
Test Paper for Acid Value 
For Managing Deep-Fried Oil

What is Acid Value?
　Acid Value is the indicator of oxidation of oil by heat

●By using Acid Test Paper, you can check
the acid value which indicates the 
deterioration of deep-fried oil easily at 
site.
　
●Test result is indicated at 3 levels as 
1.5, 2.5 and 3.5 without interference of 
color of oil.

●Changing oil frequently is safe, but 
costly. You can decide the right time 
to change the oil by Acid Test paper.

Code

Description Acid Test Paper

Qty 50 sheets/case

Measurement Range

Case Size

 Measurement Time One minute for measurement
and next one minute for determination
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Notes:
* Cap the case tightly
* Following oil may affect the coloring
　・High Viscous oil
　・Solid oil
　・Emulsified oil
　・Deep colored oil 
* As the color of oil changes, keep the measurement time.
* Discard the measured oil

■

 

Good Example for Acid Test Paper

■ How to use

Put the oil in half of clean 
tea spoon. Let oil cool to 
the room temperature.

Soak the test point in the oil.
Remove the excess oil from 
test point by edge of spoon.

Place the test paper at 
flat place.

Compare it with standard 
color chart.

POTATO

DRINK

oil

test section

1.5 2.5 3.5

Convenience Store Restaurant Fast Food Shop Super Market


	Acid_Value_Tester表
	Acid_Value_Tester裏

