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Lampiran 1. Kurva standar uji mineral  Halymenia sp. 
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Lampiran 2. Hasil analisa asam amino Halymenia sp. 

No Peak Name RT Area %Area Height Amount 

1 L-Histidine 4.393 9235.11 0.11 2161 12.689 

2 L-Serine 5.940 150191.38 1.79 46712 205.345 

3 L-Arginine 6.275 87071.18 1.04 29735 120.878 

4 Glycine 6.417 192074.11 2.29 58295 264.588 

5 L-Asp.artic Aci 7.090 208918.15 2.49 75080 288.425 

6 L-Gluyamic Acid 7.740 205271.67 2.44 87061 284.901 

7 L-Threonine 8.197 130291.04 1.55 57764 174.263 

8 L-Alanine 8.811 197787.43 2.35 85053 264.988 

9 L-Proline 9.602 103108.42 1.23 55311 147.469 

10 AABA 10.276 48277.38 0.57 32507 62.059 

11 L-Cystine 10.487 5198.37 0.06 4114 4.150 

12 L-Lysine 10.553 157593.93 1.87 131785 123.919 

13 L-Tyrosine 10.829 26166.36 0.31 20699 34.192 

14 L-Methionine 10.962 5252.46 0.06 3932 6.889 

15 L-Valine 11.038 136285.46 1.62 102390 176.209 

16 L-Isoleucine 11.834 98551.34 1.17 75844 131.085 

17 L-Leucine 11.906 162599.92 1.93 143924 217.186 

18 L-Phenylalanine 11.992 92346.98 1.10 90374 123.917 

Sum   2022858.81    

 

Pengujian simplo 
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No Peak Name RT Area %Area Height Amount 

1 L-Histidine 4.393 9139.10 0.11 2153 12.557 

2 L-Serine 5.940 149006.72 1.78 46651 203.725 

3 L-Arginine 6.275 86807.61 1.03 29691 120.512 

4 Glycine 6.417 191355.76 2.28 58220 263.598 

5 L-Asp.artic Aci 7.090 208199.98 2.48 75015 287.433 

6 L-Gluyamic Acid 7.740 204660.09 2.44 87020 284.052 

7 L-Threonine 8.197 129826.34 1.55 57728 173.641 

8 L-Alanine 8.811 197142.84 2.35 84998 264.124 

9 L-Proline 9.602 103108.42 1.23 55311 147.469 

10 AABA 10.276 47613.83 0.57 32367 61.206 

11 L-Cystine 10.487 5138.10 0.06 4098 4.101 

12 L-Lysine 10.553 157160.51 1.87 131712 123.578 

13 L-Tyrosine 10.829 25987.42 0.31 20657 33.958 

14 L-Methionine 10.962 5175.79 0.06 3913 6.788 

15 L-Valine 11.038 135819.30 1.62 102329 175.607 

16 L-Isoleucine 11.834 98128.84 1.17 75772 130.523 

17 L-Leucine 11.906 161313.78 1.92 143694 215.468 

18 L-Phenylalanine 11.992 91536.02 1.09 90095 122.829 

Sum   2007120.45    

 

Pengujian Duplo 
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Lampiran 3. Hasil analisa asam lemak Halymenia sp.  
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std 

 
Area std 

 
Bobot molekul 
(BM) (g/mol) 

 
Area 

sampel 

 
Hasil b/b 

% 
terhadap 
sampel  

 (CRM)  FAME Fatty 
Acid 
(FA) 

3 3 

  %b/v           

Bobot Sampel (mg)           31,1 

1 caproic acid, C6:0 0,0405 658081 130,19 116,19 103026 0,1886 

2 Capric acid, C10:0 0,0405 2240142 186,29 172,29 262153 0,1461 

3 Lauric Acid, C12:0 0,0405 2249554 214,34 200,34 102700 0,0576 

4 Myristic Acid, C14:0 0,0404 2203707 242,40 228,40 2781301 1,6015 

5 Pentadecanoic Acid, 
C15:0 

0,0202 1066847 256,43 242,43 161980 0,0967 

6 Palmitic Acid, C16:0 0,0612 3194593 270,50 256,50 634606 0,3843 

7 Palmitoleic Acid, 
C16:1 

0,0204 270882 268,43 254,43 106536 0,2535 

8 Heptadecanoic Acid, 
C17:0 

0,0101 436256 284,48 270,48 199854 0,1466 

9 Stearic Acid, C18:0 0,0408 2045652 298,51 284,51 3411336 2,1616 

10 Elaidic Acid, C18:1n9t 0,0202 309256 296,49 282,49 240522 0,4990 

11 Oleic Acid, C18:1n9c 0,0407 940558 296,50 282,50 923841 1,2696 

12 Linolelaidic Acid, 
C18:2n9t 

0,0202 240989 294,47 280,47 218000 0,5801 

13 Linoleic Acid, 
C18:2n6c 

0,0203 367431 294,47 280,47 121820 0,2137 

14 Arachidic Acid, C20:0 0,0408 1734816 326,56 312,56 2410731 1,8089 

15 v-Linolenic Acid, 
C18:3n6 

0,0202 264238 292,46 278,46 404262 0,9808 

16 Behenic Acid, C22:0 0,0405 1440305 354,61 340,61 2928524 2,6365 

17 Tricosanoic Acid, 
C23:0 

0,0165 402750 368,64 354,64 454534 0,5971 

18 Arachidonic Acid, 
C20:4n6 

0,0202 169506 318,50 304,50 258439 0,9815 

19 Lignoceric Acid, 
C24:0 

0,0405 821497 382,66 368,66 556447 0,8810 

Total  15,4847 
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Lampiran 4.Pengeringan sampel Halymenia sp. 

 

 

 


