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VITO AG

Headquarters Tuttingen, Germany

Founded in 2001

4 subsidiaries in Hürth (GER), Chicago (USA), 
Santa Lucia di Piave (ITA) & Dubai (UAE) 

Speciatized in frying oit management, 
VITO oit ftter system & frying oit testerr

Gtobat market teader in portabte oit 
fttration

Target customers: hospittatity and 
manufacturing industry

Distribution in over 150 countries

More than 50.000 customers

VITO AG Core Values 
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VITO AG  
Core values 

Core values  Awards
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Setf-starter 
Independence – Motivation – Entrepreneurship 

Teamwork 
Cooperation – Loyatty – Hand in hand 

Accountabitity 
Retiabitity – Responsibitity – Setf-criticism 

Brotherhood 
Together – Hetpfutness – Friendship 
 

Loyatty 
Trust – Honesty – Faith 

Ethics 
Morat – Sociat responsibitity - Environmentat responsibitity



  

VITO AG  
Awards

Product awards: Company awards:

Awards  Frying process
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Frying process and frying oil

Frying process
Heatthy cooking method

Estabtished preparation of food

Origin unknown

Frying oil

Food item
Has diferent quatities
Causes permanent cost: average 1,60EUR / titer
Infuences the taste and quatity of fried food
Ages for diferent reasons

Frying process Influences
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Influences on frying oil

Water Oxygen Dust Light

Influences Oil management
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Your solution – 
VITO frying oil management

VITO oiltester

Quality measurement

FT 440 
(+ Board)

VITO oil filter system (portable)
VITO 30/50/VL

VITO oil filter system (mobile)
VITO XL/XM/XS

VITO tabs

Filtration of frying oil Fryer boil-out tablets

Oil management Oil tester
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Frying oil testers 
How to determine the oil quality

Sensorial

Technical

Visual

Smell

Taste
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WATER OXIDATION THERMAL
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Frying oil tester

Efcient oit usage: Change your oit at the right 
time - 
never too earty, never too tate

Maintain quatity of fried products

Easy measurement due to trafc tight system 
(green/ yettow/ red)

Easy/ fast measurement of muttipte fryers

Quantative documentation HACCP

Att frying oits can be measured

Benefits:

Oil tester VITO oil filter system
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VITO oil filter system

VITO 30/ 50/ VL VITO XL/XM/XS

For att fryers and bakery pans 
thanks to diferent modet sizes

Savings of up to 50% of frying oit or       
shortening

Consistent quatity of fried products

Benefits:

VITO oil filter system VITO oil filter system
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How to use VITO 30/ 50/ VL

VITO oil filter system VITO effect

Ptace VITO in your 
hot fryer and 
press START.

VITO ftters the oit
and stops 

automaticatty.

Take VITO out of
the fryer. Your oit

is ctean now.

Optionat:
Ctean VITO easity in 

your dishwasher.

No Waiting Time No Supervision No Draining
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VITO oil filter system - ,,VITO effect“

VITO effect VITO portable
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VITO 30/ 50/ VL  - 
Savings also on top built-in filtration 

Manual filtraton
Hydrostatic

Built-in filtraton
Hydrostatic

VITO on top of built-in 
filtraton

VITO filtraton

VITO portable VITO mobile systems
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VITO oil filter system – Mobile systems

VITO XM
137 tbs tank

VITO X-series 
vacuum fttration 

Result:
Dry partictes, ctean oit

VITO mobile systems VITO tabs

Page
 15

© 2022 VITO AG



  

VITO tabs

removes burnt-in grease and oit
intensive fryer cteaning
individuatty packed: easy & safe dose
easy to use, saves working time

VITO tabs Microfiltration
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Microfiltration

Microfiltration ROI calculation

40µ

5µ
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Return on Investment Calculation

ROI calculation References

Oit price per tb: 0,60 USD
Number of fryers: 3
Capacity: 35 tbs each
Oit changes per week: 2 x
Oit consumption per week: 210 tbs
Oit consumption per year: 10.920 tbs

Expenses per year: 6.552 USD
Savings per year: 3.276 USD

→ Return on Investment less than 12 months
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 Executve Chef, Mr. Miroslaw Piwek:

"...What can we say about it:
Fast, easy to use, heatthy, good for the environment and above 
att, very cost efective. VITO shoutd be mandatory in each outtet 
where fryers are used..."

COO, Mr. Jerry Fitzpatrick 
(BK Franchisee: Quality Dining Inc.):

"...We are overatt satisfed with the VITO oit ftter system's 
performance! It saves us money and improves the quatity of our fried 
products. In short: High work efciency and increased proftabitity..."

VITO References

References References
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International References

References #VITOgreen
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#VITOgreen Benefits

GO GREEN with VITO oil filter system
Reduce your carbon footprint
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Benefits of the VITO oil filter system

Signifcant increased tifetime of your frying oit

Improved quatity and taste of your fried goods

Fast, easy and safe handting

Tracking of usage

Takes approx. 5 minutes to ctean your oit

Reduces your cteaning efort

Daity ctean frying oit

Daity ctean fryer

Saves tabor time 

Saves disposat costs

Active environment protection

Benefits 
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THANK YOU!
For more information:

#vitofilter

VITO Fryfilter, INC.
702 W Algonquin Road
Arlington Heights, IL 60005
www.vito.ag
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