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What’s Inside

Pinggang Pinoy:  from research to Pinoy family tables across the nation
 SRSerrano, Science Research Specialist II, TDSTSD

What the Pinggang Pinoy helps to 
address

The 8th National Nutrition 
Survey (NNS) of FNRI-DOST in 
2013 revealed that underweight, 
stunting, wasting, chronic energy 
deficiency, as well as overweight 
and obesity still plague the country 
across all population groups.

The same FNRI survey also 
revealed that the prevalence of 
anemia, hypertension and diabetes 
considerably diminish the full growth 
potential and productivity of young 
children, students, the workforce, 
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FNRI Director Dr. Mario V. Capanzana during the Press launch 
of Pinggang Pinoy among media partners.

child-bearers and even the senior 
citizens.

Innovative Message Bearers
Frequently-used nutrition tools 

developed by the FNRI that help 
address malnutrition include the 
Nutritional Guidelines for Filipinos 
(NGF) and the Daily Nutritional 
Guide Pyramids (DNGs) for all age 
groups.

Recently, the FNRI developed 
the Pinggang Pinoy for adults which 
is a simple food guide represented 
by a plate visually demonstrating 

the right proportions of the basic 
food groups to meet the body’s 
energy and nutrient requirement on 
a per-meal basis.

The Pinggang Pinoy 
complements the DNGs which 
shows the recommended amounts 
and kinds of food in a pyramidal 
order of priority on a daily basis. On 
the Pinggang Pinoy, one will find 
equivalent portion sizes per meal. 
It facilitates the easy recall of the 
basic food groups, “go, grow and 
glow” foods, that were taught to us 
since elementary.

Going through the research motion
Like the NGF and DNGs, the 

Pinggang Pinoy went through the 
rigors of research, assuring that 
it will contribute in addressing 
malnutrition. 

The process included 
conducting stakeholder and 
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They say when we start right, 
we end right. Thus, I believe, 
we started it with a blast 

with a healthy lifestyle exemplar 
award - organization level given 
by H&L Magazine. The award 
recognized the Institute’s efforts for 
successfully carrying out programs 
promoting various aspects of a 
healthy lifestyle playing a significant 
role in instituting health-promoting 
behaviors among Filipinos. This 
award gave us another boost to 
further improve our health and 
nutrition promotion efforts that are 
creative and relevant to the general 
public.

We gained partnerships and 
possible collaborations through 
study missions in Korea and 
Canada. The study missions were 
supported by the Bases Conversion 
and Development Authority (BCDA) 
as part of DOST’s Capacity Building 
for science, technology, innovation 
towards self-sustaining R&D 
institutes. We hope that the study 
missions will further spur exchange 
of scientific and technological 

information between the FNRI and 
the institutions we have linked with. 

We are also delighted to host 
a Balik Scientist Program Grantee 
whose expertise is designing  food 
processing equipment, especially on 
how to combine theory, experiment 
and computational modeling. We 
are excited with Dr. Apollo Arquiza’s 
stay in the Institute as we expect 
to learn a lot from him particularly 
in food product development for 
emergency situations. 

Moreover, the Institute 
performed well in the renewal of 
ISO accreditation. At the moment, 
we are awaiting for the awarding of 
the certification.

More news and feature articles 
are included in this issue. We are 
also happy to have a new column 
starting in this issue. Fieldnotes 
features personal insights of FNRI 
staff who would like to share their 
experience, impressions or opinion 
about an event they have attended 
or project they are involved in at the 
FNRI.

All these exciting news and 
articles keep our passion burning 
in food and nutrition work. We hope 
that as you read them you will be 
inspired as we are in helping make 
our communities healthy and well-
nourished. Cheers!

MARIO V. CAPANZANA, Ph.D.
FNRI Director

Director’s Message
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WRITERS’ POOL CORNER

Keeping your baby away from food-borned illness
 MIGGlorioso, Senior Science Research Specialist, TDSTSD

Taking care and feeding 
the baby are your major 
responsibilities as a mother. 

It is your job to keep your baby 
safe from food-borne illness. It is 
important to practice food safety 
because infants and young children 
are vulnerable to food-borne 
illnesses. Their immune systems 
are not yet fully developed. Also, 
their stomachs produce less acid, 
which makes it easier for harmful 
microorganisms to get through their 
digestive systems. 

Here are some important   basic 
food   safety  tips  when taking care 
of infants and young children: 

 Always begin food preparation 
by washing your hands. Wash 
your hands with hot, soapy 
water after changing the diaper 
or after any activity in which 
your hands could have picked 
up germs. You don’t want to 
transmit those germs to your 
child. 

 Keep your fingernails clean 
and trimmed especially when 
handling baby’s food.

 Do not smoke, cough or sneeze 
near baby’s food and dishes.

 Use detergent and hot water 
to wash and rinse all utensils 
including the can openers that 
come in contact with a baby’s 
foods. 

 Thoroughly clean baby’s 
utensils.  Heat or sterilize baby’s 
utensils carefully. Harmful 
bacteria can infect an infant 
if the utensils used are not 
washed and sterilized properly.

 Do not feed your baby from a 
bowl of homemade baby food. 
Do not put left over food back 
in the refrigerator. Saliva on 
the spoon will contaminate the 
remaining food. Instead just put 
enough food on a dish for one 
serving using a clean spoon 
before feeding the baby. 

 Use only clean and 
uncontaminated water for 
washing and cooking food for 
your baby. If you are in doubt 
about the quality of water, boil 
the water by bringing it to a 

vigorous rolling boil and keep it 
boiling for 10 to 20 minutes. This 
will kill the germs that cause 
cholera and other diarrheal 
diseases.

 Do not use left over food out at 
room temperature for more than 
2 hours. 

 Do not give leftover foods to 
your baby.

 Do not feed your baby honey 
or syrup -- at least for the first 6 
months. Honey and syrups can 
contain spores of clostridium 
botulinum. In an infant, these 
spores can grow and cause 
infant botulism. 

 
With all these food safety tips, 

you are assured that your baby is 
eating quality and safe food. ■
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Sprinkling better nutrition for young children
 CAJavier, Science Research Specialist I, TDSTSD

The FNRI-DOST developed 
the multi-nutrient growth 
mixes (MGM) for young 

children to address vitamin and 
mineral deficiencies.

Packed in small sachets, MGM 
contains blends of micronutrients in 
powder form which can be easily 
added, like sprinkles or budbud, 
to a wide range of complementary 
foods and other home recipes. 

This product contains 45 
percent vitamin A, 39 percent 
zinc, 28 percent folate, 20 percent 
iodine, 20 percent iron and 11 
percent calcium based on the 
recommended energy and nutrient 
intakes (RENI) for Filipino children 
1-3 years old. Department of Health (DOH) and 

international development partners 

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

concluded Asia-Pacific Conference 
in Clinical Nutrition (APCCN) in 
Kuala Lumpur, Malaysia on January 
26-29, 2015.

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

Yes, it is
Dr. Christiani Jeyakumar 

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

Is rice to be blamed for rising diabetes?
 CAJavier, Science Research Specialist I, TDSTSD

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

No, its not rice alone
Dr. Shigeru Yamamoto 

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

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

The high glycemic index of 
white rice came from the results of 
studies on post-prandial glucose or 
after-meal blood glucose response 
using a single food.  5
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Locally sourced, this product 
is similar to the micronutrient 
powder (MNP) distributed by the 
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However, in daily life, people 
do not eat a single food but in 
combination with something else. 

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

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

The Philippine scenario
In the Philippines, the 8th 

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

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

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

Diabetes prevalence in 
2013 was higher than the 2008 
prevalence at 4.8 percent. 

This trend was similar to what is 
being observed in Japan.

Promoting brown rice
Going back to the topic of 

debate: Is rice consumption causing 
the rise of diabetes in Asia? 

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

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

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

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

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

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

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

Choose brown rice and refuse 
“unli” rice. ■

Is rice is to be blamed.... from p. 4

Pinggang Pinoy from research station  ... from p. 1
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expert consultations, prototype 
development according to 
consultation inputs, and conforming 
to the Recommended Energy and 
Nutrient Intakes (RENI) and Food 
Exchange List (FEL) standards.

The prototype collaterals were 
then pretested among intended 
users, the Filipino adults, and 
revised accordingly.  Approved 
collaterals like the commemorative 
plate, placemat, ref magnet, 
magnetic board, audio-visual 

presentation (AVP) and flyer were 
produced, promoted and distributed 
to key information multipliers 
nationwide through quad media 
and interpersonal channels.

For now, the Pinggang Pinoy first 
edition is meant for healthy adults 
19 years old and above. The FNRI 
is currently developing editions 
for children, teenagers and the 
pregnant and lactating women. A 
version for older persons will be 
devised soon.

Promotion all over the nation
The FNRI conducted a soft 

launch of the Pinggang Pinoy 
witnessed by around 800 members 
of the nutrition community and other 
allied stakeholders during the two-
day Seminar Series on Food and 
Nutrition Research and Science 
and Technology Activites in July 
2014 in Bicutan, Taguig City.

The momentous event 
recognized strong partners in 
developing and promoting the 
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FNRI NEWS FLASH
FNRI gains partnership from study missions

 DVAguila, Senior Science Research Specialist, OD  and  ZVNarciso, Ph.D., Chief Science Research Specialist, TDSTSD

University of British Columbia in British Columbia, 
Canada (January 12, 2015); Dr. Timothy Green, Faculty 
of Land and Food Systems, Food, Nutrition and Health 
International Nutrition, and their Ph.D. candidates, Kyly 
C. Whitfied, Zhaoming Xu, Crystal Karakochuk

Micronutrient Initiative in Ottawa, Canada (January 15, 
2015); Dr. Luz Maria De-Regil, Director, Research and 
Evaluation and Chief Technical Advisor, Micronutrient 
Initiative and Joel C. Spicer, President, Micronutrient 
Initiative.

University of Toronto in Toronto, Canada (January 16, 
2015); Dr. Carol Greenwood, Acting Chair, Nutritional 
Sciences and Professor, Faculty of Medicine and Dr. 
Ahmed El-Sohemy, Associate Professor and Chair, 
Canada Research in Nutrigenomics.

The FNRI, DOST conducted 
two study missions that 
examined best practices 

and mechanisms of operations 
of similar scientific research and 
development (R&D) institutions 
in South East Asia and the 
American Region. These missions 
were funded through the Bases  
Conversion and Development 
Authority (BCDA). These were 
part of the DOST project Capacity 
Building for Science, Technology 
and Innovation Towards Self-
sustaining R&D Institutes.

Dr. Mario V. Capanzana, 
FNRI Director and Ms. Teresa S. 
Mendoza, FNRI Planning Officer 
conducted these missions. Study 
Mission 1 was held on May to June 
2014 in major institutions of Japan 
and Korea. Mission 2 was held 
in three key cities of Canada on 
January  2015.

In the first mission, the FNRI 
team visited 10 institutions in 
Korea and Japan. In Korea, these 
were: the Korea Food Research 
Institute (KFRI), Korea Institute of 

Science and Technology (KIST), 
Korea University of Science 
and Technology (KUST), Korea 
Research Institute of Standards 
and Science (KRISS), and Korea 
Advanced Institute of Science and 
Technology (KAIST). In Japan, the 
institutions included the National 
Food Research Institute (NFRI), 
International Life Sciences Institute 
(ILSI), Ministry of Education, 
Culture, Sports, Science and 
Technology (MEXT), Japan 
Science and Technology Agency 
(JSTA), and the Japan Society for 
the Promotion of Science (JSPS).

For the second mission, the 
four institutions visited by the 
FNRI team in Canada were: the 
University of British Columbia 
(UBC) in Vancouver; International 
Development Research Center 
(IDRC), the Micronutrient Initiative 
(MI) in Ottawa; and the University 
of Toronto (U of T) in Toronto.

The missions spurred exchange 
of scientific and technological 
information. It also facilitated 
exchange of experts through short 

or long-term visits to their respective 
facilities. During the missions, 
the visiting FNRI team received 
orientation on the relevant activities 
of the host institutions to determine 
possible areas of research 
collaborations, thus stimulating 
the initiation of cooperative R&D 
activities.

After the visits, the FNRI was 
given the chance to join in the multi-
country call for proposals for IDRC’s 
Canadian Food Security Research 
Fund (CIFSRF). The CIFSRF is 
a program for scaling up of food 
security and nutrition projects. The 
Philippines was not originally part of 
the countries included in the call but 
because of the visits, our country 
became part of the beneficiaries.

Collaborations with ASEAN 
scientists are also expected as a 
result of the study missions. These 
may include possible joint-research 
initiatives and exchange visits. 
Immersion of technical staff in 
other ASEAN countries to sharpen 
capacity towards becoming world-
class R&D institutions are also 
expected.■
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by RMPagaspas, Senior Science Research Specialist, TTCS-TDSTSD

FNRI advocacy initiatives yield prospective adoptors in Negros

The FNRI-DOST conducted  a 
series of successful advocacy 
meetings on DOST PINOY 

intervention strategy and stabilized 
brown rice among stakeholders in 
Bayawan and Dumaguete City on 
January 29 and 30, 2015. 

The advocacy meetings were 
organized by the Technology 
Trasnfer and Commercialization 
Section (TTCS) headed by Engr. 
Rosemarie G. Garcia of the 
Technology Diffusion and S&T 
Services Division (TDSTSD) of the 
FNRI. This is in coordination with 
the DOST-Negros Oriental office.

The DOST PINOY intervention 
strategy is one of the two 
components of the Malnutrition 
Reduction Program (MRP). The 
acronym PINOY stands for Package 
for the improvement of Nutrition of 
Young Children. This intervention 
strategy is a combination of 120 
days feeding of complementary 
food blend developed by the 
FNRI among 6 to 36 months 

old malnourished children and 
conduct of nutrition education 
among  mothers/caregivers of the 
malnourished children using the 
DOST PINOY modules. 

The DOST PINOY advocacy 
conducted was in preparation for 
the two-day training that will be 
held for the program implementers 
in Bayawan City as recipients of 
the project Malnutrition Reduction 
Program (MRP) on March 25-26, 
2015.

 
Bayawan City was chosen as 

one of the recipients of the said 
project since the Local Government 
Unit (LGU) of the city granted a food 
processing facility inaugurated in 
December, 2014. This is part of the 
initiatives made under the project 
funded by the Philippine Council for 
Agriculture, Aquatic, Forestry and 
Natural Resources Research and 
Development (PCAARRD) - DOST 
entitled “Empowering Stakeholders 
for the Accellerated Hunger 
Mitigation Program”, also known as 
Siglang Pinoy Project.

Stabilized brown rice, on 
the other hand, is a technology 
developed by FNRI-DOST to 
extend the shelf life of brown rice.

Consumption of brown rice has 
many health benefits because of its 
high fiber content which may help 
prevent risks of obesity, diabetes, 
cardiovascular diseases and some 
forms of cancer.

The bran contains micronutrients 
such that consumption of brown 
rice may provide a solution to the 
micronutrient deficiency in the 
country.

Consumption of brown rice may 
also have significant contribution 
to attaining rice self-sufficiency 
because with the bran layer intact, 
production of brown rice has higher 
yield than well-polished rice.

The advocacy meetings also 
aimed to promote the stabilized 
brown rice technology among 
rice millers for the improvement 
of nutritional and health status of 
Bayawan residents.

The advocacy meeting 
in Bayawan City was held in 
the Technology  Livelihood   
Development Center. The other 
brown rice forum was held at 
the DOST Provincial Office in 
Dumaguete City. A total of 47 
participants from the LGUs 
composed of representatives from 
the Mayor’s Office, academe, 
nutrition health, social service, 
agriculture and rice millers attended 
the activity.

In another related event, the 
complementary food technology 

Short meeting with PSTD Gilbert Albon 
of DOST-Negros Occidental

Courtesy call to Hon. Ismael P. Martinez, 
Bayawan City Mayor

Food Processing Center in Bayawan City
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FNRI-DOST hosts a Balik Scientist Program Grantee

The FNRI-DOST, in 
coordination with the 
Philippine Council for 

Industry, Energy, and Emerging 
Technology Research and 
Development (PCIEERD-DOST), 
is hosting a Balik Scientist Program 
(BSP) grantee in the person of Dr. 
Jose Maria Reynaldo Apollo C. 
Arquiza.  

Dr. Arquiza was chosen by 
FNRI  because of his expertise 
in designing food processing 
equipment, especially on how to 
combine theory, experiment and 
computational modelling to get 
optimum performance from the 
system.  Dr. Arquiza’s knowledge 
on the use of molecular biology 
methods for the qualitative 
and quantitative analysis of 
microorganisms may also be used 

Philippines.  

As a brain gain initiative of 
the Philippine government, the 
BSP seeks to encourage highly-
trained overseas Filipino scientists 
and technologists, experts, 
and professionals to return to 
the Philippines and share their 
expertise for the acceleration 
of the scientific and economic 
development of the country.

From day 1 of Dr. Arquiza’s stay 
at the FNRI, he already conducted 
a series of lectures and site visits 
within and outside the Institute.  
Among his in-house lectures 
included “Food Systems for Space 
Exploration” and “Mathematical 
Modelling for Process Design”.  He  
visited the FNRI’s complementary 
feeding project in Baybay, Leyte; 
the makeshift houses in Tacloban, 
and the tent houses in Cagayan de 
Oro City.  

While in Cagayan de Oro City, 
Dr. Arquiza conducted separate 
lectures at the Mindanao University 
of Science and Technology (MUST) 
and Xavier University. Through his 
talks, Dr. Arquiza inspired students, 
young scientists and other workers 
to be better employees in public 
and private offices. 

Hands-on experience to these 
sites hopes to give Dr. Arquiza 
additional knowledge as he 
prepares to develop a food product 
or technology for emergency 
situations. ◙

 DV Aguila, Senior Science Research Specialist, OD

“Food Systems for Space Exploration” lecture of Dr. Jose Maria Reynaldo Apollo C. 
Arquiza on February 9, 2015

(Photos by RRArtuz and MIGGlorioso)

for both his and the Institute’s 
advantage. This is in preparing 
a research proposal on the 
development of a system to locally 
produce food for special dietary 
purposes. Formulation of these 
products are with consideration 
on nutritional genomics and shelf-
stable and nutritious food items 
for emergency situations during 
calamities. 

Historically, the emigration of 
scientists and engineers raised 
concerns about brain drains 
and “innovation exoduses” from 
the countries that scientists and 
engineers leave behind.  To counter 
these effects, the DOST initiated the 
BSP in 1975 through Presidential 
Decree No. 819. Its goal is to 
boost the scientific, agro-industrial 
and economic development of the 
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NUTRINET strategic planning
 DYDe Leon, Science Research Specialist I, TDSTSD

The Nutrition Research 
Information Network 
(NUTRINET), a network of 

food, nutrition, health and related  
libraries and information resource 
centers of government and private 
institutions led by FNRI-DOST, 
conducted its NUTRINET Strategic 
Planning Workshop: 2015-2017 on 
March 2-4, 2015. 

 
The activity was sponsored by 

the Knowledge Management and 
Information Technology Services of 
the Department of Health (KMITS-
DOH) and was held at El Cielito 
Hotel Baguio, Baguio City. 

 
The objectives of the Strategic 

Planning Workshop were to: 
 Revisit NUTRINET’s 

mandate, vision, mission, 
membership composition, structure 
and strategies
 Formulate medium-term 

plan for 2015-2017 

Day 1 started with Ms. Pita 
S. Picpican, Senior Science 
Research Specialist of DOST-
CAR, welcoming the NUTRINET 
Technical Committee (TecCom) on 
behalf of Dr. Julius Caesar V. Sicat, 

Regional Director of DOST-CAR.

Ms. Maricel C. Paya, Librarian I 
of KMITS-DOH, gave the overview 
of the workshop that set the tone for 
the activities. This was followed by 
Ms. Beatriz A. Yanga, Scriptwriter 
II of Department of Agriculture-
Agricultural Training Institute 
(DA-ATI), with her presentation of 
NUTRINET’s accomplishments for 
2012-2014. She stressed that with 
meager budget the NUTRINET  
accomplished a lot. 

Ms. Jacqueline F. Dinglasan, 
Science Research Specialist I 
(SRS I) of Industrial Technology 
Development Institute, ITDI-
DOST, presented the important 
role of the library in a research 
and development (R&D) institute. 
She then concluded by quoting 
Marcus Tullius Cicero, a Roman 
philosopher, that “A room without 
books is like a body without soul”.

The next presenter was 
Ms. Nancy T. Beraquit, College 
Librarian II of University of the 
Philippines Diliman – College of 
Home Economics (UPD-CHE). She 
presented the role of the library 

in an academic institution. In her 
presentation, she gave emphasis 
on the relevance of librarians in the 
electronic age. She also presented 
the Center for Culinary Arts’ (CCA) 
digital library experience on behalf 
of Mr. Chad Aren E. Diaz, Librarian 
of CCA. 

Day 2 begun with the recap of 
the activities of day 1 by Ms. Maricel 
C. Paya. Dr. Zenaida V. Narciso, 
TecCom Chair and Chief Science 
Research Specialist of the FNRI-
DOST, facilitated the discussion 
of the TecCom in redefining the 
NUTRINET and re-aligning its 
functions, restructuring the Network 
in terms of its membership, and re-
strategizing plans for the medium 
term 2015-2017.  

 
Outputs of the workshop 

identified major activities of the 
TecCom. These includes:  (1) 
marketing of NUTRINET, (2) 
upgrading of the NUTRINET Union 
Database, (3) strengthening the 
local resources, (4) conducting 
seminars on capability building for 
food and nutrition librarians and 

Dr. Zenaida V. Narciso, TecCom Chair of NUTRINET and Chief 
SRS of FNRI-DOST, presiding over the NUTRINET Strategic 
Planning Workshop.

The NUTRINET Technical Committee members working on 
their respective committee assignments.
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DOST-wide women’s month celebration
 MAAguilos, Planning Officer III, PEU

In celebration of the National 
Women’s Month 2015, the 
FNRI-DOST, as it did in the 

past years,  took part in the series 
of activities organized by the 
Philippine Commission on Women 
(PCW) and the DOST. This year, 
the theme is Juana, Desisyon Mo 
ay Mahalaga sa Kinabukasan ng 
Bawat Isa, Ikaw na!. 

The year’s celebration aims to 
recognize and highlight women’s 
key roles and accomplishments in 
leadership, power and decision-
making. The activity also intends to 
increase awareness on engaging 
women to participate at all levels 
of policy and decision-making; and 
share strategies and best practices 
women have employed to become 
successful women leaders.

On March 8, 2015, ten (10) 
FNRI employees participated in 
the nationwide celebration at the 
Quezon Memorial Circle. The 
participants joined the parade and 
official street dance Juana, Ikaw na 
ang Manguna. 

During the DOST-Wide 
Women’s Month celebration 
on March 16, 2015, Ms. Jovina  
Sandoval, Science Research 
Specialist II,  of the  Nutrition 
R&D Group gave a lecture on the 
Pinggang Pinoy.  The Pinggang 
Pinoy. is a tool to serve as 
reminder for adult Filipinos on how 
to fill-up their plate with the right 
amount and quality of food. It uses 
a familiar food plate to convey in a 
simple and understandable way the 
concept of eating a variety of foods 
in the right proportions to meet 
the body’s energy and nutrient 

needs. Moreover, in the agency 
statement contest, ten young and 
vibrant FNRI employees gave a 
presentation on FNRI’s statement 
Juana, desisyon mo’y mahalaga, 
sa wastong nutrisyon ng pamilya. 
Their energetic performance led to 
FNRI placing as third among the 
participating DOST agencies.  

The observance of the National 
Women’s Month is celebrated 
yearly. The signing of R.A. 6949 
on April 10, 1990 declared March 8 
of every year as a special working 
holiday to be known as National 
Women’s Day. This celebration 
is also based on Proclamation 
No.  224 declaring the first week 
of March every year as Women’s 
Week and March 8, 1988 and every 
year thereafter as Women’s Rights 
and International Peace Day.  
That’s women in action…women 
empowerment!!! ■

                                   FNRI participation in the DOST-wide National Women’s Month 2015 celebration.    
                                                             (Photos by: RRArtuz)
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FNRI’s ISO 9001:2008 on its 3rd Recertification Audit
 LRPorlucas, Science Research Analyst, FAD

in the food processing plant in 
Bayawan City was conducted 
by FNRI technology generators 
among food processing workers.

Rice-mongo complementary 
food blend being produced is now 
available for sale to other LGUs 

having their own complementary 
feeding program.

DOST PINOY training in 
Bayawan City is tentatively 
scheduled in March 2015. There 
are other LGUs interested to adopt 
the strategy and purchase  the 

complementary food blend to be 
produced in Bayawan City food 
processing plant. In the case of the 
brown rice technology, two millers 
each from the two areas signified 
interest to adopt the technology on 
stabilized brown rice.■

FNRI advocacy initiative... from p. 7

The FNRI-DOST was audited 
for ISO 9001:2008 by the 
Institute’s new certifying 

body, the TUV Rheinland on March 
13, 2015. 

The audit was led by Mr. 
Ramoncito Puyat, with auditors 
Ms. Minda Villapando, Mr. Roy 
Alminanza and Dr. John Faustorilla. 
The one-day audit was very fruitful. 
The audit started with the Opening 
Meeting to introduce TUV Rheinland 
auditors and the FNRI employees, 

to the FNRI family for a job well 
done. ■

researchers, and (5) continuation of 
adopt-a-library.

 
Day 3 begun with Ms. Ma. 

Corazon E. Palompo, Science 
Research Specialist I of FNRI-
DOST, giving the recap of day 2. 
It was followed by Dr. Milflor S. 
Gonzales,  Supervising Science 
Research Specialist of FNRI-

DOST, giving the synthesis. In her 
synthesis, she challenged everyone 
to turn the plans into a reality. 
Turning these plans into a reality 
will make the Network relevant 
to the changing times and, make 
NUTRINET, the premier information 
consortium on food, nutrition, and 
other related areas.  She also 
thanked all TecCom members for a 

very productive three-day strategic 
planning workshop. 

The activity was participated in 
by 18 representatives from different 
NUTRINET member-institutions. 
This included FNRI-DOST, STII-
DOST, ITDI-DOST, DA-ATI, UPM-
CM, UPM-CPH, UPD-CHE, KMITS-
DOH, and NFP. ■

Nutrinet strategic planning... from p. 11

such as the UNICEF and World 
Food Programme (WFP). T h e 
technology for producing MGM 
has been successfully transferred 
to Nutridense Corporation to be 

commercially available at very 
affordable price. 

Promotion and use of 
MGM is also supported by the 

Department of Social Welfare 
and Development (DSWD) to 
improve the nutritional status of 
undernourished children. ■

Springkling better nutrition ..... from p. 4

as well as discuss pointers before 
the audit. 

During the Closing Meeting, 
the lead auditor reported several 
positive observations and areas 
for improvement. There was no 
nonconformity cited, therefore, 
FNRI was recommended for the 
recertification of ISO 9001:2008.  

The recertification is 
another milestone in FNRI’s 
accomplishments. Congratulations 
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Pinggang Pinoy from research station  ... from p. 5

Pinggang Pinoy, like the Department 
of Health (DOH), National Nutrition 
Council (NNC) of the DOH and 
the World Health Organization-
Philippines (WHO).

During the DOST National 
Science and Technology Week 
(NSTW) at the SMX, SM Mall of 
Asia in July 2014, the Pinggang 
Pinoy was one of the highlights of 
the Health Cluster exhibit and fora 
where the FNRI belongs.

Promoting the Pinggang Pinoy 
went nationwide during the Regional 
Dissemination Fora on the results 
of the 8th NNS of the FNRI in all 17 
regions of the country from August 
to December 2014.

As Pinggang Pinoy created a 
buzz, mass media partners and 
other allies fulfilled their noble role 
in disseminating the advocacy 
to wider scope using all possible 
platforms like the Internet, print, 
radio, television, tele-radyo and the 
very popular social networks.

Of particular importance are 
the FNRI’s long-time partners in 
food and nutrition promotion, like 
the Golden Dove Awardee DZAS, 
where the “Menu ni Mommy” 
segment of the Family Matters 
program of Ms. Haydee Sampang 
features nutritious recipes that can 
fill the Pinggang Pinoy.

Another valuable media partner 
is Journal’s Peoples Tonight, where 
the Nutrition and You column of Mr. 
Sonny Valencia features food and 
nutrition issues with corresponding 
recommendations and promising 
solutions, like the Pinggang Pinoy.

Other media exposures 
monitored include radio and tele-
radyo interviews over DZRH and 

DWBR and television interviews 
over ABS-CBN and NET-25.

In December 2014, the 
Pinggang Pinoy was launched 
among mass media partners at the 
Richmond Hotel in Libis, Quezon 
City as a culminating activity of the 
first promotion phase.

To date, the media mileage of 
the Pinggang Pinoy in so far as 
FNRI’s monitoring capability allows 
amounts to Php 1,372,941.35.

Aside from these exposures, 
there have been many Internet 
postings from allies and 
independent sites, as well as on 
the FNRI webpage, Facebook and 
Twitter.

Pinggang Pinoy is also 
incorporated in trainings, seminars, 
conferences, classes, other related 
activities and IEC materials of the 
FNRI, the whole nutrition community 
nationwide, partners from the food 
industry and even abroad.

What awaits the Pinggang Pinoy?
Like any other research 

and development endeavor, the 
promotion and advocacy direction 
of the Pinggang Pinoy is to go to the 
grassroots with the help of FNRI’s 
dedicated partners at the local 
levels.

More collaterals are planned to 
be developed as needed such as 
jingles, interactive games, puzzles, 
coloring books, software, calendar, 
posters, mobile ads, billboards, 
fans, shirts, jackets, and the like, to 
make Pinggang Pinoy a household 
name and tool.

Initial efforts in promoting 
Pinggang Pinoy internationally have 
already started through meetings, 

conventions and paper or poster 
presentations in preparation for its 
complete harmonization with global 
standards.

A couple of years from now, 
the Pinggang Pinoy promotional 
package will be ripe for impact 
evaluation by nutrition and health 
frontline workers with regards to 
its utility and its applicability to the 
household in terms of awareness, 
knowledge, attitude and practice on 
preparing nutritious meals.

Until then, FNRI is encouraged 
by the initial positive feedback, 
testimonies and documentary 
evidences on the simplicity, appeal 
and usefulness of the Pinggang 
Pinoy. 

From research station to every 
Pinoy family table across the nation, 
the Pinggang Pinoy advocacy 
moves on.

(This write-up is a compressed 
version of the article submitted 
to the Healthy Lifestyle Exemplar 
Awards 2015 of the Health & 
Lifestyle Magazine where the 
FNRI was nominated and won 
the Healthy Lifestyle except for 
Award-Institutional Category for the 
promotion of the Pinggang Pinoy) ■
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Fieldnotes*

A woman wearing hijab 
standing next to a woman 
wearing sari. A man 

speaking in Mandarin over the 
phone. A group of students chatting 
cheerfully about their class in 
Bahasa. It’s a usual scene in a train 
in Kuala Lumpur. The multicultural 
mix does not mind the cacophony 
of sound at all, which is something 
I admire a lot in this city, other than 
its mighty twin towers.
 

The Asia-Pacific Conference on 
Clinical Nutrition 2015 was my main 
purpose in going to Kuala Lumpur. 
The welcome reception for the 
participants was simple yet warm. 
Traditional dishes were served as 
participants get to know each other 
and have casual conversations 
during nutrition breaks. 

Aside from the lectures and 
session presentations, the three-
day conference was a chance to 
catch up with colleagues I haven’t 
seen for a long time, particularly 
my fellow alumni of and mentors 
at the Southeast Asian Nutrition 
Leadership Program (SEANLP). 
We had a quick meeting about 
possible activities that the alumni 
can initiate, especially that the 
Program no longer runs on a yearly 
basis.  

Attending regional and 
international conferences are venues 
to gain new ideas, updates and other 
innovations from research studies 
of experts from various countries. 
But apart from professional growth, 
conferences are also opportunities 
to travel, get to know other cultures, 
taste various cuisines, experience 
riding their transport system, and 

Embracing cultural mix

reflect how your country is fairly or 
not fairly doing.

The cultural mix such as in 
Malaysia (and not the controversial 
mix in a marketing advertisement 
in the Philippines about two years 
ago), is something I wish Filipinos 
should learn to embrace, rather 
than as a means to discriminate one 
from the other. Muslims, Hindus, 
Buddhists and Christian Malays 
accept each other’s faith, manner 
of clothing, food preferences and 
language without judgment even in 
urban setting. I feel sad sometimes 
that in the Philippines there are 
Filipinos who label people wearing 
traditional clothes in an urban city as 
weirdo, or may generalize Muslims 
as people connected with terrorism. 
Moreover, it’s quite pitiful that 
nowadays, traditional clothing in 
our country is only worn on special 
occasions like national holidays or 
cultural presentations for tourism, 
not as an everyday statement of our 
beliefs and practices. Also, there 
are some Filipinos who accept 
western culture more easily than 
our own regional diversity.

The fusion of Malay, Chinese 
and other cuisines or Nyonya cuisine 

is another example of the cultural 
mix of Malaysia worth experiencing. 
Being one of the major routes of the 
spice and galleon trades, it has also 
become a site of culinary exchange 
among Asian and European traders 
for centuries. During my one-week 
stay, I was able to try cooking 
Nyonya dishes when I visited 
Melaka. Although, there are some 
similarities of Filipino and Nyonya 
or Malay dishes. For example, their 
Udang Lemak Nenas (prawn and 
pineapple stew) was similar to our 
dish pininyahang manok sa gata 
only that the chicken is replaced 
with prawns and added with chili 
sauce. Many of our dishes are also 
products of fusion from Chinese, 
Spanish and other cuisines that 
influenced us for many centuries. 

Of course, I am still a proud 
Filipino despite difference in 
perspectives. I thank opportunities 
such as attendance to conferences 
that teach me how to become more 
open to diverse foreign cultures and 
come back with additional technical 
knowledge as well as a more 
respectful view of one’s belief and 
preference. ■

 CAJavier, Science Research Specialist I, TDSTSD

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

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

FNRI Seminar Series (FSS)

Theme: Wastong Timbang Makakamtam 
sa Tamang Nutrisyon, 

Ehersisyo at Bagong Kaalaman

FNRI 
Bicutan, Taguig City

July 1-3, 2015
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