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Known as the wine of the 
Subanen tribe, an indigenous 
group in Zamboanga, 

pangase wine is looking into the 
possibility of bringing this unique 
product into the market. 
 Pangase is a fermented 
wine that has been present in 
ritual ceremonies and special 
occasions of the tribe including 
weddings, birthdays, and even death 
anniversaries. It has become one of 
their identities and plays a major 
role in their culture.
 As of now, pangase wines 
are reaching selected areas in Luzon, 
Visayas, and Mindanao. Coming 
in small, medium, and large jars, 
the pangase wines are priced at 
Php1,000, Php1,500, and Php2,000, 

respectively. Plans to put the wines 
in bottles are also on its underway. 
These wines, along with other 
adlay champion products from 
the other regions, were showcased 
during the Grand Adlay Field Day 
held on 2-4 September 2014 in 
Dinas, Zamboanga del Sur. 
 “Currently, there are two 
types of this wine that are being 
produced. One is rice-based, and 
the other is adlay-based,” said Joy 
Murayao Chua, manager of the 
Buug Subanen Workers Association 
(BSWA) which engages in the 
production and selling of pangase 
wine and coco water vinegar. She 
describes the pangase adlay wine 
as sweeter and tastier than the 
pangase rice wine.
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 The Subanens are known to 
be cultivating the adlay for a long 
time now and have been consuming 
it as one of their staple foods. This 
food crop is being promoted widely 
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Adlay is no longer the 
‘Philippines’ Best Kept 
Secret,” said Agriculture 

Secretary Proceso J. Alcala 
during the conduct of the “First 
National Grand Adlay Field Day 
and Technology Forum” held on 
3-4 September 2014 at Barangay 
Legarda Uno, Dinas, Zamboanga 
del Sur. 
 With the theme, 
“Harnessing the Potentials of Adlay 
as Additional Staple Food for 
Filipinos,” the two-day event served 

as the launching of adlay initiatives 
which aimed to promote the crop 
and making it a mainstream crop 
alongside other Filipino staples and 
all-time favorite crops such as rice 
and corn. 
 Showcasing various adlay 
products and technologies through 
exhibits, raising awareness through 
the conduct of short seminars and 
farmers’ forum, and almost 1,500 
participants composed of farmers, 
community members, researchers, 

and other stakeholders from all 
over the country, the grand field day 
brought adlay into a higher notch.
 Adlay (Coix lacryma-jobi 
L.) is an indigenous crop that grows 
in tropical parts of Southern and 
Eastern Asia. It has been growing 
abundantly in the Philippines 
but there is little to no attention 
given to it until the Department of 
Agriculture (DA) initiated a program 
focusing on adlay research and 
development which is directed to 
fashion adlay as one of the major 
food staples. The program is now on 
its fourth year of implementation, 
which is a collaborative partnership 
of DA through Bureau of 
Agricultural Research (BAR), High 
Value Crops Development Program 
(HVCDP), and DA regional offices, 
and other adlay proponents. 
 Secretary Alcala said 
that the DA will continuously 
promote and strengthen the adlay 
program, highlighting on its efforts 
and accomplishments, as well as 
the various areas that need to be 
improved to effectively deliver the 
program’s goals.  He further stressed 
that concerned agencies of the DA 
should focus on the improvement 

Adlay

Adlay going mainstream; 
1st Nat’l Grand Field Day held

“
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DA Secretary Proceso J. Alcala delivers his 
keynote address during the 1st Adlay Grand 
Field Day. PHOTO: ABRION
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of the packaging of adlay, and 
continuously conduct researches 
on its various uses and medicinal/
health benefits. 
 HVCDP Director Jennifer 
Remoquillo who was also present 
during the event, shared how the 
National Adlay Program aims to 
contribute to the DA’s food security 
program through adlay R&D, 
diversifying food staple option 
while empowering local farmers 
and their communities. She also 
emphasized efforts on extensive 
promotion and seed availability of 
adlay.
 Various adlay products 
were exhibited by the participating 
regional offices of the DA ranging 
from food, wine, and beauty 
products to adornments and 
accessories. These include adlay 
cereal, polvoron, puto, crunchy 
bars, adlay bibingka, popped adlay, 
butchi, suman, champorado, maja 
blanca, adlay pasta, sinukmani, 
adlay breadsticks, turrones, adlay 
krispies, adlay wine, adlay soybean 
beauty soap, and accessories such 
as adlay earrings and necklaces. 
 Also, a demonstration 
of adlay farm machineries such 
as the adlay thresher and milling 
machine were exhibited. This was 
facilitated by the Philippine Center 
for Postharvest Development and 
Mechanization and the Cagayan 

Valley Research Center. Farmers 
and visitors were also toured in the 
five-hectare field where various 
crops are grown including adlay, 
legumes, and corn. 
 Highlighting the event 
was the farmers’ forum with the 
Secretary, wherein farmers were 
able to raise issues and concerns 
with the Secretary Alcala and 
providing his quick response. In 
addition, several farm animals and 
farm implements were given away 
among the participants. Romero 
Mariano, one of the local adlay 
farmers in the municipality of 
Dinas, was very appreciative of 
what has transpired in his small 
town. “We never believed before 

that adlay is such a big thing, until 
this happened. What’s more, who 
would have thought that a national 
event like this would happen here in 
our barangay?” he shared. “We are 
thankful of this government effort,” 
he added. 
 The event was spearheaded 
by the Zamboanga Peninsula 
Integrated Agricultural Research 
Center, in collaboration with BAR, 
HVCDP, Mindanao Zonal RDE 
Network, Northern Mindanao 
Integrated Agricultural Research 
Center, National Adlay Technical 
Working Group, and the local 
government of Dinas, Zamboanga 
del Sur. ### (Daryl Lou A. Battad)

Adlay

BAR Asst. Dir. Teodoro S. Solsoloy participates during the Adlay Grand Field Day. With 
him are Dinas Mayor Basilio “Ike” A. Vidad (2nd from right) and DA Secretary Proceso 
J. Alcala (right)

by the Department of Agriculture 
and BAR as an alternative crop 
to rice and corn in support to 
achieving national food security and 
sufficiency.
  “Pangase adlay wine is 
made of tapay powder (a concoction 
of different organically-grown 
herbal plants, roots, leaves, ginger, 
hot chili), rice hull, and cooked 
adlay. Fermentation occurs in 
ceramic jars that ranges from three 
months up to one year. The longer 
the fermentation, the stronger the 
taste of the wine becomes,” Chua 
added.
 With these ingredients, 
the Subanens believe of the health 

benefits one can gain after drinking 
it. “Adlay is organically grown, we 
plant them without using chemical 
fertilizers. Aside from that, some of 
those who were able to try the wine 
said that upon drinking, they felt na 
nawawala ang lamig sa katawan 
nila, which make them perspire 
afterwards,” Chua explained. ### 
(Anne Camille B. Brion)
-----------
For more information, please contact:
Ms. Joy Murayao Chua
Manager
Buug Subanen Workers Association
Buug, Zamboanga Sibugay
Mobile: 09061461463

Adlay wine of...from page 1

BAR Asst. Dir. Teodoro S. Solsoloy 
(L) and BAR-Applied Communication 
Division Head Julia A. Lapitan (R) inspect 
the adlay micromilling machine.

PHOTO: ABRION

PHOTO: ABRION
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To assess the current status of 
the implementation of the 
Yamang Lupa Program (YLP) 

in the country, particularly in the 
three pilot sites and to discuss future 
plans and directions, members of 
the Program Management Group 
(PMG) met on 9 September 2014 
at BAR. The 4th PMG Meeting 
also served as a briefing/orientation 
for Agriculture Undersecretary 
Emerson Palad who was recently 
designated as the new chair of the 
YLP Steering Committee in lieu 
of former Usec Dante Delima. The 
new position of of Usec Palad was 
also stated in the amended Special 
Order No. 38 Series of 2014 which 
created the composition of the 
Steering Committee, PMG, and 
Regional Management/Technical 
Working Group (RTWG).
 Facilitating the meeting was 
BAR Director Nicomedes Eleazar, 
who is also part of the YLP Steering 
Committee. Joining him in the panel 
were Mr. Joell Lales, chief of the 
Planning and Project Development 
Division (PPDD) of BAR and 
co-program leader of PMG; Dr. 
Junel Soriano and Dr. Heraldo 
Layaoen of the International Crops 
Research Institute for the Semi-Arid 
Tropics (ICRISAT); Dr. Gina Nilo 
of the Bureau of Soils and Water 
Management (BSWM); and Mr. 
Milo delos Reyes, head secretariat 
of the National Corn Program.
 To provide Usec. Palad an 

overview of YLP and its initiatives, 
Mr. Lales presented “Yamang  Lupa 
Program: Adoption of Bhoochetana 
Principles and Approaches for 
Agriculture Natural Resource 
Management in the Philippines”. 
The presentation lays out basic 
information on YLP including its 

goals and objectives, strategies, 
methodologies, expected outputs, 
and updates of accomplishments. 
 Highlighting the meeting 
are the presentations of the 
accomplishments of the YLP that 
are being implemented in the three 
pilots sites in Luzon, Visayas, and 
Mindanao.
 Mr. Emmanuel Querubin 
of the Southern Luzon State 
University (SLSU) and presented 
the accomplishments of Region 
4A. Dr. Cecilia Gascon, SLSU 
president and chair of the RTWG 
for Region 4A, was also present to 
present salient results. 
 Engr. Leonarda Londina, 
manager of the Eastern Visayas 
Integrated Agricultural Research 
Center (EVIARC), reported 
for Region 8 while Engr. Peter 
Andalahao, regional technical 
director for operations of Region 
9 and chair of the RTWG for 
Region 9, reported what they have 
accomplished in their project sites.
 Dr. Soriano of ICRISAT 
provided comments and 
suggestions to improve the 
implementation as well as to 
provide directions vis-à-vis the 
target of the program
 Mr. Patrick L. Cabrera of 
PPDD was also introduced as the 
new coordinator of YLP at BAR, 
in lieu of Ms. Maureen Mangaring 
who formerly holds the position. 
### (Rita T. dela Cruz)

Usec Palad briefed onYamang Lupa Program

DA Usec Emerson Palad (3rd from left) and BAR Dir. Nicomedes Eleazar (4th from left) pose 
for a group photo with YLP Mangament Group and Regional Management/Technical Working 
Group. PHOTOS: RDELACRUZ

Yamang Lupa Program

The newly designated chair of YLP Steering 
Committee, DA Usec Emerson Palad.
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To equip and capacitate the 
technical staff of BAR in 
addressing gender development 

challenges as espoused by the 
CGIAR Aquatic Agricultural System 
(AAS) Program and ensure that 
appropriate research efforts are being 
complemented, they attended the 
“Training on Scenario Building and 
Gender Transformative Approaches” 
on 3-5 September 2014 at Cebu 
Parklane Hotel, Cebu City. 
 Organized by the Malaysia-
based international organization 
and a CGIAR member, WorldFish, 
the activity specifically sought to 
introduce Gender Transformative 
Approaches (GTA) and Scenario 
Building Tools in agricultural research 
and development as well as to provide 
new perspectives in the conduct of 
project monitoring and evaluation.
 Dr. Maripaz L. Perez, regional 
director for Asia of WorldFish, 
officially opened the three-day 
workshop. She cited the concerted 
efforts of BAR and WorldFish 
in developing capacity-building 
activities. “We would be seeing more 
of you as we try to dwell deeper 
and deeper on what AAS is, what 
Community-based Participatory 

Action Research (CPAR) could 
or would be, or what research in 
development can provide or how 
it can help the country get over 
poverty and promote for a more 
inclusive growth,” said Dr. Perez.
 Dr. Enrique M. Avila, hub 
manager of WorldFish, provided a 
background on the AAS Program. 
The program aims to “improve 
the lives of the 15 million poor 
and vulnerable people in the next 
six years”, hence, benefitting 50 
million people by 2022 through the 
adoption of new technologies and 
knowledge. BAR committed its 
support to the implementation of 
AAS in the country. 
 Ms. Aisa O. Manlosa, 
gender research specialist of 
WorldFish, tackled GTA into 
Agricultural Research. She further 
shared the components and 
importance of gender-integrated 
researches and various frameworks 
for gender analysis.  
 As defined, Gender 
Transformative Approach focuses 
on underlying social and gender 
norms that serve as drivers of 
gender disparities.  “It focuses on 
the framed in minds of members 

of a social unit. Perceptions on 
women and men, standards on what 
is socially and culturally acceptable, 
traditions, world views on what 
women and men should do and be, 
stereotypes, comfortable normalcy,” 
Ms. Manlosa explained. Based 
on her presentation, integrating 
gender in agricultural research is 
important because: 1) priorities are 
on demands-based research that seek 
to address agricultural problems; 
2) shift to participatory approaches 
e.g. participatory action research, 
where farmers become co-creators of 
knowledge; and 3) organizations and 
agencies are starting to move away 
from output-based monitoring to 
outcomes and impact monitoring.
 “Our researches are starting 
to be driven by the demand and 
needs of people that results to a shift 
to participatory approaches, that is 
why we have CPAR, PAR, on-field 
participatory trials with farmers 
because research now is not only 
focused on producing technologies 
but it is about producing outcomes 
and impacts,” she added.
 In the Philippines, the 
usual practice in integrating gender 
in agricultural research involves 
counting (how many women 
participated in meetings, trainings, 
and workshops related to a project), 
“women-are-involved” phrase (a 
common response when asked about 
how gender is included in a project), 
and gender work are often seen as 
working with a women’s organization 
or giving women alternative 
livelihood projects.
 On the other hand, Mr. Paul 
Joseph B. Ramirez, monitoring and 
evaluation specialist of Worldfish, 
talked on Scenario Building 
and Monitoring and Evaluation 
Approaches and Tools.
 On Scenario Building and 
Action Planning, group exercises 
were conducted to apply/use scenario 

Gender And Development

Training to integrate gender in agricultural research pushed

turn to page 11

Dr. Maripaz L. Perez, regional director for Asia of WorldFish, emphasizes the 
importance of gender integration on agriculture and fisheries research to achieve 
inclusive and sustainable growth. PHOTO: DDELEON

Yamang Lupa Program
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Conduct trainings that will 
not only enhance the 
capabilities of the members 

of the Philippine Association of 
Agriculturists (PAA), Inc. but 
will also ensure benefits for their 
organization, thus the challenge of 
BAR Director Nicomedes P. Eleazar 
during a two-day seminar workshop 
held on 15-16 September 2014 at 
Days Hotel, Tagaytay City. 
 He also commended 
PAA for continuously providing 
Filipino agriculturists an avenue to 
exchange new ideas and strategies 
towards informing and raising the 
competence of future and current 
licensed agriculturists. 
 One significant issue raised 
during the event was the goal of 
strengthening PAA by increasing its 
membership through regional and 
provincial chapter institution and by 
conducting trainings and workshops 
for capacity building. Dr. Eleazar 
stressed on continuing manpower 
development program activities and 
through trainings that will equip and 

capacitate the country’s licensed 
agriculturists particularly on the 
latest trends and issues of the sector. 
 Dr. Roberto F. Rañola, 
PAA’s past president, officially 
welcomed the guests and 
participants to the event while 
Dr. Gil Magsino, president of 
PAA, introduced the participants 
and presented the overview and 
mechanics of the workshop.
 Raised during the workshop 
seminar was the current status 
as well as issues concerning the 
licensed Filipino agriculturists 
and the Philippine Agriculture 
as a whole. To give an in-depth 
presentation on the topics, selected 
professional Filipino agriculturists 
coming from local and international 
government and non-government 
agencies and organizations made 
a comprehensive discussion on 
various topics. 
 Dr. Vicente Domingo 
of the Professional Regulation 
Commission (PRC) Board 
of Agriculture discussed the 
“Evaluation and Improvement 
on the Performance of Philippine 
Agriculture Graduates in Licensure 
Examinations.” Under this topic, 
Dr. Domingo elaborated on 
the passing rate, performance 
scores, institutional rankings 

in the Licensure Examination of 
Agriculturists (LEA). This was 
followed by the “Crafting of 
the Magna Carta of Philippine 
Agriculturists” presented by Mr. 
Gonzalo O. Catan, Jr of the PRC 
Board of Agriculture. 
 Dr. Nora B. Inciong, PRC 
Board of Agriculture then discussed 
the “Role and Status of Continuing 
Professional Evaluation in Philippine 
Agriculture” followed by the 
“Regional/Provincial formation of 
PAA Chapters” and “Continuing 
Professional Education/Continuing 
Professional Development (CPE/
CPD)” by Dr. Evelyn Aro-Esquejo 
and Dr. Lily Bayabos, respectively. 
Both Dr. Aro-Esquejo and Dr. 
Bayabos are from the Philippine 
Extension and Advisory Services 
Network (PhilEASNet), Inc. Last 
to present was Dr. Nenita de Castro 
of the Philippine Society of Animal 
Science (PSAS) on the “Top 
performing Higher Educational 
Institutions (HEIs).” 
 The event culminated with 
the plans and announcements for the 
2nd PAA Congress to be held on 26-
27 November 2014 at the Tagaytay 
International Convention Center, 
Tagaytay City. ### (Mara Shyn M. 
Valdeabella)

licensed agriculturists through capacity building
Strengthening competence of

BAR Director Nicomedes P. Eleazar keynotes the seminar workshop organized by the 
Philippine Association of Agriculturists (PAA). PHOTOS COURTESY OF PAA SECRETARIAT
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licensed agriculturists through capacity building
Strengthening competence of

The children’s book titled, 
“The Adventures of Gabby 
Ghas: Palay-Bigas-Kanin,” 

was launched anew in three 
additional versions -- Ilokano, 
Bikol, and Tagalog, in a fitting 
program held at the Segundino 
Serrano Hall of the Agricultural 
Training Institute on 26 September 
2014. The original was published 
in English in 2009 while a Cebuano 
version was launched in 2012.
 Representatives from the 
Department of Agriculture (DA) 
and Department of Education 
(DepEd) regional offices in 
the Region I, IVA, IVB, and V 
delivered messages of appreciation 
for the new versions of the book, 
specifically how it answers the need 
for a publication that would create 
interest among young people on the 
world of agriculture and farming 
as a way of life. Suggestions for its 
improvement were also given. 
 N.S. Benito S. Vergara, 
Gabby Ghas project leader from 
the Asia Rice Foundation (ARF), 
described how the book came about 
and how support for the publication 
led to the preparation of the local 
versions. Remarks and messages of 
support were also given by Director 
Asterio P. Saliot of ATI and by 
DepEd Secretary Armin A. Luistro 
through Assistant Director Ramon 
Fiel G. Abcede of DepEd Region V 
who read his message.
 Also in attendance 
to receive their copies were 
representatives of the books’ 
sponsors, Southeast Asian Regional 
Center for Graduate Study and 
Research in Agriculture (SEARCA), 
BAR, the National Academy for 
Science and Technology (NAST), 
DA-RFU Iva, and Philippined Rice 
Research Institute (PhilRice). 
 In closing the program, 
Dr. Santiago R. Obien, chair of 
the ARF, delivered his message 
of thanks for the profound 
involvement of everyone involved 

in the production and use 
of the book.
 The story 
of Gabby Ghas 
began in 2006 when 
ARF and the Alpha Phi 
Omega Service Sorority, 
in collaboration with 
the DepEd, sponsored 
a story-writing 
competition. In the 
English category, 
it was the 
entry of Ms. 
Virna Karla 
Sebastian, 
Erika 
Thea 
Ajes, and Aya 
Arce, then young 
high school students 
of Calamba Institute 
in Calamba City in 
Laguna that bested the 
field. The book was 
first published in 2009.
 The story is 
about a small grain of 
palay who set out in 
the world to find his 
destiny. Along the way, 
his encounters with both 
friends and enemies of 
palay set the stage for 
life lessons that are very meaningful 
to youngsters. Furthermore, “the 
book is an excellent means of 
making young people learn more 
about rice and appreciate more 
the role of rice farmers,” said Ms. 
Carmen Paule, chair of the ARF 
short story competition. The book 
wonderfully describes for young 
people how rice is produced and 
processed, eventually getting to the 
market and reaching its consumers.
 Initial response to the book 
was quite overwhelming with the 
DepEd ordering an initial 6,000 
copies for adoption and distribution 
among public schools. Later on, 
it was realized that the book had 
potentials to reach even more 

readers if its contents were in the 
vernacular. Dr. Mira Cinco, president 
of the Foundation University in 
Dumaguete, recommended that it 
to be translated into Cebuano. In 
October 2012, the Visayan version, 
“Ang mga Sugilanon ug ang 
Panimpalad ni Gabo Ghas: Humay-
Bugas-Kan-on,” was launched in 
Manila with SEARCA, PhilRice, and 
BAR as its co-publishers. 
 DepEd Secretary, Dr. Armin 
Luistro himself recommended that the 
book be translated into the 12 major 
languages for the book to penetrate 

Gabby Ghas in 3 more versions, 
now available 

Aside from English, Gabby Ghas is 
now available in Ilokano, Bikol, and 
Tagalog.

PHOTO: RDELACRUZ

turn to page 15
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PHOTOS COURTESY OF PAA SECRETARIAT
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Once there was an island in 
southern part of Visayas that 
ancient Spaniards called Isla 

del Fuego or Island of Fire due to 
the swarms of fireflies they have 
found. From then on, this wonderful 
and mystique island is popularly 
known as Siquijor not only for 
its traditional folk healing and 
mythical story about witchcraft but 
also for its majestic sceneries and 
must-seen tourist destinations.
 As the tagline says “No 
Filipino should be hungry,” 
BAR and the University of the 
Philippines Los Baños (UPLB) 
continue its goal of providing 
effective information dissemination 
through the conduct of a regional 
seminar series on Edible 
Landscaping (EL) and Simple 
Nutrient Addition Program (SNAP) 
Hydroponics on 24-26 September 
2014 at Siquijor Research and 
Development Center (SRDC), 
Caipilan, Siquijor.
 The participants were 
mostly from SRDC, Local 
Government Unit (LGU), Office 
of Provincial Agriculturist (OPA), 
Department of Agriculture-
Provincial Agricultural Technology 
Coordinating Office (PATCO), and 
Department of Education (DepEd). 
 The EL Team from UPLB 
namely, Maria Charito Balladares, 
Ryan Rodrigo Tayobong, Bryan 
Apacionado, and Eliza Aquino 
discussed the basic concepts of 
EL, its principles and elements 
of design, and the entire EL 
process specifically the design, 
implementation, and maintenance 
phase. 
 To fully enhance the artistic 
skills of the participants, a series 
of group activities were conducted. 
Also, a sample EL Garden was 
created within the existing urban 
garden of SRDC so that the 
participants would have a first-hand 
experience of the newest artistic 

technique of crop production. 
 On the other hand, Mr. 
Ricardo Bernardo from BAR 
discussed the step-by-step process 
of doing the SNAP, a technology 
developed by the Institute of Plant 
Breeding of UPLB. Mr. Bernardo 
explained the procedures on how to 
select the proper materials, how to 
prepare the proper medium, and how 
to combine the SNAP solution.
 At the end of the activity, 
the bureau provided SNAP 
Hydroponics solutions to each 
institution. The newly-launched 
EL Kit was also given to the lucky 
participants through raffle. 
 Siquijor Governor Zaldy 
S. Villa attended the first day of 
the seminar to express his support 
to the ongoing activity. In his 
message, Gov. Villa mentioned 
that EL, as one of the potential 
livelihood activities of the province, 
will provide additional economic 
activity through the establishment 
of agritourism sites. As a sign of 
appreciation, BAR Team headed by 
Applied Communication Division 
Head Julia A. Lapitan gave a 
copy of the EL Kit and one set of 
SNAP Hydroponics solution to the 
governor. 
 During the BAR and EL 
Group’s courtesy call, Governor 
Villa also expressed his support 
to DA Region’s upcoming R&D 
initiatives. In response to the LGU’s 
interest, Ms. Lapitan introduced 
other R&D programs of BAR 
including the Community-based 

Seminar on EL and SNAP
 reaches Siquijor

Participatory Action Research 
(CPAR), Rainfed Agriculture, and 
Yamang Lupa Program (YLP) which 
would help in the development and 
sustainability of agriculture and 
fisheries industry in Siquijor Island.  
 Majority of the participants 
were thankful for the conduct 
of the regional seminar series. A 
representative from the private 
sector said that she saw the 
importance of EL in improving the 
aesthetic value of the resort she is 
currently managing. Through the 
seminar, she already knew how to 
plant vegetables while considering 
different design ideas. As a 
concluding message, the participant 
said that her future EL Garden will 
hopefully attract more tourists. 
 Representative from DepED 
said that the EL will help decrease 
the prevalence of malnutrition 
among school children and at the 
same time create a more attractive 
environment for both students and 
visitors. SNAP Hydroponics will 
also be incorporated with the EL 
Garden as students’ project. 
 The DA family on the 
other hand, has their future plans of 
implementing EL in the municipal 
level by conducting trainings to 
the farmers. To facilitate effective 
information dissemination and 
capacity-building down to the 
community level, Ms. Lapitan 
suggested that selected municipal 
agriculturists should be sent to 
UPLB to undergo hands-on training. 
### (Liza Angelica D. Barral)

PHOTO COURTESY OF LBARRAL

BAR and UPLB-EL with the participants of the seminar
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Domestic demand for cacao is 
around 33,000 metric tons 
per year, and our production 

is only about 10,000 metric tons per 
year. To address this gap, we are 
encouraging more farmers to grow 
cacao. However, we need to ensure 
that their planting materials are 
certified, registered, and are of high 
quality,” said Ms. Josephine V. Ramos, 
managing director of Organization 
for Partnerships, Teamworks, and 
Initiatives on Opportunities for Nature 
Stewards (OPTIONS) Inc., a non-
profit organization that works on the 
development of coconut, coffee, and 
cacao communities in the country.
 Hence, a project titled, 
“Cacao Industry Sustainability 
Program: Pilot Project on 
Traceability for Sustainability,” 
was implemented in Davao and 
Zamboanga del Norte by OPTIONS 
Inc. with support from BAR and 
the Philippine Agriculture and 
Resources Research Foundation, 
Inc. The project is aimed at 
establishing the foundation of 
a sustainability program for the 
Philippine cacao industry in the 
context of a “traceability for 
sustainability” production system 
that will prepare the Filipino 
farmers in producing traceable 
cacao.
 “Why does traceability matter 
in the sustainability of the cacao 
industry? With the growing demand for 
certified cacao supply, the adoption of 
a traceability system would be helpful 
in the certification of sustainable 
approaches to cacao growing. Also, 
we consider the need for safe foods. 
Traceability means we have to 
determine the food that is to be served, 
for cacao specifically, the chocolate 
that we consume, must be safe. And to 
be safe means we should know how it 
was made, how the beans was produced 
from the seeds that were planted, up 
until it was processed and ready for 
consumption,” Ms. Ramos explained.
 An important element of 
the project, according to Ms. Ramos, 
is on building the capability of the 

farmer-participants on their 
internal traceability system 
which taught them on the 
importance of recordkeeping 
and its relevance to sustain 
the supply of cacao. This 
was done through the skills 
enhancement sessions that 
involved information and 
data collection through 
recordkeeping and cataloguing 
for the product traceability. 
This will enable farmers to 

track the inputs and processes throughout 
the cacao production cycles.
 “With the recording tool that we 
introduced to them, they are able to realize 
their investments on cacao production, 
and consider their agricultural activities as 
business activities. That is, the concept of 
input versus output, and investment versus 
income,” Ms. Ramos explained.
 The first year of implementation 
also exposed the farmers to field meetings 
and consultation sessions. “To produce 
quality planting materials, I told the 
farmers that we should have a training 
first. It is important that they learn on 
the technologies involving the crop’s 
management,” Mr. Rogelio Balladares, 
project leader in Zamboanga del Norte, 
said. Topics covered were on sustainable 
cacao production practices that include 
technologies in planting cacao, soil 

Traceability for cacao sustainability, does it matter?

management, and establishment of 
their own nurseries and budwood 
gardens; compost making and 
application; organizational 
development; and marketing. The 
project was able to train 257 farmers 
in 4 municipalities of Zamboanga del 
Norte–Dapitan City, Piñan, Polanco, 
and Godod within a span of 10 

months.
 “We feel happy whenever 
we get feedback from the farmers that 
there are people who already bought 
the seedlings that they planted. Because 
of that, they are able to buy things and 
school supplies for their children,” Mr. 
Balladares shared.
 While the project progresses, 
it is hoped that the farmers will 
be capable of meeting sustainable 
agriculture standards, and eventually 
producing certified cacao supplies that 
will make the Philippines a reliable 
source of high-quality cacao. ### 
(Anne Camille B. Brion)
-------------
For more information, please contact:
Ms. Josephine V. Ramos
Managing Director, OPTIONS Inc.
Mobile: 09165244446
Email: jvr313@yahoo.com

“

Edgar Imperial, one of the 
cooperators of the project, shows his 
techno demo farm and nursery.

PHOTOS: ABRION

HVCDP
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One of the problems that 
hinder the development 
of cassava production 

in the country is the lack of drying 
facilities,” said by Dr. Michael 
Gragasin, supervising science research 
specialist of the Philippine Center 
for Postharvest Development and 
Mechanization (PhilMech).
 Thus, PhilMech, with 
the support from Department of 
Agriculture (DA) Corn and Cassava 
Programs, through BAR, developed a 
mechanized belt dryer for granulated 
cassava that can efficiently produce 
high-quality granulated dried cassava. 
“We were able to see the technical 
feasibility of dry cassava using a 
very reasonable energy requirement, 
and it’s cost-effective compared 
to the farmers’ practice of sun 
drying,” explained by Dr. Romualdo 
C. Martinez, chief of Agricultural 
Mechanization Division of PhilMech.

Why the need?
 Cassava (Manihot esculenta 
Crantz) is a drought-tolerant, 
multipurpose root crop that can be 
used as food, feed, fuel, and other 

pharmaceutical and industrial 
products. As of 2012, the country 
produces 60.3 percent of the total 
cassava production, which is used 
in animal feeds production; also, 
granulated dried cassava constitutes a 
large part as ingredient and additive in 
animal feeds. 
 Yet, the country cannot still 
produce enough cassava to meet 
the requirement of four million 
metric tons (MT). Based on the data 
provided by the Philippine Statistical 
Agency in 2012, the volume of 
cassava production of the country is 
only ay 2.2 million MT. “Actually, the 
San Miguel Corporation, which is the 
number one buyer of granulated dried 
cassava, has an estimate requirement 
of 6 million MT” said Dr. Gragasin.
 The dilemma in cassava 
production in the country is that, 
though the cassava can be planted and 
harvested year round, the farmers are 
limited to timing the harvesting of 
cassava during dry season. This is for 
the reason that cassava tubers easily 

rot once harvested, thus, immediately 
drying is needed. With the lack of 
appropriate postharvest facilities such 
as mechanized dryer, the farmers 
resort to sun dry their granulated 
cassava. 
 The freshly granulated 
cassava has moisture content (MC) 
of 60 percent and it takes three to 
four days to sun dry it. A delay in 
drying for three days could result to 
lower drying recovery which is from 
40 percent down to 34 percent. This 
loss if converted in monetary value is 
equivalent to Php10, 530 per hectare.
 There is a need therefore to 
fabricate a mechanical dryer that will 
not only contribute to the increase in 
volume of production of cassava but 
also to improve its output recovery.

From manual to mechanized drying
 “There is a high demand 
for mechanical dryer because the 
market has a strict requirement for 
moisture content for granulated dried 
cassava,” said Dr. Gragasin. In the 

“

Agri-mechanization

A MECHANIZED DRYER to boost
CASSAVA PRODUCTION

PHOTOS BY NDELROSARIO

Story by Diana Rose A. de Leon
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building concepts and tools wherein 
Ms. Ethcel Princess Patulot, Ms. 
Bernalin Cadayong, and Ms. Amavel 
Velasco presented their respective 
group’s work. Ms. Patulot and Ms. 
Cadayong shared their group’s 
assessment of BAR’s National 
Technology Commercialization 
Program (NTCP) and their vision on 
how the implementation of NTCP 
can be further intensified to attain its 
objective of transforming agriculture 
and fisheries from resource-based 

to technology-based. Ms. Velasco 
imparted their group’s insights on 
how R&D initiatives can be further 
strengthened in support to the food 
staples-sufficiency program.
 BAR staff from the 
Technology Commercialization 
Division (TCD), Planning and 
Project Development Division 
(PPDD), Project Monitoring and 
Evaluation Division (PMED), and 
Applied Communication Division 
(ACD) also shared their ideas and 

inputs on various workshop sessions 
designed by the resource speakers.
 Dr. Lily Ann D. Lando, 
communications officer of 
WorldFish, served as overall 
facilitator for the workshop.
 BAR and Worldfish have 
been partners and are currently 
implementing 12 collaborative 
projects.  In support to the AAS 
program, BAR provided financial 
support to the AAS projects in the 
hubs. ### (Ma. Eloisa H. Aquino)

Training to integrate...from page 5

current market, a MC of 14 percent 
is required for granulated cassava, 
14.5 percent and above is rejected and 
must undergo reprocessing.
  The PhilMech Commercial 
Cassava Belt Dryer has the capacity 
to produce granulated dried cassava 
with a MC of 13 percent and with a 
loading capacity of 1,000 kilograms 
per hour.
 The principle behind this 
machinery is that it has five belt 
conveyors. Fresh granulated cassava 
is loaded in the loading assembly, 
conveyed and spread to the first belt 
through the elevator assembly. The 
granulated cassava is then conveyed 
from first to fifth belt.  There are also 
axial fans that draw-in heated air and 
suck out hot air upward in the drying 
chamber. Once it passes through all 
the five belt conveyors, the resulting 
product now has a 13 percent MC.
 The belt dryer is much 
efficient compared to the traditional 
sun drying as drying recovery using 
the mechanized dryer can get as 
high as 50 percent and an average 
of 46 percent as compared to sun 
drying with highest output recovery 

of 38 percent. Also, a 1000-kilogram 
freshly granulated cassava will only 
take around 100 minutes to dry using 
the technology as compared to sun 
drying which needs three to four 
days.
 “When we compute the cost 
of drying per kilogram, sun drying 
cost Php1.02 while using the belt 
dryer it cost Php1.33. It is much 
expensive but we can compensate 
for that because of higher drying 
recovery in our machine. There is a 
difference of eight percent in output 
recovery which is equivalent to a net 
benefit of 50 centavos per kilogram,” 
added by Dr. Gragasin.
 A proto-type unit in 
Cauayan City, Isabela was already 
set-up by the project team with the 
help of Agricomponent Machinery 
and Construction Corporation 
(Agricom) which is the partner local 
manufacturer in the project. The 
project team also tapped the Villa 
Luna Multi-purpose Cooperative 
(VMPC) to house the proto-type 
unit, and the VMPC will facilitate 
the actual operation of the belt dryer. 
VMPC has around 2,000 hectares 

devoted to cassava production.
 “Mas maganda ung 
mechanical kasi di siya nadudumihan 
at pare-parehas ang pagka-dry. At 
saka yung kulay niya ay mas maputi 
kaysa sa solar dryer,” observed Mr. 
Edgar de Luna, chairman of VMPC. 
“Ang benepisyo ay yung mga farmers 
natin mas kampante na sila. Di na 
sila nasisiraan ng loob kasi alam nila 
maida-dry nila agad ung cassava 
nila. Unlike kapag wala, malaki 
ang losses pag di nai-dry agad. 
Pagnabulok kasi nagaan ang timbang 
nya,” he added.
 Given the economic viability 
of the machine and its significant 
impact to the smallhold farmers and 
the cassava industry, DA is planning 
to distribute the technology to 
cassava farmers’ cooperatives. The 
Department has already included 
on its 2014 and 2015 budget the 
allocation for provisions on units. It 
is targeted to distribute 30 units to the 
regions nationwide this year.
 With the PhilMech cassava 
belt dryer, it is hope that this will 
encourage farmers to venture into 
cassava production. Aside from 
not only improving the quality of 
produced granulated dried cassava 
and the cost-benefit derived from 
using the technology, it also gives 
assurance to the farmers that they can 
harvest and dry their cassava anytime 
they want. ###
-----------
For more information, please contact:
Dr. Michael A. Gragasin
Project leader
PhilMech
Mobile: 0920-249-5916
E-mail: kitgragasin@yahoo.com

Fresh granulated cassava Dried granulated cassava

Agri-mechanization
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who are unfamiliar with the fruit, 
badak can be misled as a stunted 
jackfruit. However, it is easy to 
distinguish it from jackfruit through 
its long, stiff, brown hairs on the 
young branchlets, leaves, buds, and 
peduncles.  It is also described as 
having the strongest and richest 
smell of any fruit in creation.  The 
fruit is indigenous in Palawan.
 To conserve this indigenous 
and underutilized fruit, a project 
titled, “Identification, Collection of 
Indigenous Fruits in Palawan” was 
conducted by the Department of 
Agriculture-Regional Field Office  
(DA-RFO) 4B or MIMAROPA. 
Funded by BAR, the project aims to 
conserve the diversity of indigenous 
fruit species, promote awareness, 
and enhance the utilization of plant 
genetic resources in Palawan. 
Specifically, the project aimed 
to: 1) establish linkages with the 
South Palawan Planning Council 
(SPPC), 2) conduct ethno-botanical 
survey and in-situ conservation 
practices, 3) collect, identify, 
and document germplasm being 
utilized by Palawan Tribes, 4) 
gather data on the distribution of 
these fruit species, and 5) conduct 
morphological characterization and 
evaluation. The project with a two 
year period duration is being led 
by Marissa R. Luna, Carmen B. 

Given the country’s rich 
natural resources, it’s no 
wonder that the Philippines 

has been endowed with a rich 
inventory of edible fruits and 
vegetables. In fact, in the book, 
“Important and Underutilized 
Edible Fruits of the Philippines” 
by Dr. Roberto E. Coronel, it says 
the country is home to more than 
300 fruit-bearing perennial plant 
species and about 170 species are 
considered indigenous and most are 
either underutilized or neglected. 
Very little research is being done to 
exploit their full potential, one of 
them is badak. 
 Badak (Artocarpus 
champenden) also known as lemasa 
in Filipino was first introduced in 
the Philippines in the early 1900s. 
The full grown tree can reach to as 
high as 10-15 meter and can bear 
as much as 100 fruits. The fruit is 
oblong and brownish to yellow or 
orange when ripe and very aromatic. 
 Badak is like a small 
jackfruit. Its fruit can also be 
used as vegetable or can be eaten 
fresh when ripe. The seeds can 
be boiled or roasted for food. The 
physical characteristics in terms 
of color, spiky rind, and flesh or 
meat resemble that of jackfruit 
as both are related species. At a 
first glance, especially to those 

Honrade and Leticia Laylo of DA-
RFO MIMAROPA; and Dr. Romeo 
R. Lerom of the Western Philippines 
University (WPU) as a collaborating 
agency.    
 Based on progress of the 
project, the group of researchers 
from DA-MIMAROPA have 
initially collected 14 tropical fruits 
including bunog, durian, badak, 
tabo, paratungon, palau saguit-
saguit, tambis, maraitum, marang, 
langka, rambutan, kandis, and 
bignay. They also raised around 
7,745 seedlings at WPU. Among the 
fruits mentioned, bunog, dugyan, 
badak, tabo, paratungon, palau 
saguit-saguit and maraitum have 
had already been characterized.  
The checklist of Palawan tropical 
fruits, according to the project 
implementers, is partially-finished 
and will be ready for printing as 
soon other important information 
are available. 
 The DA-MIMAROPA, 
including its research satellite 
office, the Palawan Agricultural 
Experiment Station (PAES) in 
Puerto Princesa, Palawan, however 
took special interest and intensively 
propagating and promoting badak.  
 Although still rare and 
considered as an indigenous fruit, 
the potential of badak can still be 
further developed and enhanced. To 

Promoting Badak, 
an indigenous fruit in Palawan resembling jackfruit

Indigenous Fruit

Story and Photos by Patrick Raymund A. Lesaca
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an indigenous fruit in Palawan resembling jackfruit

explore the possibility, PAES led 
by its research chief, Levy Fuertes, 
propagated badak due to its wide 
acceptability by consumers and 
end-users. According to Fuertes, 
badak’s distinct taste and aroma 
is a promising edge in the food 
processing industry.  
 PAES has ventured on 
collecting the pulp of badak, which 
can also be eaten with rice, and 
can be used as raw material for 
processed products like badak 
pastillas, jelly, and jam. This 
endeavor led to continuing product 
development from the crop. Badak 
pastillas is made from the meat of 
the fruit, while the juice extract is 
used as based material for jelly and 
jam.  Individual recipes are now 
available at the station.     
 To help promote the fruit 
and products developed, DA-
MIMAROPA has been exhibiting 
them during the technology forum 
and product exhibition organized by 
BAR in August 2014. The positive 
response and appreciation from the 
public was encouraging. “Aside 
from product development, one of 
the reasons for propagating badak is 
to revert them to the wild or forest 
for conservation and sustainability,” 
Fuertes said.  The fruit is being 
sold in selected markets of Puerto 
Princesa City, Palawan. ###  

Sample of Badak

Raising rabbit for meat can be 
considered as an uncharted 
territory in the Philippines. 

The initial perception is that rabbits 
are gentle, cuddly, and cute, hence 
they are for pets only. What the 
public is not aware of is that, rabbit 
meat, according to the United States 
Department of Agriculture (USDA) 
is the “most nutritious meat known 
to man” higher in protein lower in 
fat, cholesterol, and calories.
 Aside from its meat, 
another unexplored potential of 
rabbit is the use of its manure for 
vermiculture production. Rabbit 
manure, which is high in potassium 
and nitrogen can be fed to the 
worms to produce the vermicast 
which can be used for organic 
farming. The vermicast can also be 
sold as additional source of income.
 These unexplored potentials 
of rabbit prompted the Cordillera 
Integrated Agricultural Research 
Center (CIARC), Department of 
Agriculture-CAR, in collaboration 
with the City Veterinary Office 
of Baguio City, to conduct the 

project, “Rabbit and Vermiculture 
Integration”. This on-station project 
is funded and supported by the 
Bureau of Agricultural Research 
and is being led by Dr. Magdalena 
T. Wanawan, CIARC manager and 
project leader.
 According to Dr. Wanawan, 
the project started in January 2012 
and is now on its third year. “What 
we wanted was to showcase in our 
research station rabbit production 
as a profitable enterprise and also 
to determine the compatibility of 
raising rabbits with vermiculture. 
One advantage is to maximize the 
space because the vermiculture 
beds can be placed right under the 
rabbits’ hutches so in a way, it’s a 
two-in-one project in one space, 
explained Dr. Wanawan.
 Specifically, the project has 
three main objectives: 1) determine 
the compatibility of rabbit and 
vermiculture in terms of economic 
analysis, 2) create awareness on 
the healthful benefits of rabbit meat 
as a good source of protein, and 3) 
produce organic fertilizer out of the 

Exploring rabbit production
 as a lucrative enterprise

Story and Photos by Rita T. dela Cruz

BAR-funded project, “Rabbit and Vermiculture Integration” aims to showcase rabbit 
production as a profitable enterprise.
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rabbit manure as additional income 
for the farmers.
 The group of Dr. Wanawan 
started acquiring their initial four-
month old stocks in December 
2011 with 2 bucks (male rabbits) 
and 5 does (female rabbits). After 
two months, another 5 does were 
stocked. Initially, they were housed 
in a long rabbit hutch consisting 
six compartments. Does were bred 
when they reached 7-8 months. They 
were fed with garden by- products 
including chayote fruits and leaves, 
kamote tops, and other leafy greens. 
“After six months the stocks were 
tripled and additional rabbit hutches 
were built. From the initial 10 
stocks, it increased to more than 100 
after a year,” reported Dr. Wanawan.

The healthiest meat known to man
 In the culture of most 
developing countries, including the 
Philippines, consuming rabbit meat 
is very unlikely. Its identification as 
pets has made it difficult for some 
consumers to look or even buy a 
butchered rabbit in the market. This 
however turned out to be a niche 
market for exotic and high-end 
restaurants in the country. A kilo of 
a dressed rabbit can be sold from 
Php250 - Php 350.
 So why rabbit production? 
  “For one, it is low in 
cholesterol. Among the common 
sources of protein like pork, beef, 
turkey—meat from rabbit is the 
lowest in cholesterol. In fact, 
in some literature citing, some 
physicians have recommended 
rabbit meat for patients with 
coronary problems because of its 
low cholesterol,” explained Dr. 
Wanawan.
 “More importantly, rabbit 
meat has a market potential,” added 
Dr. Wanawan. “Possible markets 
for rabbit meat are restaurants and 
hotels in Baguio. But because this 
has not been well promoted yet to 
the public, especially its nutritional 
value, we have few market outlets at 
the moment.”
 According to USDA and 
A&M University as cited in Natural 
Rabbits (2013), rabbit meat has a 
lower percent of fat than chicken, 

veal, turkey, beef, lamb or pork. 
In terms of cholesterol, it has the 
lowest amount compared to red 
meat and pork. In calories, rabbit 
meat has less than half of the 
calories of pork and lamb. Research 
showed that compared to pork, 
which has 45 percent fats, rabbit 
meat has only 10 percent.  
 While low in fat, 
cholesterol, and calories, it has 
the highest amount of protein out 
of other meats. It’s slightly a little 
bit more than turkey and chicken, 
according to Agribusiness News 
(2012).
 Rabbits were first brought 

by the Americans in the province 
of Cordillera and were cultured 
primarily as an alternative meat 
source.  Slowly, it spread all over 
nation.

Excellent source of vermicast
 “Aside from its meat, its 
manure is also a potential source of 
income.  Given the focus on organic 
farming, many farmers now are in 
need of vermicast to enrich their 
crops,” said Dr. Wanawan.
 “Another market potential 
are household owners who would 
like to venture into organic fertilizer 
production because the rabbit 
manure is very rich in potassium 
and nitrogen. They can produce 
organic fertilizer out of this 
manure,” she added.
 According to Dr. Wanawan, 
the manure from rabbits makes 
excellent compost because it’s rich 
in organic matter and nutrients. 
Compared with cattle, poultry and 

swine, manure from rabbit has the 
highest percentage of potassium 
content. Its nitrogen content is 
second to poultry.
 Vermiculture is ideal for 
rabbit production since worm 
bins can be placed right under the 
rabbit hutches thereby maximizing 
space. Worms and their casts can 
be utilized as organic fertilizer to 
crops or can be sold as vermicast 
providing additional source of 
income.
 Biodegradable waste 
including vegetable trimmings 
and fruit peelings can be fed to the 
rabbits and the worms. This would 
lessen bulk of household and garden 
biodegradable wastes.

Farmer-beneficiaries from the 
project
 Since the start of the project 
in 2012, a total of 258 offsprings 
were produced in controlled 
breeding. From the 258 offsprings, 
102 rabbits were dispersed to 
farmer-cooperators along with the 
technologies and interventions on 
rabbit production.
 “To date there are 20 farmer 
beneficiaries benefitted from the 
project and are now starting their 
own production in their backyards. 
We’ve also taught them the 
technologies and interventions upon 
giving them their rabbits,” said Dr. 
Wanawan.
 One of the 20 farmer-
beneficiaries was Agustin Himiwat 
Montecillo of Camp 7, Baguio 
City, 66, married. He is one of 
the 12 members of the Baranggay 
Agriculture and Fishery Council 
(BAFC) who was given a pair 
of rabbits. After a few months it 
reproduced to two pairs of rabbits 
which gave birth to five kittens 
(young rabbit). 
 “Maganda ito sa aming 
kabuhayan. Nakakaaliw din ang 
mag-alaga ng rabbits. Plano ko na 
maglagay na vermiculture bed sa 
kulungan kapag naparami ko ang 
mga rabbits,” said Mr. Montecillo.
 Another farmer-beneficiary 
and also a member of BAFC is 
George Ramos, 60, married, also 
from Camp 7, Baguio City, attested 

George Ramos, a farmer-beneficiary 
of the CIARC rabbit project

R&D Initiative
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to the benefits of raising rabbits. He 
said,“kapag mabenta, dadag kita 
din ito sa aming pamilya. Naging 
libangan na rin para pamilya lalo 
sa mga bata ang pag-aalaga ng 
mga kuneho. Isa pang benepisyo 
ay yung vermiculture production 
kung saan yung vermicast na napo-
produce namin mula sa dumi ng 
kuneho ay nagagamit naming abono 
sa aming mga pananim.”
 Juan Baldo, founder of 
BAFC and a beneficiary of the 
project attested to the market 
potential of rabbit meat. He said, 
“We have clients who buy our 
rabbits and they bring them to SM 
malls and sell them as pets.” The 
association is not yet selling rabbit 
as meat yet because we are still in 
the production stage. “If we have 
enough production, next year we 
will promote it as meat source but 
at the moment we sell them as pets. 
If we promote it as meat, we need 
to ensure there is enough supply 
first especially if our clients are 
restaurant owners,” said Baldo.
 Baldo added that 
although rabbits are easy to raise, 
reproduction can be difficult 
especially if you only have a few 
breeds. “A pair of rabbit can give 
birth to 6-8 kittens but not all will 
survive. Some will have 2-3 kittens 
per birth so the production can be 
staggered,” he explained.
 When asked how the 
taste of the rabbit meat is, he said, 
“Masarap ang karne niya. Mas 
masarap pa sa manok. Lalo na 
pag inadobo. Yung balat pwede pa 
naming gawing sumbrero.”

Gabby Ghas...from page 7

Future plans
 Although rabbit production 
in the Philippines has great potential 
as an enterprise, its progress is slow 
because only a few are engaging 
into this production. One of the 
problems identified by Dr. Wanawan 
is the inadequate promotion and 
lack of awareness of the public on 
the healthful benefits of rabbit meat. 
“We still need to promote this to the 
public and create awareness on its 
nutritional value,” she said.
 “Our future plan is to 
promote this rabbit and vermiculture 
integration project as a productive 
and profitable enterprise through the 
production of information materials, 
and strengthening capacity building 
through the provision of trainings 
to interested clients. “We are also 
promoting the ‘adopt a client’ 
scheme wherein those farmers who 
were given rabbits, they will also 
provide to other farmers to sustain 

rabbit meat (left) and rabbit mechado (right)

to the farthest corners of the country. 
And so, it was in 12 September 
2014, in partial fulfillment of this 
wish, that the ARF launched the 
Tagalog, Ilocano, and Bicolano 
versions of “The Adventures of 
Gabby Ghas”. The Tagalog version, 
“Ang Mga Pagsasapalaran ni Gabby 
Ghas: Palay-Bigas-Kanin,” was 
sponsored by SEARCA, BAR, and 
the National Academy for Science & 
Technology. The Ilocano translation, 
“Dagiti Namaris a Padas ni Gabby 
Ghas: Pagay-Bagas-Inapuy,” was 
donated by DA Region IVA while the 
Bicolano version, “ An Makangalas-
ngalas na agi-agi ni Gabby Ghas: 

Paroy-Bagas-Maloto,” was 
sponsored by PhilRice. 
 The story of Gabby Ghas 
may not end in the Philippines. In 
the 2012 launching of the Visayan 
version, Director Gil S. Saguiguit 
of SEARCA broached the idea of 
a translation into Bahasa Indonesia 
that could lead into its spread 
across the region and, perhaps, its 
internationalization. “Balak kong 
magpasyal sa buong mundo”, said 
Gabby Ghas in the Tagalog version. 
This dream may yet turn into reality 
with Gabby Ghas turning into an 
ambassador of sorts for rice farming. 
### (Victoriano B. Guiam)

the production and the project 
itself,” concluded Dr. Wanawan. ###
------------
For more information, please contact:
Dr. Magdalena T. Wanawan
Manager/Project Leader
Cordillera Integrated Agricultural Research 
Center
Department of Agriculture-CAR
Baguio City
Tel No. (074) 443-8986
Email: ciarc_da@yahoo.com
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The search for outstanding AFMA 
R&D papers has officially 
started with the conduct of the 

initial screening of entry papers on 22 
September 2014. A total of 101 research 
paper entries had been evaluated. Papers 
with average score of 85 percent and 
above will present their entries during 
the symposium proper on 22 October 
2014 at BAR.
 From the 101 papers, the 
crop science/crop protection category 
received the highest number of entries 
with 37, followed by socio-economics 
with 17 entries.
 This year’s panel of judges for 
the eight categories were:
 For basic research: Dr. Luis 
Rey Velasco, Dr. Candida Adalla, Dr. 
Antonio Laurena of the University of 
the Philippines Los Baños (UPLB), and 
Dr. Ma. Lourdes McGlone of the UP-
Marine Science Institute (UP-MSI).
 For applied research – TG/
IG/TA/TV (crop science and crop 

protection): Dr. Edralina Serrano and 
Dr. Jose Hernandez of UPLB, Dr. 
Leoncia Tandang of Benguet State 
University (BSU), and Dr. Teodoro 
Solsoloy (BAR).
 For applied research – TG/IG/
TA/TV (animal science): Dr. Enrico 
Supangco of UPLB, Dr. Emilio Cruz 
of Central Luzon State University 
(CLSU), Dr. Remedios Acasio of 
Bureau of Animal Industry (BAI), and 
Mr. Anthony Obligado (BAR).
 For applied research – TG/
IG/TA/TV (soils and water science): 
Dr. Florentino Monsalud of UPLB, Dr. 
Gina Nilo of Bureau of Soils and Water 
Management (BSWM), Dr. Ireneo 
Agulto of CLSU, and Ms. Salvacion 
Ritual of BAR.
 For applied research – TG/IG/
TA/TV (engineering and postharvest): 
Dr. Victor Ella, Dr. Elda Esguerra, and 
Dr. Kevin Yaptenco of UPLB; and 
Engr. Roberto Villa of BAR.
 For applied research – TG/

IG/TA/TV/Development (fisheries and 
aquatic resources): Dr. Tereso Abella 
of CLSU, Dr. Dalisay Fernandez of 
Philippine Council for Agriculture 
and Aquatic Resources Research and 
Development (PCAARRD), Mr. Len 
Garces of WorldFish, and Ms. Ligaya 
Santos of BAR
 For socio-economics research: 
Dr. Roberto Rañola, Dr. Cesar Quicoy, 
and Dr. Prudenciano Gordoncillo 
of UPLB; Dr. Ma. Exelsis Orden of 
CLSU; and Ms. Virginia Agcopra of 
BAR.
 For development research 
(agriculture): Dr. Constancio de 
Guzman and Dr. Josephine Agravante 
of UPLB; Dr. Eduardo Marzan Jr. of 
CLSU; Ms. Josefina Lantican and Ms. 
Digna Sandoval of BAR.
 The winning papers for each 
category will be announced on the 
awarding ceremony on 24 October 2014 
at Sequiao Hotel, Quezon City.
 The NRS is an annual 
research paper competition organized 
by BAR which aims to identify and 
disseminate relevant information on 
new technological breakthroughs in 
agriculture and fisheries sector. Yearly, 
hundreds of research papers entries, 
authored by various researchers and 
scientists coming from the member-
institutions of the National Research 
and Development System for 
Agriculture and Fisheries community 
are received by the bureau to vie for 
cash price and recognition. ### (Diana 
Rose A. de Leon)
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101 R&D paper entries vie for 26th NRS; 
initial evaluation kicks off
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