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ABSTRAK 
 
NURUL AZIZA “PENGARUH PENAMBAHAN SERBUK ANGKAK 
TERHADAP MUTU ORGANOLEPTIK TEMPE GEMBUS” (DIBAWAH 
BIMBINGAN IDA NURHYATI) 
 

Penelitian ini bertujuan untuk mengetahui pengaruh penambahan 
serbuk angkak terhadap mutu organoleptik tempe gembus yang meliputi 
warna, aroma, tekstur, dan rasa. Jenis penelitian yang digunakan adalah 
eksperimen dengan Rancangan Acak Lengkap (RAL) yang terdiri atas tiga 
perlakuan, yaitu penambahan serbuk angkak 1%, 2%, dan 3% terhadap 
100% ampas tahu, masing-masing dilakukan dua kali pengulangan. Uji 
organoleptik dilakukan oleh 30 panelis agak terlatih menggunakan skala 
hedonik 1–5, dan data dianalisis dengan uji ANOVA dilanjutkan uji Duncan 
pada taraf signifikansi 5%. 

Hasil penelitian menunjukkan bahwa penambahan serbuk angkak 
berpengaruh nyata (p<0,05) terhadap seluruh aspek organoleptik tempe 
gembus. Perlakuan dengan penambahan 1% serbuk angkak (Perlakuan A) 
memberikan nilai rata-rata tertinggi terhadap warna (4,08), aroma (4,03), 
tekstur (4,06), dan rasa (4,05), dengan kategori “sangat suka”. Semakin 
tinggi konsentrasi serbuk angkak yang digunakan, nilai kesukaan panelis 
cenderung menurun. 

Kesimpulan dari penelitian ini adalah bahwa penambahan serbuk 
angkak sebesar 1% merupakan formulasi terbaik untuk menghasilkan 
tempe gembus dengan mutu organoleptik paling disukai panelis. Produk ini 
berpotensi menjadi alternatif pangan nabati bergizi tinggi sekaligus bentuk 
pemanfaatan limbah tahu yang bernilai ekonomi dan ramah lingkungan. 

 
Kata kunci: Tempe gembus, Serbuk angkak, Mutu organoleptik, Ampas 
tahu 
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ABSTRACT 
 
NURUL AZIZA, “THE EFFECT OF ADDITION OF RED YEAST RICE 
POWDER ON THE ORGANOLEPTIC QUALITY OF TEMPE GEMBUS” 
(CONSULTANT:  IDA NURHYATI) 
 

Tempe gembus is a fermented food product and a source of 
vegetable protein made from tofu dregs. Red yeast rice (angkak) is a 
fermented food produced by cultivating the Monascus purpureus mold, 
commonly used as a seasoning, coloring agent, and medicine because it 
contains beneficial bioactive ingredients. 

This study aimed to determine the effect of adding red yeast rice 
powder on the organoleptic quality of tempe gembus, including color, 
aroma, texture, and taste. The research type used was an experiment with 
a Completely Randomized Design (CRD) consisting of three treatments: the 
addition of red yeast rice powder at 1%, 2%, and 3% to 100% tofu dregs, 
each repeated twice. The organoleptic test was conducted by 30 semi-
trained panelists using a hedonic scale of 1–5, and the data were analyzed 
with ANOVA followed by the Duncan test at a 5% level of significance. 

The results showed that the addition of red yeast rice powder 
significantly affected (p<0.05) all organoleptic aspects of tempe gembus. 
The treatment with the addition of 1% red yeast rice powder (Treatment A) 
gave the highest average scores for color (4.08), aroma (4.03), texture 
(4.06), and taste (4.05), falling into the "very much like" category. As the 
concentration of red yeast rice powder increased, the panelists' preference 
scores tended to decrease. 

This study concluded that the addition of 1% red yeast rice powder 
is the best formulation to produce tempe gembus with the most preferred 
organoleptic quality by the panelists. This product has the potential to be a 
high-nutritional-value vegetable food alternative, as well as a form of 
utilizing tofu waste that is economically valuable and environmentally 
friendly. 

 
Keywords: Tempe Gembus, Red Yeast Rice Powder, Organoleptic 
Quality, Tofu Dregs 
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