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DEVELOPMENT OF 2013 FNRI MENU GUIDE CALENDAR 
FEATURING BROWN RICE RECIPES 

Marietta M. Bumanglag, Ma. Idelia G. Glorioso, Divorah V. Aguila, 
May Ann R. Devanadera, Jund Rian A. Doringo, Charina A. Javier, Salvador R. Serrano, 

Maylene D. Pua, Romeo R. Artuz and Erlinda V. Ilao

Background: 
Rice, a staple food of the Filipinos, is the most commonly consumed food by the households. Brown rice as 
unmilled or partly milled rice, is known to be more nutritious than white rice. Brown rice has higher amounts 
of dietary fiber, vitamins and minerals like magnesium, phosphorous, potassium and zinc, owing to its 
minimal milling process. Using it as an ingredient in recipes will increase its utilization in the daily meals. 

Objectives: 
To develop a suitable, simple nutrition tool featuring standardized recipes utilizing brown rice. 

Methods: 
Part I - Recipe development. The following activities were done: literature and recipe  search; conduct of 
focus group discussion (FGD) among mothers, FNRI and DOST employees; standardization of recipes and 
evaluation of sensory attributes using the 9-point hedonic rating scale to determine acceptability among 
panelists; determination of mean and frequency distribution scores of sensory evaluation results; estimation 
of energy and nutrient content per serving portion using FCT + Menu Eval Software (v2002);  finalization and 
photo-documentation of recipes and formulation of 12 month 7-day cycle menu. 
Part II – Development and printing. 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. 
Nutritional and health benefits of brown rice and practical tips of preparation were also featured. 

Results:
The 2013 FNRI Menu Guide Calendar (MGC) included 12 standardized recipes with estimates of energy, 
protein, calcium, iron, vitamin A, thiamin, riboflavin, niacin and vitamin C contributions provided per serving 
size. These were featured in 12 monthly 7-day cycle menus. Nutritional and health benefits and practical tips 
of preparation of brown rice formed part of the MGC theme, “Rekindling traditional Filipino cuisine featuring 
FNRI brown rice recipes.” 

Conclusion:
The FNRI MGC 2013 is a simple, practical and handy nutrition information tool that can be a valuable 
advocacy vehicle to promote awareness, utilization and consumption of brown rice recipes in the daily 
meals.  The nutritious traditional and contemporary recipes can add variety to the family’s meals. 

Recommendation:
It is recommended that the calendar be made available and downloadable in the FNRI website and to 
increase the number of printed copies for greater reach and dissemination among intended stakeholders.


