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Why & How Do | Test My Cooking Oil?

Easy to use, easy to read and eliminates guesswork. Helps keep fried food quality high.
Helps save money by preventing the premature disposal of cooking oil.

Works equally well in animal, vegetable or A/V blend cooking oil.

Each kit includes one bottle with 40 strips & one wall chart.

Test Strip Evaluation Guide

Shortening Discard Discard Recommend
Breakdown shortening if shortening if - discarding
has begun quality of quality of shortening for
breaded and breaded and all food
fried foods is fried foods is products
unacceptable unacceptable

Special Features:
J Food safe

. Easy to use, no interruption of frying time
. Can be used at operating temperature of 163°-204° C
. Fast result
. Works in all type of Cooking Oil (Animal, Vegetable, or A/V Blend)
Instructions:
1. Using tongs, hold fest strip by longest white end.
2. Dip test strip into hot oil so all blue bands are submerged. i '
3. Hold in oil for 5 seconds i
4. Remove strip from oil. == L
5. Wait 30 seconds |
6. Hold strips up to the light |
7. Refer and compare strips to Evaluation Guide Chart \

and follow its recommendations. '
8. Throw away used fest strips in regular kitchen trash.



