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Testo Cooking Oil Tester for ensuring Food Safety.

 Made for measurement at frying temperature●

 Safe storage & easy handling●

 Instrument Certifications●

● Calibration & other services

 Ergonomic & intelligent design●

Unlike the rod type design, testo 270 is very ergonomically and robustly 
designed to keep the user absolutely safe. It offers complete safety from 
the hot cooking oil fumes and also from the heat of the product. 
Additionally, it is easy to store as well, by hanging it so that there is no 
drip around. It also gives a good grip to avoid slippage & ensures actual 
single hand operation.

Ergonomic & Robust design

Ergonomic design

Housing Material

IP 65 Protection Class

The useable area of testo cooking oil tester can be easily cleaned using 
light soap solvent and thanks to IP 65 Protection Class, it can also be 
rinsed under water which makes it ideal for use in the kitchens. 
To add to it, testo Cooking Oil Tester neither has any threaded part nor 
any areas or gaps where food particles would remain and can result in 
an unhygienic bacterial growth. 

Measurement at frying temperature

At frying temperature

Testo Cooking Oil tester can measure 
down up to 40°C, which in India is 
nearly ambient temperature. 
Also, as a matter of fact, globally 
the quality of the cooking oil is 
checked at the frying temperature, 
where the quality is of utmost 
importance than in cold conditions. 

Data Transfer

In kitchens, devices which can cause 
hazards are not allowed because they 
can cause accidents. Apparently, not 
all devices carry NFC technology, but 
almost all quality conscious people still 
prefer to maintain a log sheet with more 
information than just one, thus, even 
testo 270 offers an auto hold option 
which makes it easy for the user to note 
the readings.
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The instrument is intelligently designed with signal type 
backlit display which makes it easily legible and under-
standable for the user to judge if the measured content 
is in line with your quality standards set or not. With 
the large backlit display size in the market it is very easy
to read even in shadow covered areas.

Intelligent design and display

TPM Close to limitsTPM Ok TPM Exceeding limits

Visible alarm in traffic light colours

The Testo 270 is carrying an international 
HACCP certification as well as NSF certi-
fication (public health protection) this 
gives more security to the user from 
design perspective, which is delivered 
in a safe storage case which helps you 
to keep all things in place.

Certifications

Calibration and other services

All testo instruments come with a 2 years manufacturing 
warranty and the calibration of the instrument primarily 
can be done by the user on the site with the reference 
oil, which is a part of the delivery and later that can be 
procured as and when required. In case you need to get 
it done at the manufacturers premises we can support 
you at our ISO 9001:2015 certified high quality Service 
& Calibration lab (NABL accredited) located at Pune.

Extensive Network

Last but not the least, you are not far from 
a testo partner in any part of India. Also, 
you have a lot of other products to choose 
from which are designed as per inter-
national regulations and requirements 
in food industry like loggers, food thermo-
meters, wireless monitors and many more,
which is an added advantage for you.

O T ight eight ( 255 gms ) Cooking il ester testo 270 is also very l in w
and hence, can be managed single handedly without any hassle. In 
addition to this, it also comes in a handy case which makes it easy 
to be carried around for quick spot checks.

Safe storage and easy handling

FSSAI Appreciation
Testo’s portable deep frying oil 
tester – testo 270 received 
appreciation from FSSAI, which
 measures Total Polar Material 
(TPM) directly at frying temp-
erature of the oil and indicates 
quality of food oil to determine 
whether it is healthy & safe for 
consumption.   


