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Effect of Pre-Treatment Processes and Packaging on Puffing Quality of Microwavable
Puffed Pork Rinds (Kab-Moo)
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ABSTRACT

This research was aimed at investigating pre-

type for
microwavable puffed pork rinds (Kab-Moo). Boiling

treatment processes and package
time of pork rinds in oil were studied (2-6 hours),
length of instant pork rind (1-3 centimeters),
microwave power out put (700 and 900 watts),
microwavable packaging types (paper bag, plastic bag
and plastic box) and packing weight (14-22 grams)
were carried out. As the boiling time increased,
moisture content of pork rinds trended to decline.
While the expansion ratio increased, hardness tended
to decline. The microwave puffed pork rind from
different of packaging type and packing weight had
expansion ratio and hardness were significant
difference (p<0.05). The optimum of process was
boiling the pork rind product of 3 centimeters long
for 5 hours 30 minutes. Pork rinds with packing weight
of 16-18 grams could be puffed in paper bag, plastic
bag and plastic box by microwave oven at 700 watts.
The puffing quality (expansion ratio and hardness) of
products from aforementioned conditions were not

significant difference (p>0.05).
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Figure 1 Relationship between moisture content and oil boiling time of pork rinds at various length

of instant pork rinds
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Figure 2 Relationship between expansion ratio and oil boiling time of microwave puffed pork rinds

at various length of instant pork rinds

* Corresponding author e-mail: orathai_bun@hotmail.com

L anungnamnIsiinens augingimansuazimalulagnisinens uminerdemalulagsviraaiuun dmng

! Department of Agro-Industry, Faculty of Science and Agricultural Technology, Rajamangala University of Technology Lanna Lampang


mailto:orathai_bun@hotmail.com

NIasmAluladniseImns unIneaegdeny UN 16 adun 2 nsngAu-sunau 2564 165

Shrinking the whole piece appearance

Figure 3 The appearance of shrinkage characteristics of unpuffed pork rinds from instant pork rinds

had high moisture content and inappropriate

Icm 2cm 3cm

Figure 4 The appearance of instant pork rinds and microwave puffed pork rinds from different of

length of instant pork rinds (1 cm at oil boiling 4.5 h, 2 cm at oil boiling 6 h, 3 cm at oil boiling 6 h)
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Table 1 The expansion ratio and hardness of microwave puffed pork rinds at various conditions

Length  Oil boiling  Microwave power Puffing Expansion ratio" Hardness
(cm) time output time (times) (N)
(h) W) (sec)
2 5% 700 210 2.65+0.31 23.34%°+1.11
2 6.0 700 210 2.59+0.06 24.08°+0.97
2 5% 900 150 2.57+0.27 24.96°+1.50
2 6.0 900 130 2.55+0.39 25.11°+1.43
3 5% 700 230 2.41+0.17 20.97°%1.02
3 6.0 700 230 2.32+0.10 21.67°°+0.95
3 5% 900 170 2.46+0.13 22.12%+1.23
3 6.0 900 160 2.40+0.13 22.97%+1.06

™ Means with no significant different (p>0.05)

“ Means value in the same column with different letters are significantly different (p<0.05)

2cm

3cm

Figure 5 The appearance of microwave puffed pork rinds at length of instant pork rinds were 2

and 3 centimeters
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paper bag

plastic bag

plastic box

Figure 6 The appearance microwave puffed pork rinds from different of packaging type

Table 2 The expansion ratio and hardness of microwave puffed pork rinds from different of

packaging type
Packing Expansion ratio (times) Hardness (N)
weight (g) paper bag  plastic bag plastic box paper bag plastic bag plastic box
14 436+024™"  3.17+0.14™°  2.68+0.40 19.49+0.25™  19.87+0.09"®  20.48+0.61™"
16 4412032 377x0.76™®  3.01+0.13"® 19.59+0.15™  19.98+0.12""  19.82+0.15"™®
18 451£0.19™  333:053™  3.11+0.127® 19.49+0.15™°  20.12+0.12°**  19.74+0.13™®
20 4.23+038™  274+0.28™  3.46+0.15% 19.3040.22™°  2035+0.22"  19.60+0.25™"
22 387+0.43™ 260017  3.28+0.24%® 19.71£0.16™  2031+0.14"  19.80+0.23™"

™ Means value in the same column with no significant different (p>0.05)

*® Means value in the same column with different letters are significantly different (p<0.05)

*® Means value in the same row with different letters are significantly different (p<0.05)
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