
Whole Grains 

Consumption in the Philippines 

JOSIE PLATON-DESNACIDO 
Science Research Specialist II

Department of Science and Technology - Food and Nutrition Research Institute

SEA-PHN Network Webinar Series2/2023
November 23, 2023



DOST Compound, Gen. Santos Ave., Bicutan, Taguig City, Metro Manila, Philippines
Tel Nos.: (632) 837-2071 to 81 local 2296; 839-1843; 839-1846│Telefax No.: (632) 837-2934

E-mail: dostfnri47@gmail.com │ Website: http://www.fnri.dost.gov.ph│ 
E-nutrition: http://enutrition.fnri.dost.gov.ph

Department of Science and Technology - Food and Nutrition Research Institute



Define the citizenry’s 

nutritional status, with 
reference to the 

malnutrition problem, its 
causes and effects

Develop and 

recommend evidence-
based policy options, 
strategies, program 
models and projects

Diffuse knowledge 

and technologies in food 
and nutrition and 

provide S&T services to 
stakeholders (as per 

E.O. 366, November 13. 
2009) 

Executive Order 128 Section 22: 

The DOST-Food and Nutrition Research 

Institute has 3D Mandates



Source: 

https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-and-fda-staff-whole-grain-label-statements

https://wholegrainscouncil.org/definition-whole-grain 

https://www.wholegraininitiative.org/media/attachments/2021/05/18/whole-grain-food-definition_v-2020-11-8_incladdinfo.pdf

Definition of a whole grain & whole grain food 

✓ an entire grain kernel, meaning that all edible 
elements—the germ, the endosperm, and the bran—are 
present and intact in the food 

✓ a whole-grain food shall contain at least 50% whole-grain 
ingredients based on dry weight

✓ contain all the essential parts and naturally-occurring 
nutrients of the entire grain seed in their original 
proportions

If the grain has been 

processed, the food product 

should deliver the same rich 

balance of nutrients that are 

found in the original grain 

seed

https://www.health.harvard.edu/staying-healthy/reaping-gains-from-grains




Examples of Whole Grains and Whole Grain Products 

Brown Rice and Pigmented Rice Corn and Other Corn Products

Other Whole Grains

Oats/Oatmeal & 
Products

Breakfast Cereals Other Whole Grain Products

Note: Pigmented rice – undermilled red, black, purple rice

Other corn products – whole corn kernel in can, hominy (binatog), popcorn (all flavors), etc.

Other whole grains – sorghum, millet, adlai, amaranth, quinoa

Other whole grain products – whole grain bread, whole grain pasta, whole meal biscuits/crackers, etc.



Status of regulations 
related to whole grains



Whole grain related recommendations and health claims in the Philippines

Yes No 

Are there existing regulations related to the definition of whole 
grain and whole grain food

✓

Do the regulations include requirements for minimum amounts 
of whole grains in various foods

✓

Are there labeling requirements or options for whole grains and 
wholegrain foods?

✓

Do the regulations allow content claims related to whole grains? ✓

Do the regulations allow any health claims related to whole 
grains

✓

Source: Brownlee, I. A., Durukan, E., Masset, G., Hopkins, S., & Tee, E. S. (2018). An Overview of Whole Grain Regulations, Recommendations and Research across Southeast Asia. Nutrients, 10(6), 
752. https://doi.org/10.3390/nu10060752



Currently the Philippines, has

No available definitions, labeling 

requirements, and health claims for 

whole grains. 



Health Benefits of Whole Grains
Maintains a steady 
blood sugar 

Helps reduce/lower 
cholesterol 

Helps prevent formation 
of blood clots 

Source:
https://www.hsph.harvard.edu/nutritionsource/what-should-you-eat/whole-grains/
https://www.philrice.gov.ph/wp-content/uploads/2016/04/RS4DMv2n3-Pushing-for-brown-rice-consumption-among-low-and-middle-income-families.pdf
https://www.nnc.gov.ph/regional-offices/mindanao/region-ix-zamboanga-peninsula/9112-reasons-why-you-need-to-include-red-rice-in-your-regular-diet
https://www.nnc.gov.ph/regional-offices/visayas/region-vii-central-visayas/6618-let-s-eat-some-black-rice

Reduces the risk 
of Diabetes 

Reduces the risk of 
heart diseases  

Acts as an 
antioxidant

Helps protect/ 
fight cancer 

Advances weight 
loss 

Helps in digestion 



Promotions/ Messages 
related to Whole grains 

and products
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The Department of Health 

(DOH) promotes a healthy 

diet among Filipinos and 

encourages them to have a 

healthy diet that emphasizes 

regular intake of whole 

grains. They also promote 

the Pinggang Pinoy as it 

also encourages the intake 

of whole grains.
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The Food and 

Nutrition Research 

Institute (FNRI) of the 

Department of 

Science and 

Technology (DOST) 

developed Pinggang

Pinoy in collaboration 

with the World Health 

Organization (WHO), 

the Department of 

Health (DOH), and 

National Nutrition 

Council (NNC). 
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The Nutritional Guidelines for Filipinos (NGF) is a set of dietary guidelines based on the eating patterns, 

lifestyle, and health status of Filipinos. The NGF contains all the nutrition messages to healthy living for all 

age groups from infants to adults, pregnant and lactating women, and the elderly.





It is a campaign of the Department of Agriculture (DA)  encourages 

the public to                                           by not wasting rice, eating 

brown rice and rice mixed with other staples and supporting 

locally-produced rice.  

Initiatives or Projects for Whole Grains in the Philippines  



As part of the Be Riceponsible advocacy, rice consumers must start 

the “A BA KA DA” movement.  

Initiatives or Projects for Whole Grains in the Philippines  



Product Innovation



These brown rice products were 

formulated to address nutritional 

problems prevalent in the country. 

FNRI Technologies 



DOST-FNRI received a 

Bronze Prize Award for 

the Stabilized Brown 

Rice (trademark: 

Kayumanggi) at the 2023 

Seoul International 

Invention Fair held on 

November 1- 4, 2023 in 

Seoul, South Korea.  



FNRI developed 
recipes 
highlighting on 
brown rice to 
promote the health 
benefits of brown 
rice. 

This could help 
everyone to prepare, 
eat and enjoy  brown 
rice in various 
dishes.  

FNRI Developed Recipes 



National Nutrition 
Survey 

data say?

What does our 



Percentage of households consuming Whole grains and 

products: Philippines, 2018-2021

1 out of 22
Filipino households 

consumed Whole grains

4.5%

0.5%

0.8%

1.1%

0.8%

1.3%

0.02%

0.3

0.1

All

Brown Rice

Pigmented Rice

Corn on cob

Other Corn Products

Oats/Oatmeal

Other whole grains

Breakfast Cereals

Other whole grain products

Note: Pigmented rice – undermilled red, black, purple rice

Other corn products – whole corn kernel, hominy (binatog), popcorn (all flavors), etc.

Other whole grains – sorghum, millet, amaranth, quinoa

Other whole grain products – whole grain bread, whole grain pasta, whole meal biscuits/crackers, etc.



23.4 g, 

18.5%

40.6 g, 

32.0%

46.3 g, 

36.5%

0.8 g, 

0.7%

0.2 g, 

0.2%

0.2 g, 

0.2%

Mean one-day per capita intake and percentage of household 

consuming whole grains and products: Philippines, 2018-2019

5.6 g, 

4.4%

9.8 g, 

7.7%

Note: Pigmented rice – undermilled red, black, purple rice

Other corn products – whole corn kernel, hominy (binatog), popcorn (all flavors), etc.

Other whole grains – sorghum, millet, amaranth, quinoa

Other whole grain products – whole grain bread, whole grain pasta, whole meal biscuits/crackers, etc.
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Place of Residence
Total Calorie Intake 

(kcal)

Total Calorie 

Intake from 

Whole grain

(kcal)

% Energy  

Contribution

Urban

1860 190 10.3%

Rural

1900 440 23.0%*

Percent energy contribution of whole grains to total caloric 

intake by place of residence; Philippines, 2018-2019

*significant at p<0.05



Wealth Quintile
Total Calorie Intake 

(kcal)

Total Calorie Intake 

from Whole Grain

(kcal)

% Energy 

Contribution

Poorest 1930 700 36.5%

Poor 1870 390 20.8%

Middle 1770 260 14.8%

Rich 1870 220 12.0%

Richest 1940 220 11.6%

Percent energy contribution of whole grains to total caloric intake by 

wealth quintile; Philippines, 2018-2019
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1 out of 50
Filipino 

Individual 

consumed 

whole 

grains

2.3%

2.0%

2.6%

2.1%

2.1%

3.6%

2.3%

All

Young children, 6 months-5 y

Schoolchildren, 6-12 y

Adolescents, 13-18 y

Adults, 19-59 y

Elderly, 60 y and above

Pregnant & Lactating Mothers

Percent consuming of whole grains by population group: 

Philippines, 2018-2021



Intake of whole grains per day by age group, Philippines 2018-2021

Age Groups
Mean 

Intake (g)

% 

Consuming

% Energy 

Contribution
Most Commonly Consumed Whole Grains

Young children, 

6 months-5 y 

48 g 2.0% 15.6%

Corn, Breakfast Cereals, Other Corn Products

Schoolchildren, 

6-12 y 

81 g 2.6% 19.8%

Other Corn Products, Breakfast Cereals, Corn

Adolescents,   

13-18 y

126 g 2.1% 22.1%

Other Corn Products, Corn, Pigmented Rice

Note: Pigmented rice – undermilled red, black, purple rice

Other corn products – whole corn kernel, hominy (binatog), popcorn (all flavors), etc.

Other whole grains – sorghum, millet, amaranth, quinoa

Other whole grain products – whole grain bread, whole grain pasta, whole meal biscuits/crackers, etc.



Individual

Age Groups Mean Intake
% 

Consuming

% Energy 

Contribution
Most Commonly Consumed Whole Grains

Adults, 19-59 y

128 g 2.1% 23.5%

Corn, Pigmented Rice, Oatmeal and oatmeal products

Elderly, 

60 y and above 

107 g 3.6% 26.2%

Oatmeal and oatmeal products, Pigmented Rice, Corn 

Pregnant & 

Lactating 

Mothers 

127 g 2.3% 21.4%

Corn, Pigmented Rice, Oatmeal and oatmeal products

Note: Pigmented rice – undermilled red, black, purple rice

Other corn products – whole corn kernel, hominy (binatog), popcorn (all flavors), etc.

Other whole grains – sorghum, millet, amaranth, quinoa

Other whole grain products – whole grain bread, whole grain pasta, whole meal biscuits/crackers, etc.

Intake of whole grains per day by age group, Philippines 2018-2021



Reasons for consuming whole grains 

among 3 years old and above: Philippines, 2019

Taste good/ 

delicious 

Beneficial to and 

good for health 

Preference/habit 

Convenient to eat/ 

easy to prepare 

56.1%

25.9%

16.0%

11.1%



Barriers for consuming whole grains and products 

among 3 years old and above: Philippines, 2019

Not easily available or 

accessible/ Difficult to 

find at the store

Expensive/ Cost too much/ 

Not affordable

Got fed up with 

eating whole grains

Rough texture

Angeles-Agdeppa et al.: Drivers and Barriers of Whole Grain Consumption in the Philippines. 

Philippine Journal of Science. Vol. 151 No. 5, October 2022

60.6% 26.5%

5.9%

14.0%

Not convenient to 

eat/ Difficult to 

swallow

5.1%



Takeaway message

 There is a low proportion of consuming population in the Philippines.

 Thus, increasing the availability, affordability, and consumer awareness of
the health benefits of whole grains and products can help increase the
consumption across age groups.

 The lack of regulations on the minimum requirements, labeling
requirements, nutrition, and health claims for whole grains and products
should be addressed by nutrition professionals and policy-making bodies
in the country.



Department of Science and Technology  

Food and Nutrition Research Institute  

Department of Science and Technology 

Food and Nutrition Research Institute

DOST Compound, Gen. Santos Ave., Bicutan, Taguig City, Metro Manila, Philippines
Tel Nos.: (632) 8837-2071 to 81 local 2296; 8839-1843; 8839-1846│Telefax No.: (632) 8837-2934

E-mail: dostfnri47@gmail.com │ Website: http://www.fnri.dost.gov.ph
E-nutrition: http://enutrition.fnri.dost.gov.ph


