
Food Oil Monitor 
Removing the guesswork ​from 
food oil management.​

Reduce  
food oil waste  

by up to 

52%



The majority of 
commercial kitchens 
are changing their oil 
too soon.
With persistently high oil prices and an ever-growing 
focus on sustainable operations, taking a passive 
approach to oil management is no longer an option.​

More and more hospitality brands are turning to a 
smarter, simpler and more sustainable approach.​

Why use the  
Food Oil Monitor?

Improve food quality 
and consistency​

Save time and  
de-skill oil checks

Reduce ​oil costs 
and wastage

Ensure ​
food safety​

Trusted by well-loved brands:



How it works
	 As oil is used, heat, light and water from the frying 

process cause reactions to occur in the oil, releasing 
chemicals known as polar compounds.  ​

	 These are grouped under the term ‘Total Polar 
Compounds’ (TPC) – a reliable measure of oil quality.​

	 Kitchen staff simply use the Food Oil Monitor to test oil 
daily, or at the end of each frying session, when the fryers 
are empty and the oil is still hot.  ​

	​ In just a few seconds, the device flashes red, amber or 
green to indicate the oil quality and whether it is ready to 
be changed.

Supporting equipment

Now available with 
Bluetooth connectivity 
and TRAKKD 
compatibility.

Wall Storage ​Stations 
Bespoke storage stations ensure that the food oil monitor is 
stored safely and accessibly at all times. 
 
They also provide a useful step-by-step operating guide for the 
food oil monitor, ensuring every kitchen member can use the 
unit from their very first day.

Wall Storage 
Station

Wall Bracket

With step-by-step 
instructions  
for simple 

operator use.

Learn more 
about our 
digital HACCP & 
checklist system.



Customer
Testimonials

Calibration ​& Service 
The Food Oil Monitor is calibrated to the oil type and brand used 
in your kitchens to ensure 100% accuracy.​
 
​During the trial stage, Klipspringer’s team works closely with 
your team to establish the right oil changing points for your 
products and frying processes.​
 
Ongoing calibration and service for your Food Oil Monitors is 
important to ensure readings are accurate and performance 
is maintained; carried out at Klipspringer’s Service Centre, this 
process takes just 2-3 days. The monitor itself has a typical 
lifespan of 5 years.

View our 
case studies:

“Klipspringer are able to supply our 
stores internationally, which means 
we only have to deal with a single 
supplier as we expand globally. The 
bespoke design of the instrument 
station provides not only a single place 
for our equipment, but its FIVE GUYS’ 
branding gives it a real quality feel. It’s 
a part of what we do, so being able to 
personalise it was vital.”

Jeremy Lockley 
Senior Director of Food Safety & Quality Assurance

“We have seen positive changes 
within our store after switching to the 
Ebro Oil Monitor from Klipspringer. 

It is user-friendly and our employees 
in turn are checking the oil at the 
correct frequency. Thank you for your 
help and assistance in getting the 
new monitors in the stores.”

Avril Clark 
Consultant at APPT Corporation  
(largest UK McDonald’s Franchisee)



To discuss your application with our team:

Call 01473 461 800
Email hospitality@klipspringer.com

Start removing the 
guesswork today.

SCAN THE CODE  
to try our Oil 

Monitoring Cost 
Calculator

www.klipspringer.com


