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a b s t r a c t

This data article reports on the chemical properties of commercial
fish sauce products associated with the fish sauce taste and flavor.
All products were analyzed in triplicate. Dried solid content was
analyzed by moisture analyzer. Fish sauce salinity was determined
by a salt meter. pH was measured using a pH meter. The acidity
was determined using a titration assay. Amino nitrogen and total
nitrogen were evaluated using a titration assay and Combustion-
type nitrogen analyzer, respectively.

The analyzed products originated from Japan, Thailand, Viet-
nam, China, the Philippines, and Italy. Data on the chemical
properties of the products are provided in table format in the
current article.

& 2017 Published by Elsevier Inc. This is an open access article
under the CC BY license

(http://creativecommons.org/licenses/by/4.0/).
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Specifications Table

Subject area Chemistry
More specific
subject area

Food Chemistry

Type of data Table
How data was
acquired

Moisture analyzer (MX-50, A&D, Japan)
Salt meter (B-721, HORIBA, Japan)
pH meter (D-52, HORIBA)
Combustion-type nitrogen analyzer (SUMIGRAPH NC-220F, Sumika Chemical
Analysis Service, Japan)

Data format Raw, analyzed
Experimental
factors

Pretreatment for the acidity and nitrogen measurements: dilution in distilled
water

Experimental
features

Solid content analysis in a moisture analyzer.
Direct measurements of pH and salinity.
Total acidity determination by basic titration with phenolphthalein as
indicator.
Total nitrogen content determination by elemental analysis.
Amino nitrogen content determination by formol titration.

Data source
location

Tokyo, Fukuoka and Hokkaido, Japan

Data accessibility All data are presented in this article

Value of the data

� The presented data on the chemical properties of 46 commercially available fish sauce products
from Japan, Thailand, Vietnam, China, the Philippines, and Italy may be used as a reference for
culinary studies of the fish sauces and related products.

� The data will be useful for nutritional assessment of the fish sauce products based on the chemical
properties of these products.

� The presented data will allow the prediction of consumer preferences with regard to fish sauce
products in each country.

1. Data

Fish sauce is a popular condiment on account of its distinctive flavor and taste. It is obtained by
mixing fish material with salt, which is subsequently fermented under natural conditions [1]. In
Japan, fish sauce is mainly used as a condiment in “Nabe” cuisine, a Japanese-style stew [1]. Among
the Southeastern Asian countries, the widest variety of fermented fish products is found in Thailand
[2]. In Vietnam, the fish sauce is used for dipping in a wide variety of dishes [3]. In China, fish sauce is
used as a substitute for soy sauce in some dishes [1]. Patis, a Philippine fish sauce, is used in a citrus
fruit soup [2]. The Italian fish sauce is based on Garum, which is the earliest reported fish sauce highly
appreciated in the Roman era [4]. In general, fish sauces have a predominantly salty and umami taste,
and distinctive flavor [5]. Therefore, data on the following were generated: fish sauce salinity,
determining the salty taste; acidity, which roughly reflects the organic acids associated with the
distinctive flavor and sour taste of the fish sauce; and nitrogen, representing the amino acids asso-
ciated with the umami taste. Data on the chemical properties of 46 commercial fish sauce products
produced in several countries (Japan, Thailand, Vietnam, China, the Philippines, and Italy) are pre-
sented. The origin and materials of the analyzed fish sauce products are provided in (Table 1). The
data on their dried solid content, salinity, pH, acidity, and nitrogen content are shown in Table 2.
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