
Specification 

Dimension: 24W x 29.5Hx 43D cm 
Net Weight: 11.5KG 
Batch Capacity: 300~550g (approx. 8 oz) 
Roasting Time: 10 to 15 minutes(recommended values) 
Thermometer: 0 ~ 300 degrees Centigrade stainless 
traditional meter x 2 pcs 
Filter: Stainless net cup (easy to clean) 
Bean cooling fan set: 10 inch large fan+ double stainless 
cooling tray (can filtering chaff) 
Voltage: 220 Volts 
Cover: Double 304 stainless steel solid drum (18-10) 
Drum: 304 stainless steel solid drum (18-10) 
Drawer: To collect coffee bean chaff; easy to clean 
Heating source: U shape metal heating tube x2pcs 
Drum motor: AC 6W industrial motor with gear set 
Heat wind motor: Metal blower(shaded pole motor) 
Power control: Traditional electronic components control. 
Hot wind control: Traditional electronic components 
control.  
Packing: M6& Bean cooling fan set/ 2 cartons 

Accessories: 

Sampler    x1 
Analogue Thermometer  x2 
Measuring cup   x1 
Clean brush   x1 
Stirring bamboo   x1 
Power cord   x1 
External bean cooling fan set  x1 

Optional Accessories: 

K Type Thermocouple  

COFFEE ROASTER 
QUEST M6 

Contact Person: Molly /questm3roaster@gmail.com  
Contact Person: Melody /questroaster@gmail.com

FB QR CODE   
FB: Quest Original M3s-fans club 
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