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July 27, 2018 was a night worth-remembering.  
Excited and jubilant faces entered the Chantara 
Hall of the Dusit Thani Hotel as the much awaited 

first-ever Kabalikat Awards unfolded.   It was truly an 
important event for it was the moment when key players 
of the Malnutrition Reduction Program (MRP) from local 
government unit implementors and technology adoptor 
partners were recognized through the: Kabalikat ng 
Lipunan sa Kalusugang pang-Nutrisyon at Teknolohiya 
or the KABALIKAT Awards.  Through the MRP, the 
LGUs and technology adoptors are capacitated 
to apply S&T–based approaches in addressing 
malnutrition in their respective areas. The MRP of 
the DOST-FNRI helps address undernutrition among 
young children.  This program uses a combination of 
technology transfer, complementary feeding, nutrition 
education and advocacy approaches to help address 
malnutrition in areas where prevalence rates are still 

KABALIKAT Awards…..surely a night to remember

high.  The implementation of MRP nationwide has 
truly effected improvements in the nutritional status of 
young children, enhanced the nutrition knowledge and 
skills of mothers, caretakers and community workers 
and advocated for the enactment and implementation 
of local policies in support of the program. 

To recognize the efforts and give recognition to the 
invaluable support of these partners, the following 

DOST-FNRI Director Dr. Mario V. Capanzana, Representatives of the Local Government Unit of Catarman, Northern Samar, DOST Undersecretary 
Rowena L. Guevara, Dr. Cecillio  Adorna (Chairman, Board of Judges) during the KABALIKAT Awards held at Dusit Thani Manila on July 27, 2018
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It gives me immense pleasure to 
present to you the third issue of 
the FNRI Digest.

The DOST-FNRI is mandated 
to diffuse knowledge and 
technologies in food and nutrition 
and provide S&T services to 
relevant stakeholders. Hence, the 
institute has conducted several 
trainings for various stakeholders. 
These include Good Manufacturing 
Practices and Safety; Proficiency 
Testing Provision: ISO/IEC 
17043:2010 and ISO 13528:2015; 
FNRI-Developed Nutrition Tools 
and Basic Diet Therapy; Technology 
Transfer Training on Pancit 
Canton Noodles with Squash; 
Understanding Nutrition Labeling 
for Health Practitioners; Current 

Good Manufacturing 
Practices; and Meal 
Management and 
Food Handling.

The third quarter 
of the year is truly 
eventful for DOST-
FNRI as it conducted 
its 44th FNRI Seminar 
Series in Century 
Park Hotel, Manila 
on July 4-6, 2018. 
Moreover, the DOST-
FNRI showcased its 
latest projects and 
innovations as well as 
fruitful partnerships 
with industry, 
academe, other 
government agencies, 
and international 
organizations during 
the Food and Nutrition 
Science for the 
People (F&N SFTP) 
held in Dusit Thani 
Manila, Makati on 

July 27, 2018. Subsequent to 
the event is the first DOST-FNRI 
KABALIKAT Awarding Ceremonies 
recognizing exemplary partners 
in the Malnutrition Reduction 
Program (MRP) of DOST-FNRI 
from local government units and 
complementary food technology 
adoptors all over the country. 

Other activities during the quarter 
were pre-testing of Nutrition Snakes 
and Ladders among elementary 
schools in Taguig City and Bay, 
Laguna and Seminar-Workshop 
on Nutrition Education, Meal 
Management and Food Safety of 
Child Development Workers and 
Supplementary Feeding Program 
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2019 DOST-FNRI Corporate Planning Workshop #MORE
MMAguilos, Planning Officer III, OD

On September 5-7, 2018, 
the FNRI Management 
and selected Technical and 

Administrative Staff convened once 
again for the 2019 DOST-FNRI 
Corporate Planning Workshop. The 
workshop was held at Kimberly 
Hotel, Tagaytay City.

Anticipating the major 
developments in the government’s 
policies such as the move to end 
contractualization, this year’s 
planning workshop focused on 
making the best use of minimal 
financial resources and maximizing 
manpower complement. Thus the 
theme “Maximizing Outputs Amidst 
Minimal REsources” or #MORE. 

Director Mario V. Capanzana,  in 
his opening remarks, shared with 

the participants the significant “first’ 
and “last” scenarios in this year’s 
workshop. It is the first time that the 
number of participants was reduced 
due to budgetary constraints. While 
it will be the last time for some of the 
DOST-FNRI officials to participate 
in the annual activity as they will 
be retiring by mid 2019. This year’s 
workshop is the opportune time 
to reflect how much DOST-FNRI 
has accomplished. Also to carry 
on in nurturing and mentoring the 
millennial staff who will continue to 
pursue the vision and mission of the 
agency. 

Riding once again in his rocket ship 
of dreams, Dr. Capanzana said that 
the eight (8) programs he envisioned 
have all been accomplished. 
However, extra efforts are needed 

to come up with more publications 
and patents and undertake 
highly specialized trainings. After 
consistently maintaining the ISO 
9001: 2015 accreditation, the 
goal to achieve the Philippine 
Quality Award (PQA) is next.  He 
also wishes that DOST-FNRI will 
acquire the Bronze accreditation 
for the Program to Institutionalize 
Meritocracy and Excellence in 
Human Resource Management 
or PRIME-HRM. Further, he looks 
forward to the construction of the 
new DOST-FNRI green building that 
will house the reorganized institute 
with more than 280 competent and 
dedicated staff. 

Dr. Capanzana recalled the 
exercises done in the previous 

DOST-FNRI 2019 Planning Workshop at Kimberly Hotel, Tagaytay City on September 5-7, 2018
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planning workshops. The 
roadmaps, balanced score card 
and strategic planning models were 
already put forward but not pursued. 
He directed that these outputs be 
polished and consolidated to come 
up with the DOST-FNRI Strategic 
Plan, 2017-2022. Alongside the 
strategic plan, the divisions are also 
enjoined to review the agency’s 
vision, mission and core values and 
its relevance to the current times. 

During the first day of the workshop, 
the different divisions presented 
their respective 2019 Programs 
and Projects, the output of their 
pre-planning workshops. Some of 
the programs need clustering into 
bigger and more focused programs.  
The necessity for contract of service 
also needs further review. Due to the 
anticipated reduction of operations 
funds for projects and with the bigger 
percentage to be allotted for other 
personnel services/contractual 
staff, the Management created an 
ADHOC committee to come-up with 
a criteria on prioritizing projects. 
Ms. Julieta B. Dorado of NAMD 
was designated as chair and the 
members are composed of division 
representatives. The group’s output 
will be presented to the MANCOM 
and will be pilot-tested in the 
TECCOM deliberation of the 2019 
programs/projects.  

Day 2 of the workshop was 
dedicated to the formulation of 
the divisions’ Strategic Plan, 
2017-2022, Succession Plan and 
Subject Matter Area Experts Plan. 
Presentations on a “Drug-free 
Workplace” and “Gender Focal 
Point System: A Mechanism to 
Mainstream Gender in DOST-
FNRI’s Programs and Projects” 
were delivered by Mr. Michael 
Serafico and Mr. Dexter De Leon, 
respectively. The presentation 
of the divisions’ contributions, 
aspirations and proposed revisions 

on the DOST-FNRI Vision, Mission 
and Core Values finished off the 
second day of the workshop.  

The last day of the workshop focused 
on the presentation of different 
divisions Strategic Plan, 2017-
2022. Some presented their plans 
in four perspectives described in the 
Balanced Score Card: Customers, 
Internal Processes, Learning and 
Growth and Financial Perspective. 
The other divisions were requested 
to revise their outputs. All groups 
are requested to specifically 
account and identify their targets 
and the staff responsible to deliver 
these commitments. 

Concluding the three-day workshop, 
Ms. Ruby D. Frane of NFRDD and 
Ms. Grace Dalay of FAD gave 
their impressions. They are first 
time participants of the planning 
workshop. They both expressed 
their gratitude to the Management 
for allowing them to be part of the 
annual exercise. Though their 
respective divisions have come up 
with an output, they believe that an 
analysis of the division’s strengths, 
weaknesses, opportunities and 
threats or SWOT needs to be done 
to refine the outputs.  

Ms. Teresa S. Mendoza, Planning 
Officer IV and Officer-in-Charge  
(OIC) of FAD gave her “parting” 
speech as this year’s workshop 
will be her last. She will retire from 
government service in August 
2019. She said that DOST-FNRI 
is not just a workplace but her 
second home for 42 years. She 
thanked the Management for its 
continued support to the activities 
of  PEU. She also implore the 
group’s understanding of the FAD 
staff. As FAD’s OIC, she hopes 
to further instill among them the 
sense of dedication, urgency and 
commitment to their work.  
   

Another “last” for this year’s 
workshop is the closing remarks 
Dr. Ferdinand B. Oamar’s,  DOST-
FNRI’s Deputy Director. He too will 
retire from government service in 
July 2019.  In his closing remarks, 
Dr. Oamar thanked Dr. Capanzana 
for his untiring efforts to set the 
directions for the agency. He was 
with him when he started this dream 
and now that dream is almost 
completed.  He hopes that the 
younger staff and the future leaders 
and ”think-tank” of DOST-FNRI, will 
continue what has been started and 
will do even better. He reminded 
each one to treat each other as a 
family and work as a family. He also 
thanked Ms. Mendoza and the PEU 
staff for organizing the workshop. 

The conduct of DOST-FNRI 
Corporate Planning Workshop 
is another milestone activity to 
continually shape and advance 
DOST-FNRI’s commitment to fight 
malnutrition with accurate data, 
correct information and innovative 
technologies and continue its 
pursuit to be a forerunner in 
food and nutrition research and 
innovations. 

2019 DOST-FNRI... from p. 3

" ... the younger 
staff and the future 
leaders and 'think-tank' 
of DOST-FNRI, will 
continue what has been 
started and will do even 
better.   "          
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DOST-FNRI showcases new projects, innovations, and partnerships towards 
the common goal of improving the nutritional status of Filipinos

MIGGlorioso, Senior Science Research Specialist, TDSTSD

Launching of Goldilocks’ Sarap Pinggang Pinoy Meals during the Food and Nutrition Science for the People 
with DOST Undersecretary Rowena L. Guevara, DOST Secretary Fortunato T. Dela Peña, Ms. Maria Rosario C. Caluya 

(Marketing Manager, Goldilocks), and DOST-FNRI Director Dr. Mario V. Capanzana (from left respectively) 
at the Dusit Thani Manila, Ayala Center, Makati, July 27, 2018

The DOST-FNRI held back-to- 
back events to launch DOST- 
FNRI’s new projects, nutrition 

tools & partnerships and recognize 
partner LGUs and technology 
adoptors in implementing 
Malnutrition Reduction Program 
(MRP). These were held on July 
27, 2018 at Dusit Thani Hotel, Ayala 
Center, Makati City.

Event 1 called Food and Nutrition 
Science for the People (FNSFTP) 
informed stakeholders of 
government and private sector 
involved in food, nutrition and health 
on DOST-FNRI’s new projects and 
partnerships for the improvement of 
nutritional status of Filipinos. This 

is the DOST-FNRI’s contribution in 
making food and nutrition R&D truly 
part of science for the people.

One of the highlights of the FNSFTP 
was the launching of the Public 
Use Files (PUF). Data users can 
now fully maximize the use of the 
National Nutrition Survey (NNS) 
semi-processed data in the form 
of public use files. Thus, using the 
Public Use Files can help strengthen 
the development of programs and 
projects through data analysis and 
policy formulation. 

To promote healthy dining out, 
the DOST-FNRI and Goldilocks 
included the calorie content of 

Healthy Plate 1 (Ginisang Monggo 
and Daing na Bangus set)  and 
Healthy Plate 2 (Pinakbet and Daing 
na Bangus set) and added another 
Pinggan Meal (Sauteed Veggies 
and Chicken Barbecue set). Each 
meal is served with steamed rice, 
fruit gelatin and bottled water. With 
the calorie content printed beside 
the menu of Pinggang Pinoy Meal, 
costumers will be aware of how 
much calories they are consuming 
in one meal. 

Other highlights of the event were 
the launching of Pinggang Pinoy 
Plating Challenge and nutrition 

15
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Fieldnotes: Covering GIDAs*

Kumusta kayo? Nasaan na 
kayo ngayon?” are the 
most common questions we 

ask our team leaders in the field 
through text, call or FB messenger. 
Not getting a response immediately 
has been a common sign that their 
team is covering a difficult area and 
we understand. 

We’re halfway through in covering 
the areas for Year 1 of the Expanded 
National Nutrition Survey (eNNS). 
The new survey design of the eNNS, 
with the sample size quadrupled 
compared to the previous NNSs 
necessitated our teams to stay 
longer in one province or highly 
urbanized city (HUC). Thus, they 
are covering more households and 

more areas previously not included 
in the past surveys.

They have a lot of stories to share 
with the on-going field collection, 
especially in the difficulty of reaching 
the geographically isolated and 
disadvantaged areas (GIDAs) that 
are included in the survey. GIDAs 
are defined by the Department of 
Health (DOH) as communities with 
marginalized population, physically 
and socio-economically separated 
from the mainstream society. It can 
be due to physical factors such 
as distance, weather condition, 
transportation difficulties (island, 
upland, lowland, landlocked, 
hard-to-reach, and unserved and 
underserved communities), or 

socio-economic factors like high 
poverty incidence, presence of 
vulnerable factors or communities 
in or recovering from situation of 
crisis or armed conflict. 

Photos they posts are just but a 
glimpse of what they have gone 
through and one can already 
tell that the area is isolated and/
or disadvantaged. One time I 
commented on  a photo of one 
of our sub-teams that the area 
looked eerie. And when I asked 
them kumusta kayo dun, the details 
are even more compelling. Mikil, 
the team leader  who covered a 
landlocked, upland barangay in 
Silvino Lobos, Northern Samar said 

DOST-FNRI staff covering more households and areas for Year 1 of the Expanded National Nutrition Survey (eNNS)

 CAJavier, Science Research Specialist II, NAMD

 14
“The DOST-FNRI is mandated to undertake research that defines the citizenry’s nutritional status as stated in Executive Order 128, Section 22. A new survey design is being 
implemented for the 9th National Nutrition Survey, now called Expanded National Nutrition Survey (eNNS), as a response to the clamor of local government units (LGUs) for more 
accurate and timely data that they can use for local-level planning. The eNNS uses the 2013 Master Sample (MS) from the Philippine Statistics Authority (PSA) that includes 117 
domains. These domains are the 81 provinces, 33 highly-urbanized cities (HUCs) and 3 special areas namely Pateros, Isabela City in Basilan and Cotabato City. The sample 
size in the eNNS is now four times bigger, thus, the survey is rolled-out for three years from 2018 to 2020. A total of 40 provinces/HUCs for 2018, 40 provinces/HUCs for 2019, 
and 37 provinces/HUCs for 2020 will be covered.” 
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Writers’ Pool  Corner
DOST-FNRI gets best award in the oral competition 

of the 8th Fisheries Scientific Conference
DVAguila, Senior Science Research Specialist, OD

DOST-FNRI gets the Best 
Paper Award in the oral 
competition of the recently 

concluded 8th Fisheries Scientific 
Conference held on September 
5-6, 2018 at the Hotel Jen Manila.  

With the theme, “#FisheriesRDE: 
Pagkaing Sapat Para sa Lahat,” 
the conference gathered national 
and international researchers, 
students and stakeholders in the 
field of fisheries to showcase the 
latest and relevant researches 
and advancements in aquaculture, 

fisheries post-harvest and capture 
fisheries.

During the conference, there were 
plenary sessions as well as spotlight 
presentations for BFAR scholars, 
parallel and poster presentations.  
At the oral competition, Ms. Divorah 
V. Aguila presented the research 
paper entitled “Nutritional Status 
of Children Ages 0-5 and 5-10 
years old in households headed by 
Fisherfolks in the Phillippines” with 
Dr. Mario V. Capanzana, Glenn 

Melvin P. Gironella and Kristine V. 
Montecillo as co-authors.

The paper was selected as finalist 
for the oral competition and was 
part of the Cross Cutting Themes 
Category. 

The conference was sponsored 
by the Bureau of Fisheries and 
Aquatic Resources (BFAR) and the 
National Fisheries Research and 
Development Institute (NFRDI).

DOST-FNRI bagged the Best Paper Award for the Cross-Cutting themes category during the Oral Competition 
at the 8th Fisheries Scientific Conference organized by the National Fisheries R&D Institute - Department of Agriculture, 

September 6, 2018, Hotel Jen, Pasay City
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P h o t o  N e w s

DOST Secretary Fortunato T. dela Peña during the launching of 
Public Use Files (PUF) with Dr. Imelda Angeles-Agdeppa (Chief SRS, DOST-
FNRI) and Ms. Mae Ann SA. Javier (SRS I, DOST-FNRI) at the Dusit Thani 

Manila, Ayala Center, Makati on July 27, 2018

Training on Good Manufacturing Practices and Safety, Association of Sustainable 
Livelihood Program Beneficiaries of Mamali, Mati, Davao Oriental, August 8, 2018

 Pre-testing of Nutrition Snakes and Ladders at Maitim Elementary School,
Bay, Laguna, August 16, 2018

Training on Proficiency Testing Provision: ISO/IEC 17043-2010 and ISO 
13528:2015, Fresn n' Famous, Muntinlupa City, August 13-15, 2018

Training on FNRI-Developed Nutrition Tools and Basic Diet Therapy attended 
by health practitioners held at the FNRI Training Room on 

August 23-24, 2018

DOST Secretary Fortunato T. dela Peña and DOST-FNRI  Director Dr. Mario V. 
Capanzana viewing the ePosters during the 44th FNRI Seminar 

Series at Century Park Hotel, Manila, July 4-6, 2018
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Staff and Personnel of the Lublub Fresh Vegetable Noodle Makers Association 
and Lingiganon SEA-K WITH DOST-FNRI Representatives during the 
Technology Transfer Training on Pancit Canton Noodles with Squash 

on  August 29, 2018 at DOST-FNRI Pilot Plant

Training on Understanding Nutrition Labeling for Health Practitioners 
held at the FNRI Training Room on August 29, 2018

Seminar-Workshop on Nutrition Education, Meal Management and Food Safety
of Child Development Workers and Supplementary Feeding Program
(SFP) Staff on August 30-31, 2018 at Best Western La Corona Hotel, 

Ermita, Manila

Training on Current Good Manufacturing Practices, Libon Camote
Growers Association, Libon, Albay on September 4-5, 2018

Participants from the DOST System and FNRI Organizers with Dr. Ferdinand 
B. Oamar and Dr. Imelda Angeles-Agdeppa along with the resource speakers 
and facilitators of the workshop on Capability Building on Policy Translation: 

Empowering R&D and S&T DOST Staff, September 18-20, 2018

Science, Technology, Engineering, and Mathematics (STEM) senior high school 
faculty participants of the "F&N101: Venturing into Food and  Nutrition Field" 

conducted on September 25, 2018 at DOST-FNRI Training Room
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Writers' Pool Continued.. from p. 7

Growth Mix to help address micronutrient deficiency 
among kids now available

Micronutrient deficiency 
among children is one of 
the primary reasons for 

impaired growth and development. 
Children below two years old 
undergo rapid growth and 
development. It is important that 
they receive proper nutrition during 
this stage. 

One of the many effects of 
micronutrient deficiency includes 
anemia and stunting, to name a 
few.  

Anemia occurs when iron is 
deficient in the body and results to 
tiredness, paleness, and shortness 
of breath. 

Stunting, on the other hand, occurs 
when the body lacks zinc for growth 
and results to lower than average 
heights for children. 

According to the 8th National 
Nutrition Survey (NNS) conducted 
by the DOST-FNRI, 39.4%  or 2 in 
every 5 children 6 months to less 
than 1 year old are anemic, while 
30.3% or 3 in every 10 of the same 
age group are stunted. 

In response to the alarming 
prevalence of anemia and stunting, 
DOST-FNRI, being the lead agency 
in food and nutrition research 
and development, developed a 
micronutrient growth mix (MGM) 
to help address micronutrient 
deficiency among children 6 months 
to 5 years old. 

The powdered mix contains 
vitamins and minerals such as 
vitamin A, folic acid, vitamin C, 
vitamin B1 and B12, iron, zinc, 

iodine, calcium, which are needed 
for proper growth and development. 

Packed in a single-serving 2-gram 
sachet, it has undergone numerous 
studies proving its effectiveness 
and safety. 

The MGM powder is very 
convenient to use because it can be 
added to any semi-solid food such 
as porridge and liquid food like milk.

The mix does not considerably 
affect the color, taste, smell and 
texture of food.

The powder readily dissolves in any 
food mixture, is very light and can 
be used when travelling. 

Presently, the MGM powder is 
being produced and distributed by 
Nutridense Food Manufacturing 
Corporation in Santa Barbara, 
Pangasinan. 

Owned and managed by Mr. 
Racky Doctor, Nutridense is the 
first technology adaptor for the 
micronutrient growth mix. 

The MGM produced by Nutridense 
is being used in  feeding programs 

of the Department of Social Welfare 
and Development (DSWD).

Combating micronutrient 
malnutrition is a very challenging 
task. Thus, fortifying foods at 
home using MGM can help combat 
micronutrient deficiency and 
increase vitamin and mineral intake 
among children. 

Daily use of the MGM can help 
improve the nutritional status of 
Filipino children. 

Concerted efforts among 
government agencies, private 
sector, consumers, and other 
stakeholders are crucial in 
improving the well-being of every 
Filipino child. 

Science-based interventions using 
technology is one approach in 
eradicating malnutrition, and DOST-
FNRI is at the forefront. 

The DOST-FNRI is committed in 
improving the nutritional status of 
every Filipino and will continually 
develop nutritious food products 
that are affordable and easy to use 
like the MGM. 

 ALPadrones, Science Research Specialist I
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Senior citizens can still be productive and happy – DOST-FNRI 

In the Philippines, as well in 
other developing countries, the 
number of persons aged 60 

years and above is rising. 

This implies that more resources 
will have to be allocated to older 
persons for them to avail of health 
and nutrition services to maintain 
good health and prolong life.

The DOST-FNRI  has an initial study 
on the profiling of senior citizens in 
the country. 

It was followed by an in-depth study 
on senior citizens' quality of life and 
functional capacity in relation with 
their nutritional status. 

Program Results

Energy and macronutrient intake 
of older persons did not meet the 
recommendations of the Philippine 
Dietary Reference Intake (PDRI). 
The PDRI is a comprehensive set 
of energy and nutrient reference 
values for the healthy Filipino 
population. 

Figure 1 shows that half of the elderly 
population in the National Capital 
Region (NCR) were overweight or 
obese and hypertensive. Majority 
experienced gastro-intestinal tract 
(95%) and vision problems (80%), 
while one-third of the participants 
had arthritis, psychiatric and genito-
urinary problems

Interviewed regarding their current 
view on their Quality of Life (QOL), 
majority of the participants rated 
their quality of life (91%) and health 
(97%) as “average” (Figure 2). 

The overall results showed that 
older persons in the study can still 
perform basic and instrumental 
activities of daily life irrespective of 
age, Body Mass Index (BMI) status 
and nutrition and health condition. 
BMI is a simple index of weight-
for-height that is commonly used 
to classify underweight, overweight 
and obesity in adults

Self-rating of the quality of life was 
“average” implying positive outlook 
of participants. 

Health care and support services 
should be made accessible and 
nutrition and health education 
campaign should be designed for 
older persons.

The continued support of the family 
and community is also needed not 
only to address the nutrition and 
medical problems but also create 
a safe environment where older 
persons remain productive. 

Figure 1. Highly observed medical and health-related conditions 
among participants. NCR, 2016.

Figure 2. Quality of Life Score. NCR, 2016

 DKCMendoza, Science Research Specilist I, NRDG
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Director's Message  ....... from p. 2

(SFP) Staff in Best Western La 
Corona Hotel, Manila. Workshop 
on Capability Building on Policy 
Translation: Empowering R&D and 
S&T DOST Staff and F&N101: 
Venturing into Food and Nutrition 
Field with participants from 
Science, Technology, Engineering, 
and Mathematics (STEM) senior 

high school faculty were also 
undertaken.

The DOST-FNRI also fulfils its 
mandate to undertake researches 
that define the citizenry’s nutritional 
status, with reference to the 
malnutrition problem, its causes 
and effects through its continuous MARIO V. CAPANZANA, Ph.D.

Director

Color is a huge factor in 
choosing our food. Our 
sense of taste, and to some 

degree, our sense of smell, can 
be deceived by our sense of sight. 
This is because we often rely first 
on visual cues when judging a 
certain food product’s quality and 
acceptability. 

Food manufacturers take great care 
in adding bright synthetic dyes into 
processed and fresh foods, making 
them look more appealing and giving 
the impression of a certain taste or 
quality to discerning consumers.

Ever wondered how your favorite 
guilty-pleasure food got its vibrant 
color?  Take a moment to read the 
ingredients list. 

Chances are, you’d notice that the 
same dye used in your favorite 
bubble gum-flavored ice cream or 
blueberry-flavored drink may also 
be the same dye used in the blue 
jeans you are wearing right now. 

The gulaman from your favorite 
vendor or the bagoong alamang 
from your market suki may also be 
using synthetic dyes.

The American Chemical Society 
stated that artificial food colorings 
were originally manufactured from 
coal tar, a thick black liquid from 
coal. 

Artificial dyes killing us softly; DOST developing natural food dyes

Today, most of the synthetic 
food colorings are derived from 
petroleum or crude oil. 

Brilliant Blue FCF (Blue #1, E133) 
and Allura Red AC (Red #40, E129) 
are examples of synthetic dyes that 
have found widespread use in the 
food industry. These two dyes are 
among the 7 synthetic food colors 
approved for use by the US Food 
and Drug Administration.

Results of studies conducted on 
these synthetic food dyes are 
alarming. The Center for Science 
in Public Interest have long argued 
that these dyes may be linked to 
Attention Deficit Disorder (ADD). 

The results were supported by a 
study published in The Lancet, 
a U.K.-based medical journal in 
September 2017. Evidence on the 
presence of tumors after ingestion 
of these synthetic dyes were also 
found.

With all the health risks posed by 
the ingestion and use of these 
dyes, you’d be left wondering why 
manufacturers still can’t give up 
their use in food products. 

Why bother using artificial coloring 
when we have plenty of natural 
plant sources? The primary answer 
is the cost. 

Synthetic dyes can be mass-
produced at a fraction of the cost of 
natural sources. Most natural dyes 
get spoiled or fade easily over time 
while synthetic dyes retain their 
vibrancy even after some time. 

However, with the shift in the 
consumer preference to natural and 
naturally-derived food additives, 
studies have been conducted 
to address the concerns in the 
production of natural food colors. 

DOST-FNRI  in coordination with 
the Philippine Textile Research 
Institute (DOST-PTRI) and 
Industrial Technology Development 
Institute (DOST-ITDI) are working 
together in developing natural 
food colors from readily available 
plant sources for different industrial 
applications. 

With promising results thus far, the 
future of food manufacturing with 
natural food colorants is vibrant. 

Would you make the switch? Make 
sure to check the label. More and 
more food manufacturers are 
shifting towards natural food colors. 
You can also make your own food 
colors at home. Try using sweet 
potato leaves, turmeric, squash 
or malunggay from your own 
backyard. These are healthier for 
you and your family, too! 

VCIbañez, Science Research Specialist I, NFRDD

roll out of the Expanded National 
Nutrition Survey providing various 
stakeholders the updated nutritional 
status of the country.

Mabuhay!
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iFNRI boosts virtual and digital services of DOST-FNRI

In 2016, DOST-FNRI  imple-
mented a web-based technology 
as an online tool for food and 

nutrition information and education.  

Dubbed as iFNRI, the site is an 
information and communication 
technology (ICT) gateway that 
boosts virtual access to crucial 
health and nutrition information in 
the country.  

Focusing mainly on technical 
services of the Institute, iFNRI 
offers electronic Food Composition 
Tables, menu evaluation, nutrition 
counseling services, nutrition survey 
results, food consumption database 
for dietary exposure assessment 
and service laboratories.  It also 
features malnutrition reduction 
program beneficiaries, technology 
adoptors and technology transfer 
activities. 

In 2017, while implementing 
the technical online services of 
iFNRI, the Institute enhanced its 
organizational and administrative 
services to boost employee 
productivity and innovation.  

Incorporated under the iAdmin 
component of iFNRI, the Programs 
and Projects Management 
Information System (PPMIS), 
Electronic Payroll System (ePayroll) 
and Procurement and Inventory 
Management System (PIMS) were 
developed and beta-tested.  

The PPMIS tracks down all 
projects submitted to the Planning 
and Evaluation Unit (PEU), from 
conceptualization, implementation 
to terminal report preparation and 
submission.  

The PPMIS enables the PEU to 
facilitate monitoring and evaluation 
of projects.  

The PIMS, on the other hand, 
is a computerized inventory 
management system which 
makes everything from encoding 
information to taking an inventory 
easier in a matter of hours or just 
minutes.  

Then there is the ePayroll which 
automates the manual payroll 
system, making it simpler and with 
less errors. 

With iFNRI, we can offer enhanced 
organizational and administrative 
services that boost employee 
productivity and innovation.  
Likewise, iFNRI makes our services 
more accessible to our clients. 
You can avail of the iFNRI online 
services by visiting i.fnri.dost.gov.
ph. 

DVAguila, Senior Science Research Specialist, OD
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Kabalikat awards ... from p. 1

it was one, if not the most difficult 
area he has gone to, comparing it 
with other areas in the past surveys 
he has been to that I know are 
already hard-to-reach. 

Mas mahirap pa sa JAS? (Is the 
place harder than JAS?) I asked 
him, which was one of the difficult 
areas we both have been to. Opo. 
Apat na oras naming nilakad, tatlong 
bundok dinaanan namin papunta 
dun. Tapos yung ilog sa picture, 
binabantayan kami ng mga sundalo 
na naka-detach dun sa area kasi 
na-snipe dun yung isang kasama 
nila. Nung pauwi, iba na dinaanan 
namin, mas malayo, umabot na ng 
7 hours kasi limang bundok ang 
dinaanan namin tapos dun may 
nakasabay kami na pulang araw. 

Pero hindi naman kami ginalaw 
kasi may kasama kami na barangay 
official doon. Wala kami madaming 
pictures kasi iniwan namin sa baba 
yung mga gadgets namin. Kinukuha 
daw kasi ng pulang araw pag alam 
na may GPS yung gadget,” he 
narrated. (We walked for four hours 
and crossed three mountains to 
reach it. The soldiers who escorted 
us closely guarded us in the river 
because one of their companions 
was shot by a sniper in that area. 
When we were done with the data 
collection, we passed by a different 
trail where we encountered rebels 

but they did not harm us because we 
were accompanied by a barangay 
official in that community. We did 
not have a lot of photos because 
we left our gadgets at the municipal 
center because locals say rebels 
take them away if they learn that 
it has GPS function).  Eh kumusta 
yung mga tao dun? I asked further. 
Sobrang hospitable pa din po sila, 
nagkatay pa sila ng manok kasi 
bihira nga daw may bisita dun, 
he said. (People there are very 
hospitable. They even killed a 
chicken for us to eat because they 
rarely get visitors.)

Reaching these GIDAs has 
become even more challenging 
now that monsoon rains have 
been torrentially pouring these 
past few weeks. Team leaders 
in other areas express their 
concerns through group chats in 
FB messenger. Teams covering 
the Mountain Province have seen 
some landslides in the Cordilleras. 
Those covering the Visayas are 
concerned of gale warning as they 
transfer to their next island areas.  

Bakit kaya dun pa nila piniling 
tumira? Ang layo-layo. May siyudad 
naman, one of our researchers one 
time asked. (Why do these people 
choose to live in these areas? It is 
so remote.) Siguro kasi andun yung 
pangkabuhayan nila. 

May mga tanim sila dun tulad ng 
niyog. Maraming mga problema din 
naman sa siyudad dahil sa dami ng 
tao, I replied. (Maybe because it is 
where their livelihood is. They have 
crops like coconut. There are also a 
lot of problems in the city.)

Sometimes, you can’t help but 
wonder if it is possible that they will 
balance out someday – that these 
areas will be more accessible and 
that basic services will be delivered 
more appropriately and timely so 
that those who are hoping to get out 
of rural poverty do not necessarily 
need to take their chance living in 
crowded cities. But maybe, that is 
just for the socio-economic factors. 

The physical factors are something 
we can only do so much. The 
islands and mountains in our 
country and the worsening weather 
conditions are barriers we don’t 
have control off. Having reliable 
transport system, health and 
education facilities and manpower, 
and reduced security concern in 
these areas will definitely make 
things better in these areas. 

As for our teams, that they will 
always be safe as they cover these 
areas and that their passion for 
work to reach these areas, learn 
about them and be moved by their 
realizations remain. 

Fieldnotes  ....... from p. 6
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awards were given: (1) Plaque for 
Outstanding LGU in MRP Areas and 
(2) Technology Adoptor Awards.   

Winners for Outstanding LGU in 
MRP Areas included: Mercedes, 
Camarines Norte for 1st Prize; 
Catarman, Northern Samar for 2nd 
Prize and Brooke’s Point Palawan 
for 3rd Prize.

category and Catarman Northern 
Samar for the Small Scale category.

Special Prize for Innovation was 
given to Negrense Volunteers 
for Change Foundation, Inc. for 
large scale category.  San Mateo, 
Isabela won for the medium scale 

The Outstanding FNRI-MRP 
Technology Adoptors included: 
Large Scale, Medium Scale and 
Small Scale categories.

NutriDense Food Mfg. Corp. of 
Pangasinan won for the Large 
Scale Category while Calatagan, 
Batangas won the medium scale 
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tools like the Food Exchange List 
(FEL), Philippine Dietary Reference 
Intake (PDRI), and the Nutritional 
Management Guidelines and 
Recipe book. The nutrition tools 
will aid health workers in assessing 
adequate nutritional requirement, 
and help families and communities 
better appreciate and understand 
nutrition. 

A total of 11 memorandum of 
agreements and understanding 
were signed to celebrate public-
private partnerships with various 
sectors like industry, academe, 
international organizations and 
other government agencies. This 
is to ensure their involvement 
and support to food, nutrition, and 
health initiatives of the agency.

Event 2 was the awarding 
ceremony for the winners of 
KABALIKAT (Kabalikat ng 
Lipunan sa Kalusugang pang-

Nutrisyon at Teknolohiya). 
KABALIKAT recognizes the 
excellent performance of LGUs and 
technology adoptors as invaluable 
partners in Malnutrition Reduction 
Program (MRP) areas. 

Winners for the Local Government 
Unit  (municipal level) Implementors 
of DOST-FNRI’s Malnutrition 
Reduction Program were Mercedes 
Camarines Norte followed by 
Catarman Northern Samar 
and Brooke’s Point, Palawan. 
They have been implementing 
the   DOST PINOY for at least 
two (2) cycles of complementary 
feeding for 120 days, passed and 
implemented local resolutions or 
ordinances in support of MRP and 
allocated local funds and generated 
external funding sources for the 
implementation of MRP.

Winners for the Outstanding FNRI-
MRP Technology Adoptors were 

Nutridense Food Manufacturing 
(Large Scale), E. Zobel Foundation, 
Inc. (Medium Scale), and LGU of 
Catarman, Northern Samar (Smale 
Scale). 

Winners for the Innovation Award 
were Negrense Volunteers for 
Change Foundation, Inc. (Large 
Scale), LGU of San Mateo, Isabela 
(Medium Scale), and Nagka 
Agrarian Beneficiaries Farmers 
Association (Small Scale). Given 
recognition for their contribution to 
FNRI-MRP were LGU of Tungawan, 
Zamboanga Sibugay (Large Scale), 
and LGU of Guiguinto, Bulacan 
(Medium Scale).

These new projects, nutrition 
tools and collaborations coupled 
with strong commitment will help 
achieve our vision of a healthy and 
food secure country. 

DOST-FNRI showcase ... from p. 5

and Bayawan, Negros Oriental 
bagged the small scale categories, 
respectively.

Certificates of recognition for 
their contribution to FNRI-MRP 
were also given to Tungawan, 

DOST-FNRI Deputy Director Dr. Ferdinand B. Oamar, DOST Undersecretary Rowena L. Guevara, 
DOST-FNRI Director Dr. Mario V. Capanzana with the KABALIKAT Board of Judges Engr. Niñaliza H. Escorial 
(Chief SRS, Philippine Council for Industry, Energy and Emerging Technology Research and Development) 
and Ms. Belinda A. Lalap (University Extension Associate II, Barangay Integrated Development Approach 

for Nutrition Improvement-University of the Philippines Los Baños) during the KABALIKAT Awards 
held at the Dusit Thani Manila on July 27, 2018

Zamboanga, Sibugay (Large Scale) 
and Guiguinto, Bulacan (Medium 
Scale).

Recipients of the awards were 
happy and teary-eyed. Many were 
also emotional as they climbed up 

the stage to receive the awards.  All 
expressed their gratefulness for the 
awards received and also thanked 
those who were instrumental in 
making the project a success.

It has almost been two months 
since the awards were given, yet 
the desire to continuously make 
a dent in improving the nutrition 
situation of our undernourished 
young children remain.  For the 
winners, KABALIKAT Awards will 
always be a reminder that hard work 
indeed pays off.  But for our hard 
work to make an impact, program 
players  should have hearts to 
unselfishly commit themselves to 
help those in need and those who 
are malnourished.   

Kabalikat awards ... from p. 14
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