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EVALUASI SIFAT FISIKOKIMIA DAN PROFIL SENSORI TEMPE
KACANG HIJAU DENGAN PENAMBAHAN AMPAS TAHU

Meira Awalia Putri

ABSTRAK

Tempe merupakan produk fermentasi khas Indonesia yang menjadi sumber protein
nabati berkualitas tinggi. Penelitian ini bertujuan mengetahui profil sensori dan
sifat fisikokimia tempe kacang hijau dengan penambahan ampas tahu pada
berbagai formulasi. Lima sampel diuji, meliputi analisis kadar air, protein, lemak
total, dan uji sensori metode CATA. Uji hedonik keseluruhan tertinggi terdapat
pada formulasi kacang hijau 60% : ampas tahu 40% (E) dengan rata-rata 4,08+1,48
(kategori netral). Seluruh sampel memenuhi kadar air SNI 3144-2015 (maksimal
65%), tertinggi pada formulasi C (34,35%). Namun, kadar protein (11,98-12.95%)
dan lemak total (0,44—1,14%) belum memenuhi SNI yang masing-masing minimal
15% dan 7%.Analisis sensori menunjukkan produk ideal menurut panelis memiliki

atribut saltiness taste, specific tempe aroma, dan umami taste.

Kata Kunci : ampas tahu, Check All That Apply (CATA), kacang hijau, profil

sensori, tempe.

viii



Universitas Bakrie

EVALUATION OF PHYSICOCHEMICAL PROPERTIES AND SENSORY
PROFILE OF GREEN BEAN TEMPEH WITH ADDED TOFU DREGS

Meira Awalia Putri

ABSTRACT

Tempe is a traditional Indonesian fermented product recognized as a high- quality
plant-based protein source. This study aimed to determine the sensory profile and
physicochemical properties of mung bean tempe with the addition of tofu dregs in
various formulations. Five samples were evaluated for moisture, protein, total fat
content, and sensory attributes using the Check-All- That-Apply (CATA) method.
All samples met the SNI 3144-2015 moisture requirement (maximum 65%), with
the highest value in formulation C (34.35%). However, protein (11.98—-12.95%)
and total fat (0.44—1.14%) contents did not meet the SNI minimum requirements of
15% and 7%, respectively. Sensory analysis indicated that the ideal product,
according to panelists, possessed attributes of saltiness taste, specific tempe aroma,
and umami taste. The highest overall hedonic score was obtained by the 60% mung

bean : 40% tofu dregs formulation (E) with an average of 4.08+1.48 (neutral
category).

Keywords: tofu residue, Check All That Apply (CATA), green beans, sensory profile,

tempeh.
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