
BC COMMERCIAL ROASTER 
QUICK START GUIDE

IMPORTANT: 
The Quick Start Guide is to be used when starting to roast 

coffee for Quick reminders of equipment use and coffee 
roasting procedures. It in no way is designed to replace the full 

manual. You should never operate any of our commercial 
equipment without first reading and following all safety and 

usage points in the full manual

THE QUICK START GUIDE IS A GENERAL GUIDE FOR ROASTING WITH 
ALL OUR BC MODELS. IT IS DESIGNED TO PROVIDE BASIC PRINCIPLES 
FOR ROASTING ON THE BC LINE. BUT NOTE THAT EVERY MODEL MAY 
OPERATE WITH DIFFERENT GAS AND AIRFLOW SETTINGS AND EVEN 
THE SAME ROASTER WILL REQUIRE DIFFERENT SETTINGS DEPENDING 
ON A NUMBER OF FACTORS SUCH AS SIZE OF LOAD, AMBIENT 
TEMPERATURE, ALTITUDE AT YOUR LOCATION AND OTHER FACTORS. 
SO ANY EXAMPLES MENTIONED FOR SETTINGS ARE PROVIDED AS A 
GUIDE TO HELP YOU HAVE A STARTING POINT.



TOPICS COVERED: 

1. Safety First 
2. Setup Roaster 
3. ELECTRIC & GAS REQUIREMENTS 
4. STARTING & TESTING UNIT 
5. ROASTING COFFEE 
6. PROPER SHUT DOWN AFTER ROASTING 
7. CLEANING & DAILY MAINTENANCE 
8. WEEKLY & Monthly MAINTENANCE 
9. QUARTERLY CARE 
10. TROUBLESHOOTING & TECH SUPPORT 
11. WARRANTY INFORMATION

BC-2 ROASTER

1. SAFETY FIRST 
Never work with or on any equipment without first reading the entire BC 
manual and all the safety guides within. If you do not have or have lost 

your complete manual please email tech@Buckeyecoffee.com and request a 
new manual (You will need to provide your account number that was on your original invoice)

NEVER START A GAS ROASTER WITHOUT RUNNING 
AIRFLOW! 

WHEN USING A GAS ROASTER ALWAYS FOLLOW THE SAFETY 
INSTRUCTIONS IN MANUAL. 

Follow these steps for a safe and productive roast: 

1. Always be sure your gas line is free of leaks. (Soapy water test) 

2. Turn on machine and check that all components are working properly 

3. When igniting roaster you MUST follow this procedure: 

A. Turn on chaff fan (air flow) on control panel to 100%- THEN DEPENDING ON ROASTER 
SET MANUAL DAMPER TO 1-2 (listen for running fan) 

B. Press ignitor button (heat or Roasting button on control panel) it will buzz 

C. Then turn on gas from unit. NEVER TURN GAS ON UNLESS AIR FLOW IS ON OR GAS COULD 
BUILD UP IN BURNER ROOM. (BC-8-35 Operate with a pilot Light burner first) 

4. Once flame ignites adjust pressure using the KPA gauge to 1-4 KPA.  Some posts 
depending on size can be roasted at low KPA Gas pressure while large roasts require 
much higher pressures. 

5. Adjust airflow up as roast develops to remove smoke and chaff from drum and in 
controlling temperature (ROR) 

INSTALLING THE PROPER EXHAUST PIPING OUT OF YOUR BUILDING 
All commercial Roasters produce smoke and smoke must be properly exhausted out 

of building for safety reasons as well as proper use of roaster. Even if using a 
smoke suppression system you must exhaust air out of building as it contains 

carbon monoxide

mailto:tech@Buckeyecoffee.com


                   


1. SAFETY ALWAYS- SAFETY FIRST 
IMPORTANT: ALWAYS READ ENTIRE MANUAL BEFORE ATTEMPTING ANY WORK OF UNPACKING 
ROASTER OR SETTING UP EQUIPMENT. FAILURE TO DO SO COULD RESULT IN DAMAGE TO 
EQUIPMENT NOT COVERED BY WARRANTY AND MORE IMPORTANT COULD RESULT IN SERIOUS 
INJURY AND/OR DEATH! 

CAUTION:THIS QUICK START GUIDE IS NOT THE COMPLETE MANUAL & IS PROVIDED ONLY AS A 
GUIDELINE AND IS NOT INTENDED TO COVER ALL POTENTIAL SAFETY ISSUES THAT MAY ARRISE IN 
YOUR AREA. CONSULT WITH LOCAL AUTHORITIES FOR ACTUAL SAFE WORK METHODS IN YOUR 
FACILITY. WE ARE NOT RESPONSIBLE FOR THE FAILURE OF ANYONE USING THIS EQUIPMENT 
WITHOUT SAFE WORKING PROCEDURES. 

IMPORTANT: A high quality Government approved fire extinguisher 
should always be kept near EACH COFFEE ROASTING MACHINE. 

 1. NEVER RUSH TO GET A JOB DONE. THIS CAN RESULT IN MISTAKES. AND MISTAKES WITH 
ELECTRIC AND GAS CAN BE FATAL TO YOU AND YOUR EMPLOYEES.  

 2. NEVER ALLOW AN UNQUALIFIED PERSON TO WORK ON EQUIPMENT OR BE INVOLVED IN ANY 
PROCESS RELATING TO UNPACKING, INSTALLING OR USING OF EQUIPMENT.  

 3. NEVER RUN ROASTER UNATTENDED. COFFEE IS A COMBUSTIBLE MATERIAL AND CAN 
EXPLODE AND CAUSE LOSS OF PROPERTY AND LIFE TO ANY NEAR ACCIDENT AREA. ALWAYS 
RUN EQUIPMENT ONLY BY AUTHORIZED PERSONNEL FULLY TRAINED IN SAFEY PROCEDURES 
& FIRST AID TRAINING.  

 4. MACHINE MUST BE PLACED ON LEVEL SURFACE IN HORIZONTAL POSITION. Use a level to 
balance roaster properly.  

 5. Electric power at 220V is very dangerous if not properly setup. Use a qualified certified 
electrician to set up your electric connections BEFORE attempting to setup and use 
roaster (See section: Make sure your electric is correct in full manual)  

 6. NEVER open up roasting unit at electrical box or connections while operating roaster. 
Never open motor guard or touch or open electrical connections while in use. Any time 
machine is serviced or maintenance is performed machine must be turned  off and 
disconnected from power source. If unit is hard wired shut off circuit at circuit breaker 
or circuit electric box.  When attaching the aviation plugs for chaff fan and cooling fan 
on some models always unplug roaster first. Never connect or disconnect plug when 
machine is plugged in.  WHEN ROASTER IS NOT IN USE IT SHOULD BE DISCONNECTED FROM 
POWER LINES 

 7. DO NOT TOUCH SURFACE of Roaster while heating as unit becomes very hot and injury or 
burns could occur. use protective insulated safety gloves when operating roaster to avoid 
burns to hands. Keep an approved first aid kit nearby in case of accidents.  

 8. coffee and chaff are combustible materials. always check debris tray below drum and 
chaff unit after each roast to keep clean from potential dust or chaff fires. If a fire 
occurs NEVER OPEN UP DRUM. Turn off unit and unplug and cut off all oxygen from 
flame. If needed use approved fire extinguisher only to put out fire. never use water as 
this could result in fatal electrical shock and will damage equipment and void warranty.  
 
9. Never over-roast coffee! Coffee is combustible material and if over heated will burn 
and perhaps explode. machine must be supervised at all times it is in use and never should 
beans be overheated or burned. While our roasters can produce French & Italian Roasts 
Often within only 15-30 seconds after achieving this dark roast you risk overcooking beans 
and risk destroying entire batch as well as create a fire hazard. Once coffee reaches dark 
french roast most the flavor of the coffee has already been cooked out of beans and only 
the taste of burnt beans exists. avoid over roasting and burning beans. (Oily beans are 
overcooked beans. The cellar structure of beans are damaged when oily.) 



10. Do not wear loose fitting clothes while operating machinery. clothing can be caught by 
Powerful motors resulting in serious injury. Do not put fingers or hands near any moving part or 
open any part of access doors while machine is on. 

11. Never allow machine to come into contact with water. even when machine is off do not clean 
attached surfaces with water or spray liquids on unit. If cooling tray or hopper needs cleaned 
disconnect and clean away from unit. never leave electrical attached or on when servicing unit. Dry 
all parts before reassembly of unit. 

12. Never operate machinery while under the influence of alcohol or drugs or if ill or even on 
prescription medications. Do not operate while fatigued. User must be fully alert while operating 
machinery. 

13.NEVER OVER LOAD MACHINE with too much coffee. 

14.Keep all unauthorized persons and children away from equipment.  

15.never touch hot exhaust pipes or connections. always use approved gloves to protect hands.        

                                            
16.Never stop drum while heating coffee. this will result in burned product and may result in fire 
hazard. if power goes off or drum stops turn off machine immediately use the tools or hardware to 
get beans from drum. But if a fire occurs do not open drum as air or oxygen will expand or feed 
fire. if able manually rotate drum until power restored. (NEWER 2023 BC-3.5-25 all have wheels 
on drum to manually turn drum in the event that power goes out while roasting)

17.Use a dry soft cloth to clean exterior of unit when machine is off and disconnected from 
electric. never use water or wet chemicals while in use. 

18.GAS UNITS: ALWAYS CHECK GAS LINES TO ENSURE NO LEAKS. Use soapy water on gas lines (not 
on machine) BEFORE igniting roaster to make sure there are no loose connections. If loose 
connections or leaks are found immediately turn off all electric and contact a specialist or 
certified technician to perform repairs. Gas can be deadly as it can suffocate user in confined 
areas by leakage and/or can cause explosion if coming into contact with a spark or electric 
connection. 

19.Do not use extension cords and make sure all cords are not twisted, restricted or damaged in 
any way prior to use. 

20.IF ANY PROBLEMS ARE FOUND TURN OFF MACHINE & DISCONNECT FROM POWER SOURCE AND 
CONTACT A CERTIFIED TECHNICIAN TO PERFORM ALL REPAIRS AND TEST BEFORE USING UNIT. 
Keep all units in good repair. If repairs or part replacements are needed do not use machine 
until unit has been safely brought up to standards.  

2.          UNPACKING & SETTING UP ROASTER 
Your BC Roaster will arrive crated and secured to base of crate either with Steel 
Brackets or in the case of smaller roasters they may be strapped to base. Roasters 

will arrive mostly assembled. Often the only thing required after carefully 
unpacking is to attach the chaff fan or perhaps the chaff unit and fan on larger 

models and then setup with proper exhaust venting 

SETTING UP YOUR MACHINE: 
Your machine will arrive mostly assembled. The Direct Connect Chaff unit will 
be attached to roaster. But you will need tout Chaff fan unto top of chaff unit. 
(some models just sit on chaff unit and others may attach with bolts) 

NOTES:



1.Your roaster will arrive attached to 
base of crate either by bolts and steel 
brackets (BC-3 to BC-25) Or strapped to 
base. Carefully remove bolts and 
brackets with a wrench or Hex Key.  

2. Carefully remove all shrink wrap and styrofoam 
packing so as not to scratch roaster housing or 
chrome parts. 

3. On the BC-1,2,3.5 & 5 The chaff units are attached 
to roaster. On BC-8,15,25 chaff unit will be 
attached to base of crate with straps. Carefully 
remove straps. 

4. If needed attach chaff unit to roaster using the 
provided Ferrule clamps. Then attach chaff fan to 
top of chaff unit. Some models provide thumb 
screws that can be used to secure fan to chaff unit. 
This is optional as you will need to remove chaff 
fan regularly to clean inside squirrel cage as part 
of your daily and weekly maintenance. 

5. Once set up properly your unit should look like 
in the pictures below: 

BC-1 thru 5 Models will come 
with chaff unit directly 
attached to roaster. Therefore 
you will just need to attach 
chaff fan and the exhaust setup 
you plan to use. (See BC-1 & 5 
pictures below) 

IMPORTANT:  
Always connect aviation plug to 
roaster while unit is unplugged. 
Never attach or remove aviation 
plug when unit is plugged in 
or machine is on.



COMMERCIAL ROASTER VENTING: 
Our Commercial Roasters have specific venting requirements. 
Commercial Roasters work differently than negative pressure 

venting systems: Combustion gases, Smoke, Moisture from coffee, and 
some condensed coffee bean oils are vented out of building with an 
exhaust fan that is a higher pressure than the normal atmospheric 

air in building. Therefore this falls into the category known as 
CLASS 111 Positive Pressure Systems and requires venting that 

handles this pressure plus heat. 
Generally negative pressure venting ( such as Class B,L or A 

venting) is not recommended unless each pipe joint is sealed to 
accommodate a pressurized system. If using such pipe venting be 

sure first it is approved in your county and will handle 
temperatures of at least 500F-1000F directly off chaff unit and you 

allow a removable cap to clean pipe venting with a proper pipe 
brush every few months. (Depending on usage you may need to clean 

venting pipes more often) 
Where local regulations permit we recommend Nordfab QF venting 

or similar Class 111 positive pressure venting and can be 
disassembled for easy cleaning. 

KEY POINTS: 
• Exhaust piping should be positive pressure and or properly heat 

sealed 
• there should be pipe caps or easy access to clean and maintain 

pipes 
• pipe that comes directly off chaff unit should be rated at minimum 

500F (up to 1000F on larger roasters) 
• any pipe going through a wall or ceiling or roof should be 

properly insulated and fire-proofed 
• All exit pipes must be properly capped to prevent air from back flow as well as 

getting blocked or clogged by snow or debris.

BC-8-35 models and up come with chaff 
unit detached to aid in getting roaster in 
through doorways & then setup in final 

INSTALLING THE PROPER EXHAUST 
PIPING OUT OF YOUR BUILDING

All commercial Roasters produce smoke and 
smoke must be properly exhausted out
of building for safety reasons as well as 
proper use of roaster. Even if using a
smoke suppression system you must 

exhaust air out of building as it contains
carbon monoxide



EXAMPLES OF PROPER EXHAUST SETUP: 
IT IS ALWAYS BEST TO RUN TWO EXHAUST PIPES SEPARATELY OUT OF BUILDING: 

ONE OFF CHAFF UNIT (MAIN EXHAUST) 
ONE OFF COOLING TRAY

PREFERRED CHOICE: 
It is always best to run separate pipes 

for each exhaust out of building 
using  

POSITIVE PRESSURE PIPE 
RATED AT 500F (For BC-1 thru 8) 

Rated at 1000F (BC-15 & up) 
WITH EASY ACCESS POINT FOR 

CLEANING PIPES

INSULATED THROUGH WALLS AND CEILINGS 
Use only approved Insulated fixtures when running through walls and ceilings or 

roof. 
 Also remember: 

A PROPER PIPE CAP IS REQUIRED TO PREVENT BACK-FLOW OF SMOKE OR ANYTHING 
GETTING IN PIPE 

IF RUNNING PIPES 
HORIZONTALLY OUT 

OF BUILDING: 

YOU MUST RUN PIPE 
OUTSIDE BUILDING 

VERTICALLY UPWARD AND 
PROPERLY CAP PIPE 

OUTSIDE 

INSULATED 
THROUGH 

WALLS
AND CEILINGS
Use only approved 
Insulated fixtures

when running through 
walls and

ceilings or roof.

Also remember:
A PROPER PIPE CAP 

IS REQUIRED TO
PREVENT BACK-FLOW 

OF SMOKE OR
ANYTHING GETTING 

IN PIPE



 

IF CHOOSING TO RUN BOTH EXHAUST PIPES TOGETHER YOU MUST USE 
A BLAST OR BACKDRAFT DAMPER OFF THE COOLING TRAY EXHAUST!

PROPER ROOF CAPS: 
A proper roof cap prevents air from 

moving backward into roaster as well 
as preventing rain, snow or debris 

from getting into pipe.

Manual 4” Nordfab Blast Gate:                             BACKDRAFT DAMPER 

HERE IS JUST A SAMPLE DRAWING OF A BC-5 WITH BOTH PIPES
CONNECTED TO ONE WITH A BLAST DAMPER USED:

SEE THE 
COMPLETE 

MANUAL FOR 
GENERAL 

SETUP OF ALL 
ROASTERS 

See also the 
Roaster setup 

guide for 
information 
on exhaust 

setups 



 

COOLING TRAY EXHAUST: 
The cooling tray is only used several moments per hour and its 

purpose is to pull cool air into tray from above and exhaust all hot 
air as well as a very limited ‘puff’ of smoke when drum door opens to 
drop roast. This exhaust pipe will get very little heat and smoke and 

will not need to be cleaned as often. TO CLEAN: vacuum debris under tray & 
well as air holes in tray. This can be achieved with a brush or 

shop vac. The release of coffee oils into tray would be very limited 
even if client takes coffee into second crack and most oils would 

simply evaporate as it is pulled into exhaust pipes. But you should regularly 
clean oils from cooling tray & all surfaces should be 

kept clean by wiping with a soft cloth to remove dirt or dust. 

When plugging your voltage converter 
into a 110V common electrical outlet 
in North America you must first set 
the back for 110-115V. Some 

Always Plug Roaster into ONLY 
the 220V outlet on front. (220V 
is the power your roaster needs 

to run) 

BOOSTER FANS FOR EXHAUST? 

Generally a booster fan is only needed on an exhaust if your pipe is long or runs 
horizontally for several feet. And if your installer recommends a booster fan it is 

best placed at the end of pipe nearest exit out of building. It is always best if 
installing a booster fan to have an on/off switch near roaster in case the power of 

booster fan becomes too strong. Some fans allow speed control. 

POTENTIAL PROBLEMS WITH BOOSTER FANS: 
One potential problem with using a booster fan is if it pulls air too much it will pull beans 
from drum of roaster into chaff fan resulting in loss of roast. If you feel a booster fan is 

needed please opt for one with an on/off switch near roaster and or a speed control or 
governor on fan. 

USING A VOLTAGE CONVERTER: 

SEE FULL MANUAL FOR MORE DETAILS ON PROPER GAS & ELECTRIC 
SETUP 

(BC-1 thru 8 Units come with a 110-120 Voltage converter) 
We do not provide 110 voltage converters for BC-15’s, 25’s or larger 



3.         ELECTRIC & GAS REQUIREMENTS 
It is vital that you have the proper electrical & gas lines setup in your 

building before using your equipment:

ELECTRIC: 
All our commercial Roasters run on 220V for universal use in all countries. 
All fully electric models must have a dedicated 220 line with at least 30 to 
60A breaker depending on model. For countries that use 110V you may use a 
110V Voltage converter with the Gas roasters only. In the USA we provide a 

110V Voltage converter for gas models from the BC-1 to BC-8. We do not 
provide a 110V Voltage converter for the 15lb or larger models as they 

should be tied into 220V for best use. (A voltage converter of 5000W could be used 
for a BC-15 or 25 but is not provided nor recommended) 

CHECK THE SPEC SHEETS FOR THE TYPE AND SIZE ROASTER YOU 
ARE CHOOSING TO GET FULL DETAILS ON WATTAGE AND VOLTAGE 

REQUIREMENTS

ELECTRIC ROASTERS: 
Locking Plug, Black & White, 2-Pole, 3-
Wire Grounding, NEMA L6-30p, 30-Amp., 
250-Volt

GAS ROASTERS: 
2-Pole/3-Wire, 20A, 250-Volt 

ELECTRICAL OUTLET & PLUG 
TYPE: 



GAS COFFEE ROASTERS: 
ALL CURRENT 2019 BC GAS ROASTERS are capable of running on both Natural 

Gas or LPG (Propane) WITH THE PROPER CONVERSION KIT. 

IT IS VITAL TO MAKE SURE YOU CAN USE THE GAS ROASTER OF YOUR CHOICE IN 
THE BUILDING YOU PLAN TO RUN ROASTER. 

You must check both the spec sheets for the size roaster you plan to buy as 
well as the setup at your facility before purchasing a gas roaster. 

LPG OR NATURAL GAS? 
Generally if you have a natural gas line in the building you plan to use for 

roasting this would be your first choice of gas type. But just having a gas line 
in building does not mean it will work with your roaster. Your must find out 

first if gas line has the proper pressure and enough BTU’s to supply your 
roaster with the fuel it needs to do full roasts. 

NATURAL GAS: 
You should have 7WC gas pressure in your gas line for smaller 

roasters (BC-1 to BC-5) and up to 14WC for roasters sized BC-8 to 
BC-25 or above. Also you must find the BTU’s provided at end of gas line.

LPG GAS ROASTERS 
LPG or Liquid Propane Gas may be the best choice for your location if you do not 

already have natural gas in your building. It offers much more flexibility and can be 
used portably or on a permanent install.  

YOU WILL NEED TO ENSURE YOUR BUILDING ALLOWS THE USE OF PROPANE & TANK 
MUST BE INSTALLED OUTSIDE OF BUILDING ON PERMANENT INSTALLS. 

THE PROPER LPG REGULATOR MUST BE USED 
Failure to use the proper LPG regulator could void your warranty and damage your 

equipment. 
ON A BC-1 & 2 you can use a LPG Regulator that is LOW pressure such as 11WC or 

13WC. You can also use one that allows up to 24WC but that is the limit. You should 
also only buy one that has professionally crimped gas lines.  

BC-3 to BC-25: You will need a LPG regulator that is low pressure but allows up to 
24WC. We highly recommend the Marshall 1912/197 with professionally crimped lines 

only. 

LPG TANKS: 
Many people use the small 20lb. tanks. If using these buy a couple brand new ones and 

you will only need to pay for refilling them.  
DO NOT USE THE RENT OR TRADE IN TYPE TANKS.  

Most of these companies charge upwards to $20 to fill and they only fill tank 3/4 up. 
Plus tanks are often damaged and leak and even may have gas that is corrupted 

causing damage to roaster or solenoid & ignitor.

SEE FULL MANUAL FOR MORE DETAILS ON PROPER GAS & ELECTRIC 
SETUP 

ALWAYS TEST AND CHECK FOR PROPER SETUP & NO GAS LEAKS PRIOR 
TO USE. 



4. & 5. STARTING & TESTING UNIT & 
ROASTING COFFEE  

Once you have properly setup your roaster and properly vented it and 
have the electric & gas settings correct and attached and tested you are 

now ready to start up roaster and test it. 

STARTING AND PREHEATING A GAS ROASTER: 
BC-1 Through BC-5 Roasters 

TURNING ON AND STARTING A GAS ROASTER: 
To turn on a gas roaster make sure that gas and electric are first 

properly setup and no leaks in gas lines. Make sure buildings gas line is 
open or if using propane (LPG) that gas tank is open. 

1. Turn on Power Button 
2. make sure the airflow fan is turned on to 100% (only on 2021 and older models) 

3. Adjust the manual damper between 1-2 (you may need to adjust higher and attempt lighting 
more than once on first roast of the day) 

4. Make sure your drum is on and moving and set drum speed between 7-8 
on most roasters. 

5. Press igniter button: If roaster does not light within about 3-4 seconds the igniter will shut 
off gas at solenoid and set off an alarm- If this happens simply turn off igniter button then 

turn on again. If needed either add or subtract airflow on manual damper 

6. Turn needle gas valve counterclockwise to open gas into burner room 
between 1-2 on LPG (natural gas will be lower perhaps 0.50-1KPA) 

7. You may need to adjust the manual damper by opening it or closing it 
some to get gas to reach the ignitor needle in burner room. 

8. If gas does not light within a few seconds the ignitor will shut off and 
cut off gas from flowing into burner room and set off a bearing sound 
alarm. If this happens simply turn off the ignitor button and then turn 

on adjusting gas and airflow as needed to light burners. 
9. Once burners light you can turn gas up to 2-3 (0.50-1.0 on natural gas 

models) or higher in larger roasters to 3-4.5 (1.0 to 1.75 on natural 
gas models)to preheat roaster. During preheat it is best to keep 

airflow low (about 2) to allow the metals in drum to throughly heat. If 
using a double wall drum roaster this will take longer. (see subject: 

roasting with a double wall drum) 
10. Preheat times will vary depending on ambient temperature in building 

and how high you have gas turned up. NOTE: If roasting in a higher 
altitude you may need to turn up gas higher and increase airflow. 

11. Some single wall drums will preheat in only 10 minutes (we generally 
take temps higher than planned charge point on first roast as the actual temps of 

metals in drum will not be as high as shown on controls in first roast) Double 
wall drums may take twice as long to preheat. 

12. ONCE roaster is preheated properly you are ready to begin roasting 
coffee. 

13. Fill hopper with the designated amount of coffee you plan to roast 
14. When you are at your desired charge point open hopper gateway and let 

coffee into drum. (Charge temperatures vary based on your 
preferences. Some charge regular coffee between 320F and 400F. If 

roasting decaffeinated coffee you may charge it at 50-75F lies as it has 
already been partially cooked to remove caffeine 

15. GAS PRESSURE: Gas pressure or the amount of gas you burn in burner 
room will vary depending on the size of your roast as well as if 

roasting with LPG or NG. Since 
16. Start timer when charging beans into drum. Close hopper gateway as 

soon as all beans go into drum. If planning to do back to back roasts 
you may choose to reload hopper now or wait. 



17. AIRFLOW DURING DRYING PHASE: From the time you charge beans until 
about 330F this is called the drying phase. You generally keep your 
airflow lower during the drying phase. But factors such as chaff in 
drum and even smoke may cause you to increase airflow during this 

phase. (Manual damper may be set between 2-4 during drying phase. But 
if excessive chaff is in drum you can increase or open up airflow even 

if just temporary to pull excessive chaff out of drum. 
18. DRUM SPEED CONTROL: If your roaster is equipped with drum speed 
control you will want the beans inside drum to tumble at a 45 degree 
angle. This likely will be achieved at drum speeds of 5-8 (numaber may 

vary depending on size of roaster). Most people do not change drum 
speed control often but as roast nears first crack may increase it by 
5-10% when cutting back on gas to even out or slow the ROR (Rate of 

Rise) 
19. GENERALLY THE DRYING PHASE WILL LAST ABOUT 5 MINUTES. (Time of 

Charge to 330F) But this may vary due to many factors. During drying 
phase you will see beans turn from dull green to yellow. 

20. FROM THE DRYING PHASE TO FIRST CRACK IS CALLED THE BROWNING 
OR MAILLARD PHASE. This will be from 330F to first crack. First crack 

may vary greatly in temperature depending on type of bean being 
roasted. Some start first crack as soon as 375F BT while others may be 
400F. The browning phase may last 2-3 minutes depending on a number 
of factors. But generally during this part of roast you are cutting 

back a bit on the gas and increasing airflow. Airflow may increase to 
5-6 or more if needed. 

21. ROASTING PHASE: This part of the roasting process is most critical as 
changes are taking place every 15 seconds or so. The roasting phase 

begins at first crack and continues until you drop beans into cooling 
tray. This process, depending on the type of roast you want, may last 
only a moment up to 2-3 moments. Generally you are decreasing the 

heat while increasing airflow. You may increase airflow as high as 8 or 
9 depending on many factors. Also some will increase drum speed 

during or just before this phase. 
22. FINISHING THE ROAST: Depending on the desired effect you want for 

your roast when you decide to drop beans into cooling tray you will 
cut off the gas, turn on cooling fan and mixing arms and drop all beans 

into cooling tray. 
23. Once all beans are in cooling tray close Drum door and you are now 
ready to charge the next batch of beans into drum. Keep in mind that if 
you did not fully preheat drum on first roast that now your drum is 

throughly heated and you may need to adjust your heat settings down 
from what you had in first roast. Of course this will depend on many 
factors including the size of roast and desired effects you choose in 

your roasting process. 
24. END OF DAY: COOLING DOWN THE ROASTER: One of the most important 

things to keep in mind when you have finished roasting is to properly 
cool down your roaster to near room temperature before turn unit 

off. This process may take 30-45 minutes. It is best to turn manual dial 
damper fully open to 10 and then open drum door and hopper gateway 

and run airflow at 100% until cool. Also best once temps in drum cool 
to about 100F to leave doors open after turning off unit. 

25. CLEANING UNIT: Once unit has cooled it is now a good time to clean all 
chaff and debris (If doing back to back roasts the chaff unit and debris 
tray must be checked regularly and emptied. Best to lift up chaff fan 
and use a blower to clean squirrel cage. Also brush the cooling tray 

with a soft brush to remove any beans pieces that may be lodged in 
perforated tray. When unit is completely cool (perhaps the next 

morning) you can wipe down all surfaces with a soft dry clean cloth. 



BC ROASTERS-ROASTING ON A DOUBLE WALL DRUM: 
ROASTING COFFEE: In most all of our instructions on coffee roasting 

We attempt to provide the basics. We do not get too much into the “Art” of 
Roasting. With art there are many ways to create a final product that you 
And your customers will enjoy. Let me quote the words of a well known 

Coffee Roaster: 

“There are many things going on in the roasting environment that we 
still don't understand. Roasting is a very complex event. As roasters, 

we should always be prepared to have our theories disproved and 
always be receptive to new theories—with an appropriate level of 

skepticism of course. Do your own experiments. Roast, cup, and analyze 
each batch...The truth is always in the cupping results and what you— 

and your customers if you are selling—prefer.”-Michael is an American expat 
living in Singapore where he writes about many things coffee-related. A roaster by 

trade,Michael is also a licensed Q Grader and an Authorized SCA Trainer (AST).

General Roasting Procedures in a Double Wall  
(models and sizes may vary) 

TO CLEAR UP ONE POINT ABOUT DOUBLE VS SINGLE WALL DRUMS: 
You can roast equally great coffees in either a single wall or double wall roaster. The basics 
on roasting with either is not much different. Of course the adjustments on gas pressure and 

perhaps somewhat on airflow may vary but the general roasting procedure will be very similar.  
If so similar why bother paying extra for a double wall? 

It’s a personal choice. Some big name brands only offer double wall drums while others only 
offer single wall. We offer both. Here are a few things we note with our roasters: 

In general on the small roasters (BC-1 & 2) we do not recommend a double wall. Generally 
there are no big advantages. One of the key pluses we have found with adding a double wall to 

the small BC-3.5 and up is this allows smaller batch roasting. But with the BC-1 & 2 you 
already can roast 3-4 once batches. So the only other advantage may be if you personally 

struggle with scorching or tipping beans then a double MIGHT help. But learning how to roast 
without tipping or scorching would be a better option. 

In general we see advantages in getting a double wall drum on a BC-3.5 and up. You can roast 
smaller batches such as samples on some. There is a bit of protection with the added air cushion 

between each layer of the drum. But it will take a bit longer to preheat and much longer to 
cool down at days end. On the BC-8 through 135 a double wall is recommended. You can roast 

great and even roasts on the single wall in the bigger roasters but it is easier in a double wall 
drum. 

SOME TIPS & STEPS IN ROASTING: 
When starting press igniter button (Roasting Button on BC Models) while 

turning up gas to 1-2 KPA.(0.25-1KPA ON NATURAL GAS) (most setting descriptions are when using 
anLPG gas roaster- Settings wow gas will be much lower on natural gas model) You may need to 
turn up manual damper to 5-8 to get enough air in burner room to quickly pull gas up to igniter 
needle. If ignitor does not light burners within a few seconds the ignitor will shut down the 

solenoid to prevent excessive gas buildup in burner room and send out an 
alarm. If this happens press ignitor button off then on again to reattempt 

lighting of burners. 
Once lit you can turn down airflow to 2-4. During preheat phase and drying phase you 

will want burners to heat drum with conductive heat. Therefore you will want to reduce 
the airflow through drum. 

NOTE ON AIRFLOW: Generally during the early stages of roasting if you increase the 
airflow too much this may result in slowing the RoR as cooler air may be pulled through 
drum. But during the Later part of roast increasing airflow may result in an increased 

RoR as more hot air is running through drum. For more details see our manual on airflow. 



PREHEAT TIMES 
• Preheat time from typical ambient temperature of 70-80F may range from 20-30 minutes. 

There are a couple ways you could preheat roaster.  
1.One way is to just heat roaster slowly with low airflow to 450-500f and then shut off 

gas and cut off airflow to 0 on 
damper and let temps drop for 2-3 minutes to get a true reading on the actual metal temps 

in drum.  
2. Another way is explained next: (If you plan to charge beans at 400f you could set 

the BT temperature device to 400-425 and airflow low at perhaps 2 on manual damper and 
allow metals through drum to fully heat. To ensure drum temps are as hot as the 

temperature gauge suggests on BT you can turn off gas and lower airflow to see if 
temperature steadies in the range you plan to charge beans  

(This latter approach may require a longer preheat time of up to 20 minutes or so depending 
on ambient temperature in building) 

Basically the same steps used when roasting in a single wall apply. Preheat times may be a 
bit longer. Also you may need to increase gas pressure more in the early stages of roasting 

(Many Double wall models have larger burners than the single wall ones so once the 
roaster is throughly heated you may be able to back off the heat as drum will hold heat 

longer) 

DRYING PHASE: 
Once the beans are charged into drum until the time the temperature of the beans (BT) 
reaches 320F you are in the drying phase. Most Roast Masters will try to achieve this 

process in 5-7 minutes or less depending on the size and type of roaster. Generally during 
this time the airflow is kept low. Drum speed will be such that beans tumble at a 45 degree 

angle in drum (settings of most BC models on drum speed will be between 70-80%) 

MAILLARD PHASE: 
320F to first crack: During this time the heat or gas pressure will  generally be reduced 

and airflow will increase. (On the New HD Roasters the chaff fans are much more powerful 
than on previous models so be careful not to increase airflow too much) During this past 
the environmental airflow will become the main source of heat. The time during this past 
will vary depending on your artistic goals with the roast as well as one the size and type 

of roaster. Often this process may last 2-3 minutes. 

ROASTING PHASE: 
From first crack until you drop beans into cooling tray. This is the most critical phase as 
changes are occurring quickly. Generally during this time you will reduce heat further 

and increase airflow somewhat. This phase may last for as little as a moment or up to a few 
moments depending on the darkness of roast and type of bean being roasted as well as your 
artistic goals. Most Roast Masters will at least continue roast until the end of first crack 

(NOTE: Some coffees go directly from first crack into a second crack so care must be 
maintained to know your coffee origins and the sound changes from 1st to 2nd crack.



Maintenance during Roast: 
It is vital you keep the chaff unit cleaned and debris tray emptied between roasts as well as 

monitor your airflow and keep all airways clean while roasting. Other maintenance 
can be performed after or before you begin a Roast day. See maintenance in manual and online 

videos. 

• END OF DAY: When you are finished roasting at days end it’s vital you cool down the 
Roaster completely before turning off machine: Failure to do so will in time damage 

electronic parts in electrical room and void warranty. The way to cool roaster is to turn off 
all gas and heat. Turn the manual dial damper up to 10 (airflow open up 100%) and open both 

hopper chute and drum door. Some clients even put a small fan in cooling tray to blow cool air 
into drum and up and out exhaust. Double roasters will take 2-3 times longer to cool than a 
single wall. Perhaps even 45-60 minutes or more. During this time there are plenty of other 
jobs that can be done in the Roastery. Once machine is cooled near to room temperature you 

can turn off machine. Most detailed maintenance can easily be completed in the morning before 
preheating roaster as unit will stay hot for a long time after you finish final roast at day end. 
But always clean debris from chaff fan daily as well as debris and chaff from chaff unit and 

debris tray throughout the roasting day. Chaff unit can be emptied in between roasts by 
turning fan power off momentarily and brushing or vacuuming chaff from unit quickly then 

turning chaff fan power back on 100%. BC-8 to BC-25 models may have an on/off fan button in 
back of roaster where the aviation plug attaches to roaster body. Some of the newer 2022 

models of BC-3.5 & 5’s have the new on/off fan switch of back of roaster.  
• IMPORTANT: Never unplug or plug in Chaff fan from body of roaster while roaster is powered 

on or attached to Electrical power.

ALL ELECTRIC BC ROASTERS STARTUP GUIDE 

The BC-3 & BC-5 are the only BC Roasters that come in an all electric model. Why Choose 
electric? Generally a gas (Natural gas or LPG) roaster is the best choice for productive coffee 
roasting. But some locations do not allow a gas roaster to be used. In this case the All Electric 
roaster will be your only option. While you can achieve the same quality roasts in an electric 
model as in gas there are some different procedures or steps in the process needed to get the 

most out of your All Electric roaster. 

ELECTRIC REQUIRED: 
While all our BC Roasters are setup as 220V machines for worldwide distribution the 

gas models use such small amounts of electricity that most from the 8lb. size and under 
can easily be ran on 110V Voltage with a voltage converter. With Electric models that 

wattage and amperage is much higher. In some cases 20 times more electric are 
needed to run the heat elements on the All Electric roaster. Therefore we recommend 

you use a dedicated 220V 30A Breaker for both the BC-3 & BC-5 electric roaster.  
NEVER ATTEMPT TO USE 110V or some sort of transformer or converter. 

A dedicated 220V 30a (or larger) Line is required  

Also we use a much larger 30A type plug on our electric units:

LOCKING PLUG:30A, 250V, Black & White, 
2 Pole, 3 Wire Grounding, Locking Plug, 
NEMA L6-30p, UL, Federal Specification, 
CSA 
(If ordering International you will need 
to supply you own plug for your 
country)



CONTROL PANEL ON ELECTRIC MODELS 

Two Omron Temperature Controls for BT & 
ET 
Timer for timing roasts (reset button on 
left bottom) 
Fan Control (Turn on 100% when using the 
Manual Dial damper for airflow) 
Power Button- Turns machine on 
Roasting button- Turn on to power on 
electric burners (You will then need to 
adjust power of burners as seen in picture 
below) 
Timer- powers on timer 
Cooling- Turns on cooling tray fan 
Mixing- Turns on mixing arms

New for 2019:  
POWER METER: Shows the wattage, Voltage 
and amps being used at any given time. (panel Lights up when 
turning the heating regulator up) 
HEATING REGULATOR: This is the control to turn up the 
power to your heat elements

New for 2022: 
Emergency Stop: Powers off entire machine in 

case of emergencies only

NOTES:



ROASTING WITH THE ALL ELECTRIC BC UNITS: 

It’s important to note that roasting on the electric roaster is different than on gas 
model as Airflow will be much different and so will roast times 

PREHEAT: 
1. Power on machine. 
2. Make sure drum speed is turned on and best to have speed round 7-8 (70-80) 
3. Next turn on fan speed to 100% but leave manual dial damper to 0 or 1 at most 
4. Turn on roasting button which powers on the heat tubes 
5. Turn the Heat Regulator to 10 to preheat burners 
6. Preheat times may take 20 minutes or longer. You will want to preheat the BT (Bean 
Temperature above desired charge point on first roast. Foe example if your charge 
point is 350F its best on first roast to preheat bean temp to 400F. (This may vary 
depending on bean type and size of roast) 
7. Charge your beans into drum ( BT will drop as you are adding cool beans into drum) 
8. Start timer 
9. DRYING PHASE: This is where your beans go from raw green to yellow. Generally 
this can take from 4-7 minutes depending on size of roast and desired effects. 
Drying phase ends when temps reach about 330F. If drying phase is moving to fast 
decrease heat and/or increase airflow. 
10. Take Norte of turn around time. This is where the temps on BT stop dropping and 
start to increase. Generally this occurs in less than 2 minutes. 
11. Maillard Phase (Browning Phase): This is from 330F to first crack. This can 
average from 2-4 minutes. As roast gets near first crack (BT of 375-400F depending 
on bean type) you may wish to increase drum speed to 80 or 85. Generally about 
10%. This should help to increase temperature as it gets ready to go into first crack 
and will release moisture from beans. 
12. Roasting Phase: This is the most critical phase as beans change every 15-20 
seconds. So you should be checking the appearance very 30 seconds or so. ( Refer 
to manual on levels of roast) Some coffees will be ready when BT reaches 400F 
while others may go up to 435F or more depending on the roast profile you want. 
13. When beans are at the temperature and color you want turn on cooling motor and 
mixing arms and drop beans into cooling tray. 
14. Once all beans are out of drum close drum door and you should be ready to charge 
a new roast. 
15. When done roasting at the end of day you must cool roaster before turning off. 
Turn 
off the roasting button and turn the heat regulator to 0 and turn up manual damper to 
let 100% airflow into drum. Also you can open drum door and hopper to help speed 
up cooling process. It may take 30 minutes or more to cool drum before turning 
roaster off.

AIRFLOW: 
Generally on an electric roaster you will not need to turn airflow up very high 
during entire roast. Maybe during drying phase you can keep manual dial damper at 1-2. 
During Maillard Phase you may wish to increase this a bit to remove smoke and chaff 
(2-4) During roasting phase you can choose the airflow but rarely would you need to 
go above 5-6. 

NEVER ALLOW AIRFLOW TO SLOW OR STALL MOMENTUM OF ROAST AS THIS 
WILL EFEECT FLAVORS AND MAY GREATLY INCREASE ROAST TIME.



6. PROPER SHUT DOWN AFTER ROASTING 

EVEN THOUGH WE HAVE COVERED THIS POINT A COUPLE TIMES IN 
THIS STARTUP GUIDE IT ISSO IMPORTANT WE WILL COVER IT AGAIN. 

1. TURN OFF ALL HEAT ON ROASTER (ELECTRIC OR GAS) 
2. OPEN THE AIRFLOW ON MANUAL DAMPER FULLY TO 10 

3. open drum door and hopper gateway 
4. Make sure fan is on 100% 

5. Cool roaster drum to around room temperature 
6. this may take 30-45 minutes or longer on double wall drums 

7. Some clients will run a small fan into drum door to help 
speed up process 

8. You can keep busy bagging coffee or doing other jobs while 
roaster cools., 

9. Clean unit once cooled 
NOTES:

7. CLEANING & DAILY MAINTENANCE 

Cleaning your roaster will keep it running smooth and avoid 
early breakdown or wearing out of motors and electronic 

parts. But care must be used that when cleaning roaster you do 
it properly so as not to damage it. 

DURING ROASTING: 
The most important things to keep in mind when roasting is that 

airflow is the life of your roaster. You must keep all airways open 
and clean or you could damage unit or wear out parts prematurely. 

Empty chaff unit regularly. In little roasters like the BC-1 & 
BC-2 you will likely need to empty chaff unit after every 3 

roasts. Check and empty debris tray after each roast. You do not 
need to turn roaster off to empty the debris tray. in between 

roast you can pull out tray and empty in a metal waste can or use 
a shop vac. To empty chaff unit without the need to turn off 

roaster just empty when gas on burners is off. Then turn off the 
chaff fan for a moment and then you can open chaff door and 

remove chaff with either a brush or shop vac. Be sure none of the 
chaff is hot.



CLEANING UNIT AT DAYS END OR START OF NEW DAY 

It is best if you can do cleaning after machine has cooled at days end. But if 
unit is still hot to the touch (Drum Housing, Chaff fan and such) Then it may 

be best to clean unit the next morning before starting up roaster for day. 

1. AIRFLOW IS THE LIFE OF YOUR ROASTER. Therefore you must keep the 
chaff fan clear of moisture and debris which will begin to cake up on 
squirrel cage on inside of fan if not cleaned regularly. See pictures 

below of units not properly maintained: 

CLEAN SQUIRREL CAGE:                       FAN DESTROYED BY NOT CLEANING

It is best to vacuum or blowout any 
moist debris that is in fan after fan 
has cooled at days end or at the start 
of a new day before roasting. If 
done daily then you will only need to 
remove squirrel cage to give it a 
complete cleaning every few months. 

Squirrel cage is easily removed with a hex 
key to clean:



2. Wipe out cooling tray daily and 
brush out weekly. Use a soft brush 
with a poker that allows you to clean 
any perforated holes that may clog up 
with broken pieces of beans: 

PALLO ROLLSTER BRUSH:

3. Wipe down all surfaces of roaster with a dry soft cloth. Do not spray liquid on 
roaster as this can damage electronics. If you ever need to use a soft moist cloth you 
must unplug machine and wipe with a slightly moist cloth with glass cleaner or a mild 
all purpose cleaner then buff dry with a soft dry cloth. (SIMPLE GREEN IS O GOOD 
ALL PURPOSE CLEANER) 

SEE MANUAL FOR MORE CLEANING & CARE

8. WEEKLY & MONTHLY MAINTENANCE 

WE HAVE STATED THAT AIRFLOW IS THE LIFE OF YOUR ROASTER AND 
WE REPEAT THIS AGAIN. 

We cannot overstate this. So weekly you should take a few moments 
to check all piping on roaster including the manual dial damper and 
inside chaff unit to make sure it is cleaned and debris is not sticking 

to side:

All areas exposed to chaff unit and 
debris tray need cleaned regularly to 
avoid reduction of airflow. Even 
opening and cleaning inside chaff 
units. 

Clean Chaff fan regularly 
Also check the exhaust piping coming 
off of chaff fan & clean as needed



GREASE BEARINGS EVERY 150 
hours of use or every couple 
months.  

as of the 2019 BC models we have 
added open bearings to the front of 
the BC-1, 2, 3 & 5. These need greased 
at least every other month or more 
often if you hear noice from them. 
Remove the 3 bolts holding the 
chrome type cover and press 
into front bearing high temperature 

food grade grease. We recommend 
SUPER LUBE HIGH TEMP FOOD 

GRADE GREASE:

FRONT BEARINGS ON BC-1-5 HAVE A 
GOLD CHROME PLATE YOU REMOVE 

TO HAND PACK
BEARING WITH GREASE:

ROASTERS WITH ZERK FITTINGS 
REQUIRE THE USE OF A GREASE GUN 

The BC-3, BC-5 and above all have back 
bearings with Zero fittings that 

require you use a grease gun to inject 
grease into bearing. And the BC-8, 

15 & 25 have Front bearings with ZERK 
FITTINGS:



9. QUARTERLY CARE 

It is important to deep clean your roaster every few months. This can 
generally be done in just a couple hours providing you do it quarterly. We 
have videos online about this. 

MAINTENANCE VIDEOS: 
Daily & weekly: 
https://youtu.be/7fgzPCiOWKw 
COMPLETE: 
https://youtu.be/8tlT5imNlAY 
We hope to add more soon. 

Basically you open every available panel and completely clean inside 
unit. and grease all parts requiring such. Clean all motors and 
check all parts and belts & Chains for wear and grease or clean as 
needed. While this picture is not a BC Unit it does show many of the 
points that should be cleaned: 
(SEE MANUAL FOR MORE DETAILS)



9. TROUBLESHOOTING & TECH SUPPORT 

(SEE THE FULL MANUAL FOR DETAILED TROUBLESHOOTING GUIDE.) 
If you have an issue: 

1. Consult This guide and full manual 
2. Consult the Tech page as we have many PDF’s & Videos that 

are not covered in manual or this quick guide 
3. If you cannot find a solution email the tech Department and 

be sure to include your account #, Name, Company and Type 
of equipment you are using





10. WARRANTY INFORMATION 

WARRANTY VOID IF MANUAL IS NOT READ AND 
FOLLOWED PRIOR TO USE OF MACHINE 

Your Commercial coffee roaster has been built under strict Quality 
control measures and should arrive in the best of condition for years 
of quality roasting. it has been throughly tested both at the factory 

as well as by buckeye coffee when arriving at our Arizona facility. But 
as with all electronic equipment there is the chance that after 

received an electronic component could fail in time. so all new coffee 
roasters purchased by buckeye coffee are protected with the 

manufacture parts warranty of one year. This warranty remains in 
effect from the day of delivery by our transit companies or the day 

picked up by customer or their contracted shipping provider. This parts 
warranty will remain valid for original purchasing company and 

warranty is nontransferable. Further if neglect in maintenance or 
damage caused by improper use is detected or damage due to overroasting 

and or fire should occur this warranty becomes void. 
Additional warranty and service is provided through buckeye coffee 
and all service claims must be submitted directly to them to handle 
claim. Additional warranty beyond the one year parts replacement 

warranty are listed below: 

NOTE: If machine is modified in any way this voids warranty 

One full year parts replacement warranty on all parts not damaged 
due to neglect or misuse of product. one year in-house service on unit. 
buyer is responsible for return shipping costs for in-house service and 
warranty repairs. one year phone and internet consultation of repairs. 

most minor issues can be fixed with an email to our tech department. 
other features may apply based on your state or location. see contract 

for further details. If service is required first email us at: 
tech@buckeyecoffee.com and provide account number, name, type of 

equipment and pictures and video or defect 
PARTS EXCEPTION: UNLESS YOU PURCHASE AND USE A MARSHALL 
1912/197 5.9 KPA LOW PRESSURE REGULATOR or other approved 

regulator by us THERE IS NO REPLACEMENT WARRANTY ON KPA GAS 
VALVES. USE ONLY LOW PRESSURE REGULATORS WITH A MAXIMUM KPA 

OF 5.9 (24WC)



After the Warranty- Service and parts 
BUCKEYE COFFEE roasters are built with parts available by electric 

shops all over the world and in the event of a part failure after 
warranty parts can generally be found locally or over the internet 

and can be serviced by most electrical appliance service companies at a 
relatively low cost. also most parts can be replaced easily by a DIY 

handy person. you can also email us or check out our website for simple 
parts repair tips as well as videos posted on youtube from time to time. 
We also offer an in-house service repair program after warranty for 
those that wish to send roaster in for after warranty repairs. call us 

for details. 

10 YEAR PARTS STOCK Guarantee 
We try to keep all parts in stock for warranty work as wells 

stock on hand so there will be no delay as we wait for 
replacement parts from china. all in warranty customers 

receive priority on all in stock parts but we do guarantee we 
will stock replacement parts on hand for any repairs for 10 
years on the model you purchase. in some cases we offer to 
buy back or trade in older roasters on a new model if you 

feel cost to service may be to high compared to replacement 
of machine. call or email for details if considering trading in 

your unit for a price quote. 
Email us for the latest parts price list after warranty 

expires if you need new parts. prices are subject to change 
without notice but we do guarantee lowest prices to previous 

customers.

CONTACT: TECH@BUCKEYECOFFEE.COM 

IF YOU NEED HELP FIRST: 

SEE OUR TECH PAGES AT: 
http://www.buckeyecoffee.com/tech-support---parts.html 

OR OUR FREE MEMBER PAGES: 

MEMBERS PAGE 1 

https://bcroasters.com/m/login?r=%2Fmembers-only-page 
  

MEMBERS PAGE 2: 
  

https://bcroasters.com/m/login?r=%2Fmember-only-page-2 

MEMBERS PAGE 3: 

https://bcroasters.com/members-only-page-3 

More pages are added as needed 

BCROASTERS.COM 
BUCKEYECOFFEE.COM 

BUCKEYE, AZ & TONOPAH, AZ USA 
844.522.6333
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