
FNRI-DOST launched iFNRI website 

 
In a communication initiative to boost virtual access to crucial health and nutrition information 

in the country, the Food and Nutrition Research Institute of the Department of Science and 

Technology (FNRI-DOST) established a web-based service called iFNRI that serves as an 

online tool for food and nutrition information.  

 
The website launched last February 23, 2016 will serve as an authoritative food and nutrition 

resource for both consumers, especially homemakers, nutrition practitioners, students, and 

educators.  Extension workers, policymakers and planners, local government units, food 

manufacturers and food industry participants also stand to benefit from the site. 

 
The new online site is a convenient reference source for current data and trends in food and 

nutrition for professionals and can help mothers apply sound nutrition concepts in daily life.  

It can also serve as a basis for developing school nutrition programs, provide reference 

information to hotels, restaurants and other institutions in menu planning, and guide 

industrial canteen concessionaires in maximizing the nutritional value of menus for 

employees.   

 
The FNRI, created in 1947, is the principal research arm of the government in food and 

nutrition, and is one of the research and development institutes (RDIs) of the DOST.  The 

online resource for food and nutrition information is in line with FNRI’s mandate of providing 

relevant technologies and scientific information on food and nutrition.   

 
Over the years, the FNRI’s major accomplishments include developing and commercializing 

nutritional food products; conducting periodic, nationwide nutrition surveys; building an 

analytical food quality and safety assurance system; establishing strategies and programs to 

address malnutrition; and formulating tools, guidelines and standards to serve the needs of 

nutrition and nutrition-related workers.   

 



Under-nutrition and over-nutrition are persistent concerns in the country that bear socio-

economic and health implications.  The most common of this being protein-energy 

malnutrition or PEM and micronutrient deficiencies.  Infants and children under five years, as 

well as pregnant women and lactating mothers, are the most vulnerable groups, especially 

those in depressed areas.    

 
One of the recognized causes of malnutrition is the limited access to up-to-date and 

accurate food and nutrition data among stakeholders including the well-to-do. Thus, constant 

exposure to food and nutrition information data delivered through various means of 

communication channels and strategies is crucial.  With iFNRI, the Institute’s mission to 

provide optimum nutrition for Filipino people is facilitated! 

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – DIVORAH V. AGUILA) 

 

 

 

 

 

 

 

 

 

 



Multiple virtual connectivity through iFNRI website 

 
In a communication initiative to boost ICT-based transformation of governance broadening 

access to government services, the Food and Nutrition Research Institute of the Department 

of Science and Technology (FNRI-DOST) recently established a web-based service called 

iFNRI that serves as an online tool for food and nutrition information.  

 
The website is an authoritative resource for all types of consumers: from policymakers and 

planners, local government units, food manufacturers, to students, extension workers and 

even homemakers. 

 
The iFNRI is an umbrella program that develops, integrates and harmonizes the different ICT 

projects of the Institute.  The ICT-enabled systems, combined with the Institutes’ R&D efforts 

will provide more solutions to persistent malnutrition, and help improve the lives of the 

Filipinos. 

 
The iFNRI’s six program components are: iAsses, iServe, iBusiness, iPromote, iLearn and 

iAdmin.   

 
iAssess creates, administers and provides thorough analysis of anthropometric tests, recipe 

and menu evaluation online.  Specific ICT projects under this are the Healthy Eating and 

Lifestyle Practices or HELP, Menu Eval + and the electronic Sensory Evaluation Laboratory 

Software or Electronic SEL.  

 
iServe makes laboratory processes more automated for efficient and effective workflow.  

Specific ICT projects under this are the Philippine FCT or PhilFCT, Food Consumption 

Database for Dietary Exposure Assessment or the FCD-DEA and the Service Laboratory 

Integrated Online System or the SL-IOS. 

 
iBusiness enables the Institute to link its internal and external data processing systems more 

efficiently and flexibly, to work more closely with suppliers and partners.  Specific ICT 



projects under this are the SL-IOS and the Electronic Technology Transfer and Monitoring 

Map or eT2M2. 

 
iPromote delivers promotional marketing messages and products to various clients of the 

Institute.   

 
iLearn helps various clients of the Institute with or without nutrition background by offering 

numerous types of media platforms to teachers, students and nutrition advocates.  For now, 

the ICT projects under this are the NutritionSchool.ph, the Healthy Filipino Recipes App and 

the Sodium Intake Level Test (SALT) Calculator.  

 
iAdmin creates a paperless office to improve productivity, performance and total 

transparency.  The ICT project under this is the Electronic Procurement or eProcure. 

 
The online resource for nutrition and food information is in line with the FNRI’s mandate of 

providing relevant technologies and scientific information on food and nutrition. iFNRI 

intends to facilitate the transfer of technologies from FNRI to health and nutrition program 

implementers, as well as households and communities, to improve the quality of life of 

Filipinos. 

 
Over the years, the FNRI’s major accomplishments have included developing and 

commercializing nutritional food products; conducting periodic, nationwide nutrition surveys; 

building an analytical food quality and safety assurance system.  Likewise, establishing 

strategies and programs to address malnutrition, formulating tools, guidelines and standards, 

and mainstreaming innovative and audience-centered communication strategies and 

materials to serve the needs of nutrition and nutrition-related workers are commonly crafted.   

 
With iFNRI, Multiple Virtual Connectivity is possible! 

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 



Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – DIVORAH V. AGUILA) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Enhanced Sensory Evaluation Laboratory (eSEL) Software under the program 
i.fnri.gov.ph: Development of harmonized ICT program for FNRI 

 

Sensory evaluation is a scientific approach that gathers information about product sensory 

characteristics, consumer perception and their decision-making process. Measuring 

characteristics of food as perceived by the human senses can be tedious and subjective. 

Through the iFNRI program, the Institute aimed to minimize subjectivity of sensory 

evaluation methods by employing ICT-enabled application called eSEL.  

 
The development of enhanced Sensory Evaluation Laboratory (eSEL) software helps deal 

with the uncertainty of data in sensory evaluation. eSEL is a computer-based application for 

researchers performing product and recipe development. It offers convenient, efficient, time-

saving and science-based assessment of a product’s sensory characteristics and consumer 

preference.  

 
The software interface is simple and straightforward in addressing the needs of different 

users. It has user-friendly lay-out of test questionnaires for the convenience of panelist or the 

respondent and customizable features like sample presentation, randomization, blocking, 

and blind coding that is effective in assisting product developer in the execution of test.  

 
It also includes an automatic data entry in computers for improved storage and retrieval of 

data; and easy-to-understand database design to facilitate processing and evaluation of 

sensory data for timely results.  

 
By providing researchers an aid to a convenient, efficient and timely evaluation of product’s 

sensory characteristics and consumer preferences, FNRI is able to effectively develop and 

innovate nutritious products that are needed and appealing to every Juan and Juana. 

Understanding the food choices of every Juan and Juana is now within strokes of our 

fingertips because of information technology. 

 
 
 



For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – CLAIRE S. MALIBIRAN) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ET2M2: FNRI’s technology transfer information at your fingertip! 
 
 

The electronic Technology Transfer Monitoring Map (ET2M2) is an online web-based 

application on the Food and Nutrition Research Institute’s technology transfer activities. The 

ET2M2 can be accessed through the iFNRI website under the database category.  

 
This application stores data on technologies transferred and diffused nationwide classified 

as bakery products, noodle products, complementary foods, stabilized brown rice, iron rice 

premix, and low fat low sugar ice cream, among others. 

 
The ET2M2 is a useful tool for entrepreneurs, personnel of local government units (LGUs), 

non-governmental organizations (NGOs), other stakeholders and the FNRI management in 

identifying the available FNRI technologies and products developed which are ready for 

transfer and commercialization.  

The tool was jointly developed by the Institute’s Business Development Unit (BDU) and 

Management Information System Unit (MISU). 

For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release - ALEXIS M. ORTIZ) 

 

 

 

 

 



Online Food Consumption Data for Dietary Exposure Assessment (eFCD-DEA) 
 
 

The online food consumption data for dietary exposure assessment or eFCD-DEA was 

developed for quick presentation of the individual food consumption data of Food and 

Nutrition Research Institute (FNRI) national nutrition surveys to researchers and other data 

users doing related studies.  

 
The eFCD-DEA shows the food intake statistics - mean and high consumers (e.g. 90th and 

97.5th percentile) from different population groups like children 6 years old, women of child-

bearing age, and the general population) in three levels of food categories (level 1-3) and 

consumers only. The three levels of food categories are hierarchical where level 1 is 

composed of major food groups and levels 2 and 3 are detailed sub-groups. 

 
The metadata or information about the results and data was also presented in the eFCD-

DEA website of iFNRI.  

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST.  

(FNRI S & T Media Service: Press Release – GLEN MELVIN GIRONELLA) 

 

 

 

 

 

 



HELP Online: A digital frontier in FNRI nutrition counseling 

 
As part of the Food and Nutrition Research Institute’s (FNRI-DOST) Information and 

Communication Technology (ICT) program – iFNRI, the Healthy Eating and Lifestyle 

Program (HELP) Online project was created in response to the growing need to deliver 

information anchored on scientific knowledge to the ICT-driven global and national society.  

 
This web-based resource hub contains of up-to-date nutrition and wellness solutions that 

promote positive lifestyle changes to the public. It also provides quicker access to nutrition 

counseling service which is one of the frontline services of FNRI-DOST.  

 
One of the main features of HELP Online is an improved nutrition counseling service inquiry 

and response system via web. Just like booking your hotel room or flight, individuals or 

groups seeking one-on-one nutrition counseling can simply make an appointment with 

FNRI’s in-house Registered-Nutritionist Dietitian (RND) online.  

 
For those who want to quickly assess their nutritional status, the Fast Assessment and 

Screening Tools (FAST), a collection of nutrition calculators which can compute and classify 

Body Mass Index (BMI), Desirable Body Weight (DBW), Waist and Hip Circumference and 

Ratios and Waist-Height Ratio, is also available for use.  

 
HELP Online also features innovative information materials such as infographics on specific 

topics about non-communicable diseases. These are downloadable for free. Nutrition 

brochures with enhanced images and current data will also be helpful for additional client 

education. These materials will be given for free for those who had nutrition counseling and 

available for download at the iFNRI website.  

 
Individuals who opt to register in the site can freely track their food intake and physical 

activities on a daily basis using the Food and Physical Activity Tracker beta. The current 

module, which is continuously being improved, allows individuals to understand their caloric 

intake for the day and see their caloric expenditure on the different physical activities they 



did. Calculations on these trackers are based on the Philippine Food Composition Tables 

(PhilFCT) and from the metabolic equivalents of physical activities based on the 

Compendium of Physical Activity. 

 
At the back-end of the HELP Online, RNDs with administrator privilege can also access the 

automated calculators for the calorie and nutrient requirements, Food Exchange List, meal 

planners and 24-hour food recall sheets. This would eliminate the tedious manual calculation 

every Dietitian performs when creating a personalized diet for clients. More importantly, all 

client information will be kept confidential and be stored in a secured system that follows the 

standard nutrition care practice model.  

 
With HELP Online, modernizing the nutritional assessment practices and delivery channel of 

nutrition counseling through the use of ICT in the Philippines can be realized.  

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST.  

(FNRI-DOST S & T Media Service: Press Release – EDWARD VINCENT MAGTIBAY) 

 

 

 

 

 

 

 

 



FNRI Laboratory Services to go online through (SL IOS) 

 
The FNRI-Service Laboratory (FNRI-SL) is an ISO/IEC 17025:2005 accredited group of 

facilities that is committed to deliver high quality and timely laboratory testing and 

consultation services. It aims to meet customers’ satisfaction overseen by professional 

management while promoting advancement and safe working environment. It offers 

chemical, microbiological and biochemical analyses in food, feed, water and biological 

samples.  

To improve its services, the FNRI-SL Integrated Online System (FNRI-SL IOS) was 

developed as an innovation in serving customers through an online system of transaction to 

replace paper-based processes. The FNRI-SL IOS is under the iFNRI program which 

harmonizes the different ICT projects of the institute. Under the iFNRI are six components 

namely iAsses, iServe, iBusiness, iPromote, iLearn and iAdmin. The FNRI-SL IOS is under 

iServe that enables the laboratory processes more automated for an efficient and effective 

workflow and iBusiness which links the internal and external data processing system of the 

Institute to work closely with partners. 

 
The FNRI-SL IOS provides faster and convenient transaction and better data management 

with full traceability of all stages of the laboratory processes. The laboratory workflow was 

automated and all forms and processes, including service quotation, request of analysis, 

payment transaction, customer feedback, report of analysis, and statistical reports were 

translated electronically. Tracking of status of laboratory services requested can be easily 

monitored any time. 

 
For inquiries, visit our website  at i.fnri.dost.gov.ph/sl-ios. 

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-



1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST.  

(FNRI-DOST S&T Media Service: Press Release – ROSEMARIE J. DUMAG) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Menu Eval Plus: online menu evaluation for Pinoys 

 
Ever wonder how you can have your recipe or menu calculated for energy and nutrient 

content, percentage contribution for specific age group and food cost in an instant? Worry no 

more… 

 
Menu Eval Plus is online web-based software developed to speed-up calculation of 

estimated energy and nutrient content and percentage contribution of recipes and menus or 

meals. 

 
It consists of recipe evaluation and menu evaluation modules. The first module allows the 

user to compute the estimated energy and nutrient content and percentage contribution, 

food cost and quantification of the user’s own recipe. The second module determines the 

estimated energy and nutrient content and percentage contribution of menus or meals. 

 
The Menu Eval Plus consists of personalized and protected user account, user-friendly 

searching of ingredients, recipe photo uploading and pdf file export of recipe or menu 

evaluation. Calculation of percentage contribution of the recipe or menu based on the 

Recommended Energy Intakes/ Recommended Nutrient Intakes (REIs/RNIs) of the 

Philippine Dietary Reference Intakes (PDRI, 2015), saving of recipes and menus in a library 

and FNRI-developed recipes are also included in the software. 

 
The software under the iFNRI domain is intended for professionals in nutrition and dietetics 

and food technology, food service operators, students, and for those who want to evaluate 

energy and nutrient contribution of their own recipes and menus. It can be accessed at 

i.fnri.dost.gov.ph/menuevalplus. 

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 



mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST.  

(FNRI-DOST S&T Media Service: Press Release – MAY ANN R. DEVANADERA) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Smoking and excessive alcoholic drinking a deadly tandem 

 
It is quite impossible to imagine a party without a generous amount of booze on the table 

especially on occasions such as birthdays or weddings. 

 
Within the Filipino culture, alcoholic beverage consumption among peers and family, locally 

referred as inuman or toma, is a social norm almost visible in every corner of the streets in 

the barangay. It signifies the Filipino custom of pakikisama or being one through social 

events. 

 
And more often than not, a full blown party is completed with a shot of alcohol in the right 

hand and a stick of cigarette in the other. Not to mention the sounds of the videoke blasting 

like there’s no tomorrow, but that’s a totally different story. 

 
The combination of smoking and drinking alcoholic beverage maybe enjoyable but this 

pleasure comes with a price to pay or a life to risk. 

 
Excessive alcoholic beverage consumption may lead to being overweight or obese, having 

nutrient deficiencies, hypertension, erratic blood glucose control and in severe cases, liver 

cirrhosis, cardiovascular diseases and certain cancers. 

 
Remember that alcohol becomes fat once digested and broken down in the body, thus taking 

too much of alcohol will lead to certain types of lifestyle or non-communicable diseases. 

 
According to the World Health Organization (WHO), the harmful use of alcohol results in 3.3 

million deaths each year. On the average, every person in the world 15 years old or older 

drinks 6.2 liters of pure alcohol per year. 

 
Smoking or tobacco use, on the other hand, has been associated with different kinds of 

cancer such as cancer of the mouth, tongue, throat and lungs as well as chronic bronchitis, 

emphysema, ischemic heart disease, hypertension, and other diseases. 

 



What is more alarming is that even those who do not smoke but are exposed to cigarette 

smoke can also have the diseases of the smoker due to second-hand smoke. 

 
The WHO revealed that tobacco kills up to half of its users or around 6 million people each 

year where more than 5 million are the result of direct tobacco use, while more than 600,000 

are the result of non-smokers being exposed to second-hand smoke. 

 
In the Philippines, the National Nutrition Survey (NNS) by the Food and Nutrition Research 

Institute of the Department of Science and Technology (FNRI-DOST) in 2013 found that one 

in every four Filipinos are current smokers and smokers are as young as 10 years old. 

 
The presence of harmful substances in tobacco or cigarettes alters the normal functions of 

the body in supplying enough oxygen in the blood to other body organs. 

 
For that reason, it is best not to ever try smoking or if the habit is formed, quit smoking. Here 

are some helpful tips on how to quit: 

 
• Decide when to quit and stick to it. It is advisable to have a time frame of when to 

quit. 

• If withdrawal symptoms occur, consult a doctor on how to cope with them. 

Withdrawal symptoms may include nausea, cold perspiration, trembling and 

restlessness. 

• Drink plenty of water. 

• Be physically active 

• Avoid going to places that would entice smoking. Throw all cigarettes and cigarette 

paraphernalia. 

It is never wrong to go out and bond with friends or unwind sometimes. But then, it also not 

right to compromise health with these fun activities. 

 
So quit smoking and drink moderately if you can’t avoid it. 



For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – JUND RIAN A. DORINGO) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



HIV does not have to be a death sentence 

 
Starting as a mysterious pneumonia-like infection in the 1980s, acquired immune deficiency 

syndrome (AIDS) is the most advanced stage of the human immunodeficiency virus (HIV) 

infection usually manifested by the accumulation of diseases rooting from having very low or 

no immune system response. 

 
According to the World Health Organization (WHO), HIV targets the immune system and 

weakens people’s defense systems against infections and certain cancers. It destroys and 

impairs the functions of the immune cells while increases the vulnerability of an infected 

person a wide range of diseases that a person not infected can normally fight off. 

 
Although a lot of misconceptions about the transmission of HIV have been circulating for 

years now, HIV can only be transmitted through the exchange of certain body fluids 

specifically the blood, vaginal secretions, semen, and breast milk. 

 
Consequently, saliva or sweat and any other body fluids can not transfer the virus, not even 

mosquito bites. 

 
Signs and symptoms of the virus infection may vary from one person to the other, but the 

most noticeable are swollen lymph nodes, weight loss, fever, diarrhea, and cough that can 

later develop to severe illnesses such as tuberculosis, cryptococcal meningitis, lymphoma, 

Kaposi’s sarcoma, to name a few, as confirmed by the WHO. 

 
Nevertheless, the only way to know if a person is HIV positive is through HIV testing. 

 
The WHO revealed that “HIV continues to be a major global public health issue, having 

claimed more than 34 million lives so far in 2014, where 1.2 million people died from HIV-

related causes globally. Moreover, there were approximately 36.9 million people living with 

HIV at the end of 2014 with 2 million people becoming newly infected with HIV in 2014 

globally.” 



In the Philippines, the Department of Health (DOH) revealed that there are over 27,000 

cases of reported HIV as of July 2015. Though the prevalence of HIV and AIDS in the 

country is low, the Philippines has the fastest growing HIV epidemic in the world (WHO). 

 
As of this writing, there is no known cure for HIV. The issue of HIV has imposed a stigma in 

the society up until today. However, getting tested positive for HIV is not a death sentence 

anymore. 

 
There is a continuous development for the regression and treatment of the virus through 

effective anti-retroviral (ARV) drugs to help prevent transmission of the virus and let people 

living with it enjoy productive lives. 

 
In line with this, the United Nations (UN) in 2000 has committed and signed time-bound and 

quantifiable targets to address issues of extreme poverty, along with its underlying causes 

known as the Millennium Development Goals (MDGs) which are expected to be met by 

2015. 

 
The MDG 6 focuses on combating HIV or AIDS, malaria and other diseases by reversing the 

spread of HIV or AIDS, malaria and other diseases by 2015. 

 
The battle against HIV or AIDS is achievable by limiting exposure to risk factors and 

observing HIV preventions like using condom and sterile injecting equipment, and early 

detection of the virus via HIV testing. 

 
If found positive, don’t lose hope. With continuous ARV treatment, regular check-up and 

counseling coupled with healthy lifestyle, eating properly, having the right mind and attitude, 

and regular exercise, people living with the virus can live longer and stronger. 

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-



1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – JUND RIAN A. DORINGO) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Rich family plus with working mom equals less exclusive breastfeeding 
 

The World Health Organization (WHO) recommends that infants be exclusively breastfed for 

the first six months of life. This is regardless of the child’s race or social and economic 

standing.  

Related to this, the Food and Nutrition Research Institute of the Department of Science and 

Technology (FNRI-DOST) determined the characteristics of children and their families who 

are exclusively breastfed through a study based on the 8th National Nutrition Survey.  

 
Results of the study showed that children belonging to the richest quintile have only 0.1 

times as likely to be breastfed exclusively compared with children from the poorest quintile. 

On the other hand, mothers who were not working had 2.0 times greater chances of 

practicing exclusive breastfeeding compared to their counterparts who were working.  

 
The study further cited that 17.3% of mothers did not even try to give any breastmilk to their 

children because of work.  

 
The study proves that working mothers need support in workplaces to continue 

breastfeeding while working. Establishment of lactation stations in workplaces and allowing 

at least 40 minutes lactation breaks, as mandated Republic Act (RA) 10028 or the Expanded 

Breastfeeding Law should be implemented.  

 
All children deserve breastmilk as the sole source of nourishment from birth until six months. 

Breastfeeding should continue after six months until two years and beyond, with the addition 

of nutritious complementary foods. The campaign on the importance of exclusive 

breastfeeding with focus on the families from the rich sectors and working mothers need to 

be intensified. 

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 



Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – MILDRED O. GUIRINDOLA) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



More Pinoy babies breastfed in an hour after birth 

 
Early initiation of breastfeeding is one of the core indicators of optimal feeding practices. It is 

the proportion of children aged 0-24 months who are breastfed immediately or within one 

hour after delivery over the total number of 0-24 months old children born on the same 

period.  

 
Breastfeeding within one hour after birth establishes breastfeeding and ensures that the child 

will receive its first “protection” from the immunoglobulins found in “colostrum”- the first form 

of milk produced by the mother’s breast.  

 
It also protects the child from infectious and chronic diseases and promotes cognitive 

development. It also establishes mother-baby bonding and boosts the confidence of the 

mother to breastfeed.  

 
A significant increase in the proportion of timely breastfeeding initiation was noted from 

51.9% in 2011 to 77.1% in 2013, according to nutrition surveys by the Food and Nutrition 

Research Institute of the Department of Science and Technology (FNRI-DOST). 

  
This may be partly due to the strengthened implementation of the Mother-Baby Friendly 

Hospital Initiatives (MBFHI) in both public and private hospitals and clinics.  The MBFHI 

facilities follow the Ten Steps to Successful Breastfeeding Statements published by the 

World Health Organization as follows: 

Every facility providing maternity services and care for newborn infants should: 

‐ Have a written breastfeeding policy that is routinely communicated to all health care    
            staff. 
 

‐ Train all health care staff in skills necessary to implement this policy. 

‐ Inform all pregnant women about the benefits and management of breastfeeding. 

‐ Help mothers initiate breastfeeding within half an hour of birth. 



‐ Show mothers how to breastfeed, and how to maintain lactation even if they should 
be separated from their infants. 

 
‐ Give newborn infants no food or drink other than breast milk, unless medically 

indicated. 
 

‐ Practise rooming-in - that is, allow mothers and infants to remain together - 24 hours 
a day. 

 
‐ Encourage breastfeeding on demand. 

 
‐ Give no artificial teats or pacifiers (also called dummies or soothers) to breastfeeding 

infants. 
 

‐ Foster the establishment of breastfeeding support groups and refer mothers to them 
on discharge from the hospital or clinic. 

 
How the child was taken cared of at birth and how the baby was fed in particular, ultimately 

impact on health and survival.   

 
Let us make breastfeeding the default feeding among infants and young children by ensuring 

that all newborn infants are initiated to breastfeeding within one hour of life.  

 
For more information on food and nutrition, contact:  Dr. Mario V. Capanzana, Director, Food 

and Nutrition Research Institute, Department of Science and Technology, General Santos 

Avenue, Bicutan, Taguig City; Telephone/ Fax Nos: 837-2934 or 837-3164; Direct Line:839-

1839; DOST Trunk Line: 837-2071-82 local 2296 or 2284; e-mail: mvc@fnri.dost.gov.ph or at 

mar_v_c@yahoo.com; FNRI-DOST website: http://www.fnri.dost.gov.ph.  Like our Facebook 

page at facebook.com/FNRI.DOST or follow our Twitter account at twitter.com/FNRI_DOST. 

(FNRI-DOST S&T Media Service: Press Release – MILDRED O. GUIRINDOLA) 

 

 

 

 

 

 



Proper hand washing can save lives 

 
The Food and Nutrition Research Institute of the Department of Science and Technology 

(FNRI-DOST) found that 8 out of 10 children practiced handwashing before and after meals. 

The highest percentages of children washing their hands were in Ilocos Region, followed by 

Central Luzon.  

 
The Department of Education (DepEd) recognizes that academic performance of the pupils 

and instructional outcomes are largely determined by the quality of health of the school 

children.  

 
DepEd institutionalizes the Essential Health Care Program (EHCP) to address the most 

common hygiene deficient related problems in public schools due to lack of water and 

functional sanitary facilities.  

 
The aim is to promote cleanliness through simple, yet cost-effective interventions like 

washing of hands before and after meals.  

 
In a similar study done in Bogota, Colombia published in the American Journal of Public 

Health, Dr. Yehuda Neumark reported that scarcity of adequate facilities prevents children 

from adopting proper hygienic behavior and thwarts health promotion efforts.  

 
The renovations in public schools will provide a unique opportunity to meet the challenges of 

supportive environment for adoption of healthy behavior.  

 
In the Philippines, the Department of Health (DOH), leads the celebration of Global 

Handwashing Day every October 15 of the year. The global advocacy day is dedicated to 

increasing awareness and understanding about the importance of handwashing with soap 

and clean water as an effective and affordable way to prevent diseases and save lives. 

 
The World Health Organization (WHO) says that a large percentage of food-borne disease 

outbreaks are spread by contaminated hands. The simple act of handwashing with soap and 



clean water among children under five years old can reduce the incidence of diarrhea by 40 

percent and respiratory infection by 25 percent.  

 
The Center for Disease Control and Prevention says that although people around the world 

clean their hands with water, very few use soap to wash their hands. Washing hands with 

soap removes germs much more effectively.   

 
Here are 6 easy steps to proper handwashing, as recommended by DOH 

• Wet your hands with clean water and apply soap.  

• Lather soap; rub hands together, palm-to-palm and in between fingers.  

• Rub back of one hand with the palm of your other hand.  

• Rub fingertips of each hand in opposite palm.  

•  Rub each thumb clasped in opposite hand.  

• Rub both palms with fingers then rinse thoroughly with running water. 

• Dry your hands using a clean towel or air dry them. 

 
Hand washing with soap and water removes the dirt and bacteria from the hands. It prevents 

the transmission of disease. Proper handwashing is simple. It is a lifesaving habit. 

 
For more information on food and nutrition, write or call: Dr. Mario V. Capanzana, Director, 

Food and Nutrition Research Institute, Department of Science and Technology, General 

Santos Avenue, Bicutan, Taguig City; Telephone / Fax Nos: (02) 837-2934 or (02) 837-3164; 

Direct Line 839-1839; DOST Trunk Line:837-2071 to 82 local 2296 or 2284; e-mail: 

mcv@fnri.dost.gov.ph or mar_v_c@yahoo.com; FNRI-DOST website: 

http://www.fnri.dost.gov.ph. Like our Facebook page at facebook.com/FNRI.DOST or follow 

our twitter account at twitter.com/FNRI_DOST. (FNRI-DOST S&T Media Service: Press 

Release – CZARINA TERESITA S. MARTINEZ) 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


