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I. GENERAL INFORMATION:  

 

1. Specification: 

OPP MR3-V2 

Type Drum Roaster 

Dimension (L*W*H)   0.7 x 1.9 x 1.8 m 

Capacity/Batch   3 kg/batch 

Roasting Time / Batch   12-20 minute/ batch 

Electricity   220V - 1 phase / 380V – 3 phase 

Motor 

- Number of Motor   4  

- Roast Fan   Bonfiglioli: 0.37 Kw  

- Roast Drum   Bonfiglioli: 0.4 Kw 

- Cooling Agitator   DMK: 0.09 Kw 

- Cooling Fan   Taiwan 0.37 Kw 

Drum Speed Inverter adjust INVT 
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Air flow Regulator Inverter adjust INVT 

Body Material  

- Roast Drum 2 Layer, No shaft 

- Heat Insulation Ceramic, 80 mm heat insulator. 

- Burner Type LPG, bar burner, LNG. 

- Burner Adjustment Electronic valve 

- Heat Transfer Convection, conduction, Radiation. 

- Gas consumption 0.3 kg/h 

-  Consumption   0.8kg/h 

- Ignition / Safety Auto electronic ignition with fail safe flame sensor 

Cooling Time ≤ 5 min 

Chaff Collector Included 

Observation Glass Door D = 30mm, tempered glass. 

Body color Black, White, Orange, Blue, Golden, Grey… 

Heat control Heat surface beans, Hot air 

Timer 8 – 20 minutes per batch 

Control Manual 

Guarantee 1 year 

Connection and show up Artisan 

 

 

2. Purpose: 

 This coffee roaster is made for commercial use 

 It is strictly forbidden to use the machine improperly (roasting cereals, food, powders etc.). 

Repairs to the machine during time must be carried out by a service center designated by 

OPP or authorized by OPP for the customer to perform. 

 Carefully review the safety regulations before first use and please contact OPP’ authorized 

service center or store if you have any questions/problems. 

3. Features: 

 The product uses two heating methods, radiation and hot-air convection, to bring out 

optimal roasting control and uniformity of results. 

  The design maximizes heat efficiency to extract the ideal aroma and taste of the beans. 

 By adjusting the damper control, you can increase/decrease the volume of exhaust and hot 

air flowing through the roaster to customize the roasting and flavor profile. 
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II. Safety Regulations: 

1. General Safety Regulations: 

a) injury risk: 

  

1 

2 

3 

4 
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                         Cautions Symbol Position Signal Words 

Hot Surface 

 

1,2,3 - H1 

1,2 –H2 

The front of the machine, chimney can be 

burned if you touch it when the machine 

is operating at high temperature 

Pinch point 

 

3,4 - H1 

4,5 – H2 At the position of the counterweight 

handle that opens the particle discharge 

door and the cooling sieve, you must be 

careful not to jam and Pinch point your 

hands when operating. 

Electric shock warning 

 

3,4,5 – H2 
Avoid handling the machine with wet 

hands. 

Observe and operate with specialized 

tools to avoid the risk of electric shock 

Burnt and Explodes  

 

Around Roaster’ 

zone. Do not insert any foreign objects into the 

machine. 

Do not place any flammable materials, 

such as cloth or paper, in or near the 

machine’ zone. 

Do not open or disassemble the machine 

while it is running. 

 

Leak gas 

 

 

Gas station and Gas 

pipping connect to 

the burner 

After use, close the gas valves! 

When in doubt, Check for gas leaks of 

parts connected to soapy water to ensure 

gas connectors, valves, and pipes are not 

venting. 

 

b) Damages 

 OPP roaster is not responsible for any damage or injury caused by: 

 Inappropriate use (unauthorized materials, incorrect operation) 

 Damages caused by self-disassembly / repair 

 Use of the wrong voltage or gas pressure 

 Breakdown from improper maintenance (cleaning and general care) 

 

* Note: We cannot guarantee coverage for damages caused by poor operation or unauthorized repair 
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2. Safety Device: 

a. Emergency stop: 

This button is used in emergencies due to heat exposure, fire and other situations. By activating 

the emergency switch, all parts of the machine, except the digital display, are turned off. 

Restart arrow rotation. 

 To back up to active, enter in the arrow.  

 The rotation of the roaster, the power supply and the gas supply will be stopped immediately if activated. 

 
 

 

 

 

b. Gas Leak Remedies 

 Recommended use of a gas leak detection wearable or protective measures from the gas supplier.
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III. Installation: 

1. Carriage: 

 Unload the Package: 

 For the export machine, first remove the screws from the wooden barrel and take 

out the bars and boards. Please recycle the packaging material according to your 

country's regulations. 

 Please confirm that the roaster, cyclone, user manual, and kit are included. 

 When removing the machine, it is recommended to use a specialized forklift to 

transport the machine to the location to be placed 

 Do not impact with a hammer or hard object on any part of the machine system 

 

 

 

 

 

 

 

 

 

 

 

 

2. Before Installation: check the following points: 

a. Electricity: 

 This machine is manufactured to fit the Type C/F wall socket Please install regarding your country’s voltage 

requirements. 

 For an electric roaster, connect the power plug directly to a wall outlet. Do not connect it to a power strip 

b. Gas Pressure: 

 Install according to the requirements of your gas system. It is necessary to install a separate safety device for 

preventing gas leaks in addition to the built-in safety device. Please see specifications for gas pressure 

requirements. 

c. Exhaust Condition: 

 Place your coffee roaster in a place where you can install the exhaust pipe. Please note that shorter exhaust 

distances make for ideal air-flow conditions. 

d. Layout: 

 Prepare a suitable location according to the design size from OPP CO.LTD, ensuring a smooth installation. 

 

 

 

 

 

 

 

 

 

 



9 

 

 

3. Installation:  

OPP modular connection assembly 

 First: Roaster Machine + cooling sieve + hopper… 

 Second: exhaust exhaust fan and chimney system 

 Thirst: Heat pipping connecting 

 Fourth: Electric Cabinet 

a. Overview 
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b. Partial Installation 

Step Device Cluster 

Step 1 

Installation of the 

Roaster  

 fix the 

position for 

the roaster 

(Dimensions 

in the table 

above). 

 Implement the 

screw fixing 

machine 

foundation 

base. 

 Be sure to 

check the 

entire unit for 

abnormalities. 
 Determine the 

location of the 

electrical 

cabinet and 

power supply 

  

Step 2 

Installation of 

exhaust exhaust fan 

and chimney system 

 fix the 

position for 

the exhaust 

fan and 

chimney 

system. 

 Implement the 

screw fixing 

machine 

foundation 

base. 

 Be sure to 

check the 

entire unit for 

abnormalities. 

 

  

500 

1500 

1790 
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Stepp 3 

 Connect 

exhaust pipe 

between 

Roaster and 

the Exhaust 

fan and 

chimney 

system 

 

 

Step 4 

Installation Electric 

Cabinet 

 fix the 

position for 

the Cabinet 

 Be sure to 

check the 

entire unit for 

abnormalities. 

 Electrical 

connection 

from the 

electrical 

cabinet to the 

motors and 

electrical 

equipment of 

the system. 

 

  

Overview Circuit 

diagram  
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Circuit diagram of 

Drum 
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Circuit diagram of 

Burner 

 

Circuit diagram of 

Air 

 



15 

 

 

Lay out when completed installation the 

system:  

 It is recommended that the exhaust pipe used is exclusively for roasters to maintain quality 

and safety. Caution should be used in the case where the duct is connected to the central 

exhaust system as it may negatively affect the exhaust flow and inlet temperature during 

roasting due to the change in the exhaust impedance. 

 The construction cost of external exhaust pipe work is not included in the equipment price 

and it is required to install it separately at your own expense prior to the roaster installation. 

 

 In this equipment, the exhaust pipe is made of stainless steel. Heat-resistant and corrosion-

resistant material should be used for safely. 

 It is recommended to install the equipment using an exhaust pipe with a length shorter than 

4m, if possible, and when an exhaust pipe is longer than 10m an additional blower must to be 

used. Otherwise, there may be an exhaust problem during roasting due to improper airflow. 

Please contact a specialist for the duct construction. 
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4. Instructions for disposal treatment: 

 Carton and packaging materials should be recycled or disposed of in accordance with your 

country's disposal regulations 

 Production waste, spilled lubricants, metals, cartons, etc. should be classified and handled 

according to the regulations of the local government of your country. 

 The treatment of waste from coffee beans such as grounds and wastewater must be carried 

out in accordance with the regulations of your country. 

IV. Operation: 

1. General Information: 

a. User and Operator: 

 The user and operator of the machine must be trained. Please contact your distributor or 

OPP ROASTER representative for more information about training. 

b. Before Operation (Precautions): 

 Check if the outlet is connected and the power switch (for 1kg machine is the emergency 

stop button) the machine is turned off or not. 

 For an electric type of a roaster, do not operate it continuously for more than 2 hours. In 

case that the roaster is left unattended for a long time after turning the heater up to the 

maximum, it will be overheated to generate friction noise or damage the electric 

circuitry of the unit. 

 Do not touch the power cord or hot surfaces. 

 Check the temperature, exhaust, internal / external moisture of the machine before 

operating 

 Do not manipulate the control box without clear instruction, check the ventilation 

condition. 

 Check that the following are clean and clear: chaff drawer, cooler, inside cooler access 

door, cyclone for seamless exhaust and roasting conditions. 
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c. Pre Roasting Checklist: 

 

N0 Object Content 

1 Coffee bean Please determine the moisture content and type of coffee. 

2 Pre-Heating Chamber 

High humidity can cause the accumulation of dirt and plaque of 

the seeds before roasting and the amount of shell and caramel 

after roasting affecting the roasting process. 

Therefore, it is necessary to make sure to start up the heat to heat 

the roaster chamber before feeding the coffee beans for roasting. 

The purpose is to completely dry the blank, anti-stick. 

 Burner Opening 30%-40% 

 Pre heat time 25-30 minutes 

2 
External Environment 

 

Humidity warning:  

Differences in moisture will affect roasting results. 

Humidity varies with the season, so it is necessary to determine 

the moisture content that affects the humidity of coffee beans; 

correspondingly, the time and amount of heat supply (% burner 

opening) also need to be adjusted accordingly. 

3 

Clean up the Exhaust 

system 

 

Failure to clean may result in blockage of the blower/exhaust 

flow, limit the cooling capacity of the machine, and will affect the 

taste and aroma of the coffee beans in addition to creating a 

potential thermal hazard resulting in a fire. Therefore, please 

check the machine carefully before roasting. 

Make sure the exhaust system is working and clean. 

4 
Slide valve under 

Hopper work 

Ensure the Valve slides under the working hopper 

Ensure that the feeding system works well, avoiding the danger of 

the roasting drum reaching the roasting temperature but not being 

able to supply the ingredients, leading to the risk of fire and 

explosion. 

5 Emergency bottom 

Check and ensure emergency bottom work. 
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2. Instruction operation: 

 

Step Operation sequence Practical Photos 

1 Turn on power at the electric 

Cabinet 

  

 You can adjust flowrate of 

exhaust by manual wheel 

valve above Drum. 

 

2 Turn on Drum and Fan of 

Roaster: Press at the 

“Drum/Fan” Button 
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3 At the control panel of the 

electrical cabinet, click 

"Start" and look at the "gas 

burner" icon, after 3 

ignitions, the burner will 

burn and the burner icon will 

light up yellow 

“Reset Burner” will be alarm 

if gas burner do not work! 

 

If gas burner do not work, 

you need to check Gas 

system supplies to the 

burner, ensure enough gas 

for. 

Then you press “Reset 

Burner” and hold 5 second, 

gas burner will be running 

again. 

 

4 Fill green coffee bean to the 

hopper (do not over 3kg). 

 Recommend: Do not 

fill early because 

green beans coffee at 

the neck of hopper 

can be effect by heat. 

 

Click Light here 

Press and hold 5 second here 
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5 When temperature arrange 

1850C - 2000C (up to your 

experience) You used your 

hands pull valve foil under 

hopper to discharge green 

bean coffee in to the Drum. 

 

 
6 As soon as the coffee is 

poured into the roasting 

drum, press the button 

"Timer", the system will start 

counting the time and display 

the coffee bean temperature 

during the roasting process. 

 
7 During the roasting time, you 

take a sample for inspection 

and look at the Observation 

Glass Door to see the color 

of the coffee beans. 

From the samlples, make up 

you’s mind stop or continue 

roasting.  

 

8 Before the time to drain the 

whole coffee from the 

roasting drum, press the 

"Mixer" and “cooling” 

button to activate the cooling 

sieve first. 

 

Take sample 

Observation Glass Door 
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9 At the control panel of the 

electrical cabinet look at the 

screen of the “Bean 

Temperature”, It’s show the 

temperature in Drum of 

roaster. 

when the temperature in 

range 200 - 220 degree, You 

can discharge roast coffee 

bean out of Drum (up to your 

experience) 

 

10 Discharge roast coffee: 

Push the handle with the 

counterweight on it upwards, 

and wait for the coffee to 

drain down to cooling, when 

you see that the coffee in the 

drum has been drained, 

lower the handle to close the 

lid. 

 

11 At the cooling sieve: 

Roasted coffee is stirred, 

blowing cooling air to reduce 

the temperature to ambient 

temperature. 

Then you use the lever to 

open the outlet to recover the 

finished coffee beans 

  

 You need to record the roasting time and roast grain temperature, roasting 

temperature, roast grain weight, roast batch volume, etc. to gradually adjust the 

quality of roasted coffee beans as desired. 

The lever for open out gate 
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3. How to clean up Machine - Frequency: 

 

N0 Prepare Frequency Practical Photos 

1  Tool box, mask, work gloves, 

vacuum cleaner, specialized tools 

(to remove dust inside). 

 Avoid accidents by wearing work 

gloves and a mask when cleaning. 

 Cleaning must follow the 

procedures and steps outlined in 

this manual. 

 Always cool the roaster just 

enough before you start cleaning or 

performing any maintenance on the 

roaster.  

 Make sure that the power is off and 

that the gas valve and main switch 

are off. 

 

 

  

 

2 Thoroughly clean all areas with opening 

and closing doors by Vacuum cleaner 

machine 

24h 

 

3 Cleaning sliding valve under hopper 

 Use a hexagon to remove the 

hopper mounting screws. 
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  Lift the hopper out with your 

hands, be careful that the sliding 

valve under the hopper will be bent 

 

 

  Take sliding valve under hopper 

out. 

 

 

  Cleaning sliding valve.  

 

  Reassemble as originally   
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3 Cleaning inside Drum Do not 

cleaning 

because 

Coffee beans 

self-clean the 

drum during 

roasting 

 

4 Cleaning dust in Box of exhaust under 

Cyclone. 

When it’s 

over half 
 

5 Motors 

The tools are used to open the motor nuts 

(look at the pucture) to remove the 

impeller, then clean, dry and reinstall 

*Note: do not let the propeller be 

weighed down or distorted. 

 

 

48-72h 
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6 Fans 

The tools are used to open the motor nuts 

(look at the pucture) to remove the 

propeller. 

Remove the bolt to get the blower and 

cooling impeller. 

 Propeller is not flat but curved. 

Use the brush to clean both the 

outer plane and the inner curves, 

taking care not to twist the scale. 

 When the propeller is not cleaned 

properly or the blades are not 

balanced, it can cause severe noise. 

48-72h 

 

  

 

 

Position of the blade rotation adjustment 

 

Cleaning full Propeller 

 

 

 

4. Troubleshooting: 

Problems Troubleshooting Practical Photos 

Loud noise, 

or strange 

sounds from 

the fan 

 Remove and inspect the 

impeller, local adhesion leads 

to reversal when rotating 

resulting in loud noise, 

perform wing cleaning and 

reattach. 

 Check which wings are 

warped or chipped. reshape 

or replace severely damaged 

wings with new wings  



26 

 

 

Cyclone 

overheating 

Stop production and inspect the 

entire hot air recovery line to the 

Cyclone, ensuring there is no 

adhesion causing local blockages. 

 Check and make sure the 

expansion joint is free of 

dust. 

 The bottom of the Cyclone is 

cleaned. 

 

 The dust container is 

recovered and emptied 

 

 The air outlet is not blocked 

or clogged by foreign objects 

and rodents. 

 
Click to start 

the burner 

but the 

burner does 

not burn 

 First: You need to 

check Gas system 

supplies to the burner, 

ensure enough gas and 

valves open to the 

burner. 

 Then you press “Reset 

Burner” and hold 5 

second, gas burner will 

be running again. 

 

The burning 

flame is red 
 Please clean the 

blower.  

 The burner does not 

receive enough oxygen 

for complete 

combustion. Please 

check if the fan is 

working properly. 

 There may be dirt on 

the stove that obstructs 

the flame. Please clean 

the furnace. 

 

 

Drum and 

cooling sieve 

does not 

rotate when 

 Using electrical testing 

equipment, measuring 

and testing the power 

supply to the motors. 

 



27 

 

 

the systems 

start. 
 Checking motor motors 

and drive bearing 

systems 

The sound of 

metal 

rubbing 

from the 

drum body 

The sound can be caused by the drum 

touching the stainless steel front face 

of the roaster. Please adjust the 

distance here 

 

 

  Loosen the bolt at the 

marked position 

 
 Hand crank clockwise. 

Reduce the drum, the drum 

moves inward. At that time, 

when I tried the movement 

again, I saw that the sound of 

rubbing against the metal 

was over, then tightened the 

3 screws that had been 

originally loosened. 

 If the rubbing does not go 

away, check the bearing and 

the bearing of the roasting 

drum may have to be 

replaced. 
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The sound of 

metal 

rubbing 

from the 

drum body 

 Check if the coffee bean 

temperature probe is too 

deep. Please adjust to ensure 

that the sensor does not touch 

the spokes of the drum. 

 
The silk shell 

falls off a lot 

in front of 

the roasting 

drum and 

there are 

embers 

 Hand crank-rotate counter-

clockwise, Increase the 

drum, the drum moves out.  

 Make adjustments and re-

roast.... Check that the 

roasting process no longer 

falls much, and there are 

remnants of fire, and it is 

repaired. 

 
 Note: 

 Distance from the roasting drum body to the front door of the roasting drum 

Technical requirements: 1-2mm 

 

 A rotation of the “roasting drum adjuster”  is 2mm. 
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V. Maintenance: 

 

Equipment 
Items of implementation 

(5ton/time or 6 month/time) 
Practical Photos 

roasting 

drum 

adjuster 

Grease the appliance  

 Use the hexagon to remove 

 Remove bolts at the three marked 

locations  

 

 
 Use high heat-resistant grease to 

lubricate the ent haft then Reinstall 

the cover and tighten the nut. 

 

 
 grease the muzzle of the rear bearing 

of the roasting drum adjuster (Side 

Circle Position). 
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Rear axle 

bearing of 

roasting 

drum 

 Remove the roasting drum control 

motor, use a wrench to remove the 

screws holding the motor

 

 

  

  After removing the motor, use the 

hexagon to remove the outer flange 

retaining screws of the bearing. 
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  Then remove the outer flange and fill 

the bearing with high-temperature 

resistant lubricating grease. 

 

 

  

  Close the flange cover that has just 

been removed, re-tighten the screws. 

 Reattach the motor and tighten the 

screws securely. 
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VI. Spare part: 

 

N0 NAME Origin Part number 

1 Motor DRUM Bonfiglioli Phi điền nha hiện ko có 
máy nào để tham khảo 

2 Motor cyclone Bonfiglioli  

3 Motor FAN Taiwan  

4 Motor AGITATOR DKM  

5 Bean/air temperature sensor Omron  

6 Adjustable inverter INVT  

7 Thermal relay Omron  

8 Burner Honeywell  

10 Solenoid valve control board OPP  

11 Digital Temperator Delta  

12 Time clock Hanyoung  

13 Control push button Taiwan  

14 Gas light (fire alarm) Idec  

15 Emergency stop button Idec  

16 Burner stove UK  

17 Gas alarm clock Yamaki  

18 Control variable resistor Taiwan  

19 electric cable Cadivi/ OPP  

20 Usb + usb plug OPP  

21 Front Ball Bearing + Rear Ball Bearing SKF  

22 Pressure relief valve 4kg/h (press gas line) OPP  

23 Control board Burner OPP  

24 Fan Burner OPP  

25 Air filter OPP  

26 Ignition OPP  

27 Valve control gas OPP  

28 Heat Tube OPP ` 

29 Heat-resistant grease OPP  
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CONTACT US IF YOU HAVE ANY QUESTIONS 

OPP INDUSTRY COMPANY LIMITED 

 ADDRESS: 83/3/9, ROAD 7, GROUP 1, AREA 3, LINH TRUNG ward, THU DUC CITY, HO 

CHI MINH CITY, VIETNAM 

 MANUFACTURER: 9/16B PARALLEL HANOI HIGHWAY – LINH TRUNG WARD – 

THU DUC CITY – HO CHI MINH - VIETNAM 

 HOTLINE: +84 917 149 068 

 EMAIL: Opproaster@gmail.com WEBSITE: Opproaster.com 

 

   WE HAVE ROASTERS WITH CAPACITIES FROM 1KG TO 250 KG 
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