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Functional analysis of Indonesian traditional fermented food "“Tempe™ based on
food metabolomics
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Tempeh is a fermented soybean native to Indonesia and an excellent source of
protein with high nutritional value. Although there are many varieties of tempeh with different
production processes and fermentation conditions in different regions, there are very few studies on
the characteristics of tempeh based on differences in production processes and regions. In this
study, metabolomics was applied to the study of tempeh obtained from different regions and different
production processes, and it was found that tempeh produced in different locations clustered
according to city and its production category. Sugars and amino acid groups were found as the main
compounds contributing to this result. This study is the first report that refers to metabolic
differences among tempeh produced in different cities and production processes.
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