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ABOUT US
Urban Coffee Roaster, established in 2014, is an authentic brand from Hong Kong.
U.C.R. was co-founded by two coffee enthusiasts with a primary aspiration to supply
freshly roasted specialty coffee beans from carefully picked origins. 

U.C.R. supplies coffee beans to different corporate clients ranging from cafés and
restaurants serving high-quality coffee, home baristas who pursue quality
home brewed coffee, and to, of course, individuals who wish to pursue the best coffee
for the coffee competitions. In 2015, we were the roaster of GBC champion with 
a tailored blend with Panama / Kenya / Guatemala. 

Quality and Consistency have always been our first priority. To accomplish this,
we have a modern plant with cutting edge facilities together with a team comprised
of Sourcing, Roasting, Quality Control, Sensory, Brewing expertise. 

On top of supplying coffee beans, U.C.R. has expertise in mobile coffee services,
including event driven coffee catering, such as corporate events, farmers' markets
or private events. 

Since late 2014, U.C.R. has grown to be a brand with 3 cafe outlets and
a sophisticated roasting plant. 

With the core value to pursue the best green coffee, we have developed our first
direct trade relationship with a coffee producer from Guji area in Ethiopia since 2017.
Our motive is to know every producer of our coffee so that we can have a more
transparent understanding of the quality and characters of the coffee.

Besides strengthening the green sourcing, our team also promotes a continuous
learning culture, with both founders in Q-grader qualification. U.C.R. team also participates
in various juries, overseas workshops, covering the latest development of the coffee world.



CAFE

Address: 7 Bristol Avenue, Tsim Sha Tsui
Tele #: 2363 3661

Situated in the heart of Tsim Sha Tsui area, serving neighbourhood
specialty coffee and high-quality food. With the creativity of the barista
and chef team, we develop a whole new menu with coffee featured culinary,
such as our signature Espresso Poached Pear.

URBAN COFFEE ROASTER
TSIM SHA TSUI

COPPER WALL PIC

URBAN COFFEE ROASTER 
AT GALLEON
Address: Shop B, G/F, Fashion Walk, 8 Cleveland Street, Causeway Bay
Tele #: 3594 6569

Situated right inside the Japanese lifestyle furniture store – Galleon, it 
offers the same large menu of specialty coffee, together with Japanese 
infused style cuisine, such as Donburi and caramelised pudding.
Moreover, this is the first official location for Urban Coffee Roaster on 
the Island side of Hong Kong and it serves as the hub for coffee lovers 
to do coffee equipment and coffee beans shopping.



COFFEE BEAN
SUPPLY

There is no better form than the green coffee itself - this is the belief when we approach
coffee roasting and all processes following it. To present the original taste of the coffee
is our ultimate goal.

PRODUCTION

COFFEE BEAN STORAGE PRE – ROAST PREPARATIONCOFFEE BEAN SOURCING
Clean Cup is the first and the foremost criterion 
when U.C.R. team is sourcing green coffee. We 
source our green coffee all over the world, ranging 
from East Africa, America to Asia.Since 2017, we 
have visited our  favourite origins, i.e. Ethiopia, 
Kenya and Colombia, during the harvesting 
seasons. We have established relations with the 
producers and try to make our coffee as delicious 
and fresh as possible.

Coffee, like other agricultural products, gets 
seasonality which can be tasted. We strive to source 
the latest crop of green and avoid any old crop 
component, so that you will find our coffee tastier 
than the usual owing to the new crop factor.
For every year, we try to bring out the most fresh and 
delicious coffee to our beloved supporter.

All our green coffee is packed in either vacuum 
sealed bags or GrainPro bags and stored in a 
controlled environment of around 18-20 degree 
Celsius and 55-60% Relative Humidity (RH). We 
also assure that all the green beans are kept 
under good condition by regularly measuring the 
water activity of every batch.

It is very important to have good knowledge in 
each type of coffee beans so that we could find 
the best roasting profiles for the coffee and adjust 
it accordingly.

Having solid relationships with our green bean 
importing partners, we have capacity to obtain all 
the important information such as the farm spec, 
growing environment, processing and all other 
relevant green coffee bean profiles.

In addition, we would gather information as much 
as possible before drafting our roasting plan on 
the production day, from updating green bean 
situations (e.g. moisture content and density for 
every batch beans), to ambient conditions (e.g. 
humidity and atmosphere pressure). By knowing 
all this information, we can obtain the best 
roasting profiles for each single batch of coffee 
easily.

Before getting to the roasting process, all green 
coffee beans go through a Gravity Selector by 
Satake, which separates heavy and light material 
using wind and oscillating sorting plate. It is 
possible to remove foreign objects that have 
different specific gravity than the material being 
sorted. As a result, we can sort out any 
contamination that green coffee bean might have.

1.  FARM VISIT

3.  CUPPING

2.  GREEN BEAN SOURCING

4.  GREEN BEAN STORAGE

5.  GREEN BEANS PROFILE
     DENSITY, MOISTURE CONTENT,
        WATER ACTIVITY

6.  SATAKE GRAVITY 
     SELECTOR



POST-ROAST SIFTING

A single quaker bean could seriously make a milk 
coffee drink deteriorated. Stone pieces could even 
hurt the blur in coffee grinders. The process after 
roasting is as sophisticated, if not more than the 
roasting itself. It involves high end 
multi-dimensional sifting mechanism to sift out 
the unwanted/low quality beans. 

Besides using the classic de-stoner, we also use a 
Satake optical sorter to sift out the quaker beans 
/ over roasted beans, this sorter takes photo of 
the selected 25 samples of coffee beans to 
establish an acceptable range of color, every 
single bean going through the system will be 
examined, and any of those outside the 
acceptable range will be sifted out. As a result, 
you will find our roasted coffee has a more even 
color regardless of roasting level.

As a final procedure of the post -roast sifting, our 
team would hand- pick all the coffee beans 
without delay to ensure it is a flawless process.

PACKAGING, STORAGE
AND DELIVERY

After the sifting process, all coffee beans will be 
packed and stored in a controlled environment of 
around 18-20 degree Celsius and 55-60% 
Relative Humidity (RH).
 
For retail coffee order, we usually have order cut 
off every Sunday End of Business, production 
takes place on Monday and Tuesday, meanwhile, 
we ship out all the orders on Wednesday - both 
local and overseas orders, details of 
transportation cost can be found in checkout page 
in our webshop - ucr.hk

For wholesale espresso, we usually have the 
coffee beans packed and then rested in our 
controlled storage room for 1-2 weeks before 
delivery, so that our end-customers could use the 
beans right away without the concern of resting 
period or any instability coming with it. Currently, 
we have our beans delivered every Tuesday and 
Friday. For wholesale enquiry, welcome to email us 
at info@ucr.hk

ROASTING

Roasting is a science that unlocks green coffee’s 
potential in the form of a different aroma and 
flavour and also is a craft that refines the best form 
of them.

We believe Sky is the limit in the world of coffee 
roasting. Every single batch of our roasting profiles 
is logged by Cropster, a sophisticated data logging 
system, which enables us to keep track the roasting 
records, enforce quality control as well as carry on 
our research and development. 

Currently we are roasting on Loring Smart Roaster 
S15 Falcon. This is a highly efficient and modern 
roaster, designed and produced in Seattle, USA. 
There are several reasons why we pick this roaster 
over our previous machines, i.e. Probat UG15, 
Giesen W6A, Diedrich IR2.5. First of all, the in-built 
afterburner eliminates smoke during the roasting 
process, which help diminishing the recurring 
pollution concern from coffee roasting. Secondly, the 
single burner design recycles energy from previous 
roast, resulting up to 80% fuel-savings and 
reduction of greenhouse gases in every roast, 
compared to conventional roasters. Thirdly, after 
experiencing different roasters, we found that the 
coffee roasted on Loring is always tasting sweeter, 
more developed, which is more full-bodied, 
flavourful meanwhile being very clean . Lastly and 
most importantly, the sealed roasting system keeps 
all objective environments of roasting constant, it is 
easier than ever to provide consistent roast from 
batch to batch.

7.  LORING S15 FALCON

8.  DESTONER

9.  SATAKE OPTICAL SORTER

10.  HAND PICKING

11.  PACKING

12.  CONTROLLED ENVIRONMENT 
       STORAGE AND DELIVERY



WEEKLY QC PROTOCOL
- CUPPING
Cupping is the most objective way to evaluate a 
coffee, we follow a strict protocol from COE (Cup of 
Excellence). In which, coffee is judged by its clean 
cup, sweetness, acidity, mouthfeel, etc. We cup for 
green beans sourcing, profiles adjusting but most 
of the time working on quality controlling.
We cup every single batch of our roasted beans 
before they get packed to ensure the quality. Using 
our standard protocol of cupping. It will be 
conducted by the whole team to detect any unusual 
defects. The samples not passing the QC protocol 
will not be included in our product line up.





MISCELLANEOUS 
- PAST EXPERIENCE OF UCR

URBAN COFFEE ROASTER AT C-DOU
- SEP 2017 TO SEP 2018

Catering to a more expat driven neighborhood, this 1 
year pop-up served not only as the go-to cafe for 
residents in the area, but the perfect brunch spot to 
relax at weekends and to experience art and cultural 
events to meet creative designers and their works 
curated by C DOU.

MADNESS 4TH ANNIVERSARY POP UP STORE 
- TOKYO JUL 2018

UCR participated in this project as a coffee 
partner to Madness, in which we have tailor made 
a series of products, ranging from coffee bags to 
coffee beans packaging so as the blend of 
espresso we served during the event.

IWC 150TH ANNIVERSARY CAFÉ
- APR TO JUN 2018

IWC HK celebrating their 150 years Anniversary with 
our cooperated café, it was a popular place for any 
watches lovers and coffee lovers, we tailor made a 
house blend for this event – IWC blend with floral 
and berries aroma and favour with chocolate 
aftertaste



Since 2017 UCR team has been participating actively in Asia’s 
coffee event since 2017. We are planning to extend our 
exposure to South Eat Asia, Middle East and Europe really 
soon!

Past overseas expo participated: 
Hotelex Shanghai / Beijing / Chengdu / Guangzhou 
Taiwan International Coffee Show
Café Show Beijing

SPECIALITY
COFFEE-RELATED
QUALIFICATION

-Coffee Quality Institute certified (CQI) licensed Q-Grader Qualification
-Hong Kong Barista Championship Certified Sensory Judge 2015
-Hong Kong Barista Championship Certified Technical Judge 2016
-Hong Kong Barista Championship Certified Sensory Judge 2018
-Hong Kong Brewers Cup Certified Judge 2019
-Alliance for Coffee Excellence, Cup of Excellence Cupper Camp 2016
-Specialty Coffee Association of America Instructor Development Program 2017

ORIGIN TRIP IN ETHIOPIA 
AND KENYA

Dec 2017/ Dec 2018
For 2 consecutive years, our cofounder – Gary visited Ethiopia 
and Kenya during harvesting seasons together with our green 
bean importing partners. During the trips, we have chance to 
taste the most delicious coffee in the origins. From visiting 
those reputational estates and washing stations, i.e. 
Wuri,Banko Gotiti, we experienced the most updated 
processing technique so as experimented different kinds of 
processing with our own micro lots, i.e. making our own lots of 
Anaerobic process coffee in Wuri and Natural coffee in Kenya 
Jungle Estate. 

INTERNATIONAL EXPOSURE

ORIGIN TRIP IN COLOMBIA

Sep 2018
Our cofounder Gary is being invited as -Judge for National 
Coffee Quality Contest: Colombia Land Of Diversity 2018

During the trip in Colombia, he has visited the farm which we 
have direct trade relationship – Finca La Costa, in which we 
developed a deeper understanding of the processing mills, the 
culture so as the producers who grown the coffee we roasted



CAFE SETUP
We understand that it takes a lot of effort to set up
a coffee counter from scratch. As a way to share
our expertise, we provide complimentary consultancy
service to our coffee supply partners.

01/ MENU
02/ EQUIPMENT
- ESPRESSO MACHINE
- BREWING MACHINE
- GRINDER
- AUXILIARY

03/ STAFF TRAINING
04/ ON-GOING
      DEVELOPMENT



Contact

852 55444215 / 
INFO@UCR.HK

Address

TKT ROASTERY

RM 3D, FUK SING FACTORY BUILDING, 
2 WALNUT STREET, 
TAI KOK TSUI, KOWLOON, 
HONG KONG

Web / Facebook & Instagram

WWW.UCK.HK /
URBANCOFFEEROASTER

CONTACT




