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“GET YOUR ROAST ON” 

�  

BC COFFEE ROASTER MANUAL 2016  
WELCOME TO THE WORLD OF COFFEE ROASTING 

WITH THE BC LINE OF ROASTERS 

Thank you for investing in the BC commercial coffee roasting 
line! You have purchased a machine that will serve you well and 

roast great coffee. To get the most out of your investment 
please read this manual before setting up and operating any bc 

equipment. 
In order to get the very best out of your Roasting Machine we 

ask you to first Read this manual including the safety 
precautions and simple maintenance procedures. Then by 

reading the simple “GET STARTED” chapter you can see how easy 
coffee roasting can be and how enjoyable the Elite is to roast 

with whether you are new to coffee roasting or a seasoned 
ROAST-MASTER. The Sedona Elite has the features to make 
coffee roasting easy for the beginner and a joy for those 
developing the art of this craft. SO LETS GET STARTED! 

                                                                                                                                                       1. 
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WARNING: THIS MANUAL IS PROVIDED ONLY FOR 
GENERAL INFORMATION PURPOSES. IT IS ALWAYS 
CUSTOMERS RESPONSIBILITY TO CHECK WITH LOCAL AND 
STATE AGENCIES TO ENSURE ALL SAFETY AND LEGAL 
REQUIREMENTS ARE FOLLOWED. (Please Keep a copy of this 
manual with roaster at all times as a reference guide.) 
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2. 

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 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 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)  

 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  
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off and disconnected from power source. If unit is hard wired 
shut off circuit at circuit breaker or circuit electric box.    (3) 

 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 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 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.  
Page 3  
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. 

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 one 
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. 

623.332.1360 BuckeyeCoffee.com info@buckeyecoffee.com

mailto:info@buckeyecoffee.com
http://BuckeyeCoffee.com


�
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.                                                      (4) 
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 and do not open drum as air or 
oxygen could ignite beans. if able manually rotate drum until power 
restored. 

17.Use one 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.  

1. SPECIAL NOTE ON GAS ROASTERS: 
Our commercial gas roasters require gas pressure of 8-24 WC or 4-6 KPA 

or up to .867 PSI. 
A common lpg regulator for gas grills does not provide the pressure 

needed for our roasters. also a high pressure regulator will destroy 
roaster as these can put out 1-10 PSI. You must have a commercial made 
pro regulator designed to provide a maximum wc of 24 (6KPA) or .867 PSI. 

NATURAL GAS: 
Most homes and businesses have restricted Natural gas pressure 

limited to 7 WC or 0.253 PSI. These roasters require 8-24 WC or up to 
0,867 PSI or 6 KPA. It is the responsibility of buyer to first ensure By 

following the above safety precautions as well as all others required 
by your area you will be able to enjoy years of quality coffee roasting 
he  can use a natural gas roaster before buying one. Failure to do so 

will be the sole responsibility of buyer. 
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To help you understand gas pressure better take note of this chart: 

GAS PRESSURE: 

KPA                      WA                PSI 
1                            4                   0.14 
2                            8                  0.289 
3                          12                  0.433 
4                          16                  0.578 
5                          20                  0.722 
6                          24                  0.867 

Please note: while you can roast at 8 WC you will achieve full roasts 
at 16-24 WC 

2. Make sure your electric is correct 

Electric when properly used provides the cleanest form of 
energy for both the environment and the work force. But 
220V electric not properly used and respected can result 

in serious injury and even death. Therefore follow the 
guides listed below and always be sure to have a certified 
electrical technician install and check your specifications 

prior to setting up and using your machinery. 

SPECIAL NOTE: Your unit will arrive with a 5-6’ power cord. 
It 

may not come with a plug. plugs and outlets vary from 
building 

and location plus many customers choose to have their 
roaster hardwired to facility. Therefore customer can 

choose their own type of plug or connection under 
direction of electrician. 

ELECTRICAL SPECIFICATIONS: 

(always check the electric plate on each machine to ensure 
you are setting up unit with proper specs) 

BC ELECTRICAL SPECS:
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All models are sold as 220V 50-60Hz Made for the USA and North America

GAS & LPG MODELS   (WATTAGE)           ALL ELECTRIC MODELS

BC-300:       140W                                                                          N/A
BC-600:      140W                                                                  N/A 
BC-1300:    180W                                                                4180 
BC-2000:    245W                                                                5245 
BC-3300:    570W                                                                  N/A 
BC-6300:    900W                                                                  N/A 

            (6) 

VOLTAGE CONVERTERS FOR GAS MODELS: 
BECAUSE OF THE LOW WATTAGE OF THE GAS UNITS YOU HAVE THE OPTION 

OF USING A VOLTAGE CONVERTER WHICH ALLOWS YOU TO RUN UNIT ON 
110/120 REGULAR HOUSEHOLD or BUSINESS CURRENT. 

IF CHOOSING TO USE A VOLTAGE TRANSFORMER CHOOSE ONLY A HIGH 
QUALITY UNIT AND FOLLOW THE INSTRUCTIONS PROVIDED BY 

MANUFACTURE. WE RECOMMEND THAT IF YOU USE A TRANSFORMER YOU 
CHOOSE ONE AT LEAST 2-4 TIMES THE WATTAGE POWER OF YOUR 

ROASTER. THIS WILL PROTECT UNIT FROM ELECTRICAL SURGES. (User 
assumes full responsibility for use of a voltage converter) 

Connecting Electric cord to outlet: 

Roasters use 3 wire system. Colors of wires Vary from 
both make and model and from electric to gas. always 

look inside electric room to ensure the ground wire is 
properly connected as a ground. Generally green or 

part green is ground but not always. 

In Most cases a plug comes with all models 

On a 3 prong plug both power & neutral attach to power 
lines and GROUND ALWAYS GOES ON GROUND. If you fail to 

attach Ground properly this can damage unit and void 
warranty as well as only provide 1/2 power to unit.(see 

instructions provided with your electrical plug for 
contact points)
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NEVER ATTACH AN EXTENSION CORD AS THIS 

COULD CREATE A FIRE HAZARD AND/OR 
REDUCE POWER TO ROASTER. 

NEVER CONNECT A ROASTER TO AN OUTLET THAT IS NOT THE 
CORRECT VOLTAGE (220) AND THE CORRECT AMPERAGE. TO 

DETERMINE CORRECT AMPERAGE ON ANY APPLIANCE SINCE USA LAW 
DOES NOT REQUIRE IT’S LISTING SIMPLY DIVIDE THE VOLTAGE OF A 

PRODUCT INTO THE TOTAL WATTAGE. THIS WILL TELL YOU THE 
AMPERAGE. THEN YOU MUST USE A CIRCUIT BREAKER OF AT LEAST 

THE SAME AMPERAGE. WE RECOMMEND ALWAYS USING A 30A 
BREAKER OR ABOVE FOR ELECTRIC ROASTERS. IT NEVER HURTS TO 
HAVE A HIGHER VOLTAGE BREAKER BUT CAN DAMAGE WIRING AND 

EQUIPMENT IF YOUR BREAKER HAS TOO LOW OF AMPERAGE (7)  

We Always recommend using a circuit breaker with more amperage 
than needed. Generally a 20A breaker will work with most our line 
of roasters but 30A for all electric models gives you the option to 

upgrade in the future. 

3. UNPACKING AND SETTING UP YOUR ROASTER 

(want on the job training? check out our video series on the 
training page of website. a password may be required. email 
us for details) 

YouR roaster comes in a plywood crate. These crates are very heavy 
the BC-1300 is over 330 lb. and the 6300 over 1100 lb. so be very 
careful when handling using the proper tools. Use the buddy system 
if lifting heavy items. Place crate on solid ground and loosen nails 
or screws from bottom. in some cases you can now just lift off the 
lid. Save crate in case of warranty service repairs. In some cases it is 
easier to remove each side of crate and top one side at a time. In any 
case exercise caution not to damage contents. 

ROASTER ASSEMBLY: 

Roaster has been packed in such a way as to protect it 
during shipment. All parts are properly wrapped and packed 

tight in crate. In general your BC roaster comes mostly 
assembled. 

PLEASE NOTE: the new 2016 line from 300-2000 have the direct-connect 
chaff units so don’t need the information on connecting chaff
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PARTS TO YOUR ROASTER: 

1. main unit 

2. chaff unit 

3. chaff fan/blower 

4. hopper 

5.  flexible hose 

6. usb cord 

(8)  

SIMPLE ASSEMBLY 
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Videos on line explain assembly 

ATTACH EXHAUST PIPES:  

You may choose to use solid steel duct pipe, chimney or 
wood burning stove pipe or even flexible metal pipes. 
(Flexible pipe cannot be clean and must be replaced 
every few months. So we highly recommend if you are 
installing roaster in a permanent location that you use 
solid steel pipes. whenever possible we encourage the 
use of double- walled insulated stainless steel or 
galvanized steel pipes)                                                 (9)

If you are using your unit on a cart and carting to drive 
for use you can get by with a pipe and chimney cap for 
unit. Then using flexible metal piping will be more 
practical but must still be replaced every few months 
as these pipes deteriorate and cannot be cleaned. For 
solid pipes we recommend you but a chimney brush and 
handle so as to clean suet or chaff from pipes every 
few months as it will build up on walls of pipes. A wet/
dry vacuum can be helpful in cleaning chaff also. 

ATTACH PIPES: 

Your unit may or may not come with two small pieces of flexible piping. This pipe 
is suitable ONLY for testing unit and SHOULD NOT BE USED in a regular setup. 

YOU HAVE TWO PIPES COMING OFF ROASTER. One from cooling tray and one from 
chaff unit. both need piped out of building. You can choose to run both pipes 
outside separately or you can run pipes together and run one pipe outside. 

PIPE ONE WAY BACKDRAFT DAMPER: 

If running two pipe into one you MUST use a one way damper 
where cooling tray pipe connects to exhaust pipe from chaff 
unit. If you fail to do so smoke from exhaust pipe will blow into 
cooling tray and fill building with smoke and chaff. SEE 
PICTURES BELOW 

                                                          BACKDRAFT DAMPER 
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� � � (10) 

 

By using a connector pipe as seen here you can attach both 
exhaust vents to one pipe saving money on pipe as well as 
space and installation charges. If you prefer you can use 

two pipes attached to one vent near wall or window.  

VERY IMPORTANT: 
There are two exhausts that come off roaster. 
The main exhaust is off chaff unit. a 2nd 
exhaust comes off cooling tray. YOU SHOULD 
USE TWO EXHAUST PIPES OUT OF BUILDING. 

IF YOU DECIDE TO RUN COOLING EXHAUST 
INTO CHAFF EXHAUST IT MUST HAVE A BACK 
DRAFT DAMPER AT THE END OF COOLING 
EXHAUST. IF THE CUSTOMER CHOOSES THIS 
OPTION IT IS HIS RESPONSIBILITY (NOT OURS) 
TO HAVE THIS INSTALLED PROPERLY. 

FOR PERMANENT INSTALLATION WHERE 
CUTTING THROUGH A WALL IS REQUIRED: 

Extreme care is required when cutting into any commercial or residential wall as either 
water or electrical lines may run through the area you plan to vent. We recommend you 

use a professional to install vents through permeant walls as permits may be required in 
your state or city plus dangers exist in blindly cutting into wall. For experienced 

personnel we recommend you use a reciprocal saw. This saw allows user to cut drywall 
without cutting much beyond wall board so as to avoid damage to interior fixtures. A 

simple video is found on our website on the training page. 

VENTS, CHIMNEY CAPS & Insulation:  

Check with your local building codes to make sure you follow legal procedures for your 
area. Also anytime a heated pipe comes into contact with building it must be insulated 
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with approved duct insulation. SEE LOCAL BUILDING CODES FOR YOUR AREA. See 

SAMPLE � � �

 (11)

CONNECTING AND SECURING ALL PIPES:  

A number of options exist to connect pipes to prevent smoke 
from leaking into building. There are various clamps, heat 

treated caulking and heat resistant duct tape. Make sure any 
method used is approved in your area. 

��� ���  ���

���
PORTABLE SETUP 
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Many customers use a portable setup on smaller 
roasters. You can use this method by putting a small 
roaster such as the 1.5 on a cart and carting it outside 
like a grill to roast with or simply leaving in garage or 
building and moving it to roast area and then using 
flexible pipe to run smoke outside through a door or 
window. There are many options. Just be safe and 
follow the codes allowed in your area. 

(12) 

��� ���  
USE A HEAVTY DUTY CART WITH QUALITY 

WHEELS 

4.TECHNICIAL INFORMATION AND MACHINE PARTS 

Listed below is general information and stats on BC Roasters 

       ELECTRIC MODELS                         (13) 

GAS MODELS: 

STATS FOR EACH MODEL: 

SEE BROCHURE FOR UPDATED STATS ON THE NEW DIRECT-CONNECT 
MODELS: 

BC 600 
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【Technical Data】 
 
(Roaster Capacity): 200g-600g (7 0z.-21 oz.)  
 
(Heating Method): LPG(Y)、gas(R)、N-gas(T)  
                                                                                                                                    (14)                                   

(Electric power on gas unit): 220v~240v 50/60HZ 145w 
 (Motor): 40w / 15w (Fan): 45w/ 45w  
 
(Roasting Time): Approximately 12-15 Minutes  
 (Roasting barrel rotate speed): 83 R.P.M  
  

(Cooling mixing tank spindle speed): 25 R.P.M  
 
(type):Half hot air regulation 
 
(Exhaust diameter): 2*76mm (Exhaust air pipe for roasting hot air and cooling 
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system) (gas consumption): gas burner pressure 2 KPA, 0.03M3/h 
 
SIZE:(L x W x H) 780 x480 x750 mm (INCHES: 31L x 19W x 30H) 
 
(Machine Size):58kg (128 LB) 
 
(Packing Size):(L x W x H)900x650x880mm (CRATE: 36”x 26”x 35”) 
 
(Packing Weight): 80kg (176 LB)  

BC 1300 

【TECHNICAL PARAMETERS】BC-1300 electrical gas coffee bean 
roaster Capacity 200g-1300g / batch. (7 oz. to 2.86 lb.) 

Semi-gas direct with hot air regulation  
Baking time: 12 minutes for light city , 15minutes for city Roaster 
size(L*W*H) 900mm*750mm*980mm  
SIZE INCHES: (35.4 L x 29.52 W x 38.58 H) 
Dust Cyclone collector: 340*450x780mm  
Host Parameters: 220V 50/60Hz 90w & 15w  
Fans of cooler & regulator 120W*2  
Electric heater power 700w*5 elements / 3500w  
GAS UNIT: Gas Consumption 0.25Kg/Hr 

N.W 90Kg(roaster)+18kg(cyclone) ROASTER WEIGHT: 198 lb. CHAFF UNIT 
WEIGHT: 39.6 lb. 

G.W 150kg 

       (15) 

BC 2000 

【Technical parameters】 

Capacity 600g-2000g / batch. (21 oz. to 4.4 lb. roasts)  
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Semi-gas direct with hot air regulation  
Baking time 12 minutes for light city , 15minutes for city  
Roaster size(L*W*H) 980mm*820mm*980mm SIZE IN INCHES:
(38.58 L x 32.3 Wx 38.58H) High efficient and easy to clean Chaff 
Dust Cyclone collector 340*450x1100mm 

Host Parameters 220V 50/60Hz 90w & 50w 

Fans of cooler & regulator 150W*2 Electric heater power 750w*6 pcs./ 
4500w Gas Consumption 0.3Kg/Hr 
N.W 100Kg(roaster) 220 lb. 18kg(cyclone) 39.6 lb.  
G.W 170kg

BC 3300 

【Technical parameters】 Model BC-3300  

Capacity 500g-3300g / batch.  
Baking mode Semi-gas direct with hot air regulation Baking time 12 minutes 
for light city , 15minutes for city Roaster size(L*W*H) 
1200mm*900mm*1150mm 
Size Inches: (L*W*H) 47.24 x 35.43 x 45.27  
Dust Cyclone collector 400*400x980mm  
Host Parameters 220V 50/60Hz 200w  
Fans of cooler & regulator 170W+200w  
Gas Consumption 0.5Kg/Hr 
N.W 150kg * 330.6 lb. G.W Shipping: 220kg *485 lb. 

(16)

BC 7000 CM 

【Technical parameters】 Capacity 2000g-6300g / batch. 

Baking mode Semi-gas direct with hot air regulation Baking time 12 minutes for light 
city , 15minutes for city 
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Roaster size(L*W*H) 1530mm*980mm*1700mm Dust Cyclone collector 
450*450x1500mm 
Host & Mixing motor 110-220V 50/60Hz 200w & 200w 

Fans of cooling & regulator 110-220V 50/60Hz 375w & 745w Heating source by Only 
gas Gas Consumption 0.8Kg/Hr 

N.W 350Kg(roaster)+40kg(cyclone) G.W500kg 

SEE BROCHURE FOR THE BC-7, 14 & 18 POUNDER details

5.GETTING STARTED: 

simple steps to roasting coffee 

So now that we have reviewed the setup and parts 
of your new roaster it’s time for a test drive: See 
on-line videos 

 1. Make sure all power lines are properly connected  

 2. if using a gas unit make sure all pipelines and fittings are 
secure and there are no leaks (all knobs and buttons 
should be in off position)  

 3. Turn on power switch: roaster drum will start turning and 
timer and temperature gauges will light up and run 
through their start-up cycle. (IF ROASTER IS EQUIPT WITH 
A VARIABLE SPEED DRUM YOU WILL NEED TO TURN ON 
DRUM TO ABOUT 50 RPM) If using a gas/ propane unit make 
sure gas lines from tank to regulator are on and line to 
roaster is open.                                                               (17) 

 4. Turn on ROASTING SWITCH: In electric models this will 
power on the heat elements. for the gas unit the self-
ignitor will turn on lighting burners. make sure gas valve 
on roaster is opened up no  
more than1/4 turn part way. IMPORTANT:NEVER OPEN 
VALVE UP ALL WAY WHEN STARTING AS DAMAGE WILL 
OCCUR TO PRESSURE METER!  
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 5. On ELECTRIC MODELS turn fire regulation knob up to 

100%. Make sure Air Volume Adjusting know is off. also 
make sure hopper loading slide is closed. This allows drum 
to heat up faster. On GAS UNIT adjust flame at gas valve to 
desired heat.  

 6. preheat. (you can adjust preheat times to your liking. we 
recommend you stay within the range of 320F-370F (160C to 
187C) this will take about 15 minutes to heat up the first 
time used. ambient temperature in shop will effect heating 
time as well as roast. Once temperature reaches desired 
preheat temperature alarm will sound for 10 seconds.  
  
7. DROP BEANS FROM HOPPER. We recommend you use the 
minimum amounts allowed per roaster until you get 
familiar with roaster. (500 grams on the Sedona 3200 & 100 
grams on the 700) Temperature will rapidly drop when 
beans are first released into drum and will slowly start 
heating up. CLOSE HOPPER SLIDE. START TIMER

 8. While We recommend the following temperatures as a 
general guide for roasts in stainless steel drums: *LIGHT 
ROAST 425-440f *Medium: 440-450f *Dark: 450-465f (* These 
are just general guidelines-Ambient temperatures and 
other factors effect actual roast times) 

 9. After beans have been dropped into drum close loading 
slide to avoid heat loss. after a 1-2 moments bean 
temperature will begin to rise. Watch and time the pace of 
temperature rising. while you always want temperature to 
increase you do not want this to happen too fast. to do so 
can either cause outsides of bean to over roast and/or 
effect taste. on the other hand you do not want bean 
temperature to drop once it has started roasting as this(18) 

could cause beans to loose taste. A steady increase is always 
best. see notes on air flow as a general guide.  

 10. Bean progression:Listed below are some changes that take 
place as your beans begin to heat up and roast. it is vital 
that you monitor entire process and take note of the 
various times and changes. we recommend you keep a log of 
your roasts. in effect you are keeping a hand written 
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profile that will prove useful when cupping your coffee 
and repeating roasts. even if your unit comes with a 
computerized profiling system these notes may prove 
invaluable in perfecting future roasts.  
Here is a reference of roasting time:  

Light roasting: 12-13 minutes  
 Medium roasting: 12-15 minutes  
 Deep roasting: 13-16 minutes  

�  

Coffee Roasting Bean Chart:     (19) 

Coffee Roasting Bean Chart:  

1.green coffee- only buy quality raw arabica beans from trusted suppliers 

2.beans begin to pale after roasted for several minutes  

3.Early yellow- you will begin to smell grain roasting scent in air 
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4.Yellow-Tan 
5.light brown 
6. brown 
7.1st crack starts (see bean has expanded in size)  

8.first crack done- some coffees produce loud cracks for a minute or 
longer while others are relatively soft quiet and you must listen close to 
hear. any time after first crack you may choose to end roast. generally 
your supplier will inform you what is the ‘sweet spot’ for ending roast. 
from this point on you can take samples of roast from sample spoon every 
30 seconds or so to cup later for testing.  

9.city roast  

10.city plus  

11.full city  

12.FULL CITY PLUS AND 2nd crack: (around this time second crack may 
begin. some beans begin 2nd crack right after first crack ends and 
you can not even tell that second crack has begun. others start 2nd 
crack within about 3 minutes 

(after first crack begins. 2nd crack is very light and quiet you may not 
hear much crack or any at all) 

13. Vienna- Light French (these changes now take place very quickly 
perhaps in 15-30 seconds) 

14. full french (ALMOST COMPLETELY BURNT. IF YOU DONT PULL NOW 
YOU WILL SOON BE THROWING ENTIRE BATCH AWAY. REMEMBER: BEANS 
STILL ROAST A BIT WHILE IN  
 
COOLING TRAY. IT IS ALWAYS BEST TO PULL BEANS AND END ROAST JUST 
AHEAD OF DESIRED ROAST) 

15. charcoal=dead 

16. Call the fire department You are ready to ignite!!!                        (20) 
 

Control bean heating: (temperature should 
always rise after bottoming out. never allow 
temperature to begin dropping while roasting) 

During the roasting process you will want to use the follow methods to 
control heating process: after beans begin heating in drum and 
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temperature begins to rise you will want to turn down the temperature 
from the high setting you had it on during preheat. During the first 
several minutes while beans are roasting and slowing turning light 
yellow to tan the moisture or water inside beans are evaporating. you do 
not want this to happen too fast but at a steady pace. You can control this 
pace by turning down the gas on a gas unit or the temperature by 
adjusting the fire regulation control on control panel. you will also be 
able to control the pace of roast by adjusting the air flow (AIR VOLUME 
ADJUSTING KNOB) this allows air to blow through drum providing another 
source of heat but also allowing heat to be controlled. There is no exact 
science on when and how much air flow to allow at any given time but keep 
in mind: TO MUCH AIR FLOW WILL DRY OUT BEANS TOO SOON AND EFFECT 
TASTE FOR THE WORSE. Also keep in mind after first crack increased air 
flow will help remove smoke and chaff from beans and drum. 

NOTES ON AIR FLOW WHILE ROASTING: 

Listed below are some notes and opinions on air flow during 
roasting of coffee being provided as a general guide. As mentioned 
above there is no exact science with regard to air flow and it is 
part of the art and craft developed over time by each roast-
master. But here are some guidelines to get you started: 

Typical airflow for ELECTRIC IR ROASTER: 

25% drying 
 
50% for Ramp 75% development 

Gas: open flame:  
 
25% through most of drying and ramp then 80% as approaches 
first crack 

In open flame GAS roaster air flow is helpful transferring heat 
to bean and controlling temperature. Higher airflow means finer 
control with the gas dial.  
                                                                                                      (21) 
During development high airflow controls and clears smoke and 
chaff. There appears to disagreement about the detriment to 
roast from smoke kept in the drum. 

Which seems to confirm: 
 
There is no RIGHT AIRFLOW for the classic drum roaster. 
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What is clear: the more you increase air flow the more you will 
need to increase heat to maintain or increase temperature. You do 
not ever want temperature to drop during development but also 
you don't want to roast too fast either. 

One thing is certainly clear: coffee roasting machines that offer 
automated airflow defeat the purpose and defeat the artistic 
purpose to roasting coffee.  
 Each artisan should not limit themselves to a set recipe to air flow. 
Develop your own styles and basic profiles but never stop being 
creative. 

ANOTHER THING IS CLEAR: too little or TOO MUCH air flow is not a 
good 

thing. This is the big advantage of DRUM ROASTERS VS. FLUID. Fluid 
roasters blast beans with too much hot air and too high 
temperatures through entire roast... 

First Crack: Each crop of coffee has it’s own characteristics and 
‘personality’. Some coffees begin first crack at 350F (around 175C) 
others don’t start until around 400F (205C) but generally you will 
hear the first crack if fans are not blowing too much. Different 
coffees produce different amounts of crack. Some are very loud and 
sound like popcorn popping away. others are more like RICE CRISPY’s 
with a light ‘snap, crackle & pop’. DECAFFEINATED COFFEES often 
produce very little crack as the process of extracting caffeine from 
bean changes it quite a bit. 

(ALSO DECAFFEINATED GENERALLY ROASTS SEVERAL MINUTES SHORTER 

THAN REGULAR BEANS) 

any time after first crack begins the coffee may be dropped into cooling 
tray. we recommend as soon as first crack begins to take samples every 
15-30 seconds with sample spoon and mark for taste testing later. keeping 
good notes will result in finding to best taste for each variety you roast 
and in creating the best profiles for that crop.                                (22) 

FRENCH ROAST 
 

We know with the advent of companies like Starbucks ( often called 

‘CHARBUCKS' among master-roasters) that many have developed a taste for 
dark roasted and ‘burnt’ coffees. But Really once coffee passes full city 
plus and 2nd crack you are no longer tasting the flavor of the roasted 
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beans but rather the taste of the roast itself. We like the illustration of 
toast. You can toast all types of bread and get wonderful flavors in each 
variety. but there comes a point where you burn bread so much by over- 
toasting that all bread begins to taste the same= BURNT... 

Our point is that so many types of coffees produce so many wonderful 
tastes at various levels of roasting why would you want it all to end up 
tasting the same no matter what variety? But the choice is always yours... 
 (and your customers) so just be careful when letting roast get so dark as 
you are only moments away from calling the fire department and 
destroying your roaster (voiding warranty) and setting your place on fire. 

6.DEVELOPING THE CRAFT 

Books upon books are written on this subject and even more books 
are yet to be written. The point is: Many people have spent an entire 
lifetime roasting and perfecting skills in coffee roasting. this is 
truly an artisans craft. so whether you are roasting coffe as a 
hobby, starting a new business or expanding an already successful 
business people that are truly passionate about coffee are givers 
and sharers. this is not a craft meant to be a lost art. it is a skill 
developed to be shared. there is plenty of room in this world for 
more coffee roasters and coffee roasting companies. So share you 
ideas and listen to new ideas and concepts. there is much to be said 
about the wise proverb: 

“There is more happiness in giving than in receiving” 

That is certainly true when it comes to sharing a great cup of fresh 
roasted coffee among people that love the craft. So listen and share. 

Listed below are some sources that we enjoy learning from: 

The Blue Bottle Craft of Coffee: Growing, Roasting, and Drinking, with 
Recipes book by James Freeman 

The coffee Roaster’s companion by Scott Rao The professional Barista’s 
(23)

Handbook by Scott Rao 

WEBSITES: 

http://www.coffeeforums.com 

http://www.sweetmarias.com/ 
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www.buckeyecoffee.com 

http://www.home-barista.com 

http://www.coffeegeek.com/forums/ 

PLUS MANY MORE. Type coffee roasting forums in search engine 
plus look up videos on the subject at www.youtube.com 

Email us with any questions, concerns and ideas. we believe all 
new ideas are worth a try! Don’t let anyone discourage you from 

new ideas. some will work others will not. but if we don’t try 
nothing new will happen. we are excited to have you among the 

coffee roasters of the world and eagerly look forward to your 
ideas and suggestions! 

LET’S TALK COFFEE! 

7. MAINTAIN YOUR MACHINE  

An optional 
maintenance can be 
setup or purchased 

for maintaining your 
machine 

24

The BC machines are made to work for extended periods of time 
with minimal maintenance. THIS DOES NOT MEAN NO 
MAINTENANCE IS REQUIRED. Daily maintenance is essential!  

The life of your machine depends on you!
95-99% percent of all problems we get are due to customers not maintaining machine. 

coffee roasters use extreme heat with gas and electric or all electric. Coffee roasting 
produces massive amounts of smoke and chaff. If the air flow  with smoke & moisture from 
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coffee is not properly channeled out of building or chaff into chaff units damage will occur. 

Because chaff is like dust its debris can go all over parts of roaster internally and 
externally.   

Therefore it must be monitored closely during each roast and every day!

CLEANING DURING AND AFTER EACH ROAST AS WELL AS DAILY 
MAINTENANCE: 

1. PROPER AIR FLOW: Chaff  and smoke and coffee moisture must be 
pulled from drum. To do this fan motors are used. The fan must be 
kept clear as well as all pipes. Check fan venting and mesh after 

each couple roasts. 

1. Clean chaff Each day or after every roast: every 2-3 roasts or 
more often if coffee produces excessive chaff. Clean chaff from: 
A: CHAFF UNIT B: Debris tray in or under burner room (this is vital 
after each roast. Especially electric models that have 
perforated drums and drop more debris and chaff into burner room 
during roast) C. Chaff area under cooling tray: you may have a 
door that pops open to clean chaff or on small machines you may 
simply lift cooling tray and clean- also clean venting going to fan 
so it does not clog. 

2,CLEAN FAN VENTING daily WITH A VACUUM OR SOFT BRUSH: some 
customers are forgetting this most important area. You must lift 
fan off chaff unit if attacked and clean vent under fan. Failure 
to do so will result in reduced air flow which can create many 
other problems. See extreme pictures below where vent was not 
cleaned for weeks. If you roast 8 hours a day then clean this 
daily with a fan or soft brush: while open check and clean walls 
of chaff unit. If vent holes in chaff unit get clogged chaff unit 
will not work properly. (See extreme pictures below) 

3.USE PERMANENT PIPES: Some units come equipped with temporary 
flexible piping. These pipes are just for initial setup and test of 
your Roaster. You need to use permanent piping and set it up so a 
pipe brush can be ran through it semi- monthly or more often to 
clean avoid buildup of fire  (25) 
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EXAMPLES OF EQUIPMENT RUINED BY NOT CLEANING FAN, VENTING & CHAFF 
UNIT

2. Debris will fall onto burners so you should check and clean often:
this may need performed monthly or more often. Always check burners visually during 

each roast.

���

3. PERMANANT PIPES NEED CLEANED WITH A PIPE BRUSH:

Roasting coffee produces much chaff that will be sent mostly to 
chaff unit. but some will fall into Residue Collection & Heater 
room compartment. use brushes or a wet/dry vacuum to remove 
chaff after every few roasts. if your coffee beans produce 
excessive chaff you may need to clean more frequently.

(26)
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daily maintenance 

1. wipe down entire machine with a dry micro fiber cloth 

2. Check and empty chaff unit after 1-3 roasts and check 
debris drawer after each roast: Clean Fan too! 

3. At the end of every day let machine cool down the clean 
entire roaster. unplug power make sure gas line is closed. 
then wipe down entire machine with micro fiber towel. if 
needed moisten towel with neutral cleaner then wipe clean. 
never plug in or turn on machine with wet or damp parts or 
exterior.                                                                                  (27) 

As seen above: 
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(1)in both gas and electric models some debris will fall from 
openings in sides of drum to the debris drawer. the electric 
model will have move debris due to having a perforated drawer. 
this should be emptied between roasts. 

(2) in the bottom of cyclone or chaff unit is a door to collect 
and move chaff between roasts. After every 2-4 roasts when 
blower is not on you can remove chaff with a vacuum or brush 

(3) door below cooling bin should be checked and emptied at the 
end of each day. Some chaff and debris will be sucked into this 
room during cooling process. 

(28) 

MONTHLY 
MAINTENANCE 

Lubricate drum bearing: 
lift open drum protection 
cover. open bearing lube 
cap and  lubricate with 
grease gun. *tool kits sold 
by buckeye coffee have 
tools and micro fiber and grease gun. 
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ON EACH SIDE OF ROASTER ARE 

SEVERAL BOLTS HOLDING 
STAINLESS STEEL HOUSING ONTO 

UNIT.

REMOVE ALL BOLTS AND TAKE 
HOUSING OFF UNIT. BETWEEN 
DRUM AND ELECTRIC ROOM YOU 
WILL SEE A BEARING THAT NEEDS 
GREASED MONTHLY.

Also Lube front bearing with a few 
drops grease monthly! 

(There is no bearing cap on front bearing)

Remove bearing great cap. Using 
approved grease gun refill monthly.

BE SURE TO KEEP MACHINE CLEAN DAILY AND COMPLETELY 
CLEAN ALL EXTERIOR WEEKLY AND INSIDES OF CHAFF & DEBRIS 

CONTAINERS ON A REGULAR BASIS.

29
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8. WARRANTY INFORMATION 

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 over-
roasting 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 a phone call. other features may 
apply based on your state or location. see contract for further 
details. If service is required first email us at: info@buckeyecoffee.com 
and call number below. 623.332.13609.  

PARTS EXCEPTION: UNLESS YOU PURCHASE AND USE A MARSHALL 
1912/197 5.9 KPA LOW PRESSURE REGULATOR THERE IS NO REPLACEMENT 
WARRANTY ON KPA GAS VALVES. US ONLY LOW PRESSURE REGULATORS 
WITH A MAXIMUM KPA OF 5.9 

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      (30) 
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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   page 
23 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.                                                                          

10. Trouble Shooting & adjustments 

�   

                     ELECTRONIC BOARD SAMPLE                  (31) 
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POWER CORD: On all gas models we shall leave the 
international plug on unit as you will get a voltage 

converter that you can plug into to run unit off 110V in USA 
and canada. 

�  
ELECTRIC MODELS: Electric models use such high wattage 
that you cannot run units on 110 with a converter so we 

shall either install a 3 prong north american approve 220V 
20A plug or leave wire bare for you to have a certified 

technician hardwire to your facility. 
GREEN WIRE OR PARTIAL GREEN WIRE IS GENERALLY GROUND. 

BUT ALWATS CHECK INTERIOR ELECTRIC ROOM TO CONFIRM 
GROUND WIRE. HAVE ELECTRICIAN WIRE ACCORDINGLY. 

PROPERLY HOOK UP YOUR NG GAS &LPG LINE: 

If you have ordered a natural gas unit you will need a 
certified approved technichian to install a gevernment 
approved NG regulator you must purchase at your own 

expence. You will need gas regulated yp to 2.8 KPA. 

 (32) 
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IF you purchased an LPG GAS model you will need a LOW pressure 
adjustable LPG regulator. You can purchase a MODEL USED IN GAS 

GRILLS but KPA pressure will only reach 2.5 to 3. TO get full use of 
your roaster you must buy a professional 5.9 max KPA regulator such 

as the MARSHALL 1912/197 set to KPA 5.9. We recommend if you are 
doing a permanent install that you run a permanent gas line with a 

proper regulator. 
THERE IS NO WARRANTY ON KPA GAS VALVE UNLESS YOU 
PURCHASE A MARSHALL 1912/197 REGULATOR FROM US. 

Always use LPG tape and joint compound where needed at connectors. 

INEXPENSIVE TEMPORARY REGULATOR               USE YELLOW LPG TAPE AT CONNECTOERS 
 

CONTROL 
PANELS: 

By knowing how 
to operate your 

unit properly 
you will avoid 
many potential 

problems.  
Always read all 
instructions on 

machine 
operation and 
safety first 
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 (34) 

KNOW YOUR UNITS OPERATION: 

ELECTRIC CONTROL PANEL: 
 

ALWAYS BE SURE ALL CONTROLS ARE IN OFF POSISTION AND 
KNOBS TURNED DOWN BEFORE TURNING MACHINE ON. TURN 

ALL CONTROLS OFF WHEN POWERING DOWN MACHINE. UNPLUG 
UNIT WHEN NOT IN USE. 
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(35) 
PROPER INSTALATION WILL RESULT IN SMOOTH OPERATION 

���  
An exhaust pipe should be run off two locations on roaster. 

(1) as seen in illustration exhaust pipe runs from unit to side 
pipe on chaff unit then is piped outdoors 

(2) not seen here there must be a pipe run off of cooling tray 
blower to outside. you can choose to run 2 pipes seperate 

outside or join pipes together to run outside.        
CRITICAL: IF JOINING 2 PIPES TO ONE EXHAUST YOU MUST 
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USE A ONE WAY DAMPER (BACKDRAFT DAMPER) or else 
smoke will be pushed from chaff unit back into      (36) 

(3) cooling  tray and building. see pictures below to avoid this 
problem: 

WHEN JOINING 2 PIPES INTO ONE EXHAUST PIPE YOU MUST USE 
A BACKDRAFT DAMPER 

TROUBLE SHOOTING FIXES: 

FAILURE CAUSES: REASON REMEDIES OR 
SOLUTIONS

UNIT WILL NOT POWER 
ON.

1. not plugged in
2. internal circuit breaker 

off
3. Check internal fuse

1. plug in. check all 
connections

2. unplug unit. Open 
electric room and turn 
circuit breaker on.

3. replace fuse

COOLING FAN OR HOT 
AIR ADJUSTMENT FAN 
WILL NOT TURN ON

Not properly connected be sure each blower is 
connected to proper plug in 
back of unit and tightened

SMOKE IS COMING 
INTO BUILDING

1. Improper setup
2. Improper or unsecure 

piping

1.Connect pipes to correct 
components or points
2. use a backdraft damper 
if connecting 2 pipes to one 
exhaust
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(37) 
TROUBLE SHOOTING CONTINUED: 

BEANS ARE FALLING 
INTO DEBRIS DRAWER

1. drum needs aligned
2. some debris will fall 

through perforated 
electric drums

1. UNPLUG unit after cooled 
down and re- align drum so 3 
mm of space exists between 
front wall & drum.

GAS UNIT WILL NOT 
IGNITE

1. Gas is not on at all controls
2. ignitor is not buzzing allowing 

machine to ignite
3. wrong gas being used
4. KPA pressure is too low

1. Check all connections. 
carefully turn up tank and 
regulator while machine lines 
are off then when igniting 
turn gas control up slowly

2. ignitor may be damaged. 
contact supplier

3. make sure NG gas roaster is 
used with NG gas and LPG 
with LGP gas.

4. MAKE SURE KPA pressure 
stays between 1-4

KPA PRESSURE VALVE 
CONTROL STOPPED 
WORKING AND IS STUCK 
ON HIGH NUMBER

You have damaged KPA gas 
pressure valve by not following 
proper usage instructions

You must purchase and install a 
new KPA pressure velve. It is 
dangerous to use unit without 
proper knowledge of gas 
pressure

DRUM MAKES A 
LOUD NOISE WHEN 

HEATED UP

Drum is out of alignment. Turn off machine. Allow to cool. 
UNPLUG UNIT. realign drum as 
outlined in manual

BEANS ARE BEING 
SUCKED INTO CHAFF 
UNIT

1. roasting a batch too small
2. Roasting a batch too large
3. Too much Hot air flow
4. Machine exhaust pipe is 

connected to or near an 
exhaust fan

1.& 2. Roast within the range 
reccomended by the 
manufacture
3. Turn down hot air flow
4. turn off all fans not connected 
to roaster during roast

ELECTRIC UNIT TURNS ON 
BUT BARELY HEATS UP 
AFTER 15 MINUTES

Improper connection of plug Make sure the GROUND WIRE 
IS PROPERLY CONNECTED 
TO THE GOUND ON PLUG
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(38) 

SAMPLE ELECTRIC PANEL 

���  
          

1.SOLID-STATE RELAY 2.UK TERMINALS  

3.BUILT-IN CIRCUIT BREAKER*** (If MACHINE WILL NOT 
POWER ON PLEASE UNPLUG UNIT & OPEN ELECTRIC 

ROOM AND FLIP ON BREAKER. A SMALL TRIP 
BUTTON MAY NEED PUSHED TO TRIP ON BEAKER) 

 4.FUSE HOLDER  5.TIME RELAY  

NO MATTER WHAT I DO UNIT 
WILL NOT POWER ON

Possible short or damage to unit UNPLUG UNIT. CONTACT 
MANUFACTURE OR COMPANY 
THAT SOLD UNIT OR A 
CERTIFIED ELECTRICIAN IF 
NO LONGER UNDER 
WARRANTY
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 6.SOLID-State RELAY  

equipment readjustments: 

when you first receive your roaster and unpack it some items 
may have been jarred during transit. also from time to time 

after repeated use minor adjustments may be needed to 
equipment to keep all parts in line and working at optimum 

condition. this section will discuss some common 
adjustments that may be needed when first receiving unit 
and after use:Cooling tray arm readjustments: (39)

When roaster first arrives you may need to make adjustments to 
cooling tray arms (cooling bin agitator) 

when turning on cooling mixing button your cooling arms will 
begin turning inside tray. if arms rub or squeak then a minor 

adjustment may be needed to adjust arms. Generally just a slight 
adjustment made by loosing arms with the allen wrench hex key 

and pulling arms away just slightly from tray so excessive 
pressure is not on arm pushing against tray bottom will fix 

problem. 

Alignment of roasting drum: 

If during transit drum becomes slightly displaced or out of line 
this could leave a slight opening between opening in drum and 
bearing causing some beans to fall from drum to inside Residue 

collection area (heating Room). 

remove drum housing, if the gap between front door and drum is 
over 3mm, then you can push the drum ahead, but remember the gap 
is at 3mm then this is fine. If it's too tight, there will be loud noise 

produced. conversely if the gap too large, the beans will fall 
from drum onto heating room. 

To correct this problem you will need to remove drum housing then 
loosen the two locking screws, adjust position of drum and 

tighten screws back into placea 3mm gap is acceptable and allows 
drum to turn.  Before putting housing back onto unit you may wish 

to give unit a heat test to make sure it is properly aligned.  
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�  

GAS BURNERS NOT HEATING FAST:

�   

CLEAN HEADS AND CHECK INJECTORS TO SEE IF CLOGGED 
AND CLEAN. KEEP UNIT CLEAN INSIDE AND OUT. (40) 
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Generally if you run into a problem a simple fix can 
be had. please follow the guidelines listed in this 

manual to avoid any problems and if a problem 
should arise first check the trouble shooting chart 
before contacting us. if you are unable to resolve 

problem after consulting the trouble shooting 
guide below do not attempt to work on roaster by 
yourself as this could void warranty. unplug unit 

from power source and shut off gas line if 
applicable then contact us via email text or phone 
call. you may also wish to check our website for 

further instructions and details. 

MORE DETAILS ABOUT YOUR ROASTER: 

ARTISAN SOFTWARE: 
(if your roaster came with a data logger or Fidget or you 

plan to add a fidget to the basic model here is where you get 
the free artisan software: 

ARTISAN SOFTWARE UPDATES AND EMAIL SUPPORT: 

Copy and paste this link for the latest software updates: 

ARTISAN SOFTWARE: 
Latest releases: https://github.com/MAKOMO/artisan/releases/latest ARTISAN 

EMAIL SUPPORT: 

Email support: 

https://lists.mokelbu.de/listinfo/artisan-user 

mailto:artisan-user@lists.einfachkaffee.de 

If you need a setup guide for artisan with your plus model email us for a pdf copy

41
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ELECTRICAL CERTIFICATIONS: 

CE, RoHS, ISOP001

SETTING ALARM:

Generally alarm is note setup on the BC but if you wish to set it for 
either your preheat temp or maximum temp you may. 

(be very careful because if you change other settings your roaster may not work)

SETTING THE ALARM ON YOUR OMRON CONTROL: 
Some like to set alarm for preheat time. Our Arizona models 
are generally set to 400F so you know to drop beans by that 
temp but you can change it to any time you want. Hers how: 

42 
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GENERAL DRAWINGS  OF A ROASTER: 

(in the future we may provide drawings or schematics to 
customers if needed to get permits for usage) 

EXAMPLES OF PERMANENT SETUP: 

The best way to set up roasters are to use two separate 
exhaust pipe exiting building. We recommend double wall 4’ 

piping but you can also use stainless steel duct piping 
provided it is properly sealed to prevent smoke from leaking 

and a take-ogg pipe allows cleaning. pipes should be attached 
with clamps, foil  heat seal tape (not Duct tape) and silicon 

sealant. 

NOTE:  
Just because you hire an HVAC or plumber do not expect him 

to do it right. We have seen so many poor jobs done by ‘so 
called’ professionals you would not believe it!  

See some good and bad examples below: 
 

THIS IS A GOOD EXAMPLE OF NOT TAKING ANY RISKS AND 
TAKING TWO PIPES OUT BUILDING. Notice the steel plate 

against wall. anytime you take hot pipes through a wall or 
ceiling insulate them            (45) 
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Another professional job 
done right! 

2 separate pipes going out 
building. remember to 

allow pipe off chaff unit 
to be removed both to 
clean pipe and lift fan 
off chaff unit to clean 

under chaff venting 

(this model is the sedona 
but all models need 

cleaning under fan to 
prevent loss of airflow) 

(46) 
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BAD EXAMPLES: 
Sad to say these bad example were done by ‘professionals’ 

Many cut corners:  
Some did not use clamps- just tape. 

others used cheap pipes and elbows that smoke poured out of 
Some would put a 4” pipe over a 3” pipe and simply put a few 

screws into it rather than buy a 3” to 4” adapter 
many that ran two pipes into one did NOT use a backdraft 

damper. 
If you hire a professional be sure they have experience in the installation of 

wood and pellet stoves. 
let them know that coffee roasting puts off more smoke per pound than word 

and much more chaff and debris 

AND 
WATCH THEM LIKE A HAWK AS THEY INSTALL! 

test machine 2-3 times before they leave! 
Do not call us to fix it if they do it wrong-call them! 

WHAT DO YOU SEE WRONG HERE? 
1. No clamps used 
2. poor quality elbows that leak 
3. no backdraft damper 
4. you cant see it but bigger pipes are attached over smaller 

pipes and just screwed to attach. 

This professional job shut down the whole business as it 
filled building with smoke… sad 

(47) 
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What about this job? First of all no 

backdraft damper used but 
even after one was put on 
the smoke still found it’s 
way to the cooling tray… 

Why? The main pipe is 
awakes the pipe coming off 
chaff unit where 99% of 
the smoke exits. it should 
be a straight pipe out of 

building. In this case it is a 
side pipe that dead ends int 

to the main pipe (cooling 
tray pipe) 

It would be better to have 
one pipe for chaff and none 
for cooling tray then this 
method. Remember: only about 

10-20 seconds of smoke comes out 
of drum into cooling tray for the 
first 30 seconds door is opened. 
Therefore smoke only goes out 

of cooling tray about 10-30 
seconds during entire roast. 

DIY SETUP OF EXHAUST PIPES 
Many customers choose to do their own exhaust setup and this 

is fine providing you use the right pipes and setup and seal 
properly. Here are some pipe suppliers: 

Here is some companies for exhaust pipe: 

http://www.novaflex.com/productcart/pc/viewcategories.asp?idCategory=61 

This company may offer the best options: 

http://www.ducting.com/ambient-air/hvac-air-ducts/SS-Flex-800.html 

Here is another nice source: 

http://www.olympiachimney.com 

http://www.dalsinmfg.com 
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IF YOU HAVE AN ISSUE FOLLOW THESE STEPS FIRST: 

1. CHECK MANUAL 
2. CHECK OUR EDUCATION PAGE ON OUR SITE 
3. GOOGLE IT 
4. IF YOU CANT FIND ANSWER EMAIL US. WE are human and not awake 24 

hours a day. We are happy to help you during normal business hours in 
between meetings. But we cannot instantly answer every question. 95% 
of the calls we get we can take you to a page in this manual or a video 
on our training page to resolve. We are here to help you succeed but 
we have a life too and will take your emails very serious and respond 

within 24 hours. 
5. If you have not received a reply after 24 hours feel free to text or 

call. Texts can usually be handled faster than calls as if we are in 
meetings we will not be able to answer calls. 
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TIMER: (this is not the exact timer as on the BC models but 
the setup is about the same) 

It APPEARS SOME ARE RESETTING TIMER TO 0.00 AND CAN’T TURN IT ON. The 4 
lower buttons on most timers are to set timer. If you have it set for 0 it will turn 

on and off in 0 seconds. To avoid having timer go off i set mine to 90.00 or 99.99 
minutes. That way it will never run out of time unless you fail to reset it. Timer 

is turned on and off with control panel button but is reset with the little lower 
button on left side. 
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Important Gas Pressure Notice: 
Important notice to all customers and prospective customers choosing to 

buy gas roasters and commercial gas appliances: 

All gas appliances are both very efficient tools of the trade but also must be installed 
professionally by certified technicians. Natural gas (NG) and liquid propane gas (LPG) 
are great fuels for cooking and roasting. But improperly used can be fatal. It is therefore 
vital all persons considering buying equipment using natural gas or LPG understand its 
proper usage and limitations. It is the full responsibility of the consumer or customer to 
educate himself on the proper use and safety requirements of using any gas product. 

GAS PRESSURE: 

BEFORE purchasing a gas appliance it is the buyers responsibility to be sure they are 
permitted to install and operate a gas appliance at their facility. They must also be 
educated as to the gas pressure required to run a commercial coffee roaster at their 
location. 

GAS ROASTERS REQUIRE A CONSISTENT CONSTANT GAS PRESSURE OF 20-24 
WC. 

NATURAL GAS (NG) 
Natural gas settings in a standard residential home are set at about 7 WC. This is not 
sufficient pressure to run a coffee roaster at even 1/2 power. Therefore it is the 
consumers responsibility to ensure in advance that the gas pressure setting at his or her 
location can be adjusted by a technician to a setting of 20-24 WC. 

See article below for gas pressure: http://inspectapedia.com/plumbing/
Gas_Pressures.php#NaturalGas 

���  
���  
���  
LIQUID PROPANE GAS (LPG) 
LPG or commonly called propane in the USA comes out of the tank at a very high 
pressure ( typical ranges are 10-100 PSI) this pressure is far too high to run any 
appliance safety and therefore must be adjusted using approved regulators. 
(10 to 100 PSI = WC of 276 to 2767) 
To determine WC see link below: 
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http://www.convertunits.com/from/psi/to/water+column+[inch] 

USING A STANDARD HOME GRILL REGULATOR: 
Home LPG gas grill regulators cut the gas pressure down to 11 WC which is too low to 
run most commercial coffee roasters. Therefore a professional low pressure regulator is 
needed to roast at pressures up to 24 WC. Find the nearest professional LPG 
equipment supplier in your area for details. 

GAS LINES: 

It is vital that all gas lines be free of leaks. Have all natural gas lines professionally 
installed by a certified technician Licences and approved in your locality. 
LPG: 
Use only professionally crimped gas lines and always check for leaks using the soapy 
water test before lighting any appliance. 

If you have any further problems that cannot be resolved 
check our website for help and contact your sales 

representative. We want to do all we can to get you up and 
running as quickly as possible.   (49) 

Again we want to thank you for letting our company have 
a part in the success of your business and in the joy of 

developing the craft of coffee roasting. Coffee roasting 
and micro-roasters are quickly becoming the preferred 

choice of coffee drinkers the world over as many people 
are just now getting to taste what truly fresh roasted 

coffee is all about. if we can be of further help in 
getting your company off the ground while saving you 
time and money throughout the entire process we are 

here to serve. 

info@buckeyecoffee.com

Distributor information: 

Buckeye Arizona Roasting Company llc 23825 W Huntington Dr Buckeye, 
Arizona 85326 USA 623.332.1360 
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