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Dear User,
Thank you for choosing the Fresh Roast SR900.

We appreciate your trust in our products and are excited to be part of
your coffee roasting journey. The SR900 has been designed to provide a
flexible, reliable, and enjoyable home coffee roasting experience,
whether you prefer simple manual control or advanced roasting with
Roast-Tech software.

Please read this manual carefully before operating the roaster. Following
the instructions and safety guidelines will help ensure safe operation,
consistent roasting results, and years of dependable performance.

LEGAL DISCLAIMER &
LIMITATION OF LIABILITY

The SR900 is a consumer-grade home appliance designed to roast
green coffee beans under active user supervision.

Failure to follow the instructions, warnings, and safety information
contained in this manual may result in unsafe operating conditions,
damage to the appliance, or personal injury.

To the maximum extent permitted by law, Fresh Roast, Home Roasting
Supplies, Roast-Tech, and their affiliates shall not be liable for incidental,
indirect, or consequential damages arising from the use or misuse of the
SR900, including but not limited to property damage, loss of use, or
personal injury.

Roast-Tech software provides assistive controls, configuration options,
and roast data visualization only. Roast-Tech does not replace user
judgment, supervision, or physical control of the roaster.

Use of the SR900 and any associated software is at the user’s own risk.
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REGISTERING YOUR SR900:

Before using Roast-Tech:

1.

Visit Roast-Tech.com and
select Sign Up.

2. Check your email and

follow the link to create
your password.

3. Sign in, select Add

Machine, and enter your
SR900 information. Your
serial number and MAC
address are located on
the label underneath the
roaster base.

After registration, install

Roast-Tech and connect your

roaster.

-

DECLARATION OF CONFORMITY:

This product complies with applicable United States regulatory
requirements and consumer safety requirements.

FCC Compliance (Part 15 of the FCC Rules)

This device complies with Part 15 of the FCC Rules.
Operation is subject to the conditions stated in the FCC
Compliance Statement included in this manual.

California Proposition 65

This product is subject to California Proposition 65
warning requirements. Refer to the Proposition 65
warning statement provided in the Safety Instructions

section of this manual.

Note: Additional regulatory and compliance information may be
available from the manufacturer upon request.
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SYMBOLS & MARKINGS:

The following signals are used throughout this manual to indicate
different levels of hazard:

DANGER
5% Indicates an imminently hazardous situation which, if
DANGER not avoided, will result in serious injury.
HOT SURFACE

Indicates surfaces that may become hot during
operation and may cause burns if touched.

ELECTRICAL HAZARD

Indicates the presence of electrical hazards and
highlights important electrical safety precautions.

Note: Always read and follow all safety instructions and warnings
provided in this manual before operating the product.

SAFETY INSTRUCTIONS:

When using electrical appliances, basic safety precautions should
always be followed, including the following:
Read all instructions before using this appliance.

The roaster becomes hot during operation. Do not touch hot surfaces.
Use only the handles and controls provided.

Allow the roaster to cool completely before moving or cleaning.

To reduce the risk of electric shock, do not immerse the roaster, power
cord, or plug in water or any other liquid.

Unplug the roaster when not in use and before cleaning.

Do not use the roaster if the power cord or plug is damaged or if the
appliance malfunctions. Contact an authorized service provider.

Use only manufacturer-approved accessories.
For indoor household use only.

Keep the power cord away from hot surfaces and do not let it hang
over the edge of a table or counter.
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Place the roaster on a flat, stable, heat-resistant surface away from

flammable materials and the edge of countertops. Do not operate it

inside an enclosed space.

Do not operate the roaster without coffee beans in the roast chamber.

Roast only in a well-ventilated area, as coffee roasting produces

smoke and airborne particulates.

Empty the chaff collector after each roast to reduce the risk of fire.

Never leave the roaster unattended during roasting or cooling. Coffee

beans may ignite and require immediate intervention.

If excessive smoke or overheating occurs:

- Press the COOL button immediately.

- If the condition persists, unplug the roaster.

- Do not use water to extinguish a roasting fire.

- Allow the roaster to cool completely before inspecting or using it
again.

Allow the cooling cycle to finish before unplugging the roaster.

Keep the roaster and power cord out of reach of children.

Use the roaster only for roasting coffee beans.

WARNING:

This product can expose you to chemicals, including
acrylamide, which is known to the State of California to
cause cancer.

For more information, visit www.P65Warnings.ca.gov.

INCLUDED COMPONENTS
AND ACCESSORIES:

The Fresh Roast SR900 package includes the following components:

o N NN~

SR900 Roaster Base x1

. Roast Chamber x1

. Chaff Basket x1 and Top Cap x1
. Power Cord (attached) x1

. Bean Temperature Probe x1
6.

User Manual x1

Inspect all items upon receipt. If any components are missing or
damaged, do not operate the roaster and contact customer support.
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PRODUCT OVERVIEW:
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TECHNICAL SPECIFICATIONS:

This section provides technical specifications and reference information
for the Fresh Roast SR900.

Specification

Description

Product Name

Fresh Roast SR900

Product Type

Electric Coffee Bean Roaster

Intended Use

Household Coffee Roasting
Appliance

Operating Environment

Indoor Use Only

Rated Voltage

120V AC

Frequency

60 Hz

Power Source

Single-Phase Household Electrical
Supply

Recommended Circuit

Dedicated, Properly Grounded Wall
Outlet

Minimum Ambient
Operating Temperature

55°F (13°C)

Operating Environment
Requirements

Dry, Well-Ventilated Indoor Location

Humidity Requirements

Non-Condensing Conditions

Additional Reference Information

The SR900 is designed exclusively for roasting green coffee beans.
Roast-Tech software support is optional and does not affect the
roaster's ability to operate using onboard controls.

Specifications are subject to change without notice as part of
ongoing product improvements.
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PRODUCT DESCRIPTION:

The Fresh Roast SR900 is a fluid-bed coffee roaster designed for roasting
green coffee beans in small batches. The roaster uses a combination of
heated air and adjustable airflow to circulate and roast coffee beans,
giving the user direct control over the roasting process.

The SR900 features independently adjustable heat and fan controls,
allowing users to customize roast development according to their
preferences. Roast progress can be monitored through the transparent
roast chamber, enabling visual observation of bean color and movement
throughout the roast cycle.

The roaster includes an integrated cooling cycle that rapidly cools
roasted coffee beans at the end of the roast process. Proper cooling
helps preserve roast quality and reduces the risk of overdevelopment
after roasting.

The SRI00 may be operated using its onboard control panel or through
the compatible Roast-Tech application. Roast-Tech provides additional
functionality, including roast monitoring, profile management, data
logging, and control from a compatible device.

INTENDED USE & LIMITATIONS:

Intended Use

The SR900 is intended for indoor residential use only and must be
operated by an attentive user in accordance with the instructions
provided in this manual.

Use Limitations

The Fresh Roast SR900 is not intended for:
Commercial or industrial coffee roasting
Continuous-duty operation
Use by children
Roasting any material other than green coffee beans
Operation in wet, damp, or high-humidity environments
Operation inside cabinets, closets, or other enclosed spaces

Modification of the roaster, including its hardware, firmware, electrical
systems, safety features, or accessories

Use of the SR900 outside its intended scope may result in unsafe
operating conditions, damage to the appliance, property damage,
personal injury, and/or voiding of the warranty.
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QUICK START GUIDE:

Step 1: Load the Beans

1. Install the Roast Chamber and Temperature Probe.
2. Add 8 oz (225 g) of green coffee beans.

3. Install the Chaff Basket

4. Install the Top Cap.
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Step 2: Power On
1. Press the physical “ON / HOLD OFF" button.
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2. Launch Roast-Tech on your compatible device with Bluetooth
enabled. Verify the SR900 displays “CONNECTED" before proceeding.
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Step 3: Start the Roast
1. Click the “START PROFILE ROAST" option in Roast-Tech.

Roast-Tech
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2. The default profile will automatically control heat and fan settings
throughout the roast.

3. Monitor the roast continuously.

Important: Roast-Tech is an assistive tool. Never leave the roaster
unattended.

Step 4: Listen for First Crack

1. Listen for the first popping sounds. Once this is heard, click the “FIRST
CRACK" option on the bottom right.
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Step 5: When to Start Cooling

As the coffee roasts, it will eventually begin making popping sounds
similar to popcorn. This stage is called First Crack.

For your first roast:

1. Listen for the first few pops of First Crack.

2. Continue roasting for approximately 60-90 seconds after First Crack
begins.

3. Click the "START COOL DOWN" option in Roast-Tech.

Roast-Tech
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This will typically produce a balanced medium roast and is a good
starting point for most coffees.

Roast-Tech
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Roast Preference Guide:

Lighter Roast: Click “START COOL DOWN" in the Roast-Tech shortly
after First Crack begins.
Medium Roast: Click “START COOL DOWN" in the Roast-Tech
approximately 60-90 seconds after First Crack begins.
Darker Roast: Click “START COOL DOWN" in the Roast-Tech
approximately 90-120 seconds after First Crack begins.
Roast times will vary based on the coffee, ambient temperature, voltage
supply, and altitude.
New User Recommendation: For the first roast, continue roasting for
approximately 60 seconds after First Crack begins, then press the
“START COOL DOWN" option in Roast-Tech. This will typically
produce a balanced roast and provide a reliable starting point for
learning your preferred roast level.

Step 6: Complete Cooling and Remove the Beans

1. Allow the cooling cycle to complete.
2. Carefully remove the roast chamber.
3. Allow beans to cool completely before storage.

After Roasting

Empty the chaff basket after every roast.
Allow the roaster to cool completely before storing.
Wait approximately 15-20 minutes before starting another roast.
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EMERGENCY PROCEDURE:

If excessive smoke, overheating, or a chaff fire is suspected:
1. Press the physical “START / COOL" button.

2. If smoke or overheating continues, unplug the roaster.

3. Do not use water.

4. Allow the machine to cool fully.

5. Inspect the roast chamber and chaff basket before the next use.
Roast results may vary based on coffee origin, bean density, ambient
temperature, voltage supply, and altitude. The factory default profile is
intended as a starting point for new users.

GETTING STARTED:

Before using the Fresh Roast SR900 for the first time, complete the
following steps:

1. Remove all packaging materials, protective films, labels, and adhesive
tape from the roaster and its components.

2. Verify that all components are present, properly assembled, and free
from visible damage.

3. Read this User Manual carefully, paying particular attention to the
Safety Instructions section before operating the roaster.
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ASSEMBLY INSTRUCTIONS:

Before operating the Fresh Roast SR900, ensure all components are
properly assembled.

Step 1: Install the Roast Chamber

Insert the roast chamber into the roaster base and rotate it until it locks
securely into position.

Step 2: Install the Temperature Probe

Insert the bean temperature probe into the probe port located on the
side of the roast chamber. Ensure the probe is fully seated.

Connect the probe cable to the probe jack located on the roaster
base.
Step 3: Load Green Coffee Beans

Add the desired quantity of green coffee beans to the roast chamber.
For best results, load approximately 8 oz (225 g) of green coffee beans.

Note: The factory default roast profile is based on a bean load of
approximately 8 oz (225 g).

Step 4: Install the Chaff Basket

Place the Chaff Basket onto the roast chamber and ensure the Chaff Basket
is seated properly.

Step 5: Install the Top Cap

Place the Top Cap onto the Chaff Basket and verify that the Top
Cap is seated securely.
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INITIAL SETUP & INSTALLATION:

Before operating the Fresh Roast SR900, ensure the installation location
meets the following requirements.

Placement & Ventilation
Place the roaster on a flat, stable, heat-resistant surface away from the
edge of tables and countertops.
Note: Do not operate the roaster inside a cabinet, closet, or other
enclosed space.
Coffee roasting produces smoke and airborne particulates. Provide
adequate ventilation using one or more of the following:
- An open window with sufficient airflow
- Aventilation fan
- A dedicated exhaust system that directs smoke outdoors

Electrical Power Recommendation
The SR900 requires a standard 120 V AC household electrical supply.
Connect the roaster directly to a properly grounded wall outlet.

Route the power cord so that it does not contact hot surfaces and
does not create a tripping hazard.

Ambient Operating Conditions
Operate the SR900 only when the ambient temperature is 55°F (13°C)
or higher.

For best roasting performance, avoid operating the roaster in cold,
drafty, or windy environments. Do not expose the roaster to rain,
moisture, or excessive humidity.
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CONTROL PANEL &
ITS DESCRIPTION:

The Fresh Roast SR900 is operated using the controls and indicators
located on the front control panel.

e O O

HOLD
OFF TIME

&6

START
CcooL

1. (@ ON/HOLD OFF Button: Used to power the roaster on or off.

2. @y FAN Indicator LED: Indicates that the numeric display is showing
the current fan setting. When selected, the fan setting may be
adjusted using the “UP” and “DOWN" buttons.

3. @ TEMP Indicator LED: Indicates that the numeric display is
showing the bean temperature measured by the installed
temperature probe.

4, @ HEAT Indicator LED: Indicates that the numeric display is
showing the current heat setting. When selected, the heat setting
may be adjusted using the “UP" and “DOWN" buttons.

5. (*) Bluetooth Indicator LED: llluminates when the SR900 is
connected to Roast-Tech software via Bluetooth.

6. @@ Communication Indicator LED: Illuminates when active data
communication is occurring between the SR900 and Roast-Tech
software.

7. (&) UP Button: Increases the value of the currently selected operating
parameter.

8. @ DOWN Button: Decreases the value of the currently selected
operating parameter.

9. (») START/COOL Button: Starts the roast cycle or initiates the
cooling cycle during roasting.

10. {5 TIME Indicator LED: Indicates that the numeric display is showing
the remaining roast time.

Note: Only the parameter identified by the illuminated indicator LED
may be adjusted using the “UP" and “DOWN" buttons. All physical
controls remain functional regardless of software connection status.
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OPERATING THE SR900:

The Fresh Roast SR900 can be operated in two different ways:
A Standalone Roasting Using the Physical Controls
B. Roast-Tech Assisted Roasting

A. STANDALONE ROASTING USING THE PHYSICAL
CONTROLS

The SR900 can be operated without Roast-Tech software. Before starting,
ensure the roaster is correctly assembled.

1. Pressthe “ON/HOLD OFF" button. The display will illuminate.
2. Press the “START / COOL" button to begin roasting.
If no roast profile has been stored, the factory default profile is used.
If a Roast-Tech profile has been transferred, it remains stored in the
roaster until replaced.
Note: The SR900 stores one roast profile internally.
3. During roasting, monitor bean movement and ensure the beans
remain in active circulation within the roast chamber.

4. Observe roast progress using the display, bean temperature reading,
bean color, aroma, and audible roast events. Never leave the roaster
unattended during operation.

5. To adjust Fan or Heat, wait until the corresponding indicator is
illuminated, then press the “UP” or “DOWN" buttons to make
adjustments.

Note: Only the parameter associated with the illuminated indicator
LED may be adjusted.

6. When the desired roast level has been reached, press the “START /
COOL" button to begin the cooling cycle.

7. After the cooling cycle is completed, press and hold the “ON / HOLD
OFF" button for approximately 3 seconds to power off the roaster.
Caution: If residual heat is detected, the roaster may automatically
restart the cooling cycle. This is normal operation. Allow any additional
cooling cycle to complete before handling the roaster.
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B. Roast-Tech Assisted Roasting

Roast-Tech is an optional application for controlling the SR900, managing
roast profiles, and monitoring roast data. The roaster can be operated using
either Roast-Tech or its onboard controls. The physical controls remain
functional at all times.

Roast-Tech is available for Windows, macOS, compatible iPhone and ipad
devices.

Before starting, ensure the roaster is correctly assembled.

1. Download and install “Roast-Tech” on a supported device.

2. Place the assembled roaster on a flat, stable, heat-resistant surface and
connect it to a grounded 120 V AC outlet.

3. Press the "ON/HOLD OFF" button to power on the roaster.

4. Open the “Roast-Tech” application and enable Bluetooth on your device.
When the roaster is detected, connect to it. The BLE status indicator will
turn green and display “Connected”.

Roast-Tech
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5. Select the desired roast profile or manual settings, then start roasting.

6. Monitor roast progress using the Roast-Tech display and the beans'
appearance.

7. To stop roasting and begin cooling, select the cooling function within
Roast-Tech or press the physical "START / COOL" button on the
roaster.

8. After cooling is completed, press and hold the "ON / HOLD OFF"
button for approximately 3 seconds to power off the roaster.
Important: If Bluetooth disconnects during a profile roast, the SR900
will continue running the profile stored on the roaster. The physical
controls remain available for adjustments or to begin cooling.

Note: Only one SR900 may be actively connected to a device at a time.
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ROAST-TECH SETTINGS:

Select the Settings (Gear) icon on the Roast-Tech main screen to access
the Settings menu.
The Settings menu allows you to customize software preferences,
roaster settings, and firmware options. Available settings include:

Language

Temperature Units

Thermistor Selection

Graph Preferences

Altitude Setting

Voltage Supply Setting

Firmware Updates
Select Send Settings to Roaster to save any changes that affect roaster
operation.

Important: Settings do not replace active user monitoring. Always
monitor the roaster during operation.

Voltage Supply Setting

Select the option that best matches the outlet voltage used for roasting:

Low — Less than 113 V
Average -113V to 118 V
High — Greater than 118 V

For best results, use a properly grounded wall outlet.

If the roast progresses slower than expected, select a lower Voltage
Supply setting. If the roast progresses faster than expected, select a
higher Voltage Supply setting.

Altitude Setting

Select the option that matches your roasting location:

Below 3,000 ft
Above 3,000 ft

Altitude affects airflow and heat transfer during roasting. Selecting the
correct setting helps improve roast consistency.

Language Selection

Select the language used within the Roast-Tech software interface.

Changing the language affects only software menus, labels, and
messages. Roaster operation and roast settings are not affected.

Roast-Tech
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Graph Display Preferences
Roast-Tech allows you to customize the appearance of the roast graph.
Available options include:

Fahrenheit (°F) display

Celsius (°C) display

Graph with a reference roast curve

Graph without a reference roast curve

Note: Reference roast curves are provided as a guide only.

Firmware Updates
When a firmware update is available:

1. Follow the on-screen instructions to install the update.
2. Do not unplug the roaster or close Roast-Tech until the update is
complete.

ROAST PROFILE MANAGEMENT:

Select Roast Profiles from the lower-left corner of the Roast-Tech main
screen to open the Roast Profile Management window.

Each profile contains fan and heat settings for the roasting process. Only

one roast profile can be stored on the SR900 at a time. Sending a new

profile replaces the profile currently stored in the roaster.

The Roast Profile Management window contains two primary sections:
Levels & Timing — Displays and edits fan and heat settings for each
stage of the roast.

Profile Details — Displays profile information, notes, and status.

Available actions include:

Send Profile to Roaster
Load Profile

Save Profile

Delete Profile

Import Summary
Cancel Edits

Editing a Roast Profile

1. Open the Roast Profile Management window.
2. Select the profile to be modified.

3. Adjust the desired fan and heat settings.

4. Select Save Profile when finished.

Note: Changes do not take effect until Send Profile to Roaster is selected.
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Sending a Profile to the Roaster

1. Select Send Profile to Roaster.

2. Confirm NEW PROFILE ACCEPTED appears, and the On Roaster
indicator displays Yes. Only accepted profiles can be used for a Profile
Roast.

Loading a Profile

1. Select Load Profile.
2. Choose the desired profile file.
3. Select Open.

The profile will be loaded into Roast-Tech and may be reviewed, edited,
or sent to the roaster.

Saving a Profile

1. Select Save Profile.
2. Enter a profile name.
3. Select Save.

Saved profiles are stored on the local device for future use.

Deleting a Profile
1. Select Delete Profile.
2. Choose the profile to remove.
3. Confirm the deletion.

Deleting a profile removes it from the device but does not affect the
profile currently stored on the SR900.

Importing a Roast Summary
The Import Summary feature creates a roast profile from a previously
saved roast summary file.

1. Select Import Summary.

2. Choose the desired roast summary file.
3. Review the imported profile.

4. Save or modify the profile as desired.

This feature can be used to convert a successful manual roast into a
repeatable roast profile.
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Verifying the Active Profile

Before starting a Profile Roast:
The desired profile is selected.
The On Roaster indicator displays Yes.

NEW PROFILE ACCEPTED appears after the profile is sent to the
roaster.

Auto Stop Roast

Auto Stop Roast automatically transitions the SR900 into the cooling
cycle when the selected roast temperature is reached.
Available settings include:

Off

Light Roast (410°F)

City Roast (420°F)

Medium Roast (430°F)

Full City Roast (440°F)

Vienna Roast (450°F)

French Roast (470°F)

If the selected temperature is not reached before the roast timer expires,
the roaster enters the cooling cycle when the timer ends.

Important: Auto Stop is a roast-endpoint feature, not a safety system.
Users must monitor the roast at all times.

Roast-Tech 2



CLEANING & MAINTENANCE:

Regular cleaning helps maintain proper airflow, consistent roasting
performance, and reliable operation of the SR900.

Chaff Basket

Clean the chaff basket after each roast.

1. Remove the chaff basket from the roaster.

2. Empty the collected chaff into a non-flammable container.

3. Verify that the chaff basket is free of debris before reinstalling it.
Note: Do not operate the roaster with a clogged, damaged, or

improperly installed chaff basket.

Roast Chamber, Top Cap, Chaff Basket & Temperature Probe

1. Remove the roast chamber, top assembly, and bean temperature
probe.

2. Wipe with a dry or slightly damp cloth and dry completely before
reassembly.

Caution:
Do not immerse any components in water.
Do not place any components in a dishwasher.

Exterior Surfaces
1. Wipe exterior surfaces with a dry or slightly damp cloth.

Caution: Do not use abrasive cleaners or solvents, and do not allow
liguids to enter the controls or ventilation openings.

Base Unit Chaff Accumulation

Chaff may collect inside the base during normal use. Remove loose chaff
from accessible areas using a small household vacuum.
Caution:

Do not disassemble the roaster.

Do not insert tools or objects into the unit.
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Inspection and Service
Periodically inspect the roaster for:
Excessive chaff buildup
Damaged components
A damaged power cord

The SR900 contains no user-serviceable internal parts. If it does not
operate normally, stop using it and contact an authorized service
provider.

Maintenance Reminder

Failure to clean the SR900 regularly may result in reduced performance,
restricted airflow, increased smoke production, or inconsistent roasting
results.

STORAGE & HANDLING:

To prevent damage, do not move the SR900 while fully assembled, as
the top cap and chaff basket are not locked in place.

Moving the Roaster

Before relocating the roaster, even for short distances:

1. Power off the roaster and allow all components to cool to room
temperature.

2. Remove the top cap and chaff collector. Remove the roast chamber, if
necessary.

3. Move the base unit and removable components separately.

Caution: Do not lift or carry the roaster by the top cap, chaff collector, or
roast chamber.

Storage

When the roaster is not in use:

1. Store the SR900 in a clean, dry, safe indoor location that prevents
tipping, falling, or impact damage.

2. Ensure all components are clean and completely dry before storage.

Caution: Do not store the roaster in outdoor, damp, or high-humidity
environments.

Handling Reminder

Moving the SR900 while fully assembled may cause components to
loosen or fall, resulting in damage or injury. Always transport the base
unit and removable components separately.
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TROUBLESHOOTING:

Issue Possible Cause / Corrective Action
Confirm the roaster is plugged directly into a
properly grounded 120 V AC wall outlet.
Verify that the wall outlet is supplying power.

Roaster Will

Not Power On

Press and briefly hold the “ON / HOLD OFF”
button.

If the roaster still does not power on,
discontinue use and contact an authorized
service provider.

Roast Does
Not Start

Press and briefly hold the “START / COOL"
button to begin the roast cycle.

If using Roast-Tech software, confirm that
the roaster is connected, the BLE indicator
on the SR900 is illuminated, and the
software shows an active connection.

Roaster Enters
Cooling Mode
Unexpectedly

The programmed roast time may have
expired.

If Auto Stop is enabled, one or more
programmed stop conditions may have been
reached.

If unexpected cooling continues to occur,
discontinue use and contact authorized
service.

Confirm that Bluetooth is enabled on the
compatible device.

Roast-Tech Ensure the roaster is powered on and within
Software Will Bluetooth range.
Not Connect
Close and reopen the Roast-Tech software,
(Bluetooth)
then attempt to reconnect.
Verify that no other device or application is
currently connected to the roaster.
Confirm that the Commmunication indicator
LED (two-arrow icon) is illuminated.
Bluetooth Ensure that no other software application is
Connected attempting to communicate with the
but No Data Is roaster.
Updating Restart the Roast-Tech software and

reconnect to the roaster.

If the issue persists, power cycle the roaster
and reconnect.

Roast-Tech
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Issue

Possible Cause / Corrective Action

Excessive
Smoke

Ensure the chaff collector is clean and
properly installed.

Verify that adequate ventilation is provided.
Confirm that coffee beans are actively

moving within the roast chamber and are
not stagnant.

Excessive smoke may occur if the roaster is
overloaded, fan speed is too low, or heat
settings are too high.

Reduce heat and / or increase fan speed as
needed to restore proper bean circulation.

If smoke continues to increase, press “START
/ COOL" to begin the cooling cycle.

Unusual Noises

Stop the roast and initiate the cooling cycle.

If the condition continues, unplug the
roaster.

Allow the roaster to cool completely.

or Odors
Inspect the roaster for visible damage,
obstructions, or foreign material.
If the issue persists, discontinue use and
contact authorized service.
Confirm that the bean temperature probe is
fully inserted and properly connected.
Temperature Y properly
Readings Inspect the probe for contamination, residue
Appear buildup, or physical damage.
Incorrect If temperature readings remain abnormal,

discontinue use and contact authorized
service.

Note: Proper bean movement is essential for safe roasting. Beans that

are not circulating properly can overheat rapidly and produce excessive

smoke.

Roast-Tech
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WARRANTY:

The Fresh Roast SR900 is covered by a one (1) year limited warranty
against defects in materials and workmanship under normal household
use.
This warranty applies only when the roaster is operated in accordance
with the instructions provided in this manual. Use outside the intended
scope, including improper operation, modification, or unauthorized
repair, may void the warranty.
Warranty coverage does not include damage resulting from:

Misuse or abuse

Improper cleaning or maintenance

Inadequate ventilation

Electrical supply issues

Unauthorized modifications or repairs

Normal wear and tear
For warranty claims, repair inquiries, or hardware-related support,
contact:
Home Roasting Services LLC, DBA Home Roasting Supplies

Email: support@homeroastingsupplies.com

Service and Repairs
The Fresh Roast SR900 contains no user-serviceable internal parts.

Do not disassemble the roaster.
Do not attempt internal repairs or modifications.
Unauthorized service may result in unsafe operation and will void the
warranty.
If service is required, discontinue use immediately and contact the
authorized support team.

Roast-Tech Software Support
Roast-Tech software and related services are supported separately from
the Fresh Roast SR900 hardware.
For assistance with any of the following:
Roast-Tech software operation
User interface (Ul) questions
Bluetooth connectivity
Roast profiles
Firmware updates

Roast-Tech Support

Email: support@roast-tech.com
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