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ABSTRAK

WINDA ARIHTA “PENGARUH VARIASI PERBANDINGAN TEPUNG UBI
JALAR UNGU DAN KACANG KEDELAI TERHADAP MUTU FISIK DAN
MUTU ORGANOLEPTIK TEMPE” (DI BAWAH BIMBINGAN TETTY
HERTA DOLOKSARIBU)

Kedelai merupakan kacang yang sering digunakan dalam pembuatan
tempe mengandung protein, mineral seperti kalsium, fosfor, besi, vitamin A
dan B. Ubi jalar ungu merupakan salah satu tanaman pangan lokal yang
dapat dimanfaatkan dalam penganekaragaman pangan. Warna ungu yang
kuat menunjukkan bahwa ada banyak antosianin dan antioksidan.

Tujuan penelitian ini adalah untuk mengetahui pengaruh variasi
perbandingan tepung ubi jalar ungu dan kacang kedelai terhadap mutu fisik
dan mutu organoleptik tempe

Jenis penelitian ini adalah penelitian eksperimen dengan Rancangan
Acak Lengkap (RAL), menggunakan 3 (tiga) perlakuan dan 2 (dua) ulangan.
Perlakuan A yaitu penggunaan tepung ubi jalar ungu 50 g dan kacang
kedelai 100 g; Perlakuan B yaitu penggunaan tepung ubi jalar ungu 25 g
dan kacang kedelai 100 g; Perlakuan C yaitu penggunaan tepung ubi jalar
ungu 12,5 g dan kacang kedelai 100 g.

Hasil penilaian mutu fisik tempe yang dihasilkan bewarna putih
diselimuti misellium kapang, aroma seperti sedikit aroma tape, tekstur
kompak dan tidak mudah rontok saat diiris. Hasil penilaian mutu
organoleptik menunjukkan bahwa warna, aroma, tekstur dan rasa tempe
yang paling disukai panelis adalah perlakuan B yaitu penambahan tepung
ubi jalar ungu 25 g dan kacang kedelai 100 g

Kata Kunci : Kacang kedelai, tempe, ubi ungu
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ABSTRACT

WINDA ARIHTA “THE EFFECT OF VARIATION OF PURPLE SWEET POTATO
FLOUR AND SOYBEANS ON THE PHYSICAL QUALITY AND ORGANOLEPTIC
QUALITY OF TEMPEH" (CONSULTANT: TETTY HERTA DOLOKSARIBU)

Soybeans are beans that are often used in making tempeh containing
protein, minerals such as calcium, phosphorus, iron, vitamins A and B. Purple
sweet potato is one of the local food crops that can be used in food diversification.
The strong purple color indicates that there are many anthocyanins and
antioxidants.

The purpose of this study was to determine the effect of variations in the
comparison of purple sweet potato flour and soybeans on the physical quality and
organoleptic quality of tempeh

This type of research was an experimental study with a Completely
Randomized Design (CRD), using 3 (three) treatments and 2 (two) replications.
Treatment A was the use of 50 g purple sweet potato flour and 100 g soybeans;
Treatment B, namely the use of 25 g purple sweet potato flour and 100 g soybeans;
Treatment C, namely the use of 12.5 g purple sweet potato flour and 100 g
soybeans.

The results of the physical quality assessment of the resulting tempeh were
white in color covered with mold mycelium, the aroma was like a little tape aroma,
the texture was compact and did not fall off easily when sliced. The results of the
organoleptic quality assessment showed that the color, aroma, texture and taste
of tempeh that was most preferred by the panelists was treatment B, namely the
addition of 25 g purple sweet potato flour and 100 g soybeans

Keywords: Soybeans, Tempeh, Purple Sweet Potato
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