Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Ahmad, A., Ramasamy, K., Majeed, A.B.A. & Mani, V. 2015. Enhancement of f5-
secretase inhibition and antioxidant activities of tempeh , a fermented
soybean cake through enrichment of bioactive aglycones. Pharmaceutical
Biology, 53(5): 758-766.

Ahnan-Winarno, A.D., Cordeiro, L., Winarno, F.G., Gibbons, J. & Xiao, H. 2021.
Tempeh: A semicentennial review on its health benefits, fermentation, safety,
processing, sustainability, and affordability. Comprehensive Reviews in
Food Science and Food Safety, 20(2): 1717-1767.

Andriati, N., Anggrahini, S., Setyaningsih, W., Sofiana, I., Pusparasi, D.A. &
Mossberg, F. 2018. Physicochemical characterization of jack bean
(Canavalia ensiformis) tempeh. Food Research, 2(5): 481-485.

Anggriawan, R. 2017. Microbiological and Food Safety Aspects of Tempeh
Production in Indonesia. Disertasi. Gottingen: Georg-August University.

Apak, R., Capanoglu, E. & Shahidi, F. 2018. Measurement of Antioxidant Activity
& Capacity: Recent Trends and Applications. Chichester, UK: John Wiley
& Sons, Ltd. Tersedia di http://doi.wiley.com/10.1002/9781119135388
[Diakses pada 5 April 2022].

Apak, R., Ozyiirek, M., Giiclii, K. & Capanoglu, E. 2016% Antioxidant
Activity/Capacity Measurement. 1. Classification, Physicochemical
Principles, Mechanisms, and Electron Transfer (ET)-Based Assays. Journal
of Agricultural and Food Chemistry, 64(5): 997-1027.

Apak, R., Ozyiirek, M., Giigli, K. & Capanoglu, E. 2016°. Antioxidant
Activity/Capacity Measurement. 2. Hydrogen Atom Transfer (HAT)-Based,
Mixed-Mode (Electron Transfer (ET)/HAT), and Lipid Peroxidation Assays.
Journal of Agricultural and Food Chemistry, 64(5): 1028-1045.

Apak, R., Ozyirek, M., Gicli, K. & Capanoglu, E. 2016°. Antioxidant
Activity/Capacity Measurement. 3. Reactive Oxygen and Nitrogen Species
(ROS/RNS) Scavenging Assays, Oxidative Stress Biomarkers, and
Chromatographic/Chemometric Assays. Journal of Agricultural and Food
Chemistry, 64(5): 1046-1070.

Astuti, M., Meliala, A., Dalais, F.S. & Wahlqgvist, M.L. 2000. Tempe, a nutritious
and healthy food from Indonesia. Asia Pacific Journal of Clinical Nutrition,
9(4): 322-325.

Badan Pengembangan dan Pembinaan Bahasa 20162 Bungkil. KBBI Daring.
Kementerian Pendidikan, Kebudayaan, Riset, dan Teknologi Republik
Indonesia. Tersedia di https://kbbi.kemdikbud.go.id/entri/Bungkil [Diakses
pada 5 April 2022].

Badan Pengembangan dan Pembinaan Bahasa 2016°. Tempe. KBBI Daring.
Kementerian Pendidikan, Kebudayaan, Riset, dan Teknologi Republik |
ndonesia. Tersedia di https://kbbi.kemdikbud.go.id/entri/Tempe

Badan Pusat Statistika 2021. Impor Kedelai Menurut Negara Asal Utama. Badan
Pusat  Statistika.  Tersedia di  https://www.bps.go.id/statictable/
2019/02/14/2015/impor-kedelai-menurut-negara-asal-utama-2010-
2019.html [Diakses pada 22 Juni 2022].

85



Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Barus, T., Titarsole, N.N., Mulyono, N. & Prasasty, V.D. 2019. Tempeh Antioxidant
Activity using DPPH Method: Effects of Fermentation, Processing, and
Microorganisms. Journal of Food Engineering and Technology, 8(2): 75—
80.

Bintari, S.H. & Nugraheni, K. 2017. The Potential of Tempeh as a Chemopreventive
and Chemotherapeutic Agent Targeting Breast Cancer Cells. Pakistan
Journal of Nutrition, 16(10): 743-749.

Brickell, C.D., Alexander, C. & David, J.C. 2009. International code of
nomenclature for cultivated plants: ICNCP or cultivated plant code
incorporating the rules and recommendations for naming plants in
cultivation adopted by the International union of biological sciences,
International commission for the nomenclature of cultivated plants. 8th ed
ed. Scripta horticulturae. Leuven: ISHS.

Carocho, M. & Ferreira, I.C.F.R. 2013. A review on antioxidants, prooxidants and
related controversy: Natural and synthetic compounds, screening and
analysis methodologies and future perspectives. Food and Chemical
Toxicology, 51: 15-25.

Chalid, S.Y., Muawanah, A., Nurbayti, S. & Utami, W.M. 2021. Characteristics
and antioxidant activity of kidney bean (Phaseolus vulgaris L.) tempeh as
functional food. The 2nd Science And Mathematics International
Conference (Smic 2020): Transforming Research and Education of Science
and Mathematics in the Digital Age. Jakarta, Indonesia, him.040003.
Tersedia di http://aip.scitation.org/doi/abs/10.1063/5.0041748 [Diakses
pada 19 Juni 2022].

Chang, C.-T., Hsu, C.-K., Chou, S.-T., Chen, Y.-C., Huang, F.-S. & Chung, Y.-C.
2009. Effect of fermentation time on the antioxidant activities of tempeh
prepared from fermented soybean using Rhizopus oligosporus.
International Journal of Food Science & Technology, 44(4): 799-806.

Cheeseman, K.H. & Slater, T.F. 1993. An introduction to free radical biochemistry.
British Medical Bulletin, 49(3): 481-493.

Chitisankul, W., Shimada, K. & Tsukamoto, C. 2022. Antioxidative Capacity of
Soyfoods and Soy Active Compounds. Polish Journal of Food and Nutrition
Sciences, 101-108.

Conde Nast 2018. Tempeh Nutrition Facts & Calories. NutritionData. Tersedia di
https://nutritiondata.self.com/facts/legumes-and-legume-products/4381/2
[Diakses pada 5 April 2022].

Davies, C.G.A., Netto, F.M., Glassenap, N., Gallaher, C.M., Labuza, T.P. &
Gallaher, D.D. 1998. Indication of the Maillard Reaction during Storage of
Protein Isolates. Journal of Agricultural and Food Chemistry, 46(7): 2485—
2489.

Demiris, G., Oliver, D.P. & Washington, K.T. 2019. Defining and Analyzing the
Problem. Behavioral Intervention Research in Hospice and Palliative Care.
Elsevier, hIm.27-39. Tersedia di https:/linkinghub.elsevier.com/
retrieve/pii/B978012814449700003X [Diakses pada 9 Mei 2022].

86



Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Devi, A.F., Muzdalifah, D., Athaillah, Z.A., Lioe, H.N. & Artanti, N. 2021.
Isoflavones and Bioactivities in Over-fermented Tempeh Extracts. Jurnal
Kimia Sains dan Aplikasi, 24(7): 244-251.

Fadila, N., Oenzil, F. & Endrinaldi, E. 2018. Pengaruh Pemberian Tempe Terhadap
Kadar Malondialdehid Hati Mencit Jantan Putih yang di Induksi Timbal
Asetat. Jurnal Kesehatan Andalas, 7(1): 88.

Ferrari, R. 2015. Writing narrative style literature reviews. Medical Writing, 24(4):
230-235.

Ferreira, M.P., Oliveira, M.C.N. de, Mandarino, J.M.G., Silva, J.B. da, Ida, E.l. &
Carrdo-Panizzi, M.C. 2011. Changes in the isoflavone profile and in the
chemical composition of tempeh during processing and refrigeration.
Pesquisa Agropecuaria Brasileira, 46(11): 1555-1561.

Gofur, A., Witjoro, A., Arifah, S.N., Atho’illah, M.F., Annisa, Y. & Lestari, S.R.
2020. Black soybean tempeh and purple sweet potato improve sperm quality
in streptozotocin-induced diabetic rats. Veterinary World, 13(11): 2534—
2540.

Grant, M.J. & Booth, A. 2009. A typology of reviews: an analysis of 14 review types
and associated methodologies: A typology of reviews, Maria J. Grant &
Andrew Booth. Health Information & Libraries Journal, 26(2): 91-108.

Guo, M. 2009. Soy Food Products And Their Health Benefits. Functional Foods.
Elsevier, hlm.237-277. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9781845695927500079
[Diakses pada 5 April 2022].

Gupta, P., Lakes, A. & Dziubla, T. 2016. A Free Radical Primer. Oxidative Stress
and Biomaterials. Elsevier, him.1-33. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9780128032695000012
[Diakses pada 5 April 2022].

Handajani, Y.S., Turana, Y., Yogiara, Y., Widjaja, N.T., Sani, T.P., Christianto,
G.AM. & Suwanto, A. 2020. Tempeh Consumption and Cognitive
Improvement in Mild Cognitive Impairment. Dementia and Geriatric
Cognitive Disorders, 1-6.

Hashim, N., Woon Tai, C.W.T., Xin Wen, H.X.W., Ismail, A. & Kong, K.W. 2018.
Comparative Evaluation of Antioxidant Properties and Isoflavones of
Tempeh Fermented in Two Different Wrapping Materials. Current
Research in Nutrition and Food Science Journal, 6(2): 307-317.

Hwang, J.-H., Wu, S.-J,, Wu, P.-L., Shih, Y.-Y. & Chan, Y.-C. 2019.
Neuroprotective effect of tempeh against lipopolysaccharide-induced
damage in BV-2 microglial cells. Nutritional Neuroscience, 22(12): 840-
849.

Istiani, Y. 2015. Karakterisasi Senyawa Bioaktif Isoflavon Dan Uji Aktivitas
Antioksidan Dari Ekstrak Etanol Tempe Berbahan Baku Koro Pedang
(Canavalia ensiformis). Universitas Sebelas Maret.

Istiani, Y., Handajani, S. & Pangastuti, A. 2015. Karakterisasi Senyawa Bioaktif
Isoflavon dan Uji Aktivitas Antioksidan dari Ekstrak Etanol Tempe
Berbahan Baku Koro Pedang (Cavalia ensiformis). Biofarmasi, 13(2): 50—
58.

87



Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kaczmarska, K., Taylor, M., Piyasiri, U. & Frank, D. 2021. Flavor and Metabolite
Profiles of Meat, Meat Substitutes, and Traditional Plant-Based High-
Protein Food Products Available in Australia. Foods, 10(4): 801.

Keuth, S. & Bisping, B. 1994. Vitamin B12 production by Citrobacter freundii or
Klebsiella pneumoniae during tempeh fermentation and proof of
enterotoxin absence by PCR. Applied and Environmental Microbiology,
60(5): 1495-1499.

Khoirun, N.A., Afifah, D.N., Djamiatun, K. & Syauqy, A. 2021. The effect of
Sorghum Tempeh (Sorghum bicolor L. Moench) on low-density lipoprotein
(LDL) and malondialdehyde (MDA) levels in atherogenic diet-induced rats.
Potravinarstvo Slovak Journal of Food Sciences, 15: 662—671.

de Kock, H.L. 2019. Sensory Evaluation, an Important Tool for Understanding
Food and Consumers. Encyclopedia of Food Security and Sustainability.
Elsevier, him.546-549. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9780081005965224177
[Diakses pada 22 Juni 2022].

Kuligowski, M., Jasinska-Kuligowska, 1. & Nowak, J. 2013. Evaluation of bean
and soy tempeh influence on intestinal bacteria and estimation of
antibacterial properties of bean tempeh. Polish Journal of Microbiology,
62(2): 189-194.

Lo, D., Rawendra, R.D., Huang, C.-S., Khatri-Chhetri, R., Wang, Y.-T. & Wu, M.-
C. 2018. Anti-oxidative and protective effect of soy tempeh on di(2-
ethylhexyl)-phthalate (DEHP) injured FL83B mice liver cells. IOP
Conference Series: Earth and Environmental Science, 195: 012058.

Lobo, V., Patil, A., Phatak, A. & Chandra, N. 2010. Free radicals, antioxidants and
functional foods: Impact on human health. Pharmacognosy Reviews, 4(8):
118.

Mani, V. & Ming, L.C. 2017. Tempeh and Other Fermented Soybean Products Rich
in Isoflavones. Fermented Foods in Health and Disease Prevention.
Elsevier, him.453-474. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9780128023099000194
[Diakses pada 5 April 2022].

Mishra, R. & Singh Bisht, S. 2011. Antioxidants and Their Charecterization.
Journal of Pharmacy Research, 4(8): 2744-2746.

Mohan, V.R., Tresina, P.S. & Daffodil, E.D. 2016. Antinutritional Factors in
Legume Seeds: Characteristics and Determination. Encyclopedia of Food
and Health. Elsevier, him.211-220. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9780123849472000362
[Diakses pada 5 April 2022].

Mu, S., Yang, W. & Huang, G. 2021. Antioxidant activities and mechanisms of
polysaccharides. Chemical Biology & Drug Design, 97(3): 628-632.
Munteanu, 1.G. & Apetrei, C. 2021. Analytical Methods Used in
Determining Antioxidant Activity: A Review. International Journal of
Molecular Sciences, 22(7): 3380.

Nagraj, G.S., Chouksey, A., Jaiswal, S. & Jaiswal, A.K. 2020. Broccoli. Nutritional
Composition and Antioxidant Properties of Fruits and Vegetables. Elsevier,

88



Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

him.5-17.  Tersedia di  https://linkinghub.elsevier.com/retrieve/pii
/B9780128127803000015 [Diakses pada 5 April 2022].

National Center for Biotechnology Information 2022. PubChem Compound
Summary for CID 72304, Isoflavone. Tersedia di
https://pubchem.ncbi.nlm.nih.gov/compound/Isoflavone [Diakses pada 19
Juni 2022].

Neha, K., Haider, M.R., Pathak, A. & Yar, M.S. 2019. Medicinal prospects of
antioxidants: A review. European Journal of Medicinal Chemistry, 178:
687-704.

Nurrahman, N., Astuti, M., Suparmo, S. & Soesatyo, M.H. 2012. Pertumbuhan
Jamur, Sifat Organoleptik dan Aktivitas Antioksidan Tempe Kedelai Hitam
yang Diproduksi dengan Berbagai Jenis Inokulum. AgriTECH, 32(1).
Tersedia di https://jurnal.ugm.ac.id/agritech/article/view/9657 [Diakses
pada 19 Juni 2022].

O’Toole, D.K. 2016. Soybean: Soy-Based Fermented Foods. Encyclopedia of Food
Grains. Elsevier, hlm.124-133. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9780123944375001297
[Diakses pada 5 April 2022].

Petterson, D.S. 2016. Overview. Reference Module in Food Science. Elsevier,
him.B9780081005965000000. Tersedia di
https://linkinghub.elsevier.com/retrieve/pii/B9780081005965000366
[Diakses pada 5 April 2022].

Pham-Huy, L.A., He, H. & Pham-Huy, C. 2008. Free radicals, antioxidants in
disease and health. International journal of biomedical science: 1JBS, 4(2):
89-96.

Phaniendra, A., Jestadi, D.B. & Periyasamy, L. 2015. Free Radicals: Properties,
Sources, Targets, and Their Implication in Various Diseases. Indian
Journal of Clinical Biochemistry, 30(1): 11-26.

Piansti, A.S., Mahardika, A. & Dewi, L. 2021. Penambahan pigmen alami yang
disalut tepung agar untuk meningkatkan kekuatan antioksidan pada tempe.
Teknologi Pangan : Media Informasi dan Komunikasi llmiah Teknologi
Pertanian, 12(2): 231-238.

Pokorny, J., Anislieva-Maslarova, N.V. & Gordon, M.H. 2001. Antioxidants in
food: practical applications. Woodhead publishing series in food science
and technology. Boca Raton (Fla.): CRC press.

Porth, C. 2005. Pathophysiology: concepts of altered health states. 7th ed ed.
Philadelphia: Lippincott Williams & Wilkins.

PUSIDO Badan Standarisasi Nasional 2012. Tempe: Persembahan Indonesia untuk
Dunia, Jakarta. Tersedia di https://www.bsn.go.id/uploads/download/
Booklet_tempe-printed21.pdf [Diakses pada 5 April 2022].

Radita, R., Suwanto, A., Kurosawa, N., Wahyudi, A. T., & Rusmana, I. 2017.
Metagenome analysis of tempeh production: Where did the bacterial
community in tempeh come from? Malaysian Journal of Microbiology.
Tersedia di http://mjm.usm.my/index.php?r=cms/entry/view&id=1999
&slug=Metagenome-analysis-of-tempeh-production-Where-did-the-
bacterial-community-in-tempeh-come-from [Diakses pada 5 April 2022].

89



Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ramdhani, A., Ramdhani, M.A. & Amin, A.S. 2014. Writing a Literature Review
Research Paper: A step-by-step approach. 03(01): 47-56.

Ramluckan, K., Moodley, K.G. & Bux, F. 2014. An evaluation of the efficacy of
using selected solvents for the extraction of lipids from algal biomass by the
soxhlet extraction method. Fuel, 116: 103-108.

Retnaningsih, C., Darmono, Widianarko, B. & Muis, S.F. 2013. Peningkatan
Aktivitas Antioksidan Superoksida Dismutase Pada Tikus Hiperglikemi
Dengan Asupan Tempe Koro Benguk (Mucuna pruriens L.). AgriTECH,
33(2). Tersedia di https://jurnal.ugm.ac.id/agritech/article/view/9803
[Diakses pada 19 Juni 2022].

Richard, D., Kefi, K., Barbe, U., Bausero, P. & Visioli, F. 2008. Polyunsaturated
fatty acids as antioxidants. Pharmacological Research, 57(6): 451-455.

Ridhowati, S., Lestari, S.D., Wulandari, W. & Rinto, R. 2020. Lotus (Nelumbo
nucifera) Tempeh Indonesia as Antioxidant and Breast Anticancer Food- A
Preliminary Study. Asian Journal of Plant Sciences, 19(4): 406-411.

Sarma, A.D., Mallick, A.R. & Ghosh, A.K. 2010. Free Radical and Their Role in
Different Clinical Conditions: An Overview. International Journal of
Pharma Sciences and Research, 1(3): 185-192.

Shahzad, R., Shehzad, A., Bilal, S. & Lee, 1.-J. 2020. Bacillus amyloliquefaciens
RWL-1 as a New Potential Strain for Augmenting Biochemical and
Nutritional Composition of Fermented Soybean. Molecules, 25(10): 2346.

Shurtleff, W. & Aoyagi, A. 2001. The book of tempeh. 2nd ed ed. Berkeley: Ten
Speed Press.

Shurtleff, W. & Aoyagi, A. 2022. History of tempeh and tempeh products (1815-
2022): extensively annotated bibliography and sourcebook. Tersedia di
https://books.google.com/books?id=xPJCEAAAQBAJ [Diakses pada 5
April 2022].

Sitanggang, A.B., Firdausi, N.Z. & Budijanto, S. 2021. Antioxidant activity of a
mixture of water-soluble tempeh extract with whey powder that has
undergone a Maillard reaction. Tersedia di https://kobra.uni-
kassel.de/handle/123456789/13601 [Diakses pada 19 Juni 2022].

Starzynska-Janiszewska, A., Stodolak, B. & Mickowska, B. 2014. Effect of
controlled lactic acid fermentation on selected bioactive and nutritional
parameters of tempeh obtained from unhulled common bean ( Phaseolus
vulgaris ) seeds: Effect of lactic acid fermentation on parameters of tempeh
made from unhulled common beans. Journal of the Science of Food and
Agriculture, 94(2): 359-366.

Sukamto, D.N.F., Hanifwati, A. & Yunita, S. 2012. Pengaruh Ekstrak Tempe
Kedelai Hitam (Glycine Soja) Terhadap Jumlah Sel A Pankreas Tikus Putih
Jantan (Rattus Novergicus Strain Sistar) Model Dm Tipe 2. Jurnal limu
Kesehatan dan  Kedokteran  Keluarga, 8(1). Tersedia di
https://ejournal.umm.ac.id/index.php/sainmed/article/view/4099

Surya, R. & Romulo, A. 2020. Steaming Process Does Not Affect The Antioxidant
Activities of Tempeh Ethanol Extract. Journal of Physics: Conference Series,
1655(1): 012023.

90



Narrative Review: Aktivitas Antioksidan pada Berbagai Macam Tempe
A FATIHUL ULUM, Dr. apt. Indah Purwantini, M. Si.; Dr. apt. Rumiyati, M. Si.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Surya, R., Romulo, A. & Suryani, Y. 2021. Tempeh extract reduces cellular ROS
levels and upregulates the expression of antioxidant enzymes. Food
Research, 5(3): 121-128.

Suryanti, V., Marliyana, S.D., Rohana, G.L., Trisnawati, E.W. & Widiyanti, W.
2021. Bioactive Compound Contents and Antioxidant Activity of of
Fermented Lead Tree (Leucaena leucocephala (Imk.) de Wit) Seeds.
Molekul, 16(3): 194.

Toro-Funes, N., Bosch-Fuste, J., Latorre-Moratalla, M.L., Veciana-Nogués, M.T.
& Vidal-Carou, M.C. 2015. Biologically active amines in fermented and
non-fermented commercial soybean products from the Spanish market.
Food Chemistry, 173: 1119-1124.

Tor-Roca, A., Garcia-Aloy, M., Mattivi, F., Llorach, R., Andres-Lacueva, C. &
Urpi-Sarda, M. 2020. Phytochemicals in Legumes: A Qualitative Reviewed
Analysis. Journal of Agricultural and Food Chemistry, 68(47): 13486—
13496.

Turgeman, T., Shatil-Cohen, A., Moshelion, M., Teper-Bamnolker, P., Skory, C.D.,
Lichter, A. & Eshel, D. 2016. The Role of Aquaporins in pH-Dependent
Germination of Rhizopus delemar Spores. PLOS ONE, 11(3): e0150543.

Ungar, Y., Osundahunsi, O.F. & Shimoni, E. 2003. Thermal Stability of Genistein
and Daidzein and Its Effect on Their Antioxidant Activity. Journal of
Agricultural and Food Chemistry, 51(15): 4394-4399.

Wati, D.A., Nadia, F.S., Isnawati, M., Sulchan, M. & Afifah, D.N. 2020. The effect
of processed Tempeh gembus to high sensitivity c-reactive protein (hsCRP)
and high-density lipoprotein (HDL) levels in women with obesity.
Potravinarstvo Slovak Journal of Food Sciences, 14: 8-16.

Widianarko, B. 2002. Tips pangan: Tekonologi, Nutrisi, dan Keamanan Pangan.
Jakarta: Grasindo.

Wilczynski, S.M. 2017. Other Sources of Evidence. A Practical Guide to Finding
Treatments That Work for People with Autism. Elsevier, him.13-109.
Tersedia di https://linkinghub.elsevier.com [Diakses pada 9 Mei 2022].

Wu, J.-G., Ge, J., Zhang, Y.-P., Yu, Y. & Zhang, X.-Y. 2010. Solubility of Genistein
in Water, Methanol, Ethanol, Propan-2-ol, 1-Butanol, and Ethyl Acetate
from (280 to 333) K. Journal of Chemical & Engineering Data, 55(11):
5286-5288.

Xiao, C.W. 2011. Functional soy products. Functional Foods. Elsevier, him.534—
556. Tersedia di linkinghub.elsevier.com [Diakses pada 5 April 2022].

Xu, N., Chen, G. & Liu, H. 2017. Antioxidative Categorization of Twenty Amino
Acids Based on Experimental Evaluation. Molecules, 22(12): 2066.
Yudiono, K., Ayu, W.C. & Susilowati, S. 2021. Antioxidant activity, total phenolic,
and aflatoxin contamination in tempehmade from assorted soybeans

(Glycine max L Merill). Food Research, 5(3): 393-398.

Zhu, Z., Shi, Z., Xie, C., Gong, W., Hu, Z. & Peng, Y. 2019. A novel mechanism of
Gamma-aminobutyric acid (GABA) protecting human umbilical vein
endothelial cells (HUVECs) against H202-induced oxidative injury.
Comparative Biochemistry and Physiology Part C: Toxicology &
Pharmacology, 217: 68-75.

91



	PENGESAHAN SKRIPSI
	HALAMAN PERNYATAAN BEBAS PLAGIASI
	HALAMAN PERSEMBAHAN
	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR GAMBAR
	DAFTAR TABEL
	INTISARI
	ABSTRACT
	BAB I
	PENDAHULUAN
	A. Latar Belakang
	B. Rumusan Masalah
	C. Tujuan Penelitian
	D. Pentingnya Dilakukan Penelitian
	E. Manfaat Penelitian
	F. Tinjauan Pustaka
	1. Pengertian Tempe
	2. Gizi dan Fitokimia Tempe
	3. Potensi Manfaat Kesehatan Tempe
	4. Pembuatan Tempe
	5. Radikal Bebas
	6. Antioksidan
	7. Metode Pengukuran Aktivitas Antioksidan
	8. Pengertian Tinjauan Literatur
	9. Tinjauan Naratif


	BAB II
	METODE PENELITIAN
	A. Rancangan Penelitian
	B. Strategi Pencarian
	C. Kriteria Inklusi dan Eksklusi
	1. Kriteria Inklusi
	2. Kriteria Eksklusi

	D. Seleksi Literatur
	E. Ekstraksi dan Analisis Data
	F. Penyelesaian Tinjauan Naratif

	BAB III
	HASIL DAN DISKUSI
	A. Aktivitas Antioksidan pada Bahan Baku dan Tempe
	B. Kandungan Antioksidan pada Tempe
	C. Pengaruh Berbagai Variasi Perlakuan Pembuatan Tempe pada Aktivitas Antioksidan

	BAB IV
	KESIMPULAN DAN SARAN
	A. Kesimpulan
	B. Saran

	DAFTAR PUSTAKA



