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ACIDITY ON OIL 
 

 

Turn on the Minifood. 
At the end of the heating, insert the test tube 
with the reagent in the cell of incubation for 3-5 
minut. 
At the end of the heating, to do Low Acidity test 
press ACID, press again ACID for High Acidity.  

  

Agitate the test tube by inverting it.  
Insert the test tube with reagent in the reading 
cell and press ENTER. 

 

Open the test tube. 
Important: Place the cap with the internal part 
pointing upwards. Do not touch the internal part 
with the hands. 

 

Agitate the sample several times to make it 
homogenous. 

   

Taking 2.5 µl of sample for Low Acidity or 1.5 µl 
for High Acidity. Immerse the tip of the pipette 
into the oil with the piston lowered. SLOWLY lift 
the piston keeping the point immersed in the 
sample. 
Cleaning the tip: let the tip slde onto the paper 
as indicated in the photograph. 



CDR - MiniFoodOlive 

Metodica aggiornata al 01/09/02                                         2 di 2                                                  ACIDITY ON OIL 

 

  

    

Immerse the tip into the liquid in the test tube 
and pump the piston up and down 2-3 times by 
using the thumb. 

   

Plug the test tube and agitate by inverting it. 

 

Insert the test tube in the reading cell and press 
ENTER. 
 

 

On display you have the result of test. 

 


