
The FNRI-DOST started and 
ended the month of August 
with a bang as the Insti tute 

parti cipated in various internati onal 
meeti ngs and fora either as convener 
and co-organizer, among others. 

9th Seminar on Nutriti on Labeling

The FNRI-DOST co-organized the 9th 
Seminar on Nutriti on Labeling, Claims 
and Communicati on Strategies at 
the Crowne Plaza Manila Galleria on 
August 4-5, 2015. This was jointly 
organized by the ILSI Southeast Asia 
Region (ILSI SEA Region) and the 
ILSI SEA Region Philippine Country 
Committ ee, in collaborati on with Food 

and Drug Administrati on, Philippines 
(FDA).

The 1½-day seminar aimed to 
provide regulators, researchers, food 
scienti sts, and relevant food industry 
personnel from the region updates on 
developments and regulatory changes 
in nutriti on labeling, nutriti on and 
health claims and related issues in 
Southeast Asia.  

The seminar also provided 
parti cipants with learning 
opportuniti es addressing scienti fi c 
substanti ati on of claims, and 
challenges and eff orts on 
harmonizati on of nutriti on labeling 
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What’s Inside

FNRI-DOST leads in various international meetings and fora 
 DVAguila, Senior Science Research Specialist, OD

in the ASEAN region. Though highly 
scienti fi c the topic may seem, the 
seminar was actually a fusion of 
technical and layman concepts. As 
parti cipants learned the latest news 
and agreements on nutriti on labeling 
and claims, they were also taught 
how to communicate eff ecti vely what 
is inside the nutriti on labels.

6th APEC Policy Partnership

The Insti tute provided technical 
and administrati ve support to the 
Philippine hosti ng of the 6th APEC 
Policy Partnership on Science, 
Technology and Innovati on (PPSTI) 
at the Philippine Internati onal 
Conventi on Center in Manila, 
Philippines on August 10-12, 2015. 
Sixteen member economies att ended 
the meeti ng, namely: Brunei 
Darussalam; People’s Republic of 
China; Hong Kong, China; Indonesia; 
Japan; Republic of Korea; Malaysia; 
Mexico; Papua New Guinea; Peru; 
the Philippines; Russian Federati on; 
Chinese Taipei; Thailand; the 
United States; and Viet Nam. The 
PPSTI-6 Meeti ng adopted the theme 
“Science, Technology and Innovati on 
for Inclusive Growth.” PPSTI-6 was 
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Micronutrient Defi ciencies and Economic Impact Forum at the Sofi tel Philippine Plaza Hotel on 
August 28, 2015
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Warm greeti ngs from 
the Food and Nutriti on 
Research Insti tute of 

the Department of Science and 
Technology!

The 41st FNRI Annual Seminar Series 
jumpstarted the third quarter of 
the year on 1-3 July 2015 as the 
health and nutriti on community 
celebrated the Nutriti on Month 
with the theme, Wastong Timbang 
Makakamtan sa Tamang Nutrisyon, 
Ehersisyo at Bagong Kaalaman. 
The FNRI presented and reported 
completed studies and researches 
that are ti mely in fi ghti ng against 
the double burden of malnutriti on 
through science-based data, 
innovati ons, and technologies.

This quarter also embarked 
the annual celebrati on of the 
Nati onal Science and Technology 
Week (NSTW) where the FNRI 
acti vely parti cipated at the Health 
Cluster Exhibit through cooking 
demonstrati ons, free nutriti on 
counseling, and display of FNRI-
developed food technologies 
adopted by SMEs on 24-28 July 
2015 at the SMX Conventi on Center. 

It is also during this event that we 
launched our newest partnership 
with Goldilocks Bakeshop. The 
campaign enti tled Sarap Pinggang 
Pinoy Meals aims to reach the 
Filipino populati on in promoti ng 
the Pinggang Pinoy.

We are happy to inform you that 
we lead various internati onal 
meeti ngs and fora on signifi cant 
topics in food and nutriti on 
parti cularly in nutriti on labeling 
and claims, policy partnership on 
science, technology and innovati on, 
micronutrient defi ciency, and food, 
nutriti on, and ecological agriculture. 
Through these internati onal 
meeti ngs and fora, the FNRI 
has built linkages with local and 
internati onal partners such as the 
Internati onal Life Science Insti tute 
– Southeast Asia Region (ILSI-SEA), 
Asia-Pacifi c Economic Cooperati on 
(APEC), Nestle Research Center 
(NRC), the Philippine Council for 
Health Research and Development 
(PCHRD) and Greenpeace 
Philippines. These ti es strengthen 
the commitment of obtaining a 
well-nourished nati on.

Through these eff orts, the FNRI 
is committ ed in fulfi lling its vision 
of opti mum nutriti on for all 
Filipinos, socially and economically 
empowered through scienti fi cally-
sound, environment-friendly, and 
globally competi ti ve technologies, 
which is in line with the 
government’s development agenda 
of sustaining economic growth 
through science and technology.

MARIO V. CAPANZANA, PhD
Director
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Wr iter s ’ Pool  Cor ner
Ang Kahanga-hangang Oatmeal
 JTGonzales, Science Research Specialist II, TDSTSD

Ang pagiging malusog 
daw ay hindi mura. 
Kasabihan nga, 

“Health is wealth but 
health needs wealth“.   
Mahirap mapanatiling 
malusog ang ating katawan 
nang walang gastos. Ngunit 
marami pa rin namang  
paraan upang makapag-
ehersisyo at kumain nang 
tama sa murang halaga.

Ang halimbawa ay ang 
paglalakad sa parke o sa 
mall. Ito ay isang uri ng 
ehersisyo na walang gastos. 
Sa pagkain naman, marami 
pa ring masusustansiyang 
pagkain na mura at 
nagbibigay ng maraming benepisyo 
sa ating katawan. Isa na dito ang 
oatmeal.

Ang oatmeal ay isa sa mga 
“wonder foods” na nagbibigay ng 
sustansiya at maraming benepisyo 
sa ating katawan. Ang oatmeal ay 
epektibo sa pagpapababa ng risk 
of cardiovascular disease o sakit sa 
puso sa pamamagitan ng pagbaba 
ng dami ng bad cholesterol sa ating 
katawan. Mainam din itong remedyo 
sa mga taong constipated dahil sa ito 
ay may mataas na fiber content na 
tumutulong upang maging regular 
ang ating pagdumi. Nakatutulong din 
ito upang maiwasan ang panganib 
ng pagkakaroon ng cancer lalo na sa 
gastro intestinal tract.
        
Ayon kay Dr. Rodolfo F. Florentino, 
Chairman ng Nutrition Foundation 
of the Philippines (NFP) at dating 
Director ng Food and Nutrition 
Research Institute (FNRI-DOST), ang 
oatmeal ay  nagtataglay ng mataas 

na uri ng carbohydrate at fiber na 
kailangan ng ating katawan sa ating 
pang-araw-araw na gawain. Dagdag 
pa ni Dr. Florentino, ang oatmeal ay 
may taglay na mas maraming protina 
kaysa sa mais, bigas at trigo o wheat 
kung kaya’t inirerekomenda ito sa mga 
body builders na nais magpalaki ng 
muscles. Ang oatmeal ay mayaman 
din sa minerals tulad ng manganese, 
selenium, magnesium, zinc at copper.

Ayon pa rin kay Dr. Florentino, ang 
pagkain ng oatmeal araw-araw 
kasabay ng pagkonsumo ng maraming 
prutas at gulay at pag–iwas sa  mga 
pagkaing may saturated fats o sobrang 
matataba ay epektibong paraan upang 
bumaba ang bad cholesterol sa ating 
katawan at maiwasan ang panganib na 
magkaroon ng cardiovascular disease 
tulad ng coronary heart disease at 
stroke. 

Ang fiber sa oatmeal ay parang maliit 
na sponge na sumisipsip ng sobrang 
cholesterol at inilalabas ito sa ating 
katawan. Dagdag pa ni Dr. Florentino,  

ang oatmeal ay epektibo 
sa pagbababa ng blood 
pressure at blood sugar. 
Ang soluble fiber na taglay 
nito ay nakatutulong upang 
ma-antala  ang  pagtaas 
ng blood sugar level  at 
inilalabas ang glucose sa ating 
dugo pagkatapos kumain. 
Kaya mainam ito para sa 
mga taong may mataas na 
blood pressure at diabetes. 
Ang oatmeal ay mabuting 
pampapayat dahil sa taglay 
na fiber nito. Madali itong 
makapagpabusog dahil sa 
sinasabing “feeling of satiety” 
na madaling maramdaman. 
Subalit, ang oatmeal ay 
mataas sa uric acid kung 

kaya’t ang sobrang pagkonsumo nito 
ay bawal sa mga taong may gout at 
arthritis.

Napakaraming benepisyo ang dulot 
ng oatmeal kaya maaari itong kainin 
anumang oras araw-araw. Upang 
hindi magsawa at para sa karagdagang 
sustansiya, maaari itong dagdagan 
ng prutas, low fat milk o nuts. O di 
ba, kahanga-hanga ang oatmeal? 
Bukod sa magiging malusog ka na, 
maiiwasan mo pa ang magkasakit sa 
puso at diabetes. Higit sa lahat, ito ay 
madaling ihanda at mabibili sa lahat 
ng suking tindahan sa murang halaga.

Para sa masaya at malusog na 
pamumuhay, sundin natin ang 
mga tagubilin sa 2012 Nutritional 
Guidelines for Filipinos (NGF) message 
no. 1 na nagsasabing,  “Kumain 
ng iba’t-ibang uri ng pagkain” at 
gayundin ang NGF message no. 10 na 
nagsasaad na, “Mag-ehersisyo nang  
regular, huwag manigarilyo at iwasang 
uminom ng alak”.                  
  

Photo by CAJavier
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Margarine or butter?
 MIGGlorioso, Senior Science Research Specialist, TDSTSD

Maybe you are asking yourself which to 
spread in your bread or pandesal, butter or 
margarine? Are they the same in terms of 

nutritional benefits?

In terms of calories and total fat, both butter and 
margarine are equal in worth. One teaspoon of 
butter and margarine gives 5 grams of fat, which is 
equivalent to 45 kilocalories. 

Now let’s take a closer look at the other components 
of butter and margarine. 

Butter is essentially the fat of the milk which is highly 
saturated. It is usually made from sweet cream and 
is salted. Butter is a rich source of easily absorbed 
vitamin A, needed for a wide range of functions in the 
body, from maintaining good vision, to keeping the 
endocrine system in top shape. Butter also contains 
all the other fat-soluble vitamins (E, K, and D). 

Margarine, on the other hand, is made from liquid 
vegetable oils. It is made into solid form through a 
process called “hydrogenation”, thereby converting 
a small fraction of the polyunsaturated fats into 
trans-fatty acids. Trans-fatty acids have recently been 

identified as a risk factor in the development of high 
blood cholesterol and heart disease, although this 
finding will need confirmation by additional studies.

The latest food consumption survey conducted by 
the FNRI-DOST in 2013, revealed that total fat and 
oil consumption of Filipinos is 15 grams per day. This 
intake is lower than results in the 2003 survey which 
was 18 grams per day. Fats and oils are essential for 
absorption and utilization of fat-soluble vitamins, such 
as vitamin A.

If you look into the above nutritional composition of 
butter and margarine, we can say that they are both 
good sources of energy and fat. 

The best thing you can do if you have to include 
butter or margarine in your daily diet is to make 
sure that you consume it in moderate amounts or 
follow the recommended amounts for fats and oils. A 
normal healthy adult aged 20-39 years needs 6 to 8 
teaspoons of fats and oils per day.  One serving of fats 
& oils   is equivalent to 1 tablespoon of coconut cream 
or one teaspoon of mayonnaise or 1 teaspoon of 
margarine/butter or 2 teaspoons of peanut butter. 

How to entice kids to eat veggies
 MIGGlorioso, Senior Science Research Specialist, TDSTSD

Do your kids hate eating vegetables?
 
Vegetables are good sources of vitamins, 

minerals, and fibers. 

Vegetables are very nutritious since they contain good 
amounts of beta-carotene, vitamin C and vitamin B 
complex. 

These vitamins protect the eyesight, keep the 
skin smooth and clean, prevent the occurrence of 
bleeding gums and easily- bruised skin, and increase 
the body’s resistance against infection.
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While caught up in traffic on a bus, a man steps 
up with a pail at hand. He opens the pail and 
the aroma of the food he sells diffuses as he 

passes, asking each passenger “Mani, mani kayo dyan?” 
In the streets, stalls tempt each passerby to peep and 
take a whiff of the chili, adobo and garlic flavors of 
roasted peanuts. Inside buildings, people burning their 
eyebrows and pouring ideas in a meeting have a bowl 
of nuts at the center of their tables for everyone to pick 
and nibble. Have you experienced these situations? 

Talking about peanuts brings to mind a bunch of 
different scenes but one thing is common, that people 
get cracked with the crunch of peanuts without even 
noticing it.

Going nuts with peanuts? Take a quick look at the 
nutritional value of peanuts while munching that 
favorite snack.

Substitute for meat

For those looking for excellent and cheap alternatives 
to meats, peanut is one of them. Like other legumes 
and dried beans, peanuts contain protein of lower 
biological value than meats but when eaten with 
cereals, the total protein value approaches that of meat 
and thus, costs less. Message Number 4 of the 2012 
Nutritional Guidelines for Filipinos (NGF) developed by 
the Technical Working Group led by the FNRI-DOST says, 
“Consume fish, lean meat, poultry, egg, dried beans 
or nuts daily for growth and repair of body tissues”. 
To improve the Filipino diet, not only should the total 
quantity of food be increased but also the quality by 
including animal products or substitutes. About 1/3 cup 
of cooked dried beans or nuts may be substituted for 
a serving of meat or fish. For vegetarians, dried beans, 
legumes and nuts are the primary protein source of 
their diet.

B-vitamins to boost energy

Dried beans and legumes such as peanuts are rich in 
B-vitamins namely thiamin, riboflavin and niacin which 
help release energy from nutrients. Thiamin supports 
normal appetite and nerve function. Riboflavin supports 
skin health, prevents cracks and redness at the corners 

of mouth, inflammation of the tongue and dermatitis. 
Niacin also supports the skin, nervous and digestive 
systems. 

Cholesterol-lowering property 

Peanut is rich in dietary fiber, a food component that 
has been associated with the prevention of several 
chronic diseases such as cardiovascular diseases, colon 
cancer, and control of diabetes. In a study done by the 
FNRI-DOST in 2005, among the legumes consumed, 
peanut showed a marked decrease in the total 
cholesterol levels of the study participants. Dietary 
fiber lowers the blood cholesterol levels by binding the 
bile acids in the intestines. It is then excreted from the 
body via the feces. This prevents the reabsorption of 
bile acids in the liver to become cholesterol again, thus 
lowers cholesterol levels. 

Likewise, peanut’s fat content contributes to more 
energy. It is one of the foods added in supplementary 
foods for children to give a high-calorie, high-protein 
dish like banana-peanut mix and food for disaster such 
as the food bar. 

More than the taste and satisfying feeling of munching 
peanuts, this food gives everyone a great value for 
nutrition. Already craving for peanuts? 

Crack the nuts:
Looking at the nutritional value of peanuts

 CAJavier, Science Research Specialist II, NAMD

Photo by RRArtuz
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Heart diseases 
are the number 
one killer 

among the non-
communicable diseases 
in developing countries. 
In the Philippines, 
heart diseases remain 
as a constant threat to 
Filipinos. 

Here are heart-healthy 
tips to enjoy your life.

•	 Know your 
family history 
and inform your 
health care 
professional of 
any hereditary 
risks.

•	 Prevention is 
key -- don’t skip 
annual checkups.

•	 Control high 
blood pressure. 
Eat low-fat dairy 
foods, fruits and 
vegetables.

•	 Eat plenty of soluble fiber daily from foods like 

oatmeal, oat bran, beans, 
fruits and vegetables.
•	Choose foods low 
in saturated fat, total 
fat, and cholesterol by 
selecting lean meats and 
low fat dairy foods.
•	Lose excess weight 
to help lower blood 
levels of harmful Low 
Density Lipoprotein (bad) 
cholesterol.
•	Engage in regular 
physical activity. Even a 
low to moderate intensity 
daily walk counts.
•	Stop smoking.

Message 10 of the 2012 
Nutritional Guidelines 
for Filipinos, developed 
by Technical Committee 
chaired by the FNRI 
advises all of us to: “Be 
physically active, make 
healthy food choices, 
manage stress, avoid 

alcoholic beverages and do not smoke to help prevent 
lifestyle-related non-communicable diseases“. Act 
now and enjoy your life. 

Photo by RRArtuz

Heart alert: Tips on how to stay fit
 Dr. IAAgdeppa, Assistant Scientist, DOST

Encouraging your kids to eat a variety of foods, 
especially fruits and vegetables can be easy by 
following these simple tips:

•	 Be artistic. Make dishes enticing. Colorful 
foods presented in different shapes are more 
appealing to kids.

•	 If your kid dislikes veggies, serve them at 
the early part of the meal when he or she is 
hungriest.

How to entice kids... from p. 4

•	 Cut veggies into bite-size pieces and combine 
with your child’s favorite food.

•	 Hide grated vegetables in foods that they love 
to eat such as pastas, rice dishes, muffins and 
bread.

Remember the 3rd message of the 2012 
Nutritional Guidelines for Filipinos (NGF), “Eat 
more vegetables and fruits everyday to get 
the essential vitamins, minerals and fiber for 
regulation of body processes”. 

FNRI Digest6



Almost every person from all walks of life has 
tasted the captivating flavor of noodles.  Whether 
the noodle is made of rice, potato or mung bean 

starch, its popularity can never be belittled.

History tells us that noodles may have originated from 
the Arab countries in the Eastern Mediterranean.  
However, its account was not properly documented. In 
China, noodles were reported to have first appeared in 
the north where they were well established in AD 10 
using an imported technology from the Middle East.  

Documents also state that Australians consume more 
than 18 million kilograms of noodles every year - when 
converted, that is almost one kilogram per person per 
year!  In Japan, it is considered good practice to loudly 
taste your noodles as a way of telling your host that 
you are enjoying the meal.  While in China, noodles 
symbolize longevity.

Noodles have been created from flour and water since 
1000 BC and today these are more popular than ever. 
Noodles can be prepared in many ways – hot or cold, 
stir-fried, boiled or served as part of a soup. Noodles are 
low in fat. These can also be good sources for vitamins 
such as thiamin (rice noodles, mami and misua) and 
niacin (rice noodles, canton, mami, misua, and miki).

With the influence of the neighboring countries, it 
is no wonder why Filipinos have been accustomed 
to love noodles. In fact we have developed our own 
formulations and recipes – served during breakfast, 
lunch, merienda, or dinner – noodles are truly an 
appetizing treat for everyone. 

Recent advances in food and nutrition affirmed that 
noodles are good vehicles for fortification. That is why 
the FNRI-DOST has conducted in-plant fortification trials 
of bihon noodles with iron and iodine. The team who 
conducted the study found out that iron and iodine 
in white and golden bihon were retained for one (1) 
year. The result of the study can be used as basis for 
commercial production of fortified “bihon” noodle 
with iron and iodine, and later on earn the approval of 
Sangkap Pinoy Seal from the Bureau of Food and Drugs 
(BFAD). In addition, development of instant noodles 
was also made from vegetables like squash and other 
indigenous vegetables such as saluyot and seaweeds.

With these recent advances in food and nutrition, the 
noodle industry will surely go on with its success. Why?  
Because it’s not just economical and affordable, it’s also 
nutritious! 

The benefits of eating noodles
 DVAguila, Senior Science Research Specialist, OD

Photo by RRArtuz
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P h o t o  N e w s

Senator Cynthia A. Villar, DOST Secretary Mario G. Montejo and DOST Assistant 
Secretary Dr. Urdujah A. Tejada at the FNRI section of the Health Cluster Exhibit 

inquiring on the technology behind extending the nutritional and economic 
benefits of stabilized brown rice

Launching of the Sarap Pinggang Pinoy Meal partnership of the
FNRI-DOST and Goldilocks at the Health and Nutrition Forum

FNRI-DOST Industry Partners Booths featuring NUTRIDENSE Food Manufacturing Corporation, adoptor of complementary foods and food products 
for emergencies; Nutrition and Beyond Corporation, adoptor of Optimized brown rice and Iron-fortified rice; and BeeLove, Incorporated, adoptor of 

Mango juices with nata de coco

Cooking Demonstration of squash-based recipes by the
Nutrition Training Unit of the FNRI at the Health Cluster Exhibit

Photo by SRSerrano

Photos by SRSerrano

Week-long Free Nutrition Counseling Services by the FNRI at the Health Cluster 
Exhibit

Photo by SRSerrano

Photo by SRSerrano

Photo by RRArtuz

The 2015 DOST National Science and Technology Week at the SMX Convention Center, Pasay City on July 24-28, 2015

The 2015 DOST National Science and Technology Week at the SMX Convention Center, Pasay City on July 24-28, 2015

The 2015 DOST National Science and Technology Week at the SMX Convention Center, Pasay City on July 24-28, 2015
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Left and middle: DOST PINOY Trainings on July 8-9, 2015 in Fairview, Quezon City and on September 16-17, 2015 in Luna Apayao, respectively. Right: Training on 
Meal Management & Food Handling for Restaurant, Carinderia, Canteen Operators, and Service Crew on July 29-30, 2015 in Dumaguete City, Negros Oriental

Dexter Y. de Leon, Science Research Specialist I of the FNRI, answers 
the queries of students during the DOST South Luzon Regional Cluster 

Science and Technology Fair and Exhibit at the Puerto Princesa City 
Coliseum, Palawan on August 17-19, 2015 

Left to right: DOST Secretary Mario G. Montejo with Vigan Mayor Eva Marie Singson-
Medina, Ilocos Sur Governor Ryan Luis V. Singson, and DOST Undersecretary Dr. 

Rowena Cristina L. Guevara at the FNRI section of the Health Cluster exhibit during the 
Opening Ceremonies of the North Luzon Regional Cluster Science and Technology Fair 

and Exhibit at the Vigan Convention Center on September 01, 2015 

Photo by SRSerranoPhoto by SRSerrano

Ma. Susana O. Encarnacion and Ma. Corazon E. Palompo, both Science 
Research Specialist I of the FNRI, attending to inquiries of exhibit 

viewers during the Visayas Regional Cluster Science and Technology Fair 
and Exhibit at the Ormoc Superdome, Leyte on September 23-25, 2015 

Photo courtesy of PCHRD Facebook page

DOST Secretary Mario G. Montejo, DOST Region 8 Director Engr. Edgardo M. Esparancilla, 
DOST Undersecretary Rowena Cristina L. Guevara, other DOST officials and special guests at 
the Ribbon-Cutting of the Opening Ceremonies of the Visayas Regional Cluster Science and 

Technology Fair and Exhibit at the Ormoc Superdome, Leyte on September 23-25, 2015

Photo courtesy of PCHRD Facebook page

Photos by FNTU

DOST Regional Cluster S&T Fairs

DOST Regional Cluster S&T Fairs

DOST Pinoy and other FNRI Trainings
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After the 
release of the 
Pinggang Pinoy 
for healthy 
Filipino adult on 

July 2014, the FNRI-DOST 
started the development 
of Pinggang Pinoy flyers 
for pregnant and lactating 
women, kids, teens. 

The project underwent the 
1st roundtable discussion 
on December 1, 2014 to 
seek inputs and feedback 
on the technical and visual 
content of Pinggang Pinoy 
flyers for pregnant women, lactating 
mothers, children and adolescents. 
This was attended by eight technical 
panel members coming from various 
fields such as academe, public health, 
marketing and communications, 
medicine and nutrition education. 

The Pinggang Pinoy flyers for pregnant 
mothers and lactating women, kids, 
and teens were revised based on the 
results of the 1st Roundtable Discussion 
and pre-tested among the intended 
users. This included pregnant and 
lactating women, mothers, teenagers, 
doctors, nurses, nutritionists, teachers, 
barangay nutrition scholars, and 
barangay health workers. 

After incorporating the pre-testing 
results in the flyers, these were again 
presented to the technical panel 
members in the 2nd Roundtable 
Discussion.

This was conducted on September 14, 
2015 at FNRI Executive Conference 
Room. 

The 2nd Roundtable Discussion 
was divided into two sessions. The 
morning session was devoted for 
the flyer for pregnant women and 
lactating mothers. It was attended 
by Dr. Corazon VC. Barba, Professor 
Emeritus, Institute of Human Nutrition 
and Food, College of Human Ecology, 
University of the Philippines, Dr. Ditas 
Christina D. Decena, Consultant, 
Clinical Department of Obstetrics and 
Gynecology, University and Ms. Jovita 
B. Raval, Division Chief, Nutrition 
Education and Information Division, 
National Nutrition Council, Department 
of Health. 

The afternoon session was devoted for 
the flyer for children and adolescents. 
Panelists for the afternoon session 
included Dr. Anthony P. Calibo, Officer-
In-Charge, Child Health Division, Family 
Health Office, Department of Health; 
Prof. Zenaida F. Velasco, Assistant 
Professor, Department of Nutrition 
and Dietetics, College of Education, 
University of Santo Tomas and Dr. 
Celeste C. Tanchoco, Retired FNRI 
Official and Scientist II. 

Ms. Leah A. Perlas, 
Supervising Science 
Research Specialist, 
welcomed the 
technical panel 
members and thanked 
them for coming. Ms. 
Jovina A. Sandoval, 
Science Research 
Specialist II of the 
Nutrition Research 
Development Group, 
thoroughly discussed 
the highlights of 
Pinggang Pinoy 1st 
Roundtable Discussion 
and Updates. Ms. 

Ma. Idelia G. Glorioso, Senior Science 
Research Specialist of the Technology 
Diffusion S&T Services Division 
(TDSTSD) presented the summary of 
pre-testing results among intended 
users in Muntinlupa City and Las Pinas 
City. Dr. Milflor S. Gonzales, Supervising 
Science Research Specialist of the 
TDSTSD, moderated the two sessions to 
get the insights from the experts. 

The goals and expectations for the 
2nd Roundtable Discussion were met, 
which were to generate insights from 
the experts in terms of the technical 
content and the overall appeal of the 
Pinggang Pinoy Flyers.

By the end of 2015, the FNRI-DOST 
will be launching Pinggang Pinoy 
for pregnant mothers and lactating 
women, children and adolescents. 

Pinggang Pinoy is a plate-based 
food guide that shows the right food 
proportions to provide the optimal 
amount of nutrients required by 
healthy Filipino pregnant women, 
lactating mothers, children and 
adolescents. 

N e w s  F l a s h

Photo by SRSerrano

FNRI conducts 2nd Roundtable Discussion on Pinggang Pinoy
for Pregnant and Lactating Women, Kids, Teens 

 MIGGlorioso, Senior Science Research Specialist, TDSTSD
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is based on the FNRI’s Pinggang 
Pinoy, the newly developed food 
guide that is easy-to-understand. 
It is a simple guide that shows the 
proportion of Go, Grow, and Glow 
foods to maintain a healthy body. 
The Pinggang Pinoy can be used as 
guide when eating outside.

Let us all practice healthy eating 
while eating out! Go for Sarap 
Pinggang Pinoy Meal. 

FNRI-DOST and Goldilocks Bakeshop, Inc.
advocate healthy eating through Pinggang Pinoy

  MIGGlorioso, Senior Science Research Specialist, TDSTSD

The FNRI-DOST and Goldilocks 
Bakeshop, Inc partnered in 
promoting the Pinggang Pinoy 

through the development of Sarap 
Pinggang Pinoy Meal.

The launching of FNRI/DOST-
Goldilocks Bakeshop, Inc. 
partnership for Sarap Pinggang 
Pinoy Meals was held on July 
25, 2015 during the Health and 
Nutrition Cluster Forum, 2015 DOST 
National Science and Technology 
Week (NSTW) at SMX, Mall of Asia.

Present during the launching and 
unveiling of Sarap Pinggang Pinoy 
Meal were DOST Secretary Mario 
G. Montejo, DOST Undersecretary 
Carol M. Yorobe, DOST 
Undersecretary Amelia P. Guevara, 
Dr. Jamie C. Montoya, Executive 
Director of DOST-PCHRD, Ms. 
Ma. Rosario C. Caluya, Goldilocks 
Marketing Director, and Ms. Katrina 
Aynrand C. Aseoche, Goldilocks 
Marketing Officer.
 

Sarap Pinggang Pinoy Meal is a first 
of a kind healthy eating advocacy 
intended for patrons of a well-
known Philippine bakeshop and 
fastfood establishment. This meal 
is now available in all Goldilocks 
Bakeshop, Inc. branches. Goldilocks 
branches in Visayas and Mindanao 
will also offer Sarap Pinggang Pinoy 
Meal very soon.

The Sarap Pinggang Pinoy Meal 

Photo by RRArtuz

Photo by RRArtuz

From left: Dr. Jamie C. Montoya, Executive Director, DOST-PCHRD; Ms. Katrina Aynrand C. Aseoche, Marketing Officer, Goldilocks Bakeshop, Inc.; 
Ms. Rosario C. Caluya, Marketing Director, Goldilocks Bakeshop, Inc.; Secretary Mario G. Montejo, DOST; Dr. Mario V. Capanzana, Director, DOST-

FNRI; Undersecretary Carol M. Yorobe, DOST; and Undersecretary Amelia P. Guevara, DOST
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chaired by Mr. Chen Linhao 
of China with Dr. Amelia P. 
Guevara of the Philippines 
and Ms. Christin Kjelland 
of the USA as vice-chairs.  
Day 1 commenced with 
a plenary discussion of 
general issues. This was 
followed by three parallel 
sessions on: a) Building 
Science Capacity (Chair: 
United States, Vice-Chair: 
Malaysia), b) Promoting 
Enabling Environment 
for Innovation (Chair: the 
Philippines, Vice-Chair: 
United States), and c) 
Enhancing Regional 
Science and Technology Connectivity 
(Chair: Chinese Taipei, Vice-Chair: 
Peru). PPSTI projects were presented 
during these sessions. Day 2 
continued with the presentation of 
the outputs of the parallel sessions 
and discussion in plenary of general 
issues, presentations by PPSTI centers 
and long-term mechanisms, and 
guest reports. The delegates also 
participated in a technical-tour to the 
University of the Philippines in Los 
Baños (UPLB) and International Rice 
Research Institute (IRRI) on Day 3 of 
the meeting.

APEC HLPD-STHE

Immediately after the 6th PPSTI 
meeting, the Institute supported 
the Philippine initiative to host the 
1st APEC High-Level Policy Dialogue 
on Science and Technology in 
Higher Education (HLPD-STHE) on 
August 13-14, 2015 at the same 
venue. The theme of the dialogue 
was “Developing 21st Century 
Innovators for Inclusive, Resilient and 
Sustained Growth”. The APEC high-
level representatives responsible for 
policy and partnership in science, 
technology and education and 
building human resources in higher 
education, science and technology, 

and research and development as well 
as representatives from trade and 
industry, and other representatives 
from business and academia attended 
the event. The dialogue was guided 
by the 22nd APEC Economic Leaders’ 
Declaration encouraging APEC 
economies to prioritize stabilizing 
and expanding employment, and 
implementing macroeconomic policies 
in favor of job creation. Strengthening 
capacity building for human resources 
development, vocational skills 
development and skills training for 
youth and enhancing the participation 
of women in the economy were also 
highlighted. Being the first of its kind, 
the HLPD-STHE was also guided by the 
6th HRD Joint Ministerial Statement 
and the Action Plan 2015-2018 on 
promoting quality employment 
and strengthening people-to-
people connectivity through human 
resources development. Such took 
into account three (3) priority 
areas. This includes a) Supporting 
inclusive and sustainable growth 
to address the social dimensions 
of globalization, including equality 
and needs of vulnerable groups; b) 
Enhancing human resource quality 
to meet supply chain demands; 
and c) Facilitating mobility of 
researchers, students, labor and skills 
development. Research collaboration 

can help tackle global 
issues and address costly, 
complex and multi-
faceted problems. 

Special Knowledge 
Sharing Session

The Institute organized 
a special knowledge 
sharing session with the 
Nestle Research Center 
(NRC) of Switzerland 
and guests from the 
Micronutrient Initiatives 
of Canada on August 24, 
2015. Since the goal of 
the special knowledge 

sharing session is  to  distribute  the  
right  content  to  right  people  at 
the  right  the time, three seasoned 
lecturers were invited to share and 
discuss their expertise with the FNRI’s 
technical staff.  

Dr. Cecilia S. Acuin, Chief Science 
Research Specialist of the NAMD-
FNRI, shared the Nutritional Status 
and Food Intake of Filipinos from the 
8th National Nutrition Survey. Results 
of the survey showed that the country 
has double burden of malnutrition. 
Undernutrition is a problem among 
children, while overnutrition is a 
problem among adults.  Micronutrient 
deficiencies persist, though anemia, 
Vitamin A and iodine deficiency 
are declining.  The typical meal of 
the average Filipino household is 
still rice, fish & vegetables.  Energy 
consumption is related to wealth, 
but even among the richest quintile, 
only 40% are meeting energy 
requirements. Nutrient intake for 
all nutrients is inadequate, for both 
macro- and micronutrients.

Dr. Karen Cooper from the NRC shared 
the Nutrient Balance Concept Tool for 
Sustainable Nutrition.  She imparted 
that the Nutrient Balance Concept 
is a novel way of modeling foods, 

FNRI-DOST leads in various... from p. 1

Photo by DVAguila

Dr. Karen Cooper from the Nestle Research Center of Switzerland during 
the Special Knowledge Sharing Session at the FNRI Training Room on 

August 24, 2015
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food products and diets integrating 
the 30 essential nutrients. These 
include vitamins, minerals, protein, 
etc. to achieve nutrient balance. 
Nutrient balance refers to the % of 
total Qualifying Nutrients that are 
present at a relative density equal 
to or greater than 1.0 (i.e. > Energy 
Density). In summary, she quoted the 
lines of H. James Harrington when 
she said that “Measurement is the 
first step that leads to control and 
eventually to improvement. If you 
can’t measure something, you can’t 
understand it. If you can’t understand 
it, you can’t control it. If you can’t 
control it, you can’t improve it.”

Dr. James Kaput of the Nestle Institute 
of Health Sciences disclosed the 
study on Geographic Information 
System using Food Access, Quality, 
and Cost Mapping as an integral 
component of Systems Nutrition. Dr. 
Kaput shared that the Brazil study 
is interesting because through food 
access assessment combined with 
physiological data, researchers may 
be able to understand how food 
access may contribute to measureable 
neighborhood health disparities in 
Brazil.

Global Health Forum

On August 24-27, 2015, the Institute 

supported the Philippine Council for 
Health Research and Development’s 
(PCHRD) Global Forum on Research 
and Innovation for Health 2015 with 
Dr. Mario V. Capanzana as chair of the 
Food and Nutrition Safety and Security 
track and Dr. Acuin as the Co-Chair. 
The forum aimed to identify solutions 
to the world’s unmet health needs 
through research and innovation at 
the PICC, in Manila. It was attended 
by close to 3,000 delegates from 
around the globe. The forum built on 
and expanded the scope and impact 
of the previous “Global Forum for 
Health Research” – in support of a 
new world in which development 
is global and in which research and 
innovation capacity is increasingly 

a domain where everyone 
participates – high, middle, 
and low income countries.  
The Council on Health 
Research for Development 
(COHRED) partnered with 
the Philippines to provide 
a unique global platform 
enabling the global research 
and innovation agenda to be 
set and solved by all – not just 
by a few – with the ultimate 
outcome of improving health, 
equity and socio-economic 

development in a sustainable manner. 

Micronutrient Deficiencies and 
Economic Impact Forum

On August 28, 2015, the Institute 
together with the Winterthur Institute 
of Health Economics, Zurich University 
of Applied Sciences in Switzerland 
organized a timely Micronutrient 
Deficiencies and Economic Impact 
Forum at the Sofitel Philippine 
Plaza Hotel. Thirty four persons 
representing concerned national 
agencies, academic institutions, 
food industry, non-government 
organizations (NGOs) and UN body 
delegates participated in the forum.  

The forum revolved around the theme 
“Economic burden of micronutrient 
deficiencies” with Dr. Ma. Socorro E. 
Ignacio, College Secretary, College of 
Public Health UP Manila, moderating 
the forum. Contextualized in the 
Philippines, part of the objectives 
of the forum is how to get the 
micronutrient deficiency (MND) 
problems into the hands of policy 
makers so that they will be guided 
in making the appropriate policies 
concluding fora for all the activities. 

The 9th Seminar in Nutrition Labeling, Claims and 
Communication Strategies at the Crowne Plaza Manila 

Galleria on August 4-5, 2015

Photo by DVAguila

Photo by DVAguila

FNRI Director Dr. Mario V. Capanzana during the Special Knowledge Sharing Session
at the FNRI Training Room on August 24, 2015
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The FNRI-DOST participated in a stakeholders’ 
forum on food, nutrition, and ecological 
agriculture entitled, “Is There a Food Emergency 

Situation in the Philippines?”. Organized by Greenpeace 
Philippines, the forum was held on 05 August 2015 at 
the UP Bahay ng Alumni, University of the Philippines, 
Diliman, Quezon City.

The forum aimed to explore the food situation in the 
Philippines by examining the nutrition, hunger, and food 
security status of the nation, as well as cite possible 
courses of actions and anticipate the challenges that lie 
ahead.

It was revealed from the 8th National Nutrition Survey 
(NNS) as presented by Dr. Cecilia S. Acuin, Chief Science 
Research Specialist of the NAMD-FNRI, that the Filipinos 
consume energy-dense diet where the amount of 
energy of food eaten is greater in every gram of it. So to 
speak, the Filipino diet is mostly composed of fatty and 
sugary foods which are high in calories.

Furthermore, the Philippine Statistics Office showed 
that in 2014, 7.6% of the Philippine household is below 
the food threshold where the minimum income of these 
households can not afford to buy the basic food needs.

In response to these problems, non-government 
organizations (NGOs) shared their best practices in 

combating hunger and food shortage in their regions. 
Sustainable farming, resiliency to weather, commodity-
specific strategies, farming and diet diversification, and 
ecological agriculture were some of the solutions the 
NGOs observed that maximized the potentials of their 
communities.

However, the Department of Social Welfare and 
Development (DSWD) mentioned that there are still 
issues that need to be addressed in securing food 
especially in times of disasters and emergencies. 
These issues are inaccessible sources of food, unstable 
food supply, poor logistics, increasing price of food 
commodities, limited food storage, zero political will to 
distribute and reach out to the affected population, and 
mishandled procurement of food items.

Moreover, according to the National Economic and 
Development Authority (NEDA), investments in area-
based development, irrigation and transportation 
infrastructures, resilience to climate change, 
enhancement to supply chain, private sectors’ 
agreement to sustainable development, and reforms 
and policies are the right components for food security 
and stability of the country.

After the forum, the participants were asked to commit 
in ending hunger and food insecurity by signing the 
pledge board. 

Photos by SRSerrano

FNRI participates in stakeholders’ forum on
food, nutrition, and ecological agriculture

 JRADoringo, Science Research Specialist I, TDSTSD
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She informed 
everyone of her 
early retirement, 
moved the date 
at least four 

times, but when she left, 
she still created a vacuum 
in all her brown rice team 
members’ hearts; it would 
take years to fill up.

FNRI management and 
staff were into many 
big things and up to 
their necks with exciting 
projects & pressing 
deadlines, but when they 
learned she will be given a 
tribute, they filled up the 
room. Even the Director was present in the middle of 
his APEC and international meetings.

What’s in this lady that made everyone dropped 
everything they are doing to meet her family & see 
her off? What is so special about her?

Do not be deceived with her simple looks, she is a 
powerhouse of talent and goodness of heart!

Dahlia Angeles Diaz, was born in Naga, Cebu in the 
merry month of May.  Due to her innate intelligence 
and diligence in her studies, she graduated 
Valedictorian both in elementary and high school. She 
completed her BS Food Technology at the Philippine 
Women’s University in 1976 and was awarded a 
Diploma in Community Nutrition at the University of 
Indonesia in 1991. 

Married to a fine gentleman, Mr. Roseller Diaz, 
she has three daughters and a son: Cyrile, Socorro, 
Rosario and Ferdie. Dahlia started her career at the 
Food and Nutrition Research Institute as a contractual 
Science Research Associate in 1981. Three years 

H u m a n  R e s o u r c e  i n  F o c u s
Dahlia, a legacy of friendship and commitment

 Engr. RGGarcia, Supervising Science Research Specialist & OIC, TDSTSD
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after, she was promoted 
to regular position, 
as Science Research 
Specialist I at the Product 
Development Section 
of the Food Research 
Division.  She transferred 
to the Research Utilization 
Division in 1988, where 
she was promoted 
to Science Research 
Specialist II. Being the 
lone food technologist 
in the Section, she multi 
tasked as a lecturer, food 
demonstrator, exhibitor, 
writer and resource 
person.

Her profession however, called her back to the 
Research & Development Group. There, she 
continued to develop & hone her talent for product 
development working on healthy juices, sauces, 
meatless sausages & ice cream. She endeared herself 
to her colleagues because of her natural happy 
disposition. While everyone else complain about 
the volume of work given by supervisors, she would 
always say, “Matatapos din natin yan” (It will be over 
soon), bringing in sunshine to the room whenever she 
walks in.

Commitment and hard work are trademarks of 
this lady so it does not come as a surprise that she 
was part of several awards given by the Food and 
Nutrition Research Institute: First Prize awards for 
her posters related to juice, high-fiber sausage, 
yacon and fructooligosaccharides, to name a few.  
She was also part of the team that won the “Best in 
Conceptualization of a Theme Award” given by the 
Department of Science and Technology in 2000.

I was recently transferred to the Food Research 
Development Group after a promotion, when I 
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Food and Nutrition Research Institute
Department of Science and Technology
DOST Compound, General Santos Avenue, 
Bicutan, Taguig City 1631

started working with Dahlia. 
She introduced me to the world 
of product development and I 
learned to love it in no ti me.  Ten 
years with her and I have enough 
happy and fulfi lling work-related 
memories that can last a lifeti me.

Dahlia is such a uniquely beauti ful 
person, she taught her team at 
least three things. First, you do not 
have to be rich to be generous. 
Dahlia is a giver, giving not from 
her bounty, but giving out of her 
own need.  She gives her lunch, 
her pen, her clothes, her money, 
anything, to someone who needs 
it more, believing it is a privilege to 
give.

Second, you do not have to be in 
your best conditi on to encourage.  
She is able to calm somebody 
else’s storm while weathering 
her own.  I remember visiti ng 

her when she was on sick leave, 
with a contractual staff  who had 
to leave the project because she 
was accepted for a scholarship 
abroad.  Instead of getti  ng angry 
because she will be losing a staff , 
she congratulated that young 
food technologist and gave her 
blessings.  I had to turn my back 
because I do not want her to 
see me crying. Earlier, that staff  
was worried that it is not the 
best ti me to say goodbye in the 
middle of project implementati on, 
parti cularly when your supervisor 
had to undergo prolonged 
treatment. Aft er visiti ng Dahlia, 
she was not only relieved but also 
encouraged. 

Lastly, you do not need a bed to 
sleep. Dahlia can do it in front 
of a TV, on a chair, in a couch, in 
somebody else’s house, even in 

the middle of a conversati on. And 
I think I know why. This lady is 
always at peace, with herself, with 
her co-workers, with her family, 
with her God.  Many will envy 
her and that’s understandable.  
Sleeping pills will never be in her 
medicine cabinet!

I may have been her supervisor, 
but she taught me a lot of things.  
Sharing not only projects, and 
awards, but also our individual 
lives, it was a privilege to work 
with her and an honor to be a part 
of her life at the Insti tute.  Thirty-
four years of dedicated service 
and a legacy of friendship and 
commitment – that is what she left  
at FNRI.

Thank you so much Dahlia, and 
may the generosity & joy you gave 
everyone you worked with come 
back to you a hundredfold. 
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