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Introduction & RollerGrill Background



RollerGrill.com



https://tyson.fcipros.comhttps://merchandising.tysonconvenience.com



RollerGrill Overview & MechanicsPrimary RollerGrill Manufacturers



RollerGrill Overview & Mechanics



RollerGrill MechanicsChains & Chain Drive

Most RollerGrills today use chain drives and many include chain tensioners or suspension 
systems to keep them taught over time.

Chains off their track can be a common service issue and sometimes occurs in shipping.

There is some experimentation with belt drives



RollerGrill MechanicsGrease Seals and Bearings

Most RollerGrills today use grease seals and bearings made of various polymers.  

The bearings guide the roller-tubes into the side walls and gear box and the grease 
seals minimize the grease migrating into the gear box.

Important to wipe from the outside to the inside when cleaning to help minimize 
excessive grease getting into the gear box.



RollerGrill MechanicsRoller Tube Texture

Roller-Tubes are typically made of stainless steel or steel with several layers of powder-coating 
with a non-stick (Teflon) type coating for easy cleaning.  Manufactures have proprietary formulas 
for these coatings and make claims about durability & life as a competitive advantage.

With the development of more non-protein products many have added particulate (“Grit”) to 
texture these to create more friction for turning.

These also make for microscopic pores that can promote bacterial growth if not properly cleaned.



RollerGrill MechanicsRoller Tube Texture

Roller-Tube life will be extended with proper cleaning and use.

- Never pick up a RollerGrill by the tubes as they will bend.
- Never use metal tongs or abrasives when cleaning.
- Some chemical cleaners will react with the various powder coatings and break 

down the material over time.  Use mild detergents.



RollerGrill MechanicsRollerGrill Motors

Most RollerGrills today use single or double drive motors as evidenced by double on-
off switches on the control panels.  Typically double drive motors operate two 
independent zones so you can shut down half your grill in off peak hours.   These 
motors are typically available in 120 or 208 and European options



RollerGrill MechanicsDigital vs Analog – Pros & Cons

Pros Cons
Digital temp. display
Auto timing from heat to hold
- Requires one less touch
Standardized temp. management
Zone controls front to back

Temp. display surface not product
Misleads internal product temps.
Factory presets may not be desired
Factory presets can be tampered
Changes are complex for variety
Cost more than analog
Servicing is more complex



RollerGrill MechanicsRollerGrill Control Knobs & Covers

RollerGrill knobs or digital buttons control temperature settings via the internal 
thermostat and provide heat and hold settings and zone control from front to back. 
(Typically under-temp. product is put toward the back)

Control panel covers offer branding and LTO signage and prevents consumers from 
interacting with the controls.



RollerGrill Mechanics

RollerGrill model names don’t always 
relate to capacity.

With mftrs. offering larger and non-
protein products and divider-bar kits, 
capacities should be verified.

Some mftrs. are offering slightly wider 
grills to accommodate larger links.

Link sizes should be compared to 
capacity guide.



RollerGrill MechanicsRollerGrill Warranties

Typical standard warranty: One Year parts and labor
Extended warranty:  Two Year parts and labor
Extra extended warranty:  Three year (some on motor only)

Note: Most mftrs. have restrictions related to normal use and using brand
certified service agents, proof of purchase and serial numbers etc.

Some bill for the service call and credit 
back if in warranty.

Special FCI Extra extended warranty 
offers.



RollerGrill MaintenanceRollerGrill Cleaning



Temperature ManagementTemperature Variances

Most equipment manufacturers boast consistent temperatures across the grill.  
Standard target temp. tolerances are (+/-) seven degrees.  Most grills have two 
temperature zones front and back on the grill.

Temperature variances are typically caused by how close the heat element gets to the 
inside roller-tube wall.  Note:  There are differences in ambient temperatures from 
enclosed acrylic sneezeguards and glass canopy guards.  Heat also tends to build to be 
hotter toward the upper back of the rollers vs. the front.  Note: Open air sneeze guards 
are subject to drafts impacting temperature with AC vents and door drafts.



Temperature ManagementTemperature Management

Different products have unique 
thermodynamics which impact temp. 
control.   Generally speaking protein 
products conduct heat better than non-
protein products.  These typically require 
a higher temperature setting to regulate 
internal temps.



RollerGrill AccessoriesThermal Drawers

Most manufacturers offer Thermal Drawers (go by many names).
Purpose to preheat product so it goes on grill at proper temp.
Helps support higher volume stores 

Caution:  To much heat / humidity can blister link ends and cause condensation and 
discoloration.

Must clean grease residue out daily.



RollerGrill AccessoriesSneeze Guards

Acrylic enclosed sneeze guards offer the best protection and heat efficiency though not as 
functional or attractive. (takes 2 hands).

Glass canopy sneeze guards offer functionality and visual appeal though not as energy efficient.  
(Typically not NSF approved).

Glass canopies offer other features for signage, snack boxes, tong holders etc.

New foodpros universal sneeze guards (demo) Gold & Platinum



RollerGrill AccessoriesMisc. Accessories – 
Warmer plates & snack boxes 

Snack Boxes / racks provide cross promotion opportunity in immediate proximity to the 
grill with promotional signage as well.

Warmer plates may provide a solution to small pizza
On a slanted grill. (needs to be tested)
 



RollerGrill AccessoriesSide Saddle Bun Warmer



Combo Warmer & Grill

• Self-serve top & bottom.
• Self-serve top, bottom closed
 with barrier on the lower front.
• Self-serve top, bottom closed 

with grill reversed.
• Full-service top and bottom

with barrier on full front.
 



RollerGrill Merchandising



RollerGrill Merchandising

Backlit DisplayDigital Monitor



RollerGrill Merchandising



RollerGrill Merchandising



Condiments



CondimentsTyson Branded Condiment Unit



Condiments



Condiments





Roller-Grill Strategies During Covid-19



Overview
• RollerGrill products are a foodservice staple in the C-Store industry with well 

over two thirds of all stores offering and up 7% in sales in 2019 over prior year 
according to NPD Group.

• In the spring of 2020 the Coronavirus hit and most RollerGrills were forced to 
shut down among many other self-serve food offerings.

• According to Technomic research there is good reason to believe that most 
consumers (75%) intend to return to pre-Covid buying habits once self-serve 
formats are permitted to re-open.

• Sales are projected to increase significantly again in 2021.



Overview
• While many RollerGrills remain closed some have re-opened where permitted to 

pre-Covid sales levels when compared to previous years volume.

• Retailers are seeking ways to sell RollerGrill products that customers continue to 
crave in alternative formats.

• We will illustrate a few creative ideas here to keep your Grill sales rolling during 
Covid-19.

• Switching your grills from self-service to full-service. 
• Pre-cooking and packaging the products and holding in warmers or on the 

grill for self-service.
• New combo grill and warmer concept (full or self service).
• Tips for when you re-open the RollerGrills for self-service.



Switching From Self-Serve To Full-Serve



Packaged Hot Dog Merchandising



Time & Temp. Testing Directly On Grills



The Drip-Tray Can Be Used As A Platform



Surface Temperature On The Grills



Packing For Hot Dogs In Warmers



Hot Dog Foil Wrap and Bags For Warmers



Promotional Ideas For Hot Dogs



Disposable Tongs For Hot Dogs



Discussion Q & A



THANK YOU
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