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Tempeh of different thicknesses and canned in different mediums (water, brine, oil) at
different levels of F0 (obtained from different combinations of time and temperatures)
were analyzed for their hardness, pH, isoflavone, and sensory.
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CONCLUSIONS
• Canned tempeh is softer as well as has lower pH 

and isoflavone content than fresh tempeh

• Tempeh hardness and its pH depend on F0

(regardless of its time-temperature combination)

• In general, canned tempeh in oil is more 
acceptable by panelists


