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Asid lemak politak tepu (Polyunsaturated fatty asids-P.U.F.A.s) 
daripada makroalga (Phaeophyta) terpilih di Laut China Selatan 
Mohd Hafiz Abdul Majid.
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Tiga spesis makroalga (Phaeophyta) yang banyak terdapat di perairan Chendering, 

Kuala Terengganu dan Kuala Abang dianalisa untuk mengetahui kandungan lipid total 

dan asid lemaknya. Penyampelan dilakukan sebanyak tiga kali sebelum musim 

tengkujuh (bulan September-Oktober, 1997). Kandungan lipid total ditentukan secara 

gravimetri manakala komposisi asid lemak ditentukan secara kromatografi. 

Kandungan lipid total kesemua makroalga dari lokasi yang sama didapati tidak 

berbeza (ANOVA sehala; p>0.05), tetapi kandungan asid lemak berbeza di antara 

spesies dan tempat (ANOVA dua hala; p<0.05). Dua belas jenis asid lemak utama 

telah dapat dikenalpasti. Asid lemak tepu dan monotak tepu didapati dominan, 

manakala asid lemak politak tepu hadir sebagai unsur surih. Julat nisbah asid lemak 

tak tepu/tepu dan asid lemak politak tepu/tepu adalah 0.68 - 0.93 dan 0.19 - 0.47 

masing-masing. Kandungan asid lemak Omega-3 (co3) adalah tinggi (4.21 -  12.07%) 

dalam semua spesis yang dikaji. Nisbah ©3/co6 didapati sangat tinggi (31.09 - 59.07). 

Kandungan asid lemak perlu (EFA) seperti 18:4co3 dan asid lemak eikosapentaenoik 

(EPA, 20:5co3) adalah tinggi (3.12 -  6.24% dan 1.09 -  4.21% masing-masing) 

manakala asid lemak dokosaheksaenoik (DHA, 22:6co3) hadir dengan jumlah yang 

sedikit (0 .2 0 - 1.58%).



Three brown macroalgae (Phaeophyta) found dominant at the shores o f Chendering, 

Kuala Terengganu and Kuala Abang were collected and subsequently analyzed for 

their lipid and fatty acids. Samplings were done three times during the pre monsoon 

season (September to October, 1997). Total lipid contents were determined 

gravimetrically while fatty acids compositions were determined chromatographically. 

All samples of algae had similar lipid content (One-way ANOVA; p>0.05), whereas 

their fatty acids content varied between species and locations (Two-way ANOVA; 

p<0.05). Twelve major fatty acids were identified. For all species studied, saturated 

and monounsaturated fatty acids were found to be predominant, while the 

polyunsaturated fatty acids were present in trace amounts. The ratio of 

unsaturated/saturated and polyunsaturated/saturated ranged from 0.68 to 0.93 and 0.19 

to 0.47 respectively. Omega-3 (a>3) acids were detected in all species analyzed (4.21- 

12.07%) while ©3/ c0 6  ratio index were significantly high (31.09-59.07). Essential 

fatty acids (EFAs) such as 18:4co3 and eicosapentaenoic acid (EPA, 20:5co3) contents 

were high (3.12-6.24% and 1.09-4.21%, respectively). However, docosahexanoic acids 

(DHA, 22:6co3) was present in trace amount (0.20-1.58%).


