
visually iconic and functionally sophisticated

form building visual collection



Fo r  m o r e  i n f o r m a t i o n ,  p l e a s e  s e n d  a n  e m a i l  i n fo@garan t i roas te rs .com  t o  c o n t a c t  t e c h n i c a l  s e r v i c e s .

FOCHA is just the beginning for Garanti Roasters 
to share our inspiration, motivation, and 
creativity in one place. We are happy and 
honored to be awarded by Specialty Coffee 
Association with the best product of the year in 
the roasting equipment & tools field. We are the 
very first Turkish coffee roasting machine 
manufacturer who succeeded to get great 
prestige worldwide. Each year, SCA in the World 
of Coffee event organizes the competition to 
excel the motivation in the coffee industry and 
roasting equipment field is to recognize 
excellence and innovation in tools designed for 
roasting coffee.  Includes commercial roasters, 
sample roasters, and other roasting equipment, 
as well as analysis equipment and control 
software.

awarded roaster

FOCHA STONE GRADE NATURAL GOLDEN BEAN EAGEAN WAVES



w w w . f o c h a r o a s t e r . c o m

Direct Fire Roasting
Premix Burner
Flame Control

Double layered Drum
Drum Speed Controler

Heat Isolation
Space Friendly Design

User Friendly UI Customization

FOCHA is a professional-level shop-size coffee roasting machine that combines function with aesthetics. It is 
prioritized that no external parts that the user does not need during the usage process are distracting. By increasing 
the insulation by x2.5 compared to the commercial roasters in the market, the heat inside the machine is prevented 
from spreading to the outside, allowing the operator to work for a long time at room temperature, and the effect of 
non-wide areas from the process is reduced. With the possibility of automatic use, the user saves time and increases 
consistency and quality in production. In addition, the upgradable system guides the user about maintenance and 
cleaning, which simplifies and prolongs the product's usage process.

The future of FOCHA aims to enable the user to access high-end products with accompanying apps featuring, where 
users can operate, control the roasting process and share roasting profiles with the specialty coffee network.

awarded roaster

form building visual collection



roasters

Fo r  m o r e  i n f o r m a t i o n ,  p l e a s e  s e n d  a n  e m a i l  i n f o @ g a r a n t i r o a s t e r s . c o m  t o  c o n t a c t  u s .

PACIFICA 12

Pacifica 12 kg
directly gas heated shop roaster (touch screen panel)



seriesPACIFICA

P a c i fi c a  2 P a c i fi c a  5 P a c i fi c a  1 2

B a t c h  C a p a c i t y :
R o a s t i n g  D u r a t i o n ( p e r  b a t c h ) :

O u t p u t :  H o u r l y :
R o a s t i n g  Ty p e :

E l e c t r i c a l  C o n s u m p t i o n :
G a s  C o n s u m p t i o n :

0 . 5 – 2 k g
1 2 - 1 5  m i n
8 k g
D i r e c t  F i r e
0 . 5 8  k W / h
N G :  0 . 47  m 3 / h
L P G :  0 . 3  m 3 / h

2 . 5 - 5  k g
1 2 - 1 5  m i n
2 0  k g
D i r e c t  F i r e  
0 . 9 8  k W / h
N G :  1 . 1 5  m 3 / h  
L P G :  0 . 6 6  m 3 / h

6  –  1 2  k g
1 5  m i n
4 8  k g
D i r e c t  F i r e
2  k W / h
N G :  2 . 9 2  m 3 / h
L P G :  1 . 1 7  m 3 / h

P a c i fi c a  2 P a c i fi c a  5

B a t c h  C a p a c i t y :
R o a s t i n g  D u r a t i o n ( p e r  b a t c h ) :

O u t p u t :
H o u r l y :  R o a s t i n g  Ty p e :

E l e c t r i c a l  C o n s u m p t i o n :

0 . 5 – 2 k g  
1 2 - 1 5  m i n
8 k g
H o t  A i r  S y s t e m
4  k W / h

2 . 5  –  5  k g
1 2 - 1 5  m i n
2 0  k g
H o t  A i r  S y s t e m
8 . 5  k W / h

PACIFICA 2 PACIFICA 5 PACIFICA 12

A l l  p r o d u c t s  h a v e  M O D B U S  F u n c t i o n  ( B T,  E T )

w w w . g a r a n t i r o a s t e r s . c o m

roasters
shop roasters

gas
consump t i on

e l e c t r i c a l



seriesATLANTICA

A t l a n t i c a  2 0 A t l a n t i c a  3 0 A t l a n t i c a  6 0

B a t c h  C a p a c i t y :
R o a s t i n g  D u r a t i o n ( p e r  b a t c h ) :

O u t p u t :  H o u r l y :
R o a s t i n g  Ty p e :

E l e c t r i c a l  C o n s u m p t i o n :
G a s  C o n s u m p t i o n :

2 0  k g
1 5  m i n
8 0  k g
D i r e c t  F i r e
2 8  k W / h
N G :  3  m 3 / h  
L P G :  1 . 2 2  m 3 / h

3 0  k g
1 8  m i n
1 2 0  k g
D i r e c t  F i r e
4 8  k W / h
N G :  5 . 2 2  m 3 / h  
L P G :  2  m 3 / h

6 0  k g
1 8  m i n
2 4 0  k g
D i r e c t  F i r e
7 0  k W / h
N G :  8 . 3  m 3 / h  
L P G :  3 . 2  m 3 / h

A t l a n t i c a  9 0

9 0  k g
1 8  m i n
3 0 0  k g
D i r e c t  F i r e
9 0  k W / h
N G :  9 . 3 7  m 3 / h  
L P G :  3 . 7 5  m 3 / h

A t l a n t i c a  1 2 0 A t l a n t i c a  1 8 0 A t l a n t i c a  2 4 0

B a t c h  C a p a c i t y :  
R o a s t i n g  D u r a t i o n ( p e r  b a t c h ) :  

O u t p u t :  H o u r l y :  
R o a s t i n g  Ty p e :

 E l e c t r i c a l  C o n s u m p t i o n :  
G a s  C o n s u m p t i o n :

1 2 0  k g
2 0  m i n
3 6 0  k g
D i r e c t  F i r e
1 0 0  k W / h
N G :  1 0 . 4 2  m 3 / h  
L P G :  4 . 1 7  m 3 / h

1 8 0  k g
2 0  m i n
5 4 0  k g
D i r e c t  F i r e
1 6 0  k W / h
N G :  1 6 . 6 7  m 3 / h  
L P G :  6 . 6 7  m 3 / h

2 4 0  k g
2 2  m i n
6 5 0  k g
D i r e c t  F i r e
2 0 0  k W / h
N G :  2 0 . 8 4  m 3 / h
L P G :  8 . 3 4  m 3 / h

A t l a n t i c a  3 6 0

3 6 0  k g
2 2  m i n
1 0 8 0  k g
D i r e c t  F i r e
3 0 0  k W / h
N G :  3 1 . 2 6  m 3 / h  
L P G :  1 2 . 5 1  m 3 / h
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Fo r  m o r e  i n f o r m a t i o n ,  p l e a s e  s e n d  a n  e m a i l  i n f o @ g a r a n t i r o a s t e r s . c o m  t o  c o n t a c t  u s .

A l l  r o a s t e r s  o f  t h e  A t l a n t i c a  a n d  I n d i a n a  s e r i e s  c o m e  w i t h  a  g r e e n  b e a n  l o a d e r  
a n d  G R S  P r o  c o n t r o l  s y s t e m  a s  a  s t a n d a r d .

Atlantica 30



seriesINDIANA

I n d i a n a  2 0 I n d i a n a  3 0 I n d i a n a  6 0

B a t c h  C a p a c i t y :
R o a s t i n g  D u r a t i o n ( p e r  b a t c h ) :

O u t p u t :  H o u r l y :
R o a s t i n g  Ty p e :

E l e c t r i c a l  C o n s u m p t i o n :
G a s  C o n s u m p t i o n :

2 0  k g
2 0  m i n
6 0  k g
H o t  F i r e
4 0  k W / h
N G :  4 . 1 6  m 3 / h  
L P G :  1 . 6 7  m 3 / h

3 0  k g
2 0  m i n
9 0  k g
H o t  F i r e
6 0  k W / h
N G :  6 . 2 5  m 3 / h  
L P G :  2 . 5  m 3 / h

6 0  k g
2 0  m i n
1 8 0  k g
H o t  F i r e
1 0 0  k W / h  
N G : 1 0 . 4 2  m 3 / h  
L P G :  4 . 1 7  m 3 / h

I n d i a n a  9 0

9 0  k g
2 0  m i n
2 7 0  k g
H o t  F i r e
1 5 0  k W / h
N G :  1 5 . 6 3  m 3 / h  
L P G :  6 . 2 5  m 3 / h

I n d i a n a  1 2 0 I n d i a n a  1 8 0 I n d i a n a  2 4 0

B a t c h  C a p a c i t y :  
R o a s t i n g  D u r a t i o n ( p e r  b a t c h ) :  

O u t p u t :  H o u r l y :  
R o a s t i n g  Ty p e :

 E l e c t r i c a l  C o n s u m p t i o n :  
G a s  C o n s u m p t i o n :

1 2 0  k g
2 0  m i n
3 6 0  k g
H o t  F i r e
8 0 0  k W / h  
N G :  1 8 . 7  m 3 / h  
L P G :  7. 5  m 3 / h

1 8 0  k g
2 0  m i n
5 4 0  k g
H o t  F i r e
2 4 0  k W / h  
N G :  2 5  m 3 / h  
L P G :  1 0  m 3 / h

2 4 0  k g
2 2  m i n
6 5 0  k g
H o t  F i r e
3 6 0  k W / h  
N G :  3 7  m 3 / h  
L P G :  1 5  m 3 / h

I n d i a n a  3 6 0

3 6 0  k g
2 2  m i n
9 8 0  k g
H o t  F i r e
5 4 0  k W / h  
N G :  5 6  m 3 / h  
L P G :  2 2  m 3 / h

roasters
industrial roasters

indirectly heating system

w w w . g a r a n t i r o a s t e r s . c o m

A l l  r o a s t e r s  o f  t h e  A t l a n t i c a  a n d  I n d i a n a  s e r i e s  c o m e  w i t h  a  g r e e n  b e a n  l o a d e r  
a n d  G R S  P r o  c o n t r o l  s y s t e m  a s  a  s t a n d a r d .
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U l t i m o  8

C o l o r :

U l t i m o  1 0 U l t i m o  1 5

D i s c  D i a m e t e r :  
Tu r k i s h  C o f f e e  C a p :  

E s p r e s s o  C a p . :  
F i l t e r  C o f f e e  C a p . :  

L * D * H :

8 0  m m
2 . 5  k g / h
7  k g / h
8  k g / h  
2 5 * 3 5 * 8 5  c m

1 0 0  m m
1 0  k g / h
2 0  k g / h
2 5  k g / h  
5 0 * 2 5 * 8 5  c m

1 5 0  m m
2 0  k g / h
5 0  k g / h
6 0  k g / h  
6 5 * 4 5 * 1 0 0  c m

G D  2 0

C o l o r :

G D  2 5 G D  3 0

D i s c  D i a m e t e r :  
D i s c  M a t e r i a l  

Tu r k i s h  C o f f e e  C a p :  
L * D * H :

2 0 0  m m  
N a t u r a l  S t o n e  
2 0  k g / h  
6 0 * 4 2  1 5 7  c m

2 5 0  m m  
N a t u r a l  S t o n e  
2 5  k g / h  
8 0 * 4 8 * 1 6 0  c m

3 0 0  m m  
N a t u r a l  S t o n e  
3 0  k g / h  
9 0 * 4 8 * 1 7 0  c m

GD Series (Shop Size)
Natural Stone Disc Coffee Grinders

( t a b l e  t o p )

( d r a w e r )

grinders

Fo r  m o r e  i n f o r m a t i o n ,  p l e a s e  s e n d  a n  e m a i l  i n f o @ g a r a n t i r o a s t e r s . c o m  t o  c o n t a c t  u s .



industrial grinders

G C  1 5 G C  2 0 G C  3 0

D i s c  D i a m e t e r :  
D i s c  M a t e r i a l :  

Tu r k i s h  C o f f e e  C a p :  
E s p r e s s o :  

F i l t e r  C o f f e e :  

1 5 0  m m  
S t e e l  D i s c  
2 0  k g / h  
5 0  k g / h  
6 0  k g / h

2 0 0  m m  
S t e e l  D i s c  
6 0  k g / h  
1 2 0  k g / h  
1 5 0  k g / h

3 0 0  m m  
S t e e l  D i s c  
1 0 0  k g / h  
2 0 0  k g / h  
2 5 0  k g / h

G D  4 0 G D  5 0

D i s k  Ç a p ı :
D i s k  M a t e r y a l i :

Tü r k  K a h v e s i  K a p a s i t e s i :
E n * B o y * Yü k s e k l i k :

4 0 0  m m
N a t u r a l  S t o n e  
6 5  k g / h  
1 0 5 * 1 0 0 * 2 0 0  c m

5 0 0  m m
N a t u r a l  S t o n e  
8 5  k g / h  
1 2 5 * 1 3 0 * 2 2 0  c m

GD Series (Industrial Size)
Natural Stone Disc Coffee Grinders

( m o v e a b l e  c o f f e e  b o x )

( m o v e a b l e  c o f f e e  b o x )

Industrial Steel Disc Grinders

C o l o r :

C o l o r :

grinders

w w w . g a r a n t i r o a s t e r s . c o m



automation

My GR Pro Automation System

Roast Profile Creation

Profile Sharing & Connectivity

Firmware Updates

Remote Access & User Support

Roast Profile Library

Real-Time Monitoring

Data Logging and Analysis 

Consistant Profile Roasting & Repeatability

GRS PRO is profile roasting software designed to have better control over the roasting process, improve consistency, 
and experiment with various flavor profiles to enhance their coffee offerings.

• 10-inch or 15-inch screen touchscreen real-time monitoring of phases of the roasting process provides overall 
controlling skills in all parameters.

• All production-related data can be traced, saved, and shared (email address and computer connection) at all times

• Display target and real comparison depending on the set profile system in easy-to-use UI.

• Sophisticated graphical display with a data management system where you can analyze and receive reports.

• Several safety features to ensure that the roasting process is safe for operators and the surrounding environment

• Open for sustainable development to be an integrated cloud system 

• To share profiles with other responsible persons, either locally or through cloud-based platforms via email 
in understanding and utilizing profile roasting features effectively

Consistency in quality, precision in repeatability, safety in production

Fo r  m o r e  i n f o r m a t i o n ,  p l e a s e  s e n d  a n  e m a i l  i n f o @ g a r a n t i r o a s t e r s . c o m  t o  c o n t a c t  u s .



about us

     Close your eyes and say the first words that come to your mind 

when you think of a «firm». Is it product, service, customer or 

money? How about the words first come to your mind when you think 

of Garanti Roasters?

    To have information about the factors that make a firm unique, 

first the characteristic of the brand must be observed. Garanti is a 

huge family including its employees and customers, a company that 

caught the vision of abroad and proud to announce itself, a partner 

who always gives an ear to everybody ’s demands intimately and 

transparently, a confiding safe harbor like its name represents. It 

has been a precious firm with a purpose of always keeping the spirit 

of the first day it was established while going for constant growth 

and self improvement. In brief Garanti Roasters is much more than 

an identity of roasters and grinders manufacturer.

Especially in the last 15 years coffee, has always succeeded to be an 

important part of our lives with its scent and the environments that 

it creates. At the beginning of the day, at our work breaks, on a 

visitation to a neighbor, in the rituals of our traditions, that is to 

say, coffee is everywhere. With the motivation of the power created 

by coffee in our lives, we have been producing our products that 

leads to unique experiences each day since 1951 in our modern 

factory located in Izmir Kemalpasa Organized Industrial Zone and 

bring them together with coffee lovers.

- Green Coffee Stocking
- Green Coffee Loading
- Green Coffee Consultancy

P R E  –  R O AS T I N G

-Kavurma Makineleri
-Bacagazı Yakıcısı
-GRS Otomasyon Sistemi

R O AS T I N G

- Destoner
- Conveyor Systems
- Industrial Silos
- Industrial Grinders
(Turkish Coffee, Espresso,
Filter Coffee)
- Packaging 
Machines (/w business partner)

P O S T- R O AS T I N G

- Installation
- Training
- After-sales services

T E C H N I C A L  S E R V I C E S

w w w . g a r a n t i r o a s t e r s . c o m



Garanti Roasters

+90 232 877 18 26
Kemalpaşa OSB. Mah. 31 Sok. No: 6 
Ulucak/Kemalpaşa/
İzmir/TURKEY

garanti.roasters

info@garantiroasters.com

www.garantiroasters.com

 C o f f e e ,  c o c o a ,  m a l t  r o a s t i n g ,
 g r i n d i n g  a n d  e q u i p m e n t  b u s s i n e s s  s o l u t i o n s

 D i s c o v e r  c r a f t m a n s h i p ,
 e x p l o r e  e x c l u s i v e  d e s i g n s  a n d
 b e  p a r t  o f  o u r  p r o f e s s i o n a l  c o m m u n i t y

 C o n s u l t a n c y  a n d  t r a i n i n g  s e r v i c e s

F R O M  C O N C E P T  T O  P R O D U C T I O N

W E  A R E  H E R E  TO  H E L P  Y O U


