
Checked Your Oil Lately?

Discard shortening based on 3M evaluation guide, or based on guidelines determined by your manager.
Store tightly closed bottle at room temperature 21°C or below.
Keep all other bottles not in use in refrigerator or freezer.

Notes

Test Strip Evaluation Guide

Discard
shortening if
quality of
breaded and
fried foods is
unacceptable

Discard
shortening if
quality of
breaded and
fried foods is
unacceptable

Recommend
discarding
shortening for
all food
products

Shortening
Breakdown
has begun

3 421

1. Using tongs, hold test strip by longest white end.
2. Dip test strip into hot oil so all blue bands are submerged.
3. Hold in oil for 1-2 seconds.
4. Remove strip from shortening.
5. Wait 15 seconds.
6. Hold strip up to the light.
7. Compare strip to evaluation guide.
8. Throw away used test strip.

3M Shortening Monitor
TM

The convenient, objective test for determining shortening breakdown

Directions for Use
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