
UJI DAYA ANTIGLIKASI ASAM AMINO LISIN 

DENGAN METODE ENZIMATIK MENGGUNAKAN 

GLUKOMETER 
 

 

 

 

 

 
YUNITA SUSANTI TALAN 

2443019098 

 

 

 

PROGRAM STUDI S1 

FAKULTAS FARMASI 

UNIVERSITAS KATOLIK WIDYA MANDALA SURABAYA 

2025 



 

 





 



i  

ABSTRAK 

 

UJI DAYA ANTIGLIKASI ASAM AMINO LISIN DENGAN 

METODE ENZIMATIK MENGGUNAKAN GLUKOMETER 

 

YUNITA SUSANTI TALAN  

2443019098 

Hiperglikemia berkepanjangan dapat memicu reaksi glikasi non- 

enzimatik antara glukosa dan gugus amino bebas, sehingga membentuk 

Advanced Glycation End Products (AGEs) yang berperan dalam proses 

komplikasi diabetes melitus. Asam amino lisin, sebagai salah satu asam 

amino esensial dengan dua gugus amina bebas, memiliki potensi untuk 

bereaksi secara kompetitif dengan glukosa dan menghambat pembentukan 

AGEs. Hasil pengukuran, larutan kontrol (glukosa 0,5 M + buffer pH 7,4) 

menunjukkan kadar glukosa yang stabil selama masa inkubasi, larutan 

pembanding (glukosa 0,5 M + aminoguanidin 0,5 M) memunjukkan 

penurunan kadar glukosa dan larutan uji (0,5 M + asam amino lisin 0,5 M) 

juga menunjukan penurunan kadar glukosa. Analisis statistik menggunakan 

ANOVA satu arah dengan tingkat kepercayaan 95% menunjukan adanya 

perbedaan signifikan antar kelompok (p< 0,05). Uji lanjut Tukey HSD 

menunjukkan bahwa kontrol berbeda bermakna dengan aminoguanidin dan 

lisin dan tidak terdapat perbedaan bermakna antara aminoguanidin dan asam 

amino lisin. Hasil penelitian ini menunjukkan bahwa asam amino lisin 

memiiki memiliki potensi sebagai agen antiglikasi dan metode enzimatik 

menggunakan glukometer dapat digunakan sebagai metode sederhana untuk 

pengujian aktivitas antiglikasi. 
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ABSTRACT 

 

ANTIGLYCATION POWER TEST OF LYSINE AMINO ACID BY 

ENZIMATIC METHOD USING GLUCOMETER 

 

YUNITA SUSANTI TALAN  

2443019098 

 

Prolonged hyperglycemia can trigger non-enzymatic glycation 

reactions between glucose and free amino groups, thereby forming 

Advanced Glycation End Products (AGEs) that play a role in the 

complications of diabetes mellitus. The amino acid lysine, as one of the 

essential amino acids with two free amino groups, has the potential to react 

competitively with glucose and inhibit the formation of AGEs. Measurement 

results showed that the control solution (glucose 0.5 M + buffer pH 7.4) 

maintained stable glucose levels during the incubation period, the 

comparison solution (glucose 0.5 M + aminoguanidine 0.5 M) showed a 

decrease in glucose levels, and the test solution (0.5 M + lysine 0.5 M) also 

showed a decrease in glucose levels. Statistical analysis using one-way 

ANOVA with a 95% confidance level showed a significant difference 

between groups (p<0.05). Further Tukey HSD test showed that the control 

was significantly different from both aminoguanidine and lysine, and there 

was no significant difference between aminoguanidine and lysine. The 

results of this study indicate that the amino acid lysine has potential as an 

antiglycation agent and that enzymatic methods using a glucometer can be 

used as a simple method for testing antiglycation activity. 

 

Keywords: Antiglycation, Lysine, Aminoguanidine, AGEs, Glucometer 
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