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Cleaning guide
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COMMERCIAL SAMPLE ROASTER

This appliance is suitable for professional use and is also intended to be used in 
household and similar applications (such as staff kitchens in workplaces, farm 

houses, and for client use within the hospitality industry), provided that either (i) 
the user can manage the flow of smoke so that smoke detector alarms are not 

activated, or (ii) the user can safely temporarily disable smoke detector alarms in the 
vicinity of the appliance in accordance with the smoke detector manufacturer’s or 

building owner’s instructions. 
 

This appliance is not suitable for use in a building within range of smoke detectors 
that are directly connected to a sprinkler system or to the fire service.

Model KN1007B/E  
Firmware version 7.7 or higher 

SAFETY 
This is an electrical appliance that contains sophisticated electronics. Like other 

cooking appliances, such as a toaster, if something goes wrong it could start a fire.

Thank you for joining the LINK coffee roasting community. We strive to empower 
our users to roast, brew and cup coffee to the best of its potential, in an accessible 

and approachable way. 
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PARTS LIST

1. Chaff collector lid 

2. Chaff bin / inner ring 

3. Hopper 

4. Inner rubber seals

5. Outer glass tube 

6. Inner glass tube 

7. Base cap
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1.	 Remove the entire bean hopper and chaff collector 
from the roaster, by lifiting it away from the 
roaster. 

2.	 Holding the centre of the bean hopper, twist the lid 
anti-clockwise until it comes off. These items may 
be hot, so be careful! (A) 

3.	 Remove the lid from the chaff collector. If there is 
any chaff attached to the metal mesh, remove it 
with a soft brush or cloth. (B) 

4.	 Carefully remove the inner ring (chaff bin) from the 
chaff collector, which should contain the chaff. If 
you have just finished roasting, this will likely be 
hot, so be careful! (C) 

5.	 Discard the chaff into an organic or compost bin, 
or any type of appropriate waste dispoal. Clean 
the ring with a soft brush or cloth to remove any 
leftover chaff or dust. Keeping the holes of the 
filter disc clear ensures consistent airflow and 
optimal performance. 

6.	 When empty, re-insert the ring into the chaff 
collector. Place the lid back on, and twist clockwise 
until it clicks and is locked firmly in place.  

7.	 Place the hopper back onto the roaster, ensuring 
that it is sitting correctly in place. You do not need 
to twist it on.

IMPORTANT: After each roast, it is important to empty the chaff collector. This 
ensures that the airflow will not be blocked, and reduces the likelihood of smoke 
and fire

 
To empty the chaff collector, proceed with the following steps:

Chaff collector

A.

B.

C.
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1.	 Remove the hopper from the roaster, and twist the lid of 
the hopper anticlockwise to unlock. (A) 

2.	 Remove the lid (as if emptying chaff post-roast), and set 
aside. (B) 

3.	 Take out the chaff bin/inner ring, and set aside. (C) 

4.	 Very carefully flip the chaff collector upside down. 

5.	 Rotate the base cap anticlockwise to unlock (D) and 
remove it, and set aside. (E) 

6.	 Remove the rubber seal by twisting it anti-clockwise, 
then lift it off (F). 

7.	 Very, very carefully slide out the inner glass tube (G), 
then the outer glass tube (H). We recommend doing this 
using microfibre cloths, or another soft cloth.  

8.	 Remove the second rubber seal (I). 
 
 
CONTINUED ON NEXT PAGE

Wiping the inside of the hopper’s inner glass with a damp paper towel prevents buildup of dust 
and other roasting materials. We recommend doing this at least once weekly. 

If you notice the glass no longer looks clean or visibility drops due to coffee oil buildup, follow 
the full deep-cleaning process as per the steps below.

1. Disassemble the Chaff Collector:

To empty the chaff collector, proceed with the following steps:

Hopper and inner glass

IMPORTANT: The inner glass sections of the LINK are extremely fragile. Proceed 
with caution, as breakage will require a complete replacement of the entire hopper.

D.

E.

F.
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1.	 Soak all glass parts in a solution of espresso machine 
cleaner (Cafetto EVO, Urnex, or any non-abrasive 
cleaner with sodium carbonate and sodium bicarbonate). 

2.	 Use a soft cloth or sponge to gently remove any 
stubborn residue. 

3.	 Rinse all parts thoroughly with clean water, and leave to 
dry. Alternatively, carefully dry with a microfibre cloth, or 
another soft cloth. 

2. Soak and Clean

In this step, you will soak and clean the inner glass of empty the chaff collector. This removes 
any built up oils and will lead to the cleanest result possible. 

G.

H.

I.

1.	 Make sure all components are completely dry before 
reassembly. Any moisture in the glass tubes or chamber 
may affect the performance of your roaster, and the 
quality of your roasts. 

2.	 Follow the disassembly steps in reverse to reassemble 
the chaff collector. If any sections feel as though they 
don’t fit, or parts won’t screw on properly, do not force 
them – instead, disassemble the parts again, and try to 
replace them more slowly.  

3.	 Once you have properly reassembled the chaff collector 
and hopper, place it back on the roaster.  

4.	 Perform a test roast, or use the Fan Adjustment Preview 
feature with green coffee in the roasting chamber in 
order to ensure that the roaster is working.  
 
To access the Fan Adjustment Preview, click the 
Preference/Menu button (the far right on the roaster) 
several times, until you see the appropriate menu option. 

2. Dry and Reassemble:

 
Once all sections are completely clean and dry, it’s time to reassemble 
and get roasting again! .
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1.	 Remove the hopper from the roaster, and twist the lid of 
the hopper anticlockwise to unlock. (A) 

2.	 Remove the lid as if emptying chaff post-roast (B), 

3.	 Flip the lid upside down. Grab the small, black ring 
above the mesh, and twist until it comes off. Set aside.  

4.	 Carefully remove the mesh ring.  

5.	 Soak the mesh ring in a solution of espresso machine 
cleaner (Cafetto EVO, Urnex, or any non-abrasive 
cleaner with sodium carbonate and sodium bicarbonate). 
If you do not wish to use any cleaner, use a sponge and 
warm water to gently clean the ring.  

6.	 Use a soft cloth or sponge to gently remove any 
stubborn residue. 

7.	 Rinse the mesh ring thoroughly with clean water, and 
leave to dry. Alternatively, carefully dry with a microfibre 
cloth, or another soft cloth.  

8.	 Once dry, place the mesh ring back into the underside 
of the chaff collector lid.  

9.	 Replace the small, black ring by twisting until you feel 
and hear a click.  

10.	 Place the lid back onto the chaff collector, and twist 
clockside to fix it on.  

The mesh ring on the chadd collector cap will discolour over time, due to a build up of dust, 
chaff, the oils from coffee, and heat.  
 
To clean this, follow these steps:

Disassemble the Chaff Collector:

Cleaning the mesh ring 

A.

B.
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GENERAL CLEANING

- Brush off any loose chaff that builds up on or in the roaster over time. 

- Ensure that no chaff or loose items are placed under the roaster during roasting. This is where 
the fan inlet is located, and loose items can easily be sucked in and will damage the roaster.

- Wipe the outside of the roaster with a damp non-abrasive cloth. 

- There will be a build-up of coffee oils in the roast chamber over time, which will discolour the 
roasting chamber inside the roaster. This is completely normal, and will not affect the quality of 
your roasting.

We recommend that you do not clean the roast chamber, but a dry cloth can be used if desired.

For regular cleaning of the inside of the inner glass of the chaff collector, use a paper towel. 

For a deep clean, disassemble the chaff collector and soak the glass in a solution of a suitable 
cleaner such as PulyTM Caff detergent, CafettoTM Espresso Clean, Simple GreenTM or other non-
caustic, non-abrasive cleaner. Reassemble the chaff collector before use.

Learn more about maintenance and care for the LINK roaster via our website: 

IMPORTANT: You need to be particularly careful not to touch the sensitive tip of 
the temperature probe that sticks into the roast chamber part way down. Do not 
clean or touch the tip of the probe.

Maintenance and Care
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nucleuscoffeetools.com


