
26/09/09 Bean:

Ad1 Prog Saved:

17.60% 19.09 Min

Expected Actual

10 10

Log Roaster

39.6 48 C

Log Temp R - Temp Log Time Roaster Time Actual Elapsed Time

206.2 C 206.00 15.01 5 14.76

212.5 C 208.00 15.72 4.29 15.47

227.3 C 213.00 18.70 1.3 18.45

229.3 C 214.00 19.21 0.8 18.96

229.3 C 214.00 19.33 0.67 19.09Unload

FC

RFC

SC

RSC

Bean Information

Brazil Bourbon

Full City+ (SC Start)

Green:  250g                  Roasted:  206g

Roasting Notes CS Number

Pre Roast Temp

Med-Dark Brown - No Oil

Roast Time

Sample Base Roast Profile

Date: 

Prog Used:

Weight:

% Loss:

Roast Type:

Appearance:

Notes:
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250 g

Time Time left Temp ( C° ) Event Temp Adjust Comments

00:00 25:00 75 Load

00:30 24:30 76

01:00 24:00 81

01:30 23:30 88

02:00 23:00 96 100 Fan Auto - 1

02:30 22:30 105

03:00 22:00 113

03:30 21:30 123 129 Heat 90%

04:00 21:00 131 138 Fan 2

04:30 20:30 140 Heat 70%

05:00 20:00 147

05:30 19:30 154 159 Heat 60%

06:00 19:00 160

06:30 18:30 165

07:00 18:00 169

07:30 17:30 173

08:00 17:00 176

08:30 16:30 179 181 Heat 80%

09:00 16:00 181 181 Fan 3

09:30 15:30 182 No Alarm

10:00 15:00 184

10:30 14:30 186

11:00 14:00 189

11:30 13:30 191 191 Fan 4

12:00 13:00 193

12:30 12:30 195

13:00 12:00 197

13:30 11:30 200

14:00 11:00 202 202 Heat 50%

14:30 10:30 204 FC

15:00 10:00 206

15:30 09:30 208 RFC 208 Heat 40%

16:00 09:00 209 210 Alarm Reset

16:30 08:30 211

17:00 08:00 212

17:30 07:30 212

18:00 07:00 213

18:30 06:30 213 SC

19:00 06:00 214 RSC

19:30 05:30 214

20:00 05:00 214 Unload

20:30 04:30

21:00 04:00

21:30 03:30

22:00 03:00

22:30 02:30

23:00 02:00

23:30 01:30

24:00 01:00

24:30 00:30

25:00 00:00

26/09/09 Brazil Bourbon
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Roast Chart for Brazil Bourbon (250g)-281009

Printed: 30/10/2009 4:05 PM Brazil Bourbon 091028.xlsx
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