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ABSTRAK

Sejumlah 10 spesies invertebrat telah digunakan untuk kajian perbandingan 

kandungan asid leniak dan asid amino dalam invertebrat kelas Bivalvia, Polychaeta 

dan Crustacea. Spesies-spesies tersebut ialah lokan (Geloina ceylonico), kerang 

(Anadara granosa), kupang (Perna viridis) dan sperong (Sinovacula virens) bagi 

mewakili kelas Bivalvia. Bagi kelas Polychaeta, diwakili oleh umpun akar (.Diopatra 

cuprea), umpun nipah (Eunice aphroditois) dan umpun ruat (Lysidice sp.), manakala 

bagi kelas Crustacea diwakili oleh udang gantung (Macrobrachium lanchestrii), 

udang geragau (Acetes sp.) dan udang putih (Penaeus merguiensis). Komposisi asid 

lemak telah ditentukan dengan menggunakan mesin GC (gas chromatography) 

Shimazu 8 -A. Manakala komposisi asid amino ditentukan dengan menggunakan 

mesin HPLC (High Performence Liquid Chromatopraphy) Shimazu LC-4A. 

Penentuan peratus protein mentah dijalankan dengan menggunakan mesin 'micro- 

kjeldhal'.

Keputusan menunjukkan invertebrat kelas Bivalvia paling tinggi kandungan 

asid lemaknya; 16:0 , 16:1 co 7 , 20:1 co9, 20:5co3 dan 22:1 co 11. Kelas Polychaeta pula 

lebih ketara tinggi kandungan 14:0 , 18:0 ,18:4co6, 20:4co6 dan 22:5co3 manakala bagi 

kelas Crustacea pula lebih tinggi kandungan asid lemaknya pada 18:lco9, 18:2co6, 

18:3co3, 22:4co6 dan 22:6co3.

Kajian menunjukkan bagi asid amino perlu, invertebrat kelas Bivalvia 

menunjukkan lebih tinggi kandungan treonina, triptopana, isoleusina dan 

metioninanya jika dibandingkan dengan dua kelas invertebrat yang lain. Asid amino 

valina, histidina, arginina, leusina dan lisina pula didapati paling tinggi dalam kelas 

Polychaeta. Manakala kelas Crustacea pula tinggi dengan kandungan fenilanina. 

Bagi asid amino tidak perlu pula, Bivalvia menunjukkan aliran kandungan yang 

tinggi pada tauvina, prolina, glisina dan sistina. Kelas Polychaeta pula, didapati



tinggi kandungan asparagina dan alaninanya, manakala kelas Crustacea pula 

menunjukkan kandungan serolina, glutina dan tirosina yang ketara sepanjang kajian.

Kajian menunjukkan yang Crustacea, Polychaeta dan Bivalvia masing-masing 

mengandungi 57.12%, 53.49% dan 51.42% protein mentah. Kajian mendapati 

Bivalvia yang mempunyai kandungan asid lemak dan asid amino penting yang tinggi 

sesuai digunakan sebagai sebahagian daripada bahan rumusan dalam formulasi 

makanan buatan. Manakala Polychaeta dengan bahan 'penarik' yang tinggi sesuai 

digunakan dalam formulasi untuk digunakan sebagai umpan ikan.



ABSTRACT

A total of 10 species of invertebrate were investigated for the overview study 

of the fatty acid and amino acid composition in invertebrate from class Bivalvia, 

Polychaeta and Crustacea. The species used are clams (Geloina ceylonica), cockles 

CAnadara granosa), mussels (Perna viridis) and greenish tagelus (Sinovacula virens). 

Polychaeta was represented brakishwater polychates (Diopatra cuprea, Eunice 

aphroditois and Lysidice sp.), while the class of Crustacea was represented by 

freshwater caridean (Macrobrachium lanchestrii), Sergestiids (Acetes sp.) and banana 

prawn (Penaeus merguiensis). Fatty acid was determined by GC (gas 

chromatography) Shimadzu 8 A machine while amino acid composition was 

determined using HPLC (High Performance Liquid Chromatography) Shimadzu LC- 

4A machine. Determination of the percent of crude protein was done using 'm icro- 

kjeldhal' apparatus.

The result showed that fatty acids 16:0, 16: lco7, 20:lco9, 20:5co3 and 22: lco 11 

were highest in Bivalvia. The percentage of 14:0, 18:0, 18:4co6, 20:4co6 dan 22:5co3 

were noted to be also highest in Polychaeta while in Crustacea the fatty acid 

composition of 18:lco9, 18:2co6, 18:3co3, 22:4co6 and 22:6co3 were found to be 

notably high.

The study showed that the essential amino acids mainly treonine, tryptophane, 

isoleusine and methionine were relatively higher in Bivalvia when compared to the 

other two groups. The content of valine, histidine, arginine, leusine and lysine were 

found to be highest in Polychaeta, however, Crustacea were found to be high in 

phenilanine. Bivalvia showed a much higher pattern in non-essential amino acid 

contents mainly tauvine, proline, glysine and cystine. Polychaeta were rich in 

asparagine and alanine , while Crustaceans showed higher composition of seroline, 

glutine and tyrosine throughout the study.
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A study on the percentage amount of crude protein showed that Crustacea, 

Polychaeta and Crustacea recorded the value of 57.12%, 53.49% and 51.42% of 

protein respectively. The study showed that bivalves which were rich in important 

fatty acids and essential amino acids, are suitable to be used as one of the important 

component in feed formulation, while Polychaeta with its high 'attractant' value are 

potentially good in feed and fish baits formulation.


