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Oil Type Amt  Hours Per Pound
Soya Oil 35lbs 20 1.75
Golden Fry  35lbs 40 0.88
Top Fry 35lbs 60 0.58
Ex-Seed 35lbs 100 0.35
Veg Fry 50lbs 200 0.25

Frying hours are based on industry OSI — Oil Stability Index.
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