
11www.powdertechnic.com

POWDERMATIC™  
FULLY AUTOMATIC MICRO INGREDIENT DOSING SYSTEM

PRECISE DOSING  
AND COST-SAVINGS
The Powdermatic™ equipment provides 
considerable labour cost and raw material 
savings and improves the consistency 
of your end product, as the dosing of 
ingredients is extremely precise.

TRACEABLE PRODUCTION
The Powdermatic™ logs weighing events, 
thus allowing your product or product batch 
to be traced at a later time, if necessary.

CAN BY CONNECTED TO  
EXISING DOSING SYSTEM
The powdermatic™ system is connected to 
the flourscale by pipeline. Existing flour silo, 
pneumatic conveyor and scale hopper can 
by used if they work properly.

The Powdermatic™ Lite  is a fully automatic dosing equipment for  
the precise, dust-free and uncontaminated dosing of micro ingredients.  
By a press of a button, the Powdermatic™ system doses micro  
ingredients according to a recipe and conveys them to the scale hopper. 

BENEFITS 

• Precise, recipe-based dosing

• Dosing accuracy: +/– 20 g

• Excellent work ergonomics: Filling of containers 
from floor level

• Compact: does not take up a lot of floor space

• Dosing hopper volumes: 50-500 l

• User-friendly operating menus in local language

• Automatic operation: Significant labour cost 
savings

• Meets occupational safety requirements

• Effective dust removal

• Economical solution: existing silo and flour scale 
can be included to the new dosing system 
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