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Introduction

In this manual you will find everything needed to start roasting. Included in this copy is a description of your
warranty/guarantee, detailed information on installation and assembly, how to roast guideline, additional
informationon green beans and troubleshootinguide.

About Us

While living in Thailand and unable to find fresh roasted coffee, Ken Lathrof, &S NJ 2 F / 2 FFSS /
Artisan Xe Base Model coffee roaster, conceived of a concept to design and build a reliable, affordable
machinecapableof roastingfive pounds omore of coffee beangn lessthanten minutes.

<,

Gaé 3J21f o6l a (2scbgl BEBLIWGHESNPNBHESNI GKSANI 26y 0O0SIya
[ FGKNRLID daeé F20dza ¢gta (2 RSaA3dy YR odaAfga F NBIai
roaster that could roast five pounds or more per roast batch, was easily instaitbdffordable for anyone.

Fromthe responsave havereceivedfrom customersandat coffeeshows thinkg S & dZOOSSRSR ®¢

Coffee Crafters designed and began selling its Artisan V fluid bed coffee roaster in Auguét2083. 6 dzA f

the Artisan roaster specliil £ t @ G2 aSNIWS avlff NRBFaGSNR 2N GK2a$sS
installation is similar to your home clothes dryevery simple and straightforward. After installation we

find that our customersare up to speedandroastingtypicallywithin30Y A y dz(i S & ® ¢

Our Mission

Tobecome thebestandlargestsupplierof high-quality affordablecoffeed Y A-QRE & G A y I éin Sj dzA LIY' S
the world.

GaA@EPR 5 (défiged ¢

1. Handsoncraft roastedcoffee

2. Roastingl00Ibsor lessper day

3. Supplyd T NBoif¢etd Customersmmediatelyafter roastingat its peakof freshness

OurVision

Wewill maintainand dzy’ O 2 Y LIN®oMhitnanyfabéard YA-QRE a G A Yy I éby:/ dza G2 YS NE

1 Servingour Customerdike we would like to betakencareof.

1 Providing our Customers wittgquipment, supplies and information to satisfy all of their micro
roastingneeds.

1 Supplyinchighquality productsengineeredandmanufacturedn the USA.

1 Deliveringaffordableequipmentfactorydirect.
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Artisan X-e Base Model

EnergyEfficientFluid Bed

CoffeeRoastingSystem

Artisan X-e Base Model Complete Roasting & Bean Cooling System Specifications

Roaster Production
Roast Time

Chaff Collection
Bean Cooling

Roast Air Temperature

Bean Temperature Thermometer
Roaster Power

Exhaust System Power

Roaster Heat

Batch Size

Venting

Minimum Floor Space for full system

601bs per hour
8-12 minutes (manuallyadjustable)
Standalone chaff canisterfilter system

Externall0lb capacity

Variablemanualcontrol Fahrenheitor
Celsius

Included
60amp,240Vsinglephase
11amp,230V60 Hzsinglephase
10,400watts

2Ibto 10lbs
Intake:n énetal ducting (provided)

Dischargep énetal ducting(notincluded)

T Qide by o Qeep

Dimensions & Weight

Roaster

Exhaust Blower 1550 CFM
Shipping Weight
Shipping Dimensions

OveralHeightc m ®H p €

Mc Owiged wneepE M PPT p €
300 Ibs

1 Pallet(40x48x40)

G f

Electricity Usage

Full 10 Ib load
2 |b load

0.4kWhperpound
1.0kWhperpound

Certification

uL
CE
NSF-4

CoffeeCrafters

708 S Clearwater Loop, Suite 105, Post Falls, ID 83854
(509)2286916¢ sales@coffeecrafters.com

*Roastercomescompletewith exhausthood, beanthermometer,beancoolerand completeventkit.
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Warranty and Guarantee

Artisan X-e BaseModel Warranty

Your Artisan » Base Model Roaster has been manufactured and tested to the highest quality stabgards
Coffee CraftersThis Limited Warranty covers defects in material or workmanship on new Artisan Roasters.
The Warranty extends to the original purchaser only and istramsferable. Only consumers purchasing
roastersfrom CoffeeCraftersmayobtain coverageunder our limitedwarranty.

CoffeeCrafterswarrantsthis product againstiefectsin materialor workmanshipasfollows:

w Under normal installation per Coffee Crafters instructions, use, service, and maintenance for a
period of one year from theriginal purchase date, Coffee Crafters will replace at no charge, any
product or part of the product that proves defective because of improper workmanship and/or
material.

The specific warranties expressed are the ONLY warranties provided by the mareriadiese
warrantiesgiveyou specifidegal rightsandyoumayalso haveother rightswhichvaryfrom stateto state.

Whatis NotCoveredby the Warranty

1. Conditionsanddamagegesultingfrom any ofthe following:
a. Improperinstallation,delivery,or maintenance.
Anyrepair,modification,alteration,or adjustmentnot authorizedby the manufacturer.
Misuse abuse accidentsunreasonableise,or actsof God.
Incorrect electricurrent, voltage.
Impropersetting ofanycontrol.
Useof risers(pedestalsjhat are not authorizedby the manufacturer.
The Warranty is void if a product is returned with removed, damaged, or tampered labels or
equipment,or any alterations.
2. The Warranty is void if the original serial numbers have been removed, altered, ortdanreadily
determined.
ChaffFilters.
Products purchasefbr useother than roastingcoffee.
Anyfood lossdueto product failures.
Expensefor travel andtransportationfor productservice.
Consequential or incidental damages sustained by any persamesilt of any breach of these
warranties. Some states do not allow the exclusion or limitation of consequential or incidental
damagesso theaboveexclusiormaynot apply.

@ 0o ao0o

No gk w
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If YouNeedService

1. Seethe Maintenance/Troubleshootingectionof this manual.
2. Visitusat www.CoffeeCrafters.com
3. Write to CoffeeCraftersCustomeirService:

708 SClearwater Loop Ste 105
PostFalls, 1183854

4. CallCoffeeCrafters CustomerAssistancat 1-509-228-6916
30- DayCompleteSatisfaction& Money-BackGuarantee

We want you to be fully satisfied with every item that you purchase from Coffee Crafters.dfe/oot
satisfied with an item that you have purchased, you may return the item within 30 days of purchase
date for a fullrefund of the purchaseprice,minus theshipping, handlingr otheradditionalcharges.

Returninstructions

Pleasenote: Forpurposesof trackingand Insuranceall returnsmust beshippedto Coffee Crafters.

1. Pack the item securely in the original package, if possible. Enclose the return portion of the original
packingslipwith the item.

2. All products must be returned iexcellent condition, in original boxes, and with all paperwork,
partsandaccessoriefo ensurefull credit.

3. Allreturn shippingchargesnustbe prepaid We cannotacceptC.O.Ddeliveries.

4. Keep the Return Tracking Number from the package you are retutmiggsure that the package is
returnedto the warehouse.

5. You can expect a refund in the same form of payment originally used for purchase usually within
10-15 business days of our receiving your returned proddeturned funds may reflect charges
for incomplete components or damage materiaBelays may be experienced in the case of
incompletereturns. Pleasenote that your shippingcostswill not be refunded.

Receiptof Damagedor Defectiveltems

If youreceivea damagedor defectiveitem, contactCoffeeCraftersCustomeiServiceDepartmentat
1-509-2286916 immediately upon receiving the item. Please supply your order number, item number and
tracking number from your original confirmationnsail. Coffee Crafters will also need youn®il address

and phonenumber.

Adefectiveitem may berepairedor replacedwithin 30 daysof purchaseunder CoffeeCrafterswarranty.

Rev3 CoffeeCrafters-| Warrantyand Guarantee
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Assembly and Installation

Assemblyintroduction

Your Artisan » Base Model roaster comes mostly assembled.félh@wving instructions will help you
complete theassemblyprocess correctly.

Before you start the assembly process you must select a suitable location for the Roaster and Blower
System.The Blower System can be installed in any location within 10 fabedRoaster including on the

other side of a wallYou may prefer this installation method if the noise is an is§be.customer must

adzLJLX @ GKS pé NRAIARIfpdadde 16 But the2Biive? SigsteminraSliffetebty (0 A y 3 @
location additioral vent pipe and fittings will be requireake sure to check with local codes for venting
requirements as noted in the ventilation installation section of this manual (Maintenance and
Troubleshooting) Wheninstalled correctithe exhaustgastemperaturewill not exceedl70°Fahrenheit.

TheRoastemustbe positionedon a flat smoothsurface do notinstallon carpet.Make sure theRoaster
has at leasac €inch)gapbetween thebackvent pipesandthe wall.

HardwarePackages

Your Artisan » BaseéModel roaster comes with all the fittings and hardware needed to install the chaff
collector, roaster, bean cooler and exhaust blower. Not included is the electrical cord or ducting on the
discharge sidef the exhaust blowerA completelist of includedhardwareandfittings andlisted below.

PleaseNote: ALLHARDWARIE in one baggytapedto the HopperSupportMast

1. HopperSupportMount 3. Hopperthermometermount
(6) 8-32x 3/8 screws (1) Smallziptie
(1) StickyMount Block

2. BaseModel HardwareKit
(1) Carriagebolt, washerandwing nut
(2)#10kepnuts
(1) aluminumspacer

Rev3 CoffeeCrafters-| Assemblyandlnstallation n



ASSEMBLINGOUR
ARTISAN-e BASBMODEIROASTER

(TS

ACCESSORYT
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INSTALLINEBOASTER HOPPEHPPORT

ITEM# PART# DESCRIPTION QTY
1 A9RBAOOOO ROASTEBODYASSEMBLY, 1
2 A9RHS1000 ROASTERIOPPERSUPPORT 1
3 8-32X3 | SCREW - 6

DO NOT REMOVE OR ADJUST THE
HOPPER MOUNT PLATE.

This is factory adjustedgare a
proper seal between your hopper and the
roast aichimney.
REMOVE STICKER AFTER
INSTALATION

Install hopper mount and mount baseusingsix8-32 E o ksyaiflessscrewsas shownabove.
Screwsare in your hardwarekit bag.
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INSTALLING BASEODEIHOOSUPPORWMAST

ITEM# PART# DESCRIPTION QTY
A A9RBAOOOO ROASTEBODYASSEMBLY| 1
B A9HSM1000 HOOLDSUPPORMAST 1
C 1032KEPSNUT 2
D CARRIAGBOLT 1
E WINANUT 1
F WASHER 1
G SPACER 1
#1.D #1,D &G

ASSEMBLWSTRUCTIONS

1L.Lyadlff H 0é E IteéD) thfoughsihe GastdMdppeBstippartas shown
Slidethe spacer(item G) overthe carriagebolt.
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BASEMODEHOOMMASTTNSTALLATIGNONTINUED

#2

ASSEMBLNWSTRUCTIONSNTINUED

#3

2. Slide the mastl{em B) over the 2 protruding studs on the back of the roastr A)
anditem G, the carriage boltSecure the studs with 210/32 keps nutslem Q. Finger

tighten only.
3. Takingthe washerandwing nut (Item E &F) insert yourhandinsidethe exhaustmast

and attachto the carriagebolt, handtighten.

Rev3 CoffeeCrafters-| Assemblyandlnstallation




INSTALLINGHEHOPPER

Once you have attached your mast and hood you are ready to attach the hopper to the hopper mount
support.

With a paper towel and the can of silicone lubricant, spray a thin layer of silicone on the face plate, catching
the drips andevenly coatinghe baseplate.

Likewise spray the metal hopper key and disc on the back of the hopper, making sure to catcpghe d
Youare now readyto mount the hopperon the hopper mount.

Facing the hopper mount, hold the hopper with both hands turning the hopper to your left. You will line up
the back of the hopper key with the keyhole on the back of the hopper mplat¢ as shown in the photos
below. Once the key is inserted into the keyhole, allow the hopper to slide downwards and turn it to the
rightinto anupright position Jifting slightlyto sitthe hopperon the roastchimney.

Rev3 CoffeeCrafters-| AssemblyandInstallation



Installingthe Chdf Guard
Thereisa screw,washerandkepsnut on the backedge ofthe chaffring. Removesetaside until later.

Facing the hopper, hold the chaff guard with the small tab and hole positioned on th&Hefe are tabs
underthe rim of the chaffguard. These grighe edgeof the hopperoncein position.

Starting from the front of the hopper, slide the back edge of the chaff screen over the front edge of the
hopper,pushingthe chaff guardully ontothe top of the hopper.

Make sure the small tab is the left, near the left hopper handl&ake the screw, washer and nut and
insert them back into the hole at the back of the chaff guditte washer will be below the rim of the
hopper,tighten down thescrew anchut to securethe chaff screeno the hopper.

Rev3 CoffeeCrafters-| AssemblyandInstallation



Thermometer

Your thermometer will be placed on the Thermometer
bracketabovethe left handle.

The DigiSense Thermometer is very easy to operate
(pictured).The large display makes the bean temperature
reading easy to se@here are only a few basic operating
functions.

1. Select °C/°ETo switch to °F hold down the °C/°F
selector button for 3 secondRepeat the process
to switchbackto °C.

| -S58°F~1382°F )
2. The meter has an auto off function and will power TRAGEASLE®

down after 30 minutes with no kegperation. To ~TYPEK— OFF ON
disablethe auto poweroff mode, pressandhold « T
GKS al ¢ FyR at 26 SNFHhel S
clock dial in the upper left corner of the screen wil
disappear andhe auto off will be disabled.

3. When the battery voltage is under the propaperation requirements the low battery symbol will
showon the LCDscreenandthe battery will needto be replaced.

The thermometer comes to you with the battery and thermocouple probe installed and tegetdio has
been applied to the back of the thelwmeter. To install it on the thermometer bracket, remove the plastic
from the Velcro and install on the bracket as shown in the picture abidve bottom of the thermometer
shouldbe evenwith the bottom of the thermometer bracket.

Proper Probe Positioning Diagram

The Thermocouple wire will extend down into the Hopg&lace the wire into the notch on top the screen
frame. Takethe probe andnsertit into the probebracket. Youmayneedto adjust the finger®nthe

probe bracketo holdthe probe securely lt is criticalthat the probe tipisoy éaway fromthe hopper side
wallandm ¢  F N Yair flo ®mifgapidrom the bottom of the hopper.
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Mounting the ThermometerBracketto HopperScreen

Step 1:Attach bracket _

to screen chimney with Step2: Peelthe stlckeroﬁ_ the backof
80H - OKYE the thermometerVelcrostrips.

keps nut.

Step 3:Secure thermometer to Step 4 Attach the cable guide to thieack of
the bracket

thermometer bracket as shown an(

pressfirmly.
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THERMOCOUPPROBPOSTIONING

Step 1: Tilt the hopper to the left for easy
accessSlide thermocouple probe through probe
ONJ} O1SG LINRy3a | a Aff
Positionings A | 3 Nidthé gextpage.
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Proper Probe Positioning Diagram

The Thermocouple wire will extend down into the Hoppg&lace the wire into the notch on top the screen
frame.Take the probe and insert it into the probe brackétu may need to adjust the fingers thre

probe bracket to hold the probe securely.i A& ONARGAOFf GKFG GKS LINRoOoS (AL
wallandm dérom the hot air flowcomingup from the bottom of the hopper.

S
0

y o

S
—~
x
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Q QN
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9 8 0 000
&7

X
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PROBE POSITIONING NOTES:

1. KEEP PROBE APPROXIMATELY 1/2° AWAY FROM
HOPPER WALL TO AVOID TRAPPING BEANS.

2. KEEP PROBE APPROXIMATELY 1" AWAY FROM
SUPER HEATED AIR FLOW.
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Step 3:Secure thermocouple wire to the back of
the thermometer bracket with the post and tie
wrap provided

Step 2:Place thermocouple wire into notch on
top portion of chaff guard.

Bring wire behind thermometer and plug into
bottom of thermometer being careful to insert it
into the correct slots.

Rev3 CoffeeCrafters-| AssemblyandInstallation



INSTALLINGONDIURNDCOROROUTING

1. Installthe electrical cordbr rigid conduit tothe powerdistribution blockon the backof the roaster.
The photo insert shows an electrical pigtail installed. For rigid corduaitection remove the cord
gripandinstallthe properconduit connector.

Note: Werecommendnstalling a pigtail and plug to easein moving theroasterfor cleaning.

Rev3 CoffeeCrafters-| Assemblyandlnstallation



INSTALLINGXHAUSBLOWER

1. You will need to purchase the propelectrical plug for your plug in and attach it to your blower
wire.

2. Place the 6 X 4 X\Wye on the intake side of the blowdrosition it to best suit your roaster
exhaust hose position§ecure the wye with the self taping screw provided you. (attacbelde
wyein a plastic bag)

3.t2aAlGA2y GKS SEKFdAG 0t28SNI sAGKAY
GKS &aARS AyidlF1S 2F GKS SEKlIdzad of 29
tightenthe hoseclampso theflex hosestays secure duringperation.

() Xl

4. Theexhaust blowecomeswith ap flangeon the top discharge outletWe recommendisingrigid
p énetalductingfrom thisflange tothe outside.

5. VERY IMPORTANT! All of the duct joints and seams on the dischalgef the blower must be
sealed with high temperature tape. The discharge exhaust ducts are under pressure and will leak
smokeinto the roastingarea ifnot sealed.
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INSTALLINGXHAUST BLOWERNTINUED

NOTE:Someinstallationsmayrequirelongerrunsto access throughwallfitting to the outside

atmosphere. For longer runs please consult the chart below outline lengths and deductions for
elbows.

6. To reduce noise in the roasting area, install the exhaust blower under an inseteiegure or on
the other side of a walllThe exhaust blower motor is air cooled so make sure to not seal it
completelywithout anintakeair source.

Recommendelductl engthwith Elbows

5" Exhaust 1 2 = 4
Tube 0 elbows elbow elbows elbows elbows
Fligid hMetal 60 ft. 52 ft. 44 ft. 22t 28 ft.
Semi rigid

Metal 48 f+. 40 . 22 ft. 24 ft. 20 ft.
6" Exhaust 1 2 3 4
Tube 0 elbows | elbow elbows elbows elbows
Rigid Metal S0 ft. a0 L. T ft. 80 T 55 ft.
Semi Rigid

MMetal 83 ft. TJO L. 25 ft. 453 ft. 35 ft.
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INSTALLINGLEXHOSE

ITEM# PART# DESCRIPTION QTY
1 ASRBA0000 ROASTEBODYASSEMBLY 1
2 A9CCAD000 HOODANDVAST 1
3 ASBCA0000 BEANCOOLERSSEMBLY 1
4 FLEXHOSEA MASTTOCHAFEOLLECTOROP 1
5 FLEXHOSEB CHAFFECOLLECTOFOWER OBLOWER | 1
6 FLEXHOSED BEANCOOLEROBLOWER 1

=

w

Yourhardwarekit includesaH ns€xtionofn €

Makesureto fully extendthe flexhosewhencutting your hose sections.

Cut the 3 hose sections to the lengths suit your roaster positiol8agure each end usitige
K2asS Of Makddure Shkh ihicR& DS seated completely over the duct

né

flange befordighteningthe hoseclamp.

| f dzY hobelaxid 6T ¢ S Helanips
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Ventilation Installation

The Artisan % Base Model roaster must be exhausted in accordance with'they dz¥ I O dzZNE N & Ay a
as documented in the prior section of this manual. The roaster exhaust system must be independent of all
other systems.

ExhaustPenetrations

Any wall or ceiling penetration of ducts that transfer roaster exhaust must medntbeenational Building
Code fireresistanceaatingand cannot belocatedwithin anyfireblocking*and/or draftstopping*areas.
Unlesssuchductworkis constructed ofgalvanizedsteelor aluminumof athickness specifieth Section
603.30f the InternationalBuildingCode andhe fire-resistancds ratingis maintained.

*FireblockingPrevents movement of flame, smoke, gases through concealed spamsirily
addressewerticalmovement.

*Draftstopping:Prevents movement of smoke and gasses through condesgdacesPrimarily
addresses haorizontamhovement.

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 tirgiggently. Clean or replace
if excessivéuild upis present.

Maximum RunLength

i SEOSSR p
fi®E ke dza G R dzO
S SEKIFdzail R

al EAYdzY pé¢ RALFYSGSNI SEKLFdzalG NHzy akKlfft yz2
terminalC2 NJ SOSNE npc 0SYyR AyOf dffeéRnust lye dedected
YI EAYdzY 2F poRN Rpz@l oBYN &y Of dZRSR Ay G K
maximumofp n Q wRerzO

Example:There ardwo (2) 45°bendsincludedin the exhaust ducpath. The totalmaximum run
lengthfor ap &xhaustductisnown p(f@et).

BlowerIntake to RoasterDucting

Flexible ducting is acceptable from the roaster/chaff canister to the plefex. ducting must be all metal.
DONOT USE plastic dryductingor aluminumflex ductwith plastic liner.

Blower DischargeDucting

USBEONLYRIGIDductingfrom the blower dischargéo the outlet terminal.

ExhaustGasTemperature

Theexhaustgastemperaturemustnot exceedl70°Fahrenheit(76.6°Celsius).
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LightKit Installation

Takeyour light kit out of the boxremovingthe plastic
sheath.Place the magnetic base on the bracket
attachedto the mast.

Positionthe light asshownbelowfor optimum
brightnessnsidethe hopper.

Plug your light cord into the back tife roaster.The
systempowerswitchmustbe onin order for the light
to receive electricityYou can then use the inline
switchto turn onyourlight.
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T
TemperatureSwitch

Theinformation containedhere originatedfrom the manufacturer,LOVE.

o
-0y

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 Thermocouple Switch. The Series TCS offers a wide temperature
range, two sclectable alarm sets, and an internal buzzer indicating altanm condition
or error. The user can define set point, heating/cooling regulation, cycle time, alarm
configuration. load status, and ambient probe adjustment. The thermocouple
switch features password protection and erroc/alarm messaging. Temperature and
output status is indicated on the bright red LED display. Use the configuration key
{sold separately) 10 quickly program multiple units. The Serles TCS includes a
fitting clip for panel mounting, gaskel, rear terminal cover and Instruction manual

INSTALLATION

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

« Cut hole in panel 280 x 1.14 inches (71 x 29 mm)

« Apply silicone (or rubber gasket) around the perimeter of the hole 1o prevent
leakage

* Insert unit into hole of panel

« Slide remavable fitting clips onto unit from the back until secure to panel

* Remove back cover 10 wire unit

+ Wiring diagram is displayed on the top of the unit

* (Note: PROBE CABLE LENGTH MUST NOT EXCEED 238 ft (100 m). DO NOT
INSTALL PROBE CABLE NEAR POWER CABLES),

* Replace cover once wiring is complete.

©Copyright 2014 Dwyer Instruments, Inc.

LOVE CONTROLS DIVISION
DWYER INSTRUMENTS INC.
P.0. BOX 338 - MICHIGAN CITY, INDIANA 46360, U.S.A.

Printed in U.S.A. 2/14

M!.’A? / —‘\' .: 1-}.-64
C 134) \*._] 128]
PolT \ 7 =1
[ - 7% - e 238 -

SPECIFICATIONS
Probe Range: 32 1o 999°F (0 1o 700°C) for Type J thermocouple, 32 to 989°F (0 1o
999°C) for Type K or § thermocouples.
Input: Type J, K or S thermocoupie
Output: SPOT relay rated 16A @ 240 VAC resistive
Horsepower Rating (HP): 1 HP.
Control Type: ONOFF
Power Requirements: 115 VAC, 230 VAC, 12 VACNDC or 24 VACNDC
{depending on model).
Accuracy: £1% FS
Display: 3-digit. red, 1/2° (12.7 mm) digits, plus sign
Resolution: 1*
Memory Backup: Nonvolatile memory
Tempeorature Limits:
Ambilent: 32 to 158°F (0 to 70°C)
Storage Temperature: -4 1o 178°F (-20 1 80°C)
Woight: 2.3 oz (85 g)
Front Panel Rating: IP64
Agency Approvals: CE, cUR. UR

WIRING DIAGRAM

Probe input

NC COM NO
PO!
SUPPLY OUTPUT

FR# R0-443801-00 Rev.1

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

1. Washandcompletely dryyour Hopperand BeanCoolerTrayprior to use. Goto the Maintenance and
Troubleshootingectionfor instructionson proper cleaningof the ArtisanX-e Base Model Roaster.

2. Yourroasterdoesnot require preheating.

3. Visitour websitefor roastingtips, the greenbeandistributor map,and more!

www.coffeecrafters.com

You are now ready to roast coffee. Proceed
to the next section of this manual for initial
testing and roasting instructions.
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Roasting

. ST2NB NRlFadAy3a @2dNJ FANRG oF GOK 2F O2FFSS ATied A YLI2 NI
yourroasterthe sameasyouwould a cooktop range. Duringthe roastyour roast hoppegetsashot as anypot
onyourstove. Theairthat roastsyour coffeereachedemperaturesover500°degrees-.

RoastCoffeein 7 easysteps:

Checkhe Chaffbag

Turnon ExhausBlower

LoadBeansnto the hopperthroughthe hoodwith the beanloader
Turnon SystemPowerSwitch

SetBeanLoft

Turnon heatingelement

Sk wd PR

Ensurechaffbagis securedin placeandlessthan 50%full beforeroasting.

Neverrun your roasterwithout the chaff/exhaust
blower running.Theblower keeps the machine

cool and prevents chaff, smoke and heat from
ventinginto yourroastarea.

Theon/off switchislocatedon the front or sideof
the blower motor.This directs all the suction
throughthe hood, so chaffloesnot escape.

YourArtisan X-e BaseModel Roasterdoesnot require preheating.
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LoadBeansin TopHopper

Makesureyour air loft adjustmentis off prior to pouringin the beans.
Pourthe beansinto beanhopperusingyour greenbeanloader. Werecommendusinga 2 gallonfood grade
bucketfor the pouringprocess.It will hold 101bsof greenbeans.

Turnon SystemPower Switch

Thesystempower switchis the singlered switchto the

left. As a safety feature the heat elements cannot
turned on with the system power switch in the o
position.
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TurningUp the BeanLoft

Thebeanloft blower knobis markedlow to high. Remember;neverturn the systempower on until the bean

loft knob is turned all the way to the low positionThis prevents beans from being blown out of the hopper.
Slowly turn up the air by turning the knob clockwise. Practice this several times before turning on the heat to
familiarizeyourself with the feel of lofting beans.

Setthe beanloft 3-p @bovethe beanbed.

CAUTION:

Never let the beans stop lofting with the hea
elements on.You will burn your beans and
possibly damaggour Roaster.
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Turnon the heatingelementsswitch.

2. Then use the heat adjustment knob (measured
from 1 to 10) belowthe TemperatureControllerto
setthe heatfor yourbatchsize.

3. Readjustyourbeanloft if neededsometimesthe

loft decreasesfter the heatswitchisturnedon.

RoastingRecommendations:

BATCHSIZENPOUNDS HEATSETTING
2 3.5t04

34 5t05.5

56-7 6t07.5(warm)
810 8t010

NOTE: These are only recommendations and may vary
basedon altitude, humidity, line voltageandambientair
temperature.

Asyourroast progressegour beanloft will risebecausehe beans doublén sizeandgetlighter. Youcan
progressivelyurn downthe beanloft to maintain3-5inchesabovethe beanbed.

Youcanincreaseor decreasethe heatsettingto achieve theemperatureyouneed.

Roasting times may vary due to room temperature, or if machine is warm or Ablgiys monitor the batch
while roasting, NEVEReaveunattendedandwatchthe beantemperatureto achievethe desiredroast. Youwill
quicklylearnwhichsettingswork bestfor yourroastingstyle.

If roastingbelowa 2lb batchthe beantemperaturemaynot readaccurately.

Roastingon the ArtisanX-e BaseModelisveryeasy. Neveleaveyourroasterunattended. If youloseyour bean

loft you will ruin your batch and possibly damage your Roasbexffee beans will catch on fire if they stop
circulating.
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RoastingComplete:Coolthe Beans

Coffeebeansmust becooledquicklyafter youreachyour
desired beartemperature. You can see in the hopper as
the roast progresses, but a good rule of thumb is to stop
your roast a few degrees before you reach your desired
temperature.With the light shining in the hopper the
beans look lighter than they do when removirdm the
hopper.

1. Openthe beancoolerblast gate.
2. Turnoff the Heat elementswitch.
3. Turndownthe loft if needed.

4. Liftthe hopper androtate to the right to empty

the beansinto the beancoolingtray.

#1

Pullknob out for cooling.Openprior to dumping
Roastedbeans.Closeafter the coolingcycle.
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With the beans in the cooling tray, stir the beans g
occasionally with a stainless steel spoon to make
sure no hot spots remain in the corneis you
stir your beans, this is a goditgne to check for
any rocks or foreign object€ooling takes about
1 minute for smallerloadsandabout2 Y2minutes
for largerloads.

After your beansare sufficientlycooleddown,
return the cooling knob to its original position
closingthe air tube underthe perforatedtray.
Our tray is designed to be removed for easy
pouringof roastedbeans.

Youmay now beginanother batchwhile this oneis cooling.
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Coffee Bean Education

ProperStorageof GreenCoffeeBeans

Thetwo mostimportant variablesfor storingyour beansare humidity andtemperature.
Yourgreenbeanswill keepfor over2 yearswhenstoredproperly.

Somegoodtips to keepin mind:

 Storebeansbetween50-85° F(If the temperatureis comfortablefor you,A {ic@néortablefor your
beans)

1 Ifyoupurchasedull bagskeep beansn jute bagthey camein for goodbreathability

1 Keepyour beansoff the ground(on a palletif they were shippedn a pallet). Thishelpspromote all
aroundair circulationand preventscondensation

Keepawayfrom pets

1 Placebeansawayfrom sinkandwater sources

Thinggo avoid:

1 Highhumidity
1 Changes$ntemperature

7 Directsunlight

LT &2dz I NB LIzZNOKF&aAy3a aYLFtfSN ljdzZt yiAGASE FYyR R2y Qi LX |
your beans irfood grade buckets will work well. These Gamma screw lids give an airtight seal and are easy to
open/close(availableon Amazon).

Anothergreat,yet expensivestorageoptionisto keepbeansin vacuumsealedobags.Vacuumpackedbeansdo
not needto be monitored as muclsincethey are not exposedo oxygenand atmospheric moisture.
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GreenCoffeeBeenAbbreviationsand Meanings

SSFE StrictlySoftFineCup¢ Grownat relativelylow altitudes(under 1200meters).Thesebeansmature quickly
and produce a lighter, less dense bean. This term also means the beans are free of hard rioy taints. Fine cup
meansit isaspecialtygradecoffee.

RFA¢ RainForest Alliance Meetsthe standardghat areintendedto protect the environmentandthe rights of
workers.

FTO¢ FairTradeOrganicg Certifiedasafair trade beanwith Organicclassification.

FTc FairTradec Certifiedasa fair trade bean.

EPq EuropearPreparationg Thesebeansare handsortedto removeanydefectivebeansandforeignmaterial.

SHBc Strictly HardBeansg Grownat analtitude above1350meters.

SWP¢ SwissWater Process; Decaffeinatingprocessthat includesad ¥ £ D @ 2 NHBd#eR £00%chemicalfree.

MWP ¢ Mountain Water Process; Decaffeinatingprocessthat resultsin flavorful beansthat are 99.9%caffeine
free.

MC ¢ MethyleneChloridec Usedto decaffeinatecoffeeandsomebelieveit to maintaincoffeeflavor better than
other processes.

EAc EthylAcetate¢ Anesterfound naturallyin fruits andvegetableghat is usedto decaffeinatecoffee.

SHG StrictlyHighGrowng Thisclassificatioris higherthan HB(Hardbean).

AA¢ Referencedo al7/18 screensize.

ABCc Refersto size.ABconsistsof both A andB coffee beans;screensizesl5 and16. ABare smallthan AAand
not asvalued.

Fancyc Refersto better quality than averagespecialty qualityfor Arabicabeans.
17/18 ¢ Refersto screensize.Thelargerbeansize generallgorrelatesto a higherguality bean.
RioyTaints¢ Defectin the beanresultedfrom anoverripenedcherry.

Quaker¢ Defectin bean.Unripecherry.
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Maintenance and Troubleshooting

Maintenance

YourRoastemrequires periodianaintenanceandcleaning. Maintenanceandcleaningwill be dependenton the
amountof coffeeyouroast.

ChaffBags

Every time you roast, inspect the condition of the chaff
bag.The suction works best when the bag is less than half
full and clean. Empty your bag often. When the bag
becomescoveredin excesshaffdust, replacewith aclean
bag. Dirty Chaffbagscanbe washedvith a mild detergent
andair dried completelyto useagain.

Insidethe ChaffCollectorunit canbe vacuumedafter the
chaffbagisremovedfor cleaning.

RoastHopperCleaning

Remove the Thermometer from the Thermometer brackedke your hopper to the sink and wash with hot

water and dish soaBe carefulof the edges on the probe bracket they could cut you during washifmijnse

anddry. Youdo notwantanywater to drip downinto the heatchamberafter youwashthe hopper. Replacehe
Thermometer and probe, being careful to adjust the probe tothe prdpdra G y OS FTNRBY (G KS K2 LIS
enough forroastedbeansto passunderit. Seeprobe placementdiagramfor actualdimensions.

ChaffGuard

TheChaffGuardcanbe takento asinkandwashedwith a gentle brushin hot soapy water.Letair dry until
completelyfree of water before usingit to roast.

BeanCoolingTray

With use, especially with darker roasts you will notice a buildup of oils inside your cooling tray. Remove the tray
and wash with warm soapy water, rinsing and drying well. Whertiiéeis removed from the cooling unit, take

this time to clean out any beans that have fallen into the cooling void under the Araycuum will remove the
dustandbeansthen you canwipe out this areawith adampcloth.
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Mast TubingMaintenance

Remove this ducting
to see the interior of
the flex tube

ReplaceMast Flex Ductingrhendirty. Thiscanbe check byremovingthe ducton the upperchaffcollectoras
indicatedin the imageabove.

Takingthe HopperOff

Rotatehopper90 degreesto the left andlift slightlyand pull towardsyouto removethe hopper.
*Note- A Uesierto look behindthe hopperto seethe keyrotatinginto removalposition.
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ExhaustTubing

A

RigidTubing

A

SemiRigidFlexTubing

A

FlexibleTubing

*IMPORTANTMake sureto unplugthe blower before attempting anyof the following steps**

Youwill needto accesghe insideof the solidexhausttubingto be ableto run abrushdownthe insideof the
tubing. If you have elbows in your exhaust tube line, you may have to take apart your line to fully clean the
exhaustubes.

After the solidtubingis cleaned,nspectthe insideof your blower priorto reinstallingthe tubing. Takea brush
and go over each fin on the inside of the blow@mnce everything is reattached, turning on the blower will
removethe debris.

Dependingon how manypounds(lbs.)of beansyou roast daily will determine how often you changethe flexible

tubing. The buildup of chaff dust can present a fire hazard. When the inside of the tubing is completely covered
with the dustis a goodtime to replaceit.

ExteriorSurfaces

It is sufficient tocleanthe lid by wipingdownits surfacewith adampcloth. Neverusean overlywet towel to
cleanthe lid. Anyexcesdiquid coulddamageelectricalcomponents.

Thebodyof the Roastercanbe washed dowrwith adampcloth or mild detergent.Donot useindustrialspray
cleaners/degreasersn yourroaster.
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Troubleshooting

Thisportion of the manualis intendedto provideguidancefor roasterownersandqualifiedrepair persons
workingon the ArtisanX-e BaseModel.

Mechanicaland operationalissuesmostcommonlyexperiencedoy customersare addressed.TheArtisanX-e
BaseModel has proverio be averyreliablemachinebut like all mechanicaldevices thingswill gowrong.

Coffee Crafters roasters were designed from the ground up to be very eagpetate and maintain. All wiring is
colorcodedandlabeled. Additionally, videosre availableon changingmostof the machinecomponents.

Coffee Crafters maintains a full inventory of replacement parts. Please refer to the Parts List section of this
manualwhenordering. Yourmachineserialnumbercanbe found onthe top of the power distribution blockon
the back of your machinélease include your machine serial number when making inquiries about your
machine. CoffeeCraftersmaintainsa historyof your machineaccessiblavith your machineserial number.

Problem Cause(s) Solution

Exhaust blower 1. Thechaffbagis dirty. 1. Replacdhe dirty chaffbagwith acleanone.

starts to lose

suction 2. Anobstructioninthe 2. Check the vent pipe from the blower discharge
ventpipe. throughthe throughwallfitting. Removeobstruction

or replacedamagedductpipe.

3. Thebeancoolerblast 3. Closethe beancoolerblastgatewhile roasting.
gateisopen.

4. Hoodblastgateisopen. | 4. Closeblastgate.

Note: Themostcommoncausefor alossin exhaustsuction
is adirty chafffilter bag. Thebagwill plug muchfaster
with darker roasts which produces oily residue captured
the bag.

Thefilter bagsare machinewashable.ChecKilter bags
often andreplacewhendirty.

Clearfilter bagsreduce exhaustemperatureandkeep
your machinerunningsmoothly.
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Problem

Cause(s)

Solution

BeanLoft motor
g 2 yseaii.

1. System poweswitchisin
the d 2 Pasidion.

2. Faultysystempower
switch.

3. SSR3hasfailed.

4. Faultypotentiometer.

5. Trippedsystempower
fuse.

1. Ensuresystempowerswitchisinthed 2 yasition.

2. Checlksystempower switchvoltagewheninthe W2 y (
position. If no voltage,replaceswitch.

3. CheckSSR3voltageoutput. If novoltageoutput,
replaceSSR3.

4. Checkmotor speedcontrol potentiometerfor linear
NEaAadlryOSe LF 2KYa 2F |
when potentiometer is turned all the way up, replacg
potentiometer.

5. Checkor tripped systempower fuselocatedon the
backof the machine.
Note: Atripped systempower fuseisanindicationthat a

fault hasoccurredin the system.

If by resettingthe fuse,it doesnot comeon, callthe
manufacturer.
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Problem Cause(s) Solution
BeanLoftmotor 1. Heatelementswitch 1. Replacéheatelementswitch.
powersup but failed.

elementsg 2 y Q
turn on.

2. Faultyconnectoroninput
sideof heatswitch.

3. Temperaturecontroller
setting.

4. Faulty temperature

2. Replaceonnectorandheatswitch.

3. Checkheroastairtemperaturecontrol setting. Roast
air temperature must be set higher than your desireq
endingbeantemperature.

4. Replacgemperaturecontroller.

controller.

Note: The system power switch supplies power to the
input of the heatswitcheswheninthed 2 y ¢ LJ2fthé
heatelementsdo not comeonwhenthe heatswitchis
turnedd 2 yckekkthe voltageon the output of the heat
switch(centerterminal). If novoltage,replaceswitch.

Problem Cause(s) Solution

Speed control 1. SSRBhasfailed. 1. ReplaceSSR3.

knobwill not

reducebeanloft 2. Motor speed control 2. Replacamotor speedcontrol potentiometer.

motor RPM. potentiometer hasfailed.
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Problem

Cause(s)

Solution

Both elements
runningbut roasts
taketoo long.

1. Ambientairtemperature
too low.

2. Lowlinevoltage.

1. Roastsmallerloadsuntil youidentify maximumload
size where machine can reach optimum roast air
temperature.

2. Installabuckboosttransformer.

Note: Roastingn coldenvironmentsbelow50°Fahrenheit
will increase roast timede suggest roasting in an
enclosedheatedenvironmentin coldweather.

Theroasterdoesnot perform well below 215line voltage.
If you confirm that both heat elements are running but
havetrouble achievingyour desiredroastair temperature
with full loads have a qualified electrician check your ling
voltageunderload.
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TroubleshootingFigurel.l

Imageof Roasterwith the lid up andthe front panelremoved.
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SSR3

SSR1

SSR2

Contactat

Contactaz?
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Notethatthe { { vafe énstalledwith the writing upsidedown. Potentiometerconnectionsare on the top, power
connectionsare on the bottom.

) SSR

P L r
g R
» Wi

Motor SpeedControlModule

SSRLand 2

HeatControlModules
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NoarkContactors
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