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BC ROASTERS INSTALLATION GUIDE: 

Proper installation includes reading and following all instructions 
outlined in the BC manual. For the BC-1,2,3, and 5 These smaller 
units have a direct connect Chaff unit attached to roaster. The 
chaff fans must be attached to top of chaff unit and properly 

venting out of building using positive pressure piping and sealed or 
clamped connections. Also there must be accessible ares where pipes 
can be opened and cleaned regularly with a pipe brush. Also On the 

BC-2,3, & 5 and up proper piping and venting off cooling tray fan 
must be provided. While it is best to vent each pipe out separately 
you may run the cooling tray pipe into the main exhaust pipe above 
chaff pipe connection ONLY if using a blast or backdraft damper.   

 

This is just an example of an approved 
method to exhaust both the Chaff Unit 
and Cooling Tray fan out of building if 
combining the two pipes into one using a 
Backdraft or Blast damper. 

PROPER CLEARANCE FROM WALLS & 
COMBUSTABLE MATERIALS: 

• The roaster and all pipes directly behind unit 
should be at least 12” away from walls and any 
combustable material.    

• It is best to leave plenty of room on all sides for 
easy access when doing maintenance or repairs 

• The BC-1, 2, 3 & 5 are not designed as floor 
models so are best placed on a stand 18-24” in 
height depending on clients needs. 

•A non-combustable stand should be used on the 
BC-1-5 units such as a steel cart or stand. If using 
a wood stand or flooring a non-combustable 

sheeting should be placed below units burner room on stand or flooring 

• The area directly below the BC-1 through 5 is where air must enter into the 
roaster for proper airflow. This area must be kept free from any blockage. 
(Please see Front Image below) 
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PROPER AIRFLOW: 

Proper airflow is the life of your commercial coffee roaster and must 
be maintained at all times. 

As seen in illustration of front 
view on the BC-1 thru 5 airflow into 
roaster in part comes through the 
bottom of unit and must not be 
covered or blocked in any way. 
There are also side vents near 
burner room. 

Airflow then travels into roaster 
while keeping the Fan on during all 
roasting. 

MANUAL DIAL DAMPERS 

BC Roasters made from 2018 onward 
have both a fan speed and manual 
dial damper. The fan speed for 
airflow on roasters MUST be turned 

on 100%. The airflow is controlled using the manual dial damper: 

MDDS SYSTEM: 

The manual Dial 
damper is used to keep 
a contact airflow 
running through 
roaster during 
roasting as well as 
preheat and cooling 
before turning 
roaster off at end of 
day. 

Damper has openings ranging from 1-10. Most 
roasting begins with lower airflow (2-4 during 
drying phase) Then increases during Browning 
or Maillard Phase (4-6) and may increase much 

higher during roasting phase(6-9) depending on many factors and goals of 
the RoastMaster.  
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PROPER EXHAUST PIPING OUT OF BUILDING 

Airflow can be greatly effected based on the exhaust piping from 
roaster to exit out of building. Long exhaust pipes or horizontal 
piping may necessitate the use of booster fans to pull air & smoke 
properly out of building. It is vital to check airflow regularly after 

installing your exhaust system. It is just as vital to keep airways clean and 
unobstructed. 

TEST YOUR AIRFLOW 

You should regularly test your roasters 
airflow to be sure it is clear and pulling 
air, chaff & smoke out of roaster drum as 

well as properly exhausting it our of 
building. This can be done by taking airflow 

tests through the trier spoon slot or if 
your unit is equip with an AIRFLOW 

GATEWAY: 

(Please see our PDF on Testing Airflow) 

For more direction on installation and 
safety procedures please see the BC-

Manual & our library of online videos as 
well as contact the tech department at: 

TECH@BUCKEYECOFFEE.COM 

*Tech Support is offered freely during equipment warranty. Also free PDF support and website 

support & videos are offered for the life of equipment. After warranty if you wish personal support we 
may recommend professional consultation through a partner company, training seminars or more with 

premium consultation services 
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