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Abstract

This research was based on the microwavable crispy pork rind product by avoid fried
process to reduce fat content and improve consumption. Step of reduce moisture content in pork
rind were studied by the times for baking and the times for reheat in oil. The optimum time of
process was found at 3 hours and 1.30 hours, respectively. The microwavable crispy pork rind
product was 10 centimeters long, 25 grams in weight and was baked in microwave at 900 watts 3
minutes that had moisture content, protein, fat, carbohydrate, fiber and ash 3.06, 73.8, 11.30, 5.8,
0.78, and 9.26 %, respectively. When compare quality of the microwavable crispy pork rind product
of this study with the other 3 samples of the commercial fried pork rind that obtained from market.
It was found that there were significant difference in fat content between the microwavable crispy
pork rind and the other 3 samples. The fat content of the microwavable crispy pork rind was
11.30 % while the other 3 commercial pork rind products were 22.58 — 34.96 %

The cost of product of the microwavable crispy pork rind product without packaging that
was approximately was 80 baht/kilogram. The cost of product was mostly depended on the cost of
pork skin. With 200 consumer test, consumer evaluation showed that preferential scores on the
product appearance, blister, brittleness, taste and overall preference were 7.37, 7.33, 7.22, 7.58 and
7.46 point, respectively. Percentages in which consumers favored and were expected to buy the
product were 86.5 and 73. The main reason was to avoid deep-fried process which could reduce fat
content in the product 41.5 %. For preservation of the product, it can be stored at 0 °C for 159 days

and at 25 °C for 83 days





