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The development of temperature control module and after roasted coffee bean

quality by a small coffee bean roaster with a microcontroller
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Abstract

Roasted coffee beans have unique aroma, flavour and colour; however, these flavour and aroma
may quickly deteriorate after leave them in an atmosphere. Because the fresh roasted beans can offer
more aroma and flavorful, it would be great if it is possible to perform fresh roasted coffee in house and
following with immediately brew. The aims of this study are to design and develop a coffee bean roasted
machine suitable for a small business and/or household sectors and to study degree of roasting,
associated with an increasing roasting time. An accurate roasting temperature was controlled by
microcontroller with the maximum heating rate at 12°C/min. The preliminary study on this machine was
performed and then degree of roasting was examined using image processing software. The experiment
results show that this roasted machine can offer the different colour depending on roasting time. This
research would be useful for both of household and small and medium coffee shop.

Keywords: Coffee bean, Roasting Machine, Roasting Degree
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