
Coffee Roaster
THCR-06 (10KG)

Document number : THCR06-M04
Revised number : Rev. 04
Date : 2015. 07. 17

Manufactured by TaeHwan Automation Ind.

TEL: 82-32-624-3410~3   Fax: 82-32-624-3414

Operation Manual
Please carefully review the user before you use the machine.
You should fully understand the manual to use the machine property.



Ⅰ. General Information  
1. Specifications 
2. Purpose                                                              
3. Features                                                              

Ⅱ. Safety Regulations
1. General Safety Regulations                                                                  
2-1. Safety Label                                                               
2-2. Safety Device                                                                

Ⅲ. Installation 
1. Carriage                                                                  
2. Preparation for installment
3. Installation
4. Disposal Instructions 

Ⅳ. Operation
1. General Information
2. Components
3. Operation (How to Roast)

Ⅴ. Cleaning and Maintenance 
1. How to Clean  - Procedure
2. Maintenance -  Disassembly
3. Post Cleaning
4. Trouble-Shooting 

Ⅵ. Replacement Parts List

Ⅶ. Electrical diagram

Ⅷ. Warranty

Outline

P 4

P 4
P 5
P 5

P 6
P 6
P 7

P 8
P 9

P 14

P 23
P 23
P 31
P 37

P 41

P 45

P 4

P 48

P 8

P 3

2



Specification

HSK-NO MODEL Description Unit Q'ty

 THCR-06 Coffee Roaster Set 1

Ⅰ. General Information 

- Place this manual near the machine for easy access and read the manual completely 
before operation.

- Please read and understand these instructions prior to operating this unit.

- Gloves are recommended to prevent injury.

- Start and stop the machine only after giving it enough time to heat and cool down.
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   Capacity   2~10kg/batch (MAX 10kg  Green beans)

  Operating time   About 10~15min/Batch (depending on profiles)

 Roaster Dimension   1,670(w)×700(L)×1,350(H)(mm) (Coffee Roaster)

Power
  1Phase V220~240 (60Hz) 

  Power consumption: 2.0kw/hr, 9.1A

Heat Source   GAS Pipe burner (18,000Kcal/hr Natural gas)
                              (1.5kg/hr LPG) 

Gas Pressure  Natural gas Above 2kpa /  LPG:  2.8kpa Above 

Parts Specification

 Motor : AC / 220V / 1/2hp 1/30 / 60HZ

 Blower : Cooling - AC 700w  60HZ 
            Exhaust – AC 340w  60HZ 



1. Purpose
- This coffee roaster is manufactured as a commercial roaster for coffee beans
- Inappropriate use of the machine (grains, foods, etc.) is prohibited. Repair of the machine must be 
done by a designated service center.
- Carefully review safety regulations before first use and please contact the designated service center 
or store if you have any questions/problems.

2. Features

- The product uses two heating methods, radiation and hot-air convection, to bring out optimal roasting 
control and uniformity of results.
- The design maximizes heat efficiency to extract the ideal aroma and taste of the beans. 
- By adjusting the damper control, you can increase/decrease the volume of exhaust and hot air 
flowing through the roaster to customize the roasting and flavor profile.
- The powerful blower cools the roasted beans in as little as 3~4 minutes.
- The safety system terminates the gas supply/shuts off the heater if the preset MAX 
temperature is exceeded.

Ⅱ. Safety Regulations
1. General Safety Regulations 
1) Injury Risk
You may risk injury if you touch the main surface, handle, or pipe while the machine is hot.
Be cautious of the rapid rotation of moving parts such as bearings, belts, and motors.

Stop the Cooling Motor prior to checking the bean temperature while cooling as the cooling tray stir arm 
may cause injury.

2) Fire Risk
- Do not put in any foreign objects in the machine
- Do not place any flammable material, such as cloth or paper, in or near the machine
- Do not open or disassemble the machine while the machine is running

3) Electricity and Gas
- Avoid handling the machine with wet hands
- Keep power cables and gas hoses away from all heated parts and surfaces
- After use, close the gas valve, turn off the power (switch located on the back of machine), and unplug 
the power cord. 
- Inspect any gas leakage of connecting parts with soapy water before and after use

4) Cleaning and general care
1) Avoid exposing machine to moisture. Always follow the specified directions for cleaning and care, 
paying attention to the order of the steps. Clean the machine regularly to ensure smooth functioning. 
(See directions for cleaning and care)
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5. Damages
Taehwan Automation is not responsible for any damage or injury caused by:

- Inappropriate use (different materials, incorrect operation)
- Damages caused by self disassembly / repair
- Use of the wrong voltage or gas pressure
- Breakdown from improper maintenance (cleaning and general care)

* We cannot guarantee coverage for damages caused by poor operation or unauthorized repair

2. Safety Label 

1) Electric Shock Hazard 
      Warning of electric shock. Always turn off the power before 

doing any maintenance.

2)    Moving parts Hazard
       Warning of moving parts. Use the safety cover to avoid 
       injury. Always turn off the power before maintenance.

3)    Burn Hazard 
       Warning of possible burns by touching hot surfaces.

4)     Fire Hazard
        Warning of fire hazard. Be cautious of short circuits, gas 
        leaks, and flammable objects.

3. Safety Device

1) Safety Gear Cover
The safety gear cover is to protect the operator from moving parts such as the pulley and 
bearings between the drum and the control box.

- Check that the gear cover is closed before operation.
- Wait until the machine is completely cooled down before turning off to avoid damage to the machine 
due to rapid temperature changes.

2) Emergency Switch
This button is to be used in the case of emergency from heat exposure, fire, and 
other situations. By activating the emergency switch all parts of the machine, with the exception of the 
digital display, are shut down.

- To activate the emergency switch, pull out the button turn right slightly.
- The drum rotation, power, and gas supply are immediately stopped if activated. 5



3) Overheating protection mechanism
- The machine automatically stops when the roasting temp reaches the MAX temp to prevent 
overheating. The gas and power supply are stopped as well.
- Do not change the setting temperature due to danger of overheating.  

4) Overflowing voltage protection system (Circuit Breaker)
- To prevent electrical accidents or injuries the machine is equipped with a circuit 
breaker that shuts off the power if necessary. 

5) Fire extinguishing safety device 
- The machine stops the flow of gas when the circuit breaker is activated.

6) Gas leak alarm device
- Users must install a gas detector or gas leak alarm device, as recommended by your gas company, 
for safety.

Ⅲ. Installation
1 Carriage 

2 Before Installation 

1) Packing
-  For exported machines, first remove nails from the 
wooden container and take out slats and boards. Please 
recycle packaging materials in accordance with your 
country’s regulations. 
- Please confirm that the roaster, cyclone, manual, and 
toolkit have been included.

2) How to carry
- Weight: approximately  430kg (  950 lbs)
- Use a forklift to transport over level ground 

1) Check point 

1)-1 Electricity
This machine is manufactured to utilize a standard Korean wall socket. 
Please install regarding your country’s voltage requirements.

1)-2 Gas Pressure
Install according to the requirements of your gas system. It is necessary to install a separate safety 
device for preventing gas leaks in addition to the built-in safety device. Please see specifications for 
gas pressure requirements.

1)-3 Exhaust Condition
Place your coffee roaster in a place where you can install the exhaust pipe. Please note that shorter 
exhaust distances make for ideal air-flow conditions.
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3. Installation 
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* When installing an afterburner: Do not install it near a fire source! Duct made of heat-
resistant material is required. 

1) Duct Work (Exhaust facility)

Combustion occurs in this equipment and it should be installed in a dry place with good ventilation as 
close as possible to a wall so that a shorter exhaust pipe can be used. And it is also recommended that 
the exhaust pipe used is exclusively for roasters to consistently maintain quality.  Caution should be 
used in the case where the duct is connected to the central exhaust system as it may negatively affect 
the exhaust flow and inlet temperature during roasting due to the change in the exhaust impedance.

1)-1 Drilling holes in the wall
Exhaust pipe is Ø150mm  ( Ø200mm in case afterburner is installed)
Cooling pipe is Ø100mm 
(Location of the center of the holes: 2000mm above the floor, and 2300mm in case afterburner is 
installed)
In case they are required to drill in the wall or glass, contact a specialist after checking the material.

1)-2 The construction cost of external exhaust pipe work is not included in the equipment price and it is 
required to install it separately at your own expense.
In this equipment, the exhaust pipe is made of stainless steel. Heat-resistant and corrosion-resistant 
material should be used for safely.

It is recommended to install the equipment using an exhaust pipe with a length shorter than 4m, if 
possible, and when an exhaust pipe is longer than 10m an additional blower needs to be used. 
Otherwise, there may be an exhaust problem during roasting due to improper airflow. Please contact a 
specialist for the duct construction. 

2) Gas supply

This information is for your gas facilities companies.

2)-1 In case of Natural gas, it is recommended to secure a shared gas pressure of equipment of more 
than the minimum 2kpa /0.290psi considering gas consumption.  

2)-2 Things to be prepared before the equipment is delivered: please have the gas line(s) set up near 
where you would like to install the roaster.

2)-3 Gas consumption by equipment
Coffee Roaster: Natural gas: Max. 21,000kcal / LPG: Max. 1.8kg  
Afterburner:     Natural gas: Max. 30,000kcal / LPG: Max. 2.8kg 

2)-4 Securing sharing gas pressure of equipment
It negatively affects the quality of the roasting due to low heat when gas pressure is not sufficiently 
provided. 

a. Natural gas: Gas pressure should be more than 2kpa /0.290psi 
b. LPG          :  Gas pressure more than 2.8kpa / 0.406psi



2)-5 Gas pipe specification:  15A or higher
2)-6 Caution when installing a fuse cock: Be sure to check gas consumption beforehand 
2)-7 Be sure to install a gas leak alarm system. 
2)-8 Install a pressure gauge in the front end of the equipment to check if normal pressurized-gas is 
supplied.
2)-9 Check the standard specification of gas pipe as pressure may vary depending on the size and 
length of a gas pipe. The shorter the gas pipe, the better. 
2)-10 How to build a gas pipe when installing the afterburner together with the roaster: 
Build separate pipelines at the main pipe to supply gas constantly during roasting without affecting 
firepower.
In case of the simultaneous connection at one pipeline, the amount of gas supplied to the roaster will 
be rapidly reduced when operating the afterburner, which results in lack of firepower causing which 
affects the roast. It is recommended to use separate pipelines if possible.

3) Power supply
Be sure that the total power consumption of all peripheral devices does not exceed 80% of the amount 
of power to be supplied.
We recommend that you raise voltage in the event there that this condition is not met.

4. Disposal Instruction

1). Cartons and package materials should be recycled or disposed in accordance with the disposal 
regulations of your country

2). For the disposal of metal parts and electrical parts, please contact your local recycling center.

3). Machine must not be disposed with regular garbage. Dispose the product in accordance to the 
regulations for electrical products.

4). Disposing of wastes from coffee beans must be done in accordance to the regulations of your 
country.
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Ⅳ. Operation
1. General Information 

1) User
This machine must be operated by users who have experience with roasting coffee. Please contact 
your distributor or a representative of PROASTER for more information regarding training.

2) Before Operation (Precautions)
Check if the outlet is connected and that the power switch at the back of the machine is switched 
down.
- Do not touch the power cord or hot surfaces. 
- Check the  temperature, exhaust,  internal / external moisture of the machine before operating
- Do not manipulate the control box without clear instruction, check the ventilation condition.
- Check that the following are clean and clear: chaff drawer, cooler, inside cooler, cyclone for seamless 
exhaust and roasting conditions.



2. Structure and operations - Operation parts

A mechanism that controls the rate and amount of hot air that is 
guided into the drum. 
Control flow of air from 0(close) to 5 (wide open)
1) Used to control the amount of heat inside the drum
2) Used to emit chaff & fumes from roasting 
3) Used to eliminate or emit the flavor generated during roasting

The top display is for measuring warm-up time and roasting time of 
the current batch. 
The lower display is for the timer feature.
How to set timer: Move to a number to set using ◀ button and move up 
or down with ▲ ▼ buttons
Press the MD button to complete setting.

Blower 
Speed

Timer

Knob

ENT is for adjusting the exhaust blower motor speed, the 
remaining digits are blurred except the part you want to change
Move to the number to set with ◀ button and move up or down with  ▲ 
▼ buttons
Press the ENT button to complete setting of time
Note: recommended setting is between 40-60

Device for controlling flame during roasting process. It should be 
adjusted based on the gas gauge.  Please move delicately.
(However, it is recommended to match the thermal power with gas 
gauge because the gas pressure is different depending on the region 
and environmental conditions.)

Inverter

MD202
Ignition reset 
button

This functions to reset the auto ignition device
If there is air inside the gas pipe it will not ignite and the red light comes 
on. At this time, press the reset button.
※ If it still fails to ignite, press the ignition button repeatedly to ignite 
until  the air inside is drained out. 
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⑴ ⑵ ⑶ ⑷

⑸

⑹

⑺

⑼

⑽
⑾

⑿⒀

⒁

⒂

(16) 

(9) Discharge handle
(10) Chaff drawers 
(11) Roasting Check Window
(12) Cooling Tray 
(13) Cooling Tray Discharge handle
(14) Cooling Stir-arm 
(15) Front Bearing 
(16) Sampler

⑻

(1) Input hopper 
(2) Inlet Handle
(3) Damper
(4) Drum
(5) Pulley Cover
(6) Control Box
(7) Gas Knob
(8) Inspection Window (front)

2. Structure and operations
 
1) Frontside product structure and nomenclature
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⑴ ⑵ ⑶ ⑷ ⑸

⑹

⑺⑻

(1) Cyclone body 
(2) Cyclone connecting piping
(3) USB Port
(4) Control Box Fan
(5) Exhausting Blower 

(6) Inspection Window 
(Back)
(7) Cooling Blower Pipe
(8) Gas connection piping
(9) Weighing lever

(9)

2) Backside product structure and nomenclature
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⑴

⑵ ⑶

⑷ ⑸ ⑹

⑺ ⑻ ⑼

(5) Burner switch
(6) Timer switch 
(7) Cooling Stir arm Switch
(8) Cooling Motor Switch
(9) Emergency stop button

(1) Roasting timer 
(2) Air temperature Controllers
(3) Roasting temperature 
Controllers
(4) Operation switch

3) Control Box Product Name
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⑴ ⑵ ⑶

⑷

⑸

⑹

⑺

⑻

⑼

⑽

⑴ Circuit breaker
⑵ Relay
⑶ Inverter
⑷ Power
⑸ Drum
⑹ Blower

⑺ Cooling Blower
⑻ Cooling
⑼ Burner
⑽ FAN
⑾ Control box FAN

⑾

4) Structure and name inside control box 
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Step1. 

After plugging in the power cord of the 
Roaster open the access door to the 
circuit breaker and flip the breaker to 
the ON position.  (Once you turn on the 
circuit breaker the displays for the the 
temperature and timer on the control 
box will turn on.  The roaster drum will 
not turn on.)

3. How to Operate

* Raise the breaker to the ON position and 
ensure that the timer and thermostat light 
up.

* Emergency stop buttons should always 
maintain a protruding state except for 
during an emergency. When the 
emergency stop button is pressed in all 
power is shut off to the machine.
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* OPERATION Switch

Step2. 

Turn the OPERATION switch to the ON 
position after checking that the control box 
lights up. (Note: you should be able to 
observe a whirring sound after turning on 
the operation switch.) Make sure that the 
drum is moving and the exhaust fan is 
working.

* Please ensure that the drum is rotating 
prior to applying heat to prevent damage to 
the machine. 

Step3. 

Open the valve of the first gas pipe.

* Roaster Gas pipe
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Step4

Open the access door to the roaster body 
and open the gas valve inside. 

*Roaster internal gas valve

Step5

Turn the BURNER switch to the ON 
position  after opening all of the gas valves 
of the roaster (previous steps).
(Turning on the burner switch causes 
ignition that will spark after 15 seconds 
and the pilot burner will be ignited)

* BURNER Switch
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Step6

Start the warm-up process by adjusting 
the flame.  It is recommended that you 
preheat the drum sufficiently with low 
heat evenly as preheating with a strong 
flame may damage the drum.  Please 
ensure that the drum is rotating before 
applying heat.

Turn the TIME switch to the ON position 
to monitor the the time during preheating 
and also for roasting. 

* Roasting Timer
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Step8. 

Now that the hopper contains the green 
beans you wish to roast pull the hopper gate 
to the open position once you have reached 
your ideal beginning roasting temperature. 
Close the hopper gate once all of the green 
beans have entered the drum.

Step7. 

Once the machine is sufficiently warmed up 
and you’ve reached your optimal beginning 
roasting temperature you will be ready to 
roast. At this time place the green beans in 
the Hopper. 
Please note that some heat transfers from the 
roaster into the hopper and therefore you 
should not put the green beans into the 
hopper until you are ready to begin your roast.
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Step9. 

Start roasting after feeding the green 
coffee into the drum. 
Note: please turn on the timer and 
ensure that the temperature displays are 
functioning.

• The roast can be adjusted by the Damper 
which controls volume of the  the 
exhaust air flow during roasting.  By 
adjusting this Damper you can achieve 
your ideal roast flavor and aroma and 
have a way to control the convection 
heat of the air flowing through the drum 
and beans.

• If you close the Damper too low then it may 
not have proper exhaust during the roast. 
Moreover, insufficient airflow can cause 
chaff to accumulate in the roaster and not 
reach the cyclone.
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Step11. 

Ensure that the cooler and cooling motor are 
on and then discharge the roasted beans by 
open the discharging handle. 
If you plan on continuing to roast while 
cooling then do not turn off the burner to 
bring the drum back to your starting 
roasting temperature and feed fresh beans 
into the hopper and into the drum. 

Step10. 

Once the roast is complete, turn on the 
cooling motor and the cooling fan before 
discharging roasted beans. 
- Cooling motor should be operating in 
advance to minimize the smoke generated 
during discharge.

20



 <Temperature regulator>      

*Quoted by the manufacturer (AUTONIC) for a detailed description of the parts. (www.
autonics.co.kr)

3. How to operate– Temp Controller and Timer
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<Counter-CT6M-1P>
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Ⅴ. Cleaning and maintenance
1. Cleaning Management - Preparation

Tool box, masks, work gloves, vacuum cleaner, waste beans (for removing internal dust)
-Tool box will be provided when installing the product.
- Prevent accidents by wearing work gloves and a mask when cleaning.
- Cleaning should follow the procedure and steps set forth in this manual.
- Always cool down the roaster sufficiently before you start cleaning or perform any maintenance on the 
roaster and make sure that the power is off and the gas valve and main switch are also off.

- Clean all areas where there is an access door thoroughly.
- Consistent maintenance and cleaning is required in order to avoid the risk of fire and to prevent 
roasting failure as the the coffee roaster may accumulate chaff. 

- When too much chaff accumulates in the cyclone, even a small spark may cause a fire. Empty the 
chaff collector often to reduce the risk of fire.

1. Above shows the door of the roaster 
body. (Be sure to clean inside after 
flame is turned off.)

2. Once opened use a vacuum to 
clean inside.

  (1) Inside the Coffee Roasters 

1) The following should be cleaned every 5 to 10 roast batches.

2. Cleaning and Maintenance Work 
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Open the access door of the 
cooler. Clean off the cooling motor 
and vacuum any fallen chaff inside 
the cooling tray. We recommend 
also using a compressor and an 
air gun to blow out any remaining 
debris.

 (2) Inside the cooler

Check and empty chaff drawers after roasting is 
completed. 
(Please be careful because it will be hot 
immediately after roasting is completed)

(3) Chaff drawers

Clean using a brush after opening the 
access door seen above.

Clean any accumulated chaff using a 
vacuum cleaner after opening the access 
door on the bottom of the cyclone. 

(4) Inside the cyclone

* If chaff fills up in the cyclone, even a small spark may cause a fire. Empty often to 
reduce the risk of fire. 24



2) What to clean every 50 roasts

 (1) Cyclone piping

Step 1.

Separate the clamps on both sides of 
the section marked with red color. (The 
clamps should be released one by one 
as the height of the cyclone is high 
and to avoid dropping the pipe)

Step 2.

Clean the separated pipe using 
a cleaning brush or a vacuum.
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Step 2. 

Loosen all screws using a screwdriver to 
disconnect wires both on the top and at 
the bottom. When reconnecting the wires, 
you do not need to keep the sequence of 
the colors of wires in the original order (I.
E.red-yellow-blue or blue-yellow-red) but 
you must match the colors of wires on 
the top and at the bottom.

(2) Disassembling the Blower

Step 1.

Open the cap of electric line of Blower 
using a screwdriver. 
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Step 3. 

After disassembling all wires, hold the cap 
on the left and turn to unscrew it. The wire 
coming from the blower should loosen by 
turning upward and one from the roaster 
body should be loosened downward.

Step 4. 

Picture showing wire disconnected from 
the roster body. After loosening the nut by 
turning the cap on the left, disconnect the 
wire only from the roaster body as shown 
in the picture
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Step 5.

Release the 4 hex bolts as indicated 
using a 10mm wrench after removing 
the clamp on the exhaust pipe.

(Be careful not to lose any parts in this 
stage as the bolts have two parts.)

Step 6.

Separate the blower after loosening 
the 4 hex bolts and lift the blower then 
it will be easy to remove.   
(There is an anti-vibration rubber 
piece under the blower. Be careful not 
to misplace this piece.)
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Step 8.
To remove the blower cap please 
unscrew the screws on the sides of the 
blower.  

Step 7.

This is the blower after it has been 
separated from the roaster. Using a 
screwdriver loosen the screws on the 
connecting pipe to the cyclone shown to 
the left.  Please be careful not to lose any 
small pieces.
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Step 10.

Using a 17mm wrench loosen the bolt 
seen in the middle of fan blades.

Step 9.

After removing the blower cap, loosen the 
nut on the center axis that holds the wing 
using a 17mm wrench. It will be easily 
loosened if you hit it lightly with a 
screwdriver or a small hammer after 
holding the nut with the wrench and 
holding the wing and the wrench together 
with one hand (as seen to the left). 
Note: Be careful at this time that the 
balance of the blower fan is not broken by 
any bending of the fan blades.
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Step 12.

After removing the bolts in the previous 
step carefully lift the fan blade apart from 
the shaft.
Note: it’s important to properly line up the 
holes for the headless bolts during 
reassembly.  Please see image below.

31

Step 11.

After loosening the bolt in the middle of 
the fan blades use a wrench to hold 
secure the fan blades and remove the 
headless bolts as seen to the left.  Please 
be careful not to lose any small pieces.  



Step 13.

After removing the fan blade use a wire 
brush to clean the blower cap and the 
inside of the blower casing.  If this 
cleaning is not done frequently then the 
accumulated debris can cause noise, 
vibration, and a loss of performance.

Step 13.

Also ensure to clean the fan blades 
thoroughly yet gently as to not bend any 
of the blades. If the blades become bent 
out of position then the fan will be out of 
balance and noise and vibration may 
occur.
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Step 2.

Once you remove the 4 bolts you can lift 
and pull the damper assembly as seen in 
the photo.  It should slide out easily.
The portion circled to the right must be 
cleaned thoroughly.

Any blockage in the exhaust can lead to a 
fire hazard.  Please maintain consistently.

(3)  Disassembling and cleaning the Damper

Step 1.

Use a 10mm wrench to loosen the 4 bolts  
as seen in the picture to the left.  Please 
be careful to retain all small pieces.
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Step 4.

Once you’ve loosened the bolts and have 
separated the damper from the pipe clean 
the inside of the damper thoroughly with a 
brush.  

Any blockage in the exhaust can lead to a 
fire hazard.  Please maintain consistently.

Step 3.

Stand the damper up as seen in the photo 
and loosen the bolts that are circled.  
Next, clean thoroughly using a brush.

Any blockage in the exhaust can lead to a 
fire hazard.  Please maintain consistently.
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Step 6.

Next, the photo to the left and below show 
the damper in the “5” position.  You can 
observe that the damper is completely 
open in this position.

Step 5.

The photos to the left and below show the 
damper in the “0” position.  You can see 
that even in the “0” position the damper is 
slightly open to allow for the minimum 
circulation.

* Please reassemble in the reverse order.
Any blockage in the exhaust can lead to a fire hazard.  Please maintain 
consistently.
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Step 1.

Please loosen the 4 bolts holding the 
hopper using a wrench.  Please be careful 
not to lose any small pieces.

(4) Removing the hopper scale 

Step 2.

Once you have removed the hopper 
thoroughly clean the area below the Inlet 
Handle using a metal scraper or wire 
brush.
Please reassemble everything in reverse 
order.

3. After cleaning

After cleaning, remove any dust around the machine with a vacuum cleaner. 
Poor cleaning and maintenance can cause roasting failure or mechanical troubles. 
The manufacturer is not responsible for problems relating to improper maintenance and cleaning.

Open all of the access doors and vacuum any debris on the burner nozzles. (Debris can 
accumulate on the burners and decrease the efficiency of the flames)
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Issue Solution 

Vibrating or Knocking 
Sound from the Fan

Clean the fan and pipes.
The accumulation of debris is hampering the function of the fan.

Rubbing metal sound

(Front) The sound may be caused by the drum touching the front cast iron plate 
of the roaster. Please adjust the gap.

(Front and Back) The grease inside of the bearing has worn out. Warm up the 
roaster and apply the grease to the bearing. If this fails then the bearing may 
need to be replaced.

Chaff or Smoke is not 
exhausting

Please clean the blower motor and pipe as debris is blocking the airflow.

Check that the fan is running properly. If the fan is not on please turn off the 
machine, wait 5 seconds, then restart.  
Please check that the cyclone is not full or that the bottom of the cyclone is 
blocked.

The burner flame 
wavers or is red in 

color (instead of blue)

Please clean the blower.  The burner is not receiving enough oxygen to ignite 
fully. Please check that the fan is operating properly.

There may be debris on the burner obstructing the flame.  Please clean the 
burner.

Failure to ignite

Check that the gas valves are fully open.

Open and close gas valves a few times to check that the valves are open.

If the machine has not been used for a while then oxygen may be in the system.  
In this case, open the gas valve to 30% and turn the BURNER switch to the ON 
position.

Check that the spark pilot and the sensor arm (above the burner) are in the 
proper position.

Check the spark is working. 
    1.1 If the sparking isn't working then check the MD202 (Push the reset button 
on MD202: Red light on MD202 means that there was an ignition failure.)
    1.2 Check the distance of lighting bar and a pilot nozzle. It should be about 
5mm.

There is a flame but it won't stay on and turns off.
    2.1 Check the sensor arm is touching the flame of the pilot nozzle. If the 
sensor arm isn't sensing the flame, it turns off the gas. 

Temperature Controller 
Display Error

If the temperature display is not accurate or shows “OPEN” in the display then 
the unit may require replacement or the sensor is faulty.

Gas Gauge Error If when the  gas valve is closed the gauge doesn’t read “0” then please adjust 
the calibration using a screwdriver on the bottom of the gauge.

Noise from the Drum Check to see if the bean temperature probe is too deep. Please adjust to 
ensure that the sensor is not touching the ribbon of the drum.

4. Troubleshooting
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1) Troubleshooting

(1) If it is necessary to adjust the clearance between the drum and the front plate

• When adjusting the clearance 
between the drum and the front plate:

• Separate the bearing cap in the front 
of the bearing using a hook wrench. 
Open the cap by hitting the handle of 
the hook wrench with a hammer after 
mounting the hook wrench in the 
groove of the bearing cap. 
(counterclockwise)

• Open and separate the bearing cap. 
Loosen the locknuts on the back of 
the drum and turn the loosened 
locknuts counterclockwise with a 
hook wrench while holding the ribbon 
mixer wing in place. 

• (When loosening the locknuts, loosen 
the 2 headless bolts that are fastening 
the bearing and the locknut.) 

• Turning the locknut clockwise moves 
the drum forward.

• Turning the locknut counterclockwise 
pushes the drum backward.

• When reassembling the drum, the 2 
headless bolts of the locknut must be 
precisely fixed to the bearing.

• Fix the 2 headless bolts on the 
bearing and place the hook wrench in 
the groove to tighten.

 
• When tightening please alternate 

tightening the Lock nut clockwise and 
the Bearing cap counter clockwise 
equally. This will tighten the bearing 
without readjusting the drum. 

* Bearing Cap * Lock nut

* Please note and record the gap clearance between the drum and the 
front plate of the original bearing before replacing the bearing or 
adjusting the clearance between the drum and the front plate.
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(2) When replacing bearings

* Replacing the bearings 
 Use a hook wrench to remove the 

bearing cap. 
To open the cap use a hook wrench on 

the groove of the bearing cap and 
hit the handle of the hook wrench 
with a hammer counter clockwise. 

• When opening and separating the  
bearing cap, loosen the locknut on 
the back and turn the locknut 
counterclockwise with a hook wrench 
while holding the drum wing 
constant.  (When loosening locknuts, 
loosen the 2 headless bolts that are 
fixed to the bearing)

• Separate all the bearing caps and 
loosen the hex bolts indicated with a 
wrench. Remove the used bearing 
and assemble the new bearing. 

• Do not fail to measure and write down 
the old clearance before replacing the 
bearing and adjusting the clearance. 
Re-assemble to fit to the clearance 
according to the original 
measurements. 

Please remember to note the gap measurement before replacing the bearing.
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* BURNER Switch

MD202Reset Button

Step1. 
In case that the roaster fails to ignite, open 
the control box door and check if red light 
is lit for the MD202.

Step2. 
If the red light is on, turn off and turn on the 
burner button on the front side of the 
control box. Then, press the reset button of 
the MD202 inside the control box. 

Step3. 
Press the reset button of the MD202, then it 
will automatically attempt ignition again 
after about 15 seconds. If ignition fails 
again, try to reset in the same way.

(3) How to reset the MD202 (when roaster ignition failed)
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Ⅵ. Replacement Parts List
The exchange period for machines applies to new machines only. The exchange period may vary 
depending on how the machine was handled or the based on the conditions related to the machine 
and the environment of its use. 

 Parts  Exhaust Blower

 Output  360W, 11m3/ min

 Period  4 years

 Parts  Drum Motor

 Output 0.4KW(1/2HP) 4P

 Period  4 years

 Parts  Cooling Motor

 Output 0.2KW 4P

 Period  4 years
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 Parts  Cooling Blower

 Output 700W 2P 18m3/min

 Period  4 years

 Parts  Drum Pulley Bearing

 Output UCFC-208

 Period  2 years

 Parts  Drum Belt

 Output B type 81” 1ea

 Period  3~5 years
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 Parts  Front Drum Bearing

 Output UCSFC-207

 Period  2 years

 Parts  Solenoid Valve

 Output  VE4025

 Period  2 years

 Parts  Roasting Temperature 
sensor

 Output Ф1.6 x 30ℓ x 1/8”x 3.0m 

 Period  2~3 years

 Parts  Air Temperature sensor

 Output  Ф1.6 x 30ℓ x 1/8”x 3.0m 

 Period  2~3 years
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 Parts  Micromanometer Gas Valve

 Output  5KG KPA

 Period  2 Years 



 Parts  Sensor Arm

 Output  

 Period  2 Years 

 Parts  Inverter

 Output  220-230V, 50/60Hz

 Period  2 Years 
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 Parts  MD202

 Output  

 Period  2 Years 



Ⅶ. Electronic Circuit Diagram
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[ How to adjust the front plate and the drum ] 
  
(Warning):  You should only make adjustments after turning off the machine.  Please contact a 
service center if you do not fully understand the directions for anything in this manual.
  ① Insert lens bolt into the the A stopper of front plate then loosen the stopper by turning left 
  ② Slightly loosen fixing the bolt of the B stopper(Bearing part)  
● Fix the B stopper  with your hand so it won’t move when you narrow down the space of the 
drum then turn it left 
 (You can fix the drum with your hand and turn the B stopper ) 
● Fix the B stopper  with your hand so it won’t move when you widen the space of the drum then 
turn it right
   ③ Once adjustment is completed, tighten the fixing bolt of the A and B stopper
    

① Leave about 0.5m/m  space between front plate and the door 
so that no coffee can falls between the gap.
② Fixing bolt on the front plate and washer have to be the same 
ones as existing ones 
 (Otherwise, friction between the drum and the front plate might 
cause noise obstructing rotation of the) drum 

2. Space between the front plate and the DRUM 1.2m/m is ideal space between 
the front plate and the drum .
It is important to maintain the 
space as the space gets narrow 
down as a result of thermal 
expansion . Noise is caused from 
the drum when the space is too 
narrow.

1. Front plate, door 

Equipment maintenance
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3. Tension of V-Belt

1. Hold the V-Belt down and adjust tension of A to 5~10mm
   (Replace the Belt if it’s broken or stretched) 
② Adjust its tension by adjusting nut of motor fixing belt 

4. DRUM rotation

① In case if DRUM is not properly rotating / operating
- Loosen the V-Belt and turn the drum with your hand to see if it rotates smoothly
- Hold down operating s/w  to check the rotation condition of the Motor
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Ⅷ. Warranty

Tel : +82 (32) 624-3410~3  Fax : +82 (32) 624-3414

www.taehwan.co.kr/english
303-B103, Bucheon Technopark 3cha, 397, Seokcheon-ro, Ojeong-gu,

Bucheon-si, Gyeonggi-do, Korea

1) Damage caused by natural disasters
2) Damages by poor operation or management

• Inappropriate use
• Using machine for other purposes
• Intentional damage, remodeling, over-heating from long over-work, 

poor operating, disassembly, self-repairs
• Use of genuine part, incorrect cleaning process, poor management
• Damages or injuries by not following safety regulations

3) Troubles from installment environment
4) Damages from poor cleaning, operation, management
5) Consumable parts replacement

Model :
Serial Number:
Problem Description:
Contact name :
Phone :
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Please read the manual. There is a charge for service visits that are not for repairing 
of the machine.
Warranty is one year from the date of purchase. Not Vaid for following cases or 
second-hand machine.

Please send us the following information for your maintenance service. 

http://www.taehwan.co.kr/
http://www.taehwan.co.kr/

