
The Sedona Elite 700 
(ROAST BATCHES AS SMALL AS 3.5 ounces to 24.6 ounces) 

THE PERFECT SAMPLE ROASTER
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Old World Charm Meets New World Technology
From The RoastMasters of The Past...Into

& Beyond the present...
From the Days when craftsmen took pride in their work designing tools 

and equipment that went far beyond just meeting the needs of the 
RoastMaster. This is not simply a tool of the trade. The Sedona Elite 

is a precision tool designed for years of quality roasting using the best 
in technology in a beautifully crafted machine that is a joy to work 

with. The best of the past combined with the advancements of today 
for great tomorrows.

The artisans and craftsman of yesteryear meet the technicians of 
tomorrow
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SALES REPS: 
SWEDEN: Liane@buckeye.com

ARIZONA: brian@buckeyecoffee.com
TENNESSEE & SE USA: Jeremiah@buckeyecoffee.com
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VIEW ONLINE VIDEO OF SEDONA ELITE ROASTERS:
(click or copy & paste link below)

http://youtu.be/fKzykU0PT4o    

FEATURES:
GREAT SAMPLE ROASTER OR SMALL HOME OR BUSINESS 
ROASTER ABLE TO ROAST BATCHES AS LOW AS 3.5 OZ 
(100gram) up to 24.6 OZ (1.5 lb. or 700Gram)
HIGH PERFORMANCE ROASTER IN CHOICE OF GAS/LPG or 
ELECTRIC
DESIGNED BY TEAM OF NUCLEAR & AEROSPACE INDUSTRY 
TEAM OF ENGINEERS
IMMEDIATE RESPONCE AIR FLOW
COMPUTER PROFILING
2 MINUTE COOLING TRAY
HIGH TECH ELECTRONIC SYSTEM WITH JAPANESE DESIGNED 
COMPONENTS
SHATLESS LASER DESIGN DRUM WITH INNER-POT 
DESIGN(FIR) FAR-INFRARED 
A WORK OF ART
LASER CUT FOR PRECISE APPEARANCE
FOLLOWS GERMAN & JAPANESE PROFILING WITH USB 
CABLE TO COMPUTER
FIR TECHNOLOGY ENSURES EVEN HEAT BY SENDING OUT 
FAR INFRARED RAYS AS TEMPERATURE RISES RESULTING IN 
EVENLY HEATED BEANS
16 DEGREE CELCIUS RAPID TEMPERATURE RISE ENABLES 
COFFEE TO DEVELOP SAVORY & MELLOW COFFEE FLAVOR
INFINITE VARIABLE CONTROL VENTILATION DOOR FOR 
SUBTLE AIR FLOW CONTROL
PT100 PROBE & OMRON THERMOMETER FOR ERROR FREE 
TEMPERATURE DATA COLLECTING
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BEAN & ENVIRONMENT TEMPERATURE PARAMETER-
DETECTS INLET AND EXHAUST AIR TEMPERATURE
LARGE CAPACITY SAMPLE SPOON
EBONY SAMPLE SPOON
45 DEGREE OBSERVATION WINDOW
INTERNAL & EXTERNAL MIRROR SURFACE COOLING TRAY 
WITH BEAUTIFUL APPEARANCE
EXHAUST TEMPERATUR PROBE
BEAN POURING DOOR HANDLE 
SOFT SPOTLIGHT
SIMLING TRAY- TRAY TOP ALLOWS EASY POURING OF BEANS 
WITHOUT SPILL

SPECIFICATIONS:
Model: half hot air type coffee roaster 
Heat source: liquefied gas/power 
Operation air pressure: 0-2.8kp 
(liquefied gas)/heating power: 3.2kw 
Supply voltage: 220V 
Electrical power: 200W 
Capacity: 100-700G 
External dimension: length 75cm, width 
50cm, height 72cm 
Base size: length 50cm, width 25cm 
Weight: 75KG (packing weight) 
Package: wooden case 
LIST PRICE: $5999 

SALES REPS:  
SWEDEN: Liane@buckeye.com 
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TENNESSEE & SE USA: Jeremiah@buckeyecoffee.com
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