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ommunication is an important 
aspect of an organization that 
functions as a coordinating C

body. BAR, as the lead agency in 
research and development (R&D) of 
the Department of Agriculture (DA), 
organized the research managers’ 
second quarter meeting. In attendance 
were managers from the 16 regions 
representing the DA-Regional Field 
Offices (DA-RFOs) and DA-Bureau of 
Fisheries and Aquatic Resources 
(BFAR).

Held on 28-29 May 2014 at 
Taal Vista Hotel in Tagaytay City, the 
meeting aimed to update the research 
managers on the progress of the major 
R&D programs of BAR, and likewise 
to inform the bureau on the latest R&D 
initiatives/projects being implemented 
by the regions. The meeting served as 
a venue to share the research 
managers’ ideas and discuss matters 
that will contribute to strengthen the 
implementation of R&D programs and 
projects in the 16 regions.

In his message, BAR Director 
Nicomedes P. Eleazar acknowledged 
the efforts of the research managers 
and how they contributed in the 
success of the bureau. BAR emerged 
as one of the top performing agencies 

of DA b
evaluation and assessment.

BAR division heads 
presented their divisional 
accomplishments for the second 
quarter. Mr. Joell H. Lales, head of 
the Planning and Project 
Development Division (PPDD), 
updated the group on the Yamang 
Lupa program, organic agriculture, 
Community-based Participatory 
Action Research (CPAR), and rice 
among others. His report was 
followed up by the status of updating 
the Research and Development 
Extension Agenda Program (RDEAP) 
and other policy and planning 
concerns.

Ms. Salvacion Ritual, head of 
the Project Monitoring and 
Evaluation Division (PMED), 
informed the group on the intensified 
on-site monitoring activities of BAR-
funded projects. 

Reporting in behalf of Mr. 
Anthony Obligado, head of 
Technology Commercialization 
Division (TCD), was Mr. Alvin 
Fontanil. He presented the status of 
implementation of the National 
Technology Commercialization 
Program highlighting on the 21 

ased on the year-end newly-funded projects for 2014. Ms. 
Ellen Garces, on the other hand, 
reported the preparation being done for 

ththe upcoming 10  National Technology 
Forum to be held on August 2014.

Ms. Digna Sandoval, head of 
the Institutional Development Division 
(IDD), shared the status of funded 
facilities on the establishment of organic 
agriculture R&D centers in the different 
regions. She requested the research 
managers to encourage their respective 
staff to avail of the BAR grants for the 
degree and non-degree assistance.

turn to page 3
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years. TCA will establish a feedmill 
and engage into mass production 
and marketing of the product to 
better serve fishpond operators in 
Pangasinan, Bataan, Zambales, and 
Bulacan. The project hopes to 
commercialize its operation 
involving private investors to put-up 
their capital shares in this venture.  

According to Dr. Agsaoay, 
the cost of production is reasonable 
and can be mass produced in village 
level through technology transfer 
agreement. The cost to produce a 
kilo of PESP is Php12.25 or Php 
612.50 for every 50-kilo bag.  

With this 
technology, fsherfolk can 
now realize higher 
profitability compared with 
commercial feed utilization. 
The cost and return analysis 
comparing PESP from that 
of commercial feed is 
comparable. Sustainability 
in the distribution of the 
product and sale of the 
product can be sustained; 
hence the product is readily 
available in Tarlac, sweet 
potato being its flagship 
crop. Agsaoay assured no 
competition as to tuber 
utilization between 
aquaculture and human 
consumption.

Feedback from 
fishpond operators and the 
fishing communities showed 
positive response. Big-scale 
fishpond owners appreciated 

the effects and potentials of the 
feeds as a viable substitute to 
commercial ones.  

At present, a team is in the 
process of disseminating the studies 
and technology to neighboring 
fishpond owners and other 
stakeholders in the region. ### 
(Patrick Raymund A. Lesaca)
----------
For more information, please contact:
Dr. Manuelo Agsaoay
Tarlac College of Agriculture
Camiling, Tarlac
Mobile No.: 0921-223-5778
Email:manuelagsaoay@yahoo.com

BAR featured in its booth 
aquaculture-funded projects 
under its banner programs, the 
Community-based Participatory 
Action Research and the National 
Technology Commercialization 
Program. Specifically, it 
exhibited results of the projects 
on blue crab, kapis, and Nile 
tilapia strains. Among the 
products displayed and exhibited 
were: noodles, nata, pickles, and 
marmalade from seaweeds; tuna 
and bangus in cans; and candle 
holder made of kapis shells. 
Mag-Agri Tayo episodes featuring 
BAR-funded R&D projects were 
also shown to disseminate 
relevant information on 
successful technological 
interventions on fisheries and 
aquaculture. 

Participants in the event 
were mostly students and 
professors from the academe, fish 
farm owners and farmers, and 
traders and wholesalers.  

Other activities lined up 
included technical conference 
presenting the latest technology, 
current issues and policies, and 
information exchange. 
Networking and appreciation 
night and technical tour at BFAR-
National Integrated Fisheries 
Technology Development Center 
Seafood Processing Complex and 
Asian Fisheries Academy were 
also held. ### (Liza Angelica D. 
Barral)

thBAR participates in 5 ...from page 8

A fisherfolk feeds his
bangus with the PESP
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ased on the Memorandum 
Circular No. 2011-01 of the 
Philippine Commission on B

Women, various government agencies 
are currently focusing its effort on the 
institutionalization of Gender and 
Development (GAD). For BAR, 
engendering research is one of its 
priority concerns to mainstream and 
include GAD policies and issues in its 
respective programs and projects. 

In doing so, the GAD focals 
must fully understand and appreciate its 
concepts and its legal mandates as well 
as to appreciate the importance of 
integrating gender perspective in 
research so that they can acquire basic 
knowledge in analyzing gender issues.   

With this, BAR conducted the 
“First Gender Sensitivity Training” for 
GAD focal persons, members of the 
Executive Committee, Technical 
Working Group (TWG), and alternate 
focals on 12-14 May 2014 at Estrellas 
de Mendoza Playa Resort, Laiya, San 
Juan, Batangas.  

BAR Director Nicomedes P. 
Eleazar gave his welcome remarks 
emphasizing on the main purpose of the 
training which is to have a clear 
understanding on the importance of 
incorporating GAD with BAR's 
respective roles and mandate. He also 
stressed the significance of gender 
equality in attaining BAR's vision and 
mission. “We need to make sure that the 
programs that we implement and 
coordinate will benefit and create 
opportunities for both men and women 

in attaining growth and sustainability 
in agriculture,” Director Eleazar said.

Ms. Lorenza Umali, former 
deputy director of the Philippine 
Commission on Women (PCW), 
served as the resource speaker. In her 
lecture, Ms. Umali discussed the basic 
GAD concepts particularly the 
distinction between sex and gender, 
women's status through history, and 
gender gap between men and women 
in the Philippines. Further, the invited 
speaker gave a comprehensive 
discussion on the international and 
legal mandates of GAD, gender issues 
and mainstreaming in agriculture and 
fisheries sector, and engendering 
research. 

Ms. Ma. Aurora Atanacio, 
GAD focal point of Philippine 
Fisheries Development Authority 
(PFDA), served as training facilitator. 

The participants actively 
participated in various group activities 

First                            training held

including plenary discussion, role play, 
case analysis, collage making, and ice 
breakers which helped them to better 
appreciate and understand the topics 
discussed during the training. 

One of the highlights of the 
three-day activity was the plenary 
discussion on Gender Mainstreaming 
Evaluation Framework (GMEF), a tool 
which evaluates the progress and 
identifies strategies to intensify the 
bureau's gender mainstreaming efforts. 
Based on the overall assessment, BAR 
is currently in Stage 1 or Foundation/ 
Formation Stage of Gender 
mainstreaming which means that the 
bureau has collective efforts in raising 
employee's awareness on gender as 
well as generating support for gender 
mainstreaming. 

Ms. Mara Shyn Valdeabella of 
the Office of the Director served as the 
master of ceremony. ### (Liza 
Angelica D. Barral)

turn to next page
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gender sensitivity  

GAD focal and alternate focal persons, members of the Executive Committee and Technical 
Working Group of BAR together with the resource speaker, Ms. Lorenza Umali (front row, 

th4  from left), former Deputy Director of PCW; and training facilitator, Ms. Ma. Aurora Atanacio 
th(front row, 6  from left), GAD Focal point of PFDA. PHOTO:MVALDEABELLA

weet potato (Ipomoea 
batatas), locally known as 
kamote, is an important food S

crop. In some areas of the 
Philippines, it is a staple crop 
particularly among marginalized 
families in the provinces, as they 
are easy to cultivate and relatively 
cost less than a kilo of rice. 

One of the problems facing 
the aquaculture industry today is 
the high cost of fish feed. 
Nutritionists all over the world are 
constantly searching for dietary 
protein sources of fish to maximize 
growth and increase production 
within the shortest possible time 
and at lowest cost. 

The health properties of 
this rootcrop have been proven 
beneficial to humans. But do you 
know that aside from its healthful 
benefits as human food, it is also 
being considered an important feed 
source for the aquaculture industry? 

To assess further the 
potential of sweet potato, the Tarlac 
College of Agriculture (TCA) 
proposed a project titled, 
“Technology Commercialization of 
Protein-Enriched Sweetpotato as 
Feed for Aquaculture.” Funded 

under the National Technology 
Commercialization Program of BAR, 
the project aimed to commercialize 
and provide fishpond 
operators/owners with affordable and 
high-quality feed formulation for 
aquaculture specifically in bangus, 
crabs, and prawns. The program 
leader, Dr. Rodolfo Domo-os was 
joined in by Dr. Ma. Teresa S.J. 
Valdez and Dr. Manuelo Agsaoay in 
this research endeavor with the 
fishpond operators in Central Luzon 
and neighboring provinces as 
collaborators.  

Based on the studies 
conducted by TCA, the protein-
enriched sweet potato was done 
through fermentation which paved 
way for the production of 
inexpensive, high-valued aquafeeds. 
The use of microbial fermentation to 
produce high protein feed is becoming 
increasingly important as a means of 
backstopping the high cost and 
seasonal availability of conventional 
feed ingredients. TCA researchers 
reported as much as 17-fold increase 
in the protein content of sweet potato 
pulp after enrichment by fermentation 
was achieved. 

Sweet potato chips were 

ground and fermented following 
the procedures employed in protein 
enrichment pulp. A standard 
nutrient solution with some 
modifications was prepared. 

The protein-rich feed was 
harvested after two weeks of 
fermentation after which it was 
sun-dried to remove the odorous 
metabolites. After drying, the 
fermented protein-enriched sweet 
potato (PESP) can remain fresh for 
up to two years without adding 
anti-oxidants. The project produced 
approximately 16.8 tons of the 
PESP to supply the requirements of 
the technology showcase for 
bangus, tilapia, crabs, and prawns.

The technology showcased 
was conducted with pure feeding of 
PESP to bangus, tilapia, crabs, and 
prawns. It was compared with the 
fishpond operators' practices. All 
feeding trials in commercial ponds 
were done for the entire grow-out 
period until the bangus, tilapia, 
crabs, and prawns were ready for 
harvesting.  

The project was carried out 
in cooperation with the identified 
fishpond operators in Malolos, 
Bulacan; Balanga, Bataan; 
Dagupan, Pangasinan; and Iba, 
Zambales, through participatory 
feeding trials. 

The PESP is considered as 
a breakthrough in aquafeed 
industry. The technology is 
protected by a trademark for 50 

Protein-enriched  

 FROM SWEET POTATO
pushed

AQUACULTURE FEED
Story by Patrick Raymund A. Lesaca

Granulated protein-enriched sweetpotato 
(PESP) developed by TCA as feed for
 aquaculture
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Fermented PESP are packed in bags
for distribution to partner fishpond
operators.
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Institutional Partnership

trengthening ties with its 
partner institutions has been Sone of the strategies of BAR in 

ensuring that agriculture and fisheries 
research and development (R&D) 
projects in the country are being 
implemented effectively.

On 21 May 2014, officers 
from the WorldFish Center, an 
international research center for 
fisheries and aquaculture, and one of 
the core partners of BAR, visited the 
bureau. Ms. Diane Shohet, director 
for communications and marketing of 
WorldFish based in Malaysia was 
joined in by her colleagues in the 
Philippines: Dr. Lily Ann Lando, 
country communications officer; Dr. 
Lutgarda Tolentino, knowledge and 
action researcher; and Mr. Len 
Garces, research fellow.

A brief meeting was held 

between BAR and WorldFish to 
discuss on the opportunities that could 
lead to the improvement of the 
collaboration. It was suggested that 
projects which were successfully 
implemented must be replicated to 
other areas of the country. The 
different communication strategies that 
are being employed by BAR in 
promoting information regarding its 
projects were also discussed.

Mr. Anthony Obligado, head 
of the Technology Commercialization 
Division (TCD) of BAR, talked about 
the bureau's strategic directions, 
framework, and approaches for R&D, 
as well as its major R&D programs. 
On the other hand, Ms. Ellen Garces, 
also from TCD, presented the joint 
initiatives of BAR and WorldFish to 
ensure that collaborative projects are 
still aligned with the mandates and 

priorities of the two institutions.
To give the visitors a glimpse 

on one of the information 
dissemination strategies of the bureau 
on agriculture and fisheries, BAR 
publications were given to them 
including the book titled “Channels of 
Progress: Bringing Innovations Closer 
to People”. The book contains 
successful stories from the bureau's 
funded projects under its two banner 
programs, the Community-based 
Participatory Action Research and the 
National Technology 
Commercialization Program (NTCP). 
The visitors also visited the R&D 
Technology Commercialization 
Center located at the BAR lobby 
wherein different products and 
technologies generated under the 
NTCP are being showcased. ### 
(Anne Camille B. Brion)

“We also experimented on 
other fruits like papaya, balimbing, 
cashew, marang, doromon, jackfruit, 
and macopa.  From these fruits, 
macopa was selected as best by the 
panel that is why we included it in our 
list of commercial wine,” he said.

From the 1,500 bottles initially 
produced, the winery is able to produce 
9,000 bottles. The wine products are 
being sold in various Pasalubong 
centers and even in malls in Metro 
Manila. Even private individuals 
purchase the wines which they either 
sold to others, used during special 
occasions/events, or as gifts to family 
members or friends here and abroad.

Mr. Goyena shared to others 
his experiences in wine making. Many 
students from different colleges and 
universities and other wine processors 
visit his factory to observe the system 
and processes involved in wine 
making. “Some even ordered fruits and 
planting materials from our plant 
nursery,” he said.

He acknowledged various 
agencies that provided him with the 
needed resources and technical 
support. BAR, under its National 
Technology Commercialization 
Program, supported the project titled, 
“Increasing Farm Productivity through 
Product Diversification: Pilot Scale 
Commercialization of Wine Products 
from Indigenous Fruits,” wherein the 
underutilized/indigenous fruit species 
abundant in the locality were being 
utilized, promoted, and commercialized.

“BAR was able to provide us the 
financial support needed for expansion 
through improvement of our production 
area, procurement of necessary 
equipment and other facilities to enhance 
the quality of the products and to speed 
up the production and preparation to meet 
the target quantity of our production,” 
said Mr. Goyena.

“Additionally, BAR helped in the 
promotion, marketing, and other 
materials needed to promote our products 
using different strategies for our products 
to be available in the market,” he added.

According to Mr. Goyena, wine 
production using indigenous fruit species 
offers alternative solutions to the post-
production problem especially during 
peak season. Wine production turns the 
underutilized raw materials into more 
durable and high-value products.

“To date, the tropical fruit 
processing sector makes up a portion of 
the processed food industry considered to 
be one of the country's export winners,” 
Mr. Goyena shared. He added that about 
80 percent of the capacity of fruit 

processing plants in the country is 
geared towards the production of 
fruit purees and fruit concentrates.

The consumers' perception 
of the health benefits of tropical 
wine products including its content 
of high amounts of antioxidant and 
phytochemicals contributed to the 
increasing demand and growing 
market for these products.

Other agencies that assisted 
in the product marketing of Goyena 
Wine were the Department of 
Science and Technology 4A, 
Department of Trade and Industry, 
Development Bank of the 
Philippines, UPLB-Postharvest 
Training and Research Center, 
cooperatives in Makati and 
Alabang, and a hotel in Legazpi.

Goyena's wine are now 
visible at Tesoro's (Makati), Rosas 
Artcraft Inc. (Filipiniana Section of 
Landmark and Robinsons), and 
Isdaan Resort and Pasalubong 
Center (Calauan, Laguna). ### 
(Ma. Eloisa H. Aquino)
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BAR, WorldFish strengthen ties 
for smoother R&D partnership

Last to present was Ms. 
Julia Lapitan, head of the Applied 
Communication Division (ACD). 
She emphasized the need to 
intensify further the documentation 
and dissemination of technologies 
generated from BAR-funded 
projects.

On the part of the research 
managers, a zonal presentation of 
their R&D accomplishments and 
updates were reported. Mr. Roberto 
Olinares of DA-RFO 2/CVIARC 
represented the Luzon group, in 
which Region 2 was the designated 

Zonal Research Center for Agriculture 
(ZRCA). He informed that BFAR is 
now formally a member of ZRCA. 
Their zone had already conducted 
extensive reviews of the five jointly 
implemented research projects and 
have prepared two new Luzon-wide 
project proposals to be evaluated by 
BAR.

Ms. Juanita Salvani of DA-
RFO 10/NOMIARC presented the 
accomplishments of the Mindanao 
cluster in implementing the various 
R&D programs that included adlai, 
organic agriculture, soybean, and 

CPAR. Highlights of her report were 
the crafting of the Mindanao R&D 
development plan, their organization 
of Mindanao zonal information team, 
and the conduct of the First CPAR 
technology forum in Region 10.

Engr. Antonio Du of DA-
RFO VI/CENVIARC represented the 
Visayas group informing them that 
there is a plan to transfer the 
leadership of the zonal network from 
Region 8 to Region 6 as the former is 
still recovering from the damages 
brought by Typhoon Yolanda. ### 
(Diana Rose A. de Leon)

Research managers convene...from page 1

Officers from the WorldFish Center and BAR
discuss on the opportunities that could further
improve the collaboration between the two
institutions. PHOTOS:ABRION

Wine production using indigenous fruit

species offers alternative solutions to the 
post-production problem... turns the 

underutilized raw materials into more 

durable and high-value products.

PHOTOS:RDELACRUZ&DDELEON
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Corn

o look into the results of the 
2013-2014 SSNM on-farm Ttrials in 16 regional sites, 

the Department of Agriculture-
National Corn Program, together 
with BAR, Bureau of Soils and 
Water Management (BSWM), and 
University of the Philippines Los 
Baños (UPLB), conducted a 
national review and planning 
workshop specific for SSNM White 
Corn Wet Season on 6-9 May 2014 
at The Forest Lodge, Camp John 
Hay, Baguio City. The results of the 
trials provided a better 
understanding on how to further 
improve the implementation of 
SSNM in the regions and to finalize 
the 2014 Wet Season SSNM Action 
Plan. 

In attendance were regional 
corn coordinators (RCC), regional 
SSNM focal persons and support 
staff, representatives from the 
National Corn Program, 
International Plant Nutrition 
Institute (IPNI), UPLB, members of 
the Technical Working Group 
(TWG), and BAR staff. 

In a speech given by Mr. 
Milo delos Reyes, head of the 
National Corn Program Secretariat, 
he differentiated “self-sufficiency” 
and “food security”. According to 
him, a country is self-sufficient if 
there is no importation. Food 
production and its availability 
should suffice for its people. 
Meanwhile, a country that is food 
secure can still import but it should 

Feature: NTCP

have the four requirements, and that is, 
food must be: 1) accessible, 2) 
affordable, 3) available, and 4) adequate.

“In between these two important 
concepts, what is the role of SSNM?” 
delos Reyes furthered in his address. 
“SSNM's role is to make or to prove that 
corn farming is profitable. This is the 
reason why we are having these trials in 
different parts of the country so that we 
will know how the farmers can be 

profitable (cost/kilo of production).”
He emphasized SSNM as a 

cost-effective strategy for corn farmers. 
“It is important to know the cost per 
kilo of input so that we can promote the 
technology to our farmers espcecially 
on how they can produce more without 
increasing their inputs. That is why 
studying is a continuous learning 
process. That is why we are looking 
into the results of these various corn 
trials,” he said.

          May 2014       Issue        May 2014       Issue

Corn coordinators and SSNM focal persons and support staff from the regions, as well as representatives from the National Corn Program,
IPNI, UPLB, members of the Technical Working Group, and BAR staff are present during the review. PHOTO:RDELACRUZ

turn to next page

     SSNM's role is to make or 
to prove that corn farming 
is profitable. This is the reason 
why we are having these trials in 
different parts of the country so 
that we will know how the farmers 
can be profitable.

“ “
CAR Regional Executive 

Director Marilyn V. Sta. Catalina 
provided the welcome remarks for the 
activity. In her message, she 
emphasized the importance of SSNM 
as a technology and intervention for 
corn farmers. “SSNM is a technology 
that we need to adopt to increase our 
production in white corn. No farmer 
will adopt a technology without the 
assurance of an increased production,” 

Dir. Catalina added reiterating the 
earlier points of Mr. delos Reyes.

Dr. Nicomedes P. Eleazar, 
director of BAR, provided the 
opening remarks and message for the 
activity. He provided an overall 
background on SSNM since it was 
first introduced in the country through 
IPNI, nine years ago. He also cited 
the findings of the July 2013 trials to 
prove how SSNM increased farmers' 
yield for white corn dry season. 

SSNM to prove  is profitable corn farming

stock farms were established in the 
research stations following a package 
of technology, and the dispersal of 
native chicken breeders to cooperators.

“When the project came, there 
was a need to increase the population 
of native chicken first in the CIARC 
station. There is also a good facility to 
raise them, a former horse barn, which 
was converted to a poultry house,” 
explained Fangasan.

Prior to the implementation of 
the project, a participatory rural 
appraisal (PRA) was conducted in 
Bokod and Kabayan in Benguet. As a 
result, it was found that poultry 
production was identified as solution to 
the protein requirement in the 
Cordillera region. 

To maximize its full benefit, 
farmers were taught how to intensify 
the production of native chicken and be 
able to incorporate them within their 
farming system. “We taught them 
application of proper management 
practices, breeding techniques, and 
feed supplementation to improve their 
productivity and increase their 

income,” said Fangasan.

Status of the project
The project started in 2009, 

but it was only during the later part of 
2010 that the project was fully 
implemented. From 17 initial breeders, 
they were increased to 39 breeders, 60 
chicks, and 35 growers by the end of 
2013.

“From 2011-2013, the total 
chicken dispersed was 309,” reported 
Fangasan.

“Among the successful farmer 
cooperators were those from Bokod, 
Benguet. One of the farmer-
cooperators was able to repay four 
times from the original inputs that 
were given to him through the project. 
More than that, his production 
continues to increase,” she added.

Among the interventions 
implemented in the project included 
the use of feeds in chicks, deworming, 
use of antibiotics, and removing the 
broodiness of hen/pullets to fasten the 
laying of eggs. “Hens are soaked in 
warm water to remove their 

broodiness,” she expounded. ###
----------
For more information, contact:
Veronica F. Fangasan
CPAR Coordinator
CAR Integrated Agricultural Research 
Center
Department of Agriculture-CAR
Mobile: 0907-612-0407
Email: vffangasan@yahoo.com

 former farm technician in Albay, Mr. Jaime M. Goyena, 
Sr., now enjoys his retirement with his long-time dream of 
having his own winery, producing his own wine.A
After his stint in government service in 1986, he put up a 

plant nursery and collected different plants and scion in his pursuit 
to develop new and best varieties of fruits suitable for wine-
making.

In 2005, he sent his harvested rambutan and abiu fruits at 
the Institute of Food Science Technology, University of the 
Philippines Los Baños for processing. A year after, he started 
processing his own wine at their old house. His garage was 
renovated into a winery with all the needed equipment for wine 
processing. The processing plant in Calauan, Laguna was certified 
by the Food and Drugs Administration (FDA) as Good 
manufacturing practices (GMP) compliant.

Since then, “Goyena's Wine” received awards and 
recognitions from various agencies and exhibitions. His wines are 
made from Philippine indigenous fruits including rambutan GR-5, 
lipote, abiu, and bignay. The fruit trees are commonly grown in his 
farm in Calauan and Cavinti, Laguna while the source of his lipote 
is being bought from the Bicol region. 

Ms. Veronica Fangasan, project leader, 
explains the need to intensify native
chicken production in the region. 

Retired agriculturist 

WINE MAKING
finds his passion in 

Story by Ma. Eloisa H. Aquino

turn to next page

Mr. Jaime M. Goyena, Sr. visits his wine
displayed at the BAR booth during the 
2013 Agrilink PHOTO:DDELEON
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BAR Team Building

n unity there is 
strength”— thus the 
theme for this year's I

BAR team building activity held on 
15-16 May 2014 at the Estrellas de 
Mendoza Beach Resort, Laiya, 
Batangas. 

BAR Director Nicomedes 
P. Eleazar, in his message, stressed 
the importance of teamwork and its 
role in propelling the agency to 
greater heights. “Our teamwork 
bore fruit. We ranked as one of the 
top performing agencies for 2013.” 
According to him, this is the first 
time that this has happened to the 
bureau. “Hindi po ito gawa lamang 
ng iisang tao o ng mangilan-
ngilang empleyado, bagkus, tayo 
pong lahat ang responsable sa 
nakamit nating pagkilala at 
tagumpay. At dahil dito, maraming 
salamat po,” [This is not because of 
one person only or few employees, 
but this is a result of everyone's 
effort that we are now reaping this 
recognition and success] Dr. 
Eleazar stressed. 

The Technology 
Commercialization Division (TCD) 
led this year's preparation for the 
team building activity including the 
fun-filled games and prizes. 

BAR Assistant Director 
Teodoro S. Solsoloy led the “Oath of 
Sportsmanship” which kicked off the 
activities.

The BAR staff were grouped 
into four teams: Orange (Office of 
the Director, Office of the Assistant 
Director, Legal, Information 
Management Unit, Records); Green 
(Finance, Budget, Internal Control 
Unit, Cashier, Auditor's Office, 
General Services, Personnel); Violet 
(Applied Communication Division, 
Institutional Development Division, 
Supplies), and Pink (Planning and 
Project Development Division and 
Project Monitoring and Evaluation 
Division). The four teams competed 
in the spirit of fun and excitement.

Mr. Alvin Fontanil and Engr. 
Ethcel Patulot of TCD served as 
emcees during the opening ceremony. 
### (Patrick Raymund A. Lesaca)
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BAR holds annual team building
“

“Using farmers' fertilizer practices 
(FFP), yields were 2.3 t/ha for 
improved open-pollinated varieties 
(OPV) and 1.8 t/ha for traditional 
or native varieties. Thus, the use of 
SSNM was able to increase 
farmers' yields by 1.8 t/ha with 
OPV and 1.4 t/ha with native 
varieties,” said Dr. Eleazar.

Highlighting the event 
were the presentations of 
significant findings of completed 
corn projects and finally, the 
results of the 2013-2014 wet 
season trials in Regions 1, 2, 4A, 
5, 6, 7, 10, 11, ARMM, CAR, and 
CARAGA. 

Also present during the 
activity were: Ms. Salvacion M. 
Ritual, division head of BAR-
Project Monitoring and Evaluation 
Division who presented the 
“Review and Planning Overview”; 
and Mr. Joell H. Lales, division 
head of BAR-Planning and Project 

Development Division presenting the 
“Corn and Cassava R&D Updates and 
Accomplishments”.

Among the completed corn 
projects presented were: 
1) Development of Improved Village 
Corn Mill for White Corn by Dr. 
Michael Gragasin of the Philippine 
Center for Postharvest Development 
and Mechanization; 2) Corn Feeding 
Report Sequel to the Completed BAR-
supported Project: Enhancing 
Nutritional and Grain Qualities of 
White Corn for Food by Dr. Artemio 
Salazar of UPLB; and 3) 
“Computerized Corn Manager” by Dr. 
Roland Buresh of the International 
Rice Research Institute.

Dr. Apolonio Ocampo of 
UPLB also presented the “SSNM 
Analysis Across Sites and Adjustments 
of SSNM Prototype for Wet Season 
2014” and discussed issues and 
concerns on the implementation of 
SSNM project. ### (Rita T. dela 
Cruz)

BAR Director Nicomedes Eleazar (top) 
gives a background on SSNM while Nat’l 
Corn Program Secretariat Head Milo delos 
Reyes (below) talks about SSNM’s role in 
improving farmers’ incomes. PHOTOS:RDELACRUZ

Community-based approach
to intensify native chicken production
Story and photos by Rita T. dela Cruz

ommunity-based approach 
is a partnership strategy 
between the researcher and C

the community, requiring the 
involvement of the community 
members throughout the research 
process, valuing their contributions 
in the decision-making process. The 
aim of the partnership is to increase 
knowledge and understanding on 
both ends and integrate the 
knowledge gained with 
interventions to improve their 
quality of life.

One good illustration of 
this approach is the project titled, 
“Comparative Performance and 
Community-based Production of 
Native Chickens,” implemented by 
the Cordillera Administrative 
Region Integrated Agricultural 
Research Center (CIARC). The 
project, funded by BAR, is part of 
the zonal project for the Luzon 
cluster (DA-RFOs I, II, IVA, and 
IVB) which was initiated in 2009.

The project was 
conceptualized to develop 
progressive communities of native 
chicken producers in Luzon. To do 
this, a baseline data must be 
established to determine the native 
chicken production practices and 

production levels for each region. From 
this baseline data, alternative technology 
interventions on production and 
reproduction performance were 
developed and introduced to 
cooperators. Finally, technologies and 
interventions adopted were enhanced 
and fine-tuned to improve production 
efficiency and sustainability.

Why native chicken
Project leader, Veronica F. 

Fangasan, also the CPAR coordinator in 
CIARC, cited why production of native 
chicken has to be intensified in their 
region. “For one, we don't have much 
fish around here, mostly we have 
legumes and swine as our main sources 
of protein,” she said.

She added that raising native 
chicken serves both as food and 
livelihood for most communities. “The 
meat of native chicken has its distinctive 
taste and traditionally, it becomes the 
main source of protein especially among 
rural folks,” Fangasan explained. As 
source of livelihood, she added that 
growing native chicken is relatively easy 
as it requires cheaper inputs, minimal 
management, less feeds and attention.

Raising native chickens is 
mostly on a subsistence level of 
production since it provides both food 

and additional cash for the 
family.

Currently, there are four 
strains of native chicken present 
in Luzon. These are: Banaba of 
Batangas, Bolinao of 
Pangasinan, Camarines of Bicol, 
and Paraoakan of Palawan.

Community-based approach to 
rasing native chicken

One of the problems 
facing the industry is the rapid 
decrease of true-to-type native 
chicken breeders mainly due to 
indiscriminate crossbreeding to 
exotic breeds. Thus, there is a 
need to conserve these native 
breeds to preserve their unique 
identity. 

The purpose of the 
project is to conserve native 
chicken strains through proper 
breeding improved practices, and 
introducing other interventions 
that would lead to increase in 
production, thereby improving 
farmer's income.

“As a strategy, the 
project employs a community-
based approach to intensify 
native production in Luzon,” 
said Fangasan. Native chicken 

SSNM to prove corn farming...from page 4

turn to next page

PHOTOS:BAR
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Harvest Festival

AR, together with other 
government agencies and 
provincial and municipal local B

government units of Quirino, private 
sector, and hundreds of farmers—joined 
in the “First Agri-Pinoy Grand Harvest 
Festival” spearheaded by the DA-
Regional Field Office 2 on 28 April-2 
May 2014 at the Quirino Experiment 
Station, Brgy. Dungo, Aglipay in 
Quirino.

The theme, “Angkop na 
Teknolohiya sa Kabukiran, Sagot sa 
Kahirapan,” showcased the major 
programs of the DA and other projects 
and activities of the agri-fishery sector 
in support to the government's food 
security and poverty alleviation 
measures. 

Activities included the 
demonstrations of technologies on 
various DA programs in collaboration 
with other government agencies and 
private sector. Also featured were 
technology fora, animal display, product 
exhibits, and rodeo which are aimed at 
introducing the latest innovations, 
environment safety protocols, and 
production boosting technologies to 
farmers.

Prior to the opening program, 
Assistant Secretary Edilberto M. de 
Luna, also the National Corn Program 
coordinator, led the inauguration and 
ribbon-cutting ceremony of the Quirino 
Experiment Station (QES) training 
facility. The upgrading and completion 
of the facility was spearheaded by the 
DA-Cagayan Valley Integrated 

Agricultural Research Center 
(CVIARC). The center serves as venue 
for skills training and other related 
capacity-development endeavors of the 
region. BAR provided counterpart 
funds for the rehabilitation and 
maintenance of the facility.

In his welcome remarks, Asst. 
Sec de Luna stressed the importance of 
educating the farmers and fisherfolk by 
providing them direct access to 
suitable and sustainable farming 
technologies to ensure increased 
production, income, as well as improve 
their way of life. He added that, DA 
must also align its banner programs to 
mitigate the effects of climate change, 
especially in the upland agricultural 
areas. He further articulated that DA is 
geared towards the Aquino 
administration's thrust in achieving 
food staple sufficiency program, 
whereas the country's competitiveness 
in major commodities in the 
international market will address the 
demands of the ASEAN Economic 
Integration in 2015. “This would not 
only bring economic growth, but also 
livelihood opportunities to farmers and 
fishers as we endeavor on the 
production of goods to compete with 
the international market,” he 
concluded. 

Different crop production 
presentations and technology updates 
on Smart Farming for rice and corn 
production, forums on health benefits 
of naturally-grown food, mushroom 
production, fish and seaweeds 

Feature: CPAR

increase in yield from 5-5.5 mt/ha to 
6.5-7 mt/ha. They were also taught on 
the corn/cassava relay technology that 
resulted to additional income. 
Through the CPAR, the farmers in 
Libona were able to shift from 
traditional to technology-based 
farming system, leading to improved 
productivity and profitability.

Successful roll-over scheme
The cooperative was 

stcommended during the 1  National 
CPAR Congress held in February 
2014 at the Manila Hotel for their 
successful implementation of the roll-
over scheme. This is an important 
component of CPAR wherein the 
initial farmer cooperators are obliged 
to pay the seeds and inputs given to 
them at the start of the project 
implementation without interest after 
each harvest. This will then be given 
to the next priority farmer partners, 

thus ensuring sustainability of the 
project.

So what made the cooperative 
stand out among the other CPAR 
farmer cooperators in terms of the 
roll-over scheme? One strategy that 
they are implementing is through a 
bracketing system with affordable 
interest rates, the highest amounting 
to Php 500.00 and the lowest being 
Php 200.00. This is because Mr. 
Pichay wants the cooperative to be 
service-oriented more than being 
profit-oriented. According to him, 
they just want to help their fellow 
farmers.

They also have the “group 
guarantor strategy” where the 
members act as the guarantors of each 
other's loan. This means that no loans 
will be released to the next-in-line 
beneficiaries if the farmers were not 
able to pay their loans, hence 
encouraging accountability. So far, 
this has been a good strategy since 

repayment is almost 100 percent most 
of the time. In case of non-repayment 
of loan, which according to them 
only happened once, the cooperative 
will take over the management of the 
loaner's farm.

One of the factors that led to 
the success of the cooperative is that 
transparency is highly regarded 
among members. Every second 
Tuesday of the month, a meeting is 
conducted at the chairperson's house. 
This serves as a venue to discuss 
financial matters so that each member 
is knowledgeable of the status of the 
cooperative's bank account.

To date, they have already 33 
members, and 10 interested farmers 
who showed interest in joining the 
cooperative. These 10 will still 
undergo a pre-membership seminar, 
and will be evaluated by the credit 
and evaluation committee based on 
their good standing and record when 
it comes to loaning. ### 

processing, livestock production 
technology updates, and the potentials 
of soybean production in the hilly areas 
which are BAR-assisted and -funded 
projects, were presented.  

Several DA experiment 
stations, and selected seed companies 
as well as agri-farm machinery dealers 
have also displayed their vegetables 
and fruits produce, organic vegetable 
products, livestock, processed food 
from organic raw materials such as 
corn wine, brown and black rice, 
vegetable noodles and chips, organic 
eggs, and farm equipment.

Others who joined in the 
festival were Hon. Jerry T. Agsalda, 
Aglipay municipal mayor; Director 
Silvino Q. Tejada of the Bureau of 
Soils and Water Management; 
Administrator Grace Cenas of the 
National Dairy Authority; and High 
Value Crops Development Program 
Director Jennifer Remoquillo.

The Luzon zonal research team 
and other officials from DA national 
and regional offices, farmers and 
fisherfolk organizations, and extension 
workers from all over the region joined 
in the event. 

The festival was made possible 
through the support of 21 exhibitors 
and the QSU-Maddela Campus.  

Ms. Ma. Elena Garces and Ms. 
Jennilyn Castañeto of the Technology 
Commercialization Division and Mr. 
Patrick Raymund Lesaca of the 
Applied Communication Division 
represented BAR in the event. ### 
(Patrick Raymund A. Lesaca)
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BAR joins 1  Agri-Pinoy 
Grand Harvest Festival

st
 

Members and representatives of various government agencies and local government units of Quirino, private sector, and hundreds
of farmers attend the grand harvest festival featuring demonstrations of technologies on various programs of DA, among others.

PHOTOS:PLESACA

Gango-Kinawe Producers Cooperative

PHOTO:NDELROSARIO
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A meeting among the members is regularly held.A meeting among the members is regularly held.

One of the members paying his loan
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Feature: CPAR

ffecting and improving the 
lives of farmers and fisherfolk 
all over the country–this is A

what the Community-based 
Participatory Action Research (CPAR) 
program of BAR has been doing since 
it was established.

A CPAR for corn-based 
farming systems project implemented 
in Region 10 benefitted a group of 
farmers in Libona, Bukidnon. In 2011, 
these 10 initial farmer-cooperators 
were organized and registered as the 
Gango-Kinawe CPAR Producers 
Cooperative. Mr. Carlos Pichay, 
agricultural technician in Libona, was 
the person behind this initiative. “Since 
the group is composed of CPAR 
farmers who were trained by Northern 
Mindanao Integrated Agricultural 
Research Center (NOMIARC), we 
honored it [CPAR] in our cooperative, 
hence the name,” he explained.

Since then, they were able to 
avail of more assistance and grants 
from the government. “We are very 

thankful to CPAR because the 
cooperative has so many blessings. I call 
it a blessing because we are organized 
into a cooperative. The local 
government unit (LGU) is extending a 
soft loan to us without any interest for 
two years amounting to Php 200,000.00 
which we used for the acquisition of a 
tractor. Aside from that, because of 
CPAR, we already have two units of flat 
bed dryers and an initial capital for 
swine production,” he added.

Mr. Allan Sabarte, one of the 10 
initial farmer cooperators, and a 
member of the Board of Directors 
(BOD) of the cooperative, was very 
happy when CPAR was introduced to 
them. In his nine years of farming, he 
said that CPAR indeed made a positive 
impact in his life. “Nang dumating ang 
CPAR, gumaan talaga ang buhay ko. 
Dahil sa CPAR, maraming technologies 
ang na-introduce sa amin tulad ng pag-
gamit ng organic. Talagang makikita na 
kahit lower ang cost of production at 
input, magkakaroon pa din ng more 

yield. Noon din, during planting 
season, pumupunta pa ako sa 
lending institutions na malaki ang 
interest. Ngayon mas malaki na ang 
natitira sa aking pera, nakakaipon 
na ako. Supplier na din ako ng 
vegetable sa isang restaurant,” 
[When CPAR came, my life 
became better. Many technologies, 
including the use of organic, were 
introduced to us because of CPAR. 
We can truly see that even with 
lower cost of production and input, 
it still results to more yield. Before, 
I used to go to lending institutions 
with high interest. Now, I save 
more. I also supply vegetables in a 
restaurant] he said.

CPAR, through 
NOMIARC, helped the farmers in 
Libona to improve their corn 
production. With integrated nutrient 
management, farmers learned how 
to appropriately use organic 
fertilizers including chicken dung 
and Bio-N. This resulted to 

Libona farmers:
CPAR is a blessing to us Story by 

Anne Camille B. Brion
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showcased in 12   PHILFOODEX

Ms. Luz Marcelino (left) and Ms. Arlene de Asis (right) from DA-
BIARC facilitate the cooking demonstration on rimas ice cream.

BAR booth features arrowroot, macapuno, 
and rimas and their potentials as food raw 
materials. PHOTOS:RBERNARDO&LBARRAL

he Philippine Food 
Processors and Exporters 
Organization, Inc. T

th(PHILFOODEX) held its 12  
Philippine Food Expo 2014 with the 
theme “Raising the Bar for the 
ASEAN Economic Community 
(AEC) 2015” on 16-18 May 2014 at 
the World Trade Center, Pasay City. 
The event aimed to help the 
Philippine food sector, particularly 
manufacturers, processors, exporters 
and buyers in providing better 
opportunities with future 
international partners from the 
ASEAN by effectively facilitating 
market linkages. 

BAR participated in the 
event as one of the major sponsors 
and exhibitors. BAR's booth exhibit 
highlighted three major commodities 
focusing on their potentials as food 
raw materials: arrowroot, macapuno, 
and rimas. Other by-products funded 
by the National Technology 
Commercialization Program (NTCP) 
were also featured in the booth 
including mango puree and jam, 
macapuno balls and strings, oregano 
juice and wine, sweet sorghum 
vinegar and syrup, and soybean 
noodles.  

To efficiently address the 
visitors' inquiries, BAR technical 
staff and experts from R&D 

partners from DA Regional Field 
Offices were invited. They were: Ms. 
Rosemarie Olfato of the Southern 
Tagalog Integrated Agricultural 
Research Center and Ms. Luz 
Marcelino of the Bicol Integrated 
Agricultural Research Center. Also 
present were BAR technical staff, 
Ms. Leoveliza Carreon of the 
Technology Commercialization 
Division and Ms. Liza Angelica 
Barral of the Applied 
Communication Division.

Other activities included 
distribution of IEC materials; free 
taste of uraro polvoron, uraro 
cookies, adlai cereals and adlai grits; 
film viewing of Mag-Agri Tayo 
episodes related to food processing; 
and raffle of Healthika sweet 
sorghum vinegar, one of the well-
known NTCP products manufactured 
by BAPAMIN Enterprises. 

Visitors were mostly 
students, local and foreign 
businessmen, and private individuals. 
Former Representative Luis 
Villafuerte Sr. of the third district of 
Camarines Sur also visited the booth 
exhibit.

BAR also sponsored a 
cooking demonstration featuring 
rimas. Ms. Marcelino of BIARC 
gave a brief introduction on the 
different uses and benefits of rimas. 

Meanwhile, Ms. Arlene de Asis, 
BIARC food technologist, 
demonstrated the step-by-step-
process in making rimas ice cream. 
After the cooking demo, the 
attendees sampled the ice cream. ### 
(Liza Angelica D. Barral)

th
 

      Nang dumating 
ang CPAR, gumaan 
talaga ang buhay ko. 
Dahil sa CPAR, 
   maraming 
     technologies ang 
            na-introduce 
           sa amin... 

“ “
-Allan Sabarte

PHOTO:NDELROSARIO

turn to next page

          May 2014       Issue



Exhibit

8 BAR hronicleC 9BAR hronicleC       May 2014       Issue

ave early fruit falls from 
waste: Mango rejects and 
early fruit falls can be S

turned into profits” was the theme for 
ththis year's 10  Mango Festival 

organized by the AANI Mango Industry 
Network (AMIN) on 9-11 May 2014 at 

the AANI Herbal Garden, Quezon 
City Memorial Circle. 

The three-day event aimed 
to provide exporters, growers, 
importers, researchers, and 
enthusiasts with relevant information 
on mango farming and processing. 

BAR participated in the 
event as one of the sponsors and 
exhibitors. Funded projects under the 
National Technology 
Commercialization Program were 
featured in the booth exhibit 
including products like dried 
mangoes, mango wine, and puree 
developed by the Ramon Magsaysay 
Technological University (RMTU). 
Other products were mango 
marmalade from Pangasinan 
Tropical Multi-Purpose Cooperative 
and mango jam from Mariano 
Marcos State University. 

To effectively facilitate 
market linkage, the bureau invited 

Yamang Lupa
D A  k e y  o f f i c i a l s  v i s i t  N S T W  2 0 1 3 ;  N T C P - f u n d e d  p r o j e c t s  f e a t u r e d  i n  B A R ’ s  b o o t h  

oil is as an important element 
in crop production. As such, it 
needs to be properly taken care S

of or its performance will deteriorate. 
Thus, the premise of the 
establishment of the Yamang Lupa 
program (YLP). In order to reach the 
country's goal of food sufficiency, 
attention must be particularly given 
to the condition of the soil. Soil 
rejuvenation should be given priority 
in research and development 
investment of the country.

As part of YLP’s continuing 
capacity-building activities, BAR, 
together with the Bureau of Soils and 
Water Management (BSWM), 
organized a seminar cum training on 
the preparation of soil health card on 
29 May 2014 at BSWM Lecture 
Room 2, Visayas Ave., Diliman, 
Quezon City.

Soil health card is a tool used 
to help farmers monitor and evaluate 
their own farm soil status. Mostly, 
farmers only feed their soil with the 
major macronutrients that include 
nitrogen, potassium, and phosphorus, 
and neglecting the other 
micronutrients that are also needed 
by the soil such as boron, zinc, and 
iron, among others. With the help of 
the soil health card, farmers can 
make the necessary actions on soil 

management such as 
adjustment in 
fertilizer application 
to supply the needed 
balance nutrients of 
the soil, thus 
improving soil 
health.

Soil health 
card was introduced 
by the International 
Crops Research 
Institute for the 
Semi-Arid Tropics (ICRISAT) during 
the implementation of the 
Bhoochetana program in India, in 
which the YLP was patterned after. 
The use of the card is one of the 
instruments that contributed to the 
success of the program.

Dr. Pardhasaradhi G, manager 
of the soil and plant analytical 
laboratory from ICRISAT, served as 
the resource person for the training. 
The event was attended by the YLP 
field implementers from the three pilot 
sites (Quezon, Samar, and Zamboanga 
Sibugay). Dr. Pardhasaradhi taught the 
participants on how to do data 
calculations based on the result of soil 
analysis and how to analyze these data 
and make the appropriate 
interpretation.

The data gathered will be 

included in the soil health card  
specifically containing farmer's 
general information, soil chemical 
analysis report, soil test-based 
fertilizer recommendations, and 
nutrient recommendations. Once the 
needed data coming from the analysis 
is inputted on the card, the farmer can 
start following the nutrient and 
fertilizer recommendations.

Prior to the conduct of this 
training, earlier activities on assessing 
the soil health status were conducted 
on the pilot sites of YLP which were 
in Sariaya, Quezon; Sta. Rita, Samar; 
and; Rt. Lim, Zamboanga Sibugay. 
### (Diana Rose A. de Leon)

and accommodated staff members from 
RMTU led by Dr. Elizabeth Farin, vice 
president for Income Generating and 
Extension Project to merchandise their 
products. 

A one-hour lecture titled, 
“Mango Wine Processing,” was also 
conducted during the last day of the 
festival. Ms. Rowena Ico, research 
assistant from RMTU, discussed the 
materials needed as well as the step-by-
step process on mango wine 
processing. During the presentation, 
the participants were given the 
opportunity to sample RMTU's 
different mango products like mango 
wine and dried mangoes. 

Other activities lined-up 
included cooking demonstrations and 
seminar lectures on the topics: 
Philippine mango facts, mechanization, 
exporting, packaging/handling, 
processing, and health and wellness. 
### (Liza Angelica D. Barral)
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BAR's NTCP-funded projects featured 
in 

thBAR participates in 5  AQUATECH 
o provide technological updates 
and other relevant information Ton aquaculture development, the 

th“5  Aquaculture Expo and Convention” 
was held on 29-31 May 2014 at the 
Leisure Coast Resort, Dagupan, 
Pangasinan. Addressing one of the great 
challenges of the industry, which is 
climate change, the activity carried the 
theme, “Gearing up Towards a Climate-
Resilient Aquaculture”.  

BAR was one of the sponsors 
together with B-MEG Aquatic Feeds, 
TATEH Aqua Feeds, Department of 
Science and Technology, and Universal 
Scope Philippines, Inc.

Dr. Nestor Domenden, regional 
director of the Bureau of Fisheries and 
Aquatic Resources (BFAR) Region 1, 
delivered his keynote address 
emphasizing on the accomplishments of 
BFAR 1 in increasing aquaculture 
production. He stressed the importance 
of a climate-resilient aquaculture to 
maintain its sustainability and 
productivity.

2014 Mango Festival

“
Different mango by-products that are 
generated under BAR’s NTCP are featured 
in the booth exhibit. PHOTOS:RBERNARDO

BAR, BSWM, ICRISAT partner 
for training on  prepsoil health card

Dr. Pardhasaradhi G of ICRISAT teaches the Yamang Lupa 
program field implementers on how to use the soil health card.

The soil health card is a useful tool that 
will help the farmers on soil management 
to improve soil health.
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The event sponsors and organizers in a photo opportunity with BFAR RFO 1 Regional
rdDirector Dr. Nestor Domenden (3  from left) inside the BAR booth. PHOTO:NDELROSARIO
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