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roaster 101
ROASTING MACHINES

The Roaster 101 is a very innovative worktop 
roasting machine; not only does it make use of the 
Vertiflow roasting system but it can also be instal-
led into very small spaces. This machine was desi-
gned to meet the needs of commercial activities 
which prefer to have the roasting process in full 
view of the clients so as to demonstrate the own 
production of excellent coffee. The single phase 
voltage, the low power consumption and the com-
pact size facilitate the installation of the machine 
into any location, taking into account the require-
ment to connect the machine to a small flue.

Technical data

Electrical specifications: 220 V single phase 50 Hz
Required power: 5.5 kW – 16A – 3 poles
Loading hopper maximum capacity: 1 kg
Coffee roasting time: 13-16 min
Dimensions: h. 700 mm, w. 580 mm, d. 540 mm
Needs connection with a flue: diameter 60mm

roaster 102
ROASTING MACHINES

The coffee roaster Roaster Centodue uses an 
original and exclusive air cyclone system (verti-
flow® patent) which is very versatile and can also 
be used for the roasting of hazelnuts, almonds, 
pistachios, barley, etc. The machine has a number 
of programs which control the heating temperatu-
re of the air used for roasting via the probe at the 
heart of the product which identifies the correct 
roasting time, cooling time and the final emission 
of the product. The programs can be personalised 
to obtain the desired grade of roasting time after 
time.

Technical data

Electrical specification: 400 V three phase 50 Hz
Power required: 15 Kw - 16 A - 5 poles
Max roasting capacity: 2 Kg
Roasting time: 12-15 min. for coffee;
5-7 min. for nuts; 20-40 min. for cocoa beans
Dimensions: h. 1450 mm, w. 550 mm, d. 950 mm
w. 900 (tray open)
Needs to be connected to a compressed air 
source: 120 lt/min - minimum 6 bar - filtered, 
dry, deoiled
Needs connection with a flue: diameter 100mm


