L4
. POWER2AIR/GREASE
r HQOShlﬁ TPM-MALESKEMA

FRITUREOLIE

Daglig TPM-madaling

Brug skemaet til at fglge oliens kvalitet og fa det fulde udbytte af Power2Air/Grease.

MANED AR AFDELING / KOKKEN

Sadan gor du

Mal TPM dagligt i hvert Kkar, lige inden frituren slukkes (olietemperatur max 180°C). Noter TPM-vaerdi og olietemperatur for hvert
kar samt eventuelle bemaerkninger og initialer. Ved TPM under 22 renses olien og genbruges naeste dag. Ved TPM pa 22 eller
derover skiftes olien nseste dag. Har du spgrgsmal, sa kontakt H20 Shift pa +45 6110 0012 eller info@h2oshift.dk.

KAR1 KAR 2 KAR 3 KAR 4
TPM (%) °C TPM (%) °C TPM (%) TPM (%)

HANDLING / BEMARKNING INITIALER

EKSEMPEL 14 170 15 168 13 7m 16 169 Olien renset AB

2

10

n

12

13

14

15

16

18

19

20

P

22

23

24

25

26

27

28

29

30

31




\ 4
. POWER2AIR/GREASE
r HQOShlﬁ TPM MEASUREMENT SHEET

FRYING OIL

Daily TPM measurement

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

MONTH YEAR DEPARTMENT / KITCHEN

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 H20 Shift at +45 6110 0012 or info@h2oshift.dk.

FRYER1 FRYER 2 FRYER 3 FRYER 4
TPM (%) °C TPM (%) °C TPM (%) TPM (%)

ACTION / COMMENTS INITIALS

EXAMPLE 14 170 15 168 13 7m 16 169 Oil filtered AB
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