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Abstract

Pork crackling by fried method is one of the oiliest processes which lead to make
pork crackling to be high fat food. Qil was always repeated used so which could harm
health and cause bad smell on pork crackling. New oil cannot be used in every fried
process cause of budget problem. To solve this problem and to find a new innovation
by produce pork crackling without cooking oil, this project was established. The objective
of this project were to design and assembly roast pork crackling unit for retail selling.
This unit was a semi-automatic machine which composed of its structure, outside bucket,
rotating bucket, roast bucket, front cover and control unit. The working principle was
heating roast bucket by a 9,360 kcal/hr LPG infrared burner to reach demand
temperature. Rotating bucket was driven by a 1 HP gear motor with 1:60 driven ratio
which was controlled its rotating speed by a inverter. The demand temperature in roast
bucket was controlled by a commercial temperature control unit. Front cover could
open on demand for easy cleaning. Product input and output holes were in the front
together with smoke hood.

Testing result showed that, the most appropriate pork crackling was cooked at 220
degree Celsius, 24 rpm rotation at 5 minutes overall time. The eating test was done to
compare this innovated pork crackling with original pork crackling and found that the
average challenging point on every factor had no significant different between both
parameter (p>0.05). The quality assurance when compare with random 3 original
commercial pork crackling brands showed that this innovated pork crackling had
humidity, density, color L* a* b* Hardness and crispness in desired range of every original
pork crackling when had contained fat was only 9.52%, very less than original pork
crackling which contained fat around 28.77-34.77%. The analysis showed that at
production rate of 10.76 kg/hr, the energy efficiency was 24.32%, 2 months payback
period.



