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DOST-FNRI seminar to cultivate gardening culture for food security

The annual Nutrition Month celebration we have 
been observing for the past 44 years is mandated 
by Section 7 of Presidential Decree 491 or the 

Nutrition Act of the Philippines, dated June 25, 1974. 

The decree states that: “The month of July shall 
be designated as Nutrition Month for the purpose 
of creating awareness among our people on the 
importance of nutrition”. 

An important aspect of food security and nutrition is 
reflected in this year’s Nutrition Month theme, “Ugaliing 
magtanim, Sapat na nutrisyon aanihin”. 

Although hunger is directly related to food security, one 
of the easiest ways to ensure access to a healthy diet 
containing adequate essential nutrients is to produce 
many different kinds of foods and make these available 
at home. 

Results of the 8th National Nutrition Survey (NNS) in 
2013 by the Department of Science and Technology - 
Food and Nutrition Research Institute (DOST-FNRI), 
revealed that 6 out of 10 Filipino households are 
worried that their family would not have enough food. 

As the country’s lead agency in food and nutrition 
research and development, the Institute plays an 
important role in ensuring a well-nourished Filipino 
family by providing accurate data, correct information 
and innovative technologies.   

In defining the citizenry’s nutritional status, the DOST-
FNRI conducts regular nutrition surveys. The recent 
survey in 2013, which updated valuable statistics on 
the state of nutrition of the population, is the largest 
NNS conducted in terms of number of respondents 
and components since 1978. 
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As  early as February of 
this year, the DOST-FNRI 
management and staff 

started to plan for three main 
events namely: Nutrition Month, 
FNRI Seminar Series and National 
Science and Technology Week 
(NSTW). 

The Institute is pleased to announce 
that the 44th FNRI Seminar Series 
will be held on July 4-6, 2018, at 
the Century Park Hotel, Manila with 
the theme "Generating Sustainable 
Food Resources for Food Security, 
Optimum Nutrition and Wellness 
(GROW)”. I am inviting all of you to 
participate in the discussions and 
consider this event a chance to 
foster camaraderie and renew ties 
with your colleagues and friends in 
the fields of nutrition, food science 

and other allied 
professions. 

The Institute is 
also preparing for 
the 2018 NSTW 
wherein the 
Institute is included 
in the Science, 
Technology and 
Innovation at 
Home Exhibit. 
The Institute will 
feature Malnutrition 
Reduction Program 
(MRP), Oh My 
Gulay! Sa FNRI, 
Nutrigenomics and 
National Nutrition 
Survey (NNS). The 
NSTW 2018 will be 
held on July 17-21, 
2018 at the World 
Trade Center. 
Admission is free. 
Come and visit this 
display and exhibit. 

Despite all these 
preparations for 44th FFS and NSTW, 
the DOST-FNRI accomplished 
many projects and activities geared 
towards food security, optimum 
nutrition, and improved wellness of 
Filipinos. 

We spearheaded the conduct of 
training on Nutrition Educator’s 
Kit (NEK) among DSWD day care 
workers in Region VII to help change 
the mindsets of young children on 
May 22-25, 2018.  Various trainings 
on meal management and food 
safety were also conducted from 
April to June 2018.  

The Institute also conducted 
consultative meeting and site 
visit with Sustainable Livelihood 
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DOST-FNRI bags Philippines Enterprise Innovation Awards 2018 

For embarking on the digital 
transformation of its services 
to its internal and external 

clients through the adoption of 
technology via its iFNRI platform– 
the DOST-FNRI bags the 
Philippines Enterprise Innovation 
Awards 2018. 

Along with the QBE Insurance, the 
DOST-FNRI received the award via 
an official communication from the 
Asia Industry Business Platform 
Philippines.  The award was given 
on 26 April 2018 during the Asia IoT 
Business Platform Conference held 
at the Marriott Hotel, Manila.

iFNRI sustains the advocacy of 
the DOST towards transforming 
the Philippines from being an 
information society to a smarter 
one using the transformative power 
of the ICT. 

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.  It also 
provides data on technologies 
transferred and diffused both in the 
national and international markets.

The site has 6 components, 
namely:  iAssess, iServe, iBusiness, 
iPromote, iLearn and iAdmin. 
iAssess creates, administers, and 
provides thorough analysis of 
anthropometric tests, recipe and 
menu evaluation online. iServe 

banks on improving the Institute’s 
frontline services to clients.  
iBusiness enables the Institute to 
link its internal and external data 
processing system more efficiently 
and flexibly.  iPromote delivers 
digital marketing messages and 
products to various clients of the  
Institute. iLearn encompasses the 
use of electronic media and ICT in 
educating the various clients of the 
Institute with or without nutrition 
background, while iAdmin refers 
to a number of mechanisms which 
hopes to convert what in a traditional 
office are paper processes into 
electronic processes.  

Since its launch in 2016, the site 
has recorded more than 400,000 
hits, with Menu Evaluation Plus and 
the electronic Food Composition 
Table most frequently visited by 
clients. 

 DVAguila, Sr. SRS, OD

iFNRI Team led by Director Mario V. Capanzana receiving the 2018  Philippines Excellence in Enterprise Innovation award from 
IoT Business Platform during the Asia IoT Business Platform Conference held at the Marriott Hotel, Manila, April 26, 2018
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The  DOST-FNRI in partnership 
with the Department of Social 
Welfare and Development-

Regional Office No. VII conducted 
the 1st Trainers’ Training on 
Nutrition Educator’s Kit and Meal 
Management on May 22-23, 2018 
for Batch 1  and May 24-25, 2018 
for Batch 2 at Golden Prince Hotel, 
Cebu City.

The trainers’ training aimed to (1) 
strengthen the capacities of the 
Supplementary Feeding Program 
(SFP) and Local Government 
Unit (LGU) implementers in 
delivering services in context to 
nutrition education; (2) equip the 
participants with the knowledge and 
skills on how to use the Nutrition 
Educator’s Kit; and (3)   provide the 
participants with tips and strategies 
on how to do meal plan and  proper 
food handling to ensure that food 
prepared is safe.

DOST-FNRI conducts training on Nutrition Educator’s Kit (NEK) among day 
care workers, a tool in helping change the mindsets of young children  

 
A total of 83 daycare workers, City/
Municipal/Regional Social Welfare 
and Development staff attended 
the training with 43 participants for 
Batch 1 and 40 for Batch 2. 

Day 1 of the training was devoted 
to Nutrition Educator’s Kit. To 
start the training, Ms. Ma. Evelyn 
B. Macapobre, Director, DSWD 
Field Office VII gave welcome and 
opening remarks. She emphasized 
that teaching nutrition at an early 
age can help the children to make 
healthy food choices.  This was 
followed by lectures on Nutrition 
Education for Young Children 
and Nutrition Educator’s Kit: A 
tool in improving the Knowledge, 
Attitude and Skills of children 
on proper nutrition. Dr. Milflor S. 
Gonzales, Chief Science Research 
Specialist, DOST-FNRI stressed 
in her lecture proper techniques in 
conducting nutrition education for 
young children while Ms. Idelia G. 

Glorioso, Senior Science Research 
Specialist, DOST-FNRI highlighted 
in her talk the different methods 
of teaching that can be used to 
increase children’s knowledge on 
food and nutrition.

For the afternoon session, Ms. 
Jerlyn D. Avilla, Science Research 
Specialist I, DOST-FNRI pointed 
out the 5Ws and How of the 
Nutrition Educator’s Kit with 
corresponding workshop on Mock 
Nutrition Education Session using 
the Nutrition Big Books, Puzzles, 
and Puppet videos. Ms. Armelinda 
Danao, free-lance storyteller of 
Adarna House discussed forms 
and styles of storytelling and two 
elements of storytelling-emotions 
and character. The participants 
really enjoyed the workshop 
wherein each group demonstrated 
topics assigned to them. In the 
workshop, one member for each 

1st Trainers’ Training on Nutrition Educator’s Kit and Meal Management, Golden Prince Hotel, Cebu City
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Mag-Pinggang Pinoy® Tayo Program Launch

Another public-private 
partnership promoting the 
latest per-meal food guide, 

the Pinggang Pinoy®, was launched 
on  June 18, 2018 at Patio Queen 
Sofia, Maysan, Valenzuela City. The 
project “MAG-PINGGANG PINOY® 

TAYO”, is a collaborative project 
of the DOST-FNRI, Department 
of Health (DOH), Department of 
Education (DepEd) and Ajinomoto 
Philippines, Corporation (APC). 
Dr. Mario V. Capanzana, (Director, 
DOST-FNRI), Dr. Corazon I. Flores 
(OIC, Regional Director, DOH-
NCR), Dr. Wilfredo E. Cabral (OIC, 
Regional Director, DepEd-NCR), Mr. 
Ichiro Sakakura (President, APC), 
and former DOH Secretary Paulyn 
Jean Rosell Ubial, Chairperson of 
the Technical Working Group were 
present in the ceremonial contract 
signing which commenced following 
the project orientation of Barangay 
Health Workers (BHW), Barangay 
Nutrition Scholars (BNS), and other 
community partners. 

“MAG-PINGGANG PINOY® TAYO” 
is initiated by the APC through 
its Ajinomoto Creating Shared 
Value (ASV), recognizing the 
Pinggang Pinoy® as a helpful tool 
in establishing healthy eating habits 
and enhancing the overall health 
of Filipinos. This project may help 
solve the perennial problem on 
Double Burden of Malnutrition 
(DBM) as revealed in the latest 
2015 National Nutrition Survey 
wherein 3 out of 10 (31.1%) Filipino 
adults are overweight and obese, 
while 2 out of 10 (21.5%) and 1 
out of 3 (33.4%) children under-
five years old are underweight and 
stunted, respectively.  It  also aims 
to empower the community to adopt 
a healthy lifestyle by educating the 
key influencers in the community, 
including BHW, BNS, and mothers.

The preparation and imple-
mentation of the program’s 
activities will be led by Redscope 

Communications, Inc. (Redscope), 
a social communications company, 
with the guidance of a Technical 
Working Group composed of health 
advocates from DOH, DepEd, as 
well as health and nutrition experts 
from both public and private 
institutions. 

It will be piloted in four selected 
local government units (LGUs) in 
Metro Manila namely Caloocan, 
Malabon, Navotas and Quezon 
City. It targets to educate 120 BHW/
BNS and 2,500 mothers through 
series of nutrition education and 
training. The training will highlight 
the importance of Pinggang Pinoy® 

and the positive impact it can bring 
when used as guide especially in 
day-to-day preparation of family 
meals. Furthermore, the project will 
also provide livelihood opportunity 
to selected households in the said 
areas. 

 MJASandoval, SRS II, NRDG-NBS

Seated from L-R: Dr. Wilfredo E. Cabral (OIC, Regional Director, DepEd-NCR), former DOH Secretary Paulyn Jean Rosell Ubial, Mr. Ichiro Sakakura 
(President, APC), Dr. Mario V. Capanzana (Director, DOST-FNRI) and Dr. Corazon I. Flores (OIC, Regional Director, DOH-NCR) during the ceremonial 

contract signing  on “MAG-PINGGANG PINOY® TAYO” at Patio Queen Sofia, Maysan, Valenzuela City on June 18, 2018
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Nutrition survey results serve 
as indispensable inputs to 
socio-economic indicators of 
development, like computing for the 
poverty threshold, minimum wage 
and food basket that make their 
way into policies on food, nutrition, 
health and social services.

Aside from providing nutrition 
survey results, the DOST-FNRI 
continuously upgrades its facilities 
and services that are crucial in 
efficiently responding to the growing 
demands from the food industry, 
research institutions and other 
clients. 

This is pursuant to its second 
mandate and a testament to 
the DOST-FNRI as the lead 
government agency in food and 
nutrition research and development 
in the country.
 
Related to this, the DOST-FNRI 
has been conducting its annual 
Seminar Series on food and 
nutrition researches and science 
and technology activities for the 
past 44 years every July. This is 
in line with its mission of fighting 

malnutrition with accurate data, 
correct information and innovative 
technologies.  

The seminar’s theme “Generating 
Sustainable Food Resources for 
Food Security, Optimum Nutrition 
& Wellness (GROW)”, underscores 
the value of exploring the potential 
of nature to generate sustainable 
food resources to achieve food 
security, optimum nutrition and 
wellness for all Filipinos. 

The Seminar will be held on July 
4-6, 2018, at the Century Park 
Hotel, Manila.

It aims to demonstrate how research 
and development as well as Science, 
Technology and Innovation at the 
DOST-FNRI contribute to food 
and nutrition security, and reflects 
our commitment to support the 
Zero Hunger Challenge with two 
of the most powerful instruments 
available: Science and Technology. 

This year’s seminar series will have 
a pre-event on July 4, highlighting 
the Opening Ceremony, Keynote 
Address and a special session on 
“Gulayan para kay Juan”. 

  
The seminar proper which will 
showcase research results of 
DOST-FNRI, will be on July 5-6.  The 
seminar is composed of 3 plenary 
sessions, 10 technical sessions and 
4 interactive sessions intended for 
policy makers, program planners, 
nutritionists, students, community 
health workers and participants 
from other allied health professions.

It is envisioned that participants will 
be able to appreciate and grasp 
how Science, Technology and 
Innovation is important in all spheres 
of  food and nutrition research and 
development, education,  training,  
extension, production,  processing, 
markets,  and distribution which may 
have profound impact to our health 
and influence us to live healthy.

As the DOST-FNRI celebrates its 
71st anniversary this July 1, the 
Institute vows to work even harder 
in fulfilling its sworn mandate and 
contribute in making our citizens 
more productive and ready for the 
global challenges that lie ahead.

DOST-FNRI seminar to cultivate .... from p. 1

group simulated teaching using 
the big books through storytelling, 
puzzles, posters, and videos. 

Day 2 of the training on 
meal management started 
with a discussion of the 
nutritional requirements and 
recommendations among various 
age groups. Discussion on the 
strategies on how to do meal plan 
and proper food handling to ensure 
that food prepared is safe were 
also presented. 

The training was composed of 
seven modules, namely: (1) Basic 
Nutrition; (2) Meal Planning, (3) 
Food Buying; (4) Food Storage; (5) 
Food Preparation; (6) Food Costing; 
and (7) Food Safety.  A workshop 
on cycle menu planning and food 
costing was also conducted among 
the participants and their outputs 
will help them improve their best 
practices in their respective offices.  

To end the training, Ms. Melinda 
Demeterio-Cañares, Nutritionist-

Dietitian III of DSWD Field Office 
7 handed over one set of Nutrition 
Educator’s Kit for each participant. 
The Kit  can be used in their work 
and shared with other day care 
workers. 

Roll-out and implementation of 
nutrition education using the NEK 
among day care centers is expected 
to help change the mindset of young 
children towards practicing healthier 
habits. 

DOST-FNRI  conducts training on Nutrition .... from p. 4
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Writers’ Pool  Corner

Food insecurity leads to 
hunger. Hunger, when 
persistent, can lead to 

undernutrition, illnesses and lower 
work productivity later in life. This 
can have negative effects on the 
economic productivity of countries. 

Food security is “when all people, 
at all times, have physical and 
economic access to sufficient, safe, 
and nutritious food that meets their 
dietary needs and food preferences 
for an active and healthy lifestyle.” 
(World Food Summit, 1996) 

This will only be achieved when 
the four dimensions of physical 
availability of food, economic and 
physical access, proper utilization 
of food, and the stability to acquire 
these foods are fulfilled. Otherwise, 
food insecurity will exist. 

Based on the results of the Food 
Security Survey component of the 
National Nutrition Surveys (NNS) 
and Updating of the Nutritional 
Status of Filipino Children and 
Other Population Groups Survey 
of the DOST-FNRI from 2001 to 

Malnutrition thrives on persistent food insecurity in the Philippines 

2015, the country’s food insecurity 
status remained high. 

Food insecurity was measured 
through households’ experience 
of episodes of anxiety over food 
sources and experience of hunger. 

The proportion of food-insecure 
households went down slowly from 
84.4% in 2001, to 77.0% in 2003, 
to 72.7% in 2008, to 69.3% in 
2011, to 65.9% in 2013 and slightly 
increased to 66.1 % in 2015 at an 
average rate of 3.7 percentage 
points per survey period. 

Households observed to be more 
food-insecure remained to be 
those with members considered 
vulnerable, such as those with 0-5 
year old children, pregnant women, 
and lactating mothers. 

Child malnutrition in the country 
remained high and is even 
worsening. Stunting was at 33.4% 
in 2015, failing the Millennium 
Development Goal (MDG) target. 
Wasting prevalence has remained 
unchanged through the years, and 

by 2015, the prevalence is even 
higher than its 1989 rate of 6.2%. 

The unchanged pattern of food 
insecurity in the country has 
contributed to the worsening 
malnutrition problem among Filipino 
children. 

Results of the study of Dr. Cecilia 
Cristina A. Acuin, former Chief 
Science Research Specialist of 
DOST-FNRI, together with the 
World Food Programme (WFP) 
in 2015, showed significant 
direct association between the 
household’s food insecurity and a 
child’s malnutrition.
 
Appreciation of the complexity of 
the link between food security, 
hunger and malnutrition should be 
at the core of policies and programs 
to be implemented. Coordinated 
action to address them can even 
hit these problems all at the same 
time. 

 CGMalabad, Sr. SRS, NAMD

Director's Message .... from p. 2

Program (SLP) beneficiaries. This 
is in line with the program under 
the DOST-FNRI and DSWD-SLP 
at Japan Social Development 
Fund-Community Driven Enterprise 
Development (JSDF-CDED) 
Project in the Municipality of Libon, 
Province of Albay on April 25, 2018 
and monitoring & evaluation visit 
at Bicol Central State University 
(SBSUA) Complementary Food 
Production Facility (CFPF) on April 
26, 2018. 

To promote the Pinggang Pinoy, 
the Institute awarded the winners of 
Lutong Nanay Cooking Challenge 
Year 2: A Pinggang Pinoy® Cooking 
Contest for Moms, DOST-FNRI 
Lanai on May 31, 2018.  Another 
partnership was established on 
June 18, 2018 with private company 
and other government agencies to 
promote Pinggang Pinoy through 
the project “Mag-Pinggang Pinoy® 

Tayo”.

Through Information and 
Communications Technology (ICT), 
the Institute developed the Webinar 
to serve as a venue for the conduct 
of nutrition trainings for wider and 
improved audience reach. For 
this quarter, we conducted two 
webinar trainings. The  Webinar 
training  on Pinggang Pinoy with 
Mr. Robby Carlo A. Tan, Science 
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Inspection of facilities during the Kabalikat validation visit at Negrense 
Volunteers for Change Foundation, Inc., Bacolod City, Negros Occidental, 

April 10, 2018

Officials of the DOST-FNRI, LGU-Libon, Albay and DSWD-Regional Field
Office No. V Officials after the conduct of consultative meeting and site visit
with SLP Beneficiaries regarding the proposed program under DOST-FNRI
and DSWD-SLP at Japan Social Development Fund – Community Driven

Enterprise Development (JSDF – CDED) Project in the Municipality
of Libon, Province of Albay on April 25, 2018

Monitoring and Evaluation Visit at Bicol Central State University (SBSUA) 
Complementary Food Production Facility (CFPF), April 26, 2018

Mr. Robby Carlo A. Tan, SRS I,  speaker for the Webinar on Pinggang Pinoy. 
A total of 16  online participants joined the webinar on May 16, 2018

Training on documentation, record keeping and simple accounting with SLP 
Beneficiaries under the collaborative DOST-FNRI and DSWD-SLP Project, 

Bulalacao, Mindoro, May 28-30, 2018

FNRI Writers'  Pool Lecture-Writeshop on the 2018 FNRI Seminar Series, 
DOST-FNRI Library, May 28-30, 2018
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The DOST-FNRI in partnership with East West Seed Company conducts a 
webinar on Urban Gardening with Mr. Arsenio Dela Cruz (sixth from the left) 

as resource speaker. It was attended by 22 online participants 
last June 26, 2018

Ms. Josefina T. Gonzales, SRS II, FNTU-TTCS-TDSTSD,  discussing  the 
importance of introducing nutritious food to infants from 6 months onwards in 

addition to breastmilk,  Radyo Mo sa Nutrisyon  anchored by Gandingan Awardee 
for Best AM Program Host - Assistant Secretary of Health and National Nutrition 

Council Director IV Bernie Flores and DZXL’s Rod Marcelino, 
RMN DZXL, June 16, 2018 

DOST-FNRI officials attending the DOST 60th founding anniversary 
with the theme “S&T Journey: 60 years and beyond” 

at the Philippine International Convention Center (PICC), 
Pasay City on June 13, 2018

Ms. Regina M. Pagaspas, Sr. SRS, DOST-FNRI, discussing the module 
on the implementation of Malnutrition Reduction Program (MRP), Bliss Hotel, 

San Fernando, Pampanga, June 19-20, 2018

First Prize Winner of Lutong Nanay Cooking Challenge Year 2: A Pinggang 
Pinoy® Cooking Contest for Moms, DOST-FNRI Lanai, May 31, 2018

Iron Fortified Rice Forum, SP Building, 
Province of Ilocos Norte, June 25, 2018
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At least half of Filipino 
infants in 2015 missed 
the health and nutritional 

benefits provided by breastmilk 
that is exclusively given by nursing 
mothers. Exclusive breastfeeding 
is feeding of breastmilk alone to 
infants and young children without 
the introduction of solid or any other 
liquid food.

Among young infants, 0 to 5 months 
old, exclusive breastfeeding was 
pegged at 48.8 percent according to 
the 2015 nutrition survey conducted 
by the DOST-FNRI which is down 
by 3.5 percentage-points based on  
2013 survey data. 

While it appears that global nutrition 
target set forth by the World Health 
Organization (WHO) of increasing 
exclusive breastfeeding to at least 
50 percent has been achieved 
over the last decade (exclusive 
breastfeeding was recorded at 
29.7 percent in 2003), analysis 
by single age group showed a 
sustained decrease in exclusive 
breastfeeding among five-month 
old infants. 

As seen in the DOST-FNRI's 2015 
nutrition survey, only 1 in 4 or 24.7 
percent was exclusively breastfed 
among children five months old. 
This is still a far cry from the World 
Health Assembly's (WHA) global 
nutrition target to "increase the 
rate of exclusive breastfeeding in 
the first 6 months up to at least 50 
percent", considering the existence 
of Philippine laws in support of 
breastfeeding. 

The Philippines is one of the early 
supporters of the International 
Code of Marketing of Breastmilk 
Substitutes, with its Executive 
Order No. 51 (more commonly 

piece that supports continued 
breastfeeding among working 
mothers after availing of the 
maternity leave. 

With the law creating a favorable 
environment to breastfeed, it 
mandates the establishment of 
lactation stations in public and 
private offices as well as the 
provision of lactation breaks or 
the additional 40-minute break on-
top of the regular break for meals. 
By doing so, the nursing mother is 
encouraged to breastfeed her child 
(if she chooses to bring the infant to 
the office) or express breastmilk to 
take home. 

In a study conducted by the Nutrition 
Intervention Evaluation and Policy 
Section (NIEPS)  of DOST-FNRI 
that assessed the implementation of 
Republic Act No. 10028, a high level 
of awareness on the importance of 
breastfeeding per se was voiced 
out by focus group discussants of 

Exclusive breastfeeding, a missed opportunity by half 
of Filipino infants - DOST-FNRI survey says

known as Milk Code) signed in 1986 
and the Revised Implementing 
Rules and Regulations (RIRR) or  
Administrative Order No. 2006-
0012 in 2006. 

This legal piece essentially aims to 
promote and protect breastfeeding 
practice via the regulation of the 
use of formula milk, breastmilk 
substitutes and products including 
feeding bottles and teats. 

Heavily contested by milk 
companies, certain provisions 
of the Milk Code (E.O. 51) have 
been circumvented just so to 
penetrate the lucrative market of 
formula milk targeting local health 
workers and medical practitioners 
via sponsorships, for example 
attendance to health-related 
events. The concept of "marketing" 
has since evolved and acquired a 
new face. 

The Expanded Breastfeeding 
Promotion Act of 2009 or Republic 
Act No. 10028 is another legal  15

MARMRamirez, Sr. SRS, NAMD

Table 1. Proportion of exclusive breastfeeding 
among infants 0 - 5 months old by single age, 

Philippines, 2011- 2015 

Age in months
Exclusive Breastfeeding, in %

2011 2013 2015
All (0•5) 48.9 52.3 48.8 

0 69.1 65.5 68.0 
1  55.6 64.3 58.3 
2 51.9 54.4 53.7
3  55.0 5&.8 45.1 
4 39.8 44.2 435 
5 23.8 1&.3 24.7 

Source: NNS 2011, 2013, and 2015, DOST-FNRI.
Note: CV of estimates are <10% for all the age groups except for the 
5-month old group for which the CV is 10.5 in 2011, 13.2 in 2015 and are 
considered acceptable.
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DOST-FNRI Ethics Body Levels Up
MAAguilos, Planning Officer III, FAD

The FNRI is one of the 
Research and Development 
Institutes (RDls) under 

DOST. The DOST-FNRI conducts 
researches on food and nutrition, 
some of which involve human 
participants. 

In 2006, DOST Special Order No. 
091 created Philippine Health 
Research Ethics Board (PHREB) 
as the National Policymaking Body 
on health research ethics. 

The order aims to ensure that all 
phases of health research adhere 
to the universal ethical principles 
that protect and promote the dignity 
of research participants. 

Philippine institutions engaging in 
biomedical and behavioral research 
shall establish an Institutional 
Ethics Review Committee (IERC) 
according to the order. 

The same order prompted the 
creation and registration of the 
FNRI Institutional Ethics Review 
Committee (FIERC) under PHREB. 

A milestone achievement came in 
May 2017 when the FIERC was 
awarded Level 3 Accreditation by 
the PHREB effective until May 
2019. The accreditation permits 
the FIERC to review all types 
of researches including clinical 
studies required for Food and Drug 
Administration (FDA) registration of 
food, drugs and devices.
 
The FIERC shall also adhere 
with the International Conference 
on Harmonization-Good Clinical 
Practice (ICH-GCP) and Good 
Research Practice (GRP) 
standards. 

This accreditation entails great 
responsibility among its members 
in ensuring that the scientific merits 
of the researches do not outweigh 
ethical soundness. 

The FIERC works towards 
protecting the rights, ensuring 
safety and well-being of human 
participants of FNRI researches. 

Thus, the qualifications and 
credibility of the project team are 
vital in ensuring the welfare of 
research participants. Researchers 
must explain the procedures, 
potential risks, discomfort as well 
as the benefits to the participants 
and the community.
 
Moreover, in case of participants’ 
withdrawal from the research, no 
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Mutations in fat genes 
explain obesity-inducing 
eating behavior in children.

Mutations in the fat-mass and 
obesity-associated gene (FTO) 
appears to have an impact on 
eating behavior. 

Children carrying the variations, 
rs9939609 and rs1421085, were 
found to give higher ratings for 
enjoyment of food, diminished 
ratings for satiety responsiveness 
and slowness in eating. 

This was observed in the study 
conducted by a group of researchers 
from the DOST-FNRI among 125 
schoolchildren from Pateros and 
Taguig City, Philippines. 

The study was an attempt to 
establish the graded association 
between eating behavior scores, 
as measured by a Filipino-
translated Child Eating Behavior 
Questionnaire (CEBQ), and 
mutations in the FTO gene. 

The CEBQ measures child's eating 
behavior with five-point Likert 
responses ranging from "never" to 

Mutation in fat genes explain obesity-inducing eating 
behavior in children

"always" against several aspects of 
eating style. 

Children carrying the mutation in 
the FTO rs9939609 and rs1421085 
were found to give 0.3 units higher 
rating for enjoyment of food as 
compared to their counterparts who 
do not carry the genetic variation of 
the gene.
 
Likewise, these children carrying 
the mutation tend to eat slower 

by about 0.3 units. In response to 
environmental food cues, children 
with the mutations opt to give lower 
rating to satiety responsiveness. 

Satiety responsiveness indicates 
the child's ability to reduce food 
intake after eating. 

Overall, the study demonstrated 
the mediating effect of genetic 
mutations in the development of 
obesity-related characteristics 
such as Body Mass Index (BMI) 
in school-age children. BMI is a 
simple index of weight-for-height 
that is commonly used to classify 
underweight, overweight and 
obesity 

Based on the 2013 data of the 
DOST-FNRI, the prevalence of 
overweight and obesity among 5-10 
year old children has increased to 
7.5% from 5.8% in 2011. 

The same increasing trend is 
evident among preadolescents 
and adolescents. Programs and 
interventions instilling healthy 
eating behavior in children are 
necessary to have a healthier future 
generation. 

 JSNacis, SRS II, NRGD

Clients  of the iFNRI website save 
precious money, time, effort and 
other training-related expenses 
otherwise required in usual 
modes of training. Thus, the iFNRI 
generates far more returns in terms 
of benefits to stakeholders versus 
the minimal resources invested in 
the noble endeavor. 

In terms of outcome, through 
iFNRI, there was an increase in the 

number of clients visiting the FNRI 
website, increase in the number 
of users requesting for FNRI data, 
and increase in the number of 
technology adoptors -- resulting 
to a wider reach for the Institute 
and better services for Filipinos.  
Improving the use of ICT provides 
an opportunity to raise productivity 
across the public sector.

With or without the recognition, 
the DOST-FNRI will strive harder 
to surpass what it has achieved 
not just last year but for the past 
70 years of service to the Filipinos 
to define the citizenry’s nutritional 
status, develop food and nutrition 
policies and interventions, and 
disseminate research findings and 
recommendations to its clients and 
stakeholders. 

DOST-FNRI bags Philippines Enterprises .... from p. 3 
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The 2018 FNRI Menu Guide Calendar for Lolos and Lolas: 
A tribute to our roots!
 MMBumanglag, Sr. SRS, NRDG

Growing old is inevitable. As 
one reaches the age of 60, 
he or she is considered an 

older person. But would you believe 
60 can be the new 40?

Contrary to being inactive and 
restrained in daily activities, most 
Lolos and Lolas can be motivated 
to live healthy, happy and active 
lifestyle, as their physical, social 
and mental conditions allow.

Aging is accompanied by 
decreased physical activity, muscle 
loss, decreased functional ability, 
impaired taste and smell, vision and 
hearing, and dental problems.

These may affect the older persons' 
food consumption. Some may 
experience loss of appetite, skipping 
or forgetting meals, which may lead 
to chronic energy deficiency and 
iron deficiency anemia.

The 8th National Nutrition Survey 
(NNS) of the DOST-FNRI showed 
the prevalence of undernutrition at 
1 out of 10 among the 60-69 years 
old. It is 2 out of 10 among those 
over 70 years old.

Anemia affects males and females 
at 23% (2 out of 10) and 19% (2 out 
of 10), respectively.

DOST-FNRI developed a calendar 
focusing on the energy and nutrient 
needs of older persons through 
Pinggang Pinoy.

The Pinggang Pinoy for Elderly 
presents a food plate model with 
the recommended portions of Go, 
Grow and Glow foods filling up 
one's plate for every meal.

Water and other healthy beverages 
are very much a part of a healthy 
diet.

Just like any member of the family, 
older persons need balanced, 
adequate and varied diet taken in 
moderation.

Thus, the colorful wall calendar 
features 18 recipes using basic and 
popular ingredients with minimal 
preparation and cooking. It is a 
user-friendly calendar because 
it does not only remind you of 
important dates,  but of nutrition and 
health tips to walk you through your 
journey to sensible senior years.

The six (6) one-dish meals include 
Stir-fried Chicken with Pechay 
Baguio and Carrot, Paksiw na 
Bangus with Ampalaya and Talong, 
Sinampalukang Manok, Sinigang 
na Turcillo. Sinabawang Salmon 
and Pesang Isda.

Combo meals include Inihaw na 
Galunggong and Pinakbet, Pork 
Picadillo and Miswa-Patola Soup, 
Pan-fried Chicken and Dinengdeng, 
Fried Tilapia and Bulanglang, and 
Chicken Hamonado and Corn and 
Carrot Soup.

The monthly featured recipe or 
recipes are either one-dish or a 
combo meal in combination with 
rice and dessert.

Four (4) weekly 7-day cycle menus 
incorporating the recipes or combo 
meals further guide the meal 
planner in preparing meals for older 
persons.

Likewise, exciting articles like 
"Veggies for the oldies", "Delay 
aging through healthy eating and 
active lifestyle", and Older people 
can still move it!" are highlighted in 
the calendar.

 15
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New nutrition guide to boost primary care of individuals 
with diet-related diseases

The Nutrition Practice 
Guidelines (NPGs) is a 
set of evidence-based 

recommendations for the nutritional 
management of selected non-
communicable diseases (NCDs).
 
The guidelines aim to equip 
practitioners and guide patient or 
client’s decisions about appropriate 
care for the different nutrition-related 
conditions, such as hypertension, 
diabetes, dyslipidemia and 
overweight/obesity.
 
The NCDs remain as the leading 
cause of death worldwide, as the 
prevalence of risk factors to NCDs 
is increasing in the Philippines. 
Unhealthy diet plays a major role in 
the development of these diseases. 

The Department of Health 
(DOH) provides guidance on 
the diagnostic and therapeutic 
management of NCDs in the 
Philippine Essential Package for 
NCD Interventions (PhiIPEN). The 
NPGs will supplement PhilPEN in 
terms of nutritional management. 

Diet interventions are most 
effective in mitigating the long-
term consequences of NCDs when 
started early and practiced as part 
of a healthy lifestyle.
 
The NPGs provide easy-to-
use, synthesized and evidence-
based dietary and lifestyle 
recommendations for health 
professionals and health workers 
in the primary care setting because 
this is where most people avail of 
services like check-ups. 

As defined by the Institute of 
Medicine (IOM), primary care is the 
“provision of integrated accessible 

health care services by clinicians 
who are accountable to addressing 
a large majority of personal health 
care needs, developing sustained 
partnership with patients, and 
practicing in the context of family 
and community”. 

Simply, primary care is the day-to-
day healthcare given by frontline 
practitioners, who are also the 
first contact and principal point of 
continuing care for patients.

Tools for the nutritional management 
of NCDs in the primary care setting 
are most needed, as this is where 
the early disease stages are cared 
for, but where specialists and 
nutrition expertise are limited. 

Technical Working Groups (TWGs) 
and Technical Research Committee 
(TRC) composed of professionals, 
practitioners, and researchers in 
health and nutrition were organized 
for crafting the guidelines. 

The groups identified the Population, 
Intervention, Comparison, and 
Outcome (PICO) appropriate to 
the primary care setting from which 
clinical questions were formulated. 
Relevant research literature and 
existing guidelines were appraised 
using the criteria for evidence-
based medicine and GRADEpro™ 
Guideline Development Tool (GOT), 
a software that summarizes and 
presents information for healthcare 
decision making. 

The TWGs and experts, through 
a consensus building process, 

iteratively evaluated the draft 
recommendations. 

The group then presented 
the recommendations to local 
implementers for feedback. 

The NPGs consist of 19 statements 
and 30 sub-statements which 
are focused on recommended 
dietary and lifestyle changes 
specific for hypertension, diabetes, 
dyslipidemia, overweight and 
obesity. 

Statements include dietary 
strategies and evidences on 
specific concerns which have to be 
communicated to both patients and 
practitioners. 

One such concern is that physical 
activity is recommended upon 
doctor’s clearance, as well as 
gradual weight loss for overweight 
and obese adults.
 
Another concern is recommending 
lifestyle modification including 
avoiding smoking and drinking 
alcoholic beverages, sleeping 
adequately and managing stress.

The NPGs are not intended to 
replace sound clinical judgment 
by physicians nor prevent 
individualized approaches to care 
where warranted.

The development of educational 
and monitoring materials to support 
guideline use and implementation 
is recommended. 

 CFPatalen, Sr. SRS, NAMD
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partner-implementers of the law. 
However, lapses were observed 
when it comes to awareness and 
understanding of their roles in the 
implementation of R.A. No. 10028. 

In the DOST-FNRI 2013 National 
Nutrition Survey, breastfeeding 
knowledge among mothers is 
high, where 93.4 percent believed 
that breastfeeding is still the 
best feeding practice for babies. 
But breastfeeding practice says 
otherwise, as the same survey 
disclosed that mothers did not 
breastfeed their babies due to 
inadequate milk flow (40.5 percent) 
and when work took them away 
from home (17.3 percent). Based on 
the sustained decline in exclusive 
breastfeeding practice among five 
month old infants, the Philippine 
Plan of Action for Nutrition (PPAN, 

Exclusive breastfeeding, a missed ..... from p. 10

2017-2022) targets to "increase 
the prevalence of exclusive 
breastfeeding from 24.7 percent in 
2015 to 33.3 percent by 2022".

The WHO recommends exclusive 
breastfeeding from birth up to six 
months, after which, semi-solid 
foods are introduced to complement 
breastfeeding for up to two years or 
more. Infant and young child feeding 
practices are included in the DOST-
FNRI's national nutrition surveys, 
in addition to tracking of nutritional 
status of population groups. Data 
generated are used as basis for 
the development and evaluation 
of nutrition efforts in addressing 
pressing nutrition concerns. 

The calendar is downloadable from 
the FNRI website.

Nowadays, people nearing 60 
excitedly await this milestone in 
their life for the perks of being a 
senior citizen.

The Expanded Senior Citizens Act 
of 2010 promotes the welfare of 
older persons by providing them 
more benefits and privileges.

The 2018 FNRI Menu Guide Calendar ... from p. 13 

The twenty percent (20%) discount 
in fare, food and medicines, free 
cinema and more amenities are 
most welcome.

As one ushers in the twilight years, 
it is the hope of many to live fully 
and productively as members of 
family and community.

On a daily basis, one should eat the 
right kinds and amounts of food, and 

get involved in appropriate physical, 
social and mental activities plus a 
healthy lifestyle.

Not many older persons get to 
enjoy their senior years. For those 
who are fortunate enough, enjoy 
life, enjoy yourself and enjoy your 
loved ones. We only pass this way 
once.

penalty or loss of benefit should 
happen. 

Researchers should ensure 
confidentiality of the participants’ 
identity and data. Researchers are 
duty-bound to disseminate research 
results and feedback these to the 
participants. 

DOST-FNRI Ethics ....from p.11
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Feedback  from the Readers
Director's Message .... from p. 7

Research Specialist I as speaker 
had 16 online participants on May 
16, 2018.  Another webinar training 
on urban gardening was conducted 
on June 26, 2018.  The speaker 
on urban gardening came from the 
East West Seed Company, DOST-
FNRI partner in Oh My Gulay! sa 
FNRI project.  It was attended by 
22 online participants.

It was also in this quarter that the 
Institute’s iFNRI was recognized by 
the Asia Industry Business Platform 
Philippines as 2018 Philippine 
Excellence in Innovation Award. 
The awarding was held on April 26, 
2018 at the Marriot Hotel Manila. 
iFNRI is the new online site  and 
convenient reference source of 
current data in food and nutrition for 
various stakeholders. 

Mabuhay and join us in celebrating 
the Nutrition Month and National 
Science and Technology Week!

MARIO V. CAPANZANA, Ph.D.
Director


