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IMF 
커피 로스터기:
공동체 협력

of help?”. The Founder and Managing Di-
rector of The Coffee Commune in Bowen 
Hills (Queensland - Australia) says for him, 
success is measured by how many peo-
ple he can help accelerate their potential.
“My whole brand promise and purpose 
is to see people grow and get them from 
where they are, to where they want to be” 
Phillip says. “So, each day I ask myself: 
how can I help a coffee enthusiast, baris-
ta, café owner, roaster, or supplier?”.
With the impetus to help grow more 
businesses, Phillip launched The Cof-
fee Commune in March 2021. The 
2,000-square-metre facility is worth an 
estimated $20 million, including a green 
bean warehouse, shared roasting facility, 
and packaging machines, with the mis-
sion to help coffee businesses become 
more efficient, profitable, and sustainable.  
Since its opening, The Coffee Commune 
has gained 95 members and welcomed 
seven start-up businesses. Phillip says 
because The Coffee Commune is a wel-
come facility to all its members, and not 
a rival coffee brand, there is no threat of 
competition. As such, customers are dis-
covering the shared facility as a means to 
kick-start their business without rent or in-
frastructure costs or work more econom-
ically in this post-COVID world. 
“COVID had a definite impact on busi-
ness structures. Everyone is now looking 
at how they can be more efficient. Some 
customers know exactly what they want 
to produce, so they come in, put their 
blends together, and go” Phillip says. 
“The benefit is that the roaster gets to 
spend more time with their customers, 
which is huge. The ability to differentiate 
through your product is now limited. The 
focus has gone back to relationships”.
As a result of demand, Phillip has or-
dered a 240-kg IMF roaster in addition 
to the one 240-kg roaster he had already 
bought through IMF Australasian agent 
Roastquip. To give an example of scale, 
Phillip says one product produced in The 
Coffee Commune was released in more 
than 700 venues during April.
“This is a model we can replicate. We 

When it comes to purchasing roasting 
equipment, speed and consistency are 
one thing, but environmental considera-
tions are another. Coffeetrend magazine 
speaks to The Coffee Commune Found-
er Phillip Di Bella about his longstanding 
relationship with IMF Roasters and the 
importance of sustainable roasting solu-
tions.
The first question Phillip Di Bella asks 
when he starts his day is “how can I be 

IMF Roasters: 
a commune collaboration
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models, and one 60-kg for our New York 
site. I just love their design, uniqueness, 
and state-of-the-art technology. It is at 
least 30 per cent more efficient in terms 
of gas consumption, and its footprint is 
a lot smaller compared to other models”.
IMF’s roasters incorporate the afterburner, 
loader, and destoner all in one compact 
unit. No separate afterburner is required. 
It uses its exclusive Vortex and Equalis-
er roasting technology to roast the coffee 
with precision and consistency. The rea-
son for its reduced emissions is thanks 
to IMF’s Recirculating Heat Technology, 
which it pioneered and has manufactured 
for more than 25 years. 
Unlike conventional roasters that use 
a burner for the roaster and a separate 
burner (afterburner) to treat the emis-
sions, IMF roasters use only one burner 
chamber that sits to the side of the roast-
er. As the coffee is roasted, emissions 
leave the drum via a steel duct into the 
burner chamber to incinerate and purify 
the hot air. Some of the clean heat in the 
burner chamber, which would otherwise 
be released into the atmosphere, is re-cir-
culated via a stainless steel duct back into 
the drum. 
Ambient air is mixed into the duct elec-
tronically to reduce the heat to the re-
quired temperature to heat the beans for 
roasting, and the cycle starts again. 
Roastquip Director Will Notaras says cli-
mate change is everyone’s responsibility. 
“Not only does the IMF roaster reduce 
greenhouse gases into the atmosphere, 
it saves roasting companies enormous 
amounts of money in energy costs, so it’s 
a win-win situation” he underlines. 
“Over the years IMF roasters have been 
upgraded with advanced features to meet 
the high demands of Australian roasters 
and we never stop developing our roast-
ing equipment, listening to our customers 
needs and using their feedback to apply 
continuous improvements to the system” 
Will adds. Roastquip have now installed 
more than seventy IMF plants, mak-
ing it one of the biggest selling roasters 
throughout Australasia. 

could potentially have about 100 roast-
ers working out of here” Phillip says. “The 
Coffee Commune is not just a contract 
roasting facility. You don’t have to buy 
your green beans from here, you can just 
be a member and bring your own green 
beans, roast and pack yourself, or we 
can do it for you. Everything is bespoke 
and priced accordingly to maximise each 
business”.
Members can access The Coffee Com-
mune’s variety of roasters, ranging from 
one-kilogram all the way to IMF’s 240-kg 
roasters. “Ninety per cent of roasters in 
Australia roast less than one tonne per 
week, and roast on a 7-to-15-kg ma-
chine, so they’re spending four to five 
days roasting coffee. What that means, is 
that if they come here to The Coffee Com-
mune, they can roast that same volume in 
one hour – either by themselves or with 
our assistance” Phillip point out. 
Phillip learned to roast coffee as a 17-year-
old using Petroncini equipment. As young 
roaster, Phillip was lucky enough to meet 
Petroncini sales engineer Dr. Roberto 
Zanetti, and years later again, when Phillip 
was researching new roasting equipment. 
While visiting the biannual Host Milan expo 
in Italy, Phillip ran into Roberto again, but 
this time on the IMF booth. “We got talk-
ing, he was telling me about IMF and its 
technology, and I told him I wanted to give 
the roaster a go. I became one of the first 
customers to buy and bring an IMF roast-
er into Australia” Phillip proudly remarks. 
“Over the past 10 years, I’ve bought sev-
en IMF roasters, including three 240-kg 

Phillip Di Bella  
Founder & Managing Director  

at The Coffee Commune
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The other advantage of sourcing IMF 
roasters through Roastquip is the con-
fidence of knowing that each model has 
surpassed all Australian Gas Association 
gas regulations, as well as the electrical 
and emission requirements to meet Aus-
tralian standards.
“Government and council regulations 
change all the time, so we’re lucky our 
IMF roaster already ticks all the boxes – 
and that’s even with us being so close 
to town, just one kilometre from the city 
center. It’s the machine you want if you 
need to get council and government ap-
proval done quicker. Roastquip has done 
all the hard work for you” Phillip says. 
“Environmental sustainability is very im-
portant to us, as is minimal gas con-
sumption. It’s almost impossible not to  
keep this in mind when looking to install 
a new roaster. And when you’re running 
many roasters at once, we need to en-
sure we’re using the most efficient ma-
chine with the least possible volume of 
gas, and the bonus is that it’s also more 
efficient in terms of operation costs”.
The installation process of the IMF 240-
kg roaster with a silo attached was an 
operation of its own. The Italian-made 
machine from Occhiobello, which arrived 
fully assembled, was carefully rolled into 
The Coffee Commune through its large 
roller doors and forklift. Will came up to 
monitor the installation, and the set-up 
was straight forward with the Italian en-
gineers able to configure the roaster and 
silos remotely due to COVID-19 restric-
tions. 
“It’s a brand we know so well, and one 
we trust completely. The Italian team are 
accessible if you need any support and 
we’re so happy with it that we’re getting 
another 240-kg in soon” Phillip says. The 
Coffee Commune is only in its infancy, 
yet Phillip says he couldn’t have asked 
for a better start. “To have a vision is one 
thing, but to see it roll out and come to 
fruition is another. What we’re trying to 
build is an ecosystem. The amount of 
people engaging with us is phenomenal, 
and we only hope it continues”.  


