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ABSTRACT
This study explores the cultural significance of bagoong, a fermented fish condiment, as a symbol of identity and resilience of the Pangasinense. Through a narrative inquiry approach, the study illuminates the lived experience of bagoong traders and producers, Uncle Pabling, Tita Lolits, and Tatay Danny. Their stories recount how bagoong is not merely a means of livelihood but also a testament to the community's resiliency, resourcefulness, and strong affiliation with the coastal environment. The findings illustrate how the traditional bagoong-making traditions, passed on through generations, continue to thrive despite challenges in the form of fluctuating prices of raw materials, commercialization, and shifting tastes. The study draws attention to cultural preservation efforts, youth education, modern marketing strategies, and government support to ensure the viability of the local enterprise. With its focus on bagoong as a symbol of heritage and resilience, this study is part of the broader discussion on food culture, identity, and sustainability. It underlines the preservation of traditional crafts as a means of safeguarding cultural heritage and ensuring economic viability on the part of local producers. The study enjoins everyone to join forces in making bagoong remain a living and dynamic symbol of the rich history and culinary tradition of Pangasinan.
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INTRODUCTION
Food transcends its basic role as sustenance, emerging as a powerful medium of cultural expression and identity (Pugra et al, 2025). Across cultures, traditional dishes serve as repositories of history, reflecting the customs, values, and shared experiences of a community (Graham, 2013). These culinary legacies are often preserved through generations, forging a profound sense of belonging and continuity (Di Giovine & Brulotte, 2016). In this way, food becomes a universal language, connecting people to their heritage and fostering communal pride (Ahmed, 2023).
In the Philippines, condiments like bagoong, a fermented fish or shrimp paste, reflect the ingenuity and adaptability of its people in preserving their culinary legacy (Fernandez, 2019). With its bold umami flavor and versatile use in Filipino cuisine, bagoong stands as a culinary cornerstone that enhances both simple meals and intricate dishes. Its widespread appreciation highlights its significance as more than just a food product but as a cultural artifact deeply intertwined with Filipino life (Scott, 2024).

Among the regions in the Philippines, Bagoong from Pangasinan is more than a mere condiment, it is a cultural symbol reflecting the ingenuity and resilience of its people. This culinary staple also serves as a connection to the province's marine environment, emphasizing Pangasinenses' historical dependence on coastal resources for their livelihood (Aster, Castillo, Cheng, Varlez, & Mercado, 2023). The province's natural wealth of salt and fish resources made it an ideal place to perfect the fermentation process, turning raw fish into a condiment beloved across the country (Soriano et al., 2025).
The production of Pangasinan bagoong is a labor-intensive process rooted in tradition and craftsmanship. Small fish like anchovies and slipmouth are fermented in layers of salt for months, yielding a product celebrated for its distinctive aroma and rich taste (Chowdhury et al., 2025). This careful fermentation process ensures its high quality and makes it an indispensable ingredient in traditional dishes like pinakbet and kare-kare, further elevating its cultural significance (Raymund, 2024). Over generations, these methods have been passed down in family-run businesses, maintaining the authenticity of bagoong while supporting local livelihoods (Sani et al., 2024).
For Pangasinenses, bagoong transcends its status as a condiment to become a symbol of cultural pride and a testament to their enduring heritage (Dalisay, 2015). Festivals celebrating bagoong, such as the Lingayen Bagoong Festival, highlight its cultural and economic significance, showcasing how this tradition continues to thrive amidst globalization (Celario, 2024). Through the lens of bagoong, one can glimpse the values, history, and identity of the Pangasinan people, offering a rich narrative of their love for this iconic culinary treasure.

METHOD
This study employed a qualitative research design using a narrative inquiry approach to explore the cultural significance of bagoong as a symbol of identity and resilience among the Pangasinense. Qualitative research was appropriate as it focuses on understanding lived experiences, meanings, and social realities from the participants’ perspectives (Dodgson, 2023). Through narrative inquiry, the study gathered and analyzed personal stories to capture how individuals interpret and give meaning to their experiences in bagoong production and trade (Soriano et al., 2025). This approach allowed the researchers to situate these narratives within broader cultural and historical contexts, emphasizing how storytelling reflects identity, tradition, and resilience in a changing society (Ladzekpo et al., 2024).
Participants of the study
The participants of the study were purposively selected individuals who are directly engaged in the bagoong industry in Pangasinan. They were chosen based on their firsthand experience, long-term involvement, and deep cultural connection to bagoong-making and selling. Their diverse roles as producer, vendor, and distributor provided varied perspectives, allowing for a more comprehensive understanding of the cultural and economic significance of bagoong.
Data Gathering

Data were gathered through in-depth, semi-structured interviews that encouraged participants to openly share their life stories, experiences, and insights (Rabionet, 2022). The interview process focused on eliciting narratives about their personal journeys, the cultural meaning of bagoong, the challenges they encountered, and the strategies they used to sustain their livelihood. This method allowed flexibility in questioning while ensuring that key topics were covered, resulting in detailed and authentic accounts that reflect the participants’ voices and lived realities (Chand, 2025).
Data Analysis
The collected data were analyzed using thematic narrative analysis, which involved transcribing the interviews, identifying significant statements, and organizing them into recurring themes (Ahmed et al., 2025). Through careful coding and interpretation, themes such as resilience, cultural identity, family legacy, and economic survival emerged from the participants’ narratives. The analysis focused on both the content and the context of the stories, allowing the researchers to understand how meaning is constructed through experience and how bagoong functions as a symbol within the cultural framework of the Pangasinense community.

NARRATIVES
The narratives in this study present the lived experiences of three individuals whose lives are closely connected to bagoong, each offering a distinct yet interconnected perspective on its cultural and economic significance. Uncle Pabling’s story reflects resilience and commitment to preserving traditional practices despite modern challenges, while Tita Lolits’ narrative highlights perseverance, family responsibility, and the role of bagoong in sustaining her livelihood as a single mother. Meanwhile, Tatay Danny’s account emphasizes cultural pride and the importance of maintaining authenticity in local trade. Together, their stories illustrate how bagoong serves not only as a source of income but also as a meaningful symbol of identity, heritage, and continuity in Pangasinan.
Uncle Pabling
Uncle Pabling’s story is one of resilience and a deep connection to tradition. As a bagoong maker in Pangasinan, his journey began not from a planned career path but as a way to support his family during challenging times. Over the years, he developed an appreciation for the historical and cultural significance of bagoong, recognizing it as more than just a food product but a symbol of identity for the people of Pangasinan. Despite the hurdles of maintaining quality, navigating fluctuating raw material costs, and competing with commercial brands, he remains committed to preserving this local tradition. Through Uncle Pabling’s story, he shares insights into the past, present, and future of bagoong production, offering valuable lessons for sustaining cultural heritage in a rapidly modernizing world.
The story of my journey with bagoong is deeply intertwined with the history of our hometown. Bagoong has been a staple here for generations, a product born from our proximity to the sea and our resourcefulness. The abundance of fish and natural salt in Pangasinan, especially from places like Dasol, gave rise to this unique product. It’s not just food, it’s a cultural artifact, a reminder of how our ancestors preserved their harvest and added depth to

our local cuisine. This connection to the past is what drew me to this humble yet powerful product.
For me, bagoong is a symbol of our identity as Pangasinenses. It represents our perseverance and creativity. Imagine turning simple ingredients like fish and salt into something so versatile and long-lasting. It reflects our deep connection to the sea and the values we hold dear, like patience and hard work. The process itself, with its meticulous fermentation, mirrors our community’s resilience and dedication.
When I first started, I had no skill in making bagoong. A friend introduced me to the basics, and I learned the rest through trial and error. My family played a big role, they supported me in production and packing, and together, we made it work. It wasn’t easy, especially in the beginning. For the first two years, we only had a single motorbike for deliveries, and I often struggled to maintain quality and consistency. But these challenges taught me the value of persistence and family support.
Today, the challenges of bagoong production are different but equally pressing. The cost of raw materials fluctuates, competition from commercial brands is tough, and younger people seem less interested in traditional crafts. To sustain this tradition, I believe we need to educate the youth about its cultural value and make it more relatable to them. Workshops, modern recipes using bagoong, and the use of social media to promote its importance could help bridge the gap. Local government support in the form of cooperatives and better resources for small producers would also go a long way.
Bagoong is more than just a livelihood for me, it’s a legacy. I hope to see our community continue to cherish and pass down this tradition. Supporting local makers, sharing our stories, and inspiring the next generation are key to keeping bagoong alive, not just as a product but as a piece of our collective history.
Uncle Pabling’s journey as a bagoong maker reflects resilience and cultural pride, transforming a means of supporting his family into a deep appreciation for the product as a symbol of Pangasinan’s identity and heritage. Bagoong, born from the region’s natural resources, is more than food, it's a cultural artifact that embodies the community’s ingenuity and perseverance. Despite challenges like fluctuating costs and competition from commercial brands, he believes the key to preserving this tradition lies in educating the youth, modernizing its appeal through workshops and social media, and securing local government support for small producers. For him, bagoong is not just a livelihood but a lasting legacy vital to Pangasinan’s history.
Tita Lolits
As a single mother, she has been selling bagoong in the local market for over 20 years, carrying on a family tradition passed down from her mother. What began as a necessity to support her family has become a personal mission to preserve the legacy of bagoong. Through her dedication, Tita Lolits has not only provided for her children, now a psychometrician and a nurse, but also continued a tradition that represents the ingenuity and resilience of the Pangasinense people. Her journey highlights the challenges and rewards of sustaining a cultural practice in a rapidly changing world.

I’ve been selling bagoong for over two decades. This isn’t just a business for me, it’s a legacy passed down by my mother. As a single mother myself, taking over the bagoong business was both a necessity and an honor. I grew up watching my mom work tirelessly at the market, preparing and selling bagoong with care and dedication. When she could no longer manage it, I stepped in, driven not only by a need to support my family but also by a desire to preserve this tradition. Through this livelihood, I raised my two children, one is now a psychometrician, and the other, a nurse.
Bagoong holds a deep connection to our hometown, Pangasinan. It’s not just a condiment; it’s a cultural emblem. Our coastal regions, rich in fish and salt, have been producing bagoong for generations. For us, it’s a way of preserving food and a testament to our ingenuity and resourcefulness. It represents our hard working spirit, and its strong aroma, often misunderstood, is the smell of home and history. I see bagoong as more than just food, it’s a piece of our identity that ties us to our past and sustains us in the present.
I learned the art of making bagoong from my mother, who taught me everything from cleaning the fish to perfecting the fermentation process. Making bagoong is an intricate craft that requires patience and skill. You start by mixing fish, usually anchovies, with salt, ensuring the ratio is just right. The mixture then ferments in large drums for weeks or even months, requiring occasional stirring to ensure even fermentation. This process is labor-intensive but deeply rewarding when you finally achieve the perfect flavor.
However, the challenges of producing and selling bagoong have grown over the years. The cost of raw materials like fish and salt keeps rising, making it harder to sustain the business. There’s also a stigma surrounding bagoong due to its strong smell, which some people look down upon. Balancing the physical demands of the work with family responsibilities has been tough, especially as a single mother. Despite these challenges, I’ve pushed forward because bagoong is my family’s lifeline.
To preserve this tradition, we need to educate the youth about the cultural and historical value of bagoong. Community workshops and school programs can teach them how it’s made, while modernizing its presentation, such as introducing creative packaging and innovative recipes, can attract more interest. Government support in the form of subsidies and training for small-scale producers would also help. Most importantly, we need to share the stories behind bagoong, showing that it’s not just a product but a legacy worth cherishing. My hope is that our community continues to take pride in bagoong and ensures it remains a vital part of who we are.
Tita Lolits’ journey as a single mother selling bagoong in the local market for over 20 years is a testament to resilience and dedication to preserving a cultural legacy passed down from her mother. What began as a necessity to support her family has evolved into a mission to sustain a traditional craft that represents the ingenuity and spirit of the Pangasinense people. Despite challenges such as rising costs, stigma, and balancing work with family life, Tita Lolits has persevered, emphasizing the importance of educating the youth, modernizing the product’s appeal, and securing government support to keep this tradition alive for future generations.
Tatay Danny

Tatay Danny, a dedicated spice seller for nearly three decades, shares his journey and the cultural significance of bagoong, a product he proudly sources from Lingayen. As a purveyor of authentic flavors and a supporter of family and tradition, Uncle Danny highlights how bagoong connects Pangasinenses to their heritage while addressing challenges and advocating for the preservation of this iconic product. His insights remind us of the importance of valuing local crafts and sustaining cultural practices for future generations.
I’ve been selling spices, including bagoong, at the market for nearly 28 years. This work has been my livelihood and a source of joy. Half of my inventory is bagoong because it’s what my customers demand the most. I source it from Lingayen, renowned for its authentic and high-quality bagoong. It’s a product that customers trust and love. Though I don’t have a family of my own, my earnings help support my nieces and nephews, who are now pursuing their education.
Lingayen’s bagoong carries deep cultural roots. The tradition of making it dates back centuries and reflects our region’s abundant fish resources and ancestral knowledge. What began as a method of fish preservation has evolved into an essential component of Filipino cuisine. Today, bagoong represents a legacy of craftsmanship and culinary excellence that draws people from all over.
For me, bagoong embodies the resourcefulness and hardworking spirit of Pangasinenses. Its bold flavor and aroma are more than just culinary, they’re symbolic of our identity as a community tied to the sea and our traditions. When people hear “Lingayen bagoong,” they associate it with quality, authenticity, and heritage.
I’ve never made bagoong myself, but I’ve learned about the meticulous process from the producers I work with. They clean the fish, mix it with salt in precise ratios, and let it ferment for months. The dedication they put into every batch is admirable and inspires me to sell it with pride. I chose to include bagoong in my products because of its demand, versatility, and its contribution to sustaining our local traditions.
Challenges come with the job. Transporting heavy bagoong drums from Lingayen to the market is physically demanding, and the strong smell requires careful handling to avoid complaints. Commercial brands also pose competition, but nothing compares to the flavor of authentic Lingayen bagoong, which keeps my loyal customers coming back.
To preserve this tradition, I believe in raising awareness about bagoong’s cultural value through education and events. Government support can help small producers improve their processes and reach broader markets. Engaging the youth is essential too. Introducing workshops or sharing stories about bagoong through social media can make it more appealing to them. Showcasing bagoong in creative recipes and trendy dishes could spark new interest while keeping its rich history alive.
My message to the community is simple: cherish and support bagoong. It’s more than a product, it’s a piece of our history and a symbol of our pride as Pangasinenses. Let’s continue sharing its story and ensure that it remains a vibrant part of our culture.

Tatay Danny’s nearly three-decade journey as a spice seller highlights the cultural significance of bagoong, particularly the authentic variety from Lingayen, which he proudly sources for his market stall. Bagoong, with its deep roots in Pangasinan’s history, represents not just a beloved food product but a symbol of the region’s resourcefulness, identity, and culinary heritage. Despite challenges like competition from commercial brands and the physical demands of his work, Tatay Danny remains committed to supporting his community, advocating for the preservation of this tradition through education, awareness, and youth engagement. He emphasizes that bagoong is more than a product, it’s a piece of Pangasinan’s rich legacy worth cherishing and passing on.

DISCUSSION
The stories of Uncle Pabling, Tita Lolits, and Tatay Danny vividly capture the interplay between cultural heritage, resilience, and community identity, all centered around the enduring tradition of bagoong production and trade in Pangasinan. These highlight how bagoong transcends its role as a culinary staple to become a cultural artifact deeply embedded in the history, values, and identity of the Pangasinense people. Through their shared experiences, we see a profound connection to place, an unwavering commitment to family, and the ingenuity required to sustain a tradition in the face of modern challenges.
Bagoong, a traditional fermented fish condiment, carries profound cultural significance for the Pangasinenses, reflecting their resourcefulness and craftsmanship (Soriano, 2025). Rooted in their region’s abundant natural resources, such as fish and salt, bagoong has been a cornerstone of their culinary identity for generations (Olympia, 2024). Its creation demonstrates the ingenuity of their ancestors, who developed methods of preserving food long before modern refrigeration (Dalisay, 2015). This craft not only provided sustenance but also fostered a deep connection between the people and their environment (Bhattacharjee, 2025). As a result, bagoong has transcended its role as a staple food item, becoming a cultural symbol of resilience, creativity, and a harmonious relationship with nature.
For individuals like Uncle Pabling, bagoong holds a special meaning beyond its practical uses. He views it as a living testament to the resourcefulness of his ancestors, encapsulating their skill in creating something enduring and valuable from simple, local ingredients. Similarly, for Tita Lolits, bagoong acts as a bridge to her heritage, a means of preserving family traditions and the culinary wisdom handed down by her mother. The act of preparing bagoong is, for her, a way to honor her roots and sustain a cultural legacy that might otherwise fade with time. Meanwhile, Tatay Danny, a spice trader, emphasizes the pride associated with Lingayen bagoong, highlighting its authenticity as a representation of the Pangasinenses’ dedication to preserving centuries of local knowledge and craftsmanship.
Resilience and family legacy emerge as powerful in the surrounding bagoong, showcasing how this humble condiment embodies more than just a culinary tradition (Soriano et al., 2025). For Uncle Pabling, the journey into bagoong-making began as a way to support his family during difficult times. What started as a means of survival grew into a profound

commitment to sustaining a cultural practice that demands patience and meticulous effort (Clark, Silvester, & Knowles, 2013) Each step in the fermentation process symbolizes resilience, a daily reminder of how hard work and dedication can preserve not only a livelihood but also a piece of community’s heritage (Liu, Wang, Dupre, & McIlwaine, 2022). Through labor, it ensures that the artistry of bagoong-making is passed on, transforming an act of necessity into a mission of cultural preservation ( Francis et al., 2022).
Similarly, for Tita Lolits, the story of bagoong is deeply intertwined with perseverance and family legacy. As a single mother, she found strength in continuing the tradition her own mother had taught her, using bagoong as both a means of livelihood and a way to honor her heritage. Each jar she prepares is a testament to her ability to navigate personal and economic challenges while raising her children with the same values that sustained her. Her story reflects how the act of bagoong-making is not just a connection to the past but also a tool for building a future, instilling in her children the importance of hard work, adaptability, and pride in their roots.
Economically, bagoong holds dual significance as both a livelihood and a lifeline for those who produce it, showcasing its power to sustain families and uplift communities (Daskon, & McGregor, 2012). For Uncle Pabling, the challenge lies in preserving traditional methods while adapting to modern market demands. Competing with commercial brands requires innovation and resilience, yet he remains steadfast in his commitment to authenticity. The work reflects the delicate balance between honoring heritage and ensuring economic viability, demonstrating how traditional crafts can adapt to the evolving needs of the marketplace while maintaining their cultural essence (Goodwin, Gönül, & Önkal, 2019).
For Tita Lolits, the economic value of bagoong is deeply personal, as it has been her anchor through decades of hard work. Her dedication to this craft allowed her to raise and educate her children, who are now professionals, proving that cultural traditions can also serve as a pathway for economic mobility. Every jar she sells carries not just the rich flavor of fermented fish but also the sacrifices and perseverance that fueled her family’s progress. Her story underscores how cultural heritage, when coupled with hard work and entrepreneurial spirit, can become a powerful tool for transforming lives.
Similarly, for Tatay Danny, bagoong represents more than just a product, it is a source of support for his extended family. By trading bagoong alongside his primary business in spices, he provides for his nieces and nephews, demonstrating the broader social value of this traditional craft. His work highlights how bagoong production, rooted in cultural heritage, extends its benefits beyond individual families to the larger community. Together, the experiences of Uncle Pabling, Tita Lolits, and Tatay Danny emphasize that traditional crafts like bagoong-making are not only vital for economic survival but also reinforce the importance of family and community solidarity.
Bagoong serves as a vital connection between the Pangasinense community and their coastal environment, symbolizing both their shared identity and their bond with the place they call home (Aster et al., 2023). As a product of the sea, bagoong reflects the rich natural resources of Pangasinan and the ingenuity of its people in transforming these resources into

something deeply meaningful (Tumbaga, Hipolito, & Gabriel, 2021). It is not just a condiment but a tangible link to the region’s history, traditions, and culture (Lee, 2023). For Uncle Pabling, bagoong represents a fusion of history and innovation, a practice that honors the wisdom of his ancestors while adapting to the demands of modern times. His dedication to this craft keeps the legacy alive, serving as a reminder of how the community’s relationship with their environment has shaped their way of life.
For Tita Lolits, bagoong is more than a culinary product; it is a celebration of the hardworking spirit of the Pangasinense people. Each jar she creates is infused with the pride of her community, reflecting their resilience and industriousness. Throughwork, it highlights the importance of preserving traditions that not only connect people to their roots but also celebrate the values that define them (Zainuddin, 2023). Cultural heritage can inspire a deep sense of belonging and pride, reminding the community of their shared strengths and collective identity (Sharma, 2025).
Tatay Danny, as a spice seller, reinforces the authenticity of Lingayen bagoong by sourcing only the finest products, demonstrating his trust in local craftsmanship. For him, every jar of bagoong he trades is a representation of the community’s dedication to quality and tradition. The efforts strengthen the connection between the people and their heritage, ensuring that iconic products continue to unite the community and develop pride in their local identity (Nursanty et al., 2023). Together, the experiences of Uncle Pabling, Tita Lolits, and Tatay Danny show how bagoong serves as a bridge between the people and their place, weaving together history, culture, and community into a shared story of pride and belonging.
Collectively, the stories of Uncle Pabling, Tita Lolits, and Tatay Danny demonstrate the multifaceted role of bagoong in Pangasinan’s culture and economy. It is a source of livelihood, a marker of identity, and a testament to the resilience of the Pangasinense people. The dedication required to maintain traditional practices amidst modern pressures, while also highlighting the opportunities to innovate and adapt (Zainuddin, 2023). Through education, community engagement, and strategic support, the tradition of bagoong-making can continue to thrive, preserving not just a product but a rich cultural legacy for generations to come ( Francisco et al., 2022).

CONCLUSION
The profound cultural and economic significance of bagoong in Pangasinan, where this traditional craft serves as a powerful symbol of identity, resilience, and heritage. Bagoong is not merely a product but a cultural artifact that connects the Pangasinense people to their past and sustains them in the present. Through stories, we see how the production and sale of bagoong embodies the community's resourcefulness and dedication, reflecting values such as hard work, creativity, and pride in local traditions. Despite modern challenges like fluctuating costs, market competition, and generational disinterest, the collective determination to preserve and innovate ensures that bagoong remains a vibrant part of Pangasinan’s culture.
To sustain the legacy of bagoong-making, the stories emphasize the importance of education, community involvement, and modernization. Educating the youth about the cultural

and historical value of bagoong through workshops and social media can inspire a new generation to appreciate and participate in this tradition. Meanwhile, innovative marketing strategies, such as creative packaging and the incorporation of bagoong into modern recipes, can expand its appeal. Support from local governments, through subsidies and training programs for small-scale producers, can also address the challenges faced by traditional bagoong makers. Together, these efforts can ensure that the tradition of bagoong-making continues to thrive, preserving not only a beloved culinary treasure but also a rich cultural heritage that embodies the enduring spirit of the Pangasinense people.
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