FRONTLIN E“T ~ Used Cooking 0il Rebates:

international

A look at the numbers

>

Frontline was founded in 2004 when UCO was an unconsidered commodity, trading south of $0.05. Since then, the UCO rebate story
has changed dramatically. The numbers below help illustrate just how much a difference Frontline can make for your bottom line.

Filtered UCO sells for 40¢ per pound.

‘ Restauranteurs collect
H B

30

per pound

in UCO rebates. That’s almost

five times what it was worth a decade ago.

In 2004, UCO was hardly thought of, trading for less than
$0.05 a pound. On average, rates have increased 1.4¢ every

} year since. That equates to a
-l."

With over 35,000 installations globally,

INCrease.
our customers will earn nearly

ey

in UCO rebates.
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At 30¢ per pound, each gallon
of UCO you sell is worth

$2.25

per gallon.

At the current UCO rate, a restaurant would earn

033,375

annually.

For a 4,000 square foot restaurant, that would pay
29% of annual electricity and gas utilities.

If you signed a contract that prevents you from
collecting rebates in 2015, you've

lost nearly

s $24K

in UCO rebates. That’s a new car every 7 years!

Would you rather have zero dollars or $280?

UCO trades at .30 per pound. Restaurants selling used oil keep the lion’s share. An average QSR
sells an average of 125 gallons per month, resulting in a monthly rebate of $280+. Frontline can
help your UCO add to your bottom line. So, what sounds better to you: $280 or zero dollars?

Are you stuck in a contract that stops you from owning oil and earning rebates?
Contact us for help: 1-877-176-1100 or frontlineii.com




