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Introduction

The Philippine food system is centered on the production
of commodities, supported by policies that encourage high
productivity and technical advancement. These policies
are focused on empowering people, farming families, and
agrarian communities, in order to provide a surplus of basic
commodities. This surplus is controlled in an effort to ensure
domestic self-sufficiency, while the policies also place a
priority on responsible production and consumption of
nutritious foods.

A community-based food system, also known as a local
food system, is a collaborative and integrated network
that focuses on local production, processing, distribution,
consumption and waste management to enhance the
environmental, economic, social and nutritional health of a
particular place.

Across the country, there are a number of community food
production (CFP) initiatives that can vary significantly
across regions, provinces, and municipalities, both in
urban and rural areas. CFP projects can range from small-
scale community gardens, urban farms, and backyard food
production, through to larger cooperative efforts involving
multiple communities. A notable initiative is the Integrated
Community Food Production (ICFP), a program reducing
hunger and increasing food security of low income families
through home and community gardening.*? Another program,
“KADIWA”, seeks to strengthen the farm-to-market supply
chain by connecting local producers directly with consumers.
This eliminates the need for middlemen, benefiting both
producers and consumers.®

Diet

A typical Filipino diet is composed of a combination of
rice, vegetables, and fish, with rice contributing the largest
portion and being consumed at all major meals. According to
the Expanded National Nutrition Survey, conducted in 2018
to 2019, Filipino diets do not include sufficient consumption
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The Value of Rice

Rice is truly the center of the Filipino diet. It serves as the
primary source of carbohydrates for the population. Rice
farming is also a crucial sector of the economy, employing
millions of farmers.®’” But aside from its nutritional and
economic significance, rice holds a deeply ingrained cultural
significance. Its centrality can be seen in the literal sense
- Filipinos’ often place rice in a big platter in the middle
of the table surrounded by other dishes. This placement
also symbolises abundance, hospitality, and communal
sharing.458



Even with healthier and cheaper alternatives available,
nothing can replace rice for most Filipinos. An example of
this is on Siargao Island during the COVID-19 pandemic.®
The locality resorted to root crops and other non-rice
foods. However, these substitutes were only considered
emergency foods and were found to be unacceptable as
staple foods. The availability of rice is a key factor in locals’
perceptions of food security.’®"

Health concerns

Diet Pattern Health risk

Meat and Sweetened Beverage
High probability of:

* overweight
diabetes
high total cholesterol
low HDL-cholesterol
high LDL-cholesterol
high triglycerides

Less likelihood of:
¢ diabetes

High probability of:
e overweight/obesity
¢  high LDL-cholesterol

Fruits, Vegetables and

Snacks Lower probability of:

e overweight/obesity
e diabetes

e high triglycerides
¢  hypertension
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The Expanded National Nutrition Survey 2018-2019 found
a high prevalence of vitamin A, C, B1, B2, iron, and calcium
deficiency in Filipinos across all ages. High prevalence of iron
deficiency anaemia is notable in infants (40.1%), pregnant
women (24.6%), elderly males (23%), females (19.1%), and
lactating women (16.7%). Additionally, data from the 2018
Maternal Health and Nutrition Survey revealed that one in
five pregnant Filipino women are at-risk of delivering low
birth weight infants and other pregnancy complications
due to their diets. This risk was more pronounced among
teenage pregnant women.*5

Three major dietary patterns were identified in evaluating
the relationship between dietary quality and food patterns
of Filipino adults and the rising prevalence of selected diet-
based non-communicable disease (NCD) risk factors. These
patterns are characterised by: 1) meat and sweetened
beverages; 2) rice and fish; and 3) fruit, vegetables, and
snacks. Poor diet quality was found in the general population
mainly due to high consumption of refined carbohydrates,
low intake of fruits and vegetables, and high consumption
of processed food.™
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Present Initiative

Recognizing the multifaceted nature of the food and
nutrition challenges in the Philippines, several collaborative
efforts involving government agencies, NGOs, international
funding agencies, and local communities are being
carried out. Contributing to this is the Global Community
Food for Human Nutrition and Planetary Health in Small
Islands (Global CFaH) Project. Global CFaH responds
to the nutrition, health, social, and economic well-being
issues of small island states by applying approaches that
develop healthy, resilient, and environmentally sustainable
community-based food production.

Reference:

NAPC and IIRR. 2016. Integrated Community Food Production. A Compendium
of Climate-resilient Agriculture Options.

Bureau of Fisheries and Aquatic Resources (BFAR). 2022. Philippine Fisheries
Profile 2021.

DA-AFID. 2022. DA’s KADIWA continues to bring safe and affordable food in
Metro Manila. Department of Agriculture, Philippines. https://www.da.gov.ph/
das-kadiwa-continues-to-bring-safe-and-affordable-food-in-metro-manila/

Department of Science and Technology - Food and Nutrition Researchlnstitute
(DOST-FNRI). 2020. Philippine Nutrition Facts and Figures:2018 Expanded
National Nutrition Survey (ENNS). FNRI Bldg., DOST Compound, Gen. Santos
Avenue, Bicutan, Taguig City, Metro Manila, Philippines.

Department of Science and Technology - Food and Nutrition Research
Institute (DOST-FNRI). 2022. Philippine Nutrition Facts and Figures: 2018-
2019 Expanded National Nutrition Survey (ENNS): Food Consumption Survey.
FNRI Bldg., DOST Compound, Gen. Santos Avenue, Bicutan, Taguig City, Metro
Manila, Philippines.

Philippine Statistics Authority (PSA) and ICF. 2023. 2022 Philippine National
Demographic and Health Survey (NDHS): Final Report. Quezon City,
Philippines, and Rockville, Maryland, USA: PSA and ICF.

Philippine Statistics Authority (PSA). 2019. Agricultural Indicators System:
Food Consumption and Nutrition, 2019.

Ebo, J. B. F. 2017. Sustaining Food Security in the Philippines: A Time Series
Analysis. Journal of microbiology, biotechnology and food sciences. 5. 225-
233.10.24203/ajafs.v5i6.5082.

Philippine Statistics Authority (PSA). 2022. Agricultural Indicators System:
Food Availability and Sufficiency, 2017 -2021.

Tariga, J., & Nolasco, D., & Barayuga, S. (2021). Food consumption habits of
consumers in the Philippines: Changes amidst the pandemic. International
Journal of Public Health Science (IJPHS). 10. 662.10.11591/ ijphs.v10i3.20823

Lasco, G, Yu, V. G,, Compra, J. M., Leuangvilay, P, Suphanchaimat, R., Zhang,
Y., & Javier, C. 2023. Nutrition in Times of Crisis: A Qualitative Study in
Siargao Island, Philippines, during the COVID-19 Pandemic.Acta Medica
Philippina,57(5). https://doi.org/10.47895/amp.vi0.4963.

Angeles-Agdeppa, I., Sun, Y. & Tanda, KV. 2020. Dietary pattern and nutrient
intakes in association with non-communicable disease risk factors among
Filipino adults: a cross-sectional study.Nutr J19, 79. https://doi.org/10.1186/
$12937-020-00597-x.

This._research was funded by the NIHR using UK international
development funding from the UK Government to support global health
research. The views expressed in this publication are those of the

SSSSS

www.communityfoodplanetaryhealth.org
August 2024

author(s) and not necessarily those of the NIHR or the UK government.




