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O
ur Sam

p
le R

o
aster is enab

ling
 co

nsistent, 
rep

eatab
le ro

asting
 b

y using
 d

ig
ital 

p
recisio

n. It im
p

ro
ves q

uality, saves tim
e 

and
 enco

urag
es co

llab
o

ratio
n and

 learning
 

WKUR
XJ
K�S

UR
ŵOH�VKDULQJ

�

It’s also
 a p

art o
f o

ur larg
er visio

n. W
e w

ant 
to

 co
nnect the co

ffee w
o

rld
, m

ake ro
asting

 
m

o
re accessib

le and
 increase kno

w
led

g
e 

and
 und

erstand
ing

 w
ithin the ind

ustry.

A
ll this to

 say, w
e w

ant to
 im

p
ro

ve 
co

ffee, farm
 to

 cup
. A

nd
 yo

u can as w
ell. 

C
o

llab
o

rate, exp
erim

ent, share.

IM
P

R
O

V
E

 
C

O
F

F
E

E
, 

F
A

R
M

 T
O

 C
U

P



E
xcellent ro

ast 
q

uality

D
ig

ital p
recisio

n 
and

 co
ntro

l

H
and

s-free ro
asting

 
w

ith o
ur ap

p
 

W
H

Y
 U

S
E

 IK
A

W
A

123

4567

R
o

ast lib
raries

C
o

nsistent and
 

rep
eatab

le

Sm
all b

ut p
o

w
erful 

Po
rtab

le



C
ham

p
io

nship
 tested

. 

W
e’re p

ro
ud

 o
ur ro

asters are used
 b

y co
m

p
etito

rs to
 

w
in natio

nal and
 internatio

nal b
rew

ing
, ro

asting
, and

 
b

arista co
m

p
etitio

ns. A
nd

 ro
ast tho

usand
s o

f sam
p

les 
w

eek in w
eek o

ut.

8
VH�WKH�,.

$
:
$
�3UR

�$
S
S
�WR
�G
HVLJ

Q�\R
XU�UR

DVW�S
UR
ŵOH�WR

�
the seco

nd
. 

Tem
p

erature is m
easured

 to
 the nearest half d

eg
ree 

C
elsius each seco

nd
. This info

rm
atio

n is used
 b

y the 
PID

-J co
ntro

ller to
 ad

just the heating
 elem

ent and
 fan 

WR
�P
DWFK�WKH�UR

DVW�S
UR
ŵOH�

E
X

C
E

L
L

E
N

T
 R

O
A

S
T 

Q
U

A
L

IT
Y

D
IG

IT
A

L P
R

E
C

IS
IO

N
  

&
 C

O
N

T
R

O
L

H
A

N
D

S
 F

R
E

E
 R

O
A

S
T

IN
G

 
W

IT
H

 O
U

R
 A

P
P

Save tim
e and

 m
o

ney. A
fter a ro

ast has started
, the 

,.
$
:
$
�UR
DVWHU�Z

LOO�UXQ�WKH�S
UR
ŵOH�H[DFWO\��LQFOXG

LQJ
�WKH�

co
o

l d
o

w
n p

erio
d

. 

R
O

A
S

T
 L

IB
R

A
R

IE
S

C
O

N
S

IS
T

E
N

T
 &

 
R

E
P

E
A

T
A

B
L

E

S
M

A
L

L B
U

T
 P

O
W

E
R

F
U

L

P
O

R
T

A
B

L
E

8
VH�S

UR
ŵOHV�IUR

P
�DUR

XQG
�WKH�Z

R
UOG
��R
U�VKDUH�\R

XUV�Z
LWK�

the team
. The ro

asting
 w

o
rld

 is no
w

 co
nnected

. E
xp

lo
re 

o
ur ro

ast lib
rary free fro

m
 o

ur IK
A

W
A

 Pro
 A

p
p

.

Yo
u can trust that yo

ur ro
asts w

ill b
e the sam

e each tim
e. 

Evaluate yo
ur sam

p
les fairly b

y ro
asting

 them
 p

erfectly 
and

 co
nsistently. 

C
ap

ab
le o

f ro
asting

 60+
 ro

asts a d
ay, b

ack-to
-b

ack, o
ur 

Sam
p

le R
o

asters are d
esig

ned
 to

 b
e a g

o
-to

 to
o

l that 
b

usinesses can rely o
n every d

ay. 

They are assem
b

led
 w

ith custo
m

 co
m

p
o

nents includ
ing

 
3.5m

m
 extrud

ed
 alum

inium
 case, hand

 sp
un cyclo

ne and
 

ro
ast cham

b
er, and

 uniq
ue m

ag
netic tem

p
ered

-g
lass lid

. 

Travel w
ith yo

ur IK
A

W
A

 and
 ro

ast anyw
here w

ith an 
electrical so

cket.  

The ad
d

itio
n o

f the IK
A

W
A

 C
usto

m
 Travel C

ase m
akes 

the IK
A

W
A

 Sam
p

le R
o

aster co
m

p
letely p

o
rtab

le. The 
case is w

atertig
ht and

 m
eets airline carry-o

n reg
ulatio

ns 
w

hich m
eans yo

u can take yo
ur w

o
rk w

here yo
u need

 to
 

b
e, w

hether that’s to
 a p

artner farm
 at o

rig
in o

r a client’s 
training

 lab
 aro

und
 the b

lo
ck.



1. 
A

ir is d
raw

n into
 the ro

aster b
y the fan 

 
(the o

nly m
o

ving
 p

art in the entire ro
aster).

2. 
A

ir is heated
 as it p

asses thro
ug

h the heating
 

elem
ent and

 the Inlet Tem
p

erature is m
easured

 b
y  

a PT1000 G
rad

e A
 Tem

p
erature Senso

r.

3. 
H

o
t air is b

lo
w

n thro
ug

h lo
uver vents in the ro

ast 
cham

b
er w

hich m
o

ve the b
eans and

 allo
w

 them
 to

 
ro

ast evenly.

4.  The E
xhaust Tem

p
erature in the ro

ast cham
b

er is 
m

easured
 b

y the IK
A

W
A

 Stro
ng

 PT1000 G
rad

e A
 

Tem
p

erature Senso
r.

5. 
A

 PID
-J co

ntro
ller ad

justs the fan sp
eed

 and
 the 

heating
 elem

ent to
 m

atch the tem
p

erature o
n the 

S
UH�VHW�UR

DVW�S
UR
ŵOH�

6. 
C

haff is co
ntinually rem

o
ved

 thro
ug

ho
ut the ro

ast b
y 

D�ŵOWHUOHVV�F\FOR
QH�V\VWHP

��IDOOLQJ
�LQWR

�WKH�FR
OOHFWLR

Q�
jar and

 sep
arating

 it fro
m

 the b
eans.

7. 
W

hen the ro
ast is d

o
ne, and

 co
o

ling
 is co

m
p

lete, the 
ro

asted
 co

ffee is b
lo

w
n fro

m
 the ro

asting
 cham

b
er 

to
 the co

llectio
n jar w

ith the p
ress o

f a b
utto

n.

H
O

W
 IT 

W
O

R
K

S

1

2
3

4
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“I im
m

ed
iately saw

 its ap
p

lication as a 
 sam

p
le roaster. A

nd
 I’ve used

 it for com
p

etition 
�E
RWK�IRU�S

URŵOLQJ
�DQG

�WR�FRP
S
HWH�Z

LWK� 
�LQFOXG

LQJ
�IRU�WKH�:

RUOG
�%
DULVWD�&

KDP
S
LRQVKLS

V� 
�6LQFH�,�E

RXJ
KW�RQH��,őYH�URDVWHG

�DE
RXW����.

J
�RI 

�FRIIHH�RQ�P
\�,.

$
:
$
�œ

B
E

N
 P

U
T

O
w

ner &
 R

o
aster  |  M

o
no

g
ram

 C
o

ffee, 
4x C

anad
ian B

arista C
ham

p
io

n

œ7KH�,.
$
:
$
�6DP

S
OH�5RDVWHU�KDV�E

HHQ 
an ind

isp
ensab

le tool in ord
er to rep

eat 
�WKH�H[DFW�URDVW�S

URŵOH�RQ�G
LIIHUHQW�FRIIHH 

 sam
p

les used
 for evaluation.”

ID
A

 S
T

E
E

N

Senso
ry R

esearcher and
 Scientist   

U
niversity o

f C
o

p
enhag

en &
 C

o
ffee M

ind

“A
ll the coffees I b

uy are roasted
 on the 

�,.
$
:
$
�E
HIRUH�,�G

R�P
\�ŵQDO�HYDOXDWLRQ��,�DOVR 

�XVH�LW�IRU�H[S
HULP

HQWLQJ
�Z
LWK�URDVW�S

URŵOHV�WR 
�VHH�WKH�S

RWHQWLDO�LQ�D�FRIIHH��DQG
�IRU�URDVWLQJ

 
 exp

erim
ents on m

y farm
s.“

T
IM

 W
E

N
D

E
L

B
O

E

C
o

ffee G
ro

w
er, Im

p
o

rter &
 R

o
aster

“It is a m
yth that one need

s to b
e a  

VNLOOHG
�VDP

S
OH�URDVWHU�WR�J

HW�J
RRG

�UHVXOWV�RQ� 
DQ�,.

$
:
$
��7KH�WUXWK�WKRXJ

K�LV�WKDW�RQH� 
E
HFRP

HV�RQH�Z
KLOH�XVLQJ

�LW�Ŕ

R
O

B
E

R
T

 W
IL

L
IA

M
 T

H
O

R
E

S
E

N

C
o

-Fo
und

er M
anag

ing
 D

irecto
r   

C
o

llab
o

rative C
o

ffee So
urce 



D
elivers hand

s-free ro
asting

 w
ith d

ig
ital 

p
recisio

n and
 co

ntro
l.

IK
A

W
A

P
R

O
 A

P
P

Select w
hich senso

r to
 co

ntro
l:

E
xhaust (E

)
Inlet (I)

Set the shap
e o

f the curve

3OR
W�WKH�DLUŶR

Z
��$
�

Press ‘g
o

’ o
n yo

ur ro
aster

1234

S
M

A
R

T
E

R
 S

A
M

P
L

E
 R

O
A

S
T

IN
G

:
E IA



The ro
aster w

ill auto
m

atically ad
just the heat and

 
DLUŶR

Z
�WR
�UR
DVW�\R

XU�FR
IIHH�DFFR

UG
LQJ

�WR
�WKH�UR

DVW� 
FXUYH�\R

X�VHW��<R
XU�S

UR
ŵOH�LV�H[HFXWHG

�DXWR
P
DWLFDOO\�

6HQG
�\R

XU�S
UR
ŵOH�WR

�DV�P
DQ\�P

DFKLQHV�DV�\R
X�OLNH�� 

7KH�UR
DVWHU�Z

LOO�VWR
UH�DQG

�UR
DVW�WKDW�S

UR
ŵOH�XQWLO�\R

X�
chang

e it. O
ne d

evice can lo
ad

 a b
ank o

f IK
A

W
A

 
Sam

p
le R

o
asters.

S
M

A
R

T
E

R
 S

A
M

P
L

E
 

R
O

A
S

T
IN

G

C
O

N
T

R
O

L M
U

LT
IP

L
E

 
R

O
A

S
T

E
R

S

C
R

E
A

T
IN

G
 A

 C
O

M
M

O
N

 
L

A
N

G
U

A
G

E
8
VH�WKH�DS

S
�WR
�VKDUH�UR

DVW�S
UR
ŵOHV�Z

LWK�FR
OOHDJ

XHV�
aro

und
 the w

o
rld

, keep
 a reco

rd
 o

f yo
ur sam

p
le 

ro
asting

 and
 tasting

 no
tes, and

 use d
ata to

 help
 

WUDQVODWH�\R
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UR
ŵOHV�WR

�S
UR
G
XFWLR

Q�UR
DVWLQJ

�

IK
A

W
A
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R

O
  

A
P

P
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E
N

E
F
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S



T
E

C
H

N
IC

A
L 

S
P

E
C

IF
IC

A
T

IO
N

S

IK
A

W
A

 P
R

O
 A

P
P

A
p

p
 

Free to
 d

o
w

nlo
ad

 fro
m

 iTunes A
p

p
 Sto

re and
 G

o
o

g
le Play Sto

re 

System
 

iO
S and

 A
nd

ro
id

 

C
o

n
n

ectio
n

 
B

lueto
o

th 4.0®
 

R
o

ast Po
in

ts 
8
S
�WR
����WHP

S
HUDWXUH�S

R
LQWV�R

Q�HDFK�VHQVR
U�OLQH�DQG

����DLUŶR
Z
�S
R
LQWV

R
o

ast Tim
e 

0-20 m
inutes: sam

p
le ro

asts typ
ically take 5-10 m

inutes

D
u

rin
g

 R
o

ast 
Real Tim

e Tem
p

erature d
isp

lay fro
m

 2 senso
rs

 
M

ark turnaro
und

 tim
e (auto

m
atic), co

lo
ur chang

e, 1st crack, 2nd
 crack

 
A

uto
m

atically calculates D
evelo

p
m

ent Tim
e Ratio

 (D
TR

)
�

(G
LW�5R

DVW�3UR
ŵOHV�G

XULQJ
�UR
DVW

 
V

iew
 Rate o

f R
ise g

rap
h

 
C

usto
m

 co
o

ling
 p

aram
eters

A
fter R

o
ast 

Save ro
ast, ad

d
 no

tes, d
ata, p

ho
to

s
 

D
ata Exp

o
rt to

 C
SV

 
Share b

y em
ail, text, so

cial m
ed

ia

A
d

d
itio

n
al Featu

res  
C

ro
p

ster Integ
ratio

n

IK
A

W
A

 S
A

M
P

L
E

 R
O

A
S

T
E

R
 F

O
R

 P
R

O
F

E
S

S
IO

N
A

L
S

M
o

d
el 

PR
O

 V
3 

M
ain

s Su
p

p
ly  

100V, 110 -130V
 o

r 220
-240V

 as req
uired

 

Po
w

er 
1.35kw

, 1.4kw
, 1.5kw

 m
ax (resp

ective o
f ab

o
ve m

ains sup
p

ly)

C
ap

acity 
60g

 (2.1 o
z) g

reen co
ffee

D
im

en
sio

n
s 

240 x 130 x 320m
m

 (12 x 5
ǩ
�x 9

½
 inches)

W
eig

h
t 

4.12kg
 (9lb

s) 

D
esig

n
 Featu

res 
Tem

p
erature Senso

rs - PT1000 G
rad

e A
, IK

A
W

A
 Stro

ng
 PT1000 G

rad
e A

 
Tem

p
erature C

o
ntro

l - Pro
p

o
rtio

nal, Integ
ral, D

ifferential,  
 

Pred
ictive-Jayaram

 (PID
-J)

�
,QWHJ

UDWHG
�F\FOR

QH�IR
U�FKDII�FR

OOHFWLR
Q�DQG

�FR
QVLVWHQW�DLU�ŶR

Z
 

PID
-co

ntro
lled

 fan

6DIHW\�&
HUWLŵ

FDWLR
Q
V 

C
o

nfo
rm

s w
ith IEC

-60335-1 and
 IEC

-60335
-2-9, U

L and
 o

ther internatio
nal  

 
stand

ard
s

In
clu

d
es 

1x IK
A

W
A

 Sam
p

le Ro
aster, 2x co

llectio
n jar, 1x p

o
w

er lead
,   

�
�[�,.

$
:
$
�7UDYHO�&

DVH��DFFHVV�WR
�,.
$
:
$
�S
UR
ŵOH�OLE

UDU\



œ0
\�VDP

S
OH�URDVWLQJ

�KDV�E
HFRP

H�P
XFK�P

RUH�
FRQVLVWHQW��OHDG

LQJ
�WR�P

RUH�FRQŵ�G
HQFH�LQ�P

\�
J
UHHQ�E

X\LQJ
�G
HFLVLRQV��7KH�VLP

S
OH�LQWHUIDFH�

and
 rep

eatab
ility has allow

ed
 m

e to q
uickly 

FRP
S
DUH�P

XOWLS
OH�S

URŵ�OHV�DQG
�S
URG

XFH�
consistent results .”

T
O

N
Y

 Q
U

E
R

IO

D
irectio

n o
f C

o
ffee &

 G
reen B

uyer  |  Sp
yho

use C
o

ffee R
o

asters, 
2016 U

S R
o

asting
 C

ham
p

io
n

œ7KLV�WKLQJ
�LV�VHULRXVO\�LP

S
UHVVLYH��

7KH�WXUQDURXQG
�WLP

H��WKH�UHS
HDWDE

LOLW\��7KH�Z
D\�

\RX�FDQ�DG
MXVW�WKH�S

DUDP
HWHUV��'

Hŵ�QLWHO\�WKH�
b

est investm
ent w

e’ve m
ad

e so far.”

T
A

LO
R

 B
R

O
W

N
E

O
w

ner  |  R
o

aster at Talo
r&

Jø
rg

en

IK
A

W
A

’s p
atented

 Sam
p

le 
R

o
asters are d

esig
ned

 and
 m

ad
e 

in o
ur Lo

nd
o

n w
o

rksho
p

. 

They are an essential b
usiness 

to
o

l fo
r tho

usand
s o

f co
ffee 

p
ro

fessio
nals acro

ss the w
o

rld
 

includ
ing

 C
o

ffee R
o

asters, 
Pro

d
ucers, Trad

ers and
 Trainers. 
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o
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o
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o
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A
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Sam
p

le R
o

aster reach us at:
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ikaw
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ffee.co

m
+

44 (0)2077295664
@

ikaw
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ffee
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p
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veco
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