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ABSTRAK 

Satu kajian dijalankan di mak:mal Bioteknologi Universiti Putra Malaysia 

Terengganu untuk menentukan kandungan protein, lemak dan asid lemak di dalam biji 

benih roselle (Hibiscus sabdariffa L. ). Penentuan peratus kandungan protein dijalankan 

dengan rnenggunakan kaedah Mikro·Kjeldahl. Peratus kandungan Iemak ditentukan 

dengan kaedah Bligh dan Dyer. Lemak yang telah diekstrak diproses menjadi Fatty Acid 

Methyl Ester (FAME) untuk penentuan komposisi asid lemaknya 

Hasil kajian menunjukkan bahawa biji benih roselle mengandungi kandungan 

protein yang tinggi (18.9% ± 0.24) berbanding dengan sesetengah kekacang, bijiran dan 

biji benih kornersial lain. Peratus kandungan lemaknya ialah sebanyak 10.8% ± 0.54. 

Asid oleik mencatatkan peratusan kandungan tertinggi iaitu 44.09%. Asid linolenik 

(Cl8:3ro3) yang merupakan asid lemak perlu dijumpai dalam kuantiti yang agak tinggi 

iaitu sebanyak 18.89% (34.66 mglg). Asid lemak tak tepu (AL.T.T.) didapati 

merangkumi sebanyak 99.76% dalam lemak terekstrak. Angka ini jauh lebih tinggi 

berbanding dengan asid lemak tepu (A.L.T.) yang merangk:umi hanya 0.26% dalam 

lemak terekstrak. Daripada 38.24 mglg PUFA, 37.87 mglg merupakan asid lemak dari 

kategori omega-3 dan hanya 0.37 mglg terdiri daripada asid lemak kategori omega-6. 
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ABSTRACT 

A study was carried out in Biotechnology laboratory (University Putra Malaysia 

Terengganu) to find out the protei~ fat and fatty acid composition in roselle (Hibiscus 

sabdariffa L.) seeds. The protein content was determined using Micro~Kjeldahl 

technique. Bligh and Dyer technique was used to extract the fat content. Extracted fat was 

then processed into FAME before it was injected to Gas Chromatography to determine 

the fatty content 

Roselle seeds contained high protein (18.89% ± 0.24) which was comparable to 

that of the nuts, cereals and commercial seeds. The fat content (10.83% ± 0.54) was 

considered moderate by comparison. Oleic acid (Cl8:3ro3) scored the highest (44.09%) 

among the fatty aciJs. Linolenic acid was the highest amount among the essential fatty 

acids, totaling 18.89% (34.66 mg/g). Unsaturated fatty acid recorded 99.76% (183.05 

mg/g) of the extracted fat. This figure was a lot higher compared to saturated fatty 

(0.26%). From 38.24 mg/g of polyunsaturated fatty acids (PUFA), 37.87 mg/g 

comprised of Omega-3 fatty acids and the rest were Omega-6 fatty acids. 
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