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ABSTRACT 

A study was conducted in the laboratory of Biology, University Putra 

Malaysia Terengganu to determine the moisture, ash, raw fibre and fat content in the 

fre h rhizomes of cekur (Kaempferia galanga Linn.). 

Results from the Proximate Analysis showed that the rhizomes of cekur 

contained 10.5% of moisture, 5% of ash, 1.7% of raw fibre and 2% of fat. The oil 

e tracted from the rhizomes of cekur was a dark brown viscous liquid with the 

characteri tic odour and flavour of the essential oil from cekur. From the analysis 

carried out, the rhiz me of cekur contained about 0.7% of total lipid. 

·r m the gas chromatography (GC) analysis, a number of major fatty acids 

c mpo Itt n \ re btain d. Palmitic acid (Cl6:0) scored the highest at 44.33 mgg-1 

19 95°/o am ng th saturated fatty acids. C20: lro9 scored the highest among the 

m noun aturat d fatt) acid at 34.50 mgg-1 or 15.52%. Gamma-linolenic acid (GLA, 

1 : 3w rc:c rd d the highe t amount in each gram of dry weight of the sample 

.., .06 mgg"1 I 6.2" 01o among the polyunsaturated fatty acids (PUFA). As for 

i o apentaen ic a id ( PA, 20: 5ro3) and docosahexaenoic acid (DHA, C22: 6ro3) 

the · nl o curred in mall amount, totalling 4.62 mg (2.08%) and 0.67 mg (0.30%) 

in each gram of dr) w ight of the ample re pectivel . 
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ABSTRAK 

atu kajian penentuan kandungan kelembapa~ abu, serabut mentah dan lemak 

dalam rizom cekur (Kaempferia galanga Linn.) telah dijalankan di makmal Biologi, 

Umversiti Putra Malaysia Terengganu. 

Keputu an ang cliperolehi daripada Analisis Proksimat menunjukk:an bahawa 

nz m ckur mengandungi 10.5% kelembapan 5% abu, 1.7% serabut mentah dan 2% 

lcmak. I fa il ek trakan rizom cekur telah menghasilkan sejenis cecair pekat yang 

bcn,arna perang ~ehitaman dan mempunyai bau~ hasil daripada minyak pati 

tumbuhan kur itu endiri. Ujian penentuan kandungan 'total lipid' ang telah 

ijalankan m ndap ti bahawa cekur mengandungi 0.7% 'total lipid . 

1 dalui anah 1 ;ang t lah dijalan an oleh kromatografi gas, kehacliran 

k m 1 1 u rna id Jemak telah dikenalpasti. Didapati bahawa minyak 

ckur m ·m un;ai kandungan id palmitik (C16: 0) yang paling tinggi di kalangan 

a id l•mak t·pu. iaitu M 3 mg 19.95%) dalam tiap gram berat kering sampeL 

Kam.lung n kom n n _Q 9 adalah t rtinggi di kalangan asid lemak mono tak 

t pu iaitu 4 ·o mgg"1 at u . -~~o. Kandungan asid linolenik-ganzma (C18: 3ro6) 

ad lah an' t rttnggt dt kaJangan a id lemak tak tepu, iaitu 36.06 mg (16.23%) daJam 

t:tiap gram fprat k nng mpel. idapati asid eik sapentaenoik (EPA, C20: 5ro3) 

dan r d k ahe. en ik DHA, 22: 6w3) han a didapati dalam kandungan ang 

rendah • h ja, iaitu m mg-m ing 4.62 mg (2.0 % dan 0.67 mg (0.300;o dalam 

etlap gram sam pel enng. 


