PR-0232 Gesha Village - Gesha Village

Profile
Machine
Worker
Start date
Duration
Start Weight
End Weight
Weight loss

Roast Area Index
Development time
Roast Value

Charge Temperature

Gesha Village
Probat UG-15 Kaffa
Talor

2017-03-29 17:39
06:34

8 kg

7.05 kg

-11.88 %

54,140.5 °C End Temperature
58 s Development time ratio
123 Tonino Ambient temperature
132.8 °C

176.4 °C
14.7 %
28.74 °C
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Details
Segments Duration RoR AVG Roast Area Index (°C)
Start to Turning Point 01:19 -5.8 9,952.3
Development time 00:59 5.8 10,148.4
Time Event Note
00:15 b18
00:18 drop to 90
00:40 GAS 75%
00:49 73 psi
01:19 Turning Point
05:36 First Crack
06:07 GAS 0%
Time Bean Te... RoR Bean Te...
4 )

00:00 124.4
00:30 130.0 5.6
01:00 121.0 -9.3
01:30 119.3 -1.9
02:00 122.3 2.8
02:30 127.5 5.0
03:00 133.6 6.1
03:30 139.9 6.4
04:00 146.2 6.3
04:30 152.8 6.5
05:00 159.1 6.3
05:30 165.2 6.2
06:00 171.3 6.0
06:30 176.0 5.0
06:34 176.4 45
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