	Date and Time
	23/7/2008 8:15pm

	Coffee Name
	Brazil Yellow Bourbon

	Weight In
	200g

	Weight Out/Percent Loss
	162g / 19%

	Roast Level (Target/Actual)
	FC to FC+/FC+

	Pre-heat Instructions
	No pre-heat

	General Comments
	


	Roast time (minutes)
	Start
	0.5
	1.0
	1.5
	2.0
	2.5
	3.0
	3.5
	4.0
	4.5

	Temperature – Actual (Celsius)
	23
	75
	106
	130
	147
	150
	148
	150
	148
	150

	Temperature – Target (Celsius)
	150
	
	
	
	
	
	
	
	
	

	Comment (color, 1st crack, etc)
	
	
	
	
	
	
	
	
	
	


	Roast time (minutes)
	5.0
	5.5
	6.0
	6.5
	7.0
	7.5
	8.0
	8.5
	9.0
	9.5

	Temperature – Actual (Celsius)
	150
	170
	184
	193
	200
	205
	210
	214
	219
	222

	Temperature – Target (Celsius)
	250
	
	
	
	
	
	
	
	
	

	Comment (color, 1st crack, etc)
	
	
	
	
	
	
	Y
	
	
	


	Roast time (minutes)
	10.0
	10.5
	11.0
	11.5
	12.0
	12.5
	13.0
	13.5
	14.0
	14.5

	Temperature – Actual (Celsius)
	226
	229
	233
	237
	240
	237
	240
	239
	238
	239

	Temperature – Target (Celsius)
	
	
	
	
	240
	
	
	
	
	

	Comment (color, 1st crack, etc)
	
	CB
	
	
	B
	
	
	
	FC
	


	Roast time (minutes)
	15.0
	15.5
	16.0
	16.5
	17.0
	17.5
	18.0
	18.5
	19.0
	19.5

	Temperature – Actual (Celsius)
	239
	238
	236
	236
	235
	238
	236
	237
	236
	237

	Temperature – Target (Celsius)
	
	
	238
	
	
	
	
	
	
	

	Comment (color, 1st crack, etc)
	
	
	End FC
	
	
	
	
	
	SC
	


	Roast time (minutes)
	20
	15.5
	16.0
	16.5
	17.0
	17.5
	18.0
	18.5
	19.0
	19.5

	Temperature – Actual (Celsius)
	237
	
	
	
	
	
	
	
	
	

	Temperature – Target (Celsius)
	
	
	
	
	
	
	
	
	
	

	Comment (color, 1st crack, etc)
	EOR
	
	
	
	
	
	
	
	
	


Legend:

Y -
Yellow

CB -
Cinnamon Brown

B -
Brown

FC -
First Crack

SC - 
Second Crack

Notes:

The roast profile can be summarised as follows:

· 0 to 5 minutes




- 150C

· 5 to 12 minutes 



- 250C

· 12 to 2 minutes after First Crack 

- 240C

· 2 minutes after First Crack to End-Of-Roast 
- 238C (this could be lowered to 237C to extend the 3 minute gap between end of FC to start of SC.

· 1 minute after start of SC


- End-Of-Roast  (this resulted in 19% loss, ending the roast earlier at say, 30 seconds after the start of SC would result in a lighter roast level with a percent loss of about 18%)

