
S M A R T E R  F R Y I N G  S T A R T S  H E R E .
Whether you manage 5 locations or 500, OilSmart gives you enterprise-
wide benchmarking that highlights the insights that matter most.

Seamlessly connects with Pitco smart fryers to 
capture and analyze oil management data. ​

S M A R T  F R Y E R  I N T E G R A T I O N  ​

Enables users to define fryer usage by food type (e.g., chicken vs. 
fries) with tailored oil quality thresholds and disposal targets.​

C U S T O M I Z A B L E  F R Y E R  T Y P E S ​

Identifies locations or fryers that are outside of targeted oil 
management practices, helping prioritize operational focus.​

p r o a c t i v e  e x c e p t i o n  m a n a g e m e n t

Features intuitive widgets and customizable data views for 
tracking performance, analyzing trends, and supporting 
decision-making across the organization.​

U S E R - F R I E N D LY  D A S H B O A R D S ​

Provides oil usage and food quality alerts with recommended 
actions to optimize oil handling and disposal timing.​

I N T E L L I G E N T  A D J U S T M E N T  S U G G E S T I O N S ​

The system offers suggested adjustments based on observed 
trends and fryer-specific usage patterns to optimize oil life.​

D A T A - D R I V E N  R E C O M M E N D A T I O N S ​


