
POWER2AIR/GREASE

TPM-MÅLESKEMA

F R I T U R E O L I E

Daglig TPM-måling
Brug skemaet til at følge oliens kvalitet og få det fulde udbytte af Power2Air/Grease.

M Å N E D Å R A F D E L I N G  /  KØ K K E N

Sådan gør du
Mål TPM dagligt i hvert kar, lige inden frituren slukkes (olietemperatur max 180°C). Noter TPM-værdi og olietemperatur for hvert

kar samt eventuelle bemærkninger og initialer. Ved TPM under 22 renses olien og genbruges næste dag. Ved TPM på 22 eller

derover skiftes olien næste dag. Har du spørgsmål, så kontakt H2O Shift på +45 6110 0012 eller info@h2oshift.dk.
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TPM (%)
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TPM (%)
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KAR 3
TPM (%)
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KAR 4
TPM (%)

 
°C

HANDLING / BEMÆRKNING INITIALER

EKSEMPEL 14 170 15 168 13 171 16 169 Olien renset AB
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POWER2AIR/GREASE

TPM MEASUREMENT SHEET

F R Y I N G  O I L

Daily TPM measurement
Use this sheet to track oil quality and get the full benefit of Power2Air/Grease.

M O N T H Y E A R D E PA R T M E N T  /  K I T C H E N

How to:
Measure TPM daily in each fryer just before it is switched off (maximum oil temperature 180°C). Record the TPM value and oil

temperature for each fryer, along with any comments and initials. If TPM is below 22, clean the oil and reuse it the next day. If TPM

is 22 or higher, change the oil the next day. If you have any questions, contact H2O Shift at +45 6110 0012 or info@h2oshift.dk.

DATE
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TPM (%)

 
°C

FRYER 2
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FRYER 3
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FRYER 4
TPM (%)

 
°C

ACTION / COMMENTS INITIALS

EXAMPLE 14 170 15 168 13 171 16 169 Oil filtered AB
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