
DIRECTIONS FOR USE

1.  Hold test strip by longest white end (max oil temp 40 °C).
2. Dip test strip into oil so all colour bands are submerged.
3. Hold the test strip in oil for two seconds.
4. Remove strip from oil.
5. Wait two minutes.
6. Compare strip to the colour chart.
7. Throw away used test strip.
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IMPORTANT
• Keep away from light and moisture.
• Promptly replace cap after taking out strips.
• Do not remove desiccants.
• Do not touch test areas of reagent strips.
• Use test strips within the expiration date.
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