
Standard PIPE Exhaust Diagram Coffee Roasters

Listed below is standard pipe exhaust installation required for Commercial coffee Roasters. 
Our smaller roasters that have 3” piping can use inexpensive Pellet Stove pipe kits which are 
rated for high heat exhaust:


Standard Exhaust through the roof: 
 



Standard PIPE Exhaust Diagram Coffee Roasters

Standard Exhaust through the roof (continued): 

 

IMPORTANT NOTE ON ROASTER EXHAUSTS: 

These diagrams show only one exhaust pipe whereas most roasters have 
two exhausts: 

1. Main exhaust off chaff unit 
2. 2. Exhaust off cooling tray 

You can choose to run two exhaust pipes out building or if you prefer can 
run the cooling tray exhaust into main exhaust AFTER  Chaff unit using an 

approved backdraft damper or blast damper which will be shut closed 
when the cooling fan is off to avoid smoke channeling back into cooling 

tray ( See manual for more details) 



Standard PIPE Exhaust Diagram Coffee Roasters

Standard Exhaust through the WALL: 

A- 90 Degree Elbow  
B- 1’ Horizontal Pipe  
C- 45 Degree Elbow  
D- Standoff Braces  

H- Wall Thimble 
E- 8’ Vertical Pipe  

F- 2’ Horizontal Pipe  
G- 90 Degree Tee 


