
Proof that FriPura will save  
you money on your oil costs



Aim: to test the effectiveness of FriPura in 
a real world environment, at reducing the 
consumption of deep fat frying oil. 

Case Study by Greene King 



Method



Two sequential trials were run, using the 
same fryer in the same kitchen. The objective 
of each trial was to run the oil until it was no 
longer fit for purpose.

Method Where:  
Prince of Wales  
East Molesey

When:  
7th June 
-22nd June 2017

By:  
David Forsey,  
Head Chef

Trial 1:
Without 
FriPura

Trial 2:
With 

FriPura



At the end of each day the oil was tested 
with a total polar meter (TPM) to measure 
the total polar content or compounds. 
When the reading reaches 25 the oil 
should be discarded.

The oil was also tested by color and  
by cooking some fries. Various 
photographs were taken.

Method The total polar 
content or 
compounds 
is the measurement 
of free fatty acids and 
toxins that cause the 
oil to degrade beyond 
usability.



Results



Results: Lifetime of frying oil

Days: 5 6 7 8 104321 9

Trial 1:
Without 
FriPura

Trial 2:
With 

FriPura
2 FriPuras were used

Extended  
life of  

frying oil

On trial 2 the oil had the potential to last at least another day  (see page 9)



Results: Oil consumption
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55%  
oil saved 
per day

Top up oil   
was reduced 
from 7 litres over 5  
days (Trial 1) to 2 litres 
over 9 days (Trial 2)

This is explained by the 
FriPura unit reducing 
the amount of oil that is 
absorbed by the food.
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TPM readings at the end of each day:
The upper limit for a TPM reading is 25. 

Trial 2: With FriPuraTrial 1: Without FriPuraKEY:

Results: Quality of frying oil On trial 2 the oil  
was discarded 
when the TPM 
measurement was 
at 22.5, effectively at 
least a day early, to 
avoid the possibility 
of a change of oil on 
a busy service day.

Days:



Summary

We were able to demonstrate that by using the 
FriPura units the frying oil life was at least doubled 
in this case. 

Using FriPura not only saves Greene King money 
and time, it also makes their fried food healthier by 
reducing the amount of oil absorbed into the food.

10%
less oil absorbed

23%
fewer calories 
(per portion)

13%
less acrylamide formed 
(Campden BRI Study, 2014)



Don’t just take  
our word for it…



The science behind FriPura
The FriPura unit has been independently tested in laboratories 
by respected third parties to verify its performance. 

Campden  
Report

Click 
to read >

Bibra  
Report

Click 
to read >

The scientific 
evidence for oil 
and food quality 
can be found in the 
Campden report.

The FriPura unit has 
also been extensively 
tested for Health and 
Safety concerns. This 
data can be found in 
the Bibra report.

https://fripuraworks.com/wp-content/uploads/2018/09/Campden-Report.pdf
https://fripuraworks.com/wp-content/uploads/2018/09/Bibra-Report.pdf
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