
RM2

The Lab Roaster RM2 is the ideal solution 
for startups, quality-control laboratories, 
training centers, and small-scale produc-
tion spaces seeking professional roasting 
performance in a compact format.

Designed for precision and consistency, 
the RM2 enables coffee professionals to 
develop, test, refine, and accurately replic-
ate roast profiles while fully expressing the 
coffee’s organoleptic characteristics. Its 
advanced convection roasting system 
uses indirect hot air heating to ensure even 
heat transfer, excellent control, and repeat-
able results across different batches.

The specially designed drum guarantees 
an optimal balance between airflow and 
bean movement, promoting homogeneous 
roasting and uniform color development. 
Internal insulated components improve 
thermal stability and energy efficiency, 
while integrated safety features enhance 
reliability during daily operation. The com-
pact footprint makes the RM2 an excellent 
choice for limited spaces without com-
promising professional capabilities.

• Adjustable airflow

• Adjustable drum speed

• Adjustable air temperature

Kg/batch: flexible 500 g - 2,5 kg [1,10 – 5,51 lb/batch]                     

Roasting time: flexible 8 - 20 minutes

Output: up to 10 kg/h [22,05 lb/h]    

USB port for roast profile management  

100% Electric

Compact design

Coffee roasters and complete processing plants
IMF Roasters



ADVANTAGE FEATURES
QUALITY AND EFFICIENCY                                  CONTROL MANAGEMENT AND SAFETY

• Convection roasting method - indirect hot air heating
• Designed drum for accurate air/beans blending ratio 
• Internal insulated pipes for safety and heat retention
• Stainless steel cooling tray with rotating blades
• Compact lay-out, reduced foot print
• Integrated chaff collector
• Coffee trier

• Control system for roasting air flow and 
drum speed regulation

• Modulating heat power
• Connectivity with external roasting software 
• USB port for PC connection 
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Data are indicative and susceptible of change by the producer.


