UNAIINIVY

AMgnmang wlunsnaamvesnauviyan lusiu
v 4
arasetlulasnn game

11390 1A39050" waz Fum d3daus’

Id5uumanu: 3 iwweu 2563
Ia5uumanuudly: 11 dgugu 2563
gONTUATINI: 15 Agu1eu 2563

%4 |l
UnAange
Ay Xaw ¢ A = Y Y o A o
MBlIIaglsy sdmeAnudaN MBI IA: Aziiviing WlumIneada
v { 3

waunyMeasedlulasn ganme Munumsnaaenuy 27 uwlaneBea TuurumMmaasauy
Woayselay 3 genenan (Fnaanuduwimy; Sesas 10-20 wdanululasnw; 2400-4800

% g d’ ¥ o v o/ = 1 v L4 d' a =
Jod waznadlsmlinesd; 3-6 i) wul mseuuiwilyigamal 75 evEsaldy
weldldSinaenusuiovay 10 15 waz 20 dedldszeznanlumseu 580 240 waz 170 Wil
o o d' a L =) dy
ey anziming dlumsndauauryaaleiiulasldlulasnd ganma de Yinaenuiu
Fudu $evaz 10.00-10.62 wasnululasivl 4321-4800 Jad uaznamlsmlvinesdn 4.36-6.00
i waumgn ldTSinanntuieas 3.46, Aoimesueaia 0.166 MmANNLYY 2.62 Alan3u.use
1 o Y] A aa v -1 Y A ¥ A
MAanudn” 27.10 wazSinamsvensdd 19.20 Hadans 3N 1nmMIme euKUSINAMIYIT
9-point hedonic scale WAAAUTRAZUUUANNTOUMUANUTOUINGTIN AABUZMINGIA ~ nAU
naus 1nesu uagaNuTou WA 7.3, 7.4, 7.1, 6.9, 7.1 uaz 7.7 muaau uaziiUSinaluiu
Fowaz 9.09 anundaduiuauryniannlaifinalvivanas emeufuuauwylSiuniums
noamutiesnama (Govaz 36.44) lavanasdsiesay 75 Wnansulainiiundaiasianluiv

MUUIZTMANTZNIN 151500 9

A A MInein uauvyaaleiiu Tulas ganma

" mnmsianadaiarign WMASTIABAT AMZER MATINABAT INEdo1Tesln]
“finusiss 1w, e-mail: sujindapdt@gmail.com



72 SWU Sci. J. Vol. 36 No. 2 (2020)

Optimum Puffing Condition of Reduced Fat Pork Rind

using Microwave Vacuum Oven

Parichart Krengkrat1 and Sujinda Sriwattana'”

Received: 3 April, 2020
Revised: 11 June, 2020
Accepted: 15 June, 2020

ABSTRACT

This research aimed to study drying rate of pork skin and optimum conditions of
puffed pork rind using microwave vacuum oven. A 2° factorial in completely randomized design
with 3 center points was employed to optimize the puffing condition (initial moisture content of
pork skin; 10-20%, microwave power; 2400-4800 watts and puffing time; 3-6 min). Pork skin
was dried at 75°C. In order to obtain moisture content at 10, 15 and 20%, drying time were 580,
240 and 170 min, respectively. The optimum conditions were 10.00-10.62% of initial moisture
content, 4321-4800 watt of microwave power and 4.36-6.00 min of puffing time. After puffing,
physicochemical properties of the product were 3.46% of moisture content, 0.166 of water
activity, 2.62 kg.force of hardness, 27.10 of color intensity and 19.20 mL.g" of expansion
volume. The sensory acceptability scores using a 9-point hedonic scale, the result showed
overall linking, puffiness, color, odor, flavor and crispness were 7.3, 7.4, 7.1, 6.9, 7.1 and 7.7,
respectively. Moreover, reduced fat pork rind product (9.09% of fat content) contained 75% less
fat than those of commercial product (36.44% of fat content) which met the Ministry of Health

definition of reduced fat.

Keywords: Puffing, Reduced fat pork rind, Microwave vacuum
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