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Because the Powder Technic ingredient dosing system is
modular, it can be installed in phases. The first phase can
be limited to, for example, the installation of flour silos
and modernization of water dosing with a new weighing
hopper, Watermatic™ water doser and new, state-of-the-
art recipe control automation. The dosing system can be
later upgraded by automating, for example, the dosing
of fluids and small ingredients, with Fluidmatic™ and
Powdermatic™ dosers.

Our equipment is extremely compact in size, thus making
them easy to place, even in the most cramped bakery
spaces. Powder and fluid dosing equipment can be placed,
for example, in a raw material storage area, from which
precisely weighed raw ingredients are conveyed by feed
pipes to the production area.
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