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Antioxidants in food have attracted special interest because they can protect
the human body from fiee radicals and retard oxidative rancidity in food. Regarding

tempe, it has already been reported that this fermented soybean product is very stable

to rancidity development, and possesses antioxidative activity. Okar4 a by-product
from the soybean milk industry could be considered as a raw material to preparc

okara tempe and its antioxidant should be investigated. Hence, the study aimed to
prepare okara tempe and test for antoxidant activity by the liposome model and an oil
storage test.

Fried okara tempe from okara tempe stored in a refrigerator for different
periods of time still exhibited antioxidant activity. However, fiying and storage could
reduce their activity compared to fresh tempe. The contents of vitamin E decreased

whereas tannin content increased during storage. Okara tempe extmct from a 48 hour
fermentation period showed the highest antioxidant activity of four fermentation
periods (0, 24, 48 afi 72 hours). Vitamin E content was constant during the
fermentation periods. The content of tanrfn in 100 g sample was22.37,14.90, 16.04

mg and not detected respectively throughout the fermentation time. Moreover, the

total phenolic compounds contents correlated well with their antioxidation activity
and ranged from 16.38 to 83.38 (gallic acid equivalences).

In the oil storage test, antioxidant activity of okara tempe extract from a 48
hour fermentation periods provided the highest antioxidant activity similar to that in
the liposome model.
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