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Supplementary Data

Fish / Shrimp
Salting (15%)
Drying
Minced the fish
Packed tightly+in wooden tubs
Allowed to ferment for 1-4 weeks

Ngapi
Supplementary Fig. S1 — Flowchart of preparation of Ngapi

Fish / fish fillets (for whole fish
de-scaling,evisceration is needed)

Added salt, garlic and cooked rice

Fermentation

Pa-som
Supplementary Fig. S2 — Flowchart of preparation of Pa-som

Dry fish Leaves of bottle gourd
(Locally known as sidra) (Lagenaria siceraria Standl.)

Crush into coarse powder in Okhali/Dikki
Make a shape like pan-cake

Dried under sun for complete
removal of moisture

Masular

Supplementary Fig. S3 —Flowchart of preparation of Masular

Fish (mullet)
De-scaling, gutting and cleaning
Salting

Staked the salted fishes in wooden box
layer by layer and sealed air tightly

Kept the wooden boxes on the fishing
boat for a month for fermentation

Hout-Kasef
Supplementary Fig. S4 —Flowchart of preparation of Hout-Kasef

Shrimp
Wash properly with potable water
Add 20% of salt and kept for 2 h

Take out the shrimps from salt and mixed with
cooked cooled rice @ 4.8:1 (rice to shrimp)

After that again mixed with 3% of salt
Packed airtightly into the glass jar

Left to ferment for 7-10 days at 28°C

Balao-balao

Supplementary Fig. S5 — Flowchart of preparation of Balao-balao
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Fish
Wash thoroughly
Drained well

Drained fishes are mixed with salt @
3:1 (Fish: salt)

Mixture is allowed to ferment for 5-6
months
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Bagoong
Supplementary Fig. S6 — Flowchart of preparation of Bagoong
Fish
Wash thoroughly

Drained well

Drained fishes are mixed with salt @
7:2 (Fish: salt)

Mixture is allowed to ferment for 12
months

Product turned into liquid
form
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Patis

Supplementary Fig. S7 —Flowchart of preparation of Patis

Fish
De-scaling, gutting and cleaning
Cut into small pieces
Salting

Put the salted fish into the pot
and sealed airtightly

Allow to ferment for 3 months

The fermented fishes are then mixed with
rice bran or roasted rice flour

Again, the mixture is put into the pot,

sealed air tightly and allowed to
ferment for 2 months

Pla-ra
Supplementary Fig. S8 —Flowchart of preparation of Pla-ra

Small fish/Shrimp

Dressed and washed with
potable water

Salting (5%)
Drying under sun for 2-3 days

Grounded to make coarse
powder

wrapped in leaves and placed
in a bamboo basket

Allow to ferment for 7-10 days
Nga-pi

Supplementary Fig. S9 —Flowchart of preparation of Nga-pi



