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Background: 
Earthquakes in Bohol and super typhoon ‘Yolanda’ in Eastern Samar and Southern Leyte alerted the DOST 
to launch a Quick Response to Disaster Program in accordance to its disaster mitigation and emergency 
feeding thrusts. The program aimed to readily respond to the basic needs of disaster victims through the 
provision of ready-to-eat foods which are nutritionally appropriate for emergency situation. The Food and 
Nutrition Research Institute (FNRI) developed food products that can respond to the nutritional needs of the 
victims during disaster situations. 

 
Objective: 
The project aimed to produce ready-to-eat foods such as   Rice-Mongo Curls and Instant baby food, 
Rice-Mongo crunchies and ready-to-cook Rice-Mongo–Sesame brown rice power bar, compressed food 
“Nutri-Bite” and fortified complementary food “Momsie” for the eight (8) regions affected by disaster in Luzon 
and Visayas. Secondly, the study determined the acceptability of the brown rice power bar, compressed food 
“Nutri-Bite” and fortified complementary food “Momsie”. 

 
Methods: 
A total of 10,500 pieces of Nutribite, 10,150 pieces of Brown Rice Power Bar and 20,500 sachets of “Mom- 
sie” were produced, used in the acceptability testing and distributed in Luzon and Visayas. A consumer type 
taste test using a 9-point Hedonic Rating Scale score cards was used to assess the acceptability of these 
food  products. The facial expression score cards for children was used for the fortified product “Momsie”. 
Other products totalling 14,900 packs of rice-mongo curls, 7,950 packs of rice-mongo crunchies, 30,500 
sachets of rice-mongo blend and 18,950 sachets of rice-mongo-sesame blend, all weighing 30g  per pack 
were also distributed as tokens to the children-respondents and other residents in the same areas. The 
activities were done in coordination with the municipal mayors, Provincial Nutrition Action Officers (PNA- 
Os), Municipal Nutrition Action Officers (MNAOs) barangay captains and the DOST regional and provincial 
directors in the areas covered. 

 
Results: 
Acceptability of the food products showed that out of 1,335 respondents for Momsie, 87% rated the product 
“like extremely”. Out of 1,097 respondents for Nutri-bite, 58.% scored “like extremely” and 30% scored “like 
very much”. For brown rice power bar, 62% scored “like extremely” and 26% scored “like very much” out 
of 1,014 respondents. A total of 14,900 packs of rice-mongo curls, 7,950 packs of rice-mongo crunchies, 
30,500 sachets of rice-mongo blend and 18,950 sachets of rice-mongo-sesame blend were also produced 
and distributed. 

 
Conclusion and Recommendation: 
The study provided data on the acceptability of the FNRI-developed food products and may serve as input 
for consideration by agencies conducting food assistance during emergency situation. This may also serve 
as basis for the conduct of efficacy studies on the food products and for the roll-out of the food technologies 
as part of transfer and commercialization in the regions. 


