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Kajian terhadap kandungan beberapa nutrisi dan asid lemak telah dilakukan ke atas

biji benih buah mengkudu. Keputusan yang diperoleh daripada analisis penganggaran

(Proximate Analysis) telah menunjukkan bahawa 7.69% kelembapan, 1.03% abu,

3.97% protein mentah dan 6.00% lemak mentah didapati dalam biji benih buah

mengkudu. Daripada analisis yang dijalankan oleh kromatografi gas dengan pengesan

FID, keputusan menunjukkan bahawa biji benih buah mengkudu mengandungi asid

lemak poli tak tepu (PUFA) sebanyak 82.90%. Antaranya, asid Eikosapentaenoik,

EPA (C20:5ro3) yang mencatatkan nilai yang tertinggi iaitu 61.04% dalam asid lemak

tersebut. Kemudian ia diikuti oleh 16.04% asid linoleik (CI8:2ro6) dan 5.78% asid y-

linolenik (CI8:3ro6). Bagi asid Dokosaheksanoik, DHA (C22:6ro3) dan asid linolenik

(CI8:3ro3) adalah PUFA yang paling sedikit iaitu masing-masing 0.030/0 dan 0.01%

dalarn biji benih buah mengkudu. Bagi asid lemak mono tak tepu pula didapati

sebanyak 13.45% dalarn sampel dianalisis. Ia terdiri daripada 10.94% asid brassidik

(C22:1rol1), 1.85% asid oleik (CI8:1ro9), 0.64% asid vakenik (CI8:1ro7) dan 0.02%

asid erusik (C22:1ro9). Dalarn biji benih buah mengkudu hanya mengandungi paling

sedikit asid lemak tepu. Antara asid lemak yang dimaksudkan adalah asid st
.

dan

asid palmitik di mana masing-masing mencatatkan nilai 2.62% dan 1.03% dalam

sampel.
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A study was conducted to determine content of some nutrition and fatty acid of noni

seeds. Results from the Proximate Analysis showed that 7.69% of moisture, 1.03% of

ash, 3.97% of crude protein and 6.00% of crude fat in the noni seeds. From the

analysis of gas chromatography with FID as detector, results showed that noni seeds

contained about 82.90% ofpolyunsaturated acids (PUFA). This included 61.04%

of Eicosapentaenoic acid, EPA (C20: 5ro3), which is the highest amount of PUFA in

the seeds. Then, it is followed by 16.04% oflinoleic acid (C18:2ro6) and 5.78% of j

linolenic acid (C18:3ro6). For the Docosahexaenoic acid, DHA (C22:6ro3) and

linolenic acid (C] 8:3ro3) were the lowest amount of PUFA found in the noni seeds,

which are 0.03% and 0.01 % respectively. There about 13.45% of monounsaturated

fatty acids found in the samples analysed. It is consists of 10.94% of brassidic acid

(C22:lro11), 1.85% of oleic acid (CI8:lro9), 0.64% ofvaccenic acid (C18:lro7) and

0.02% of erusic acid (C22:1ro9). Noni seeds contained only a small amount of

saturated fatty acids. These saturated fatty acids are stearic acid and palmitic aeid,

which recorded about 2.62% and 1.03% in the sample, respectively.
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