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S&T BASED INTERVENTION TO ADDRESS MALNUTRITION: 
PRODUCTION & TECHNOLOGY TRANSFER OF FNRI-DEVELOPED 

COMPLEMENTARY / SNACK FOODS

Joyce R.Tobias, Wenefrida N. Lainez, Maribeth C. Bautista, Mario C. Cabagbag,  Charlie E. Adona, 
Hannah C. Edangan, Mark Allan R. Tolentino, and Hilarito D. Ponte

Background: 
The Food and Nutrition Research Institute-Department of Science and Technology (FNRI-DOST) pilot-tested 
a program called “S&T Based Intervention to Address Malnutrition” in answer to the persistent problem of 
malnutrition among 0-5 year old children in the country and to meet the Millenium Development Goal (MDG) 
of halving between 1990 and 2015, the proportion of 0-5 year old children who are underweight-for-age.

Breastmilk is the natural first food for babies that should be fed exclusively for 6 months. However, from 6 
months onwards, there is a need to give complementary foods to fill the gap between the nutritional needs 
of the child and the amount provided by breastmilk.

The FNRI has developed several complementary food blends which can be utilized to address this malnutrition 
problem among infants and young children. 

Objective: 
The main objective of the project is to produce complementary foods for the DOST PINOY (Package of 
Improvement of Nutrition of Young Children) and to sustain the availability of the product through the transfer 
of technology to local producers.

Methodology: 
Three complementary food products namely: Instant Rice-Mongo  (RM) Blend, Rice-Mongo Curls (RMC) and 
Ready-to-cook Rice-Mongo-Sesame Blend (RMS) where produced at the FNRI Food Processing Facility, 
then used for the DOST PINOY pilot intervention areas in Antique, Iloilo, Occidental Mindoro, and Leyte. 
Technology fora were conducted in collaboration with DOST Regional offices in the 15 regions to explain 
the importance of the products, investments and production requirements to encourage investors (LGUs, 
SMEs, NGOs, SUCs) to commercialize the product. Flyers were distributed during the fora and additional 
copies were given to the Regional Offices for distribution.

Results: 
A total of 85,657 packs of RMS; 660,373 packs of RM and 85,562 packs of RM Curls were produced and 
used for feeding 1,412 children for 120 days. Approximately 8,832 packs were produced for taste test 
during the fora and for other FNRI visitors. In addition, 3,000 flyers each for RM & RMS blend and RM Curls, 
simple tips on how to prepare the RM and RMS blends, label for RM Curls and box label design of “BIGMO” 
for RM and RMS blends were developed and printed. Eighteen (18) fora in the regions were conducted, 7 
Memorandum of Agreement (MOA) were forged among NGOs/LGUs/SUCs/SMEs to adopt the technology 
and 2 adoptors started producing the products for the feeding program in regions 4 and 6.

Conclusion: 
The pilot-testing of the FNRI complementary food blends and snack food in DOST-PINOY selected areas 
of the country, conduct of technology fora in the regions, and technology transfer led to the production and 
commercialization and sustainability of the product  in regions 4 and 6.

Recommendations: 
The DOST Regional Offices should identify possible technology adoptors in their area and support the 
malnutrition reduction program through the adoption of the technology on complementary foods. The DOST 
should provide some basic equipment like cold extruder, flourmill, among others to interested adoptors to 
encourage them to start production of complementary foods for their communities.   


