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ABSTRAK  

 

PENGUJIAN POTENSI ANTIGLIKASI  

ASAM AMINO TREONIN DENGAN METODE ENZIMATIK 

MENGGUNAKAN GLUKOMETER 

 

REINDHART KURNIA PRAMUDIDJA 

2443021017 

 

Advanced Glycation End Products (AGEs) terbentuk melalui reaksi 

nonenzimatik antara gula pereduksi dan protein, dan berperan dalam 

patogenesis berbagai komplikasi penyakit kronis, termasuk diabetes melitus. 

Penelitian ini bertujuan untuk mengembangkan metode enzimatik dengan 

berbasis glukometer sebagai metode untuk uji antiglikasi, serta mengetahui 

potensi dari treonin untuk menghasilkan daya antiglikasi dengan 

menggunakan metode enzimatik berbasis glukometer. Eksperimen dilakukan 

dengan memantau kadar glukosa selama 28 hari pada tiga kelompok: kontrol 

(glukosa + buffer), treonin (glukosa + treonin), dan pembanding 

aminoguanidin (glukosa + aminoguanidin). Hasil menunjukkan bahwa 

treonin mampu menurunkan kadar glukosa hingga 83,52% dari kadar awal 

pada hari ke-0,7,14,21 hingga hari ke-28, meskipun efektivitasnya lebih 

rendah dibandingkan aminoguanidin yang menurunkan hingga 81,35%. Uji 

statistik ANOVA menunjukkan bahwa perbedaan antar kelompok signifikan 

(p < 0,05), dan analisis post-hoc mengindikasikan bahwa treonin memiliki 

efek penurunan glukosa yang mendekati aminoguanidin. Metode enzimatik 

ini terbukti efektif sebagai metode skrining potensial aktivitas antiglikasi. 

Dengan demikian, treonin menunjukkan potensi sebagai kandidat alami 

untuk agen antiglikasi. 

 

Kata kunci: Antiglikasi, Treonin, Aminoguanidin, AGEs, Glukometer. 
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ABSTRACT 

 

ANTIGLYCATION POTENTIAL TESTING OF AMINO ACID 

THREONINE USING ENZYMATIC METHODS USING 

GLUCOMETER 

 

REINDHART KURNIA PRAMUDIDJA 

2443021017 

 

Advanced Glycation End Products (AGEs) are formed through non-

enzymatic reactions between reducing sugars and contribute to the 

pathogenesis of various chronic disease complications, including diabetes 

mellitus.  This study aims to develop an enzymatic method based on a 

glucometer as a method for antiglycation testing, and to determine the 

potential of threonine to produce antiglycation power using an enzymatic 

method based on a glucometer. The experiment was conducted by monitoring 

glucose levels for 28 days in three groups: control (glucose + buffer), 

threonine (glucose + threonine), and aminoguanidine comparator (glucose + 

aminoguanidine). The results showed that threonine was able to reduce 

glucose levels by 83.52% from the initial level by day 0th,7th,14th, 21th until 

the 28th day, although its effectiveness was lower than aminoguanidine 

which reduced it by 81.35%. The ANOVA statistical test showed that the 

difference between groups was significant (p <0.05), and post-hoc analysis 

indicated that threonine had a glucose-lowering effect close to 

aminoguanidine. This enzymatic method has proven effective as a potential 

screening method for antiglycation activity. Thus, threonine shows potential 

as a natural candidate for an antiglycation agent. 
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