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FRYING OIL QUALITY TEST STRIPS
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Addressing the need for a quick
robust way to monitor frying oil
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Current fry oil tesAng methods =
Laboratory Reference Methods
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e AOCS TPC Method is most reliable and accurate
AOCS TPCHIEN I LIEFE T, M OIEHE

 FTNIR very good, but expensive instrument
FINIRIZ & TH RV, BEEH E

* Quick Tests Intended for Restaurant Use
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* Color comparators (Recto Molded, others) & © = ©
g # (Recto Molded, % Ofth)

 Handheld TPC monitors (Testo, Ebro)

HEEFHTPCE =% — (Test. Ebro)

e Strip Tests (3M FFA) s v ren
e Liguid/gel TPC tests (Oleo, MirQil)

Problems with cost, accuracy, and complexity remain
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Wk/Y = /v TPCIHA (Oleo, MirOQil)

Current fry oil tesAng methods
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Color is a Poor Indicator of Oil Quality
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What’'s Needed: a Reliable
Quick Test for Frying Oil
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e Ideal CharacterisMcs

AR 72 e ]
* [nexpensive
* Easy to Use  wosrn

* Quick Results  +<iwrus Oil is good! tongeo-u
 Works over a Broad Temperature Range

MRS OREE Cffi F AT
 Works for a Wide Range of Oil Types  wivmomscwmm
* Measures Total Polar Content  wwiransmz
e Validated vs. Standard Reference Methods
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InvenAon of a TPC Test Strip
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* Oxford Biomedical Research —Development of tesAng
technologies for biomedical scienAsts for 36 years

Oxford Biomedical Researchfl: — 364E[f (24072 V) | AW [E AT 17 B A B fiy & BE %8

* Dr. Enrique (Henry) MarAnez, recognized the potenAal
of our tests for lipid peroxidaAon products for the
evaluaAon of food quality.

Enrique (Henry) Martinezfi 13, b b O IREBRLE M HRE Iy BN N ‘.,.;}
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* Henryinvented a novel dye  mawtmam’ v &
. B Ea R C K ' by ;
that changes color with TPC  misssssivA ™
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 Working with Corteva, we
are developing a TPC test
strip for frying oil.

Cortevatt: & OWEI T, H5T HHTPCRER KD BH ¥




Development of FryCheck™

FryCheck™ O Bf 3

2013 - 2020, Research and Development 20134F~20204  HIEHTE

* Dr. MarAnez begins tesAng & synthesizing organic dyes
for responsiveness to polar compounds in oil samples

Martinez{§ /3% o 7 VIl OB L ST ST D AR AR ORE & GRZB%

* Susan Knowlton at DuPont $Co.rteva) contacts
Dr. MarAnez and idenAfies frying oil tesAng as
a major unmet need

DuPont (Corteva)ft:Susan Knowlton 23 Martinezfi £ & H#& 2 B Y | 505 MR 1IN F 72072 S TU7Zeu
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* OBR and Corteva collaborate to develop a simple, rapid,
reliable to measure Total Polar Compounds in oils
OBR#L: & Cortevath: 23 il T, HMOMMELEMEZRE T D > 7L, duH, B TE 5 5ik2R%E

— Prototype test strip formulaAons are developed by Dr. MarAnez
7'a h & A 7 OFERHEL S [ EMartinez {173 BA %S

— DuPont (Corteva™) provided fry tesAng, oils experAse & analyAcal support
DuPont (Corteva)thiZ” 7 A 7 A b, MOBEFFER, AT OV R — b 22t
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Development of FryCheck™ . c...c o=

2018 - 2020, Commercial Development xousi 20005 o

* OBR Establishes Food Quality TesAng Corp. division to
commercialize FryCheck™

OBRfL:IZFryCheck™ ™ pE2£(k 12 7] 1 Food Quality Testing CorpaliPH % 38 J&

* Corteva performs experiments to evaluate prototype
performance for different oils relaAve to laboratory
reference methods
CortevathiZ 7' b &% A4 T OMREFM D=8, EERES B FIEITHY T2 LR EZ1T 5

* OBR Awarded Phase | grant for further development
from the U.S. Department of Agriculture (USDA)
OBR{LIZT A U W A RERBEE (USDA) LV, 5B ORABODFE -EBEOMIELREIND

« USDA awards OBR a $600,000 grant to complete and
commercialize FryCheck™

FryCheck™M 52k & BZEALIZ AT, USDAIZOBRALIZ60T RV DAfiih4: % 5% 5-




DiscriminaAon Between Total Polar
Content Is Apparent Within Two Minutes
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* High Olei
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* High Oleic Canola, 2 min &1« gs 2 — 3, 2%
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Oil tested at room temperature iR chhits Similar results with commodity oils
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Dye Response Stable Over Time
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Oil Temperature Does Not

Change Test Results
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mperature =R
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Total Polar ¢ 1.5 6.6 10.6 15.5 19.8 24.7
Content %
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High oleic soy, two minutes aaer exposure
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Strong CorrelaAonwith %TPC. Measured _[Zelel)

by Laboratory Reference Method E
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Correlation Between TPC Values
- Measured with FryCheck™ and FTNIR
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It’s
Simple
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Looking Forward (&0
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In Process s« S

. Ad;ustments to OEAmlze shelf life and stability

REHREERERERELLT D-HDE
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Do n§£cg\g§mﬁwy§!ﬁan work for all frying oils:

 Manufacturing scale up  #=#enie

. Development of a cell phone reader app
B4 —T7T) DR

6/ FryCheck"

Vahda Mon &= e
. leEﬁsg,lon for independent validaAon
. ulatory reviews as appropriate

L, RELRICLOER

CommeruahzaMon Needs sxto-—x
 \Voice of the customer

jJ.X'S‘V—.O),:E’L\E
e Distributors

FARMJE 1—5—

e Commercial Launch Target —4Q 2020
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Special Thanks To /&)
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Food Quality Testing Corp#t
° Henry MarAnez -Henry Martinezt#+
. «Carolyn Jagadics K
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 Richard McGowen
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+ Susan Knowlton %
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e John Everard
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F u n d i n - DuPont Pioneertt/Grain Farmers of Ontariot <>
g - USDA #fih4:2018-33610-28592 =

* DuPont Pioneer/Grain Farmers of Ontario
e USDA Grant Number 2018-33610-28592
Sponsoring This Webinar KD =7 FDAR P
) - KERE S
 The U.S. Soy Export Council




Thank You!
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Contact: Denis Callewaert, Food Quality TesAng Corp

USA: 888-560-7854
ry InternaAonal: 248-852-8815
Fax: 248-852-4466

FRYING OIL QUALITY TEST STRIPS Email: info@foodqualitytesAng.com

www.frycheck.com
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