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ifcropster
What we do

Roast & Trade

» Assistance and Efficiencies in Operations

 Clean information base / Traceable from field to drum

* New insights and learning to increase consistency and
quality

WWW.cropster.org



i cropster
Roaster

Achieve consistent
roast quality and
understand your
coffee and production

* Live Temp Logging
 Profiling and Reference

* Integrate Lab & Warehouse
in one SW

e Combine Values 4 new
Insights

WWW.cropster.org



Roaster - Modules

Coffee Sampling/
Lot Build

—-

WWW.cropster.org

Green Coffee
Inventory

t

Adjust Weight

ifcropster

Select Reference




ifcropster
Roast
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Compare & Select Reference
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Quality Control

Sensorial Descriptor Comparison
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www.cropster.org
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ifcropster
New Insights

Dauer Gewichizveriust Foltte mperatur Endtemperatur Wendepunkt Flache Agtron Cualtat
14:38 240.5 % 2755 C 2225°C 543.5 sec 158.5 234.5 BE.5
i z
1
W
0:00 100.5 % 0.5 °C 0.5 °C 9.5 sel 1.5 0.5 0.5

www.cropster.org



Roaster

J&N

KAFFA

S&H

W

www.cropster.org

scropster
Roast Summary

Batch Charge End Duration 1% Crack
kg C C min min
3} 225.6 208.4 09:24 07:21
30 146.1 169.1 12:40 10:42
20 155 209 09:28 09:02

12 136.8 167 09:54 09:07



Curve Compare
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Johan & Nystrom
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s cropster

Summary

5 kg
2256 C

208.4 C

09:24 dur

07:21 FC



£ cropster
KAFFA
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s cropster
Solberg & Hansen

Summary

20 kg
155 C
\ 209 C

09:24 min
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s cropster
Tim Wendelboe
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