JHB)
ROASTER

HB COFFEE ROASTER

HB-M6S-G MIHEMEN
E:E=)

[T |
e

' — -




] OSSN 1
ey LSRN NSNS R SNSRI 1
BRI et 1
AN TR eves et 1
B oeseeeeesseeess s 1

T AL v 2
(REEEREES rveveeeeeseess e ess e 2
JELIBEATLEER +++vvvveeeessseeress s 2
B BEBATIR - erveseeeesseeess et 2

T RSN 3
TR ++veveeeeeesseeessee s 3
SERAHI] - vvvveeveseees st 3
FRETEAR v+ evereeeeeseeessseressseess st 4
Eﬁﬁ ..................................................................................................................... 4

JU_ ZRBEE - evveseeeesseeesseees st 5
ZRBETS{GJevvereeereseeens st 5
ZRETEERE vt 6
BT BRI T wrveveeeeeseeesseeess et 7

F e 7

P TR T et 8
JEEEIJE - rveveeeeseeeeseeess et 8
IR veeseeeeseees st 8
FFAIELIEE - eevvesereis s 8

T FRReeeeeeeeseeesseeess et 8

D PHIKEET, BRI wwrereereeseeemssseeeess e 9

3 TR et 9

4‘ _ﬂ:% .......................................................................................................... 9

D AR E e eerere st 9

6\ - = S e 9

7‘ ng;@il] ................................................................................................ 10

9&1:}'[' ...................................................................................................................... 12

L BB ++evereeeeeese e 12



=1 T SRR R CRAat AR LI L 14
SHEJ D ++veseeeesseees e 14



—. EE(ER
HIVEEIEE, EH RS SR IER
ZEMH

MNERTHIESEET 1%, &/NRIA S5mm HEFBSHIMHES.

BRI AINITEEY 6009,

EH e R IR R XL T,

TR RRE E R LR,
EISFHIMHFE SRS R RTBEX RGBS,
IHFE S N TR,

REBNMIHEAE S ABEER,

SNEREESIFRYE MERRN AR EMINEEZRAYRTREM.
S LARRO4E RO IR .

MRREBITALER, MZBMEIEFHTRE, SEHRR.
MERE SRR EHIRE.

ARG

HATREES—ERKME, FTAERENARBAERNZIFIXEE,

BFRETFRNERE T2 MERARIRAETFERET
MAIAE)D MRS LR TIEAR, ©RTERA L5ERIs)IRE
FEER T2 EE=RiRE ERTIREAR, WIERA EFehils) IRz
(WONa

IR TAFRIER D AR RS BRI AT BEIE A5
BRI SRR N ECEBAIFRE, BIANFE, BrirlkF
Bk

Ei{THAET SRR E R AT A B I BES 2K KR
HaR TIF A RERIUERIKKIGIFEE
HERFHAXKEO

EH =S E R K2R

BRZ KRB TEE

157018

IhgSEAMBRE, ERTFEIE™, FEUAREREHP, BFLELTRI

TERE, BEEF,



=. BiEms

(ERRE
R B
FRERE 0-40 °C
BXEE <95 %
iR
R B
AHRRICSIRRRE >92000 kJ/m3
ARRHUSEE 2017 kg /m3
AR SHESED 4  kpa
RIRSWNRRVE >35800 kJ/m3
RARSEE 0.718 kg /m3
KRS WHSIED 4  kpa
RIS EE
MesRT 780x480x746 mm
MEEE 52 kg
RICSIEFE 0-0.075 m3/h
KASBFE 0-0.113 m3/h
PXXANHENE 2.2 m3/min
REXAHEXE 3.3 m3/min
HEXGRE <200 °C
HERSUR A <50 mg/m3
AXNEER 80 mm
REXNEER 80 mm
R R &N
USRS 130 W
IRE LTI 25 W
IREHEIR 30-75  rpm
R IVIES 6 W
AR EEIR 20 rpm
PUXXATLTh =R 45 W
ISEINXATLTIER 50 W



— [V

=. Mx

T{rimiE

ERtERHUEMEES, ARELHNETIEEISH,

JEENRLIENL, BUSHIEUSHEIEEE, RXUXALZEE.

FEXi%HE, V=50, EFAMERIIASIS—IOIiARtERE, S—iamhas
SRR SSNREEET.

AR FETRE R RMHEE N HEN BBt ERE T, SIS EER
INAHEE S, EERAFIMEERERE.

ERARIMISERIERER, BalQiiE, AN RS, SHEF
sHEINSEE. MBS SRS, RAER, FTFHEOAE
HEFS, FRAMEHEO.

BLRER ERFNIS AN ER AT RIRT 11T

e NSRS E
1 6
e T ] 5
& [ P
3
4
5 ¥ P—
ﬁ /g
Nt — et _L.J
90 ]
24 o —
21 |
30 jl
’ 5 31
o
ac 6 w{f—&?
23— —
7
J i Q™
- T - L -




1. #5KB3} 8. ERIFMT 15. TEFH 22. {RRINEES 29. MSHSE
2. HSFHE 9. 2K 16. EEHIE 23. 2XdEmEnO 30. USB ¥THBiE#EO
3. SR 10. iZEEBINL 17 SH8 24. RIJiEd 31 KD REENEH
4. 517 1. E5ER  18. HEFHE  25. REtNGEsE  32.USB 0
5. MMKE 12. XA 19. BEI] 26. WIFI && 33.5:357%
6. MRRMH  13. ik 20. BRERO  27. 85O
7. RiBIFEET 14, BEEE 21. MERISEENS 28, SHIRZ
e SR
e
_ °© ®
EII\JE Z g
¥ RKT
l d'a
D
[ECRAER TIMIER COCLUNG
i I Y \ / I
ey ‘n 2 e wE

ERZEEM o5 BiIRERT. USB 1K, WIFHERAT

ExRE:

a
B
Sii

886.8
&ess 8 © 00 00

b i R R
HB MIHRUEN TR SR
THRKE 2ARKE 3HIHSE 4RXEHEE




B ST IERS T SN B SIS RIEE B AR SN, (EREE
REREERN SR, EaN@ET WIFI EZEFH, APP Y5 4 BEEFD ROR AyLIE
Bizk, RSB EM “HB-Roaster o S 423t 08" |

THITThEER B B T3 AYTTRdHREHSE.
RE—RAFHATE, BRERHHELE, BiRE—RIHTEL.

M. LR

INHERE SN 2255 8]

400 \\\\

oaoTt

@)
.

009

IEEEEUESTIR/NRINEE, TEBESAIRETIA.,
ISTENIHESL S L EDRR R,



IHERE SN 225k %

it w&cwn' {
L
\I:I]]:I

T e 24 .

i L}H o
I
HH AN Lﬁ%‘ @‘\mu% S}
$

% L]’S(QE'WJ\ ﬁ% /d ik

USRI RE RS E

avEhlkes

* ERMEREET R SRS

* EERNNAUER SRS,

* EEMHPSEETLET S IR IR,

* ERIRRIERE XA,
MUK HLIZERR

* PXUXATLER SR A W SRt A = BUREL AT EIERD AT, £S5 KX OFIHXE

a[##1T 90°IiE4E.

TREZWI SRR

* FIRREREIIUSOER R, BANXUXALIRET ERN D ER PR EEE
HENE R



* PNEEEE: BAER 80mm EEEEMEIENE, —inEREMUET
AXXANEND; B—mEEEs MRS EHRE .
* REEEEE: BAER 80mm EEEEMEIENE, —inEREMUE
REHEXA; B—imBERESEURFEHIESD.
ISR HAIMRHIER, BRENFLRTFURS.

MR EBIER
* BIRASIE R SIRERIER  MSIKE S —imAIIHEEETA S
SOEE.
* FERENRERSRCSEEE. ERERMAEREY, LBbtRE.

FHERIR I
* RRAXUXANAIERTRE SIEESTENARZE, FIeRBiER,
* ¥ OIS ERIRIES.
* IEHEA =D,
REREER wWEHT v

ERE B
EEEREIEE
EEEARRL
EEEHER
DRI Ea
S
EEHSE

h. #%
MBHEFONMHTREET T +250°C, MHEHEFRLREDN, NS

ARZA7.

> S7RIKRIANNFR

> EXHIHE=2A0

> ANEEIEIKIK

HEK
=17RY, R, IREESRURAFSETRRRYIE IR EER.
> HRIMEFES R AT,
> KRB ES IR ISR

e e e N e
~— N N Y N N



3=
ERFERRT, MHEE R T REESEMAEBR, NMISHMARZA.
> ITHEE], BERSEEREMEIRAY SHEFIREEEHE, BHMEE=
> ENES SRR SRR REGEREHE,

WRARRE
HEEE, HIEE. RSN, FSREIRRERTAREEE JREEM™
X1,

> REEMRARRIERE.
> ERRIHEE E TIFRTRMERIRFE.
> FEENSMIAERZIAM .

AN :3:ic Tan
-G E

BEFEAXER "on” (&,

IR EIEREESSEMERE, WAHSRNIMLSRI L ERARESIL
&, AELARTLATEER.

=13
BT "R TR, EEtEl, SEERERERXXAEE.
FIFFRICSRERRI ],
BTSN RS TR, FHaidlEs.
BT ETRE “K0" hetH, MREUSHTRIRSENDR, FHEGERIKS
K
FRIERIEPFEEXT ST TN, TR ERETAEMETIEN TR
&, ENIIHEEERITIE, IRIEXRNIRIIFERARE, FRRIREEA
A=,
TR ER—RE K DHEHITE 1-1.5kpa £, T80 FUAHLEHL.
RIEFUEERARRE, BERGENTERE
—RIEENSRRENHEREIERE] 100°CEGRFIRT, 1-200g £5
135°CEA] , 300g MImTLAFHAE 155°C, 600g LA EMIEEEFUAZ] 175°C L,

BT — AR EIE:



AT — Bk — iR — —IR — —IBER — TIR — HEAH

7N

MIFE RIEEATEUSRINIHEF T SERIRI LR SR,

IR ERENEANIER, SUBERSNSRETREEE, mHHEaEH,
ERRIERY, BERARILE!

1,

Foudk

SIS, BEERNEE R, FEHER] £=5%E5
BARES, EEERESHANIECRE, XAHEMI ). SithERE
T Artisan RS “FHR", BUESIRERFRT .
HEOESERAMIECHI—Z], WARRKN, UHMRREERS
HIRBESRITETHR, FTLAREIROMSHIEIAESH32m! FAIIES
IR ART, RILETFHE, R ES, IERIEIRZR
I8!

BR7KEER, E=
150-160°CEFHIRES R ERBENTH, BB BN REMIDKE,
HHEBEESHKEZETN. —RIINWZERMNEIEFTIE, oI AL a g S 12
R IXZ RIS ER B T RS HIES.

BB KEERE %2R, XEREEHNEEE FEE
FiE., XPTREESEABREREESEUNTEZFE SHESER
BB 7 XN RIIREKEEKARS FIEEE 7, REORTESE
2! RZBKNBIATEFZKS T, —IERSTBE, OFHAE
FEEHT. EEMSARBITESXAE, IERIRTENS FITE.
h—IR
ECRAVATE), IS EEAREREE, H—BMES. ERBKA
BHALETEAERGE, WR—IERITFHEEERAE XNAERBZE
B—IEFAE (FhREEE—MREDHIEHIE 10°CAER).

—I&

—BZR— M EENRAAT, BERES FRLCR—E TR, XA
RIEEEFIF—IEMOA/NKN, BYUARFERAHTIES, A2
TERARE, TAAUKR, KESBEMRRIER, EREFHE,
XEBEESEUEAIEM,

—RFERE - BE - BEIEE , XMNIEREEH1.5-3 0
o, SEDXHDRVEERE,; KF 25, EFERSHSRIL
B8R, ERXUHARREE, EENEREHESENFRESRL



[

[N FE5T BEGRIE X HENE 77 S HRIT IS,

—IRER

ETRSIUE— T, EFXIFRRHR. BEELEINR, SF/
BRIEBITH, FEEREEREEMN, REEFILUESEEX M HESE
R4,

ERXMHETLIER, FEENRERA THEMK, BEERAR
NEEEERASFIERR, A7 2 BHES, #Mz—2)L 2 1BHFH
w7,

-

TIE—BFEMeERERR, #H—PRNKAOHEERERIN, X
HEFEEMRE, WAERIEE), BRUSISATERHAIAEER AL
IS F—EREEIRGR, BERTENRE, FRERTERQAN! XIS ALEE
WIR, 8L 5 WORBBMESBRARE,

=i

HIRRBIRRIA—HFITT IR FR, XERHM R FSAIXAFTS.
REETFHERT), ASESBEIENSAERERL, RATER
EXEER, BUERHBRIARERPNR AW IRIEEH, S RERGLREL
wE, REZEMSIMNER.
NoHEFAETERM, MALTHRIE ENHENBHMHE, #
KR,

B EIR

DNMHEL L

AT AT Z U RE R IR
4= (Green Coffee)
2R (Light Roast)

AR (Cinnamon Roast)

FhEMtEE (Medium Roast)

hERtEE (High Roast)

EREENE FIMIZEE, BEsiEit
EZEERE.

REEZMEL, IMBNER, EHE
TEK, EK, NESIXA

BEMEE, IVMIZ2RER, 1 Light Roast
RS EBERRZ RIRS, tFhgtEEaT
R HERIERIR,

HEUEREETE, RTINS, O

SRR, IESTIBCERR A EAREIZETUMNHE,
THGEZNZ RERE, JMI2MHE, B
DRI ERDE, ERSEHIRENEE,

10



rhREMtEE (City Roast) SEXURYIELES, City I8A%™, BikS
T RIGEIEFAL,
IREEMLEE (Full City Roast) IRERLEELY City Roast BiEBEEK, JLFR
SAZERLR
REMEE (French Roast) RAERBENEFEXRER, BB IULTF
ERHk, EERRIEHEE R 4R
BANRdE,
REMRLES (Italian Roast)
ERRIERRE
City - —IEPRE (FERTHRM)
City E—IREREA
City + —IRERFEAN30E1 98 (REER)
Full city - TIRRISREERE RS, KRAOTE—IRER 1 HFEHER
(BREZMNN=ZF)
Full city TIEEAesES A LA
Full city + TIEFRSRRBREIEENER (BiE8KRES)
“EZN —MIASIRE 2 IBZEAMNER
EItEE
BEREE K& BLIEHIE
#84-#87 XIS 8%-13% —REEER
#69-#65 %t 11%-14% —IRER
#64-#60 jEhi 13%-15% —IREETREY 30-40 7
#59-#55 rhys 14%-16% —IRERE L IR, EF
IR
#54-#44 hiR)E 16%-18% TIEFFEE 20-40 FURIEM
Bk, SRR
#43-#36 F)= 17%-19% TIEFFeR 40-100 &b, B
BEIRNE
#35-#26 FIRGHRIES 19%-21% TR 100 WEHANEE
#25-#18 LTV EHE 21%-23% TIREER, BEWREEAIEE,

T BEEEEARETEE,

VKR

HECRERERGEFIRT

11



KRS AEARNR, L2 LAVIMEIF

R B IRES REX FTENE FRIFEMRIESIMBEEARS, (BRESER
AE;

EfPEARE BRI S RNEREIEEARSZ, KEBSBARE, HAZH
BENAR;

ARZEERNNHE AE—FMER HE SRR, BEmEEIRZ A "RE”
"=

KIFE. FKk. BRESARMESAR—MIEFRAERESARE, T8
MESHRIKENX L T FEfERIBR KT E], EATRME LR OARFIHKAE

HNEFESTERRAIZIK,

PrREMFE AR— SRR SRR,

WREIEKEMFREERE;

FEATUIR SRS METT2 AR, SIS sEE INTURATRIEREE

iHESTH

BEX. FEX. AXERRIAGRIENHRESTERE, SRETN
ROMUERE. HOREED. REHEE. XOREK. NIIEFRN TEERIS
MEESFEREEDEMHRRIRE

S

1. XA "BS"

2. [BEMLIEN.
3. BTIRAE,

R

4. EFNRSRSHE 50 BEAA, XABIREH

+. &
i

[REA

HERR

BEp EAT 18

B REPRIMEIE T %

KPR,

ELREHEXAS /)N
ELREHERUS K
BRESIAREXUE
BHFSEEE
BUESIAREIX IR B

12

E T RPN E
PIHEE
BXIOiRERIEEEE
EIEETIERXI IET
EIERETIE X AT
HEBRIESE

WERIR, EE
RERIESIAHEXUES.



(= JRE HERR
WERTHITELR

RSP BT R

IHFE R —ERA
BRSNS
PRI S E

=N
r=e

BUAHALN I

RS

REERREIRIER

REFIRIERZ A
it H U HEESTAL

REBTERIT 12

B aIsk

HRESE
RERK

B AR RS i >
RS EE R

SyvdaE

R TS

PXXBEEHH R E A
AN EIRBEEE

AT

REIAIEIREHE /N

RERYERIT A

P AR

REXEHF S EEE
REXHIBIEHE

BRI BIET

IR Cik
REZINERIEEE
RS EE

13

ET—HURFIINEZRY
MIHEE.

B SR IPR (R EITEZERT
#E.

EIEFETIEX AT
EASFIFXU TS,

HEPRIEEE,

HMEREIR.

MERXXE, CERH
1T,

B RERE., R,
wEMR, CENHITE
.

TR REIRIIAIR,

TETIHRRERYIEIR,

imim PR,

HEPRIEEE,

HMEREIR.

BRI, HERTHIT
BiR,

HMEEIR.
MERE, KEHTER

BT AR,
HEpREESZE
WERRNE



e

RIFFR

BOEHLIRFRRT R R EVRIF TR FE R BB N E
RTINS E, E=SR ETFRBX AR ER(D

R T 2RERRIREE
TSNS
an
|E)FRATIE] WL SR =i
SYN RIS EEHE BRI EETE
"y NN EERE CHE
N8R m| (RS SRR AR A B a SR E
g8=1H SR SERRSIF IR A2 ERRPFLRFEISD
XiiJ IRTRXI], FEERIEREENXI]
FUXUXIAL IFRTXWL, FEERIERIESXAIM A
HREE MENEEHERE, VERER
B,\1MNH RN = B ISR R N
IRRZAE AR A ESE ISR AR
SR AR ESEIES A AED
HEEE IRHEEE, BEHSENED
SEES IS FIFSIEO, EiEESEERfaPIER
g
[E)FRATIE] WL SR =i
58=1H e =) =S Ed=z I pi = S
FAXUXIA SERE W BHFIME, eI A WD-40

RREDXIAN

W ERIEEF
/> 2imiEEHFNsHR, 5 e WD-40

14



|E] PR E] WL ER A =i
wEEE
B FERVEREBEHE MM, 7i%A
WD-40 ¥ &iEa
8,\1MH RIEERA IRTRBEY, ERAEERIE B%AX
ERRESHAS
FOREEEA IR TR, EIREMEHEE 1Bt
ErRhESHHAS
55
|E] PR E] WL ER A =i
85X 12 FIRE MEEEMNS
BE=RE EYERE SEIEREE. BERHT
HEE
AR E MERSERILER. VEMFTER
o] UEB4R ERSERIER. LEM#TER
=15 HSE MEREEM
HMNERIEIRER A MEEEREAEL
=Y NG MERSHSEND. YEEATHSED
g5=1H REERES 1RE 100 BEEE (#7K) BRIRERR
WNRIRE 3 BECERT, NN EHLEE(EREE
SEDEEE R REHERRE., VENEFEAE
RIPEE SEINREM
8,\1MNH BRiREE (I0ER) HERSESEE. VEHHTEKR
PXHEXES METIFRBIER. LEM#TER
SEIXN METIERRIER. LEMFTER
55 BERE MEHRERRESIEES, VEHTERR
HB&TTit S EINEEMAIRERIT

15



=z

=

ESESLS ] KEARS

ZEMERE (TR) BRAE

Aiqubei Coffee Technology (Ningbo) Co., Ltd.

http://www.hbroaster.com/
TIRTHIRERICRIZERE TV Xt


http://www.hbroaster.com/

	一、重要信息
	安全性
	人员资格
	个人保护
	防火

	二、烘焙机参数
	使用环境
	热源
	烘焙机数据
	电器数据

	三、概览
	工作原理
	咖啡烘焙机部件图
	咖啡烘焙机开关面板
	咖啡烘焙机安装空间
	咖啡烘焙机安装连接

	五、安全
	暗火
	停电
	炽热表面

	六、准备生产
	接通电源
	启动
	1、预热
	2、脱水结束，黄点
	3、冲一爆
	4、一爆
	5、一爆结束
	6、二爆
	7、出豆冷却

	烘焙小常识
	关机

	七、故障
	保养手册
	安全性
	清洁
	润滑
	保养


