
special lab 
Roaster

Perfect profile 
in production
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Power follows the trend of sets, related to coffee temperature.

alarms

DESCRIPTION SIGNAL ACTION

High coffee Temperature Red Lamp near the set

High Fumes Temperature Red Lamp near the set

Short roasting cycle Red Lamp near the set MIN

Long roasting cycle Red Lamp near the set MAX

No Cycle

MAN/AUT

Flashing String

PLC Battery loss Flashing String Replace the battery

EEprom restored Flashing String Call technical service

Anomaly AF drive Flashing String The resistances turn Off

BEFORE PRODUCTION SET&CHECK
   ROASTING CURVE PROFILE
        WITH OUR SPECIAL
           LAB ROASTER



Lab - roaster               code    9149060001

The “lab” roaster purpose

• For testing green coffee
• For qa
• For developping roasting profiles
• For training roaster operators
• The air percentage

The “lab” roaster manages

• Coffee temperature
• The slope
• The power percentage
• The fumes temperature
• The air percentage

The “lab” roaster results

• perfect profile that can be replicated

The machine works by electricity

Capacity for batch

100 a 1000 grams 3.52 oz to 35.2 oz

Electric operation 2.4 kW

Roasting time 10-15 min

Single-phase Voltage

Chaff recycling Cyclone

Roasting Hot air

Casing Stainless steel

Noise level 50 dBA

Power Rating:
2.4kW - 10A - 230V - 50/60Hz - 2P+T

Engines power: CM = Cylinder: 
0,18 kW

VAR = Cooling fan: 
0,5 kW

AF = smoke suction: 
0,5 kW



made in italy

Via Per Bresso, 248  • 20092 Cinisello Balsamo (MILANO)
(angolo Carolina Romani)

Tel. +39 02 61456.1 • Fax +39 02 61456.215
salesdept@scolarieng.com 

www.scolarieng.com
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