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Soy Sauce in the US
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With modern globalization,
soy sauce has become very
common all over the world

urban platter

and it is the third best-selling o
sauce after ketchup and TAMARI
mayonnaise in the United SOY

SAUCE

States.

But buying the right one at (R P———"
the supermarket is not always -
easy because Asian shelves

have rows and rows of

different types and brands from different countries. Soy
sauce has been incorporated into the traditional cuisines
of many Asian cultures. Despite their rather similar
appearance outside, soy sauce made in China, or other
countries are thicker in texture and have different smells
than Japanese soy sauce. These thicker sauces are used
in Chinese and other Asian cuisine, not for Japanese
cuisine.
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Although there are various soy sauces, some are not
found in the supermarkets of America. Instead, some
standard Japanese soy sauces are found in the United
States.
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One is Usukuchi soy sauce. It is essential for Japanese
cuisine, but usually not in the shelves of supermarkets in
the United States.

“Usu” (usui) literary means “light,” in Japanese and in

this case it means “light color”. Usukuchi (light color)
soy sauce actually contains more salt than standard soy
sauce and it is used to highlight the natural colors of
ingredients.
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Instead, low-salt soy sauce is very common in the
United States and sold as light soy sauce. Please do not
get confused.

Tamari soy sauce is also popular in the United State as
well as light soy sauce although it is not a regular
stocked item in most Japanese homes except for some
particular regions.

It is a kind of sauce similar to the Chinese soy sauce;
thicker in texture, darker in color and stronger but
smoother in taste. Although regular soy sauce is brewed
with wheat and soy, Tamari doesn’t use wheat. Because
of this reason, Tamari soy sauce is very popular as a
gluten free food.
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