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Kajian ini ingin mempastikan kandungan lipid dan asid lemak dalam isi pelbagai 

spesis mentimun laut dan juga dalam bahagian-bahagian badan spesis Theleonata 

ananas. Sebanyak lapan spesis digunakan dalam kajian ini. Empat spesis diambil dari 

Pulau Pangkor, Perak iaitu Theleonata ananas. Holothuria leucospilota. Phyllophorus sp 

dan Bahadschia marmorata. Manakala empat spesis lagi iaitu Bahadschia graeffeU 

Stichopus chloronatus. Halodeima edulis dan Holothuria aitraiaeger dari Pulau Bidong, 

Terengganu. Kandungan DHA didapati paling tinggi dalam semua spesis mentimun laut 

ini. Asid lemak tak tepu didapati rendah berbanding dengan asid lemak tepu. Manakala 

jumlah omega-3 berjulat 0.2-0.6 mg/g berat sampel. Theleonata ananas adalah tinggi 

kandungan asid lemak perlu seperti EPA (0.12 mg/g), DHA (0.35 mg/g), asid lemak tak 

tepu (2.29 mg/g) dan jumlah omega-3 (0.64 mg/g). Organ dalaman Theleonata ananas 

pula paling tinggi kandungan lipid serta asid lemak perlu seperti DHAt asid lemak tak 

tepu dan jumlah omega-3 berbanding dengan bahagian-bahagian lain.



The research is carried to determine the content c f lipid and fatty acids in 

numerous species o f sea cucumber as well as the various internal organs o f Theleonata 

ananas. Out o f eight species o f sea cucumber used in this research, four species were 

from Pangkor Island in Perak comprising o f Theleonata ananas. Holothuria leucospilota. 

Phvllophorus sp and Bahadschia marmorata. The other four species consisting o f 

Bahadschia graeffeu Stichopus chloronatus, Halodeima edulis and Holothuria altra 

jaeger were collected from Bidong Island\ Terengganu. The docosahexaenoic acid (DHA) 

contents were high in all species. The unsaturated fatty acid was low compared to that o f 

saturated fatty acid. The omega-3 ranged from 0.2 - 0.6 mg/g wet weight sample. 

Theleonata ananas had high value o f eicosapentaenoic acid (EPA)(2.29 mg/g) and 

polyunsaturated acid (PUFA) omega-3 (0.64 mg/g). Furthermore, this species had high 

values o f lipid and fatty acid especially DHA, unsaturated fatty acids and omega -3 in its 

internal organ.


