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Fry Essentials Frymax FM-PD50/250G Oil Filter Powder – 50 x 250g / Saves 66% Oil Cost

Model / SKU: FM-PD50/250G

KW COMMERCIAL KITCHEN

7/72 Canterbury Road, Bankstown NSW 2200
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Web     www.kwcommercial.com.au

Scan for the current KW product page

DOCUMENT NOTICE

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://www.foodequipment.com.au/md_productpdf/index/generate/product/1191/store/7/



     FM-PD50/250G Frymax Oil Filter
Powder 50 × 250g Satchels
 
Quick Overview
  

Frymax Oil Filter Powder
50 × 250g Satchels
Crispy & golden brown on the outside. Tender & succulent on
the inside. An aroma & look that people love. How can you get
it every time?
Using Frymax Oil Filter Powder extends oil life significantly
With regular oil filtering & Frymax Oil Filter Powder products
cook faster, oil lasts longer & taste is improved.
• Price of edible oil has risen substantially in recent years.
• By using Oil Filter Powder you can save you up to 66% on
your oil costs.
• Filtering alone will only remove the solid lumps from the oil
• A sticky residue remains that is made up of polarised free
fatty acids.
• Oil Filter Powder adsorbs the fatty acids changing them into
solid particles which are easily removed by the filtering
process.
• Oil Filter Powder can extend the life of your oil significantly

 
  Description

  

Frymax Oil Filter Powder
50 × 250g Satchels
Crispy & golden brown on the outside. Tender & succulent on the inside. An aroma & look that people love. How can you get it
every time?
Using Frymax Oil Filter Powder extends oil life significantly
With regular oil filtering & Frymax Oil Filter Powder products cook faster, oil lasts longer & taste is improved.
• Price of edible oil has risen substantially in recent years.
• By using Oil Filter Powder you can save you up to 66% on your oil costs.
• Filtering alone will only remove the solid lumps from the oil
• A sticky residue remains that is made up of polarised free fatty acids.
• Oil Filter Powder adsorbs the fatty acids changing them into solid particles which are easily removed by the filtering process.
• Oil Filter Powder can extend the life of your oil significantly
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Your Shipping Specifications
 

Product Condition New 

Packing Width (mm) 150

Packing Depth (mm) 50

Packing Height (mm) 100
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