikstad and in our 
other locations work well. The dosing 
capacity and accuracy for flour and water 
are where we want them to be, which in 
turn helps us to achieve our desired bread 
production volumes and meet uniformity 
criteria,” said a happy Andersen.

Dosetec’s owner and chairman of the 
board, Jari Koskinen, explains that the 
realisation of five projects in three different 
locations proved to be one of the most 
substantial deliveries in the company’s 
history, which spans more than 60 years.
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Valio Mifu® 
strips 
manufactured 
in Vantaa
Dosetec system ensures 
accurate dosing of raw 
ingredients

The Dosetec system ensures accurate dosing, and 
dosing accuracy, in turn, guarantees the product’s 
desired shape and texture.

Impeccable dosing accuracy

Valio’s Vantaa plant is no stranger to Dosetec systems as the 
factory also uses Dosetec dosing and weighing systems in 
the manufacturing of other products. For Mifu® products 
manufacturing, Dosetec expanded the dosing system by 
connecting the big bag emptying stations to the vacuum 
conveying system, allowing the dosing of the milk protein powder 
from a big bag to a new hopper scale. The raw ingredients are 
smoothly transferred from the hopper scale to the Mifu cooker via 
a suction funnel equipped with a weighing unit.

“The powders we dose are what keep the cheese in the desired 
shape. As such, accurate dosing is of utmost importance to us. 
Inaccurate doses affect the features of the finished Mifu® strips, 
such as shape and texture, and how they behave when they are 
packed and whether they stick together too much. Fortunately, 
the dosing system has proven to be very accurate,” Lassila says after 
roughly a year of using the system.

Wellness-boosting products  
manufactured by Valio

Valio is known as a responsible food manufacturer based in 
Finland, a status which is also backed by Sustainable Brand Index, 
the Nordics’ largest brand study on sustainability and corporate 
responsibility. SBI has ranked Valio as the most responsible Finnish 
company four years in a row, most recently in 2017. Valio’s report 
on corporate responsibility reveals that sustainably-produced milk 
and wellness-boosting foods give Valio a competitive edge.

In 2016, Valio introduced a brand new product range, the Valio 
Mifu® strips, which in the same year became the market leader for 
new types of protein sources used in main dishes. Mifu® strips is 
rich in healthy milk protein. In autumn 2017, Valio launched Mifu® 
strips which contain nearly double the amount of healthy protein. 
Both Mifu® products can be used as substitute for meat and 
chicken as the main source of protein in a dish.

New product, new situation
Mifu® products are manufactured at Valio’s Vantaa factory, where 
Dosetec supplied a dosing system for the raw ingredients added to 
Mifu process cooker. 

“The project went as smoothly as you could hope – we got to set 
up the production line in completely new premises, meaning we 
didn’t have to worry about pausing production. Dosetec supplied 
the dosing system which was integrated into Valio’s process control 
system,” explains Eero Lassila, Valio Vantaa’s technical expert.

Over the years, Dosetec has tailored numerous 
dosing and weighing systems for different Valio 
manufacturing units. The latest Dosetec system 
supplied to Valio is the dosing system used in the 
manufacturing of the new Mifu® products at Valio’s 
Vantaa factory. The manufacturing process of Mifu® 
requires careful dosing of raw ingredients, such as 
milk protein, which are added to the process cooker.
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Along with Orkla Food Sverige’s production facilities, the Vansbro stone oven baked pizza bakery recently made 
the switch to automatic flour dosing to strewers. The system, tailored by Dosetec, increased automation and made 
production more efficient, but above all, with the changes customer achieved the improved ergonomics and 
occupational safety they were looking for. 

Investment in occupational 
safety and hygiene

The Orkla Foods Sverige group has ten 
production facilities in Sweden, one of 
which is known as Sweden’s largest stone 
oven baked pizza bakery. At the Vansbro 
production facility approximately 30  
million frozen pizzas are manufactured  
each year, including pizzas under the  
famous Grandiosa brand.
Orkla Foods Sverige is also known as a 
keen promoter of social responsibility and 
sustainable business. As part of this, the 
group wanted to enhance the occupational 
ergonomics and safety of its workplaces. It set 
its sights on a dust-free and hygienic working 
environment, as well as zero accidents 
through effective risk management. The 
group is systematically focused on the 
prevention of accidents and injuries. It was 
this objective that was a key factor in the 

Swedish company placing an order for 
Dosetec’s automated flour dosing system 
for the strewers of its two pizza lines at the 
Vansbro production facility. 

The commercial  
impact of ergonomics
Dosetec’s tailored system automatically 
ensures that pizza line strewers sprinkle flour 
onto rolled dough continuously. This ensures 
that dough does not stick to the belt or the 
rolling pin. 
“The automation allowed us to remove a 
manual process that involved staff rushing 
between lines and strewers, sprinkling flour in 
confined spaces and unergonomic working 
positions,” explains Product and Process 
Technology Manager at the Vansbro bakery, 
Malin Lagerberg.  
Dosetec’s solution uses a pipe scraper 
conveyor in the transportation of flour to facilitate the distribution of small amounts of flour 

across several locations, easily and flexibly. 
In terms of improved ergonomics, Orkla states in 
its sustainable development report that systematic 
efforts to improve the working environment 
and occupational health and safety also have a 
significant commercial impact, resulting in more 
stable operations and lower costs stemming from 
illness-related absences. 

Customisation experience and 
skills assist in space utilisation 
challenges
A few years ago, Dosetec delivered a similar system 
to Orkla’s Stranda pizza factory in Norway. 
Orkla’s Swedish employees had heard through the 
grapevine about the success of the project, the 
results the system had brought, and the reliable 
operations their Norwegian colleagues had been 
benefiting from. This meant that the choice of 
supplier was easy when Orkla Foods Sverige made 
the decision to purchase a flour dosing automation 
system for the Vansbro production facility.
John Egil Filtvedt of Megatec is Dosetec’s local 
partner for deliveries in Norway and Sweden, 
ensures a smooth collaboration between Dosetec 
and their customers. As he explains, finding a space 
utilisation solution to eliminate cramped working 
conditions was challenging in this project.  
“Dosetec’s experience-based customisation skills 
helped us find the optimal solution in terms of use 
of space. The system started up first try, and the 
customer was happy,” said Filtvedt proudly. 

Dosetec’s automated flour delivery 
system ensures that pizza line 
strewers get flour continuously. 

Orkla Vansbro bakery manufactures 30 million 
frozen pizzas a year Ergonomics worth investing in
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Cloud-based services  
to support bakery businesses

Internet of Things, IoT

According to Ilmari Veijola, the Head of Sales of Cloud Application 
Solutions at Siemens Oy, “the Internet of Things, or IoT, will inevitably 
become a part of almost every industry in the near future.” The IoT 
will bring about several new possibilities, especially in the areas 
of business management and development in the current digital 
era. As a long-standing certified partner of Siemens, Dosetec has 
developed its systems for years now in order to respond to the 
opportunities of industrial internet.

Smart technologies
The added value provided by Internet of Things is based on the data 
that it collects and produces. Data is collected from devices and 
systems fitted with the necessary sensors, telecommunications links 
and software interfaces. With the help of these things, devices can 
observe their surroundings and communicate or act based on their 
observations. The structured data produced for the IoT data model 
of the MindSphere operating system can be used as an effective 
decision-making and management tool for companies.

Internet of Things provides new opportunities for improving the effectiveness and profitability of businesses,  
as well as paving the way for brand new business models. The Siemens MindSphere IoT operating system  
helps us utilise the IoT data produced by Dosetec systems.

Thanks to high-quality control systems, Dosetec’s automatic 
dosing and weighing systems are already producing valuable data 
for Dosetec’s bakery clients. The Siemens MindSphere operating 
system takes the usability of the data produced by Dosetec systems 
to a whole new level.

Improved efficiency and profitability 
The cloud-based Dosetec system can, for example, automatically 
transfer information about the amount of flour in a bakery’s flour 
silo to the flour mill, meaning that the silos can be filled based 
on real-time data. By monitoring the functions of the different 
components of its system, Dosetec can also anticipate when a 
certain component needs to be serviced. Prediction makes it 
possible to plan maintenance works in advance, which allows 
bakeries to cut down the time required for expensive maintenance 
breaks and spend less money on additional labour and spare part 
costs. With the help of cloud-based services, bakeries’ production 
and other information needed for automated control can be 
distributed to several units to use in a safe and efficient manner.


