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Automating the small -dose Powdea

addition of Ingredients means
uniformly high -quality products
and growth .

Keeping recipes accurate and powder doses precise are the key to maintaining uniformly high -
quality products. Adding ingredients is small doses is often done inefficiently , and should not be the
sole responsibility of the dough maker . Problems stemming from a dusty environment or human
error can be eliminated by digitally automating both the recipe and managementof ingredients

Our automated dosing solutions take up a minimum of space and can be retrofitted . Production data is
digitised for easy viewing and can be tracked regardless of time and place, so silo control can be integrated
with modern systems. We ensure a smooth change, and keep everything simple so that equipment is
hygienic and easy both to use and to keep in good condition . We help introduce new ways of working and
digital tools which will not only reduce waste and increase production efficiency, but also ensure uniformly
high quality .

From our beginnings as a small powder technology company , Powdea has grown into one that now also
serves international companies . Our Industrial Line solution has all the ingredients for success, delivered

with expert precision .

Tuomo Kousa,CEOof Powdea Technologies Oy




Improve the quality of
both your work and
products with 100%
precise Ingredient
management and

monitering
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Eliminating Ingredient Management Job Satisfaction
Wastefulness and Silo Dosing and Safety
Ingredient consumption is improved when 100% One system controls everything. After Mechani sed dosing frees up
of each sackds content s intsgratios, a thodermddsing sysieg s so they can do other more meaningful tasks. At
making optimised. Eliminating wastefulness like implemented that will also improve the the same time, ergonomic demands are fewer
this also ensures that a uniformly high quality of traceability of ingredients. and occupational safety improves when dust
products is the norm. levels are kept to a minimum.
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Efficient Fully Up-to-Date Production Modular
Patented Premixing Information and 24/7 Expansion
Process Remote Monitoring and Growth
A fully automated and mechanised process We allow the production process to be monitored We allow for information to be managed,
follows the recipe with 100% accuracy. Already  24/7 and remotely. All the process information is products costed, and margins calculated. The
at the gathering-ingredient stage, the stored in real time and online support is always sof t war enadeintedazat gan also be
substances are evenly premixed in collection available and fast to respond. integrated into ERP systems.

bins or bowls.
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Powdermatic: 100% Automation of the
Dosing and Premixing Process

Mi ni mizes waste when preparing (((,)) X1 n
powder s. :Ilm

On.i caEe DoughmaEs t|ler

Frees up employees to do ot her
these mixtures.

Tracks the consumption of
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A Collects and premixes powders at the
touch of a button .

A Allows for more effective work b
producing 1-6 seryi
hour , paying for itse[i i

A Enables real-time pre Juction.
monitoring .
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Powdermatic I200MIX & Doughmaster
Automatically dispenses

directly into mixer =
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