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he main objective of this study is to introduce a cabibi or freshwater clam (Batissa violacea) sauce as another option for any other

type of condiments. It would provide a generally accepted condiment just like the oyster sauces of the world but makes use of a
species of a freshwater clam. The method on gathering data for the study started with the researcher’s presentation of coded samples
of cabibi/freshwater clam sauce to 30 evaluators from differing age groups. The evaluators assessed the cabibi/freshwater clam sauce
formulations as to four dimensions: color, odor, taste and general acceptability. From this methodology, it was found that the highly
and generally accepted cabibi/freshwater clam sauce has the ratio of 500 ml cabibi/freshwater clam broth: 125 ml sugar: 125 ml
soy sauce. This mixture was also assessed as having a chocolate brown color, slightly fishy odor and slightly sweet taste. Thus, the
researcher highly recommends to business persons to initially make use of this cabibi/freshwater clam sauce ratio.
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