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ABSTRACT 
 
 
Background: A downward trend on vegetable consumption among Filipinos was noted 
from 1978-2008 based on the results of the National Nutrition Survey (NNS) conducted 
by the Food and Nutrition Research Institute of the Department of Science and 
Technology (FNRI-DOST). Low intake of vegetables may possibly contribute to low 
levels of vitamins and minerals resulting to micronutrient malnutrition especially among 
vulnerable groups. Apart from the commonly consumed vegetables are vegetables 
native to or originating from a particular region known as Indigenous Vegetables (IVs). 
These vegetables grow abundantly in rural areas and not everybody is aware of their 
value as food. Objective: To develop a recipe book on indigenous vegetables that is 
easy to prepare and can be used by mothers, health workers and menu planners that 
will help improve health and nutritional well-being of Filipinos. Methods: The following 
activities were done: review of literature to determine indigenous vegetables to include 
and search for recipes where IVs may be incorporated; conduct of one Focus Group 
Discussion (FGD) among 10 FNRI employees to elicit perceptions, opinions, beliefs and 
attitudes about IVs and manner of preparing them; standardization of recipes and 
evaluation of sensory attributes using the 9-point hedonic rating scale to determine 
acceptability among DOST in-house panelists; determination of mean and frequency 
distribution scores of sensory evaluation results; estimation of energy and nutrient 
content per serving portion using FCT + Menu Eval Software (v2002); finalization and 
photo-documentation of recipes. Preparation of prototype recipe book was carried out. 
Results: A total of 30 acceptable recipes were featured. Overall liking for recipes were 
like very much (50%), like moderately (24%), and like extremely (21%). Vegetables 
highlighted were alugbati, alukon, katuray, kulitis, kadyos, kalabasa, labanos, labong, 
malunggay, mustasa, pako, patola, pipino, saluyot, sayote, sigarilyas, sitaw, talinum, 
talong and upo. The recipes were categorized into soup, salad, side dish, viand, and 
dessert. The recipe book also featured messages from DOST secretary and FNRI 
Director, short write-up on IVs and their nutrient composition, and a glossary of cooking 
terms. The output is a 50-page recipe book with standee in full color. Conclusion and 
Recommendation: Indigenous vegetables when introduced and prepared into different 
dishes are found acceptable to panelists. The recipe book may serve as a useful tool to 
promote consumption of indigenous vegetables through preparation of recipes for the 
household and will provide variety to the usual diet which is seldom eaten by younger 



 
           Science and Technology 
 
 

age groups. The dissemination and promotion of the book may help increase 
awareness on the importance and value of underutilized vegetables in different regions. 
It is recommended to develop a system for dissemination of recipe book to reach wider 
users and make it available and downloadable from FNRI website. 
 
INTRODUCTION 
 
A downward trend on vegetable consumption among Filipinos was noted from 1978-
2008 according to the results of National Nutrition Survey. The consumption of more 
vegetables and fruits is encouraged to help correct the micronutrient deficiencies. Aside 
from the commonly consumed vegetables are vegetables that are underutilized known 
as Indigenous Vegetables (IVs). These vegetables offer good source of nutrients that 
they contain vitamin and minerals in varying amounts but adequate for normal growth 
and health (Rubaihayo 2002). IVs grow in abundance in rural areas and not everybody 
is aware of their value as food and as affordable and alternative sources of essential 
nutrients.  
 
OBJECTIVES 
 
General objective: To develop a recipe book on indigenous vegetables that is easy to 
prepare and can be used by mothers, health workers and menu planners that will help 
improve health and nutritional well-being of Filipinos.  
 
Specific objectives:  
 

 to standardize recipes utilizing indigenous vegetables  
 

 to test acceptability of standardized recipes  
 

 to estimate energy and nutrient content of 30 recipes per serving portion 
 



METHODOLOGY 
 

 

 

 

 Figure 1.  Procedure for development and publication of recipe book utilizing 
indigenous vegetables 

 

   
  

 Figure 2.  Procedure for recipe development and standardization  
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RESULTS 
 

 

 
Figure 3.  Percentage of frequency distribution of overall 
liking scores of the recipes 

  
   

  A total of 30 acceptable recipes were featured.  
 

 Vegetables highlighted were alugbati, alukon, katuray, kulitis, kadyos, kalabasa, 
labanos, labong,  

 
 malunggay, mustasa, pako, patola, pipino, saluyot, sayote, sigarilyas, sitaw, talinum, 

talong and upo.  
 

 Recipes were categorized into soup, salad, side dish, viand, and dessert.  
 

 It also featured messages from DOST secretary and FNRI Director, short write-up on 
IVs and their nutrient composition, and a glossary of cooking terms.  

 
 The output is a 50-page recipe book with standee in full color 
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CONCLUSION AND RECOMMENDATION 
 
Indigenous vegetables when introduced and prepared into different dishes are found 
acceptable to panelists. The recipe book may serve as a useful tool to promote 
consumption of indigenous vegetables through preparation of recipes for the household 
and will provide variety to the usual diet which is seldom eaten by younger age groups. 
The dissemination and promotion of the book may help increase awareness on the 
importance and value of underutilized vegetables in different regions. It is 
recommended to develop a system for dissemination of recipe book to reach wider 
users and make it available and downloadable from FNRI website. 


