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Serving the foodservice industry since 1977

Frying Oil
Maintenance
Program

Getting the most out of
your frying program.
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SuperSorb® iz an easy-to-use, environmentally friandhy
depth filter media used for freatment of edible frring ail.

SuperSorb® iz a unigue combination of activated carbon,
filter aids, and ceflulose fibers. By uniquely adding each
ingradiant under contrellad manufactiring practices, a
uniform matrix results that achieves superior filtration.

SuperSarte CarbonPads remera critical particulate
contamination frem edible fry ails during the filtration
process, down to the nominal range of 0.5 micron,

Activated Carbon Filtration

Activated carbon was chosan as the "active”
agent dua to its large reactive and

ad sorptive surface area, |t has thousands

af Intarconnactad graphita-based
platelets which create intericr
chanmnels, holes, and pockets, This
increazed adeorpliva capacity avar
ather powder filter aids. results in

g filter media that achieves superior
particulate and erganic cantaminant ramaval.
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secondary frying oil degradation, or axidation, is cawsad
by the introduction of food (watar and metal ions) inta the
ail. Traditional fiftraticn aystems are designed to remove
larger parficles (=15-20 micrans), Smaller particles

(= 10-15 microns) laft in the frying il act az catalrsts,
which accelerate the breakdowvm process, SuperSarks®,
with its uniqua matrix and sctivated carbon, ramoves
theze small particlas.
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Why SuperSorb*

Fries produced in progressively degraded oils

Frasakr o Frosh fntom Frpng Teewpraationg Ay

The phote above represents fries that were fred at the
progressive stages of the ol ife cycle, as demonsiratad
by the Frying 0il Quality Curve shawn to the lafl. Motz
how SuperSorb® maintaing oil in the aptimum frying
range for lenger periads.

Hestieg Tz

SuperSorh® development
Not all carbotis are creabod otpal

& Superbort™ carbon is two times maore adsorbent than
other carbans

# hiit the waight of the SuparSorb= carbon reducas
Alkaline Scap and Total Polar Materials (TPRs) at the
=ame rate s other carbans

* Less carbon egualz raom for new filter aids

Supersiar Carbon SuperSorb* carbon, along with other filler aids
combina for positive synargy
"o dizeovered by combining » Greater Reduction of TPMs

# Graater Baduction of Alkaling Soaps

ive ingredients the whole
wag greator than the ps -
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= Longer uzeful fry life

® 20 langer than original Supersorbe

= fara days af haalthy frying il

# Cansistent, high quality fried food

= Lower daily (n-usa costs

& Lowar handling costs (no powder, lass changea-outs)
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