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ABSTRAK

Kajian inengenai jumlah lipid dan komposisi asid lemak tel ah dijalankan terhadap 

larva nyamuk, Culex quenquifasciala, yang dicadangkan supaya digunakan sebagai 

makanan ikan. Dalam kajian ini larva nyamuk telah dikeringkan secara sejukbeku. 

Perbandingan kandungan jumlah lipid dan asid lemak di dalam larva nyamuk hidup dan 

larva nyamuk yang dikeringkan secara sejukbeku dijalankankan. Perbandingan 

kandungan jumlah lipid dan komposisi asid lemak juga dilakukan antara larva nyamuk 

dan cacing darah (bloodworm) yang biasa digunakan dalam kegiatan akuakultur. 

Keputusan menunjukkan larva nyamuk mengandungi jumlah lipid setinggi

12.03 ± 0.08% (120.34 ± 0.75mg/g). Kandungannya lebih tinggi daripada jumlah lipid 

pada cacing darah yang bernilai 9.42 ± 0.19% (94.18 ± 1.85 mg/g). Asid lemak-asid 

lemak yang penting dalam larva nyamuk adalah asid palmitik (16:0), asid 16:lco7, asid 

linolenik (18:3co3), asid linoleik (18:2co6), asid oleik (18:1 co9), asid miristik (14:0) dan 

asid lemak 18:0. Asid palmitik diperolehi dalam kuantiti yang paling tinggi dengan nilai

26.95 ± 1.10% (2.48 ± 0.40 mg/g). Daripada analisis satatistik yang dijalankan didapati 

tiada perbezaan yang bererti antara kandungan jumlah lipid dan komposisi asid lemak 

larva nyamuk hidup dan larva nyamuk yang dikeringkan secara sejukbeku.
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A study on the lipid and fatty acid contents on the larvae of mosquito, Culex 

quenquifasciala, as supplementary feed for fish larvae was carried out. Mosquito larvae 

which has been freeze-dried is compared with live mosquito larvae in their total lipid and 

fatty acid contents. Comparison on the lipid and fatty acid contents between mosquito 

larvae and bloodworm were also carried out. Results showed that mosquito larvae 

contained higher lipid content ( 120.34 ± 0.75 mg/g ) than that found in the bloodworm 

( 94.18 ± 1.85 mg/g ) respectively. Dominant fatty acids in the mosquito larvae 

comprised of palmitic acid (16:1 co7), linolenic acid (18:3co3), linoleic acid (18:2co6), 

oleic acid (18:1 (o9), myristic acid (14:0) and fatty acid 18:0. Palmitic acid in the 

mosquito larvae was the highest with a value o f 2.48 ±  0.40 mg/g ( 26.95 ± 1.10%). It 

had been found that there is no significant difference (p>0.05) in the total lipid and fatty 

acid contents between live and freeze-died mosquito larvae.


