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Abstract 

The Philippine condiment, or sawsawan, comes in many forms such as suka (vinegar), toyo (soy sauce), patis (fish 
sauce), and calamansi (Philippine lime), to name a few. This paper aims to create a bibliographic database surrounding 
sawsawan with the goal of preserving the culture and adding information on Filipino heritage, as well as garnering 
attention and appreciation for Philippine condiments to further the nation’s culinary heritage. The qualitative research 
approach was used to investigate three themes of culinary heritage significance: aesthetics, social relevance, and 
symbolic context. A total of 523 definitions of various sawsawan were categorized into seven themes: matubig, durog, 
pinreserba, sariwa, mamantika, may kapares, and pinaghalo. Through the bibliometric approach, the study showed 
that sawsawan has the potential to be more known locally and globally. About 56 references that discuss the culinary 
heritage significance of Philippine condiments have been found, ensuring the timeless nature of the rich Filipino 
culinary heritage. Some 26 publishers from four countries and 58 authors, mostly Filipinos, contributed to Philippine 
cuisine literature. Food enthusiasts, food writers and editors, and chefs will have a better understanding of each condi‑
ment and can choose the combinations that will work best for their dishes. This study may also be helpful as related 
literature to future scholars working on a related topic.
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Introduction
Heritage is a feature belonging to the culture of a par-
ticular society such as traditions, languages, or build-
ings that were created in the past and still have historical 

importance [1]. An important heritage of a community 
is food, often defined as culinary or gastronomic herit-
age [2]. In a cultural group or in a specific society, culi-
nary heritage is incorporated into the cradle of the food 
that defines the people living in certain places. In the last 
few years, there has been a flourishing discourse on the 
relationship between food heritage and sustainability 
[3]. The traditional way of passing down cultural cuisine 
from one generation to another replenishes the identity 
of a certain family or community; therefore, food is con-
sidered as an Intangible Cultural Heritage (ICH). Under 
the United Nations Educational, Scientific and Cultural 
Organization (UNESCO) ICH Convention, five domains 
are highlighted, namely oral traditions and expres-
sions, performing arts, social practices, rituals and festive 
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events, knowledge, and practices concerning nature and 
the universe, and traditional craftsmanship [4]. Gastron-
omy and culinary heritage are significantly attributed to 
the community’s ICH value and lifestyle under the social 
practices, rituals, and festive events domain. Culinary 
heritage also amplifies the economic growth in terms of 
tourism provided by the recognition of traditional food 
in the local community. Thus, evaluating the culinary tra-
ditions and recognizing their significance in such social 
identities are factors to preserve heritage.

Years have passed, generations have evolved progres-
sively, and every aspect of living advanced, too. At the 
same time, the advancement of culinary heritage had an 
impact on the significance and relevance of traditional 
culture. Problems continued to constrain the preser-
vation of culinary history even as the main factors of 
risking the culinary heritage failures in the implemen-
tation of food heritage remains a mystery. UNESCO 
and the drafters of the Convention believe that ICH is 
truly endangered [5], but that multiple factors such as 
natural disasters and human-made hazards should be 
considered in safeguarding culinary heritage [6]. Increas-
ingly, experts agree, there is a loss of diversity in cultural 
practices around the planet [7]. The current discussion 
explores how the elevation of food to the status of her-
itage can enhance the sustainability of the food system 
while safeguarding traditional food resources through the 
active participation of local communities [8].

Filipino cuisine is very resourceful because it uses 
almost every ingredient in the communal surroundings 
and turns it into a beautiful and tasty dish that the audi-
ence will appreciate [9]. One of the big factors of Filipino 
meal appreciation is the use of native condiments or 
sawsawan, a Filipino mix of condiments such as sauces 
and spices to filter unwanted taste such as gaminess of 
meat and to amplify the savory taste of the dish. Main 
courses are served with condiments in small quantities 
to enhance and enrich the flavor of the dish. In colonial 
times, the colonizers exhibited the culinary heritage of 
the Philippines, but the Filipinos used to complement the 
food with sawsawan instead of serving it in its original 
dish. Henceforth, every kind of sawsawan goes well with 
any dish, regardless of flavor.

Condiments like vinegar, soy sauce, ketchup, and fish 
sauces are some of the popular ingredients produced in 
the Philippines. Manufacturing these entails low export 
cost, making it competitive in both rural and urban areas 
[10]. Since one of the important aspects of Filipino cul-
ture and identity is food, condiments play a huge role 
when it comes to preserving Filipino cuisine because the 
combination with food creates an authentic Filipino dish. 
Raymond Sokolov states that the Philippines, in contrast 
to other cultures, was able to sustain its indigenous food 

[11] where condiments are used to highlight the flavor of 
the type of food. It is hard to imagine not using condi-
ments for Filipino dishes because it has been part of Phil-
ippine culture to eat them together [12].

This research paper aims to garner attention and 
appreciation for Philippine condiments and contribute 
to the enrichment of culinary heritage. The study also 
aims to analyze the culinary heritage significance of Phil-
ippine condiments using bibliometrics as derived from 
different reliable references from 1972 to 2018. Through 
this research, the unique products that are not seen at 
a usual Filipino table can be further reviewed to make 
them more known condiments using bibliometrics. This 
opens opportunities to extend the analysis to neuro-
physiological research in food science. At the same time, 
future chefs will have a deeper understanding of each 
condiment and learn how to identify which combination 
will work best for their dishes to improve as well as give 
each dish a whole new identity. Future researchers who 
intend to pursue a similar topic may use this research as 
related literature. By using food bibliometrics, adapting 
international sauces and recombining spices and con-
diments will result in a better output from its fusion. A 
growing observation is that Filipino cuisine is slowly 
being replaced by preference for foreign food. In many 
Philippine restaurants and on special occasions at home, 
foreign dishes—usually Spanish, American, and Conti-
nental—are more prominent with occasionally a token 
of native dish. [13]. It is therefore the researchers’ desire 
to help elevate Philippine cuisine by understanding and 
recognizing the importance of sawsawan in the ordinary 
Filipino dining table.

Literature review
Culinary heritage and its significance
Heritage is associated with culture, legacy, and tradition. 
UNESCO, an organization that confirms the in-depth 
definition of heritage, stated that heritage is the cultural 
legacy which we receive from the past, which we live in the 
present, and which we will pass on to future generations 
[14]. Furthermore, the UMass Amherst Campus defined 
heritage as the full range of our inherited traditions, mon-
uments, objects, and culture. Most important, it is the 
range of contemporary activities, meanings, and behaviors 
that we draw from them [15] leaving the word “heritage” 
as an amalgamation of both past events and its connota-
tion to the ancestors involved.

According to the IGI Global, formerly known as Idea 
Group Incorporated, culinary heritage is a term that 
incorporates the origins of food-related activities of a cer-
tain society or cultural group. Integrating the definition 
of heritage with the term “culinary” involves both food 
as a subject matter and its historical background, needed 
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for future innovation. The culinary heritage in rural areas 
means the memory of an entire group and its roots [16], 
while the culinary processes of a region represent who 
they are and who they were. Culinary heritage gives value 
to a place and to people, helps to distinguish one person 
from another, and leads to promoting and safeguarding 
the history of a place [17]. As a result, a tainted culinary 
culture may spread from tourist to tourist, eventually 
leading to the establishment of ethnic restaurants all over 
the world. Furthermore, restaurateurs in foreign coun-
tries make use of stereotypical ethnic theming (i.e., décor, 
music, costumes and other stimuli associated with the 
culture of the cuisine served) in the sole attempt to create 
an “authentic” environment in restaurants [18].

Ancestry connects people through food culture. Those 
who immigrated to a new nation brought with them culi-
nary traditions and heritage. At the same time, travelers 
sought to experience cuisines outside their own countries 
[19]. Although it may seem paradoxical, something as 
short-lived as food serves as a living record of the past. 
According to a book written by [20] food constitutes a 
basic element of the culture of a people or of a commu-
nity. The passing down of dietary customs from one gen-
eration to the next helps to create one’s own identity and 
memories, as well as that of a community. Therefore, 
food can be considered an ICH due to its cultivation 
[21]. According to the Canadian Commission for UNE-
SCO, traditions and living expressions that are passed 
on to generations are referred to as ICH. With this, ICH 
is defined as customs, ways of being, knowledge, and 
abilities that communities, groups, and in some cases, 
individuals acknowledge as part of their cultural herit-
age. This definition also includes the tools, artifacts, and 
spaces associated with these practices, representations, 
and expressions [22]. Even though it is vulnerable, ICH 
plays a crucial role in preserving cultural diversity in the 
face of accelerating globalization. The wealth of knowl-
edge and skills passed on through ICH rather than the 
cultural manifestations itself makes it important. This 
knowledge transmission has social and economic value 
for both minority and mainstream social groups within a 
state, and it is crucial for both developed and developing 
countries [23].

According to [24], from private foundations to govern-
ments from regional to national levels, many groups have 
supported the identification and preservation of culinary 
heritage. The objective is not just to preserve certain 
foods, behaviors, or goods because they are valuable as 
cultural artifacts; but to also recognize culinary heritage’s 
potential to drive rural development and tourism growth. 
The activities surrounding it are strongly related to other 
facets of public policy, ranging from education and health 
to nutrition and the export of agricultural products. In 

fact, the popularity of a region’s culinary traditions may 
spur interest among domestic and international consum-
ers in the region’s specialties, even in the locations where 
those delicacies originated from [24]. Food demonstrates 
the significance that adds to its individuality and differ-
ence as a component of the people’s identity. These his-
torical, artistic, social, and symbolic considerations have 
roles in defining food’s relevance. It is crucial to consider 
these since they add to the narrative and significance of 
the neighborhood and the development of food as a cul-
tural artifact [25]. Hence, supporting culinary traditions 
and recognizing their role in forming individual and soci-
etal identities are key components of heritage. An under-
standing of the significance of heritage in people’s lives 
should be taken at the organizational, individual, policy, 
and educational levels. This should specifically consider 
the significance of food in relation to memory and the 
expression of identity, as well as various religious, politi-
cal, and ethnic beliefs and customary eating practices 
[26].

Issues and constraints on culinary heritage significance
Culinary heritage plays an important role in an indi-
vidual’s life. It is so valuable that it becomes the reason 
why tourists travel to countries or provinces. As such, 
efforts must be made to protect culinary heritage because 
it is responsible for giving people a sense of belonging 
with its power to gather people [27]. Protection through 
safeguarding and creating laws for culinary heritage is 
needed because problems like natural and human-made 
hazards [6] and globalization can pose threats to heritage 
itself [28].

Due to the high popularity of culinary heritage, it must 
be safeguarded because it is a bond that transports peo-
ple through time and culture [27]. Safeguarding ICH 
is crucial to prevent it from fading from history. This 
is done by preserving the pure concept of ICH so that 
knowledge and skills are passed on to generations [29]. 
The need to safeguard heritage arises from the problem 
of natural and human-made hazards. Natural hazards 
include flooding, fire, earthquakes, tsunamis, typhoons, 
and avalanches, while human-made hazards may include 
armed conflicts or wars [6]. A recent example of an event 
that can endanger ICH is the war in Ukraine, a human-
made hazard. Due to the chaos, the country leaders of 
Ukraine requested to process the Ukrainian borscht—a 
beet-infused soup that may include fish, mushrooms, 
or sweet peppers—to have it enlisted on UNESCO’s list 
of Intangible Cultural Heritage in Need of Urgent Safe-
guarding. Borscht has existed for a long time in the tradi-
tions of Ukrainians, and because of that, every household 
has different ways of cooking it [30].
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In an international conference on globalization and 
ICH co-organized by UNESCO in Tokyo, Japan in 2004, 
discussions focused on how globalization has given 
humanity advancements in technology, politics, eco-
nomic, and social terms. Globalization aims to give 
humans an easier way of life and it may be in the form of 
communication, transportation, and various other ways. 
On the other hand, the negative impacts of globalization 
can endanger ICH. Globalization is the reason why ICH 
education is needed because it is challenging to transmit 
knowledge in an advancing community [28]. The same 
problem is presented in [31], wherein one of the issues 
that hindered Malaysian transmission of ICH is how 
the young generation of Malays prefer commercialized 
products rather than their traditional food. They added 
that modernity such as unlimited access to information 
affects the way younger generations of Malay perceive 
how they eat food [31]. Globalization also affected the 
research by [32]. They explained how safeguarding and 
promoting ICH in a modernized approach contradicts 
each other because modernity will try to innovate tradi-
tional heritage. Another example given through another 
research observed the beekeeping heritage in the forest 
of Kenya called the Ogiek Mau. In the study, they used 
ethno-biological technology to increase honey produc-
tion. The use of modern beehive technology cut the link 
to the traditional way of beekeeping because it weakened 
the beekeepers’ link to their heritage [32].

Overview on bibliometrics and culinary heritage
Bibliometrics plays an important role in food anatomy. 
It is an analysis based on quantitative information of 
significant previous academic articles from the biblio-
graphic database [33]. It broadens the capacity of the past 
research and expands it into a significant quantity of use-
ful information. The bibliometric methods are divided 
into three groups, namely review studies, relational tech-
niques, and evaluation techniques [34]. Review studies 
contain a systematic review, meta-analysis, and qualita-
tive approach while relational techniques include citation 
analysis, bibliographic analysis, co-wording analysis, and 
co-authorship analysis. Evaluative techniques contain 
productivity measures, impact metrics, and hybrid met-
rics [34].

Food and cuisine illustrate the main themes of des-
tinations’ intangible heritage which can become an 
international brand [35]. Based on the common claims 
of the two academics’ articles, the Horng & Tsai bib-
liometrics is valuable to some food researchers and 
innovators because the analysis can help them distin-
guish the flaws and probable outcomes of the evolved 
dishes. However, despite a growing number of food 
and gastronomy studies in the hospitality and tourism 

disciplines, there is a need for analysis demonstrating 
how food and gastronomy research have evolved and 
have become an emerging research area [36]. These 
studies project into one ground and to a greater extent, 
speculation of studies in culinary through bibliometrics 
analysis contemplating food expansion.

Several articles, studies, and research about culinary 
heritage and its significance using the bibliometric 
approach abound. For instance, [37] were able to gather 
608 recipes of Filipino kakanin, a local rice snack that 
is popular in the Philippines that can be eaten and con-
sumed daily in-between meals. The native delicacies 
were grouped according to name, appearance, ingre-
dients, preparation methods, and other factors. The 
research showed that the kakanin recipe has a senti-
mental meaning for the locals in different regions [37]. 
Similarly, in the study conducted by [38], 869 local 
food articles found through the Web of Sciences (WoS) 
database showed that for over five years, the tourism 
and hospitality discipline focused on local foods, and 
that the number of studies about local food increased 
and grew quickly. In contrast to the study of [37–39] 
focused on the development of research themes, meth-
ods, potential disciplinary, and collaborations, as well 
as the abundance of food and gastronomy researchers 
in the industry. The researchers discovered that 462 
articles are related to food and gastronomy and these 
topics became more popular after 2000 [39]. A direct 
connection between the macro-level point-of-view arti-
cles and food tourism has been found. The research 
also showed that food tourism studies about Southeast 
Asia are clustered into one location; thus, more studies 
are encouraged in this field [40].

Based on the in-depth analysis, the kakanin study of 
[37] focuses more on using bibliometrics for advanced 
remote evolution of the Filipino rice cake. On the other 
hand, [38] plotted the foundation for further research 
on food articles while [39] declared that the researchers 
in the culinary arts industry had been using the method 
since 2000.

The common topic among the various articles is the 
utilization of bibliometrics when dealing with research 
about culinary heritage. Doing a deep dive into culinary 
heritage can prove difficult if the topics chosen to feature 
a niche subject and destination. Culinary heritage is a big 
topic and further research is highly recommended [41]. 
Fortunately, the number of research done with bibliog-
raphy and culinary heritage continues to increase [39]. 
While the use of bibliography in studies on the relation-
ship between gastronomy and tourism is commonly dis-
cussed in the articles, the papers tackle different places, 
countries, or destinations. Since Filipino cuisine is heav-
ily influenced by foreign cultures, attempting to find out 
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more about the formation of Philippine cuisine seems 
redundant. Filipino cuisine has its own unique charac-
teristics, and its essence should be recognized and pre-
served especially in today’s fast-paced world [42].

Philippine condiments
A condiment is defined as a food element that is intended 
to enhance the flavor of dishes. Its primary purpose is 
to add flavor to a dish to help create a dining experience 
that is unique to a community [43]. As defined by [44], 
condiments are made from prepared ingredients that use 
one or more spices and are then served in small quanti-
ties alongside main dishes to complement the flavor of a 
dish. For Filipinos, condiments are partners of any meal, 
either eaten at home or in restaurants. It is the Philippine 
dipping sauce called sawsawan or Philippine condiments 
[45]. Orandain [46], a reporter from CNN Philippines, 
wrote that unity has never been our (Filipinos) strong 
point when it comes to Philippine cuisine because many 
years of colonization left the Philippines with mixed cul-
tures. This resonates also with the Philippine condiments 
because these were inherited from different foreign enti-
ties, for instance, Chinese traders influenced early Filipi-
nos to use toyo or soy sauce to enhance the salty flavor 
of the dishes. The writer also stated that sawsawan is not 
only limited to being used as a dipping sauce. Rather, it 
also adds texture and flavor to a dish when used as an 
ingredient [46]. The use of sawsawan, which includes 
dipping sauces, condiments, and relishes given in small 
dishes, and combined by the diner to suit the taste, is a 
distinct feature of Filipino cuisine [47]. As described by 
[48], sawsawan brings life to roasted, grilled, and boiled 
foods, brings color to the table, and enhances the enjoy-
ment of dining. But how did the sawsawan make its way 
to Filipino dishes?

In a research article written by [49], she described the 
inherited cuisine as indigenized cuisine because Filipi-
nos developed their culture from different races. But 
unlike their colonizers, Filipinos use the sawsawan to 
complement food rather than just eat the served dish as 
is [49]. This is done as a way for Filipinos to adjust and 
enhance the taste of their food to their own preferences 
rather than having the cook make major adjustments to 
the dish. The sawsawan comes in many forms: a squeeze 
of a calamansi, bagoong paired with kare-kare, or even 

a mixture of toyo and suka as a side to whatever food is 
being served [50]. According to [48], patis, suka, cala-
mansi, and toyo are the basics in Filipino cuisine, stating 
that There are no strict rules as to what sawsawan should 
go with specific dishes. The fondness of Filipinos for add-
ing sawsawan to savory dishes balances with something 
sweet like atchara, ripe mango or banana; salty dishes 
like grilled fish or pork with sour ones like calamansi, 
kamias, or suka; or a sweet dish with something salty like 
bagoong alamang, itlog na maalat (salted egg), or patis 
[48]. Garlic, onion, and ginger are aromatics that enhance 
flavor. For a unique twist, fruits and juices, particularly 
the sour varieties, are also added to these simple sauces 
[51]. In a book by [51], she listed a wide-ranging guide 
to sawsawan. Calamansi, kamias, tomatoes, chili, guava, 
ginger, mango, and dayap are all included in this hand-
book. Even the botanical components of wansuy (cori-
ander leaf ) and kinchay (Chinese parsley) are included, 
stating as well that various atchara or pickle relishes can 
be added to the sawsawan or served on their own as a 
flavor contrast to the main meal.

Materials and methods
Design
To source data on the culinary heritage significance of 
Philippine condiments, the qualitative research method 
was used [52]. The bibliometrics approach was primar-
ily used in this study to tabulate, organize, and analyze 
the data gathered from the references [53]. A repertory 
grid was used to document the definitions of sawsawan 
and where the sawsawan originated from. The grid also 
contained elements that defined the culinary heritage sig-
nificance of sawsawan. At the same time, a tabular pres-
entation of the details gathered from references such as 
title and year of publication, author, and other relevant 
information was made. Table 1 shows the different meth-
ods of data organization used in this study.

Subject and study site
The subject of the research is Philippine condiments, also 
known as sawsawan. The study sites are located within 
Metro Manila and in Pampanga. The researchers visited 
three university libraries, two local libraries, and one 
culinary museum. The researchers gathered data from 
University of Santo Tomas’ Miguel de Benavides Library, 

Table 1 Tabular representation of research methods

Design Approach Measurement Instrument Ethical consideration Mode of analysis

Qualitative Bibliometrics Documentary analysis Tabular reconnaissance or 
literature review matrix

Communication and approval
Proper in‑text citation and 
referencing

Thematic network analysis—
Mixed development (Kuchartz, 
2019)
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Ateneo de Manila University’s Rizal Library, Holy Angel 
University’s Central Library, The National Library of 
the Philippines, Angeles City Library and Information 
Center, and Museo Ning Angeles in Angeles City, Pam-
panga. They found 147 references from 1972 to 2018, 
but they only collected data from 56 of these materials. 
Of these reference materials, 34 are cookbooks mostly 
written by Filipino authors, while 13 are academic books. 
Three are culinary magazines published and distributed 
in the Philippines in hard copy format and two are ency-
clopedias. The researchers also used a dictionary, a jour-
nal, a thesis paper, and text engraved in a glass display at 
the Museo Ning Angeles.

Data measure
The study used documentary analysis which entails sys-
tematic approaches to gather information needed in the 
research [54]. The measurement system used has allowed 
the researchers to gather information from the published 
references, determining what Philippine condiments are, 
and supporting its culinary heritage significance. The use 
of a Repertory Grid and Data Tracker as the Literature 
Review Matrices has enabled the researchers to easily 
identify similarities and differences in information from 
both the data and references. Through these matrices, the 
researchers were able to categorize the different kinds of 
Philippine condiments.

Data collection procedure and ethical consideration
To enable them to conduct research in various libraries, 
the researchers first requested the University’s Central 
Library for an endorsement letter. It was then emailed to 
the librarian-in-charge of the different universities and 
approval for onsite research was secured. Once inside the 
libraries, the researchers were assisted by librarians from 
the different institutions by directing them to the right 
references. The researchers were first led to the library’s 
online database to search for the needed books. They 
then gave the list of references they needed to the librar-
ian-in-charge of specific sections. These references would 
either be picked up from the counter or be brought to 
their table. Third, information from the reference would 
then be placed in the repertory grid. The researchers 
created a different set of Excel sheets to document and 
track the data gathered from the libraries. First sheet was 
for documentation of references while the next sheet 
was created to document and highlight the definitions 
and statements on sawsawan. From these sheets, the 
researchers derived the different objectives and stud-
ies that were tracked based on the culinary heritage sig-
nificance. The last procedure entailed the creation of a 
table for the repertory grid that contains the categories, 

themes, and the statements. Terms and phrases of saw-
sawan and its variations were taken from the references 
and placed in the repertory grid. The research narra-
tives were written by the team members in their respec-
tive homes since there were no face-to-face classes in the 
University yet.

Among the ethical considerations of this study was the 
need to seek permission from authorities before proceed-
ing with data-gathering to ensure that courtesy was prop-
erly extended. In addition, the use of in-text citation of 
sources of the literature was observed, following the rec-
ommended academic standards, to ensure proper attri-
bution of information.

Mode of analysis
In this paper, the researchers used a repertory grid to 
analyze the data gathered using bibliometrics. It is a 
structure wherein individuals review and identify the 
different representations to organize as well as to record 
the responses through a form of grid [54]. The research-
ers created a three-column grid to list down all the ref-
erences for sawsawan, significant terms for Philippine 
condiments, as well as the culinary heritage significance. 
Also, it highlighted the similar terms, words, and state-
ments from different books, cookbooks, dictionaries, 
encyclopedias, magazines, and articles that are recog-
nized in six libraries.

Findings
Philippine condiments, references, and sources
After gathering data from different libraries, the research-
ers were able to identify 56 references that contained 
important data about the culinary heritage significance 
of Philippine condiments and their different varieties. 
The researchers were able to find references from 1972 to 
2018. The references gathered were published by four dif-
ferent countries, namely Philippines, China, Singapore, 
and the USA. Out of the four countries Philippines had 
the most number references that were published. A total 
of 26 publishers and 58 different authors were identi-
fied. The authors represented four nationalities which are 
Australian, Filipino, Filipino–American, and Filipino–
Australians, wherein the most common nationality repre-
sented were Filipino. The researchers were able to extract 
significant data from references that were published from 
1972 to 2018. At least two references were gathered from 
1974, 1977, 1986, 1993, 1999, 2000, 2001, 2003, 2006, 
2008, 2010, 2013, 2015, 2016, and 2018. The oldest ref-
erence found was from 1972, a cookbook titled “Filipino 
Family Cookbook” [55] and published by New Day Pub-
lishers in the Philippines. The latest published references 
were gathered from 2018. These consisted of three books, 
the first being an academic book titled “I am a Filipino 
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and This is How we Cook” [56] which was published by 
the Workman Publishing Company. The second reference 
is a cookbook titled “Pulutan! Filipino Bar Bites, Appe-
tizers and Street Eats” [57]. The third reference used is 
another cookbook titled “The World of Filipino Cooking: 
Food and Fun in the Philippines” [58] one of two Austral-
ians from the reference list that have written books about 
the Philippines. Both cookbooks were published by Tut-
tle Publishing. The researchers found the greatest num-
ber of references from 1999 with six sources. Most of the 
references were found in 1999 [59]. Figure 1 presents the 
number of references found in each year.

From the numerous references that were used, the 
researchers were able to identify 26 different publishers. 
Anvil Publishing published 21 of these references that 
the researchers were able to gather significant data from. 
Both ABS-CBN Publishing Inc. and The Bookmark Inc. 
had three references gathered from their publications, 
while Periplus Editions and Tuttle Publishing contained 
two each. The rest of the publishers had one reference 
that had significant data about Philippine condiments.

The researchers were able to identify 56 references that 
contained significant data about Philippine condiments. 
Some 58 authors were identified from these references, 
with some of the authors working together on other ref-
erences. The researchers found only one reference from 
most of the authors but there were a few authors that had 
two or more relevant materials used as references. These 

included Gene R. Gonzales, Doreen G. Fernandez, and 
Myrna D. Segismundo, who are all Filipinos. Gonzales 
contributed the greatest number of sources, authoring 
eight references that were used in this study.

Iba’t Ibang Uri ng Sawsawan sa Pilipinas: different types 
of condiments in the Philippines
From the 56 references, the researchers were able to 
come up with 18 categories of Philippine condiments and 
these were grouped into seven themes according to their 
similarities. The condiments were grouped according to 
the following themes: matubig, for sauces that are fluid 
in nature; durog for pulverized condiments such as rock 
condiment/spices used as additives for some dishes; asin 
or salt and asukal as plain sugar; and pinreserba for con-
diments that have been fermented and pickled. In addi-
tion, sariwa was used for sauces that can be picked from 
nature and used directly, while mamantika referred to 
condiments with oil as base. May kapares was the theme 
for sauces that have specific pairings, while sawsawan 
that were mixed and matched are called pinaghalo. The 
common combinations are toyomansi, patismansi, and 
suka’t bawang.

Matubig’ theme includes ketchup, a commercial prod-
uct that adds a touch of sweet-spicy flavor specially 
to fried dishes. One of the commonly used varieties is 
banana ketchup. Another is patis, a Filipino fish sauce 
extracted from heavily preserved fish and is a highly 

Fig. 1 The figure shows the representation of the publication years of references gathered. The digits on the left represent the number of 
references. The characters on the bottom of the chart represent the years which the references were published in. Based on the findings, the 
highest number of published works related on Sawsawan was during the year 1999. The oldest reference was published in 1972, and the current 
published works were from the year 2018
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fermented condiment used in different dishes or as a 
sawsawan on its own. Next is toyo or soy sauce which is 
commonly mixed with chili and/or calamansi, and finally, 
suka or vinegar which is a sour liquid resulting from fer-
mentation. Based on the given sample size plotted in the 
statistical bar graph in this study, suka is the second most 
habitual condiment used, based on the authors’ refer-
ences. Its strong flavor varies depending on its age of fer-
mentation. For example, sukang Ilocos takes about a year 
to ferment in clay jars.

In pinreserba goes bagoong, the commonly preferred 
sawsawan based on this study’s references. It is a species 
of tiny shrimps which is made into a salty paste. Another 
fermented product which is made from meat, fish, or 
even rice is called buro. In Bicol, balaw is a signature 
buro as sawsawan, the third recurrent sawsawan all over 
the country. Another is atsara, a Philippine dish made 
with pickled vegetables such as grated green papaya, car-
rots, red bell pepper, and raisins in vinegar and brine. 
Sariwa includes bakhaw, a variety of mangrove trees. Its 
bark is used as a condiment. In Cebuano, kinilaw is called 
binakhaw, one of the uncommon condiments based on 
the authors’ statistics due to its low popularity. Maman-
tika includes chicken and atsuete oil and are commonly 
used for chicken inasal and other fried or grilled dishes. 
On its downside, chicken oil is uncommon among 

the references. In may kapares’-themed sawsawan, 
agredulce, a Filipino-style sweet and sour sawsawan, is 
sarsa made originally from its meat’s dish and made part 
of its ingredient. Fishball sauce, a street food sauce that 
has a rich sweet flavor, is also one of the least favorite 
sauces based on the overall statistics due to its taste. It is 
best for street foods alone.

The gathered data from 56 references resulted in 523 
terms which were grouped according to themes and cat-
egories. The matubig category has ten terms for ketchup, 
43 for patis, 18 for toyo, and 83 for suka. The durog cat-
egory has 13 terms for asin and 14 for asukal. The pinre-
serba category has 35 terms for atsara, 146 for bagoong, 
and 61 for buro. The sariwa category has 43 terms for 
calamansi, one for bakhaw, and 12 for sili. The maman-
tika category has five terms for atsuete oil, and one for 
chicken oil. The may kapares category has two terms 
for agredulce, and one for fishball sauce. The last theme, 
which is the pinaghalo category, has eight terms for the 
toyo mixtures, 19 for the suka mixtures, and two for the 
patis mixtures. The highest category from the theme 
comes from the pinreserba column, and the lowest cat-
egory is the mamantika theme. For the condiments, 
bagoong has the greatest number of terms, while bakhaw, 
chicken oil, and fishball sauce tied for the lowest counts. 
This information can be further seen in Fig. 2.

Fig. 2 The figure shows a creative representation of the thematic identities of Philippine Condiments based on Bibliometrics. The gathered data 
from 56 references resulted in 523 terms which were grouped according to themes and categories. The highest category from the theme comes 
from the pinreserba column, and the lowest category is the mamantika theme
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Sawsawans and where these are located can be seen in 
the Philippine archipelago illustrated in Fig. 3. The legend 
is divided into location and the sawsawan that is present 
in the mentioned area. In Pangasinan, the common saw-
sawan products are salt-related condiments. The Ilocano 
asin and sugpo asin are both salt-based condiments and 
are used in specific dishes. Another salt-based sawsawan 
is present in Bohol which is asin tibok, while in Guima-
ras, there is duldul salt.

Fermented sawsawan is found in several places. For 
instance, in Dumaguete, buro comes in various kinds 
such as burong isda, hipon and even rice. Meanwhile, 
in Pampanga, there is fermented shore crab or burong 
talangka and a different type of burong isda named 
bilao-bilao.

Vinegar is a special condiment that is commonly used 
in most Filipino dishes. For example, in Iloilo they have 
baak, langgaw, and sukang sinamak. On the other hand, 
Bulacan is famous for sukang paombong. Other places 
have their own flavors of vinegar that represent their 
community such as sukang Butuan, sukang Cagayan de 
Oro, and sukang Iloko. In Cagayan, a different kind of lime 
called suwa, a variant of dayap, represents their area. 
Finally, one of the signatures sawsawan in the Philippines, 
the bagoong, has been largely used all over the country in 
dishes, snacks, street foods, and even fruit condiments. 

Ilocos has alubayay, bagoong Iloko, and bagoong terong. 
They differ in terms of age of fermentation and the recipe 
used in the process. The Visayas provinces, particularly 
Cebu, Iloilo, Samar, and Leyte, are known for bagoong 
na sisi, a traditional Visayan sawsawan which is enriched 
with oysters. Furthermore, in Capiz and Zamboanga, 
dayok, which is a paste made from fresh fish intestine, is 
used. Bicol has its own unique bagoong which is balaw 
or balao for its unfermented bagoong na alamang. Other 
bagoong varieties represent other places such as bagoong 
Balayan of Batangas and bagoong Iligan.

The researchers also gathered the foremost condi-
ment-food pairings found in various references. Per 
Philippine condiments, asin, natively called sugpo asin, 
is best partnered with green mango. Next is achuete oil 
which originated from Iloilo and is used to enhance the 
savory chicken inasal. The atsara, commonly a side dish 
which is an Indian-influenced relish, is best paired with 
silog (sinangag and itlog) dishes such as tapsilog, tosilog, 
longsilog, and many others. The most prominent condi-
ment that was gathered by the researchers is the bagoong 
which comes in various kinds. It is based on fermented 
shrimp or fish and is notably common across all regions. 
It can be partnered with any course dishes, side dishes, 
and street foods. Bakhaw, which is a bark used as a con-
diment in Cebu, is commonly used with kinilaw. Aside 

Fig. 3 The figure provides the varieties of Philippine Sawsawan based on location. The legend is divided into location and the Sawsawan that is 
present in the mentioned area. Based on the creative interpretation, the presence of traditional Sawsawan of the Filipinos can be significantly seen 
and experience in different parts of the country, from Luzon, Visayas, and Mindanao
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from fermented shrimp, Filipinos also ferment catfish 
and aligi, which is a seafood paste derived from crabs. 
These are called burong kanduli and burong talangka and 
are flavor-rich with vegetables and pasta. Street foods 
are popular in the Philippines. These come with various 
kinds of sawsawan such as ketchup, a spice condiment; 
fishball dipping sauce, and sarsa or meat gravy. Among 
the liquid-based condiments is the patis, a fish sauce that 
enriches Filipino dishes and which can also be a condi-
ment for tomato alone and sweet potato shoots. Patis 
and calamansi, a combination condiment, is popular with 
sinigang, tinola, fried meats, grilled and paksiw dishes. 
Vinegar or suka is a condiment for lechon as it enriches 
the juiciness of the dish. Lastly, toyo or soy sauce is usu-
ally combined with calamansi, salt, chili pepper, and suka 
and is best paired with grilled or fried dishes.

Culinary heritage significance of Philippine condiments
Sawsawan is a flavoring that is not only added in cooking 
but also made into dipping sauces with edibles dunked 
as desired in vinegar, fish or shrimp sauce, fish or shrimp 
paste, and a host of other vegetable or fruit-based relishes 
[60]. Sawsawan is essential to every Filipino dish and is 
also a staple in every meal. In addition, [61] states that 
sawsawan can be traced to the tribal communities of the 
Philippines’ past, where communal dining reigned. The 
use of intense flavors to give oomph to simple dishes, 

such as seafood or soups, is also reflective of indigenous 
practices and native ingredients.

The researchers identified three themes, namely aes-
thetic, social relevance, and symbolic context around 
which the significance of culinary heritage revolves. First 
is aesthetic, to understand the appeal of the different 
condiments based on their packaging; second is social 
relevance, to identify why sawsawan is important to the 
community; and third is symbolic context, to see what 
symbolic references sawsawan has. Under these themes, 
categories were created to further define the elements 
that make the sawsawan indispensable in the Filipino 
dining experience. Figure 4 presents the categories iden-
tified under the three themes to fully understand the culi-
nary heritage significance of sawsawan.

Philippine condiments or sawsawan have their own 
characteristics that people can easily recognize, espe-
cially through colors. According to [48], the striking 
color of Filipino food comes in part from a wide variety 
of sauces and condiments that are part of a cuisine. Also, 
condiments are prepared to complement various dishes 
that every Filipino table always has. Different condiments 
like calamansi, itlog na maalat, siling labuyo, green man-
goes, and atchara usually bring an exciting color palette 
to the table when served with food. Sawsawan livens up 
roasted, grilled, and boiled dishes that makes the table 
colorful [48].

Fig. 4 The figure provides a creative interpretation of themes and categories of Culinary Heritage Significance based on data gathered. The 
researchers identified three themes, namely aesthetic, social relevance, and symbolic context around which the significance of culinary heritage 
revolves. For each theme, it provides categories that concentrate on the provided references
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Under social relevance, making Philippine condiments 
is described as a communal activity often done during 
festivals or special gatherings. According to [47], food is a 
product of the community, its activities, and its foodways 
which is why sawsawan is said to be an expression of the 
communal nature of food. This also highlights an indi-
vidual’s preference on how to make sawsawan. This allows 
them to customize the sawsawan according to their taste. 
According to [56], no Filipino dish is perfectly seasoned 
until it is right in front of a person, whichever flavors will 
make it perfect for a person. In the Philippines, many culi-
nary traditions merely originated in the homes of elite and 
landed families. These households developed their own 
specialties and have since passed them down to the next 
generation. Therefore, lutong-bahay, or home cooking, has 
the best Filipino food rather than those found in restau-
rants. Families treasure the comforting meals from their 
childhood and courtship, whether they were prepared at 
home, in a relative’s kitchen, or in restaurants of various 
sizes. Filipinos carry a flavor of who they are or who wants 
to be with them [58]. Lastly, the conservation of culinary 
traditions signifies the origins of culinary heritage as well 
as preserving it. Panlilio and Maria [62] state that appre-
ciating and conserving Philippine culinary traditions pro-
tect the uniqueness of regional and historic flavors and 
local customs that give communities and families so much 
pride and pleasure. With this, slow cooking develops as a 
way of life wherein it fosters a sense of community so that 
cooks are closely intertwined with the people who grow or 
produce the food, and mothers and fathers strengthen the 
bond of family life around the dinner table [62].

The identities are tackled under the symbolic context 
to show the characteristics of condiments that are paired 
with different dishes. As stated by [48], the individuality 
expressed by mixing one’s own dipping sauces to comple-
ment the dishes is characteristically Filipino. Sawsawan, 
both dipping sauces and condiments, served in small 
plates at home or in restaurants, is a way to define and 
enhance the uniqueness of Filipino food. Also, the Fili-
pino way of adding sawsawan to foods like grilled fish 
or pork with something sour like calamansi, kamias or 
suka; or to savory dishes with something sweet like atch-
ara, or a ripe mango or banana; or, to sweet dishes with 
salt-like bagoong alamang, itlog na maalat (salted eggs), 
or patis makes for good balance to create flavorful dishes 
[48]. Lastly, the purpose of sawsawan is to adjust or indi-
vidualize the food according to the diner’s preference to 
achieve a tasteful dish [47].

Discussion
Theoretical implication
This paper employed a qualitative approach to gather 
data from resources that include cookbooks, theses, 

articles, magazines, and encyclopedias. A qualitative 
approach was used because the data were arranged sys-
tematically via the bibliometric table. A similar study was 
conducted by [37] wherein they also used bibliometrics 
to analyze data on Filipino kakanin. Like this study, their 
study also entailed going to libraries to complete the bib-
liometric table [37]. Şahin and Yılmaz [38] also made a 
similar study which includes local food research with a 
bibliometrics review. They also highlighted the themes, 
authors, journals, and institutions [38].

This paper diverges from other sources in terms of the 
data collection method and its research topic. The bib-
liometric approach to analyze information is what dif-
ferentiates this paper from other research works. It also 
focuses specifically on the Philippine condiments and not 
on the Philippine culinary culture. In contrast, Doreen 
G. Fernandez listed in her work the numerous influences 
of other countries and talked about how Filipinos made 
the dish their own [49]. This paper is also different from 
foreign research on related topics like Nor et  al.’s work 
wherein they compared the commercialized products 
with traditional Malaysian food. Their study analyzed 
which type of food the younger generations of Malay 
would prefer [31]. Thai nam pla or fish sauce aside from 
dipping sauce is used as marinade, and seasoning such as 
springs rolls, jasmine noodles and skewers [63]. Chanh or 
Vietnamese lime is used as a condiment in Vietnamese 
pho to add richness to the broths [64]. And Indonesian 
terasi is produced similarly like bagoong in a way that it 
also has a fermentation process [65].

The researchers came up with seven themes to clas-
sify different condiments in the Philippines based on 
various references and recognized 20 types of sawsawan 
under these themes: matubig, durog, prineserba, sariwa, 
mamantika, may kapares, and pinaghalo. A study con-
ducted by [66] discussed the Filipino food pancit, or 
Philippine noodles. It is similar to this paper because the 
goal of his research was to also preserve ICH, and the 
researcher used a tabular representation or repertory 
grid to classify the dishes [66]. However, this paper differs 
from Mercado’s through the themes that categorized the 
different sawsawan in the Philippines because the pancit 
dishes he studied were limited to places in Luzon Island 
only.

This paper contributes to the body of knowledge on 
the different kinds of sawsawan and distinguishes its 
uses as well as its origins. A similar study was done by 
[27] wherein the authors studied the culinary heritage 
significance of Filipino food sisig. They also used a rep-
ertory grid to collect their data about different sisig reci-
pes [27]. It differs from this paper, however, because the 
authors focused on the common characteristics as well as 
the culinary tradition of sisig in Angeles City, Pampanga, 
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while this study covered the different sawsawan found in 
various parts of the Philippines.

Practical implication
The use of condiments is a big part of Philippine culi-
nary traditions since this allows people to appreciate, 
conserve, and protect the uniqueness of regional and 
historic flavors and local customs that give communities 
and families so much pride and pleasure [62]. Based on 
the results and analysis, the researchers have found defi-
nitions of the different kinds of Philippine condiments; 
however, only a few of the references discussed the culi-
nary heritage significance of these condiments.

Based on the research, people can easily distinguish 
the differences in Philippine condiments, or sawsawan, 
through color. These condiments are usually present in 
family and other social gatherings which are communal 
activities that express the social relevance of sawsawan 
[67]. This is described by [48] as an expression of the com-
munal nature of food. These gatherings also bring out the 
symbolic context of the sawsawan through creative pair-
ings with dishes that are commonly served during social 
and family gatherings in typical Filipino communities. 
Whether they were made at home, in a relative’s kitchen, 
or in restaurants of various sizes, comforting meals 
from childhood and courtship are treasured by families. 
Filipinos bring a distinct flavor of who they are or who 
they want to be [62]. It was mentioned throughout this 
research paper that sawsawan highlights an individual’s 
preference. Based on the research findings, while there 
are numerous definitions of sawsawan, most of these 
definitions did not come from textbooks, but from cook-
books that did not have discussions on the sawsawan’s 
culinary heritage significance.

Sawsawan has a significant role in Filipino cuisine and 
culture despite being presented in tiny servings [68]. 
According to [69], even though other types of sawsawan 
allow people to express their individual tastes, there is 
still a strong sense of community, even though the saw-
sawan celebrates individual differences. With this, the 
paper aims to prompt food writers to write more about 
the cultural importance and significance of sawsawan. 
More pages should be devoted to highlighting sawsawan, 
and editors of food and culinary magazines as well as edi-
tors of the food sections of the top national publications 
should do the same. This will help the Filipinos under-
stand and appreciate sawsawan, which should not only 
be viewed as a key component on the Filipino plate but 
also as a complement to other foods. Filipino chefs may 
also use this research as they innovate dishes that may 
include new pairings with sawsawan that can evolve from 
several possible combinations of condiments.

Conclusion
Sawsawan is an indispensable part of Filipino food tra-
dition and cuisine and is one of the native compositions 
in a full meal. Therefore, sawsawan is sentimental in the 
matter of aesthetic, social, and symbolic aspects of the 
Filipino cultural heritage. It has been a traditional com-
ponent of the table settings of Filipinos that includes the 
practice of sharing the condiment with each other. Hav-
ing the condiments in dish presentation is a signature 
of Filipino culture, enhancing the flavor of the food and 
amplifying the basic taste. The intention of this study is to 
construct a bibliographic database on sawsawan to safe-
guard the culture as well as to provide knowledge regard-
ing Filipino culinary traditions. Furthermore, this study is 
meant to showcase the nation’s culinary identity and pro-
mote awareness of Filipino condiments that are integral 
to Filipino culture.

The researchers have established that the potential of 
sawsawan to contribute to culinary heritage is significant 
as found in references listed using bibliometrics. With at 
least 56 references available tackling the culinary herit-
age significance of the Philippine condiment, the time-
lessness of the Filipino food heritage is ensured. With 26 
publishers and 58 authors, the field of Philippine food lit-
erature is promising.

This study gives rise to more possibilities of analyz-
ing and examining other ways of mixing components 
of spices and condiments that are plotted in the bib-
liometrics. The culinary heritage significance of Philip-
pine condiments is based on vast and reliable references 
from the year 1972 to 2018. This will serve as a reliable 
reference for future researchers, chefs, and food enthu-
siasts and will help promote Philippine condiments. The 
researchers have arrayed the major themes of the saw-
sawan along with its origin and embodiment composi-
tion. Portraying the significance of the published works, 
previous research, and reliable bibliometric sources help 
people to expand their knowledge on the condiments of 
the native places in the Philippines. It is a component of 
life constantly subjected to unrecorded improvisation, 
the stress of market supply with its introduction of new 
ingredients, the rivalry of changing social indices, and 
the development of a new common taste conditioned by 
convenience food and cooking ingredients for mass con-
sumption. The researchers have organized and produced 
the themes of sawsawan acquainted by their classifica-
tion and composition [60]. The food sector will be able to 
unlock unique condiments that Filipinos do not usually 
know of but are present in our culture and increase the 
total number of sauce choices as an explicit result of this 
academic investigation. The food enthusiasts will have a 
better grasp of each condiment and will be able to decide 
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which combination will work best for their dishes to 
enhance and give the cuisine a whole different persona. 
Future researchers engaged in a similar issue may find 
this study useful as related literature.
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