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The Hidden Costs of
Bad Oil Management
Practices

Oil management might seem like a routine
task, but neglecting it comes at a cost. From
food quality to operational efficiency, poor oll
practices can drain profits, damage equipment,
and hurt your reputation.

Here's a closer look at the hidden costs of poor
oil management:

1. Deteriorated Food Quality
Overused oil leads to dark, greasy, and off-
tasting food — sending customers away and

damaging your brand'’s reputation. .
Inay P Smarter Oil Management

. Increased Oil Expenses Starts Here

Skipping filtration or improper cleaning
means replacing oil more often than
necessary — driving up one of your biggest
operational costs.

With the right tools and processes,
oil management can be a competitive
advantage. Henny Penny makes it easier
. Labor & Operational Inefficiencies with:
Frequent oil changes and complicated
processes waste valuable labor hours, leading
to inconsistent compliance and unnecessary

downtime. « Low Oil Volum Technology: Reduce
oil usage by up to 40% without
sacrificing quality.

o Built-In Filtration: Faster, easier, and
more efficient daily oil care.

. Equipment Wear & Tear
Debris, food particles, and carbon buildup

from neglected oil can clog fryer systems, Prime Filter Products: Extend oil life
causing overheating, breakdowns, and costly even further with filtration powders

repairs. and pads.

Durable, Easy-to-Use

See The Savings for Yourself Fryers: Intuitive controls and
advanced features simplify oil care.

Use our oil savings calculator and discover how
much you could save with Henny Penny.



https://www.hennypenny.com/oil-savings-calculators/
https://www.hennypenny.com/low-oil-volume-frying/
https://www.hennypenny.com/products/supplies/prime-filters-cleaners/
https://www.hennypenny.com/products/supplies/prime-filters-cleaners/

