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ABSTRAK 

Suatu kajian telah dijalankan ke atas spesies Piper sarmentosum atau lebih 

dikenali sebagai pokok kaduk eli kalangan penduduk tempatan, di Makmal Planktonologi, 

Universiti Putra Malaysia Terengganu, Mengabang Telipot, Kuala Terengganu, 

Terengganu. Kajian ini bertujuan mengekstrak lipid total dari bahagian-bahagian daun 

tua, daun muda, batang dan akar spesies Piper sarmentosum untuk dilakukan analisis 

AME (Fatty Acid Meth I Ester) dan mengenalpasti kandungan lipid dan asid lemak 

pada bahagian-bahagian tersebut dengan menggunakan analisis Kromatografi Gas (GC). 

Kandungan lipid total d.idapati berbeza di dalam daun tua, batang dan akar Piper 

. arm nl . um ang dikaji , eli mana peratus tertinggi didapati di bahagian akar iaitu 3.17%. 

ilai ini diikuti leh bahagian daun tua daun rnuda dan batang dengan peratusan masing-

rna ing 1. 1%, 1.61% dan 0.81%. Empat belas jenis asid lemak telah dapat dikenalpasti. 

A id lemak tepu dan monotaktepu didapati dominan, rnanakata asid lernak politaktepu 

hadir dengan jumlah ang rendah. Nisbah bandingan asid lemak tak tepu dan asid lemak 

tepu adalah b rjulat antara 0.35 hingga 268.82 manakala ni bah bandingan Omega-3 dan 

mega-6 berjulat antara 1.2 hingga 5.85. Kandungan asid lemak perlu (EFA) seperti 

t :4ro erjulat antara 0.11°-'o(O.Ol mg/g b.k.) hingga 2.16%(0.28 mg/g b.k.)], asid 

eik pentan ik PA.-0:5ro3) [berjulat antara 2.63%(0.32 mg/g b.k.) bingga 

g b.k. ] dan asid doko ahek aenoik (DHA, 22:6ro3) [berjulat antara 

0. %( . 1 mg/g b.k. hingga .66%(0.4 mg/g b .k.)] telah dapat dikesan dalarn spesies 

ini. 



ABSTRACT 

A research study was carried out on a plant, species Piper sarmentosum which is 

commonly known as pokok kaduk among the local people. This research study was 

carried out at Planktonology Lab, Universiti Putra Malaysia Terengganu, Mengabang 

Telipot, Kuala Terengganu, Terengganu. The objective of this study is to determine the 

1 ipid and fatty acid content from the mature leaf, inmature leaf, stem and the root of the 

plant (Prper . armentosum using Gas Chromatography (GC) technique. It was found that 

there ' as ignificant differences in the percentage of total lipid between parts of the 

plant. The total lipid from the root showed the bi.ghest percentage with value of 3.17%. 

he mature leaf, inmature leaf and the stem give 1.81%, 1.61% and 0.81% oftotallipid 

re cti el . F urte n di erent fatty acids were identified. Saturated and monosaturated 

fatt acids w re found to be dominant, while the polyunsaturated fatty acids were present 

m n id rable amounts. The ratio of unsaturated/saturated fatty acids had a wide range 

f alue 0.35 t 268.82 ~ hile the ratio of ro3/ro6 ranged from 1.2 to 5.85. Essential 

attr a ids (E u has 18:4ro3 [ranged from 0.11%(0.01 mg/g ciw.) to 2.16%(0.28 

m' g d' .)], eic apentaenoi acid PA, 20:5ro3) [ranged from 2.63o/o(0.32 mg/g ciw.) 

to 2 . 0°·o 2.62 mg/g d. w. ] and docosahexanoic acid (DHA, 22:6ro3) [ranged from 

0.08% 0.01 mg/g d.\ .) t 3.66% 0.4 mg/g ciw.)] were also detected in the species. 
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