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ROP Equipment List  
(A Food Code HACCP requirement) 

 
Cook chill cooking and bagging 

 

Cook Pot – nothing new here.  Any standard large stock or soup pot 
will work.  Larger tilt skillets work as well. 
 
This same cook pot can serve as the reheat pot for reheating 
bagged foods destined for hot holding. 

  

 

Bags are special reduced oxygen bags that are stable to heat.  They 
should also be specifically made for cook-chill to withstand the 
process without bursting open.  One manufacturer even places 
handles on their bags.  Bags come in many sizes from ¾ gallon to 2 
and 3 gallons capacity.  Usually one end is pre-sealed and the other 
open.  Caution should be used when using high heat processes with 
bags not made for high heat. 

  

 

Bag Stand - Filling bags can be a hassle.  A bag funnel or bag stand 
helps perform this operation with minimal hassle.  Filling bags by 
hand is not recommended, since they must be filled hot at ≥135°F. 
 

  

 

 
 
Bag sealer –sealers can be used.  There are two versions of impulse 
sealers.  A table top model that may require 2 people to operate.  
These cost approx. $50. 
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Another option is a floor model.  The floor model has a foot pedal 
and an adjustable shelf to hold bags at the correct height.  These 
can cost from $250 and up. 

 

This is a manual bag clipper.  Despite their simplicity they can cost 
in the $1000 range.  The unit is mounted to a study wall or similar.  
It uses standard clips (see below). 

 

These are bag clips.  The come in clip units that are dropped into a 
clipper machine (manual or automatic). 

  

Vacuum packaging 

 

Vacuum bags are essentially the same as cook-chill bags.  The 
difference may be in smaller sizes available.  Smooth bags require a 
commercial vacuum chamber and special channel bags are used for 
the smaller home style vacuum sealers.   

  

 

This is a sample of a home style vacuum sealer. They will cost 
approximately $100-$300.  This type of model requires channel 
bags. It is NOT recommended due to the fact that it is hard to clean. 
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This is a sample of a commercial vacuum chamber.  They can cost 
upwards of $1000 and more commonly $2500.  These models can 
use any suitable bag. It is recommended to have one unit for raw 
foods and another for ready to eat foods to minimize cross 
contamination. 

 

 
Sous vide cooking 
 

 

Sous vide cooking requires a heating unit that maintains a very 
accurate cook bath temperature.  A steam table will not possess the 
accuracy required.  Most operations choose a science grade 
immersion heater.  These have an approximate accuracy of 0.1°F.  A 
small pump circulates the water.  The immersion heater is placed 
into any straight walled container.  Approximate cost is upwards of 
$1000.  Beware of homemade or rigged systems using poor 
electronics.   

  

 

Another more expensive option is a sous vide cooking unit.  This has 
a built-in heater, stirrer for circulation, and insulated sides.  The 
average cost of these units can be from $1500-$3000 or more. 
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Chilling and refrigeration 

 

 
 

This may look like something familiar, but is actually a high 
technology ice bin.  For even easier use, add the optional wheel 
base that permits rolling the contents in and out of the refrigerator.  
Be sure and check the weight capacity –ice water and food is heavy. 

 

This looks like the same trash receptacle as above, but it contains a 
submersible pump (see the cord).  That pump helps move the ice 
water around providing a better heat transfer that just manual 
hand-mixing.  

  

 

This is a chiller unit that is an NSF stainless steel version of the trash 
can above.  It can be a tub of various sizes and is equipped with an 
external pump that moves ice water out from the bottom and 
blasts it back into the vessel usually on the side.  Water and ice is 
added externally (made with your ice maker). 

 
 
 
 

Refrigeration is generally done in the operations’ regular cooler.  
This is most often set at ≤41°F.  Some establishments have a second 
dedicated cooler that can be set at ≤34°F to permit storage of cook 
chill foods for 30 days. 
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Auxiliary equipment 
 

 

A 24/7 datalogger digital recording thermometer is required to 
monitor the refrigerators ambient temperature.  These can cost 
approx. $125 - $200.  It is recommended to have the ambient 
temperature measured in glycerol or have a two probe datalogger.  
Place the second probe between food bags.  If the ambient 
temperature warms up, the bag temperature can be monitored.   
Alarm lights are available to indicate when a threshold is passed. 

  

 

If ROP foods are to be transported from one location to another 
(same business entity) the temperature must be monitored.  A 
convenient method is using miniature dataloggers.  These cost 
approx. $50.  They can be placed between a few bags.  Alarm lights 
are available to indicate when a threshold is passed. There are 
many, many different offerings. Naturally, source one that is 
waterproof and has an accuracy of ±2°F or better. 

  

 

If cook-chill or sous vide foods are to be cooked for longer than 1 -3 
minutes at a given temperature, the time-at-temperature should be 
monitored by a datalogger.  Long cook times under sous vide also 
should be monitored.  Regular foodservice thermometers will work 
for cooking time at temperatures that require less than 1-3 
minutes.  

  

 

These are newer self-enclosed temperature dataloggers.  They are 
heat resistant and can be used up to boiling water temperatures.  
They are an option for monitoring sous vide and cooling processes 
by stabbing a probe tip into the food item and vacuum sealing.  
Cook and chill following your process, then download the data to 
verify all critical limits were met for the process. Note that this 
option on verifies.  There are no “real time” measurements.  
(~$200)  
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This is a simple, but effective pH meter and calibration buffer.  The 
actual model pictured (pH testr30) is recommended.  It will run 
approx. $125 and the buffer about $15.  A pH meter is only needed 
when foods are acidified such that they are no longer potentially 
hazardous (usually pH less than 4.6 or 4.2). 

 
Large scale equipment 

 

This is a typical large cook 
vessel.  Vessels may have 
different types of mixing or 
stitrring equipment.  Most cook 
vessels have a double wall 
where steam is pumped in 
between as the heating source.   

  

 

This is a high tech bucket.  It should cost quite a bit, but only costs 
that of a bucket.  The main modification is theat the operator 
bashes a hole in the bottom.  Its function to to minimize the spray 
from the valve to the floor drain when vessels are cleaned and 
drained.  Is it a hazard?  No.  Is it beneficial?  Certainly. 
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This is a pneumatic bag filler.  A hose from the cooking vessel 
(above) connects this 
unit via a pump.  Usually 
a foot pedal controls the 
flow.  Bags are filled 
rapidly and stapled shut 
on the same equipment. 

 
 
 
 

 

This piece is a vacuum package machine, but a little different than 
the vacuum chamber pictured earlier.  This machine is effective for 
vacuum packaging larger, bulkier food items.  An example would be 
whole chickens or turkeys.  The machine will have a pneumatic 
clipper as an integral part. 
 

 

This is bag conveyor.  It is mostly 
used to move bags from 
filling/clipping to a tumble chiller.  It 
can also be used anywhere in the 
process as needed. 
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This is a tumble chiller.  This unit is cooled using a separate cooling 
condenser (like a refrigerator or freezer).  Bags are rapidly chilled 

immersed in ice water.  
Typically bags are chilled 
from cooking 
temperature to below 
41°F in under 1 hour 
total.  Thick foods like 
Mac n Cheese may not 
cool quickly or effectively 
in 1 hour. 

  

 

After cooling bags are 
manually removed to 
refrigeration.  An option 
is to use bins and a dolly.   

  

 

This is one version of a 
sous vide cooker.  Bags are 
submersed in hot water for 
a predetermined time and 
temperature.  Most units 
also have the ability to 
drain out the hot water 
and circulate in ice water 
for cooling. 

 

 


