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Senator Cynthia A. Villar, chair 
of the Senate Committee on 
Agriculture and Food has laid 

down a collaborative game plan to 
ensure food security by curtailing 
smuggling of major agricultural 
produce, among other things. 

In her visit at the Philippine Center 
for Postharvest Development and 
Mechanization (PHiIMech), Munoz 
Science City, Nueva Ecija, Sen. Villar 
pointed out that instead of merely 
relying on the Department of Justice 
(DOJ) and the Bureau of Customs 
(BOC) to deter unfair competition, the 
best solution lies in our hands - by 
becoming competitive - thus making 
smuggling unprofitable. 

“Two years ago, I have pushed for 
the elevation of smuggling of key 
agricultural products as a criminal, 
non-bailable offense tantamount to 

economic sabotage,” she said. “So 
far, nobody has been prosecuted 
yet.” 

She pointed out that to be 
competitive, the strategic action plan 
covers reducing cost of production, 
making financing become more 
accessible to farmers and fisherfolk 
and expansion of insurance 
coverage. 

“To bring down the cost of 
production, we need good, 
sustainable seed production program 
from the Philippine Rice Research 
Institute (PhilRice), mechanization 
and postharvest technologies from 
PHilMech and free irrigation,” she 
said. 

“Why is rice very cheap in Vietnam? 
One big difference: they are highly 
mechanized and we are not,” she 

added. “It is high time to face squarely 
the challenges of globalization.” 

In many cases, she found out that 
farm labor is getting scarce. For those 
workers who might be displaced, she 
said there are plenty of industries 
waiting for skilled workers. The 
answer is training them well for 
these jobs and supporting their small 
agribusiness ventures. 

She noted that in the technology 
demonstration of PHilMech earlier in 
the day, the operators of three kinds 
of mechanical rice transplanters were 
all women. 

“Opportunities are opening up for all 

Sen Villar bats for food security thru domestic 
competitiveness 

Senator Cynthia A. Villar delivers her message challenging PHilMech as key player in the 
mechanization of rice farming in the country.

Continued on page 20...
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The Philippine Center for 
Postharvest Development 
and Mechanization (PHilMech) 

hosted, co-sponsored and organized  
the month long celebration of 
National Women’s month in 
Region XI through the Gender and 
Development (GAD) Program.

The kick off activity was held on 
March 1, 2018 at Dujali, Davao Norte  
co-locating the celebration of the 
municipality’s founding anniversary. 
During the kick off ceremony, various 
frontline services were offered to 
the participants to include inputs 
and farming supplies, information, 
communication and educational 
materials distribution and mini-
seminars for women’s organized 
groups.

During the event, Dr. Baldwin 
Jallorina gave a keynote message 
on what PHilMech is doing regarding 
the generation, extension and 
commercialization of gender friendly 
postharvest and mechanization 
technologies in support to gender 
and development program. He 
also turned over to the Braulio 
Dujali Mayor, Atty. Lolita Moral  set 
of IEC materials for the use of their 
municipal agriculture office.

PHilMech has also shown in a 
mini-seminar to women’s organized 
groups the benefits of multi-
commodity solar tunnel dryer, 
coffee processing, soya processing 
attended by about 100 participants. 
Dr. Rodolfo P. Estigoy Chief of the 
Applied Communication Division 
facilitated the mini-seminar 
organized by the PHilMech GAD 

Program. Also, Dr. Estigoy had a 
radio guesting at DXRD to expound 
on the programs and projects of 
PHilMech in relation to gender 
and development as it pursues its 
mandate to generate, extend and 
commercialize postharvest and 
mechanization technologies. He 
was accompanied  by Mr. Dioscoro 
Jamora, Administrative Assistant of  

PHilMech in Davao Region during the 
live broadcast.

The event culminated after  a month 
long  series of activities which was 
attended by DA RFO XI, attached 
agencies and government controlled 
corporations under the Department 
of Agriculture. 

PHilMech co-sponsors National Women’s 
Month celebration in Davao Region

During the opening program of the celebration of 
National Women’s month in Region XI

Dr. Rodolfo P. 
Estigoy facilitates 
the mini-seminar 
organized by the 
PHilMech GAD 
Program
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SIMA ASEAN Thailand  2018, the 
Southeast  Asian  agri-business  
show,  is  all  set  to  open  the  

doors  on  6  June  2018,  at IMPACT 
Exhibition and Convention Center, 
Bangkok, Thailand with bigger and 
more modern show. The show will 
run from June 6-8, 2018 .

One of the highlights to modernize 
agriculture is a machinery showcase 
covering 972 sq.m display of 
technology usage in agriculture 
industry with drones, artificial 
intelligence and mobile applications, 
among others.

SIMA ASEAN 2018 will showcase 
a wide range of products to meet 
the requirements of the farming 
and food processing sectors. These 
include tractors, spare parts and 
accessories, embedded electronics, 
tilling, sowing, planting, harvest 
and, postharvest machinery and 
equipment. Irrigation systems, 
processing and food packaging, 
equipment for tropical and special 
crops, handling, transportation, 
storage and buildings.

The show also features agro 
chemical, fertilizer, pesticides, 
insecticides and seeds; breeding 
equipment and milking products, 
sustainable development, renewable 
energy ,greenhouse, professional 
organization, services, consultancy, 
management and IT software.

Commenting on the fourth edition 
of SIMA ASEAN Thailand, Mr. Loy 
Joon How, General Manager, IMPACT 
Exhibition Management Co., Ltd.,  
said, “Knowledge  is the core of SIMA 

ASEAN,  to  capitalize  on  the  rapid  
developments  of  the  agri-business  
industry.  We’re excited to organize 
various conferences and seminars 
with various organizations,  including 
the Ministry of Agriculture and 
Cooperatives  (“MOAC”),  to provide  
updates and  knowledge to both 
international and Thai visitors.”
SIMA ASEAN focuses on partnering 
with relevant organizations to bring 
updated content to the agriculture  
industry.   

The  following  conferences  and  
seminars  will  be  held  at  SIMA 
ASEAN: 

• National Farmers Forum, hosted 
by Ministry of Agriculture and 
Cooperatives;

• Adapting The King’s Philosophy 
To Help Farmers, hosted by 

Royal Thai Air Force;
• Agriculture  Eco Tourism For 

The New Generation, hosted by 
Bank for Agriculture 

    and Agricultural Co-operative;
• Let’s Become A Smart Farmer, 

hosted by Kehakaset; and
• Plant Genetic Conservation 

and Seed Production, hosted 
by National Science and 
Technology Development 
Agency (NSTDA).

• Trade Show - Tool to Drive 
Thailand 4.0 Policy

The Philippine Center for Postharvest 
Development and Mechanization 
is one of the supporters of this 
prestigious agribusiness show in the 
ASEAN every year. by Rodolfo P. 
Estigoy

SIMA ASEAN 2018 is set to be bigger, 
more modern
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A learning session on PHilMech-
recommended postharvest 
technologies with leadership 

training and operationalization 
of community-based coffee 
processing enterprise was held 
at the Development Academy of 
the Philippines, Tagaytay City on 
February 20-22, 2018.

The activity was funded and co-
implemented by the DA-RFO IV-A 
HVCDP headed by Engr. Redelliza 
Gruezo. It was supported by the 
Laguna Office of the Provincial 
Agriculturist and the City of Cabuyao 
through the City Agriculture office.

A total of 54 participants composed 
of members from six coffee-farmer 
groups from Cavite and Laguna, 
regional, provincial and LGU 
representatives attended the said 

activity. These groups have been 
provided units of Multi-Commodity 
Solar Tunnel Dryer (MCSTD) and 
other postharvest equipment by the 
DA-RFO IV-A to enable farmers to 
process their own produce.

“The learning session created 
general awareness and enhance 
the knowledge of their farmer 
cooperatives on how to process 
quality green coffee beans” said Dr. 
Helen F. Martinez, project leader 
of the BAR-funded coffee project 
implemented by the EDD-ECES.

Dr. Martinez delivered a lecture 
on the operationalization of 
CBCPEs followed by lectures 
on organizational management 
presented by Mr. Joy Gabasa, 
president of Asian Center for 
Leadership Education and 

Development. Each group 
participated and presented their 
output for the action planning 
workshop facilitated by PHilMech.
On the third day the participants 
visited the Casile-Guinting Upland 
Marketing Cooperative (CGUMC) – a 
coffee group from Cabuyao, Laguna 
groomed by PHilMech to become a 
model in showcasing dry and semi-
wet methods of processing Robusta 
coffee.

A demonstration of enterprise-level 
activities was done using appropriate 
postharvest equipment like pulpers, 
hullers, and MCSTD. The activity 
aims to inspire other coffee farmer 
groups to replicate good postharvest 
practices as part of the radiation 
strategy of the project and was the 
first of its kind for the commodity. by 
Ivy V. Villanueva 

Learning session on coffee pioneered 
in Region IV-A

Participants were 
introduced to the different 
coffee-processing 
equipment during the 
learning session. 
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Ms. Isis Davalos of the ACD orients booth visitors and gives information materials on 
postharvest and mechanization technologies of PHilMech. 

The Applied Communication 
Division (ACD) of PHilMech 
participated during exhibits 

of different agricultural offices to 
showcase the technologies it has 
developed.

One of the exhibits was “CARAGAN 
Festival”, a five-day festival in 
Mabalacat Pampanga held on 
February 19-23, 2018, in celebration 
of the “Farmers Day”. This event 
featured famer’s products like 
fruits, vegetables, livestock, best 
community garden, best school 
garden, the transition from traditional 
to mechanized farming system.

The agency also joined the 
“Provincial Achievement Day (FAD)”, 

a three-day affair that highlights the 
aquatic and agricultural products, 
aqua technologies and system 
held at People’s Center, Capitol 
Compound, Balanga City, Bataan last 
March 14-16 2018.

The ACD staff also joined the 
“Umaani Expo 2018” conducted by 
Agricultural Training Institute (ATI-
Region I), on March 15-23, 2018 at the 
Pangasinan Agriculture Office and 
Nursery Compound, Barangay Tevag 
East Santa Barbara Pangasinan.

The activities lined up for the 
nine-day festival include agri-
industrial exhibit and trade fair, mass 
graduation and awarding of good 
agricultural practitioner, women’s 

day and agribusiness forum, rice 
farmers and stakeholders as well as 
agricultural extension worker’s day.

The agricultural exhibits featured 
the PHilMech’s services that provide 
information on technologies and 
served as converging point to 
transfer new technologies and 
farming system. It aslo served as an 
outlets for farmers’ products to be 
displayed. By Nicole Calibuso and 
Benson Munar

PHilMech joins agricultural festivals
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A training course under 
PHilMech Postharvest and 
Rice Mechanization Training 

program was conducted by the 
Technology Management and 
Training Division. This course was 
the Training on the Repair and 
Maintenance of Motorcycle/Small 
Farm Engines (NC-II), which aims 
to address the stakeholder’s needs 
regarding technology awareness, 
knowledge and skills development 
on postharvest and agricultural 
mechanization.

The training course was done in 
collaboration with the Technical 
Education and Skills Development 
Authority (TESDA) on March 12-19, 
2018. A total of 31 participants with 3 
females and 28 males coming from 

different provinces in Luzon and 
Visayas participated in the training 
course. It was composed of technical 
staff from local government units and 
members of different cooperatives/
associations. From among those 
who successfully completed the 
training course, 27 participants were 
assessed as competent.

Technical experts from the 
Extension Support, Education and 
Training Services (ESETS) cluster of 
PHilMech together with Supertrade 
and ACT Machineries guided the 
participants during the whole 
duration of the training. During the 
first two days, there were lectures 
regarding Internal Combustion 
Engine (ICE) Parts Identification, 
disassembling and assembling, 

motorcycle and small farm engine 
operation and maintenance and basic 
trouble shooting. For the following 
four days, the participants applied 
the knowledge they gained through 
hands-on activities. There were four 
types of engines used during their 
practicum namely; water-cooled 
(diesel), air-cooled (diesel), gasoline 
and motorcycle.  

The actual assessment was conducted 
together with the Accredited TESDA 
Assessor, Mr. Orlando Santos for the 
first batch. The assessment ended 
with a positive result as 27 participants 
passed the assessment.  by Patricia V. 
Santos

Trainees on MSES are now NC Holders

Participants during the hands-on exercises during 
the training on small farm engines.
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The booming tourism industry 
in El Nido, Palawan threatens 
the cashew nut processing 

business of El Nido Women’s 
Cooperative. This is according to their 
manager, Susan Lualhati. 

“Paunti-unti nang nababawasan 
ang mga tagabiyak namin ng buto 
ng kasuy sa kooperatiba sapagkat 
nahihikayat sila na mamasukan sa 
mga hotel at restaurant o kaya ay 
maging tour guide sa mga isla ng 
El Nido” (The cashew nut sheller 
manual labor in our cooperative are 
gradually becoming lesser because 
they are encouraged to work in 
hotels and restaurants or become 
tour guides to the islands of El Nido), 
she said.

The management of this 15 year-old 
women cooperative is now thinking 
of best solutions to address the 
problem. They are now studying 
the possibilities of bringing their raw 
materials to Roxas, Palawan where 
cashew processors are not limited 
to semi-process the nuts. By then, 
the cooperative will no longer need 
many numbers of manpower in 
shelling cashew nuts.

Meanwhile, Elenita Dangan, 52, 
chairman of the cooperative looks 
forward to the mechanization 
of cashew nut shelling. “Sana 
magkaroon na ng de-makinang 
paraan ng pagbibiyak ng buto ng 
kasuy upang mas mapadali ang 
proseso. Sa ganitong paraan, hindi 
na namin poproblemahin kung wala 
kaming makuhang tagabiyak ng 
mga buto” (Hopefully, there will be 

a mechanized way of shelling the 
cashew nuts to make the process 
easier. In this way, lack of manpower 
will no longer be a problem), said 
Dangan.

The cooperative which started with 
20 women members has grown 
now to 180 active members where 
in around 40 of its members are 
semi-processing cashew nuts. Semi-
processing includes cleaning, drying, 
shelling and picking of the kernels. 
These members sell the semi-
processed nuts to the cooperative 
to finish the process- testa removal, 
grading, roasting and packing.

Previously, members of the coop  
just sell the freshly harvested 
nuts to the coop. But through the 
initiative of the management, they 
train the members to practice 
semi-processing as a value-adding 
strategy. From Php25 to Php40 per 
kg of raw unprocessed nuts, the 
coop already buys the farmers’ semi 
processed nuts for around Php300 to 
Php380 per kg.

Women’s Coop Eyes Mechanization to Address 
Threat in Palawan Cashew Industry

Continued on page 22...

Ms. Susan Lualhati (right) manager of the El Nido Women 
Multi-Purpose Coop., poses with other members of the 
coop and their cashew products.



K nown as one of the Philippines’ best tourist 
destinations, Palawan is also the cashew 
capital of the Philippines. Palawan has so 

much to offer producing more than 90 percent of cashew in 
the country. 
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magnitude of work but she is still 
thankful to have a cashew processing 
business here in Palawan. When 
asked about her future plans, she 
said that she plans to put processed 
cashew from the plant into retail. 
With good faith and hard work, 
Leah believes that anyone can 
be successful cashew processing 
business. 

to 80 percent of shelled cashew in 
an hour. Operating the machines 
still requires labor but compared 
before, the operation is on-call basis 
according to Leah. 

Leah believes that she needs to 
share her blessings to others. “I 
feel the need to share what I have 
because it belongs to God, so I’m 
just returning it to Him”.  She is also 
overwhelmed sometimes of the 

Jade Cashews is one of the many 
successful cashew stores in Roxas 
City, Palawan owned by Ms. Leah 
Aban Panaligan, 42, an accounting 
graduate with four children. 

Ms. Panaligan cashew production has 
humble beginnings. She experienced 
cashew processing since childhood 
and when her father died in 1998, 
she decided to sell their generator 
for Php 5,000. From this money she 
bought cashew seeds and started 
her cashew production. She is the 
first cashew mechanized processor in 
the Philippines. Ms. Panaligan admits 
that having a successful cashew 
production and processing requires 
a lot of focus, determination and faith 
in God.

Leah admits that there’s a huge 
difference between manual and 
mechanized cashew processing 
from quality to the labor cost. With 
mechanized shelling, the cashew 
will have its final sorting before 
packaging hence quality is assured. 
Labor cost goes down because of 
less number of laborers needed. 
Production time is also lessened 
with mechanization. The manual 
production lasted for three days 
while cashew nut processing 
mechanized production lasted for 
two to five days. 

The mechanized technology was 
adapted last year from Vietnam, one 
of ASEAN’s biggest nut producers. 
The Department of Science and 
Technology (DOST) assisted them 
financially and the Department 
of Trade and Industry gave them 
training courses in management 
of the mechanized processing of 
cashew nuts.

About 300 to 500 kilos of cashew 
nuts are processed per hour using 
the mechanized sheller. That’s 70 
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“E verybody wants, everybody  loves cashew 
nuts,”  said  Christine Diaz as  her sweet  smile  
beams  on her  lovely  face.

And  why not?  Cashew nuts are  sweet tasting, delicious 
snack,  packed with  vitamins and  minerals like potassium,  
magnesium,  copper and phosphorus.  These minerals 
are necessary to maintain   healthy skin, strong bones and  
enhanced brain  power.   

Mr. Anthony Abaya

Cover Story
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and her group at PHilMech are very 
accommodating…”  narrated Christine.
From  May to October 2017,   the 
SEED Institute had their first  trial run 
of cashew nut processing.    Said 
Christine,  “From the very start, we 
used the cashew nut sheller  and 
the charcoal-fired oven…We hired 
two skilled personnel in cashew nut 
processing…”

The SEED Institute bought one  ton 
of  unshelled  cashew nuts   from   

Roasted  whole cashew  nuts  are  
packaged  as their prime product. The 
split  kernels  and bits  are  used as 
decorative ingredients for  brownies,  
cashew bars, cakes, muffins  and other 
pastries.  These are  used as give-
aways.

“Yes, we taste tested Christine’s 
finished products against others 
products in the market. These are 
hands-down winner…With watchful 
eyes,  she roasted so well using the 
PHilMech recommended oven.  Her 
being a food technololgist may have 
made a big difference,”  said Mr. Abaya.

In the future,  Christine said that  they 
are eyeing  Aborlan, Palawan for 
their processing center.   Aside from 
Palawan and Manila as market outlets,  
they plan to export their cashew 
products abroad  since  Palawan 
cashew nuts are creamier compared 
to  that of  Vietnam  and  India.  The 
institute  also plan to plant more 
cashew trees to make the venture 
more sustainable.  

Christine believes that the full 
mechanization of the cashew 
processing operations is good for the 
industry.  “We cannot compromise  
quality… With mechanization, we can 
also encourage more people to plant  
cashew…” 

the  municipalities of  Palawan like 
Araceli,  Roxas,  Dumaran,  Aborlan 
and Brookes’ Point.  For their one 
week operation,  the institute 
produced 10 to 15 kg of cashew  nuts.    
Seventy  to eighty  percent  of this 
were whole  cashew  nuts,  10 to 20 
percent were split kernels and the 
rest were small  bits. 

 Although  a Bicolana,   Christine, 34,   
has fallen in love with Palawan with  
its  beautiful sceneries and bountiful 
cashew trees.  No wonder,  Palawan 
is the number one producer of  
cashew nuts in the country.

Christine is the  product development 
manager  of the SEED Institute in 
Puerto Princesa  City, Palawan.   The 
SEED Institute  is a non-profit, non-
government organization founded 
in 2006  which acronym  stands 

for  Socially  relevant, Economically 
viable,  Environmentally sustainable,   
Development for all.   Mr. Anthony 
Abaya, an environmentalist and  
adopted son of Puerto  Princesa  City,  
heads the  institute.

According to Christine,  the 
SEED Institute was convinced 
to go into cashew processing  
in 2016.  A Google search of 
cashew technologies  revealed 
the  technologies developed by 
PHilMech.  They visited the agency 
upon the invitation of Dr. Renita SM 
dela Cruz,  fondly called Dr. Babes  at 
PHilMech.

“…We are so grateful,   Dr. Babes 
organized her entire team.  She 
educated us on the technologies 
for cashew…She discussed  how 
to utilize the cashew apple,  the 
cashew nuts…Every time we 
encountered challenges,  Dr. Babes 



I  f you think you’ve already savored the best of Palawan   
 by touring at its majestic white beaches, lagoons and its  famous 
underground river, think again!  Palawan is more than just an 

eye-satisfying paradise, it is also the biggest producer of the country’s 
creamiest and best tasting cashews. 

From a recent data of the Philippine Statistics Authority (2016), Palawan 
has contributed 96.7 percent of the total cashew production in the country. 
Moreover, 90.7 percent of the 28,654 hectares planted with cashew belongs 
to this province. This province has become the propagation hub of cashew 
seedlings as it produces 60,000 planting materials annually, distributed 
by the Department of Agriculture to interested growers from the different 
regions of the Philippines. 
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convinced of the technologies of 
PHilMech, cannot deny that there 
is still a longing in her heart to see 
an affordable fully-mechanized 
processing equipment for the cashew 
farmers in their province. She hopes 
that PHilMech can come up with such 
technologies that will advance even 
faster the industry not just in their 
province but all over the country. 

Palawan, though a champion in 
cashew production, still suffers from 
the threats and effects of climate 

change in their area. The 
province has six months 
of dry and six months of 
wet seasons. It is during 
the dry season that 
cashew trees start to 
bloom flowers and bear 
fruits. But the sudden rain 
during this period spoils 
the flowers, thus affecting 
the fruiting of trees. 
Fuertes suggests that 

R&D institutions can help by looking at 
pest and diseases management in line 
with climate change. 

To maximize the cashew farmer’s 
productivity, DA-PRES also studied 
on the intercropping of cashew with 
banana and pineapple. This study 
showed that cashew trees must be 
planted closer to produce shade for 
pineapples because they can become 
more fruitful with a shed crop. Fully 
shaded pineapples produces better 
quality of fruits.  

A mechanized cashew processing 
system, climate change adaptation 
strategies and more research 
breakthrough are ahead of the cashew 
industry in Palawan. Should they all 
achieve these in the future, Palawan 
will not just become the highest 
cashew producing province in the 
country but more possibly, the biggest 
producer in the ASEAN Region. 

Two of PHilMech technologies that 
they promoted and are adopted in 
their area are the whole-cashew 
nut sheller (WCNS) and the 
charcoal-fired oven (CFO). These 
technologies complement that 
need of Palawan for appropriate 
and problem-oriented technology 
especially on cashew processing 
as it is really laborious and costly. 
Fuertes emphasized significant 
benefits like the increase in volume 
of dried/cooked nuts using the CFO 
unlike their former practice of using 

kerosene cans. “Before, we were 
using kerosene cans to cook the 
cashew nuts. Its maximum volume 
is only 10 kg per day, while the CFO 
produces 25 to 50 kg of roasted 
nuts per day. We have been more 
efficient using this and we were 
able to transfer it to cooperatives 
who are really into processing. They 
too found it helpful,” explained the 
Regional Gawad Saka awardee. 

CFO and WCNS both helped the 
farmers increase their income 
because processed cashew 
products are sold higher than 
unshelled and unroasted cashews. 
“If a farmer sells raw cashew, he can 
only profit Php50 per kg with 9 kg 
per tree. If we will sum it up, it is only 
Php 450 per tree. Unlike when you 
produce processed cashew, you can 
sell it from Php 600 to Php 800 per 
kg. There is a big difference in there,” 
said Fuertes. 

This 30-year public servant, though 

Behind the boom of this industry are 
the years of R&D efforts of the DA-RFO 
IV-B Palawan Research Experiment 
Station (PRES). The research arm of 
the agriculture sector in Palawan 
and has two major programs—the 
Agricultural Intensification and 
Diversification Program (AIDP) for the 
crop component and the Breeder 
Based Expansion Program (BBEP).

Librada L. Fuertes, the development 
coordinator of DA-PRES and the 
focal person for cashew production, 
has seen the potentials, 
challenges and possible 
interventions for cashew 
production over the 
years. “Actually, cashew 
production is a booming 
industry here because 
it is an identity crop of 
Palawan. You will notice 
that cashew is the most 
usual take home of 
tourists who visit our 
place, aside from marine products,” 
said Fuertes. 

Fuertes was on cashew research 
since she started her career in DA-
PRES in 1987. She was involved in 
gene bank collection, maintenance 
and evaluation of different promising 
cultivars of cashew. From there they 
produced asexually propagated 
planting materials which were used by 
the farmers in their area. Also, through 
their efforts, they were able to identify 
six promising varieties namely: Mitra, 
Recto, Gonzales, Eleazar, Fernandez 
and Calioag. 

Inclusive of her work in DA-PRES is 
the technology demonstration among 
the different municipalities of Palawan. 
Whenever there are breakthroughs 
and new technologies from the 
RDE institutions like the Philippine 
Center for Postharvest Development 
and Mechanization which related to 
cashew and other crops they conduct 
trainings to promote the technology. 



Palawan

Agricultural Profile Postharvest  Situationer

Proposed Postharvest  Projects

Palawan is known for its pristine beaches, primeval cave, 
lagoons and majestic diving sites. This includes one of the 
world’s new seven wonders of nature--the Puerto Princesa 
Underground River.  Palawan is a narrow archipelago of   
1, 700 islands on the western border of the Philippines 
with 1.1 million population as of 2015. In terms of land area, 
it is the largest province in the country consisting of 432 
barangays and 23 municipalities. Tourism is a booming 
industry in this province today.

Among the provinces in MIMAROPA, Palawan 
shared the highest number of farms with 69, 
841 hectares. Agriculture and fishery form 
the economic backbone of the province and 
strives to maintain its  role as one of the key 
food producers in the country. Commodities 
produced by the province are rice, corn, 
banana, mango, coconut and rubber but 
cashew is its champion commodity. In a recent 
statistics (PSA, 2017), Palawan contributes 
96.7 percent to the cashew production in the 
Philippines.

One of the many problems that hamper agricultural 
production in the province is the poor transportation system 
and/or farm-to-market roads. Another is the inadequate 
appropriate postharvest handling and processing 
technologies/facilities. The rate of farm mechanization in 
the province is still very low. 

Moreover, the province incurs high postharvest losses not 
just in rice and corn but also among fruits, fish and vegetables. 
Extension support, education and training drawbacks and 
the poor marketing system/marketing constraints were 
also seen as postharvest problems in this province. 

During the  consultation and planning workshop with the different stakeholders, the following 
postharvest projects were proposed:

Establishment of Integrated Postharvest Facility Service Center for Rice
Establishment of Community-Based Drying Center
Establishment of Corn Mechanization Service Center
Establishment of Trading Post/Bagsakan Center with Cold Chain Facilities
Establishment of Integrated Packing House Facilities for Fruits/Vegetables
Establishment of Banana Processing Plant
Establishment of Mango Processing Plant
Establishment of Coconut Processing Center
Establishment of Integrated Cashew Processing Center
Establishment of Rubber Processing Center
Establishment of Ice Plant and Cold Storage
Establishment of Fish Processing Plant 
Establishment of Seaweed Processing Plant

Source:  Palawan Postharvest Development Plan (2008-2018)
    DA-PHilMech (formerly BPRE) and the Provincial Government of Palawan
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In celebration of the 5th Uhay 
Festival and 17th Charter 
anniversary of SCM, PHilMech 

sponsored a Bohemian-themed 
Employees’ Night to give recognition, 
awards and prizes to national and 
local government employees last 
January 12 at the PAG-ASA Gym.

Joseph Victor Ejercito, senator and 
agriculture advocate, graced the 
night and gave his support for the 
continuous development of the city. 
He was also given a certification 
declaring him to be an adopted son 
of SCM.

“The instant I saw your City Hall 
adorned with lights, I immediately 
thought ‘it’s so happy in here’. 
Christmas is already over, but here, 
it’s extended. Almost every night, 
groups of people are being brought 
to joy and given recognition by the 
Science City of Muñoz,” Ejercito 
lauded.

The senator ended his message with 
a promise. “…I will never forget the 
way you welcomed and accepted 
me (as your guest speaker). Know 
that if there’s anything that I can do 
to help for the development and 
betterment of the service of Science 
City of Muñoz, I will do it for all of 
you.”

Highlighting the night were the 2nd 
UHAY awards given to to outstanding 
SCM employees who brought honor 
and pride to the city. Awardees 
include Leide Mel Sicat (DOST), 
Freddie Tuquero (NIA UPRIIS Div I), 
Teodora Briones (PhilRice), Alonzo 
Lozano (NEFVSC), Lloyd Vergara 

(GM Bank), PO1 Cedrik Divina (PNP), 
Jona Dela Cruz (Muñoz Satellite TV 
System, Inc.), Hernando Venturina 
(PCC), Angelito Dela Cruz (LGU), and 
Procorpio Nacis (CLSU). 

From the outstanding performances 
of the PHilMech band, PHilMech 

Himig Anihan, PHilMech Indak Anihan, 
Gapan Fire Dancers, MNHS-Annex 
dancers and CLSU Gintong Ani 
Philippines (GAP) folk dancers to the 
announcement of raffle winners and 
“Best in Boho attire” awardees, the 
night was filled with fun, music, and 
prizes. by Jessica Marie B. Laturnas

PHilMech honors SCM employees 
with a night of glam

PHilMech’s “Indak Anihan”  dance group opens the SCM 
Employees’ Night with a bang.

Senator Joseph Victor Ejercito during his keynote 
speech at the SCM employees’ night.
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The Science City of Muñoz  in  
its celebration of the  5th Uhay 
Festival   showcased  a  grand 

parade  of   floats with  employees,  
students,  and members of   
government and non-government 
organizations  participating  in their 
different  colorful costumes.

PHilMech  also participated in the  
grand parade.  Three muses and  
two escorts  in  their bohemian attire 
rode on the  bohemian-inspired 
float.   They include  Jhoanna Keith 
Santiago,  Karine Claire Castelo,  
Stephanie Wong,  Mark Jemuel Sotto 
and Roland Jeffrey Pueyo.

Winners of the float competition 
were the  Department of Education 
(Champion),  Nueva Ecija II Electric 
Cooperative, Inc. (2nd Runner up), 

PHilMech  joins  SCM Grand Parade

Director Baldwin G. Jallorina led the troop during the  SCM grand parade held arounf the city 
proper. 

and  the Bureau of Fisheries and 
Aquatic Resources (3rd Runner up).

Among the special guests who 
graced the event were Senator 
Cynthia Villar, Governor Imee Marcos, 
Former Leyte Representative 
Ferdinand Martin G. Romualdez, and 
Congresswoman Mikki S. Violago.

Aside from the 5th Uhay Festival,  the 
SCM also celebrated its 17th Charter 
Anniversary, 105th Foundation of  the 
Municipality of Muñoz and Feast of  
its Patron Saint Sebastian.  
by Joyce Lauren Lavapie
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of us,” she pointed out. “Our domestic 
helpers abroad should consider 
going home.” 

With the expiration of quantitative 
restriction, she pushed for the 
extension of the Agricultural 
Competitiveness Enhancement Fund 
(ACEF) where 80% of the tariff which 
will be collected from imported 
products will be made available to 
farmer cooperatives at a minimal 
loan interest at Land Bank of the 
Philippines (LBP). 

Similarly, she’s espousing a PhP 
25 billion rice competitiveness 
enhancement fund, similar to 
ACEF, which will become allocated 
to PhilRice, PHilMech, LBP and 
the Philippine Crop Insurance 
Corporation (PCIC) for their various 
programs on seeds, mechanization 
and postharvest technologies, credit 
and insurance. 

Dr. Baldwin G. Jallorina, PHilMech 
executive director reported briefly 
the accomplishments of the 
agency in agri-fishery productivity, 
loss reduction and value-adding 
research, development and 
extension programs. He also noted 
that PHilMech was recently granted 
accreditation by the Technical 
Education and Skills Development 
Authority (TESDA) as a training center 
in key competency-based courses 
in mechanization and postharvest 
technologies. 

In her message during the closing 
program of the specialized training 
course on rice establishment 
mechanization technologies, Sen. 
Villar cited the critical role of force 

multipliers especially in the rice 
sector. 

“Around half of agriculture is basically 
crops and 45% percent of this is rice. 
We have 3.5 million farmers and to 
empower them, we aim to establish 
1,650 farm schools nationwide, or 
one school per town.” 

The said training course covered 

Sen Villar bats... from page 3

(from left to right) Deputy Director Raul R. Paz, Senator 
Cynthia A. Villar and Director Baldwin G. Jallorina watch 
the field demonstration of mechanical planters. 

Woman trainee demonstrates the operation of a 
mechanical rice transplanter.

both the technical and enterprise 
aspects of rice mechanization, with 
actual operation of machineries in the 
PHilMech demo farm. Twenty four 
graduates nationwide completed 
the course satisfactorily. It was jointly 
implemented by PHilMech and the 
Agricultural Training Institute (ATI). by 
Jerry James M. dela Torre
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The cooperative is adopter of 
PHilMech cashew nut sheller and 
charcoal-fired cabinet oven. Most 
of the members preferred to use 
their traditional shelling equipment, 
kalukati, though. But they are thankful 
for the PHilMech charcoal-fired 
cabinet oven which paved the way 
for them to produce roasted cashew 
nuts. 

“Dati-rati ay piniprito namin ang nuts 
o kaya ay niluluto sa butter pero nang 
dumating sa amin ang charcoal-fired 
cabinet oven ay nakagagawa na 
kami ng roasted cashew nuts. Ang 

Women’s Coop Eyes...from page 9

kagandahan sa roasted ay hindi na 
kailangan ng mantika, matagal ang 
storage life at mas malinamnam 
talaga. Nawala rin ang kati nya sa 
dila” (In the past, we fry the nuts or 
cook in butter but when charcoal-
fire cabinet oven came to us, we can 
now produce roasted cashew nuts. 

The beauty of roasted nuts is that 
cooking oil is not needed anymore,it 
has  long shelf life and much more 
delicious. Its acid-taste has also 
gone), Lualhati shared.

Every season, the cooperative 
processes 300 kg of cashew nuts. 

These are being marketed in the 
pasalubong center in the area.
In the  coming years, the cooperative 
plans to produce bakery products 
with roasted cashew nuts as special 
ingredients. They also want to 
venture into cashew wine processing 
using cashew apples. by Modesto L. 
Jose
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Woman Cashew Processor 
A woman processor from the 
Samahang Kababaihan ng 
Conversion Inc. in Pantabangan, 
Nueva Ecija, uses the whole-
cashew nut sheller in their 
processing operations.


