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Lampiran 1. Hasil Analisis Proksimat.

Lampiran 2. Uji Antioksidan Kontrol Tanpa Perlakuan Jamur (KTPJ).

KONSENTRASI (PPM) %INHIBISI

50 59,84

100 63,12

150 64,44

200 66,21

250 67,72

No. ID ELSA
- Sampel

Kode
Sampel

%BK %KA &ABU %PK %LK %SK

885-92662-1 KTPJ 87.62 12.38 0.37 7.61 0.57 0,84

885-92662-2 JTP 90.03 9.97 0.30 8.46 1.27 0.82

885-92662-3 JTC 91.99 8.01 0.39 8.55 1.34 0.78

885-92662-4 JTM 90.51 9.49 0.24 8.24 1.28 0.78
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Lampiran 3. Uji Antioksidan Pulu Mandoti terfermentasi Jamur Tiram Putih
(Pleurotus ostreatus).

KONSENTRASI (PPM) %INHIBISI

50 68,19

100 72,02

150 76,35

200 78,35

250 81,17

Lampiran 4. Uji Antioksidan Pulu Mandoti terfermentasi Jamur Tiram Coklat
(Pleurotus cystidiosus).

KONSENTRASI (PPM) %INHIBISI

50 74,32

100 75,95

150 78,33

200 80,43

250 84,27
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Lampiran 5. Uji Antioksidan Pulu Mandoti terfermentasi Jamur Tiram Merah
(Pleurotus djamor).

KONSENTRASI (PPM) %INHIBISI

50 64,10

100 71,68

150 72,97

200 77,40

250 79,19
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Lampiran 6. Uji Antioksidan Kontrol Positif (Vitamin E).

KONSENTRASI (PPM) %INHIBISI

10 81,12

15 82,83

20 84,86

25 85,81

50 90,15

Lampiran 7. Uji Antidiabetes Kontrol Tanpa Perlakuan Jamur (KTPJ).

KONSENTRASI (PPM) %INHIBISI

50 31,7258

100 34,2758

150 44,8181

200 47,6611

250 56,7224
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Lampiran 8. Uji Antidiabetes Pulu Mandoti terfermentasi Jamur Tiram Putih
(Pleurotus ostreatus).

KONSENTRASI (PPM) %INHIBISI

50 60,4108

100 62,0139

150 74,9577

200 76,0104

250 80,4684
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Lampiran 9. Uji Antidiabetes Pulu Mandoti terfermentasi Jamur Tiram Coklat
(Pleurotus Cystidiosus).

KONSENTRASI (PPM %INHIBISI

50 73,9057

100 75,6716

150 77,1432

200 78,8966

250 81,1134

Lampiran 10. Uji Antidiabetes Pulu Mandoti terfermentasi Jamur Tiram Merah
(Pleurotus djamor).

KONSENTRASI (PPM) %INHIBISI

50 52,6501

100 59,7721

150 62,3896

200 74,7824

250 79,2035
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Lampiran 11. Uji Antidiabetes Akarbosa (Kontrol Positif).

KONSENTRASI (PPM) %INHIBISI

10 80,49909199

15 83,31204208

20 87,46940948

25 89,29175277

50 95,26207026
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Lampiran 12. Profiling Metabolit Sekunder.

No. Compound Name R.
Time Area Chemical

Formula
Molecular
Weight

Biological
Activity

Treatment

KTPJ JTP JTC JTM

1 Hex-3-ene-1,6-diol 5.209 15036305 C6H12O2 116.18
g/mol √

2 Carbamic acid, phenyl ester 5.578 2.47E+08 C8H7NO2 137.38
g/mol Antioxidant √

3 Dimethyl fumarate 5.872 32014097 C6H8O4 144.14
g/mol.

Antioxidant and
Antidiabetic √

4 5,5-Dimethyl-1,3-dioxane 6.007 17026593 C6H12O2 116.18
g/mol √

5 2(3H)-Furanone, dihydro-3-hydroxy-4,4-
dimethyl-, (.+/-.)- 6.267 16676371 C7H10O3 142.17

g/mol √

6 1,4-Pentanediol 6.608 1.93E+08 C5H12O2 104.15
g/mol √

7 1H-Imidazole-4-carboxylic acid, methyl ester 6.771 1.49E+08 C7H8N2O2 152.15
g/mol Antioxidant √

8 Butanedioic acid, monomethyl ester 6.938 66303702 C5H8O4 132.12
g/mol Antidiabetic √

9 Butanedioic acid, hydroxy-, dimethyl ester 7.182 4.3E+08 C6H10O4 146.15
g/mol √

10 Hepta-2,4-dienoic acid, methyl ester 7.464 69284981 C9H12O2 152.19
g/mol Antioxidant √

11 4-Piperidinepropanoic acid, 1-benzoyl-3-(2-
chloroethyl)-, ethyl ester 7.584 6400968 C19H24ClNO3 349.85

g/mol √

12 2-Furancarboxaldehyde, 5-(chloromethyl)- 7.702 36880989 C6H5ClO2 144.56
g/mol √

13 Butanoic acid, 2-(hydroxymethyl)-, ethyl
ester, (R)- 7.797 3459950 C7H14O3 146.18

g/mol √
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14 Catechol 8 34028402 C6H6O2 110.11
g/mol √

15 Dimethyl 3-hydroxy-3-methylpentane-1,5-
dioate 8.112 21455897 C8H14O4 174.19

g/mol √

16 Dimethyl 4-oxoheptane-1,7-dioate 8.164 14162724 C10H16O4 200.24
g/mol √

17 5-Hydroxymethylfurfural 8.299 1.65E+08 C6H6O3 126.11
g/mol

Antioxidant and
Antidiabetic √

18 2-Methoxy-4-vinylphenol 9.05 6649240 C9H10O2 150.18
g/mol Antioxidant √

19 Methional 9.14 13630217 C4H8O2S 120.16
g/mol Antioxidant √

20 Bicyclo[3.2.0]hept-3-en-2-one 9.513 3795381 C7H8O 108.14
g/mol √

21 2-Pyridineacetic acid, hexahydro- 9.72 36126147 C7H13NO2 155.18
g/mol Antioxidant √

22 Butanoic acid, 2-methyl-, heptyl ester 10.171 10945530 C11H22O2 186.29
g/mol √

23 Citric acid, trimethyl ester 10.372 1.64E+08 C9H14O7 234.21
g/mol √ √ √

24 5-Oxotetrahydrofuran-2,3-dicarboxylic acid,
dimethyl ester 10.712 11309207 C6H8O7 192.13

g/mol Antioxidant √

25 D-Allose 10.786 41460438 C6H12O6 180.16
g/mol √ √

26 Pentanoic acid, 4-oxo-, 2-methylpropyl ester 10.924 30384531 C8H14O3 158.19
g/mol √

27 2(3H)-Furanone, 5-(acetyloxy)dihydro-5-
methyl- 11.057 12566525 C7H8O4 156.14

g/mol √

28 Benzenemethanol, .alpha.-1-pentynyl- 11.232 15112709 C11H12O 160.21
g/mol

Antioxidant and
Antidiabetic √
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29 L-Glutamic acid, N-acetyl-, dimethyl ester 11.319 33185196 C9H16N2O5 232.24
g/mol √

30 2(3H)-Furanone, 5-ethyldihydro-5-methyl- 11.471 4693865 C7H10O2 126.15
g/mol Antioxidant √

31 2(3H)-Furanone, 5-(acetyloxy)dihydro-5-
methyl- 11.63 12514641 C8H10O4 170.16

g/mol √

32 2-Piperidinethione 12.124 23398400 C5H9NS 115.19
g/mol √

33 Methyl tetradecanoate 12.318 23293560 C16H32O2 256.43
g/mol Antioxidant √

34 Ethyl 2-acetamido-3,3,3-trifluoro-2-
(isobutylamino)propionate 12.377 5431485 C11H17F3NO4 295.26

g/mol √

35 Octadecanoic acid, 9,10-dihydroxy-, methyl
ester 12.662 4865557 C19H38O4 330.51

g/mol √ √

36 2-Propenoic acid, 3-(4-hydroxy-3-
methoxyphenyl)-, methyl ester 13.312 4864234 C11H12O5 224.21

g/mol √

37 Hexanoic acid, oct-3-en-2-yl ester 13.533 11810837 C14H26O2 226.36
g/mol √

38 Pentadecanoic acid, 14-methyl-, methyl ester 13.731 87883193 C17H34O2 270.45
g/mol Antioxidant √

39 n-Hexadecanoic acid 13.955 7946714 C16H32O2 256.43
g/mol

Antioxidant and
Antidiabetic √ √ √ √

40 Hexanoic acid, 4-tetradecyl ester 14.298 4001903 C20H40O2 328.54
g/mol √

41 9,12-Octadecadienoic acid, methyl ester 14.856 1.62E+08 C19H34O2 294.49
g/mol

Antioxidant and
Antidiabetic √ √

42 Sinapic acid methyl ester 14.951 2341934 C11H12O5 224.21
g/mol Antioxidant √

43 Methyl stearate 15.011 5750854 C19H38O2 310.51
g/mol

Antioxidant and
Antidiabetic √
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44 9,12-Octadecadienoic acid (Z,Z)- 15.091 3503598 C18H32O2 280.45
g/mol

Antioxidant and
Antidiabetic √ √ √

45 Butanoic acid, 3-hydroxy-3-methyl-,methyl
ester 4.319 1002560 C6H12O3 132.16

g/mol √

46 Methyl (R)-(-)-3-hydroxy-2-methyl-propionate 4.835 501269 C5H10O3 118.13
g/mol √

47 Butanoic acid, 2-methyl-, methyl ester 5.097 450368 C6H12O2 116.16
g/mol Antioxidant √

48 (S)-Methyl 2,3-dihydroxypropanoate 5.805 760601 C4H8O4 136.10
g/mol √

49 Methyl pyruvate dimethyl acetal 5.957 781678 C6H12O4 148.16
g/mol √

50 Isovaline, 3-hydroxy- 6.285 1053219 C5H11NO3 133.15
g/mol √

51 Isovaline, 3-hydroxy- 6.510 377920 C5H11NO3 133.15
g/mol

52 Pentanoic acid, 4-methyl-2-oxo-, methyl
ester 6.576 658765 C7H12O3 144.17

g/mol √

53 Phenol 6.977 1119875 C6H6O 94.11
g/mol √ √

54 Pentanoic acid, 4-oxo-, methyl ester 7.092 3546404 C7H12O3 144.17
g/mol √

55 3-(Methylthio)propanoic acid methyl ester 8.260 268697 C5H10O2S 134.19
g/mol √

56 Butanedioic acid, dimethyl ester 8.497 4997684 C6H10O4 146.14
g/mol √

57 Pantolactone 8.740 471526 C6H10O3 130.14
g/mol √

58 Benzeneacetaldehyde 8.925 712630 C8H8O 120.15
g/mol Antioxidant √
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59 2,5-Dihydroxybenzaldehyde, 2TMS
derivative 11.411 335546 C11H18O3Si2 250.38

g/mol √

60 Levoglucosenone 11.534 2064750 C6H10O3 130.14
g/mol √

61 Tartaric acid, methyl ester 15.724 1774358 C7H12O6 192.17
g/mol √

62 5-(Hydroxymethyl)dihydrofuran-2(3H)-one 16.682 1247832 C5H8O3 116.12
g/mol √

63 Benzenepropanoic acid, .alpha.-hydroxy-,
methyl ester 22.166 1515858 C10H12O3 180.20

g/mol √

64 2(3H)-Furanone, 5-hexyldihydro- 22.245 388058 C9H16O2 156.22
g/mol √

65 L-Proline, 5-oxo-, methyl ester 22.561 2590017 C8H15NO3 173.21
g/mol √

66 1-Chlorosulfonyl-3-methyl-1-
azaspiro[3.5]nonan-2-one 25.138 2454362 C9H14ClNO3S 265.73

g/mol √

67 Citric acid, trimethyl ester 26.230 3007749 C9H14O7 234.21
g/mol √ √ √

68 Thiirane, octyl- 27.430 2407936 C8H16OS 160.28
g/mol √

69 Phenol, 2,6-bis(1,1-dimethylethyl)- 27.912 452243 C14H22O 206.33
g/mol

Antioxidant and
Antidiabetic √

70 Nonanedioic acid, dimethyl ester 29.347 591403 C11H20O4 216.28
g/mol √

71 4-Amino-5-cyclobutyl-1,2,4-triazole-3-thiol 30.455 384246 C6H10N4S 174.24
g/mol Antioxidant √

72 2,6-Pyridinedicarboxylic acid, dimethyl ester 30.615 290215 C12H10N2O4 246.22
g/mol √

73 1,4-Cyiol, (Z)-, TMS derivativeclohexaned 30.720 376774 C12H28OSi2 244.52
g/mol √
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74 Diethyl Phthalate 31.127 16413691 C12H14O4 222.24
g/mol Antioxidant √ √ √

75 Oxamide, N-(2-benzothiazolyl)- 31.305 995891 C9H8N2OS 192.24
g/mol √

76 2(3H)-Furanone, 3-butyldihydro- 31.419 1112012 C8H12O2 140.18
g/mol Antioxidant √

77 (4-Hydroxy-2-mercapto-6-methyl-pyrimidin-5-
yl)-acetic acid 32.312 701367 C9H10N2O3S 222.25

g/mol
Antioxidant and
Antidiabetic √

78 2,2,4,6,6,8-Hexamethyl-4,8-
diphenylcyclotetrasiloxane 41.407 695203 C18H30O4Si4 402.78

g/mol √ √ √

79 Hexadecanoic acid, methyl ester 42.610 3484409 C17H34O2 270.45
g/mol

Antioxidant and
Antidiabetic √

80 n-Hexadecanoic acid 43.766 4417074 C16H32O2 256.43
g/mol

Antioxidant and
Antidiabetic √ √ √ √

81 1,2-Diphenyltetramethyldisilane 45.666 762964 C14H20Si2 252.47
g/mol

Antioxidant and
Antidiabetic √ √ √

82 4-Isoxazolecarboxylic acid, 5-amino-, ethyl
ester 46.272 1790079 C8H10N2O3 182.18

g/mol √

83 9,12-Octadecadienoic acid, methyl ester 47.857 6572662 C19H34O2 294.48
g/mol

Antioxidant and
Antidiabetic √ √

84 6-Octadecenoic acid, methyl ester, (Z)- 48.040 5079794 C19H36O2 296.49
g/mol √

85 9,12-Octadecadienoic acid (Z,Z)- 49.010 310172 C18H32O2 280.45
g/mol

Antioxidant and
Antidiabetic √ √ √

86 Benzyl(dimethyl)silyl methyl decanedioate 55.423 1038490 C16H30O4Si 318.50
g/mol √

87 Cycloundecene, 1-methyl- 57.733 316014 C11H18 150.26
g/mol √

88
Cyclopropaneoctanoic acid, 2-[[2-[(2-
ethylcyclopropyl)methyl]cyclopropyl]methyl]-,
methyl ester

58.059 865381 C20H30O2 302.46
g/mol √
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89 Octadecanoic acid, 9,10-dihydroxy-, methyl
ester, (R*,R*)- 58.821 363428 C19H38O4 330.51

g/mol √ √

90 Furfural 3.879 1344770 C5H4O2 96.08
g/mol √ √

91 Nonanoic acid 4.788 10191480 C9H18O2 158.24
g/mol Antioxidant √

92 Propanoic acid, chloro-2-hydroxy- 5.000 915663 C3H5ClO2 108.52
g/mol √

93 2,6,6-Trimethyl-bicyclo[3.1.1]hept-3-ylamine 6.265 808219 C10H19N 153.27
g/mol √

94 2-Furancarboxaldehyde, 5-methyl- 6.614 768457 C6H6O2 110.11
g/mol √

95 1-[(Trimethylsilyl)oxy]propan-2-ol 7.074 3432002 C7H18OSi 146.30
g/mol √

96 Benzeneacetaldehyde 9.015 769476 C8H8O 120.15
g/mol Antioxidant √

97 Levoglucosenone 11.581 3405509 C6H10O3 130.14
g/mol √

98 1H-Azonine, octahydro-1-nitroso- 13.171 893722 C8H16N2O 160.24
g/mol √

99 2-Furancarboxaldehyde, 5-(chloromethyl)- 14.138 1500344 C6H6Cl2O2 177.02
g/mol Antioxidant √

100 Methyl 1-(tert-butyloxymethyl)-pyrrolidine-2-
carboxylate 16.895 872254 C11H21NO3 215.29

g/mol √

101 13-Docosenamide, (Z)- 17.009 1720851 C22H43NO 337.59
g/mol Antioxidant √

102 1-Aziridinepropanol, 2-methyl-3-(1-
methylethyl)-, trans- 17.617 1271975 C8H17NO 143.22

g/mol √

103 E-3-Methyl-2-hexenoic acid 18.318 1037754 C7H12O2 128.17
g/mol √
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104 3-cis-Methoxy-5-trans-methyl-1R-
cyclohexanol 20.760 793044 C8H16O2 144.21

g/mol √

105 1-Methyl-1-n-pentyloxy-1-silacyclobutane 23.891 4009652 C10H24OSi 200.38
g/mol √

106 2,4-Pentadienamide, N,N-diethyl- 25.135 2568684 C9H15N2 157.23
g/mol √ √

107 Hexanoic acid 27.805 20972325 C6H12O2 116.16
g/mol

Antioxidant and
Antidiabetic √

108 1,6-Anhydro-.beta.-d-talopyranose 27.961 22509069 C6H10O5 162.14
g/mol √

109 Hexadecanoic acid, 2-bromo- 30.915 808109 162.14 g/mol 162.14
g/mol √

110 Diethyl Phthalate 31.135 21211743 C12H14O4 222.24
g/mol Antioxidant √ √ √

111 2,5-Piperazinedione, 3-methyl-6-(1-
methylethyl)- 32.944 912878 C8H14N2O2 170.21

g/mol √

112 3-Methyl-2,3,6,7,8,8a-hexahydropyrrolo[1,2-
a]pyrazine-1,4-dione 35.461 1746461 C9H13N3O2 187.22

g/mol √

113 3,6-Diisopropylpiperazin-2,5-dione 36.921 1017630 C10H18N2O2 202.26
g/mol √

114 Pyrrolo[1,2-a]pyrazine-1,4-dione, hexahydro- 37.291 776945 C7H10N2O2 154.17
g/mol √

115 Octadecanoic acid, 2-oxo-, methyl ester 37.883 1368013 C19H36O3 312.48
g/mol √

116 Cyclo(L-prolyl-L-valine) 38.998 2565029 C11H20N2O3 232.29
g/mol √ √

117 3,6-Diisopropylpiperazin-2,5-dione 39.915 1282958 C10H18N2O2 202.26
g/mol √

118 7-Ethyl-4,6-heptadecandione 40.096 902999 C19H36O2 296.49
g/mol √



79

119 2,2,4,6,6,8-Hexamethyl-4,8-
diphenylcyclotetrasiloxane 41.415 1376920 C20H30O4Si4 402.78

g/mol √ √ √

120 Hexahydro-3-(1-methylpropyl)pyrrolo[1,2-
a]pyrazine-1,4-dione 42.195 2139783 C11H17N3O2 215.27

g/mol √ √

121 Pent-4-enoyl amide, 2-methyl-N-pentyl- 42.582 906025 C12H23NO 197.31
g/mol √

122 Pyrrolo[1,2-a]pyrazine-1,4-dione, hexahydro-
3-(2-methylpropyl)- 42.781 3765987 C12H20N2O2 224.30

g/mol √ √

123 2,5-Piperazinedione, 3,6-bis(2-methylpropyl)- 42.941 892008 C12H24N2O2 224.33
g/mol Antioxidant √

124 Octahydrodipyrrolo[1,2-a:1',2'-d]pyrazine-
5,10-dione-, (5aR,10aR) (isomer 2) 43.081 2815751 C12H18N2O2 218.28

g/mol √

125 n-Hexadecanoic acid 43.776 3308126 C16H32O2 256.43
g/mol

Antioxidant and
Antidiabetic √ √ √

126 1,2-Diphenyltetramethyldisilane 45.674 1459520 C14H20Si2 270.52
g/mol

Antioxidant and
Antidiabetic √ √ √

127 1,3-Cyclohexanedione, 2-acetyl-5-(2-
furanyl)- 48.106 1312514 C12H12O3 204.22

g/mol √

128 1,9-Cyclohexadecadiene, (E,E)- 49.031 1028227 C16H30 222.42
g/mol √

129 Octadecanoic acid 49.890 899969 C18H36O2 284.48
g/mol

Antioxidant and
Antidiabetic √

130 9H-Purin-6-amine,N,9-dimethyl- 50.936 923624 C7H10N6 182.20
g/mol √

131 Pyrrolo[1,2-a]pyrazine-1,4-dione, hexahydro-
3-(phenylmethyl)- 55.996 853820 C12H14N2O2 218.25

g/mol √

132 Furfural 3.894 664289 C5H4O2 312.53
g/mol √

133 Eicosanoic acid 4.699 14693886 C20H40O2 312.53
g/mol √
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134 1,2-Butanediol, 1-(2-furyl)-3-methyl- 4.805 2029347 C8H12O4 172.18
g/mol √

135 [1,1'-Bicyclohexyl]-4-carboxylic acid, 4'-
propyl-, 4-pentylcyclohexyl ester 4.890 1557326 C30H48O2 440.71

g/mol √

136 1-Chloro-2-[(trifluoromethyl)thio]cyclohexane 4.995 3044520 C7H10ClF3S 228.66
g/mol √

137 9-Borabicyclo[3.3.1]nonane, 9-(2-iodo-1-
hexenyl)-, (Z)- 5.075 715057 C11H17BIN 218.07

g/mol √

138 3-(Hexadecyloxy)propan-1-ol 5.210 879598 C19H40O2 296.53
g/mol √

139 1,3-Dioxepane, 2-heptyl- 6.101 698099 C11H22O3 202.29
g/mol √

140 Oxime-, methoxy-phenyl-_ 6.656 4426484 C7H9NO2 139.15
g/mol √

141 Phenol 7.086 2511338 C6H6O 94.11
g/mol √ √

142 Chloromethyl 4-chlorodecanoate 8.175 763864 C11H20Cl2O2 276.19
g/mol Antioxidant √

143 Pentanoic acid, 4-oxo- 9.661 698927 C5H8O3 116.12
g/mol √

144 Levoglucosenone 11.562 5528467 C6H10O3 130.14
g/mol Antioxidant √

145 2-Furancarboxaldehyde, 5-(chloromethyl)- 14.103 6168765 C6H5ClO2 142.56
g/mol √

146 1-Nonen-4-ol, 3,4-dimethyl- 18.722 4398950 C11H22O 170.29
g/mol √

147 L-Proline, 5-oxo-, methyl ester 22.534 11111966 C7H11NO3 157.17
g/mol Antioxidant √

148 Piperidine, 2-(tetrahydro-2-furanyl)- 22.700 1459993 C9H15NO 153.22
g/mol Antioxidant √
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149 4-Nitrobenzoic acid, heptyl ester 22.755 1995171 C14H17NO4 271.29
g/mol √

150 1-Methyl-1-n-pentyloxy-1-silacyclobutane 23.887 719317 C10H22OSi 194.37
g/mol √

151 1,1-Cyclopentanediacetimide 25.019 4293935 C8H12N2O2 172.19
g/mol Antioxidant √

152 2,4-Pentadienamide, N,N-diethyl- 25.118 14454875 C10H17N2 167.26
g/mol Antioxidant √ √

153 cis-4-(Hydroxymethyl)cyclohexanecarboxylic
acid 26.164 2696360 C8H14O3 158.19

g/mol √

154 Citric acid, trimethyl ester 26.245 1048445 C9H14O7 234.21
g/mol √ √ √

155 N-(2-Furylmethyl)-1-butanamine 27.437 5651740 C10H13NO2 179.21
g/mol √

156 D-Allose 27.788 45670233 C6H12O6 180.16
g/mol Antioxidant √ √

157 Dasycarpidan-1-methanol, acetate (ester) 28.340 1337338 C11H16O3 196.24
g/mol √

158 Bicyclo[2.2.1]heptan-2-one, 1-ethenyl-7,7-
dimethyl- 29.999 626038 C10H16O 152.24

g/mol Antioxidant √

159 Diethyl Phthalate 30.309 5811361 C12H14O4 222.24
g/mol Antioxidant √ √ √

160 Heptanoic acid, butyl ester 30.750 671143 C11H22O2 186.29
g/mol Antioxidant √

161 Pentanoic acid, 4-oxo-, ethyl ester 30.810 835394 C7H12O3 156.17
g/mol √

162 6-(Trifluoromethyl)-1H,2H-pyrazolo[4,3-
c]quinolin-3-one 30.855 1639277 C11H6F3N3O 257.18

g/mol √

163 Diethyl Phthalate 31.110 18836948 C12H14O4 222.24
g/mol Antioxidant √ √ √
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164 Tetradecanoic acid 37.114 1454407 C14H28O2 228.37
g/mol Antioxidant √

165 Cyclo(L-prolyl-L-valine) 39.025 803141 C10H16N2O2 196.25
g/mol √ √

166 2,2,4,6,6,8-Hexamethyl-4,8-
diphenylcyclotetrasiloxane 41.399 985038 C20H24O4Si6 440.73

g/mol √ √ √

167 Hexahydro-3-(1-methylpropyl)pyrrolo[1,2-
a]pyrazine-1,4-dione 42.212 729059 C10H16N2O2 196.25

g/mol √ √

168 Pyrrolo[1,2-a]pyrazine-1,4-dione, hexahydro-
3-(2-methylpropyl)- 42.800 1238651 C11H18N2O 210.27

g/mol √ √

169 cis-10-Heptadecenoic acid 43.152 790970 C17H32O2 268.44
g/mol Antioxidant √

170 n-Hexadecanoic acid 43.770 12893738 C16H32O2 256.42
g/mol

Antioxidant and
Antidiabetic √ √ √ √

171 1,2-Diphenyltetramethyldisilane 45.655 1212393 C14H18Si2 238.45
g/mol

Antioxidant and
Antidiabetic √ √ √

172 Furan-3-carboxaldehyde, 2-methoxy-2,3-
dihydro- 46.273 2916884 C18H19NO3 297.35

g/mol √

173 9,12-Octadecadienoic acid (Z,Z)- 49.023 1124085 C18H32O2 280.45
g/mol

Antioxidant and
Antidiabetic √ √ √
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Lampiran 13. Hasil Profiling GC-MS Kontrol Tanpa Perlakuan Jamur (KTPJ).

Lampiran 14. Hasil Profiling GC-MS Perlakuan Pulu Mandoti terfermentasi
Jamur Tiram Putih (Pleurotus ostreatus).
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Lampiran 15. Hasil Profiling GC-MS Perlakuan Pulu Mandoti terfermentasi
Jamur Tiram Coklat (Pleurotus cystidiosus).

Lampiran 16. Hasil Profiling GC-MS Perlakuan Pulu Mandoti terfermentasi
Jamur Tiram Merah (Pleurotus djamor).
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Lampiran 17. Hasil Analisis GC-MS Asam Lemak Kontrol Tanpa Perlakuan Jamur (KTPJ).

No Metabolites Compound RT
% of

Area
M.F M.W. (g/mol) Ontologi Library Antioxidant Antidiabetik

1 Octanoic acid, methyl ester 3.817 2.65 C9H18O2 158.24 g/mol Ester NCBI Yes -

2 Decanoic acid, methyl ester 5.056 3.42 C11H22O2 186.29 g/mol Ester NCBI yes -

3 Undecanoic acid, methyl ester 5.579 1.40 C12H24O2 200.32 g/mol Ester NCBI - -

4 Dodecanoic acid, methyl ester 6.060 3.87 C13H26O2 214.34 g/mol Ester NCBI yes -

5 Butylated Hydroxytoluene 6.397 2.18 C15H24O 220.35 g/mol Fenolik NCBI yes yes

6 Tridecanoic acid, methyl ester 6.508 2.12 C14H28O2 228.37 g/mol Ester NCBI yes -

7 Methyl tetradecanoate 6.929 4.58 C15H30O2 242.40 g/mol Ester NCBI yes -

8 Methyl myristoleate 7.083 0.82 C15H28O2 240.38 g/mol Ester NCBI - -

9 Pentadecanoic acid, methyl ester 7.329 1.62 C16H32O2 256.42 g/mol Ester NCBI yes -

10 14-Octadecenoic acid, methyl ester 7.481 2.60 C19H36O2 296.5 g/mol Ester NCBI - -

11 Hexadecanoic acid, methyl ester 7.708 13.37 C17H34O2 270.5 g/mol Ester NCBI yes yes

12 9-Hexadecenoic acid, methyl ester, (Z)- 7.811 2.05 C17H32O2 268.4 g/mol Ester NCBI yes -

13 Heptadecanoic acid, methyl ester 8.069 2.31 C18H36O2 284.5 g/mol Ester NCBI - -

14 cis-10-Heptadecenoic acid, methyl ester 8.173 2.12 C18H34O2 282.5 g/mol Ester NCBI - -

15 Methyl stearate 8.415 6.09 C19H38O2 298.5 g/mol Ester NCBI yes -

16 7-Hexadecenoic acid, methyl ester, (Z)- 8.460 2.68 C17H32O2 268.4 g/mol Ester NCBI - -

17 9-Octadecenoic acid, methyl ester 8.491 13.88 C19H36O2 296.5 g/mol Ester NCBI yes yes
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18 8,11-Octadecadienoic acid, methyl ester 8.577 2.56 C19H34O2 294.5 g/mol Ester NCBI - -

19 9,12-Octadecadienoic acid, methyl ester 8.655 10.62 C19H34O2 294.5 g/mol Ester NCBI yes yes

20 Gamma-Linolenic acid, methyl ester 8.755 2.60 C19H32O 292.5 g/mol Ester NCBI yes -

21
9,12,15-Octadecatrienoic acid, methyl ester,

(Z,Z,Z)-
8.755 1.43 C19H32O2 292.5 g/mol Ester NCBI yes -

22 Methyl 18-methylnonadecanoate 9.101 4.81 C21H42O2 292.5 g/mol Ester NCBI - -

23 cis-11-Eicosenoic acid, methyl ester 9.195 2.12 C21H40O2 326.5 g/mol Ester NCBI yes -

24 11,14-Octadecadienoic acid, methyl ester 9.399 1.17 C19H34O2 294.5 g/mol Ester NCBI - -

25 Docosanoic acid, methyl ester 9.958 4.15 C23H46O2 354.6 g/mol Ester NCBI - -

26 Tetracosanoic acid, methyl ester 11.088 2.79 C25H50O2 382.6 g/mol Ester NCBI - -
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Lampiran 18. Hasil Analisis GC-MS Asam Lemak Pulu Mandoti terfermentasi Jamur Tiram Putih (Pleurotus ostreatus).

No Metabolites Compound RT
% of
Area

M.F
M.W.
(g/mol)

Ontologi Library Antioxidant Antidiabetik

1 Octanoic acid, methyl ester 3.815 2.38 C9H18O2 130.26 g/mol Ester NCBI yes -

2 Decanoic acid, methyl ester 5.053 3.10 C11H22O2 158.32 g/mol Ester NCBI yes -

3 Undecanoic acid, methyl ester 5.576 1.28 C12H24O2 186.31 g/mol Ester NCBI - -

4 Dodecanoic acid, methyl ester 6.059 3.39 C13H26O2 200.32 g/mol Ester NCBI yes -

5 Butylated Hydroxytoluene 6.396 1.03 C15H24O 220.35g/mol Fenolik NCBI yes yes

6 Tridecanoic acid, methyl ester 6.506 1.60 C14H28O2 216.41 g/mol Ester NCBI yes -

7 Methyl tetradecanoate 6.928 3.83 C15H30O2 244.47 g/mol Ester NCBI yes -

8 trans-13-Octadecenoic acid, methyl ester 7.082 1.36 C19H36O2 284.54 g/mol Ester NCBI yes -

9 Pentadecanoic acid, methyl ester 7.327 1.99 C16H32O2 258.50 g/mol Ester NCBI yes -

10 10-Octadecenoic acid, methyl ester 7.479 2.26 C19H36O2 282.57 g/mol Ester NCBI yes -

11 Hexadecanoic acid, methyl ester 7.706 11.79 C17H34O2 270.51 g/mol Ester NCBI yes yes

12 10-Nonadecenoic acid, methyl ester 7.809 2.39 C20H38O2 314.62 g/mol Ester NCBI - -

13 Heptadecanoic acid, methyl ester 8.068 2.04 C18H36O2 286.56 g/mol Ester NCBI - -

14 cis-10-Heptadecenoic acid, methyl ester 8.170 1.93 C18H34O2 284.54 g/mol Ester NCBI - -

15 Methyl stearate 8.413 5.15 C19H38O2 298.57 g/mol Ester NCBI yes -

16 9-Octadecenoic acid, methyl ester 8.489 13.74 C19H36O2 298.57 g/mol Ester NCBI yes yes

17 9,12-Octadecadienoic acid, methyl ester 8.575 2.80 C19H34O2 280.50 g/mol Ester NCBI yes yes

18 9,12-Octadecadienoic acid, methyl ester 8.653 10.29 C19H34O2 280.50 g/mol Ester NCBI yes yes

19 .gamma.-Linolenic acid, methyl ester 8.750 2.62 C20H32O2 280.50 g/mol Ester NCBI yes -

20 9,12,15-Octadecatrienoic acid, methyl ester,

(Z,Z,Z)-

8.864 2.01 C19H32O2 280.50 g/mol Ester NCBI - -

21 Methyl 18-methylnonadecanoate 9.099 4.48 C20H40O2 316.64 g/mol Ester NCBI yes -
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22 cis-11-Eicosenoic acid, methyl ester 9.194 2.08 C21H40O2 340.66 g/mol Ester NCBI yes -

23 11,13-Eicosadienoic acid, methyl ester 9.397 1.29 C22H38O2 308.56 g/mol Ester NCBI - -

24 Heneicosanoic acid, methyl ester 9.499 3.48 C23H46O2 328.65 g/mol Ester NCBI yes -

25 5,8,11,14-Eicosatetraenoic acid, methyl ester, (all-

Z)-

9.597 0.98 C22H32O2 304.52 g/mol Ester NCBI - -

26 9,12,15-Octadecatrienoic acid, methyl ester,

(Z,Z,Z)-

9.672 1.25 C21H32O2 280.50 g/mol Ester NCBI yes -

27 Methyl eicosa-5,8,11,14,17-pentaenoate 9.896 1.28 C23H34O2 322.59 g/mol Ester NCBI yes -

28 Docosanoic acid, methyl ester 9.956 4.07 C23H46O2 342.68 g/mol Ester NCBI - -

29 13-Docosenoic acid, methyl ester, (Z)- 10.089 1.18 C23H46O2 340.66 g/mol Ester NCBI yes yes

30 Tricosanoic acid, methyl ester 10.485 0.89 C24H48O2 356.71 g/mo Ester NCBI - -

31 Tetracosanoic acid, methyl ester 11.087 2.05 C25H50O2 370.74 g/mol Ester NCBI - -
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Lampiran 19. Hasil Analisis GC-MS Asam Lemak Pulu Mandoti terfermentasi Jamur Tiram Coklat (Pleurotus cystidiosus).

No Metabolites Compound RT
% of
Area

M.F
M.W.
(g/mol)

Ontologi Library Antioxidant Antidiabetic

1 Octanoic acid, methyl ester 3.817 2.34 C9H18O2 130.26 Ester NCBI yes -

2 Decanoic acid, methyl ester 5.056 2.85 C11H22O2 158.32 Ester NCBI yes -

3 Dodecanoic acid, methyl ester 5.578 1.01 C13H26O2 186.38 Ester NCBI yes -

4 Dodecanoic acid, methyl este 6.060 3.37 C13H26O2 186.38 Ester NCBI yes -

5 Butylated Hydroxytoluene 6.396 0.94 C15H24O 220.35 Fenolik NCBI yes yes

6 Tridecanoic acid, methyl ester 6.508 1.24 C14H28O2 216.41 Ester NCBI yes -

7 Methyl tetradecanoate 6.928 3.65 C15H30O2 244.47 Ester NCBI yes -

8 Methyl Z-11-tetradecenoate 7.082 1.08 C15H28O2 240.43 Ester NCBI - -

9 Pentadecanoic acid, methyl ester 7.327 1.81 C16H32O2 258.50 Ester NCBI yes -

10 trans-13-Octadecenoic acid, methyl ester 7.480 2.25 C19H36O2 296.55 Ester NCBI yes -

11 Pentadecanoic acid, 14-methyl-, methyl ester 7.707 12.53 C16H32O2 258.50 Ester NCBI yes -

12 7-Hexadecenoic acid, methyl ester, (Z)- 7.810 2.03 C17H34O2 270.51 Ester NCBI - -

13 Heptadecanoic acid, methyl ester 8.068 2.10 C18H36O2 286.56 Ester NCBI - -

14 cis-10-Heptadecenoic acid, methyl ester 8.172 1.93 C18H34O2 284.54 Ester NCBI - -

15 Methyl stearate 8.414 5.41 C19H38O2 298.57 Metil Ester NCBI yes -

16 9-Octadecenoic acid, methyl ester 8.460 2.47 C19H36O2 298.57 Ester NCBI yes yes

17 9-Octadecenoic acid, methyl ester 8.491 16.00 C19H36O3 298.57 Ester NCBI yes yes

18 9,12-Octadecadienoic acid, methyl ester 8.577 1.98 C19H34O2 280.50 Ester NCBI yes yes

19 9,12-Octadecadienoic acid, methyl ester 8.655 12.01 C19H34O2 280.50 Ester NCBI yes yes

20 .gamma.-Linolenic acid, methyl ester 8.755 2.00 C20H34O2 280.50 Ester NCBI yes -

21

9,12,15-Octadecatrienoic acid, methyl ester,

(Z,Z,Z)- 8.865 1.57 C19H32O2 280.50 Ester NCBI
- -

22 Hexadecanoic acid, 15-methyl-, methyl ester 9.101 3.90 C17H34O2 270.51 Ester NCBI yes -

23 cis-11-Eicosenoic acid, methyl ester 9.194 2.34 C20H38O2 340.66 Ester NCBI yes -
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24 11,13-Eicosadienoic acid, methyl ester 9.400 0.95 C21H40O2 308.56 Ester NCBI - -

25 Heneicosanoic acid, methyl ester 9.503 3.13 C23H46O2 328.56 Ester NCBI yes -

26

5,8,11,14-Eicosatetraenoic acid, methyl ester, (all-

Z)- 9.600 1.08 C22H32O2 304.52 Ester NCBI
- -

27 11,14,17-Eicosatrienoic acid, methyl ester 9.673 0.94 C21H36O2 306.54 Ester NCBI - -

28 Docosanoic acid, methyl ester 9.957 3.75 C23H46O2 342.68 Ester NCBI - -

29 11-Eicosenoic acid, methyl ester 10.092 1.35 C22H42O2 340.66 Ester NCBI - -

30 Tetracosanoic acid, methyl ester 11.086 1.98 C25H50O2 370.74 Ester NCBI - -



91

Lampiran 20. Hasil Analisis GC-MS Asam Lemak Pulu Mandoti terfermentasi Jamur Tiram Merah (Pleurotus djamor).
No Metabolites Compound RT % of

Area
M.F M.W.

(g/mol)
Ontologi Library Antioxidant Antidiabetik

1 Octanoic acid, methyl ester 3.816 2.04 C9H18O2 158.24 Ester NCBI yes -

2 Decanoic acid, methyl ester 5.055 2.54 C11H22O2 172.26 Ester NCBI yes -

3 Undecanoic acid, methyl ester 5.578 1.15 C12H24O2 188.35 Ester NCBI - -

4 Dodecanoic acid, methyl ester 6.060 3.15 C13H26O2 202.38 Ester NCBI yes -

5 Butylated Hydroxytoluene 6.398 1.53 C15H24O 220.35 Fenolik NCBI yes yes

6 Tridecanoic acid, methyl ester 6.508 1.87 C14H28O2 216.41 Ester NCBI yes -

7 Methyl tetradecanoate 6.930 3.57 C15H30O2 230.44 Ester NCBI yes -

8 Methyl myristoleate 7.084 1.02 C15H28O2 228.42 Ester NCBI - -

9 Pentadecanoic acid, methyl ester 7.329 1.70 C16H32O2 244.47 Ester NCBI yes -

10 trans-13-Octadecenoic acid, methyl ester 7.482 2.31 C19H36O2 298.57 Ester NCBI yes -

11 Pentadecanoic acid, 14-methyl-, methyl ester 7.708 13.81 C17H34O2 258.50 Ester NCBI yes -

12 9-Hexadecenoic acid, methyl ester, (Z)- 7.811 2.22 C17H32O2 270.51 Ester NCBI yes -

13 Heptadecanoic acid, methyl ester 8.069 1.83 C18H36O2 286.56 Ester NCBI - -

14 cis-10-Heptadecenoic acid, methyl ester 8.173 2.11 C18H34O2 284.54 Ester NCBI - -

15 Methyl stearate 8.415 5.21 C19H38O2 298.57 Ester NCBI yes -

16 8-Octadecenoic acid, methyl ester 8.460 1.79 C19H36O2 298.57 Ester NCBI - -

17 9-Octadecenoic acid (Z)-, methyl ester 8.491 18.86 C19H36O2 284.54 Ester NCBI yes yes

18 9,12-Octadecadienoic acid, methyl ester 8.577 1.85 C19H34O2 280.50 Ester NCBI yes yes
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19 9,12-Octadecadienoic acid, methyl ester 8.655 15.12 C19H34O2 280.50 Ester NCBI yes yes

20 5,8,11-Heptadecatrienoic acid, methyl ester 8.751 2.24 C18H30O2 268.49 Ester NCBI yes -

21 9,12,15-Octadecatrienoic acid, methyl ester, (Z,Z,Z)- 8.866 1.62 C19H32O2 280.50 Ester NCBI - -

22 Methyl 18-methylnonadecanoate 9.101 3.71 C21H42O2 314.62 Ester NCBI - -

23 cis-11-Eicosenoic acid, methyl ester 9.194 0.49 C21H40O2 326.63 Ester NCBI yes -

24 9,12-Octadecadien-1-ol, (Z,Z)- 9.400 0.78 C18H34O 264.50 Alkenol NCBI - -

25 Docosanoic acid, methyl ester 9.957 3.12 C23H46O2 342.68 Ester NCBI - -

26 13-Docosenoic acid, methyl ester, (Z)- 10.091 0.90 C23H44O2 340.66 Ester NCBI Yes yes

27 Tricosanoic acid, methyl ester 10.486 1.36 C24H48O2 356.71 Ester NCBI - -

28 Tetracosanoic acid, methyl ester 11.089 2.06 C24H48O2 370.74 Ester NCBI - -


