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PERUBAHAN BIOKIMIAWI PROTEIN PADA TEMPE KEDELAI
(Glycine max) SELAMA PROSES FERMENTASI

Jeremias Hamonangan Panjaitan’'
Ir. MAM Andriani, MS? Setyaningrum Ariviani, STP,M.Sc.”

RINGKASAN

Tempe merupakan bahan pangan nabati yang menggandung protein
tinggi. Bentuk protein tempe lebih sederhana dibanding pada kedelai, karena
aktivitas Rhizopus oligosporus yang menghasilkan enzim-enzim protease yang
mendegradasi senyawa kompleks protein kedelai menjadi senyawa-senyawa lebih
sederhana.

Penelitian ini bertujuan untuk mengetahui perubahan kadar protein
terlarut dan asam amino essensial (isoleusin, leusin, lisin dan valin) selama proses
fermentasi. Penentuan kadar protein terlarut menggunakan metode Lowry
(Sudarmadji, 1989). Penentuan kadar asam amino essensial meliputi isoleusin,
leusin, lisin dan valin menggunakan metode High Performance Liquid
Chromatography (AOAC 1980). Melalui penelitian ini diharapkan dapat
memberikan alternatif waktu fermentasi yang optimal ditinjau dari kadar Protein
terlarut yang paling tinggi dan kadar asam amino essensial yang tinggi.

Hasil penelitian menunjukkan bahwa kadar protein terlarut tempe kedelai
semakin meningkat seiring semakin lama fermentasi. Persentase peningkatan
kadar protein terlarut tertinggi pada 48 jam waktu fermentasi. Sedangkan
perubahan kadar isoleusin, leusin, lisin maupun valin tempe kedelai selama 96
jam fermentasi mempunyai pola yang sama. Kadar asam amino essensial terendah
terdapat pada 48 jam waktu fermentasi dan tertinggi pada 24 jam waktu
fermentasi.

1) Mahasiswa Jurusan/Program Studi Teknologi Hasil Pertanian Fakultas Pertanian Universitas Sebelas Maret Surakarta
dengan NIM H0606020

2) Pembimbing Utama

3) Pembimbing Pendamping




BIOCHEMICAL CHANGES OF SOYBEAN TEMPE(Glycine max)
PROTEIN DURING THE FERMENTATION PROCESS

Jeremias Hamonangan Panjaitan’'
Ir. MAM Andriani, MS? Setyaningrum Ariviani, STP, M.Sc.

SUMMARY

Tempeh is a plant-based food that contains high level of protein. The
form of tempeh protein is simpler than the soy. It’s caused by the activity of
protease enzymes which is produced by Rhizopus oligosporus, then Protease
enzymes degrade the complex compounds of soy protein into simpler compounds.

This research aims to determine the level changes of soluble protein and
essential amino acids (isoleucine, leucine, lysine and valine) during the
fermentation process. Determination of soluble protein using the Lowry method
(Sudarmadji, 1989). Determination of essential amino acids (isoleucine, leucine,
lysine and valine) using High Performance Liquid Chromatography method
(AOAC 1980). This research are expected to provide an alternative optimal
fermentation time observed from the highest levels soluble protein and essential
amino acids.

The results showed that soluble protein level of soybean tempeh
increased over the longer fermentation. The percentage of the highest increase
levels of soluble protein found in 48 hours fermentation. While changes in levels
of isoleucine, leucine, lysine and valine soybean tempe fermentation for 96 hours
has the same pattern. The lowest levels of essential amino acids found in 48 hours
fermentation time and the highest in 24 hours fermentation.
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