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Stays Clear Longer

CERTIO maintains its clarity even after multiple frying
cycles, ideal for kitchens with heavy or continuous
frying operations.

Longer Frying Life

With almost double the frying stability of regular palm
oil, CERTIO allows more cycles before changeover.
Less downtime means smoother, uninterrupted
kitchen operations.

Fry More, Save More

With clearer oil, CERTIO enables fewer changeovers
than normal cooking oil, reducing oil consumption
and downtime. The result is meaningful cost savings,
allowing businesses to focus on what truly matters:
their customers.
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CERTIO

Crispier, Less Oily Food

Lower oil absorption produces lighter, crunchier fried
food without the heavy, oily mouthfeel. Food stays
crispy for longer period of time, making it suitable for
takeaway and delivery.

Safer To Consume

Lower Total Polar Matter (TPM) and slower breakdown
mean fewer harmful compounds, fresher oil quality,
and greater peace of mind in everyday cooking.

Elevates Flavour & Food Quality
CERTIO brings out the best in your food. Its superior
stability helps ingredients cook evenly, enhancing
natural flavours and aromas.
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High Quality
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A SD Guthrie Responsibly Sourced.
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