FILTRATION VS. TREATMENT

THE DIFFERENCE THAT EXTENDS FRYING OIL LIFE

Smarter oil management. Better food. Lower costs.

In commercial frying operations, maintaining oil quality is essential for deliver-
ing consistent food quality, controlling operating costs and maximizing fryer
performance. Yet the terms filtration and oil treatment are often used inter- ke
changeably, even though they serve very different purposes.
Understanding the distinction can help foodservice operators make better
decisions about their frying oil management strategy.
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Filtration is the process of removing suspended solid particles from
frying oil. These particles include food crumbs, batter fines, carboni-
zed debris and other contaminants generated during frying.
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Oil treatment goes a step further than filtration. Rather than simply
removing suspended solids, treatment aims to reduce or remove
compounds formed as oil breaks down during frying.

These degradation products can include free fatty
acids (FFA), oxidation compounds, polymers, alde-
hydes, ketones and other reaction products that
negatively affect oil performance. Many of these
degradation products are collectively referred to as
polar compounds (TPM), which are commonly used
as an indicator of frying oil quality.

When these solids are removed, the oil ap-
pears cleaner and brighter because the dark
= > = = particles are no longer circulating within the

= U fryer. However, filtration primarily addresses

physical contamination and does not remo-
Benefits of effective filtration include:

ve the chemical degradation products that
form during the frying process.

As frying oil is exposed to heat, oxygen, moisture and
food particles, these compounds gradually accumulate.

] Improved food appearance and consistency
The result can be:

[v] Reduced oil darkening caused by suspended particles

V] Lower risk of off-flavors originating from burnt crumbs -
[V] Extends oil life by removing oil-degrading-particles Z @ A =~ @
[V] Cleaner fryer operation and reduced maintenance -~ S
Shortened Increased Darker oil Off-flavors Reduced
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casual dining chains and food retailers, regular
filtration is one of the most effective ways to
protect frying oil and maintain product quality.
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Why the Difference is Important

Clean oil is not always healthy oil. A fryer may contain oil that
appears clean after filtration while still containing significant levels
of degradation products. Conversely, an oil treatment program
without effective filtration may struggle because suspended solids
continue to accelerate oil breakdown.

I@\

How does frying oil treatment work ?

In commercial fryers, oil treatment can be integrated into the filt-

ration process through specialized filter media, filter aids, or treat-

ment powders. Many of these materials function as adsorbents,

using highly porous structures and large surface areas to capture

polar degradation compounds generated during /ﬂ;b N
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frying. Common examples include cellulose-based PSR
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Filtration and Treatment Work Best Together

filter aids, magnesium silicate, bleaching earths, and
other engineered media.

While filtration removes the solids that can burn and accelerate degradation, treatment media help reduce selected de-

gradation compounds already present in the oil. Together, these processes create a more comprehensive oil manage-

ment strategy, helping operators maximize oil life, reduce disposal volumes and maintain consistent food quality.

The Best Strategy for Extending Oil Life

Filtration and treatment should not be viewed as competing
technologies. Instead, they are complementary tools within a
fact-based oil management program. By removing both particu-
late contamination and selected degradation compounds, ad-
vanced filtration systems can help operators maintain oil quality

for longer and reduce overall oil consumption.

[l Extend frying oil life \ 2
[1 Reduce operating costs

[ Improve food quality consistency

[] Increase fryer productivity
] Support sustainability goals through lower oil consumption

Successful frying operations combine both approaches:
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LET’S OPTIMIZE YOUR FRYING PROCESS.

At FILTROX, we help foodservice operators optimize their frying pro-
cesses through advanced filtration solutions that protect oil quality
and support long-term operational performance.

Filtration to remove
solids and particula-
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