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’ LOV open fryers use
less oil, resulting in

(Tow Oil Volume CookuW') 40%

savings in oil purchases. o

Deep frying
retains more antioxidant
capacity in some vegetables
compared to boiling or pan
frying! In fact, beta carotene
in sweet potatoes requires
fat in order to be absorbed
by the body!

Live long and prosper!
In 2008, McDonald’s tested
their first LOV fryers and
saw a reduction in oil
consumption of between
22% and 37_%. Since then recoup some of

they have installed over the higher costs of

13,000 LOV fryers. trans fat free oils by
The average oil discard lowering the volume of

interval increased by disposed oil at each
three times as long! oil change.

LOV fryers
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For over 60 years, TFl has been the largest Canadian supplier of the world's best specialty foodservice equipment and programs. We work
food equipment with virtually every major foodservice operator in Canada, supplying Taylor®, Henny Penny” and Franke equipment and programs.

From installation through training, and after-sales service and support, we're known as the insightful leader in the industry, dedicated to
helping companies refine and reinvent their menus with sought-after, highly profitable programs. How May We Serve You?




