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The 2017 CSC Outstanding Government Workers Awards Rites with President Rodrigo Roa Duterte and Chairperson Alicia dela Rosa-Bala 
on September 20, 2017 at the Rizal Ceremonial Hall, Malacanang Palace. From L-R: Mr. Kenneth D. Barroga, Governor Jayvee Tyron L. Uy, 

Dr. Anthony C. Sales, Dr. Imelda A. Agdeppa, and Ms. Marcela C. Saises

It’s another great year for another 
big award to Dr. Imelda A. 
Agdeppa and Ms. Marcela C. 

Saises and team. 

The 2017 CSC Pagasa Award 
was conferred to the COMVAL 
iRICE Team of the Department of 
Science and Technology Regional 

Office XI composed of team leader 
Dr. Anthony C. Sales, Director, 
DOST Region XI with members 
Mr. Kenneth D. Barroga, Provincial 
Science and Technology Officer, 
DOST Region XI, Dr. Imelda A. 
Agdeppa, DOST Assistant Scientist, 
Ms. Marcela C. Saises, Senior 
Science Research Specialist, 

DOST-FNRI, and Governor Tyron 
L. Uy of Compostela Valley.
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July 2017 is a red letter month 
for the Institute. It marked the 
70th Founding Anniversary of 

FNRI and it commemorated many 
of its accomplishments in improving 
the lives of the Filipinos through the 
launching of the Coffeetable book, 
InnoVision.

The Coffeetable book, InnoVision is 
the continuing journey of the Institute 
in scientific and technological 
pursuits guided by  past and present 
directors. The coffee table book 
highlighted the story of InnoVISION 
in pursuit of helping all Filipinos be 
well-nourished so as to lead long 
and healthy lives.

Aside from celebrating the 70th 

FNRI Anniversary, the Institute 
also held the 43rd FNRI Seminar 
Series on July 3-4, 2017 at the 
Crowne Plaza Manila Galleria. 
This event was graced by Vice-
President Maria Leonor Gerona 
Robredo. Vice-President Robredo 
personally awarded the winners 
of the Undergraduate Student 

Research Competition and 
the DOST-FNRI Scientific 
Poster Presentation. The 
event was well-attended by 
public health practitioners, 
academe, food industries, 
food regulators, nutri-
tionists, dietitians, and 
media practitioners. 

Other important events that 
happened in July were the 
launching of the new project 
Oh My Gulay! sa FNRI 
and the awarding of ISO 
9001:2015 Certification. 
The ceremonial ribbon 
cutting of the Oh My 
Gulay! sa FNRI Edible 
Garden was led by DOST 
Undersecretary Rowena 

Cristina L. Guevarra,  Mr. Crisanto 
Sabino, Executive Director of 
Eastwest Seed Foundation, Inc., 
Dr. Ferdinand B. Oamar, FNRI 
Deputy Director, and Dr. Mario 
V. Capanzana, FNRI Director.  
Likewise, the TUV Rheinland 
Managing Director Tristan Arwen 
G. Loveres awarded to DOST-FNRI 
the ISO-9001-2015 on July 6, 2017. 

On July 31, 2017, the Nutrition 
Research Information Network 
(NUTRINET) celebrated its 30th 

anniversary at the Century Park 
Hotel, P. Ocampo, Malate, Manila 
with the theme: “Serving the 
Information Needs of Every Juan 
and Juana”. One of the highlights 
of the event was the MOA Signing 
of the Network's Governing Board, 
testimonials from beneficiaries 
of Adopt-A-Library Project, and 
launching of the enhanced 
NUTRINET website.

The 3rd quarter of the year was also 
a rewarding quarter for the Institute. 
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NUTRINET celebrates its 30th anniversary
  DYDeleon, Science Research Specialist II, TDSTSD

The Nutrition Research 
Information Network 
(NUTRINET) celebrated 

its 30th anniversary on July 31, 
2017 at the Century Park Hotel, P. 
Ocampo, Malate, Manila with the 
theme: “Serving the Information 
Needs of Every Juan and Juana”. 
The event was attended by heads 
and representatives of member-
agencies, former Governing Board 
and Technical Committee members, 
colleagues and friends.

Dr. Mario V. Capanzana, NUTRINET 
Governing Board Chair, and DOST-
FNRI Director, gave the opening 
remarks. In his opening remarks, 
he recognized the 14 Pillars of the 
NUTRINET who signed the first 
Memorandum of Agreement (MOA) 
in 1988. He also expressed how the 
network survived for 30 years with 
the concept of resource sharing as 
its foundation. He also conveyed 

how the Network assisted needy 
libraries through its Adopt-A-Library 
Project. He ended his message 
by acknowledging the support of 
each member-agency and the 
men and women of the NUTRINET 
Technical Committee for making 
the anniversary possible.

Invited to give the Keynote Address 
was DOST Secretary Fortunato T. 
de la Peña. In his message, read 
by Dr. Capanzana, he challenged 
the Network to  “.. reach-out 
further to other allied government 
agencies, private organizations, 
the academe.. that are in constant 
search for science and research-
based information..”. 

An Audiovisual Presentation (AVP) 
was shown to give the attendees an 
overview of NUTRINET’s History 
and Accomplishments. This AVP 
was produced by DOST-STII.

The anniversary was highlighted by 
the MOA Signing of the Network’s 
Governing Board, testimonials from 
beneficiaries of Adopt-A-Library 
Project, and launching of the 
enhanced NUTRINET website.

To end the celebration, Dr. Milflor 
S. Gonzales, NUTRINET Technical 
Committee Chair, and Supervising 
SRS, DOST-FNRI, gave her closing 
remarks. She thanked everyone 
who came to celebrate the milestone 
event. She also recognized the 
valuable contribution of NUTRINET 
Secretariat and Technical 
Committee for making the event 
successful.

At 30, NUTRINET is well poised to 
meet the demands and challenges of 
an IT-enabled information resource 
sharing among its members. 

NUTRINET Governing Board Members and representatives pose for a picture 
after signing the Memorandum of Agreement
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Food and Nutrition Research Institute Institutional Ethics Review  Committee (FIERC)
maintains PHREB level 3 accreditation

  MAAguilos, Planning Officer III, PEU

In the recently concluded 
Philippine National Health 
Research System Week, the 

Food and Nutrition Research 
Institute Institutional Ethics Review 
Committee (FIERC) was awarded 
Level 3 Accreditation by the 
Philippine Health Research Ethics 
Board (PHREB) effective until May 
2019. The awarding was held in 
August 25, 2017 at the Philippine 
International Convention Center, 
Pasay City. 

The FIERC is the first research 
and development (R&D) institution 
given this recognition. For first 
time accreditation, a one-year 
provisional period is being granted 
by PHREB. The FIERC obtained 
the accreditation in May 2016 

until May 2017, after fulfilling 
the requirements for Level 3 
Accreditation. This permitted 
the FIERC to review all types 
of researches including clinical 
studies required for Food and Drug 
Administration (FDA) registration 
of food, drugs and devices. FIERC 
shall also adhere with International
Conference on Harmonization- 
Good Clinical Practice (ICH-GCP) 
and Good Research Practice 
(GRP) standards.

To ensure the sustainability of 
the accreditation, the FIERC 
continually complied to PHREB’s 
requirements such as updating 
of the Standard Operating 
Procedures (SOP) and strict 
monitoring of protocols. Capacity 

building of FIERC members and 
DOST-FNRI researchers as well 
as management of the FIERC 
operations was continued by the 
FIERC Member Secretariat. The 
well-equipped and secured office 
space was also maintained. With 
all these in place, the FIERC 
once again fulfilled the PHREB 
requirements and was granted 
another two years of accreditation 
until May 2019.

Having achieved this milestone, the 
FIERC looks forward to expanding 
its membership and continually 
provide ethical clearance not only 
to DOST-FNRI research protocols 
but to studies outside of the 
Institute as well.

Philippine National Health Research System Week: Awarding of Research Ethics Committees on 25 August 2017, PICC, Pasay City 
From Left: Ms. Martha A. Hernandez, FIERC Secretary; Dr. Rodolfo F. Florentino, FIERC Co-Chair; 

Dr. Mario V. Capanzana, DOST-FNRI Director; Mrs. Purita Florentino; Ms. Teresa S. Mendoza, 
FIERC Assistant Member Secretary; and Ms. Marilita A. Aguilos, FIERC Member Secretary
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DOST-FNRI and DepEd-Laguna join efforts in launching 
PISO for healthier kids project

  DVAguila, Senior Science Research Specialist, FAD

The Food and Nutrition 
Research Institute of the 
Department of Science 

and Technology (DOST-FNRI) in 
coordination with DepEd-Laguna 
conducted a simple launching 
ceremony cum signing of the 
Memorandum of Understanding 
(MOU) for the program entitled 
Forging Public-Industry-Society 
Alliance: A Program united for 
healthy kids on July 19, 2017 at 
the Lucidel Fishing Resort and 
Restaurant in Calauan, Laguna. 

The launching activity was attended 
by Dr. Josilyn S. Solana, Schools 
Division Superintendent – Laguna 
Province, and five principals namely: 
Jose M. Evangelista, Principal-
Dayap Elementary School (E/S), 
Loredel C. Gecalao, Principal-Sto. 

Domingo ES, Maiel A. Luzande, 
Principal-Paciano Rizal E/S, Celia 
Matalog, Principal-Kabaritan E/S 
and Brenda A. Urreta, Principal-
Lamot E/S.  The activity was also 
attended by teacher-representatives 
from the nine schools of Makativille 
E/S, Lamot E/S – Main, Sto. 
Tomas E/S – Annex, Dayap E/S 
– Annex, Calauan Central E/S, 
Paciano E/S, Kabaritan E/S, Bay 
Central E/S and Sto. Domingo E/S.
  
The activity featured a ceremonial 
launching, followed by the 
signing of the Memorandum of 
Understanding between DOST-
FNRI represented by its Director, 
Dr. Mario V. Capanzana and 
DepEd-Laguna  represented by 
its Schools Division Superin-
tendent -Dr. Josilyn S. Solana.  

Gracing also the event were 
representatives of the Team on 
Ground, the contracted partner for the 
feeding component, representatives 
from the industry partner and 
the project team leaders and 
members from the DOST-FNRI.  

Commencing on August 7, 
2017, PISO for healthy kids is a 
comprehensive one-year school-
based program on food and nutrition 
which includes nutrition education 
among targeted school children and 
their mothers, and feeding of school 
children.  It will be implemented in 
nine selected elementary schools 
namely: Makativille, Sto. Tomas 
(Annex), Dayap, Calauan Cental, 
Lamot, Paciano, Kabaritan, Bay 
Central and Sto. Domingo.   The   
program  will run until March 2018.

DOST- FNRI and DepEd Division of Laguna Region IV-A signs a Memorandum of Understanding (MOU) for the 
Project Forging Public-Industry Society Alliance: A Program United for Healthy Kids (PISO for healthy kids) 

at the Lucidel Fishing Resort 
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Alberto G. Romualdez Jr. Outstanding Health Research Award (ARORHA) for the entry, 
“Scaling Up Rice Fortification Program Through Techno-transfer: A Strategy Towards Nutrition 

Security”, given by the DOST-Philippine Council for Health Research and Development (PCHRD) 
and the Department of Health (DOH) during the 11th Philippine National Health Research 

System (PNHRS) Week Celebration, August 25, 2017 at the Philippine International Convention 
Center (PICC). L-R: Ms. Merle Opeňa, DOST-PCHRD, Dr. Jaime Montoya, DOST-PCHRD, and the 

DOST-FNRI Research Team: Ms. Marcela Saises, Dr. Mario Capanzana, Dr. Imelda Agdeppa, 
Engr. Charlie Adona, Ms. Cecile Quindara, Mr. John Lester Ramirez and Mr. Junimer Lala

Photo taken during the Regional Awards Rites held on September 8, 2017 
at the Grand Men Seng Hotel, Davao City

DOST-FNRI receives  various prestigious awards... from p. 1

The COMVAL iRICE Team received 
their award from President Rodrigo 
Roa Duterte on September 20, 
2017 at the Rizal Ceremonial 
Hall, Malacanang Palace.This 
was during the 2017 Outstanding 
Government Workers Awards 
Rites. The CSC through the Honor 
Awards Program (HAP) conferred 
the award to individual or group  for 
outstanding contribution/s resulting 
from an idea or performance that 
directly benefits more than one 
department of the government. 

In 2013, the FNRI-Iron Fortified 
Rice team conducted an efficacy 
study in Maco Heights Central 
Elementary School funded by 
the Department of Science 
and Technology – Technology 
Innovation for Commercialization 
(DOST-TECHNICOM). The study 
demonstrated the effectiveness 
of Iron Fortified Rice (IFR) in 
significantly reducing the prevalence 
of Iron Deficiency Anemia (IDA). 
Regular consultations through 
engagements of other government 
agencies and social enterprises, 
helped ensure the sustainability 
challenges of the initiative. 

As a servant hero or “Lingkod 
Bayani”, the COMVAL iRICE Team 
implemented the Bayanihan Para 
sa Kalusugan Program among 
wasted and severely wasted 
children from Kinder to Elementary 
levels employing the evidence-
based and collaborative approach 
in addressing the prevalence of iron 
deficiency anemia and malnutrition 
in Compostela Valley.

The COMVAL iRICE Team received 
a gold-gilded medallion and plaque 
containing the citation and bearing 
the signature of the chairperson of 
the CSC pursuant to the Employees 
Suggestions and Incentive Awards 

 15
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Writers’ Pool  Corner
Nutritious meals through Pinggang Pinoy

The Pinggang Pinoy is a 
nutrition tool for preparing 
healthy food on a per 

meal basis. It was developed by 
the Department of Science and 
Technology’s Food and Nutrition 
Research Institute (DOST-FNRI). 
The Pinggang Pinoy is intended to 
guide meal planners in preparing 
food that is proportional according 
to current nutritional guidelines for 
different age groups. 

The Pinggang Pinoy depicts a 
plate with color-coded portions 
representing the different food 
groups that should be on each 
plate. Half of the plate is composed 
of “Glow” foods, such as fruits and 
vegetables. Vegetables represent 
a larger portion of this group than 
fruits because more vegetables are 
needed to get proper amounts of 
vitamins, minerals and fiber. Fruits 
are represented by a banana, 
and vegetables by malunggay 
leaves, both of which are abundant 
year-round, fairly affordable and 
commonly-consumed. 

“Grow” foods, like meat, milk and 
egg products, are represented by 
the popular tilapia fish that make 
up one-sixth of the plate. The 
remainder of the plate is composed 
of “Go” foods, like cereals, 
grains and starches, which are 
represented by a bowl of rice, the 
staple food of Filipinos. 

The three food groups are called 
“Go,” “Grow” and “Glow” because 
these terms describe the function 
of each food group in the body. 
“Go” or energy-giving foods such 
as rice, grains and other starches 

  RHettinger, OJT, Illinois Wesleyan University/SRSerrano, Science Research Specialist II, TDSTSD

provide energy to keep one going 
throughout the day.

“Grow” or body-building foods 
such as meat, fish, dairy and eggs 
provide the protein and minerals 
necessary for the growth and repair 
of tissues, muscles and bones.

“Glow” or body-regulating foods 
such as fruits and vegetables  10

provide the vitamins and minerals 
to maintain healthy body functions, 
as well as fiber for healthy digestion. 
 
Beside the plate is a glass of water 
to symbolize the importance of 
hydration by drinking plenty of water, 
along with a glass of milk daily. 
Consumption of sugary beverages 
should be moderate to minimal, as 
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 Photo opportunity of the Organizing Committees of 43rd FNRI 
Seminar Series with Vice-President Leni  Robredo at the Crowne 

Plaza Hotel on July 5, 2017

 Launching of the Oh My Gulay! sa FNRI Project at the DOST-FNRI 
Lanai on July 6, 2017

From L-R: Dr. Ferdinand B. Oamar, DOST-FNRI, USec. Rowena Cristina 
L. Guevara, DOST, Dr. Mario V. Capanzana, DOST-FNRI, Mr. Eduardo Arro, 

Farm Ready GG Seedling Corporation and Mr. Crisanto Sabino, 
East West Seed Foundation, Inc.

 Dr. Mario V. Capanzana, Director of DOST-FNRI together with USec. Rowena 
Cristina L. Guevara, Undersecretary for R&D, DOST unveil the FNRI Coffeetable 
Book InnoVision during the celebration of the 70th Anniversary of FNRI at the 

EDSA Shangri-La, Manila on July 7, 2017

 Ceremonial slicing of the Anniversary Cake during the 
celebration of the 70th Anniversary of the FNRI at the EDSA 

Shangri-La, Manila on 7 July 2017

Awarding of ISO 90001-2015 Certificate to DOST-FNRI 
by TUV Rheinland Philippines, Inc. at the FNRI Lanai Area 

on July 6, 2017

 Vice President Leni Leobredo awarding the 1st prize winner of 
the Food Technology Category during the 43rd Seminar Series at 

Crowne Plaza Hotel on July 5, 2017
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Dr. Rodolfo F. Florentino, NUTRINET Pillar, being assisted by 
Ms. Mary Ann Abu-Abu of NUTRINET Secretariat in exploring the 

Network’s enhanced website at the Century Park Hotel 
on July 30, 2017

Engr. Rosemarie G. Garcia, DOST-FNRI Supervising  SRS of the Technology 
Transfer and Commercialization Section, attends to serious inquiries of an 

exhibit guest on Stabilized Brown Rice and other technologies for adoption 
at the World Trade Training Center on July 15, 2017

 Invited DOST employees register in the Food and Nutrition Webinar 
Channel Website at the FNRI Library on August 15, 2017

 Mr. Alexis M. Ortiz, Sr.SRS,  DOST-FNRI explaining the features of 
Iodine-Rich Drinking Water “Tubig Talino” Technology during the 

Regional Technology Transfer Day in Santiago City, Isabela 
on August 24, 2017

Pre-testing activity for the PISO Project conducted in Calo 
Elementary School, Bay, Laguna on September 22, 2017  

++

 GAD Seminar on Gender Sensitivity 201 for DOST-FNRI conducted 
in FNRI LIbrary on September 13 and 20, 2017
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Nutrition meals through ... from p. 7 Yoghurt-ing your way to 
a healthy and sexy you

Being lean and fit are some 
of the goals of today’s 
generation.  People are 

now more conscious of what they 
eat and crave for current food 
trends and nutrition information to 
maintain good health and ensure 
proper nutrition. 

Yoghurt, the healthy snack, is 
considered one of the “in” foods, 
particularly among young women.

Yoghurt is a semi-solid fermented 
milk product which is a rich source 
of calcium.  It also comes fat-free 
for weight conscious individuals.

But that is not all, yoghurt has so 
much to offer since it has high 
quality protein, vitamins and 
minerals.  It also contains good 
bacteria which is beneficial to our 
health.  Here is one reason why 
promotion of yoghurt as snack food 
has intensified, in place of burgers 
and chips, which are energy-dense 
and high in fat.

A problem of lactose intolerant 
individuals is resolved with the 
consumption of yoghurt.  Since 
they cannot digest lactose and 
usually experience gastrointestinal 
symptoms, yoghurt is a better 
option for them.  They can tolerate 
yoghurt because it is very low in 
lactose.  

Yoghurt-ing can be a healthier 
option for young women who 
would like to lose weight.  With 
proper diet and sufficient physical 
activity, a well-informed woman can 
effectively lose weight and ensure 
complete nutrition in every meal.

The Pinggang Pinoy for teens has a 
blue placemat to represent strength 
and coolness, while the red 
placemat for the elderly represents 
power and courage and stimulates 
appetite. There is even a green 
Pinggang Pinoy for pregnant and 
lactating women that represents 
fertility and new life.

Use the Pinggang Pinoy as guide to 
well-balanced and healthier meals 
for your family!

  CFPatalen, Senior Science Research 
Specialist, NAMD

high intake may result in unhealthy 
weight gain and increased risk of 
dental caries and diabetes.  

The standard placemat for adults 
depicts a traditional brown woven 
buri placemat, making the tool even 
more uniquely Pinoy. 
 
The placemats vary in color, 
depending on the age group. The 
icon for children 3-12 years old 
has a bright orange background to 
represent vitality, energy and youth. 
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FNRI@70: Forerunner in Food and Nutrition Research and Innovation

Anniversaries are important 
parts of our lives.  They are 
reminders of momentous 

events that really matter to us.  It also 
gives us a chance to look back over 
the years and reflect on how it has 
shaped us.  As the Department of 
Science and Technology-Food and 
Nutrition Research Institute turns 
70, the Institute remains to be the 
government’s leading arm in food 
and nutrition research.  In almost 
seven decades of existence, the 
Institute has been coming-up with 
high impact technology solutions 
that continue to help improve the 
nutritional status of the Filipino 
population.  Through the Institute’s 
continuous efforts, FNRI has been 
instrumental in helping improve the 
lives of Juan and Juana (and little 
Juanitos and Juanitas) through 
various food technologies, nutrition 
programs, tools and services.

  Looking back…. The FNRI’s 
humble beginnings started way 
back in July 1, 1947 as the Institute 
of Nutrition (IN) in the City of Manila.  
Established by virtue of Executive 
Order No. 94, the IN primarily served 
as the clearinghouse of data in food 
and nutrition.  In 1948, cognizant of 
the need for an integrated approach 
to combat the multi-faceted problem 
of malnutrition, the IN Board was 
created.  The IN Board was created 
that time by the late President 
Manuel Roxas with government 
leaders representing various 
disciplines from the fields of health, 
labor, agriculture, economics and 
finance, social welfare, cooperation 
and administration.  The group 
was tasked to formulate national 
food and nutrition policies based 
on the status of food consumption 
habits and the nutritional status 
of the population.  The Board 
became fully operational on April 
1, 1948 with Dr. Juan Salcedo as 

Director.  Other than Dr. Salcedo, 
the IN’s composition at that time, 
only included five technical staff 
composed of a home economist, 
a nutrition educator, a nutritionist, 
a biochemist, a chemist and two 
support staff. The Rice Enrichment 
Experiment was the first major 
investigation undertaken by the IN.  
It earned for the Institute worldwide 
recognition and paved the way for 
the passage of the Rice Enrichment 
Law.  

On January 25, 1949, under 
Administrative Order No. 81 
during the time of late President 
Elpidio Quirino’s term, the IN’s 
function of nutrition information 
expanded to include investigations 
in the applied sciences of food and 
nutrition.  With the appointment of 
Dr. Juan Salcedo, Jr. as Secretary 
of Health, President Quirino 
through Executive Order No. 392, 
authorized the transfer of the IN 
to the Department of Health on 
December 31, 1950.  The transfer 
proved to be advantageous to the 
IN, since it included the transfer of 
both offices and equipment of two 

divisions of the Institute of Science 
which were the Biological Research 
and Food Technology Divisions.
 
The increasing recognition for more 
diverse studies on food and nutrition 
paved the way for the transfer of the 
IN from the Department of Health to 
the National Science Development 
Board.  The personnel of the IN 
and those of the Food Technology 
Division of the Institute of Science 
and Technology together formed the 
nucleus of the Food and Nutrition 
Research Center (FNRC).  The 
FNRC became one of the research 
centers of the National Institute of 
Science and Technology under the 
National Science and Development 
Board (NSDB).  Dr. Conrado R. 
Pascual, who started as medical 
nutritionist of the IN, was appointed 
as the first Research Director of the 
FNRC.

The FNRC attained full agency 
status in July 1973 directly under the 
National Science and Development 
Board (NSDB) by virtue of the 
Integrated Reorganization Plan 

  MSOEncarnacion, Science Research Specialist I, TDSTSD

 12

Awarding Ceremonies of FNRI partners as recepient of R&D/S&T Partners’ Award during the Gala Event with 
Partners on the FNRI’s 70th Anniversary Celebration on July 7, 2017 at the EDSA Shangri-La Hotel 
From L-R: Dr. Ferdinand B. Oamar, Deputy Director of DOST-FNRI, Dr. Mario V. Capanzana, Director of DOST-
FNRI and  Mr. Racky D. Doctor, President of Nutri-dense Food Manufacturing Corporation
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(P.D. 233) of Pres. Ferdinand 
E. Marcos.  In July 1975, FNRC 
was renamed Food and Nutrition 
Research Institute (FNRI) under 
NSDB to become the National 
Science and Technology Authority 
(NSTA) under PD. 733.  The year 
1987 marked the redefinition of the 
functions of FNRI when NSTA was 
reorganized to the Department of 
Science and Technology (DOST) 
under Executive Order No. 128. 
As the lead agency in food and 
nutrition, the FNRI pursues its 
vision of optimum nutrition for all 
Filipinos, socially and economically 
empowered through scientifically 
sound, environment-friendly and 
globally competitive technologies. 
The Institute’s numerous activities, 

particularly the conduct of the 
National Nutrition Survey (NNS), 
is in line with its mandate of 
defining the citizenry’s nutrition 
status. The second mandate of 
the Institute, which is to develop 
recommendations for improvement 
of nutrition status, is achieved mainly 
through the conduct of different 
research undertakings and to come 
up with developed technologies, 
policies and other interventions 
addressing different nutrition 
and nutrition-related problems.  
Dissemination of research findings 
and recommendations is the third 
mandate of the Institute which is 
being achieved through partnership 
from its multi-media partners 

and technology transfer activities 
among SMEs.  

We can see and feel the impact 
of science and technology in our 
daily lives, particularly food and 
nutrition R & D undertakings. More 
so, we should not forget that S&T 
information contributes to the 
national socio-economic agenda. 
Through DOST’s harmonized 
national R&D agenda, we help lay 
the foundation for inclusive growth, 
a high-trust society and a globally 
competitive knowledge economy.  
In years to come we can move 
toward President Rodrigo Duterte’s 
dream of “matatag, maginhawa at 
panatag na buhay”.

FNRI@70: Forerunner in Food and Nutrition ... from  p. 11

What is in egg?
  MIGGlorioso, Senior Science Research Specialist, TDSTSD

What is usually your menu 
for breakfast? Coffee and 
pandesal with fried egg, 

or LONGSILOG  (Longganisa, 
Sinangag and Itlog), or TAPSILOG  
(Tapa, Sinangag and Itlog). Egg 
offers a delightful way to start the 
day. With egg in your breakfast, 
your day will be eggciting!

Or if you have no time to prepare 
your children’s packed lunch or 
baon, what you usually give them?  
Itlog na maalat with fresh tomatoes, 
or Tortang itlog with cornbeef or 
ground pork? You don’t need extra 
time for your kid’s baon because 
egg is convenient and easy to 
prepare. It is readily available and 
requires short cooking time. 

Egg is the cheapest source of 
high quality protein, inexpensive 
high quality protein food. Egg also 
contains all the essential amino 
acids. It has choline that develops 
memory function and improves 
memory capability. It also contains 

most of the recognized vitamins, 
such as folate which is essential 
for the prevention of birth defects 
in infants and heart diseases in 
older folks and vitamin D that 
aids in the absorption of calcium 
and phosphorus and essential in 
keeping bones strong. The truth in 
egg is that it is a nutrient-dense food 
because it contains high quality 
protein and essential vitamins and 
minerals. 

But if we talk about egg, we also 
talk about egg yolk. Egg yolk is high 
in cholesterol, which may contribute 
to high blood cholesterol levels.  
High blood cholesterol is major risk 

factor to coronary heart disease 
and stroke because it leads to fatty 
buildups in artery walls.   

Cholesterol and other fats are 
transported through the blood 
stream in the form of round particles 
called lipoproteins. The two most 
commonly known lipoproteins are 
low-density lipoproteins (LDL) and 
high-density lipoproteins (HDL). 
LDL or “low density lipoprotein” is 
commonly called “bad” cholesterol. 
It can contribute to the formation 
of plaque build up in the arteries, 
known as atherosclerosis. HDL 
or “high density lipoprotein is 
known as “good” cholesterol. It is 
a type of fat in the blood that helps 
remove cholesterol from the blood, 
preventing the fatty build up and 
formation of plaque.

Recently, there has been a growing 
controversy on egg consumption. 
A group of researchers says 
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that eating an egg a day is OK, 
while the traditional belief on egg 
consumption is to limit egg intake to 
two to four eggs per week

To confirm the findings of other 
researchers, the Food and 
Nutrition Research Institute 
(FNRI-DOST) headed by Dr.  
Celeste C. Tanchoco, Scientist III                                          
and Chief, Science Research 
Specialist,  conducted a study on  
the effect of regular consumption 
of egg on serum cholesterol, 
triglycerides, LDL-cholesterol, and 
HDL cholesterol among selected 
30-60 year old free-living Filipino 
adults. A total of 115 subjects were 
included in the study, of which, 61 
were of normal weight and 54 were 
overweight. 

Results of the study showed 
a significant increase in LDL 

cholesterol, total cholesterol and 
triglyceride among female subjects 
after the egg-eating phase while 
no significant differences, was 
seen among males. During the 
egg eating phase a significant 
decrease in HDL cholesterol and 
a significant increase in  LDL 
cholesterol were seen among the 
41-50 year old subjects. Whereas 
at the end of the no egg phase, the 
total cholesterol of this same group 
was found significantly higher 
compared to the cholesterol level 
at the start of the intervention. Total 
energy intake, protein and fat were 
higher during the egg-eating phase 
compared with the no egg phase. 
However, a significant relationship 
between dietary fiber and serum 
total cholesterol was seen among 
subjects with normal weight during 
the no egg phase.

Both LDL and total cholesterol 
were shown to increase at the 
end of both egg-eating phase 
and no egg phase for both normal 
and overweight subjects. Despite 
the increase, the mean of the 
subjects’ blood lipid levels were 
shown to be at the normal range 
at the end of both regimen.

The results of the study suggest 
that consumption of up to 1 
egg per day is unlikely to have 
substantial increase in blood lipid 
levels. Aside from overall diet, it 
is recommended that practicing 
a healthy lifestyle such as weight 
maintenance, regular exercise, 
non  smoking, moderation in 
alcohol intake, and regular 
medical check-up will reduce the 
risk of developing heart disease.

Healthy tips for kiddie meals during school days
  JTGonzales, Science Research Specialist II, TDSTSD

Preparing meals for school 
children needs careful 
planning especially if you are 

a working mom. 

Planning ahead will save time and 
effort and will enable you to come 
up with a healthy and nutritious 
kiddie meal.

There are potential dangers when 
kiddie meals are not well-planned. 
The kid’s regular breakfast fare 
can consist of a lot of processed 
foods. These foods are usually 
high in sodium and preservatives. A 
possible effect of preservatives on 
kids is hyperactivity. 

Children usually eat outside of the 
house so many parents just give 
money for lunch. Left to decide 
on what to eat, kids are less likely 

to consume the nourishment they 
need.

Although processed foods, fast 
foods, and other low-nutrient foods 
can be offered once in a while so 
children won’t feel “deprived”, they 
should not have the foods as part of 
their daily meals. 

Here are some tips to ensure that 
kids get healthy meals during 
school days:

1. Provide alternatives, such as 
lean meat, sandwiches with low-
fat cheese and some veggies or 
fruits as snacks. 

2. Encourage them to eat more 
fruits and vegetables, as well 
as complex carbohydrates, 
like boiled corn, banana cue, 
kamote cue, biko, suman and 
other native delicacies. 

3. Native foods or kakanin are 
cheaper and healthier than 
refined carbohydrates like 
chips, fries, burgers, cakes and 
pastries. These food items are 
usually high in fat, sugar and 
sodium which are not good for 
growing children.

4. As a parent, be a role model for 
healthy eating. Make an effort 
to eat whole grains, fruits and 
vegetables when you’re hungry. 
Chances are, your children will 
eventually follow. 

5. Involve your children in planning 
meals. 

6. Take them to the grocery to help 
select items for your weekly 
menu. They are more likely 
to eat something they have 
chosen. Include easy, healthy 
choices like fruit juices and milk 
in their diet.     
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Determinant Factors of Overweight and Obesity among 12-60 Months Old Children
  IAAgdeppa, Ph.D.,  DOST Assistant Scientist

The increasing prevalence of 
overweight and obesity is a 
problem in the Philippines 

that needs crucial actions.  Among 
children below five years of age, 
the prevalence has considerably 
increased from 1 % in 1989 to 5% 
in 2013. 

Among 10,893 children aged 12-
60 months who were examined in 
2013, only about 4% or 467 children 
were found to be overweight. 
Information on socio-demographic 
and economic factors, birth-related 
information, feeding practices and 
services availed from government 
programs such as the newborn 
screening, de-worming, vitamin 
A and iron supplementation, 
were collected among mothers or 
caregivers of these children using a 
pre-tested structured questionnaire.  
Wealth quintile index or score as 
determined by household assets 
was used to determine how wealthy 
the population was. Five quintile 
scores were created: quintile one, 
representing the poorest 20%; 
quintile two, as the second 20% 
poorest; quintile three, as the 
middle 20%; quintile four, as the 
second 20% richest; and quintile 
five, as the richest 20%.

Results showed that the richest 
group of children living in urban 
areas, were more likely to become 
overweight than their poorest rural 
counterparts. Moreover, those who 
belonged to the richest quintile 
were almost seven (6.7) times more 
at risk of being overweight than the 
poorest ones; three times more for 
the second richest than the poorest 
quintile; and doubled in the middle 
quintile compared to the poorest 
group.  

The male children belonging to the 
richest quintile in urban areas were 
more at risk of being overweight 
than males in the rural settings. The 
results also demonstrated that the 
chances of becoming overweight 
for female children were 80% less 
than among males. The risk of 
becoming overweight also doubled 
for children born by caesarian 
section than those born by normal 
delivery. Moreover, babies who 
were born large had two times the 
risk of being overweight than those 
smaller ones at birth.

Owing to the limited sample, 
only 99 children were included 
in the analysis in terms of current 
feeding practices. Children who 

were fed with a combination of 
breastmilk, regular meals and 
given complementary and/or other 
milk, had 10-17% risk of being 
overweight than those who purely 
subsisted on milk formula.

Children who participated in nutrition 
programs such as deworming 
had 76% less chance of getting 
overweight than those who did not 
take part in the program. Likewise, 
children who were given vitamin A 
supplementation (VAS) had 72% 
less chance of being overweight 
than those who did not participate.

Results of the study showed several 
factors that can be considered 
as identifiable determinants of 
overweight and obesity in children. 
These include wealth index, locale 
setting, gender, birth size, type 
of delivery, feeding practices and 
participation in government nutrition 
programs.   

With these results, programs that 
can help curb the rising rates of 
overweight and obesity can be 
established. Healthy and nutritious 
meals with vegetables and fruits, 
as well as snacks that are less in 
calories like boiled or steamed 
corn, sweet potato, banana, turnips 
and star-apple can be served to 
children at an early age to help 
them develop proper eating habits. 
The food preferences and eating 
patterns of children are largely 
shaped by their parents, thus a 
variety of nutritious food options 
must be allowed and supported.  
Parents should also encourage 
their children to engage in physical 
activities like outdoor games so as 
to maintain and promote normal 
weight. The need to institute and 
take part in government programs 
can be encouraged to safeguard 
health of children.
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FNRI-DOST receives various prestigious awards ... from p. 6

Madahon at berdeng gulay, ang wonder gulay

Alam nyo ba na ang mga 
berde at madahong gulay ay 
mayaman sa sustansiya at 

micronutrients?  Ang micronutrients 
ay mga bitamina at mineral na 
kailangan ng katawan sa kaunting 
dami lamang upang mapanatili ang 
mga iba’t ibang proseso sa loob ng 
ating katawan.  

Halimbawa ng madahon at berdeng 
gulay ay mga dahon ng malunggay, 
ampalaya at sili.  Kasama na rin 
dito ang mga talbos ng kangkong, 
kamote, sayote at kalabasa.  Ang 
repolyo, letsugas, cauliflower at 
broccoli ay kabilang din sa grupong 
ito.

Ang madahong gulay ay may 
bitamina A  na nagbibigay 
proteksyon sa sakit at tumutulong 
sa pagpapalinaw ng mata.  Ang 
mga ito ay may B-vitamins din na 
nagbibigay enerhiya at lakas.  Ito rin 
ay tumutulong sa muscular at nerve 
function ng ating katawan.  Ang 
vitamin C na taglay ng mga gulay na 
ito ay tumutulong sa pagpapaigting 
ng resistensiya, pagpapatibay ng 
mga cells at pag-absorb ng iron.

Nagdudulot din ang mga berde at 
madahong gulay ng mga mineral 
tulad ng iron at calcium. Ang calcium 
ay kailangan para sa pagbuo at 

pagpapatibay ng buto.  Ang iron 
naman ay tumutulong sa pagbuo 
ng pula ng dugo na mahalaga 
upang hindi maging anemic ang 
isang indibidwal.

Ang mga madahong gulay ay isa 
ring mahalagang pinagkukuhanan 
ng fiber o hibla.  Ang fiber ang 
nagsisilbing tagapag-walis at 
tumutulong maglinis ng ating 
digestive system.

Ayon sa Nutritional Guidelines for 
Filipinos (NGF), ine-enganyo ang 
pagkain ng mas maraming gulay 
at prutas para maiwasan ang 
micronutrient deficiencies.  Ayon sa 
surbey ng FNRI noong taong 2008, 
natukoy na karamihan sa mga 
Pilipino ay hindi kumakain ng sapat 
na gulay at prutas na mayaman sa 
vitamin C.

Isinusulong ang pagkonsumo 
ng tatlong dulot o servings ng 
madahong gulay sa loob ng isang 
araw.  Ang kalahating tasang lutong 
gulay ay katumbas ng isang dulot.

  MARamirez, Senior Science Research Specialist, NAMD

System of Executive Order No. 
292 and other Pertinent Civil 
Service Laws. In addition, the 
team also brought home with them  
a considerable amount of cash 
reward. 

Prior to the conferment of this 
national award, the team was also 
recognized as semi-finalist winner 
for the 2017 CSC Regional Search 
for Outstanding Public Officials 
and Employees under the Pagasa 
Award-Group Category. The 
Regional Awards Rites was held 
on September 8, 2017 at the Grand 
Men Seng Hotel, Davao City.

This is not the only achievement 
that the dynamic duo of Dr. Agdeppa 
and Ms. Saises has garnered this 
year. Earlier, the two together with 
the rest of the research staff team 
from FNRI, namely, Dir. Mario 
V. Capanzana, Ms. Trinidad II T. 
Arcangel, Ms. Abbie B. Padrones, 
Engr. Charlie E. Adona, Ms. Cecile 
S. Quindara,  Engr. Sandro S. 
Flores, Ms. Jeannelyn R. Sevilla, 
Mr. John Lester G. Ramirez, Mr. 
Junimer B. Lala, Ms. Carmina 
Lainez, and Ms. Maricel Muga, also 
reaped the Alberto G. Romualdez 
Jr. Outstanding Health Research 
Award (ARORHA) for their entry, 

“Scaling Up Rice Fortification 
Program Through Techno-transfer: 
A Strategy Towards Nutrition 
Security”. This recognition was 
given by the DOST-Philippine 
Council for Health Research and 
Development (PCHRD) and the 
Department of Health (DOH) 
during the recently concluded 
11th Philippine National Health 
Research System (PNHRS) Week 
Celebration August 25, 2017 at the 
Philippine International Convention 
Center (PICC). The group received 
a trophy and a cash reward.

Salute to such great feat!
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Feedback  from the ReadersThe Institute received prestigious awards in the field of 
food fortification. 

The 2017 CSC Pagasa Award was given to COMVAL 
iRice Team of the Department of Science and 
Technology Regional Office XI, Food and Nutrition 
Research Institute and Province of Compostela Valley. 
The COMVAL iRice Team received their award from 
President Rodrigo Roa Duterte on September 20, 2017 
at the Rizal Ceremonial Hall, Malacañang Palace during 
the 2017 Outstanding Government Awards Rites. Prior 
to this national award, the team was also chosen as 
semi-finalist winner for the 2017 CSC Regional Search 
for Outstanding Public Officials and Employees under 
the Pagasa Award Group Category. The Institute 
reaped another award, the Alberto G. Romualdez,  Jr. 
Outstanding Health Research (AROHRA)  for the entry 
“Scaling Up Rice Fortification Program through Techno-
transfer: A Strategy Towards Nutrition Security”

Other activities and projects were also conducted in this 
quarter, as featured in the photo news, like the NSTW 
Celebration-Exhibit, Webinar on Meal Management 
Training, In-house Training on Freedom of Information 
and  Understanding Financial Statement, Regional 
Technology Transfer Day, GAD Training Workshop, 
Mother’s Class and Pre-testing Activities for the PISO 
Project, and Regional Exhibits.

We are now preparing the 4th issue of the FNRI Digest. 
In the next issue, we will be highlighting the preparation 
activities for the rolling survey, FNRI planning-workshop 
and technology transfer activities. 

Mabuhay!

  MARIO V. CAPANZANA, Ph.D.
    Director

Director’s Message ..... from p. 2


