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Samples of tempeh (a fermented food product) were

prepared from (i) soybean (Glycine max), (ii) locally

grown plgeon pea (Cajanas cajan) and (11i) mixtures of
these two types of legumes. The legumes were soaked in
tap water for 16 hours at 29°C. After soaking, the
legumes were dralned and dehulled by hand. The dehulled
legumes were partially cooked in boiling water, 20
minutes for Lthe pigeon peas and 30 mlinutes for the
soybeans. 'The cooked legumes were drained, cooled and

inoculated with the mould Rhizopus oligosporus ATCC

229595 T'he inoculated legumes were packed in per forated
plastic bags and were then incubated at 30 e for 20
hours to effect fermentation.

The tempeh samples had a pure white colour. All
were firm and compact but became softer as the pigeon
pea content in them increased. Samples containing pigeon
pea had a tangy flavour compared Lo the bland tastlng
sample made of puré soybean. As Lthe proportions of

pigeon pea and soybean became equal, the tangy flavour

became stronger and sharper.






