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ABSTRAK

Empal spesies iaitu kerang {Anadara granosa L.), lokan (iGeloina sp.),
kupang (Mytilus sp.) dan liram {Crassoslrea sp.) adalah lergolong dalam filum
Molaska dari famili Tridacnidae. Kajian ini menenlukan kandungan lipid dan
komposisi asid lemak dalam isi sampel setiap spesies. Penyampelan dilakukan
sebanyak tiga kali di kampung Gong Balu, Seliu, Terengganu. Nilai peralusan
asid eikosapentanoik (EPA) 20:5(03 didapali tinggi dalam sampel isi lokan
{Geloina sp.) iaitu sebanyak 1.74 % dan asid dokosaheksanoik (DMA) 22:60>3
adalah tinggi dalam sampel isi kupang {Mytilus sp.) iaitu sebanyak 15.97 %.
Kandungan asid lemak terpilih iaitu EPA dan DHA didapali berbeza antara
spesies, dimana analisis varian (ANOVA) sehala menunjukkan (p<0.05). Nisbah
0)3/ci)6 didapali tinggi dalam sampel isi lokan {Geloina sp.) iaitu 2.78 berat

sampel.
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ABSTRACT

Four species i.e. cockle {Anadara granosa L.), clam (Geloina sp.),
mussels (Mytilus sp.) and oyster (Crassoslrea sp.) are all members of the phylum
Mollusca from the family Tridacnidae. Studies to determine the lipid
concentration and fatty acid composition in the sample tissues for each species
were conducted. The percentage values of eicosapentanoic acid (EPA) 20:5c03
were found to be higher in the tissues of clams (Geloina sp.) which was 1.74 %
and docosahexaenoic acid (DI IA) was higher in the tissues of mussels (Mytilus
sp.) which was 15.97 %. The chosen fatty acid concentrations, i.e. EPA and DI IA
were different between species.This was clearly shown in the one way ANOVA
statistical analysis (p<0.05). The G)3/(06 ratio were found to be higher in clams

(Geloina sp.), which was 2.78 of dry weight.



