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ABSTRACT 
 
Background: While vegetables continue to contribute to the total food intake of 
the Filipinos as revealed in the results of National Nutrition Survey, a downward 
trend in its consumption was noted from 1978-2008. In order to address the 
decreasing trend in vegetable consumption is the acknowledgement of the group 
of Indigenous Vegetables (IVs) which are native to a specific area that are 
underutilized. Indigenous Vegetables can be alternative sources of essential 
nutrients and other health promoting factors and are good source of dietary fiber. 
Objective: To develop nutritious and acceptable recipes utilizing IVs and to 
promote the use and consumption of IVs through the development of Menu 
Guide Calendar. Methods: The following activities were done: Part I - Recipe 
development. Conduct of Focus Group Discussion (FDG) - to gain insights on the 
participants’ awareness, attitudes and perception toward IVs and their 
preparation/cooking methods, and consumption of IVs; standardization of recipes 
and conduct of sensory evaluation using the 9-point hedonic rating scale to 
determine acceptability among DOST in-house panelists; determination of mean 
and frequency distribution of acceptability scores; estimation of energy and 
nutrient content per serving portion using FCT+ Menu Eval Software (v2002); 
formulation of 12 monthly 7-day cycle menu; finalization and photo-
documentation of recipes. Part II - Development, printing and dissemination. 
Preparation of calendar design and layout, messages from the DOST Secretary 
and FNRI Director; and twelve sub-monthly themes formed part of the full color, 
wall calendar. Integration of nutritional and health benefits of IVs and practical 
tips of preparation are also featured. Feedback form for evaluation of the 
calendar was prepared. Results: The 2012 FNRI MGC included 12 standardized 
recipes, 12 monthly 7-day cycle menus with energy, protein, calcium, iron, 
vitamin A, thiamin, riboflavin, niacin and vitamin C contributions provided per 
serving size. Featured recipes were incorporated in the cycle menus. Nutritional 
and health benefits of selected IVs, suggestions on selecting, buying and 
preparation formed part of the MGC themed “A year-round menu guide featuring 
indigenous  Filipino vegetables transformed into delectable dishes for the whole 
family.” The accomplished reader feedback survey forms (68) reported the 
primary use of the Calendar as a guide in planning meals for the family (69%); 
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acceptability based on relevance of theme, completeness of information, 
language employed and layout design; appropriateness and understandability of 
recipes; and a very satisfactory (71%) and satisfactory (21%) rating for the MGC 
attributes. Conclusion and Recommendation: The MGC may serve as a 
practical and useful tool for promoting indigenous vegetables among Filipinos, 
considering the nutritional health benefits IVs offer. This is part of the advocacy 
to help address the declining intake of vegetables, create awareness among 
recipients and present ways by which IVs are prepared. It is recommended that 
the number of publication be increased so that for wider dissemination and 
promotion can reach as any recipients including those in the provinces where IVs 
abound, and to make the recipes featured in the MGC should be made available 
and downloadable in the FNRI website..  
 
INTRODUCTION 
 
The FNRI-DOST 2008 National Nutrition Survey showed that the Filipino diet 
remains to be a combination of Rice-Fish-Vegetable. Vegetables continue to 
contribute a major share of the total food intake, but continue to decline through 
the years. There are vegetables that are native or unique to a specific area, 
known as Indigenous Vegetables. These vegetables are easy to grow, abundant 
in rural areas, acceptable to local tastes and resistant to pests. Despite 
availability and affordable cost of these vegetables, they remain unpopular due to 
limited information on their use, importance and nutrient contribution thereby 
hampering their use in daily, popular recipes. 
 
OBJECTIVES 
 
To develop nutritious and acceptable recipes utilizing indigenous vegetables and 
to promote the use and consumption of these foods through recipe 
standardization through the development of Menu Guide Calendar. 
 



MATERIALS AND METHODS 
 
 
 

 
 
RESULTS 
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The 2012 FNRI MGC includes 
12 standardized recipes, 12 
monthly 7-day cycle menus 
with energy, protein, calcium, 
iron, vitamin A, thiamin, 
riboflavin, niacin and vitamin C 
contributions provided per 
serving size. 
 
Nutritional and health benefits 
of selected IVs, suggestions 
on selecting, buying and 
preparation formed part of the 
MGC themed, “A year-round 
vegetables transformed into 
delectable dishes for the 
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whole family.” 
 
The accomplished reader 
feedback survey forms (68) 
reported the primary use of the 
Calendar as a guide in 
planning meals for the family 
(69%); acceptability based on 
relevance of theme, 
completeness of information, 
language employed and layout 
design; appropriateness and 
understandability of recipes; 
and a very satisfactory (71%) 
and satisfactory (21%) rating 
for the MGC attributes.  

   
  
CONCLUSION AND RECOMMENDATION 
 
The MGC may serve as a practical and useful tool for promoting indigenous 
vegetables among Filipinos, considering the nutritional health benefits IVs offer. 
This part of the advocacy to help address the declining intake of vegetables, 
create awareness among beneficiaries and present ways by which IVs are 
prepared. It is recommended that the number of publication be increased so that 
dissemination and promotion of the MGCs can reach as many beneficiaries 
including those in the provinces where IVs abound, and to make the recipes 
available and downloadable in the FNRI website.  


