Optimal frying range

Monitor the optimal usage of your frying oil with the oiltester
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* %TMP value can differ from 24% - 30%
depending on your conditions
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A. Food is very light in color, unappealing and may be undercooked
B. Food is golden brown and delicious, perfect for serving

C. Food is too dark and is unappealing. Flavor transfer is occurring.
It is definetly time to change the oil.

SYS Systemfiltration

@ 8YS Systemfiltration GmbH issued on 18.06.12 by Mh
S:\Produktinfos\Oiltester\Oiltester Diagramm\offens_version\oiltester odg




