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ABSTRACT 

In the seventies, the Food and Nutrition Research Institute – Department of 

Science and Technology has developed several complementary and snack food 

products using combinations of cereals and legumes to address the protein and 

energy deficiency problems of children 6-35 months and older children up to 6 

years of age. In 2011, cereal-legume based complementary food blends and 

snack foods were used in FNRI-DOST’s S&T Based Intervention to Address 

Malnutrition through a feeding program. This aimed to reduce the prevalence of 

underweight among 6-35 months children was field tested in the provinces of 

Antique, Occidental Mindoro, Leyte and Iloilo. These feeding resulted to 

improvement in the nutritional status of the target children. Other blends using 

rootcrops, legumes and plantain were developed to add variety to the foods for 

older children for use in the intervention program. The FNRI-DOST through the 

Malnutrition Reduction Program (MRP) was granted funds for provision of 

equipment to support and expedite the immediate production of these 

complementary foods. 

 

INTRODUCTION 

Protein and energy deficiency is still a problem among children 6-35 months and 

children up to 6 years, based on the 2008 FNRI National Nutrition Survey. This 

becomes a window of opportunity for FNRI to develop complementary food 

technologies using rootcrops, legumes and plantain. To fast tract the availability 

of these complementary foods, FNRI-DOST through the Malnutrition Reduction 

Program (MRP) was granted funds for equipment to expedite the production and 

distribution of these complementary food both for social purposes and 

commercialization. 
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OBJECTIVE 

 To roll-out the production of complementary and snack foods through 
technology transfer to various adoptors/ stakeholders 
(LGUs/NGOs/SUCs/SMEs). 

 

 To assists various adoptors/ stakeholders in the production of 
complementary and snack foods through the provision of equipment and 
training. 

 

METHODOLOGY 
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CONCLUSION  

The FNRI technologies on the production of Rice-Mongo Instant Blend, Rice-

Mongo-Sesame Ready-to-cook blend, Rice-Mongo Curls and Rice-Mongo 

Crunchies were rolled out in regions I, II, IVA, VI, VIII, X and NCR. Three (3) 

LGUs, four (4) SUCs and one (1) Foundation were assisted and provided with 

equipment for the production of complementary food. Three (3) private 

entrepreneurs who adopted the technologies were already into production of the 

complementary food. 

RECOMMENDATION 

Beneficiaries of the equipment should sell products in sari-sari store and other 

channels for people to have more access to these complementary and snack 

foods. Partnership with other government departments such as Department of 

Health (DOH), Department of Social Welfare and Development (DSWD), and 

Department of Education (DepEd) in the promotions and use of the FNRI 

complementary and snack foods in their intervention programs should be 

strengthened. 


