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LCD Touch Screen

Final Roasting Temperature Quantity Selection

/

210 \ .
Roasting Degree Current Status Indicator
Selection
\ Roasting Profile

Drum Temperature Roasting Time Cancel
(Bean Temperature)

The First Stage

1.Turn on the power by placing the switch, that is located at the bottom base
of the machine, to the "on" position. The company logo will appear on the LCD screen.
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When you press the start button, a pop-up of "Empty the Chaff Drawer" will appear.
Take out the Chaff bin, empty it and replace it back in the drawer
and the preheating stage will begin.

Empty the Chaff Drawer

2. Once the company logo (ex. Mr. Coffee) is selected,
the RoastBoy interface will appear on the screen.
Empty the Chaff Bin and the preheating stage will begin.
The voice instruction will inform you that it is now in the "preheating stage"
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3. When the preheating stage is complete,
a voice instruction of "select the quantity of green beans" will be given,
as it will also appear on the screen.
Select the green bean quantity of either 250g, 500g, or 1kg.

4. After selecting the quantity of beans,
the voice instruction will inform you to "select the roasting degree".
Select the specific roasting degree.
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Please check if the dumping door is fully closed!

This step is extremely important. A coffee bean from the previously roasted batch can get caught on
the dumping door and cause the green beans to spill on the cooling coffee batch. Please make sure
to open and close the dumping door 2 to 3 times before pouring the green beans.
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Repeat opening and
closing the dumping door 2~3 times

Cooling Coffee Batch
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5. Once the quantity and roasting degree of the beans are selected, a voice instruction of "load the
green beans" will be given. Dump the green beans into the green Bean Loader, then open the
Insertion Cover for the beans to enter the roasting drum. The roasting stage will begin when the
cover is shut. The final roasting temperature (depending on the roasting degree) will appear on
the superior portion of the circle on the screen (ex. 214°C).

6. When the green beans are loaded and the Insertion Cover is shut, you will be informed that it is
now in the "roasting stage". Feel free to leave the machine until the coffee beans has reached the

final roasting temperature.

3¢ Make sure the@sign is marked in red and the text screen shows "Roasting Stage".

s
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Changing the Roasting Temperature During Roasting

(If the final roasting temperature needs to be adjusted, press the temperature and the number board
will appear. Input the desired final roasting temperature, followed by the "¢ " button, and the
temperature will be adjusted)

%M,
e

Roasting Cancellation

The roasting stage can be cancelled by pressing the "X)" button
on the left bottom of the screen, followed by pressing the "yes" button.
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Dumping Alarm
When the roasting batch is approaching the final roasting temperature, an alarm will sound.

The alarm will sound 3 different times. When the alarm rings, head to the machine and check up on
how the roasting is going. If the batch reached the roasting temperature already, but has not automati-

cally dumped the coffee out, manually open the dumping door and allow the coffee to cool. Stirring
the coffee as soon as it is released in to the cooling bin will maximize the cooling effect.

Beep
Beep

3 Repetitions of the alarm /
~___Beep
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Stirring the coffee will maximize the cooling effect
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7.When the coffee has reached the final roasting temperature, the coffee is automatically dumped
into the cooling bin. The ejection time of the coffee is approximately 15 seconds. Stirring the
coffee when it is dumped into the cooling bin will maximize the cooling effect.

8.The cooling stage starts when the coffee is dumped into the cooling bin. A voice instruction of
"cooling stage" will be given. The cooling stage is 2 to 4 minutes.
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9. When the dumping stage is complete, the screen will display "would you like to roast another batch?"

Do you want to roast
another batch?

- If "yes" is selected, it will inform you to repeat the coffee quantity and roasting degree selection.

- If "no" is selected, the heater will immediately be turned off and the roasting drum will cool down.

10. To turn off the machine, place the switch,
that is located at the bottom base of the machine, to the "off" position.
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Cleamng the Hood Filter '
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Exchange the filters and replace it in the cartilage

Korean
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At least once a day after a day's roasting is done, you must clean the hood filter. Open the filter
door and take out the filter cartilage. Remove the filters from the cartilage. The metal filter only
needs to be vacuum-cleaned. The fabric filter must be replaced after every 10kg of roasting.
Check the other filters and replace if need be. Also, vacuum-clean and remove any dust or chaff
that is left in the funnel inside the hood filter.
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1. Open the side door and take out filter 1. Use a vacuum cleaner to remove chaff and dust from it.
2. Filter 1 needs to be exchanged every 20kg of roasting.
3.When a good amount of dust is collected on the lonizer (2) and the Dust Collector (3),
take them out and cleanse it with detergent and water. Allow these filters to dry
and replace it back into the smoke eliminator and they will regain full functionality.
4.The Carbon Filter needs to be cleaned with a vacuum cleaner occasionally
and needs to be exchanged every 6 months.
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Troubleshooting

The Roastboy is recommended for roasting up to 10kg per dag. If more
than 10kg is roasted in a small, limited area, the following problems may
appear.

1. If the ventilation/exhaust hood or the duct is poorly installed, Roastboy
can overheat. In this case, roast 5kg at a time then empty the chaff bin
and turn on the cooling system. Also vacuum the cooling bin, chaff bin,
and the area where the chaff bin enters.

2. If continuously roasting in a small area, the smoke eliminator can over-
heat and the ionizing powerpack may stop operating. Leaving the side
door of the smoke eliminator slightly open while roasting can help the
powerpack cool down quicker. To maximize the cooling effect, roast 5kg
at a time and turn on the cooling system.

3. If the insertion cover is not closed properly/completely after loading the
green beans, the micro switch sensor will not pick up that the green
beans were inserted. This will result in keeping the machine in the "pre-
heating stage', not moving on to the "roasting stage". Therefore, the
coffee beans will not automatically be dumped into the cooling bin even
after it has reached its final roasting temperature. In this case, manually
open the dumping door by lifting the dumping door knob. Once the
batch is in the cooling bin, turn on the cooling system and allow the
coffee and machine to cool down. The cooling system can be turned on
by accessing the program and the service diagram. When the machine is
cooled down, restart the machine and it will be ready for use.

Be sure to stay calm. Do not turn off the machine, for it will stop the drum
rotation, causing the coffee to stay inside the drum. This will cause a lot
of smoke and burnt odor.

4. If the GUI touch screen appears blank (program error), turn off the ma-
chine and unplug the cord. After 10 seconds, plug the machine and start
the machine. If the machine is in the "preheating stage" and you want to
cool the machine down, press the cancel button located on the bottom
right corner of the screen and select "yes" on the pop-up window. This
will keep the drum rotating without the heater on. It will also start the
cooling system.

14
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Warranty Policy

Thank you for purchasing from Mr Coffee Co.Ltd,.

If the product has a defect or is not function as promised, service on the machine is free of
charge within the warranty period

1. Warranty Period
1 year from the day of machine installation

2. Free-of-Charge Service

If the product has a defect or is not function as promised,
service on the machine is free of charge within the warranty period

3. Charged Service

- When the warranty period has terminated.

-When the machine is defected by the customer's fault :
waterlogged, impacted, improper assembling by the customer, etc..

- Defect due to repairing the machine at a location other than a Mr Coffee Co.Ltd. Service Center.
- Defect due to usage of parts and components that are not issued by Mr Coffee Co.Ltd..
- Damage and breakage due to droppage of the machine while locating/relocating the machine.

- Damage due to: natural disaster such as, fire, earthquake, flooding, etc..

* When requesting a repair, please present this warranty slip.
The warranty slip cannot be reissued so please store it appropriately.

Product Automatic Coffee Roaster Warranty Period

Model ROASTBOY

Serial Number 1 Yea r

Date of Purchase 201
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ROASTBOY

Z1| '?.;-I Specifications

7| A ALO| & Dimensions 611 x692x 815 (mm)
Ho1ge Power Consumption 3.2Kw

AHSH Weight 95Kg

18] 5= % | Roasting Quantity kg, 500g, 2509

18| E=ARE | Roasting Time 9 ~15& (min)

Z|CHef Ak Maximum Production | Al1ZEE 4kg (in 1 hour)
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