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F I L T R A T O R C O M P O U N D
O P E R AT I N G  I N S T R U C T I O N S

For Use with the
H U N T E R  F I LT E R  M AC H I N E

With oil/shortening at approximately 300°Fahrenheit, turn your fryer off and take out the crumb
screen. Sprinkle one cup (8 oz. by volume) of FILTRATOR COMPOUND per forty (40) lbs.
of oil/shortening being filtered into the fryer. Stir the FILTRATOR COMPOUND into the
oil/shortening for approximately 15 seconds. When done, empty oil/shortening into the
container and proceed with the filtration process.

FOR USE WITH FILTER MACHINES

Follow individual Filter Manufacturer’s instruction for filtration operation of your fryer, keeping
in mind that only one cup (8 oz. by volume) of FILTRATOR COMPOUND per forty (40) lbs. of
oil/shortening should be required.


