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Development of Oil-Reducing Fried Pork Cracklings

by Microwave Oven
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ABSTRACT

The purpose of this study was to investigate the development of frying process of
pork cracklings by using microwave to reduce oil content in products. Qualities of pork
cracklings fried by microwave oven and traditional method were compared. It was found
that percent width expansion of products fried by traditional method and microwave oven frying
were not significantly different (p>0.05). However, percent thickness expansion of products
fried by microwave oven frying time of 90 second with oil and by microwave oven frying time
of 105 second with and without oil were significantly different from those from traditional
method and shown significantly different (p<0.05). Pork cracklings fried by traditional method
had maximum crispness but the value was not significantly different (p>0.05) with those from
microwave oven frying in every condition. Oil content of microwave fried pork cracklings was
about 14.09 - 20.61% which was 44 % reduction of the traditional fried ones. Sensory evaluation
showed no significant difference (p>0.05) in color, crispness, after taste and rancid odor.
Sample with 75 second microwave oven frying time without oil received the highest overall
acceptance scores. However, all samples except the one with 90 second microwave frying time

with oil received non significantly different (p>0.05) acceptance scores.

Keywords: frying, pork crackling, microwave oven, oil absorption, crispness
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