
GREX Frying Oil Additives Basic Operating Manual

Measure 50 ml of GREX 
frying oil additives per 18 L 
of cooking oil in advance (at 
least 24 hours in advance) 
and mix it into the prepared 
oil.

Add GREX oil additive slowly while stirring with 
long utensils such as chopsticks, and mix so that 
the GREX is scattered around the top of the can. If 
you mix it into all the  stock oil in advance, the 
effect and work will be the best. Please be careful 
not to injure your hands when working. If the oil has 
a small capacity and a small opening, simply add 
the additive, close the lid, and shake well.

After business hours, please be sure to put oil to the GREX mixture 
(oil for refresh) before leaving. If you always clean the oil and fryer 
in the night, return the oil to the fryer after cleaning, add GREX 
mixed oil up to a certain amount, and mix it well by stirring with 
chopsticks to avoid burns. If you always clean the oil and fryer in the 
morning, let the oil temperature drop to around 100 degrees Celsius 
during the night, add GREX mixed oil up to a certain amount, and 
mix well by stirring with chopsticks to prevent burns. This will 
regenerate and refresh the oil by the next day. Normal addition of oil 
just before the end of business hours should wait until after 
business hours in order to add oil for refreshment.

1. If you are starting to use the oil from the time of changing 
the oil, after cleaning the fryer after the waste oil has been 
disposed of, please put into the GREX mixed new oil that 
you have prepared in advance to the fryer and use it after 
lowering the set temperature by 5~10℃.

2. If there is no oil change and waste oil in the kitchen, clean 
the oil and fryer as usual, and after cleaning is complete, 
return the oil to the fryer, then add the GREX-blended new 
oil that you prepared in advance and stir it so that it mixes 
with the oil in the fryer before leaving. From the next day, 
please start using it as usual, and when the amount of 
added oil exceeds the amount of oil in the fryer, please 
lower the set temperature by 5°C, and then gradually 
lower it to 10°C while checking the frying condition.

After pre-mixing GREX frying oil 
additives into oil, store it with 
plastic wrap or tin lid over the top 
of the can to prevent foreign 
matter from mixing in.

【Data collection】
Create a test chart and fill in the 
necessary information. In 
particular, please remember to 
include the starting inventory, 
number of items purchased, and 
ending inventory.

The way we operate will change depending on the kitchen system, so 
please feel free to contact us.
Examples: Multiple fryers, external tanks, large fryers, oil packaged in 
something other than 18-litre drums, etc.
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