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ACCOUNT SETTING
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Remind
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LOGIN
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Sign Up

GUEST MEMBER VIP

Function Benefits I3 %
Official Profile (8]

Manual Cantrol
Advanced Profile
Contest Profile [ EMAIL

Mine

Sandbsx
SMART

o]

Sharing Mine Password

Sharing History
Resend Verification EMAIL
History Records 20 Records

Roast History Cloud Backup
Re - Roast

ROR Curve

Inbox

Bonus Points Accumulation
Sales Discount

PS. After joining the membership, the roast history data accumulated during the
non-member period will be lost.

[] pon't remind

SKIP

+ Please set up a member account before you signin to APP.

« Click “Skip” to startroasting, note that non member can only use official profiles.

LOGIN

- o

@Forgot Password

7 Sandbzx
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| accept

CREATE ACCOUNT



PAIRING DEVICE
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Pairing Select paired device Select paired device € Pairing

. SandboxSmart R10004C3 . SandboxSmart R1 0004C3

7 Your coffee CF:03:01:00:04:C3 78 dbm CF03:01:00:04:C3 -79 dbm
% Your choice .
.. SandboxSmart R1 D002F1 .. SandboxSmart R1 000270 Iﬂ_&iﬂ
CF:03:01:00:02:F1 CF:03:01:00:02:70 -82 dbm

- -

e
.. SandboxSmart R1 000270
. A CF:03:01:00:02:70 79 dbm Device name
d I T—— ' ' -’ SandboxSmart R1 0002F1

Device MAC Address
CF:03:01:00:02:F1

Voltage
AC110

Signal
2 dbrr

Firmware Version

0.2.1.0
SEARCH DEVICE { .. DISCONNECT
- - 4
Shopping Inbox
. — | - I —

+ Please make sure Bluetooth connection on your mobile phoneis on.

- Click [Paring] and choose the device you want to connect.



OFFICIAL

OFFICIAL PROFILE

PREHEAT

I INPUT GREEN BEANS

© ROASTING PROCESS
- = MANUAL ADJUSTMENT
X Smart Roast 1st CRACK/2NP CRACK

Smart Coffee X

END ROASTING




OFFICIAL PROFILE
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7 Your coffee
% Your choice

Shopping Inbox
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Official Profile

100g Light Roast (110V)

W
[ 100g Medium Roast (110V) é‘ T

100g Dark Roast (110V)

100g Light Slow Roast (110V)

100g Medium Slow Roast (110V)

100g Dark Slow Roast (110V)

100g Medium Roast (220V)

100g Dark Roast (220V)

l 100g Light Slow Roast (220V)

|
|
| |
| |
e =
|
|
|

[ 100g Medium Slow Roast (220V)

100g Light Roast (110V)

250C

200C

150C

100¢

50C

[ 2 4 6 8 10 12 u 16 18
===+ Control Point

o e

PRE-ROAST CONTROL
POl

SETTING

- Click "Official" to start roasting with the profiles recommended by Sandbox Smart.

- Select light, medium, or dark roast profiles to enter the roasting screen.

- Each roast level has a standard profile (9-12 mins )and a slow profile (15 mins up) to choose from.

O 0O P44845%




PREHEAT
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< 100g Light Roast (110V) 7]
250C 50C
200¢ a0c Preheating

1500C 30c 33C

100C 20C

50°C 10c

. v CANCEL

0 2 4 6 8 10 12 14 16 18 20 2 24 26 28 30
---- Control Point

e @

PRE-ROAST CONTROL
SETTING POINT

 Click [START] in roasting page, device will start preheat process.
« DO NOT input green beans while preheat.
« Time spend for preheat is around 8-10 mins for official profile, but actual situation depends on the room

temperature and power supply at that time.



INPUT GREEEN BEANS

142 @ () B . © i P04055%

Preheating completed

Put the drum with green coffee beans into the roaster Please check this
action has been completed and click start.

A 17 thereis no action after 3 minutes, it will autamatically stop.

D Completed this action

0K

42 @EEE -

Preheating completed

Put the drum with green coffee beans into the roaster Please check this
action has been compleled and click start.

A 17 thereis no action after 3 minutes, it will automatically stop

Completed this action

+ Please follow the instruction and input the green beans when preheat is finish.

« Click [START] and roast process will starts in 3 secs.
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ROASTING PROCESS
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100g Light Roast (110V)

250 Count down to 28 seconds ¢

9m7s, 200.0°C d< Time and

i temperature.

Turning Point

1st Crack 20C

Turning point : Time and A—
Temperature 100

Power Fan Drum < Meantlme

control setting

-=-- Control Point

22 24 26 28 30
ot «© 2ND CRACKJY STOP
PSerwe. INFO

- All data related to roasting will show on APP during roasting ,including time, temperature, control settings ,RoR and
turning point.

- Click “Stop” in case of anyemergency.



MANUAL ADJUSTMENT
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100g Light Roast (110V)

Cimin Manual mode
250°C 50

200C 191 8m17s,193.0°C  40C
1 10 RoR

1507 vp_./‘jz’/a, EL

-47‘1/25/ Tuming Point

00T 1stCrack  gpp
2nd Crack

17 remaining adjustable control points
o Power Fan Dum g

0 2 4 6 8 10 12 14 16 18 20 2 24 26 28 30
--=- Contral Point

@ i @ 0K
PreROsST INFO 1ST CRACKR STOP

- If you would like to adjust the setting other than what you preset when using [MINE] profile, click the button on the lower
right to enter into [Manual mode] where you can edit the control time points instantly.
- From the time you enter manual mode, device will follow your new setting rather than what you preset. Youhave to control

all the parameters after you enter the manual mode. This is veryimportant



1ST CRACK/2ND CRACK
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100g Light Roast (110V) 100g Light Roast (110V)

200G 191 8mi17s,193.0C  0¢ 200G R Bm/s, 200.0C a0t
oy 8 10 RoR g BT 8 RoR
- of - of

150¢ u_v,lvi;} a0c 150¢ 14_7,15;} a0c

4 128 Turning Paint . 4 128 o
e —— e e m DEC
13 2nd Crack 13
s0¢ L 2 s s0¢ L S 8 s
5 5
o¢ P F bum | o oe P F bum g
6 8 10 2 in 16 18 20 2 2% 2 8 30 6 8 10 2 in 16 18 20 2 2% 2 8 30

[ z [ z
= Control Point = Control Point
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PRE-ROAST
sermine MaNusLmone  [NFQ

e} @
PRE-ROAST 2ND CRACKY STOP
SETTING INFO

- Once you hear 3 consecutive cracking sound, coffee beans enter 15t crack. Click [ 15t Crack] button.

- After click [15t Crack] , device will enter to your [15t Crack] setting adjustment. Time will starts to count down.
Please follow instructions and be ready to takeout the drum.

- You can see 15t Crack’ sinformation after you click the [1st Crack]

- 30 secs after 15t crack, 2" crack button will show up, this is usually for dark roast.



END ROASTING
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Cooling
Completed

199°C
Please take the drum out of the roaster! Ready for machine cooling #

OK
CANCEL

y

© 0O VA4 E51%

« When counting is over, APP will notify you to take out the drum.

Quick notes

+ Take out the drum before you click [OK].
i oast ( )
RO « After the machine cool, it will display "Quick Note" to quickly
record the roasted information

« If you want to maintain the heat to prepare for the next batch of

baking, you can also cancel the cooling halfway.



MINE

CREAT YOUR PROFILE

PREHEAT/15T CRACK/2NP CRACK SETTING

o CONTROL POINT SETTING
k EDIT PROFILE INFORMATION
J U

SAVE YOUR PROFILE

X Smart Roast
Smart Coffee X SHARE YOUR PROFILE

Delete Your PROFILE




CREATE YOUR UNIQUE PROFILE
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> Your coffee
% Your choice

.
- -
Shopping Inbox

34

Coffee Bean Type  General Geners

Process Washed

35

Coffee Bean Type  General Geners

Process Washed

36

Coffee Bean Type  General Geners

Process Washec

3

Coffee Bean Type  General Gene:
hed

Process Washe

32

Coffee Bean Type  General Geners
ec

Process Washe

33

Coffee Bean Type  General Geners

Process Washec

27

Coffee Bean Type General Genera

T 0O P4dQ44%

1oV

v

1oV

1oV

v

+ Click [Mine] if you would like to create a new profile other than official profile.

 Click [PLUS] icon for adding new profile.



CREATE YOUR PROFILE
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Create new X Create new Create new X

Step (1) Select toapply a profile or create Step (2 Inputimfomations Step (38 Preheat and crack setting

lect Profik
Select Profle Profile Name

A
- Temp: 180 €

General ~ | | General v

Add 8 new profile Process Voltage

General = | |1V

Step 3/3 COMPLETE

« Choose [New profile] for completely blank setting; choose one of official and modify time setting. \
« Follow instruction for information input.
« Click [FINISH] after finish setting.

+ Note: General member is limit with 20 files, you will need to delete your [MINE] in order to add more if you reach to maxima
limit. VIP will have 100 files.



CREATE YOUR PROFILE
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/s
test#36 < Z
250°C 50°C
200°C 40C
150C 30°C
100C 20C
50C 10cC
oc 0C
0 2 4 6 8 10 12 14 16 18 20 22 24 26 28 30
-=== Control Point
PRE-ROAST CONTROL START
SETTING POINT

+ Select the profile you created in " Mine" and enter the roasting
page to set the parameters of each control point (please refer
to the control point setting).



PREHEAT SETTING/MINE
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test#36
250°C 50°C
1st Crack Setting 2nd Crack Setting
200°C 40C
150C 30C
100C 20C
50C 10Cc
oc oc

0 2 6 8 10 12 14 16 18 20 22 24 26 28 30
--=- Control Point
PRE-R! ONTROL START
SETTI INT

 Preheat is extremely important before roasting, preheat completely is the first step to a good roasting.
+ Click lower left corner icon for preheat setting.



15T CRACK/2NP CRACK SETTING/MINE
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z

test#36 <

Pre-roast setting

250°C

200°C

150C

100C

50C

oc
0

G () START

+ Beans development after 15t crack is very important, time/heat/fan especially.
« Click lower left cornericon for 1st and 2" crack setting.

« Time: Times need before taking out roasted beans.

« Heat: Power setting when 1st crack/2"d crack happened.

« Fan: Fan setting when 1st crack/2"d crack happened.

« Drum: Drum speed setting when 1st crack/2d crack happened.



CONTROL POINT SETTING/MINE
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test#36 < Z I
250°C 50;;‘
e Double click on the point to “oe
— change your setting for each .
time point.

100°C V 20°C

50°C . 10°C
Add/Delete control point %
= 6 8 10 14 16 18 20 22 24 26 28 300‘0

PRE-ROAST CONTROL START

SETTING POINT

« By using control point setting to set up your profile.



CONTROL POINT SETTING/MINE

GO vAdPa2%

iy Time Point: 00m00s Can still use the remaining 02m40s

« Time: Time period between each point.
« Heat: Power setting between each point.
« Fan: Fan setting between each point.

« Drum: Drum speed between each point.



CONTROL POINT SETTING /MINE
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test#36 < z test#36 < < [

250°C

200°C 40T

150C

30C 150°C 30T
v = ! Add new point

Add Control Point

oc ot
0 2 4 6 8 10 12 14 16 18 20 22 24 2 28 30 o — Reduce Control Point
==== Contr¢ int = v

) e @

g START Delete control point alaed
SETTING POIN SETTING POINT

« Control point setting is important for your profile, you can add or delete your control point according to your
roasting experience and create one and only your unique profile.

« Add: add new control point. The default setting in newly add point will be same as previous point.
+ Delete: delete
« Default: by clicking this button, all of your adjustment will goes back to default, so be very careful.

« We have a limit of either 20 points or total setting time within 20 minutes.



EDIT PROFILE INFORMATION

[CRIVNCSE FVdl"FLTA

Edit profile information

test#36
Type

Africa - Ethiopia
Process Voltage

Washed - 110V

OK

 You can edit the name of the profile and other
information before roasting.



SAVE YOUR PROFILE/MINE
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test#36

Save profile

SAVE CURRENT PROFILE|

50C

CREATE NEW

oc

0 2 6 8 10 12 14 16 18 20 22 24 26
--=- Control Point
PRE-ROAST CONTROL
SETTING POINT

« Save your profile by clicking heart shape icon.
« Save: overwrite your current setting.

« Create new : create new profile with new profile name.



SHARE YOUR PROFILE/MINE
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test#36

Sharing Profile X

MEMBER SHARING

100C

10C
SNS SHARING

50C

o) = START

PRE-ROAST CONTROL
SETTING POINT

« Click share icon, you can choose to share your profile.

« Member sharing : share your profile setting to your friend who also owns Sandbox Smart R1

« Social sharing: share your profile setting to FB/Twitter/Line..Etc....
« Ifyour friend already have Sandbox Smart APP, they can just click the URL and it will open our APP and ready

for roast.
« If your friend do not have our Sandbox Smart APP, the URL will lead to APP store or Google play for APP

download.



DELETE YOUR PROFILE/MINE
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Mine

1oV <

Share

frica Ethiopia

34 110V
Coffee Bean Type General General

Process Washed

35 110V
Coffee Bean Type General General

Process Washed

31 110v
Coffee Bean Type General General

Process Washed

32 110V
Coffee Bean Type  General General

Process Washed

33 110V

Coffee Bean Type General General
Process Washed

Coffee Bean Type General General

« If you are not satisfied with the profile, swipe left to delete



HISTORY

HISTORY
SHARE HISTORY
| DELETE YOUR HISTORY

O

u o

X Smart Roast
Smart Coffee X



HISTORY
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< History
Edit information

# Edit infofrQRi
Re - Roast
100g Light Roast (110V) HISTORY T~

INFORMATION

Sharing History

250

P g Your coffee ¥ W Delete
Your choice el el

100c 0t Process  Natural

Tee  Africa Ethiopia

soc

oo
o 2 4

R
€ -~ RORCurve = = Green Bean,
¢ Model/Voltage R1110V 2021/04/27,14:26:43
) 3 5
# Type Africa Ethiopia # Roasted Bean
Pairing Profile Database Process  Natural
Room
g rack d k Tin Temperature:
09:4 C 08:3 C 9 C
mid Humidity:
123 0°C/60 0.0
N
- ]
Shopping Inbox

« All of your roast data will automatically save in History. You can check your previous data anytime.

 You can also modify all the necessary information in History



HISTORY

Reproduce your
profile path

Capture and Save!

6:28 Q
< History
100g Light Roast (110V)
250C
oo ¥ i
\ s
150C ‘a}»‘g
vg."s‘
100
s0¢ M
oo
0

2 4 65 8 0 12 M %
-~ RORCurve = =
Model/VoltageR1 110V

Type  Africa Ethiopia

Process  Natural

09:47/207°C 08:36/196°C

20°C/60¢

Note

G 0O0P4d4041%

2021/04/27,14:26:43

0.0

6:28 Q 00O PA4R41%

< History #  Editinformation — 1.
) Re-Roast |
100g Light Roast (110V) 2.
Sharing History
250 4__ 3,
woe m.q‘,;"f’ i Delete
1 u;‘sz"g i £
L

100C 20c

1

ny
¢ M w0t
oc

Modify your record.

Click and re-roast.

Share your result
a. Member

b. Social Media

0 2 4 6 8 10 12 4 16 18 220 2 24
c == ROR Curve = =

Model/VoltageR1 110V 2021/04/27,14:26:43

Type Africa Ethiopia

Process  Natural

09:47/207°C 08:36/196°C 09:27/203°C

urning P emperature
Humidity

01:38/123°C 20°C/60° 0.0

<+—— Note Area




HISTORY
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& History #  Editinformation

Re - Roast
100g Light Roast (110V)

1156 [ OO0 O Wdd4E80%
Sharing History 250°C s0°C
asoc
o - 01:38/123°C Turning Point
200¢ e § Delete 207
® w B 200C 1995 : = a0c
e\ 8 e AN e 08:36/196°C st Crack
Yo ? ) 74
100¢ 200 : 153~

1 150C | - 09:27/203°C 1st Crack

30c
wo PO 1 how ~
DTy e 12
A .
oc

ot

0 2 4 6 8 10 12 " 16 18 2 2 24 -
C - RORCurve = = ' 100 20

Model/Voltage R1 110V 2021/04/27,14:26:43
50°C 10¢c
Type Africa Ethiopia
oc oc
Process  Natural 0 4 12 14 16 18 20 22 24
T === ROR Curve = =

; /ﬁ Sandbsx

SMART
09:47/207°C 08:36/196° 19:27/203°C . — |

« When you finish roasting coffee beans, the data in the process
will be automatically recorded in the "History".

* You can also record the measured data yourself.



Share/HISTORY
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< History #  Editinformation Inbox
. Re - Roast SHARING HISTORY SHARING PROFILE
100g Light Roast (110V)
Sharing History
“ 100g Light Roast (110V) 2021/05/05, 18:36:38
o U Delete
Zm'?“ w2 . g Coffee Bean Type R1 110V
150¢ |\ w¥ a0c
Ry
100C 20c
- ”w“”’ml! .

0o 2 4 6 8 W 12 W4 % 18 20 2 24 e
~C -~ RORCuve = = Sharing History X Sharing History
Model/VoltageR1 110V 2021/04/27,14:26:43

Type  Africa Ethiopia MEMBER SHARING

Process  Natural

‘ SNS SHARING

Share your history

09:47/207°C 08:36/196°C 09:27/203°C

*  Member sharing:
Enter member’ s registered mailbox and this shared record will appear in your friend” s [Inbox]



Share/HISTORY
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& History #  Editinformation
Re - Roast
100g Light Roast (110V)
Sharing History
250
oo i i Delete
o
1500 ! a0c
Ve
100c 20¢
src ”m““,mns Joe
oc oc
o 2 2ou e ow w2 o

4 6 8 10
T -~ RORCurve = =
Model/VoltageR1 110V 2021/04/27,14:26:43

Type  Africa Ethiopia

Process  Natural

01:38/123°C 20°C/60' 0.0

« Social Sharing:

O 00 Pd4d4040%

Sharing History X

MEMBER SHARING
SNS SHARING

Bluetooth

Google

htroom
\d

M

O 00 P4d4040%

Share

z O

Dropbox
Add to Drop!

:0
%>

Dropbox ~

f O

Facebook ~ 00, Gmail

®

Instagram ~ Keep Notes Layout

® in

LINE ~ Linkedin ~

Share to social platforms (Facebook, Line, WeChat and other communication software)



DELETE YOUR HISTORY/HISTORY
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History

021/04/27,14:26:43 5
Re - Roast
100g Light Roast (110V) 2021/04/27,14:12:53

Coffee Bean Type General General
Process General

100g Light Roast (110V) 2021/04/27,14:02:48
Coffee Bean Type General General

Process General

100g Light Roast (110V) 2021/04/27,14:02:25

Coffee Bean Type General General
Process General
100g Light Roast (110V) 2021/04/27,13:51:55

Coffee Bean Type General General
Process General

100g 3HHE (110V) 2021/04/27,11:44:39
Coffee Bean Type  South America Calombia

Process Natural

100g S (110V) 2021/04/26, 15:41:41

———
« If you are not satisfied with the profile, swipe left to delete



Your coffee Your choice
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