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IN ORDER FOR YOU

TO FOCUS ONLY FOR ROASTING,
IN ORDER FOR YOU

TO FOCUS ON JUST FLAVOR,
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Drawing the profile graph,

| will take care of it.

Calculating the ROR and DTR,

| will do that. Only "a" graph will
show you all the infermation
required for roasting.




\\"""ntuitive
\Elecster v

01 Eﬁﬁ?ﬁiﬁ.tskﬁ‘f@“%ﬂ HIEC B X1

02 HEm—stimi, é;_;ua%tu; SHAREH
03 mEEBEEARE
04 SO0GLHRHEH

ﬁhMHﬂLg*m

. BRI {E

Lpmaete
oaster,




ki i 2 SERT B OR

Profile drawn in real time

JETRRER, DIEENEREAER 7-inch touch screen that displays roasting
i?iﬂi%f“f = information in numbers and graph.
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It is easy to use for everyone due to Profile

graph displayed on the embedded screen and

easy screen composition without PC connection
and installation.
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All the information required for roasting
is displayed on the screen; so that profe-
ssional roasting is possible based on the
acquired data.
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10 step precision control of Heat / Exhaust / Drum speed

B SRR EE R B ISR 0B RS, - Precise 10-step thermal control through high-performance temperature
' i i ; a troller.
- {ETREN 0 I E B S AT RUR R R AR SoRtater -
* Precise 10-step exhaust control with adjustable fan speed damper.
. ]ﬂ%. ﬁ:ﬁﬁﬁﬁﬂﬂBoﬁfﬁﬁﬁﬂBﬂﬁfﬁn « 10-step to adjust drum speed from about 30RPM to 8ORPM.

B\ BRiER:
EEAITRE. MEERE. ANEEE. WhiE
. ¥If=iEE. ROR. DTR. —IRiEEMAYE
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ERSTERIEE,
Real-time exhaust temperature, bin temperaturs, input
temperature, preheating temperature Turning point, ROR,
TR, temperature and time at first crack, discharge

temperature and time Firepower, exhaust, drum speed
count and time Temperature setting and alarm setting

y mhimse:
10K,
OGRENER,  Ifwslieee
wEIEER10S, 1U-Ltepafarum :pe-eda.
ZNABERBRIEE,  Alarmtemperature setting.
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AT HI BZERHHSE RENREIEH
THERMAL CONTROL PRECISE CONTROL OF EXHAUST VOLUME DRUM SPEED CONTROL
T0FRER N DERATREES  ATIHRENRMRE, EAEEE BT CREREE
MmBERERMNDER, EMEEMERAHESOMNERE S0 Al LLIRYE B RS TS

The 10-step strong and detailed fire control allows. MY ERBETHEIRIESS, MM ATLUMEEETE | Roasting according to your own style is possible by
the roaster to supply sensitive and stable

B 2 changing the drum rotation speed.
firepower as desired. HRE R REE.

Far the delicate expression of coffee flavar, The amount
of rotation of the exhaust vent that serves as a damper
for controlling smoke and temperaturs is precisely
adjusted in 10 stages, allowing precise control of
the temperature in the drum.
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Stable heat supply to green beans with sufficient heating power of high-power heater
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Real-time temperature display
TFHERN, SERETLEREZMN.
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Double stirring, more evenly

WENE R EREDMEBRENFA B, 5o doubles
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You can check the detected temperature char

ROR and DTR are automatically calc

method, which is rare in small roaste

It is possible to roast more smo-
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sp of temperature change is the most important.

nsor measures the temperature of the heat inside the drum and the

in real time through the touch screen,

sted and displayed
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Preheating and alarm settmg

Easy and accurate roasting is pcsmL?I-_* IEJ _rfﬁ_ 1;1:_ Eff—ﬁ tt l.g ﬂ:‘-ﬁ —_|' BE H’]

through an alarm whe

BENERIRER, READ

the set temperature is reached.

‘You can Use your time ?’IET 'Ly, ”:t |=i'] tq'l T&- ?E';}_’
more efficiently by setting an alarm. BRI PLFE 4 # B IR HI ],

Wy and evenly.
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Free from space constraints due to electric & electronic
roaster machine
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Compared to a gas roaster, it is an electric

coffee roaster that can be easily installed
by simply

plugging in the power cord,

It can be used anytime, anywhere without
space limitations such as kitchen,

living room, balcony, cafe, camping ground,
and training ground.
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Easy and stable heat supply with half-heated wind roaster
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With the semi-hot air roasting method using
abundant radiant heat and convective heat,

heat can be easily and stably supplied,
and good results can be obtained.

half-heated wind roaster

A heat source that directly heats the

E&hﬂﬂﬁm &{Jmﬁ drum containing coffee beans and
¥ioZ cac, Hot air is transferred from the rear
BEEMHEEMAES of the drum to the inside of the

MiE ﬁ B %ﬂ Eg F ;ﬁ'ﬁ Fl} -EE .. drum .T"IF _hnt wind circulates inside
SR7E T 0 P TR e E_Jhe um containing the coffes beans

'and roasts the coffee. The half-heated

FMPENBEHERE A wind type roaster is most commaonly

BHTERSNhEE used because it has high thermal
A efficiency and enables uniform
Ellvi?éﬂiﬁ]’ﬂﬁ%‘, roasting. 5
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Convenient continuous placement

It can be used in'a workshop or small café BT ERRIEAEMA Uf‘—ﬁ

dueto its convenientand easy arangement. %S, B AT LLUERN FIIHETY
2 E MHEFT
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Simple size and design of cyclone integration

TE BT 38 EEREED RS [H fth 2 R

&ﬁ“&l‘lgiq:’ ﬁimwitp *ﬂ:%f%%k BB If a whirl occurs in the smoke mixed with the skin of green beans and impurities
SEBCONERTHESENHR, TR TEal generated during roasting, Impurities come out of the tornado by centrifugal
el HEeMRSEZELEAMmHEH. force and hit the wall and fall down,The chaff is gathered in the two chambers,

o gk gAMbt 20 o e S - and the rest of the air is collected an raised upwardsit is a cyclone-integrated
R— AT RS AR 5 R RAE device that is indispensable for removing the chaff thatoccurs during reasting,

RER#EE, BEESEHAMRTIMS| AR, and hasasimple and compact size and attractive design.
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Safe with overheat protection system

ERIEBEITH,

B TERERAZREEE LR,
In#hes L iE Bl A,

During normal operation, the heater power is automatically

cut off when the operating temperature is exceeded and
reaches the upper limit temperature setting.
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Rapid cooling system-Cooler

B SE R AR S £ B A S LA E
MR EEEE
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Rapid cooling after roasting is compléte is an important
factor in preducing the intended roasting result of the roaster.

. A powerful separate cooler equipped
with a High-pawer blower fan enables quick cooling.
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How to use

Easy and convenient

Press the ROASTING button

I
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B (51M160°C) W
Press the HEATER button to set the preheating .

temperature (ex160 "C)
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FroattES,

When the set temperature is reached,

an alarm sounds and the START button occurs.
While holding down the STRAT button,

add green beans.
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When you reach the desired roasting point
press the EJCET button

Press the EJCET button and open the outlet
at the same time




7= Rosting Tip
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@ BUEE & ik, Tocancelortum off preheating @ Fra R B,
FRIFHEAATER(i, ress the HEATER button again. R LIS .
B RIEHEAATERGE (orect thepreheattemperature 157 pOP EJCETH2FIRT R,

Press the HEATER button,
WHBEIRTERE | Toreset the alarm time, press the #hel?lgé?;ng starts, the 1st POP button
e ALARM button again. e EJECT button appears.
AERRERE 2 S New screen

It starts and a new graph is drawn.

© wHRERRTIEE, @ —FUHRETISPOPRE
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BLEROR, DTR. AN B ISR BT AR
When roasting begins, RIS A LI 04 T
the green bean input temperature, . EBEAAEFET.

turning point time and temperature, «

If the 1stPOP button during the 1st pop,Time
ROR, DTR, etc. are displayed. you press the 1s utton during the 1st pop,Time

and temperature are recorded.

Heater, pen speed and drum speed can be fine-tuned in
10 steps during roasting.

Soyou can roast it in any style you like.
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The program can be saved and fully automated from
input temperature to disccharge,

to avoid a uniform roasting method that ignores

the inherent characterristics of green beans,
the fully automatic function was removed.

REFERENE, TS
TR, BReTRAEBEE, A7
ELSESFRY SIS T R R,
BIEEHAAE.

It is possible to express the delicate flavor that expresses
the inherent probability of green beans in an interesting
roasting world that can bring out good roasting results
only according to the user's capabilities.

It's electric and electronic,so it's easy and simple to use,
On the other handrich in fine-tuning analog feel.
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If you need objectified data,take the profile graph

displayed on the screen
with your mobile phone and save it.
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Specifications and configuration of Elecster %
SREFHEERIEHIS00g E
Elecster Coffee Roaster 500g "
E}E220VAC 2.4kW Single-phase 220VAC 2.7kW
N2 AW Electric heater 2.5kW
200g~500g/4it ( &A600g ) 200g ~ 500g / batch (Max 600g)
5~204 9 5~20mins

Education, cafe, single origin, small

HENM , WHEE |, 87/, LRSS | R quantity production, sample roasting
R (EHR. SRR ) +AI0EE Compasition: Body (including cyclone) + cooler

ik Electric (heater)
MEFE R matte black

SR %88 25Kg, E£E 27Kg; SN A= 5Kg, EE5.5Kg

Elecster Coffee Roaster: net weight 25kg, gross weight 27kg; cooler: net weight Skg, gross weight 5.5kg
HAEHL: 50°30758, BEARRT: 60°42'70; (eAIML: 2672323, BRI 282627
Elecster Coffee Roaster: 50 * 30 * 58, packing size: 60 * 42 * 70; cooler: 26 * 23 * 23, packing size; 28 * 26 * 27

BER  BRELAD  BERANE AR, + Operation buttons for precise control of heat,

exhaust, and drum speed,

7ETMEER - LS FEAEEERItEER, * 7-inch touch screen that displays roasting
. . information in numbers and graphs.
EiRER, —ikiigit. + Simple size and design with integrated cyclone.

Stable heat supply and fast roasting with

HERE  FHRWR , ThEA , WA ERRE « sufficient heating power of high-power
s - BT AR 105 ks heater.Precise 10-step thermal control through

« high-performance

SRS BRM10EHERIES 5AiE$ AR temperature controller.

« Precise 10-step exhaust control with adjustable

BiREHER. fan speed dampers,

e e e L ¥ " = 10 st to adjust d eed fri bout
1045 i85 FI 8 B B #1% £30-805 2 4], Lisbspdere o e
EL & AThER N AYE H 53028, = A powerful cooler equipped with a high-power

blower fan.



The deliciously roasted coffee is impressed by itself.
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6. EMEERIRE  FRERT  ERRM SR EHERITMERER.
THRABERGEDAEE,
BrrmmARMER  FESTHE  EHANEHREHEE .
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1. The product is suitable for indoor and outdoor use

2. Unattended children and disabled people use this product strictly.

3. Strict water washing, and other products cooling, with a dry brush light
brush appliances.

. During working, the surface of the product is hot, be careful of scalding.

A High temperature surface, attention!

. Check the power cord regularly. If there is any damage, please contact
the manufacturer or dealer for replacement.

7. The appliance shall be connected to a grounded socket.

8. If the product has other problems, please contact the manufacturer or
dealer for consultation.

9. During praduct handling, empty the remaining coffee beans.







