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Introduction

About This Manual

The Valenta 15 is a discontinued Coffee Crafters roaster. We no longer build or sell new Valenta 15 roasters, but
many are still roasting coffee every day, and we continue to support the people who own them.

This manual is written for two kinds of owners: customers who bought their Valenta 15 new and want the most up-
to-date guidance, and owners who bought their roaster used and may never have received a manual at all. Either
way, this is the current reference for operating, cleaning, and maintaining your roaster.

What Has Changed from the Original Manual

This edition keeps the original assembly, roasting, and troubleshooting instructions and adds the safety guidance
we now publish for our current roasters:

+ Cleaning & Sanitation Guide (Section 3) — component-by-component cleaning procedures, frequencies,
and a cleaning log that supports a written sanitation program or a health department request.

« What to Do If You Have a Fire (Section 4) — a step-by-step emergency procedure. Read it before you
roast.

* Rigid ducting only. Earlier manuals allowed flexible aluminum hose in parts of the exhaust system. We
now require rigid metal ducting for every exhaust connection.

- Safety messages. Warnings and cautions now follow the ANSI Z535 format, explained in Important Safety
Information at the end of this section.

 Removed content. Shipping, new-purchase return, and new-roaster warranty information no longer applies
to this model and has been removed. See Section 2 for current support.

Getting Help

Our team has supported Coffee Crafters roaster owners since 2012. If something in this manual does not match
your roaster, or you run into a problem the troubleshooting guide does not cover, contact us — have your serial
number ready.

Phone: (509) 228-6916 - Email: info@coffeecrafters.com - YouTube: Coffee Crafters

NOTE LLC

If you are thinking about expanding your roasting operation, the Valenta 15 replaced the Valenta 15, and our
current Valenta and DUO roasters carry the same fluid bed design forward. Visit www.coffeecrafters.com for
details.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Important Safety Information

Read this entire manual before installing or using your Valenta 15, and keep it near the roaster for
anyone who operates it. Coffee roasting uses high heat and produces chaff, smoke, and oils that can
catch fire. Following these instructions keeps you, your space, and your roaster safe.

Safety Messages in This Manual

Safety messages in this manual follow the ANSI Z535 format. The A safety alert symbol means a
personal injury hazard. Obey every safety message that follows this symbol.

DANAG ER Indicates a hazardous situation that will result in death or serious injury if not avoided.

Indicates a hazardous situation that could result in death or serious injury if not avoided.

A Indicates a hazardous situation that could result in minor or moderate injury if not
CAUTION  avoided.

Indicates information about preventing damage to the roaster or your property. No

NOTICE .
personal injury hazard.

Wt [ndicates steps or procedures for safe operation.

Key Hazards

Fire hazard. Beans, chaff, and roasting oils can ignite. A fire can spread into the
exhaust ducting and the building.

* Never leave the roaster unattended while it is on.

» Always run the exhaust blower whenever the roaster is on. Never roast with the blower
off.

» Empty the chaff collector before it is 50% full.

» Clean the exhaust ducting at least once a year, and more often with heavy use.

» Keep a fire extinguisher rated for the space within reach whenever the roaster is
running.

» Know the fire procedure in Section 4 before your first roast.

Electric shock hazard. This roaster runs on high-voltage power. Contact with live parts
can Kill.

» Have a licensed electrician install the circuit, receptacle, or hardwired connection to
local electrical code.

» Use only a properly grounded supply that matches the Specifications in this manual.

» Turn off and unplug the roaster, or switch off its breaker, before cleaning, servicing, or
opening any panel.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Exhaust hazard. Roasting smoke contains carbon monoxide and other combustion
byproducts.

» Vent the exhaust outdoors through metal ducting as described in Assembly &
Installation.

* Never vent into a room, attic, crawl space, or another building exhaust system.

» Follow your local mechanical and fire codes (see Exhaust & Ventilation Codes in
Section 6).

Burn hazard. The roast chamber, hood, glass, exhaust parts, and freshly roasted beans
get hot enough to burn skin.
A » Do not touch hot surfaces during or right after roasting.
CAUTION ,
* Let the roaster cool before cleaning.
» Keep children and pets away from the roaster while it is in use or cooling.

Use the roaster only for roasting coffee beans. Do not modify the roaster or bypass its
NOTICE safety interlocks. Using parts other than Coffee Crafters replacement parts can damage
the roaster and void the warranty.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916



Owner's Manual

Support for Discontinued Roasters

Warranty Coverage

New Valenta 15 roasters purchased directly from Coffee Crafters were covered by a one-year limited warranty
from the original purchase date. That warranty applied to the original purchaser only and does not transfer, so
roasters purchased used are not covered. The original 30-day money-back guarantee and return process applied
to new purchases only and no longer apply to this model.

Replacement Parts

We still stock many Valenta 15 replacement parts. Because this model is discontinued, some parts may be
limited, replaced by a newer equivalent, or no longer available. Call or email us before ordering so we can confirm
what fits your roaster.

If You Need Service

+ Start with the Maintenance & Troubleshooting section of this manual (Section 9).
 Visit the Coffee Crafters YouTube channel for maintenance and troubleshooting videos.

 If you are still having trouble, call (509) 228-6916 or email info@coffeecrafters.com and we will work
through it with you.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Before First Use: Used or Stored Roasters

If you bought your roaster used, moved it, or are bringing it back into service after it has sat unused, inspect it
before your first roast. A previous owner's installation, old chaff bags, and dirty ductwork are the most common
sources of problems — and of fires.

Do not roast on a used or long-stored roaster until it has been inspected. Chaff and
oil left in the hopper, chaff collection system, or ductwork are combustible.

» Have a licensed electrician confirm the roaster is on a correctly sized, dedicated circuit (100-amp, 240V
single-phase) and inspect the connections at the power distribution block and the power cord.

+ Empty and clean the cyclone chaff drawer and inspect the cyclone for chaff buildup.

» Clean or replace the entire exhaust run. Replace any flexible aluminum hose with rigid metal ducting (see
Section 6).

» Clean the roast chamber, bean cooling tray, green bean hopper, and loading chute (see Section 3).
« Confirm the exhaust blower runs and pulls strong suction at the hood and bean cooler.
« Check that the thermometer powers on and the probe is positioned correctly.

« With the heating element OFF, turn on system power and confirm the bean loft motor responds smoothly
across its full range.

* Run a small first batch and stay with the roaster the entire time.

The components that came with the Valenta 15 changed several times over the years. If
NOTE your roaster is missing a part shown in this manual, or has a part that is not shown, contact
us with your serial number.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Cleaning & Sanitation Guide

Cleaning Introduction:

This document provides manufacturer-recommended cleaning and sanitation procedures for Coffee
Crafters fluid bed air roasting systems. It covers the roasting chamber, bean cooling tray, chaff handling
components, and associated bean-handling surfaces. It is intended to support a customer's written
sanitation program and to respond to a local health department's request for equipment-specific
cleaning guidance.

These procedures apply to all Coffee Crafters roasters.

Food Equipment Sanitation & Your Health Department:
If you roast for a coffee shop, café, or other licensed food business, your local health department may
review your roaster before you open or during an inspection. Here is what they usually ask for.

NSF certification. Coffee Crafters roasters are not certified to NSF/ANSI 4 or any other NSF food-
equipment standard. Many health departments follow the FDA Food Code, which treats equipment
certified by an ANSI-accredited program as automatically acceptable. Equipment without that
certification can still be approved, but the inspector may review how it is built and cleaned. Ask your
health department early, before you finalize your plan review.

What to give your inspector:

e This manual, especially this Cleaning & Sanitation Guide and its Cleaning Log.

e Food-contact materials: roast chamber — 304 stainless steel, 12 and 16 gauge; viewing glass
— borosilicate glass; bean cooling tray — 304 stainless steel, 18 gauge; green bean hopper
and loading chute — 304 stainless steel, 20 gauge.

e Electrical safety listing: UL listed, UL File No. 139055, as shown on the roaster’s data plate.

e Your cleaning schedule: how often you clean depends on how much and how often you roast.
Use the frequency listed for each component in this guide and adjust it to your roasting volume.

Good practice for a food business:

e Keep green coffee storage, roasting, and packaging areas clean and separate from chemicals.
e Use only food-safe cleaners on food-contact surfaces, and rinse as directed.
o Keep the Cleaning Log current. It is the easiest way to show an inspector your routine.

General Safety Precautions:
e Always power down, lock out, and allow the unit to cool to a safe handling temperature before
opening any panel, tray, or collector.
e Never spray water or use wet cleaning methods on the control panel, motor housing, heating
elements, or other electrical components.

e Use a HEPA-filtered vacuum or dry brushing for chaff and dust removal — avoid compressed
air, which aerosolizes fine combustible dust.

e Do not use chlorinated cleaners, steel wool, or abrasive pads on the roast chamber interior or
cooling tray screen; these can damage surfaces and leave residue that affects roast flavor.

e Wear appropriate PPE (gloves, eye protection, and a dust mask/respirator when cleaning chaff
collection areas) per your facility's safety program.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Procedures by Component
Roasting Chamber

Why it matters

The Valenta's fluid-bed design suspends beans in a high-velocity heated air stream rather than
tumbling them against a drum wall, and that same air stream carries most chaff onward to the chaff
collection system during the roast itself — so the roast chamber doesn't accumulate chaff the way a
drum does. What it does accumulate over time is a film of roasted-bean oil and fines on the chamber
walls, perforated screen, and air distribution plate. That buildup gradually changes airflow and heat
transfer, which shows up first as roast-to-roast drift (batch times or profiles no longer matching) before it
becomes a housekeeping problem.

Frequency

Full roast chamber teardown and interior cleaning approximately every 5,000 Ibs of coffee roasted (or
sooner if you notice airflow/roast-time drift, which is usually the earliest sign buildup has reached the
distribution plate). Between teardowns: a quick visual/airflow check at your normal service interval, and
exterior/access-point wipe-down as needed — no interim disassembly required.

This is a labor-intensive process and you should plan for extended cleaning time.

Procedure
e Power down, lock out, and allow the full system to cool to a safe handling temperature before

beginning teardown.

Once cool, remove the probe and set aside.

Take the top and right/front panel (the one that has the viewing portal) off the roaster.

Once the panels are off, you can detach the roast chamber from the roaster.

Dry-brush loose chaff and fines from all interior surfaces, then wipe down oil film with a lightly

dampened food-safe cloth; use a food-equipment-safe degreaser per the product label on

heavier buildup, then wipe dry.

e For a deeper cleaning, soak the roast chamber in hot water and dish soap or Cafiza (a food-
grade espresso machine cleaner) then scrub with a plastic dish brush.

e Inspect the perforated basket/screen and distribution plate for blocked holes and clear them —
partial blockage is what drives most of the airflow drift between cleanings.

¢ Reinstall the roast chamber, refit the panels, and reattach the probe.

Tools & materials

Dry brush, lint-free cloths, food-equipment-safe degreaser (non-chlorinated), service manual for your
specific model.

Cautions
e This is a scheduled-downtime job, not something to start mid-shift — budget the time the
teardown actually takes on your model.
e Track roast count or throughput (e.g., a running Ib total since last teardown) so the ~5,000 Ib
interval doesn't rely on memory alone — the cleaning log at the end of this section works well
for this.

Bean Cooling Tray

Why it matters

This is the highest-priority food-contact surface in the system: beans land here immediately after
roasting with no further heat treatment, and the screen accumulates chaff dust, bean fragments, and
potential insect activity.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Frequency

Brush/vacuum chaff after every batch or at end of shift, whichever is more frequent. Full wash-down of
the tray and screen daily during operation.

Procedure
e Power down and allow the tray to cool.
¢ Remove loose chaff and fines with a HEPA-filtered vacuum or brush.

e Detach the tray and wash with warm water and a food-safe detergent; rinse and air-dry
completely before reinstalling.

e Wipe the tray surface with a food-safe sanitizing solution; allow to air-dry.
e Check underneath the tray and around the cooling fan intake for accumulated chaff and clear it.

Tools & materials
HEPA vacuum, food-safe detergent, food-contact-surface sanitizer, lint-free cloths.

Chaff Cyclone & Exhaust Ductwork

Why it matters

In a fluid-bed roaster, this is where most chaff actually ends up — the air stream carries it out of the
roasting chamber continuously during the roast rather than leaving it to sit in a drum. On the Valenta 15
that means the stand-alone chaff cyclone and its collection drawer. That makes this the primary chaff
pathway to keep clear. It's not a food-contact surface, but chaff and fine dust here are a combustion
hazard and a pest attractant, and a partially blocked cyclone or duct can itself become the airflow
problem that shows up as chamber drift.

Frequency

Inspect the chaff drawer every time you roast; suction drops off once it is more than about half full.
Empty the drawer daily (or more often at high volume). Inspect and clean the cyclone interior and duct
joints weekly.

Procedure
e Confirm the system is powered down and cool before opening the cyclone drawer.
e Empty the chaff drawer into a covered, non-combustible container; dispose of per local fire
code.
e Vacuum or brush accumulated chaff from the cyclone body and accessible duct sections.
e Replace or clean filters as needed.
e Inspect duct joints/seals for chaff accumulation and leaks; clean and reseal as needed.

Tools & materials
HEPA vacuum, brush, covered non-combustible waste container.

Cautions
e Chaff is combustible — never use compressed air and keep collected chaff away from ignition
sources.

e Follow your local fire marshal's requirements for chaff/dust disposal frequency if applicable.
Green Bean Hopper & Loading Chute

Why it matters

Holds raw (unroasted) green beans, which carry field/warehouse dust and occasional foreign material.
Not heat-treated at this stage, so good housekeeping here prevents contamination carrying into the
roast.
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Frequency
Visual inspection before each load; full wipe-down and debris removal weekly.

Procedure
e Empty the hopper and remove any dust, chaff, or foreign material (stones, twigs) from the
bottom and walls.
e Wipe interior surfaces with a dry cloth; use a lightly dampened food-safe cloth for dust film, then
dry completely before reloading beans.
e Check the loading chute and any gates or valves for residue buildup and clear as needed.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Cleaning Log

m Performed by Observations / corrective action

Notes

e This document is manufacturer guidance and a starting point — the operator's food
safety/sanitation program should ultimately be reviewed and finalized with their local health
authority.

e Adjust frequencies upward for high-volume operations or when roasting particularly oily/dark
profiles, which accelerate residue buildup.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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What to Do If You Have a Fire

Fires in a coffee roaster are rare, but they can happen, especially if chaff is allowed to build up in the
chaff cyclone, the ducting, or around the roaster. Read this page before your first roast so you already
know the order of these steps. In an emergency you will not have time to look them up.

Follow these steps in order. Turning the exhaust blower off FIRST is what stops the fire
from spreading — every other step depends on it.

Emergency Procedure

Turn off the exhaust blower first.

The blower pulls air through the roaster and the ductwork. Leaving it running feeds the fire with
oxygen and pushes flames and embers down the exhaust run. Shut it off before you do anything
else.

Dump the beans into the bean cooler and shut down the roaster.

Getting the burning beans out of the roast chamber removes the fuel. Then turn off the heating
element and the system power switch.

Turn off the breaker.

Cut power to the roaster at the breaker panel. This removes the ignition source and makes the
machine safe to approach.

Use a fire extinguisher if necessary.

If the fire has not gone out on its own once the airflow, fuel, and power are removed, use a fire
extinguisher rated for the space. Keep one within reach of the roaster at all times.

Call the fire department if needed.

If the fire is spreading, has moved into the ductwork or the building structure, or you cannot put it
out quickly, get clear and call the fire department. Do not stay to fight a fire you are not able to
control.

After a Fire

Do not roast again until the roaster, the chaff cyclone, and the entire exhaust run have been inspected.
Fire commonly travels into the ducting, and damage there is not always visible from the roasting area.
Contact Coffee Crafters before returning the machine to service so we can help you check it over.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Specifications

MAX BATCH ROAST TIME ROASTER HEAT

15 Ibs 8-14 min 15,600 W

The Valenta 15 is a complete roasting and bean-cooling system. Minimum floor space for the full
system is 7' wide by 5’ long. We recommend allowing 7' by 7' so there is room to work around the
roaster.

PERFORMANCE

Batch Size 21Ibsto 15 Ibs

Roaster Production Varies based on batch size and roast time
Roast Time 8—14 minutes

Roast Air Temperature Variable manual control (Fahrenheit or Celsius)
Bean Temperature Digital thermometer included

Bean Cooling External tray, 15 Ibs capacity

Chaff Collection Stand-alone chaff cyclone system

POWER & VENTING

Roaster Power (US) 100-amp, 240V single-phase
Roaster Power 100-amp, 220V single-phase
(International)

Exhaust System Power 20-amp, 230V single phase
Roaster Heat 15,600 watts

Electricity Usage 0.4 kWh per pound (full 15 Ib load)

1.0 kWh per pound (2 Ib load)

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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DIMENSIONS & WEIGHT

Roaster 68.2" tall x 56.2" wide x 19.1" deep

Cyclone 62.4" tall x 20" wide

Exhaust Blower (1550 CFM) 19.75" tall x 16.25" wide x 19" deep

Minimum Floor Space 7' wide x 5" long (minimum); 7' x 7' recommended

Venting Rigid ducting required (not included)

CERTIFICATION

Listings UL - cUL

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Assembly & Installation

Assembly Introduction

Your Valenta 15 roaster comes mostly assembled. The following instructions will walk you through
completing the assembly correctly.

Before you begin, select a suitable location for the roaster and blower system. The blower can be
installed anywhere within 10 feet of the roaster — including on the other side of a wall, which some
operators prefer if noise is a concern. The customer must supply 5" rigid ducting for outside venting. If
you place the blower in a different location, additional vent pipe and fittings will be required. Check your
local codes for venting requirements.

NOTE When correctly installed, the exhaust gas temperature will not exceed 170°F.

A The roaster must be positioned on a flat, smooth surface — do not install on carpet. Leave at
CAUTION least a 6-inch gap between the back vent pipes and the wall.

Hardware Packages

Your Valenta 15 comes with all the hardware needed to install the chaff collector, roaster, bean cooler,
and exhaust blower. Not included: the electrical cord and the ducting to vent the roaster. We
recommend using only RIGID ducting.

NOTE All hardware is labeled by part and located in the bean cooler tray in bags.

Included Hardware:

e Valenta 15 Hood — (4) 8/32 stainless screws
e Thermometer Bracket — (2) 8/32 black screws and (1) 8/32 stainless screw

Additional Items:
o 3D printed control panel holder for maintenance S
e Replacement roast chamber mount gaskets x2
e Multimeter for voltage testing

ALL PARTS AND ACCESSORIES FOR ASSEMBLING THE ROASTER CAN BE FOUND INSIDE
THE BEAN COOLER TRAY

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916
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Hood Installation

Use the provided 8/32 screws to
attach the Hood to the top of the
roaster.
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Mounting the Thermometer Bracket

Use the provided 8/32 screws to
attach the Thermometer Bracket
to the left side of the roaster.

Coffee Crafters LLC - Post Falls, Idaho - (509) 228-6916 19
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Thermometer

Your thermometer is located in a blue case inside the
bean cooler and mounts on the thermometer bracket
located on the left side of the roaster. The Digi-Sense
thermometer is easy to operate, with a large, easy-to-read
display and only a few basic functions.

Bean Temp. Calibration: Use the provided “key-chain”
screw to change the setting of the bean temperature
reading by inserting it into the H hole and turning the
screw left or right (up or down).

(-s8%E-1282"F) ﬁ | Low battery: When the battery is low, the low-battery
sl ' symbol appears on the LCD and the battery should be
R, replaced.

The thermometer arrives with the battery installed. Velcro is applied to the back. Remove the plastic
backing and mount it on the bracket so the bottom of the thermometer is even with the bottom of the
bracket.

"X
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Attaching the Thermocouple Probe

The probe is tucked away inside the compartment next to the Thermometer. This is also where the
Hermetheus Co-Pilot is installed if your roaster has one.

If you are roasting on MANUAL, plug the probe into the Thermometer as shown below.

If you are roasting on AUTO, the probe will be installed on the Hermetheus Co-Pilot. Please refer to the
separate instructions for operating/installing the Co-Pilot.
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Loading Chute

Place the loading chute into the front of the roaster as shown below.
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Installing the Power Distribution Block and Tube

1. Remove the panel that covers the electrical assembly on the left side of the roaster as shown
below.

2. Take off the front plate on the power distribution box in order to access the inside of the box.
Use two of the 8/32 screws provided to secure the box to the back of the roaster as shown
below. You can leave the front plate off for now as it will need to be off for your electrician to
run the wires.

3. Use the two remaining 8/32 screws to secure the tube to the roaster from the inside, below

the electrical assembly as shown below. Please note, the tube should secure to the hole on
the box, the screws will not fit otherwise.

Note: We recommend having an electrician wire the roaster for you based on
your building’s electrical setup.

The Valenta 15 is hardwired — there is no plug-in power cord. Wire size and disconnect requirements
are set by your local electrical code and will be specified by your electrician, based on the roaster’s
power requirement in the Specifications section.

Power
Distribution Box

Improper electrical installation is a fire and shock hazard. This connection must be made
by a licensed electrician on a correctly sized dedicated circuit. Loose or undersized wiring
at the power distribution block can overheat and start a fire — do not operate the roaster
until the connection has been inspected and confirmed correct.
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Installing the Exhaust Blower

You will need to power the blower separately from the roaster. The blower comes with the power cord
installed, but you will need to supply your own 20-amp plug. These plugs come in different styles so be
sure to use one that matches the receptacle to power the blower.

e Place the wye duct fitting on the intake side of the blower, positioned to best suit your roaster
exhaust hose. Secure the wye with the self-tapping screw provided (attached to the wye in a
plastic bag).

e The blower has a 5-inch flange on the top discharge outlet. Both 4" and 5" duct are acceptable;
use rigid or semi-rigid ducting to vent the roaster. Tape the duct seams on the room-interior
side, as discharge gas is under pressure.

e Keep the ducting run no longer than 50 feet from the blower to the outside port. Use only rigid or
semi-rigid ducting to maintain air velocity to the discharge point.

All duct joints and seams on the discharge side of the blower must be sealed with high-
NOTICE temperature tape. The discharge ducts are under pressure and will leak smoke into the roasting
area if not sealed.

To reduce noise, install the blower under an insulated enclosure or on the other side of a wall.
The motor is air-cooled — do not seal it completely without an intake air source.

NOTE

Ventilation Installation

The Valenta 15 must be exhausted in accordance with the manufacturer’s instructions in the previous
section. The roaster exhaust system must be independent of all other systems.

Exhaust & Ventilation Codes

Fire hazard. An exhaust system that is installed incorrectly or not kept clean can carry a
roaster fire into walls, ceilings, and the rest of the building. Install and maintain your
exhaust system to these instructions and to every code that applies where you roast.

The instructions in this manual are the minimum for safe operation. Your local codes may require more.
Before you install, contact your local building department or fire marshal, called the Authority Having
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Jurisdiction (AHJ). The AHJ decides which codes apply to your roaster and whether you need a permit
or inspection.

Codes your AHJ may apply include:

e NFPA 96, Standard for Ventilation Control and Fire Protection of Commercial Cooking
Operations (current edition 2024). This is the main U.S. fire standard for commercial cooking
exhaust ducts, fans, and clearances, and some jurisdictions apply it to coffee roasting.

e Your local mechanical code, usually the International Mechanical Code (IMC) or Uniform
Mechanical Code (UMC) as adopted by your state or city.

e Your local fire code, usually the International Fire Code (IFC) or NFPA 1.

e The International Building Code (IBC) for any duct that passes through a fire-rated wall, floor,
or ceiling.

e Your regional air quality agency. Some agencies require a permit or registration for coffee
roasters, depending on batch size and pounds roasted per day.

Whatever codes apply, these rules always do:
1. Vent the roaster exhaust outdoors — never into a room, attic, crawl space, chimney, or another
exhaust system.

2. Keep the roaster exhaust system completely separate from any other ventilation or exhaust
system.

3. Use metal ducting only, as listed for your model, and seal all joints on the pressurized discharge
side.

4. Keep ducting away from combustible materials, or use the clearance or protection your AHJ
requires.

5. Provide cleanout access along the full duct run, from the blower discharge to the outside
termination.

6. Inspect and clean the ductwork at least once a year, and more often with heavy use. Record each
cleaning in the Cleaning Log.

In a commercial building, have a licensed mechanical contractor design and install the exhaust system,
and tell your landlord and insurer before you install.

Exhaust Penetrations

Any wall or ceiling penetration of ducts that carry roaster exhaust must meet the International Building
Code fire-resistance rating and cannot be located within any fire-blocking or draft-stopping areas —
unless the ductwork is constructed of galvanized steel or aluminum of a thickness specified in the
International Building Code and the fire-resistance rating is maintained.

e Fire-blocking prevents movement of flame, smoke, and gases through concealed spaces —
primarily vertical movement.

e Draft-stopping prevents movement of smoke and gases through concealed spaces — primarily
horizontal movement.

Cleanout

All ducting from the blower discharge to the outlet terminal must have a means for cleanout. Exhaust
duct cleaning is required for all coffee-roasting installations. Inspect exhaust tubing frequently; clean or
replace if excessive buildup is present.

Blower Ducting

e Use ONLY rigid ducting from the roaster to the blower intake and blower discharge to the outlet
terminal.
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A The exhaust gas temperature must not exceed 170°F (76.6°C).
CAUTION
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Chaff Cyclone Installation

Installing the Chaff Cyclone with the roaster is similar to installing the indoor chaff collector. You will use
4-inch rigid ducting to connect all the roaster components together and vent it to the outside. Below is a
diagram to show you our recommended setup. The 5-inch coupler is a round, silicone piece that is
included with the cyclone to help with installation. Please note: You can configure the setup as needed
to fit in your space, as long as the exhaust blower is within 10 feet of the roaster.

4-inch, 90

5-inch
coupler

6-inch, 90

1

4-inch, 45

5- to 4-inch
reducer

6x6x4 wye
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Light Installation

Remove the light kit from the box and the plastic sheath. Place the magnetic base on the left side of the
roaster and direct the light beam over the loading chute and into the roasting chamber. Position it as
shown for optimum brightness inside the hopper. The light will also stick to the top panel of the roaster

if you prefer.

DO NOT put the light into the chute — this will cause the light to melt.

You are now ready to roast. Proceed to the Roasting section for initial testing and roasting

READY . .
instructions.
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Temperature Switch

The following information originates from the manufacturer, LOVE.

il |
-LOyE

Bulletin E-90-TCS

Series TCS Thermocouple Switch

Specifications - Installation and Operating Instructions

Monitor and control temperature in heating and cooling applications with the
Seres TCS Thermocoupds Switch. The Seres TCS offers a wide temperature
range. two selectable alarm sets. and an intermnal buzzer indicaling alarm condition
or error. The user can defing sel point. heating/cooling regulation, cycle time, alam
configuration, load status, and ambient probe adjusiment The thermocouple
switch loatunes passsword protection and ging. Temp and
oulput status is indicated on the bright red LED dispiay. Use the configuration key
(sold separately) 10 quickly program multiple units. The Seres TCS includes &
fiing clip for panel mounting, gasked. rear lerminal cover and instruction manual

INSTALLATION

Note: Unit must be mounted away from vibration, impacts, water and comosive
goses

= Cut hole in panel 2.80 x 1.14 inches (71 x 29 mm).
= Apply siicone (or nubber gasket) arcund the perimeter of the hale lo prevent

leakogs

* Insarl unit inlo hole of panal

= Slide removable fitling clips onlo unit from the back until sacure to panel

* Remove back cover 1o wire unil

+ Wiring diagram is displayed on the iop of the unit

= {Note: PROBE CABLE LENGTH MUST NOT EXCEED 238 it (100 m). DO NOT
INSTALL PROBE CABLE NEAR POWER CABLES)

« Replace cover once wining i complete

ECopyright 2014 Dwyer Instruments, Inc.

LOVE CONTROLS DIVISION
DWYER INSTRUMENTS INC.
P.O. BOX 338 - MICHIGAN CITY, INDIANA 46360, U.S.A.

Printed in U.5.A. 2/14

/,/ .!-t}l-i‘:ii [ _—|\ o | 17
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SPECIFICATIONS

Probe Range: 32 1o 889°F (0 to T00°C) for Type J thermocouple, 32 1o 989°F (0 1o
999°C) for Type K or § thermocouples
Input: Type J, K or § harmocoupie.
Output: SPOT relay rated 164 @ 240 VAC resistive
Horsepower Rating (HP): 1 HP
Control Type: ONOFF
Power Requirements: 115 VAC, 230 VAC, 12 VACNDC or 24 VACNVDC
{depending on model).
Accuracy: £1% FS
Display: 3-digil. red, 172" (12.7 mm] digits, plus sign
Resolution: 1"
Memory Backup: Nomvolalihe memory.
Temporature Limits:
Ambilent: 32 to 158°F (0 to 70°C).
Siorage Temperature: -4 1o 176°F (-20 1o B0'C)
Weight: 2.3 oz (85 g)
Front Panel Rating: P84
Agency Approvals: CE, cUR. UR

WIRING DIAGRAM
Probe nput @ . )
[7 Jo)fo Jroft]
NG COM NO
POWER

SUPPLY ouTPUT
FR# RO0-443801-00 Rev.1

Phone: 219/879-8000 www.love-controls.com
Fax: 219/872-9057 e-mail:love@love-controls.com

Helpful Tips

e See the Cleaning & Sanitation Guide (Section 3) for proper cleaning of the Valenta 15.

e Visit our YouTube Channel for roasting tips, troubleshooting instructions, and more:
YouTube.com/CoffeeCraftersLLC
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Roasting

Before roasting your first batch, orient yourself with proper safety procedures. Treat your roaster the
same way you would a cook-top range. During the roast, the hopper viewing ports get as hot as any pot
on your stove, and the air that roasts your coffee reaches temperatures over 500°F.

Coffee roasting produces heat, chaff dust, and hot oil residue — all fire risks if the
equipment is misused or poorly maintained. Keep the area around the roaster clear of
combustible materials, never operate in an enclosed space without proper ventilation, and
keep a fire extinguisher rated for the space nearby whenever the roaster is running.

Never leave your roaster unattended while roasting. If you lose your bean loft, you will ruin
your batch and may damage the roaster. Coffee beans can catch fire if they stop
circulating.

Roast Coffee in 6 Easy Steps

Check the chaff drawer

Turn on the exhaust blower

Turn on the system power switch

Set the bean loft

Load beans into the hopper through the hood with the bean loader
Turn on the heating element

Step 1 — Check the Chaff Drawer
Ensure the chaff cyclone drawer is secured in place and less than 50% full before roasting.
Chaff cyclone drawers can catch fire when they are allowed to fill with chaff dust or are not

cleaned regularly. Inspect and empty the drawer every time you roast, and never let chaff
build up near the roaster.

Step 2 — Turn On the Exhaust Blower

Never run your roaster without the chaff/exhaust blower running. The blower keeps the machine cool
and prevents chaff, smoke, and heat from venting into your roast area. The on/off switch is located on
the front or side of the blower motor.

Do not operate your roaster without the exhaust blower running. Running without the
blower allows heat, smoke, and chaff to build up in the roaster and the roasting area, and
is a fire hazard as well as a warranty violation.

If this is your first roast of the day, preheat the Valenta 15 by turning the loft to 3 and the heat to
10 until the roast air temperature reads 450°F (usually about 1 minute).

NOTE

It is also a good idea to only roast 7-8 Ibs on your first roast of the day to keep your roast times
consistent. Every roast after the first one can be a full 15 Ibs without limitations.
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Step 3 — Turn On the System Power Switch

HEATING
|ELEMENTS  The system power switch is the single red switch on the

left. As a safety feature, the heating elements cannot be
turned on while the system power switch is in the off
position.

Step 4 — Set the Bean Loft

The bean-loft blower knob is marked 1-10. Slowly turn up the air by rotating the knob clockwise.
Practice several times before turning on the heat so you become familiar with the feel of changing the
loft setting.

Coffee beans must keep moving at all times. Never load beans into the hopper until you
have established the loft, and never allow the beans to stop circulating while the heating
element is on — beans that stall against hot surfaces will scorch and can catch fire. This is
especially important after your first roast, when the heating elements are still very hot.

Set the loft slightly higher while loading the beans, then turn it down slightly once the beans are in the
hopper so they settle into their roasting cycle. See the recommended settings on the next page.

In the event of a loft motor failure (including a complete power outage), immediately turn
OFF the roaster power and dump the coffee beans into the cooling tray.

We also have an instructional video on setting the bean loft which you can find on our YouTube
channel or by using the QR code below:
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Step 5 — Load Beans in the Top Hopper

Make sure your air-loft adjustment is on before pouring in the beans. Lift the hood up and pour the
beans down the loading chute. We recommend a food-grade bucket for the pouring process.

Step 6 — Turn On the Heating Element

ROAST AIRTEMP.

Turn on the heating element and use the heat control to
set the heat for your batch size. Use the recommended
settings below as a starting point.

Roasting Recommendations

Batch Size (Ibs) Loft Setting Heat Setting

2 (min) 2 35
4 2.25 4

6 2.75 475
8 3 5

10 3.25 5.5

12 3.75 6.5

15 (max) 4.25 10

*These are very generalized recommendations only and vary based on altitude,
NOTE humidity, line voltage, bean density and ambient air temperature. ALWAYS set

your loft level by sight, ensuring bean movement at all times.

**If roasting below a 2 Ib batch, the bean temperature may not read accurately.

You can increase or decrease the heat setting to reach your desired temperature. Roasting times vary
with room temperature and whether the machine is warm or cold. Always monitor the batch, never
leave it unattended, and watch the bean temperature to achieve your desired roast. You will quickly
learn which settings work best for your style.
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Cooling the Beans

Coffee beans must be cooled quickly after they reach your desired temperature. You can watch the
roast progress through the hopper. A good rule of thumb is to stop your roast a few degrees before
your target — with the light shining in the hopper, beans look lighter than they do once removed.

Pull the cooling tray knob out for cooling. Open it before dumping roasted beans and close it after
the cooling cycle.

With the beans in the cooling tray, stir occasionally with a stainless-steel spoon so no hot spots remain
in the corners. This is also a good time to check for rocks or foreign objects. Cooling takes about 1
minute for smaller loads and about 2-3 minutes for larger loads.

Once cooled, return the cooling knob to its original position by closing the air tube under the perforated
tray. The tray is designed to be removed for easy pouring of roasted beans.
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Coffee Bean Education

Proper Storage of Green Coffee Beans

The two most important variables for storing your beans are humidity and temperature. Stored properly,
green beans will keep for over two years.

Some good tips to keep in mind:

e Store beans at a stable temperature between 50-85°F. If the temperature is comfortable for
you, it's comfortable for your beans.

e Keep beans off the ground (wood pallets work best) to promote air circulation and prevent
condensation.

e Keep beans away from pets, and away from sinks and water sources.

Things to avoid: high humidity, changes in temperature, and direct sunlight.

If you are buying smaller quantities and don’t plan to store
beans for long, food-grade buckets work well. Gamma
screw lids give an airtight seal and are easy to open and
close (available on Amazon).

Another great — but more expensive — option is vacuum-
sealed bags. Vacuum-packed beans need less monitoring
since they are not exposed to oxygen or atmospheric
moisture.
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Maintenance & Troubleshooting

Your roaster requires periodic maintenance and cleaning. The exact schedule depends on how much
coffee you roast and how dark you roast your beans (because darker roasts produce significantly more
smoke and oil residue). All wiring is color-coded and labeled, and videos demonstrating how to replace
most serviceable components are available on the Coffee Crafters YouTube channel. Your serial
number is on the top of the power distribution block on the back of the machine — please include it
when contacting us.

Maintenance

Chaff Cyclone

Every time you roast, inspect the condition of the chaff cyclone and its collection drawer. Suction works
best when the drawer is less than half full and clean. Empty the drawer often. When the drawer
becomes heavily coated in chaff dust, brush or wipe it clean and vacuum any remaining debris. The
inside of the cyclone body can be vacuumed at the same time.

Chaff cyclone drawers can catch fire when they are allowed to fill with chaff dust or are not
cleaned regularly. A clogged drawer also restricts airflow, which drives exhaust
temperatures up. Inspect the drawer every time you roast and empty it before it reaches
half full.

Roast Hopper Cleaning

Refer to our YouTube channel for a video on removing and cleaning the hopper.

Bean Cooling Tray

With use — especially with darker roasts — you will notice oil buildup inside the cooling tray. Remove
the tray and wash with warm soapy water, rinsing and drying well. While the tray is out, clean any
beans that have fallen into the cooling void beneath it; vacuum the dust and beans, then wipe the area
with a damp cloth.

Mast Tubing

Replace or clean your ducting when dirty. Check this by removing the duct on the upper chaff collector.
The blower can be mounted on either side of the roaster as you see fit.
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Exhaust Tubing

You will need to access the inside of the solid exhaust tubing to run a brush down the interior. If you
have elbows in your exhaust line, you may need to take the line apart to fully clean it.

After cleaning the solid tubing, inspect the inside of your blower before reinstalling. Brush over each fin
on the inside of the blower. Once everything is reattached, turning on the blower will clear remaining
debris.

How often you clean or replace tubing depends on how many pounds you roast daily. Chaff dust
buildup is a fire hazard — when the inside of the tubing is completely coated with dust, clean or replace
it.

Dirty exhaust systems cause fires. Chaff and oil residue inside the ducting are
combustible. Always unplug the exhaust blower before performing any cleaning or
maintenance on the exhaust tubing, and clean the run on a regular schedule rather than
waiting for visible buildup.

Exterior Surfaces

Wipe the lid with a damp cloth. Never use an overly wet towel — excess liquid could damage electrical
components. The body can be washed with a damp cloth or mild detergent. Do not use industrial spray
cleaners or degreasers on your roaster.
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This section provides guidance for roaster owners and qualified repair persons. The most common
mechanical and operational issues are addressed below. The Valenta 15 is a very reliable machine, but
like all mechanical devices, things can go wrong. When ordering replacement parts, refer to the Part
List and include your machine serial number, found on the top of the power distribution block on the

back of the machine.

electrician.
PROBLEM CAUSE(S)
Exhaust blower 1. The chaff drawer is dirty or not
loses suction emptied.
2. An obstruction in the vent
pipe.

Bean loft motor
won't start

Elements won't
turn on

Coffee Crafters LLC -

Post Falls, Idaho

3. The bean cooler blast gate is
open.

1. System power switch is off.

2. Faulty system power switch.
3. SSR-25 has failed.

4. Faulty potentiometer.

5. Tripped system power fuse.

1. Heat element switch failed.

2. Faulty connector on the input
side of the heat switch.

3. Temperature controller setting.
4. Faulty temperature controller.

- (509) 228-6916

Always unplug the roaster and let all components cool before removing any panel or
working on internal wiring, switches, contactors, or the heating elements. Working on the
roaster while it is powered on or still hot is a fire and shock hazard. If you are not
comfortable performing electrical troubleshooting, contact Coffee Crafters or a licensed

SOLUTION

1. Empty the chaff drawer and ensure it is seated
correctly.

2. Check the vent pipe from the blower discharge
through the wall fitting. Remove the obstruction or
replace damaged duct pipe.

3. Close the bean cooler blast gate while roasting.

Most common cause is a dirty chaff filter bag — it plugs
faster with darker, oilier roasts. Bags are machine
washable; check often and replace when dirty. Clean
bags reduce exhaust temperature and keep the machine
running smoothly.

1. Ensure the system power switch is on.

2. Check switch voltage in the on position. If no
voltage, replace the switch.

3. Check SSR-25 voltage output. If none, replace
SSR-25.

4. Check the motor speed control potentiometer for
linear resistance. If ohms do not drop to 0 when
turned all the way up, replace it.

5. Check for a tripped system power fuse on the
back of the machine.

A tripped fuse indicates a fault in the system. If it will not
reset, call the manufacturer.

1. Replace the heat element switch.

2. Replace the connector and heat switch.

3. Check the roast air temperature setting — it must
be higher than your desired ending bean
temperature.

4. Replace the temperature controller.

The system power switch supplies power to the heat
switches when on. If elements do not come on when the

heat switch is on, check the voltage on the switch output
(center terminal). If none, replace the switch.
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PROBLEM CAUSE(S) SOLUTION
Loft motor runs at 1. SSR-25 has failed. 1. Replace SSR-25.
full speed only 2. Motor speed control 2. Replace the motor speed control potentiometer.

potentiometer has failed.

Both elements run 1. Ambient air temperature too 1. Roast smaller loads until you identify the
but roasts take low. maximum load size where the machine reaches
too long 2. Low line voltage. optimum roast air temperature.

2. Install a buck-boost transformer.

Roasting below 50°F increases roast times — roast in an
enclosed, heated environment in cold weather. The

roaster does not perform well below 235 line volts under
load. Have a qualified electrician check your line voltage

under load.
Air coming out of 1. Dump gate needs adjusting. 1. Adjust the tension on the dump gate handle by
the dump gate 2. Door gasket needs replacing. moving the locking hook down. There are two

screws holding the hook in place which you can
loosen and adjust.

2. Door gaskets are a consumable part and will
wear out over time. Replacements can be
purchased on our website, CoffeeCrafters.com.
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Figure 1.1 — Roaster with Front & Back Panels Removed
Internal component and electrical locations. All wiring is color-coded and labeled.

NSI8IY
N 77177
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Figure 1.2 — Controller Wiring Beneath the Lid
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Figure 1.3 — SSR & Contactor Connections
Note: the SSRs are installed with the writing upside down. Potentiometer connections are on top; power

connections are on the bottom.
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FELD WRNG VALENTA 159

COPPER Q G C OR GREATER AL VOLTAGE 240V AC
e e e Mwu
ross—— R e q VALENTA 15/18 ROASTER WIRE DIAGRAM
s [T e | [sccs mremc REV.A AMERICAN 240 VAC, 60 HZ
- | . — Coffee Crafters

3] swess  wComwmamon ) o/ mas conme

=

R coR2 <

(509) 228-6916

- Post Falls, Idaho -

ML COFFEE CRAFTERS
VALENTA 15718 ROASTER
WIRE DIAGRAM

VG NS
we Lol WALENTA |5 FASTER REV,

Wiring Diagram — USA (240V, 100A Single Phase)

LN

SIZE
. B AYATES JI/3/25 S ————
3 VIRING IS FOR ELROPE/LK/NZ/AUSTRALIA 23OVAC, 52 Vs Y. TRTYITR 3 CMTIORR : FREVIES e WIS
& W oo w000 L ]
A WIRING IS FOR AMERICAN 240VAC, 63HT vres NY bN:K \ Q~ IIIII-L 6 a.EG#E.
e e - -

Coffee Crafters LLC

o
V. TESCRPTIN wie | wmovin 800-261-306  wwwpeatrol.com ““H'_J..I.l- ax - - SCALE: - | oo mxs owenc | SHEET 1 (F 1




Owner's Manual

e e ] [ MU VALENTA 15/18 ROASTER WIRE DIAGRAM
e N T — A > REV.B EUROPE /UK /NZ/AUSTRALIA 230 VAC, 50 HZ
EUROPE / U/ FLMA: TRA
NZ [ AUSTRALIA POWER DS TRIBUTED BY OTHERS SCCR SAA @ 20V AC
-yl I T T N T L N—
gl Coffee Crafters

of awre e peaw

4 oM T CoNTRCE
e
fams  smuim 5 s e conme
I
o g
L -y 3
— —
Lemmae s W3 a0 nJ
L] " =
"N O
—
EQI
o U 4] s 9 e aUe
o —
. I:nﬂ.s o ) aare i SR———
e ——. ‘

(509) 228-6916

- Post Falls, Idaho -

IILE  COFFEE CRAFTERS
VALENTA 15718 ROASTER
WIRE DIAGRAM

VG s

VAENTA 15 ROASTER REV.

SIZE
WIRING [S FOR EURDPE/UK/NZ/AUSTRALIA 230VAL, 52 s NY, TEFRITET ) CNTIDER RINES es PREVIRS IVC NS
PR p— (1] 16 e } e e w
WIRING 1S FOR AMERICAN 240VAC, 63HT v NY. um: ‘ QN g 0% 9F%. SYATES |725
nrmRa = -

LA

Wiring Diagram — European (220V, 100A Single Phase)

oo
Y TESCRPTIN wie | wemovin 800-2613306  www.pentrol.com “ﬁ'ln.ll.l- m - - SCALE: - | m o =i owenc | SHEET 1 (F 1

Coffee Crafters LLC



Part List

Owner's Manual

Bean Temperature Probe (21")
Borosilicate Glass (16GA)
Chansen Blower

Chansen Blower Capacitor
Chansen Blower Switch
Digital Thermometer

Door Gasket

Double Potentiometer (heat)
Fotek SSR-25

Fotek SSR-40

Glass Gasket

Heat Element

Loading Chute

Loft Motor

Loft Motor Brushes

Blower Motor Sliding Mount
Noark Contactor

Roast Air Temp. Probe
Motor Inlet Air Temp. Probe
Roast Chamber Mount Gasket
Roaster Light

Single Potentiometer (loft)
Starter Capacitor

Switch x2

Temperature Controller
Thermometer

Thermometer Bracket
Thermometer Bracket Base

Wye Duct 6x6x6
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WRN-535-1000
V15-RCG-1040
CHANSEN

#24-3 capacitor chansen
#29-#34 switch & cover
SK-86460-03
V15-RCD-2000
R-VA2XXL 500K

SSR 25-VA 1/4 watt
SSR-40VA
V15-RCG-1020
13-25146-00
V15-LCA-1000
CC-2165-00 BLB
8505969-20
V15-BSM-1000
EX9CK30B20
WRN-535-1200
WRN-535-148cm
V15-RCA-2000
JT1MCJSGP pinyuan_JC8001
023-638

#24-3 capacitor chansen
KCD4 30A

TCS-4020

SK-86460-03
A9-HTM-1000
V15-TBS-1000

FY6



