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FOREWORD

Nutrition is still one of the major problems affecting the vulnerable sector of the Philippine population
and during the past two decades, nutrition intervention programs have been undertaken to address this problem,
This gained wcrldwide support with the Alma-Ata Conference of 1978, when member countries of the World Health
Assembly agreed that nutrition should be an integral part of Primary Health Care (PHC). 1In trying to achieve
health development of communities through PHC, the Ministry of Health considers nutrition @s an integral compo-
nent of the comprehensive maternal and child health care services. B

An indicator of community participation in PHC is the presence of volunteers known as barangay health
workers (BEWs) whc are given the responsibility of reaching out to their catchment areas of 20 households each
with basic health services. These include Maternal and Child Health, Family Planning, Nutrition, Tuberculosis,
Malaria, Schistosomiasis and Control of Diarrheal Disease. The BHWs are trained by the midwives (for this pur-
pose) with the use of the EHousehold Teaching Manuals. However, because of variability in the nutrition problems
prevailing in communities and the need of BHWs for more detailed and specific quideliner o implement nutrition
in PHC, training modules were systematically developed. This was made possible through a PRICOR - assisted opera
tional research conducted jointly by the Ministry of Health and the Institute of Public Health of the University
of the Philippines, Manila, involving planners, implementors of nutrition in PHC as well as the mothers who are
recipients of health services.

This publicaticn on Modules for Training Barangay Health Workers in Nutrition is a documentation of this

joint endeavor which is a part of the Technical Report. It is highly recommended as a useful guide for training

of BHWs in the implementation of nutrition in PHC.

FMWM'&ODI%.Q\%.P.H.

CARMENCITA
Acting Director
Nutrition Service, Ministry of Health
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MODULE I - IMPORTANCE JF TROPER NUTRITION

Learning
Cbjective

What to Teach/Learn

Learning
Astivivy

:Teaching—Learning

Material

Evaluation
Activity

At the end of
session the BHEW must

the

be able to:

1

2.

Define nutrition

Give reasons why
the body needs
food

Describe the
effects of good
nutrition

ov o |oe 0e e

What 45 nutrition?

Nutrition is the study of *he
fcod you eat and how the body uses
it to keep you healtny.

Why does the body reed food?
Cur body needs food for:

1. Life and growth.
2. Enesgy to work and play.
3. Protection against diseases.

What axe the cffects of gocd
nutrdition?

Good nutrition influences cnes
ability tc stay healthy, te¢ work
effectively, to live longer, and
be happy.

Its effects are as follows:
A. Physical well-being

1. His height and weight are
normal for his age.

2. His muscles are firm, strong
and well-formed.

3. His bones and te=th are
strong.
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Ask class mem-
bers their idea
of what nutri-
tion is. Ask
them to cite
personal expe-
riences with
fcods - how
these have
affected their
health and gene—
ral well-being.:

Participants are
asked to note
signs cf good
nutritior in pic=
tures of healthw
individuals and:
undernourished
individuais.

Flip chart on
basic nutrition

Pictures of well
nourished per-
sons and under-
nourished per-
sons
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Learning
Cbjective

Vhat to Teach/Learn

Learning
fctivity

Teaching-Learning
Material

Evaluation
Activity

4.

Enumerate the
nutrients present
in foods

Identify the toocl
in selecting andg
eating the right
kiné cf food

9 4% 00 er 95 B3 S8 40 G0 WE B GE S8 S0 04 B4 S5 60 90 20 %0 00 34 ah ev 08 5 e% a0 6e 08 84 8 ss es 45|08 s e

. His skin is smooth and clear.
1is hair is tl.ick and shiny.
His eyes are clear and bright.
His teeth «re well-formed and
well-developed.

8. He is protected from getting
sick.

~] Gy U1 e
o .

B. Psycholegical well-being

l. He is mentally alert and knows
how to get along well with
others.

2. He is active andé cheerful.

Whnat arne the nuisdents rresent in
goods?

The nutrients present in foods
are:

1. Carbchydrates found in rice,
tubers, roct crors.

2. Proteins fcound in meat, Zish,
eggs, milk, dried keans, and
legumes.

3. Fats present in cooking oil,

lard and nuts.

Vitamins and minerals commonly

found in vegetables and fruits.

W
.

Hew do you kneow you aze cating Zhe
nignt kind of {food?
The Three BFGs help you select

the right kinds of foods everyday.
They serve as a guide in planning
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7.8k group their
idea of what
nutrients are.
Supplement dis-
cussicn with
victures of
£o0d sources of
the different
nutrients.

Demonstration
ot foods eaten
in one day
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Pictures of

sources of food

nutrients

Poster:

Three

Basic Food

Groups

(BFGs)
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Nutrition game:

The object of the
game is to get the
highest points by
being the first to




Learning
Objective

What to Teach/Learn

Learning Teaching-Learning

Activity

Material

Evaluation
Activity

6.

Explain the Three

BFGs:
tions,

their func-
and sources
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least-cost meals for your family.

Wnat axe the Three BFGs?

They are the groupings of foods

according to their principal nutri-
ents and functions in the body.

What dc the Thrnee BFGs consist 047

1.

They consist of the following:

Energy-giving foods or foods
rich in carbohydrates and fats
(GO FOODS).

Body-building foods or foods
rich in protein (GROW FOODS).
Body-regulating foods or foods
rich in vitamins and minerals
(GLOW FOCDS).

Hew do you describe each group?

1.

Energy-rich foods

These foods are rich in calories
which provide heat to the bedy.
They contain carbohydrates and
fats which are the body's main
sources of energy.
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Classify each
food in the

demcnstration
according to the:
Three BFGs.

66 o0 as s ee we |en ws

Ask class to
give examples
of different
foods in each
Food Croup.

Pamphiet: Food
and Nutrition
Research Insti-
tute (FNRI).
1984. Your
guide to good
nutrition.
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run to the desig-
nated area *that
symbolizes the
BFGs to which a
particular food
belongs. The
particivants may
be divided into
two groups with
cne person from
each group as-
signed to run as
the name of each
food is called
out.




Learning

Learning
Objective

Teaching-Learning
Activity

Material

Evaluation

What to Teach/Learn Aciivity

Examples of these foods are:

Carbohydrate-rich foods: Rice,
rootcrops like 'kamote' (Exhibit 1
is a list of the Tagalog words
with their English translations).

Fat-rich fcods: Lard, cooking oil

These foods are needed to:

a. Supply energy to the body
for active work and play.

b. Spare protein from being
utilized as enevgy by the
body.

Protein~rich foods

These foods are called body-
building because they make: the
body grow.

Examples of these foods are:

Fish, chicken, pork, beef,
legumes, eggs, miik, dried beans

These foods are needed:

a. By children so that they will
grow taller and faster.

b. By pregnant women and mothers
who breastfeed their babies.

c. To repair body tissues that
have been damaged oi wounded.

d. To help teeth and bones be-
come strong.
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Learning
Objective

Wwhat tc Teach/Learn

Learring
Activity

Teaching-Learnini

Material

Evaluation
Activity

7. Define meal plan-
ning and balanced
diet
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3. Foods rich in vitamins and
minerals

These focds are called body-
regulating because they contain
interrediary substances such as
enzymes which are needed in the
utilization of food by the body.
They are mostly found in fruits
and vegetables, particularly the
yellow fruits and leafy green
vegetables.

These fcods are needed:

a. To keep eyes, skin, hair, gums,
bones, and teeth healthy.

b. To provide resistance to the
body against diseases.

c. So that the body can properly
utilize carbohydrates and
protein.

What {8 meaf pLanning?

Meal planning is deciding ahead
of time the foods *o be included in
any one meal and how these foods are
going to be prepared and served.

Throw question
to participants.

Flip chart on
meal planning




Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching~-Learning

Material

Evaluation
Activity

8. List the steps in
meal planning

9. Giv= pointers in
planning meals at
the least cost

€% 95 44 68 83 66 B8 85 es 60 Ee €% ea 15 . e 4s S8 GP e 44 4% 96 €8 S8 es S0 K4 B8 G688 66 s we ¥

What L8 a balanced diet?

It is a diet having the correct

amounts of all kinds of food neces-
sary for health.

What ane the stews in planring a
meal?

1.

)

L.

Whai are some 2ips in planning meals

Decide on the viand or 'ulam'.
Will it be a meat, fish, poultry
dish or a vegetable dish?

Choose accompanying vegetables

and fruits tc complement the pro-

tein-éish or viand.

et the Loast cost?

1.
2

3.
4

5.

6.

Sclect cheap but nutritious foods.

Buy fruits ir season for cheaper
sources of vitamin C.

Include cne-~dish meals as often
as possible.

Irclude viands that do not re-
quire tco many ingredients.
Include small fish and shrimps
for good quality protein and
calcium.

Include dark cgreen, leafy vege-
tacles like 'malunggay' leaves,
‘kamote' toprs and ‘kangkong' for
minerals and vitamins.
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Asx class mem~-
bers their ideas

¢ vlanning
meils at least
ccst., Divide

the class into

groups.

ASK

eacl group to
plan and pre-

pare one-

menus at
cost .

cav
least

SS9 0 4u 64 60 sE G4 a0 00 €% 00 66 B0 00 80 68 40 e o8 w8 |ee ee oo

Pamphlet: Nutri-
tion Founda:icn
of the Philip-
rines (IIFF). 197
Meal Planning.

[23}

Identification of
most nutritious
and at the same
time least ccstly
meals preparecd Ly

participants
reports).

(groug




Learning

Learning
Objective

Activity

Evaluation
Activity

Teaching-Learning

What to Teach/Learn Material

7. Use undermilled rice, brown
sugar, and root crops for
caleries.

8. Plan meals at least one day
ahead of time.

a0 av 00 4s 6% s e e se evlav o0 00
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Ministry of Health. 1983. Primary health care household teaching
manual. 1928 p. Manila.

Ministry o Health. 198&4. Household teaching manual. Proposed Rev.

Nutrition Center of the Philippines. 1976. Meal planning. Nutrition
fact sheet. 20. Loose leaf. n.p.



MODULE IT - FOOD HANDLING

Learning
Objective

Wnat to Teach/Learn

Learning
Activity

Teaching~-Learning
Material

Evaluation
Activity

At the end cf the
session thes BUW mus
be able to:

1.

Ex

-

riain the im-

poztancm cf pro-
per fcod handling

Describe proper
methods of:

Q.

b.
C.

Selection and
buying
Storage
Freparation,
cooking and
serving

L

c
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at 448 food handting?

It is the proper selecticn,
storage, preparation, cooking and

servince of foecds. It includes keep-
ing food safe and clean for consump-

tion.

Whe <{s preper jood handfing Lmpok-
Rt Lll.t'?

1. To increase food capacity and
reduce expenses.

2. To provide a safe and adequate
diet.

3. To prevent wastage and insure
maximum vse of food nutrients.

What axc some helpdul waws cf gecod
selection, sforage preparation,
ceoking ¢ and sen u&ugV

1. Selectien and buying

a. felect fish with clear eyes,
firm flesh and belly, shiny
scales and no odor.
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Throw thz gues-
tions to the
group.

Discussion of
pamphlets. Field
trip to a local
market to show
correct selection
and buying of
foods.
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Flip chart on
food handling

Pamphlets: NFP.
197¢. Nutrient
conservation.

FNRI. 1984. Keep-
ing food safe to
eat,
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Oral exam

10



Learning
Cbjective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity
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b. Choose beef which is bright
red, finely grained.

C. Select dried beans and nuts
if fresh ones are not avaii=-
able.

€. Use brown and undermilled rice
because it contains iron and
B-complex vitamins other than
carkohydrates.

e¢. Chocse root crops and tubers
wvhich are firm and smooth to
avbid wastage in peeling.

If possible eat the skin for
additional nutrients.

f. Select margarine that does not

“easily become rancid.

g. Choose vegetables that are
fresh and crisp. Dark green
and yellow vegetables are more
nutritious.

h. Buy fruits that are firm, free
frem blemish and that are in

r since they are cheaper.
X and guail eggs

ce chey are just as nutri-

Sus as cnicken eggs.

j. Select mature coconut for ex-~
tracting coconut milk because
young coconut has less milk.

k. Buy more dilis'and other less
expensive fish and shell-fish,
They are rich sources of pro-
tein and calcium for the bones.:

t
ot in N
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learnin
Material

Evaluation
Activity
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m.

O.

Stcrage

d.

Packaging and prccessing in-~
crease the prices of food
stuff. Therefore, alwvays buy
fresh fcods whenever available
Buy food in guantity if stor-
age space is available. Buy-
ing foods in quantity is
cheaper than buving in small
amounts.,

Ee familiar with the different:
brands of foods to easily re-
cognize substitutes.

Read lakels cn rackaged foods
zarefullv.

¢ 26 a8 40 ae es e

Fish. After <leaning (if :
refrigerator is not availabla):
salt and dry the fish under :
the sun or cook as 'paksiw',
'pangat', or fryv before
stcring in a clean container.
Meat. 1In the absence of a
refrigerator, prerare meat as
dried 'tapa', salted, or beiled
as 'adobu' and other recipes :
to prevent deterioration. If a:
refrigerator is available,
wipe with clean rag before
stering.

Canned milk. Store in a cool
dry rlace.

Fresh milk. Refrigerate.

Field trip. Visit

a participant's
house and note
storage methods.
Discuss the rea-
sons why foods ar
stored the way
they are.

40 90 00 oo 06 00 oo we 4s os o8 oo oo{Des eo on se o

S0 6% 08 40 60 60 ¢¥ 4 06 90 00 0 s s o oo os Jur 8l ee

Same pamphlets
mentioned earlier

Divide class into
groups to criti-
cize observed
methods of storage,
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity
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Preparation/Cooking
Why and hew dc we ccok §ood?

that it can ke easily digested
and utilized by the body, and to
make it safe to eat.

(>

b.

C.

Dried beans. Store in plastic:
bag and keep in cool dry place:
away from sunlight. i
ally, expose ther to direct
sunlight to prevent molds.

(@]
0]
0
o}
(0]
K
)
o]
!

Rice. Store in dry place.
Keep container tightly closed.
Margarine and cooking fat or
oil. Store in cool, dark
compartment.

Fresh vegetables. Scak ends
of stems in water to prevent
early wilting.

Fruits. Store in a cool dry
place.

Eggs. Store in cool dry place
Refrigerate if possible.

To make it palatable, so

Always wash hands with soap
and clean water before pre-
paring food.

Wasl: raw fruits and vegetables
thoroughly with scap and clean
water before eating.

Keep cookec ané uncooked food

Ask participan
to relate tothe
class their
methods and
styles of pre-
paring, cooking
and serving of
foods.

6 46 00 6% 4e 90 05 00 0 40 €0 a0 a0 88 gf

¢

Same pamphlets
mentioned earlier
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Written exam
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Learning

Learning
Objective

Activity

Evaluation
Activity

Teaching-Learning

ch m
what to Teach/Learn Material

in a covered container.

d. Cock fish quickly at low heat
to retain flavcr and juices.

e. Save and use pork and beef
drippings that contain B-
complex vitamins.

£f. Cock egags in boiling water for 3-5
minutes to keep them from being
tough and discolored. 1If fried,
cook in low heat to keep them
from burning or hardening.

Cook dried beans in covered
pots with water.

h. Without rubbing, wash rice once
or twice to remove dust.

i. Wash vegetables before peeling,
cutting or slicing.

j. Avoid soaking pared or cut
vegetables in water because the
nutrients are left in the water.
k. Shred or cut vegetables just
before cooking to avoid loss

of nutrients,

Q
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REFERENCE

Nutrition Center of the Philippines. 1976. Conservation of food.
Nutrition fact sheet. 19. Loose leaf. n.p.



MODULE III - OPERATION TIMBANG

Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

At the end of tlLe

session the EHW must

be able to:

1.

2.

State the impor-
tarnce cf 'Opera-
ticn Timbang'
(CET)

Explain when and
where OPT is
carried out in
the karangay
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Wnat 48 OPT and why {8 it impeatant?

Tt is a regular activity of
the Ministry of Health which aims
to weigh 0-83 month-old preschool
children in order to classify them
into levels of undernutrition (first
second, third). The main objective
of the OPT is to generate basic data:
fcr local nutrition program planning.
implementation, and evaluation.

¢ ov 68 8 58 % se 4s 40 €2 a8 te e fes ss e

OPT is being conducted ration-
ide at the barangay level. The
resu1ts will help the municipality
3te*m’ne, locate, and identify
el with malnourished children
sc that thev can be given appro-
rizte medical and dietary treatment
25 well as intervention for control
and prevention purposes.

“ren and whene {58 OPT conducted?

CPT should be done in the bar-
ngay at least once a year during
th= second quarter (April to June)

Ask participants
if they are a-
ware of OPT,
its importance,
and mechanics
of conduct.
Audience reac-
tion irnitiates
the discussion.

~

Pcster on OPT
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Oral exam

15



Learning
Objective

What to Teach/Learn

Learning .Teaching-Learning

Activicy

Material

Evaluation
Activity

3.

Discuss the con-
duct of oOPT

o e
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as an evaluation of the previous
vears' program implemcataticrn and

in preparation for the local program
planning for the follcwing year.

as ss fas en ee

It is conducted in any place
convenient to the families in the
bararngay. For the preschoclers who
are unable to report to the desig-
nated site for weighing, effort
should be exerted to weigh them in
their homes.

Hicw {5 OPT conducted?

e s4 o0 es BB as se g 80 eb ®

The rural health unit team
conducts OPT in codrdination with
the Municipal PHC committee. (A
runicipality is a unit of the pro-
vince). At the barangay level (a
barangay is a unit of the munici-
pality), OFT is conducted under the
leadership of the barangay health
station midwife with the help of
the barangay PHC committee. The
BHW, being in charge of 20 families,
also actively participates in the
activity.

Hew 43 a famdily included in the
OPT?

The OPT team makes a survey in
the barangay. Families with child-
ren between 0 and 6 years of age
are qualified to join the 0OPT.
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Throw questions
to members and *
build discussiort
on this using 3
OPT organiza-
ticnal chart.
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OPT organiza-
tional chart
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Learning
Objective

-

¥hat to Teach/Learn

Learning
Activity

Evaluation
Activity

Teaching-Learning
Material

4. Weigh a child
properly using an
appropriate weigh-
ing scale
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Wno conducts ithe OPT?

At the barangay level, the OPT
team (as organized by the OPT Tech-
nical Resource Group) is headed by
the Rural Health Unit midwife. The
team members include the following:
the BHW, the 'purok' or ‘'pook’ leader,
the Day Care Center Worker, the parish:
church worker, the Barangay Nutri-
tion Scheclar, the barangav teacher,
a memter of the Ilaw ng Buhay, Anak
Bukid nember, or any barangay-based
worker who may be duly designated.

What scale is used in wedighing?

The 'espada', a locally manu-
factured bar scale with a capacity
of 20 kg and with 0.1 kilogram mark-
ings, is used in weighing.

s 40 84 80 s e 00 40 es e

A crib is made where an infant
can be made to lie down or an older
child can sit with reasonable ease.
The crib, about 14" x 16" in size,
is made of abaca sack cloth, an iron
bar, and brass rings.

Instructions in weighing a child:

1. Record the name, date of birth
and other pertinent data of the
child before the actual weighing.

68 64 0s 40 4N s G0 a0 4 e oo

Lecture, dis-
cussion, and
demonstration
of proper weigh-
ing using a bar
scale and a
baby

e

Weighing scale
Baby

Return demons-
tration by
participants
on the use of
the bar scale
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Learning

Learning
Objective

Activity

Teaching-Learning
Material

Evaluation

What to Teach/Learn Activity

2. Ncte down the weight of the crib.
This must be subtracted from the
reading after weighing the

e 60 safes s 0

n
2]

O

[

N0 e

s 50 ev e o5 se|ss s e

jegiey
S

r should be hung such that

is low encugh for the operator:

¢ balance the arm but high enough:
sc that the feet of a bigger chilad
will not touch the ground.

4. Read the weicht on the scale at
eye level. If the child is strug=
gling, try tc calm him with the
help of his mother and when he
stops moving, read the weight
cuickly.

5. Write down the weight in figures.
For instance, 3.5 kg.

5. Make sure that the balancing
weight is at the zero position
before weighing the next child.

[9%]
TR
ct
 ee ee b we e e

e e o0 0s be es e
BT
¢

5. Determine the
nutritional status
of preschoolers

How deo vou dexeamine the nutritional
dtatus 04 prescnoofens?

Lecture and
discussion
supplemented
with handouts.
Ask a member

to do teacnback.

Handouts: £Exercises on
computation oz

age in months.

Ask class members
to make & table of
age in months on

the blackboard.

- Table of age in
months (Exhibit 2)

- Computation of
age in months
i£ there is no
table (Exhibit 3)

- Weignt table for
preschoolers
(Exhibit 4)

The nutritional status of pre-
schoolers can be determined through
computation of the weight for age
and by looking at the nutritional
level in appropriate tables.

08 6 04 66 6% e eb ee 0 se B 40 4F s s
0 e 8% 8 46 00 60 Se 66 Se 68 46 00 60 BB 0 G0 S0 06 B0 00 00 40 0% 08 0 s» 06 es e» oo e o o0 |es ee s
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Learning
Coijective

What to Teach,learn

Learning
Activity

Teaching-Leari.ing
Material

Evaluation
Activity
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.

i
termine the creschooler's date

jols!

cf birth,

Note down the date of weiching.
Refer to the table corresronding
tc the month 27 weighing.
{Exhibit 2).

run vour fingers down the column
'month of birth' until you reach
tie preschocler's month of birth.
Trom this point, run your fincers

to the right until you reach the
column of the preschooler's year
of birth.

The number in the square where
the rreschocler's month and year
of birth intersect is his age in
months provided the day of birt
is equal to or less than the day

of weighing. (See Examples 1 and

2 of no. 8).

If the day of birth is greater

then the day of weighing, sub-

tract cne mcnth from the age in
months indicated in the square

where the preschcoler's month and
vear of birth intersect. The re-

sulting answer is his age in

months. (See Example 3 of no. 8).

To illustrate:

S8 G4 RS 80 BA S0 €8 60 40 90 90 60 06 80 08 U8 66 S5 04 05 NS S8 6% 83 08 60 88 40 58 se s0 ¢ a4 ss |es e es
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Learning
Objective

What to Teach/Learn

Learning
Rctivity

Teaching-Learning
¥aterial

Evaluation
Activity

e es sa s s
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Exarmle 1:

<)

atc ¢f weighing - Jan. 30, 1985
Jan. 15, 1985
0

ate of birth

w)

Age in menth
Example 2:
Date of weighing - Jan. 20, 1985
Datc of birth - April 2, 1980
Age in months - 57
Example 3:
Date of weighing - April 10, 1985
Date of birth - Sept. 15, 1983
Age in months - 18
Actual weight in kg - 8.10

See Exhibic 3 Zor computation of
age in months in the absence of
a table.

To determire nutritional level:

In the 'weight table for pre-
schoolers' (Exhibit 4) under the
column 'Age as of Last Birthdate'
run your fingers down the page until
you reach the 'Age in Months'. fThen
run your fingers across the page and
lcok for the actual weight. Again
run your firgers up the page until

’,
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

6. Explain to parents
of weighed child-
ren the results
of the cCPT

you reach the nutritional level.

For example, a 41 month-old child
weighing 12.2 kg is mildly under-
weight cr is firset degree under-~

nourished.

How ane the panents cof wedighed child-
ren dngoxmed of the OPT nesulits?

Parents of weighed children are
advised akout the significance of
the latter's weights gathered through
OPT. They are told that their child-
ren are classified according to
certain levels of nutritional status:
(Normal, First degree, Second degreeg
or Third degree). :

Parents should also be informed:
that emergency medical treatment will:
be given to severely undernourished
preschoolers for attendant illness
caused by malnutrition. These pre-
schoolers and those suffering from
second degree undernutrition wili
receive ‘'nutripak', an emergency
supplement. Additional instructions
in the practice of sound nutrition
is also given to parents.

Immediately after weighing,
undernourished preschoolers receive
various forms of assistance to re-

Ask a group to
report on disset
mination of OPT:
results,

21



Learning
Opbiective

what to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

7. Fill in a growth
chart

e e se e

YIS

habilitate them to normal. Pre-

schoolers suffering from second or
third Zegree underrnutrition should
be weighed rreferakly every month

e e ae

until they reach normal weichts.

What {8 a groewth chaxi?

a chiid's weight is shown at diff-
erent aces.

on the growth chart:

1.

It is kasically a graph on which

To £i11 up and racord the weﬂﬁmf

Write the name, address and other
information about the child and
the family on the back of the
chart.

Enter the month and year of birth
in the rectangle.

Then enter the succeeding months
in chronological order.

Weigh the child. Place a large
dot in the middle of the appro-
priate column for weight (to near=
est 0.1 kg) each time child is :
weighed.

Connect this dot to previous dot.
Enter also illnesses on chart.

e 06 8e 54 se ea es 8y 4 es »

Discussion and
demonstration
on the use of
growth charts

e es ss es ee ee o
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.Growth charts of
the Ministry of
Health
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Exercises in
filling up and
plotting weights
in growth charts
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MODULE IV - NUTRITION IN PREGNANCY, LACTATION, INFANCY, PRESCHOOL

AGE, ADOLESCENCE, AND OLD AGE

Learning
Objective

What to Teach/lLearn

Learning
Activity

Teaching-Learning
Material

Evaluation
hctivity

At the end of the

session the ECHW must

ke able to:

q
4.

Explain the im-~
pcrtarnce of qood
nutrition cduring
pregrancy and
lactaticn

S8 85 40 €8 s Se BE EE 8e 06 0 00 40 ab a4 e 80 Be en

Wit 48 proper nutaizion impostant
dusing rregnancy and factation?

During pregnancy, proper nut-
riticn is important:

1. To meet the nutritional needs
2f the raby.

2. To build nutirient reserves in
preraration for deiivery and
lactaticn.

3. To avoid any ccmplications or

dancers during pregnancy.

Durirc lactation, the mcther
should be properly nourished to
neet her own nutrient reguirements
and to provide sufficient milk for
the baby. A breastfeeding mother
needs to eat more kecause she needs

os o6 se e se e

@F #8086 0E ss 6 00 46 sa s 8P s s va es e es s O

mcre nutrients to produce sufficient

amounts cof milk. The quality of
her milk will depené largely on the
adeguacy of her diet.

Divide class

into groups to
discuss impor-
~ance of nvtri-

tion during

preynancy
lactation.

and

e e ee s¢ se 80 s 08 g4 4s o8 enlee s
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JPamphlet: FNRI.

1982. Meal plan-
ning during preg-
rancy and lacta-
tion,

Oral exam




Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching~Learninj

Material

Evaluation
Activity

2.

Explain how gco
nutrition contr
butes to normal
pregnancy and
lactaticn

[

Give an exanple

of a one-day men
for a pregnant ¢
lactating mother

u
r

8 84 4% 86 #s e 48 00 ss BE e ss e 4e 48 ae

How deces nutnitic: ceontadbute to
neamad pregrancy and Lactaiion?

Among well-nourished mothers:

4

1. The ircidence of miscarriages,
still kirths, and premature
births is less.
Infants are in better physical
condition &t birth and have
fewer arnd less severe illnesses
up to the age of six» months.
3. Breastfeedinc is more success-
Zul in that she has sufficient
milk and can provide for her
baby's nutritional requirements.

r
.

5

Sampfe menu {ca viegnani cx Lac-
tating mothex:

Pregnant Lactating

Arount

BREAKFAST

Fried fish,

piece (pc), small 1 11/2

Rice,cup, {(c) 11/2 12/3

Coffee (c) 1 1
MERIENDA

Boiled yelliow

'kamote' (pc) 1 gmall) 1 (med)

Food demons-
tration

48 0e 80 85 00 00 s 40 40 se as 06 o3 se)es er e
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—-Actual food

samples of serv-

ing portions for
a pragnant or
lactating mother

-Handout:

Sample

menus for rreg-
nant and lactating

mothers
5)

(Exhibit

25



food fallacies
during pregnancy

nregnancy? Two pregnant
women chat about
their diets :
during pregnan-:
cy and lactaticmn
One avoids many:

Divide mothers
into two groups.
One group states a
misconception. The
other group gives
the corresponding

1. 'Duhat'cr other dark-colored
foods affect the skin color of
the baby.

Learning : : Learning : Teaching-Learning: Evaluation
X . : g o L n : PR : . : PR
Objective i What to Teach/Lear ) Activity ) Material N Activity
: Pregnant Lactating : : :
f Arount : 3 :.
:  LUNCE : : :
f Fish 'sinigang' i .: f
; with vege- N : N
) tables : .. :
: Fish (mec-size) 1 1 H : H
f Vegetables (c) 1 1 N i f
: Rice (c) 2 2 : : :
: Mango, slice 11/2 1 1l/2 : : H
: (sl) H H :
. SNaCK 3 N N
: Boiled peanuts : : :
: (c) 1/2 1/2 : : :
}  suppER : : :
H Sauted vege- H H H
: tabples (c) 1 1 : : H
: Pcrk ‘'adobo! H H H
: (med-size) 1 1 H H H
: Rice {(c) 13/4 2 : : :
H Banana (pc, med) 1 1 H H H

4. Enumerate some : Wiat ate some focd jaflacies duking: Role playing. : : Contest:
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Learning
Ocjective

What to Teach/Learn

Learning
Activity

fTeaching—Learningf

Material

Evaluation
Activity
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.
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There is no scientific basis

for the belief that a particular
focod eaten during pregnancy has

‘an effect on a specific part of

the body.

Squash when eaten in the stage

of concepticn.can cause duallness.

This is not true because
squash is one of the vegetables
rich in vitamig 2 that the preg-
nant woman neeas for good eye-
sight and smcoth, clear skin.

Conceiving mothers should not
eat crabs because they can
cause deformities among babies
like six fingers, etc.

Crabs are needed by preg-
nant women because this food is
rich in protein and iodine for
building body tissues as long
as there are no allergies to
crabs.

Eggplant can cause beri-beri.

Eggplant contains vitamin
Bl or thiamin which helps in
preventing beri-beri.

Eating vegetables with 'bagaong'
during early lactation causes
stomach trouble.

As long as the mother is
used to eating this food, it

L L T T Y
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foods because of
certain beliefs
while the other
one eats almost
everything.
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advice.

Give

one score for
every correct

advice.
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

6.

Explain the
importance of
good nutrition
in infancy

Promcte breast-
feeding by:

a. Explaining its
advantages

€0 40 es 40 es e e se e

s e 5% 4s w0 s 4

e e ee

@6 80 80 e e 4s se e €6 8 40 SE 4e se es

should not be a cause of distress:
when she is pregnant or lactatipga

[0)]

Lactatipg mothers tidstc n“teauegcs
and ecgplant because they make
the bedy itchy.

There is nc evidence to show:
that these foods cause itches :
unless the mother is allergic to :
them. :

What {s zhe Ampoitance cg§ good
nuthiticn Ln dngancy?

A child grows and develops more
rapicdly during the first year of life
than any other time. Or the average,,
a4 baby should double his weight by
5 to 6 months and iriple it by the
end of his first year. This rapid
growth of bones, muscles and tissues
can take place only if the baby is
getting enocugh of the right kinds
of foods.

What ane the advantages c§ breast-
deedding?

1. Breastfeeding offers an excellent
opportunity for the mother to
develop a stable, affectionate
relationship with her child.

2. Breastfeeding saves you time and
money because breastmilk is

€ 64 00 46 40 w0 S8 80 se s ee a»

Thrcew question
to class and
reinforce dis-
cussion with
flio chart and
ooster.,

Ask participantg
who among them
practice breast-
feeding and why.
Start the dis-
cussion on this.

[T AR 9 04 8% 40 63 S0 8 S0 40 a8 @4 90 e 88 6 04 48 00 45 90 s es 40 se]es ss ar

Flipchart on
breastfeeding

Poster: Stages of
standard develop-
ment of infants

Pamphlet: FNRI.
1983. Breastfeed-
it's the best for
your baby.

Chart comparing
composition of

human milk with
that of cow's milk

Written exam




Learning

Learning
Objective

Teaching~Learning
Activity

Material

Evaluation

A m 1. -
What to Teach/Learn Acti—ity

available 24 hours and needs ro
special preparation.

3. Breastfeeding aids the infant
in developing a sense of trust.
4. Colostrum, the first yellowish
milk secretion has immure bodies
that give the babky immunity to
some infacticns and common
ilinesses.

The concentrations and tyvpes of
protein in breastmilk are ideal
for the infant's growth and are
less likely to cause allergic
reactions.

6. Breastmilk ccntains vitamins
and minerals which are needed
for the infant's growth.

-
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b. Teaching son=s
breastfeeding
techniques

What aze some bureasitfeeding tech-
_ § g
naques?

Demonstration
on proper
breastfeeding

Baby doll to
simulate an infant

€6 4s % G0 b4 58 G4 B0 HE 66 80 U8 26 83 S0 5e a0 %6 se o5 sa 0% es|ae es we
U
.

1. The mother's position during a
feeding may vary. She may lie
o her side or sit upright,
making sure that the infant has
access to tne breast.

2. The mcther may initiate breast-
feeding either by touching the
infant's cheek with the nipple

to induce the baby's rooting
reflex)} or by placing the nipple
and areola in the infant's mouth.

3. The newbcrn baby may be breast- .

fed as early as 30 minutes after.

B8 68 44 08 06 05 B0 €0 62 40 40 S8 00 B% S0 04 49 4% S0 4a A% 05 e a5 4% s 00 o0 65 eo o0 sefos ws o
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Learning
Objective

What to Teach/Learn

Learning
activity

Teaching-Learning
Material

Evaluation
Activity

C. Reassuring and
helping mothers
to overcome the
problems of
breastfeeding

S5 8t 86 6e e» 9 02 68 we e0 38 %Y 44 s 65 we |ss se
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What are scme preblfems 04 breast-
gdeeding and how dc you avercome
them? .

1.

What 2o do: Teach her to press her
nipple and pull it gently. She
should do this for several minutes
everyday. Her nipple will grow
lenger.

2.

delivery. The interval for
feeding is usually every 3 hours
but the baby is allowed to dev-
elop a feeding schedule of his
own. This is knocwn as ‘'self-
demand feeding'. Babies should
be breastfed up to 1 vear old or
as long as there is milk.

Put the babs to the other breast
after 8 t2 _{ minutes of nursing
Subsequent Zeedings shculd start
at the second breast tc ensure
complete emptying {(Maximum
emptying of breasts enhances
milk production).

Flat or inverted nipples. “hese
are commcn in women who have
their first babies. If a nipple
is not protractile, the baby
will have difficulty in feeding.

Swoller or engorged breasts.
Sometimes a mother's breast

L L L LR Y T TR TR YO YU

Participants
who had prob-
iems in breast-
feeding share
their exper-
iences.
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Role playing.

A mother wants
tc give up
breastfeeling
because of sore
niprles. &

fricnd tells her
what to do abocut

her problem.
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L;arn%ng : What to Teach/Learn ; Lea;n%ng ; eachingiLearning Evalga?ion
Chjective ; . Activicy . Material . Activity

: makes more milk than her baby : : :
: needs durirg the first week after: : :
: delivery. Thisc becomes painful : :

and swellen with wmilk if not : : :
: empticed normally, It : :
Coiar o de Teach a wother to i : :
. eMpress her milk when her breasts : ; :
. fecl painfully full. She should ) : :
. wash her hands and get a clean cup | : :
. or bowl. Tsino bo £h hands sgueeze | . .
o gently from the basc of the breast : N :
. and areola between finrers and thumb’ : N
. and lzt the milk sguir® into the cup . : :
. If an encorged breast is not enptied’ N :
. the amount cf milk will decrease : N :
. guickly. . : :
: 3. 8&wcllen nipples. Nipples are : : :
: verv sensitive., If the skin is : : :
: very soit andé the baby sucks very: : :
: hard, (because of fizt nipples : H :
: znd erngorged breasts) screness : : :
: develers.  Sometimes the soreness: : :
: develops into a crack which is : : :
: very rainful and may be a source : : :
: of infecztion. : : :
. Weat 7o de: Keep the skin soft by : . :
. rubbirc the areola and nipples with ) : :
. seme cil. D¢ not let the baby suck - :
. for too long at first. Change your : N
. position so that when the baby sucks,: : :
. the line of pressure will not always’ . N
. be at the same place. Put some an- : N :




Learning
Objectivea

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity
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tiseptic ointment or antibiotic if
the soreness has developed into a
crack. Let the child feed from the
cther breest.

4. Painful tencder breasts and fever.
Hay be due to germs that have
entered the breast through cracks
in the nipple. The woman may hav
fever and a part of the breast
becemes painful, swollen, red,
and warm.

What o do: The mother should be
referred to the health center or
hospital. It is important to keep
the breast empty of milk by feeding
Or expressing. Breastfeeding should
be stopped only if there is pus
ccming out from the nipple.

o,

5. Fears that there is too little
milk or that it is of poor
quality.

It is common for mothers to
worry that they do not have enough
milk for their babies. Empty breastsg
on the first two or three days after.
birth are normal. Encourage rothers.
by telling them that:

a. Milk usually starts to flow on
the third or fifth day. Even
if a mother has only a little
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Iearning
Objective

What tc Teach/L=zarn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

d. Explaining to
mothers the
risk ané cost
of bottle-
feeding

L L I L L L L Y T Y S U

breastmilk, she must continue
breastfeeding her child. what
ever breastmilk she has is good
and she mav have more iater.

¥

L. A baby is born with plenty of
water in his body and does not
nead to drink much in the first
few days.

C. She may feed any time and any-

where she likes, particularly

at night and ir ary rositioen

she and the babv find comfort-

abie. Too much emphasis on
proper pesicions for breast-
feeding makes the mother anxious

and this may lessen the flow c?f

milk.

,
<2
=
2

an betzlefceding be dangerous?

1. Milk is casily contaminated with
germs from dirty bottles, rubber
teats, sroons, water, or hands.
This danger is createst in homes
here there is li<tle fuel, no
unning water, or no time for

(e

.

and teats.

<. kxcept fcr breastmilk, ne other
milk has any agents that can pro-
tect the child from infections.

3. HMilk gets spoiled if it is not
used quickly or if not stored
properly. This happens much
Jore quickly in hot climates.

B0 00 % 8% M0 20 ss 08 e ws 39 00 85 BE es 68 Fe e 0 S8 68 se 8e 66 #0 €0 ee se 48 80 se 45 ss 40 se s les ee ee

Mothers who re-
sorted to bottle
feeding talk on
the difficulties
that they en-
countered,
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Learning
Objective

What to Teach/Learn

Learning
Activity

LR Tad
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ey
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7.

Give advice on
supplementary
feeding Zor
infants
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4. Covw's milk and powdered milk are
often diluted too mich. This is
Eecause they cost much. If they
are diluted, the children do not
Get zdeguate nourishment and will
net grow.

5. The rubper teat cf the bottle may
have too small or toc large a
hole. 1If the hole is too small,
the child may struggle to get the
milk and swallow a lot of air but
not -~nough milk. Too large a
hole may cause rapid feeding and
scmetimes veomiting.

When L& supplementaiy feedding
Stastced?

u“rlementary feeding is star-
teé not earlier than the fourth
meonth but not later than the sixth
month >f age. This is necessary to
provide zdded nutrients for the
rapidly growing baby as well as to
familiarize him to new tastes and
textures of food.

Hew do you give supplementary {eed-
ing 2o anfants?
l. Food for infants up tc 6 months

A baby has no teeth and
since he is used only +c¢ breast-

milk, the first food given to him

S5 48 50 S0 40 00 00 S 4E 04 a0 er 40 Be S0 #3 BB 4b 65 80 84 S0 0% 63 0% 00 06 se sv ¢6 o8 44 ws e o ]|ee 4e s

Mecthers are
asked about
their commcn
practices cf
irnfant feeding.
Demonstration
cn the prepvara-
tion of supple-
mentary foods
for infants
using the usual
family meals

S8 8% 50 B4 80 aE B2 46 08 €6 S s Be SC s ES 66 60 e s B8 PR SR S0 60 80 60 68 8 s0 s

Handout: Supple-
mentary feeding

brcaetfed
ants (Exhibit 6)
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teuching-Learning
Material

Evaluation
Activity
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should be soft and with no strong

spicy flavcr. Food is intro-
duced gradually by type and
amount. If a certain cereal is
the staple diet of the family,
1t shoulZ be used to make the
first focd for an infant. The
cereal should be well cooked
and mashed sc that it is soft.
It can be nade into porridge or
nmade verv soit by adding water.
In the beginning, this porridce
may be very thin, but as the
child grows older, the porridge
shculd be made thicker. If much
water is added, there is little
strength or energy in *the food.
& thick porridge is more nour-
ishing than a thin, watery grue

If the cereal is cocked in
0il, cr if oil is added, it will
increase the strength cr energy
in the food. Sugar, either
white or brown, will also in-
crease the energy ir the food,
but it is not as good as oil.

Sweet foods are bad for
the teeth.
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Learning
Okjective

Learning
Fctivity

Teaching-Learrnin

Mzterial

Cveluation
Activity

A%4

What to Teach/Learn

2. Food for childrer 6 nonths to
1l vear old.

In the zecend hali 5f the
first vear of life, a chkild can
take a more wvaricé Jiet. <JInce
a2 child is eatirz the cerezl
porridge well, coocked legumes
arnd other vegeifakles can be
mixed with the cereal cr civen
ceparately. New items should

be given in smzll amounts at
first. Gracually increase the
quantity but dc not force the
child to eat more than he
accepts. The vegetables should
be very soit, without fiber, and
mashed.

If 2 family eats animzl
fooés and can afford “o kEvy them,
these czn also ke given. MNeat
or fish should ke minced cr
finely chopped. A scft-ccoked
edgg can be mixed wicth the por-
ridge or given by itsel?.

Milk Zrom animals should te
poiled before it ig given to
chiidren. After introducing &
new food, it is good to wait for
a few days before introducing
another food.

$% Sr 52 se ar 64 B8 se 0% 64 e e8 o4 0 &3 ss we 00 e ws s es|ee
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Learning
Objective

shat tc Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

8.

Explain the
irportance cf
gcod nutriticn
durinc preschool
age

Give pointers in
feeding pre-
schoolers

B0 66 SE 85 B 856U %o Ve 4% 68 se 4 96 8 00 2% se &% A 8% es ss s4 s s e+ s4 sa as |as es

tritdicn 4mposiant
'a preschecl yeans?

whe Ly geeod nu
during a chidd

Because this is a period of:

1. Rapid agrow
inteke cof
Increased a
additiocnal en
3. Mental aevn1oc.e
a

ilding fcods.
Y equiring

N

£
rap*clv C?ow;“ brain.

What are some peints one stheoulld

tear 4in m&rd 41n jecdding a prescheo

chifd?

1. Give their meals at the right
time. Eating junk foods in-
between meals destroys their
appetite fcor main meals.

2. Serve nu*V'tloLs snacks like

glazed vellow 'kamote', boiled

peanuts, milk cr fruit juices
instead of candies and soft-
drinks.

3. Offer nutriticus feoods first

before sweets, cakes and rastries.

They may not even touch your
nourishing dishes 1f they see
carndies on your table.

4. Re-introduce nutritious foods

force~feed either. In 1 to 2

'-giving foods.
needing more
1als for the

s o0 se ss e fas as ee

ssatincg increase&

86 49 65 89 40 B0 BE B6 04 4e 06 eE s 88 e B4 8 60 86 44 w4 e ey &0 e

they,
dislike. Don't give up but don't]

Lecture and
discussion

Mothers share
their exper-
iences in feed-
ing their pre-
schoolers.

@ 50 00 60 00 60 S0 00 98 S5 68 S0 46 4 48 B8 G0 4% 48 SE es 4s 6% G5 8 88 60 8¢ a0 43 se %6 se s |se e e

Handout: Daily
recommended
amounts of food

for your preschock

child (Exnlblt 7)

T 86 00 00 B¢ 06 e S8 90 4% 00 00 20 e ss e e [es e e
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Learning
Objective

¥hat tc Teach/Learn

Learnin
Activity

Evaluation
Rctivity

i0.

Give instructions
tc add variety
to a2 child's diet

S0 00 80 se 89 4s 08 B0 S0 B4 45 08 20 90 68 88 se $% 30 S8 BE 88 00 &8 0 0 ®8 e a5 as 40 40 ws we {se ee we

tn

Heow de¢ veu add vasdeiv 2o a chifd's
diez?

weeks you will see that they will
slowly begin to like new food.
Never use Zcod as punishment

or reward.

Use milk instead of water in
cooking cereals. Or add powdered
or evaporated milk to porridge.
AdC raw egg to porridge as scon
as cooked. The heat of the
porridge will coock the egg.

Serve legumes like 'monggo'as meat’
extenders at meal time or as snack
food items.

Form chopped meat or fish into
patties.or kalls and serve as
orelette or in sougps.

Stuff mashec potatoes or yellow
'kamote'with mixed vegetables,
roll in beaten egg and fry.

Cook vegetables like cubed squash
or yellow kamote and 'abitsuelas'.
Cut into strips and serve in
broth.

Serv= fruits in different ways
as juizces or shaped into cubes,
balls and rings.

® 80 es 46 ee e 00 a1 se 8% ev o we ev ee| e an e

Divide class
into greoups to
discuss mothers
practices in
focd prepara-
tion for pre-
schoolers.
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lip chart and
posters
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Class reacts on
strengths and
wezaxnesses of
rethoés of food
preparation.

38



Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

11.

Explain the
importance of
good nutrition
during adoles-
cence

s oo fee
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Why Ls geod nutrition imporiant
during adolescence?

Geod nutrition is important
because cf the double demands of
activity and growth during this
reriocd.

1. Acdolescent boys need more energy
foods than adolescent girls be-
cause of an increase in physical
activity.

2. The need for body-building foods
is also high among teenagers
because of the accelerated
growth and development.

3. Adolescent girls need mcre iron
than adolescent boys because
of menstruation.

4. Calcium requirements for teen-
age boys and girls are similar.
It is necessary for bone growthi
the skeleton reaching its full
size at 17 years in girls and
20 years in boys.

5. Several other nutrients are
important to ensure good health.
These include vitamins A, C and
the B-complex vitamins.

Group discussion
on foods for the

adolescents

Pamchlet: FNRI.
1¢83. Meal plan-
ing for teenagers

e oo %% oaloe ee e
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Oral exam
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Learning . Teaching-Learning’

. : What to Teach/Learn : . : . :
Objectiv : < ach/L : Activity : Materizl
1 Enuma:a: : Wied cne som di:ZItg p*obﬂcn * Throw question : :
dieter 5 cu'/uL-11LN5 Zo the {ncddence oy : tc members. : :
centribu Ponatadoni dejicdlencdes amene feon- s :
he inci

.
!
'3
.

[N OIS B 1V
3K
ﬂ):JOU'<

03
)t

1+ &

=0

]
-
o 0 se

8 60 e se ss 0t e0 ee 01 0

90 00 se 08 60 se 46 08 08 es e 0w

agers?

1. Skipred breakfasts due to lack
of time, lack of appetite, pre-
ference for sleep, and the
acceptance of the no-breakfast
habit within the peer grouo.

Mzke it a habit tc eat
breakfast.

Get up early so as to have
plenty of time to get dressed
anda eat.

00 48 4e S0 00 a% BY 60 36 e s b e
S8 00 o5 48 e 6F 6 8 B0 04 40 ep e

N

e o0

Pcoxr lunches due to —oor selec-
tion of fcods eater uzway fronm
home, eating hurried lvnches at
Fchool, cver-riding fear of
ovarvaight or fear of eating

ce rpain foeds that are thought
to aggravate pimples cr acne.

Suggesticns:

&. Prepare nutritious foods
that can be easily eaten,

B9 89 08 09 B 00 00 00 B 00 40 #0040 €0 S0 B8 BE 0F 98 85 08 se B4 4% 4 e

U6 60 46 50 40 40 0 00 s 6 ss 20 er e s
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specially for packed lunches. :
Prepare foods in such a wvay :
that tke person's appetite :
can be stimulated. :




Learning
Objective

What tc Teach/Learn

Learning
Activity

?Teaching—Learning
Material

Evaluation
Activity

13.

Cive an example
of a one-dav
menu for teen-
agers

b. Eat plenty of fruits and vegetables
in order to have a clear and smcoth:
skin.

Sample menu icn adefescent boys and
ainls:
Eoy . Girl
Age (yr)
13-15 :16-19 : 13-15 : 16-19
Amount

BREAKFAST

L T L I T T

Fried egg with potato

Fried egg (pc) 1/2 1/2 1/2 1/2
Potato (pc, small) 1 1 1 1

Coffee with sugar

Food demons-
tration

: Actual food sam-
: ples of serving
portions for an
adolescent boy
or girl

Q1 EE 48 08 6 80 48 B0 6L 90 BE SE 00 6P s0 S8 66 40 60 A 9% 66 o0 s es e &

Coffee (c) 1/2 /2 1/2 /2

Sugar, teaspoon (t) 3 3 3 3 0
: Rice (c) 2 2 1 11/4 :
! swacx :
: Boiled ‘kamcte’ N
: (pc, smail) 1 1 1 1 :
*  LuNCH :
: "Monggo guisade' with :
: ‘malunggay’ :
; 'Monggo ' (c) 2/3 2/3 1/2 172
A 'Malunggay’ (c) 1/4 1/4 1/4 1/4
: Rice (c) 2 2/3 21/2 2 2
H Pineapple (sl) 1 1 1 1l :
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Learning
Objective

What to Teach/Learn

Learning
Activity

. Teaching-Learning °

Material

Lvaluation
Activity

14.

Explain the
importance of
maintaining nut-
ritional aliow-
ances during old
age

L L TR TR TR TS TR TR 1Y

L T T T Y ST BTSN

LU TR TR

SNACK

Boy

: Girl

Age (yr'

13-15 : 1

6-19 : 33-15;36-19.

Amecunt

Boiled peanuts (c) 2/3

SUPPER

Poxk 'sinigang'with

vegetables

Pork (pc)*

1/2

Vegetables (c) 1/2

Rice (c)

Papaye (sl)

2 2
1

2/3 1/2
1/2 1/2
1/2 1/2
1/2 2
1 1

*One piece is equivalent to 3.0 cm cube of

lean meat

1/2

1/2
1/2

2
1

Wny L8 Lt impontani to maintain nuini-
tional allowances during old age?

l. To maintain the health cf the elderly.

2. To prevent the occurence of chronic
degenerative diseases to which the
elderly are prone such as: arthritis,
rheumatism, gout, coronary heart

disease,

and diabetes.

L L L T Y S S S
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easy chewing.

2. Lack of appetite.

Learning . What to Teach/Learn : Learning ) Teaching-Learning Evaluation
Objective . N Ectivity ) Material : Activity
15. State some P UWhed ate Some nrchlLems encounteacd @ The clase is : Pamphlet: FNEKI. Each group pre-
prevlems encount-* during c¢od age?  Give some fips con  : divided into : 1883. Focds for sents to the
ered during old cverceomding therm, i grours to dis- : the elderl-, class results of
age and suggest * C o L. . : Cuss nutritionel discussicn on
pgssible sofitions= 1. D;“:icf}t} %nﬁc?ew1zg‘due't?dliss: prebiems that nutritioral
ge*:;igg 8nc not getting use © . come with cid prcblems met by
T * r age. Eclutions the elderly.
a. Chop meat or flake fish. : “C preblems arve
b. Slice or chop vegetakles intc : included in
sxmall bite-sized pieces for : discussions.

a. Do light exercises like walk-
ing and gardening to improve
appetite and keep the bcdy fit

b. Eat in pleasant surroundings
to make vour meal erjovable.

C. Make the focd attractive by
varvirg color, shape and size.

.

€F S0 40 40 80 6F 08 44 % 88 se se 45 8 4»
.

W
.

Pcor digestion leading to cons-
tipation, gas pains, or diarrhea.

a. Include fruits and vegetables
in your daily meals to prevent
constipation.

b. Have <« to 5 light meals.

Eat the heaviest meal at noon.

Cc. Drink from to 8 glasses of
water and fruic juices every-
day to help digestion and keep
normal flow of bedy fluids.

L L L L L T R L S TR
G0 0R B0 68 2% 00 60 40 60 48 40 e G0 W% s 66 ss 00 ar se e se e e 2 sr s se " 4s ee e ee s s

O8 00 SF 4% 00 e0 ke 00 B0 B0 BE se 0 65 06 48 se 0 Be 40 44 ee se ee s 00 e es se e 7

€0 e 00 0% 4s 404 4e 40 46 06 se e e er se s se se

43



Learning
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What to Teaci/Learn

Learning
Activity

Teaching-Learning
Material

Evalvation
Activity
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¢. In diarrhea, take in simple
foods like tea, cracPe‘s,
banana broth, 'lugaw' or toast.
avolid fibrcus fruits and
vegetables.

Focr aboorptlon leading to anemia
and other vitamin deficiencies.

a. Ireon-rich foods like liver,
lean meat, egg vollk, 'petsay’,
saluyot'w1ll protect you from
anemria.

b. Vitamin C-rich foods like
papava, dalanghlta r 2né mango
will help absorb iron and
speed up healing.

€. Have enough sunshine and take
in foods like milk, cheese,
and other nilk products,'dllls;
=lahanc, and leafy vegetables.
These foods contain calcium
needed for strong bones.

@8 08 00 0s 90 6P 40 04 68 4% 00 00 se s s et 40 s ev |0s ee g6

Excess weicht cue to lack of
physical activity and overeating.

a. Toke in only moderate amounts
of energy foods. Steam, boil,
or broil foods. Avoid rich
sauces, salad dressings &and
pastrleg or cékes with heavy
icings.

b. Eat only the lean part of fish
and meat. Avoid the fatty
portion.

88 01 S0 80 ss es €0 A% 4s 0e 0 28 S ee e
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Learning . - Learning Teachingiearnini Evaluation
Objective What to Teach/Learn Activity Material : Activity
16. Give an Sample menu §or the eldenty: Food demons- Actual food

example of a
one-day menu
for the
elderly
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Man H Woman

Age (yr)

50-€9 : 70+ : 50-69 : 70+

Amnount

BPEAKFLST

Fried 'kareng-kareng'
(small fish) with

tomatoes
'Rareng~kareag' (pc) 5 £ 3 3
Tomatoes (pc, med) 1 1 1 1
Rice (c¢) 11/2 1 1 1
Coffee (c) 1 1 1 1
Milk, tablespoon (T) - 4 - 3
Sugar (t) 2 2 2 2
SNACK
Cassava cake (sl) 1 1 1 1
LUNCH
Boiled pork with vegetables
Pork (pc) 1 1 1 1
Vegetables (c) 1/2 1/2 1/2 1/2
Rice (c) 2 13/4 11/2 11/2
Pineapnle (sl) 1 1 1 1

00 6 10 00 40 sp S5 40 44 20 00 S0 4% 00 40 G0 B0 B0 S0 N0 0% 0 B8 8% S5 6 65 ss 00 ss 04 o0 as as[se er s

tration

samples of
serving portion
for an elderly
man or woman
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Learning
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What to Teach/Learn

Learning
Activity

"Tezchin

Material

gLearnini

Evaluation

Activity

e er e

P T T

:

Man : Woman
Age (yr)
50-63 : 70+ : 50-€9 70+
Amount
SNACK
soda cracker (pc) 4 4 3 3
Pinecapple juice (glass) 1 1 1 1
SUPPER
'Lumpia’ (pc) 1/2 1/2 1/2 1/2
Fried £ish {(pc, small) 1 1 1 1
Rice (c) 1 3/4 1 11/2 1
Banana (pc) 1 1 1 1

o o0 s se se as ae fae ee
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MODULE V -

COMMON NUTRITIONAL DISORDERS AMD ILLNESSES

Lf&rn%;g . What te Teach leorn ; %ca;n%ng ; Tﬁaching—;carning; Evalga?ion
Chiective X . activicy A Materiel A sctivity
At the end of the : : : :
session the BHW nust ° : : :
be able to discuss thé : : :
fellowing: f : ) f
A. Protein-ensrage ;o Whar (s el Show £flip chart: Flip chart on PEM:
malnuiritlion (FEM): ®™ is a condition that occurs ¢ and build dis- : :
1. Explain ~hat * when there is not enough protein : cussion on this: :
PEM 1is. P energy in the diet for a long time. ° : :
It is very commcn among children : : :
* under 5 years of age from families ¢ : :
* who are unable to creovide pregper : : :
* nutrition. : : :
f e first sign cf all forms f f f
Jofr is yrowth fallurc. ‘eeks or | : :
. menths fefore a child looks like a : N
. Case of malnutrition, he will have N :
. Stopped growing. weigning a child N N
. regularly, plotting the weicht con ) : :
. a growth chart ard noting the direc- : :
. tion of the growtl curvec are the . N :
. most important steps in recognizing | : N
. early malnutrition. : 3 )
2. Recognize the main What axc the Zwe Zypes o4 scvexe . Participants . Picture of a . Role playving.
types of PEM o PEMT . enumerate the | marasmic child . EHW teaches
N rasm e £ . . . signs of maras-; : mother to re-
M fem e et e : Sonize sisns
. . look at picture. . 0f PEM in her
: an outcome o0f{ severc calorie : : : -
< o s children.
: dericlency or teotal lack of food.: : :
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Learning

L;ai %:g ; What to Teach/Learn : .~y o Teaching~;earning; Evalga;ion
bjective . . fActivity . Material . Activity
: Signs oI marasmus: : : :
: a. The bedy is thin and wasted. ° : :
: D. Loose folds of skin in the : ) .
: arms, leus and buttocks are : 3 .
: seen. : ) .
: €. ChilZ has an old warn’'s face. : .
: . The hrair is usually normal in ° .- :
: color but ray ke rather sparse, : .
: e. Prcminert rib bores are found. . .
: £. The abdomern is distended part-’ : .
: ly ecause the abdominal N i :
: muscles are weak. : i .
. 2. Hwashicrkor. Caused by lack of | Participants © Picture of a .
) protein, a bocdy-building nutri-  identify signs | child with kwas-
A ent. It Is alsc an African term | of kwashiorkor ° hiorkor .
. which means the sickness of the as they leck at’ :
) clder child when the next kaby . picture. ) :
: is born. This is the most : . :
: serious form of PEM. : : .
: Signs of kwashiorrer: : : :
. &. There is swelling c¢f the bedy,’ . .
i especially forearms, hands, N . .
: legs and feet. . . :
: b. Child has low resistance to : . .
: infection. . . :
) C. The hair s thin, light- ) : .
: cclered, and easy to pull out.. : A
: d. Chilé is a2lways unhappy and : . .
: often irritakle. . . :
. e. The skin is often paler than | . :




Learning
Objective

What to Teach/learn

Learning
Activity

Teaching-Learning

Material

Evaluation
Activity

3. State the causes
of prM

4. Exrlain tlke
managemant of
children suffering
from PEM

P8 44 PO 63 6 % a0 B8 B0 a0 se ME BT €4 4e S S 4 s WS P8 90 s 88 94 e ae 40 ss a8 5+ s ¥s se ue ae se

normal and nhas cracks over
the legs.
£. Lack of appetite.

L Bl N

Kwashiorkecr may occcur at a late
age than marasious, often in children
between 18 and 48 months old.

Children with kwashiorkor may
also have anemie and vitamin A def-
icierncy that affects the eyes.

What axne the causes of PEM?

Malnutrition which includes
PEM is caused by a number of complex
and clesely related factors which
relate to the social and =scononic
conditions c¢f the family. These
factors are poverty, ignorance,
superstition, lack of fecod, inade-
yuate hygiene (lack of cleanliness)
and occurence ci infectious diseases
in the area where the family lives.

How de wou manage chifdacr suiiendng
dnom PEM?

Modification and improvement
of the diet is the method used.
This is called NUTRITION REHABILITA-
TION. Farents should know that a
medified diet is essential for the
child. They must also know what

€6 % 40 05 60 00 68 €0 8 e 04 %4 BE es 90 S0 04 e $0 44 B4 6 4e 08 we 80 es a8

Ask the ques-
tions and build
discussion on
this supplemen-
ted by flip
chart.

Y 60 60 80 80 e 30 60 S5 68 e U5 06 BE 90 a0 08 ae 48 48 O 48 €5 00 86 00 6 60 00 9% 0% s se ss lse se we

Flip chart: Food
scurces of pro-
teins and calorie

S,

Oral exam

50



Okjective

that te¢ Teach/Learn

Learning
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Teaching-Learning’

Material

Evaluation
Activity
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fcocds a child should eat and the
mother must be willing to make the
best use of Zoods available tc the
femily. Invclving the family in the
prccess of recovery is the best way
tc make them lesarn zbout malnutri-
ticn and prevent its recurrence.
Instructions
ng of malncur
are as follows:

fcr the better
ished children

1. Give more of the food you are
already giving. This is par-
ticularly useful if the child
is already eating a mixed diet
of cereals and legumes and pre-
ferably some vegetables.

2. Increase the number of meals per
day. A malncurished child eats
six meals & day.

3. Add cdible 0il to the diet if
possible. This can be a vege-

i ccconut cil. This

the calorie content

Taxke the fcod tasty

ole and as a result,

i1l eat more.

ocds which come £rom

h as egjs, milk, meat

or fish. This will help a mal-

nourished child recover rapidly.

Childrer nsed very special care
because their lives are in great
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Learning Learnin  Teaching-Learnind val i
DA What tu Teach/Learn : cnng : < g-.earning E aluation
Objective ) Zctivity . Material Activity
carger. These children should be : :
referred tc the Rural Health Unit : :
personnel but they will still need : :
the supror:t and help of the BHN. : :
Nrat Ly ovitamin A dedicdaencey oa : Throw the ques-: Foster showing Oral exam
xerepniiinia? : ticns. Show : individuals with

Vitamin A defi-
ciency

nin

ciency

9O 40 EE S8 B4 08 48 0s 00 40 KB S 00 s a8 €4 64 e ST se s 60 8¢ ss % ®s s o4 8¢ 4% st as se e 20 |es oe s

It is an eve dis
lv affects children u
four whose distary inc
A has been grossly ina
long tine It 1is also

'Ciscase of

What axc the sdigns o4
degicdency?

1. Foor growth.
Lowered resistance
infections.
Night blindness or
which 1s inability

dark.

4. Slightly rouch ard
lormal eye r
and shiny.

5. rcamy patches call
srots apgear on th
eyeballs.

Darkness'.

which main-
~h2 age of
cI vitamin
ate for a

uact
n as the

Know

vitamin A

against

'matang manok'
to see in the

#8850 40 P G B4 BB 0F B% 03 €0 #6 S0 €9 40 98 08 AE A0 60 es 4% sb o8 84 gy

roster
discussicn on
nembers' respon-
ses.

anc builé

S8 we 60 €0 4P S0 00 B0 B U% 2C G169 46 00 98 WE S B0 G0 20 s 86 44 s ae

vitamin

cilency

A defi-
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning

Material

BEvaluation
Activity

2

-
3.

Enurerate wnys cf
preventing vita-
min & deficiency
in young chilcaren

Recognize sources
of vitamin A

40 80 0% e 4% B8 64 80 €8 0T 68 S8 46 E8 ee 80 48 88 s e A0 ke 88 s5 4s 0e s |se ee e

Hew can vitamin A deficiency be

prevenied?

1. Breastfeeding infants for as long
as there is milk plus adequate
supplementary feedings.

2. Feeding children with foods rich
in ~vitamin A such as mashed green
leafy and yellow vegetables.

Examples are:
'malunggay} 'alu
kamote' tops
yellow frui
ripe amange,

'gabi’'leaves,
gbati! 'kangkong’,
(o carrots, :

9% 00 a6 e 00 se 4s e 00 s se se|ee s

, juash,
ts.'tsesa', ripe papayag
ana yellow corn. :

fortified

enriched

¢, evaporated milk for-
tified with vitamin A.

4. Having the child imnunizzd at +he
health center or the Rural Health
init,

5. Supplenentation of vitamin A
capsules as prescribed by the
physician.

margarin

Khat are zhe souxrces of vitamin A?

Vegetables: 'kangkong!, squash leaves,
'kamcte' tops, ‘gabi' leaves, 'alugbati!
‘ampalava’ leaves, carrots, squash,

'saluyct) 'malunggay’-

85 05 #9 0e ss 8 18 44 %6 40 w8 GC DO A8 60 46 we 4% es o

Ask members how
vitamin A def-
iciency can be

prevented.,

Ask mocthers to

give examples

of

£ocd sources

of vitamin A,

O 4% B 2E 03 40 W8 Es 45 PO K6 60 60 40 B0 86 00 00 68 80 45 80 85 4% 06 S8 4s se a8 S0 48 us

Flip chart: Food
sources of vita-
min A

$0 S0 0% ee B Be 2 S 00 60 80 44 90 S K0 S0 B0 N 00 68 00 60 06 B0 80 8P 08 00 e0 85 80 o8 s es |ee o




Throw ques-

Learning Learning : Teaching-Learning Evaluation
X . t a - : : L
Cbiective What to Teach/Learn Activity : Material Activity
Fruits: Mango (ripe},’tsesa)} papaya :
{ripe) yellow corn, melon :
Animal sources: Evaporated milk f
(fortified with vitamin Z),'alimancgc :
'alige', egg yolk, dried whole milk, :
liver, butter )
C. Anemia What {8 Laon? f

1. Explain what
iron is.

2. Describe the
signs of anemia

29 se 40 66 30 s e a0 €0 45 pe 8% s 0 0% @8 49 s e BT 48 6v e e 08 4o e &% 4e av e es ss as we ee ar e

Ircn is a substance (mineral)
essential in the formation of red
biood cells. Red blcod cells pro-
vide the necessary nutrients for
the body cells and tissues.

Whe needs Laon?

Everybody needs iron for daily
maintenance, but most especially
the vulnerable grcups:

1. Pregnant women.
2. Acdolescent and school children.
3. Infants and preschool children.

What anc zthe sdigns o0f anemia?

1. Lack of concentration or
attention.

2. Dizziness.

3. Weakness.

4. Paleness of conjunctiva, lips
and palms.

5. Gastric pain (vague).

99 6o WS 68 S0 U8 G4 09 0a 80 08 0 0 0 00 10 66 0 e% 0 GF 86 4 o8 s £ 96 &0 a0 or s #e 4¢ ot se|es e we

tions to class
and build dis-
cussion on thi
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Poster on anemia




Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

3. State the causes
of anemia

4. Give advice to
anemic patients

5. Explain ways of
preventing anemia

B9 P8 B8 SD 48 35 a0 28 66 08 9 €0 44 S0 9P es 60 B0 #5048 4 40 68 90 oo an ss 8¢ 4s 08 ae oo ve 20 |ae o0 0e

What are the causes of anemia?

Iron deficiency anemia is a con-
dition that results from lack of lron
in the body. The most common causes
of nutritional anemia are:

1. Dietary. Lack of iron-rich foods
or eating foods in which the iron
is poorly absorbed because of the
lack of other nutrients.

2. Parasitic infections. Caused by
hookworms, malarial parasites.

..

Whaz do you do witi anemic patients?

1. Por all cases with frank 51gns
of anemiec, refer to a doctor for
further clinical evaluation.

2. For pregnant women, advise food
and iron supplements.

3. Promote envircnmental sanitation
and perscnal hygiene.

4. Improve general nutritional
status of the community.

What are some ways of preventing
anem{ia?

1. A good diet éuring pregnancy is
1mporgant for prevention of
anemia. The diet should be rich
in iren-containing foods. E.gqg.,
green leafy vegetaoles llke 'kin-
chay', 'alugbati", 'saluyot!', 'vetsay’,

€8 90 36 S0 48 4% se G0 05 s B 66 se gy S S5 44 60 G0 NS SE 02 o o8 e

Assign a group
to report on
the prevention
of anemia.
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Flip chart: Food
sources of iron
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goiter is

thyroid gland found at the front of
the neck. WWhen the iodine supply is
low, the gland increases in size in
order to maintain its normal
tions.

func-

ideas on goiter:
and build dis-
cussion on this

Learning ; What to Teach/Learn ; Learning ; Teaching—Learning; Evalqation
Objective . . - T : Activity : Materiul . Activity

: soybeans, limabesns, 'nonacgo! beanst : :

: (red), whole grain cerezls like : : :

: brewn rice (pinarcs); enriched : : :

: bread, crude dav:k sucar, driad : : :

: 'dilis!, "tulingar!, 'alamang', sea- : : :

: weeds, 'tahong)} liver, heart, : : :

: kidneyv, rork, keef, chicken. : : :

: 2. Premature tabies have inadecuate : : :

: iron stores anéd should be given : : :

: small doses of iron in the first : : :

: 3 months of life. : : :

: 3. Aside from breastmilk, :nfants : : :

: shculé have a mixed diet contain-: : :

: ing iron-rich feoods from about 6 : : :

: months of age. : : :

¢ 4. Hookwcrm infestation can ke : : :

: prevented by improved nygiene, : : :

: and wearing some form coi foot- 2 H :

: wear. : : :

¢ 5. In malaria-infested areas, give : : :

: anti-malarial tzblets to prevent : H :

: malarial infections. : : :

D. Goiter Yiat {5 godien? : Invite mzmbers : Poster showing :
1. Describe what It is an enlarcgement of the f to present thelr goitrous patlentsi

€0 e S0 ee e a8 B 8r e e 0

[ LR I PR TR TS 7Y
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Learning
Objective

What to Teach/Learn

Learning
Activity

s ee

Teaching-Learning

Materizl

Evaluation
Activity

2.

3.

Enumerate the
signs of simple
goiter

State the causes
of goiter

SO BE 20 68 00 BE 96 50 83 ar SC B0 e0 08 e er 03 0 B0 45 86 06 6s 86 e s ss se 0s se

What axnc the signs of simpl2 goditen?

1. Enlargement on the front of
the neck.

2. Feeling cf difficulty in swallow-
ing.

If developed during pregnancy,
the child may become a deaf-mute and
be mentally and physically retarded.

Who may devetop goiten?

A person whose diet is defi-
cient in iodine may develop goiter.
Others who are likely to develop
geiter will include pregnant and
lactating women as well as adoles-
cent boys and girls. This is due to
the several body changes that occur
during these periods which make the
thyroid gland very active.

What are the causes 0§ goitex?

1. Presence of infections which may
bring about poor absorption of
icdine in the body.

2. Certain conditic~s like pregnancy,,

lactation, and ruberty wherein
there is an increased activity of
the thyroid gland.

@4 20 0% 40 49 05 65 05 00 €6 64 B0 00 €5 8 BP G0 06 60 08 90 08 60 84 U8 66 6% 0% P 88 er
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Og?;gg;;; : what to Teach/Learn ii:i:izg : Teaching-Learning: Evaluation
: = : Material : Activity
<. s How can we preveni gcedlten? : Assign a group : Flip chart: Focd : Lot somebody sum-
: Caily intak2 of foo@s rich in ° tp :epoFt on -t sources of iodine: Ta:ize the }esson.
P isdice. Thesc are seafoods like : tge prevention : ! zZncourage the
D avmiers e ST oI : of goiter, : : grcup to ask quec-
CLYSLeErs, seaveeas, Sh;~mys, canenag o . . .
: :iabs.'kuhclﬁ'halaanﬁ dried'dilis’', ° . : tions or Yol may
f alamang) 'tanigi’, ‘rugita’ and vege~ f f f st qu§§tlcns
. takles like'gabi berde’, 'kangkong', : : yourseilif,
D 'savote'. : o . Wutrition game on
: : : ! the different food
5. Give advice toc ¢ Whar de v de with gedltnoss X : ° scurces of:
: AP S S : : :
goitrous F2Tlents Da70onts: : : : a. Proteins
Take ¢r refer them to a health : : : b. Calories
: center or hospital for further diag-: : : ¢. Vitamin A
: nosis and treatment. : : : d. Iron
: : : : e. Icdine
Common cold PoenT de ovew do wdith patients who : Ask mothers : Leaflet: MOH. : Role playing about
1. Give practzisal ¢ /AVS lemimen celds? : their commen : 1980. Wnat you : sensible treatment
T I . P : nutriticn prac-: should know about: of the common cold
AULIlTion =dvice! 1. Let -atient take more fluids . . = 7. . colds A
Lor Tne comren tiiter, coup, milk, fruit juices). tices for the : common colds. .
: . o S ¢ common 1c : :
celd N Por babies, drinking water shoulad’ common colc, . X
: te boiled first. ) ) :
. 2. Feed patients with foods rich in i . X
. rretelin, calerics, vitamins, and : :
i minarals such as the following: | : .
: 2. Good sources of calories - : : :
: rice, ccrhn, sweet pctateo, : : :
E bananas. : : :
: L. Gord scurces of proteins - : : :
: sr.rmed milk, eggs, fish, : : :
: neat, diced legures. : : :
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity

F. Diarrhea

1.

State caus=s of
diarrhea

46 49 8 80 84 65 8 20 g3 €2 e w8 S0 BE e B4 4% 86 03 ab 4% 0 98 s Se e e¢ ot o0 et s s0 ss ¢+ s |es e e

c. Good sources of vitamins and
minerals - dark green leafy
vegetables, vellow vegetables
and fruits.

3. Let the patient take plenty of
fruits rich in vitamin C such
as papaya, pinearple, 'cuyabano!,
guavea, 'dalanghita)} manco, melon,
etc.

4. If the cold persists for a number
cf days or the fever (with a
temperature of 38°C and above)
lasts for more than four days,
refer to the nearest Health
Center or doctor.

Diarrhea

A person has diarrhea if he
passes loose or watery stools two
or more times in a day.

What causes diaxrhea?

The most common causes of
diarrhea are the following:

1. Infections due to viruses (intes-

tinal £1lu), bacteria or amoeba.

Infections due to parasites.

Food poisoning (spoiled food).

. Allergic reactions to some foods
{likxe seafoods, cow's milk).

W
.

~
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Invite audience
remarks. Re-
inforce discus-
sion with flip
chart.

PO 00 68 50 00 S8 40 08 40 se S0 e 4 BE 96 40 00 61 63 S0 ¥ R0 86 B8 B0 40 88 4% 80 6e 86 00 80 s8N0

Flip chart on the
role of environ-
mental sanitation
as a cause of
diarrhea
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Learning : . 3 Learning . Teaching-Learnind Evaluation
Do : What to Teach/Learn : L : 9~ ] e Lo

Objective ) . Activity . Materzial N Activity

2. Explain why : Wiy dees diarnhea need immediaze : : :

diarrhes needs :oaniendiont : : :

immediete atten- : - ‘s o : : :

. < < ' when a chilé has diarrhea, he

tion s . N s : : :

. has leose watery stools which lead | . )

. to the leoss of a large amount of ) 3 :

. beuy fluids. This results in dehy- ° N 3

. ¢ration, which if not prevented cr | - i

. treated as early as possible, may ) N )

. lead tc death within an hour or twe. . : :

3. Recognize signs : N :
of dehvdration o Weat ane tie sdgns of dchudration? © ask participants, Flip chart with . Oral exam

: - . . to identify picture of a :

: figns cf dehvération: T T : P

: 2 Fer . Signs of dehy-~ . dehydrated child’

TolLosi the fontanelle in . dration as they’ N

N in . look at picture. N

C 2. su rless eves. ) i N

o 3. Fa oulse : X :

Dol Drv oo . : ‘

. 5. Less ¢ ) 3 :

. oI the ) : °

T €. Suddan ) ’ .

CoT. Liz<le arine whizh nay 3 : N

X ke dar S . N 3

4, Explain hou dehy-: How oo Lol orhlveni dencdratlon? : : :

dration can ke : icn can fe traverted : : :

crevented . tion can fe rravern : . .

preventeaq : Cral Rehrdrztisn Solu- ° : .

i as svon oS aiarrhea ) N :

: 221 is a sclution which | . :

: the fluias and nutrients. . :

: ¢y 1oses during diarrheal ; N

€0



Lgarn%ng : What to Teach/Learn ; Lea;ning ; Teaching—;earning: Evalga§ion
Objective N - Activity A Material . Activity
B2 not stor jiving milk to infants : :
: with diarrhea; continue breast- : : :
:  feading or bcttlefeeding. H : :

5. Zxplain the pre-: #Hew de vow prerare CRESCL? : Deinonstraticn 1 OREACL preparctionr Feturn demons-—
paration of : Freparati 2ECOL - : on the prepara-: material%: ¢lass,: traticn on the
CRESCL : e I ¢ tion of CRISCL.: water, pitcher, : preparation cof

1. Put S cI water Iin & : t arti-: sypcorn, ORESOL : ORESCL
: citch Make sure that pgitche: to LopaTk :
: is clean d boil the water Zirst ed : :
: if 1z is not safe tc drink). : uticr: :
: 2. Quer the twn compartments of the: : :
: CFEZ30L pack. : : :
: 3. Pcur all contents in the rvitcher : : :
: with water and ztir. Tha ORISCL: : :
: is now ready feor drinking. : : :
6. =xplain the use : How d¢ vou ule CRESOL? : Throw questions: Famphlet: MOH. :
©£ ORESOL 3 CRESOL is given to a child in f to audience., f.fga da?at malamanf
. small amounts for a certain vericd P Tangko. sa pag- =
. b < - S . - RN | L .
. of time acccrding to his age: ) ) tfc“e. fwhat you
. : : should kncw about:
: Age (vr) Puretion (hr): : diarrhkes). :
: Less than 1 23 :
: 1 tc less than 2 1z . : )
) 2 to less than € 6 -8 . 3 :
) 6 and above 4 ' R ;
: If diarrhea persists, continue: : :
: giving CRESOL. : : :




Leuraing
ObJjeactive

What to Teach/lLearn

Learning
Activity

Teaching-Learning
Material

Evaluzation
Activity

~1
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bs cdema occurs,
giving CRESOL temporarily
entinue givinc other Fluids
i water, juices,

=0
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subsides but there
rrhea resume giving
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gl
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RINY]
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=
n
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ot
e

i@ vatient's condition cces
t ‘”groue in 24 hours or he

el fever, bring or refer
im *o +Hn nearest health center
hpsplta-
CRESCL

F= O

0O 4

solution is gcod for
“ovrs only after which the
ft-over should be discarded.
it is still needed, a fresh
: should be made.

iting is nct a contraindica-
o in giving ORESOL.
is scrme vemiting, let
rest for 3-i0 minutes, then re-
sume giving ORESOL in small
amounts at ireguent intervals.

(1}

St D H O *ro,
20 O rh (D Ial""(l-'

If there:
the patient
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Divicde the clas
into groups.
Allow groups to
summarize the
lesson in -the
form of oral
reports,
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?garn@ng ; 7hat toc Teach/Learn ; %e:;n%gg ; ; EYalgaFion
Chiacti-e i X Activity . . hctivity
8. Give sters on : Hew deo rou prepsie aa alteanative : : Flip chéert on the: Retur: dermons-
preparaticn of @ aeme kemedy {os dictthea? : : Drapcraticon of a : 4reticn
an alternative : : hore remeldy for
home rencly for If ORESOL is uvnava.labie, = : : diarrhea :
clarrhes i herme remedy for diarrhee can be mzfo: - ~ :
: out of salt, sugar and boiled water.: . ater, class, :
: z i . teaspoon, szlt,
:  Procedure: : ; Sugar :
: 1. Boil water. : : :
: 2. Fill a g¢lass with the boiled : : :
: water. : : :
: 3. Add cre pinch of sal-. If it : : :
: tastes saltier than tears, : : H
: discard the solution and repeat : : :
: the rreparaticn. : : :
: 4. ACEd one level teaspcon of sugar. : : :
+ 5. Let soluticn cocl off before : : :
: civing it. : : :
: Give one full glass cf the : : :
! mixture each time the child has : : :
: iarrheic stools. Continue giving 3 : :
¢ the mixture until the diarrhea : : :
: stops. : H 2
: If salt ané sugar are not : : :
: availakle in the house and the need : : s
! 1is immediate, give coccnut water : : :
: instead. : : :
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MODULE VI - HOW TO CRGANIZE AND CONDUCT

HOUSEHOLD TEACHING

FOR NUTRITION

Learning ; vhat to Teach/Learn ; Learning ; Teaching—;earning; Evalga?ion
Ckjective . . Activity . Material . Activity

At the end of the : : : :

session tihe BiY nust: : : :

be abla to: : : : :

i. Define hcusehold : Wiat {8 heuschold tecaching feox ¢ Throw guestions: Flip chart on : Case study: Given
teeching fer Tohuleiion? : to audience. : ‘household teaching a particular
nutrivion : : Use f£lip chart : : situation, describe

: iicusehold teaching for nutri- : to help expla- : : the organizaticn of
: tion neans eguippine families in & : nations. : : a household teaching
: barangay with the necessaryv know- : : : for rnutrition.

: ledge, attitudes end skilis in : : :

: carrving out rutrition activities : : :

: tc sttain betrer heazith znd health- : : H

: Iu ving. This iz done thrcugh : : :

: di sionz, demounstraticns, and : : :

: gr yranice, : : :

: : : :

2. Explain the : : : :
objectives of a : : : :
houscheld teach- : : H :
ing for nutrition: : : :

65
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Learning : - Learning Teaching-Learni : “valuati
SR : What te Teach/Learn earning caching-Learning, Lvaluation
Ciiective ) Activity Mzterial Activity
: Wnat axe the o classificaticns 04
+ TEC mazenicos?
X The two classificatious are:
: 1. Teaching zids suchk as costers
: and £1lip charts.
: 2. Reading macerials such as ieaf-
: lets, pamprhlets, and handouts.
Identify other : What are Zhce cther uses o4 TEC
uses of IEC : matendals?
raterials besicdes:

their use in the

l. To suggest ways and means of
nutriticn class ntegrating and strengthening
wtrition messages in the dif-

activities of the commu-
Y COr agencics.
C serve as refercnce naterials

T
i
n
£
n
iy
for future nuiriticn activities.

ﬂ
=
=
=
o

(&)
[
[
[SEY Y

Describe the
characterizticse

Show sample
materials znd

Same samples showmn
earliier

“

the cheractendstics of
iaks?

NP

1y ¢r
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~eor
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cZ good IE ask particigant i rateria
materials . Simple to identifv the repared by
ipants

Fasy to understand
Always available

¢ood and bad
Zeatures.

W=
.

Werkshop: Par-
icipants are
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Kutrition Center of the Philippine

Solon,

-
[93

né information.

REEZRENCES
s. 197e.
Mutrition fzct sheet.
ay health ci1de's £ield
1

Nutrition education

3.

Manrnila.

. 313

p.

Manila.
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MODULE VII - FAMILY

PROL

uc

©
—
r—t

VITY

Learn%ng i What to Teach, ~earn ; iea;n;:g ; Teaching-learning’ Lvaluztion
Objective : . activicy X Mzterial : Rotivity
At the end of +ha : : :
session. the BuW : : :
TusSt k2 able o : :
1. Explai- the : What (s xhe ‘epextance ¢ sam{Ly : Threow guestions
importance 2% t oprcductivdtut : tCc audience.
family produc- :
tivity Family preductivity increases
the caparilities c¢f sarning addi- :

2. Tezch skills on
a case-to-case
basis of in-
creasing family
productivity
thrcugh:

Backyard
gardeninc

b. Piggery

C. Foultry or
duck raising

&

B8 80 00 €3 4% 4s 60 40 41 40 40 98 4e B0 64 B e we ss a8 6% ss b4 e es

ticnal income.

What are seme ways ¢ {ncheasing
famidy preductivity?

1. Backyard garéening

2. Piggery.

3. Foultry or duck raising
4. Tilapia reising

5. Handicra:its

What axe scme rethods of inckeasding

pamily phreductivity refevant e voux

=

commun ity situaziion and needs?

a. fackvaré gardening
1. Use any availaLle piece of
land. Even flower pots,

be used for planting.
2. Crops should be sclected
according to the local accep-

cans,
and plastic bags with soil can

®e S0 s% S0 B0 40 4s ws 0% 44 se 05 6% e 88 B0 84 ss s se e ee

Divide the clasg
irto groups to
discuss how to
implement or )
adopt the dif-
ferent tvpes of’
activities in
their barangays.

Poster: Family
Prcductivity

S8 PE 08 00 B4 40 60 er 40 40 P @1 86 S8 48 Be S0 N0 a0 6% 80 66 an es 88 ss es as es

Role playing.

A barancay meet-—

ing is held to
discuss methods
of incrzasing
family zroduc-
tivity,
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Learning Learning Teaching-Learning® Evaluation
I . What to Teach/Learn S . ng, .
Nbjective /Lea Activity Materials Activity
d. Tilapia tability, nutritional wvalue
raising and availability of seeds.
e. Handicrafts The garden soil must be culti-

OF B S0 00 00 0h 40 58 6F 40 86 B2 e SE 9P 68 40 80 08 0 48 6 60 90 B8 B8 se av es 6s o8 se se e or Joo os 0o

b.

vated deeply. Cultivate at
least twc times to break the
hard layer.

The soil must be harrowed
twice to ensure an even land
surface for planting.

For variety and fcr nutritious
diets for families, one can
plant the following grcups of
vegetakles throughout the year
ir the backyard:

a. Calorie or energy-rich foods

Corn, sweet potato,
cassava and 'cabi'

b. Protein-rich foods

Busn 'sitac', 'monggo',
'ratani’, and peanuts

c. Vitamin C-rich foods

'‘Malunggay', 'gabi', sweet
wotato, 'alugbati', ‘kang-
ong', ‘'petsay', 'mustasa',
‘kalabasa', tcmatc or
'saluyot' and papaya

Piggery

1.

Choose a piece of land that
easily drains. Construct a

65 00 06 20 40 60 4+ 60 40 40 BE 50 63 S8 65 80 06 88 9e

Ask participants
to report about’
their experien -
ces in piggery,
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Eveluation
Activity
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5.

blind drainage.

£ gocd water supply is
important in order to keep
the pern clean

Choose rigs of native breed,
if possible.

Feed pigs with fresh lef«-
cvers from the kitchen or
give them molasses,
rice bran, and copra.

The pen should be 3 meters
sq for every 2 rows.

9]
o}
H
o
o
Iad
o}

c. Pcultrv

1.
2.

3.

Select a dry place.

Build a house 1 1/2 meters
wide by 3 meters high for a
flock of 10 hens or less.

Fit the front with poultry

wire netting or bambco slots.

Drinking trough should be
made of bamboo joints or
open vessels.

The fence should be 6 feet
hich so as to keep in chick-
ens which can jump as high
as 5 feet.

Feed chickens with left-overs

like rice, bread, 'binz*o ', 'sapal’
S

meat

trimmings, gills, banana andé

papaya peelings, 'psetsay’, 'kangkong'

and'kamote' leaves, heads anc shells

oI shrimps, clams, and oysters.

poultry and duck
raising, tilapia
raising, and
handicrafts.
Build discussion
on repcrts.

00 00 60 40 sr E6 €8 BN W0 60 60 SF S0 €0 se sE B B0 s2 U5 e 60 00 06 50 a8 8 BF se

Pamphlet: Tech.
Resource Center
(TRC) . 1981. Mag~
alaga ng leyer '
(Poultry raising).

e 80 se 0e B0 se 63 €9 03 s S% se s e ee
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Learning
Objective

What to Teach/Learn

Learning
Activity

s a0

Teaching-Learning
Material

Evaluation
Activity
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Duck raising

Select a shady place.

The pen should be made of
bamboo and nipa.

The fence should be facing
the river or drainage.

Two to three - day old duck-
lings must have a space of

at least 2.5 sqg meters. One-
week old ducklings must have
at least 2 sg meters.

Pucks must be housed in
grouns according to age.

Feed Aucks with boiled rice,
tiny fresh water snails,
boiled'palay'and feeds with
rrotein, vitamins and mineral
supplements.

Tilapia raising

1.

2.

3.

A fishpen must be of sturdy
materials.

It must be fixed in a bamboo
pole and submerged in a river
or bay.

The nurber of fingerlings to
be raised will depend on the
size of the fishpen construc-
ted.

Feed tilapiz with rice bran
and fishmeal, apart from the

Pamphlet: TRC.
1983.'Mag-alaga
ng bibi' (Duck
raising).

Pamphlet: TRC.
1981.'Mag-alaga
ng tilapya °
(Tilapia raising)
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Learning
Okjective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

Evaluation
Activity
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1]

5. Tilapia may be harvested after
Z2 months.

6. A fishren can alsc be built
Irehiné the house.

landicrafts

1. Corntact the office of the National
Cottage Industries Develcoment
Autherity for the training of
families.

2. &n initial capital or budget

fceds obtained in the river.

for the project should be made
available. (This is acguired
through solicitation or
through the municigal furd).
The basic eguipment must be
ready before the start of the
project.

work closely with other sec-
tors concerned such as the
Bureau of Agricultural Exten-
sion (EAEX) and Ministry of
Social Services andé Develcp-
ment (}SSD).

B4 05 G0 S5 04 S8 0 6D I8 05 P8 S0 98 S5 B4 60 48 S a8 8% 06 40 8e 00 as

99 00 20 00 00 0 2e P4 05 P8 G4 Gr 80 00 S8 KF 64 €0 N6 44 B0 46 9% 6% S5 as 8% oo se 68 se 20 os selee se ws

.Samples of raw
naterials
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Learning

Learning

Teaching-Learning’

Evaluation

Objective : What to Teach/Learn . Activity . Material . Activity
owhat are the scurces of capdiad fesr : Discussicn ! Panmphlets: TRC. : Written exercise
PoAncrcasing famad: rroductivd ou? ! supportcca by ¢ 1983. ! on souxces of
P . o ’ : handcouts f- 'Lurtina at ! capital
: Lormmerclial Banks. anybedy who : : ermat ' :

: nas 2 share of €0% in anv ccop- : C“lma_. .
: erative and is a rFilipine citi- : gCurtalns ane .
X N N - - £ . . . doormats). .
: Zen can avall of the service of : :
: the bank altheugh he/she must : : 'Zasura' (Gar- :
: have a colliateral of scre kind. : tage). :
2 %:bp. The Seli-Emplovment ‘ : foieca sroduito :
: a8slstance project rendered ny : : TanT oo [
. rhe CAR halme We £17 - - ., . . L'ded Sa nlvog .
. e ool ntelps the folicwin < . . s —- .
: start small livelihcod vrofacts: ¢ : (Coconut pro- |
. = - . i cucts) . .
: Uncmploved and underermploved., X X
i heacs ¢f Zamilies, othrer needy : : .
: adults, out—of—scbOO' youths, the. . i
: disabled, and the low-income . ; ;
. Jroug. . . :
: The sorvice involwves the : : :
: cxtension of ne-ccliateral no- : : :
: intercst, small capital assig- : : :
: tance for inceme ganerating pro- : :
: sects. The service is tiold ug : :
: with the Naticnal Livelihcod : : :
: Progranm or the Kilusarg Xakuhavan: : :
: at Kaunlaran (KKF). : : :
i Net amounts of P230C-2500 . : )
i can te loareé from the 53D ard | . !
; #£3,000 from the XKK. .
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Evaluation
asctivity

-ecchlnc—bearnln

What te Teach/Learn
Mater:ial

[T ITE FT RS

3. List agencies in- : &lat agencies give techndcal assist-: Discussion Demonstration: Written ecercise
volved in familvy : ance reganding scedf€ings and handi- supplemented by: Samples of seed- cn femily produc-
preductivity HE XX S %] demonstraticn lings (Bureau of tivity assistance

: Plant Industry)
: 1. Bureau of Plant Industry. Pro-
: Tures, produces and distributes
: vegetarlce seeds and cther R
: naterials.
: :. Creen Pevolution Command Centers.
: Prrocu and Jistribute vegetable
secds and other materials.
3. Mgtre Bank. ©DSistributes free
seeds to its Jdepositors in its
51 branches.
4. J;;l~tr§ of Cducation, Culture,

and Speorts. Has 35 school
gardens as seed centers furded by
USAID,CARE and Naticnzl Food and
._rlcu‘tural Council.

5. Bureau c¢f Agr‘cu’tural Zxtension.
Has its Home Management Tech-
nician to teach handierafts.

€. BurealL of Fisheries. Distributes

fingerlings to families who are
interested in fish raising.

Wiy are herbs ox medicinal plants

[y .J-"l

Lrpontani

4. Explain the
importance of
herbs or medicinal
plants

Throw questions
to group and
Supchm nt dis-
cussion with
demonstration
of plart samgles:

Cral exercise.
Let the members
ask guestions

to ke answered
by others in the
cless,

Samples of medi-
cinal plants

They are cheap andé sasvy tc use
for differeint ailments.

G0 0 S S5 86 S0 0 S5 IS M0 66 40 0 90 4s B0 44 46 @8 BB 84 61 46 e 4% U 00 88 85 as ss ae se ss|es se s
$0 16 05 08 # BT eF 08 04 00 08 00 G¢ €0 00 B0 40 06 68 68 86 4% 4 48 0% 6e e se es
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Learning
Objective

What to Teach/Learn

Learning
Activity

Teaching-Learning
Material

. e

Evaluation
Activity

Znumerate scme
medicinal plants
ané their uses

Give pointers on
the preparation
and use of medi-
ciral plants

L L T LTI FYRrYY

00 40 " 4s €8 46 00 ee 40 4% 00 as es 60 as 66 ae st ee Bt 4 es as .

Le some kinds c3 mediedinal
and theds uses?
Plant Use
leaves Fever
2" flow Ive warh

twounds with pus
Ncse bleeding
“oothache

Ccugi.

Intestinal worms

What asc scme £4ns ¢on preparaticn
and usc ¢f medicinal plants?

1.

2.

W

AaY

Use the plant according tc the
doszse and directions recommended
Use cnly cne kind a2t a tire for
each
Disccntinue the use of the riant

if
or
£
aen
t

[oRE=2 ]

“

S

C
-
-
t

aiiment.

there are untcwerd reactions

ide effects.

after 2-3 administrations
he plant, consult aphysician.

there is no sicn of improve-

S8 S0 ST 0% 40 0 08 0 60 48 sa ss 88 K4 40 S0 ee €8 48 64 ST e 4r 65 Gs 66 68 es b6 se s se o sefee o0

Demonstration

cn the pre-
paraticn cf

medicinal herb

concoction:
(Sampalok,
kalamansi)

a

SLK:
luya;g

88 9s 80 eo 08 BC 40 80 8 e BC 4p se es
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Nutrition Ceater of the Philippines. 1975. Trainor's manual on the
new direction of the Philippine Nutrition Program. (Course 1)
135 p. Hakati.

Nutriticn Center of the Philippines. 1975. Philippine Nutrition
Program. 1975-1976. 48 p. Makati.

arimal Industry. Duck raising. Pamghlet. n.p.
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Bureau ©
Ministry of Health. 1983. Primary health care household teaching
manual. 198 p. Manila.
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. L1sT oF

Tayalay

Abitauelas

Acobo

Alraning
Alige
Alimango
Alugbati
Ampalaya

Anak Bukid

Bagocng
Bawang
Bayabas
Binatoy
Kalabasa
Dalamansi
Kamote
Kanykong
Kareng-karenq or
ayurein
Kim'h.n,'
Runol
balunghita
Diliy
buhiat
Gal.i
Gisarlo
Gula ipan
Guyabano
Halaan

Tlaw ng Buhay
Lagundi
Ludgaw

Lumpia

Luya

TAGHTLOG

WORDS w011 ENGL IS TRANSLATIONS

bk

Snals Looan
One of the nost poyulay dishes in the
It je o

Philippires, preparation of

pory or peultiy ov fish stewed with

vinegar, girlic end fat
Sraldl i dngs

Crab o

Crab

Malabar nicht shade leavecs

Bitteyr melc..

A club arganized by the Bureau of
Agricultural Extension

Fermented salted fish

Garlic

Guava

Hominy

Squash

Philippine loemon

Sweet polatc

Swummp cebbage

Grunt silver (dried)

American celery
Snail

Orange

Long jawed anchovy (dried)
Black plum

Taro

Sauteed

Purslance

sSoursop

Clam

An organization led by a religious
congreyat Lon

Five-leaved chaste treo
Rice grucl

A combinaticn of

santeed vegetables served

with <ouce (made of flour and SUY sauce)

Ginger






EXHIBIT 2.

TABLE OF AGE IN MONTHE

Month of weiglhiing: JANUARY
Hunﬂx‘;i S . Yeal of Pirth .
birih : Yonr s 1861 1955+ D82 : 1981 : 1960 : 1979 : 1978
S S SO 1 £SO — :
1. Januiay 0 12 24 36 ; 16 ; 60 72
2. Pobruar 11 23 3 1 47 Y 59 71 83
o. Moieh 1002 22 ;34 . a5 . s 70 82
4. hpril o " a o 45 57 69 81
3. May 8 20 ;3 ;o 44 ;56 60 80
G dunc S A U R S O E SR 67 79
7. guly © 6 s o181 30 . a2 ;o 66 78
2. Augu-t 5 017 foas P om Y oss 65 77
9. feptember 4 16 - 28 : 40 . 52 64 76
10. Uctober 3 o 39 51 63 75
1l. Novenmbelr 2 ; 14 ; 26 ; 38 ; 5C 62 74
12. Lecember S S & B T: S U BT 61 73
Menth of weighing: FEBRUARY
Month of : Year of birth
birth :Present: o : : :
: Year @ 1974 : 1963 : 19682 : 1981 : 1980 : 1979 : 1978
1985 : H
1. Junuary 1 13 25 37 ; 49 ; 61 73
2. February 0 120 24 7 36 oas Yoo 72
3. Darch 11 : 23 : 35 . 47 . 59 71 83
d. april LY B VS T 70 82
5. May O : 21 : 33 : a5 . 57 69 81
6. Jung B0 20 Y o3 g4 P 68 80
7. duly 7519 4 N . o4y osp 67 79
G. August ¢ 18 30 42 54 66 78
J. Svptemwer : 5 17 ; 29 11 53 65 77
10. October g 16 F 2 40 ¢ os2 64 76
11. November 3 15 ; 27 ; 39 ; 51 63 75
12. December 2 14 7 26 P o3 ¢ s 62 74







Month of weighing:

MAY

: Year of bhirth
Month of :Prescent: : :
birth : Year @ 1984 : 1983 : 198 : 19H1 : 1980 : 1979 : 1978
: 1985 :
1. January : 4 16 b JUoo 62 64 ¢ 76
2. Februavy s P15 T oz7 Poag g 63 75
3. Harch N P B b 6z ¢ 74
3. April R S & 25 37 19 61 73
. Hay - 2 20 36 a4 WO : 72
6. June : SR B S R LY by F 7l 83
7. July : Co10 ;22 34 s as 5 : 70 82
8. August o 210 F 33 o 57 6w 81
9. Septemb.r CoB .20+ 3z i a4 50 ;64 2o
10, Getober S A - T SRR UG 79
11, MNovenber : : 6 : 18 3 I L Go 78
12, becember Pos a7 foag 1 53 7 65 77

Source: Phil. Nutr. Prog.

Operation

Timbang.



EXUHIBIT 3. COMPUTATION OF AGE IM MOUTHS IF THERE IS8 4O ToNLE

1. Record the date of weigbing, dute of bLirvth, and .ctual weight.

Date ot wolghing - apxil 10, 1955
Date o1 birth - Geptewmboer 15, 1982
Actitad waelght - 38.10 kg

2. Subtruct the date ar Livth (September 15, 1623) rfrom date of weighing

(april 1o, 194i).

Jear  tionth  Day
Late of weighing - oh 04 10
Date ©f birth - 63 09 15

2. Since "15" duys cannot Lo subtracted frem "10", we have to borrow one
b}

wonth (30 «days) rivet and rewrite the figueos as follows:

Yooy Day
85 03 10 + 30 = 40
62 09 15

4. fgain, "09" nonths cannot be subtructed from "02" months. Ve have to

herrow one year (12 wonths) from “E5" anu rewrite the figures as fcllows:

Year Month vay
3 3+ L2 = 1% 40
83 0¢ 15
Answer . . ., . . . . 1 O oc

5. We have to convert this answer of 1 voear, 6 months and 25 days into
months.  We do this by converting 1 veo  inte menths, thus:

I ovear © 12 ronths = 10 po, o

Nev vwe add te this the extry 6 wonths, thuu:
.

VO omonehs 4+ 06 menths - 12 ==-= Gge in nonths

Disregard the "25" days. 20 oa vale, disiegard the extra days if they

arc less then U, Ir the exrra days cqual 30, add 1 monch to the total

s0 thot the 18 ronths vill beoope 19,

Source: Dhil. Hutr. Prog. i975-1970,

j=1e



EXHIBIT 4.

WEIGHT TAHBLE FOR PRESCHOOLFRS (0-45 MO)

oA

Age as:
of last:

Underwelghdt

: Normal : Qver

birth=-:

Severely f Moderately f Mildly

Weight :  VWeight

%;gu ;(Zrd dcgrcn);(an degreu);(lst dcqrue); ;
Below & upr - : ; PoFrom &
to from fo % lvom %o ' Fror  To ©  above

0 2.0 2.1 2.6 2.7 3.0 2.0 3.7 3.6
1 2.5 N 3.2 3.3 3.8 3y 4.6 ¢ 4.5
2 3.0 3.0 1.6 3.7 4.5 4.6 5.5 ° 5.6
3 D 3. 1.3 L P IO O U4
4 1.6 3.9 1.7 1.t 5.7 5Lk 6.9 7.0
5 Q.1 4.. 5.2 5.3 6.2 6.0 7.6 7.0
6 4.4 4.5 5.6 5.7 6.7 5.8 8.1 8.2
7 4.7 4. 5.9 6.0 7.1 7.2 8.7 8.8
8 5.0 5.1 0.3 6.4 7.6 7.7 9,2 9.3
9 5.3 5. 6.7 6.8 8.0 3.1 5.8 ° 9.9
10 5.5 5.0 6.9 /.0 8.3 8.4 10.1 10.2
11 5.8 5.9 7.2 7.2 8.6 8.7 10.6 10.7
12 5.9 o6.0 7.4 7.5 8.9 ° 9.0 10.9 11.0
13 5,1 D62 7.6 7.7 9.1 ° 9.2 11.1 11.2
14 5.2 D6.3 7.7 7.8 9.3 * 9.4 11.3 11.4
15 6.4 C 6.5 8.0 8.1 9.5 f 9.6 11.7 11.8
16 6.5 © 6.6 6.1 .2 9.7 9.8 11.9 12.0
17 6.6 C6.7 8.2 8.3 9.9 ‘10.0 12.1 12.2
18 6.7 D 6.8 8.4 8.5 10.1 F 10.2 12.3 12.4
19 6.8 T 6.9 8.5 8.6 10.2 *® 10.3 12.4 12.5
20 6.9 7.0 6.6 8.7 10.4 F10.% 12.7 12.8
21 7.0 7.1 6.8 8.9 10.5 ‘10.¢ 12.9 13.0
22 7.1 T2 8.¢ 9.0 10.7 10.8 13.1 ¢ 13.2
23 ¢ 7.2 T7.3 9.0 9.1 10.8 10.9 13.2 13.3
24 7.3 T 7.4 9.2 9.3 11,0 F11.1 13.4 °F 13.5
25 7.4 T 7.5 9.3 9.4  11.2 11.3 13.6 ° 13.7
26 7.5 7.6 9.4 9.5 11.2 *11.3 13.8 13.9
27 7.6 o1 3.1 9.5 11.3 f11.4 13.9 14.0
28 7.7 . 7.8 2.6 9.7 11.5 11.6 14.1 14.2
29 7.7 7.8 9.7 9.8  11.6 11.7 14,2 14.3
30 7.9 . 8.0 9.8 9.9  11.8 11.9 14.4 14.5
31 7.9 o 8.0 9.9 10.0  11.9 ‘12.0 14.5 14.6
32 5.0 oo8a 10.0 10.1 2.0 12,1 14.6 14.7
33 8.1 DoB.2 10.1 10.2  12.2 f12.2 14.9 ° 15.0
3 F 8.2 8.3 10.2 10.3 12,2 % 12.3 15.0 ° 15.1
5 8.2 8.4  10.4 © 10.5 12.4 ‘12,5 15,2 ° 15.3
36 F 8.3 8.4 10.4 7 10.5 12,5 f12.6 15.3 ° 15.4
37 8.4 8.5 10.5 F 10.¢ 12.6 G 12.7 15.4 °F 15.5
38 8.c . B.6 10,6 ' 10.7 12.8 12,9 156 ° 15.7
39 8.6 . 8.7 10.7 © 10.8 12.9 13,0 15.7 ¢ 15.8
40 8.6 D87 10.8 © 10.9 13.0 ©13.1 15.8 ° 15.9
41 8.7 8.8 10,9 ° 11.0 13.1 *13.2 16.0 ° 16.1
42 8.8 8.9 11.0 © 11.1 13.2 P 13.3 16.2 ° 16.3
43 8.9 9.0 1.1 %112 13,3 ¢ 13.4 16.3 ¢ 6.4
44 F 8.9 . 9.0 112 P 113 13.4 13,5 16.4 ' 16.5
a5 9.0 ;91 1.2 T 1L3 135 P13 6.5 f 166

Instructions:

Look for the child's age in months in the first column, then run your
tingers horizontally until you find the column where the actual weight of
the child falls,

underwcight,

ror example, & 5-month old child weighing 5.5 kg is mildly









EXHIBIT . : LIZEDING FOR EREALTT

Age {m3) - Egg H t'isn, liver,
\ge  {mo . < -
: (l.aré-cocokad; : Teat and
: H H [6)
potltry
4 : 3 T thin 'lugaw' : 2 T scraped or =1 - : - : - : -
: : maghed : : : :
5 © 8 T thick '‘lugaw'’ 3 T mashed °1 T puread . 1/2 yolk . 1 T strained ° - . -

€ .:12 T thick 'lugaw!' 4 T bite-size 2 T rurced 1 whele welk - 2 T rureed i 2 z
7 élt-l T thick ‘*lugaw’ 5 T bite~gize -3 T meshed bl .whole yoik 3 T macshed i . 2 T
g :‘; « scft rice . S T bite~-size 4 T mashed . I whele yelk 3 T mashed el 2 T
e -:3/4 soft rice S T kite-cize -, 7 rached 1 wnhole yolk 4 T mashed 2 P -
10 - 1 ¢ rice 6 T bite-size ;;4 T chopped 1 vhole eszg . 4 T mashed 3 2 T

Focotnotes apvear on page 88 ;
8



: . : o - : 5 : 4 ' : :
: : Fruits . : Ice Doled kears : Fish, liver, :
Acr (a2) y : . 17 lear (Coiréme ; ¢ ang '
s lugat, : :o{manara, pazavae, :(prefezeokis -ea~y ¢ (erdecnoked) @ (MIng5e. reanuts) :opest and : {ccol
: boiled rize t o rangy, avocadl) rgre.n ang yellzw) : H E - @ margarinzs
B mIuitry

1l Tl o orice 6 T nite-sizz T 4 T chonned T2 whole eag ) 4 T mesnned T4 2

12 1 ¢ rice 6t kite-size ° 4 0 chepped ° 1 whole ecg . 5 T whoic 37T flaxed fisn 2 7
) ) ) . : . ox chicken, cr
. ) ) ’ N . tninl, sliced
° . . - - : meat :

Tris zable suggests che Xinde and amounts e foods tec supplement Zges starting st age ¢ monthe when the baky shecws
readinezs., Intrcfuce new Zcols cne at a time at Leacz: three cavs

fiffcrent tvpes of ‘Iugaw' and scit-cocked rice.

with fork or specon inte a rulpy consistency. Give the other fruits (avocado last) as he grows older.
1
= . . - = - . « . s = ) B -
Fun scft-ccoked pulpy focods wnrouch a sieve to remove -ough fisers for babies <-6 months old.

ZS¢g volx only shouls ne given for additional iron. Egg vwhite may czuse allercy if given to toc early; 1/2 piece chicken yclk is
ecuivalent tc 2 172 plfaces cuail's yelk.

fewdered 'aliis' or mini-s' timpe can alec ke given in place of Ificked fish c¢r ground meat starting at & wecnths ¢f age.

T3t may be incorveorated in either sauteec or ifried dishes for the Laky.
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EXHIBIT 7. DAILY RECOMMENLED AMGUITS OF 1'OOD I'OR YOUR
PRESCHOOL CHILD

Food .roup 1-3 4 -6

Amount

ENERGY:
Rice and other cereals (c)* : 21/3 : 3 1/2
Root crops (pc, small) : 1 : 1
Sugar {(for milk, fruit, juices) (t) 6 : )
Fats and oils (%) : 5 A G
BODY-BUILDING: : :
Milk, whole (c¢) : 1 : 1
Fish, meat or poultry (serving) *» : 2/3 : 1
Egys : 1/2 : 1/2
Legumes, beans or nuts (c) : 1/4 : 1/3
REGULATING: : :
Qreenleafy and yellow vegetables (c) : 1/4 : 1/3
Vitamin C-rich foods : .
Papaya, 'naranghitua' or mango, 33/4 : 3/4 servingt*»
etc, H H
Other fruite and vegetables : :
{(Banana or avocado o: chico, : 2T fruit and : 1/2 serving fruit
elc. ' sitaw', cggplant, etc.) : 2T vegetable, . 1/4 ¢ vegetable,

cooked : cooked

*One cup cooked rica (160 9) - 5 pc 'pandesal' or abcut 15 g each
or 4 sl loaf bread or about 17 g each
or 1 1/8 ¢ cooked cornmeal or about 230 g
or 1 ¢ cooked kamote or 1 gmall pc or about 160 g

**One serving meat - Row lean meat: €0 g or about 4.0 cm cube
Cooked lean meat: 30 g or about 3.0 cm cube
or Raw dried beans: 60 g or about 1/3 ¢
Cooked beans: 300 g or sbout 1 1/2 ¢
or Med-sized fish: 2 pc ahbout 16 cm long,
55-60 g each as purchased
or Med~sized egg: 2 pe or about 50 g each.

***0ne serving fruit - One med-sized fruit or ona slice of a big fruit

Source: FNRI. 1983. Foods for the Preschool child.



