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Abstract

This study aims to develop a formula and production process of baked crispy pork rinds
(Kab Moo), to make its odor and taste quality more acceptable to consumers and to improve its
swilling capacity for baking ovens which are available in the market and widely used in households.
The optimal production process derived from the study is to clean the pork skins and boil in salt
solution mixed with vinegar. Some antioxidant, BHT (Butylated Hydroxy Toluene), with concentration
of 0.01 percent by the weight of pork skin is filled during the process of fermentation. Then dry the
skins at 90 °c for 4 hours to reduce their moisture and boil them in oil at 100 °c for 2.5 hours. As a
result, the instant crispy pork rinds which are ready for further swilling by a baking oven are
completed. With the package of nylon plastic bags can keep the instant crispy pork rinds fresh at
room temperature for more than 4 months.

The percentages of 500 favoured consumers were evaluated and were expected to buy were
95.00 and 89.47, respectively. And intention to purchase the instant crispy pork rinds for further
swilling by a baking oven were 82.74 %. The main reason was safe from repeated use of oil. In

addition, it is new, reduce fat content, gift, easily to eat, and healthy, respectively.
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