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ABSTRAK  

 

Sate Maranggi berasal dari Purwakarta, Jawa Barat di Indonesia yang dikenal 

dengan Masyarakat di zaman dulu. Sate ini biasanya dengan menggunakan daging 

sapi yang diganti menggunakan tempe sebagai bahan dasar utama. Penelitian ini 

berfokus pada peningkatan kesadaran sangat pentingnya konsumsi protein nabati 

sebagai alternatif daging, khususnya melalui penggunaan tempe dalam Olahan sate 

maranggi vegan. Tujuan penelitian ini merupakan untuk menganalisis penerimaan 

konsumen terhadap sate maranggi vegan yang menggunakan tempe sebagai bahan 

substitusi daging. Metode penelitian yang digunakan pendekatan kuantitatif melalui 

uji hedonik, di mana responden diminta untuk menilai atribut sensori dari produk 

yang diujikan. Hasil penelitian menunjukkan sate maranggi vegan berbahan tempe 

mendapatkan penilaian positif dari segi rasa, aroma, dan tekstur, dengan rata-rata 

skor penerimaan ambang dibatas yang ditetapkan. Bahwa tempe dapat diterima 

dengan baik sebagai substitusi daging dalam olahan sate maranggi vegan, untuk 

memberikan alternatif yang  nilai gizi, alergi dan ramah lingkungan bagi konsumen. 

Penelitian ini diharapkan dapat memberikan kontribusi dalam pengembangan 

produk berbasis nabati yang lebih luas. Rasa dinilai dengan rata-rata 4,3. Tekstur 

dinilai dengan rata-rata 4,4. Aroma dinilai rata-rata 4,5. Menjadi hasil datanya 

menunjukkan dipositif bahwa Sate Maranggi Vegan disukai oleh panelis. 

 

Kata kunci: tempe, vegetarian, uji hedonik, substitusi 
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ABSTRACT 

 

Maranggi Satay comes from Purwakarta, West Java in Indonesia which is known 

by the community in the past. This satay usually uses beef which is replaced with 

tempeh as the main ingredient. This study focuses on increasing awareness of the 

importance of consuming vegetable protein as an alternative to meat, especially 

through the use of tempeh in vegan maranggi satay. The purpose of this study was 

to analyze consumer acceptance of vegan maranggi satay using tempeh as a meat 

substitute. The research method used was a quantitative approach through a 

hedonic test, where respondents were asked to assess the sensory attributes of the 

product being tested. The results showed that vegan maranggi satay made from 

tempeh received positive ratings in terms of taste, aroma, and texture, with an 

average threshold acceptance score at the specified limit. That tempeh can be well 

accepted as a meat substitute in vegan maranggi satay, to provide an alternative 

that is nutritional, allergy and environmentally friendly for consumers. Tempeh has 

been well-received as a meat substitute in vegan sate maranggi, providing a 

nutritionally, allergy-friendly, and environmentally friendly alternative for 

consumers. This research is expected to contribute to the broader development of 

plant-based products. Taste was rated with an average of 4.3. Texture was rated 

with an average of 4.4. Aroma was rated with an average of 4.5. The data showed 

a positive response, with panelists liking the vegan Maranggi Satay. 

 
Keyboard : tempeh, vegan, hedonic test, substitution
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