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Abstract : Smoked fish is one of the famous fish products in North Sulawesi, Indonesia. Research in producing smoked fish
using smoke liquid, and the use of that product as main taste for a new “natural condiment” have been done, including a series
of researches to find materials for sachet. Research aims are to determine the effectiveness of smoked edible sachets, in
preventing oxidation of natural condiment, stored in ambient temperature. Two kinds of natural condiment flavors were used,
i.e. smoked Skipjack flavor, and Sea Food flavor. Three variables of edible sachets were used for the natural condiments, i.e.
non-sachet, edible sachet without smoke liquid, and edible sachet with smoke liquid. The natural condiments were then stored
in ambient temperature, for 0, 10, 20, and 30 days. To determine the effectiveness of edible sachets in preventing oxidation,
analysis of TBA, water content, and pH were conducted. The results shown that natural condiment with smoked seafood taste
had TBA values higher than that of smoked Skipjack. Edible sachet gave a highly significant effect (P > 0.01) on TBA. Natural
condiment in smoked edible sachet has a lower TBA than natural condiment non-sachet, and with sachet without smoke liquid.
The longer storing time, the higher TBA, especially for non-sachet and with sachet without smoke liquid. There were no
significant effect (P > 0.05) of edible sachet on water content and pH.
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