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ANALISA JENIS ASAM LEMAK DAN KADARNYA DALAM MINYAK IKAN
TEMBANG SPESIES Sardinella fimbriata DARI PERAIRAN TELUK
LEWOLEBA LEMBATA

Oleh
Christyanti N. L. Naiboas
72116011

Abstrak: Penelitian ini dilakukan dengan tujuan untuk mengetahui jenis dan kadar
asam lemak dalam sampel minyak ikan tembang Sardinella fimbriata dari perairan
Teluk Lewoleba Lembata. Sampel ikan segar dibagi tiga bagian (A, B, dan C). Sampel
A dengan berat 109,83 g, dilakukan ekstraksi minyak dengan metode maserasi
menggunakan pelarut petroleum eter. Sampel B dilakukan ekstraksi minyak dengan
cara dipanggang, sedangkan sampel C dilakukan ekstraksi minyak dengan cara direbus.
Analisis kandungan asam lemak dan kadarnya dalam sampel menggunakan GC-MS.
Hasil penelitian diperoleh data yakni kadar minyak dalam sampel A sebanyak 1,637%.
Sampel A mengandung 3 senyawa komponen asam lemak, yakni asam tetradekanoat
metil ester dengan kadar 3,56 % dan waktu retensi 13,032 menit, asam 9-heksadesenoat
metil ester dengan kadar 2,04 % dan waktu retensi 15,191 menit, serta asam
heksadekanoat metil ester dengan kadar 7,84 % dan waktu retensi 15,395 menit.
Sampel B mengandung 3 senyawa komponen asam lemak, yakni asam propanoat metil
ester dengan kadar 0,27 % dan waktu retensi 1,520 menit, asam butanoat dimetil ester
dengan kadar 1,34 % dan waktu retensi 3,599 menit, serta asam heksadekanoat metil
ester dengan kadar 0,67 % dan waktu retensi 15,394 menit. Sedangkan sampel C
mengandung 6 komponen asam lemak yakni asam tetradekanoat metil ester dengan
kadar 5,60 % dan waktu retensi 13,033 menit, asam 9-heksadekanoat metil ester
dengan kadar 4,38 % dan waktu retensi 15,189 menit, asam heksadekanoat metil ester
dengan kadar 17,90 % dan waktu retensi 15,394 menit, asam 9-oktadekanoat metil ester
dengan kadar 1,97 % dan waktu retensi 17,315 menit, asam 11-oktadekanoat metil ester
dengan kadar 1,42 % dan waktu retensi 17,370 menit, serta asam oktadekanoat metil
ester dengan kadar 5,49 % dan waktu retensi 17,550 menit. Jenis asam lemak yang
sama yang terkandung dalam ketiga sampel yakni, asam heksadekanoat.

Kata kunci : minyak ikan, Sardinella fimbriata, asam lemak, kadar asam lemak
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ANALYSIS OF FATTY ACID TYPES AND THE LEVELS IN OIL OF FISH
Sardinella fimbriata FROM LEWOLEBA BAY WATERS LEMBATA

By
Christyanti N.L. Naiboas
72116011

Abstract: This study was conducted with the aim of knowing the types and levels of
fatty acids in samples of Sardinella fimbriata fish oil from the Lewoleba Bay Waters-
Lembata. Fresh fish samples were divided into three parts (A, B, and C). Sample A,
weighing 109.83 g, was extracted by maceration method using petroleum ether as a
solvent. Sample B was extracted oil by roasting, while sample C was extracted by
means of oil extraction. Analysis of fatty acid content and the levels in the sample
using GC-MS. The results obtained are the oil content in the sample as much as
1.637%. Sample A contained 3 fatty acid component compounds, namely tetradecanoic
acid methyl ester with a concentration of 3.56% and retention time of 13.032 minutes,
9-hexadecenoic acid methyl ester with a concentration of 2.04% and retention time of
15.191 minutes, and hexadecenoic acid methyl ester with levels of 7.84% and retention
time of 15.395 minutes. Sample B contains 3 fatty acid component compounds, namely
propanoic acid methyl ester with a concentration of 0.27% and retention time of 1.520
minutes, butanoic acid dimethyl ester with a concentration of 1.34% and retention time
of 3.599 minutes, and hexadecanoic acid methyl ester with a concentration of 0 ,67%
and retention time 15.394 minutes. While sample C contains 6 fatty acid components,
namely tetradecanoic acid methyl ester with a concentration of 5.60% and retention
time of 13.033 minutes, 9-hexadecanoic acid methyl ester with a concentration of
4.38% and retention time of 15.189 minutes, hexadecanoic acid methyl ester with a
concentration of 17.90% and retention time of 15.394 minutes, 9-octadecanoic acid
methyl ester content of 1.97 % and retention time of 17,315 minutes, 11-octadecanoic
acid methyl content of 1.42% and retention time of 17.370 minutes, and methyl
octadecanoic acid content of 5.49% and retention time of 17.550 minutes. The same
type of fatty acid contained in the three samples, namely, hexadecanoic acid.

Keywords: fish oil, Sardinella fimbriata, fatty acids, fatty acid level
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