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This reséarch based on the crispy pork rind product without deep-fat frying
process to reduce fat content and oxidation process in product that make more safety to
the consumers. Temperatures for baking process of crispy pork rind were studied by
~using tray dryer. Firstly, the drying procedures of pork rind were applied at 90, 100 and
110 °C, respectively. Secondly, the expanding procedures of dried pork rind were applied
at 180, 190 and 200 °C, respectively. The optimum temperature of the first step of drying
was found at 90 °C . The second step of expanding was found at 200 °C. It Was found that
the best quality for baked pork rind. Consumers accepted the baked pork rind product by
percentage 100 % and intention to purchase 86 %. The reasons of the consumers for
healthy purpose 27.40 %. Besides these the shelf life of baked pork rind was more than 3
months by packing in vacuum aluminum foil or nylon plastic bag. When baked pork rind
product of this study was brought to compare with the other 4 sample of the commercial
fried pork rind that obtained from market. It was found that there were significant
difference in fat content between the baked pork rind and the other 4 sample. The fat
content of baked pork rind was 14.59 % while the other 4 commercial pork rind products

were 33.24-45.66 %,





