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ABSTRACT 

 

 

TASTE IMPROVEMENT & NUTRIENT ANALYSIS 

OF OVERRIPE TEMPE EXTRACT 

 

By 

 

James Tanuwihardja 

Maria D.P.T. Gunawan-Puteri, STP, M.Sc, Ph.D, Advisor 

Dr. Irvan Setiadi Kartawiria, S.T., M.Sc., Co-Advisor 

 

SWISS GERMAN UNIVERSITY 

 

Overripe tempe is highlighted for its natural umami taste. The umami taste come from 

its amino acid composition, particularly due to glutamic acid and aspartic acid. 

Enzymatic hydrolysis of protein in overripe tempe could improve umami taste intensity. 

However, enzymatic hydrolysis of overripe tempe also could produces bitter taste due 

to its amino acid composition. Papain enzyme was chosen through selection of enzyme 

for enzymatic hydrolysis process in overripe tempe extraction. Intensity test and 

affective test were conducted to find the effect of enzymatic hydrolysis and addition of 

β-cyclodextrin as bitter blocker to umami, salty and bitter taste of overripe tempe 

extract. Furthermore, acceptance level of overripe tempe extract was analyzed. 

Enzymatic hydrolysis with papain enzyme improve the umami taste of overripe tempe 

extract. Moreover, acceptance level increased along with increase of umami intensity. 

Addition of β-cyclodextrin does not significantly decrease bitter level in overripe tempe 

extract. Overripe tempe powder could serve as a source for protein, dietary fiber and 

certain minerals that has been analysed. Overripe tempe extract also provide high 

protein and iron particularly among others. 

 

Keywords: overripe tempe, sensory, umami, bitter, nutreints, dietary fiber, protein, 

enzymatic hydrolysis  
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