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Eco-Oil Saver 
Judged #1 Oil Deoxidizing System 
in America 

CULINARY ADVISORY #023 

The American Masters of Taste is a food & beverage 
judging organization made up of 10,000 Chefs and 
Masters of Taste. Our full time occupation is selecting 
superior tasting products in world markets to 
recommend to taste professionals and ultimately to 
consumers. The American Masters of Taste was 
founded in 1989 by Chef Jesse Sartain. 
 

The ECO-OIL Saver will 
help your business: 
 
* Reduce the High Cost of  
 Cooking Oil! 
 
* Increase the Quality of Fried  
 Food Items! 
 
* Reduce Complaints from  
 Staff and Customers! 
 
* Most Important, Increase profits 
 
 

ECO-OIL Saver  
Feature Benefits: 
 
COST SAVINGS 
REDUCE DRAMATICALLY YOUR COOKING  
OIL CONSUMPTION UP TO 50% 
 
MAINTAIN THE QUALITY OF NEW OIL 
KEEP FRIED FOOD TASTY & CRISPY 
 
IMPROVE YOUR KITCHEN CONDITIONS  
REMOVE ONLY SMELL AND UNDESIRED SMOKES 
 
ENVIRONMENT FRIENDLY 
CONTRIBUTE TO REDUCE CO2 EMISSIONS 
 
ECO-OIL Saver is a unique and revolutionary de-
oxidation system which was developed in Japan, 
and sold to about 8,500 customers. It minimizes 
the usage of new oil, optimizes the life of cooking 
oil and reduces the amount of used oil.  It 
maintains crispiness and prevents used-oil smell, 
so you get less greasy products and better texture.  
You can use the ECO-OIL Saver for multiple 
regular-sized fryers of up to 88 lb. capacity or for 
industrial sizes of up to 7,800 liter tanks, and with 
any kind of cooking oil – soybean, shortening, 
corn, canola, olive, sunflower, palm oil, etc.  No 
extra kitchen space is required, except for special 
applications.  There is no maintenance and the 
running cost is very low.  The operation is easy, 
only 10 seconds for preparation and two hours for 
the daily process by an auto-timer. 


