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Monitoring moisture content online - Berthold enables 
analysis in the ongoing process  
 
With the measuring systems from Berthold Technologies, the concentration, dry matter or 
moisture content in a wide variety of products can be measured online in the running process 
at shafts, pipelines or containers. The areas of application are diverse. The range of sensors 
and technical features, such as height, measurement dynamics, multi-frequency technology 
and user-friendly software, is consequently broad.  
 

 
 

The systems from Berthold Technologies ensure moisture measurement in the production of pasta - a 
decisive factor for quality and handling.  

(Photo: © Berthold Technologies) 

 
 

Online moisture measurement in pasta 
 
The residual moisture of food is often a decisive characteristic during the manufacturing pro-
cess. Too little or too much moisture in the various stages of production can affect the quality 
of the end product and the optimisation of production costs. For example, in the production of 
pasta. Depending on the recipe, water, flour and/or eggs are mixed in a buffer silo and then 
kneaded in a kneading machine to the required consistency. To determine the exact amount 
of water required for the dough, it is necessary to determine the initial moisture of the flour in 
the buffer silo. Similarly, the final moisture content of the finished dough plays an important 
role for optimal processing.  
 
The LB 571 microwave resonator from Berthold is able to precisely and reliably detect the 
water content both at the outlet of the buffer silo and in the finished dough. This allows the 
quality of the pasta to be increased and optimum use of raw materials to be achieved.  



 

 

AFT QUARTERLY 2/2022 Page 2 of 3 
 

 
 

The measuring systems can measure liquids, suspensions, pastes, granulates, powders and bulk sol-
ids online. (Photo: © Berthold Technologies) 

 

 
Microwave measurement in industry 
 
In addition, Berthold offers the MicroPolar system for continuous real-time measurement of 
moisture or dry matter content in a variety of products. The measuring system uses the die-
lectric property of water. It generates microwaves that interact with the water molecules. This 
interaction causes a weakening of the microwave energy, which can be detected as phase 
shift and attenuation. As the phase-shift and attenuation change is directly proportional to the 
water content, the concentration of the medium can be determined with extreme accuracy. 
The multi-frequency technology ensures stable, reliable measurements that are unaffected by 
interfering reflections or resonances. The microwave power of the measuring systems is a 
maximum of ten milliwatts, so that the material to be measured is neither heated nor changed. 
 

 
Early detection of fluctuations 
 
Microwave moisture measurement makes it possible to monitor production online, create trend 
analyses and intervene at an early stage if necessary. The measurement is carried out directly 
on the main stream without intervention. This means that no sensor comes into contact with 
the food being measured, reducing maintenance. The measurement is performed on the entire 
product and is not influenced by colour, viscosity or inhomogeneity. The system is easy to 
install. In addition, the evaluation unit has a large display and a user-friendly interface. Auto-
matic calibration can be performed on site. 
 

 
 
 
Additional information and contact 
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Berthold Technologies GmbH & Co. KG 
Bad Wildbad  
Tel.: +49-(0)7081-177-0  
info@Berthold.com  
www.berthold.com 


