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PROFIL SENSORI DAN SIFAT FISIKOKIMIA TEMPE 

SORGUM DENGAN PENAMBAHAN AMPAS TAHU 

Rivany Salsa Kirana 
 

ABSTRAK 

 

Sorgum merupakan salah satu tanaman serealia yang dapat dikembangkan menjadi 

produk tempe non kedelai. Penelitian ini bertujuan untuk mengetahui profil sensori 

dan sifat fisikokimia tempe. Sampel yang diujikan terdiri dari 5 sampel dengan 

penambahan sorgum (S) dan ampas tahu (AT) perbandingan 100% S, 50% S : 50% 

AT, 60% S : 40% AT, 70% S : 30% AT dan 80% S : 20% AT. Metode pengujian 

sensori yang digunakan yaitu Check-All-That-Apply dan hedonik. Sedangkan 

pengujian sifat fisikokimia adalah analisis kadar air dan protein kasar. Produk ideal 

menurut panelis yaitu produk yang memiliki atribut spesific tempe aroma, umami 

taste, brownish, dan bright yellow. Sampel 50% S : 50% AT merupakan sampel 

yang sama dengan produk ideal karena semua atributnya sama dengan produk ideal. 

Hasil pengujian hedonik terhadap parameter keseluruhan menunjukkan nilai 

tertinggi yang diberikan oleh panelis terdapat pada sampel 60% S : 40% AT dengan 

rata-rata kesukaan panelis sebesar 3,73±0,74 kategori netral. Hasil kadar air 

tertinggi terdapat pada sampel 60% S : 40% AT dengan rata-rata 67,58±0,49. Kadar 

protein tertinggi terdapat pada sampel 50% S : 50% AT dengan rata-rata 

12,41±0,21. Semakin banyak komposisi penambahan ampas tahu pada tempe 

sorgum, akan semakin tinggi pula kandungan proteinnya. Penambahan ampas tahu 

juga berpengaruh terhadap sensori tempe sehingga menghasilkan atribut yang sama 

dengan produk ideal. 

Kata kunci: ampas tahu, profil sensori, sifat fisikokimia, sorgum, tempe. 
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SENSORY PROFILE AND PHYSICOCHEMICAL 

PROPERTIES OF SORGHUM TEMPE WITH ADDED TOFU 

DREGS 

Rivany Salsa Kirana 
 

ABSTRACT 

 

Sorghum is one of the cereal crops that can be developed into non-soybean tempe 

products. This study aims to determine the sensory profile and physicochemical 

properties of tempe. The samples tested consisted of 5 samples with the addition of 

sorghum (S) and tofu dregs (AT) in the ratio of 100% S, 50% S : 50% AT, 60% S: 

40% AT, 70% S: 30% AT and 80% S: 20% AT. The sensory testing method used 

was Check-All-That-Apply and hedonic. While testing physicochemical properties 

is the analysis of water content and crude protein. Ideal products according to 

panelists are products that have specific attributes of tempe aroma, umami taste, 

brownish, and bright yellow. The 50% S sample: 50% AT is the same sample as the 

ideal product because all attributes are the same as the ideal product. The results 

of hedonic testing on overall parameters showed that the highest value given by 

panelists was in the 60% S : 40% AT with an average panelist preference of 3.73 ± 

0.74 neutral category. The highest water content results were found in the 60% S: 

40% AT with an average of 67.58 ± 0.49. The highest protein content was found in 

the sample of 50% S : 50% AT with an average of 12.41 ± 0.21. The more the 

composition of the addition of tofu pulp in tempe sorghum, the higher the protein 

content. The addition of tofu dregs also affects the sensory of tempe so that it 

produces the same attributes as the ideal product. 

Keywords: tofu dregs, sensory profile, physicochemical properties, sorghum, 

tempe. 
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