
Industrial line
Automateddoughhandling
for industrialbakeries.

Masters of Ingredients



Automating the small -dose
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 management of 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 

monitoring ..

DIGITIZEAUTOMATE ANTICIPATEMANAGE



Efficient and Accurate Production 24/7

Eliminating 

Wastefulness

Ingredient Management 

and Silo Dosing 

Job Satisfaction 

and Safety

Ingredient consumption is improved when 100% 

of each sackôs contents is used and dough-

making optimised. Eliminating wastefulness like 

this also ensures that a uniformly high quality of 
products is the norm.

One system controls everything. After 

integration, a modern dosing system is 

implemented that will also improve the 
traceability of ingredients.

Mechanised dosing frees up employeesô time 

so they can do other more meaningful tasks. At 

the same time, ergonomic demands are fewer 

and occupational safety improves when dust 
levels are kept to a minimum.

Efficient Fully 

Patented Premixing 

Process

Up-to-Date Production 

Information and 24/7 

Remote Monitoring

Modular 

Expansion 

and Growth

A fully automated and mechanised process 

follows the recipe with 100% accuracy. Already 

at the gathering-ingredient stage, the 

substances are evenly premixed in collection 
bins or bowls.

We allow the production process to be monitored 

24/7 and remotely. All the process information is 

stored in real time and online support is always 
available and fast to respond.

We allow for information to be managed, 

products costed, and margins calculated. The 

softwareôs ready-made interfaces can also be 
integrated into ERP systems.



OnLineCare Ê
REMOTE SUPPORT

OnSiteCareÊ
MAINTENANCE SERVICES

Production Control and 

Work Efficiency

Profitability management 

and occupational safety

DoughmasterÊ
Digital ingredient and 

recipe management

Hardware
For the automation of 

powder management and 

manual work

DIGITIZEAUTOMATE

ANTICIPATE

MANAGE

INDUSTRIAL 

BAKERY

DIGITIZED RECIPES

INGREDIENT

MONITORING 

REPORTS

INVENTORY BALANCE

PROCESS

INFORMATION

DIRECT 

COMMUNICATION

LARGE DOSING 

EQUIPMENT

WATER DISPENSING

PowdermaticÊ

POWDER DOSING 

EQUIPMENT

STORAGE SOLUTIONS

DUST REMOVAL

SmartscaleÊ

SMART WEIGHING



Step by step
This is how we digitise recipes and the flow of ingredients. 

Itôs also how we automate the management 
of powder and manual work.

OnLineCareÊ
REMOTE SUPPORT

DoughmasterÊ
THE APP

PowdermaticÊ
POWDER DOSING 

EQUIPMENT

Powdea Smart 

scaleÊ
SMART WEIGHING



Powdermatic: 100% Automation of the 

Dosing and Premixing Process

Minimizes waste when preparing and premixing 

powders.

Frees up employees to do other jobs than preparing 

these mixtures.

Tracks the consumption of ingredients, the inventory 

balance, and product profitability, and can be 

integrated with silos.

Provides 24/7 monitoring. Recipes are digitally 

managed and can be controlled remotely.

Space-saving modular design means it is easy to 

clean and maintain.

Ensures a cleaner and safer work environment, even 

when installed in small spaces

Powdermatic A100mix

DISPENSER

PowdermaticI200mix

DISPENSER

OnLinecareÊ DoughmasterÊ

PowdermaticIB200mix

DISPENSER



PowdermaticA100MIX & Doughmaster

Automaticallydispenses
directlyinto mixer

Å Collects and premixes powders at the
touch of a button .

Å Allows for more effective work by
producing 1-6 servings of dough per 
hour , paying for itself in about 3 years

Å Enables real -time production
monitoring .

Å Minimizes ingredient loss and presence
of allergens .

Å Easy to clean and maintain .

OnLinecareÊ DoughmasterÊ

FLUID 

DISPENSING

WATER 

DISPENSING
SMART SCALEDUST REMOVALEXTRADOSING BINS



Powdermatic I200MIX & Doughmaster

Automatically dispenses
directly into mixer

ÅCollectsand premixespowdersat the
touchof a button.

ÅAllowsfor moreeffectiveworkby
producing6-20 servingsof doughper 
hour, payingfor itselfin about3 years

ÅEnablesreal-timeproduction
monitoring.

ÅMinimizesingredientlossand presence
of allergens.

ÅEasyto cleanand maintain.

OnLinecareÊ DoughmasterÊ

FLUID 

DISPENSING

WATER 

DISPENSING
SMART SCALEDUST REMOVALEXTRA DOSING BINS



PowdermaticIB200MIX & Doughmaster

Automaticallydispenses
directlyinto mixer

ÅCollectsand premixespowdersat the
touchof a button.

ÅPrecisedosingfrombigbagsandand
smallingredientbins

ÅAllowsfor moreeffectiveworkby
producing6-20 servingsof doughper 
hour, payingfor itselfin about3 years

ÅEnablesreal-timeproduction
monitoring.

ÅMinimizesingredientlossand presence
of allergens.

ÅEasyto cleanand maintain.

OnLinecareÊ DoughmasterÊ

FLUID 

DISPENSING

WATER 

DISPENSING
SMART SCALEDUST REMOVALEXTRA DOSING BINS



Additional Modular 
Storage Bins & Carts

ÅAll our equipment is modular, easy to use, and 

easy to clean.

ÅIt can be supplemented and retrofitted as your 

production increases or recipes change.

FOOD-

HYGIENIC

EASY TO 

CLEAN

IngredientBin Volumes
Wheeledingredientbin 116l

PowdermaticM60 shelfingredientbin 60l

PowdermaticA smallingredientbin 100/200 l

PowdermaticA largeingredientbin 400/1000 I

Customizewith



PowdermaticLiteM/S
for dosingof manuallyadded
ingredients
Å Dose contaminating or very small 

dosages into ready-mixes in 
transfer tubs using PowdermaticÊ
Lite M and S devices

Å At the touch of a button, the 
machine precisely collects the 
mixture of ingredients dispensed 
according to the recipe into a 
transfer tub, from where it can be 
emptied into the mixer by hand.

Å The device is seamlessly 
connected to the Dough Master Ê
program for recipes and reports

OnLinecareÊ DoughmasterÊ

DUST REMOVAL WATER DISPENSINGADDITIONAL SCALESADDITIONAL CONTAINERS

Complementwith



PowdermaticM60
for controlledmanualdosing

OnLinecareÊ DoughmasterÊ

ÅErgonomic, easy to maintain, and keeps powder management 
safe.

ÅScalable digital recipes that allow ingredients to be tracked 
easily by the user with instructions in English.

ÅModular container stand with adjustably positionable scales.

ÅAccessories are easy to add.

DUST REMOVAL WATER DISPENSINGADDITIONAL SCALES
ADDITIONAL CONTAINERS 

AND CARTS

Complementwith



Powdea Smart scale

Å Dosecontaminating or very small 
doses in ready-to-mix mixtures in 
Powdea Smart Scale

Å The smart scale controls and 
monitors manual dosing, preventing 
human dosing errors

Å The device is seamlessly 
connected to the Dough Master Ê
program for recipes and reports

Å Scalable digital recipes that allow 
ingredients to be tracked easily by 
the user with instructions in English.

Å Accessories are easy to add.

Complementwith

OnLinecareÊ DoughmasterÊ


