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2 kg coffee roaster °

is recommended to be used in cafes,
coffee institutes, workshops, factories
and coffee roast labs. It is quite easy to
be used and has a monochromic
output.

Specifications of this roaster:

1. Capacity of 6 to 10 kg roast per hour
2.Single-phase power consumption
(220 V)

3.The dimensions of the device are
70*70*55 cm and the required space is
70 square cm

4. The approximate weight of the coffee
roaster and accessories are 70 kg
5.Raw grain tank (funnel) with drain
valve and steel connections

6. PLC mobile switchboard

7.Drum with alloy steel resistant to
high heat

8. Thermostat for the internal temperature
of the drum and 2 exhaust outlets

9. Automatic roasting timer

10. Drum ventilator centrifuge with
exhaust outlet adjustment valve

11. Peeling source with drain valve

12. Cooling tray with inner wall and
steel bottom with multi-purpose
stirring blades

13. The ability to choose the desired
color of the device body

14. Roast profile to be connected to
computer
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5 kg coffee roaster

The 5 kg coffee roaster is recommended
to be used in cafes, coffee institutes,
workshops, factories and coffee roast
labs. It is quite easy to be used and has a
monochromic output. It has also the
ability of roasting special coffee
beans and is the best choice to
change a café to a roaster cafeé.

Specifications of this roaster:

1. Coffee roaster 5 kg with a capacity
of 15 to 20 kg roast per hour
2.Single-phase power consumption
(220 V)

3.The dimensions of the device are
140 x 65 x 170 cm and the required
space is 4 square meters

4.The approximate weight of the
coffee roaster and its accessories are
350 kg

5.The ability to adjust the engine
speed of the drum gearbox

6.Raw grain tank (funnel) with drain
valve and steel fittings

8. Drum with alloy steel resistant to
high heat

7.Heat resistant steel drum
8.Direct flame drum heat
with gas solenoid valve

9. Thermostat for the internal
temperature of the drum and the
exhaust outlet, 2 pcs

10. Automatic roasting timer

11. Centrifuge, cooling tray and drum fan
with exhaust outlet adjustment valve

12. PLC mobile switchboard
13. Peeling source with drain valve
14. Cooling tray with inner wall and
steel bottom with multi-purpose stirring
blades

15. The ability to choose the desired
color of the device body

16. Drum with alloy steel resistant to
high heat

17. Roast profile to be connected to
computer

burner
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15 kg coffee roaster

The 15 kg coffee roaster is recommended to be
used in small and medium-sized workshops, big
cafes and coffee shops. It is quite easy to be used
and has a monochromic output. It has also the
ability of roasting special coffee beans and is the
best choice to change a café to a roaster café.

Specifications of this roaster:

1. Roast capacity of 30 to 45 kg roast per hour
2. Single-phase power consumption (220 V)

3. The dimensions of the device are
170x80x190 cm and the required space is 6
square meters

4, The approximate weight of the device and
accessories is 600 kg

5. The ability to adjust the engine speed of the
drum gearbox

6. Raw grain tank (funnel) with drain valve and
steel fittings

7. Drum with alloy steel resistant to high heat
8. Direct flame drum heat burner with gas
solenoid valve

9. Thermostat for the internal temperature of
the drum and 2 exhaust outlets

10. Automatic roasting timer

11.Drum ventilator centrifuge with exhaust
outlet adjustment valve

12. PLC mobile switchboard

13. Peeling source with drain valve

14. Cooling tray with inner wall and steel
bottom with multi-purpose stirring blades

15. The ability to choose the desired color of the
device body

16. The front door of the drum is made of
steel to prevent it from changing its shape
in high heat

17. Cooling tray centrifuge with a special
design of suction and high speed cooling of
coffee beans

18. Roast profile to be connected to computer
19. Smoke burner to eliminate smoke produced
in the roasting process

20. Bean elevator to pour raw beans into
the device
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30 kg coffee roaster

The 30 kg coffee roaster is recommended
to be used in workshops and factories with
high roasting capacity. It is quite easy to be
used and capable of high capacity roasting.
Due to the high capacity roasting and the
resulting smoke, the smoke burner is quite
advised. Moreover, due to the height of the
device, using a raw bean elevator is recommended.

Specifications of this roaster:

1. Roasting capacity of 60 to 90 kg roast per hour
2. Ability to work with single-phase and
three-phase electricity (consumed electricity 220
or 380 V)

3.The dimensions of the device are
220x110x220 cm and the required space is 10
square meters.

4. The approximate weight of the device and
accessories is 800 kg

5. The ability to adjust the engine speed of the
drum gearbox

6. Raw grain tank (funnel) with drain valve and
steel fittings

7. Drum with alloy steel resistant to high heat

8. Equipped with the technology to use burner
(direct heat) or torch (indirect heat)

9.Drum internal temperature thermostat
and exhaust outlet 2 pcs

10. Timer to set the roasting time automatically
11. Drum ventilator centrifuge with exhaust
outlet adjustment valve

12. PLC mobile switchboard

13. Peeling source with drain valve

14. Cooling tray with inner wall and steel bottom
with multi-purpose stirring blades

15. The ability to choose the desired color of the
device body

16. The front door of the drum is made of steel to
prevent it from changing its shape in high heat
17. Cooling tray centrifuge with a special suc-
tion design and high speed cooling of coffee
beans

18. Roa Smoke burner to eliminate smoke pro-
duced in the roasting process

20. Bean elevator to pour raw beans into the
device
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60 kg coffee roaster

The 60 kg coffee roaster is recommended to be
used in workshops and factories with quite
high roasting capacity. It is easy to be used and
capable of high capacity roasting. Due to the
high capacity roasting and the resulting smoke,
the smoke burner is quite advised. Moreover,
due to the height of the device, using a raw
bean elevator is recommended.

Specifications of this roaster

1. Roasting capacity 120 to 180 kg roast per
hour

2. Three-phase power consumption (380 V)

3. The dimensions of the device are
240x130x240 cm and the required space is 12
square meters.

4. The approximate weight of the device and
accessories is 1000 kg

5. The ability to adjust the engine speed of the
drum gearbox

6. Raw grain tank (funnel) with drain valve and
steel fittings

7. Drum with alloy steel resistant to high heat
8. Equipped with the technology to use burner
(direct heat) or torch (indirect heat)

9. Drum internal temperature thermostat and
exhaust outlet 2 pcs

10. Automatic roasting timer

11. Centrifugal drum fan with engine speed
control volume to adjust the exhaust output
12. PLC mobile switchboard

13. Peeling source with drain valve

14. Cooling tray with inner wall and steel
bottom with multi-purpose stirring blades

15. The ability to choose the desired color of
the device body

16. The front door of the drum is made of
steel to prevent it from changing its shape in
high heat

17. Cooling tray centrifuge with a special
design of suction

18. Roast profile to be connected to comput-
er

19. Smoke burner to eliminate smoke pro-
duced in the roasting process

20. Bean elevator to pour raw beans into the
device
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120 kg coffee roaster

The 5 kg coffee roaster is recommThe 120 kg
coffee roaster is recommended to be used in
workshops and factories with high roasting
capacity. It is easy to be used and capable of
high capacity roasting. Due to the high capacity
roasting and the resulting smoke, the smoke
burner is quite advised. Moreover, due to the
height of the device, using a raw bean elevator
is recommended.

Specifications of this roaster:

1. Roasting capacity of 360 to 480 kg per hour
2. Three-phase power consumption (380 V)
3. The dimensions of the device are
420x180x380 cm and the required space is
20 square meters.

4. The approximate weight of the device and
accessories is 1500 kg

5. The ability to adjust the engine speed of
the drum gearbox

6. Raw grain tank (funnel) with drain valve
and steel fittings

7. Drum with alloy steel resistant to high heat
8. Direct flame drum heat burner with gas
torch (hot weather)

9. Drum internal temperature thermostat
and exhaust outlet 2 pcs

10. Automatic roasting timer

11. Drum ventilator centrifuge with exhaust
outlet adjustment valve

12. PLC mobile switchboard

13. Peeling source with drain valve

14. Cooling tray with inner wall and steel
bottom with multi-purpose stirring blades
15. The ability to choose the desired color of
the device body

16. The front door of the drum is made of
steel to prevent it from changing its shape in
high heat

17. Automatic output door for the roasted beans
18. Cooling tray centrifuge with special
suction design and high speed cooling of
coffee beans

19, Roast profile to be connected to

20. Smoke burner tg

produced in the 5

21. Bean eleyg

device
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Chaffcollector/Afterburner Pack
smoke and the peels produced in the roasting process moves through the device’s drum into the
pack and is filtered there (peels are collected at the bottom of the tank and can be removed using
the outlet valve and the smoke changes into hot weather.
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Chaff Collector
is the place for the beans peel to be collected and removed.
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Afterburner
changes the smoke produced in the roasting process into hot weather
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Feeder
moves raw beans into the roaster funnel or hopper
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Powder Mixer
mixes different kinds of powder with specific proportions and produces a
soft homogeneous powder
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Granular mixer

mixes different granolithic beans with specific proportions in a

homogeneous way
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Profile Roast
has the capacity to be connected to computer and Artisan software to
review and monitor roasting process using a diagram.
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