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Abstract : Fish oil has a wide variation of fatty acids and the high content of unsaturated fatty 

acids are very important for consumers health. However very little publication on the physico-
chemical properties and fatty acids profile of skipjack fish oil originated from Manado North 

Sulawesi. The research results  showed that skipjack fish oil has moisture content of 4.2%, 

acidity number 15.20, peroxide value of 2.85, iodine number 90.10, saponfication number of 
172.85 and cholesterol content of 2.5%. The fatty acids found in these samples were C16:0, 

C16:1, C18:0, C18:1, C20:5 and C22:4. Whilst the glyseride consist of triglyceride 65%, 

diglyceride 20% and monoglyceride 15%. 
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