
2023 BC-3.5 (HD) SW & DW
The 2023 BC-3.5 HD brings forward 9 years of advancements in 
Commercial Coffee Roasting. This year we add three new key 
features to aid the RoastMaster with easier control & 
maintenance during and after the roast. We have added a new 
Front bearing system that allows for easy drum adjustments on 
the fly when needed. Also we added a back drum chaff wheel 
that allows quick release of bean load in the event of a power 
outage. We also upgraded the Data logger computer chip 
allowing you to record Artisan via Bluetooth direct to your 
computer without the need for a BT Dongle. The results are 
more control during the roast. 

Here are more details about the BC-3.5:

 The BC-3.5 SW & DW is able to roast up to 3.5lb. per roast. It is 
a great roaster for a coffee shop or a home startup business. 
These come in your choice of Single or Double Wall Drum 
Roasters. The DW Model can roast from 8oz. to 3.5lb. (SW-16oz 
to 3.5lb.) per roast and up to 5 roasts per hour on our gas 
models. It was built with the same components as the big 
commercial roasters. It has all the features most companies 
charge extra for built right into the base price. Solid heavy-
duty stainless steel drums in Single or Double wall and built 
in profiling system for BT & ET. Direct-Connect chaff unit for 
efficiency & reduced footprint. Comes in choice of gas or all 
electric. Now more than ever it’s time to “Get Your Roast On!”

SPEC SHEET

BC-3.5MD GAS 
TYPE

ELEC.

TYPE

Batch Size 8oz-3.5lb
.

8oz-3lb.

Roasting Time 9-14 
minutes

15min.

Production 14-18b.hr 9-12

Heat Source NG/LPG electric

Voltage 220V 220V

Wattage 240W 4240W

Drum Motor 60W 60W

Chaff Fan 
Motor

60W 45W

Cooling Fan 
Motor

60W      60W  

MIXING ARM 15W 15W

BTU 30-35,000

NG PRESSURE Recommended 

7WC

LPG PRESSURE MAX.18WC

Gas Consumption 0.3KG/hr .

Roaster Dim. 38x25x37
Inches

Roaster Weight 140KG

307lb.

Crate Dim 48x33x43 
(LxWxH)

Crate weight 168Kg

370lb.

FEATURES

SINGLE & DOUBLE WALL OPTIONS 
COMPUTER PROFILING VIA USB OR BT 
TWO 3mm THICK K TYPE THERMOCOUPLES 
COMPLETE DETAILS ON CONTROL PANEL 
1 YEAR PARTS AND INSTRUCTION WARRANTY 
MINIMUM 10 YEAR IN STOCK PART SUPPLY 
FREE 110 VOLTAGE CONVERTER FOR USA

BY BCROASTERS.COM

http://BCROASTERS.COM


THE BC-3.5  IS A HEAVY DUTY ROASTER

BUILT WITH A CARBON STEEL BODY WITH


APPROVED POWDER COAT HIGH

TEMPERATURE BODY IN BLACK, WHITE OR 

RED . THE HOUSINGS COME IN SOLID 
COLOR CHOICES & TEXTURED COLORS.

TWO EXHAUST PIPES COMES OFF THE

BC-3. THE EXHAUST OFF THE NEW HD 

CHAFF FDANS is 4” WIDE & THE COOLING 
TRAY IS 3”.


BE EXHAUSTED OUT OF BUILDING

SEPARATELY OR CONNECTED WITH A 

BLAST OR BACKDRAFT DAMPER





BC-3.5 COMMERCIAL 
COFFEE ROASTER

*Tabletop or stand model (18-24” Stand 
suggested)

*Direct Connect Chaff unit for smaller 
footprint

*Choice of ALL ELECTRIC or Gas Models

SIZE SETUP  (LxWxH) 38x25x37” (LxWxH) Includes Direct Connect 
Chaff unit in measurement

WEIGHT 307lb

Minimum Clearance from combustable 
materials

18-24”

ROASTING CAPACITY 1lb to 3.5lb Single Wall

8oz to 3.5lb Double Wall

ROAST TIME & Roasts per hour 9-14 minutes (5 Roasts per hour gas. 3.5 per 
hour electric)

DRUM INFORMATION SW DRUM: 4mm Superior 304SS contains 18% 
chromium and 8% nickel

DW DRUM: has two layers of 2mm 304SS with 
4mm of air cushion. SS WELDING

ELECTRIC STATS: GAS MODEL: Single Phase 220V 50/60Hz 
225W requires standard 15A breaker

ALL ELECTRIC MODELS: Single Phase 220V 
50/60Hz 5225W Requires 30A dedicated 
Breaker

ELECTRICAL PLUG TYPE GAS MODELS: 20A 250V 3 wire NEMA 6-20P

ELECTRIC TYPE: Locking Plug 250V 30A 
Nema L6-30p

FUEL CHOICES ON GAS MODELS LPG Gas standard with models. Natural Gas 
Conversion kits offered for customer 
installation only.

BURNER INFORMATION ON GAS MODELS SW Burners: 6 Standard HD Burners

DW Burners: 8 Standard HD Burners 

BTU REQUIRMENTS 30,000 BTU minimum Required for NG Line

GAS PRESSURE LPG: 12-16WC (3-4KPA) Marshall 1912/197 
Regulator Recommended

NG: 7-14WC

EXHAUST PIPE SIZE 100mm (4”) off chaff unit. 76mm (3” off 
cooling tray)

OPTIONAL COOLING TRAY COVERS 

Cooling tray covers protect hands  

and keep product sanitary 
especially when roasters are 
located in coffee shops and 

warehouses.



EXHAUST SETUP

EXHAUST PIPE REQUIREMENTS Positive Pressure exhaust venting with 
minimum clearance 18-24” from 
Combustable materials

MAXIMUM VENTING LENGTHS 20-25’ from Chaff unit. Deduct 3-5’ for 
45-90 degree pipe elbows. If you must vent 
at longer lengths consult a local 
technician on use of possible booster fans

MAXIMUM EXHAUST TEMPERATURES 425-475F

CHAFF UNIT HIGH TEMP. 300-350F

COOLING TRAY HIGH TEMP. 200F

DATA LOGGING VIA ARTISAN OR CROPSTER BUILT IN DATA LOGGER ATTACHES TO 
COMPUTER (PC OR MAC) VIA USB OR 
BLUETOOTH

K TYPE THERMOCOUPLES BT & ET with two additional predrilled 
capped threaded holes to add or adjust 
location of probes

MANUFACTURED IN CHINA for BC 
ROASTERS

CUSTOM BUILT FOR BC SPECS IN USA AND 
OVER 200 Lands

IMPORTANT NOTE ON EXHAUST SETUP OF THE 
NEW HD LINE OF ROASTERS:


The new 2022 HD Line of roasters introduced in 2021 feature a new Heavy Duty 
Chaff fan. This fan has an exhaust pipe of 100mm. Therefore it requires a 4” 

Pipe to attach to the Chaff Exhaust (other models that are not the new HD line 
use a 3” pipe)


You may choose to get a 4 pipe to run as main exhaust off chaff unit. 3” exhaust 
off cooling tray

http://www.buckeyecoffee.com/bc-coffee-roasters.html


BC ROASTERS

BUCKEYE, ARIZONA 85326

TONOPAH, ARIZONA 85354


TOLL FREE: 844.522.6333

INFO@BUCKEYECOFFEE.COM

http://www.buckeyecoffee.com/bc-coffee-roasters.html

