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This Manual should be used along with the latest ‘BC QUICK START GUIDE’ 

MANUAL DESIGNED FOR USE WITH THE BC-1 THROUGH BC-35

Thank you for investing in the BC Line of Commercial Coffee Roasters! Your purchase 
will serve you very well for years to come providing you read and follow the 
guidelines in this manual as well as the Guides found on the TECH PAGE at 
BUCKEYECOFFEE.COM and the MEMBERS ONLY PAGES at BCROASTERS.COM. 

GOAL ONE: 
READ THIS MANUAL BEFORE USING EQUIPMENT AND FOLLOW THE 
GENERAL GUIDELINES IN IT DURING AND AFTER USE IN ORDER TO 

MAINTAIN THE WARRANTY & CARE FOR YOUR EQUIPMENT FOR YEARS TO 
COME. 

IMPORTANT NOTICE: 
This manual is provided as a general guide. It is always the customers 

responsibility to do their due diligence in advance when buying any equipment to 
ensure they meet local county and city codes as well as follow the approved 

guidelines on installation of all equipment. 

Keep a physical or digital copy of this manual with roaster at all 
times for quick direction & guidance. Consult manual FIRST before 

contacting Tech Support.  
TIP: (Digital PDF Copies can easily be kept on a SMART cell phone or 

tablet so all operators have manual on hand)

http://BUCKEYECOFFEE.COM
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BC PRODUCT WARRANTY: 
Your New Roaster is warranted from the date of purchase for one Year. During 

such time if machine breaks down due to a defective part(s) we shall replace part 
and provide full instructions on replacement installation. Free priority shipping 
is provided during warranty period. (Some companies make you pay for shipping 

during warranty!)  If it is determined that machine was abused or not used 
according to the manual then this is not covered under warranty but parts can be 

provided at normal cost and shipping.  

AFTER WARRANTY PROTECTION: BC ROASTERS 
Many companies want to sell you equipment but don't offer extended support after 

warranty. We have found from other clients that bought from some name brand 
companies that when a common part such as a motor or fan has gone bad these 

companies require up to 90 days to ship a replacement once you pay & order part. 
That is why we stock a large inventory of the common and even rarely needed parts 

and offer our  
10 YEAR IN-STOCK PARTS GUARANTEE: 

After warranty we have our 10 year In-Stock Guarantee:(BC ROASTERS, CANYON 
GRINDERS, AZ ONE CUP MAKERS} No Other Company offers such a guarantee! 
BE SMART AFTER WARRANTY & STOCK BASIC PARTS TO AVOID DOWN TIMES

FAILURE TO READ AND FOLLOW THE GUIDELINES WITHIN 
THIS MANUAL WILL VOID YOUR ROASTER WARRANTY

SEASONING DRUM: 
Your roaster has been bench tested and the drum was seasoned prior to shipping to you. 
We did clean unit after roasting but some debris may have fallen in drum after cleaning. 

This is normal. So you are now 

READY TO ROAST!
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1. SAFETY FIRST 
IMPORTANT NOTES FOR GAS ROASTERS:

PROPER REGULATOR WHEN USING LPG (LIQUID PROPANE GAS) 
NEVER USE A HIGH PRESSURE LPG REGULATOR ON A BC ROASTER. Only use the brands we 

recommend or risk voiding warranty and more important you may risk your safety. 
WHEN USING PORTABLE LP TANKS: 

For BC-1 & 2 Roasters you can use our 11-13 WC Regulators 
For any LPG Roaster sized 3lb. (BC-3-35 attached to portable tanks) And up we recommend 

the MARSHALL 1912/197 LPG Regulator. 

WHEN USING A GAS ROASTER ATTACHED TO GAS LINE IN A BUILDING:  
We recommend using a Regulator such as the PIETRO FIORENTINI 31051 

This model can be used with natural gas if using the Black Spring or Propane (LPG) if 
using the Yellow spring.  

Your gas tech may offer another suitable brand but it must meet the gas pressure 
requirements of roaster.  

To help you better understand the gas pressure measurements please see our GAS 
PRESSURE chart below: 

INSTALLING A GAS ROASTER

INSTALLING AN LPG (PROPANE ROASTER) 

WHEN USING PORTABLE LP TANKS: 
When using the portable LPG tanks (20, 30, 40, 
100lb. Tanks) You should choose to use a Marshall 
1912/197 LPG Regulator (a BC-1 or 2 can use an 
11-13WC LPG Regulator)


WHEN INSTALLING A PROPANE (LPG) IN A 
BUILDING: 

When installing a gas roaster inside a building you 
will need to use a different type Regulator. For LP 
GAS you will need to make sure enough gas 
pressure is coming into your building.


In these cases many will use a 10PSI regulator on 
the tank outside and then a 2PSI regulator just 
before the line comes in the building. As long as 
the gas pressure is reduced to 2PSI or a bit lower 
you can use the suggested regulator inside your 
building (Consult a certifies gas tech for proper 
installation)


One such example of setup can be seen here:


https://youtu.be/vrjRwYGS2KI?si=4VkXaVugIv-
_kSqR


You can do a Youtube search using this search:


“installing a 2PSI gas regulator”  

Once a 2 PSI regulator is installed outside then 
you can have the PIETRO FIORENTINI 31051 
with the YELLOW SPRING to allow gas pressure 
from 9.8-27.5WC (Suitable for LP Gas)

INSTALLING A NATURAL GAS 
ROASTER:


When installing a natural gas roaster 
you need to make sure you have 
enough gas pressure (generally 

7-14WC depending on model) and 
enough BTU for each roaster (see 
the MFG Spec or STAT sheet for 
each models BTU requirements)


NEXT: 
A gas regulator needed such as the  
PIETRO FIORENTINI 31051 can be 

used. The model comes standard 
with the RED Spring which allows 
2.75-7.87WC. (For Natural Gas) If 
you need more pressure and your 
gas line gas up to 14WC you can 
add the YELLOW SPRING (Allows 

9.8-27.5WC) Yellow Spring on this 
model is suitable for Propane BC 

Roasters. 

If you need to change spring on 
model see the PDF on this. 


If you wish to order one of these 
regulators you can check our 

website or check with your local gas 
tech. 


There are several brand models 
that can be used for 2PSI or under 

that cuts gas down to 7-14WC 
(1.75-3.5 KPA)
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Never start a 
gas roaster 

without 
RUNNING AIR 

FLOW! 
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) at 
least 10-20% (listen for running 
fan) 

B. Press ignitor button (heat or Roast 
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. On BC-8-35 use pilot 

light before turning on front gas 
valve! 

4. Once flame ignites adjust pressure 
using the KPA needle valve to 1-4 
KPA.  (0.1-1.5 in Natural Gas models) 
Most roasts can be achieved at 2-4 
KPA or lower pressure. (0.2-1.50 in 
Natural Gas) Small roasts may be 
roasted much lower. 

5. Adjust airflow up as roast develops 
to remove smoke and chaff from 
d r u m a n d i n c o n t r o l l i n g 
temperature (ROR) 

SAFETY MUST ALWAYS BE #1! 

Never cut corners! Never 
operate a machine not in 

perfect running condition. 

***MACHINES EQUIPPED WITH DRUM SPEED 
ADJUST SPEED SO BEANS TUMBLE AT 45%
(GENERALLY 70-80%) SPEED MAY BE 
ADJUSTED UP WHEN BEANS GO INTO FIRST 
CRACK 5 TO 10% IF DESIRED. NORMAL 
DRUM SPEED SET AT 7-8 SPEED ON 
ROASTERS WITH A 1-10 SPEED CONTROL 
(70-80% ON MODELS THAT HAVE THE 0-100% 
CONTROL) 

*ALL ELECTRIC MODELS DO NOT REQUIRE much AIR 
FLOW AT THE BEGINNING OF ROAST OR PREHEAT  

DO NOT RUN ROASTER IF FLAME IS NOT CONTROLLED 
AND BLUE 

Natural gas flame is Blue and LPG 
(PROPANE) will be blue at base and 

orange at tips

AIRFLOW SAFETY: 
(2017 and older) BC Models Prior to 2018 used only stepless fan speed governor for 

airflow 
(2018 to 2021 BC-1 thru 5 Models) Had both stepless fan speed & The MDDS system (Turn 

Fan speed to 100% and us the manual damper to control airflow) 
(2022 Models from BC-3.5-5 and up use only the manual Damper system) 

2023 & 2025 BC-8 thru 25 Models offer both a choice of a new stepless and/or manual 
damper airflow controller. (Best to choose one or the other when roasting)
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SAFETY FIRST: 
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) BC-1 thru 8 GAS models come with a free 110 
Voltage converter so you can us a 112-120V Outlet in the USA & Canada. 

 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 disconnect or reconnect plug when machine is plugged in.   

 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 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 creating 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 cellular  structure of beans are damaged when oily.)  
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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 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. If coffee is pulled into chaff unit reduce the 
amount of coffee roasted per batch and/or reduce airflow when beans become lighter in weight during and 
after first crack.

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 and if roaster is equipped with a 
manual way to turn drum then immediately remove beans from drum. If roaster does not offer a manual 
means to extract beans when power fails it may be best not to 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 cooled and disconnected from 
electric. never use water or wet chemicals while in use. Never spray cleaners directly on equipment.

18.GAS UNITS: ALWAYS CHECK GAS LINES TO ENSURE NO LEAKS. Use soapy water test 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. 

SAFETY WHEN USING GAS: 
Having a general understanding about gas (LPG or NG) is important in order to run your 

equipment safely. 

UNDERSTANDING GAS PRESSURE: 
NATURAL GAS: is a  low pressure gas that is often pumped into a building at 7WC-14WC 
pressure or below. It is vital that you understand and know the gas pressure as well as 
the BTU on any gas line you intend to use for roasting. If your gas pressure is too low 
you will either not be able to roast as fast as normal or you will not be able to do a 

full roast in your roaster. 
LISTED BELOW ARE RECOMMENDED GUIDELINES & GAS PRESSURE NEEDED WITH EACH 

OF OUR 2025 ROASTERS:  
BC-1 Roaster: 6400 BTU (up to 7WC pressure with NG) 

BC-2 Roaster: 9600 BTU (7WC recommended on NG) 
BC-3.5 (Single Wall 19,500 BTU, DW 25,600 BTU) 7WC on NG 

BC-5 (SW-25,600 BTU & DW 32,000 BTU) 7WC on NG 
BC-8 (SW 38,400 BTU & DW 48,000 BTU) 7-14WC NG 
BC-15 (DW 67,200 BTU) 7-14 WC Gas Pressure NG 
BC-25 (86,400 BTU) 7-14WC Gas Pressure on NG
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WHEN USING LPG (LIQUID PROPANE GAS)  

NEVER USE A HIGH PRESSURE LPG REGULATOR ON A BC ROASTER.  
Only use the brands we recommend or risk voiding warranty and more important you may 

risk your safety. For any LPG Roaster sized 3lb. And using portable LP Tanks up we 
recommend the MARSHALL 1912/197 LPG Regulator. For in building LP usage with LP gas 
from building have your gas tech recommend a regulator that can produce up to 20WC.  

(See Chart on Installing a Gas Roaster) 
To help you better understand the gas pressure measurements please see our GAS 

PRESSURE chart below: 

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 

2. ELECTRIC REQUIREMENTS 

Whether you are using a gas roaster or an all electric 
roaster you must understand the electric requirements 

needed to run your equipment. 
All our roasters are made for worldwide use. Therefore they run on 220-240V single 
phase power. Because the smaller gas models (BC-1 thru 8) have very low wattage we 
provide a 110 Voltage Transformer or converter which, when properly set up, will 

allow your roaster to run on any 110-120V voltage line.

*2025 GAS & LPG MODELS   WATTAGE:     AMPS:         ALL ELECTRIC MODELS 

2025 BC-(1)                               120W                           1A                                 N/A
2025 BC-(2)                            160W                        1A                             N/A 
2025 BC-(3.5)                        225W                        2A                             4250W       20A 
2025 BC-(5)                           295W                        2A                             5300W       25A 
2025 BC-(8)                           580W                        3A                             N/A 
2025 BC-15:                          670W                        4A                             N/A (w/120W Chaff Fan) 

2025 BC-25                        900W                     6A                           N/A (w/180W Chaff Fan) 

* Subject to change on models by year without notice. See models STAT SHEETS
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BC-1 Thru 8 GAS models come standard 
with a 110Voltage Converter. 

(So you can run BC-1 thru BC-8 Models on a standard 110-120 Electric Line. BC-15 & 
25 and above run on 220V SINGLE PHASE Electric Line) 

BUT YOU MUST SET THE VOLTAGE CONVERTER UP PROPERLY BEFORE USE. 
SEE INSTRUCTIONS BELOW: 

(VOLTAGE CONVERTERS CANNOT BE USED ON ALL ELECTRIC ROASTERS)

1. SET THE SWITCH ON BACK OF VOLTAGE 
CONVERTER TO 110 or 115 (This allows the voltage 
converter to take your 110V power to convert it to 220V.) 

2. PLUG ROASTER INTO THE 220V 
OUTLET ON FRONT OF VOLTAGE 
CONVERTER:
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TYPE OF ELECTRIC PLUG ON YOUR ROASTER:

3. NEW FEATURES OF THE 2023-2025 MODELS 
Every year we add new features to our roasters some years we add many 

upgrades. Listed below are some of the recent new features: 

Most New Updates on the 2023-2025 Models of BC Roasters are on the 
larger BC-8 thru 25 models.  

But there are several updates on the BC-3.5 & 5 Models as well. 
And maybe just a couple smaller updates on the BC-1 & 2 Models. 

We will highlight these below as well as general information on how 
to use these new features:  

(see also the Current Spec Sheets for updates)

2023 -2025 BC-1 & 2 UPDATES: 

The 2023 BC-1 & 2 Models include the MAG 
AIRFLOW GAUGE at no extra Charge. 

They have the updated BLUETOOTH Chip 
allowing BT connectivity with Artisan 

The 2024 models have a new igniter system 
The 2025 BC-2 Models add a cooling tray 

with mixing arms

2023-2025 BC-3.5-5 UPDATES: 

2023 NEW FRONT BEARING SYSTEM 
2023 NEW DRUM SHAFT WHEEL 

2023 NEW UPDATED BLUETOOTH Chip allowing 
BT connectivity with Artisan 

The 2024 models have a new igniter system 
2025 Models offer new roster neck and hopper 

gateway 
2025 models offer a few new body designs: The 

Classic Style, The New ROCK SERIES & The 
Updated ROCK SERIES WITH HOUSING OPTIONS
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2023-2025 BC-8 & 25 UPDATES: 
The 2023 BC-8-25 Models Have the new FRONT BEARING SYSTEM 

2023 EASY ACCESS BELT COVER 
2023 NEW DRUM SHAFT WHEEL 

2023 NEW PRECISE ELECTRONIC AIRFLOW CONTROL 
2023 NEW FRONT BURNER ROOM DOOR 

2023 UPDATED BLUETOOTH Chip allowing BT connectivity with Artisan 
The 2024 models have a new igniter system & new Circuit Breaker setup 

NEW NECK & HOPPER GATEWAY

SOME STANDARD FEATURES INCLUDED!

NEW NECK & 
HOPPER RELEASE

NEW CIRCUIT BREAKER SYSTEM

MAG AIRFLOW GAUGE ON ALL BC 
ROASTERS

NEW IGNITER SYSTEM 
AS OF 2024
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 HOW THE NEW FEATURES BENEFIT YOU: 

NEW BLUETOOTH CHIP ON DATA 
LOGGER: 

On all new 2023 & Newer Models:  
Allows you to connect your PC or 

MAC directly to Roaster without the 
use of a Dongle

MAG AIRFLOW GAUGE ON ALL MODELS: 
On all new 2023 & Newer Models:  

Allows you to better monitor airflow during 
roast. Also allows you to note any changes in 

airflow that could be the result of needed 
maintenance of exhaust venting MAG AIRFLOW GAUGE ON ALL BC 

ROASTERS

NEW FRONT BEARING SYSTEM: 
On new BC-3.5-25 2023 & Newer 

Models:  
Allows Quick drum alignment on the 

fly even during a roast 
(See below for more details)

ELECTRONIC AIRFLOW CONTROL ON BC-8-35 
On all new 2023 & Newer BC-8-35 Models:  

You can choose to use either the manual dial 
damper or electronic airflow controller to 

control the amount of airflow going through 
roaster

FRONT BURNER ROOM DOOR: 
On all new 2023 & Newer BC-8-25 

Models:  
Allows quick access to burner room 

for cleaning and maintenance

NEW DRUM SHAFT WHEEL: 
On all BC-3.5-35 Models: 

Allows you to quickly remove beans 
from drum in the even of a power 

outage

EASY ACCESS BELT COVER 
On all new 2023 & Newer BC-8-25 

Models:  
Allows quick access to back bearing 
and belt on BC-8 through 25 models

VIDEO ONLINE: 
We have a video online that better 

explains the new features in the 2023 
Roasters: 

https://youtu.be/pUos94pobnY
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2023/24 ROASTER UPDATES 
A new Igniter system is being uses in 
the 2024 and newer models from the 

BC-1 through 35. 
If ordering igniter parts for 23/24 or 
later models you will need to request 

this part

2024 & NEWER MODELS ONLY: 
ON BC-3.5-25 

NEW CIRCUIT BREAKER SYSTEM: 
A separate breaker for each of the 4 

motors on roaster

 HOW THE NEW BEARING HOLDER WORKS: 

The New Bearing Holder allows 
you to realign your drum if it 

moves out of alignment over time 
by turning the knob either 

clockwise or counterclockwise: 

1. Loosen the set screws (do not 
remove them) just a few turns 

2. TURN KNOB COUNTER CLOCKWISE: 
to pull drum forward 

(NEEDED:if beans are falling in 
debris tray) 

3. TURN KNOB CLOCKWISE:                   
To Move drum back away from front 
plate (NEEDED WHEN DRUM RUBS 

AGAINST FRONT PLATE) OFTEN 
OCCURS WHEN DRUM IS OUT OF 

ALIGNMENT AND ROASTER IS HEATED  
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4. UNPACKING AND SETTING UP YOUR ROASTER 
(See also more details in section 6 of manual)

1. When your roaster arrives via freight delivery it will be in a wooden crate. Some 
roasters have wooden crate covers with metal latches bent at base of crate or wood 
screws holding cover to base and once you remove the metal straps with wire cutters or 
pliers you can simply straighten the metal latches on crate cover or remove screws 
with a drill and using 2 persons you can carefully lift crate cover off base of crate.  
In other cases (BC-1, BC-8, 15 & 25) the crates may be assembled with wood screws and 
you can remove wood screws from top and sides and remove each part piece by piece.  
2. Next most roasters are held to base of crate with metal brackets (BC-1 & 2 models 
are held in place with cloth straps) with roasters held in place with metal brackets you 
will need either a wrench or in some cases a metric hex ket to unscrew bolts that hold 
unit to base.  
3. Next you will need help on the tabletop models lifting roaster carefully off base 
of crate onto a permanent stand that you plan to use for roaster. For larger roasters 
such as the BC-8 and above the roasters have caster wheels so gently can be removed to 
ramp off crate base onto floor. Never try to do this heavy work without lifting 
equipment and/or several workers to help move equipment with proper safety 
equipment and moving tools.

BC-1 & 2 MODELS USE STRAPS TO HOLD 
ROASTER TO BASE OF CRATE. Simply 
remove or cut cloth straps to remove 

roaster from crate once opened. 

BC-3.5’s & 5’s are attached to base of 
crate with a few steel Brackets. (See 
picture to left) You will need to use 

either a wrench or Metric hex key 
(depending on bolt type) to remove unit 

from base of crate 

BC-8’s and up are held securely to base 
of crate with two steel rails. You will 
need to remove the bolts holding it to 
crate then carefully slide off rails 

using the buddy system or a forklift or 
lifting tools and then either ramp unit 
off crate base or lift to ground. These 
roasters have caster wheels so you can 
unlock caster wheels & roll roaster on 

flat floor to designated location 

(SAVE CRATE FOR FUTURE MOVES)



2025/26 BC COMPLETE MANUAL

BC-8-35 REMOVING ROASTER FROM BASE OF CRATE

AS HIGHLIGHTED IN THE MANUAL THE BC 
ROASTERS ARE ATTACHED TO BASE OF CRATE 

WITH TWO HEAVY DUTY STEEL RAILS TO 
PROTECT ROASTER WHILE IN TRANSIT. 

TO REMOVE: 
IN MOST CASES THESE ARE ATTACHED WITH A 

LARGER BOLT OR SCREW THAT YOU WILL 
NEED TO USE A METRIC HEX KEY TO REMOVE 

THEM FROM THE RAILS 

FEEL UNDER ROASTER AT RAILS FOR THE 
BOLT. THEN USE A METRIC HEX KEY (OFTEN A 

SIZE 6, 8 OR 10 IS USED ON THE LARGER 
ROASTERS) AND LOOSEN AND REMOVE BOLTS 

ON ALL SIDES 
*IN RARE CASES A BOLT MAY BE USED INSTEAD OF A 

HEX TYPE BOLT AND A WRENCH MAY BE NEEDED. ONCE ALL BOLTS ARE REMOVED 
MAKE SURE THE CASTER 

WHEELS ARE NOT LOCKED AND 
USING THE BUDDY SYSTEM OR A 

LIFT REMOVE ROASTER FROM 
BASE OF CRATE. 

USING A LIFT IS BEST. BUT IF 
YOU DO NOT HAVE A LIFT YOU 

CAN SECURE A THICK PEICE OF 
WOOD THAT IS 4x8’ ON FRONT 
OF CRATE WITH 2x4 BEAMS OR 

4x4 BEAMS UNDER 4X8 
PLYWOOD BEING USED AS A 

RAMP TO RAMP ROASTER OFF 
BASE OF CRATE ONTO FLOOR. 

DO NOT TRY THIS WITHOUT 
SEVERAL HELPERS AS 

ROASTERS ARE EXTREMELY 
HEAVY AND CAN TIP OVER 

PARTS OF ROASTER: 
When your roaster arrives in crate it will mostly be fully 

assembled with the exception of just a few parts: 

* There may be one or two boxes in crate that have the following parts in it: 
* Chaff Fan that you put on top of chaff unit once roaster is in place  
* Thumb screws that hold chaff fan to chaff unit 
* One usb cord for using roaster with a computer (You can also use BT) 
* There may be a couple vent brackets you may or may not need when venting 

unit 
* On BC-8-35 where chaff unit is not shipped with it attached there may be one 

Chaff Unit Bracket to attach together
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BC-1 Thru 5 Units come with Chaff unit 
connected to roaster when shipped:

BC-8 thru 35 Models come with chaff unit 
removed from roaster to aid in setup and 

moving unit 
Once in location simply connect with 

ferrule clamp and silicon gasket

Connections with Gas Roasters: 
All BC Roasters are shipped equipped to run on LPG 
(Liquid Propane Gas). But they can be converted to 

Natural Gas by client with a qualified gas technician 
that will not only convert roaster but will test all 
external and internal gas lines and connections for 

gas leaks. 

If you plan to buy and convert your roaster to 
natural gas please be sure to check the BTU and 
gas pressure requirements for the roaster you 
choose to make sure your existing or new Natural 

Gas line has the proper setup to provide enough gas 
BTU and pressure (7-14WC) to do full capacity 

roasting. (See each ROASTERS SPEC or STAT SHEET 
for BTU and Gas pressure requirements) 

CONNECTING WITH LPG GAS 
When ordering roaster to connect with LPG 

(propane Gas) you will be directed to buy either 
the approved Marshall 1912/197 LPG regulator 

which comes with a pro crimped gas line to 
connect to portable LP Tanks or directed to get 
an LP Regulator for inside gas lines. (Contact 

your gas provider and make sure you get a 
regulator capable of up to 20-27WC) 

ON PORTABLE TANKS 
IT IS BEST NOT TO USE EXTERNAL GAS TANK 

METERS as these are often cheap parts that go 
bad over time and may reduce or prevent gas 

from freely flowing to your roaster. 

ALSO YOU MUST MAKE SURE MARSHALL 
REGULATOR IS PROPERLY INSTALLED WITH 
REGULATOR FACING UPWARD (not turned 

sideways or upside down) 

LPG TANK SHOULD BE OUTSIDE AND IN MOST 
CASES LOCAL LAWS REQUIRE TANKS BE SET 4’ 

or more away from buildings. 

WE DO NOT RECOMMEND USING GAS METERS 
ON PORTABLE LP TANKS AS THESE OFTEN GO 

BAD STOPPING THE FLOW OF GAS
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EXAMPLE OF MISTAKES MADE 
USING PORTABLE LPG TANKS: 

1. 
AS can be seen in picture to right an LPG Tank 

should not be set inside building when 
roasting (EVEN FOR TEMPORARY SETUPS) 

2. 
We do not recommend the use of Propane tank 
gauge level indicators as these can go bad and 

effect the flow of gas  (see above picture) 
3. 

The gas regulator should be horizontal with 
black cap on top facing upward. (Never should 
gas regulator be sideways as seen in picture or 

upside-down)  
4. 

If buying new portable tanks be sure NOT 
to over-fill them and make sure they have 

been purged prior to use. 

SOME RECOMMENDED 
SUGGESTIONS ON GAS LINES 

RUN INTO BUILDING: 
Some buildings have preexisting gas lines ran 
into building such as seen in picture to right: 

IMPORTANT SAFETY FEATURE: 
Be sure that your gas line has a shut off valve 

before entering into roaster and shut off 
when roaster is not in use 

CONNECTING TO A PERMANENT 
GAS LINE: 

 As previously stated test any existing lines to ensure they 
provide enough gas pressure and BTU (This is especially 

important with natural gas as it is a low pressure gas) 

Also test all lines for leaks 

WHEN CONNECTING TO A PERMANENT GAS LINE YOU 
MAY FIND IT BEST TO HAVE YOUR GAS TECH USE AN 

APPROVED FLEXIBLE GAS LINE SUCH AS SEEN IN IMAGE 
TO LEFT. 

Be sure to use Yellow gas tape and Leak Lock sealant on 
connections where required. 
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IF CONVERTING GAS ROASTER 
FROM LPG TO NG:  

If converting your roaster from LPG to NG you 
will want your gas tech to follow the 

instructions provided in the gas conversion kit. 

In general we only recommend the need to change out 
the gas orifices with the correct type using an approved 

sealant such as seen in picture to right 

In some rare cases a user may wish to change out the 
gas gauge as well. Extreme care must be used in doing 
so that internal gas lines are not damaged or leaks are 

not caused 

Also if converting to NG you may need to change the 3/8” 
Brass union with a 1/2” brass union (Inset picture)

SETTING UP THE EXHAUST SYSTEM FOR YOUR ROASTER: 

Please see the SPEC* or Data Sheet on each Roaster for drawings of each roaster 
& see the General Exhaust setup guide to help with your exhaust planning in your 

building. Below are some general guidelines: 

• For the BC-1 Thru BC-5 exhaust piping must be rated for 500F 
• For The BC-8 thru BC-135 Exhaust pipe ratings must be rated 1000F or above 

• EXHAUST PIPING MUST BE SETUP FOR POSITIVE PRESSURE & THEREFORE 
MAXIMUM LENGTH OF PIPE SHOULD NOT EXCEED 20’. Deduct 3-5’ per 45 to 90 degree pipe. 

If your exhaust exceeds 20’ then you may need to have a contractor install a booster fan to keep 
positive pressure on your exhaust pipe. 

• IMPORTANT: IF Running the cooling tray exhaust into main exhaust you must use a backdraft or 
blast damper off Cooling exhaust where it connects to Main exhaust to avoid smoke going backward 

into cooling tray 
• You must note on each Spec sheet the minimum distance that roaster and all pipes must be kept from 

combustable materials. 

PIPE ONE WAY BACKDRAFT or BLAST DAMPER: 

If running two pipes 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 

* Always double check actual venting size with roaster before ordering venting. 
It is Customers responsibility to confirm actual size of venting connections on 

their roaster.
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BACK-DRAFT DAMPER

BLAST DAMPER

INSTALLERS ASSUME FULL 
RESPONSIBILITY FOR 
INSTALLATION WORK

WHEN VENTING EXHAUST 
THROUGH A WALL OR ROOF 
DOUBLE WALL PIPING AND/
OR A HIGH TEMPERATURE 

THIMBLE IS REQUIRED 

ALL EXHAUST PIPES 
SHOULD HAVE A PROPER 
CAP AT END TO PREVENT 

BACKDRAFT OR ANY 
BLOCKAGE 

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 silicon lined clamps. Make sure the method used is 
approved in your area. (You must maintain positive air pressure when 

venting out of building) 

IMPORTANT: You must be able to open pipes for regular cleaning with a 
suitable pipe brush.

USING A PIPE INCREASER: 
Several of the BC Roasters use 5” VENT 

CONNECTIONS. But in your area it may be easier 
to use 6” venting. In that case you can install a 

5” to 6” Pipe Increaser (AS SEEN ON RIGHT PICTURE) 
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5.      TECH INFORMATION & MACHINE PARTS 

SEASONING DRUM? 

Your roaster has been tested twice and 
we have had two roasts ran through 
drum during testing at factory and 

final testing when at our warehouses in 
Arizona. Unlike some manufactures that 
do not test equipment under normal and 

extreme conditions we perform heat 
tests to remove any excessive grease or 

oils on drum from manufacturing as 
well as running test roasts on your 

unit. Therefore when you receive 
roaster seasoning drum is not 

necessary. But if you prefer to do 
further seasoning that is your choice. 

NOTE: 

We only use quality beans when 
testing your roaster. While we clean 

roaster completely a few beans & 
Chaff may stick to inside drum and not 

completely dry prior to shipment. If 
you find a few beans in drum or chaff 

when setting up please remove as 
these are part of the seasoning 

process that saves you extra time, 
work and cost BC ROASTERS COME IN YOUR 

CHOICE OF SINGLE OR DOUBLE 
WALL 304S Stainless Steel Drums 

(304S is the highest quality 
material for roasting)NOTE: 

DRUMS ARE 304S 
STAINLESS & NO COATINGS 

EXIST ON DRUM. AFTER 
DRUM IS SEASONED IT 

WILL DEVELOP A natural 
brown patina of the 
drum WHICH actually 
enhances the flavor of 

the coffee. 
If Properly maintained 

generally the inside of a 
drum will not build up 

burnt or excessive 
RESINS. 

Avoiding excessive dark 
roasts which create 

excessive oils in drum 

THIS PICTURE SHOWS 
A 1.5 year old drum 

with the natural 
brown patina inside 

drum. 

Properly roasting and 
allowing any oils 

after a dark roast to 
evaporate will help 
avoid a Black caked 
resin of burnt oils 

and debris to build up 
in drum
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IF YOU BURN THE INSIDES OF DRUM & BEANS OFTEN: 
This will cause excessive buildup of resins & Oils much like smoking tobacco 

can build up and damage pipes and other equipment and will cause you to have 
to do unneeded extra cleaning of roaster drum which could even include the 

removal and cleaning or even the replacement of drum over time if not 
properly used. 

AVOID EXCESSIVE DARK ROASTS AND EXCESSIVE BUILD UP OF OILS AND BURNT 
RESIN & DEBRIS IN DRUM WITH PROPER ROASTING

SINGLE VS DOUBLE WALL DRUMS-WHICH IS BEST? 
There are both advantages and tradeoffs in either type of drum. Both can produce great 

tasting coffee. 

ADVANTAGES: 
1. By having 2 layers of steel with an air cushion between it helps to 

protect beans from chances of scorching & maybe some tipping or other effects due to 
excessive conductive heat from drum. 

2. We have found in some cases it allows smaller batch roasting and generally not as 
much power to keep drum hot during roasting. 

TRADEOFFS: 
1. Longer Preheat times: Due to the increased thickness of drum and air 

cushion between walls it may take 2 times longer to preheat and 
2-3 times as long to cool down roaster at days end. 

2. Different settings on roaster: Gas pressure settings and even 
airflow settings may be somewhat different than roasting on the 

Same model single wall drum. 
3. Cost: Our double wall drum roasters can cost $200-$1000 more than 

Exact model in single wall. 
There may be other differences as well

MAINTENANCE DURING ROASTING:                                                                                     
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.  

If you make the mistake of roasting beans until the cell structure of bean is damaged and 
oils come out of beans then be sure to allow extra time before roasting more batches for 
oils to evaporate rather than bake onto inside of drum causing future buildup of black 

caked on resins. 

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 
and open both hopper chute (if available) 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 Wall 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 days 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 in between roasts (not during a roast) 
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BC CONTROL PANEL-Gas Models

2022 BC-3.5 & 5 
CONTROL PANEL

BC-2 CONTROL PANEL

CONTROL PANEL BUTTONS 
All models share some main controls: 

1. Power Button-Turns on/off power 
2. Igniter-(roasting) Turns on/off igniter 
3. TIMING- Turns on/off timer 
4. COOLING- Turns on/off Cooling Fan 
5. MIXING- Turns on/off mixing arms 
6. EMERGENCY STOP:ONLY USE TO STOP ENTIRE 

ROASTER FOR EMERGENCY (Not available on all 
roasters)

TIMER CONTROL 
BC-1 & 2: a simple 

reset button is 
found on timer 

BC-3.5-135: Uses an 
OMRON TIMER 

which has a small 
reset button on 

lower left side of 
control

2022 BC-8-25  CONTROL PANEL 
(2022 and earlier models) 
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2023 BC-8-25  CONTROL PANEL 
(2023 and NEWER models) 

2023 BC-8-25  CONTROL PANEL 

*2023-24 BC-8-25 Models have removed the 
emergency stop button and added a AIR VOLUME 

CONTROL KNOB that can be used to adjust 
airflow. 

IMPORTANT NOTE: 
IN GENERAL WE RECOMMEND CHOOSING 

TO USE EITHER THE MANUAL DAMPER WITH 
AIR VOLUME CONTROL SET TO 100%  

OR 
USING THE ELECTRONIC AIR VOLUME 

CONTROL KNOB WHILE MANUAL DAMPER IS 
OPENED 100%. 

IN GENERAL WE DO NOT RECOMMEND 
MIXING BOTH TYPES OF AIRFLOW

OMRON CONTROLS
There is one OMRON Control on the BC-1 & two on the 

BC-2 through 135.  

IMPORTANT NOTE: 
The Settings on the Omron Controls should not be 
changed. Changing the settings in the menus  can 
prevent the roaster from working properly. If by 

accident someone changes the settings on the Omron 
controls they should consult the Tech Pages at 
BUCKEYECOFFEE.COM or the MEMBERS PAGES at 

BCROASTERS.COM 
To correct their mistake. 

DO NOT CHANGE SETTINGS ON 
OMRON CONTROLS 

HOT AIR TEMP: ET (environmental 
Temperature) 

This provides the temperature of the hot air 
running through drum providing convective heat 

BEAN TEMP: BT 
This provides the external temperature of the beans 
during roasting and should be the main temperature 

control in most of your decision making (All the 
temperatures listed in the section on general roasting 

usually refer to the BT)

http://BUCKEYECOFFEE.COM
http://BCROASTERS.COM
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ELECTRIC 
CONTROL PANEL: 

(Note: On 2018-2022 
models keep the Hot 
Air adjustment fan 

on 100% and use 
the manual dial 

damper to control 
airflow) 

At Right on models 
2021 and earlier 

In 2022 we removed 
the air volume (hot 

air adjustment 
control) on BC-3.5 

& 5 Models 

2021 & Older 
ELECTRIC MODELS

2022 & NEWER ELECTRIC MODELS

6. GETTING STARTED 
General Steps in Coffee Roasting 

SOME COMMON TERMS USED IN ROASTING PROCESS: 
PREHEAT: Before roasting coffee the drum must be preheated  

CHARGE: Refers to when beans are discharged from hopper into drum for roasting 
SOAK: A relatively newer term used When charging beans into drum while gas or electric 

heat is temporarily set low to off to allow beans to evenly absorb heat (this is an optional 
method used by some in roasting coffee) 

TURN AROUND: (also called turning point) This is the point after beans are charged into a 
preheated drum and drum temperature drops due to cooler beans filling drum but once the 

temperature drop stops and begins to rise this is the turning point 

3 PHASES OF ROASTING: 
DRYING PHASE: 

From the time beans are charged into drum until they reach a temperature of 320F (160C) 
Some roasters consider 330F to be end of drying phase 

MAILLARD PHASE: 
Also called Maillard reaction or Browning phase. This is the time after drying phase when 

beans begin to turn various shades of brown until first crack 
ROASTING PHASE: 

Roasting phase is the most critical phase where changes occur every few seconds. Roasting 
phase begins at first crack and continues until you release beans into cooling tray. 

FIRST CRACK: When beans hit a temperature generally between 375F-400F (around 196C 
(385F) externally and around 356F internally. (Sounds like popcorn popping) 

SECOND CRACK: 2nd crack begins around 440-445F and produces a lighter sound we consider 
more like a snap (likened to rice Krispies in milk- Snap, Crackle, Pop) 

IMPORTANT WARNING:  
If taking roast to 2nd crack be extremely careful as in just a matter of seconds the roast can 

become so hot a fire can erupt!
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ALARM ON ROASTER: 
When starting the gas in a gas roaster you will turn on the gas valve slightly* (only on 

BC-1 to 5 roasters) then press igniter button. If Roaster does not light within 4-5 seconds 
the igniter shuts off gas to burner room and sets off an alarm to prevent excessive gas 

from building up in burner room. If this occurs turn off igniter button and try restarting 
making sure you have proper airflow and gas pressure to start burners 

(*VERY IMPORTANT: A DIFFERENT PROCESS IS WHEN USING A BC-8 THRU 135 see 
information below on using a BC-8-135) 

MANUAL DIAL DAMPER SYSTEM 

B U C K E Y E  A R I Z O N A  
R O A S T I N G  C O M P A N Y

IMPORTANT CHANGES ON THE 2018 BC-1, 2, 3, 5:  

THE ALL NEW MDDS AIRFLOW SYSTEM: 

THE AIR NEW MANUAL DIAL DAMPER SYSTEM 
PROVIDES THE MOST PRECISE CONTROL OF 

AIRFLOW INTO YOUR ROASTER: 

TO GIVE YOU GREATER CONTROL 
WE HAVE CHOSEN TO LEAVE THE 
ELECTRONIC AIRFLOW SYSTEM 

ON… But to begin with follow this 
procedure to start roast: 

1. Turn electronic fan speed on 
100% 

2. turn manual damper to 30 

3. Start roaster as outlined 
in manual

202 N 4th Street,  Buckeye, AZ 85326  Store@buckeyecoffee.com     www.buckeyecoffee.com

IN 2018 We added manual 
dial damper systems to 
most roasters smaller 
than the BC-35 as we 

found the old stepless 
airflow controller was 

not a very accurate 
system for airflow. 

On the BC-1 & 2 Model as 
of 2022 and the BC-3-5 

models from 2018 to 2021 
we left the air volume 
control knob (Hot Air 

Volume adjustment knob) 
on control panel to 

allow you to turn off 
the fan speed while 
emptying chaff unit) 

On these models the Air 
Volume Adjustment 
should be turned to 

100% for full fan speed 
when using the manual 

dial damper as your 
source for airflow 

control 

HOT AIR VOLUME CONTROLLER ON 2023/24 BC-8 THRU BC-25 MODELS 
But in the 2023/24 Model BC-8 thru 25 Models we have added a new system using a 

3 Phase Chaff fan setup and a frequency converter to allow for smooth 
electronic airflow control of BC-8 thru 25 models. This gives you the option to 
use either the manual damper or the Electronic AIR VOLUME CONTROL KNOB to 

control airflow.  
In general we recommend you use only one or the other option. 

But persons with much experience in using these roasters may decide to combine both 
methods in their roasting artistry for airflow control.
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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:  

YOU MUST USE AIR FLOW OF AT LEAST 10-20% ON ALL GAS ROASTERS OR FLAME 
WILL BE STARVED OF OXYGEN AND GO OUT. 

AIRFLOW SETTINGS ON THE MANUAL DIAL DAMPER: YOU MAY NEED TO TURN MANUAL DAMPER 
TO THE LOW SETTING or a bit higher when first starting the burners to light roaster the 
first time at start of day. Once started you can adjust airflow  to around 20% or so 
depending on roaster size 

SUGGESTED AIRFLOW SETTINGS ON ROASTER DURING ROASTING PROCESS: 
2-4: (20-30%) Charge thru drying phase (charge to 320F) 
3-6: (30-60%)n Maillard Phase (Browning Phase) 320F to first crack 
*5-8: (50-80%) Roasting Phase ( First crack until dropping beans into cooling tray)  *newer 
roasters that have more powerful HD chaff fans may not allow you to turn airflow as high 
on full roasts. 

Conductive heat: 
During the first part of roast your main source of heat is conductive (mass touching 
mass) This is especially true during part of the drying phase. Therefore it’s best to generally 
keep airflow low (2-3). If you turn up airflow high during this phase it may slow the ROR (rate 
of rise) as you will be pulling cooler air into drum. (You may note BT climbing slower 
and even see the Hot air or ET temps drop) 
The drying phase may last from average 3.5-7 minutes depending on size 

of roast and roaster type. 

PREHEATING DRUM: 
When first starting roaster allow sufficient time 
to preheat roaster so the metals in drum are 
generally around 350-400F. (Just because the 
Probes show 350-400F does not mean the metals 
have heated this much) 

Depending on ambient temperature in your building 
this may take 15 minutes or longer. By preheating 
at lower gas pressure over a longer period helps 
ensure the metals get properly heated. 

One way to test that drum is within the charging 
range you want on the initial roast is after 
preheating you can turn off gas and lower airflow 
to zero and wait a moment or so to make sure 
temperature stabilizes. 

Picture at Right shows temperature stabilizing 
after preheat:
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STARTING & PREHEATING ROASTER: 
GAS ROASTER: (BC-1 to BC-5 ONLY) 

1. After setting up roaster properly and 
connecting gas lines and exhaust properly & 
safely testing all lines and connections you 

may begin roasting 
2. MAKE SURE EMERGENCY STOP IS NOT 

ENGAGED. IF SO TURN CLOCKWISE TO UNLOCK 
3. To begin press on power button 
4. Open gas valve just a bit & make sure airflow is 

set to 1-2 (10-20%) 
5. Press igniter button (Baking or Roasting 

button on some panels) 
6. If burners do not light in 3-4 seconds the 

igniter will close solenoid to prevent gas 
buildup in burner room and sound alarm. If 

that occurs turn off igniter button and then 
retry. On first cold startups it may require you 

turn up/down airflow until burners light. 
7. Once burners light turn up gas valve to allow 

drum to preheat quicker but keep airflow low at 
2-3. 

8. Once properly preheated you are ready to 
roast. See below for general roasting 

instructions

CURRENT BC-3.5 & 5 CONTROL  
PANEL

2023-2025 CURRENT BC-3.5 & 5 
ALL ELECTRIC CONTROL  PANEL

STARTING & PREHEATING ROASTER: 
ALL ELECTRIC ROASTER 

(BC-3.5-5) 
1. After ensuring you have connected to the 

proper electric source (220V single phase 30A 
dedicated power) and have proper exhaust setup 
and have tested all electric components you are 

now ready to preheat roaster 
2. MAKE SURE EMERGENCY STOP IS NOT 

ENGAGED. IF SO TURN CLOCKWISE TO UNLOCK 
3. Turn on the heating button. 
4. Turn up Heating Regulator knob to 100% (When 

turning on the power meter will turn on after 
it gets higher voltage to display voltage and 

wattage) 
5. Keep airflow low (generally at 0-1 during 

preheat to heat drum) 
6. Generally it will take 25-30 minutes to preheat 

drum when ambient temperature is 70-80F or 
above. In colder locations it may take longer 

7. Once properly preheated you are ready to 
roast. See below for ELECTRIC roasting 

instructions

2019-2021 ALL ELECTRIC 
CONTROL PANEL
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SETTING UP YOUR MACHINE:(SEE ALSO SECTION 4) 
Your machine will arrive mostly assembled. The Direct Connect Chaff unit will be 
attached to roaster on models BC-1 thru 5. But you will need to put Chaff fan onto 
top of chaff unit. (some models just sit on chaff unit and others may attach with 
thumbscrews) 

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. 

BC-8 thru 35 and larger models: 
Chaff unit arrives detached from roaster to help make it easier to get roaster thru 

doorways to the location you plan to use it. But setup is very easy once roaster is at its 
final location. Just set chaff unit upright and connect with ferrule clamp and silicon 

gasket.
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BC-8-35 REMOVING ROASTER 
FROM BASE OF CRATE

BC ROASTERS ARE ATTACHED TO BASE OF 
CRATE WITH TWO HEAVY DUTY STEEL RAILS 
TO PROTECT ROASTER WHILE IN TRANSIT. 

TO REMOVE: 
IN MOST CASES THESE ARE ATTACHED WITH A 

LARGER BOLT OR SCREW THAT YOU WILL 
NEED TO USE A METRIC HEX KEY TO REMOVE 

THEM FROM THE RAILS 

LOOK UNDER ROASTER AT RAILS FOR THE 
BOLT. THEN USE A METRIC HEX KEY (OFTEN A 

SIZE 6, 8 OR 10 IS USED ON THE LARGER 
ROASTERS) AND LOOSEN AND REMOVE BOLTS 

ON ALL SIDES 
*IN RARE CASES A BOLT MAY BE USED INSTEAD OF A 

HEX TYPE BOLT AND A WRENCH MAY BE NEEDED. 

ONCE ALL BOLTS ARE REMOVED MAKE SURE THE CASTER WHEELS ARE NOT 
LOCKED AND USING THE BUDDY SYSTEM OR A LIFT REMOVE ROASTER FROM 

BASE OF CRATE. 

USING A LIFT IS BEST. BUT IF YOU DO NOT HAVE A LIFT YOU CAN SECURE A 
THICK PEICE OF WOOD THAT IS 4x8’ ON FRONT OF CRATE WITH 2x4 BEAMS OR 
4x4 BEAMS UNDER 4X8 WOOD BEING USED AS A RAMP TO RAMP ROASTER OFF 

BASE OF CRATE ONTO FLOOR. DO NOT TRY THIS WITHOUT SEVERAL HELPERS AS 
ROASTERS ARE EXTREMELY HEAVY AND CAN TIP OVER 
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GENERAL ROASTING PROCESS: GAS ROASTERS    
BC-1 Thru BC-5 

3 KEY PHASES DURING ROASTING 
A. Drying Phase (Charge to 320F) About 40-50% of roast time 

B. BROWNING OR MAILLARD PHASE (320F to 1st Crack) about 30% of roast 

C. ROASTING PHASE (First crack to end roast) about 20% of roast time 

1. Preheat roaster to desired charge temperature (generally around 350-400F. For decaf 
coffees we recommend 50-75F lower such as 275-325F) See manual on suggested preheating 

2. Make sure your airflow settings are correct & Drum speed at 70-80% 
3. Open hopper gateway and charge raw beans into drum. Then close Hopper. For the next 3 1/2–

7 minutes you will be going through the DRYING PHASE. (Charge time to 320F) 
4. When charging ambient temperature raw beans into drum the BT temperature will drop 

quickly inside drum. At this point some roast masters choose either to have gas pressure on 
either low, high or in some cases not on at all for a period of time (SOAK) depending on 
their own artistic methods of roasting. (For all practical purposes we will describe a 
standard roast with gas pressure on from charge until final roasting.) 

5. In general after about 1 to 1.5 minutes after charge the BT temperature will stop dropping 
and begin to rise (known as turnaround or turning point) From this point on the bean 
temperature should always rise and never stall out. In a general roast most roast masters 
will try to time the Drying Phase to about 4-7 minutes depending on size of roast and desired 
effects. During this time the airflow is normally kept fairly low on the manual dial 
damper in a range of 1-3. 

6. Depending on type of beans you may find it beneficial to increase airflow if there is 
excessive chaff in drum during drying phase.  

7. At end of drying phase (around 320F) you will begin the browning or Maillard Phase (320f 
to first crack) Generally during this phase you will begin cutting back on gas pressure to 
slow the rate of rise (ROR) and increase airflow to remove more chaff and smoke. 

8. FIRST CRACK: Once you hear several beans starting to go into first crack you are now in 
the Roasting Phase (first crack until end of roast) During this phase changes are 
occurring fast. So you must closely monitor roast as it develops. Every 15 seconds changes 
are noticeable. Often during this phase people will increase airflow and further decrease 
gas pressure.   

9. In most cases you will hear the end of first crack if you choose to roast that amount of 
time. With some beans there will be a period without cracking while in other cases first 
crack may be followed into 2nd crack. First crack sounds more like popcorn popping where 
as 2nd crack is generally not as loud and more rapid and may sound more like a snap, crackle 
& pop similar to Rice Krispies in milk type sound. 

10.If you choose to take roast into 2nd crack this is a very critical period as changes are 
extremely rapid and beans quickly can go from a French or Italian roast into a fire in drum 
in just seconds. We do not recommend going beyond the start of 2nd crack as the cellular 
structure of the bean may be damaged and oil begins to cover beans taking away all the 
wonderful tastes of the bean and just giving a burnt taste. Also you are getting very close 
to setting your roaster on fire and causing damage to it and possibly risk to your building 
and health. 

The best tasting coffees are generally achieved during or just at end of first crack. (Before 
the start of 2nd crack) Some bean varieties hold their tastes into the beginning of 2nd crack. 
Many Roast-Masters are now ending roast at the beginnings of first crack (395-410F) for more 
of the fruity type tastes in some origins. 

IMPORTANT: Always remember to cool roaster down at end of day to avoid 
damage to roaster electronics. This may require running cooling fans for 
45-60 minutes with drum & hopper door open
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ROASTING WITH ALL ELECTRIC ROASTERS 

The BC-3.5 & 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 roasters in general do not have the power that gas roasters have and thereby 
require longer preheat and roasting times. Also you will need  to keep airflow lower so 
as not to pull out heat from drum that is achieved by the conductive heating. 

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 AIR VOLUME CONTROL to 100% (on models 2021 or older) but leave manual 

dial damper to 0 or 1 at most (Some electric Models with HD Chaff Fans may not have a 
fan speed controller) 

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 20-30 minutes or longer. You will want to preheat the BT (Bean 

Temperature above desired charge point on first roast. For example if your charge point 
is 350F its best on first roast to preheat bean temp to 400F or higher & then allow 
metals in drum to fully reach the correct charge point. (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 320F. If drying phase is moving to fast decrease heat and/or 
increase airflow. Electric Roasters tend to have a longer drying phase than gas models. 

10. Take Note of turn around time (TURNING POINT). 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 320F 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 5-10%. 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 15 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 off the heat and turn on 
cooling fan 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 30-45 minutes or more to cool drum before turning roaster 
off. (SOME PEOPLE ALSO USE A SMALL ELECTRIC FAN PLACED IN COOLING TRAY TO 
BLOW COOL AIR THRU OPEN DRUM DOOR TO SPEED UP COOLING TIME AT DAYS END) 
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AIRFLOW ON AN ELECTRIC ROASTER: 
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. 

FOR MORE DETAILS WATCH THE MANY VIDEOS ON THE BUCKEYECOFFEE.COM SITE 
AS WELL AS MEMBERS PAGE on BCROASTERS.COM. YOU CAN SUBSCRIBE ON 
YOUTUBE TO OVER 200 VIDEOS ON ROASTING: 

@BCROASTERS

SPECIALTY COFFEE ROASTING & THE ART OF ROASTING 

This manual is for general purpose & instruction. We do not attempt to get into detailed 
roasting or the art of roasting as that is a very subjective subject. Use your learned 
skills while following basic roasting principles to continue to develop the art of 
roasting. 

EXAMPLES: 
As we continue into the 21st century new methods of roasting are developed by 

Roast Masters  and listed below are just a couple: 

1. WHITE COFFEE: For years there have been light roasts. But WHITE COFFEE is 
about the lightest form of coffee roasting we know of at present. Coffee is 

heated only to about 335F (Basically the end of drying phase) 
2.
3. THE SOAK: This has become a popular method used during roasting over the 

past few years. Basically it amounts to charging the beans into drum roaster 
either with all heat turned off or turned very low (after preheat) and slowly 
turned on over time or charging into a roaster with low gas pressure on and 

slowly ramping it up. (Low to No gas settings for the first 30 to 45 seconds of 
roast) 

Likely there are many other methods you could add to this short list. But the Art 
of roasting is not covered in this general manual. We suggest consulting with 

education sites and training programs for more information.

http://BUCKEYECOFFEE.COM
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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 

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 15-30 
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 30 seconds to a couple minutes depending on 
your ROR. 

(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!!!          

ALWAYS COOL ROASTER TO ROOM TEMPERATURE AT END OF DAY: 
OPEN DRUM DOOR AND HOPPER AND TURN UP FAN. THIS MAY TAKE 
30-60 MINUTES (LONGER ON DOUBLE WALL DRUM ROASTERS)             
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Conductive heat:  
During the first part of roast much of the heat is conductive (mass touching mass) 
This is especially true during drying phase. Therefore it’s best to generally keep 
airflow low (2-3). If you turn up airflow high during this phase it may slow the 

ROR (rate of rise) as you will be pulling cooler air into drum. (With too much air 
flow You may note BT climbing slower and even see the Hot air or ET temps drop 
during the early stages of roast. The drying phase may last from average 3.5-7 

minutes depending on size of roast and roaster type. 

CONVECTIVE HEAT INCREASE: 
During the Maillard or browning phase the momentum of roast is picking up and you 
and you may be able to slowly increase the air flow to pull excessive chaff out of drum 
and increasing smoke out of drum. But do not go from one extreme to the other as this 
could effect rate of rise (maybe between 3-6 on manual dial damper- Less perhaps on the new HD 
Models) The Maillard will likely be shorter than drying 
phase lasting 1.5-3 minutes when temps range from 320F. to first crack which, 
depending on bean, may be 375-400F. (Many aim for a 30% Maillard phase) 

ROASTING PHASE:  
This is the most critical point as this will determine in part the development of the flavors of 
roast. Generally during this phase you want to slow the process keeping in mind that every 15  
seconds the beans change much as they develop. At this point some roast-masters will increase 
airflow from 5-8 (Likely less on the HD Models) which will increase the ROR so therefore you 
will likely reduce heat unless you ROR was already slowing. On small roasters you may even 
cut the gas completely to help slow the ROR. This phase could last from 1.5-to-3 minutes 
depending on how dark your roast will be as well as size of roast. (Many aim for the roasting 
phase to last about 20% of roast time) 

DRUM SPEED CONTROL 
For roasters with drum speed control (all BC-2 Models and up) find the speed at beginning of 
roast that allows beans to tumble in drum at about a 45 degree angle. Not moving to fast or too 
slow. When at the beginning of roast if drum speed is too fast while beans are getting most 
heat from conduction you could slow ROR by running drum too fast. Generally 
speaking there is no need to increase the speed of drum on most roasts unless that is part of 
your art of roasting. A drum speed set at 70-80% usually meets the speed you will want during 
entire roast. 
Some Roast Masters as part of their art of roasting like to turn up speed 5-10% just before 
roast goes into first crack. this may increase ROR which may cause you to want to cut back gas 
as well. 

GENERAL GUIDELINES: 
These are all just general ideas and basics. much that you develop is your own style of art in 

the roasting process. It can be helpful to observe the profiles offered by the coffee 
suppliers such as Royalcoffee.com to help you understand the process. 

ALL BC ROASTERS ALLOW YOU TO CREATE PROFILES IN ARTISAN 
OR CROPSTER TO FOLLOW TO REPEAT CONSISTENT ROASTS: 
BC ROASTERS RECOMMEND & SUPPORT ARTISAN SOFTWARE
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BELOW IS JUST ONE EXAMPLE OF A ROAST PROFILE PROVIDED BY 
ROYALCOFFEE.COM 
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MORE AIRFLOW INFORMATION: 
AIRFLOW ON ELECTRIC ROASTERS: 

You will not want to use as much airflow when doing full roasts on an electric model as 
you may use on a gas model roaster to help maintain most of heat in drum. 

DRYING PHASE: 
From charge to 320F you may keep manual damper as low as 1 or 2 (10 to 20%) If you note 

excessive chaff there is no harm in increasing airflow momentarily and then decreasing it 
after chaff is pulled from drum 

MAILLARD PHASE: 
Depending on roaster and size of roast you may increase airflow to 3-4 (30 or 40%) on an 
electric roaster But if doing full loads watch the ROR and BT to ensure you do not slow 

roast beyond what your goals are. (Maillard phase runs from 320F to first crack) 

ROASTING PHASE: 
First crack until end of roast and dropping it into cooling tray. Depending on your goals 
and profile you may increase airflow. Also factors such as chaff and smoke in drum will 

determine how high to increase airflow  
(Keep in Mind on the newer 2022 HD Models you may not want or need to increase airflow 

above 4 or 5 especially on the larger model roasters) 

CREATIVE USE OF AIRFLOW IN YOUR ROASTING 
The general principle is to start out roast at a lower airflow and increase it as 

roast develops. While your roast may start to get most of its heat and energy with 
conductive heat at the beginning of roast it will ultimately get most heat and 

energy from convective heat during roast (some estimates are up to 70% of roast 
heat comes from convective heat) By taking a slower approach to airflow at start 
of roast you avoid drying (or pulling out too much moisture)the beans too fast. 

The beauty of a drum roaster over that of a fluid bed roaster is you control the 
airflow to develop the roast. On fluid bed roasters you basically blast the roast 

from beginning to end with air in order to keep beans floating in roasting chamber. 
On fluid bed roasters you actually decrease airflow as roast develops and beans 
get lighter so they do not get sucked into the chaff unit. But with a drum roaster 

airflow is a key tool along with heat to bring out the subtle flavors during 
roasting. To some extent drum speed may be used as one of the Roast Masters 

“Artists Brushes” as well in the development of roasting process. 

A WORD ABOUT DARK ROASTS: 
In general when you roast coffees to a dark roast you are, in effect, roasting away most of 

the coffees unique flavors an instead now making a roast where the tastes are based on 
the roast rather than the bean. We know there are still lots of people in the market that 

drink and think DARK COFFEE is the way coffee should taste and that educating your 
customers to the wonderful flavors that are natural in each variety or blend of coffee 

roasted to the proper degree takes time. But that is what Micro Coffee Roasting is all 
about: Letting your clients learn about all the wonderful flavors both in the crops as to 

where they are grown and how they are processed once the beans are picked. So shine a 
light on all the beautiful coffees found around the world and their unique flavors. 

Also keep in mind if you do dark roasts often you must clean and maintain your 
machine much more as the oils and smoke will dirty up your machines on the 
insides and the exhausts and may require extensive detailed cleaning every 
month or more. Also expect the need to maintain and replace parts and fans 

more often.
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GAS BURNERS & TYPES OF GAS: 
In general we recommend gas roasters over electric models. With gas Roasting you have the 

choice of LPG (Propane) which all GAS BC models come setup to run on. Or you can purchase a 
Natural Gas Kit and convert unit to run on NG (Natural Gas) 

Keep in mind there will be some differences between roasting with LPG or NG.  

1. GAS PRESSURE: Natural gas is a very low pressure gas that is brought into building at a 
pressure range of 3-7WC (water Column) in most residential homes and may be as low or 7 or 

higher in a business. To operate your natural gas BC Roaster it is best to have at least 
7WC gas pressure going to roaster (7-14WC is best for BC-8-35 Gas Roasters)  Propane 
(LPG) is a high pressure Liquid Propane Gas (thus LPG) and must be cut down with an LPG 

Regulator. In some settings you may not have enough gas pressure in your building to run a 
roaster at full capacity with natural gas. This must be considered before buying or 

converting your unit to natural gas. Also with LPG you want a low pressure LPG Regulator. 
We sell only the types that allow gas pressure up to 24WC (The Marshall 1912/197 LPG 
Regulator is capable to reach 24 WC but is preset at a lower pressure as generally most 

roasting is done under 18WC (4KPA) 
2. COLOR OF GAS FLAMES: Keep in mind that the way the gas burns on a natural gas roaster and 

a LPG roaster looks somewhat different. Partly due to the pressure of gas and also that one 
is gas and the other a liquid gas. Also the colors of the flames reflect, in part the temperate 

of heat) 

PROPER SHUT DOWN AFTER ROASTING 
EVEN THOUGH WE HAVE COVERED THIS POINT A COUPLE TIMES IN THIS 

STARTUP GUIDE IT IS SO 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 if available) 
4. Make sure fan is on 100%  
5. Cool roaster drum to around room temperature this may take 30-45 

minutes or longer on double wall drums 
6. Some clients will run a small fan into drum door to help speed up 

process 
7. You can keep busy bagging coffee or doing other jobs while roaster 

cools., 
8. Clean unit once cooled (Or plan daily cleaning the next morning before 

starting your roast day) 
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7.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 coffee 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 your ideas and listen to new ideas and concepts. There 
is much to be said about the wise saying: 

“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, COFFEE ROASTING BEST PRACTICES by Scott 
Rao, The professional Barista’s Handbook by Scott Rao 

WEBSITES:  

https://www.scottrao.com/ 

http://www.coffeeforums.com 

http://www.sweetmarias.com/ 

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 then 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! 
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8. MAINTAIN YOUR MACHINE  
Your machine is unlike a typical oven that heats or cooks items. It is a machine that 

runs coffee Beans (seeds) through it developing a roast. And in so doing it pulls chaff, 
smoke and moisture out of roaster as the coffee develops. It thereby requires daily 

cleaning as well as weekly and monthly maintenance.  Also you should schedule 
quarterly maintenance to keep your machine and all its components and exhaust pipes 

in good condition. By keeping up on proper maintenance you will save time and money 
and avoid downtime that will be caused if not maintained. 

Daily & Weekly & Monthly maintenance only takes minutes but keep your equipment 
running at its best! 

BUILD A ROASTER TOOL KIT! 

A good tool kit should START with the 
following items: 

1. Good grease gun & High Temp Grease  

2. Metric Hex Key set 

3. Needle nose pliers 

4. Cleaning cloths & Simple Green 
cleaner 

5. Brushes to clean parts of roaster 

6. Other tools as well 

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% percent of all problems we get emails on are due to customers not maintaining 

machine properly. 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 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: 

 CLEANING & DAILY MAINTENANCE 
Cleaning your roaster will keep it running smoothly and avoid early breakdown or 

wearing out of motors and electronic parts. But care must be used that when cleaning 
roaster to do it properly so as not to damage it. 
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CLEANING 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. (All roasters have a way to turn chaff fan off in between 
roasts when gas is off between roasts to empty chaff unit) Remove chaff with either a brush or 

shop vac. Be sure none of the chaff is hot.  

DAILY CLEANING: 
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. 

KEEPING THE LINES OF AIRFLOW CLEAN:  
Your Chaff fan is designed to pull smoke and chaff into chaff unit without pulling chaff directly 
through the fan. But despite this some debris and moisture will gather on the chaff fans squirrel 
cage. On BC Models with our older type chaff fans you should lift off fan from chaff unit daily 

and brush the debris off squirrel cage. You may also find using a shop vac to be helpful. On these 
2021 and earlier type fans plus the BC-1 & 2 fans it is good every month to remove the squirrel 

cage and clean it completely in a mild cleaner and with a brush to remove debris. Then 
completely dry before reinstalling it in unit. 

Chaff fan ruined due to failure to maintain it                         Chaff unit not cleaned 
Improper or no maintenance will cause fire hazards & destroy equipment 

IN BC-1 & BC-2 MODELS AND ALL OLDER BC MODELS 
Monthly remove and throughly clean squirrel cage of chaff fan:



2025/26 BC COMPLETE MANUAL

2022 & NEWER HD CHAFF FAN UPDATE  
On The 2022 & NEWER BC-3.5 Models and up sizes we 

have updated the Chaff fans to a new Heavy Duty 
Model. These will not need removed and cleaned as 
often. Generally you can use a shop vac to blow out 
excessive debris that builds up but will also need a 
heavy brush to clean its squirrel cage from time to 

time. ` The BC-1 & 2 Models will keep the original type 
Chaff Fan. 

CLEAN BY BRUSHING DEBRIS OFF THE 
SQUIRREL CAGE 

You can either remove the entire fan from 
chaff unit (like roaster came shipped) 

and/or remove your connecting venting 
and run a brush through the fans 

exhaust outlet as seen in picture (3) 

You may find wiping down the squirrel 
fan blades with a chamois after brushing 

will add the final touch before 
reassembly of fan to chaff unit

MONTHLY & QUARTERLY CLEANING & MAINTENANCE 
By developing and sticking to a monthly and quarterly maintenance program you can avoid the 

many problems experienced by people that do not maintain their machines. 

We have several online videos on cleaning and maintaining your roaster. These should be 
viewed and followed as well as using the following list as a guide to keep your roaster in its 

TOP condition.  
(Watch Online Videos via YOUTUBE: Search @BCROASTERS & Subscribe) 

MAKING A PLAN OR SCHEDULE 
1. First when installing your roaster allow plenty of space to get to and work on all parts of 

machine. Give yourself room to work & work safely. 
2. Your Plan must include at least 3 aspects: 1. Employee safety, 2. Food safety & 3. Quality. 

Maintaining your machines properly with these 3 aspects in mind will result in the best 
Program & schedule. 

3. AIRFLOW: Just like breathing as a human is a must, proper airflow within the roaster and 
also throughout the entire EXHAUST VENTING is a must as well. Everywhere that chaff can 

go within machine and out needs maintained daily, weekly & monthly.  
4. Maintaining every moving part: bearings, motors, fans all need kept clean and some require 

proper greasing on a regular basis. 
5. Stocking spare parts such as bearings, spare igniter parts, heat elements on electric 

roasters, Spare thermocouples, chaff fans, plus more can save you lots of time and money 
in the event a machine goes down. By being prepared you can be back up and running within 

hours rather than days. Even small parts such as extra screws, setscrews, and such can 
spare you much time and stress. PLAN AHEAD & BE PREPARED!



2025/26 BC COMPLETE MANUAL

GREASE BEARINGS: 
There are many online 

videos & PDF’s on how to 
maintain your BC Roaster 
that you can find on the 

TECH PAGE at 
BUCKEYECOFFEE.COM as 

well as at 
BCROASTERS.COM on the 

Members Page. 

For detailed information on 
greasing both the Front & 
Back bearing see the above 

websites. 

Here is just a brief 
description on this subject:

GREASE NEW BEARINGS ON 2023 AND LATER MODELS

ON THE 2023 & NEWER BC-3.5-35 
MODELS YOU WILL NEED TO REMOVE 

SCREWS ON FRONT BEARING 
HOLDER TO GET TO FRONT BEARING 

EVER FEW MONTHS TO GREASE 
BEARINGS WITH APPROVED HIGH 
TEMPERATURE GREASE SUCH AS 
SUPER LUBE HIGH TEMP GREASE 
(Grease rated at 470F and above)

GREASE NEW BEARINGS WITH ZERK FITTINGS

INSTRUCTIONS: 
WIPE ZERK FITTING CLEAN 
PUSH COUPLER ON FITTING AT A 
SLIGHT ANGLE 
OPERATE LEVER ON GUN TO LUBRICATE 
AFTER FINISHED TURN COUPLER AT 
SLIGHT ANGLE TO REMOVE IT

EXAMPLE OF Current BC-1, 2 & 2022 & OLDER BC-3.5 & 5 Front Bearings

http://BUCKEYECOFFEE.COM
http://BCROASTERS.COM
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USE HIGH TEMPERATURE  
GREASE: 

We generally recommend a high 
temperature food grade grease 
SUCH AS HIGH TEMPERATURE 

SUPER LUBE RATED AT 
475F-600F or HIGHER RATED 

BEARING GREASE:

GETTING TO BACK BEARINGS ON OLDER BC-3-5 MODELS: 
On older BC-3-5 Models that do not have the added back utility door that allows 
easy access to the Drum Motor room you will need to remove the stainless steel 

housing on roaster to access the back bearing to grease. 

Older and current BC-1 models have sealed back bearings that do not need 
greased. But you will need to remove housing on these units to get to drum and 

back bearings when maintenance is required.
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DEVELOP YOUR OWN DAILY, WEEKLY & QUARTERLY MAINTENANCE PROGRAM:

DAILY CLEANING: WEEKLY CLEANING MONTHLY 
MAINTENANCE

QUARTERLY 
MAINTENANCE
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9. 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 BC ROASTERS 
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 shipment for one calendar year. 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 or water damage 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 SERVICES 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 internet & email support & 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 follow the guidelines in this manual as most issues can 
be resolved reviewing manual and tech pages.  

If after reviewing manual and Tech pages you need further help  

email us at:  

tech@buckeyecoffee.com  
and provide account number (on original invoice), name, type of equipment and 

pictures and video or defect as well as a complete description of issue. 

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 GAUGES on LPG models. USE ONLY LOW 
PRESSURE REGULATORS WITH A MAXIMUM KPA OF 5.9 (24WC) 
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10. AFTER WARRANTY: MAINTENANCE & PARTS

10 YEAR MINIMUM IN STOCK PARTS GUARANTEE

While you may think all Roaster manufactures keep parts on hand for years into the future unfortunately this is not 
always the case. We at BC Roasters keep well over $300,000-400,000 in parts on hand and get parts in every month. This 
includes not only the basic parts but many rare parts you likely will never need. Despite having over 1000 clients as of 
2024 we try to keep all parts in stock for warranty work as well as stock on hand so there will be no delay as we wait 
for replacement parts from factories in Asia. all in warranty customers receive priority on all in stock parts but we do 
guarantee we will stock general replacement parts on hand for any repairs on BC Roasters for 10 years or more on the 
model you purchase.

Email The PARTS DEPARTMENT for the latest parts price costs after warranty expires if you need new parts. prices are 
subject to change without notice but we do guarantee lowest prices to previous customers. Also it is wise to keep some 
parts on hand to avoid downtime. See Above list of spare parts to keep on hand to avoid 1-2 week down times in the 
future after warranty ends.

11.Trouble Shooting & adjustments 

ISSUE CAUSE/POSSIBLE REASON REMEDIES & SOLUTIONS

Unit will not power on. 1. Not Plugged in

2. Internal Circuit Breaker off

1. Plug in, Check building breaker 
or 110 voltage converter if used.


2. Turn on internal circuit breaker

Chaff fan will not turn on Not properly connected 1. Always plug in chaff fan before 
powering on machine

Smoke is coming in building Exhaust not properly setup or 
vented

1. If smoke is coming out of cooling tray 
then exhaust is not set up correctly with 
a blast damper to prevent smoke from 
chaff unit from filling cooling tray.


2. Exhaust has blockage. Clear lines and 
test 

Beans are falling into debris tray Drum needs realigned. 1. See manual & Video on how to 
realign drum

Drum rubs against front plate 
when heated

Drum needs realigned 1. See manual & Video on how to 
realign drum

Alarm sounds as roaster flame 
does not light

This is a safety feature to prevent 
excessive gas from going into 
burner room

1. Turn off igniter button then turn 
back on and be sure gas pressure 
and air is flowing through drum

Drum will not turn 1. Front or back bearing has failed

2. Drum is out of alignment

3. On BC-8 models and up if 

power goes off you must wait 10 
seconds to power roaster back 
on.


4. Drum not turning when beans 
loaded

1. Replace defective bearing

2. Realign drum

3. The BC-8 and up have a safety feature 

to avoid damaging the phase converter. 
Turn off power and wait 10 seconds 
before turning back on power 


4. Check power on 110 voltage converter & 
also open utility door to see if motor is 
turning. If so JACKSCREW needs 
tightened

AFTER WARRANTY WE HIGHLY RECOMMEND YOU KEEP IN STOCK SEVERAL SPARE PARTS TO 
AVOID LONG WAIT TIMES IF A PART NEEDS REPLACED: 

LIST OF COMMON PARTS TO KEEP IN STOCK: (GAS ROASTERS) 
IGNITER KIT (Igniter, Igniter Needle, Solenoid) Spare Front & Back Bearings, 2-3 

Thermocouples, Depending on year of model a spare chaff fan or in some models a 
spare squirrel cage for chaff fan. 

(ALL ELECTRIC ROASTERS ) 
Same list as above except instead of Igniter kit 2-3 SPARE HEAT TUBES (ELEMENTS)
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ISSUE CAUSE/POSSIBLE REASON REMEDIES & SOLUTIONS

GAS UNIT will not Ignite 1. Gas is not on at all controls

2. Igniter is not sparking (making a 

buzz sound)

3. Wrong gas being used

4. KPA pressure too low or no 

airflow

5. 110 Voltage converter not setup 

correctly to not working 
properly

1. Check all gas connections to ensure 
gas is going into roaster


2. Igniter may be damaged

3. Make sure your roaster is setup for the 

type gas you are using

4. Male sure to start with KPA gas 

pressure of at least 1-2 (or 0.5 on 
natural gas) Also make sure you have 
airflow not to low or too high


5. Test & setup 110 voltage converter 
correctly

KPA GAS PRESSURE GAUGE 
WONT WORK. Stuck on 0 or on a 
number

You may have damaged the gas 
gauge if you have used the wrong 
LPG regulator.

Use only a Marshall 1912/197 LPG 
regulator or low pressure regulator 
when running Propane Gas

Beans are being sucked into chaff 
unit

1. Roasting a batch too large 

2. Too much airflow

1. Roast within the ranger roaster 
permits


2. Turn down airflow

3. If using a booster fan in exhaust 

turn down or off

ELECTRIC ROASTER turns on but 
barely heats up after 15-30 minutes

1.Improper connection at plug

2. Not plugged into 220 with 
enough amperage (30A)

3. One of the burners or relays has 
failed. 

1. Make sure wiring on plug is 
good and properly grounded


2. Make sure you are using the 
correct voltage


3. Check burners to see if all are 
turning red as they heat up. If 
not you may need new burners 
or relays

Unit will not power on no matter 
what is done

1.Possible shortage in wiring or a 
motor or other damage to unit

2. Check internal circuit breaker

1. Contact Tech Support and 
explain details in email.


2. If after warranty you may need 
to have an electrician test unit 
with a voltage meter.


3. Circuit breaker may need 
replaced.

FOR MORE INFORMATION ON TROUBLESHOOTING 
See PDF’s & Videos at our Members  Page & Tech Pages listed below: 

TECH SUPPORT: http://www.buckeyecoffee.com/tech-support---parts.html 
MEMBERS PAGE: https://bcroasters.com/m/login?r=/members-only-page

http://www.buckeyecoffee.com/tech-support---parts.html
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12. MORE DETAILS ABOUT YOUR ROASTER

All GAS BC Roasters ship to customer setup to run 
on LPG (Liquid Propane Gas). LPG is a high pressure 
gas that must be reduced to low pressure with the 
use of an LP Regulator. We only guarantee the gas 

gauge on an LPG roaster if using a Marshall 
1912/197 LPG Regulator when using portable tanks 

and approved low pressure regulators when 
installed in a building. 

But some clients may wish to run their roaster on 
NATURAL GAS as that is the type gas piped into their 

building. To run a BC Roaster on Natural gas the 
client will need to have his roaster converted 

using the Natural Gas conversion kits we offer. 
Also they must ensure the gas line produces the 

proper pressure & BTU. 

The following information covers what parts are 
needed for a conversion to natural gas and general 
instructions on how to safely convert your roaster 

from LPG to NG. (Your Certified Gas Tech will 
need to provide a regulator for natural gas that 

meets the pressure required by your roaster) 
BC NG ROASTERS REQUIRE 7-14WC GAS PRESSURE 

GAS FLAME COLOR: 
Both NG & LPG Burns with a blue 

color.  
If you note orange, red or yellow 

colors as flames move farther 
away from burners on LPG this 

may note temperature change of 
flame or could indicate 

incomplete gas combustion 

IMPORTANT NOTICE BEFORE CONVERTING TO NG:  
Natural gas is piped into buildings and homes at a much 
lower pressure than what is available with LPG. You 

must first be sure that any existing gas line you plan to 
use for roasting has at least 7WC (water Column) Gas 

pressure. (SEE YOUR ROASTERS SPEC SHEET FOR 
RECOMMENDED GAS PRESSURE) BC-8-35 Roasters require 

14WC Pressure for full roasts. 
BTU: You must also ensure that the gas line you are 

using provides enough BTU to supply your roaster enough 
gas per hour for full roasts. 

(SEE Chapter 12 on IMPORTANT GAS PRESSURE NOTICE)

IMAGE: Left: LPG Orifice  RIGHT: 
Natural Gas Orifice

Yellow flames instead of blue 

Regulator Pressure 

The most common cause of yellow flames is low gas pressure from 
the regulator, which is an easy fix that you can do at home. 

1. Turn off all knobs on the control panel in front. 
2. Turn off the tank knob. * Disconnect the regulator from the 

propane tank. 
3. Wait 30 seconds. * Reconnect the regulator to the propane tank. 

4. Slowly open the propane tank knob all the way open. 
5. Turn on the appropriate control knob and light the grill per the 

instructions on the control panel. 

If these steps helped, you can prevent the regulator from getting 
stuck again. You’ll want to make sure that you turn off the 

control knobs before turning off the valve on the propane tank. 
But, if this doesn't help and the flames are large and still yellow, 

you may need to replace the regulator. 

USING A GAS ROASTER
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IF BURNER FLAMES ARE ORANGE AT BURNER INSTEAD OF BLUE: 
1. Make sure the burners are clean. Port holes & orifices are clean 
2. Gas flames appearing with yellow or orange or pops of those colors could be due 

to dust particles in atmosphere 
3. Temperature of gas as it burns can effect color of flame  
4. Another cause could be due to incomplete combustion caused by too much carbon 

monoxide due to insufficient  oxygen mixing with gas in burner room. There must 
be a fresh source of air coming into your roasting room and airways must be clear 

on all sides to draw oxygen into burner room. 
5. A carbon monoxide buildup in your system (If this continues you may need to 

contact a gas technician for help correcting the air intake into your building) 

CHANGING THE ORIFICES FROM LPG TO NG 
We recommend using a certified gas technician to perform work on gas lines. 
Customer and any technician assumes all responsibility for gas work done on 

equipment. (Before converting any Roaster to Natural Gas have your Gas Tech 
Ensure the gas pressure on NG is 7-14WC & BTU in your line will allow doing 

full roasts on your roaster)
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DECISION TO CHANGE GAS GAUGE WHEN CONVERTING GAS TYPE: 
In general we recommend that you use the original gas gauge provided 

with roaster even when converting to NG. 
But because gas pressure is much lower on a natural gas roaster than on 
an LPG roaster some clients may wish to change to a 2 or 2.5KPA gas gauge 

when converting to natural gas. 
If you wish to do this contact the Tech & Parts department via email for 

guidance on this and for parts. 

We recommend any gas conversion parts be performed by a skilled gas tech

Locating the Circuit Breaker in your Roaster

The BC-2 through the BC-135 all have internal circuit breakers to prevent electrical 
overloads due to surge in power grid or due to an internal short of equipment.  

The BC-2 roasters circuit breaker can be found on the outside of unit as seen below. 
All other roasters have circuit breaker inside unit and some pictures below illustrate this: 

BC-#-5 INSIDE ELECTRIC 
ROOM: ACCESS FROM 

BACK PANEL

BC-2 Circuit Breaker on 
OUTSIDE OF UNIT



2025/26 BC COMPLETE MANUAL




2015-2023 BC-8, 15 & 25  Circuit Breaker 2024 & NEWER MODEL CIRCUIT 
BREAKERS 

BC-3.5 through BC-35 Models from 
2024 onward have a new circuit 
breaker setup: Main breaker & 

breakers for each motor:
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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:

2015-2022 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). Or It could cause drum to move to 

close to front plate of roaster causing Drum to rub or even stop when heated.

On a BC-1-5 remove drum housing, if the gap between front door and drum is under 1-2mm 
or over 3mm, then you can push the drum FORWARD OR BACKWARD AFTER YOU LOOSEN 

BACK BEARING SET SCREWS.

1. remove drum housing   (On Bc-2 thru 5 only)                                                                                                         
2. then loosen the two locking set screws on back Bearing BC-3 to 5 (Front & Back 
bearings on the BC-8-24 -IMPORTANT: only loosen front bearing set screws on the the 
2022 BC 8-135 models to adjust alignment of drum)                                                                                      
3.adjust position of drum and tighten screws back into place. a 2- 2.5mm gap is acceptable 
and allows drum to turn. (You can download a detailed PDF on this on the TECH PAGE)                                                                                                          
4. Heat test to make sure drum is properly spaced 

***NOTE 2023 BC-3-25 MODELS HAVE A DIFFERENT SYSTEM FOR DRUM REALIGNMENT***

SET SCREWS SEEN IN 
PICTURES: 

  USE ONLY A METRIC HEX KEY TO 
LOOSEN (DO NOT REMOVE) 

THEN YOU CAN MOVE DRUM TO/
FROM FRONT PLATE TO 2.5MM 

*** 2020 BC-8 through 35 
MODELS ONLY LOOSEN SET 

SCREWS IN FRONT BEARING*** 

2015-2022 DRUM ALIGNMENT VIDEOS: 

DRUM ALIGNMENT: BC-3 to 5:  https://youtu.be/AIDxZCXppsU 

DRUM ALIGN: BC-8-25 https://youtu.be/uQu93WXtXOY 
DOWNLOAD DETAILED PDF AT: 

https://www.buckeyecoffee.com/tech-support---parts.html

https://youtu.be/AIDxZCXppsU
https://youtu.be/uQu93WXtXOY
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2023 & NEWER DRUM ALIGNMENT VIDEOS: 

DRUM ALIGNMENT ON 2023 & NEWER MODELS OF BC-3.5- 
BC-35 WITH THE NEW BEARING SYSTEM ARE DESCRIBED HERE 

AS WELL IN VIDEO BELOW: 

2023 DRUM ADJUSTMENTS: 
https://youtu.be/2bcPk2BsCys

In 2023 The BC-3.5-25 Models all received a new front bearing system which allows you 
to easily adjust the roasters drum alignment if it ever comes out of alignment.


TO ADJUST DRUM ALIGNMENT:

1. Loosen the set screws on bearing holder (Do not remove set screws) 
2. If drum is too close to front plate turn knob clockwise to pull drum away from 

front plate. Once adjusted tighten set screws 
3. If drum is too far from front plate causing excessive debris or beans to fall into 

debris tray turn COUNTER CLOCKWISE to pull drum closer to front plate 

TURNING BEARING HOLDER 
CLOCKWISE PULLS DRUM 
AWAY FROM FRONT PLATE

TURNING BEARING HOLDER 
COUNTER CLOCKWISE 
PULLS DRUM TOWARD 

FRONT PLATE

Adjusting Mixing Arms on Cooling Tray: 
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 METRIC HEX KEY and 
pulling arms away just slightly from tray so excessive pressure is not on arm pushing 

against tray bottom will fix problem. 

https://youtu.be/2bcPk2BsCys
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CLEANING YOUR GAS BURNERS

The Burner Room of all Roasters should be cleaned every 3-6 
months or more often if needed. To clean open the front or 
back panel and vacuum out room with a shop vac and wipe 
down walls and burners to remove any dirt, dust and carbon 
buildup 

From time to time a burner orifice may get clogged. If so here 
is a way to take them apart to clean:

1. The easiest way to remove the Burner stem and diffuser is 
with a hex key placed between the open airway of stem as 
seen in image below:(Do not remove entire burner from 
burner room- Picture just for illustration) 

2. Below are the parts of burner. 
You want to get to the orifice to 
clean the hole if clogged

AFTER 4-6 YEARS You may need to replace 
ORIFICES & EVEN THE BURNER STAND AND 

DIFFUSER

3. Once the stem and diffuser is removed you can use a fine 
needle to poke through orifice hole to unclog it. (Do not 
use a tool that could enlarge orifice hole) 

In the event the orifice is very dirt you can remove it with a 
#12 metric wrench and clean entire orifice. If removing 
Orifice follow the guides in the video below on how to 
reinstall it with a high heat sealer. 

https://youtu.be/TTuS6lRzR10 

In the event you have not maintained burners every few 
months you can buy replacements by emailing: 
parts@buckeyecoffee.com (be sure to tell them if you need 
LPG or NG orifices & your account #) 

mailto:parts@buckeyecoffee.com
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VIDEOS ON ROASTER MAINTENANCE 
(Subscribe to BC Roasters Videos on YOUTUBE


@BCROASTERS)

Daily & weekly: 

https://youtu.be/7fgzPCiOWKw 

COMPLETE: (EVERY 3-6 months) 

https://youtu.be/8tlT5imNlAY 

Update: 3-6 Month Maintenance: 
https://youtu.be/d7y1uBqGiZM 

SUBSCRIBE: http://www.youtube.com/@BCRoasters  

DON’T MISS NEWER VIDEOS ADDED FROM TIME TO TIME

ARTISAN SOFTWARE
BC ROASTERS ARE DESIGNED TO WOIRK WELL WITH ARTISAN SOFTWARE & CROPSTER 

SOFTWARE. WE RECOMMEND ARTISAN SOFTWARE AS OUR NUMBER ONE CHOICE AND ASK 
THAT IF YOU USE IT THAT YOU WILL HELP SUPPORT THE ARTISAN TEAM WITH A GENEROUS 

ANNUAL DONATION. UNLIKE CROPSTER WHICH CHARGES USErS UP TO $99 PER MONTH 
ARTISAN IS SUPPORTED ENTIRELY BY DONATIONS. 

BC ROASTERS CAN CONNECT TO ARTISAN VIA USB OR BLUETOOTH 
See the BC setup Guides or our Tech Page for setup instructions 

(A Driver must be installed on your PC or MAC in order to connect)

YOU CAN DOWNLOAD ALL SOFTWARE & DRIVERS FROM OUR TECH PAGE:

http://www.buckeyecoffee.com/tech-support.html


Or on the Members Page (you must sign up on member page)

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


ALL BC ROASTERS FROM 2019 and up can connect to Computer via USB and/or Bluetooth

(You my need to use the Bluetooth Dongle to connect via BT on 2019-2022 Models)

(2023 and newer models do not require a BT DONGLE to connect via BLUETOOTH)


IF YOU NEED SUPPORT FOR USE OF 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 model download from TECH PAGE or email us for a pdf 
copy


http://www.buckeyecoffee.com/tech-support.html
https://bcroasters.com/m/login?r=%2Fmembers-only-page
https://youtu.be/7fgzPCiOWKw
https://youtu.be/8tlT5imNlAY
https://youtu.be/d7y1uBqGiZM
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ELECTRICAL CERTIFICATIONS: 
CE, RoHS, ISOP001

(Email us at TECH@BUCKEYECOFFEE.COM If you need certificates) 

mailto:TECH@BUCKEYECOFFEE.COM
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GENERAL ELECTRICAL SCHEMATICS
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GENERAL BODY SCHEMATICS  
SEE EACH ROASTERS SPEC SHEETS FOR DRAWINGS & 

DETAILS 

DRUM SPEED CONTROL:  
DRUM SPEED CONTROL MODULE ON BC-2 
THRU 5. There is a jumper wire on unit to 
change direction of motor. If you ever 
replace drum speed control module 
please test or compare with old unit that 
you have it set for correct drum direction 
and switch wire if needed. 
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13.IMPORTANT: BC-8-135 SAFETY STARTUP GUIDE       
(THIS INFORMATION IS FOR BC-7-135 USERS) 

IMPORTANT: BC-8-35 AND LARGER ROASTERS 
DRUM SPEED CONTROL MOTORS: 

On larger Roasters with larger drum motors a governor cannot be used to control the drum speed. 
Therefore a 3 phase motor is used with a variable frequency drive (VFD). A VFD is a motor controller that 
controls the speed and torque of an electric motor by adjusting the frequency and voltage of the power 

supply. (VFD also converts the 3 phase motor to run on a single phase electrical system)


To protect both the VFD & Drum Motor from damage due to outside surges in voltage which can come 
from the electric line or storms that effect electrical power the VFD has a feature that shuts off motor 
in the event of unexpected voltage surges. In the event that motor power is cut off or disrupted the 
VFD requires power to be turned off for at least 10 seconds before turning drum power back on.

NOTICE ON BACK OF ROASTER
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IMPORTANT STARTUP GUIDE 
2019-2025/26 BC-8,15 &25 

URGENT NOTICE:
READ THIS START UP GUIDE BEFORE USING YOUR ROASTER AND DO NOT 

LET ANYONE OPERATE THE ROASTER WITHOUT BEING TRAINED ON USING A 
GAS ROASTER

FAILURE TO FOLLOW THESE INSTRUCTIONS WILL VOID WARRANTY 
AND COULD PROVE HAZARDOUS OR FATAL

Your BC-8, 15 & 25 & Larger roaster has many safety features 
build into unit. But if not properly used could cause fire or 

explosion to your machine. If you do not read and train all users 
of this equipment your operation of unit will be at your own risk 

and will void all warranties and you will be liable for all 
damages 

1. IMPORTANT STARTUP INSTRUCTIONS 
2. HOW TO START AND IGNITE YOUR ROASTER SAFELY 
3. SAFTEY SHUT OFF VALVE 
4. ON/OFF SWITCH FOR CHAFF FAN 
5. IF POWER GOES OFF TO MACHINE 
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1.Never start 
a gas roaster 

without 
RUNNING AIR 

FLOW! 
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) at least 20% 
(listen for running fan) Some gas 
roasters require very low airflow to 
start but then must be set to 10-20% at 
beginning of roast 

B. MAKE SURE THE PILOT LIGHT VALVE IN 
BACK OF ROASTER IS OPEN. NEVER START 
ROASTER WITHOUT BACK PILOT LIGHT 
VALVE BEING OPENED. 

C. DO NOT OPEN GAS VALVE IN FRONT 

D. Press ignitor button with front gas 
valve OFF! (Control panel may also 
say ‘baking’ or Roasting button on 
older models) Igniter needle will 

spark & you should hear a buzz 

sound. When pilot light ignites 
pilot burner: 

E. Slowly turn on front gas valve 
which will ignite all the burners. 
(adjust airflow as needed to keep 

steady flame) 

F. NEVER TURN GAS ON UNLESS AIR 
FLOW IS ON OR GAS COULD BUILD 

UP IN BURNER ROOM. 

4. Once flame ignites adjust pressure 
using the KPA gauge to 0.5-2-3 KPA 

with LPG gas or 0.25-1KPA in 
natural gas unit.  Most roasts can 
be achieved at 2-3 KPA in LPG and 
as low as 0.25-1.5KPA in Natural 

gas unit. Small roasts may be 
roasted much lower. (natural gas 
pressure is much lower than LPG) 

5. Adjust airflow up as roast develops 
to remove smoke and chaff from 

drum and in controlling 
temperature (ROR) 

SAFETY MUST ALWAYS BE #1! 

Never cut corners! Never operate a 
machine not in perfect running 

condition. 

*ALL ELECTRIC MODELS DO NOT 
REQUIRE AS MUCH AIR FLOW AT THE 
BEGINNING OF ROAST OR PREHEAT 

ALL FLAME AT BASE OF BURNERS 
SHOULD BE BLUE
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BC-8,15 & 25,35,70 & 135 
Are safe roasters when 

operated properly 

2. HOW TO START 
AND IGNITE YOUR 
ROASTER SAFELY 
These roasters are 
equipped with a pilot light 
ignitor. The ignitor pilot 
light is designed to ignite 
one burner when pressing 
the ‘ROASTING’ or 
‘IGNITOR’ Button on 
control panel:  

PILOT GAS VALVE ON BACK SIDE OF ROASTER. IT 
NEEDS TURNED ON BEFORE PRESSING IGNITER 

BUTTON ON CONTROL PANEL 
ALWAYS LEAVE PILOT LIGHT VALVE OPEN 

ON BACK OF ROASTER WHEN IN USE:  

DO NOT TURN GAS VALVE ON FRONT OF 
ROASTER ON UNTIL AFTER THE PILOT 

LIGHT IS LIT: 
This prevents excessive gas buildup in burner room 

before pilot light ignites

PILOT IGNITOR BURNER: 

Burner will ignite 
automatically after 

pressing the “ROASTING” 
ignitor button on control 

panel: 

THEN ONLY AFTER PILOT 
BURNER IGNITES CAN YOU 

SLOWLY TURN ON GAS 
VALVE ON FRONT OF 

ROASTER: 
(IGNITER BUTTON LIGHTS UP 
ONCE PILOT LIGHT IGNITES) 

YOU CAN VISUALLY SEE 
PILOT LIGHT ONCE LIT: 



2025/26 BC COMPLETE MANUAL

3. SAFTEY SHUT OFF VALVE 
(Not on all models or years) 

On some models of BC-3.5-25 models you will see the RED EMERGENCY  
‘SHUT OFF BUTTON” 

IN GENERAL YOU SHOULD NEVER NEED TO USE THE EMERGENCY SAFETY SHUT OFF 
BUTTON OR VALVE. BUT IF NEEDED THIS WILL SHUT ALL POWER OFF TO MACHINE 

STOPPING DRUM AND ALL POWER. IF NEEDED PUSH BUTTON IN. IT WILL NOT ALLOW 
STARUP AGAIN UNTIL TURNED CLOCKWISE AND THEN BUTTON POPS OUT ALLOWING 

ROASTER TO BE TURNED ON AGAIN. 
BE AWARE IF USING SHUT OFF VALVE DURING A ROAST WILL WILL DAMAGE OR 

DESTROY AND BURN BEANS INSIDE DRUM UNLESS REMOVED IMMEDIATELY 
FOR ANY MODELS WITHOUT EMERGENCY SHUT OFF BUTTON SIMPLY TURN OFF MAIN 

POWER BUTTON

CONTROL PANEL ON SOME 
BC-8-25 MODEL 

GREEN BUTTON- POWER 

ORANGE- IGNITOR 

BLUE-COOLING FAN 

RED-SAFETY SHUT OFF VALVE 

YELLOW-TIMING 

WHITE-MIXING ARMS 

2023 & NEWER CONTROL 
PANELS OF BC-8-25 
MODELS with new 

electronic air control 
feature: 

2025/26 NEWER 
CONTROL 

PANELS OF 
BC-8-25 MODELS 
With Drum Speed 

Controller 
added to front 

panel 
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4.ON BC-3.5 & 5 MODELS & SOME BC-8-25 MODELS BEFORE 2023 AN 
ON/OFF SWITCH WAS ADDED FOR CHAFF FAN 

New for 2019-2022 Models & existing BC-3.5 & 5 Models: We have 
added an on/off switch on the back of roaster where the aviation 

plug for fan goes into roaster. 
(KEY POINT: Also attach Aviation plugs on roaster BEFORE PLUGGING IN 

POWER and with switch off) 

One reason for this switch is so you can empty chaff unit without the need to 
turn off roaster.  

USE only when gas is off 
1. Turn off gas at roasting or ignitor button on control panel 
2. turn back chaff fan button off 
3. now you can quickly open back chaff unit door and empty chaff unit 
4. be sure you close and latch door on chaff unit completely before turning 

fan back on 

5. IF POWER GOES OFF TO 
MACHINE 

In the event that power goes 
off on machine or you turn 
power off you must wait 10 

seconds before restarting of 
else the drum motor will not 

turn 

Your BC-8, 15 & 25 is equipped 
with a 3 phase drum speed motor 
and a single phase converter for 

the most accurate drum speed 
controls 

(Note: The numbers on the drum speed 
switch are not RPM but rather just 

percentages of the motors drum speed. Most 
people set drum speed between (70-80%) and 

adjust as needed)  
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IMPORTANT SAFETY POINT: 
 ALWAYS READ ENTIRE MANUAL BEFORE USE OR 

WARRANTY WILL BE VOID

14. IMPORTANT GAS PRESSURE NOTICE
LPG MODELS MUST HAVE PRESSURE LOWERED

WHILE OUR NATURAL GAS LINE WORK WITH STANDARD 7WC-14WC OR HIGHER

(SEE EACH SPEC SHEET FOR REQUIREMENTS OF EACH SIZE ROASTER)

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.  

LPG (PROPANE): ROASTERS REQUIRE A CONSISTENT CONSTANT GAS PRESSURE OF 12-24 WC FOR FULL ROASTS. 
You can achieve smaller roasts at lower pressure but to take full advantage of your roaster you will benefit 
from full gas pressure. It is vital to use the correct low pressure LPG gas regulator that allows up to 24WC. 
We recommend the Marshall Pro 1912/197 with portable LP Tanks. NEVER USE A HIGH PRESSURE REGULATOR 
WITH over0.86 PSI. (See our gas guide for regulators used I n buildings) 

NATURAL GAS (NG): 
Natural gas settings in a standard residential home are set at about 3-7 WC. All our current line of roasters 
designed for natural gas are best run at 7WC-14WC NG Pressure. You must have a certified Natural 
Gas technician install and test all gas lines and equipment. It is the full responsibility of the customer 

and installer to properly setup and use Natural Gas appliances. 

FOR MORE INFORMATION: 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: 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 

License 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.
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STEPS TO TAKE IF YOU HAVE AN ISSUE WITH 
ROASTER: 

IF YOU HAVE AN ISSUE FOLLOW THESE STEPS 
FIRST: 

(DO NOT CALL OUR SALES DEPARTMENT) 

IF YOU HAVE SEARCHED ALL ABOVE INFORMATION AND CANNOT 
RESOLVE ISSUE YOU MAY EMAIL THE TECH DEPARTMENT AT 

TECH@BUCKEYECOFFEE.COM   and we respond as quickly as can 
within 24 hours. 

If your roaster is no longer under warranty and you need 
parts contact: 

PARTS@BUCKEYECOFFEE.COM 

mailto:TECH@BUCKEYECOFFEE.COM
mailto:PARTS@BUCKEYECOFFEE.COM
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