
In compliance to RA 10028: 
Expanded Breastf eeding 
Promoti on Act of 2009, 
the Department of Health-

Nati onal Capital Region awarded 
the Food and Nutriti on Research 
Insti tute-Department of Science 
and Technology (FNRI-DOST), the 
certi fi cati on as “Mother-baby 
Friendly Workplace” in January 
7, 2016. The DOH certi fi cati on 
granted is the fi rst among the DOST 
agencies. The certi fi cati on is valid for 
two (2) years. 

Having been certi fi ed as “mother-
baby friendly” means that FNRI-
DOST ensures the promoti on 
and practi ce of breastf eeding by 
providing healthy and safe working 
conditi ons for women through the 
establishment of a lactati on stati on 
or facility. 

The FNRI-DOST Lactati on facility was 
established in 2014. Eff orts done to 
achieve the certi fi cati on included 
the conduct of a Breastf eeding 
Orientati on among its employees 
in October 2015. The orientati on 
was att ended by close to 100 FNRI 
employees. 

A well-lighted and clean room 
with comfortable sofa equipped 
with the basic ameniti es such as a 
lavatory, small refrigerator, small 
table, breast pumps and covered 

containers completed the lactati on 
facility. Specifi c measures such as 
provision of 40-minute break for 
breastf eeding employees to express 
their milk and informati on materials 
on breastf eeding for pregnant women 
employees are also being undertaken. 
These are the basic requirements 
that form part of the FNRI’s policy on 
breastf eeding. 

Since the establishment of the 
lactati on facility, several clients, both 
in-house and outsiders have availed 
of its services. More than providing 
lactati on service faciliti es, FNRI’s goal 
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is to serve as a model to and replicate 
the practi ce in other DOST agencies.

This achievement is a joint 
undertaking of the Lifestage Nutriti on 
Secti on-Nutriti on Research and 
Development Group (LNS-NRDG) and 
the Gender Focal Point System (GFPS) 
of FNRI-DOST. n

The DOH-NCR awarded the FNRI-DOST a “Mother-Baby Friendly Workplace”
certi fi cati on on 07 January 2016
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The year 2015 is a good year 
for the Insti tute in terms 
of implementi ng 58 R&D 
projects  on nutrigenomics, 

food safety, tools and standards, 
in-depth studies on nutriti onal 
assessment and monitoring, the 
2015 updati ng of nutriti onal status 
of the Filipino populati on, the DOST 
Pinoy Project and technology transfer 
services to address malnutriti on in the 
country.

With these accomplishments, the 
FNRI welcomes 2016 with conti nued 
commitment, dedicati on and desire to 
help the Filipino populati on become 
well-nourished and more producti ve 
citi zens of the country. 

As an auspicious start, FNRI-DOST was 
awarded by the Department of Health 
(DOH) a certi fi cati on for the “Mother-
baby Friendly Workplace” in January 
7, 2016. The FNRI-DOST is the fi rst 
among DOST agencies to receive the 
certi fi cati on. This certi fi cati on is valid 
for two years.

We organized the 2016 Nati onal 
Nutriti on Summit at the Crowne 
Plaza Galleria Manila on February 16, 
2016 to report the latest nutriti onal 
status of Filipinos populati on based 
on the 2015 Updati ng of Nutriti onal 

Status of Filipino Children and Other 
Populati on Groups. The summit 
also presented the latest nutriti on 
survey data showing the country’s 
progress in achieving the goals of 
nutriti on indicators under Millennium 
Development Goal 1 (MDG).   

To boost virtual access to food and 
nutriti on data, the iFNRI was launched 
on February 23, 2016 at the Crowne 
Plaza Manila Galleria, Orti gas. The 
iFNRI has six components, namely: 
iAssess, iServe, iBusiness, iPromote, 
iLearn and iAdmin. Interested 
individual may visit iFNRI website for 
convenient referencing on food and 
nutriti on data. 

Another launching of iFNRI and 
Pinggang Pinoy for various groups was 
also held on February 24, 2016 during 
the Nutriti onist-Dieti ti ans’ Associati on 
of Philippines (NDAP) Conventi on in 
Royal Garden Hall and Conventi on 
Center, General Luna Street, Iloilo City. 
It was also during this event that I was 
awarded an honorary membership by 
the NDAP board of directors.

In support of the Nati onal Women’s 
Month 2016, the FNRI parti cipated in 
a DOST-wide acti vity for the women 
as well as male employees on March 
31, 2016. The FNRI’s contributi on to 
the celebrati on is through a short 
lecture on the importance of 1st 
1000 days of a child’s life under the 
Gender and Development (GAD) 
agenda of expanded access and 
improved informati on disseminati on 
on women’s and children’s health care 
services.  

Featured in the photo news are the 
projects and acti viti es done from 
January to March 2016 by the FNRI 
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Wr iter s ’ Pool  Cor ner
2016 National Nutrition Summit reveals that

one in every five Filipino children still underweight
 CAJavier, Science Research Specialist II, NAMD

The recent 
survey 
conducted 
by the 

FNRI-DOST 
revealed that 
21.5% or 1 in 
every 5 Filipino 
children below 5 
years old were still 
underweight in 
2015. 

This was 
presented during 
the 2016 National 
Nutrition Summit 
held at the 
Crowne Plaza 
Galleria Manila on 
February 16, 2016 
organized by the 
FNRI-DOST. About 
100 experts in the field of nutrition, 
health and food in the country 
attended the event. 

The Philippines was short of the 
target of halving the proportion of 
underweight children under-5 years 
old at the end of the Millennium 
Development Goals (MDGs) which 
is 13.5%. Moreover, the prevalence 
was significantly higher than the 
prevalence in 2013 by 1.0 percentage 
points.

The FNRI-DOST has been regularly 
assessing and monitoring the 
nutritional status of the Filipino 
population as one of its mandate. The 
Institute was also tasked to track the 
country’s progress in achieving the 
goals of the nutrition indicators under 

MDG1 (eradicate extreme poverty and 
hunger) particularly on the nutritional 
status of under-five children, and 
household dietary consumption.

Last year, the Department of Health 
(DOH) requested the FNRI-DOST to 
include in the 2015 Updating Survey 
of the Nutritional Status of Filipino 
Children and Other Population Groups 
variables related to health which serve 
as endline data of the MDGs. These 
include indicators for MDG4 (reduce 
child mortality), MDG5 (improve 
maternal health), MDG6 (combat HIV/
AIDS, malaria and other diseases) 
and MDG7 (ensure environmental 
sustainability).

The survey also revealed that child 
immunization rates have been 
declining instead of improving. The 
rate of fully immunized children 

decreased from 
71.5% in 1993 
to 61.9% in 
2015.  

Furthermore, 
the Philippines 
also failed to 
meet the MDG 
targets on the 
proportion of 
births delivered 
in a health 
facility and by 
skilled birth 
attendants, 
both targeted at 
100%, although 
both rates 
have improved 
substantially in 
the last 3 years. 
The proportions 

of births delivered in a health facility 
and by skilled birth attendants in 2015 
were 69.7% and 77.3%, respectively. 

The country achieved some health-
related MDG targets particularly 
the reproductive health goals of 
increasing trends in antenatal 
coverage for both at least 1 visit and 
for 4 visits. Other targets on track 
include decreasing unmet needs for 
family planning and access to safe 
water and to sanitary toilets from 
73% and 67.6% to 94.5% and 87.3%, 
respectively. 

The results of the indicators at the end 
of the MDGs are critical benchmarks 
for the Sustainable Development 
Goals (SDGs) set from 2016 to 2030. n

Photo by EVIlao
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Teenage pregnancy causes an intergenerational cycle of 
poverty and undernutrition. Adolescents who experienced 
an unintended early pregnancy more often stop schooling 
and add to the unemployment rate.  

Addressing teenage pregnancy can strengthen the nation 
and ensure a good future for both present and future 
generations. n

Teenage pregnancy is double jeopardy
 MOGuirindola, Senior Science Research Specialist, NAMD

One pressing public issue of today’s generation 
is adolescent or teenage pregnancy. Teenage 
pregnancy creates a double burden for a young 
woman, as the nutritional requirement of her 

growing body competes with that of the growing fetus. 
Untimely pregnancy creates a negative consequence for 
the mother and newborn. 

Hence, preventing unplanned and early pregnancies 
among teenagers is integral to improving maternal health. 

According to the 8th National Nutrition Survey (NNS) by 
the FNRI-DOST, teenage pregnant women were more 
nutritionally at-risk (37.4%) compared to adult pregnant 
women (22.6%).  

Poor nutrition during pregnancy may increase the risk of 
maternal death and will likely result to low birth weight, 
thus increasing the prevalence of infant mortality. 

The World Health Organization (WHO) suggests that iron 
and folic acid supplements should be taken by pregnant 
women to prevent maternal anemia, iron deficiency 
and nervous system birth defects. Results of the 8th NNS 
revealed a higher prevalence of anemia among teenage 
mothers at 30.6% than their adult counterparts at 25.4%. 

Moreover, a lower proportion of teenage pregnant women 
was taking iron-folic acid, folic acid and single vitamin/
mineral supplements than adult pregnant women. In 
general, the percentage of teenage mothers who took 
supplements was lower (78.5%) than adult mothers 
(84.8%).

The 8th NNS results also showed that teenage pregnant 
women tend to delay their first prenatal check-
up. Significantly, a lower proportion of teenage 
mothers (90.5%) who received prenatal check-up 
was noted compared to adult mothers (93.9%). 

Prenatal or antenatal care is one of the most 
important health services that ensures 
better maternal and neonatal outcomes. 
Therefore, access to quality prenatal care is 
an important entry point in improving the 
quality of a mother’s life, healthy pregnancy 
and safe childbirth.
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Water is an essential nutrient as it is the main 
component of the human body distributed 
to every organ and cell.  

It serves a key role in digestion, absorption and 
transportation of nutrients, formation and stability of cell 
structures. Water also facilitates removal of waste products 
and toxins, acts as solvent for biochemical reactions, 
regulates body temperature and lubricates cavities such 
as joints. Without enough water, skin becomes dry and 
wrinkled. 

Based on the 2015 Philippine Dietary Reference Intakes 
(PDRI), the recommended water requirement for adults 
under average conditions of energy expenditure and 
environmental exposure is 1 milliliter per kilocalorie (mL/
kcal) of energy expenditure. 

Water volume should be increased to 1.5 milliliter per 
kilocalorie (mL/kcal) to cover variations in activity level, 
sweating, and solute load. Thirst is normally a good 
indicator of the amount of extra water needed to meet the 
daily requirement, except for older persons whose thirst 
mechanism may be impaired.  

Lack of water can lead to dehydration. Dehydration, 
according to World Health Organization (WHO) is defined 
as the condition that results from excessive loss of body 
water. 

The main causes of water losses from the body are through 
urine and sweat. These losses vary widely depending on 
fluid consumption, diet, physical activity and temperature. 
The body also loses water through the lungs, breathing 
and through stools.

Mild to moderate dehydration is characterized by thirst, 
restless or irritable behavior, normal to slightly sunken eyes 
and a sunken fontanelle in infants. 

Signs of severe dehydration include lethargy or 
unconsciousness, poor drinking or inability to drink, lack of 
urine output, cool moist extremities, low or undetectable 
blood pressure, and a rapid and feeble pulse. 

Getting enough water everyday is important for one’s 
health. Most of the fluid needs are met through the water 
and beverages we drink.

However, we can also get some fluids through the 
foods that we eat, like water-rich fruits and vegetables 
which include watermelon, melon, oranges, singkamas, 
tomatoes, radish, cucumber and seaweeds.

Water serves a number of essential functions to keep us all 
going. So, drink up to prevent dehydration. n

Dehydration can be deadly - drink enough water daily
 IAAgdeppa, Assistant Scientist, NAMD

Photo by RRArtuz
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Compostela Valley provincial offices, 
municipalities, barangays as well as 
the private partners, especially rice 
millers and even private organizations.  
The launching of Comval i-Rice 
showcased the first-ever fabricated 
blending machine for iron-fortified 
rice in Davao Region developed by a 
Comvaleño, Mr. Edmundo Jacalan.

Comval Vice Governor, Hon. Manuel 
E. Zamora, in his welcome message 
on behalf of Governor Hon. Arturo 
T. Uy, expressed profound gratitude 
to the DOST. He said that DOST is 
his favorite government department 
since Compostela Valley was a 
beneficiary of a DOST project for flood 
monitoring. The project provided 
automatic rain gauges (ARGs) and 
automatic water level sensors that 
alert the Comvaleños once the 
river reaches critical level. Vice Gov. 
Zamora further said that with this new 
partnership with FNRI-DOST on iron-
fortified rice, he is very hopeful that 
another one would follow.

Comval to combat anemia through FNRI’s iron-fortified rice
   Ulpiano A. Florida, Science Research Specialist I, TDSTSD

Like other provinces in the 
country, Compostela Valley 
has not been spared from 
the alarming prevalence of 

malnutrition, particularly anemia 
among its vulnerable residents. 
This is based on the 2013 National 
Nutrition Survey by the FNRI-DOST. In 
response, the provincial government 
of Compostela Valley was quick to 
enact the iRice Ordinance through 
the principal authorship of its Board 
Member, Honorable Tyron L. Uy, Chair 
of the Committee on Health of the 
Sangguniang Panlalawigan.

The enactment of iRice Ordinance, 
which is consistent with the provisions 
of Republic Act 8976 or the Philippine 
Food Fortification Law of 2000, 
forged the partnership of Compostela 
Valley Province, DOST-XI and DOST-
FNRI. The Ordinance mandates rice 
millers to produce and retailers to 
sell iron-fortified rice. Carinderias 
or restaurants are also mandated 
to sell steamed iron-fortified rice. 
Likewise, the Ordinance mandates all 
government agencies in Compostela 

Valley, from the provincial down to 
the municipal and barangay levels, 
to utilize steamed iron-fortified rice 
when serving meals during meetings, 
conferences, and feeding activities.  
Implementation will be by phases.
In March 2015, Comval i-Rice, adopted 
by Mr. Gaspar Lorono of Loronix Rice 
Mill was launched. Comval i-Rice is 
based from the FNRI-DOST’s extrusion 
technology on iron fortification of rice.  
This makes Compostela Valley the 
first in Mindanao and the third in the 
country’s nationwide roll-out of iron-
fortified rice.

The very festive launching started with 
a motorcade of officials and staff of 
Manila-based DOST agencies, such as 
FNRI, Philippine Council for Industry, 
Energy and Emerging Technology 
Research and Development (PCIEERD), 
and Technology Application and 
Promotion Institute (TAPI); DOST 
Regional Office No. XI, Department 
of Health (DOH) particularly, National 
Nutrition Council (NNC); and 
Philippine National Police, to mention 
a few.  In full force were personnel of 

Photo by UAFlorida

Compostela Valley enacts the iRice Ordinance through the principal authorship of Board Member, Honorable Tyron L. Uy,
Chair of the Committee on Health of the Sangguniang Panlalawigan
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The BSFIL Technologies Inc. 
is the latest adoptor of the 
Brown Rice Nutty-Fruity 
Bar® (BRNFB) developed 

by the FNRI-DOST. Formerly known 
as Baltimore Spice Philippines, Inc. 
(BSPI), it manufactures and supplies 
food ingredients and seasonings.

Based in Alabang, Muntinlupa, BSFIL 
has been in the food industry for 
more than 30 years. The company’s 
goal is to supply clients with world-
class, cost-effective, and cost-efficient 
products and services.

On January 19, 2016, the technology 
transfer training on the production 
of BRNFB was held at the FNRI-DOST 
pilot plant and food laboratory. The 
said training was customized to meet 
the specific needs of the company.

The BSFIL contingent was headed by 
its President, Mr. Edilberto Elegado, 

and his son Mr. Nicholas Elegado, 
Market Strategy and Development 
Manager. 

The program included the briefing 
orientation and lectures on 
preparation of raw materials, 
extrusion technology, and the 
different equipment used in the 
production of BRNFB. The procedures 
of operating the pulverizer, moisture 
analyzer, paddle mixer, roaster, 
oven, high-speed mixer, twin-screw 
extruder, and electric dryer were also 
discussed. 

This partnership of FNRI-DOST and 
BSFIL Technologies attests that 
entrepreneurs can do business while 
addressing malnutrition and providing 
livelihood opportunities to the 
community. This will also ensure that 
the Brown Rice Nutty-Fruity Bar® will 
reach its intended market. n

BSFIL is new adoptor
of FNRI brown rice bar
 SFQArevalo, Project Assistant I, TDSTSD

FNRI researchers develop the Brown Rice Nutty-Fruity Bar®

Photo by SFQArevalo
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Dr. Imelda Angeles-Agdeppa, DOST 
Assistant Scientist and Program 
Leader presented the rationale 
of the project and process for the 
production of iron rice premix (IRP) 
through extrusion. Dr. Agdeppa 
explained that extrusion replaces 
the previous rice coating technology 
wherein ferrous sulfate is just sprayed 
on the surface of rice to be used as 
premix.  This premix is then blended 
with ordinary rice in recommended 
proportions to produce IFR.
However, with this old procedure, a 
considerable amount of fortificant 
is washed out during rinsing of rice 
prior to cooking.  The new technology 
works better than other fortification 
methods as it uses a more acceptable 
fortificant, micronized ferric 
dispersible pyrophosphate. It is then 
mixed with rice flour and extruded 
to form rice-shaped kernels to be 
used as premix which is not easily 
degraded during rinsing of rice prior 
to cooking. With this procedure, the 
IFR becomes more acceptable in 
terms of color and taste, has better 
nutrient retention even after washing, 
and is safe for human consumption.

Dr. Mario V. Capanzana, Director 
of the FNRI-DOST, expressed his 
recognition to Compostela Valley 
for doing its role in addressing 
malnutrition. Dr. Capanzana 
reverberated the battlecry of the 
DOST Secretary Mario G. Montejo 
that “Local technology works!”  
Sec. Montejo believes that the use 
of science and technology for the 
betterment of society in terms of 
improved products, services and 
solutions to problems is always a 
sound business model. Since his 
assumption to office, Sec. Montejo’s 
vision is solving pressing problems of 
the country through innovation and 
S&T solutions, and nutrition has been 
in the forefront of his agenda, Dr. 
Capanzana said.
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Comval to combat.. from p. 7

The FNRI-DOST, on the other hand, 
Dr. Capanzana said, as the principal 
research arm of the Philippine 
government in food and nutrition, 
has the mandate to develop 
nutrient-dense and affordable food 
technologies and bring these closer 
to the people to address their 
nutritional needs.  He said further 
that technologies should not only be 
read in publications but be exploited 
as the solution to pressing national 
problems.

Dr. Anthony C. Sales, Regional Director 
of DOST XI, expressed his full support 
to the iron fortification program.  Dr. 
Sales said:  “I am so grateful to be part 
of this project and I commit myself 
to support it, as I consider it as a 
milestone not only for DOST XI and 
FNRI-DOST but also for the province 
of Compostela Valley.” He called on 
the support of Small and Medium 
Enterprises (SMEs), especially the 
rice millers and traders, and assured 
them assistance through the DOST’s 
flagship program, “Small Enterprise 
Technology Upgrading Program 
(SETUP)” in terms of the so-called 
innovation system support (ISS).  He 
said that the objective of SETUP is 
really to provide technical assistance 
for SMEs to be able to implement 
ISS.  He said further that SETUP 
provides not only financial assistance 
on a zero interest payment, but more 
importantly, a package of S&T services 
that will improve the productivity 
and quality of the products. With 
this project on iron fortification of 
rice, SETUP will assist rice millers or 
traders to acquire the technology and 
upgrade their facilities.

Also present to express support to 
the program was Dr. Maria Teresa 
Ungson, Regional Nutrition Program 
Coordinator of the National Nutrition 
Council, Department of Health.

Mr. and Mrs. Racky D. Doctor of 
Nutridense Food Manufacturing 
Corporation, adoptor also of several 
FNRI-DOST technologies including 
IFR, traveled all the way from Sta. 
Barbara, Pangasinan to Nabunturan, 
Compostela Valley to give motivating 
message and inspiration to 
entrepreneurs, who like them, want to 
help in solving malnutrition.

Signing of pledges at the commitment 
wall to support rice fortification 
program was headed by the DOST 
officials and heads of regional, 
provincial and municipal offices, 
followed by a boodle feast for a taste 
test of the Comvali-Rice to prove 
that iron-fortified rice is safe to eat 
with no unpleasant taste and odor. 
TubigTalino, the iodine-enriched 
drinking water developed by FNRI-
DOST to address iodine-deficiency 
disorder (IDD) prevalent in the 
country was also served during 
the boodle feast since it is the next 
technology planned to be adopted in 
the province.

During the Press Conference, Mr. 
Rizaldy Saga of DXKT Radio said that 
the rice iron fortification program is 
very good but he was apprehensive 
on the safeguard against some 
unscrupulous businessmen who might 
take advantage of it through selling 
quality-impaired iron-fortified rice 
through the so-called “admixture.”
Technical Working Group Chair for the 
drafting of the iRice Ordinance and 
Provincial Nutrition Action Officer, Mr. 
Raymundo J. Pajarito, said that the 
iRice Ordinance authorizes all mayors 
to designate a point person in their 
respective municipalities, preferably 
a Municipal Nutrition Officer, a 
Municipal Nutrition Coordinator, or 
even a sanitary inspector, to monitor 
the implementation of the Ordinance.  
Also, the Ordinance created a 
Provincial Task Force to assist the 
municipalities on the implementation 

and go against the violators per 
penal clauses stipulated in the said 
Ordinance.

Another relevant concern raised by 
a participant from the Davao Region 
Multimedia Group was the added cost 
on iron-fortified rice which is about 
P2.00 per kilogram, considering the 
buying capacity of the vulnerable 
population. Dr. Agdeppa explained 
that when they conducted a survey 
in Zambales as to how much money 
the households could shell out for the 
added cost of iron-fortified rice, the 
answers were between P1.50 to P2.50 
per kilogram for the health of their 
children. This is more or less P0.40 per 
person per meal, if we divide P2.00 
or P2.50 by 6 because 1 kilogram of 
rice is good for six persons. In terms of 
value for money, she said, “If you buy 
iron supplement from the drugstore, 
it would cost about P8.50 to P10.50 
a tablet per person. And if we take 
a look at how much money these 
people spend excessively on SMS’s 
every day then P0.40 is a negligible 
amount.”

Dr. Ungson, on the other hand, also 
shared her thoughts on the success 
of the iron fortification program. She 
said that if the program would go 
smoothly, it would lessen the DOH’s 
investment on a national scale for 
iron supplementation for children and 
pregnant women.

Dr. Sales, in his closing statement, 
thanked the media people for their 
inputs. He said that on the issue of 
added cost on iron-fortified rice, the 
DOST really looks into bringing down 
its cost to make it readily accessible 
to the masses. He said further that he 
would make sure that the issue would 
be taken into consideration in the 
research program of DOST as far as 
this technology on iron-fortified rice is 
concerned. n
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ORLICO Food Corporation 
is a private company with 
strong sense of corporate 
social responsibility whose 

aims are to go beyond regulatory 
compliance and engage in actions 
that further social good, beyond the 
interest of the firm. ORLICO vows to 
help address one of the country’s 
pressing problem, malnutrition, 
especially in Region 8, where the 
owners’ home town, Tacloban City, 
belongs. 

On January 21-22, 2016, the FNRI-
DOST conducted a comprehensive 
technology transfer training for the 
company at the FNRI-DOST Pilot 
Plant. ORLICO earlier signed the 
Technology Licensing Agreements for 
the production of Iron Rice Premix 
(IRP), Iron-fortified Rice (IFR), and 
Multi-nutrient Growth Mix (MGM) in 
October 2015. The two-day training 
was divided into two parts. The first 
part comprised of FNRI Institutional 
Briefing and lectures on Food Safety, 
and 5S’s of Good Housekeeping, all 
of which were discussed by the staff 

of Food and Nutrition Training Unit 
(FNTU). 

The second part of the training 
was facilitated by the technology 
generators’ group.  Ms. Marcela 
C. Saises, Senior Science Research 
Specialist, discussed the technology 
on the production of IRP and IFR and 
the use of extruder machine. Ms. 
Trinidad II T. Arcangel, Senior Science 
Research Specialist, discussed and 
demonstrated the conduct of quality 
assurance of such technologies. While, 
Engr. Charlie E. Adona, Senior Science 
Research Specialist, demonstrated the 
production process at the FNRI Pilot 
Plant. After the production, the staff 
of ORLICO, including its owners, Mr. 
Jimmy A. Macling and Mrs. Rensyl D. 
Macling, had hands-on experience on 
quality assurance through physical 
analysis meeting the FNRI set 
standard.  

This partnership of ORLICO with 
the FNRI-DOST is a big boost to 
government’s effort in fighting 
malnutrition and at the same 
time providing livelihood in the 
countryside. n

ORLICO Food Corporation soon brings 
iron-fortified rice (IFR) technology to 

Region VIII
 UAFlorida, Science Research Specialist I, TDSTSD

The FNRI-DOST conducted a comprehensive technology transfer training for ORLICO on
21-22 January 2016 at the FNRI-DOST Building.

photo by SFQArevalo

January to March 2016 by the 
FNRI-DOST staff in various regions. 
These include DOST Pinoy training-
workshops, training on meal 
management and food safety 
for street vendors, pre-testing of 
nutrition puzzles among users, 
briefing-orientations on FNRI 
services and new information 
packages among municipal nutrition 
action officers, advocacy meetings 
on rice fortification, site visits of 
complementary food facility, among 
others.

For human resource development, 
FNRI continued to send its staff to 
local and international trainings and 
seminars. One FNRI-DOST staff was 
awarded Newton Agham Research 
Grant for the Leaders in Innovation 
Fellowship Program in London, 
United Kingdom and Asian Institute of 
Management, Makati City. Recently, 
I was the Philippine’s delegate to 
join the Basic Overview Program of 
the APEC Bio-Medical Technology 
Commercialization Training Center 
(APEC TCTC) in Seoul, Korea. 

We are busy preparing for the 
forthcoming 42nd FNRI Seminar Series 
to be held on July 4 and 5, 2016 at the 
Crowne Plaza Manila Galleria. This is 
the first time that our FNRI Seminar 
Series will be held outside FNRI-DOST 
compound. Interested participants 
may visit FNRI-DOST website for more 
details of the event.  

With all these projects and activities 
successfully done in the first quarter 
of 2016, we are more fired-up and 
excited to implement our other 
activities for 2nd quarter and beyond. 
Mabuhay tayong lahat! n

MARIO V. CAPANZANA
Director

Message from the.. from p. 2
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FNRI conducts Debriefing and Feedback
Conferences for the Survey: 2015 Updating of the Nutritional 

Status of Filipino Children and Other Population Groups
 MOGuirindola, Senior Science Research Specialist, NAMD

The field data collection for 
the “2015 Updating of the 
Nutritional Status of Filipino 
Children and Other Population 

Groups” officially ended on November 
25, 2015. Immediately after the 
field data collection, debriefing and 
feedback conferences were conducted 
by FNRI-DOST in selected regions in 
January 2016. This is to review how 
the survey was carried out, to identify 
survey elements that went well and 
to thresh out those that need to be 
improved for future surveys.

A back-to-back debriefing among local 
researchers and feedback activities 
among LGUs, DOST and NNC key 
personnel were conducted at the 
Golden Prince Hotel and Suites in 
Cebu City on January 19, 2016 and at 
the Grand Astoria Hotel in Zamboanga 
City on January 21, 2016. Aside from 
oral reports and open forum from 
LGU representatives and researchers, 
questionnaires were prepared and 
collected from LGUs, FNRI team 

leaders and researchers to solicit 
feedback prior to and during these 
activities.

Debriefing and feedback conferences 
are integral activities towards 

Debriefing with trained local researchers on 19 January 2016 at the Golden Prince Hotel and Suites, Cebu City

photo by CFPatalen

photo by CJGarcia

Feedback conference with LGUs, DOST and NNC key officials on
21 January 2016 at the Grand Astoria Hotel, Zamboanga City

improving the conduct of future 
surveys to ensure that FNRI is at the 
helm of providing accurate data and 
correct information towards fighting 
malnutrition in the country. n
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In a communication initiative to 
boost virtual access to crucial 
health and nutrition information 
in the country, the FNRI-DOST 

established a web-based service called 
iFNRI that serves as an online tool for 
food and nutrition information. 

The website, which was launched 
on February 23, 2016, will serve as 
an authority in food and nutrition 
resource for both consumers, 
especially homemakers, nutrition 
practitioners, students, and educators. 
Extension workers, policymakers and 
planners, local government units, 
food manufacturers and food industry 
participants also stand to benefit from 
the site.

The new online site is a convenient 
reference source for current data 
and trends in food and nutrition for 
professionals and can help mothers 
apply sound nutrition concepts in 
daily life. It can also serve as a basis 
for developing school nutrition 
programs, provide reference 

information to hotels, restaurants 
and other institutions in menu 
planning, and guide industrial canteen 
concessionaires in maximizing 
the nutritional value of menus for 
employees.  

The site serves as platform in 
addressing the country’s nutrition 
problems like under-nutrition and 
over-nutrition which are persistent 
concerns that bear socio-economic 
and health implications. The most 
common of this being protein-
energy malnutrition (PEM) and 
micronutrient deficiencies.  Infants 
and children under five years old, as 
well as pregnant women and lactating 
mothers, are the most vulnerable 
groups, especially those in depressed 
areas. The online resource for food 
and nutrition information is in line 
with FNRI’s mandate of providing 
relevant technologies and scientific 
information on food and nutrition.  

Over the years, the FNRI’s major 
accomplishments include developing 

and commercializing nutritional 
food products; conducting periodic, 
nationwide nutrition surveys; building 
an analytical food quality and safety 
assurance system; establishing 
strategies and programs to address 
malnutrition; and formulating tools, 
guidelines and standards to serve 
the needs of nutrition and nutrition-
related workers. Development and 
diffusion of innovative and audience-
specific information, education 
and communication materials are 
also included in the Institute’s 
accomplishments.   

One of the recognized causes 
of malnutrition is the limited 
access to up-to-date and accurate 
food and nutrition data among 
stakeholders including the well-
to-do. Thus, constant exposure to 
food and nutrition information data 
delivered through various means 
of communication channels and 
strategies is crucial. With iFNRI, the 
Institute’s mission to provide optimum 
nutrition for Filipinos is facilitated! n

FNRI-DOST launches iFNRI website
 DVAguila, Senior Science Research Specialist, OD

(Left) DOST Assistant Secretary Dr. Urduja A. Tejada receives her plaque of appreciation from FNRI Director Dr. Mario V. Capanzana and
(Right) explores the iFNRI website during the iFNRI Website Launch on 23 February 2016 at the Crowne Plaza Manila Galleria, Ortigas

photo by DVAguila
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FNRI-DOST Director receives honorary membership from the 
Nutritionist-Dietitians’ Association of the Philippines (NDAP)

 JRADoringo, Science Research Specialist I, TDSTSD

Dr. Mario V. Capanzana, FNRI-DOST Director, receives his honorary membership award from the NDAP board of directors on
24 February 2016 at the Royal Garden Hall and Convention Center, Iloilo City

photo by DCRomasanta

Dr. Mario V. Capanzana, Director of the FNRI-
DOST, was awarded an honorary membership 
by the board of directors of the Nutritionist-
Dietitians’ Association of the Philippines (NDAP) 

during the 61st NDAP Annual Convention Fellowship 
Night on 24 February 2016 in Royal Garden Hotel and 
Convention, Iloilo City.

The honorary membership is awarded by the NDAP to 
individuals who have shown lifetime commitment and 
significant contributions in nutrition and dietetics. As of 
counting, 23 distinguished individuals have received this 
honor since 1955.

With the theme, “Integrating and Innovating Nutrition 
and Dietetics in Sustainable Development”, the NDAP 
recognized Dr. Capanzana’s outstanding leadership in 
uplifting and advancing nutrition and dietetics through 
food and nutrition research and development intended for 
different stakeholders here and abroad.

Through Dr. Capanzana’s stewardship, FNRI-DOST research 
data and findings have brought significant impacts in 

defining the nutritional status of the nation as well as 
developing technologies and implementing policies and 
interventions to solve the current nutrition situation.

During the Fellowship Night, the FNRI launched two 
of its latest innovation in food and nutrition R&D and 
information, communication & technology.

First of the two is the Pinggang Pinoy or the Filipino Plate. 
Ms. Jovina A. Sandoval, Science Research Specialist II of the 
FNRI-DOST, presented the Pinggang Pinoy which serves as 
a visual tool to help Filipinos adopt healthy eating habits 
on a per-meal basis.

The second innovation is the iFNRI website which is 
the harmonization of the FNRI-DOST’s information, 
communication and technology projects. Ms. Divorah V. 
Aguila, Senior Science Research Specialist of the FNRI-
DOST and project coordinator of the iFNRI, elaborated on 
the uses and features of the website. n
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The FNRI-DOST launched the Pinggang Pinoy  for 
the different population groups during the 61st 
Annual Convention of  the Nutritionist-Dietitians’ 
Association of the Philippines (NDAP). 

The launching was held on February 24, 2016 during 
the NDAP fellowship night at the Royal Garden Hall and 
Convention Center, General Luna Street, Iloilo City. 

The first Pinggang Pinoy food guide developed by the 
FNRI-DOST was the Pinggang Pinoy for Filipino adults. 
Since individual’s energy and nutrient needs vary based on 
age and sex and level of physical activity, Pinggang Pinoy 
food guides for the different population and physiologic 
groups (children, adolescents, elderly, pregnant mother, 
and lactating women) were also developed. 

Pinggang Pinoy is a new and easy-to-understand food 
guide that uses a familiar food plate model to convey the 
right food group proportions on a per-meal basis. This 
will help Filipinos acquire healthy eating habits needed to 
attain optimum nutrition.

The guide shows the recommended proportion by food 
group, Go, Grow and Glow on per meal basis. By just 
looking at the plate, one will know right away that half of 
the plate represents Glow foods consisting of fruits and 
vegetables. One sixth of the plate shows proportion for 

FNRI-DOST launches Pinggang Pinoy
for different population groups
 MIGGlorioso, Senior Science Research Specialist, TDSTSD

Grow foods such as meats, eggs, poultry, fish, beans and 
legumes. One third of the plate is Go foods like rice, corn, 
bread, oatmeal, bread and rootcrops. 

During the launching, Dr. Milflor S. Gonzales, Supervising 
Science Research Specialist of the FNRI-DOST, served 
as the emcee-moderator. Ms. Jovina A. Sandoval, 
Science Research Specialist II of the Nutrition Research 
Development Group, discussed overview of the Pinggang 
Pinoy. To thoroughly explain what Pinggang Pinoy is, 
a short video presentation on the development and 
technical content of Pinggang Pinoy was shown. This was 
followed by unveiling of Pinggang Pinoy for various age 
groups by FNRI Director Dr. Mario V. Capanzana and NDAP 
President Dr. Adela Jamorabo-Ruiz. 

Around 300 sets of Pinggang Pinoy brochures were 
distributed among the participants. For those who 
did not receive the Pinggang Pinoy brochures, copies 
are available at the FNRI-DOST. Write or call Dr. Mario 
V. Capanzana, Director, Food and Nutrition Research 
Institute, Department of Science and Technology, Gen. 
Santos Avenue, Bicutan, Taguig City,  Metro Manila, tel./
fax: 8372934, 8373164; FNRI-DOST website: fnri.dost.gov.
ph, email: mar_v_c@yahoo.com, mvc@fnri.dost.gov.ph.

Let the Pinggang Pinoy guide you in partaking healthy and 
balanced meals daily. n

The NDAP Board of Directors with FNRI-DOST Director Dr. Mario V. Capanzana during the 61st NDAP Annual Convention Fellowship Night on
24 February 2016 at the Royal Garden Hall and Convention Center, Iloilo City

photo by DCRomasanta
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Food and Nutrition Research Institute
Department of Science and Technology
DOST Compound, General Santos Avenue, 
Bicutan, Taguig City 1631

Feedback from FNRI-DOST’s Stakeholder
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