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ABSTRACK 

Tempe is one 
to find in market place. The main ingredient for making tempeh is soybeans, and 
the fermentation process takes about a minimum of one day until the beans are 
perfectly set. For making tempeh, make sure the ingredient and the utensils we use 
are clean and also perfectly cooked, if not the beans will fail. In Indonesia, the 
popular prossed tempeh is tempeh chips, which are the raw tempeh thinly sliced, 
seasoned, and coated with flour and then fried until crispy.  

 Lotus seeds are the replacement ingredients for soybeans for making 
tempeh. The lotus seeds and soybeans have similar textures after cooking. For the 
fermentation, the tempeh yeast which should be mixed with rice flour, will be 
replaced with mocaf flour to keep the product categorized as a gluten-free food.  

 In the developed era, food processing is classified as healty and suitable for 
consumption, even if some people are on diet or do not consume gluten. Lotus seeds 
tempeh can be processed into a delicious, healty snack and also classified as gluten-
free snack. The method that used when making this crackers is drying method.  

Keyword: Lotus seeds tempeh, crackers, drying method.  

  



x 
 

TABLE OF CONTENTS 

PLAGIARISM STATEMENT .................................. Error! Bookmark not defined. 

APPROVAL 1 ........................................................... Error! Bookmark not defined. 

APPROVAL 2 ....................................................................................................... vi 

PREFACE ............................................................................................................. vii 

ABSTRACK .......................................................................................................... ix 

TABLE OF CONTENTS ........................................................................................ x 

LIST OF TABLE ................................................................................................. viii 

LIST OF FIGURE ................................................................................................ viii 

CHAPTER I ............................................................................................................ 1 

1.1 Background of The Study ..................................................................... 1 

1.2 The Objective of The Study .......................................................................... 3 

CHAPTER II ......................................................................................................... 4 

2.1 Ingredients Review ........................................................................................ 4 

2.1.1 Lotus Seeds ........................................................................................... 4 

2.1.2 Mocaf Flour .......................................................................................... 5 

2.2 Product Review ............................................................................................. 6 

2.2.1 Crackers .................................................................................................. 6 

2.2.2 Tempeh ................................................................................................... 7 

2.2.3 Gluten free .............................................................................................. 7 

2.3 Process Review ............................................................................................. 8 

2.3.1 Tempeh Fermentation ............................................................................. 8 

2.3.2 Crackers Process ..................................................................................... 8 

CHAPTER III ....................................................................................................... 9 

METHODS ............................................................................................................ 9 

3.1 Time and Place .............................................................................................. 9 

3.2 Ingredients and Utensils ................................................................................ 9 

3.2.1 Ingredients .............................................................................................. 9 

3.4 Utensils ........................................................................................................ 10 

3.5 Processing Method ...................................................................................... 11 

3.6 Flow Chart ................................................................................................... 11 

CHAPTER IV ...................................................................................................... 13 



xi 
 

4.1 Product Result ............................................................................................. 13 

4.2 Nutrition Fact .............................................................................................. 14 

4.2.1 Nutrition Table...................................................................................... 14 

4.2.2. Nutrition Calculation ........................................................................... 15 

4.2.3 Nutrition Label...................................................................................... 16 

4.3 Food Safety and Packaging ......................................................................... 17 

4.3.1 Processing and Storage Temperature.................................................... 17 

4.3.2 Self Life ................................................................................................ 18 

4.3.3 Product Packaging ................................................................................ 19 

4.4 Financial Aspect .......................................................................................... 21 

4.4.1 Product Cost (Variable Cost, Overhead Cost, Fixed Cost) .................. 21 

CHAPTER V ....................................................................................................... 24 

5.1 Conlusion .................................................................................................... 24 

5.2 Suggestion ................................................................................................... 24 

BIBLIOGRAPHY ............................................................................................... 25 

APPENDIX .......................................................................................................... 29 

 

 



viii 
 

LIST OF TABLE 

Table 1.Ingredients for Tempe Stick Crackers ....................................................... 9 

Table 2.  Ingredients for Lotus Tempeh .................................................................. 9 

Table 3. Ingredients for Tempeh Stick Crackers .................................................. 10 

Table 4. Utensils for Lotus Seed Tempeh and Crackers ....................................... 10 

Table 5. Nutrition Value of Mocaf Flour per 100g ............................................... 14 

Table 6. Nutrition Value Of  Dry Lotus Seeds per 100 g ..................................... 15 

Table 7. Nutritional Value of Ingredients used in The Recipe for Tempeh Stick 

Crackers ................................................................................................................ 15 

Table 8. Start-Up Capital ...................................................................................... 22 

Table 9. Packaging Cost ....................................................................................... 22 

Table 10. Utility Cost ............................................................................................ 22 

Table 11. Raw Material Cost ................................................................................ 23 



viii 
 

LIST OF FIGURE 

Figure 1. Lotus Seed ............................................................................................... 4 

Figure 2. Mocaf Flour ............................................................................................. 5 

Figure 3. Stick Crackers .......................................................................................... 6 

Figure 4. Processing Method of Tempe Stick Crakers ......................................... 12 

Figure 5. Nutrition Fact of Tempeh Stick Cracker ............................................... 17 

Figure 6. Tray Mika Plastic 8cm X 4,6cm ............................................................ 19 

Figure 7. Plastic Kue Kering 7cm X 13cm ........................................................... 20 

Figure 8. Box Packaging ....................................................................................... 20 

Figure 9. Logo ....................................................................................................... 21 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


