ARIZONA COFFEE ROASTERS
BUILT TOUGH TO TAKE THE HEAT
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COFFEE
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IT ALL BEGAN IN THE HEAT OF THE ARIZONA DESERT. JUST WHEN YOU THOUGHT IT
COULDN’T GET ANY HOTTER. A PASSION FOR THE BEST TASTE IN FRESH ROASTED COFFEE
LEAD US TO START BUCKEYE ARIZONA ROASTING COMPANY.BUT MORE WAS NEEDED THAN

A GREAT CUP OF COFFEE. OUR DESIRE WAS FOR ALL COMMUNITIES TO TASTE AND

EXPERIENCE FRESH MICRO ROASTED COFFEES IN THEIR OWN HOME TOWNS. SO WE

EMBARKED ON A JOURNEY TO DEVELOP A LINE OF ARTISAN COFFEE ROASTERS THAT

COULD NOT ONLY TAKE THE HEAT BUT wOULD ROAST THE BEST CUP IN THE WEST. WITH
THE HELP OF SKILLED ENGINEERS FROM THE EAST WE WORKED TOGETHER TO MAKE A LINE
OF ARTISAN ROASTERS TO PERFECT EACH COFFEE IT ROASTED... THE RESULT:

\ ~ ARIZONA COFFEE ROASTERS
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WE STARTED WITH THE BASICS. BUT OUR IDEA
OF BASICS WAS MUCH DIFFERENT THAN THE
COMPETITION

WHAT THE OTHER COMPANIES CALL
‘EXTRAS’
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ARIZONA ROASTER

ARIZONA

'COFFEE ROASTERS

w’ , - = - 3

CUSTOM MADE IN YOUR CHOICE OF BODY
COLOR, HOUSING AND LOGO

623.332.1360 BUCKEYECOFFEE.COM INFD@BUEKEYEGDFFEE.EDM
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ARIZONA 1.5 BASIC

ARIZONA 1.5 SPECIFICATIONS:

GAS OR ALL ELECTRIC

FEATURES: GAsSs ( NATURAL OR PROPANE) ALL
ELECTRIC 1. ROASTING CAPACITY MINIMUM 1 LB. (453 GRAMS)

CONTINUOUS urP TO 3.3 LB. (1.5 KG.)

(YOUR COUNTRIES SPECS)

1. TABLE TOP WITH QUALITY CONTROLLED FLAME

2. MAIN POWER MOTOR 220/240V 50 or 60 Hz
FUEL EcCONOMY

25WwW

2. SELF IGNITION WITH ADJUSTABLE HEAT

EERUHELES DIENAL wisiiR=zalliEs BaliE=s 3. FAN POWER : 220/240V 50Hz (EUROPE) 60HZ

(USA & CANADA) OSOW
3. PROGRAMABLE TEMPERATURE PRESET WITH
ALARM FEATURE & MANUAL CONTROLS

4. PoweER CONSUMPTION: ELECTRIC O.13 KWH; GAS
4. SAMPLER SPOON & SIGHT WINDOW TO MONITOR 0.3 KGH

ROAST

5. TEMPERATURE RANGE: 160-220C (MAX 3000C)
OR 320F- 428F (MAX 572F)

5. FOUR HIGH QUALITY MOTORS TO CONTROL
DRUM, BLOWERS & EXHAUST

6. CONTINUOUS ALL DAY ROASTING OF ONE POUND

 SAMPLES TO 3.3 LB. K PER RoAasT y d " 2ol as  AVERAGE ROAST TIME PER LOAD 15-20 MINUTES
l 7':.:: A, & AN st -.--‘-‘- LDr i . Sy LACE el G L T ‘--'.'" BT £ e




ARIZONA 3.5 BASIC

THE ARIZzONA 3.5
ELECTRIC /GAS TYPE FEATURES:

1. ELECTRIC/GAS HEATING TYPE
2.FIREPOWER CAN BE ADJUSTED, DIGITAL

TEMPERATURE CONTROL AND INDICATION.
3. TEMPERATURE AND ROASTING TIME CAN BE

PRE-SET, ALARMING CONTROL.
4. COOLING TRAY WITH COOLING BIN AGITATOR, FAST

Chaff & Dust Collector

EeqInG: Air Flow Fan Motor

5. BODY MATERIAL: STAINLESS STEEL

6. SAMPLER AND SIGHT WINDOW TO CONTROL THE
Power Failure Emergenay Crank

LEVEL OF ROASTING.

7. NUMBER OF MOTORS: 4 MOTORS ON THE MACHINE FOR

EFFICIENT ROASTING PROCESS. 8. CONTINUOS ROASTING FOR

MAXIMUM OUTPUT. 9. AIR FLOW CAN BE ADJUSTED.

10. BaObDbYy TYPE: STAINLESS STEEL

11. UNIFORM HEATING, NO DRUM LEAKAGE, NO BEANS

CAUGHT IN DRUM.

SPECIFICATIONS:

ROASTING CAPACITY: 3-3.5KG/BATCH

1.

2. POWER OF MAIN ENGINE: 220V 60HZ, 150W

3. POWER OF FAN: 220V 60HZ, 120W

4. POWER CONSUMPTION: O.2KW/HR

5. GAS CONSUMPTION: O.6KG/H;

6. TEMPERATURE RANGE: 160-2200C DEGREE (MAX 300C

DEGREE)

7. ROASTING TIME: 15-20 MINUTES/BATCH 5 .

8. COOLING TIME: 1-3 MINUTES. gy ) A | Coolingehﬂgitotor

9. CHAFF COLLECTOR AND EXHAUST PIPE 10.MACHINE
DIMENSIONS:

1400(L)*850(W)* 1 300(H)MM Bean Release thute

11. NET/GROSS WEIGHT: 180KG/280KG 12. SHIPPING
PACKAGE: PLYwDOOD CARTON

Cooling Tray

13. BUILT FOR THE USA ELECTRIC CODES ALSO CUusTOM
BUILT FOR ANY COUNTRIES ELECTRIC CODES 14: USA
SPECS: ALL ELECTRIC: 220V 60HZ 32A

GAs 220V 60HZ S5A




ARIZONA PLUS

TO STAND STILL IN TODAYS FAST PACED WORLD IS
TO MOVE BACKWARD. AND WE REFUSE TO STAND
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E‘-'D CONTROL|

COMPLETE
CONTROL WITH
HEAT, AIR FLOW

AND DRUM SPEED

STILL...

THE PLUS ADDS
TwoO OMRON DIGITAL
CONTROLS AND
THERMOCOUPLES
AND COMPUTER
PROFILING WITH
ARTISAN SOFTWARE

NEW STYLE CHAFF UNIT ALLOWS EASY
CLEANUP AND A COOLER BASE



All the same stats with an extra Omron Digital temperature control & thermocouple
plus computer profiling data logging system for repeatable roasts using Artisan Software

DETAILS:

YOU MAY NOT NOTICE THE DETAILS BUT
THEY ARE ADDED TO CONSTANTLY
IMPROVE YOUR ROASTING EXPERIENCE
* NEwW DEBRIS TRAY SAVES TIME KEEPING
YOUR ROAST CLEAN
*TwWO GAS VALVES FOR ADDED PROTECTION
AND SAFETY
*NEW CHAFF UNIT FOR A COOLIER CHAFF
EXPERIENGCGE AND EASY EMPTY WITH THE
CHAFF DRAWER
*NEwW IMPROVE STEEL LEGS FOR ADDED
STABILITY
*NEW DEBRIS DRAWER UNDER COOLING
TRAY FOR EASY CLEANUP
*NEwW IMPROVED LED LAMPS
*Two GERMAN MADE THERMOCOUPLES
*NEW VIEWING WINDOW ON THE 3.5




BUILT SOLID- MADE TO LAST

INTERNATIONAL ACCOUNTS Contact Nataly@buckeyecoffee.com buckeyecoffee.co
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