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PhilGAP is primarily a 

national food safety standard for 

agriculture. A PhilGAP certified 

farm adheres to the principles of 

food safety, environmental 

compliance, health and safety of 

farmers and farm labor and social 

welfare. 

The certification is 

awarded by the Bureau of 

Agriculture and Fishery Standards 

(BAFS) and is signed by the 

Secretary of Agriculture of the 

Philippines. 

 

5ÎÉÌÅÖÅÒ #ÅÒÔÉÆÉÅÓ /52&ÏÏÄ &ÁÒÍÅÒÓ 
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About 400 OURFood 
farmer-partners in Negros Oriental 
and in Cebu were certified as 
Sustainable by Unilever 
International through Dalisay 
Sweets/CBY Foods.  These farmers 
are certified for Ube (Purple Yam) 
and Red Bell Pepper (Sweet 
Pepper) production.   

Unilever is a multinational 
company with various subsidiaries 
in food, fiber, cosmetics and other 
related products.  In the 
Philippines, two of its subsidiaries,  
Selecta Ice Cream and Knorr  
source out their agricultural 
products from local farmers with 
the global trend in sustainability, 

food safety and environmental 
compliance, Unilever imposes its 
own sustainability standards 
(ULSAC) for all its suppliers to 
comply.   

To be able to supply to 
Unilever, a company or farmer 
must pass the third party 
audit.  OURFood farmers were 
able to meet the requirements 
primarily because they are already 
PhilGAP compliant.  They are 
expecting for more market 
opportunities to flow in this 
year.  2016  is a truly prosperous 
beginning for OURFood Farmers in 
Negros Oriental and Cebu. 
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The OURFood Project will 

be holding its very first Food 

Safety Conference in line with the 

celebration of the 20th Cebu 

Business Month in June this year.  

The event is organized jointly by 

project partners, Cebu Chamber of 

Commerce & Industry (CCCI) and 

AFOS Foundation for 

Entrepreneurial Development 

Cooperation. 

 The 1st Food Safety 

Conference aims to provide 

general knowledge on food safety 

standards in agriculture, food 

processing and food service; 

updates on the importance of 

compliance to Food Safety 

Standards in relation to  growth 

areas and  market opportunities in 

the food industry and agriculture; 

and, propose concrete actions 

responding to the challenges and 

opportunities related to  food 

safety in the value chain. 

 The conference and 

exhibit is scheduled on June 16-18, 

2016 in two venues. The 

conference will be held from June 

16-17 while the exhibits will be at 

ǘƘŜ wƻōƛƴǎƻƴΩǎ DŀƭƭŜǊƛŀ !ŎǘƛǾƛǘȅ 

Center, Cebu City from June 18-

19.  

 The Conference will 

feature renowned national and 

international speakers on Good 

Agricultural Practices and Food 

Safety from the World Health 

Organization (WHO), Food and 

Agricultural Organization (FAO) as 

well as experts from both local 

and multinational food 

companies.  Day 1 of the 

conference will be a plenary 

session that will tackle the status 

of compliance to Food Safety 

standards, its challenges and 

opportunities.  Day 2 shall consist 

of parallel learning and awareness 

sessions intended for HVC farming 

and food processing practitioners, 

as well as for the general public 

wanting to know more about food 

safety.   

 The Exhibits will put on 
display the various fresh farm 
produce from OURFood farmer 
partners in Dalaguete, Cebu,  
Negros Oriental and Negros 
Occidental. Farmer-participants 
will be engaged in competitive 
booth settings of their produce 
and put up food stations offering 
specially prepared delights from 
their farms.   Processed food 
products of the various OURFood-
assisted companies in Cebu and 
Negros will also be showcased. 
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                       MOA Signing  with Mayor Edgar Teves (3
rd

 from left)  
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assist farmers in Valencia.  The 

OURFood project has been 

working with the farmers in 

Valencia since 2012.  The local 

The Municipality of 

Valencia in Negros Oriental and 

AFOS Foundation formalized a  

partnership that will support and 

government of Valencia 

recognized the benefits and 

positive outcomes of the farmersΩ  

partnership with  OURFood  

resulting into this formal 

agreement to support the 

activities of the project.  

The Memorandum of 

Agreement was signed by Mayor 

Edgar Teves and OURFood Project 

Manager Mr. Dietmar Speckmaier. 

The agreement stipulates that the 

LGU will complement the 

assistance of the project to the 

farmers to acquire the PhilGAP 

certification, through the 

provision of small infrastructure 

and other related support 

required for standard compliance. 

σÒÄ /52&ÏÏÄ 3ÔÁËÅÈÏÌÄÅÒÓ -ÅÅÔÉÎÇ  

(ÅÌÄ ÉÎ ,Á ,ÉÂÅÒÔÁÄ 

OURFood farmer groups in 
Ayungon, La Libertad and 
Valencia, Negros Oriental hold a 
Stakeholders Meeting every 
quarter as a venue for updating 
each other on the status of project 
implementation and for sharing 
their good practices, lessons 
learned and experiences.  The 
h¦wCƻƻŘ {ǘŀƪŜƘƻƭŘŜǊǎΩ aŜŜǘƛƴƎ ƛǎ 
strongly supported by the 
respective Local Government 
Units in the mentioned project 
areas.  This 3rd meeting, held on 9 
December 2015 was hosted by the 
Municipality of La Libertad. 

The Municipality of La 

Libertad has consistently 

supported the OURFood project 

and its activities in the area. The 

third Stakeholders meeting was 

held at the La Libertad Municipal 

Gym where a display of the 

farmers products was also done.  

Farmers and LGU representatives 

from Ayungon and Valencia also 

participated in the meeting. 

Mr. Albert Guttierez, 

Municipal Planning and 

Development Officer of La 

Libertad has combined the 

ƳǳƴƛŎƛǇŀƭƛǘȅΩǎ ǇǊƻƎǊŀƳ ƻƴ 

Conservation Farming Villages 

(CFV) with OURFood as the two 

projects share the same goals and 

objectives.  The  LGU program is 

now called CFV-OURFood.  The 

marriage of the 2 programs has 

also enabled both projects to 

reach out to more barangays in La 

Libertad and consequently, to 

more farmer-groups. 

Support to the program 

includes hiring of 12 Barangay 

Field Agricultural Technicians, 

provision of seeds and planting 

materials, supply of venue for 

meetings, food and meals of 

participants during training, 

provision of transportation, office 

supplies and materials and all  

other support needed for the 

running of the  program. 

 



5|P a g e  Quarterly REVIEW 

  

6ÁÌÅÎÃÉÁ &ÁÒÍÅÒÓ 4ÒÁÉÎÅÄ ÏÎ 5ÂÅ ÁÎÄ 

2ÅÄ "ÅÌÌ 0ÅÐÐÅÒ &ÁÒÍÉÎÇ 
 

production and management 

techniques for the two crops.  Mr. 

Jovencio Felisilda, MSAg of JCF 

Agriculture Development Services 

was the Resource Speaker for ube 

farming while Mr. Noe de la Paz, 

OURFood Agri-technician for 

Negros Oriental talked about red 

bell pepper production.  Very 

fruitful interactions were done 

during the two lectures enabling 

the farmers to get greater insights 

on farm production. 

 In the afternoon of the 

same day, the farmers were given 

a short course on price 

determination of their farm 

produce.  This was done for the 

On January 28, 2016, the 

h¦wCƻƻŘ tǊƻƧŜŎǘΩǎ CŀǊƳƛƴƎ 

Component gathered about 40 

farmers in Valencia, Negros 

Oriental to train them on ube 

kinampay and red bell pepper 

farming. These 2 crops have been  

identified by Dalisay Farms, one of 

the institutional buyers of 

OURFood farm products, as the 

crops that they will buy in volume 

(estimated 200 metric 

ǘƻƴǎκǎŜŀǎƻƴύ ƎƛǾŜƴ ǘƘŜ ŦŀǊƳŜǊǎΩ 

compliance to their company 

requirements. OURFood farmer-

partners in Valencia are 

experienced ube and bell pepper 

producers so that all they need are 

some improvements in farm 

primary purpose of enabling them 

to do correct pricing since most of 

them are just following whatever 

is the current/actual price in the 

market. Likewise, with a more 

scientific approach to price 

computation, the farmers are 

enabled to get a good price as well 

as plan and manage their farm 

production for their greater 

benefit. 

After the training, the farmers 

unanimously agreed to venture as 

group supplier to Dalisay Farms 

for their ube and bell pepper 

needs. This shall be undertaken 

with full technical and material 

ǎǳǇǇƻǊǘ ŦǊƻƳ ǘƘŜ [D¦ ±ŀƭŜƴŎƛŀΩǎ 

Agriculture Office and the 

OURFood project.  

 In the week that follows, 

Resource persons from Dalisay 

Sweets will come to meet the 

farmers to inform them about the 

ŎƻƳǇŀƴȅΩǎ ǊŜǉǳƛǊŜƳŜƴǘǎ ŦǊƻƳ ƛǘǎ 

suppliers. Also, OURFood together 

with some farmer-leaders are set 

to visit the Visayas State 

University in Baybay, Leyte to 

gather more information, 

particularly on farming techniques 

and planting materials  for ube 

and bell pepper farming. 

Valencia farmers as they listened to the procedures on plant 

preparation for ube kinampay and bell pepper 

Agri Project Coordinator, Mr. Adonis Traje (up front) giving the rationale 

of the training 

Trainer, Mr. Jovencio Felisilda, MSAg 

of JCF Agricultural Development 

Services 
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the commitment of the Local 

Government of San Carlos to 

provide the necessary support 

The OURFood program is 

expanding its activities to cover 

more farmers in San Carlos City, 

Negros Occidental. A training on 

Good Agricultural Practices (GAP) 

was conducted for Nagalao 

CŀǊƳŜǊΩǎ !ǎǎƻŎŀǘƛƻƴ ŀƴŘ !ǇƻƎ-

!ǇƻƎ CŀǊƳŜǊΩǎ !ǎǎƻŎƛŀǘƛƻƴ ƻƴ 

February 11, 2016  in cooperation 

with the City Government of San 

Carlos and the Association of 

Negros Producer (ANP). 

A total of 50 farmers were 

trained on PhilGAP. They are also 

being prepared for GAP 

Certification within the year. With 

such as seeds and small 

infrastructure, PhilGAP 

certification is fully ensured. 

&ÁÒÍÅÒÓ ÉÎ 4ÁÌÉÓÁÙȟ .ÅÇÒÏÓ /ÃÃÉÄÅÎÔÁÌ 

4ÒÁÉÎÅÄ ÏÎ '!0 
Concepcion, Alasigan, San 

Fernando, and Tambara. The 

farmers opted to apply for GAP 

certification on an individual basis 

due to many factors affecting their 

A total of 17 farmers were trained 

on PhilGAP in Talisay City, Negros 

Occidental on February 17, 2016. 

The farmers came from the 

barangays of Campuestuhan, 

current organization. 

The training workshop was 

conducted by Idyl Li Valendez, 

agri-technician of OURFood. The 

workshop on farm documentation 

and records was also included to 

get them ready for certification. 

The advantage of individual 
farmer certification compared to 
group certification is the absence 
of free-riders. A free rider comes 
in the form of an irresponsible 
member who can affect the 
ƎǊƻǳǇΩǎ ŎŜǊǘƛŦƛŎŀǘƛƻƴ ƎƻŀƭΦ CƻǊ 
farmers who are interested to 
have their farm certified under 
PhilGAP, this option is always 
open with the OURFood program. 

Agri Coordinator Adonis Traje (front) introducing the GAP concept to the farmers 

PhilGAP Orientation conducted in Talisay for  17 individual farmers 
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food being served remains safe to 

eat. This was emphasized by Cebu 

City Councilor Mary Ann de los 

Santos, the Chair of the Health 

/ƻƳƳƛǘǘŜŜ ƻŦ ǘƘŜ /Ŝōǳ /ƛǘȅ DƻǾΩǘΦ 

in her opening message to the 

participants. Basic Food Safety 

measures will ensure public health 

and at the same time promote the 

local food tourism industry. DOST 

тΩǎ WƻǎƛŜ 9ƭƭƛΣ ŀ ƳŜƳōŜǊ ƻŦ ǘƘŜ 

Cebu Food Consultancy Group 

(CFCG), served as the main 

Resource Speaker.  CFCG, a pool of 

food consultants, was organized 

under OURFood with the support 

of the Department of Science & 

Technology 7. 

The event proved the 

power of synergy - the 

cooperation among OURFood 

(CCCI and AFOS), the City 

Government of Cebu and the 

Office of the Provincial Governor 

was fruitful as 80 vendors from 

Larsian and Cebu South Bus 

Terminal attended the seminar. 

Resource Speaker, Ms. Josie Elli of the Cebu Food Consultancy Group 

 The Food Safety program 

ensures that food is safe for 

consumption and will not cause 

harm to the consumer when it is 

prepared and/or eaten according 

to its intended use. 

Food safety equates to 

public health. The knowledge on 

sanitation, hygiene, and food 

safety is vital to all food service 

operations to guarantee that the 

The Cebu Chamber of 

Commerce and Industry and AFOS 

Foundation, through the OURFood 

tǊƻƧŜŎǘΣ Σ  ŎƻƴŘǳŎǘŜŘ ŀ άCƻƻŘ 

Safety Awareness Seminar for 

CƻƻŘ ±ŜƴŘƻǊǎέ ƛƴ ŎƻƻǇŜǊŀǘƛƻƴ 

with the City Government of Cebu 

and the Office of the Provincial 

Governor on February 18, 2016, 

2PM ς 6PM at the Cebu Rajah  

Park Hotel, Osmena Circle, Cebu 

City. 

Food vendors of Cebu City with the CFCG 

�5�H�V�R�X�U�F�H���6�S�H�D�N�H�U�V 


