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COMMERCIAL ROASTER VENTING: 

Our Commercial Roasters have specific venting requirements. 
Commercial Roasters work differently than negative pressure 
venting systems: Combustion gases, Smoke, Moisture from coffee, and 
some condensed coffee bean oils are vented out of building with an 
exhaust fan that is a higher pressure than the normal atmospheric 
air in building. Therefore this falls into the category known as 
CLASS 111 Positive Pressure Systems and requires venting that 
handles this pressure plus heat. 

Generally negative pressure venting ( such as Class B,L or A 
venting) is not recommended unless each pipe joint is sealed to 
accommodate a pressurized system. If using such pipe venting be 
sure first it is approved in your county and will handle 
temperatures of at least 500F directly off chaff unit and you 
allow a removable cap to clean pipe venting with a proper pipe 
brush every few months. (Depending on usage you may need to clean 
venting pipes more often) 

Where local regulations permit we recommend Nordfab QF venting 
or similar Class 111 positive pressure venting and can be 
disassembled for easy cleaning. 

KEY POINTS: 

• Exhaust piping should be positive pressure and or prop[erly heat 
sealed 

• there should be pipe caps or easy access to clean and maintain 
pipes 

• pipe that comes directly off chaff unit should be rated at minimum 
500F 

• any pipe going through a wall or ceiling or roof should be 
properly insulated
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