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FNRI-DOST and Goldilocks Bakeshop, Inc. Advocacy Partnership for Healthy Eating
MSGonzales, Supervising Science Research Specialist, TDSTSD

The FNRI-DOST initiates wellness and healthy eating advocacies as
part of its third mandate to “diffuse knowledge and technologies in
food and nutrition and provide S&T services to relevant stakeholders”.

Partnering with the private sector is an effective way of promoting these
advocacies.

Goldilocks Bakeshop, Inc. is the latest partner of FNRI-DOST in 
promoting Pinggang Pinoy through the Bakeshop’s newest meal offering, 
the Sarap Pinggang Pinoy for a Healthy Pinoy. Formal launching of the 
partnership will be held during the 2015 NSTW celebration, Health Cluster 
forum on July 25, 2015. After the launch, the meal will be available in 
all its Luzon outlets starting July 27, 2015. Its branches in Visayas and 
Mindanao will soon follow.

The Sarap Pinggang Pinoy meal is the first of a kind healthy eating 
advocacy which uses a Philippine well-known bakeshop and fastfood 

establishment as its promotion 
platform. With the Filipinos’ present 
fast-paced lifestyle that includes 
frequent dining-out as a family 
activity, FNRI-DOST is now in the 
process of mainstreaming one 
of its newly-developed tool, the 
Pinggang Pinoy among Filipino 
diners from all walks of life. This 
marketing initiative between FNRI-
DOST and Goldilocks Bakeshop, 
Inc. positions Sarap Pinggang 
Pinoy meal in accessible food 
outlets. Likewise, FNRI-DOST’s 
logo and Pinggang Pinoy icon lends 
credence to Goldilocks Bakeshop, 
Inc. as the first company to offer 
Sarap Pinggang Pinoy meal in the 
country.  

A series of meetings with 
Goldilocks Marketing Director, 
Ms. Ma. Rosario C. Caluya, 
Marketing Manager for Foodshop 
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Director’s Message

During the second quarter of 
the year, the Institute was 
fully involved in preparing 

its annual seminar series, NSTW 
celebration, and national and 
regional technology fairs, among 
others. 

In preparation for the conduct of 
the 41st FNRI Seminar Series (FSS) 
activities on July 1-3, 2015, various 
activities are lined-up for three days 
instead of the usual two-day activity. 
Day 1 on July 1 will be considered a 
pre-event which coincides with the 
FNRI Anniversary celebration. The 
pre-event highlights the Pinggang 
Pinoy cooking contest and the 
opening ceremony of the 41st FSS 
with the launching of Philippine 
Dietary Reference Intakes (PDRI) 
and Nutrition Jingles. Day 2 of the 
seminar includes plenary sessions 
focusing on the presentation of 
the 8th National Nutrition Survey 
(NNS) specifically the dietary 
component of the survey, studies 
on ideal weight for every Pinoy 
and other researches addressing 

macronutrient malnutrition. Day 3 
of the seminar will have a Zumba 
session instead of the usual 
nontechnical  session. 

A quarter starter is a partnership 
with the International Atomic 
Energy Agency (IAEA) in organizing 
a regional training course on 
assessment of body composition 
and physical activity. This training 
course held on April 20-24, 2015 
in Makati City aimed to provide 
practical training in the deuterium 
dilution technique for assessment 
of body composition. The training 
was attended by 20 participants 
from Asian countries.

The FNRI-DOST also 
supported DOST’s hosting of the 
5th Policy Partnership on Science, 
Technology and Innovation (PPSTI) 
meeting in Boracay Island, on May 
16-18, 2015. 

To ensure smooth implemen-
tation of the 2015 Updating Survey, 
we also conducted training of team 
leaders from April to June 2015. 
Topics included in the trainings 
were leadership, communication 
and first aid. The 2015 Updating 
Survey is held every two to three 
years in between the NNS.

In the area of technology 
transfer and commercialization, the
FNRI conducted three trainings on 
the production of the RTD green 
mango, stabilized brown rice and 
pancit canton noodles with squash
in various parts of the country. 

In terms of capacity building, 
FNRI staff attended international 
conferences in nutrition like SICEM
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& Corporate, Ms. Diane Ortega-
Carcallas and Research and 
Development Manager for Food, 
Ms. Jasmin E. Beriña was done by 
FNRI’s Communications team. The 
group conceptualized how the FNRI 
Pinggang Pinoy can be included in 
Goldilocks offerings. Among the 
discussed options, developing the 
Sarap Pinggang Pinoy meal based 
on Pinggang Pinoy developed by 
FNRI-DOST was chosen because 
the bakeshop presently offers 
Sarap Pinoy meals. The promotion 
collaterals were developed jointly 
by FNRI-DOST and Goldilocks.

Writers’ Pool Corner

Facts about whole grain
IAAgdeppa, Assistant Scientist, DOST

Do you ever wonder why most
health-conscious people 
choose whole grain foods? 

Here are some facts about whole 
grains.

Whole grains are cereals, which 
retain the bran, the hard, outer layer
of the grain. It also contains the 
germ, the smallest part of the grain
as well as the endosperm, the main
part of the grain. Common whole 
grain products include oatmeal, 
popcorn, brown rice, whole-wheat 
flour and whole wheat bread.

Typical whole grain cereal foods
are low in saturated fats but are 
sources of polyunsaturated fats, 
including omega 3 linolenic acid, 
which is believed to be good for 
the heart. Whole grains are also 
excellent sources of fiber, which 
provides important health benefits, 
from preventing gastrointestinal 
disorders to promoting normal 
bowel movement. These products 
also promote satiety, help control 
serum cholesterol and reduce the 
risk of heart disease.

Whole grains have both soluble 
and insoluble fibers. But not all 
whole grains are good sources of 
fiber. Whole wheat contains the 
highest amount of fiber among the 
whole grains. Brown rice contains 
the least amount of fiber. The 
common vitamins present in the 
whole grains are the B-complex 
vitamins, including folate, which is 
essential in the formation of all body 
cells.

Whole grains are also good 
sources of many minerals, 
including iron, magnesium, copper, 
phosphorus and zinc, which are 
essential to our health. They 
also have antioxidants, including 
vitamin E and selenium, as well as 
phytochemicals including flavonoids  
and phytic acid which can prevent 
coronary heart disease, digestive 
system disease, diabetes, obesity 
and many different types of cancer. 

A study conducted by United 
States Department of Agriculture 
(USDA) Human Nutrition Research 
Center reported that those who 
consumed at least three 1-ounce 
equivalent servings of whole grain 
foods per day were less likely to 
have the “metabolic syndrome”. 
This is a condition marked by a 
combination of abdominal obesity, 
high triglycerides, low High Density 
Lipoprotein (HDL) cholesterol, high
blood pressure, and poor blood 
sugar control—all of which increase
the risk for diabetes and heart 
disease.

How would you know if a whole
grain product is really “whole”? The
only way is to check the label or  

the ingredient list. If it doesn’t say 
“whole grain” or “whole wheat”, 
it’s not the real thing. Don’t be 
misled by the package’s picture, 
or descriptive names because they 
do not necessarily mean whole 
grain goodness. Take time to read 
product labels and ingredients 
before purchasing.

Based on the Nutritional 
Guidelines for Filipinos (NGF), an 
individual can increase fiber intake 
by eating a variety of high fiber 
foods such as fruits, vegetables, 
dried beans and peas, whole grain
bread, oatmeal and other whole 
grain cereals and pasta.

Be one of those health- 
conscious people who choose 
whole grain products. Make whole 
grain part of your daily meal. It is 
good for your health!

FNRI-DOST  and Goldilocks.... 
from p. 1
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Everyone looks forward to the season we all love-  
summer! It is a season for rest and recreation. 
It is the best time to have fun in the sun, enjoy 

recreation and sports activities or simply indulge in 
favorite foods.

Foods that we truly enjoy during summer are 
the tropical fruits, such as ripe or green mangoes, 
papayas, chicos, pineapples, melon and watermelons, 
among others. Fruits should be a regular part of our 
diet. These provide vitamins and minerals needed in 
the improvement of the body’s immune system. Just 
like vegetables, fruits also provide dietary fiber that 
helps regulate bowel movement, thus preventing 
constipation which is a common problem to some 
people, particularly among elderly and pregnant 
women. These also play a role in the prevention and 
control of certain diseases like cancer and coronary 
heart disease.

Fruits have natural unique tastes and sweetness 
that most people like. There are many ways by which 
these can be prepared and truly enjoyed. Some can 
be eaten as whole, sliced and used as topping for 
cakes and pastries, or salads. Some can be chopped 
or blended to make refreshing drinks, such as fruit 

shakes and juices, which can be sources of additional 
fluids that our bodies need during summer.

In these times of economic difficulties, many 
people have learned to forego things that are not their 
priorities. Fruits on the table to some people are luxury.
Despite the delightful taste and the benefits they 
provide, some people do not avail of fruits because 
of budget limitations. Expenses should be prioritized 
according to needs, and fruits are additional expense, 
so to speak.

However, there are actually more fruits to enjoy 
during summer! Aside from being abundant at this time 
of year, their prices are relatively cheaper than in any 
other months. If we only take advantage of buying and 
eating fruits during summer, we can also enjoy the 
health and nutritional benefits of fruits to the maximum!
More importantly, we follow message #5 of the 
Nutritional Guidelines for Filipinos which recommends
eating of more vegetables, fruits and rootcrops. So, 
why not take a double dose of fruit treats this summer?

Here is a delightful and satisfying concoction that
will surely be a refreshing treat for everyone!

Fruit Compote

Ingredients:

2 pcs bananas, medium-sized, lacatan, sliced
2 pcs mangoes, medium-sized kalabaw,
   ripe, scooped into balls
2 cups melon, scooped into balls
2 cups papaya, ripe scooped into balls
1 cup pineapple, tidbits, slightly boiled in syrup
2 cups watermelon, scooped into balls
2 tablespoon calamansi juice
syrup to cover fruits
ice cubes

Procedure:

Prepare thick syrup by boiling 1 cup sugar and 1 cup water. Cool, set aside. Mix fruits gently. Add syrup and 
ice cubes to chill. Serve cold.

Go for fruits this summer - they’re cheaper
RMPagaspas, Sr. Science Research Specialist, TDSTSD



5FNRI Digest

Iron fortified rice soon to hit Mindanao market

The FNRI-DOST is the lead 
government agency in food 
fortification, particularly rice 

fortification. The Institute recently 
developed iron fortified rice (IFR) 
and extruded iron rice premix (IRP).

The FNRI has been perfecting 
the extrusion of IRP, an essential 
component in iron fortified rice.

An iron fortificant is added 
to ordinary rice to combat iron 
deficiency anemia (IDA), which 
still affects vulnerable population 
groups like pregnant and lactating 
women and children.

Currently, the Institute is 
innovating the IRP where multiple 
micronutrients are incorporated in 
addition to iron.

One of the challenges faced 
by the FNRI is transferring the 
technologies to adoptors who will 
eventually produce and market 
them.

Years of research spent in 
developing a prototype becomes 
gratifying once the product is made 
available in the market and the 
demand for it is sustained.

One such gratification is that 
extruded IRP and IFR are already 
available in selected retail stores 
in Metro Manila, Bataan, and 
Zambales.

Negotiations with Mr. Racky 
Doctor of Nutridense Foods are 
ongoing for the technology transfer 
of IRP and IFR in Santa Barbara, 
Pangasinan.

On the other hand, Mr. Gaspar 
Lorono, of Lorono Rice Mill in 
Compostela Valley has already 

fabricated a blending machine with 
a capacity of 64 sacks daily, which 
will be used in the production of IFR
after calibration.

Furthermore, CLG Health Foods, 
Incorporated of Mr. Marbil Go from 
General Santos City has signified 
interest in the commercialization of 
IRP in Mindanao.

Go’s company is purchasing a 
complete extruder line which has a 
capacity of producing 100-120 kilos 
of IRP hourly.

Mr. Go is also supplier of the 
existing coated iron rice premix and 
has decided to shift to the improved 
extruded IRP developed by the 
Institute.

The FNRI, in partnership with 
DOST Regions XI and XII, other 
government agencies, and the 
technology adaptors, is aiming 
for the commercialization of the 
extruded IRP and IFR in Mindanao 
within the second quarter of 2015.

Wider availability of the 
extruded IRP and IFR will benefit 
consumers and will be a great step 
in eradicating IDA in the country.

Earlier, initial activities were 
conducted by the FNRI for the 
commercialization of IFR and 
extruded IRP in Mindanao. This 
was spearheaded by Dr. Imelda 
A. Agdeppa, Assistant Scientist, 
and Ms. Marcela C. Saises, Senior 
Science Research Specialist.

The activities included aware-
ness seminars for consumers, 
rice millers, traders, retailers, and 
food establishments in Davao City, 
Digos City, Compostela Valley, 

Tagum City, Mati City, Tacurong, 
and General Santos.

Other activities conducted were
dialogues with local government 
units, health centers, and other 
government agencies, as well as 
meetings with local fabricators, 
prospective adaptors and the IFR 
monitoring task force.

The group observed increased 
awareness on the use and benefits 
of IRP and IFR.

Consumers, stakeholders and 
personnel of government units 
are now more receptive to the 
commercialization of the extruded 
IRP and IFR in the area.

The major players for the 
commercialization of the IRP and 
IFR in Regions XI and XII are being 
mobilized and the market is ripe for 
the commercialization of extruded 
IRP and IFR.

Hopefully, sustainability of 
extruded IRP and IFR in Mindanao 
will be achieved with the help of 
social marketing, strong political 
will, a vigilant monitoring task 
force, consumer patronage and 
continuous quality supply of 
extruded IRP and IFR. 

 ALPadrones, Science Research Specialist I, FRDG



FNRI Digest6

Hypertension or high blood 
pressure, as defined by 
the Eighth Joint National 

Committee on Prevention, 
Detection, Evaluation and 
Treatment of High Blood Pressure 
(JNC 8, 2013), is blood pressure 
greater than or equal to 140/90 for 
persons 60 years old and below 
and 150/90 for those 60 years old 
and above. 

Known as the “silent killer” 
because of the lack of warning 
signs or symptoms, many people 
do not realize they are already 
hypertensive.

According to the World Health 
Organization (WHO, 2013), nearly 
one billion people globally have 
high blood pressure, two thirds of 
whom are in developing countries.

Hypertension is also one of the 
top causes of premature deaths 
worldwide and this problem is 
growing.

In 2025, an estimated 1.56 
billion adults will be living with 
hypertension, the WHO (2011) 
warned.

In the 8th National Nutrition 
Survey (NNS) of the FNRI-DOST in 

2013, the single visit blood pressure 
measurement estimated that about
22.3 percent of Filipino adults were
considered hypertensive. This is 
a meager decline from the 25.3% 
hypertension rate in 2008, based 
on the 7th National Nutrition Survey
also of the FNRI.

The 2013 survey further 
revealed that the prevalence of 
hypertension was highest among 
the 70 years old and above age 
group at 43.4% and lowest among
the 20-29 age group at 7.2%.

Males had a higher hypertension 
prevalence of 25.1% than females 
at 19.9% in every age group from 
20-70 years old and above.

Hypertension tended to 
increase with wealth and was 
slightly higher among rural dwellers 
at 19.0%-24.8% compared with  
urban residents at 20.0%-23.4%.

According to the New England
Journal of Medicine (2000), type 2
diabetes is almost 2.5 times likely to
occur in persons with hypertension
compared to those with normal 
blood pressure.

Diabetes mellitus, on the other 
hand, is a metabolic disorder 
that results in hyperglycemia, 
characterized by high blood 
glucose levels due to the inability of 
the body to produce enough insulin 
or is ineffective in using the insulin 
it has produced by being resistant 
to it.

Type 1 diabetes is deficiency 
in insulin production and requires 
daily administration of insulin.

The cause of type 1 diabetes is 
not known and it is not preventable 
with current knowledge.

Hypertension and diabetes greatly increase risk to cardiovascular disease
IAAgdeppa, Assistant Scientist, DOST

Meanwhile, type 2 diabetes 
results from the body’s ineffective 
use of insulin and is largely the 
result of excess body weight and 
physical inactivity.

In the Philippines, the 8th NNS 
revealed that diabetes prevalence 
based on the standard set by 
the WHO, International Diabetes 
Federation (IDF) and Philippine 
Clinical Practice Guidelines 
(PCPG) was 5.4% in 2013.

This was remarkably higher 
than the 4.8% prevalence recorded 
in the 2008 7th NNS.

Based on high fasting blood 
glucose levels, diabetes prevalence 
peaked at age 60-69 at 12.6%.

Among the rich population, 
diabetes prevalence was 6.4– 
8.1% while for urban residents it 
was 6.3%.

Hypertension among Filipino 
adults and the escalation of 
diabetes prevalence rate bring 
cardiovascular complications.

Strong evidence exists that  
hypertension and diabetes mostly 
coexist and serve to exacerbate 
each other.

High blood glucose levels in 
uncontrolled diabetes causes injury 
to the body’s blood vessels, making 
it more prone to damage from 
atherosclerosis and hypertension.

Also, both medical conditions 
worsen at significant and disturbing
levels.

Hypertension has long been 
recognized as a major risk factor 
for cardiovascular diseases.

7
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Calcium is the main structural component of 
bones and teeth. But did you know that it also 
controls the contraction of your muscles and 

transmission of your nerve impulses?

Yes, 99 percent of our calcium, together with 
phosphorus, forms the matrix of bones and teeth, 
the structural function of calcium. The remaining one 
percent is in the bloodstream, regulating the contraction
and relaxation of muscles, especially the heart muscle,
blood clotting, nerve impulse transmission, production
of hormone and maintenance of acid-base balance. 

The amount in the bloodstream may be too small 
as compared to the amount found in the bones but 
reducing it causes the calcium in your bones to be 
used up. This puts individuals at greater risk of fracture
or osteoporosis in later life.

Calcium is needed in the production and activation 
of enzymes like the enzyme to contract and relax 
muscles. It is also essential in secretion of hormones 
such as the growth hormone, conduction of synapses
in nerves, activation of clotting factor in the blood, 
control of cell membrane permeability and electrolyte
balance.

Calcium normalizes blood pressure among 
salt-sensitive patients and relieves muscle cramps 
especially among pregnant women. In addition, a study
done by Prompt and Quinton of the Departments of 
Physiology and Medicine of the University of California 

Regulating your body processes with calcium

Likewise, the American Diabetes Association 
and American Heart Association (2014) jointly stated 
that diabetes is a prime risk factor for cardiovascular 
disease. 

Persons with diabetes increases the likelihood of 
developing cardiovascular diseases by two to four times 
compared with non-diabetics. Moreover, diabetics 
have two- to three-fold greater risk of heart failure that 
causes heart attack without them even realizing it.

With hypertension’s and diabetes’s devastating 
cycle of health impairment and cardiovascular threat, 
national health programs targeting lifestyle habits and
dietary practices should be effected in combating these 

CAJavier, Science Research Specialist II, NAMD

diseases which record continued alarming prevalence
rates among Filipinos.

The latest nutritional guidelines for Filipinos 
(NGF) developed by the Technical Working Group 
(TWG) led by the FNRI is addressing this issue. The 
NGF messages emphasize and recommend useful 
and easy-to-follow solutions in battling the rise of 
noncommunicable diseases.

The guidelines include eating more fruits, 
vegetables, and root crops; avoiding excessive salt 
intake; maintaining a healthy body weight; exercising 
regularly; and minimizing smoking and drinking 

Hypertension and diabetes greatly increased... from p. 6

Medical School found that calcium is an essential 
requirement for stimulating sweat and that may be a 
factor in regulating the concentration of sweat.

Our body has to maintain the normal level of 
calcium in the blood and soft tissues to keep up with 
all of its regulating functions even at the expense of 
our bones.

This mechanism makes it difficult to determine 
calcium deficiency unlike other nutrients where 
deficiency can be determined through blood or urinary 
tests and there is no specific disease characterizing it.

Including calcium-rich foods in our daily diet would 
ensure that the calcium stored in our bones will not 
be used up to help regulate a lot of body processes. 
Message No. 5 of the 2012 Nutritional Guidelines for 
Filipinos developed by the Technical Working Group 
led by the FNRI-DOST recommends to consume milk, 
milk products and other calcium-rich foods everyday 
for healthy bones and teeth.

Examples of alternative sources of calcium are 
freshwater shrimp, anchovy, shore crab, mungbean, 
jute leaves, horseradish leaves, sardines, and dried 
fish.

So to keep up with our body processes and not 
compromise our bones, eat and drink calcium-rich 
foods everyday!

15



FNRI Digest8



9FNRI Digest



FNRI Digest10

Rice consumption and diabetes 
was the topic of debate 
in the recently concluded 

Asia-Pacific conference in clinical 
Nutrition (APCCN) in Kuala Lumpur 
Malaysia on January 26-29,2015.

Two clinical nutrition experts 
served as opposing speakers of the 
debate.

Yes, it is
Dr. Christiani Jeyakumar 

Henry from the United Kingdom 
presented the arguments that link 
white rice consumption to the rising 
prevalence of diabetes, particularly
that Asia is the epicenter of Type 2
Diabetes (T2D).

He also said that the Asian 
phenotype or body composition 
predisposes them to T2D. He 
then discussed several studies 
on the high glycemic response of 
white rice that contributes to T2D. 
Glycemic response is the change 
in blood glucose after consuming a 
carbohydrate-rich food.

No, its not rice alone 
Dr. Shigeru Yamamoto 

from Japan presented opposite 
arguments saying that even though 
rice consumption has dramatically 
decreased, diabetes prevalence 
is still rising, specifically in their 
country.

Dr. Yamamoto said that 
rice cannot be blamed as long 
as everything is consumed in 
moderation. lt is the amount of 
rice that may need monitoring, 
Yamamoto further reiterated.

The high glycemic index of 
white rice came from the results of 
studies on post-prandial glucose or 

ls rice to be blamed for rising diabetes?
CAJavier, Science Research Specialist II, NAMD

after-meal blood glucose response 
using a single food.

However, in daily life, people 
do not eat a single food but in 
combination with something else.

Moreover, Dr. Yamamoto said 
that the prevalence of obesity 
in Japan is low despite high 
carbohydrate intake and they have 
the highest life expectancy in the 
world.

Dr. Henry rebutted that Japan’s 
rice consumption is different from 
other Asians in the sense that while 
Japanese eat rice, the amount is 
nothing compared to how much 
more their neighboring countries 
do.

The Philippine scenario
In the Philippines, the 8th 

National Nutrition Survey (NNS) of 
the FNRI-DOST in 2013 showed 
that the individual rice consumption 
was 298 grams or about 1.5 cups 
daily

Rice consumption in 2013 was 
lower than the 2008 NNS which 
was 317 grams or a little more than 
1.5 cups daily.

Moreover, diabetes prevalence 
at the national level based on a cut-
off of 126 milligrams per deciliter is 
5.1 percent in the 2013 NNS.

Diabetes prevalence in 
2013 was higher than the 2008 
prevalence at 4.8 percent. This 
trend was similar to what is being 
observed in Japan.

Promoting brown rice
Going back to the topic of debate:

Is rice consumption causing the rise
of diabetes in Asia?

In the end, Drs. Henry and 
Yamamoto concluded that the rising
prevalence of diabetes cannot be 
blamed on a single food. lt is not 
rice per se that is the issue but the
kind and amount of rice, they further
emphasized.

The FNRI-DOST has been 
promoting the consumption of 
brown rice, the kind that is minimally
processed, with its bran still intact.

Unlike white rice, which is almost 
purely carbohydrate, brown rice still 
contains dietary fiber, vitamins and
minerals.

In a previous study by Dr. 
Trinidad P. Trinidad, former Scientist 
ll at the FNRI-DOST, brown rice 
has a low glycemic index (GI) of 
50 compared to white rice at 75. 
Dietary fiber content of brown rice 
also helps make one feel full longer 
with lesser intake.

These findings support the 
promotion of brown rice in diabetes 
management.

The FNRI developed various 
recipes and food products 
using brown rice to promote its 
consumption.

As what experts have said, it 
is not rice per se but the kind and 
amount of rice that is important 
in preventing diabetes and other 
lifestyle-related diseases.

Choose brown rice and refuse 
“unli” rice.
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(Seated from left): Dr. Rosario S. Sagum, Aida C. Mallillin, Dr. Mario V. Capanzana, Dr. Alumanda M. dela 
Rosa, Dr. Paul Deurenberg, Dr. Masa Kagawa; (Standing from left): Leah A. Perlas, Noor Zahila Mat Isa, 
Maryam Alamer, Jyh Eiin Wong, Sueppong Gowachinapant, Carl Vincent D. Cabanilla, Mr. Susanto Jameelah
Al Ghanim, Marco P. de Leon, Dr. Trinidad P. Trinidad, Patricia Moghames, Tetra Fajarwati, Chinzorigt Davaa
Ali Mohammad, Tariq Javed, Husam Ahmad, Weerachat Srichan, Kholoud Hammad, Amster Fei P. Baquiran,
Melissa S. Borlagdan, Thang Hnin Lian, Jacus S. Nacis, and Nydia C. Medina

by deuterium dilution. Bioelectrical 
impedance analysis, skinfolds and 
other prediction techniques, and 
assessment of physical activity/ 
physical inactivity were also 
discussed.

A total of 20 participants 
attended the training course. 
Participants came from Asian 
countries like Thailand, Malaysia, 
Indonesia, Lebanon, Bahrain, 
Kuwait, Syria, Myanmar, Mongolia, 
Pakistan and Philippines. 

FNRI Organizes the Regional Training Course
on Assessment of Body Composition and Physical Activity

A regional training course 
on assessment of body          
composition and physical 

activity was conducted on 20 to 
24 April 2015 at the Best Western 
Oxford Suites in Makati City, 
Philippines.
 

The training was organized by 
the International Atomic Energy 
Agency in cooperation with the 
Government of Philippines through 
the Department of Science and 
Technology, Food and Nutrition 
Research Institute and Philippine 

Nuclear Research Institute. The 
event aimed to provide practical 
training in the deuterium dilution 
technique for assessment of 
body composition, related 
anthropometric measurements, 
and quality assurance among 
the people responsible for field 
implementation of RAS6080 and to 
assess the incidence of obesity in 
the region.

The training course consisted of 
lectures and practical sessions on 
assessment of body composition 

ACMallillin, Sr. Science Research Specialist, NRDD

Newsflash
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DOST hosted a successful 5th Policy Partnership on Science,
Technology and Innovation meeting in Boracay Island

The FNRI-DOST gave 
an all out support to the 
Department’s hosting of the 

5th Policy Partnership on Science, 
Technology and Innovation (PPSTI) 
meeting in Boracay Island on May 
16-18, 2015.

The meeting was attended by 
17 member economies namely: 
Australia, Brunei Darussalam, 
Canada, Chile, People’s Republic
of China, Indonesia, Japan, 
Republic of Korea, Malaysia, New
Zealand, Peru, the Philippines, 
Russian Federation, Chinese 
Taipei, Thailand, the United States 
and Vietnam. Eight representatives 
from Macau, China; Association of 
Pacific Rim Universities (APRU), 
World Intellectual Property 
Organization (WIPO), APEC Study 
Centers Consortium (ASCC), APEC 
Human Resource Development 
Working Group (HRDWG) were 

also among the other individual 
representatives. 

Mr. Chen Linhao, APEC PPSTI 
Chair, Deputy Director-General, 
Department of International 
Cooperation, Ministry of Science 
and Technology (China) opened 
the meeting by welcoming the 
participating economies, and 
thanking the government of 
the Philippines for the efficient 
arrangements and warm hospitality.

With the 2015 APEC theme 
of “Building Inclusive Economies, 
Building a Better World”, Mr. 
Chen shared that PPSTI has 
chosen “Science, Technology and 
Innovation for Inclusive Growth” as
the keywords for its annual work 
plan and the PPSTI-5 meeting. 
Mr. Chen reported that through the 
facilitation of PPSTI and other APEC 
mechanisms, the Asia-Pacific has 

maintained sound momentum in 
advancing STI.

The APEC Policy Partnership 
on Science, Technology and 
Innovation (PPSTI) supports 
the development of science and 
technology cooperation and 
effective innovation policy in 
APEC economies. It serves as 
APEC’s primary forum to engage 
government, private sector and 
academia in joint scientific research.

Its strategic aim is to enhance 
economic growth, trade and 
investment opportunities, as well 
as social progress, in harmony with 
sustainability. The PPSTI will seek 
to develop an enabling environment
for market-based innovation policy 
that supports commercialization, 
promotes innovation capacity, 
and facilitates cooperation among 
APEC members.

The PPSTI also works to:
 Strengthen collaboration and 

enhance member economies 
innovative capacity

 Develop science, research and 
technology cooperation

  Build human capacity
 Support infrastructure for 

commercialization of ideas
 Develop innovation policy 

frameworks
  Foster an enabling environment
 for innovation.

The next PPSTI meeting 
(PPSTI 6) will be held in PICC 
Manila in August 2015.

Participants of 5th Policy Partnership on Science,
Technology and Innovation (PPSTI) Meeting, Boracay Island,

May 16-18, 2015.

DVAguila, Sr. Science Research Specialist, Office of the Director
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Making multiple virtual connectivity possible through iFNRI

In a communication initiative to boost ICT-based 
transformation of governance broadening access 
to government services, the FNRI-DOST recently 

established a web-based service called iFNRI. This 
will serve as an online tool for food and nutrition 
information.

The website, to be launched within the last quarter 
of 2015, will serve as an authoritative resource for all 
types of consumers. This includes policy makers and 
planners, local government units, food manufacturers 
and food industry, to students, extension workers and 
even homemakers.

iFNRI is an umbrella program that develops, 
integrates and harmonizes the different ICT projects 
of the institute. ICT-enabled systems combined with 
the institutes’ efforts will provide more solutions to the 
persistent malnutrition problems, and result in better 
lives for the Filipino people

iFNRI has six program components, namely: 
iAsses, iServe, iBusiness, iPromote, iLearn and iAdmin.

iAssess aims to create, administer and provide 
thorough analysis of anthropometric tests, recipe and 
menu evaluation online. Specific ICT projects under 
this are the Healthy Eating and Lifestyle Practices 
or HELP, Menu Eval + and the electronic Sensory 
Evaluation Laboratory Software or Electronic SEL.

iServe envisions to make laboratory processes 
more automated for an efficient and effective workflow.
Under this are the Philippine FCT or PhilFCT, 
Food Consumption Database for Dietary Exposure 
Assessment or the FCD-DEA and the Service 
Laboratory Integrated Online System or the SL-IOS.

iBusiness hopes to enable the Institute to link 
its internal and external data processing systems 
more efficiently and flexibly, to work more closely with 
suppliers and partners. Specific ICT projects under this 
are the SL-IOS and the Electronic Technology Transfer 
and Monitoring Map or eT2M2.

iPromote will deliver promotional marketing 
messages and products to the various clients of the 
Institute.

iLearn will help various clients of the Institute with 
or without nutrition background by offering numerous
types of media to teachers, students and nutrition 
advocates. NutritionSchool.ph is under iLearn.

iAdmin aims to create a paperless office to improve
productivity, performance and total transparency. 
Specific ICT project under this is the Electronic 
Procurement or eProcure.

The online resource for nutrition and food information 
is in line with the FNRI’s mandate of providing 
relevant technologies and scientific information on 
food and nutrition. Over the years, the FNRI’s major 
accomplishments have included developing and 
commercializing nutritional food products; conducting 
periodic, nationwide nutrition surveys; building an 
analytical food quality and safety assurance system; 
establishing strategies and programs to address 
malnutrition; and formulating tools, guidelines 
and standards to serve the needs of nutrition and 
nutritionrelated workers. iFNRI intends to facilitate the 
transfer of technologies and innovations from FNRI to 
health and nutrition program implementers, as well as
households and communities, to improve the quality of
life of Filipinos.

With iFNRI, Multiple Virtual Connectivity is
possible! 

DVAguila, Sr. Science Research Specialist, OD
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FNRI-DOST beefs up preparation for the 2015 updating survey

One of FNRI-DOST’s key 
functions is the generation 
of food and nutrition 

statistics for policy development, 
program planning and behavioral 
change interventions. The National 
Nutrition Surveys (NNS) held 
every five years and the Updating 
Surveys held every two to three 
years in between the NNS are the 
main sources of these statistics.

The Updating Survey provides 
a continuing flow of information 
on nutrition and health. The 2015 
Updating Survey is important for 
the country since the information 
that will be generated will be used 
to determine if the country achieves
its health and nutrition outcomes 
stipulated in the Millennium 
Development Goals.

To ensure that the information 
generated from the surveys are 
accurate, relevant and of high 
quality, the Nutritional Assessment 
and Monitoring Division (NAMD) has 
acquired digital weighing scales and 
stadiometers to replace the manual 
equipment and a new measuring 
tape that can readily measure the 
waist-hip ratio. Moreover, electronic 
data collection is expected to hasten 
data collection, facilitate encoding, 
data transmittal, validation and 
processing.

A total of 120 team leaders and 
240 field researchers in addition to 
regular staff will be employed for 
this survey in order to expedite the 
field work and report the survey’s 
results by the end of 2015.

The training of team leaders and 
field researchers is taking place this
April to June 2015. The training has
been enhanced to include topics on
leadership, communication and first
aid. Five batches of field researcher
trainings will take place at FNRI-
DOST, Baguio City, Cebu City 
and Davao City in May and June, 
2015 to complete the 240 field staff 
requirements. Hired data editors 
to do programs for electronic data 
collection system and office editing 
and validation will ensure the quality 
of the data.

It is with high hopes that the 2015 
Updating Survey will continue the 
FNRI-DOST tradition of “Fighting 
malnutrition with accurate data, 
correct information and innovative 
technologies.” 

Picture 1: First batch of Training of Team Leaders,  April 27, 2015 at FNRI Training Room. The group is discussing 
their expectations of the training; Picture 2: Second batch of Training of Team Leaders, May 8, 2015, NAMD 
Training Room, the group is role playing the actual field interview.

MOGuirindola, Sr. Science Research Specialist, NAMD
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FNRI launches the Philippine Dietary Reference Intakes(PDRI) 2015 
and nutrition jingles

MIGGlorioso, Sr. Science Research Specialist, TDSTSD

The FNRI-DOST will launch the 
PDRI 2015 and three nutrition 
jingles during the opening 

ceremony of the 41st FNRI Seminar 
Series on July 1, 2015 at the FNRI 
Auditorium.

The 2015 PDRI sets nutrient 
reference values  to meet the 
needs of various stakeholders. This 
includes planning and assessing 
diets of healthy groups and 
individuals.

PDRI is the collective term 
comprising reference value for 
energy and nutrient levels of 
intakes. The components of PDRI 
are: 

Estimated Average Requirement 
(EAR): daily nutrient intake level 
that meets the median or average 
requirement of healthy individuals in 
particular life stage and sex group, 
corrected for incomplete utilization 
or dietary nutrient bioavailability.

Recommended Energy/Nutrient 
Intake (REI/RNI): level of intake 
of energy or nutrient which is 
considered adequate for the 
maintenance of health and well-
being of healthy persons in the 
population.

Adequate Intake (AI): daily 
nutrient intake level that is based 
on observed or experimentally-
determined approximation of the 
average nutrient intake by a group 
(groups) of apparently healthy 
people that is assumed to sustain a 
defined nutritional state.

Tolerable Upper Intake Level or 
Upper Limit (UL): highest average 
daily nutrient intake level likely to 
pose no adverse health effects to 
almost all individuals in the general 
population

Likewise, three new FNRI 
nutrition jingles on 2012 Nutritional 
Guidelines for Filipinos (NGF), 
Pinggang Pinoy and Brown Rice 
are now available. The jingles 

are innovative nutrition education 
tools that utilize entertainment as 
platform. These can be used by 
nutritionists, dietitians, nutrition 
workers, public health practitioners, 
members of the academe and 
research organizations, nutrition 
allies in the medical fields during 
nutrition education and promotion 
activities. 

The nutrition jingles were 
developed for the purposes of (1) 
creating familiarity with the new 
NGF messages, Pinggang Pinoy 
messages and health and nutritional 
benefits of brown rice which may 
have been previously unknown, (2) 
helping the listeners to remember 
nutrition messages because songs 
have a way of appealing to our 
inner sensitivity better than written 
and spoken words.  The jingles with 
their simple messages and upbeat 
music can be sung by anyone and 
everyone.

The PDRI 2015 will be available 
for sale soon while the nutrition 
jingles CD will be given free for the 
first 100 participants who will be 
joining the evaluation study on July 
2, 2015. 

alcoholic beverages which all can 
lead to a healthy lifestyle and better 
nutriture.

By being more aware of what 
we do and what we eat, health and 
nutrition problems can be eagerly 
prevented. 

Hypertension and Diabetes......
from p. 7
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Fieldnotes*
A “newbie’s” eyes

“Why do we put premium on experience? Because experience 
builds character and discipline. What you will be doing as 
enumerator in the nutrition survey is a different kind of travel - 

not the one you put on social media. It is a different kind of exposure, and 
it is a privilege. Because you will be immersed in communities, and you will 
know the health secrets of different households, of different cultures. And 
that will mold your character, and develop discipline.”

This statement by Ms. Elsa Solidum, assistant regional director of DOST 
Region XI, during her welcome remarks among local researchers in Davao 
City probably best summarizes what a field researcher should expect when 
they start working for a nationwide survey.

I myself am new to the survey team. While I have been with the FNRI for 
nine years, I have been more familiar with formative researches, evaluation 
of information, communication and education materials, and information 
dissemination, which we also do on-field at the Technology Diffusion and 
Science and Technology Services Division. It was hard for me to imagine 
how big the operation of the survey was, until I transferred. Having close 
to 500 field researchers is a big challenge in management for our project 
leaders and supervisors. It is thrice the number of regular employees of 
FNRI. It is not only about managing different people but equally important 
are cash flows, disbursements, itineraries and coordination meetings all 
done simultaneously. Moreover, there are last minute questionnaires that 
need to be included, and some glitches with the electronic system that still 
need to be addressed.

Like any big organization, communication is essential, but never 
easy to sustain. Many times, communication, or the lack of it, causes 
misunderstandings, worry or panic to some members. Realizing the 
pressures of survey operations, it is quite unavoidable and understandable. 
As a friend once said, with bigger groups, you also have more personalities 
to deal with. Maybe, it is coming from and being used to working in a small 
group that surprised me in learning about these issues.

But having to resolve things as discretely and domestically as possible is 
admirable. I guess it is the secret to successfully managing a big operation, 
to address concerns as quickly and remotely as possible. And despite the 
pressures, there are laughter, silly jokes or “hugot” lines and food to share 
among teammates that make work feel a bit lighter. Of course, the assigned 
areas in different regions of the country are places we look forward to as 
part of our work.

It is still an adjustment period for me. This is what I have been wishing 
to experience. And I am just starting to get familiar with it.

*Personal insights of FNRI staff about a project involved in or event attended to.

Note:  This article only reflects the author’s personal opinions. It does not represent the
  FNRI-DOST. Statement of facts and opinions are the sole responsibility of the author.

Conference and Asian Congress 
of Nutrition (ACN) held in Seoul, 
Korea and Yokohama, Japan, 
respectively.

Other activities and projects 
were also conducted in this quarter,
as featured in the photo news, like 
the trainings on meal management
and advanced meat processing, 
and the conduct of pre-testing of 
Pinggang Pinoy flyers for pregnant 
and lactating mothers, adolescents
and children. These flyers will be 
out before the year ends. 

We are now preparing the 3rd 

issue of the FNRI Digest. In the next
issue, we will be highlighting the 
launching of the Sarap Pinggang 
Pinoy Meal, FNRI and Goldilocks 
partnership; the FNRI Seminar 
Series and NSTW celebrations, 
technical trainings conducted in 
the regions and technology transfer 
activities.

Mabuhay!

Director’s Message ... from p. 2

MARIO V. CAPANZANA, Ph.D.
Director

41st FNRI
Seminar Series

Theme:

Wastong timbang
makakamtan sa tamang

nutrisyon, ehersisyo
at bagong kaalaman

July 1-3, 2015
DOST Compd., Gen. Santos Ave.

Bicutan, Taguig City
FNRI Auditorium, Training

& Meeting Rooms

CAJavier, Science Research Specialist II, NAMD


