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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

 Tempe is a fermented soy food made by fermenting dehulled and cooked 

soybeans with Rhizopus mold. Believed to be originated from Indonesia centuries 

ago, tempe is a cakelike product that is covered and penetrated by white mycelium 

and has a clean yeasty odor. Tempe has a nutty flavor, pleasant aroma, and 

crunchy texture when sliced and deep-fried. In Indonesia, tempe mostly serves as 

a main dish or meat substitute (Hui et al., 2004). 

 According to Tamang (2016), fermentation occurs during the production 

of tempe. Fermentation causes the protein and lipid to hydrolyze, intensifies the 

flavor, and releases free amino acids. It makes tempe a good source of protein, 

essential fatty acids, vitamin B, and minerals. Tempe also contains antibacterial 

substances that have protecting effect against infectious diseases. Tempe contains 

potent antioxidants because of the conversion of isoflavonoid compounds in 

soybeans into 6.7.4-trihydroxy isoflavon and the enzyme superoxide dismutase. 

The antioxidant activity of tempe may be related to its potential activity to slow 

down the aging process. Tempe has also been assumed to have 

hypocholesterolemic properties (Ray & Montet, 2014). 

 The fermentation process changes functional properties of soybeans. Such 

changes have been studied a lot, yet most studies have concluded different results 

on qualitative and quantitative changes during the fermentation of tempe. A better 
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understanding on the fermentation process in tempe making can help determining 

the optimum fermentation time in terms of its functional changes. 

  

1.2 Research Problem 

 Tempe has been known to have excellent nutritional properties. However, 

few studies have been done to assess the changes of functional properties in 

relation to the fermentation time. This research was conducted to understand the 

effects of different fermentation time in the changes of functional properties of 

tempe using two different types of tempe starter culture.   

 

1.3 Objectives 

1.3.1 General Objectives 

 The general objective of this research was to understand the effect of 

fermentation time and starter culture on the functional properties of tempe. 

 

1.3.2 Specific Objectives 

 The specific objectives of this research were: 

1. To understand the functional properties of tempe that is incubated on 

different times (24 hours, 36 hours, 48 hours, and 96 hours). 

2. To understand the functional properties of tempe made from different 

tempe starter cultures. (Koperasi Pengrajin Tempe Indonesia and Raprima 

starter culture). 

3. To understand the functional properties of tempe that is treated in different 

condition (cooked and uncooked).  
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