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ABSTRACT

The objective of this study was to analyze amount of sodium ingredient in deep fried
pork skin. The samples were collected from 5 markets in Mueang Chiang mai district, (Ton Lum
Yai market, Waroros market, Nong Hoi market, Siriwattana market and Ton Payom market),
These deep fried pork skins were from 18 producers. They were divided into 2 main kinds. There
were 18 samples for each of fat free deep fried pork skin and fat deep fried pork skin. Sodium
contents were analyzed by using atomic absorption spectrophotometer (AAS). Statistics used to
analyze the data were percentage, mean and standard deviation.

The results showed that the most of deep fried pork skin sold in Waroros market. It was
46.94%. As a whole, the average sodium content in fat free deep fried pork skin was 1,116£11.59
mg per 100 g fresh weight and it was 908+25.6 mg per 100 g fresh weight in fat deep fried pork
skin. The fat free deep fried pork skin from the 1" producer of Siriwattana market had highest
sodium content. It was 1,582 + 58.80 mg per 100g fresh weight. The sodium contents in fat deep
fried pork skin from the 1" producer of Ton Lum Yai market had highest sodium content. It was
1,572 + 5.85 mg per 100g fresh weight. As the results of the study, consumers should limit deep

fried pork skin consumption for good health benefits.



