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FOREWORD 

 

As mandated by Executive Order Nos. 128 and 352, the Food and Nutrition Research Institute (FNRI) 

conducts a National Nutrition Survey (NNS) every five (5) years to define the countryôs food, 

nutrition and health situation. Yet over the years the survey has done more than just document stating 

the nutritional status of Filipinos. It has also a way of tracking our progress towards achieving the 

Millennium Development Goals (MDG) on reducing poverty, hunger and child mortality and 

improving maternal health. 

 

The Dietary Survey or Food Consumption Survey (FCS) is one of the major components of the NNS 

since 1978. It is the countryôs primary source of data on food consumption and its implications on 

nutrition situation of Filipinos. As in the previous years, the 8
th
 NNS Dietary Survey provides 

information on the quantity and quality of food consumed in the household and by its individual 

members. It confirms how far we needed to go to meet the MDG of reducing into half the proportion 

of households with per capita energy less than 100 percent adequacy by 2015. Periodic assessment of 

both quantity and quality of food and nutrient intakes of households and individuals can facilitate the 

formulation and implementation of appropriate food and nutrition policies such as the Recommended 

Energy and Nutrient Intakes (RENI) for Filipinos, Nutrition Guidelines and the Food Pyramid. In 

addition, food consumption data is used by the Department of Agriculture in analysing the actual food 

consumed vis-à-vis the Food Balance Sheet (FBS) which reflects the actual food available for 

consumption. This way, policies could be drafted on what agricultural products could be more 

available for consumption. However, although the FBS also assesses the food and nutrition situation 

of a country, it does not take into account inequalities in distribution among geographic areas and 

among population groups, household and individual. The Dietary Survey provides a better estimation 

of the actual food consumption of people living in different areas of the country, or in different 

occupations, or at different income levels. 

 

Reliable information on food consumption patterns and changing trends based on food consumption 

surveys are needed to better understand the relationship between food consumption patterns, diets and 

the emergence of non-communicable diseases. The amount of food consumed in the household by the 

different population groups, particularly processed foods, provides a level of intake of toxic 

substances which may pose health risk to the population. This dietary exposure assessment provides 

scientific basis for the establishment of standards, guidelines and other recommendation in the intake 

of foods. 
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OPERATIONAL DEFINITION OF TERMS  

 
 

As Purchased (AP) Food as sold in the market or picked from garden, and includes 

peelings, bones, shells, and other edible parts.  

 

AP at retail Form of food wherein processed food items are converted into a form 

utilizable by the agricultural sector. 

 

Estimated Average 

Requirement (EAR) 

The daily nutrient intake level that meets the median average 

requirement of healthy individuals in a particular life stage and sex 

group, corrected for incomplete utilization or dietary nutrient 

bioavailability. 

 

Food Wastage Refers to any edible food that was discarded by the household.  

Plate Waste Refers to the edible portions of food that are left on the dining table or 

on the plates after the family has finished eating and are usually given 

to household pets or discarded. 

 

Food Cost   Cost of food spent by the household during the food weighing day. It 

includes costs of home-produced food and given-in food during food 

weighing day which were imputed based on the prevailing market 

price. 

 

Food Recall A method of collecting information on food intake wherein trained 

researchers/interviewers ask the respondent or sample subject to recall 

all food eaten and the amount consumed for the past 24 hours starting 

from wake-up time in the morning until  sleeping time at night, 

including in-between meals and midnight snacks. 

 

Food Weighing Method used to obtain the actual amount of food and beverages 

consumed by the household by food weighing using a digital dietetic 

scale. 

 

Given-out The amount of cooked or raw food previously weighed for household 

consumption but was given away to other persons or families outside 

the sample households. 

 

Leftover Cooked or raw food items that were weighed during the survey period 

but not consumed and can still be eaten later after the survey period. 

 

Per Capita Food/ 

Nutrient Intake  

The average amount of food and nutrient eaten by each member of the 

sample population, without consideration to age, sex and 

psychological status. 

 

Recommended Energy 

and Nutrient Intake 

(RENI)                                     

Levels of intake of energy and nutrient components which, on the 

basis of current scientific knowledge and consensus, is considered 

adequate for the maintenance of health and well-being of nearly all 

healthy persons in the population. 

 

Household Dietary 

Evaluation System (HDES) 

 

Computer system used to evaluate the energy and nutrient content of 

food consumed by sample households. 



 

 
ix 

 

Philippine Nutrition Facts and Figures 2013 

 

Food and Nutrition Research Institute 

Department of Science and Technology 

Individual Dietary 

Evaluation System (IDES) 

 

Computer system used to evaluate the energy and nutrient content of 

food consumed by each individual sample subject. 

Meal Unit Code (MUC) The value assigned to the eating members of the household for the 

entire duration of the food weighing day. 

 

Consumption Unit (CU) A factor used for obtaining the per capita intake of household taking 

into account all necessary adjustments for meals missed and meals 

shared by visitors during the survey period. 

 

Meals Eaten-Out Refers to meals consumed away/outside the home (restaurant, fast 

food, etc.) by any member of the household. 

 

Processed Food Refers to food that has been changed from its natural state, either for 

safety reasons or convenience. It may contain additives, artificial 

flavorings or chemical ingredients and is usually packed in boxes, 

cans, plastics or bags. 

 

Food Composition Library An updated Philippine Food Composition Table (FCT), which also 

includes currently consumed food items that were not analysed in the 

FCT and whose energy and nutrient content were taken from the food 

labels.  
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SUMMARY OF FINDINGS  

 
 

The dietary component of the National Nutrition Survey provides a direct measure of food 

consumption at the household and individual levels to determine adequacy and quality of foods, 

energy and nutrient intake.  

 

At the household level, food weighing was conducted to measure all foods available for a 

dayôs consumption. The typical Filipino diet remained a combination of rice-vegetable-fish meal 

which was equivalent to about three and a half (3 ½) cups of cooked rice, one (1) matchbox of fried 

fish, and a half cup of boiled vegetables per day on the average to cover breakfast, lunch and supper. 

Translating the intake into raw as purchased form, total per capita food intake was 855 grams. Among 

the food groups, cereal and cereal products registered the highest intake at 346 grams, with rice 

consumption at 290 grams. Intake from the two (2) food groups, vegetables (114 grams) and fish and 

fish products (109 grams), contributed 13.3 and 12.8 percent to the total food intake, respectively. 

Meanwhile, meat and meat products and poultry were consumed at 65 and 33 grams respectively. 

Milk and milk products, as well as fruits, were consumed at 45 and 41 grams, respectively, both 

contributed five (5) percent to the total food intake. Miscellaneous food, composed of beverages, 

condiments and spices, was consumed at 34 grams per capita per day. The rest of the food groups 

were consumed at one (1) to two (2) percent of the total food intake.  

 

Total intake of households in urban areas was higher by weight (862 grams) than in their rural 

counterparts (846 grams) but not significant. In urban households, consumption of cereal products, 

meat and meat products, poultry, fruits, milk and milk products, miscellaneous food (particularly 

beverage) and eggs was higher than in rural households where rice and rice products, corn and corn 

products, fish and fish products, and vegetables were consumed in greater quantity. 

 

Among regions, Cagayan Valley recorded the highest total intake (969 grams) and the highest 

consumption of rice (362 grams), sugars and syrups (18 grams), vegetables (174 grams) and fruits (63 

grams). Consumptions of other cereal products, meat and meat products, poultry, whole milk and 

miscellaneous foods were highest in NCR. Meanwhile, Western Visayas obtained the highest intake 

of fish and fish products. Corn or corn with rice was consumed most in Central Visayas and Northern 

Mindanao. Fats and oils was highly consumed in the Bicol region (22 grams) while dried beans, nuts 

and seeds was consumed the highest in CAR (24 grams). Intakes of eggs (22 grams) and milk and 

milk products (67 grams) were observed to be highest in CALABARZON. Lastly, ARMM recorded 

the lowest total intake by weight (769 grams) among all regions and the lowest consumption of the 
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following food groups: meat and meat products (16 grams), poultry (9 grams), eggs (10 grams), milk 

and milk products (22 grams) and beverages (8 grams). 

 

Based on the actual cost of food consumed by households, more expensive food items such as 

refined sugar, fresh fish, processed meat products, powdered milk and cheese, some vegetables and 

most fruits are highly consumed by the rich and richest households while lesser and affordable food 

items such as brown sugar, milled corn, cassava and products, dried and processed fish products, 

green leafy and yellow vegetables particularly squash fruit, sweet potato tops and eggplant were 

consumed by the poor and poorest households.  

  

Food intake is affected by household size and composition, place of residence and wealth 

status of households. Total weight of food consumed was highest among households with fewer 

household members and those residing in urban areas. Intakes of rice and corn and corn products 

were higher in households with more members, living in rural areas and among the poorest compared 

to their counterparts. However, intakes of fats and oils, meat and meat products, poultry and fruits 

were higher in urban and the rich and richest households, and in households with fewer members than 

those households in rural areas, poor, poorest, and middle wealth quintile and in households with 

more members.  

 

Plants were the major food source among Filipino households. Through the years, food 

consumption from plants has increased; the highest plant source consumption was noted in 1978 with 

almost 77.5 percent of total food intake by food source. Comparing plant source consumption 

between two survey periods (2008 and 2013), an increase was noted from 70 percent in 2008 to 72.3 

percent in 2013. However, the increase in the consumption of food from plant sources was coupled 

with a decrease in consumption of foods from animal sources. It was recorded that animal source 

consumption has dropped from 29 percent in 2008 to 22.9 percent in 2013. 

 

Most commonly consumed foods were the basic food commodities such as rice, coconut oil 

and coarse salt. Comparing the first three (3) commonly consumed foods between two (2) survey 

periods (2008 and 2013), sugar was rank second in the first three (3) commonly consumed food items 

in 2008. However, in 2013, sugar (brown sugar and white sugar) slipped down to ranks eleventh and 

twelfth. The following mentioned food items (rice, coconut oil and coarse salt) were included in the 

first three (3) commonly consumed foods in both places of residence and by wealth quintile.  

 

Overall consumption of processed foods among Filipino households was 185 grams. Among 

food groups, processed foods under milk and milk products constituted the majority of the total food 

intake (45 grams) at 24.2 percent. This was followed by processed foods under fish, meat and poultry 



 

 
xx 

 

 

Philippine Nutrition Facts and Figures 2013 

 

Food and Nutrition Research Institute 

Department of Science and Technology 

with fish products having 23 grams constituting 12.5 percent and meat and poultry products having 

22 grams constituting 11.7 percent of the total processed food intake. Milk and milk products also 

contributed the greatest intake of processed foods for both urban and rural households. However, 

urban households consumed milk and milk products (58 grams) higher than households in rural areas 

(31 grams). Across regions, NCR and CALABARZON have the highest consumption of processed 

foods with both 228 grams while lowest consumption was observed in ARMM with 119 grams. 

Consumption of processed foods was observed to be highest among richest households and 

subsequently lowered as it reached the poorest households. 

 

More than one-third (36.4%) of households in the country took their meals or snacks outside 

their homes. Households belonging to the rich and the richest wealth quintile, residing in urban areas, 

and living in the CALABARZON region had the highest percentage of households dining out.  

 

A total daily food waste of 20 grams on the average was composed of vegetables (2 grams), 

rice (14 grams), fish (2 grams), and meat and meat products (1 gram). These food wastes were either 

discarded or fed to pets by the households. Highest food wastage was observed in rural households, 

those from the highest wealth quintile. The Cagayan Valley region had the highest amount of food 

wastage. About 57 kilocalories per capita per day of dietary energy were lost due to household food 

wastage. 

 

The daily per capita actual cost of food consumed in 2013 was 60.39. Rural households 

spent 51.96 per day on food while urban households recorded a total food cost of 68.05. Of the 

total cost, highest amount was spent on fish, meat and poultry, followed by cereals and cereal 

products and then the vegetables. The average food cost in the regions ranged from 42.00 to 72.15 

with NCR registering the highest and ARMM the lowest food cost. 

 

Only 31.7 percent of Filipino households met 100 percent of the energy recommendation. The 

Estimated Average Requirements (EAR) for niacin and protein was met by 86.4 and 62.7 percent of 

households, respectively. The proportion of households meeting the EAR for the rest of the nutrient 

ranged from 25 to 35 percent except calcium (15.2%) and iron (8.8%). In rural areas, the proportion of 

households meeting the energy intake was slightly higher than in urban areas. However, the 

proportion of households meeting the EAR for all nutrients was higher in urban areas, except for 

calcium and vitamin C. Among regions, the proportion of households meeting 100 percent of the 

recommended energy intake was highest in CAR (40.8%) and lowest in SOCCSKSARGEN (25.8%). 

Regions with the highest proportion of households meeting the EAR for nutrients were NCR for 

protein (72.4%), CAR for iron (19.4%), vitamin A (35.4%), thiamin (49%) and riboflavin (34.8%) 

and Cagayan Valley for calcium (26.5%) and vitamin C (44.5%). 
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Total energy intake from the different food groups was 1810 kilocalories.  Rice and rice 

products was the principal source of energy, protein, iron, thiamin, riboflavin and niacin while fish, 

meat and meat products also supplied high amounts of protein. Vitamin A was supplied mainly by 

meat and meat products, poultry and vegetables. The highest food sources of calcium were fish and 

fish products, vegetables and milk and milk products. Vitamin C was mainly from vegetables and 

fruits. Higher mean intakes of rice and rice products had contributed to the high energy, protein, iron, 

thiamin, riboflavin and niacin intake in rural areas than in urban areas.  Rural households having 

higher mean intake of fish and fish products, vegetables and fruits contributed to higher calcium and 

vitamin C intakes compared to urban households.  On the other hand, urban households consuming 

higher amounts of meat and meat products and poultry lead to higher intake of vitamin A compared to 

their rural counterparts. 

 

Among regions, CAR had the highest intakes for energy, protein, iron, calcium and niacin. 

This was attributed to high consumption of rice and rice products, meat and poultry, vegetables and 

dried beans, nuts and seeds. The high intake of vegetables and fruits, which has attributed to the 

highest intake of vitamin C, was noted in Cagayan Valley.  The NCR had the highest intake of 

vitamin A and riboflavin because of high intakes of other cereal products, meat and meat products, 

whole milk and miscellaneous food, particularly beverages. 

 

By wealth quintile, the percent contribution of rice and rice products to energy, protein, iron, 

thiamin, riboflavin and niacin was highest among the poorest households. The percent contribution to 

energy decreases as the wealth quintile progresses. Fish and fish products were the main sources of 

protein in households in the poor, poorest and middle quintiles. Protein intake among the rich and 

richest households was mainly supplied by poultry and meat and meat products which were their 

chief contributor of vitamin A intake. Among the poorest households, vitamin A sources were 

primarily from vegetables, followed by meat and meat products. The major source of calcium among 

households across different wealth quintiles was fish and fish products, although the percent 

contribution decreases as the wealth quintile progresses. In contrast, milk and milk products, a 

secondary source of calcium, had increasing percent contribution as the wealth quintile progresses. 

Vitamin C was provided mainly by vegetables across all households but the percent contribution was 

highest among the poorest households and tapered off with progressing wealth quintile. Another 

source of vitamin C was fruit. The percent contribution of fruits to vitamin C intake was highest 

among households in the richest quintile. 

 

Comparing the results of the household food consumption surveys in 2008 and 2013, 

decreases in total food intake of cereals and cereal products, rice and rice products, starchy roots and 

tubers, sugar and syrups and fruits were noted, while intake of fish, meat and poultry, eggs and dried 
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beans, nuts and seeds have increased. Mean intake of the majority of the different nutrients fall short 

in meeting the 2002 RENI, except for vitamin A and riboflavin. However, the proportion of 

households meeting the energy recommendation in 2013 was higher than the 2008 levels and this is 

also true to most of the nutrients, except for calcium, niacin and vitamin C. 

 

At the individual level, evident disparity in food, energy and nutrient intake across 

population groups was illustrated. A general trend of cereal and cereal products constituting the 

Filipino diet was apparent, contributing 39 to 47 percent to the total intake of all age/population 

groups except the preschool children, six (6) months to five (5) years old (24.1%), whose bulk of the 

food intake was from milk and milk products at 46.5 percent. Fish, meat and poultry contributed 

around one-fourth to the total food intake of school-age children, adolescents, adults, elderly, pregnant 

women and lactating mothers while these foods accounted to only 12.3 percent among preschool 

children. Across age/population groups, only the mean total food intake per day for preschool children 

increased at a significant level from 492 grams in 2008 to 544 grams in 2013, whereas significant 

reductions were noted for adolescents (from 797 to 724 grams), adults (from 869 to 783 grams), 

lactating mothers (from 808 to 688 grams). 

 

Male adolescents (770 grams) and male adults (888 grams) consumed more food than their 

female counterparts (663 and 681 grams). In particular, male adolescents consumed greater amounts 

of rice and rice products, fish and fish products, and meat and meat products while male adults 

consumed more rice and rice products, fish, meat and poultry, and beverages. Female adolescents and 

adults, on the other hand, consumed more fruits and milk and milk products. 

  

Energy and nutrient inadequacy was prevalent across age and population groups but was more 

predominantly noted among pregnant women and lactating mothers. The proportion of lactating 

mothers meeting the recommended intake for energy was lowest at 9.8 percent followed by 

adolescents (10.6%) and pregnant women (16.2%). The highest reported energy intake adequacy was 

observed in preschool children at 23.2 percent. Still, majority of preschool children were energy 

deficient while a greater proportion (76.6%) was adequate in protein. 

 

By single age, energy, protein and niacin intakes of preschool children increased with age 

while calcium and riboflavin intake decreased with age. In general, iron (24.4%) and calcium (28.4%) 

intakes were also low for this age group, with only around one-fourth of them meeting the EAR. A 

larger proportion of preschool children met the EAR for vitamin A (57.4%), thiamin (53.2%), 

riboflavin (56.1%) and niacin (67.3%) than those meeting the recommended intake for vitamin C 

(43.4%). 
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A greater percentage of school-age children have inadequate energy intake, with only 20.5 

percent meeting the energy recommendation. Average daily protein intake amounted to 41.1 grams 

with about three-fourths (76.1%) of school-age children were able to meet the EAR while 20 percent 

were able to meet the EAR for iron. A smaller proportion of school-age children met the EAR for 

calcium (11.4%) and less than half of children met the EAR for vitamin A (33.6%), vitamin C 

(27.6%), thiamin (44.4%) and riboflavin (31.6%).  

 

Energy inadequacy was widespread among adolescents with only around one-tenth (10.6%) 

meeting the energy requirements. Adequate protein intake was reached by nearly half (47.8%) of the 

adolescent population. Less than one-fifth met the EAR for iron (7.5%), calcium (14.9%), vitamin A 

(18.7%), vitamin C (14.6%), and riboflavin (15%), more than three-fourths for niacin (76.7%); and 

less than one-third for thiamin (32%). The mean energy intake of male adolescents was higher (1906 

kcal) than their female counterparts (1525 kcal). Likewise, male adolescents registered higher intakes 

for all nutrients. In terms of meeting adequate levels of nutrient intake, more female adolescents met 

the EAR for vitamin A, thiamin and riboflavin, (21.6, 33.3 and 19.2%, respectively) than male 

adolescents (15.9, 30.8 and 11%, respectively).  

 

Adequate energy intake was achieved by less than one-fourth of adults (21.6%), while protein 

intake was adequately consumed by half of this age group (50.4%). Less than one-fifth of adults met 

their EAR for iron, calcium, vitamin A, vitamin C and riboflavin. Intake and proportion meeting the 

recommended amounts of energy, protein, iron, vitamin A, thiamin, riboflavin, niacin, carbohydrates 

and fats decreased with age. Considering sex differences, male adults recorded greater proportion of 

individuals meeting the recommended levels for energy (24%), protein (57.6%), iron (34.6%), 

calcium (9.6%), thiamin (32.6%), and niacin (88.3%) than female adults.  

 

Among the elderly, 60 years and older, less than one-fifth met the recommended amount for 

energy (17.4%).  Nearly one-third met the EAR for protein (29.8%) with a mean intake of around 45.4 

grams daily and less than one-fifth for iron (8.9%), calcium (7%), vitamin A (14.1%), vitamin C 

(17.1%), thiamin (15.8%), and riboflavin (10%). Disaggregating by age group, energy and nutrient 

intake along with the proportion of the elderly that met the energy recommendation and the EAR for 

each nutrient, decreased with age.   

 

In pregnant women, energy intake decreases with increasing age. The proportion of pregnant 

women meeting the recommended intake for energy, and EAR for protein, and thiamin also decreases 

with age. All pregnant women aged 19 years and younger and those 36 years and older failed to meet 

the EAR for iron, while only one (1) percent of pregnant women aged 20 to 35 years met. Among 

lactating mothers, those aged 36 years and older recorded the lowest intake of energy and most of the 
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nutrients. Meanwhile, those lactating mothers aged 19 years and older, recorded the highest 

proportion of meeting the recommended intake for energy and the EAR for protein. All lactating 

mothers aged 19 years old and younger failed to meet the EAR for iron.  

 

In the span of 20 years (1993 to 2013), energy intake of preschool children decreased by 19 

kilocalories while energy intake of pregnant women and lactating mothers increased by 58 and six (6) 

kilocalories, respectively. In terms of protein intake, preschool children, pregnant women and 

lactating mothers slightly decreased, while iron intake changed insignificantly in the span of 20 years. 

Vitamin A intake of preschool children continued to improve with a 173.9 microgram retinol (mcg 

RE) equivalent increase in mean daily intake over the past two (2) decades.  

 

Comparing the results for the past five (5) years (2008 to 2013), only preschool children 

showed an increase in the mean daily energy intake, whereas significant decreases were observed for 

the pregnant women and lactating mothers. Similarly, only the mean daily protein intake of preschool 

children increased. Iron intake remained extremely low, with small reductions noted for the three (3) 

population groups for the past five (5) years. Mean daily vitamin A intakes for preschool children 

increased whereas decreases in the vitamin A intakes of pregnant women and lactating mothers were 

noted. 

  



 

 
1 

 

Philippine Nutrition Facts and Figures 2013 

 

Food and Nutrition Research Institute 

Department of Science and Technology 

1.  INTRODUCTION  
 

 

The Dietary Component or the FCS of the NNS is designed to provide a direct measure of the 

food situation at the household and individual levels. It reflects the food and nutrients actually 

consumed by the household and to specific household members. It is the only official and recognized 

statistical source of data on household and per capita food consumption and nutrient intake, the FNRI 

collects accurate data on food consumed by households using a standardized procedure on food 

weighing and a calibrated digital dietetic scale.  

 

As part of the United Nationsô initiative in addressing extreme poverty, the Philippines is 

committed to achieving the MDG by 2015, and as such, food consumption survey data are used to 

validate the countryôs efforts in meeting the target MDGs. Survey results can help gauge the countryôs 

progress towards achieving its goal of reducing by half the proportion of households with per capita 

energy less than 100 percent adequacy.    

 

Trends in the FCS results give insight on the changing dietary pattern of various population 

groups while it monitors the nutritional adequacy of the food and nutrient consumption of Filipinos. 

Public health concerns from inadequate intake to excess consumption are identified. Generated data 

on food and nutrient intake enable planners and policy-makers to plan corrective strategies at different 

points in the food chain so that healthy food can be made available and affordable to all population 

groups. Information on food and nutrient intake is necessary in shaping food and health guidelines, 

planning food production targets, and determining exposure to environmental changes.  

 

Dietary and nutritional data gathered from both the Household Food Consumption Survey 

(HFCS) and Individual Food Consumption Survey (IFCS) are vital in crafting policies and 

development programs for poverty alleviation, food security, health and nutrition, and child 

development of the government and private organizations. Evident examples are: The Philippine 

Dietary Reference Intakes (PDRI) for Filipinos, Nutritional Guidelines for Filipinos, and The Food 

Pyramid. 

 

The HFCS presents regional estimates of food intake data across economic, demographic and 

socio-economic differences in the country. Actual food items consumed were translated into energy 

and nutrients on a per capita basis. Data produced include statistics on household food intake, food 

wastage, sources of food, and cost of food prepared and consumed during the day, including foods 

eaten away from home. The IFCS, on the other hand, provides data on the intake, food quantities, and 

nutrient adequacies of the different population groups. In addition to food and nutrient intake, the FCS 
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of the 2013 NNS included one-day water consumption of Filipinos. Water intake from the different 

population groups can provide patterns of intake as well as the complex mechanism behind water 

homeostasis and the effects of variation on health and energy intake.  
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2. METHODOLOGY  

 

2.1 Sampling Design 

 

 Multi -staged stratified sampling design was used in this survey. The first stage of the 

sampling involved the selection of the Primary Sampling Unit (PSU), which consisted of one (1) 

barangay or a contiguous barangays with at least 500 households. At the second stage, the 

Enumeration Area (EA) was selected, which consisted of contiguous areas in a barangay with 150-

200 households. The last stage involved the selection of the households in the sampled EA that served 

as the ultimate sampling unit. Samples were taken separately from the regions by urban and rural 

strata.  

 

2.2 Scope and Coverage 

 

2.2.1 Household Food Consumption 

 

The 8
th 

NNS covered 17 regions encompassing 80 provinces including NCR. Batanes was 

excluded due to logistical considerations. The Philippine Statistics Authorityôs (formerly the National 

Statistics Office) 2003 Master Sample (MS) was employed in the 8
th
 NNS, which utilized the list of 

samples from the 2009 Labor Force Survey. The Dietary Survey utilized one (1) of the four (4) 

replicates of the MS covering 100 percent of sample households for the HFCS (Table 1). About 8,592 

sample households were selected for the survey, which lasted from June 19 to December 4, 2013 and 

continued from February 16 to April 15, 2014. Among the regions covered, response rate ranged from 

65.3 to 94.6 percent. Highest response rate was registered in Northern Mindanao while the lowest was 

recorded in the NCR followed by CALABARZON at 77.7 percent. High response rate was also noted 

in Ilocos (93.7%), Cagayan Valley (93.2%), SOCCSKSARGEN (93%), Eastern Visayas (92.3%), 

Zamboanga Peninsula (91%) and MIMAROPA (90.6%).   
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Table 1.  Eligible Households, Coverage and Response Rates. 

REGIONS Households 
Eligible No. 

of HH 
% Eligible 

No. of HH 
Covered 

% 
Response 

NCR 1,371 1,185 86.4 774 65.3 

Ilocos 623 574 92.1 538 93.7 

CAR 483 449 93.0 373 83.1 

Cagayan Valley 529 500 94.5 466 93.2 

Central Luzon 920 856 93.0 706 82.5 

CALABARZON 1,121 1,028 91.7 799 77.7 

MIMAROPA 487 435 89.3 394 90.6 

Bicol 584 552 94.5 483 87.5 

Western Visayas 719 652 90.7 572 87.7 

Central Visayas 760 673 88.6 591 87.8 

Eastern Visayas 588 533 90.6 492 92.3 

Zamboanga Peninsula 450 412 91.6 375 91.0 

Northern Mindanao 510 464 91.0 439 94.6 

Davao 617 560 90.8 500 89.3 

SOCCSKSARGEN 566 515 91.0 479 93.0 

Caraga 467 411 88.0 362 88.1 

ARMM 459 295 64.3 249 84.4 

TOTAL 11,254 10,094 89.7 8,592 87.7 

 

2.2.2 Individual Food Consumption  

 

Individual subjects were grouped into different population groups namely: preschool children 

(6 months to 5 years old), school-age children (6 to 12 years old), adolescents (13 to 18 years old), 

adults (19 to 59 years old), elderly (60 years and older), pregnant women and lactating mothers. High 

response rate was noted in all population groups. A total of 19,831 individuals were covered for the 

IFCS. 

 

Table 2. Eligible Individual s, Coverage and Response Rates. 

Population Group 
No. of 

Individuals  
Eligible % Eligible 

Coverage % 

Response Male Female Total 

6 mos. ï 5 y/o 2,338 2,269 97.0 1,133 1,089 2,222 97.9 

6 ï 12 y/o 3,509 3,429 97.7 1,737 1,649 3,386 98.7 

13 ï 18 y/o 3,279 2,865 87.4 1,438 1,329 2,767 96.6 

19 ï 59 y/o 11,184 9,169 82.0 4,591 4,195 8,786 95.8 

>= 60 y/o 2,277 2,123 93.2 919 1,176 2,095 98.7 

Pregnant 193 184 95.3 0 180 180 97.8 

Lactating 411 399 97.1 0 395 395 99.0 

TOTAL 23,191 20,636 89.0 9,818 10,013 19,831 96.1 
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2.3 Survey Methods 

 

2.3.1 Household Food Consumption 

 

A digital dietetic scale was used to weigh foods at the household. All weighing scales were 

calibrated using a one (1) kilogram standard weight. During food weighing day, all food items 

prepared and served for the entire day from breakfast, lunch and supper, including snacks were 

weighed before cooking or serving.  These include raw as purchased foods to be cooked for each 

meal and snacks, food served and eaten raw, and cooked and processed foodstuff served directly on 

the dining table.  Leftover foods not consumed during the food weighing day were weighed and 

together with the weights of plate wastes and given-out foods were deducted from the weighed food 

to come up with the actual food consumed by the household. 

 

Aside from the actual weighing of foods in the household, a food inventory was conducted. 

Non-perishable food items that might be used anytime of the day such as coffee, sugar, salt, cooking 

oil, and other condiments were weighed at the beginning and end of the food weighing day. Intakes of 

household members who ate outside their home were recalled and recorded to complete the 

householdôs food record.  Sample weighing of similar food items eaten out was performed for 

validation purposes (Figure 1).  

 

 

 

Figure 1. Weighing of one-day household food items from breakfast through 

supper, including snacks, before cooking. 

 

  



 

 
6 

 

 

Philippine Nutrition Facts and Figures 2013 

 

Food and Nutrition Research Institute 

Department of Science and Technology 

2.3.2 Individual Food Consumption 

 

A two (2) non-consecutive days 24-hour food recall was used to estimate the individualôs 

food intake. All members of the sampled households were interviewed to collect data for 1
st
 day 24-

hour food recall. For the 2
nd

 day recall, only 50 percent of the randomly selected households with one 

(1) day recall were interviewed to have a two (2) non-consecutive days food recall data (Table 2). It 

involved a face-to-face interview where food consumed by an individual for the past 24 hours were 

recalled and recorded starting from the time the subject woke up until bedtime, including morning, 

afternoon and late PM snacks. Respondents were asked to remember and report exactly all 

foods/beverages they actually consumed during the previous 24-hour period or the day preceding the 

interview.  All food items consumed, as well as their description, including cooking method and brand 

names, were recorded. The mean of the two (2) non-consecutive days 24-hour food recall were 

computed and analysed (Figure 2).    

  

  
 

Figure 2. Face to face interviews to record individual food intake using 

24-hour food recall method. 

 

 

In most cases, food items recalled were in cooked state. Quantities were expressed in terms of 

common household measurements such as cups, tablespoons, or by size and number of pieces.  Other 

food items were eaten raw and therefore recorded in the raw state. Amount of recalled food items 

consumed were quantified, wherein weights were obtained from a compilation called the List of 

Household Food Weights and Measures or through sample or actual weighing (Figure 3). As more 

and more food products became available in the market, this list is continuously being updated 

(Figure 4).  
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Figure 3. Measuring tools used in Food Weighing and Food Recall. 

 

 

The Food Composition Library was also used in the Dietary Survey. This contains the Food 

Item Code for each food item and its corresponding energy and nutrients content. A dietary tool which 

contains compilation of pictures of food items called the Visuals of Foods was used to aid the 

respondent in correctly identifying the foods consumed. The List of Alternates and Substitutes, a 

compilation of food items arranged sequentially into food groups with its English and local names. It 

was used as a guide in determining substitutes for foods consumed by the respondents that were not 

found in the Food Composition Library. The respondentsô descriptions of the food items consumed 

were used as basis in identifying the correct food substitute. 

 

 

 

Figure 4. Household weights and measures, List of Food Item Codes and      

other tools used in Food Weighing and Food Recall. 

   Household Measures        Graduated Sizes         Ruler and Matchbox               Food Scale 

 

Measuring Tools 

            (circles, oblong, squares) 
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2.4 Survey Questionnaire 

2.4.1 Household Food Consumption 

 

A booklet was used by the Household Dietary Researcher (Appendix 18). It included the 

Household Membership Form which contained information as the number of members in the 

household, including visitors who partook with them the meals during the food weighing day. Also 

recorded were visitorsô respective age, sex and physiological status. The booklet also included a form 

on Household Inventory which was used to record the non-perishable food item, its description, 

beginning inventory weight and ending inventory weight. The Household Food Record Form was 

used to record data on the description, amount, size or measure of foods consumed plate waste and 

given-out foods including questions on the Usage/Consumption of Salt, Fats and Oils and Brown 

Rice. 

 

2.4.2 Individual Food Consumption   

 

 An Individual Dietary Researcher used a booklet which contains a similar form containing 

the food record of a sample subject for two (2) days and a form with questions on the Intake and 

Usage of Salt, Fats and Oils (Appendix 19). Included was a form on the Awareness and Usage of 

Health Supplements, and a Food Frequency Questionnaire. 

 

2.5 Ethical Review 

 

This study was submitted to the FNRI Institutional Ethics Review Committee (FNRI-IERC) 

prior to its implementation for clearance on January 22, 2013. Since the institute itself is mandated to 

define the nutritional status of Filipinos, clearance for the said project was not necessary (See 8
th 

NNS 

Overview Monograph).  

 

 Written consent to participate in the 8
th
 NNS was obtained from households and subjects 

(through the mother or guardian for children <10 years old) prior to interview and other 

measurements. The Informed Consent Form, translated into dialects most commonly spoken in the 

Philippines, explained the background and objectives of the survey, the data collection procedures, 

including attendant risks (any undesirable effect that may result or invasion circumstances, e.g., 

expected duration of the interview with respondent) and benefits of participation, maintaining 

confidentiality of information, option to withdraw without penalty or consequences. The respondentôs 

written consent was sought and filed. 
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2.6 NSCB/PSA Review and Approval 

 

 The Philippine Statistics Authority granted clearance on the questionnaires for the 2013 

National Nutrition Survey on June 19, 2013 (See 8
th
 NNS Overview Monograph). 

 

 

2.7 Data Processing and Analysis 

 

2.7.1 Household Food Consumption 

 

Prior to data entry, a food item code was assigned for each food item. A computer software 

system which is used to evaluate the energy and nutrient intake for each household was the Household 

Dietary Evaluation System (HDES). The HDES first converts all weights of food items into a uniform 

unit which is gross weight or as purchased weight. Actual food weight consumption per capita per 

day is then computed as total food weight minus weight of leftover (LO) and given-out food (GO). To 

compute for per capita food intake, the net total raw as purchased weight is divided by the total 

number of consumption units (CU) per household. Consumption units (CU) in this survey are 

computed as one (1) consumption unit if one (1) member or a visitor consumes all the whole day 

major meals (breakfast, lunch, supper) at home. If a member consumes only one (1) meal in a day, 

this should be computed as one (1) meal divided by the meal pattern of the household.  

 

 In the evaluation of energy and nutrient intake, the HDES converts the actual intake into raw 

edible portion (raw EP weight) and computed for the net edible weight (EP) by subtracting the sum of 

plate waste, leftover and given-out food from the total edible weight per food. To get the energy and 

nutrient content of foods, this is determined by the product of the net edible weight and nutrient 

content of food from the Food Composition Table (FCT) divided by 100 since the nutrient values are 

given per 100 EP raw weight of food. 

 

The recommendations/requirements from the PDRI (2015) were used to compare the energy 

and nutrient content of the diet where energy intake was compared with Recommended Energy Intake 

(REI) of PDRI while the nutrient intake was compared with the EAR for nutrients of the PDRI. 

Results are then presented as the proportion of households meeting the energy requirement and 

proportion of households meeting EAR for specific nutrients. The energy and nutrient contribution of 

the different food groups and subgroups were computed by dividing the mean intake of the particular 

food group or subgroup over the total energy intake and multiplied by 100 to obtain the percent 

contribution. Contributions of carbohydrates, fats and protein to the total energy intake were 

calculated by multiplying the mean intake with the number of calories per gram of the macronutrient 
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(4 kcal/g of carbohydrates; 4 kcal/g of protein and 9 kcal/g of fat). Data were organized and analysed 

using STATA version 12 (Figure 5). 

 

 

Figure 5. Flowchart of analysis of food intake. 

 

 

2.7.2 Individual Food Consumption  

 

The weights of foods consumed in the Individual Food Consumption (IFC) were converted to 

as purchased values. A computer system called Individual Dietary Evaluation System (IDES), was 

used to evaluate the energy and nutrient content of foods consumed by each individual sample 

subject. The estimation of energy and nutrient content of foods consumed was done using the FCT. 

The PDRI served as a guide for interpretation of individual energy and nutrient adequacy. Proportion 

of individuals meeting energy requirement and EAR for specific nutrients were computed.  Data were 

organized and analysed using STATA version 12. 
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3. RESULTS 

 
3.1 Household Food Consumption 

 

3.1.1 Food Consumption 

 

 The Household Food Consumption of the 8
th
 NNS revealed that the average Filipino diet 

remained a combination of rice-vegetable-fish diet. In terms of weight, the total mean one-day per 

capita food consumption was 855 grams, in raw as purchased form. Rice, being the staple food, was 

consumed at 290 grams, in raw as purchased form (Figure 6, 7 and Table 3).  

 

 

Figure 6. Mean one-day per capita food intake by food group: Philippines, 2013. 

 

 

 

Translating these to household measures, a typical Filipino diet in a day consists of about 

three and a half  (3 ½) cups of cooked rice, one (1) matchbox of fried fish, and half (1/2) cup of boiled 

vegetables per day or consumed during the three (3) major meals of the day: breakfast, lunch and 

supper (Figure 7). 
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Figure 7. Typical food of Filipino households in a day: Philippines, 2013. 

 
 

Highest food consumption was obtained for cereals and cereal products, constituting 40.5 

percent of the total intake, of which rice constituted 34.9 percent. Intake of vegetables, which includes 

green, leafy and yellow vegetables and other vegetables, was 114 grams in as purchased form, 

representing 13.3 percent of the total intake. Meanwhile, fish and fish products were consumed at 109 

grams, which were made up of fresh fish, dried fish, processed fish and crustaceans and molluscs. 

Among fresh fish, bangus was highly consumed by households. Meat and meat products, which make 

up 7.6 percent of the total intake, were consumed at 65 grams. Included in this food group were all 

kinds of fresh meat, organ meat and processed meat. Poultry at 33 grams per capita is 3.8 percent of 

the total intake. Eggs of hens, ducks and others were consumed at 16 grams as purchased. Intake of 

both fats and oils and starchy roots and tubers was measured at 14 to 15 grams per day, representing 

1.7 percent of the total intake. Fats and oils included vegetable oils, butter, margarine and other fats 

and oils. Milk and milk products was consumed at 45 grams per day while miscellaneous foods, 

consumed at 34 grams per capita per day, was composed of beverages, including alcoholic beverages, 

at 23 grams, condiments and spices at 10 grams and others at two (2) grams. Sugars and syrups made 

up 1.4 percent of the total intake at 12 grams. Least consumed among the food groups were dried 

beans, nuts and seeds at nine (9) grams per capita per day and making up only 1.1 percent of the total 

diet (Table 3).  

  

breakfast 

lunch 

supper 
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Table 3. Mean one-day per capita food consumption and percent (%) contribution of food to 

total intake: Philippines, 2013. 

Food Group/ Sub-group 
Consumption 

% of Total 
kg/yr g/day 

 

ENERGY-GIVING FOOD 
   

Cereals and Cereal Products 126 346 40.5 

Rice and Rice Products 109 299 34.9 

Corn and Corn Products 8 23 2.7 

Other Cereal Products 9 25 2.9 

Starchy Roots and Tubers 5 14 1.7 

Sugars and Syrups 4 12 1.4 

Fats and Oils 5 15 1.7 
 

BODY - BUILDING FOOD    

Fish, Meat and Poultry 76 207 24.2 

Fish and Fish Products 40 109 12.8 

Meat and Meat Products 24 65 7.6 

Poultry 12 33 3.8 

Eggs 9 16 1.9 

Milk and Milk Products 16 45 5.3 

Whole Milk 12 34 4.0 

Milk Products 4 11 1.3 

Dried Beans, Nuts and Seeds 3 9 1.1 
 

REGULATING FOOD    

Vegetables 42 114 13.3 

Green, Leafy and Yellow Veg. 14 39 4.5 

Other Vegetables 27 75 8.8 

Fruits 15 41 4.8 

Vitamin C-Rich Fruits 3 8 1.0 

Other Fruits 12 33 3.9 

MISCELLANEOUS 12 34 4.0 

Beverages 8 23 2.7 

Condiments and Spices 4 10 1.2 

Others 1 2 0.2 

ALL FOOD 313 855 100.0 

Numbers may not add up to totals due to rounding off. 

 

 

 

Mean one-day per capita food consumption by place of residence (Figures 8 and 9) revealed 

several differences. At 862 grams, the mean per capita intake of urban households was not 

significantly higher by weight compared to rural households (846 grams). Meanwhile, intakes of rice 

and rice products and corn and corn products were significantly higher in rural households; however 

other cereal products made from flour such as bread, cakes, noodles and cookies were consumed 

more by the urban households. Consumption of fish, meat and poultry was also significantly higher in 

urban households, almost twice as much as the rural intake, particularly meat and meat products at 83 

grams and poultry at 42 grams, while intake of fish and fish products was significantly higher in rural 

households (113 grams) than in urban households. Intake of vegetables by rural households was at 

126 grams, which is significantly higher than their urban counterpart (103 grams). The intake of 

fruits, both vitamin C-rich fruits like mangoes, papayas, citrus fruits and other fruits like bananas, 

jackfruit, melon, and pineapple was slightly higher in urban areas at 42 grams, but consumption of 
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other fruits was a slightly higher in rural areas (34 grams). Starchy roots and tubers, particularly 

sweet potatoes and cassava and related products, were significantly consumed more by rural 

households while intake of potatoes and products was higher in urban households. Other food groups 

consumed more by urban households included eggs, milk and milk products and dried beans, nuts and 

seeds, particularly soybeans and related products. Similarly, a significantly higher intake of fats and 

oils was noted in urban households, mainly butter, margarine and other fats and oils. However, 

coconuts such as the matured grated coconuts or gata were consumed more in rural areas. 

Miscellaneous foods like coffee, condiments, and beverages, which included alcoholic and chocolate 

beverages, was also consumed more by urban households. 

 

 
 

     Figure 8.  Mean one-day per capita food consumption and percent (%) contribution of   

food to total intake among households in rural areas: Philippines, 2013. 

 

 
 

                Figure 9. Mean one-day per capita food consumption and percent (%) contribution of 

food to total intake among households in urban areas: Philippines, 2013. 
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Consumption in various regions differs in amount and kind of food (Table 4). The typical diet 

across all regions was a combination of rice-fish-vegetables, except in CAR where the typical meal 

pattern was rice-vegetables-meat. Higher intake of meat than fish in the region is attributed to its 

being landlocked, thus it has limited source of fish, unlike the rest of the country, which is surrounded 

by sea. Cagayan Valley had the highest food intake in terms of weight, at 969 grams per capita per 

day, followed by CAR at 946 grams. Lowest intake was noted in Zamboanga Peninsula at 790 grams 

and ARMM at only 769 grams. 

 

The NCR had the lowest intake of cereals and cereal products (298 grams) particularly rice 

and rice products (260 grams) and corn and corn products (3 grams), but registered the highest intake 

in other cereal products (35 grams), which include breads and noodles. A high intake of fish, meat 

and poultry (246 grams), particularly meat and meat products (96 grams) and poultry (53 grams), was 

also noted. Other food groups highly consumed in the region were whole milk (46 grams) and vitamin 

C-rich fruits (13 grams) and beverages (36 grams). However, vegetables, particularly green, leafy and 

yellow vegetables (29 grams), and condiments and spices (7 grams) were minimally consumed in this 

region. 

 

Consumption of cereals and cereal products, particularly rice (362 grams), was highest in 

Cagayan Valley, which is one of the rice-producing regions in the country. The region also has the 

highest consumption of sugars and syrups (18 grams) due to the high consumption of softdrinks (4 

grams) and brown sugar (9 grams). High intake of vegetables (174 grams), particularly other 

vegetables (128 grams) like eggplants and string beans, was also noted in the region. 

 

CAR has a relatively high consumption of starchy roots and tubers (26 grams), meat and 

meat products (88 grams), particularly pork (44 grams) and processed meat (26 grams), and eggs (20 

grams). It was next to Cagayan Valley in terms of highest intake of vegetables (166 grams), 

particularly other vegetables (111 grams). However, because of its geographical location, the region 

showed the lowest consumption of fish and fish products (82 grams) but highest consumption of dried 

beans, nuts and seeds (24 grams), which are non-perishable food.  

 

Meanwhile, Central Luzon showed the highest intake of vegetable oil (13 grams) and 

margarine (4 grams), and a relatively high consumption of sugars and syrups (14 grams) and 

condiments and spices (13 grams). However, it recorded the lowest consumption of starchy roots and 

tubers. Intake of fish, meat and poultry (244 grams) was also high. Similar to Central Luzon, 

CALABARZON exhibited a high intake of fish, meat and poultry (223 grams). Highest intake of 

chicken egg (22 grams) and milk and milk products (67 grams), particularly filled milk, was also 

observed in the region. Intake of other cereal products (31 grams), which include breads and noodles 




