
stakeholders consultation workshop 
on 15-19 February 2016 at Luxent 
Hotel in Quezon City.

RDEAP serves as a reference 
in prioritizing and evaluating agri-
fishery R&DE proposals. In this year's 
review and updating of the RDEAP 
2016-2022, the value chain 
subsystems were considered – from  
input, production, 
postharvest/processing, marketing, up 

Participants of the “National Multi-stakeholders' Consultation Workshop on the Review and 
Updating of the Research and Development, Extension Agenda and Programs (RDEAP) 
2016-2022 for Agriculture and Fisheries” include experts and representatives from the DA 
family (above photo) and state universities and colleges (below photo). PHOTOS:RDELACRUZ
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State-of-the-art...from page 3

o achieve a more responsive 
and sustainable Research and 
Development, Extension T

Agenda and Programs (RDEAP) for 
the next medium term, the Bureau of 
Agricultural Research (BAR) 
collaborated with the Southeast 
Asian Regional Center for Graduate 
Study and Research in Agriculture 
(SEARCA) and WorldFish for the 
conduct of a national multi-

agriculture sector.
The RSL provides 

technical information, analysis, 
and fertilizer recommendations 
relative to soil condition and 
plant nutrient requirements; 
while the RADDL provides 
immediate and efficient 
diagnostic services in the 
reduction of occurrence of 
major diseases in animals. 
Meanwhile, the PHCPL is an 
R&D facility mandated to 
provide adequate information 
and immediate control or 
solutions to problems on pests, 
plant diseases, nutritional 
disorders, and pesticide injuries. 
The RFL facility, on the other 
hand, is mandated to formulate 
and enforce product standards in 
order to ensure product quality, 
consumer safety, and 
acceptability both locally and 
globally. The RAPDC is a 
research and training facility 
that serves as a centerpiece for 
value-adding, food product 
processing, and packaging.

CVIAL will undergo a 
systematic operation and 
thereby render quality 
diagnostic services that meet the 
standards of quality assurance 
towards food security. The 
facility is seen to increase 
production and high quality of 
agricultural products in Region 
2. ### (Christian Benmar B. 
Pedrealba)

to by-product utilization and waste 
management. 

“We are applying the value 
chain approach in assessing each 
commodity. This is one essential part 
that we have been missing in the past. 
Before, when looking at the 
researchable areas of a certain 
commodity, we often start with the 
production and often get stuck at 
production. For this time, we will 
categorize the researchable areas into 
value chain to ensure that all aspects 
are given due priority,” said BAR 
Director Nicomedes Eleazar.

More than 250 experts and 
representatives from national 
government agencies, Department of 
Agriculture (DA)-Regional Field 
Offices, Bureau of Fisheries and 
Aquatic Resources-regional offices, 
state universities and colleges, and 
private sector attended the workshop. 
Participants were divided into seven 
groups to work on each agri-fishery 
sector including 1) rice; 2) corn, 
cassava, and adlay; 3) plantation 
crops and biofuel; 4) vegetables and 
root crops; 5) fruits and indigenous 
plants; 6) livestock, poultry, and 
feedstock; and 7) fisheries and 
aquaculture. 

emphasized in updating RDEAP 2016-2022
INCLUSIVE VALUE CHAIN

turn to page 7

the FFS in Kiangan. To supplement 
his learnings, he attended a formal 
training on organic farming at the 
Costales Nature Farm in Majayjay, 
Laguna. “It was a very 
comprehensive training with actual 
hands-on experience,” Jess shared.

He applied all his learnings 
including the principles of organic 
vegetable production and organic 
chicken production which he 
learned during the FFS, resulting in 
a successful and profitable 
production. He expanded his 
vegetable production to chili pepper 
production, as well as tomatoes and 
bell pepper, which he now markets 
in Alfonso Lista, Santiago City, and 
Metro Manila.

Now, Rancho Domingo 
Integrated Organic Farm is an 
accredited training center by the 
Department of Agriculture-CAR 
and has become one of the lead 
farm destinations among organic 
farming enthusiasts and advocates.

His farm has an existing 
training facility which serves as a 
venue for farmers from various 
municipalities in Ifugao as well as 
students from the Ifugao State 
University for on-the-job trainings. 
The farmers are trained through the 
DA-CAR and Bureau of 
Agricultural Research.

Jess was given a Gawad 
Saka award in 2013 in large 
animals and integrated systems 
category and landed as a national 
finalist in the same category in the 
same year.

As organic farming advocate
Knowing what he now 

knows and how he was able to 
develop his integrated farming area, 
Jess is the best organic farming 
advocate. 

“I embark on organic 
farming for two main reasons: 
economic and non-economic. 
Economically speaking, the inputs 
are much cheaper than non-organic 
practices and the selling prices are 
much higher because of the value as 
health products. The non-economic 
benefit lies more on producing 
health products and organic farming 
practices that contribute to healing 
the earth,” explained Jess.

The Rancho Domingo 
Integrated Organic Farm is a fully 
integrated agricultural and industrial 
farm with operations that cover 
livestock production, crop 
management, food processing, 
training, and seminar services. 

When asked about his vision 
and future plans, he mentioned on 
creating small model of organic 
farming for adoption for smallhold 
farmers. “I want to spread organic 
farming practices and its benefits 
and in a way be a model to other 
organic farmers on how government 
efforts are being translated into 
successful model that others can 
emulate,” he shared. On the business 
side, Jess wanted to create an 
agritourist site for his farm that 
showcases organic farming 
practices. ###

Bureau of Agricultural Research dabarofficial



RDEAP

BAR CHRONICLE  is published monthly by the 

Applied Communication Division of the Department 

of Agriculture - Bureau of Agricultural Research, 

RDMIC Building, Visayas Avenue, cor. Elliptical 

Road, Diliman, Quezon City 1104 Philippines. 

This publication provides regular updates on DA-

BAR’s activities as the country’s national coordinator 

for agriculture and fisheries R&D. It also highlights 

features and news articles concerning NaRDSAF-

member institutions.

PRODUCTION TEAM

2 BAR hronicleC           February 2016       Issue

ur agenda is to make them 
earn as to make them stay at 
their farms,” urged Senator O

Cynthia Villar, chair of the Committee 
of Agriculture and Food, to the 
hundreds of participants during the 
conduct of the “National Multi-
stakeholders' Consultation Workshop 
on the Review and Updating of the 
Research and Development, Extension 
Agenda and Programs (RDEAP) for 
Agriculture and Fisheries” organized 
by the Bureau of Agricultural Research 
(BAR) on 15-19 February 2016 at 
Luxent Hotel, Quezon City.

Capitalizing on the presence of 
the stakeholders and representatives 
from the Department of Agriculture 
(DA), academe, private sector, and 
other government agencies, Senator 
Villar made a personal appeal to 
harness the strength of research and 
development (R&D) to respond to the 
pressing problems of high poverty 
incidence among farmers and 
fisherfolk making agriculture endeavor 
unattractive to younger generation, 
thus threatening the food security of 
the country. 

According to the 2012 report 
released by Philippine Statistics 
Authority (PSA), poverty incidence for 
fisherfolk and farmers is at 39.2 
percent and 38.3 percent respectively, 
which is higher to the national poverty 
incidence of 25.2 percent. Also, 
according to survey, the age of Filipino 
farmers and fishers is averaging at 47.

The senator mentioned that 

only by prioritizing and investing 
more in the country's R&D that it will 
foster sustainable growth of the 
agriculture and fisheries sector. “The 
development and adoption of modern, 
appropriate, cost-effective, and 
environmentally-safe agriculture and 
fisheries machinery and equipment 
will enhance farm productivity and 
efficiency to achieve food security 
and increase farmers' and fisherfolk's 
incomes,” she said. 

As the country lags behind its 

ASEAN neighbors in terms of 
agricultural competitiveness, 
Senator Villar challenged the 
participants to find a way to fast 
track the implementation of 
Agriculture and Fisheries 
Modernization Act (AFMA) and the 
Agriculture and Fisheries 
Mechanization (AFMECH) Law to 
keep up with other ASEAN 
countries in the midst of regional 
economic integration under the 
ASEAN Economic Community 
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Villar to R&D sector: Make agri profitable

As the keynote speaker during the updating of the RDEAP 2016-2022, Senator Cynthia Villar 
underscores on prioritizing and investing more in the country's R&D to foster sustainable 
growth of the agriculture and fisheries sector. PHOTO:RDELACRUZ
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Feature: CPAR

Farmers' Field School (FFS) 
sessions as well as organizational 
meetings and workshops,” 
explained Dr. Buenaventura, 
CPAR project leader.

Jess expressed his 
intention to adopt the technology 
introduced in CPAR and joined 

CPAR projects at that time aimed to 
increase production and profit through 
the adoption of integrated organic 
production technologies and ensure 
food safety. “We introduced the farmers 
to various production techniques and 
capacitate them in organic production 
technologies through the conduct of 

vegetable production and organic 
chicken production being 
implemented in Kiangan, Ifugao 
which was being led by Dr. 
Catherine V. Buenaventura of the 
Provincial Agriculture 
Environment and Natural 
Resources Office (PAENRO). The 

                ofits
                                         farming

turn to next page
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Institutional Development Grant

epartment of Agriculture 
(DA) Secretary Proceso J. 
Alcala and Bureau of D

Agricultural Research (BAR) 
Director Nicomedes P. Eleazar 
graced the blessing and ribbon 
cutting of the newly-established 
Institutional Development Grant 
(IDG) project, the Cagayan Valley 
Integrated Agricultural Laboratory 
(CVIAL) on 4 February 2016 in 
Tuguegarao City, Cagayan. The 
facility was made possible through 
the strong support of BAR and the 
High Value Crops Development 
Program (HVCDP) of DA. 

Sec. Alcala and Dir. Eleazar 
were joined in by DA Undersecretary 
Emerson U. Palad, DA Assistant 
Secretary Edilberto De Luna, 
HVCDP Director Jennifer E. 
Remoquillo, and Regional Executive 
Director Lucrecio R. Alviar, Jr. 

CVIAL is a comprehensive 
and a state-of-the-art facility and 
one-stop-shop laboratory that 
provides various diagnostic services, 
accurate analyses, and appropriate 
recommendations both for crops and 
animals from pre-production, 
processing, and marketing. 

The construction started in 2012 and 
implemented by DA-Regional Field 
Office 2.

Found in a strategic location, 
the CVIAL integrates the services of 
five agricultural laboratories, namely: 
Regional Soils Laboratory (RSL), 
Regional Animal Disease Diagnostic 

Laboratory (RADDL), Plant Health 
Clinic and Pesticide Laboratory 
(PHCPL), Regional Feed Laboratory 
(RFL), and Regional Animal 
Products Development Center 
(RAPDC). These services provide 
easier and faster access for our 
farmers and other stakeholders in the 

Story and photo by Rita T. dela Cruz
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State-of-the-art integrated lab 
in Region 2 inaugurated

Gracing the ribbon-cutting ceremony of the Cagayan Valley Integrated Agricultural Laboratory 
are (L-R) DA Undersecretary Emerson Palad, BAR Director Nicomedes Eleazar, DA Assistant
Secretary Davinio Catbagan, DA Assistant Secretary Edilberto De Luna, DA-RFO 2-

HVCDP Director Jennifer 
Remoquillo, and DA-RFO 2-Regional Technical Director Orlando Lorenzana.

Regional 
Executive Director Lucrecio Alviar, Jr., DA Secretary Proceso Alcala, 

PHOTO:CPEDREALBA

PHOTO:CPEDREALBA

turn to page 16

esus Domingo or “Jess” to 
his friends is not an 
agriculturist nor has he J

finished a degree in the field of 
agriculture, but his success in 
farming has proven him otherwise. 
His extensive experience in the 
field of business management 
enabled him to marry the two: his 
innate love for farming and his 
instinctive ability to see 
opportunity where it fits. 

After he retired from the 
corporate life, Jess went to 
farming, which according to him, 
has always been his childhood 
interest. It helped that the family 
owns a ranch, Rancho Domingo 
located in Alfonso Lista, Ifugao to 
which his parents have entrusted 
him given that among his siblings, 
he was the only one who has an 
inherent interest in agricultural 
activities and going into 
agribusiness venture.

Jess always wanted to engage 
into integrated farming system and 
given the vastness of the ranch, he saw 
the possibility of combining livestock, 
aquaculture, and crop in one production 
system. “For a farm to be profitable and 
sustainable, it has to be integrated. You 
need to spread your resources and 
lessen the risks. If you're crops got 
infested, you still have your livestock 
production,” explained Jess.

In 2010, he heard of organic 
farming and got interested in using EM 
(effective microorganisms) technology 
which he applied in his livestock and 
crop productions. He saw organic 
farming as a sustainable system to 
increase his profit in the farm and at the 
same time producing healthy food. 

He allotted six hectares of the 
ranch into integrated organic farming. 
He attended various trainings here and 
abroad to capacitate himself and be 
fully immersed into the field. He 
integrated swine, cattle, goats, poultry, 

aquaculture, and vegetable 
production.

“Organic farming is both 
profitable and enjoyable. There is 
money in organic farming, it has 
its own market. It's also enjoyable 
because it has become a 
therapeutic activity for me 
especially if you're managing all 
these production systems,” shared 
Jess.  

Currently, he has an 
integrated organic farm consisting 
of cattle, goats, hogs, free-range 
chicken, free-range ducks, aqua 
operations, vermiculture, organic 
vegetables, and fruits including 
bell pepper, chili pepper, 
tomatoes, eggplant, watermelon, 
honeymelon, citrus, and lettuce, 
among others.

Adopting CPAR technology
In 2011, Jess learned 

about the CPAR on organic 

CPAR adopter pr
 from integrated organic 
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 consultation meeting was held 
between the Bureau of 
Agricultural Research (BAR), A

led by Dr. Teodoro S. Solsoloy, 
assistant director of BAR; and the 
Deutsche Gesellschaftfur Internationale 
Zusammenarbeit (GIZ) represented by 
Ms. Imelda V. Bacudo, senior adviser 
for ASEAN-German Programme on 
Response to Climate Change in 
Agriculture and Forestry.

The meeting, held on 22 
February 2016 at BAR, was called to 
review and refine the proposed project 
titled, “Developing the Competencies 
and R&D Facilities of the Philippines 
towards a Climate Change Resilient 
Agriculture,” which looked into 
possible collaboration with the GIZ 
particularly on the establishment of a 
network that will strengthen 
international cooperation leading 
towards combating the ill effects of the 
changing environment through a 
science-based R&D approach. The 
project envisions to support the Vision 
and Strategic Plan for ASEAN 
Cooperation in Food, Agriculture, and 
Forestry (FAF) 2016-2025, wherein 
ASEAN member states are encouraged 

to harness technologies and utilize 
available infrastructure to ensure that 
communities are able to contribute to 
addressing the major causes of 
increasing climatic and other 
environmental risks. 

Dr. Solsoloy ran through the 
salient features of the project by 
highlighting the expected outputs, 
indicators, and activities. He also 
discussed the major components of the 
project including 1) establishment of 
Climate Resilience Networks in the 
Philippines, 2) contributions to capacity 
building; 3) development of R&D 
facilities, and 4) Gender and 
Development strategy. The project 
proposal, according to Dr. Solsoloy, is 
still for validation by both parties. 

Ms. Bacudo acknowledged the 
efforts of BAR and shared how things 
were going in the ASEAN in terms of 
regional cooperation. She also 
mentioned, in her capacity as the senior 
adviser, that GIZ is willing to assist in 
components one, two, four, and will 
validate further component three. 
However, she added that the proposal 
will be forwarded to her colleagues in 
the GIZ for other inputs and 

recommendations. The expected 
refinement of the proposal will be 
endorsed to BAR for additional 
comments and finalization. Dr. 
Solsoloy extended his 
appreciation to the GIZ and 
looked forward to next meeting.   

Participants in the 
meeting included Ms. Kristina 
Villagracia, project coordinator, 
ASEAN Climate Resilience 
Network, GIZ; Mr. Jan Vincent 
Tecson and Ms. Vera Ysabel dela 
Cruz of the Bureau of Agriculture 
and Fisheries Standards, and BAR 
technical staff. The proposed 
project is being facilitated by the 
bureau's Institutional 
Development Division. 

GIZ is an international 
organization based in Germany 
with expertise in the field of 
international cooperation for 
sustainable development 
including economic development 
and employment, energy and the 
environment, and peace and 
security. The company also 
operates from about 90 offices 
around the globe. ### (Patrick 
Raymund A. Lesaca)  

BAR Assistant Director Teodoro S. Solsoloy (left) and GIZ representative Imelda V. Bacudo (right) 
discuss on the refinements for the proposed project “Developing the Competencies and R&D 
Facilities of the Philippines towards a Climate Change Resilient Agriculture.”  PHOTO:PLESACA

BAR, GIZ to collaborate
on climate change project

“ “

gained a profitable hobby but also 
new knowledge on the different 
package of technology on organic 
vegetable production. The most 
important thing for her was how it 
taught her to conserve the soil while 
producing healthy vegetables, 
particularly lettuce. "I learned how to 
make the soil healthy, and my family 
healthy, too," she shared. "I easily 
dispose my vegetables because 
people here have become health 
conscious. In a university alone, 
nauubos ang harvest kong gulay," 
she added. Her new found 
knowledge has helped her sustain her 
family's income. "I was also taught 
of relayed cropping of lettuce, that's 

why I harvest every month," said 
Pahiwon. 

The same is true for Nida 
Bongat, a farmer-adopter in Brgy. 
Naminlangan, Alfonso Lista. When 
she learned of the good benefits of 
CPAR in her community, she did not 
hesitate to learn and eventually 
practice the technology. She learned to 
produce organic Cavendish banana, 
while intercropping legumes and 
integrating peanuts, soybean, and 
livestock. Now, she is included in the 
group of CPAR farmers whose 
produced bananas are being exported 
in some markets in Japan. 

CPAR project leader, 
Catherine Buenaventura of the Ifugao 

Provincial Agriculture, Environment 
and Natural Resources Office 
(PAENRO), said that LGU-led CPAR 
project has its own advantage given 
that they can ensure the sustainability 
of the project since the LGU is able 
to oversee the whole project from 
start to finish. Furthermore, the local 
government has ensured its support 
by allocating regular funds to the 
conduct of CPAR in the province.

BAR continuously 
strengthens CPAR, being one of its 
flagship programs, by reaching out to 
more farmers and fishers contributing 
further to the improvement of the 
whole sector. ### (Daryl Lou A. 
Battad)

  The local government [of Ifugao] has ensured 
its support by allocating regular funds to the 
conduct of CPAR in the province.

News Feature: CPAR

Nene Pahiwon Nida Bongat
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imed to enhance the 
quality of Institutional 
Development Grant A

(IDG) proposals, the Bureau of 
Agricultural Research (BAR), 
through its Institutional 
Development Division (IDD), 
conducted the “First Quarter 
Evaluation of IDG Proposals” on 
11 February 2016 at BAR. 

Eight projects were 
evaluated by a panel composed 
of Ms. Virginia Agcopra, BAR 
technical adviser; Ms. Digna L. 
Sandoval, head of BAR-IDD; 
Ms. Ma. Elena Garces, assistant 
head of BAR-Technology 
Commercialization Division 
(TCD); and IDD technical staff. 
The discussion focused on how 
project proposals could be 
improved in terms of the quality 
of R&D technologies produced, 
and how these can be beneficial 
for farmers and fisherfolk.

In her opening remarks, 
Ms. Sandoval emphasized the 
importance of having an oral 
presentation and panel 
evaluation of IDG proposals. She 
added that this is only the second 
time that the IDD has conducted 
the improved mechanism in 
reviewing IDG projects. 

To determine if the 
project proposal can be 
considered for funding, each 
presentation was scrutinized 
based on the existing IDG 
guidelines and a set of criteria. 
“It is necessary that the general 
and specific objectives, expected 
outputs, and other components 
are clear and attainable,” said 
Ms. Agcopra during the forum. 
Meanwhile, Ms. Garces gave her 
suggestions to improve the 
proposals related to fisheries.  

Ms. Sandoval and IDD 
technical staff also gave their 
comments and suggestions to 
improve the architectural and 
engineering aspects of the 
proposals. Their inputs focused 
on the appropriateness of the 
perspective design, floor plans, 
working drawings, and 

equipment, among others.
Among the IDG proposals 

reviewed were: 1) Enhancing the 
Efficiency of Pest Diagnostic and 
Technical Advisory Services for Crop 
Protection of the University of the 
Philippines Los Baños; 2) Establishment 
of Siquijor Research and Development 
Multi-Purpose Facility of the 
Department of Agriculture-Regional 
Field Office 7; 3) Rehabilitation of 
Brackishwater Fishpond damaged by 
Typhoon Nona of the Mindoro State 
College of Agriculture and Technology; 
4) Establishment of Research and 
Development Building of the DA-
Palawan Research Experiment Station; 
5) Establishment of R&D Technology 
Commercialization Center of the 
University of Southern Mindanao; 6) 
Establishment of Bio-Organic Fertilizer 
Facility in the Province of Nueva 
Vizcaya of DA-RFO 2; 7) Establishment 
of a Fish Processing and Marine 
Products Research and Development 
Center of the Bataan Peninsula State 
University; and 8) Establishment of 
Nutraceutical and Mushroom Techno-
Demonstration Facility of the Pampanga 
State Agricultural University.      

The proponents are expected to 
submit their revised proposals for 
further evaluation. Once the comments 

and suggestions of the panel have been 
addressed, a Memorandum of 
Agreement (MOA) will be signed 
between BAR and the respective 
agencies of the proponents. The 
projects will be lined up for funding 
after all necessary documents are 
completed. ### (Jacob Anderson C. 
Sanchez and Rommel O. Obias)

Serving as the panel of evaluators are: (L-R) Ms. Ma. Elena Garces, assistant head of BAR-TCD;
Ms. Digna L. Sandoval, head of BAR-IDD; and Ms. Virginia Agcopra, BAR technical adviser.

P
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st
1  Quarter Review of IDG proposals held

(AEC). “AEC is upon us and we should 
brace for tougher competition. R&D is 
a key component in science and 
technology, an area of cooperation in 
AEC 2015,” she said.

Senator Villar also recognized 
that state universities and colleges 
(SUCs) have an important part to play 
in reaching and educating the farmers 
and fisherfolk. She encouraged them to 
support the Technical Education and 
Skills Development Authority 
(TESDA) in offering a vocational 
course in agriculture in their campuses 
as part of their extension program. She 
also pushed for the SUCs to include 
basic business subjects in their courses’ 
curriculum to produce business-
oriented graduates. ### (Diana Rose A. 
de Leon)

Villar to R&D sector...from page 2

n a monitoring activity 
conducted by the Bureau of 
Agricultural Research (BAR) on I

22-25 February 2016, four 
Community-based Participatory 
Action Research (CPAR) projects 
demonstrated notable results through 
its expansion and growing number of 
farmer-adopters who fully embraced 
various technologies introduced 
through CPAR. 

One of the success stories 
involved a farmer who acquired 
serious knowledge on organic 
integrated farming. Villafuerte 
Camat owns a 1.5 hectare of land 
devoted to integrated farming. Prior 
to the introduction of a CPAR 
technology, Camat operates his farm 
using conventional practices. It was 
in 2013 when his farm was fully 

converted into organic farming 
through the assistance of Mr. Arthur 
Fontanilla, agricultural technician in 
Lamut Municipal Agriculture Office 
who was then involved in the 
implementation of CPAR on fishpond 
production. With Mr. Camat's 
exposure to CPAR, he fervently 
adopted the interventions introduced. 
Currently, his farm operates in 
organically producing rice, fish, 
swine, chicken, and vegetables, which 
also became a learning site for 
farmers through the accreditation and 
continuous support of the local 
government and the Agricultural 
Training Institute. 

Another similar story is of 
Jesus Domingo, who owns Rancho 
Domingo in Alfonso Lista, Ifugao. He 
owns a large farm of which 6 hectares 

is focused on organic agriculture. 
CPAR introduced organic integrated 
farming system which he learned 
through various trainings he attended, 
and eventually adopted such practice. 
For Domingo, farming must always 
be about producing healthy, organic 
food, and must promote business at 
the same time. His farm also became 
a learning site for farmers. He eagerly 
trains farmers to practice organic 
integrated farming system. "I will 
keep on lecturing farmers about this 
because without giving them the idea 
on these strategies, they would not be 
successful," he said. 

Consequently, the organic 
vegetable production project gained 
large interest in local communities of 
Alfonso Lista. Nene Pahiwon, an 
adopter of the technology, not only 

Increasing adopters proves 
CPAR strategy effectiveCPAR strategy effectiveCPAR strategy effectiveCPAR strategy effective

Villafuerte Camat Jesus Domingo
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Apiculture Exhibit
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  

round 200 participants 
composed of beekeepers, 
farmers, bee researchers, A

scientists, and policymakers gathered 
to join the “Apimondia 2016 
Symposium: Exhibits and 
Workshops on Indigenous Bee 
Species” on 1-4 February 2016 at 
Taal Vista Hotel, Tagaytay City.

Represented in the 
international event were countries 
including United Kingdom, United 
States of America, Italy, Indonesia, 
Malaysia, Taiwan, Singapore, 
Australia, Netherland, Switzerland, 
Venezuela, France, and Philippines.

Apimondia is an 
international federation of 
beekeepers' associations wherein the 
Philippines is an associate member 
through the Beekeepers' Network 
Philippines Foundation, Inc. 
(BEENET Philippines).

As this year's host country, 
the event was organized by BEENET 
Philippines and the University of the 
Philippines Los Baños (UPLB) in 
collaboration with the Bureau of 

Agricultural Research (BAR), which 
served as one of the major sponsors.

Highlighting the four-day 
event were eight plenary sessions and 
close to 40 scientific papers presented. 
Among the topics included 1) bee 
pollination; 2) bee ecology, genetics 
and physiology; 3) standardization of 
honey and beekeeping practices; 4) 
beekeeping for rural development; 5) 
apitheraphy; 6) bee pest and diseases; 
7) beekeeping technology and quality; 
and 8) bee and pesticides, among 
others.

Dr. Cleofas R. Cervancia, 
president of Apimondia Regional 
Commission for Asia and professor 
emeritus at UPLB, articulated that the 
symposium can be seen as an 
opportunity to discuss new knowledge 
in understanding the behavior and 
management of native bees for both 
experts and enthusiasts. She, who has 
been fondly called as “Queen Bee” 
among the Philippine R&D 
communities, is also instrumental in 
the progress of the bee industry in the 
country.

Mr. Ricardo Jannoni 
Sebastianini, secretary-general, 
Apimondia International Federation 
of Beekeepers' Association; and Dr. 
Patricia Vit of the Universidad de 
Los Andes, Merida, Venezuela, 
presented on the topics, 
“Apimondia's Contribution to the 
World Beekeeping Community” and 
“Treasures of Pot-Honey Keepers”, 
respectively. 

A workshop among the 
international and local delegates was 
also conducted at the Makiling 
Botanical Garden at UPLB. Among 
the topics discussed included: 1) 
utilization of stingless bees for large 
scale pollination, 2) familiarization 
with the bees, and 3) transferring of 
wild colonies to wooden hives and 
coconut shell, among others.  

Participants got the chance 
to observe and see for themselves 
the country's “stripped-workers” at 
the Sorsogon Bee Farm and Ilog 
Maria Honey Bee Farm in Silang, 
Cavite. All the technologies shared 
in the workshop were developed by 
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BAR participates 

he Bureau of Agricultural 
Research (BAR) joined the 
National Institute of T

Molecular Biology and 
Biotechnology (BIOTECH) in its 

th
36  anniversary celebration held on 
9-12 February 2016 at the University 
of the Philippines Los Baños, 
College, Laguna.

Themed, “BIOTECH @ 36 
and beyond: Getting more relevant 
towards national development,” the 
celebration looked back at 
BIOTECH's initiatives over the last 
three decades and how it upheld its 
mandate in meeting the country's 
societal needs. Such efforts involved 
the development of cost-effective 
and environment-friendly 
technologies to produce quality 
goods and services that will cater to 
agriculture, forestry, environment, 
energy, and industry sectors.

In the opening program, 
BIOTECH recognized its donors and 
partner agencies that have supported 
the institution in undertaking 
research and technology 
commercialization. Among them 
were BAR and Biotechnology 
Program Office under the 

Department of Agriculture; and 
Philippine Council for Industry, 
Energy and Emerging Technology 
Research and Development, and 
Philippine Council for Agriculture, 
Aquatic and Natural Resources 
Research and Development under the 
Department of Science and 
Technology.

BAR Planning and Program 
Development Division Head Joell H. 
Lales received the Plaque of 
Recognition on behalf of the DA. The 
partnership among BAR, 
Biotechnology Program Office, and 
BIOTECH 
gives high 
importance to 
the role of 
biotechnology 
in addressing 
issues 
concerning 
Philippine 
agriculture. This 
led to the 
implementation 
of various 
projects 
involving the 
development of 

science-based protocol in the 
formulation of liquid organic 
fertilizers from plant and fruit 
extracts; development of package of 
technologies to harness the health-
benefitting potentials of Philippine 
endemic orchids; technology 
promotion of Vesicular Arbuscular 
Mychorrizal Root Inoculant 
(VAMRI) in different cropping and 
plantation systems; biotechnological 
production of high-value products  
from mango wastes; and turning 
banana peduncle into valuable 
products, among many others.

During the event, BAR also 
participated as one of the exhibitors. 
Showcased in its booth were the 
bureau's two banner programs, 
Community-based Participatory 
Action Research and National 
Technology Commercialization 
Program, along with other major 
R&D programs. Likewise, BAR 
featured various publications 
including 10 Techno Digest that 
provide information on recommended 
production and management 
technologies for growing selected 
agricultural crops, livestock and 
poultry, and fisheries.

Other activities during the 
four-day affair were colloquium 
series, company product 
presentations, and BIOTECH alumni 
sharing and homecoming. ### (Anne 
Camille B. Brion)

thBIOTECH's 36  Anniversaryin 

(L-R) BAR-Planning and Program Development Division Head Joell Lales receives the Plaque
of Recognition on behalf of the DA from former BIOTECH Director Emil Javier, current 
BIOTECH Director Rosario Monsalud, and BIOTECH Deputy Director Marilyn Brown. 
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Along with its banner and major R&D programs, BAR showcases in its 
booth various publications. PHOTO:RBERNARDO
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UPLB through the funding support 
from BAR.

Considering the potentials of 
bees in the Philippines, BAR has 
included apiculture as one of its 
major priority R&D programs. 
Currently, there are 16 apiculture-
related R&D projects being 
undertaken by selected DA-Regional 
Field Offices, state universities and 
colleges, and other stakeholders. ### 
(Patrick Raymund A. Lesaca)

During the breakout 
sessions, problems for each sector 
were identified with regard to the 
whole value chain. Researchable 
areas in each problem were 
determined, along with the 
expected outputs, possible 
implementing agencies, and 
timelines.

Prior to the workshop, 
plenary sessions were held to 
present on commodity situationers, 
program thrusts, and priorities of 
the DA. Speakers were InangLupa 
Movement President William Dar 
on Framework of a New Philippine 
Agriculture; DA-Systems-Wide 
Climate Change Office Director 
Alicia Ilaga on Making A&F 
R&DE Agenda Climate Change 
Compliant; and DA Assistant 
Secretary Edilberto de Luna on 
National Rice and Corn Programs.

Other presenters were Ms. 

Karen Bautista of the Bureau of 
Soils and Water Management on 
Organic Agriculture Program; Ms. 
Ann Lopez of the Biotechnology 
Program Office on Biotechnology 
Program; Mr. Felipe Reolalas, Jr. 
of the Bureau of Animal Industry 
on National Livestock Program; 
and Dr. Ulysses Montojo of the 
National Fisheries Research and 
Development Institute on 
National Fisheries Program.

Gracing the five-day 
activity were SEARCA Director 
Gil Saguiguit, Jr.; DA 
Undersecretary for Policy, 
Planning, Research and 
Regulations Segfredo Serrano; 
and Senate Committee 
Chairperson on Agriculture and 
Food Cynthia Villar who served 
as the event's keynote speaker. 
### (Anne Camille B. Brion)

Apimondia Regional Commission for Asia 
President, Dr. 

the symposium in 
opening opportunities to discuss new 
knowledge on beekeeping.

Cleofas Cervancia highlights 
the significance of 
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ery early in history, tea was 
already considered to have 
countless health benefits. V

This is probably why across many 
cultures, tea has been served to 
emperors and empresses, nobles, and 
monks. Today, this concoction is not 
only loved by the upper class but has 
long been available to everyone else. 

According to Dr. Estela 
Taño, agricultural center chief of the 
Department of Agriculture-Quezon 
Agricultural Experiment Station 
(DA-QAES), with the 
commercialization of cheap fruit 
extracts, the nutritional value of tea 
has decreased. The decrease in 
production for tea as well as in the 
prices also decreased the demand for 
the product. This came with the 
decline in oil prices and the 
depreciation of local currency. 
Despite its unfortunate run in the 
global market, Taño said that 
consumption of tea in the Philippines 
is thriving at the moment as more 
and more consumers are becoming 
more conscious of their health. The 
increasing number of cafés and stalls 
selling tea also contributed to this as 
well as the increase of interest 
brought about by popular TV 
personalities towards herbal teas. 

Considering the optimistic 
trends occurring within the tea 
making market, the Spread Organic 
Agriculture in the Philippines 
(SOAP) partnered with the Bureau of 
Agricultural Research (BAR) in 
organizing a seminar on 19 February 
2016 at the Agricultural Training 
Institute Building, Visayas Ave., 
Diliman, Quezon City, where 
participants can deepen their 
knowledge in tea making. 

Dr. Taño was invited to be 
the event's resource speaker and 
aside from providing a briefing on 
the history of tea making, she also 
discussed the health benefits of 
drinking tea on a regular basis and 

how one can use tea to treat specific 
health issues. When having coughs 
and colds, tea helps boost one's 
immune system and keeps the throat 
moist so it's easier to clear mucus. Tea 
bags also help heal burns and wounds 
as they aid in the development of new 
tissue if one applies used tea bags on 
the affected areas. For those 
experiencing depression, chamomile 
tea has two anti-depressant 
compounds that help reduce stress. 
Drinking tea while having a fever can 
also ward off chills. For those 
struggling with high-blood pressure, 
tea contains antioxidants that prevent 
the formation of blood clots. Tea also 
contains fluoride and manganese, 
important components for preserving 
bone especially to those who have 
osteoporosis and osteoarthritis.

Dr. Taño talked about the 
variations of tea and their differences 
with each other, namely: green, black, 
yellow, white, and oolong tea. Before 
concluding the seminar series, Dr. 
Taño, along with her team of tea 
makers, demonstrated how they 
process guyabano leaves to make 
guyabano tea bags. Like most of the 
leaves derived from different herbal 
plants to make tea, Dr. Taño started 
off by cleaning the leaves of which 
she made sure were grown without 
chemical contaminations. After 
washing the leaves in clean water, the 
leaves were weighed and cut into 
smaller pieces then spread thinly and 
evenly in food grade drying trays. 
After going through an electric drier, 
crisp leaves are grinded and once 
again weighed before teaspoons of the 
now powderized dried leaves are put 
in individual tea bags and packaged 
into beautifully-labeled canisters.

During her seminar talk, Dr. 
Taño not only discussed her tea 
products but also encouraged the 
audience to come up with profitable 
ways to serving farmers and 
communities in the rural areas by 

supporting local products and 
becoming key business men and 
women that build enterprises that can 
provide livelihood to rural 
communities. She also talked about 
her efforts to sell her tea products to 
the market and apply for the needed 
intellectual property rights for her 
products that today have already 
expanded to soaps as well.

Much of tea and soap goods 
that Dr. Taño and her team are now 
selling were developed through 
various research initiatives funded by 
BAR across the communities of 
Quezon Province. These research 
initiatives were conducted in 
partnership with Green Rescue 
Organic Association, Inc. and DA-
QAES in Tiaong, Quezon. ### 
(Ephraim John J. Gestupa)

tea-making seminar for 

Tea-making demonstration PHOTO:EGESTUPA
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improves digestion. She then 
discussed the research initiatives that 
the CVCDC is currently working on 
to maximize profitability and reduce 
the cost of production in cacao 
farming. Among the research 
initiatives on cacao production 
included: appropriate soil media and 
polybags that are most efficient in 
propagating cacao seedlings, 
socioeconomic assessment of the 
region's cacao farmers, determining 
the gap in the production of cacao, 
integrated nutrient management, 
evaluation of appropriate 
combination and amount of fertilizer 
applied during the different stages of 
growth, development of cacao tree in 
the field, pest and nutrient 
management, growth of cacao in 
diverse ecosystem, and enhancement 
of cacao pollinator (midges) using 
different rotten organic substrate 
within the plantations.

According to Dr. Raymundo, 
the cacao project conducted research 
on postharvest handling and/or 
processing such as the appropriate 
method of harvesting, breaking of 
pods, scooping of beans from the pods 
and putting of scooped beans to the 
fermentation boxes. She stated that 
fermentation should be practiced to 
bring the richer aroma and taste across 
all their cacao products. In addition, 
she said that the dripping liquid from 
the fermented beans can be processed 
further to vinegar and wine. 
According to her, their fermented 
beans were dried under the sun for 
five days or until the beans reach 7 
percent moisture content.

Furthermore, the project 
conducted research on roasting to 
generate technology that could be 
disseminated to the farmers, about the 
appropriate time and temperature to 
roast the dried cacao beans. After 

roasting, she showed other processes 
like separation of shell from the 
roasted beans and finally the 
winnowing stage to produce nibs.

In her presentation, she said 
that their tablea tops and dark 
chocolate under the trademark 
Sikulati have more nutrients as 
compared to the chocolate goods we 
buy in the market. Their Sikulati's 
cacao products have more nutrients 
packed in them and are even good for 
people who have diabetes because 
they do not add whey flour to their 
tablea tops, it's pure. This is the result 
of the grinding process after the 
cacao seeds have been fermented, 
dried, sorted, roasted, and winnowed. 
Starting out looking like paste, the 
cacao liquor is molded into tablea 
tops.  

From the tablea tops, 
different products like 80 percent 
dark chocolate, tablea kisses, 
polvoron de cacao, pastillas de cacao, 
moringa-tablea cupcakes, leguvoron 
de cacao, charantia-tablea cookies, 
and choco-mango tart are now 
popularized to convince the 
consumers that locally-produced 
cacao products are more nutritious 
than the junk food or branded 
chocolates. There are other cacao by 
products that Dr. Raymundo had 
presented like lamp shade decorated 
with fossilized leaves out of matured 
cacao leaves and biopesticide 
extracted from young cacao shoots 
which is effective in preventing the 
rapid occurrence of cockroaches, red 
ants, and mosquitoes.

As of now, they are not yet 
practicing the separation of cacao 
butter from their tablea tops. She 
further mentioned that, with the 
funding support from BAR, they 
have produced various nutritious 
cacao products that brought them to 
join different trade fairs conducted 
locally, as well as national and 
international level. ### (Ephraim 
John J. Gestupa)

he Bureau of Agricultural 
Research (BAR), through its 
Applied Communication T

Division (ACD), has been holding 
monthly, regular in-house seminars. 
On 23 February 2016, BAR featured 
two seminar topics on cacao and 
roselle.

Attended by over 87 
participants from Department of 
Agriculture (DA) regional field 
offices (RFOs), state universities and 
colleges, and private individuals who 
have heard about the seminars 
through the bureau's Facebook page, 
guests were treated to an afternoon 
of informative presentations and 
delectable free taste samples. 

All the way from 
Dalwangan, Malaybalay City in 
Bukidnon, Ms. Antonieta S. 
Tumapon, researcher from DA-RFO 
10, was the speaker on “Processing 
Roselle Products”. 

Roselle (Hibiscus sabdariffa 
L.) is a unique species cultivated for 
its leaves, seeds, stems, and calyces 
and a newly-cultivated crop in 
Northern Mindanao. This is because 
the crop only grows in tropical 
places that are warm, humid, and 
without any occurrence of frost and 
mist. The crop grows best at 25 
degrees Celsius at 900 meters above 
sea level. Despite its unavailability 
in majority of the country's 
landscape, Tumapon said that there 
is a growing demand for value-added 
products that are derived from the 
crop. 

She began her discussion by 
talking about the many uses of each 
part of roselle's plant anatomy as 
well its nutritional value. Roselle 
leaves and flowers are used to add 
sourness to fish and chicken dishes 
and can also be used to make tea. 
When it was first introduced to Asia, 
the stem of roselle is cultivated to 
make fiber. 

According to Tumapon, 
roselle has anti-hypertensive 
properties and can both be used as a 
mild laxative or as a diuretic. 
Tumapon further explained that a 
specific part of the plant's anatomy is 
mostly used by her station to process 
several products: the calyx. A roselle 
plant's calyx looks very much like its 
fruit after flowering. These red fruit 

formations of the roselle plant were a 
highlight of Tumapon's discussion as 
she showed the audience photos of 
how calyxes are used to make tea, 
jam, jelly, juice, and wine. 

Tumapon mentioned that 
every roselle calyx, no matter the end 
product, must first be cleaned and 
separated from the seeds. To make 
roselle jam, the calyxes are cleaned 
with tap water, then cut into small 
particles and cooked together with 
glucose, white sugar, and water. To 
make jelly, on the other hand, the 
juice is extracted from the calyxes 
then boiled together with the glucose 
and white sugar. They also further 
developed roselle tea; where they 
slice the roselle calyxes into smaller 
strips then sundried then eventually 
packed. To make roselle wine, roselle 
juice is mixed with sugar along with 
fermenting agent made up of active 
yeast and pasteurized water. After the 
mixtures have aged, the wine is then 

bottled and dipped in a tub of warm 
water for further pasteurization.

She also gave an update on 
their project involving roselle. She 
said that they are currently acquiring 
the results of the nutritional analysis 
on the line of products and are also 
working on developing their best 
packaging material.

Following Tumapon's 
seminar talk was a discussion on 
cacao projects in the Cagayan Valley 
Region. The guest speaker for this 
discussion was Dr. Perlita P. 
Raymundo, director of the Cagayan 
Valley Cacao Development Center 
(CVCDC) based at Isabela State 
University, Echague Main Campus.

Dr. Raymundo began her 
presentation by identifying the 
health benefits of cacao. She said 
that the crop is rich in antioxidants, 
antidepressants, and magnesium. It 
helps lower blood pressure, assists in 
weight loss, lifts one's moods, and 
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Seminar highlights potential products  

Cacao products include dark chocolate, tablea tops, and leguvoron
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Roselle products include 
juice, wine, jam, and tea
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