Semi-Fluidizing Batch Roaster for Roasting of Coffee
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INTRODUCTION

Roasting of coffee beans represents a standard technology. It's only recently that roasting
technology of coffee was put in the focus of research groups. Schenker (2000) identified
technological key factors for optimal quality coffee roasting:

Process duration 6-15 min at moderate temperatures for optimal flavor generation
Reduction of energy supply at the end of the roasting process in order to maintain a high
concentration of flavor compounds in the bean

Optimal Air-To-Bean Ratio (ABR) for optimal roasting atmosphere

High speed cooling in order to immediately stop the roasting process

Derived from further research work a uniform treatment at low mechanical energy input and
increasing supplementation of hot gases with fresh air towards the end of the process is of
importance as well.





