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Abstract

Optimal incubation times for preparative of tempeh starter cultures were
studied. Using sporulated with Rhizopus oligosporus, inoculated rice flour and bran,
and incubated at 30 °C for 2, 3, 4 and 5 days, dried at 50 °C for 4 i after end of each
incubation times. It was found that starter cultures incubated for 5 days had significantly
highest levels of survival. The storage conditions of starter cultures, which were packed
in sealed containers, were studied at 3 different storage temperatures 5, 25 and 37
°C. Spore survival was investigated at 0, 2, 4, 6, 8, 10, 12 and 14 weeks of storage. The
result showed that survivat was best when starter cultures were stored at 5 °C and there
was no significant difference in the number of survival from beginning. While stored at
25 and 37 °C did cause a marked decline in CFU/g. Optimal steaming times for whole
de-hulled peanut and blended de-hulled peanut were studied. After soaking in hot water
for 1 hr and steaming for 90 min, whole de-hulled peanut and blended de-hulled peanut
contained the highest level of Aw, 0.951 and 0.952, respectively. Tempeh prepared from
whole de-hulled peanut and blended de-hulled peanut had 99 % white mycelia
compactly bounded and could be cut into thin slices without crumble and had pH 6.4
and 6.5 , respectively. Sensory evaluation of tempeh prepared from these 2 types
peanut showed that mean scores for preference of tempeh prepared from whole de-
hulled peanut (=7.1) had significantly higher ( p<0.05 ) scores than mean scores for

preference of tempeh prepared from blencled de-hulled peanut (=5.8).



