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Cocoa Bean Roasting Machine
This machine is designed for drying and baking granular materials such as cocoa beans, coffee 

beans, melon seeds and nuts. It utilizes a rotary drum with air convection and infrared radiation 

to ensure materials are dried and baked evenly.

ADDITIONAL IMAGES

Overview

Professional Cocoa Bean Roasting Solution
This high-efficiency roasting machine is engineered for the precise processing of granular food materials, including cocoa beans, coffee beans, 

peanuts, and nuts. Utilizing a combination of rotary drum mechanics, air convection, and infrared radiation, it ensures uniform heat distribution for 

a pure, consistent flavor profile. Designed for commercial reliability, the unit features a robust construction suitable for consistent daily operation.

Technical Specifications

Working Principle

• Rotary drum rotation

• Air convection

• Infrared radiation heating

Compatible Materials Cocoa Beans, Coffee Beans, Peanuts, Melon Seeds, Nuts

Service & Support

After-Sales Commitment
We provide comprehensive support for all equipment. Within the guarantee period, we cover design-related defects and provide replacement parts 

free of charge. For issues arising from human factors, we continue to offer full technical support to ensure your equipment remains operational.

Warranty Coverage One-year standard machine guarantee with lifelong maintenance support.
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