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Specifications
Magsurement Range TPM : 0.5 fo 40.0%
A D001 5.20
TMP : Do 226°C/ 32 1o 437°F

Riesohution TPM- 0.5%;,
AV OO
TMP: 1°C 7 1°F

Accurecy TPM : 2.0

AV - =02 aries with wear's scals astiing.}
TMP : =1°G/ £2°F
{Acouracy ouasrzmtesd from 20 1o 200°C / 68 to 390°F)

ATC Hange 0 e FZ5°C 7 37 1o A3T°F
\coracy gusranteed from 270 o 200°C /68 o 302
Powver sapply S AMA gkalne batiery « 2

Imtemational Protection clzsa IPG7
Dimensions and weight 22 w AS0mem, 400g {rmain unit only)

TPM —— Total Polar Malamals TMP-—— Temperaturs
A ——-— A Vs ATC— Automstc Temparature Compensation

Optional Accessories
Part Mame Pari Mo

[OM-24 Standard hquid RE-09300
Sirap [sharf} RE-TD430

All ATAGD products are designed and manufactured in Japan.
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Oil and

deterioration

i Frying ofl deteriorates with exposure o air, light, heat, and water
- N Dapending on how it has deteriorated in guality, it may nof just
; affect the taste but also be bad for consumer’s heatth. It ks vilal

the ofl quality is maintained.

Type of deterioration

measuring oil

degradation
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(1) Total Polar Materials (TPM)

A method tsadtudﬂlmmﬂﬁmmgra:hhmui[rmgci
Tmmtmaiqﬂuiamhﬂfﬂihﬂ%iﬁﬁmmﬂ
able upper limit for fats and oils.

(z) Acid Value (AV)

E.asy to-read CC{“SiStE“ﬂ? ﬁi:ii'i’ﬂ?.rﬂurh\"ismhdm mmmmﬂm
digital display provides precise ity &l coonsed by ycholysis, Moy Jo/ test st Wbich e
measurements, be-easily measure the value, are used at food production sites.
regardless of oil A
temperature. (3) Carbonyl Value (CV)
It 1= a measurement denating the amount of aldehyde and
ketone produced in frying ofls to determine degradation. In
addition; as the ttireshold is small, it will impact the smell of
tats and vils greatly.
A wm
@ Peroxide Value (POV)
Pernxide is generated when o is exposed 1o air, causing the
unsatrated fatty acids to absorb axygen. Percodde vatue can

EQUipped with a Cusitomizable alen be psed fo messure hydroperoxide but for frying oil the
preset AV scale. user scales £ by Kecompcsiion o pomesi/tion




measuring oil 3

degradation

Easy to read
digital display

o

Equipped with a
preset AV scale.

Consistently
provides precise
measurements,
regardless of oil

temperature.

Customizable
user scales

\
\

No More Need for

Rquents or lest
Strips

it's difficuit to determine the value by color _

Unlike reagents and test sirips, the DOM-24 has an easy o read,

fully digital display that eliminates any measurement subjectivity or
guesswork. The same measurement values can be obtained no matter
who is {aking them.

With the DOM-24, there i no need to worry about expiration
dates on reagent kits or test strips, or bother with the proper
disposal of the chemicals associated with fitration method.

Expiration Date

Chemicals are potentially dangerous!?
Unlike titration method or tes! strips, there s no
need o use a reagent kit with potentially hazardous
chemicals. This efiminates any concems regarding

chemicals as a food safsty issue.

Unrivaled High
Performance and

Value

Through ATAGD s advanced technology, the DOM-24 is equipped
with precise and accurate temperature compensation. In contrast to

other competitor products; this aliows for stable values, even from
high temperature samples.
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Maintain a safe distance between
your hand and the oil.
3 To improve the safety of employees
. sjnkad and cantribute to the reduction in
30cm”

the risk of burns.

“May vary depending on how the wnit 5 ekl

Outsourcing oil tiration is costiy
and fime-consuming. Moreovar,

q contrary, all it {akes to measure with
the DOM-24 s the instrument itsalf
and minimal training.

We've made the DOM-24 shock
resistant, just in case # should aver
be dropped. Unlike any other similar
instrument on the market, the sersor
. zection comes with a protective cap
that can be removed and washed to
ensure that it remains hynienic,




