
 
 

Instructions for use 

1.​ For safety, let the oil cool in your fryer 
2.​ Use the dropper to take a sample of your frying oil 
3.​ Place the oil dropper back into the holder next to the color tubes 
4.​ Compare the fryer oil color to the color tubes in the holder 
5.​ When the frying oil color matches the color tube discard or filter the oil 
6.​ Remove the oil from the dropper and store it in the holder between uses 

This method can be used to visually determine when oil should be replaced. Bartovation also produces 
two quantitative Free Fatty Acid tests, a low range test with blocks at  0, .25, .5, 1, 1.5, 2, 2.5 % FFA 
and a high range test with blocks at 0, 2, 4, 6 % FFA.  


