
Discharge

8:01
8:07
8:14
8:20
8:26
8:32
8:38
8:45
8:51
8:57
9:03
9:10
9:17
9:23
9:28
9:34
9:41
9:48
9:54
10:00
10:06

First Crack

6:25
6:30
6:35
6:40
6:45
6:50
6:55
7.00
7:05
7:10
7:15
7:20
7:25
7:30
7:35
7:40
7:45
7:50
7:55
8:00
8:05

0% Dev.

20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%
20%

US Providence: +1 (914) 920-2710
US Healdsburg: +1 (707) 431-9500 

E: customerservice@covoya.com
W: covoyacoffee.com

Consistency is key when sample roasting.  
Yet, your first crack won’t always happen 
at the same time, which makes it difficult 
to know when to end your roast. Use this 
guide to know when to discharge depending 
on how long it took you to reach first crack. 

Speeds and roast times may vary based on 
your machine, sample size, desired out-
come, and other factors.

SAMPLE 
ROASTING GUIDE
When to discharge based on 
time to first crack.


