The motorized Auger*Doser is a cutting-edge solution for dosing
powders and granules in the food and industrial sectors.

Designed to ensure precision, hygiene, and ease of use, it is perfect
for products such as flour, sugar, spices, cocoa, and other powders.
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AUGER
DOSER

The Coveser motorized auger doser is a compact and
high-performance machine, designed for precise dosing of powders
and granules even under intensive industrial conditions.

Made entirely of stainless steel, it is equipped with a removable
auger, integrated load cell, and a touchscreen panel for recipe
management.

The machine guarantees excellent performance in terms of hygiene,

flexibility, and easy cleaning, making it ideal for integration into
automatic lines.

(Ccoveser’

Entirely made of stainless steel
Loading hopper from 40 to 100 kg
Integrated lump breaker system
Removable motorized auger
Integrated load cell

Suitable for 0,2 to 5 kg packaging

Maximum versatility
Maximum flexibility
Energy cost reduction
Automated control

Maximum customization

Recipe customization panel

Equipped with safety micro-switch

"Industry 4.0" integration
Fast and easy cleaning
Precision and flexibility

Wide range of applications

Flour: for bakeries and pasta
factories

Sugar: for confectionery and food
products

Spices: for food and catering
industries

Cocoa: for chocolatiers and
confectioners

Milk powder: for food
preparations

Ground coffee: for roasting and
coffee industries

The Coveser motorized auger doser is a cutting-edge
solution for precise and efficient dosing of powders
and granules in the food and industrial sectors.
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