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FRESH COOKING OIL RACK SYSTEM 

Baker Commodities’ Fresh Oil Rack system 
replenishes frypots with fresh oil when needed 
from the Jug-in-Box (JIB), eliminating the need to 
retrieve oil containers from storage and manually 
refill the fryer, saving labor and protecting workers’ 
safety. All oil is removed from box, which also 
provides cost savings. 

•	 Heavy gauge stainless steel construction
•	 Free standing
•	 105 lb/14 gal Fresh Oil capacity
•	 Control panel with alarm
•	 UL, UL Sanitation (NSF) Listed (US & Canada)
•	 Suitable for automatic top off systems

FRESH OIL PUMP STATION

•	 Fresh Oil Pump Station allows for the 
pumping of fresh cooking oil

•	 Connects to remote oil source providing a 
steady safe flow of fresh cooking oil to the fryer

•	 Fresh oil pump station is located near the fresh 
oil source and is pumped via flexible food grade 
plumbing to an outlet port near the fry stations

•	 With a flexible Teflon hose connected to the outlet 
port, the oil is directed into the fryer vats by the 
operator.  The oil flow is controlled by using the 
fresh oil fill wand (not shown)

•	 The oil source can be a bulk fresh oil tank or fresh 
oil can be siphoned by the New Oil Pump Station 
directly from the new oil containers delivered by 
your oil provider

FRESH OIL SYSTEM
Baker Commodities fresh oil systems are available in 

racking and bulk system equipment configurations 
that can be located in kitchen areas, inside 

remote locations or outdoors for the ultimate 
in floor plan flexibility.  


