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Continued from Page 1
PhilGAP is primarily

national food safety standard f

agriculture. A PhilGARcertified
farm adheres to the principles

CERTIFICATE

Certificate ¥ 201500049
Registration # KOG - NDSC- 00027

Issued to
BUKIDNON ORGANIC FARMERS
ASSOCIATION (BOFA)

Date of Certification:
28 Octaber 2015 Authoelzed by

PROCESO ). ALCALA
Secketary

food safety,

welfare.

The certification

(0

PhiGAP
CERTIFICATE

Certificate # 2015-00051
Registration # R06 - NDSC- 00029

Issued to

ILIRANAN TRIBAL COUNCIL (ITC)

San Carlos City, Negros Occidental

n Committee after relevant

The Good Agricultural Practices (GAP) C
inspection has found the al producer compliant with the

Code of Good Agricultural Practices (GAP) of the
Department of Agriculture (DA)
for the following product(s):

Bell pepper, Salad tomato, Table tomato, Cucumber, Broceoli,
Cauliflower, Carrots, Lettuce, Radish, Bitter gourd

‘Thereby, providing this Certificate valid until 27 October 2016
Date of Certification:
28 October 2015 Authorized by:
PROCESO J. ALCALA
Sécr /
/ Department of Agriculture

St thgrattn i
o

environment
compliance, health and safety
farmers and farm labor and soc

awarded by the Bureau

Agriculture and Fishery Standa
(BAFS) and is signed by
Secretary of Agriculture of tl
Philippines.

FhiGAP

PATAG FARMERS INTEGRATED SOCIETY
FORESTRY ASSOCIATION (PaFISFA)
silay Cit

¥

Heil pepper, Salad
Cauliflower,

October 2016

Date of Certification:
28 October 2015 Atithorized by:

PROFESO | ALCALA
Secreta
Department of Agriculture

51

About 400 OURFoo
farmer-partners in Negros Orien
and in Cebu were certified
Sustainable by Unilev
International  through  Dalis:
Sweets/CBY FoodJhese farmel
are certified forUbe (Purple Yar
and Red Bell Pepper (Sweet
Pepper) production.

Unilever is a multination
company with various subsidiar
in food, fiber, cosmetics and ott
related  products. In  the
Philippines, two of its subsidiari
Selecta Ice Cream and Kr
source out their agricultur
products from local farmersvith
the global trend in sustainabilit

El AOAO #AO
AQOOOAE

food safety and environment
compliance, Unilever imposes
own  sustainability  standar
(ULSAC) for all its suppliers
comply.

To be able to supplyo
Unilever, a company or farmr
must pass the third par
audit. OURFood farmers we
able to meet the requiremen
primarily because they are alree
PhilGAP compliant. They ar
expecting for more mark
opportunities to flow in thi
year. 2016 is atruly prosperou
beginning for OURFood Farmer
Negros Oriental and Cebu.
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IN ACCORDANCE WITH THE UNILEVER
SUSTAINABLE AGRICULTURE CODE AND
SCHEME RULES

SUSTAINABLE SUPPLIER

Rrw Mateeist % Production  Valid From Vatid 7

Cocont 00% 20 Now 2018 31 Dec 2018
Pegper Sweet 100% 23 Now 2012 31 Dec 2010
e 0% 21 Now 2018 31 Dec 2016

R

Unifover
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The OURFood Project \
be holding its very first Fou
Safety Conference in line with t
celebration of the 28 Cebt
Business Month in June this ye
The event is organized jointly
project partners, Cebu Chambel
Commerce & Industry (CCCI)

AFOS Foundation 1
Entrepreneurial Developme
Cooperatia.

The T Food Safet
Conference aims to provide
general knowledge on food saft
standards in agriculture, foc
processing and food servii

updates on the importance
compliance to Food Safe
Standards in relation to grow
areas and market opportunities
the food industry and agricultur
and, propose concrete actio
responding to the challenges &
opportunities related to  foo
safety in the value chain.

PP 52 &I |

The conference ar
exhibit is scheduled odune 1618,
2016 in two venues. Th

conference will be held from Ju
16-17 while the exhibits will be
GKS w20Ayaz2yQa
Center, Cebu City from June -
19.

The  Conference w
feature renowned national ar
international speakers on Go
Agricultural Practies and Foc
Safety from the World Heal
Organization (WHO), Food ¢
Agricultural Organization (FAO)
well as experts from both loc
and multinational foo
companies. Day 1 of t
conference will be a plens
session that will tackle the stat
of campliance to Food Safe
standards, its challenges

~

C

opportunities. Day 2 shall con
of parallel learning and awarene
sessions intended for HVC farrr

A

AAOQOAT RA T A3 B A AA

and food processing practitione
as well as for the general put
wanting to know more aboutood
safety.

The Exhibits will put ¢
display the various fresh fal
produce from OURFood farn

partners in Dalaguete, Cel
Negros Oriental and Negqgi
Occidental.  Farmeparticipant:

will be engaged in competiti
booth settings of their produc
and put up food stations offerir
specially prepared delights frc
their farms. Processed fo
products of the various OURFo
assisted companies in Cebu .
Negros will also be showcased.
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MOA Signingwith Mayor Edgar Teves'fSrom left)

The Municipality ¢
Valencia in Negros Oriental ¢
AFOS Foundation formalized
partnershipthat will support an

assist farmers in ValenciaThe
OURFood project has be
working with the farmers |
Valencia since 2012.The loce

/E

¢
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j>z
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government of Valenci
recognized the benefits al
positive outcomes of the farm&

partnership  with OURFo
resulting into  this  forme
agreement to support th

activities of the project.

The Memorandum ¢
Agreement was signed by Ma
Edgar Teves and OURFood Pr
Manager Mr. Dietmar Speckneai
The agreement stipulates that t
LGU will complement tt
assistage of the project to th
farmers to acquire the PhilG.
certification, through th
provision of small infrastructu
and other related suppo
reauired for standard comblianc

004 5 2
(

OURFood farmer groups
Ayungon, La Libertad a
Valencia, Negros Oriental holc
Stakeholders  Meeting  eve
guarter as a venue for updati
each other on the status of proje
implementation and for sharir
their good practices, lessc
learned and expeences. Th

h!wC22R {04l 1 SK:
strongly  supported by it
respective  Local Governme

Units in the mentioned proje
areas. This"3meeting, held on
December 2015 was hosted by
Municipality of La Libertad.

The Municipality of 1L
Libettad has consistent
supported the OURFood projt

&I

and its activities in the area. T
third Stakeholders meeting w
held at the La Libertad Municig
Gym where a display of t
farmers products was also doi
Farmers and LGU representati
from Ayungonand Valencia als
participated in the meeting.

Mr.  Albert Guttierez
Municipal Planning ar
Development  Officer of |

Libertad has combined tl
Ydzy AOA LN f Al Qa
Conservation Farming Villag
(CFV) with OURFood as the
projects share the sameogls ani
objectives. The LGU program

I A 3OAEAEI T A
Al A EEAAGOAA

now called CFOURFood. TI
marriage of the 2 programs
also enabled both projects
reach out to more barangays in
Libertad and consequently,
more farmergroups.

Support to the prograi
includes hiring © 12 Barange
Field Agricultural Technicia
provision of seeds and planti
materials, supply of venue 1
meetings, food and meals
participants  during trainin
provision of transportation, offic
supplies and materials and
other support needed for the
running of the program.
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Valencia farmeras they listened to the procedur

es on plant

preparation for ube kinampay and bell pepper

On January 28, 2016, t
h! wC22R t N2 2S
Component gathered about -
farmers in Valencia, Negr
Oriental to train them on uk
kinampay and red bell pepg
farming. These 2 crops have bt
identified by Dalisay Farms, one
the institutional buyers ¢
OURFood farm products, as
crops that they will buy in volun
(estimated 200 metri
G2yakaStkazyo 3
compliance to their compal
requirements. OURFood farm
partners in  Valencia ra
experienced ube and bell pepy
producers so that all they need ¢
some improvements in far

B

e
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production and manageme
techniques for the two crops. M
Jovencio Felisilda, MSAg of
Agriculture Development Servic
was the Resource Speaker for
farming while Mr. Noe de la P.
OURFood  Agtechnician  fo
Negros Oriental talked about r
bell pepper production. Ve
fruitful interactions were don
during the two lectures enablii
the farmers to get greater insigt
on farm production.

In the afternoon of the
same day, the farmers were gi\

a short course on pri
determination of their farr
produce. This was done for 1

A

| ¥

?

A [

28/0)1/20168 0955

Agri Project Coordinator, Mr. Adonis Traje (up front) giving the ratiol
of the training

0OADPDPAO

primary purpose of enabling the
to do correct pricing since most
them are just following whatev
is the current/actud price in the
market. Likewise, with a mo
scientific  approach to pric
computation, the farmers ai
enabled to get a good price as v
as plan and manage their fa
production for their greate
benefit.

After the training, the farme
unanimously agree to venture a
group supplier to Dalisay Far
for their ube and bell pepp
needs. This shall be undertal
with full technical and materi
ddzLILR2 NI FNRY
Agriculture  Office and tf
OURFo0d project.

In the week that follow:
Resource persons from Dalisi
Sweets will come to meet ti
farmers to inform them about tr
O2YLIl yeQa NXBIJdz
suppliers. Also, OURFood toget
with some farmedeaders are st

to visit the Visayas Ste
University in Baybay, Leyte
gather more infomation,

particularly on farming techniqu:
and planting materials
and bell pepper farming.

for ul

Trainer, Mr. Jovencio Felisilda, MS;,

of JCFAgricultural Development
Services
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The OURFood program
expanding its activities to cov
more farmers in San Carlos C
Negros Occidental. A training
Good Agricultural Practices (G.
was conducted for Nagal
Clk N¥YSNRA l 342C
1'L)23  ClF NX¥SNDRaA
February 11, 206 in cooperatio
with the City Government of S

Carlos and the Association
Negros Producer (ANP).

A total of 50 farmers wel
trained on PhilGAP. They are ¢
being prepared for G/
Certification within the year. Wi

v

4 0AET EIT C

ACOi O
the commitment of the Loc

Govenment of San Carlos
provide the necessary supp:

Al O ¢

/| AAEAAI

such as seeds and sn
infrastructure, PhilGA
certification is fully ensured.

Agri Coordinator Adonis Traje (front) introducthg GA° concepto the farmers

A Ol AEMA | EnNOAQONARAEAAI
A0AETN AA 0

Concepcion, Alasigan, $
Fernando, and Tambara. 1
farmers opted to apply for G/

certification on an individual ba:
due to many factors affecting the

A total of 17 farmers were traint
on PhilGAP in Talisagity, Negro
Occidental on February 17, 20
The farmers came from tl
barangays of

current organization.

The training workshop w.
conducted by Idyl Li Valend
agritechnician of OURFood. 1
workshop on farm documentatic
k4 and records was also included
get them ready for certification.

Campuestuh.

The advantage of individt
farmer certificaton compared t
group certification is the absen
of freeriders. A free rider com:
in the form of an irresponsib
member who can affect tr
A NP dzLJQ a OS NI A 1
farmers who are interested

have their farm certified und:
PhilGAP, this opto is alway
open with the OURFood prograr

b | - - 2
PhilGAP Orientation conducted in Talisay for 17 individual farmers
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Resource Speaker, M3osie Elli of the Cebu Food Consultancy Grot

The Cebu Chamber
Commerce and Industry and AF
Foundation, through the OURFc
t NSOz = @)
Safety Awareness Seminar
C22R +SYR2NEE
with the City Government of Ce
and the Office of the Provinc
Governor on February 18, 20
2PM ¢ 6PM at the Cebu Raj
Park Hotel, Osmena Circle, C
City.

&I 1T A

The Food Safety progre
ensures that food is safe fc
consumption and will not cau
harm to the onsumer when it i
prepared and/or eaten accordi
to its intended use.

Food safety equates
public health. The knowledge
sanitation, hygiene, and for
safety is vital to all food servi
operations to guarantee that tt

food being served remains satfe
eat. This was emphasized by C
City Councilor Mary Ann de

Santos, the Chair of the Hee
/I 2YYAOGOGSS 27

in her opening message to t
participants. Basic Food Sal
measureswill ensure public heal
and at the same time proote the
local food tourism industry. DO
TQa W2aAiAsS 9ffA
Cebu Food Consultancy Gri
(CFCG), served as the n
Resource Speaker. CFCG, a p¢
food consultants, was organiz
under OURFood with the supp
of the Department of Sciencé&
Technology 7.

The event proved tF

power of synergy - the
cooperation among OURFc
(CCClI and AFOS), the

Government of Cebu and t
Office of the Provincial Goverr
was fruitful asB0 vendors fror
Larsian and Cebu South B
Terminal attended the seminar.

Food vendors of Cebu City with the CFC



