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Introduction
This is a prelaunch pack for the new roaster from 
BB, I apologise in advance for the low quality photos 
and the use of pre-modification photos. Extensive 
testing was carried out on the test roaster with my 
local modifications to validate the redesign elements 
and I have limited photos of the new design.

Some Chinese manufactured roasters are of 
questionable quality, but this roaster, is nicely made 
and actually works really well. It has been around a 
while, but the design was improved a year or so ago. 
You may see reviews of much older versions, 
especially those sold in North America, please ignore 
the reviews as they are not representative of the 
current 230V/240V roaster and totally incorrect for the 
TopCoffee variant of 2016.

The initial test roaster back in October 2015 was very 
good, but there were opportunities to significantly 
improve it, without adding too much cost. The 
TopCoffee variant would be better and interface with 
many roast logging packages, but still be a great deal 
for the customer.. The supplier has worked with us to 
implement these changes to their design and where 
possible improve on the ideas.

It roasts a full 1kg and I have always believed that the 
larger the bean mass, the better a roaster works.
I have tested 20% over capacity charges e.g. 
1.2Kg and it roasts fine with little or no 
difference in time or quality. I think larger than this 
is limited by drum capacity and for Monsooned 
Malabar or Old Brown Java, roasting within the 1kg 
capacity is advised.

This roaster is a simple, but good design, with 
production roasters of this type, simple is good. 
Maintenance is easy using a few basic tools and in 
many cases substitute non OEM parts can be easily 
used. This results in a roaster that is easy to keep 
working and (with proper maintenance) can roast all 
day every day for many years. Sure parts will wear 
out, but they can easily be replaced. In 10 years, 
with care, this roaster should look much the same as 
a new one.

The roaster arrives in a BIG, wooden crate, the size 
of the crate, means a forklift truck might be required 
to move it and a standard delivery service won't ship 
it to you. If you can, ask the retailer to uncrate it 
and go collect it. It easily fits in most hatchback 
cars and 2 fit people can lift it.

The 1kg sector is quite demanding and there are 
more roasters out there now, hybrids like the 
CBR1200 to conventional drum roasters like this 
one. Each has it's place and it's strengths. This 
roaster:

• Has traditional looks your clients will 
recognise

• Is very pretty, it really is.
• Extremely tactile and involving, it is a joy to 

use. It feels like quality, it feels good in the 
hands

• Does everything  well.  Super even roasting, 
almost zero chaff left on beans, roasts fast or 
slow, can handle 20% over capacity

• Has a decent sized tryer that works well
• Excellent cooling within the external cooling 

tray
• very thick front plate approx 14mm, this is 

actually very important in a drum roaster.



"It's electric, isn't gas better?"…Gas is not 
necessarily better on a 1kg roaster. Often on cheap 
import roasters, UK users end up having to replace 
the gas valves/jets immediately. There is no more 
control unless you get a very expensive gas 
implementation, which often doesn't happen on 1kg 
roasters. You also have more work with gas in 
terms of regulations, ventilation and supply. Carbon 
Monoxide and naked flames are always items of 
concern.

Electric roasters like this one, can be easily 
modified for full power control of the heating 
element (not just on/off). The cost is cheap and 
the modification easy, it's also a very exact 
method of understanding the energy input to the 
roast and makes computer control a possibility for 
the inventive. Electric roasters, need less 
certification and maintenance checks compared to 
gas and are easier to install….you just plug them 
in. Carbon Monoxide poisoning, or the presence of 
naked flames, is not an issue.

The gas vs electric thing came about because 
smaller 1kg roasters were often underpowered 
(especially in the US). On this roaster, power is 
absolutely NOT a problem, it can even roast 20% 
above it's rated capacity. As roasters get larger, 3kg 
and above, gas is unavoidable, the electric 
requirements become difficult (the sheer amperage 
required) and expensive.

What did we change and why

Thermometry
The original roaster had a single PT100 sensor for 
thermal control of the heating elements via a 
controller. This sensor was a long way from the 
drum environment, in an area that is too cool. As 
you increased the airflow, the sensor showed a 
rapidly increasing temperature and as you reduced 
it, the temperature fell. It had too little relation to 
drum temperature, had to be set quite high and 
performed a less useful function. It made the 
roaster much more hands on.

There was an Analogue dial of last resort, it looks 
good and sits just above the bean mass, but near a 
potential cool air inlet stream. Surprisingly it reads 
some useful information, but can be twisted so 
easily, it formed more of an ornament.

So if you really knew what you were doing and was 
careful, you could roast well on it, but it was hard and 
the information on temperature was limited. Our 
changes involved moving the original PT100 sensor 
much closer to the bottom of the drum, in a space 
between the 70% wraparound heating elements and 
the inner chamber containing the roasting drum. We 
are far away from the elements and out of the direct 
air stream from the heating elements and the outside 
of the drum.

The diagram shows the original position (blue rod) of 
the sensor (just above the airflow slider) and where 
we finally put it for the best reading of the 
environment just external to the roasting drum.

This photo makes it clearer why the top wasn’t a 
great place for the sensor.



There was still had more to do though. The 
original roaster had just a single electronic 
sensor and I felt that should be improved. 2 
more  sensors  were  placed  either  side  of 
the drum spindle:

1. An additional PT100 sensor. Just to clarify 
PT100 sensors are Resistance Temperature 
Detectors, more expensive, very accurate and ideal 
for process measurement. They are almost 
universally used in industry for this purpose. This 
one is well surrounded by the moving bean 
mass and forms the second series control 
sensor.

This effectively creates an AND gate using the 
mechanical relays of the Eliweli controllers, these 
control the main power handling relay that 
switches the heating elements on and off. Now 
both sensors are capable of switching the heating 
element off. If the environment gets to hot (controls 
total heat input), or if the process reaches the 
target temperature (max bean mass temp)..

These controllers allow an offset (-15 to +15C) if 
desired and the "on dead band" may be set from 
1-15C below the set point.

2. A K type thermocouple sensor with a 
standard plug in connector. This one is within the 
beans/environment and near the Tryer.

Both these will read very similar temperatures, the K 
type was added to allow integration with 
programs such as Artisan, Roast Logger etc.. If
ever 3rd party automated control kits become 
available, this is probably the sensor they will use.

The 2 photos show the exact positions of these 2 
front sensors and the factory final build photo (sorry 
about the quality).

You might wonder why we took the cost hit of 
leaving the old analogue mechanical dial sensor 
in…it's because I thought it looked really good, look 
at the top photo and tell me it doesn't look prettier 
with the dial! Sure Amazon said we would save a 
few dollars, but so what.

These were fairly big changes, they took time and 
experimentation to test, but it's worth it because it 
delivers a more controllable and flexible roaster.



Process
I requested a change to the way the control panel 
operated. The original panel is below, the second 
photo is the revised panel. With the previous 
thermometry changes it now has more than 1 
temperature controller. With the old panel, you could 
stop the drum, turn the heating elements on and 
switch on the cooling tray arms. What you could 
not do, is stop the roaster fan. Sure, you could 
turn the roaster off completely, but then the 
drum would stop turning. This is not good for 
chaff removal or in the event of a roaster fire.

In contrast the panel below covers these two 
eventualities. It's a "pulled air roaster", the fan is 
right at the top of the Chaff cyclone (in a sense at 
the very end of the roaster), this is great because it 
means no smoke leaks from the roaster. It allows 
dumping of the beans into the cooling tray without 
that normal puff of smoke (if you do it correctly), but 
it makes chaff removal difficult. As a low pressure 
zone is created throughout the entire roaster, the 
moment you open the chaff draw, chaff gets sucked 
back up the cyclone and blows out the exhaust vent. 
Fine if your vent exits to the garden like mine, I just 
use the "automatic chaff removal", but no good if 
you are a business in a town centre.

To solve this, a 4th switch was added which allows 
the fan to be switched off and automatically 
disengages the heating elements. This allows you to 
empty the chaff draw with no problems and only 
takes a few seconds. Automatically disengaging the 
heating elements prevents damage if you forget to 
switch it back on.

This switch has a second function. I know 
manufacturers and resellers don't like to talk about 
roaster fires, but they can and do happen. In the 
event of a fire, this roaster has a lot of heavy metal 
to contain it and the drum environment can be fairly 
well sealed by closing all the airflow rods. This single 
"Chaff removal" switch allows the fan to be stopped 
(because you really don't want it running), the 
heating elements disengaged automatically, BUT the 
drum is kept rotating. The agitation will make it much 
more difficult for a hot spot to form with burning 
beans and harder for them to stay ignited in a low 
oxygen environment. A drum that is very hot and not 
turning can be badly damaged…this preserves your 
investment..

It also means that it's likely to be only a few hours 
cleanup to recover from a roaster fire…as most of 
the electronics are simple and not that near the 
drum.

Minor design & structural changes
There were a lot of little changes, things which at 
first glance seem unimportant, but actually enhance 
the use of the roaster.

The hatch for cleaning under the cooling tray was at 
the back of the roaster and secured with Allen bolts, 
whilst the control panel was at the front. This simply 
was not sensible, if the roaster is positioned as 
shown on page 1 of this document, you can't easily 
reach the panel for cleaning. So we had it moved to 
the same side as the control panel of the roaster and 
secured with wing nuts/bolts for tool free entry.



The bean cooling tray stirrer arms push the beans 
down a chute, which has a little hatch secured by a 
small latch. This was not made/fitted correctly and 
would quickly become loose, not properly serving 
the purpose for which it was designed, it was also 
poorly made. This has now been improved and 
should perform the function as it was always 
intended to, before and after (with the access 
hatch) shown below.

There are other numerous little things such as; 
extra lock nuts on heating elements, additional 
earth bonding, strain relief on cables, extra securing 
for cables inside the roaster and even the addition 
of metal clips for the K type thermocouple should 
you need them.

Spares & repairs
I spent some considerable time researching all the 
components within the roaster. Many of the parts 
you need are actually available right here in the UK , 
from UK vendors and of course TopCoffee. 
Alternate parts can easily be used and they will be 
inexpensive. There are a few parts such as motors 
and fan assemblies that BB will source from China, 
but they are readily available from various 
manufacturers and relatively inexpensive.

Parts replacement is very easy to do and only basic 
tools are required. e.g.

• Front bearing <2m tool required Allen Key
• Drive Belt < 4m tool required Allen Key
• Main relay < 4m tool required Allen Key
• Heating elements <20m tool required Allen 

key and small spanner

The only part that is very specific is the heating 
element. This is a high quality item custom 
manufactured for the roaster.

It's impressive, almost as thick as my little finger. I 
roughed out the watt density as just under 3W per 
sq cm. This is nice and low, judged by colour the 
heating element sheaths reach a maximum of 400-
500C. These temperatures will easily bring you to 
2nd crack in under 12m. This impressively low watt 
density over a > 2m length of heating element 
should result in long heating element life, whilst 
heating evenly over a large area.



The drum is quite thick and perforated. These 
perforations improve airflow through the drum and 
reduce the effective surface area by 30-40%. This is 
important, because it allows a combination of 
conduction, convection and radiant heat in quite 
even quantities. The lower surface area minimises 
tipping and scorching. I was able to use both low 
and very high charge temperatures without getting 
any tipping on the beans. This is a useful feature 
when back to back roasting, as you don't really have 
to let the drum cool down before charging with green 
beans again.

If the temperatures really are high, the heating 
elements can simply be switched off whilst dumping 
the beans and switched on again once the next 
charge is loaded.

Drum speed is not variable, but then it's doesn't 
need to be. I have seen variable drum speed on 
roasters, but usually people find a drum speed they 
like and stick to it. The drum on this spins at a 
good speed and bean agitation is excellent.

I also think the perforations in the drum make it 
slightly "rougher" and has the effect of knocking 
more chaff off the beans…perhaps why they 
come out so chaff free.

Roast Quality

Remarkably even, chaff free and "juicy", this last 
one is a subjective term I use. It means it's not all 
dried out which is noticeable when grinding….You 
need a slightly coarser grind from this roaster than 
from many others….experience has taught me this 
is a good thing.

Beans show no scorching, tipping, or other roast 
defects,  even  when  I  was  abusing  the  test 
roaster with very fast roast times.

The results are extremely good. In the cup the roast 
quality is exceptional. I have owned a Toper 1kg and 
it is far better in every respect to the Toper.

People will obviously compare this roaster 
against the CBR1200 that BB sell, so I will save 
you the trouble. I own a Gene Café CBR1200 1kg 
(with a power control mod). The CBRs strengths  
are that with a minimal amount of training people  
can get really good results. This makes it great in a  
café or shop environment when more than 1 person 
uses the roaster and it auto dumps the beans, so  
you don't get a fire if you forget. You can also put  
up some simple procedures for roasting various  
beans and know the results will be good.

It has a very fast 4 min warm up cycle and needs no  
special cool down procedure, you just turn it off.  
This makes it useful in an environment where the  
roaster is used sporadically and not continually. It's  
a very clever little roaster. It's more expensive, but  
you are paying for that technology, convenience and  
ease of use.

The Amazon roaster takes nearly 20m to warm up 
and is designed to be running for a while, not 
switched on and off as required. A sporadic usage 
pattern in certain business will not suit it so well, in 
short it would be a PITA.

It's much harder to use than the CBR1200. It 
requires a trained and more involved operator, in 
the hands of someone very experienced, is 
capable of producing roasts that exceed the 
quality of the CBR1200 and possibly any other 
roaster I have tried, it's certainly the equal of a 
large 25kg 1960s Probat I once used.



Who should buy this roaster

It's a commercial roaster designed to produce batch 
after batch, hour after hour, day after day. It has no 
fancy computer controls, or gadgets. It will sit well 
in a shop, or café, or as a small production roaster 
for a mobile coffee cart or small coffee roasting 
business.

It will train you in good practices and help you be 
much more confident and adept when moving up 
to much larger drum roasters.

After a decade of careful use and with the correct 
maintenance, the roaster will probably look much 
the same as it did when new….

Is it suitable for home use in the house or 
apartment? No, I would never advise roasting 
a Kilo of beans in the house. You need a shed 
or workshop, properly equipped (for safety) and 
with the ability to vent it out of a window or 
through the wall. I vent mine out of an open 
window when I'm using it and personally I like to 
be able to see the smoke out of the end of the 
tube (just another roasting cue for me).

If you did decide to buy this for home use, 
remember that it takes nearly 20m to warm up fully 
and the 1st batch is always 1m slower than the rest 
(for the same settings). You can't simply switch it off 
and walk away, it needs to run for 15 minutes or so, 
before you can turn the power off, to give the drum a 
chance to cool down.

I think only the most dedicated home user that 
wants the very best result they can get and likes 
using this type of roaster, or is thinking of going 
into business, would buy one. It's actually a great 
trainer for much larger roasters.

It needs operator involvement and operator 
skill to get the best out of it. If you are prepared 
to make the effort and take the time, then the 
results can be exceptional. You do need to be 
disciplined, you do need to keep logs, it will take 
time. You can get good roasts easily, but to get 
exceptional roasts takes time and experience.

Even though I have said all of the above, I am sure, 
there will be those dedicated home roasters who will 
buy a roaster like this. They will have the money and 
want to treat themselves.

There is a 1kg home roaster about to be released, 
designed for the home users, I'm sure it might be 
very good. However for some people (me included), 
the tactile nature of a proper commercial roaster like 
the Amazon can't be beat. You have to be mad like 
me, but then I suppose if you ever decide it's not for 
you, It's likely that you will get most or all of your 
money back if you decide to sell it….it's that sort of 
roaster.

At the moment 6 are on the water, mine (yes I 
bought one), the BB demo roaster and there 
were 4 more for sale at pre-order launch pricing
…I know that one has already been reserved (it's 
going to a VERY good home though). So that leaves 
only 3.

After that, I understand there will be 2 ways of 
ordering. Pre-Order for best price, or buy a stock 
roaster, if they have one, for a higher price. Will that 
change, I don't know, but pre-ordering is usual for 
roasters. If they all sell before I finish proof reading it 
will be irritating, because I just wasted my time 
writing all this!

The manufacturer Amazon has been great, initially 
they were very hard work, but once they realised 
TopCoffee were serious about making this little 
roaster the best it can be, they also made significant 
changes to their production process and started 
working with us to make this happen. By serious, I 
mean if they didn't, TopCoffee would not sell it.

For those in the US, I know there has been some 
interest. A US reseller is already making 
enquiries to get the TopCoffee variant made for 
the North American market….I just hope they will 
keep to the 220-240V and not use 115V with less 
power.

I have tried to give as much information as I can at 
this point. Probably more than you will read on any 
other similar roaster. After reading, I hope you 
consider this roaster for your business. It's been a 
long journey from October 15 to now, but it was 
worth it. I hope you get a launch priced one 
(unlikely), but even at the pre-order price, it's 
stunning value.



Specifications
Basic Specifications (Approx)

Amazon Roaster DLA721-S
Finish Black with gold coloured metal highlights as standard
Voltage 220-240 V • 50-60 hz
Power 2400 W @ 240V (approx), OK for standard 13 Amp socket
RCD Protection Built into supply lead
Gross weight 50+kg (I estimate 60Kg), it's packed weight is 80Kg, but it's easier to

transport in the back of any hatchback car, rather than have it
delivered. 2 reasonably fit people can lift this roaster, one person
cannot.

Stated capacity 1kg green per batch

Tested max Capacity 1.2 Kg green per batch (gives just over 1kg roasted)
Dimensions 700 L x550W x 800 H (mm)

(all dimensions approx)
Drum Speed 80 rpm (approx)
Hopper capacity More than 1.2kg green beans
Cooling Tray Separate area with stirrer arms, batch cooling time, approx 1-2m
Back to back roasting Yes
Fastest tested Roasting <11 minutes dark roast (into second crack)
times

Although the roasts are even and not scorched, for best flavour and
results, I recommend slower roasting times for a dark roast.

Separate chaff cyclone Included
3 Motors Cooling Tray arms, Drum and Exhaust Fan
Temperature control 2 series connected temperature controllers
Temperature controllers Allow max temps, deadband and offset to be changed, plus some

other functions. Values for temperature can be set during if desired
Air flow Control (drum Mechanical manually operated sliders
and cooling tray)
3 electronic 2 x PT100 sensors connect to dual temperature controllers: Bean
Temperature sensors Mass/environmental & Drum outer chamber environment,

1 x K type thermocouple - Bean Mass/Environmental for roast logging

software e.g. Artisan, Roast Logger etc..
1 mechanical Analogue Front of drum
dial thermometer
Chaff removal function Allows chaff removal whilst roaster is roasting.
Tryer Beans & roast progress can examined outside roaster (Tryer capacity

4 - 6g beans)
Viewing Window Beans inside drum can be viewed
Roaster front plate 14mm thick (approx),
Rear bearing External to roasting drum, and inner roasting chamber lubricants

cannot contaminate beans
Front bearing Self lubricating bush (maintenance free), no adjustments required.
External Vent size 80mm



Some photos of the roasters in the factory

It's not to prove they exist, they are built and will be on the water, It's really just a little window into their 
manufacture.

The first batch of 6 roasters


