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Study on Cooking and Taste of Soy Tempeh and Peanut Tempeh
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The examination of cooking and organoleptic evaluation on soy tempeh and peanut
tempeh dishes showed that the panel preferred peanut tempeh to soy tempeh as for three
points; taste, aroma, total evaluation, and we confirmed significant difference in those
three points.

Soy tempeh showed a tendency to be disliked by the panel.

Regarding aptitude for cooking judged by organoleptic evaluation, both types of
tempeh obtained good marks in tempura (deep-fried) and scone (baked), and they
obtained inconsistent marks in paste (raw), marinating with Japanese radish(steamed),
and fry(fried without any oil). In particular, the taste of the paste and the taste and aroma
of the roast made of soy tempeh tended to be disliked by the panel.
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