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Introducing the VITO 50 Oil Filter System


Introducing the new VITO 80 Oil Filter System


The Vito oil filter system is a inovative Intank Oil Filtration System from Germany


with patented micro-pressurefiltration technology.


Benefits with the Vito


-Save 30 - 50% of your frying oil


-Reduce costs


-Save labor time


-Produce healthier food


Restaurateurs know how quickly frying oil gets dirty and unusable.


Oil changes take a lot of time, are expensive and have safety issues.


SYS Systemfiltration GmbH, a company from Southern Germany developed 


a small and portable device to clean the frying oil right in the deep fryer - 


quickly, easily and efficiently.


What does daily filtering with VITO guarantee?


With every use of the frying oil, particles stay in the deep fryer becoming carbon and


speeding up the chemical breakup of the frying oil.


VITO forces the oil by 30 PSI pressure through a fine particle filter, extracting 99 %


of all impurities. This process slows the breakdown of the oil by removing 


the suspended sediments.


The lifetime of the oil is increased up to 50%, reducing the oil cost at an average of 30 - 50%.


This results in less waste and downtime of the fryers.


How does VITO work?


VITO is placed into the deep fryer after each service at the operating temperature of the oil


which should not exeed 350°degree in order to pressurefilter the oil.


To start the filtration press the start button;


VITO works without supervision and shuts off automatically when the cycle is 


complete (approx. 5 minutes).


The contaminates are collected in the cellulose filter, which is easily changed when full.


The VITO is easy to disassemble into its parts for cleaning in the dishwasher.


What advantages does VITO have?


By reducing the cost of frying oil by 50%, the VITO pays for itself in less than a year. 


The quality of the fried product is greatly improved and labor expense is reduced 


significantly.


VITO improves quality and results in an ecological improvement and reasonable cost 


reduction in your kitchen!
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