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Changing consumer trends 
More efficient production through automation 

Dust-free bakery production 
Good occupational safety improves profitability 

Exact dosing 
Quality through customised control systems 



Natural taste achieved with effective automation
Consumers are increasingly making healthy food choices and many 
foodstuff producers have responded to this preference in their pro-
duct development. 
For almost 60 years Dosetec Exact Oy has been helping customers 
to improve their operations and thereby to respond to consumer 
trends and needs. This will remain our objective in the future as well.
This issue of Dosari will show you the latest examples of how 
comprehensively we have automated our customers' production 
processes, for example, in the manufacture of additive-free bread. 
 
To Dosetec increasing a customer's production capacity has in 
addition always meant preserving and safeguarding real and na-
tural taste. To achieve this goal, the dosing and weighing systems 
must be extremely precise and the production process flexible. An 
extensive presentation of our dosing and weighing equipment, as 
well as the flow of our process systems, is shown on pages 6–7.  

The automation system plays a key role in the smooth operation of 
a process. Dosetec always customises a customer's automation 
system to meet the needs of all the production steps. Our regular 
maintenance service extends the lifespan of production processes 
and ensures quality taste experiences to satisfy changing custo-
mer demands.  
Whether it is the automatisation of a sourdough starter, 
the production of scalded bread or 
the making of any other 
bakery product, we can 
provide a reliable solution 
to improve your 
company's operations 
and productivity.

Fazer Eesti AS is a prime example of how Dosetec takes care of the longevity of a cus-
tomer's production processes and the future competitiveness of the company. The first 
joint project of the two companies occurred in 2006 and last winter the bakery's two other 
production lines were expanded. 

Fazer Eesti AS wants to be the overall front-
runner in Estonia's bread market. For exam-
ple, this year it launched a completely new 
healthy FRESH bread concept and for the 
second time the company's dark Christmas 
bread, Must Jõululeib, was chosen the best 
annual Christmas bread. 
The company's leadership in production 
technology is evident in many ways. The 
Tallinn bakery site carries out continual de-
velopment work and process refinement, 
which ensure that the company will also re-
tain its leadership role in the future. Dosetec 
has been participating in this overall pro-
cess for six years.

Fast reaction to changes 
in the industry 

Dosetec supplied a dosing and weighing 
system to Fazer's Tallinn bakery in 2006. 
In the last three years Dosetec has ad-
justed and updated the system on three 
occasions. Last winter the wheat and rye 
bread lines were expanded. There was a 
clear reason for the modernisations.
– There is continuous development in 
the industry. New products and ingre-

dients enter the market, 
production ca-

pacities change, 
standards relat-

ing to quality 
and work en-
vironments 
advance , 
explains 

Mr. Olev Kroon, Technical Manager of 
Fazer Tallinn Bakery.  
– In order to stay in the forefront of the 
changes, we have to continuously de-
velop our operations. For example, the 
objective of every single change to our 
production system is to improve the work-
ing conditions and working environment 
at the same time, underlines Mr. Kroon. 

Controlling flour dust, 
minimising manual 
operations 

The expansion last winter improved work-
ing conditions by increasing dust control 
and automating certain manual duties. 
As an example, new automation has done 
away with manual dosing into the dough 
bowl. New small component stations 
have reduced dust by means of automat-
ic dosing and dust removal. 

Fazer Eesti AS aspires to be  
the front runner in all its operations
Expansions by DosEtEc sEcurE futurE compEtitivEnEss 

Olli-Pekka Rihu

Managing Director 
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Fazer Corporation started as a 

family business in 1891 when Karl 

Fazer opened his pastry shop in 

Helsinki. Today Fazer Bakeries & 

Confectioneries is the leading bak-

ery business in Finland and among 

the bakery leaders in the 

Baltic region and Russia. 

Fazer has operations in 

eight countries and has a 

total of 21 bakeries. Bakery 

products are exported to 

over 15 countries.

Dosetec dust control at its best. Every 
time the production systems are 
updated at Fazer's Tallinn Bakery, the 
goal also includes the improvement 
of working conditions.   

Production capacity 
increased by 25%

The past development projects have proven 
Dosetec to be a reliable partner. Therefore 
it is no surprise that the bakery in Tallinn 
chose Dosetec's know-how for this expan-
sion as well. 
– All our production improvements with 
Dosetec have succeeded well and within 
the time schedules. We had several meet-
ings with Dosetec to identify the correct 
solutions to meet our needs and to suit the 
existing system, says Mr. Kroon about the 
three-month long expansion project. 
The wheat line was enhanced with a new 
hopper scale which doses flour directly into 
the dough mixers below without generat-
ing dust.
– One of the most important issues is the 
proper handling of ingredients and small 
components. Thanks to the new hopper 
scale on our wheat line, we were able to 
reduce production wait times and increase 
rationing capacity by about 25%. The new 
system functions precisely as planned, Mr. 
Kroon states happily.

More accurate  
quality control

In addition to the increased capacity, Fazer 
Eesti AS has improved the quality control 
of its products. Among other things, this 
is due to the vibratory sifter which is inte-
grated into the system and which screens 
foreign particles out of small components 
before they are mixed into the dough. 
– This also helps us to identify the sources 
of any possible contaminations, Mr. Kroon 
adds.  

From the very beginning of the expansion 
operation, a great deal of attention was 
paid to the final quality of the products. It 
is important to keep the water temperature 
constant when water is added to the dough 
bowl. This requirement was met by meas-
uring the hot and cold water temperatures 
and calculating their infeed ratios based on 
the desired final water temperature. 

Integrated support for 
new production

Dosetec does not leave customers on their 
own after all the technical difficulties have 
been resolved and the system is ready for 
new production. From in-depth training to 
scheduled maintenance, Dosetec offers all 
possible support to meet all the promised 
objectives.  
Over a period of six years and in addition to 
the deliveries and expansions, Dosetec has 
continuously supported the Tallinn Bakery 
through a remote connection. Any ques-
tions regarding operations or adjustments 
can be resolved in real time without produc-
tion interruptions.
– We are extremely satisfied with Dosetec's 
systems and technical solutions as well as 
with the services they offer. We are already 
planning new development projects with 
them, the Technical Manager Mr. Kroon 
concludes. 

"All our production improvements 
with Dosetec have succeeded well 
and within the time schedules."

The expansion reduced waiting times in production and improved quality 
control. Fazer Eesti is already planning a new development project with Dosetec.  3



Hlebnyi Dom is Fazer's best-

known bakery brand name in 

Russia. Its roots are in Saint 

Petersburg, where the operation 

started in 1934. The name was 

introduced in 1995 and it be-

came the first bakery brand name 

in Russia. Partnership with Fazer 

started in 1997.

Fazer's best-known bakery brand name 
in Russia, Hlebnyi Dom, is in many ways 
a pioneer in the country's bread market. 
Among other things, it was the first to 
produce packaged, sliced bread and has 
launched many new products in the market 
throughout the years.
Now "the home of bread” (hlebnyi = bread, 
dom = home) has automated its production 
of scalded bread due to the rapidly increas-
ing demands for this additive-free bread. 
Manual production was not able to keep up 
with the market demand. 

More production capacity 
for scalded bread

In the scalding method, boiling water is 
mixed with part of the flour and the mixture 
is allowed to set before the dough is mixed. 
As a result, the dough absorbs more water 

Fazer's Hlebnyi Dom automates  
bread production in Saint Petersburg
frEshnEss anD natural prEsErvation through scalDing

Today's consumers are interested in breads without additives. The scalding 
method, which is little known in Finland, produces a bread which remains 
as soft as when freshly-baked and which can be stored longer. The front 
runner in the Russian bread market, Fazer Hlebnyi Dom, has invested in 
scalded bread by using automation from Dosetec.

and the higher moisture content results in 
a softer bread which can be kept fresh 
longer without additives. Scalding also pro-
motes the natural flavor of bread and makes 
it easy to slice. Scalding is a popular bread 
making method not only in Russia but also 
in the Baltic countries and in Sweden. 
– The popularity of Fazer's scalded bread 
has increased in Saint Petersburg and 
we needed to increase the production. 
Dosetec's automatic dosing system helped 
us to respond to the increased demand, 
states Mr. Anton Samoylov, Technical 
Director of Fazer Russia.

Long lasting partnership, 
new work associate

Dosetec is a new system supplier to Hlebnyi 
Dom. In the bidding process, the versatile 
specialist in dosing automation turned out 

Dosetec has supplied several dosing systems to bake-
ries in the Fazer Corporation during their partnership. 
However, Fazer's Hlebnyi Dom was a new customer 
and Dosetec provided a complete dosing automation 
for scalded bread in their bakery. The increased capa-
city enables an improved ability to meet the increased 
demand for this additive-free bread. 
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Flour cooking tanks are continuously operating. 
When one tank becomes empty, dosing continues 
from another tank. At the same time, a new batch 
is dosed into the empty tank.  

to be a natural and most of all a reliable 
choice as Dosetec's know-how has been 
demonstrated in other system deliveries to 
the Fazer Corporation. Our long time part-
nership in the bakery industry has yielded 
results.  

Significant increase in 
production capacity 

Using Dosetec's customised system, the 
bakery was able to thoroughly automate the 
production of its scalded bread.  
– With the addition of three flour cooking 
tanks, our production capacity increased 
significantly, Mr. Samoylov relates. 
The process is continuous: when one tank 
becomes empty, the dosing continues au-
tomatically from another tank and simulta-
neously a new batch is fed into the empty 
tank.

Seamless dosing process

For the purpose of dosing flour, Dosetec 
connected the flour supply hopper to an 
existing receiving hopper. From the sup-
ply hopper, a pressurised transfer conveys 
flour to a hopper scale. The hopper scale is 
precise, with three load cells and a weighing 
capacity of 800 kilograms. From the hop-
per scale the flour is measured out to three 
mixing tanks.
The automation in the mixing tanks was 
designed completely according to the cus-
tomer's criteria. Water is dosed by weighing 
the mixing tanks. After the scalding process 
is complete, the dosing into the dough bowl 
is controlled by a platform scale. 

 Customised control logic 

Only one control system is used for the 
complete scalding process and it was cus-
tomised, including the software, to suit the 
customer's needs. The Siemens S7 -based 
programmable control logic, which was of-
fered by Dosetec, and Siemens Siwarex 
weighing electronics were seamlessly con-
nected to various other control systems. 
The new production is conveniently oper-
ated with a touch screen, which was placed 
next to the scalding dosing point to facilitate 
the process. Ordering batches of flour and 
emptying tanks are done simply with the 
push of a button. 

A remote connection through the Internet 
safeguards the proper functioning of the 
Dosetec systems, ensures the service and 
maintenance of the equipment and makes 
them faster. 

The best service  
from start to finish

The new production at Hlebnyi Dom was 
started at full speed in April. 
– The whole automation project went well 
from start to finish despite the fact that 
Dosetec was unfamiliar with the opera-
tions at Fazer's Saint Petersburg location. 
Dosetec was able to customise solutions 
suited for our needs and the project was 
managed confidently and professionally, Mr. 
Samoylov says gratefully.   
Bread which does not need preservatives 
or additives will have a guaranteed mar-
ket share with today's consumers. With 
Dosetec's help, Hlebnyi Dom is investing 
far in the future.

”The whole automation project 
went well from start to finish 
despite the fact that Dosetec was 
unfamiliar with the operations 
at Fazer's Saint Petersburg 
location.”
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Intelligent dosing and weighing techn ology for bakeries 
customisED for thE customEr's nEEDs anD opErating EnvironmEnt

Flexible solutions 
Automated production

Reliable and high quality technology by 
Siemens controls Dosetec's dosing sys-
tems. As a certified Siemens Solution 
Partner, Dosetec is able to offer highly pro-
fessional expertise in controlling dosing 
systems. Our automation know-how makes 
possible the automatic dosing of all the 
bread ingredients directly into the dough 
mixer. Production plans can be included in 
the dosing system. This makes production 
more effective and faster and minimises in-
gredient losses.

Precise weighing  
Reliable dosing

The Dosetec systems represent the most 
advanced technology in the industry and 
they ensure very precise and reliable dos-
ing even when adding ingredients which are 
difficult to handle. Production capacity can 
be increased significantly and the quality of 
end products can be improved by the use 
of our systems. The strict hygiene require-
ments in the food industry have been taken 
into consideration in the manufacture of 
our systems.

Clean work environment 
Hygienic production

Dosetec equipment is made of stainless 
steel, which ensures easy cleaning. Special 
attention has been paid to details enabling 
the complete cleaning and emptying of the 
equipment and parts. Dust control mini-
mises the migration of flour dust, helping to 
keep the production facilities cleaner and 
the personnel work conditions healthier. 
Dosetec know-how provides bakeries with 
significant advantages which considerably 
increase the product quality and company 
competitiveness. 

 mixing stations 
 for sour dough or scalding

►►Mixing of water and flour

►►Automation ensures the correct production 
temperature 

►►Semi-finished product is dosed into dough bowl 

  receiving hopper  
 for the rye flour process
 line 

►►Ordering a batch according to  
a recipe by using the control  
panel

►►Receiving hopper is  
emptied into a dough  
mixer or dough bowl  
without generating dust

  receiving hopper  
 for the Wheat flour line

More uniform and better products. 
No manual dosing errors. Reduces 
ingredient and production losses.

4

5
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Intelligent dosing and weighing techn ology for bakeries 
customisED for thE customEr's nEEDs anD opErating EnvironmEnt

  flour silos
►►Silos are fabricated of steel or fibreglass 
and can be placed indoors or outdoors

►►Accessories for silos, such as filters 
and unloading, weighing and other 
equipment including the conveying sys-
tems, are always designed specifically 
for each customer.

  Big Bag and      
 small component stations

►►Hoppers are filled conveniently directly from 
floor level

►►Space-saving small component stations for  
the automatic dosing of ingredients

►►Dosing of small components is accomplished 
by weighing the storage hopper (loss-in-weight) 
and transferring them by vacuum conveying  
directly onto the flour scale

  hopper scale
►►Combined dosing of flour and small 
components without generating dust

►►Precise weighing and dosing

►►Automated batch reporting

►►Enables easy traceability

1

2

3
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Precise dosing with the versatile 
Siemens S7 Control System 

In automatising the bakery's dosing systems, it is important that the 
mechanical dosing equipment is of a high quality but it is equally 
important that the system controlling the dosing process is well 
designed. Rarely can even the best mechanical equipment deliver 
an outstanding performance if the design of the control system is 
only half-thought out. 
Dosetec's extensive automation system experience enables us to 
carefully engineer all aspects of the control systems for dosing ap-
plications and to provide each customer with a detailed customised 
system that will integrate with either a new or an existing system.

Customised control,  
reliable ingredient management

The key to controlling and managing production processes is the 
measuring and tracing of process variables. Dosetec's control sys-
tems are based on the intelligent logic of Siemens S7 product family. 
Dosing and weighing are controlled precisely and the management 
of batch ingredients is reliable.

Real time intelligence  
without interruptions

Dosetec's control system enables the control of dosing processes 
without interruptions. The management and change of recipes can 
be done effortlessly in real time thanks to the open field bus and 
fast response times, which the control logic offers. 
In addition, the various dosing steps and the use of ingredients can 
be observed in real time. Our reliable systems verify, for example, 

that the amount of ingredients arriving at a receiving hopper is the 
amount that was dosed according to the recipe and provide an alert 
in the event of any discrepancies or problems. 
Batch and user reports are available on ingredients added by ei-
ther automatic or manual dosing as well as on the outcome of the 
recipes. 
Touch screen displays are used to control the dough temperature 
on each production line and to manage any possible over or under 
production.

Seamless connectivity

The control logic in Dosetec's systems makes possible the easy 
connection to field devices, such as remote I/O-stations or fre-
quency converters. Equally important, the systems are designed 
to allow for expansion in case of future changes in the production 
processes. 
Dosetec helps the customer to design and implement the connec-
tivities in order to best utilise the flexible, cost-effective and easy-to-
use dosing and to maximise the benefits from the dosing processes. 

a wEll DEsignED quality control systEm is 
EssEntial to utilisE thE full potEntial of 
thE bakEry's Dosing systEm

8
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Service

Corrective 
maintenance

Condition 
assessments

Preventive 
maintenance

Spare parts

Professional 
services

Support and 
guidance

TrainingSecure future 
after the delivery

Siemens Service Partner 
 
You can trust in Dosetec's continuous 
support because Siemens has chosen 
Dosetec as a Service Partner. As a 
certified partner, Dosetec looks after 
the systematic preventive and on-going 
maintenance of the customer's dosing 
and weighing equipment, which uses 
Siemens controls.  
Regular service ensures reliable and 
trouble-free operation of equipment and 
prevents production losses. Systematic 
service can reduce unplanned production 
interruptions and maintain the desired 
product quality and production capacity.  

Extend the lifespan of  
your production line

Many services offered by Dosetec enable 
the customer to extend the lifespan of the 
production processes and increase the pro-
ductivity. During the installion period of the 
new system, Dosetec provides extensive 

operator training and maps out any possible 
future training and support needs. 
Dosetec does not leave you on your own. 
Once production is properly set up and run-
ning, we offer technical support and mainte-
nance services either at the site or instantly 
through an Internet connection without any 
need to interrupt production. Any possible 
modifications, large or small, will be made 
quickly.

Periodic calibrations and 
inspections of scales

The system remains productive in the future 
when proper maintenance is provided. For 
example, periodic inspection and calibration 
of scales prevents problems and improves 
the repeatability and dosing accuracy in the 
process. Our inspections also generate a 
calibration report which can be utilised else-
where in the company's quality systems. In 
addition, we offer periodic inspections of 
scales at three year intervals as specified by 
the regulations set by legislation. 

Replacement of  
worn parts

Scales are sensitive instruments and wear 
on their parts both impairs proper function-
ing and may cause weighing errors. In most 
instances, the worn parts in scales consist 
of flexible parts, gaskets and filters. Like 
the load cells, the correct functioning of the 
various mechanical and electromechani-
cal components impacts the customer's 
production process and in the long run 
the profitability of the whole company. Our 
spare part service is built in view of this fun-
damental fact. 

Transfer to a new, automated dosing system raises questions and 
doubt. What if there are unforeseen problems? This is not a leap 
of faith into the unknown future because Dosetec will provide 
support throughout the delivery process. 
 
For Dosetec, it is not only a matter of delivering a new system 
but of providing continuing presence and customer support 
afterwards. This ensures the longevity and competitiveness of 
the customer's production lines far into the future. 



Meeting the demanding needs of a  
customer requires an in-depth  
understanding of the dosing technology.   

Goman Bakeriet in Norway  
modernised its Hønefoss bakery
optimal solutions with 
custom-DEsignED know-how   

In 2005 Dosetec supplied Goman 
Bakeriet's Hønefoss location with a dos-
ing system and recently the bakery invited 
us as a long time partner to expand it. The 
objective was to combine dosing equip-
ment from the Oslo bakery with the dosing 
systems at Hønefoss and simultaneously 
update the whole system starting with the 
control logic.

Dosetec's solid expertise enables the automatisation of processes which 
few dare to attempt. We combined the dosing systems from separate pro-
duction facilities into one system. 

Goman Bakeriet is among 

the largest bakery businesses 

in Norway with about ten  

bakeries throughout 

the country.

Accurately  
to the target capacity

The aim of the modernisation was to in-
crease production capacity and as a result 
it was necessary to replace certain parts 
of the system. For example, replacing the 
rotary valves in the flour silos and then the 
vacuum conveying achieved the customer's 
desired dosing capacity of 60 kg/min. 

The Oslo bakery's small component dosing 
system was also supplied with a new con-
trol system and connected to the Hønefoss 
dosing system. Dosetec know-how ena-
bled a very detailed estimation of the re-
quired new investments. 

Cost effective equation 

Combining new and old technologies is a 
special skill which requires a good under-
standing of equipment technologies and 
their applicability to the needs of each bak-
ery. Because Dosetec has mastered this, 
the customer benefits from the cost-effec-
tive and profitable investment.
The equipment used in combining Goman 
Bakeriet's processes, such as the small 
component station with scales, was put 
into effective use. 
– The expansion project was executed 
well and quickly and the modernised dos-
ing system at Goman Hønefoss functions 
as planned. We are very pleased with 
Dosetec's flexible manner of operation and 
custom designs, informs Mr. Tor Brede 
Rognlid, Production Manager of Goman 
Bakeriet.

In-depth equipment 
knowledge and fast 
responses

John Egil Filtvedt, who nowadays works at 
Megatec Automation, is Dosetec's repre-
sentative in Norway and he has had a sig-
nificant local role in the projects completed 
for Goman Bakeriet. He states that the 
latest expansion project at the Hønefoss 
bakery was executed well and without 
surprises. 
Mr. Filtvedt emphasises that it is of the 
utmost importance to thoroughly under-
stand the technologies and integrabilities 
of equipment when combining production 
facilities. It is equally important that the vari-
ous project phases are well planned and 
executed smoothly as long-term produc-
tion interruptions obviously have a negative 
impact on product deliveries.

10
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floor scales station
dosing controlled by a floor scale fg-Kal
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Less dust in bakery production reduces the  
occurrence of typical occupational diseases  
and improves occupational safety as well as  
job satisfaction. A well planned dust control  
system also improves the bakery's  
profitability in the long run.

Occupational sneezing in dusty bakeries 
is a bothersome occupational condition 
which may become a permanent disease if 
exposure to dust continues for a long time. 
Occupational health institutes are of the 
opinion that occupational sneezing may 
progress to asthma in the worst case. It is 
only in rare instances that a fully developed 
occupational asthma compensable under 
the health care act can be healed.
Dosetec can provide numerous references 
where working conditions in bakeries be-
came almost dustfree as our dosing sys-
tems integrated an automated dust removal 
system. It is essential that the dust removal 
system is custom-designed to suit the cus-
tomer's needs and to address specific prob-

lem areas where dust dangerous to breath-
ing is being generated. 
A well designed dust control system helps to 
prevent occupational sneezing and asthma, 
to improve occupational safety and to enable 
personnel to work in a more motivated and 
effective manner. At the same time, the sick 
leaves and personnel turn-over are reduced.

The Dosetec systems improve not only your 
production capacity but working conditions, 
both of which have a direct impact on the 
profitability of your company. 

Platform scales � Bench scales � Floor scales � Pallet scales � Beam scales � Counting scales � Low profile floor scales � Components for scales � Humidity analysers � Control scales

Versatile solutions 
for easy and precise scaling

Dust control improves
productivity 

operator panel



Dosetec Exact Oy

Vaakatie 37, FI-15560 NASTOLA

Tel. +358 (0)3 871 540  |  Fax. +358 (0)3 871 5410

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 (FIBC) filling stations
►► Valve- and open sack   

 filling stations
►► Bagging stations
►► Barrel filling stations

Services
►► Preventive and  

 corrective maintenance
►► Installations and  

 implementations
►► Training and technical 

 support
►► Modifications
►► Spare parts

Dosetec products and services

►► Bench scales
►► Floor scales
►► Control scales
►► Moisture analyzers
►► Weighing components
►► Filters, valves and mixers

Scales and components

the iba trade fair is the number one event in the international baking industry.  
last time three years ago in düsseldorf, it gathered nearly 1100 exhibitors, and 
close to 80 000 visitors from 157 countries. up to 94% of all the visitors considered 
the event between good or excellent. 

dosetec greatly appreciates this event, organized since 1949, and will definitely  
be there this year again. Welcome to munich to hall B5 booth 160, on september 
16th–21st 2012.

World Market for Baking
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