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INTISARI

Tempe merupakan salah satu makanan fermentasi yang terbuat dari kedelai
yang kaya akan protein. Proses fermentasi kedelai menjadi tempe menggunakan
bantuan kapang Rhizopus oliogosporus. Pada umumnya proses pembuatan tempe
terdiri atas 5 tahapan penting, yaitu perendaman, perebusan, inokulasi dengan
mikroba, pengemasan dan inkubasi. Selama proses perendaman akan terjadi
pertumbuhan bakteri asam laktat secara alami. Proses perendaman biasanya
dilakukan selama 24 jam. Asam sitrat merupakan asam organik yang banyak
digunakan dalam industri makanan dan minuman sebagai penambah citarasa dan
penstabil pH. Penambahan asam sitrat selama perendaman kedelai diharapkan
mampu membantu proses pertumbuhan bakteri asam laktat, sehingga dapat
mengurangi lama waktu perendaman. Tujuan dari penelitian ini adalah untuk
mengetahui pengaruh penambahan asam sitrat selama perendaman dan lama waktu
perendaman kedelai terhadap sifat kimia dan organoleptik tempe yang dihasilkan.

Penelitian ini  menggunakan rancangan 2 faktorial yang disusun
menggunakan Rancangan acak lengkap (RAL) yang terdiri dari faktor |
penambahan asam sitrat selama perendaman (0%, 1% dan 2%) dan faktor Il lama
waktu perendaman kedelai (8 jam dan 12 jam. Berdasarkan penelitian ini adanya
pengaruh nyata terhadap kadar air, nilai pH, total asam tertitrasi, dan sifat
organoleptik. Tempe kedelai yang dihasilkan dari perlakuan waktu perendaman 12
jam dan penambahan asam sitrat 2% memiliki kadar air sebesar 60,23%, nilai pH
5,97 dan total asam tertitrasi 2,46%. Sifat organoleptik yang paling disukai panelis
diantaranya, warna tempe yang sukai memiliki nilai 2,4. Kekompakan tempe yang
disukai memiliki nilai 2,4. Persebaran miselium tempe yang disukai memiliki nilai
2,2

Kata kunci: Tempe, perendaman kedelai, Nilai pH dan Total Asam Tertitrasi
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The Effect of Adding Citric Acid During Soaking and the Length of Time
Soaking Soybeans (Glycine max. L) on the Chemical and Sensory Properties

Written by:
Ayu Sri Anggraeni
201521003

ABSTRACT

Tempe is a fermented food made from soybeans which is rich in protein. The
process of fermenting soybeans into tempe uses the help of the fungus Rhizopus
oligosporus. In general the process of making tempe consist of 5 important stages,
namely soaking, boiling, inoculation with microbes, packaging, and incubation.
During the soaking process there will be a natural growth of lactic acid bacteria.
The soaking process is usually carried out for 24 hours. Citric acid is an organic
acid that is widely used in the food and baverage industry as a flovour, enhancer
and pH stabilizer. The addition of citric acid during soaking soybeans is expected
to help the growth process of lactic acid bacteria so as to reduce the length of
soaking time. The purpose of this study was to determine the effect of the addition
of citric acid during soaking and the length of time soaking soybeans on the
chemical and sensory properties of the tempe produced.

This study uses a 2-factorial design which was arranged using a completely
randomized design (CRD) consisting of factor | adding citric acid during soaking
(0%, 1% and 2%) and factor 11 (8 hours and 12 hours). Based on this study, there
was a significant effect on water comtent, pH value, total titrated acid, and
organoleptic properties. Soy tempe produced from the treatment with soaling time
of 12 hours and the addition of 2% citric acid had a water content of 60,23%, a pH
value of 5,97 and a total titrated acidof 2,46%. The organoleptic properties that
were most favored by the panelists were the color of tempe that was preferred had
avalue of 2,4. The compactness of tempe that was preferred had a value of 2,4. The
mycelium distribution of tempe that was preferred had a value of 2,2.

Keywords : Tempe, Soaking Soybeans, pH value and Total Titrable Acid
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