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pentimg dengan bahan baku kedela. Rasanya enak
dengan harga vang relatf murah, sehingga tempe
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masyarakat Indonesia. Namun bahan bako kedelas
masth terbatas dan bergantung pada impor, selungga
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vang berasal dan kacang-kacang lokal sepern kacang
koro. Potensi usaha tempe koro cukup  tngs
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lahan  manal  sekalipun, schingga  ketersediaan
bahan bakn isa selalu ada.

Meskipun proses pembuatannya membutuhkan
teknik  tersendin, namun manfat dan  tempe
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hsiologis bagr kesehatan, vakm menghambat kerja
Angiotensin - Converting  Enzyme  (ACE)
menyebabkan lupertens: (darah  ungm). Tekmk
pembuatan vang berbeda adalah didabuli dengan
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vaug

dan  diwmunkan pllava menadi <50 Proses
perebusan  dilakukan sebanvak 2 kali sebelum
dimokulast dengan ragi (Klao) dan difermentas
sampal menjacdh tempe. Tempe kacang koro dapat
meningkatkan citra pangan lokal dengan rasa lezat
yang diluujllklum Iillgg"ill}'a

organoleplik.
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Tempe (fermented  sovbean cake) s an
mportant - sonree of  vegemble  protem wih
sovbean-based, It tastes good with a relatively
cheap price, therelore it s very popular
Indonesian society, But the avanlabiliiy of sovhean
as raw matertal is linuted and lugh dependency on
imports, so it needs to diversify e use of mw
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potential of koro tempe business 1s quite Tugh
supported by lugh ability 1o grow for kore beans
on mareal lnd, so the raw material 15 always
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spectlic techmigue, bt the benelits of tempe kore
can provide physiological eflects for health, which
inhibits the work of Angiotensin Converting
Euzyime (ACE) that causes hypertension. The
follows: by
chopping up the size of koro beans, then boted
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ane lowered its pl1 to < 5. Boiling process is done

2 tmes belore moculated  with veast aned

fermented unal become tempe, Tempe koro can
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shovwn m hugh organoleptic test resuli.




