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The Hidden Cost of Unfiltered Frying Oil

Why every professional kitchen needs a structured oil filtration strategy

EXECUTIVE SUMMARY

Cooking oil is one of the largest recurring consumable costs for

restaurants, fast-food operators, and hotel kitchens. Without 500/0
proper management, frying oil degrades rapidly due to food

particles, oxidation, and heat stress — forcing kitchens to

replace oil frequently.

OIL COST REDUCTION

Implementing a structured oil filtration system can extend frying 2_6
oil life by 30-50%, significantly reducing operational costs
while improving food quality and kitchen efficiency. MONTEH FAYEACS

This white paper analyzes the operational and financial

benefits of fryer oil filtration for hospitality businesses in Egypt
— demonstrating measurable, fast return on investment. EG P 1 34K

ANNUAL SAVINGS

KEY FINDING
For a mid-volume restaurant, oil filtration can o)
generate annual savings of up to EGP 134,400 30—50 /0

— payback period of just 2-6 months. GIULIFE EXTENDED

ILS — FILTRATION SUBJEC
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— COST ANALYSIS

Financial Impact of Oil Filtration

Mid-volume restaurant - 2 fryers - 40L capacity

@® WITHOUT FILTRATION

METRIC VALUE

Oil Capacity 40 L

Oil Change Every 3 days
Monthly Oil Use ~400 L
Monthly Oil Cost ~EGP 28,000

@ WITH DAILY FILTRATION

METRIC VALUE

Oil Change Every 5 days
Monthly Oil Use ~240 L
Monthly Oil Cost ~EGP 16,800

MONTHLY SAVINGS ANNUAL SAVINGS

EGP 11,200 EGP 134,400

per month saved per year saved

THE FRYER IN ACTION
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SECTION 2 — OPERATIONAL BENEFITS & ROI

= OPERATIONAL BENEFITS

Beyond Cost — Why Filtration Matters x N My s\ir ¥
-—;"% %«‘rﬁ =

Food Quality Efficiency
Clean oil = crispier fries, better flavor, Less oil changes = less downtime & labor.
higher customer satisfaction. Staff freed for value tasks.

Safety Sustainability
Removing carbon particles reduces Less oil waste = lower disposal cost &
smoke & fire risk significantly. reduced environmental impact.

Manual Filter $200-$800 2 6
Professional $800-$3,000

, Months
Industrial $3,000+

for most restaurants

Fryer Oil Filtration White F
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The Operational FRYGENIE | FRYGENIE
Upgrade That | |
Pays for ltself

© Reduce oil consumption by up to 50%

© Improve food quality & consistency

© Save up to EGP 500,000 annually at scale
© Extend fryer equipment life & safety

@ Payback period of just 2—6 months

EXPLORE OUR PRODUCT RANGE
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