
Check your 
oil today.
3M™ Oil Quality Test Strips

The simple tool to help manage  
cooking oil quality.
3M™ Oil Quality Test Strips offer you a fast, accurate 
and easy way to help monitor oil quality and save 
money by preventing premature oil disposal. Each test 
strip objectively and consistently measures increased 
concentrations of free fatty acids (FFA) — a major 
by-product of oil breakdown that greatly impacts the 
quality of your fried foods. When your oil has too much 
FFA, the quality of your food can suffer.

Easy to use 
and eliminates 

guesswork

Help maintain 
high quality of 

fried foods

Helps save money  
by preventing  

premature oil disposal

Use with animal 
or vegetable or 
A/V blend oils

Delicious looking
Using optimum oil provides a higher 
quality product more consistently.

vs.

Unappetizing
Using degraded oil can impact 
visual appeal and taste.



Consistent oil monitoring can maximize oil life — reducing cost 
while maximizing fried food quality. 

Use the 3M™ Oil Quality Test Strips to determine  
the discard point for your oil. Each test strip  
features four bands that change color from blue  
to yellow as the level of FFA increase in your oil. 

Simply dip the paper strip into your oil at operating 
temperature (163–204°C/325–400°F) until all four 
bands are submerged, then remove. The bands 
will change color within seconds to indicate FFA 
concentration. Discarding the oil is recommended 
if test strip indicates more than 6% free fatty acids 
concentration.1

Low range oil quality test strips are also available  
to measure early degradation of oil (1%–2.5% FFA). 
The low range test is ideal for monitoring  
oil quality for both oil manufacturers  
and food manufacturers using  
oil products as an ingredient.

Colored bands measure oil breakdown: 
Unexposed test strip.

Oil breakdown has begun. Indicates greater than 2% free fatty acids 
concentration.1

Check fried food quality (color/taste, particularly of chicken, fish and 
french fries). Indicates greater than 3.5% free fatty acids concentration.1

Check fried food quality (color/taste, particularly of chicken, fish and 
french fries). Indicates greater than 5.5% free fatty acids concentration.1

When the test strip 
reaches this level, it 
is recommended to 
change the frying oil.

Prod ID Description FFA Range1 Bottles/Case Stock Number UPC

1004 3M™ Standard Range Oil Quality Test Strips,  
40 strips/bottle 2% – 7% 4 70-0709-1690-6 500-48011-25851-0

1005 3M™ Low Range Oil Quality Test Strips,  
40 strips/bottle 1% – 2.5% 4 70-0709-7406-1 500-48011-26416-0

1�Free fatty acids concentrations indicated on the oil quality test strip are equivalent to those 
that can be obtained by A.O.C.S. Official Test Methods Te la-64 and Ca 5a-40.

Potential for first year savings of 50% or more with oil strips versus electronic fryer oil testing devices.*

*One test strip used per day. Results may vary.

Warranty and Limited Remedy: 3M warrants that each 3M product meets the applicable 3M product specification at the time 3M ships the product. 3M MAKES NO OTHER EXPRESS OR IMPLIED 
WARRANTIES OR CONDITIONS, INCLUDING ANY IMPLIED WARRANTY OR CONDITION OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE. If a 3M product does not conform to this 
warranty, the sole and exclusive remedy is, at 3M’s option, replacement or repair of the 3M product or refund of the purchase price. Limitation of Liability: Except for the limited remedy above, and except 
to the extent prohibited by applicable law, 3M will not be liable for any loss or damage arising from or related to the 3M product, whether direct, indirect, special, incidental, or consequential, regardless of the 
legal or equitable theory asserted. For industrial/occupational use only. Not for consumer sale or use.

Start monitoring the quality  
of your cooking oil today.
Contact your local 3M representative or visit  
3M.com/foodservice for more information. 3M Commercial Branding and Transportation Division  

3M Center, Building 223-03NW  
St. Paul, MN 55144 USA  
3M.com/foodservice

3M is a trademark of 3M Company. All other trademarks are property of their respective 
owners. Used under license in Canada. © 3M 2024. All rights reserved. 75-5100-3021-8

https://www.3M.com/FloorCare
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