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What’s Inside

The Food and Nutrition Research 
Institute of the Department 
of Science and Technology 

(DOST-FNRI) launched special 
events for 2017 on February 28, 
2017 at Midas Hotel and Casino, 
2702 Roxas Boulevard, Pasay City

This special event launching with the 
theme “What has FNRI in store for Juan 
and Juana in 2017” is in preparation 
for the 70th FNRI Anniversary on 
July 2017. The FNRI Events Launch 
included Year of Pinggang Pinoy, Short 
Film Competition and KABALIKAT 
Achievement Award for LGUs and 
Technology Adoptors.  A total of 99 
participants attended the FNRI event 
from different schools, government 

offices, non-government organizations, 
DOST Central Office, DOST Regional 
Offices, private sectors, local 
government units, media, and  barangay 
officials from Brgys 109 and 107. 

To start the launching, Dr. Mario 
V. Capanzana, DOST-FNRI Director 
gave welcome and opening remarks. 
Dr. Milflor S. Gonzales, Supervising 
Science Research Specialist of the 
FNRI-DOST, discussed the overview of 
the launch. DOST Secretary Fortunato 
T. de la Pena gave a special message 
and led the commitment pledge 
“Pangako ko kay Juan at Juana”. Writing 
of pledge of commitment will be 
done in other upcoming FNRI events. 
These pledges will be read during 

the FNRI Anniversary celebration or 
FNRI Seminar Series in July 2017. 

The year 2017 is dubbed by DOST-FNRI 
as the year of Pinggang Pinoy (PP). 
Pinggang Pinoy is a newly developed 
food guide for specific population 
groups which aims to promote the use 
of the Filipino food plate. The guide 
shows the recommended proportion by 
food group, Go, Grow and Glow on per 
meal basis for the different age groups. 
Main activities of the year of PP are the 
conduct of Pinggang Pinoy Campus 
Tour in different universities in National 
Capital Region (NCR), development 
of PP collaterals like umbrella, wall 
clock, coasters and mouse pad, 
and PP promotional activities like 
speakership, media interviews 
and NUTRICOMNET media forum. 

During the launch of the year of 
Pinggang Pinoy, Ms. Jovina A. 
Sandoval, Science Research Specialist II 
of the Nutrition Research Development 
Group announced the winners of the 
Cooking MOMS. The cooking challenge 
also known as MOMS (Make your 
Own Meals) Challenge is a nationwide 
cooking challenge for Moms with 
the objective of creating awareness  

DOST-FNRI presents 2017 special events to stakeholders
 Ma. Idelia G. Glorioso, Senior Science Research Specialist, TDSTSD

DOST Secretary Fortunato De La Peña delivers inspirational message during the 
launching of the 2017 FNRI Special Events to Stakeholders on February 28, 2017 at 

Midas Hotel and Casino 
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The year 2016 was a great year 
for the Institute in terms of 
finding more ways in addressing 

malnutrition in the country through the 
Malnutrition Reduction Program (MRP) 
which was instrumental in bagging the 
2016 Presidential Lingkod Bayan Award. I 
personally thank FNRI management and 
staff for their dedication and support to 
all my programs and projects to improve 
the nutritional status of Filipinos. Without 
their untiring support and cooperation, I 
will not be able to receive this prestigious 
award from the Civil Service Commission.

Many programs and projects were 
successfully implemented in 2016, like the 
R&D agenda for nutrigenomics, studies 
on food safety, tools and standards, in-
depth studies on nutritional assessment 
and monitoring, development of 
innovative products, technology transfer, 
nutrition promotion,  nutrition education 
interventions, iFNRI  and campaigns on 
international S&T partnerships, among 
others. 

With these accomplishments, FNRI 
welcomes 2017 with sustained vigor, 
commitment and passion to help Filipinos 
become well-nourished and more 
productive citizens of the country. 

Starting 2017 right, the Institute renewed 
its partnership in promoting health and 
wellness among Filipino consumers by 
signing a memorandum of understanding 
(MOU) with Robinsons Supermarket in its 
RSC Magnolia Branch on January 16, 2017. 
This partnership has been going strong for 
the past 10 years in making it easier for 
Filipinos to make healthier food choices. 

To drumbeat the 70th FNRI anniversary, the 
Institute launched special events for 2017 
at Midas Hotel and Casino on February 28, 
2017. This special event with the theme 
“What has FNRI in store for Juan and Juana 
in 2017” included launch of 2017 as Year 
of Pinggang Pinoy, Short Film Competition 
among amateur and professional 
filmmakers and KABALIKAT Achievement 
Award for LGUs and Technology Adoptors 
in Malnutrition Reduction Program (MRP) 
areas.  

For nutrition policy and intervention, 
the Institute conducted the First Senate 
Forum on Food and Nutrition with the 
theme “Pagkain, Kalusugan at Nutrisyon: 
Pananaliksik tungo sa batas, programa 
at patakaran,” on February 15, 2017 
at Century Park Hotel, Malate, Manila. 
This event was a follow-up of the 
Congressional Forum held on December 
15, 2016 at the Sulo Riviera Hotel in 
Quezon City which targeted the Chiefs of 
Staff and representatives from different 
Congressional Committees.

To push for and sustain the interest 
in stunting as a critical component of 
departmental, local, sub-national and 
national level policy agenda, the DOST-
FNRI conducted a roundtable discussion 
(RTD) on stunting on March 1, 2017. 
The RTD highlighted need for effective 
program monitoring and implementation, 
quality of service delivery especially at 
the local level and strong multi-sectoral 
collaboration, among others. Likewise, 
initiatives towards the first 1,000 days as 
well as policies on women and adolescent 
girls were underscored to be the policies 
that have the great potential to reverse or 
prevent stunting. 

For this quarter, DOST-FNRI and Colegio de 
San Juan de Letran signed a memorandum 
of agreement (MOA) for the on-the-
job trainings and internship of students 
of Colegio de San Juan de Letran at 
DOST-FNRI. To finalize the signing of 
memorandum of agreement between 
DOST-FNRI and East-West Seed Company, 
Inc. a meeting was held on March 29, 
2017 at FNRI Conference Room to review 
the provisions of the MOA for the project 
“Oh My Gulay (OMG) Sa FNRI!. The MOA 
signing will be on April 5, 2017. 
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N e w s  F l a s h
DOST-FNRI and Robinsons Supermarket renews its partnership in promoting 

Health and Wellness among Filipino Consumers
 Ma. Idelia G. Glorioso, Senior Science Research Specialist, NAMD 

Signing the MOU are Mr. Ardee C. Arieta, DMM-Fresh 1 of RSC, Mr. Jody S. Gadia, General Manager of RSC, 
Dr. Mario V. Capanzana, Director of DOST-FNRI, and Dr. Milflor S. Gonzales, Supervising SRS of DOST-FNRI.

Robinsons Supermarket (RSC) and 
DOST-FNRI partnership has been 
going strong for the past 10 years. 

The partnership aims to make it easier 
for Filipinos to make healthier choices. 

On January 16, 2017, the DOST-
FNRI and Robinsons Supermarket 
renewed its partnership in promoting 
health and wellness among Filipino 
consumers by signing a memorandum 
of understanding (MOU) at Robinsons 
Supermarket, Magnolia Branch.

Present during the MOA signing 
were Mr. Ardee C. Arieta, DMM-
Fresh 1 of RSC, Mr. Jody S. Gadia, 
General Manager of RSC, Dr. Mario 
V. Capanzana, Director of DOST-
FNRI, and Dr. Milflor S. Gonzales, 
Supervising SRS of DOST-FNRI.

To start the year, the DOST-FNRI and 
Robinsons Supermarket developed a 
“Healthier Days Planner”. The planner 
features the health and nutritional 
benefits of brown rice and brown rice 
recipes including one week cycle menu.  
The planner will be useful in marking 
special dates and events, organizing 
meeting schedules and planning life’s 
important events all in one material. 

To encourage more consumers to 
add color to their diet, the Robinsons 
Supermarket launched the “Eat the 
Rainbow” promo from January 1-31, 
2017.  Promo features fruit and 
vegetables bundled and priced at 
Php99.00 only. Every day, a different 
fruit and vegetable bundle is available. 
By buying three (3) bundled packs of 
fruits and vegetables every Rainbow 
Sunday, the consumer will get a 

collectible Pinggang Pinoy Ecobag 
developed by DOST-FNRI. This is to 
support Department of Science and 
Technology – Food and Research 
Institute’s (DOST-FNRI) “Pinggang 
Pinoy” Campaign that encourages 
proper portioning of different food 
groups to guarantee a balanced 
and healthy diet for Filipinos. “We 
are very happy to be working with 
Robinsons Supermarket with this 
promo. This will not only help promote 
healthy eating, but also make people 
realize that wellness is affordable and 
within their reach.”- said Dr. Mario V. 
Capanzana, Director of DOST-FNRI.
Likewise, healthy selections in 
affordable prices in a refreshingly clean 
and organized shopping destination 
through “Green Shelf Tag” is another 
on-going collaboration between DOST-
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DOST-FNRI holds the First Senate Forum on Food and Nutrition 
     Joanne Jette L. Semilla,  Science Research Specialist I, NAMD

As an initiative of the Department of Science and 
Technology – Food and Nutrition Research Institute 
(DOST-FNRI) to bridge evidence-based research to 

policy making, the first Senate Forum on Food and Nutrition 
entitled “Pagkain, Kalusugan at Nutrisyon: Pananaliksik tungo 
sa batas, programa at patakaran,” was convened successfully 
on February 15, 2017 at Century Park Hotel, Malate, 
Manila. The event was a follow-up of the Congressional 
Forum held last December 15, 2016 at the Sulo Riviera 
Hotel in Quezon City which targeted the Chief of Staff and 
representatives from different Congressional Committees.

Likewise, the secretaries and representatives of the different 
Senate Committees and representatives from DOST 
attached agencies and councils were warmly welcomed 
by FNRI Director, Dr. Mario V. Capanzana. He emphasized 
that the forum signifies the efforts to link the research 
results to policy and be useful to the Filipino people.
 
DOST Assistant Secretary for International Cooperation, 
Dr. Leah J. Buendia, delivered the inspirational message. 
She extended the definition of food from its “being an 
intimate part of people’s daily life” starting from the role 
of food in the maintenance of biological processes and 
therefore life itself down to the cultural, social, political 
and economic dimensions of the food gamut.  Such that, 
when we talk about food on the table we should also be 
reminded of the farmer who produced the food, the values 
placed by the consumer on the food commodity, the 
quality of the food, the sustainability of the environment 
which bring forth these foods, the marketing and food 
distribution system, the policies and politics of food 
production at the national level down to the household.

In this forum, Dr. Buendia reminds us that there 
“has to be a clear commitment to frame food 
around public health and sustainability, food 
production to management of consumption 
and healthiness of the food path.”  She 
emphasized the role that food and nutrition 
research plays in particular the translation of 
research results into policies that, hopefully, 
could bridge the evidence-based policy gap.

DOST-FNRI resource persons presented policy-
related papers. FNRI’s efforts in support to 
policies on food, health and nutrition was 
discussed by Ms. Julieta B. Dorado, Supervising 
Science Research Specialist. Ms. Charmain A. 
Duante, Supervising Science Research Specialist, 
gave an overview of the National Nutrition Survey, 
while Dr. Cecilia Cristina S. Acuin, Chief Science 
Research Specialist of the Nutritional Assessment 

and Monitoring Division (NAMD), briefed the participants 
on the national nutrition situation of the Philippines. The 
Institute’s programs and services were presented by Ms. 
Teresa M. Mendoza, Planning Office IV, together with the 
different researches and projects addressing undernutrition 
and overnutrition discussed by Dr. Marie T. Bugas, Science 
Research Specialist II, and Ms. Chona F. Patalen, Senior 
Science Research Specialist, respectively.  Finally, the 
Pinggang Pinoy was shared by Ms. Ma. Jovina A. Sandoval, 
Science Research Specialist II, followed by the promotion and 
technology transfer initiatives shared by Engr. Rosemarie 
G. Garcia, Supervising Science Research Specialist.

The highlight of the activity was the open forum which gave an 
opportunity for representatives of the Senate to ask questions 
and clarifications and pose comments and suggestions 
which Dr. Cecilia Cristina S. Acuin ably responded to.
Director Norberto M. Villanueva of the Senate Tax Study and 
Research Office, Senate Tax Office and representative from 
the Committee on Ways and Means was invited to speak 
on behalf of the participants to close the day’s program. 
According to Director Villanueva, the Senate recognizes 
the importance of discussions as a venue for collaboration 
between the legislators and the various stakeholders.  
He pointed out that the essence of legislation lies in 
the degree of participation of various stakeholders, the 
sincerity in conducting the whole process of consultation.  
He added that every law will be useless without the 
participation of various stakeholders since policymakers 
do not only include the senators, the congressmen and 
the staff, rather policymakers include everyone who 
have contributed to the enactment of a particular law.
 

The Senate Forum on Food and Nutrition organizers and participants with FNRI 
Director,   Dr. Mario V. Capanzana and DOST Assistant Secretary for International 
Cooperation, Dr. Leah J. Buendia (seated at the 5th and 6th from the left respectively
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FNRI, health and nutrition experts address stunting 
in a roundtable discussion 

 Ma. Anna Rita Ramirez, Senior Science Research Specialist, NAMD

Group photo of the RTD participants from NGAs, NGOs, International organizations and academe (Seated left to right: Ms. Ma. Lourdes Sanchez (House of Representatives), Ms. Manpreet 
Kave Chadle (Micronutrient Initiative), Dr. Cecilia Cristina Acuin (DOST-FNRI), Dr. Corazon Barba (World Food Programme), Director Mario V. Capanzana (DOST-FNRI), Dr. Fely Marilyn Lorenzo 

(Facilitator), Dr. Joseph Lachica (Senate), Dr. Demetria Bongga (UP Diliman), Ms. Luz Tagunicar (DOH)); (Standing left to right: Dr. Martin Parreño (World Food Programme), Mr. Teodolfo 
Bonitez (National Youth Commission), Mr. Bonn Michael Canoza (DSWD), Mr. Suvabrata Dey (Micronutrient Initiative), Mr. Loreto Roquero, Jr. (Micronutrient Initiative), Ms. Alda Navarrete 
(House of Representatives), Mr. Armando Orcilla, Jr. (Philippine Commission on Women), Ms. Liberty Importa (Micronutrient Initiative), Ms. Jeanne Bernas (DOH), Ms. Marie Grace Anne 

Manay (Philippine Commission on Women), Ms. Abigail Estrada (PhilHealth), Ms. Dorothy Detabali (NEDA), Ms. Dianne Kristine Cornejo (NNC), and Ms. Maria Evelyn Carpio (UNICEF).

Malnutrition persists.  Among Filipino children 
less than 5 years old, 33.4, 21.5 and 7.1 percent 
were stunted, underweight and wasted, 

respectively as reported in the 2015 Updating Survey of the 
Nutritional Status of  Filipino Children and Other Population 
Groups by the Department of Science and Technology’s 
Food and Nutrition Research Institute (DOST-FNRI).

Translated into numbers, 3.78 M children were stunted or 
short for their age; 2.43 M children were underweight for 
their age and about 0.804 M children were thin or wasted.

Poor access to food, increased disease incidence, 
household food insecurity, poor sanitary living 
conditions, poor or lack of access to health services 
and inadequate care characterize households with 
stunted children.  Stunting can also result from poor 
maternal health and nutrition prior or during pregnancy.

In the APEC Workshop on Commercialization and 
Popularization of Research and Market-based Innovations 
through Policy Translation that was organized by DOST-FNRI 
and held on June 2016, the APEC delegates and participants 
drafted policy statements/options of four case studies, one 
of which is stunting. The group identified facilitating and 

hindering factors to translation of policies related to stunting, 
as well as innovative options to push for and sustain the 
interest in stunting as a critical component of departmental, 
local, sub-national and national level policy agenda.

Taking off from the APEC workshop and pushing the 
momentum to place stunting in the development agenda, 
the DOST-FNRI roundtable discussion (RTD) on stunting was 
conceptualized and brought to fruition on March 1, 2017.

Ms. Julieta B. Dorado, Supervising Science Research 
Specialist of the Nutrition Intervention, Evaluation 
and Policy Section of DOST-FNRI, opened the RTD 
with a levelling off in terms of objective-setting.

The roundtable discussion sought to create a convergence 
of efforts, ideas and partnerships among various sectors; 
create a collegial environment as these sectors work together 
towards a common goal of addressing stunting, first, as a 
critical risk factor to non-communicable diseases,  and second, 
acknowledgement of its debilitating effects on the country’s 
economy through increased public expenditures on health; 
and identify and prioritize actions demanding immediate 
and long term attention and establish timeline therefrom.

to p. 6
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The magnitude and burden of stunting among Filipino children 
is painted in the presentation made by Dr. Cecilia Cristina S. 
Acuin, Chief Science Research Specialist of the Nutritional 
Assessment and Monitoring Division of DOST-FNRI, zeroing 
in on addressing the critical “window of opportunity” known 
as the First 1,000 Days where intervention is most needed. 

The current status of proposed bills on the First 1,000 Days was 
presented by Dr. Joseph Lachica, consultant for health from 
the office of Senator Risa Hontiveros and Ms. Ma. Lourdes 
M. Sanchez, committee secretary on Health from the House 
of Representatives in order to brief the participants on what 
else are in the bag in terms of food and nutrition policies.

Facilitated by former University of the Philippines Manila 
professor, Dr. Fely Marilyn Lorenzo, the roundtable 
discussion drew from experiences and meaningful insights 
from key personalities and representatives from the World 
Health Organization (WHO), United Nations Children’s 
Fund (UNICEF), the World Food Programme (WFP), the 
Department of Health (DOH), Department of Social Welfare 
and Development (DSWD), Department of Education 
(DepEd), National Nutrition Council (NNC), University of 
the Philippines Population Institute (UPPI), Philippine 
Commission on Women (PCW), National Youth Commission 
(NYC), Philippine Health Insurance Corporation (PhilHealth), 
National Economic and Development Authority (NEDA) 
and the University of the Philippines Diliman, as well 
as from observers from the Micronutrient Initiative.

The open forum started with the insightful comment raised by 
Dr. Susan P. Mercado, Director, Division of Non-communicable 
Diseases and Health through the Life Course of the WHO, 
who challenged the participants to take the epidemiological 
(“socio-ecologic”) lens in approaching stunting.

According to Dr. Mercado, the “high risk” (biomedical) 
perspective in understanding stunting may not be really 
addressing the problem.  Instead, she proposed the 
use of the “socio-ecologic” approach where the focus 
should be shifted to those children with normal nutrition.

Instead of reporting on the inadequacies in anthropometric 
measures (stunted), efforts could be channeled towards 
the identification of the protective factors contributing 
to adequacies in anthropometric measures, or those 
with normal height for their ages.  In other words, there 
should be a paradigm shift in addressing the problem.

Ms. Luz Tagunicar, Supervising Health Program 
Officer, Disease Prevention and Control Bureau 

of the Department of Health, said that improving 
health-seeking behavior remains a challenge.

Specifically, she suggested for the group to think in terms 
of demand generation, ways on how the clients should 
use these entitlements (access to health services) beyond 
“seeking help due to illness”.  She proposes an expansion of 
entitlements, for example a tie-up of delivery of services with 
incentives of the Maternal and Child Health (MCH) package.
Ms. Tagunicar also proposed to specify in the 
implementing rules and regulations (IRR) certain core 
packages, perhaps to develop a minimum package 
(or the core) where the 5th, 6th class municipalities 
can implement, then level up as resources come in.  

Packages should not be a “one size fits all”.  The 
MCH programs can be implemented on a phase 
level, for example a minimum, medium and an 
ideal level, depending on the capacity of the LGU.

The RTD also identified areas where priorities 
could be channeled that include effective program 
monitoring and implementation, quality of 
service delivery especially at the local level, strong 
multi-sectoral collaboration and clarity of roles.

Dr. Lorenzo, in her synthesis, said that programs need 
to be planned on the ground using more customized 
approaches or other strategies and delivery modes.

Initiatives towards the First 1,000 Days as well as policies 
on women and adolescent girls were perceived to be 
the policies that have the great potential to reverse 
or prevent stunting.  These can be implemented more 
effectively by: (a) refining the requirements in crafting 
of the implementation rules and regulations of these 
initiatives; and (b) moving beyond counselling/education, 
ensuring that there are programs related to pregnancy.

In addition, a “declaration of war” on stunting is 
envisioned to be a major driver of placing stunting 
strategically in the development agenda, according 
to an observer from the Micronutrient Initiative.

In closing, Dr. Mario V. Capanzana, Director of DOST-FNRI, 
emphasized accountability in the delivery of planned 
programs and monitoring of progress of each program 
whether targets set are being achieved.  He challenged the 
participants to include more out-of-the-box strategies in 
answering questions why past efforts apparently did not work.

FNRI, health and nutrition experts... from p. 5
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FNRI joins Global Pulse Day Celebration 
 Dr. Imelda Angeles-Agdeppa, Assistant Scientist, DOST

The Department of Science and Technology - Food 
and Nutrition Research Institute (DOST-FNRI) in 
partnership with the USA Dry Bean Council (US 

DBC) and USA Dry Pea and Lentil Council (US DPLC) 
participated in the celebration of the2nd Global Pulse 
Day on January 18, 2017 at FNRI, Bicutan, Taguig City.

The objective of the event was to intensify the continued 
interest of people around the globe to continually consume 
pulses and promote its important nutritional functions.

The DOST-FNRI, with its shared efforts to improve 
nutritional status of the Filipino population, served lunch 
with lentil soup and pork crackling during the said occasion. 
The event was participated in by about 50 FNRI staff.
Pulses are important plant-based source of protein. 
Proteins are made from different amino acids, the building 
blocks of proteins. Some of these amino acids cannot be 
produced by the body and are called “essential” because 
they must be supplied by foods we eat. The essential amino 
acids are: phenylalanine, valine, threonine, tryptophan, 
methionine, leucine, isoleucine, lysine, and histidine.

Most plant proteins lack essential amino acid, that is 
why there is a need to consume two or more plant-
based sources of protein to complement the essential 
amino acid that is missing in the diet. Eating protein 
from a variety of sources, from both plant and animal 
sources, ensures that the body receives all of the 
essential amino acids necessary for good health.

Pulses are rich in essential nutrients which are 
needed for growth. These have high dietary fiber 
that can help lower cholesterol and prevent 
constipation. Pulses also contain vitamins and 
minerals like iron, calcium, potassium, magnesium 

and folate that are needed for metabolic processes.

Pulses have been our choice for better nutrition and 
are recommended as part of a healthy diet. For most 
healthy vegetarian diets, pulses are key sources of protein 
and can help maintain a desirable body weight. Diets 
around the world rely on pulses as a source of protein. 
The amount of protein in beans, lentils, chickpeas and 
peas is 2-3 times the levels found in cereal grains like 
wheat, rice, oats, barley, and corn. Compared to animal 
and many other plant-based sources of protein, pulses 
are more affordable and sustainable protein source.

Staff of the DOST-FNRI who participated in the 2nd 
Global Pulse Day by consuming lentil soup served with 
pork crackling.

FNRI Service Laboratory renews its FDA Accreditation
 Christine Eden T. Cortes, Science Research Specialist II, SLG

The Food and Nutrition Research Institute Service 
Laboratory (FNRI-SL), an ISO/IEC 17025:2005 accredited 
laboratory since 2001 was renewed as one of the FDA 

Accredited Laboratories for Chemical and Microbiological 
Testing on Jan.16, 2017. During the assessment on October 
19-21, 2016, the FNRI-SL was found to have complied with 
the requirements of the FDA for Laboratory Accreditation.

This accreditation certifies the laboratory to test different 
food products and bottled water from different companies. 
The certification is needed by companies to comply with FDA 
requirements such as licensing and product registrations. 

The FNRI-SL pursues its commitment to continuously 
uphold its international and local accreditation as 
a competitive third-party laboratory in the country.
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Pho to  News

Photo by SRSerranoPhoto by SRSerrano

Ms. Czarina  S. Martinez, SRS II   of      TDSTSD  receives a  certificate of appreciation 
for serving as a resource speaker for the Webinar Training on Food Safety 
at Home, DOST CALABARZON at Los Baños, Laguna on 24 January 2017

DOST-FNRI and Colegio de San Juan de Letran sign Memorandum of 
Understanding (MOU) at the FNRI Conference Room on 25 January 2017

The participants of the Writeshop  on the development of 5 
Nutrition Education Modules for the PISO for Healthy Kids 
Program at Kimberly Hotel, Manila on 8-10 February 2017

Resource speakers from DOST-FNRI, Coordinators from DOST-
Oriental Mindoro and LGU-Calapan City, Oriental Mindoro with the 
participants during the conduct of Training on Meal Management 
and Food Handling at Calapan City, Mindoro on 23-24 February 2017

Ms. Czarina Teresita S. Martinez, SRS II and Ms. Jane Jasmine F. 
Sune, SRAssistant of DOST-FNRI demonstrating the preparation of 
squash-based recipes during the Training on Meal Management and 
Food Handling at Dagupan City, Pangasinan on 28-29 March 2017

Ms. Lea B. Landicho, SRAnalyst of DOST-FNRI conducting 
a Monitoring and Evaluation Site Visit and Interview with 
Mr. Carlo Hijastro, Operational Manager of Atlantic Bakery 
about their adopted FNRI-developed technology: Bakery 
Products with Squash at Naga City on 29 March 2017

FNRI Digest8



DOST-FNRI participates in the celebration of the DOST 30th 
Anniversary headed by Dr. Mario V. Capanzana, Director and the muse 
and escort of DOST-FNRI at the DOST Grounds on 30 January 2017

Ms. Idelia G. Gloriosio, Sr. SRS of TDSTSD facilitates 
the Pre Testing of Lutong Bahay Recipe Book with the 
homemakers/mothers of Tondo, Manila on 3 February 2017

Resource Speakers from DOST-FNRI together with the participants from 
BIDANI Networks SUCs during the conduct of the Seminar on the Menu 
Evaluation Plus Software and  DOST Malnutrition Reduction Program 
at the College of Human Ecology, UP Los Baños on 6-8 March 2017

DOST-FNRI and East-West Seed Company, Inc. review the 
Memorandum of Agreement for the project entitled: Oh My Gulay! 
Sa FNRI at the FNRI Executive Conference Room on 29 March 2017

DOST FNRI, PSTC-Masbate and El Oro Organization Members 
during the Monitoring and Evaluation Site Visit, Interview and 
GMP Audit at Aroroy Food Processing Center (Pancit Canton 
with Squash) located in Aroroy, Masbate on 30 March 2017

FNRI GAD Focal Point System holds a 1-hour dialogue 
with expectant and lactating mothers of DOST-FNRI 
at the TDSTSD Conference Room on 31 March 2017
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Pinoys’ fruits and vegetables consumption decreasing 
in the past 37 years  

 Charina A. Javier, Science Research Specialist II, NAMD

Writers ’  Pool  Corner

Fruits and vegetables 
consumption in the Philippines 
showed a gradual decreasing 

trend in the past 37 years according 
to the Department of Science and 
Technology’s Food and Nutrition 
Research Institute (DOST-FNRI). 

Results of the 2015 Updating Survey 
by the DOST-FNRI showed that the 
mean one-day per capita intake of 
vegetables in the Philippines was 123 
grams, slightly higher than the 2013 per 
capita intake of 114 grams. However, 
this is much lower than the mean per 
capita intake in 1978 at 145 grams 
which has been the highest reported 
per capita intake of vegetables.

The trend is even more apparent in the 
per capita intake of fruits which was 37 
grams in 2015, almost three-fold lower 
than the per capita intake in 1978 at 
104 grams according to DOST-FNRI. The 
highest reported per capita intake was 
107 grams in 1987 but has since steadily 
declined over the last three decades. 

Moreover, the combined per capita 
intakes of fruits and vegetables are 

much lower than the recommended 
intake by the World Health 
Organization (WHO) of 400 grams. 
Low intake of fruits and vegetables 
has been linked to poor health and 
increased risk of non-communicable 
diseases and is among the top 10 risk 
factors contributing to global mortality. 
According to WHO, an estimated 
5.2 million deaths worldwide were 
attributable to inadequate fruit and 
vegetable consumption in 2013. 

In the Philippines, mortality trends 
for non-communicable diseases 
such as diseases of the heart and 
cancers have also been increasing 
from 1958 to 2008 based on the 
Philippine Health Statistics 2008. 

In contrast, while there has been 
a general decline in the local 
consumption of fruits and vegetables, 
there is an increasing trend in the 
demand for fruits and vegetables for 
exports with an average yearly growth 
of about seven percent (7%) for the 
processed products from 2006-2010 
according to the Department of Trade 
and Industry. From 2010 to 2014, 

there has been a general increase 
in total crop production by volume 
according to the Philippine Statistics 
Authority which included fruits and 
vegetables namely banana, pineapple, 
mango, tomato, garlic, onion, 
cabbage, eggplant and calamansi.

Thus, there is a need to promote fruits 
and vegetable consumption at the 
local level through various media such 
as backyard and school gardening. 
There should also be support for 
local farmers to improve production 
and produce better quality foods but 
with lower prices. We can also push 
for innovative nutrition education on 
the benefits of fruits and vegetables 
such as mainstream advertising in 
addition to conventional methods.

Message No.3 of the 2012 Nutritional 
Guideline for Filipinos developed by 
a Technical Working Group led by the 
DOST-FNRI reminds us to “eat more 
vegetables and fruits everyday to get 
the essential vitamins, minerals and 
fiber for regulation of body processes.”
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Rise in teen pregnancy alarms health advocates 
  Ma. Anna Rita M. Ramirez, Senior Science Research Specialist, NAMD

Teen pregnancy in the Philippines 
is on the rise , according to the 
United Nations Population Fund 

(UNFPA) which recently disclosed that 
at least one in 10 girls, 15 to 19 years 
old become pregnant.  This figure is up 
by 2.1 percentage points since 2003.  

According to UNFPA, the Philippines is 
“the only Asia-Pacific country where 
the rate of teen pregnancies rose over 
the last two decades.”  At least 19 in 
100 girls, 18-24 years old had first 
sexual intercourse before reaching 18, 
as 2 in 100 girls 15-24 years old did 
similarly before age 15.  These figures 
represent 4.4 and 0.8 percentage 
points increase over a 10-year survey 
period, respectively.

These data suggest a sustained increase 
in sexual activities and pregnancies 
at an early age, according to the 
2013 Philippines National Health and 
Demographic Survey (NDHS). These 
statistics reflect the implementation 
status of the Reproductive Health (RH) 
Law (Republic Act No. 10354), that 
“ensures access to reproductive health 
information, life-saving commodities, 
and services to reduce maternal 
mortality and empower families to 
decide the number and spacing of their 
children”, teen pregnancy included.

At least 28.7 percent of married teens 
15-19 years old have “unmet need” 
for family planning.  Specifically, 24.9 
percent have “unmet need” “for 
spacing” and 3.9 percent for “limiting”, 
the 2013 NDHS adds, implying 
inadequate access to reproductive 
healthcare among this age group.  

The 2015 Updating Survey of 
the Department of Science and 
Technology’s Food and Nutrition 
Research Institute (DOST-FNRI) 
disclosed that 24.7 percent of pregnant 
Filipino women were nutritionally-at-
risk, of which 39.7 percent are below 

20 years old.  The 2013 FNRI National 
Nutrition Survey on the other hand, 
revealed that only 43.4 percent of 
pregnant women surveyed availed of 
nutrition counselling.

Advocates of the First 1000 Days say 
these figures leave a vacuum for health 
and nutrition intervention, especially 
as teen pregnancy is a far more fragile 
condition compared to the regular 
pregnancy of adult women.  The whole 
nine months or 270 days of human 
gestation is critical for adequate 
growth and development of the fetus 
that requires constant pre-natal care 
of the pregnant woman.  

Teen pregnancy is more complicated 
since the body of an adolescent female 
is not yet fully developed to cope with 
the demands of pregnancy on top of 
the physiological demands for her own 
growth in height, weight and body fat 
at this life stage, according to Stang 
(2000). These physiological demands 
should be supported with added 
requirements for energy and other 
nutrients. 

Difference in growth maturity 
among female adolescents across 
chronological age exacerbates the 
plight of the pregnant, younger and 
more “biologically immature” ones. 
There is competition between the 
teenage mother and 
the fetus for energy and 
nutrients compared to 
their “non-growing” 
counterparts or those 
who are biologically 
mature, Stang adds. 
 
Implications of early 
pregnancy among 
“still-growing pregnant 
adolescents”, which is 
more than 50 percent, 
can be summarized 
as poor pregnancy 

outcome, including low birthweight 
infants and tendency to retain weight 
gained after childbirth for the mothers, 
Stang further notes.  

Prognosis for low birthweight infants 
whose health and nutritional needs 
are inadequately met is poor, resulting 
to early stunting. 

Increased weight gain among teen 
mothers will implicate later into their 
adult years as non-communicable 
diseases.  And the cycle goes on.

The First 1000 Days is identified as the 
“window of opportunity” where food 
and nutrition intervention can address 
nutrition vulnerability in the fetal, 
infant and young child’s life.  

When we talk about fetal life, it is 
the pregnancy status of the would-be 
mother that needs special attention.  

Rise in teen pregnancy should be 
nipped in the bud, calling action 
from multi-agency and multi-lateral 
sectors concerned with social and 
youth welfare, education, health, 
nutrition, population, and civil society 
organizations.  

Starting from the womb, countdown 
to the first 1000 days starts and ends 
just before the child turns three years.
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filmmakers in Metro Manila 
and neighboring provinces. This 
competition aims to encourage and 
enhance creativity and talents of 
amateur and professional filmmakers 
in producing films using food and 
nutrition research and development 
data. The plot of the film will revolve 
around FNRI sa buhay ni Juan at Juana. 
Grand winners will receive cash award.

To end the event,  Dr. Ferdinand B. 
Oamar, DOST-FNRI Deputy Director 
gave a closing remarks. All participants 
were requested to drop their pledge of 
commitment notes in a small bowl in 
exchange of Pinggang Pinoy collaterals 
like coasters, placemats and umbrellas. 

DOST-FNRI and Robinsons... from p. 3

nutrition scholars (BNS), and barangay 
health workers (BHW) on the principles 
of Pinggang Pinoy in preparing healthy, 
cost-effective and creative meals. 

Grand Winner of Pinggang Pinoy 
Lutong Nanay Cooking Challenge was 
the MAMALICIOUS Team composed of 
five mothers from Barangay 109 namely 
Ms. Jocelyn Latagan, Ms. Engrid Ann 
Gomez, Analyn Cervantes, Ms. Neneth 
Llaguno and Ms. Jeneka Miranda. 
DOST Secretary Fortunato de la Peña, 
FNRI Director Mario V. Capanzana and 
Unilever AVP Mr. Ed Sunico awarded 
the certificate and the cash prize of 
P 10,000. Also present during the 
awarding were Barangay Chairwoman 
Josefina C. Tandog and a representative 
of Chairman Dominador P. Caccam. 

The awarding of grand winner was 
followed by the official launch of 
the Handbook on the Pinggang 
Pinoy for the Use of Health and 
Nutrition Professionals. The Guide 
is intended for use of health and 
nutritional professionals tasked in 
educating the public about making 
dietary choices. Around 50 copies of 
handbook were distributed among 
the participants. For those who did 
not receive the handbook, copies 

are available at the FNRI-DOST. 

Another special event that was 
launched was the KABALIKAT 
Achievement Award (Kabalikat ng 
Lipunan sa Kalusugan pang Nutrisyon 
at Teknolohiya) for Local Government 
Units (LGUs) and FNRI Technology 
Adoptors. It aims to give recognition 
to the most active LGUs and FNRI 
technology adoptors who have 
participated in the Malnutrition 
Reduction Program (MRP) areas 
and have made significant impact in 
improving the nutritional status of 
young children in these areas. The MRP 
of the DOST-FNRI uses a combination 
of technology transfer, complementary 
feeding, nutrition education and 
advocacy approaches to help 
address malnutrition in areas where 
prevalence rates are still high. This 
award will help sustain the momentum 
gained in improving the nutritional 
status in the communities, encourage 
other LGUs to replicate the model in 
their communities and inspire other 
micro, small, medium enterprises 
(MSMEs) to adopt FNRI technologies.

Lastly was the launching of the FNRI 
Short Film Competition. It is open 
to all bona students from college 
and universities and professional 

DOST-FNRI presents ... from p. 1

FNRI and Robinsons Supermarket.    
Robinsons Supermarket guides its 
customers to food and grocery choices 
by using the 4-color tag system, with 
the green shelf tagged products. These 
products displayed at the Health and 
Wellness Section of the supermarket 
have been evaluated by the Food 
and Nutrition Research Institute, 
Department of Science and Technology 
(DOST-FNRI) based on product nutrition 
label.   The product should pass at least 
three conditions (e.g. low energy, low 
fat, low saturated fat, sugar free, low 
sodium, low cholesterol, source of 
protein, and source of dietary fiber) 
based on the Codex Alimentarius to 
be included in the Healthy Section. 

Start your wellness journey by eating 
healthy, varied and nutritious food. 

Ms. Jovina A. Sandoval, SRS II of DOST-FNRI, DOST Secretary Fortunato de la Peña, FNRI Director 
Mario V. Capanzana and Unilever AVP Mr. Ed Sunico awarded the certificate and the cash prize 
to the grand winner of  Pinggang Pinoy Lutong Nanay Cooking Challenge
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ISDA-licious na pamalit sa karne
 Salvador R. Serrano, Science Research Specialist II, NAMD 

Ang isda at ibang lamang-dagat 
o seafoods ang karaniwan 
nating ipinapalit sa karne 

dahil karamihan sa mga ito ay mas 
malusog na alternatibo na pagkukunan 
ng protina at ibang mga sustansiya.

Ngunit ang seafoods ay mas madaling 
masira kumpara sa karne, kung kaya’t 
makatutulong ang mga tips para ma-
preserve at ma-recycle ang mga ito.

Bago tayo dumako dito, 
alamin muna natin 
ang tungkol sa mga 
isda at lamang-dagat 
mula sa Your Guide 
to Good Nutrition ng 
Department of Science 
and Technology’s Food 
and Nutrition Institute 
ng o DOST-FNRI.

Ang mga isda at shellfish 
gaya ng tahong, talaba, 
hipon, alimango, 
alimasag at talangka 
ay kabilang sa mga 
pagkaing tagapagbuo ng 
katawan o body-building foods. Kilala 
din ang mga ito bilang  Grow foods.

Ang mga pagkaing ito ay mayaman 
sa protina na kailangan sa pagbuo at 
pagsasaayos ng kalamnan o muscles ng 
ating katawan para sa tamang paglaki. 

Dahil dito, kailangan ng isang normal 
at malusog na taong edad nineteen 
years old pataas ng tatlong dulot o 
servings ng isda o shellfish bawat 
araw kung ito ang pangunahing 
pagkukunan ng protina sa araw na iyon.

Ang isang serving  ng isda ay 
katumbas ng dalawang piraso na 
katamtaman ang laki, may habang 
anim na pulgada o kalahati ng ruler, 
na tumitimbang ng 55 hanggang 60 

gramo bawat isa. Katumbas din ito 
ng one-third  na tasang hinimay na 
shellfish gaya ng hipon o tahong.

Ang mga buntis at nagpapasuso ay 
nangangailangan ng karagdagang 
one-fourth hanggang one-third  na 
serving ng isda at shellfish upang 
mabigyan ng karampatang protina 
ang sanggol sa sinapupunan at 
ihanda ang katawan ng nanay sa 

“paggawa” ng gatas pagkapanganak.

Kailangan din ng mga bata ang protina 
mula sa isda para sa wastong paglaki. 
Gayundin, ang mabilis na pagbabago sa 
katawan at hormones ng mga teenagers 
ay nangangailangan ng sapat na protina.

Ang mga isda, gaya ng bangus, 
talakitok at tilapia at mga shellfish 
katulad ng tahong at talaba ay 
mayaman din sa taba na nagbibigay 
ng enerhiya at lakas. Ang uri ng taba 
na ito ay madaling tunawin, ayon 
sa Fish and other Seafoods ng FNRI.

Mayaman din sa bitamina A at 
riboflavin ang ibang lamang-dagat 
gaya ng aligue ng alimango, alimasag 
at talangka na mainam sa malinaw 

na paningin at normal na paglaki. 
Ang tahong naman, na lubhang mura 
ang presyo pag napapanahon, ay 
maganda ring pagkunan ng riboflavin 
at thiamine para sa maganang pagkain 
at normal na pagtunaw ng pagkain. 

Dapat lamang mag-ingat ang mga 
taong mataas na ang lebel ng kolesterol 
at presyon na umiwas sa aligue dahil 
sa taglay nitong mataas na kolesterol.

Halimbawa naman ng 
mga isda na mayaman 
sa niacin na importante 
sa normal na paglaki ay 
alumahan, galunggong, 
tambakol, tamban, 
tsabita at tulingan.

Bukod dito, ang mga 
isda ay sagana din 
sa iodine o yodo, na 
panlaban sa goiter, 
abnormalidad sa pag-
iisip at pangangatawan 
ng mga bata, at mga 
peligro sa pagbubuntis. 

Ang mga pinatuyong maliliit na isda 
na nakakain ng buo kasama ang 
tinik, gaya ng dilis, biya at danggit, ay 
mayaman sa calcium na pampatibay 
ng mga na buto at ngipin. Ang kuhol, 
susong pilipit, hipong tagunton at 
alamang ay mayaman din sa calcium.

Dumako naman tayo sa mga seaweeds. 
Ang mga ito ay sagana sa iodine, iron, 
calcium at phosphorus. Ang phosphorus 
ay tumutulong sa pagpapatibay ng 
ating mga buto at ngipin at pinapabilis 
ang pagdaloy ng enerhiya para sa 
mga muscles. Ito rin ang nagdadala 
ng iba’t-ibang uri ng taba sa dugo, 
at pinipigilan ang pagka-sakang o 
diperensya sa buto ng mga paa.
Sa pagbili naman ng mga isda at 

to p. 14
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lamang-dagat, paano natin malalaman na ang mga ito ay 
sariwa? 

Ang isda ay sariwa kung ang balat o kaliskis nito ay makintab 
at masinsin, matingkad ang pagka-pula ng hasang, malinaw 
at buo ang mga mata, siksik o firm ang laman, hindi pa 
sobrang lansa ang amoy, at buo at di sabog ang tiyan.

Para sa mga shellfish  naman, kailangang sarado ang mga 
takip at kulay gatas ang laman ng mga tulya at talaba, 
mabigat para sa laki nito at siksik ang mga galamay ng mga 
alimango at alimasag, di masangsang ang amoy, siksik at di 
kumakalas ang balat ng mga hipon.

Ngayong alam na natin ang tungkol sa sustansiya mula sa 
mga isda at lamang-dagat, pati na ang pagpili ng sariwa nito, 
narito ang mga tips para mapatagal ang buhay ng isda sa 
iba’t-ibang paraan. 

Ang isang paraan ay pagpapatuyo. 
• Una, hugasang mabuti ang isda gaya ng bangus, dalag, 

hito, dilis o tunsoy gamit ang malinis na tubig. 

• Tanggalin ang lamang-loob sa pamamagitan ng paghiwa 
sa kahabaan ng tiyan. Sunod, ibabad ng tatlumpung 
minuto sa isang parte ng asin at siyam na parte ng tubig 
upang matanggal ang dugo.

• Ibabad muli sa solusyon na isang parte ng asin at limang 
parte ng tubig sa loob ng isa hanggang anim na oras, 
depende sa laki, dami at alat na gusto.

• Ipatong sa screen, mesh wire, hinabing rattan o kawayan 
at patuyuin sa araw o sa solar dryer.

Ito naman ang paraan ng paggawa ng tinapa o pina-usukang 
isda.

• Hugasan ng mabuti ang isda gamit ang malinis na tubig.

• Hiwain ang kabuuang haba ng likod at iwanang buo ang 
tiyan.

• Tanggalin ang mga lamang-loob at dugo.

• Hugasang mabuti at ibabad ng tatlumpung minuto sa 
kalahating tasa ng asin at apat na tasa ng tubig.

• Ilagay ang isda sa hinabing basket at ilubog sa 
kumukulong solusyon ng anim na  kutsarang asin sa 
bawat apat na tasang tubig hanggang pumuti ang mga 
mata ng isda.

• Ihilera ang isda sa mga smoking trays  at patuyuin ng 
sampung minuto.

• Patuyuin ang isda sa isang malamig at malilim na lugar 
sa loob ng tatlong oras bago pausukan.

• Pausukan ang isda sa temperaturang 32 hanggang 38 
degrees Centigrade  sa loob ng isa hanggang dalawang 
oras, o hanggang maging golden brown  ang kulay. 

• Palamigin at lagyan ng mantika sa ibabaw gamit ang 
brush.

Ang isa pang paraan para tumagal ang isda ay paggawa ng 
bagoong.

• Una, hugasan ang dilis, sapsap, ayungin o anumang 
maliliit na isda ang nais sa malinis na tubig.

• Sa bawat tatlong tasa ng isda, lagyan ng isang tasa ng 
asin at haluing mabuti.

• Ilagay sa palayok o earthen jars.

• Takpan ng mabuti upang di mapasok ng insekto, peste 
o anumang dumi.

• Patagalin ng dalawang linggo hanggang isang taon, 
depende sa lasa at amoy na nais.

Bukod dito, maaari ding gamitin ang mga tirang ulam na 
isda bilang sahog sa sarciado, escabeche, en tocho, cardillo, 
fish balls o torta. Ang mga tirang ibang lamang-dagat naman 
ay pwede pa ring ihalo sa adobo, torta at gisadong gulay.

Laging tatandaan na ang isda at lamang-dagat ay di lamang 
dapat madalas na tinatangkilik tuwing Mahal na Araw dahil 
ang mga ito ay ang mas malusog na alternatibo sa karne sa 
kahit anong araw.

ISDA-licious... from p. 13
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be sure that they are aware of the results.

4. Monthly wellness lectures can educate employees on 
eating healthy, increasing physical activities, managing 
time and stress, and alcohol and smoking cessation.

5. Organize weight loss competitions, focusing more 
on lifestyle changes than cash incentives.  This gives 
employees the motivation to participate and value the 
program.

6. Company wellness events like sports fest, fun run, or 
mini-Olympics, can be done quarterly or bi-annual.  
Events like these will help create an environment that 
encourages regular physical activity. 

7. A health club will encourage more employees to 
participate because it is accessible.

8. Make available information packages such as brochures 
and posters on food and nutrition to employees.  You 
may also want to publish a company cookbook to which 
employees can contribute their favorite healthy recipes

9. Provide incentives for achieving goals such as healthy 
behaviors and weight. This can be by way of extra time 
for walking, discounts on health care premiums or even 
days off from work.

10. If funding support is not a problem, corporate health 
club memberships offered by fitness centers where 
discounted rates may be given to a number of 
employees.

Remember, creating this healthy environment does not have 
to involve significant or expensive changes.  

 Helping your workforce stay fit and healthy
 Divorah V. Aguila,  Senior Science Research Specialist,  OD

Physical activity and exercise have been proven to help 
prevent lifestyle-related diseases such as diabetes, 
obesity, heart disease and hypertension.  

Companies who have incorporated wellness program 
in their workplaces can attest to the truth that as they 
help their workers stay fit, they reap the cost savings, cut 
absenteeism and boost productivity.  

Workplace wellness programs can be as varied as possible.  

The key is to offer opportunities and incentives for 
employees to lead healthy lifestyles: eat healthy food, quit 
smoking and be physically active.  

Exercise and physical activity are integral in the prevention 
and treatment of lifestyle-related diseases.  

Most employees would like to eat better, exercise regularly 
and achieve a normal weight, but simply telling people to 
adopt a healthy lifestyle isn't helpful.  

Here are some tips to companies that have not yet tried 
incorporating health and wellness activities in their 
companies:

1. Get the support and involvement of company leaders.  If 
employees will see that the management is supportive 
of the program, their likelihood to participate in the 
program is huge.

2. Create a taskforce or ad-hoc committee that will plan 
special events, promote employee participation and 
spread the news about health and wellness program.

3. Routine physical check-ups among employees will 
increase employees' awareness of their condition and 
inspire them to do something about their lifestyle.  But 
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This year, three of the DOST-FNRI top leading researchers bagged 
the Best Poster Award in the recently concluded NRCP Annual 
Scientific Conference and 84th General Membership Assembly 

with this year’s theme: Philippine Development: Foregrounding 
Ethical and Moral Values. The awardees were Dr. Imelda A. Agdeppa, 
Ms. Marcela C. Saises and Dr. Mario V. Capanzana.  The certificate 
of recognition was given last March 22, 2017 at the Philippine 
International Convention Center. 

The winning entry entitled: Technology Transfer on the Production of 
Iron Rice Premix: An approach to Food Economic and Nutrition Security, 
is a strategy to enable 
private mills to acquire 
and adopt the technology 
in the production of iron 
rice premix (IRP) and iron 
fortified rice (IFR), thus, 
making IFR available, 
affordable, and accessible 
for consumption of all 
Filipinos to achieve food 
and nutrition security 
for higher productivity. 
Currently, there are five (5) 
private millers/corporations 
producing IRP and seven (7) 
private millers/corporations 
producing IFR.

Kudos to the pride of the 
Institute!

Featured in the photo news are other projects and 
activities done from January to March 2017 by the FNRI 
staff in various regions. These include DOST PINOY 
training-workshops, training on meal management 
and food safety for street vendors, pre-testing of 
Lutong Bahay recipe book, Webinar training on Food 
Safety at Home, site visits of complementary food 
facility, and GAD one-hour dialogue with pregnant 
and lactating mothers as part of National Women’s 
Month celebration, among others.

We are busy preparing for the forthcoming 43rd 
FNRI Seminar Series on be held on July 3-5, 2017 at 
the Crowne Plaza Manila Galleria.  This year’s theme 
is “Science, Technology and Innovation in Food and 
Nutrition: Key to Healthy Diet and Lifestyle”. Interested 
participants may visit FNRI website for details. 

With all these projects and activities done in the first 
quarter of the year, we are excited for forthcoming 
activities in the second quarter. Mabuhay tayong 
lahat!

 

Director’s Message from p. 2

Feedback  from the Readers

MARIO V. CAPANZANA, Ph.D.
Director  DOST-FNRI

FNRI wins NRCP Best Poster Award
 Alexander Kevin S. Visas, Science Research Assistant

The Best Poster winners --Dr. Imelda A. 
Agdeppa (Left) and Ms. Marcela C. Saises 

(Right) 
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