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Abstract

The purpose of this research is to study the development of microwave pork crackling production
by reducing the amount of fat in the products and make the products be more safety and healthy to
consumers. The research is found a method, which was to bring skin pork to boil until it was rot - baked
at 90°C -lasted for 3 hours and after that, puffed it with microwave. After puffing it with microwave, we
found the pork crackling were inflated well at 800 Watt took for 2 minutes and the microwave pork
crackling had amount of fat about 6+0.70% and that is a lower amount of fat than the normal pork
crackling in the general market (33.24%-45.66%). From making a comparison between the pork crackling
by microwave and normal pork crackling in the general market with costumers, it showed the fact that,
the preference score for flavor and texture of microwave pork cracking are not significantly different
statistical (p>0.05) and the score of overall appearance for microwave pork crackling was at the satisfied
level.
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Table 1Moisture and water activity (aw) values of

pork snack microwave products

Period Moisture content Water activity
(hrs) (%) aw
0 43.30+3.13° 0.99+0.00°
1 20.14+0.99 0.87+0.00°
2 15.52+1.05¢ 0.75+0.02¢
3 13.36+0.38¢ 0.62+0.03¢

Note: Mean with different letters in the same column are
statistical different (p < 0.05) according to Duncan’s

Multiple Range test.
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Table 2Expansion of pork snack microwave at

800 W
Microwave minute Puffing of pork snack
power microwave (%)
before after
expansion expansion
1 1.51+1.02°  2.41+0.38°
800 W 2 3.26+2.11%°  4.94+158%
3 3.65+2.11° 5.38+1.46°

Note: Mean with different letters in the same column are
statistical different (p < 0.05) according to Duncan’s Multiple
Range test.
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1 minute

2 minutes

3 minutes

Fig. 1A microwave oven with 800 watts of

power for 1, 2 and 3 minutes
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Table 3 Sensory score of pork snack microwave

Sensory score of Pork snack

Pork

Overall
snack Appearance Flavor

Crispiness Taste
liking

5.85+1.26” 5.52+1.47™ 5.28+1.51™ 6.52+1.42%° 5.49+1.38%
6.03+1.15% 5.46+1.34™ 5.72+1.29™ 6.26:1.39° 6.60+1.39*
6.01+1.31° 5.65+1.21™ 5.49+1.62"™ 7.06+1.58° 4.90+1.47°¢
4.54+1.29° 5.72+1.45™ 5.46+1.33"™ 5.26+1.41° 6.16+1.56 "

AW N e

Note: Values in a column for each sample with different
superscripts are significantly different (p<0.05) and ns are not

significantly different (p>0.05).
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