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ABSTRACT
Tempeh is a traditional fermented food in Indonesia, the steamed soybeans are used as raw material fermented by Rhizopus
oligosporus. The cotton-like hypha grew and made the fermented soybeans become pressed cake-form product with desirable flavor.
In this study, the steamed soybeans and adlay were inoculated with Rhizopus oligosporus and incubated at 3700 O 8500 RH for 36hr.
The moisture content, pH, Rhizopus oligosporus counts,antioxidant activity,SDS-PAGE electrophpretogram of soy
proteins,peptide, ACEI and GABA contents of the fermented products were determined to compare the difference between the
fermented soybeans and adlay.The results were shown as the follows[ after fermentation, the moisture content decreased and pH
value declined and resulted in reduction of bacteria growth. DPPH-radical scavenging effect, reducing power, ferrous ion chelating
ability of antioxidant properties were increased significantly after fermentation both of the steamed soybeans and adlay. The
polysaccharide and GABA contents were also increased Angiotensin converting enzyme inhibitory activity (ACEI) increased with
increasing peptide content; however, 50% ACE inhibition required for ACE-1 concentration (IC50). IC50 increased with increasing
peptide concentration, indicating that the increase in peptide content after fermentation for the number of ACE inhibitory activity
was not high.
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