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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). In trying to achieve
 

health development of communities through PHC, the Ministry of Health considers nutrition as an integral compo­

nent of the comprehensive maternal and child health care services.
 

An indicator of community participation in PHC is the presence of volunteers known as barangay health
 

workers (BWs) who 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 Household Teaching Manuals. However, because of variability in the nutrition problems
 
prevailing in communities and the need of BHWs for more detailed and specific guideliner to 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.
 

ICACITA
M.D.,.P.H. 
Actinq Director
 

Nutrition Service, Ministry of Health
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MODULE I - IMPORTANCE -JF FROPE NUTRITION 

Learning 
Objective What to Teach/LearnStiiiy:4aeia: : 

Learning
Agtivieay 

:Teaching-Learning 
ater ing 

Evaluation 
Activityctvt 

At the end of the 
session the BHW must 
be able to: 
1. Define nutrition 

2. Give reasons whythe body needs 
food 

3. Describe the 
effects of good 
nutrition 

What iz nutrition? 

Nutrition is the study of the 
: food you eat and how the body usesit to keep you healtny. 

: Why does th body i'eed food?W 
: Cur body needs food for:11. Life and growth. 

2. Enezgy to work and play. 
: Protection against diseases. 

: What are the cffccts o6 good
: utr"ition? 

Good nutrition influences ones 

ability to stay healthy, tc u)rkeffectively, to live longer, and 
be happy. t 
be y 

Its effects are as follows: 

: Ask class me.- : 

bers their idea: 
of what nutri­tion is. Ask 
them to cite 

: personal expe­
. riences with 
: foods - how 
: these have 
affected theirhealth and gene­ral well-being.: 

: Participants are 
: asked to note : 
: sic;ns of good :nutritior. in pic. 

tures of healthl, 
: ind.viduals and: 
: undernourished 

Flip chart on 

basic nutrition 

Pictures of well­
nourished per- : 
sons and under- :
nourished per­
sons 

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 teeth are 
strong. 

individuals. 
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Learning 

Objective 


4. 	Enumerate the 

nutrients present 

in foods 


5. 	Identify the tool 

in salecting and 

eating the right 

kind f food: 


What to Teach/Learn : 
Learning 

J ctivit. 

4. His skin is smooth and clear. 

: 

5. His hair is thick and shiny.
6. His eyes are clear and bright.:
7. His teeth Lre well-formed and 

~well-developed. 
8. He is protected from getting 

sic,. 

B. 	Psychological well-being
 

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

2. 	He is active and cheerful.
 

: What arte the iuti-Lioiz Present in : 7>sk group their 
: foodsv : idea of what 


The nutrients present in foods ; nutrients are. 


are: 	 : Supplement dis­
: cussion .:ith1. Carbohydrates found in rice, : pictures of
 

tubers, root crops. 
 : food sources of
 
2. 	Proteins found in meat, fish, 
 : the different
 

eggs, milk, dried beans, and : nutrients.
 
: legumes.
 
3. Fats present in cooking oil,
 

: lard and nuts.
 
: 4. Vitamins and minerals commonly
 
: found in vegetables and fruits.
 

: How do you know you ac*reating thc : Demonstration 
: aia!tt kind o6 food? 
: The Three EFGs help you select : in one dayg 

n : of foods eaten 


the right kinds of foods e:eryday: 


: They serve as a guide .n planning 


eaching-Learni Evaluation
 

atra Activity
 

: Pictures of
 
: sources of food:
 
: nutrients
 

: Poster: Three : Nutrition game:
 
: Basic Food :
 The object of the
: Groups (eFts) : ojectof the
 

highest points by
 

being the first to
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Learning Learning 'eaching-Learning

objective What to Teach/Learn Activity Material 


least-cost meals for your family.
 

Lhat aot Thtee SFG.? 

BFGs: their func- : : food in the : and Nutrition 

tions, and sources : They are the groupings of foods: demcnstration : Research Insti-


: according to their principal nutri-: according to the: tute (FNRI). 

: ents and functions in the body. Three BFGs. : 1984. Your 


: guide to good 

: What de the ThrLee BFGs consist o6? : : nutrition. 


6. Explain the Three : -che 	 : Classify each : Pamphlet: Food 


: They consist of the following: : 


1
1. Energy-giving foods or foods 

rich in carbohydrates and fats : 

(GO FOODS). 


: 	2. Body-building foods or foods 

rich in protein (GROW FOODS). : 


3. Body-regulating foods or foods
 
rich in vitamins and minerals
 
(GLOW FOODS).
 

How do you describe each gtoup? : Ask class to 
give examples

: 1- Energy-rich foods : of different
 
foods in each
 

These foods are rich in calories: Food Croup.

which provide heat to the body. :
 
They contain carbohydrates and :
 
fats which are the body's main :
 
sources of energy.
 

Evaluation
 
Activity
 

: run to the desig­
: nated area that
 
: symbolizes the
 
: BFGs to which a
 
: particular food
 
: belongs. The
 
: participants may
 

be divided into
 
: two groups with
 

one person from
 
: each group as­
: signed to run as
 
: the name of each
 
: food is called
 
: out.
 



Learning 
Objective : hat to Teach/Learn 

: 	 Examples of these foods are:
 

: 	 Carbohydrate-rich foods: Rice,
 
: 	 rootcrops like'kamote' (Exhibit I
 

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 energy by the
 

: body.
 

: 2. Protein-rich foods
 

: These foods are called body­
: building because they makc 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 or wounded.
 

d. To help teeth and bones be­
come strong.
 

Learning Teaching-Learning: Evaluation
 
Activity Material Activity
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Learning 
Objective : What to Teach/Learn 

earningaiterial Teaching-Learning" EvaluationA 
oj ci eActivity Mat r a ctivity 
3. Foods rich in vitamins and 

: minerals 
: These foods are called body­

regulating because they contain 
intermediary 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 foods 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. 

7. Define meal plan-
ning and balanced: 
diet 

What is meat ptanning? 

Meal planning is deciding ahead:of time the foods to be included in 

Throw question Flip chart on 
to participants.: meal planning 

any one meal and how these foods are:
going to be prepared and served. 
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LearningWhat to Teach/Learn Learning Teaching-Learning Evaluation 

Objective WaActivity Material Activity 

: What i. a baZad e dZe't? 

It is a diet having the correct: 
amounts of all kinds of food neces­
sarv for health. 

8. List the steps 
meal planning 

in What atc 
mca?: 

thp stc. iii ptani:6ng a: 

: 1. Decide on the viand or 'ulam'. 
: ill it be a meat, fish, poultry 
: dish or a vegetable dish? :: 
S2. Choose accompanying vegetables

and fruits tc complement the pro-: 
: tein-dish or viand. 

9. Give ointers in 
planning meals at 
the least cost 

(:Whata,.tc rc tips in planning meals: Ask class mem- : Pamphlet: Nutri- : Identification ofat the Iaast cost? : bers their ideas: tion Foundation : most nutritious 
: of planning : of the Philip- : and at the same 

: 1. Select cheap but nutritious foods.: mneals at least : Pines (,ZFP) 1976.: time least costlyBuy fruits in season for cheaper : cost. Divide : Meal Piannina. : meals prepared bysources of vitamin C. : the class into : participants (group: 3. Include one-dish meals as often : groups. Ask : reports). 
as possible. : each group to 

4. Include viands that do not re- : plan and pre­
quire too many ingredients. : pare one-day

5. Include small fish and shrimps : menus at least 
for good Quality protein and : cost. 

6. calcium.Include dark areen, leafy vege­
tables like 'malunggay' leaves, 

'kamote' tops and 'kangkong' for 
minerals ana vitamins. 
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Learning 
 Learning Teaching-Learning: Evaluation
 
Objective What to Teach/Learn Activity Material Activity
 

: 7. Use undermilled rice, brown
 
: sugar, and root crops for
 
: calories.
 
: 8. Plan meals at least one day

: ahead of time.
 

REFERENCES
 

Ministry of Health. 1983. Primar. health care household teaching

manual. 198 p. Manila.
 

Ministry of Health. 19E4. Household teaching manual. Proposed Rev.
 

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



MODULE II - FOOD HANDLING
 

Learning W : Learning Teaching-Learning Evaluation 

Objective ,'aat to Teach/Learn Activity Material Activity 

At the end of the 
session the BHW musL: 
be able to: 

1. Explain the ira- : -":.hat iS 6o0d liandtizg? : Throw the ques-portance cf pro- : : tions to the 
per food handling: It is the proper selection, : group. 

: storage, preparation, cooking and 
: servinu of foods. It includes keep-: 

: Flip chart on 
: food handling 

: Oral exam 

: ing food safe and clean for consump-: 
: tion. 

: Wh (- prLoper't food fian'dCing impot
: 

: . Parphlets: NFP. 
t 1976. Nutrient 
conservation.1. To increase food capacity and
: reduce expenses. : FNRI. 1984. Keep-:2. To provide a safe and aderuate 
 : ing food safe to: diet. 
 : eat.
 

3. To prevent wastage and insure
 
: maximum use of food nutrients.
 

2. Describe proper : ihat aac 
some hel-pfau ways, c4 fcod : Discussion ofmethods of: 
 : seecA_on, storagc, preparation, : pamphlets. Field: 
: cckikvio -nd setving? t trip to a local :a. Selection and : 
 : market to show :
buying : 1. Selection and buying 
 : correct selection:
b. Storage a
c. Preparation, : a. Select : and buying of
fish with clear eyes, :fos


cooking and : firm flesh and belly, shiny : foods.

serving 
 : scales and no odor.
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Learning W t a rLearning Teaching-Learning: Evaluation 
bjective :What to Teach/Learn Activity Material Activity 

: b. Choose beef which is bright 
* red, finely grained. 
: c. Select dried beans and nuts 
: if fresh ones are not avail­
: able. 
: d. Use brown and undermilled rice: 
: because it contains iron and : 
: B-complex vitamins other than : 
: carbohydrates. 
: 
: 

e. Choose root crops and tubers 
which are firm and smooth to 

: 
: 

avoid 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: 

: frr blemish and that are in : 
: 
: 

season since they are cheaper.: 
i. Srve duzk and quail eggs : : : 

: 
snce they arc just as nutri­
tious as chicken 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.: 

: :11 



Learning 

Objective What to Teach/Learn 


: 1. Packaging and processing in­
: crease the prices of food
 
: stuff. Therefore,alhays buy
 
: 
 fresh foods whenever available:
 
S in.Buy food in quantity if stor- :
 
: age space is available. Buy- :
 
: ing foods in quantity is
 
: cheaper than buying in small
 
: amounts.
 
: 
 n. Ee familiar with the different:
 
: brands of foods to easily re­
* cognize substitutes.
 
* o. Read labels cn packaged foods
 
: *arefuliv.
 
: 2. Storage 
 : Field trip. Visit: 

a.Fish. After cleaning (if :a participant's

refrigerator 	is not availablehouse and note 


salt
and dry the fish under storage methods. : 
Discuss the: the sun or cook as 'paksiw', 	 rea­:is cod r
sons foods ar " pangat', or fry before :sore th w
 

* storing in a clean container. stored the way 
b. Meat. In the absence of a : they are.
 

: refrigerator, prepare meat as :
 
: dried 'tapa', salted, or boiled
 
: as 'adobo' and other recipes :
 
: to prevent deterioration. If a:
 

refrigerator is available,
 
wipe with clean rag before
 

: storing.
 
: c. Canned milk. Store in a cool
 

dry place.
 
: Fresh milk. Refrigerate.
 

Teaching-Learning: Evaluation
 
Material Activity
 

Same pamphlets Divide class into
 
mentioned earlier: groups to criti­

cize observed
 
: methods of storage,
 

Learning 

Activity 
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Learning :at
Objective 
 to Teach/Learn

OhaActivity 


: 
 d. Dried beans. Store in plastic:
 
: 
 bag and keep in cool dry place:

: away from sunlight. Occasion-:
 
: ally, expose then to direct
 
: sunlight to prevent molds.
 

* e. Rice. Store in dry place.
 
: Keep container tightly closed.:
 
: f. Margarine and cooking fat or
 
: oil. Store in cool, dark
 
: compartment.
 
* g. Fresh vegetables. Soak ends :
 
: 
 of stems in water to prevent :
 
: early wilting.

: h. Fruits. Store in a cool dry
 
: place.
 
: i. Eggs. Store in cool dry place.:

: Refrigerate if possible.
 
3. Preparation/Cooking 


: Wh and hew dc we cook 6ood? 

To make it palatable, so 

: that it can be easily digested


and utilized by the body, and to 

make it safe to eat. 


: a. Always wash hands with soap

and clean water before pre­
paring food.
 

b. Wash raw fruits and vegetables:
 
thoroughly with soap and clean:
 
water before eating.
 

c. Keep cooked and uncooked food
 

Learning : Teaching-Learning: Evaluation 
Material Activity 

Ask participant" Same pamphlets 
 Written exam
 
to relate tothe" mentioned earlier:

class their
 
methods and
 
styles of pre­
paring, cooking:
 
and serving of
 
foods.
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Learning 
Objective What to Teach/Learn : 

Learning 
Activity 

Teaching-Learning: 
Material 

Evaluation 
Activity 

: in a covered container. 
: d. Cook fish quickly at low heat 
: 
: 
: 

to retain flavcr and juices. 
e. Save and use pork and beef 

drippings that contain B­
: 
: 

complex vitamins. 
f. Cook eggs in boiling water for 3-5: 

: 
: 

minutes to keep them from being : 
tough and discolored. If fried,: 

: cook in low heat to keep them 
: from burning or hardening. 
: g. 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. 

REFERENCE
 

Nutrition Center of the Philippines. 1976. Conservation of food.
 
Nutrition fact sheet. 19. Loose leaf. n.p.
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MODULE III - OPERATION TIMBANG
 

Learning 
 : : Learning Teaching-Learning Evaluation
Objective What to Teach/Learn Activity 
 Material Activity
 

At the end of the
 
session the EHW must:
 
be able to:
 

1. State the imTor- : C.at ik OPT ajnd why i,5 it tmpoettant?: Ask participants 
 Poster on OPT Oral exam
tance of 'Opera- : 
 : if they are a- ::
ticn Timbang' : it is a regular activity of : .*are of OPT,

(C-PT) : the Ministry of Health which aims 
 : its importance,:
 

: to weigh 0-83 month-old preschool : and mechanics
 
: children in order to classify them : of conduct.
 
: into levels of undernutrition (first: Audience reac­
: second, third). The main objective : tion initiates
 
: of the OPT is to generate basic data: the discussion.:
 
: for local nutrition program planning,:­
: implementation, and evaluation.
 

* OPT is being conducted nation­
: wide at the barangay level. The
 
: results will help the municipality
 
: determine, locate, and identify

: families with malnourished children
 
: so that they can be given appro­

s el m and dietary treatment:
 
: as well as intervention for control
 
: and prevention purposes.
 

2. Explain when and : 
 ohenand ohe.e is OPT conducted?
 
where OPT is
 
carried out in : OPT should be done in the bar­
the barancay : angay at least once a year during


the second quarter (April to June)
 

15 



Learning
Obj ctveWhat to Teach/Learn

Objective 


as an evaluation of the previous

* years' program implementation and
 
in preparation for the local program:

planning for the following year.
 

: it is conducted in an', place
 

3. Discuss the con-

duct of OPT 


convenient to the families in the
 
barangay. For the preschoolers who
 
are unable to report to the desig­
nated site for weighing, effort
 
should be exerted to weigh them in
 
their homes.
 
How Ls OPT conducted? 


The rural health unit team 

conducts OPT in coordination with 

the Municioal PHC co.m.Littee. (A

municipality is a unit of the pro-

vince). At the barangay level (a

barangay is a unit of the munici­
pality), ePT 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.
 

Hcw is a tainty Zncludcd 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 OPT.
 

Learning :Teaching-Learning 77-valuation
 
Activity Material 
 Activity
 

Throw questions: OPT organiza­
to members and : tional chart
: build discussic
 

: on this using
 
: OPT organiza­
: tional chart.
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Learning 
Objective 

-

. Wh1at to Teach/Learn 
Learning 
Activity 

Teaching-Learning: 
Material 

Evaluation 
Activity 

: Who conductz thc 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 Scholar, the barangay teacher, : 
: a member of the Ilaw ng Buhay, Anak : 
* Bukid riember, or any barangay-based : 
: worker who may be duly designated. 

4. Weigh a child : What scale iz used in weighing? : Lecture, dis- : Weighing scale : Return demons­
properly using an : 
 : cussion, and : Baby : tration by
appropriate weigh-: The 'espada', a locally manu-
 : demonstration : : participants

ing scale : factured bar scale with a capacity 
 : of proper weigh-: : on the use of
 

: of 20 kg and with 0.1 kilogram mark-: ing using a bar: 
 : the bar scale
 
: ings, is used in weighing. : scale and a
 

A crib is made where an infant : baby
 
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
1. Record the name, date of birth
 

and other pertinent dat of the
 
: child before the actual weighing.:
 

17 



Learning 
 Learning Teaching-Learning: Evaluation 
Objective . What to Teach/Learn Activity Material Activity 

2. Note down the weight of the crib.:
 
This must be subtracted from the :
 
scale reading after weighing the :
 
child.
 

3. The bar should be hung such that
 
it is low enough for the operator:
 
to balance the arm but high enough:
 
sc that the feet of a bigger chilc:
 
will not touch the ground.
 

4. Read the ,,eicht 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
 
quickly. 

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

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

5. 	Determine the Hot: do uou deterine the nutritionat: Lecture and : Handouts: : Exercises on 
nutritional status: atus c r? 	 : discussion : - Table of age in: computation or 
of 	preschoolers : : supplemented 
 : months (Exhibit 2): age in months.
 

The nutritional status of pre- : with handouts. 
: 	 : Ask class members
 
: schoolers can be determined through : Ask a member : - Computation of : to make a table of 
: computation of the weight for age : to do teachbak.: age in months : age in months on
 
: and by looking at the nutritional : : if there is no : the blackboard. 
: level in appropriate tables. : : table (Exhibit3) : 

- Weight table for: 
preschoolers

(Exhibit 4)
 

18 



OjectiveLearning :: What to TeachLearn :: 

Tc calculate ace in nmonths: 
1. Deterirne the treschooler's date 

of birth. 
: 2. N,:ne down the date of weighing. 
: 3. Refer to the table corresvonding 

to the month f weighjng. 
: 	 (Exhibit 2). 
: 4. 	Run your fingers down the column 
: 	 'month of birth' until you reach
 

the presclhooler's month of birth. 
: 5. rom this point, run your fingers:
 

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

of birth.
 
6. The number in the square where
 

: the Freschooler's month and year
 
: of birth i-xterspct is his age in
 

months provided the day of birth
 
* 	 is equal to or less than the day

of weighing. (See Examples 1 and: 
2 of no. 8). 

: 7. 	if the day of birth is greater
 
than the day of weighing, sub­
tract one month from the age in
 
months indicated in the square
 
where the preschooler's month and*
 
year of birth intersect. The re­
sulting answer is his age in 
months. (See Example 3 of no. 8).:8. To illustrate:
 

Learning MaterialActivity Teaching-Leari.ing Activity: 	 valuation 



Learning 

Objective . 

Lahr i nLearning 
tto Teach/Learn Activity 

Teaching-Learning: 
Material 

Evaluation 
Activity 

: Ex&r--lc 1:::: 

: Date cf weighing - Jan. 30, 1985 
: Date of birth - Jan. 15, 1985 

* Age in month - 0 
: Example 2; 

Date of weighing - Jan. 20, 1985 
: Date 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 Exhibit 3 for computation of 
age in months in the absence or 
a table. 

: To determine 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'. Then: 
run your fingers across the page and: 
look for the actual weight. Again 
run your fingers up the page until 

20 



Learning 
Objective 

t aLearning 
Wat to Teach/Learn Activity 

Teaching-Learning 
Material 

Evaluation 
Activity 

: you reach the nutritional level. 
: For example, a 41 month-old child 
: weighing 12.2 kg is mildly under­
: weight cr is first degree under­
: nourished. 

6. Explain to parents: Howv ate the peatntz o6 weighedcZUd- : Ask a group to
of weighed child-: .en infotmed o6 the OPT tesuts? 
 report on dissei
 
ren the results : 
 : mination of OPT:

of the OPT 
 : Parents of weighed children are: results.
 

: advised about 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 degree,:
 
: 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 will
 
: 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
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Learning WaLearning 
 Teaching-Learning: Evaluation

Objective Aat to Teach/Learn Activity Material 
 Activity
 

: habilitate them to normal. Pre­
: schoolers suffering from second or
 
: third degree undernutrition should
 
: be weighed preferably every month
 
: until they reach normal weichts.
 

7. Fill in a growth (,'hat a 'cwth cha. :: Discussion and :.Growth charts of : Exercises inchart 
 : demonstration : the Ministry of : filling up and

* It is basically a graph on.hich: on the use of 
 : Health : plotting weights

* a child's weight is shczXn at diff- growth charts : 
 : in growth charts
 
* erent ages.
 

To fill up and record the weight:
 
on the growth chart:
 
1
I. Write the name, address and other:
 

* information about the child and
 
* the family on the back of the
 
: chart.
 
* 2. Enter the month and year of birth:
 
* in the rectangle.

* 3. Then enter the succeeding months 
* in chronological order. 
* 4. 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.
 
* 5. Connect this dot to previous dot.:
 

Enter also illnesses on chart.
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MODULE IV - NUTRITION IN PREGNANCY, LACTATION, INFANCY, PRESCHOOL AGE, ADOLESCENCE, AND OLD AGE
 

Learning 
 Learning Teaching-Learning: Evaluation
Objective 
 What to Teach/Learn Activity Material Activity
 

At the end of the 
session the EHW must: 
be able to: 

1. Explain the im- "W..i's p'rCPe nutrition impottant : Divide class : Pamphlet: FNPI. : Oral examportance of good : -1ut-iig :.,Lgnaicy and lactation? : into groups to : 1982. Meal plan- :nutrition duringDuring pregnancy, 
proper nut- : discuss impor- : ning during preg-:
pregnancy and ritin is important: r 
 tance of nutri-: nancy and lacta­lactatin 
 ion: 
 tion during : tion.
 
: i. To meet the nutritional needs : pregnancy and :
: of the naby. : lactation.
 
: 2. To build nutrient reserves 
in
 
: precaration for de-.iverv and
 
: lactation.
 
: 3. To avoid any ccmplications or
 
: dancers during pregnancy.
 

: Duri-r lactation, the mother
 
: should be properly nourished to
 
: 
meet her own nutrient rcuirements
 
: and to provide sufficient milk for
 
: the baby. A breastfeeding mother
 
: needs to eat more because she needs:
 
: mere nutrients to produce sufficient
 
: amounts of milk. The quality of
 
: her milk v.ill depend largely on the:
 
: adequacy of her diet.
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Learning 
Objective 

W t 
What to 

a rLearning 
Teach/Learn Activity 

Teaching-Learninj: 
Material 

Evaluation 
Activity 

2. Explain how good 
nutrition ccntri-: 
butes to normal 
pregnancy and 
lactation : 

* 
: 

: 
: 
: 
: 
-

: 
: 

Hotc dos -utr,':it*c: contibutc tc : 
no.imaZ przLegn.a;:cy -nd tactat"oz? 

Among well-nourished mothers: 

1. The incidence of miscarriages, 
still births, and premature 
births is less. 
Infants are in better physical 
condition at birth and have 
fewer and less severe illnesses 
up to the age of six months. 

3. Breastfeedinc is more success­
ful in that she has sufficient 
milk and can provide for her 
baby's nutritional requirements.: 

3. Give an example : 
of a one-day menu: 
for a pregnant cr: 
lactating mother : 

SampZe 
o. r!g 

: 

meiiu ;o, 
mothe-: 

preqnazt ct Zac- : Food demons-
: tration 

Pregnant Lactating : 

:o:n:~An.ount: 

:-Actual food 
: samples of serv- : 
: ing portions for : 
: a pregnant or 

lactating mother : 

BREAKFAST 

Fried fish,
:piece (pc), small 

Rice,cUp, (c) 

1 
1 1/2 

2
1 1/2 
1 2/3 

:: 

: 

:-Handout: Sample 

: menus for preg­
nant and lactatirn 

: mothers (Exhibit 

: 5) 

Coffee (c) 1 1 

:MRIEDA 

Boiled yellow 
'kamote' (pc) 1 (mall) 1 (red) 
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Learning 
Objective . 

* 

: 

: 

: 
: 

: 
: 

4. Enumerate some 
food fallacies 
during pregnancy 

: 
: 
* 
: 
: 
* 

: 
: 
: 

: 

Learning 

What to Teach/Learn Activity 


Pregnant Lactating 

Amount
 

LUNCH
 

Fish 'sinigang'
 
with vege­
tables
 

Fish (Cmed-size)1 1 

Vegetables (c) 1 1 

Rice (c) 2 2
 
Mango, slice 1 1/2 1 1/2
 

SNACK (sl) 

Boiled peanuts
 
(c) 1/2 1/2
 

SUPPER 

Sauted vege­
tables (c) 1 1
 

Pork 'adobo'
 
(med-size) 1 1
 

Rice (c) 1 3/4 2
 
Banana (pc, med) 1 1
 

-.cat ate some focd faZtacies during: 	Role playing. : 
Two pregnant : 

.'Duhat'or other dark-colored : 	women chat about 


foods affect the skin color of 
 : their diets

the baby. 	 : during pregnan-:
: cv and lactaticm 


: One avoids many: 


Teaching-Learning Evaluation
 
Material Activity
 

Contest:
 
Divide mothers
 

: into two groups.
 

One group states a

misconception. The
other group gives
 

: the corresponding
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Learnina 

Objective What to reach/Learn 

There is no scientific basis:
* 
 for the belief that a particular 

: 
 food eaten during pregnancy has 

an effect on a specific part of : 
the body. 

2. Squash when eaten in the stage
 
: of conception can cause dillness.:
 

This is not true because 
scuash is one of the vegetables
rich in vitami4 A that the preg­
nant woman needs for good eye­

: sight and smooth, clear skin.
 

3. 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.
 

4. Eggplant can cause beri-beri.
 

Eggplant contains vitamin

1 or thiamin which helps in 

: preventing beri-beri. 

5. Eating vegetables with 'bagoong'

during early lactation causes
 
stomach trouble.
 

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

Learning 
Activity 

Teaching-Learning: 
Material 

Evaluation 
Activity 

foods because of 
certain beliefs 
while the other 
one eats almost 

: 
: 
:: 
: 

advice. Give 
one score for 
every correct 
advice, 

everything. 
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Learning 
 Learning Teaching-Learning:
Objective What to Teach/Learn Evaluation
:Activity 
 Material Activity
 

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

6. Lactating mothers i ncteategas:
 
and eggplant because they make
 

: the body itchy.
 

There is no evidence to show:

* that these foods cause 
itches
 
* 
 unless the mother is allergic to
 
: them.
 

5. Explain the : What is tiz ipottance c6 good : Throw question : Flipchart on
importance of : luttitiLoi in infancy? : to class and : breastfeeding 
good nutrition 
 A child grows and develops more: reinforce dis- : Poster: Stages of:
i rapidly during the first year of life
: -o h r t m . O on w standard develop-:
v r g ,•~~~~~~~~~o tna y rh f l i D ch a rt a ndth :
t-han any other time. on the 
 fea, ment of infants
 

a baby should doubl.e 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 enough of the right kinds
 
of foods.
 

6. Promote breast- :What ate the advantIages o6 breazt- Ask participants Pamphlet: FNRI. Writtenfeeding by: 6eeding? exam 
:practice breast
: who among them 1983. Breastfeed-:it's the best for:
 a. Explaining its : 1. Breastfeeding offers an excellent: feeding and why. 
your baby.
advantages : opportunity for the mother to 
 : Seein and w yu a
 
Start the dis­: develop a stable, affectionate : cussion on this: Chart comparing
: relationship with her child. 
 : : composition of
2. Breastfeeding saves you time and : 
 : human milk with
 money because breastmilk is .: that of cow's milk:
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Learning 
objective : What to Teach/Learn : 

Learning 
Activity 

: Teaching-Learning : 
Material 

Evaluation 
Acti',,ty 

: 
: 
: 
: 
: 
: 
: 
: 

available 24 hours and needs no 
special preparation. 

3. Breastfeeding aids the infant 
in developing a sense of trust. 

4. Colostrum, the first yellowish 
milk secretion has immune bodies: 
that give the baby immnitv to 
some infections and common 

: illnesses. 
: 
: 
: 

5. The concentrations and types 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. 

b. Teaching some : 
breastfeeding : 
techniques : 

What ar:e some btea tfeeding tech-
niques? 
1. The mother's position during a 

: Demonstration 
: on proper 
: breastfeeding 

: Baby doll to 
: simulate an infant 

feeding may vary. She may lie 
on her side or sit upright, 
making sure that the infant has 
access to tne breast. 

2. The mother 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 newborn baby may be breast-
fed as early as 30 minutes after: 

: 
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Learning t 
 : 

Objective 
 What to Teach/Learn 

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 known as 'self­
demand feeding'. Babies should
 
be breastfed up to 1 year old or:
 
as long as there is milk.
 

4. Put the bab! to the other breast:
 
after 8 tc- -C minutes of nursina:
 
Subsequent feedings should start:
 
at the second breast to ensure
 
complete emptying (Maximum

emptying of breasts enhances
 
milk production).
 

c. Reassuring and : What ate crme prcbeims o6 breazt- :
helping mothers: 4eeding and how do you overcome : 
to overcome the: them?' 
 : 
problems of
 : . Flat or inverted nipples.
breastfeedingare coon in women 'hese:
ho have 


their first babies. if a nipple: 

is not protractile, the baby:

will have difficulty in feedina.: 


What t-o do: Teach her to press her 

nipple and pull it gently. She
 
should do this for several minutes
 

: everyday. Her nipple will grow
 
longer.
 
2. Swollen or engorged breasts.
 

Sometimes a mother's breast
 

Learning Teaching-Learning Evaluation
 
Activity Material 
 Activity
 

Participants 
 : 	 : Role playing.
who had prob- : : A mother wants
iems in breast-: 
 : tc give up
 
feeding share : :breastfeedin
their exper- : 
 because of sore
 
iences. 	 : nipples. A
 

: fricnd tells her
 
: what to do about
 
: her problem.
 

:
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Cbjective 	 What to Teach/Learn
eLearnActivity 


mak.s more milk than her baby
needs durina the first ;eek after: 
d: 1,ver. This ec-es painful 

S ana swdll .:ith :,ilk if not 

.: 'each a :other to 
e:<ress her milk when her bretsts 
fe&l oainfullV full. She should 
wash hez hands and get a clean cup 
or bc.:l. 
 Usina both hands snueeze:
 
: set! from the base of the breast 
and areola between fin,-ers and thumb: 
and let the milk squirt into the cup.'
If an encorced breast -s not emptie::
the amount cf milk will decrease 

S3. 	 Swollen nipples. Nipples are 
* very sensitive. If the skin is
 
* 
 very 	soft and the baby sucks very:
 
: 	 hard, (because of flat nipples
 

and engorged breasts) soreness
 
* - Ic -:. Sometimes the soreness: 

develop.s into a crack which is 
: 	 very cainful and may be a source:; nfn e z;t I o n .::: 

~'c: the* 	 Xv Keep skin soft y:
rubbinu the areola and nipples with
 
some 	oil. Dc 
not let the baby suck
 
fo, too long at first. Change your


* position so 
that when the baby sucks,:

the line of pressure will not always:

be at the same place. Put some 
an-


Learning Teaching-Learnin Evaluation 
Material Activity
 



Lering 
What to Teach/Learn O LearningActivity Teaching-Learning:

Material Evaluation 
Activity 

: tiseptic ointment or antibiotic if 
: the soreness has developed into a 
: crack. Let the child feed from the 
: other breast. 

: 

: 

:. Painful tender breasts and fever.: 
:.ay be due to germs that have 
entered the breast through cracks: 
in the nipple. The woman may hav t 
fever and a part of the breast 
becomes painful, swollen, red,
and warm. 

: What to 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. 
5. Fears that there is too little 

milk or that it is of poor
quality. 

It is conmon for mothers to: worry that they do not have enough 
: milk for their babies. Emptybreasts; 
on the first two or three days after: 
birth are normal. Encourage nothers" 
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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leigLearning 
Objective : What tc Teach/Learn 

: breastmilk, she must continue 
: breastfeeding her child. What 
: 
: 

ever breastmilk she has is good
and she ma- have more later. 

*..A baby is born with plenty of 
water in his body and does not
need to drink mach in the first 

dewrays. 
c. She may feed any time and any­

where she likes, -articularly 
at night -nd in ary position
she and the baby find comfort­
able. Too rruch emphasis on 

: 
proper pcosiions for breast­
feedin; makes the mother anxious 
and this may lessen the flow of 
milk. 

d. Explaining to 
mothers the 
of bottle-
ofeeding-
feeding 

c acdi be dagou 
1. M'iIk is easily contaminated with 

germs from dirty bottles, rubber 
teats, scoons, water, or hands.This danger is createst in homes 

: 
where there is little fuel, no 
running .ater, or no time for 

2 
sterilizina the feeding bottles 
and teats.' 
2Except for breastmilk, no other

milk has any agents that can pro­
tect the child from infections. 

3. :4ilk gets spoiled if it is not 
used quickly or if not stored 
properly. This happens much 
more quickly in hot climates. 

eaching-Learning Evaua
 
Learning Evaluation
Activity 
 Material 
 Activity
 

:Mothers who re­
sorted tobottle­
feeding talk on :
 
the difficulties:
that they en­

: countered.
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Learning 

Objective 


7. Give advice on 

supplementary 

feeding for 

infants 


What to Teach/Learn 


4. Ccy's milk and powdered milk are
 
often diluted too much. This is
 
ccause they cost much. If they
 
are dilutei, the children do not
 
get adequate nourishment and will-:
 

S not grow. 
5. The rubber teat of the bottle may:
 

have too small or too large a
 
hole. If the hole is too small,
 
the child may struggle to act the:
 
milk and swallow a lot of air but:
 
not -nough milk. Too large a
 
hole may cause rapid feeding and
 
sometimes vomiting.
 

:Wci: is .upp err.ttar;ty cdin: 
: 


Supvlmmentary feeding is star-

ot earlier than the fourth 


r cnth but not later than the sixth 

month Df age. This is necessary to 

provide added nutrients for the 

rapiely growing baby as well as to 

familiarize him to new tastes and 

textures of food.
:: 


Hcw do ycu give suppemck-,taiy lecd-
ig 

1. Food for infants up to 6 months
 

A baby has no teeth and
 
since he is used only to breast­
milk, the first food given to him
 

Learning 

Activity 


Mothers are 

:ta'tcd
asked about 

: their coim;cn 

: practices of 


: 2-h--n-a n< Evaluaticn
 
:aitracM-mterial :i ActcvityActivity
 

: Handout: Supple­
: mentar:y feeding
 
: for brEastfed
 
: 	infant. (Exhibit 6):
 

: infant feeding,:
 
Dosri
 

: Demonstration:
 
:o of pe-:
 
: ton o ds
 
: for infants
usrinfntusua::
 

: 	 using the usual: 
family meals 
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Learning 
Objective : What to Teach/Learn 

Learning 
Activity 

Tecchin9-Learning: 
Material 

Evaluation 
Activity 

should be soft and with no stronc: 
spicy flavor. Food is intro­
duced gradually by type and 
amount. If a certain cereal is 
the staple diet of the family, 
it should be used to make the 
first focd for an infant. The 
cereal should be well cooked 
and mashed so that it is soft. 
It can be made into porridge or : 

: made very soft by adding water. : 
In the beginning, this porridge : 

: may be very thin, but as the 
: 
* 

child grows older, the porridge
should be made thicker. if much: 

* water is added, there is little : 
: strength or energy in the food. : 
: A thick porridge is iore nour­
: ishing than a thin, watery gruel: 

If the cereal is cocked in 
: oil, or 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 in the food, 
but it is not as good as oil. 

Sweet foods are bad for 
: the teeth. 
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inarningLearning 

i.at 


2. 


: 
: 

: 

: 
: 
: 

: 
: 

: 

: 

: 

: 
: 


: 

: 

: 

: 

: 

: 

to Teach/Learn Activity 
Teaching-Learning: 

Mazerial 
Evaluation 
Activity 

Food for children 6 months to 
1 year old. 

In the ecccnd half Df the 
first year of life, a child can 
take a more varied (jet. Once 
a child is eatin the cereal 
porridge well, cooked legumes 
and other vegetahl S can be 
mixed with the cereal or civen 

: 
: 

separately. New items should 
be given in small amounts at 
first. Gradually increase the 
quantity but do not force the 
child to eat more than he 
accepts. The veaetabler should 
be very soft, - :ithout fiber, and: 
mashed. 

if a family eats animal 
foods and can afford to buy them,: 
these can also be civen. M,'eat 
or fish should be minced or 
finely chopped. A soft-cooked 
egg can be mixed with the por­
ridge or given by: itself. 
Milk from animals should he 
:oiled before it is given to 
children. After introducing a 
new food, it is goof to wait for: 
a few days before introducing 
another food. 
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Learning 
Objective : What tc :each/Learn 

Learning 
Activity 

Teaching-Learning: 
Material 

Evaluation 
Activity 

8. ExDlain the 
importance of 

: ,; 
d:a 

c5cd 
a c 

UrL-LC 
,Lg' cC 

Ztmpoaat 
cct yea-,s? 

::: 

good nutrition
gorond presoolduring preschool : Pecause tns is a period of: 
age : 1. Pa id oro.th necessatin increased: 

2 intake Cf Lod-,-buil ding foods. 
2. Increased activity requiring 

additional eneray-civing foods. 
* 3. Mental develcpcment needing more 
: body-buildina materials for the 
: rapidly crowing brain. 

9. Give pointers in 
feeding pre-
schoolers 

: What atc sore p i ncr e 6hc L. 
: beat ii!ri:d ii-6cedi a preschoot 
: chziLd? 

: Lecture and 
: discussion 

: Handout: Daily 
: recommended 
: amounts of food 

: 1. Give their meals at the richt : Mothers share : for your preschocLr 
S time. Eating junk foods in-: " : their exper- : child: encesin feed-:: (Exhibit 7): 

between meals destroys their 
: appetite for main meals. 
2. Serve nutritious snacks like 

ing their pre­
: schoolers. 

: glazed yellow 'kamote'l boiled 
peanuts, milk or fruit juices
instead of candies and soft­
drinks. 

3. Offer nutriticus foods first 

: 
before sweets, cakes and pastries.: 
They may not even touch your 
nourishing dishes if they see 
candies on your table. 

4. Re-introduce nutritious foods they
dislike. Don't give up but don't: 
force-feed either. In 1 to 2 
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Oearning 
OjteActivity 

What t Teach/Learn Learning Teaching-Learninh 
Material 

Evaluation 
Activito 

: 
: 

: 

weeks you will see that they will 
slowly begin to like new food. 

5E. Never use food as punishment 
or reward. 

10. Give instructions: How do you add vare'ity to a chtid'.s : Divide class : Flip chart andto add variety : diet? : into groups to : posters 
to a child's diet: 1. Use milk instead of water in : discuss mothers': 

* cooking cereals. Or add powdered: practices in 
food prenara- ::or evaporated milk to porridge. •ton forre- pre: 2. Add raw egg to porridge as soon : t r as cooked. The heat of the schoolers. 

: Class reacts on 
: strengths and 
: weaknesses of 
: methods of food 

preparation. 

porridge will cook the egg.
3. Serve legumes like 'monggo'as meat: 

extenders at meal time or as snack' 
food items. 

4. Form chopped meat or fish into 
patties-or balls and serve as 
omelette or in soups.

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

6. Cook vegetables like cubed squash 
or yellow kamote and 'abitsuelas': 
Cut into strips and serve inbroth. 

7. Serve- fruits in different ways 
as juies or shaped into cubes, 
balls and rings. 
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Learning-Lann:
Obectivng .WhatObjective to Teach/Learn Learning 

Activity 
Teaching-Learnin: 

Material 
EautoEvaluation 
Activity 

11. Explain the Why iz good nutr-ition impotant
importance of : during adolescence? 

Good nutrition is important 
during adoles­
cen dbecause of the double demands ofcence :activity and growth during this 

: period. 

: Group discussion 
: on foods for the 
: adolescents 

Pamchlet: FNRI. 
1983 Meal plan
ing for teenagers: 

Oral exam 

: 
: 

11. Adolescent 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 more iron 

than adolescent boys because 
of menstruation. 

: 
: 
-

: 
: 

4. Calcium requirements for teen­
age boys and girls are similar. 
It is necessary for bone growth;:
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. 
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Lear.ng 
e ctActivity 

h to Teach/earn 

2. Enumerate some : 
diet rv urohloms: 
contributing to : 
the incidence of:nutrient ell­

Ci-enci-es : 

W,'[;zeCae Icrrc diccta tq 
to t;:e ii'cidence 0 

;c'.C dt54c,-n "­
aoe"_5? 
n t kiped breakfasts due to lack 

of tim.,e, lack of appetite, pre­
ference for sleep, and the 
acceptance of the no-breakfast 
habit .ithin the peer groun. 

* Suggestions: 

a. Make it a habit to eat 
breakfast. 

b. Get up early so as to have 
plenty of time to get drcssed 
and eat. 

: 
: 
: 
: 
: 

2. Poor lunch,s due to -oor selec­
tion of foods eaten -owav from 
home, eating hurried lunches at 
school, ever-riding fear of 
overweight or fear of eating
certain foods that are thought 
to aggravate pimples or acne. 

Suggesticns: 

a. Prepare nutritious foods 
that can be easily eaten, 
specially for packed lunches. 
Prepare foods in such a way 
that the person's appetite 
can be stimulated. 

rnin Teaching-Learnin 
Material 

E,-a-luation 
Activity 

: Throw question 
: to members. 

:: 
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Learning 

O W 
Learning 

Activity 

"Teaching-Learning 

Material 

Evaluation 

Activity 

* 
: 
: 

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

13. Give an example 
of a one-day 
menu for teen-
agers 

Sample 

:E£ 

: 

meniu ,t adcZescent boys and 

o Y G i r 1 
Age (yr) 

13-15 :16-19 : 13-15 : 16-19~Amount::: 

: 
: 

Food demons- : Actual food sam-: 
tration : ples of serving : 

: portions for an : 
: adolescent boy : 
: or girl 

BREAKFAST 

* Fried egg with potato 

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

1/2 
1 

1/2 
1 

1/2 
1 

* 

* 

* 

Coffee with sugar 

Coffee (c) 1/2 
Sugar, teaspoon (t)3 

Rice (c) 2 

SNACK 

1/2 
3 

2 

1/2 
3 

1 

1/2 
3 

1 1/4: 

: 
: 

Boiled 'kamote' 
(pc, small) 1 1 1 1 

LUNCH 

S 4onggo guisado' with 
:malunggay' 

: 
: 

: 
* 

IMonggo' (c) 
'Malunggay'(c) 

Rice (c) 
Pineapple (sl) 

2 

2/3 
1/4 

2/3 
1 

2 

2/3 
1/4 

1/2 
1 

1/2 
1/4 

2 
1 

1/2 
1/4 

2 
1 
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LearningObjective 
O 

:Boy 

What to Teach/Learn 

: G irl:: 

Learning
Activity: 

Teaching-Learning
Material 

Evaluation 
AActivity 

: 
13-15 

Age
16-19 
Amout: 

(yr' 
: 3-15 -16-19. 

SNACK 

Boiled peanuts (c)2/3 

SUPPER 
2/3 1/2 1/2 

Pork 'sinigang' with 
vegetables 
Pork (pc)* 1/2
Vegetables (c) 1/2 

Rice (c) 2 
Papaya (sl) 1 

1/2 
1/2 

2 1/2 
1 

1/2 
1/2 

2 
1 

1/2 
1/2 

2. 
1 

14. 

*One piece is equivalent to 3.0 cm cube of 
lean meat 

Explain the : Why is it impo)Ltant to maintain nuttZ- :importance of : tionaZ aLUowances du~tig oZd age?
maintaining nut- :ritional allow- : 1. To maintain the health cf the elderly..ances during old : 2. To prevent the occurence of chronicage degenerative diseases to which theage elderly are prone such as: arthritis, 

: 
: 

rheumatism, gout, coronary heartdisease, and diabetes. 
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Learning 

LerninqObjective :Activity,tWhat to Teach/Learn 	 -. Eauation: av . ..
Teachin-Learnc: lu t o
 

.v Material Activity
15. State some 
 7-c *.5o tltobrCrmz encountccd 
: The c-lass
prcblems encount-: d na 	
is : Pamphlet: F17LI.. Each group pre­c 'd ag? GZ'jc. some 
tps oil : ivided into
ered during old 	 :193. Foods for
Cocint: 	 sents to the
 groucs to dis-age and suggest J 	 :the ederv. :cass results ofs uessio on
Ou 1. Difficulty in chewinq due to 
loss : c.utr.itiona
p 	 : discussion onof 	teeth and not getting used to : prcbiems that :: 
 nutritional
: dentures. 
 : Come ;'ith Cil : problems met b-' 

a. 	Chop meat or : ace. So utions :
flake fish. : to prcbiems are the elderly. 
: b. 	Slice or chop vegetables into : 1l.U ed
: 
 s-.all bite-sized pieces for 	

in
 
: discussions.
 

easy chewing.
 

.2. Lack of appetite.
 
a. 	Do light exercises like walk­

ing and gardening to improve

appetite and keep the body fit.:
 

b. 	Eat in pleasant surroundings :
 
to make your meal enjoyable. :
 

c. 	Make the food attractive by

varving color, shape and size.:
 

3. 	Poor digestion leading 
to cons­
tipation, gas pains, or diarrhea.:
 
a. 
Include fruits and vegetables


in 	your daily meals 
to prevent:
 
constipation.
 

: 
 b. 	Have 4 to 5 light meals.
 
* 
 Eat the heaviest meal 
at noon.:
 c. Drink from 6 to 8 glasses of :
 

water and fruit 
juices every- :

day to help digestion and keep:


* 
 normal flow of body fluids.
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Learning:Lbjerning : Dat to 
O tActivity 

Teach/Learn Learning : Teachina-Learning: 
Material 

Evaluation 
Activity 

: 
: 
: 

d. In diarrhea, take in simple
foods like tea, crackers, 
banana broth, 'lugaw' or toast.: 
Avoid tibrcus f:ruits and 

: vegetables. 

4. Poor absorption leading to anemia: 
and other vitamin deficiencies. 
a. ±ron-ra._h foods like liver, 

: lean meat, egg yolk,'petsay', : 

: 
:saluyot'will protect you from 
anemia. 

: 

b. Vitamin C-rich foods like 
papaya, 'dalanghita',and manco 
will help absorb iron and 
speed up healing. 

c. Have enough sunshine and take 
in foods like milk, cheese,and other milk products, 'dili,: 
'lamana', and leafy vegetables. 
These foods contain calcium 
needed for strong bones. 

5. Excess weight due to lack of 
physical activizy and overeating.: 

: a. Take in only moderate amounts : 
of energy foods. Steam, boil, 
or broil foods. Avoid rich 

: 

sauces, salad dressings and 
pastries or cakes with heavy 

: 
icings.

b. Eat only the Lean part of fish: 
and meat. Avoid the fatty 

: nortion. 
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Learning 
Objective 

: 
:What to Teach/LearnObjectiveion 

16. Give an 

exampleone-day 
for the 
elderly 

of a menu 

: 

:: 
: 
e 

Saymple 

rA 

rncntt 60r the elderly: 

() 
Age (yr)

50-69 : 70+ : 50-69m o u n t 

BPEAKFAST 

: 
: 

Fried 'kareng-kareni' 
(small fish) with 
tomatoes 

'Kareng-kareng' (pc) 
Tomatoes (pc, med) 

5 
1 

5 
1 

3 
1 

: Rice (c) 

Coffee (c) 

1 1/2 

1 

1 

1 

1 

1 

: MiLk, tablespoon (T) - 4 -

Sugar (t) 2 2 2 

SNACK 

Cassava cake (sl) 1 1 1 

LUNCH 

: 
: 

: 

Boiled pork with vegetables 

Pcrk (pc) 1 
Vegetables (c) 1/2 

Rice (c) 2 

Pineapple (sl) 1 

1 
1/2 

1 3/4 

1 

1 
1/2 

1 1/2 

1 

70+ 

Learning
Activity 

: Food demons-

: tration 

:Teaching-Learnin 

Material 

: Actual food 

samples of
serving portions 

: for an elderly
• man or woman 

Evui 
El. 
Activity 

3. 
1 

1 

1 

3 

2 

: 

1. 
1/2. 

1 1/2: 
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Learning
Objective What to Teach/Learn 

LE 
Learning Teaching-Learning.

Material 
a u t o 

Evaluation 
Activity 

: 

Man Woman 
Age (yr) 

50-69 : 70+ : 50-E9 70+~Amount : 

S:ACK::: 

.ioda cracker (pc) 
Pineapple juice (glass) 

4 
1 

4 
1 

3 
1 

3 
1 

S 'PPER 

'Lumpia' (pc) 
Fried fish (pc, small) 
Rice (c) 
Banana (pc) 

1/2 

1 
1 3/4 

1 

1/2 
1 
1 
1 

1/2 
1 

1 1/2 
1 

1/2 
1 
1 
1 
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iNODULE V - COINI!NON NUTRITIONAL DISORDERS AND ILLNESSES 

Learning 
Ob._v 

- t TLch,'Learn -oarning 
Activity 

Teaching-Lcarninc: 
Materia! 

Evaluation 
Activity 

At the end of the 
session the H-.l.ust 
be able to discuss th: 
following: 

A. Proein-ener 
malnutrition 

:--
(PEM). is a condition that occurs : 

Show flip chart: 
and build dis-

Flip chart on PF4: 

1. Explain -' at ...­hen t1ere as not enough protein and: cussiorn on this: 
PEM is. enerav in the diet for a long time. 

* It is very common among children 
: under 5 years of ace from families 
: who are unable to ro'vide proper 
: nutrition. 

: The first sign of all forms
 
-
of PE is growth failure. Weeks or
 

months before a child looks like a
 
case of malnutrition, he will have
 

* stopped growing. W;eighing a child
 
: reQularly, plotting the weight on
 

a growth chart and noting the direc­
tion of the gruwtl curve are the
 
most important steps in recognizing
 

: early malnutrition.
 

2. Recognize the main What crc the ta¢c types o scvere Participants Picture of a Role playing.types of PEM : PEM? 
 enumerate the marasmic child EHW teaches
 
:1.Marasmus. Cones from a Greek :signs of maras- mother to re­w .anius Comst. fo a reus as they cognize signs
: wora meaning wasting'. It is : look at picture: of PEN in her
 

: an outcome of severc calorie :
 
: deficiency or total lack of food.:
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Learning 
Objective . What to Teach/Learn : 

S*4 n of: mara-smus: 

a. The body is thin and wasted.
 
: b. Loose folds of skin in the
 

arms, Ieus and buttocks are 
seen. 

c. 	Child has an old i;,an's face. 
* 	 d. 'ihe hai -r is u~uliv normal in 

color but may L= rather sparse:: 
e. 	Prcminert rib bones are found.*
 
f. 	 The abdomen 4s distended part-:

ly because the abdominal 
-. Lscles art: weak. 

: 2. 	 Kwashicrkor. Caused by lack of 
* 	 protein, a body-building nutri-


ent. It is also an African term 

* 	 which means the sickness of the 

* older child when the ne:t baby 
: is born. This is the most 
: serious form of PE.:: 

: 	 Signs of kwashiorkcr: 

a. 	There is swelling of the body,:
 
: 	 especially forearms, hands,
 

legs and feet.
 
b. 	Child has low resistance to
 

infection. 
c. 	The hair is thin, light­

cocred, and easy to Dull out.' 
d. 	 Child s l;lays unhappy and 

often irritable.
 
e. 	The skin is often paler than
 

Learnina Teaching-Learnina: Evaluation
 
Activity Material Activity
 

Participanzs Picture of a
 
identify signs child with kwas­
of kwashiorkor hiorkor
 
as they lock at:
 
picture.
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Learning 
Objective : 

What to Teach/Learn Learning 
Activity 

Teaching-Learning: 
Material 

Evaluation 
Activity 

: 
: 
: 

normal and has cracks over 
the legs. 

f. Lack of appctite. 

: Kwashiorkcr may occur at a later. 
: age than maraZ.Tus, often in children: 
: between 18 and 48 months old. 

* Children with kwashiorkor may
also have anemia and vitamin A def­

: iciency that affect's the eyes. 

3. State the causes 
of PEIM 

What ate the causes o00 PEM? Ask the ques-
: tions and build:Malnutrition which includes : d.or-

PEY is caused by a number of complex: tiscussion on 
: and closely related factors which : this supplemen­ted by flip
relate to the social and economic : chart. 

* conditions of the family. Those 
: factors are poverty, ignornce, 
: superstition, lack of food, inade­
: quate hyciene (lack of cleanliness) 
: and occurence of infectious diseases: 
: in the area where the family lives. 

Flip chart: Food 
sources of pro­

reins and calories 

Oral exam 

4. Exclain the How dc you ma,ia:c :h drcj , 
management of : j-om P.EM ? 
children suffering: 
from PE*I Modification and imorovement 

: of the diet is the method used. 
: This is called NUTRI-TO, FEHABILITA-: 
: TION. Parents should know that a 
: modified diet is essentia! for the
: child. They must also know what 
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Learning 
Objective 

: 
What to each/Learn 

Learning 
Activity 

:Teaching-Learning: 
: Material 

Evaluation 
Activity 

: fcods a child should eat and the 
: mother must be willing to make the 
: best use of foods available to the 
: family. Involing the family in the: 
: process of recovery is the best way 
: to make them learn about malnutri­
: tion acnd prevent its recurrence. 

instructions for the better 
feeding of malncurished children 
are as follows: 

: 
* 

11. Give more of the 
already giving. 
ticularly useful 

food you are 
This is par­
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
* cay. A malnourished child eats 
: 
* 3. 

six meals a day.
Add edible oil to the diet if 

: 
: 

possible. 
table oil 

This can be a vege­
like coconut oil. This: 

will increase the calorie content: 
of the diet, 7ake the food tasty
and acceptable and as a result, 
the child will eat more. 

4. Give more foods which core from 
: animals such as egjs, milk, meat 

or fish. 
nourished 

This will help a mal­
child recover rapidly. 

Children need very special care: 
because their lives are in creat 



Learninga 
Objective :What t 

T 
Teach/Learn 

Learning 
Activity 

Teaching-Learnin: 
Material 

Evaluation 
Activity 

: danger. These children should be 
: referred to the Rural Health Unit 
personnel but they will still need 

: the suntort and help of the B1!:.1; 

:, : ,, 
S..tions. 

'-c~i c. .t :Throw the cues-: 
Show : 

Poster showing 
individuals with: 

Oral exam 

It as an e-:-e disease which 7:ain-: 
1,' affects chili-.--- under.. he ace of 

: four whose dietary-inzakc of vitamin 

cposter and build 
discussion on 

:-iembers' respon-: 
ses. 

vi-Lain 
cienc': 

A defi­

: A has seen grossly inadequate for a 
: long ti:,ie. It is also known as the 
: 'Disease of Darkness'. 

B. Vitamin A defi- : WI o- a.tc thie so ns of vitamin: A 
ciencv : dcc'cic-:cy? 

1. Exulair. the 1. Poor growth. 
signs of vita-. 2. Lowered resistance against
min A defi- infections. 
ciency 3. Night blindness or 'matang manok' 

which is inability to see in the 
-dark. 
Slightly rouch and dry eyeballs. 
:.ormai eyeballs are moist, smooth 
and shiny. 

5. Foamy patches called Bitot's 
: spots appear on the sides of the 
: eyeballs. 
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Learning 

Objective 

t Learning Teaching-Learning: Evaluation
: What to Teach/Learn 
 Activity Material 
 Activity
 

2. Enumarate w ys of : Hcw can Lvitarrmin A defizie;ay be 
preventing vita- : prevented? 
min A deficiency : ! Ereastfeeding infants for s l 
in young chilaren : 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. 

Ask members how: 
vitamin A def- : 
iciency can be : 
prevented 

: Examples are: 'gabi'leaves,
: 'malunggay :'alugbati, 'kangkong" 

'kamote'tcs, squash, carrots,
: yellow fruits:'tsesa, ripe papaya; 
: ripe .- ango, and yellow corn. 
3. Feedinc children foods fortified 

with vitamin A such as enriched 
margarine, evaporated milk for­
tified with vitam n A. 

4. Having the child imiunized at the:health center or the Rural Health' 

* 
5. Supple.mentation of vitamin A

capsules as prescribed by the 
physician. 

3. Recognize sources (WaOt q.,Lc t;ze sou.rces o6 tita~rnn A? Ask mothers to Flip chart: FoodofVegetables: 
 'kankng' squash leaves,: give examples sources of vita­
:'kamcte'to-s, ';abi'leaves,'alugbati, 

I 
: 
of food sources:of vitamin A 

'mpalaa'leaves, carrots, squash, 
min 

: 'saluyot','malunggay'. 



LearnLearning 

Objective 


: Fruits: Mango (ripe),'tsesa, papaya
 
: (ripe) yellow corn, melon
 

: Animal sources: Evaporated milk
 
: (fortified with vitamin A),'alimanco::

: 'alige', egg yolk, dried whole milk,:
 
: liver, butter
 

C. Anemia WILhC ZS i On? 

1. Explain what 

iron is. 
 : Iron is a substance (mineral)


essential in the formation of red 

: blood cells. Red blood cells pro­
: vide the necessary nutrients for
 
: the body cells and tissues.
 

: ?Io needs i, oz?: 

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

1
1. Pregnant women.
 
: 2. Adolescent and school children.
 

3. Infants and preschool children.
 
2. Describe the : Whci a Lc "tie Signs o6 anemia? : 


signs of anema: 1. Lack of concentration or
 
attention.
 

: 2. Dizziness.
 
: 3. Weakness.
 
: 4. Paleness of conjunctiva, lips


and palms.
 
5. Gastric pain (vague).
 

: Teaching-Learning: Evaluation
 
Activity Material Activity
 

Throw ques­
tions to class: 
intocas
 

and build dis-:
 
cussion on thig
 

Poster on anemia
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Learning 


3. 	State the causes : 
of anemia 

4. Give advice to 

anemic patients
 

5. Explain ways of 

preventing anemia: 


Learning : Teaching-Learning: Evaluation 
Activity Material : Activity 

What ate the causes o6 ancmia? 
Iron deficiency anemia is 
a con­

dition that results from lack of iro:
 
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.
 

W:(hat do you do w' aknemic p:entz?:	 : 

1. 	For all cases with frank signs

of anemia, refer to a doctor for
 
further clinical evaluation.
 

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

3. Promote environmental sanitation
 
and personal hygiene.


4. Improve general nutritional
 
status of the community.
 

What ate some ways o6 preventing Assign a group : Flip chart: Food
anemia? " to 	report on sources of iron 
1. A good diet during pregnancy is : the prevention


important for prevention of : of anemia.
 
anemia. The diet should be rich :
 
in iron-containing foods. E.g., :
 
green leafy vegetables like 'kin-:
 chay', 'alugbati', 'saluyot', 'petsay',
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LearningWht 	 to Teach/arn Learning . Teaching-Learning Activityat 	tivi Materia! Evaluation
 

soybeans, I . rs, '-- ' Yans
 
(red), whole crain cereals like
 
S (DiLarcs); enriched
br-wn rice 

bread, crue dark sugar, dried :
is tli.n', iamang', sea­

weeds, 'tahonga liver, heart,
 
kidney, ,ork, beef, chicken.
 

2. Premature babies have inadecuate
 
: iron stores and should be giver:
 
* small doses of iron in the first
 
: 3 months of life.
 

3. Aside from breastmilk, infants
 
: should have a mixed diet contain-:
 

ing iron-rich foods from about 6
 
months of age.
 

4. 	Hookworm infestation cn be
 
prevented by improved hygiene,
 

* 	 and wearing some form of foot­
wear.
 

5. 	in malaria-infested areas, give
 
anti-z:ialarial tablets to prevent
 
malarial infections.
 

D. 	Goiter : i;C:t iS gci'tcr? : invite ma:abers : Poster showing
 
1. 	Describe what : It is an enlargement of the : to present their goitrous patients:
 

goiter is : 	 thyroid gland found at the front of : ideas on goiter:
 
the neck. When the iodine supply is: and build dis-:
 
low, the gland increases in size in cussion on this:
 
order to maintain its normal func­
-tions.
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Learning 
ObjectiveObjective ~What to Teach/Learn 

Learning 

Activity 

Teaching-Learninc: 
n-er~~EautoMaterial 

Evaluation 

Activity 

2. Enumerate the 

signs of simple 
goiter: 

: 

: 

: 

What a-c thc sgnz c6 sinptz eoiter?: 
l Enlargement on the front of 
the neck. 

2. Fee ig cf difficulty in swallow-: 
ng. 

: : 

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

Who may devclop goiter? 
A person whose diet is defi­

cient in iodine may develop goiter.
Others who are likely to develop
goiter will include pregnant and 
lactating women as .,ell 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. 

3. State the causes 
of goiter 

: What are the causes o6 goiter? 
: . Presence of infections which may

bring about poor absorption of 
iodine in the body.

2. Certain conditic-s like pregnancy'. 

lactation, and puberty wherein 
there is an increased activity of: 
the thyroid gland. 
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Learni,--
 a e Learning 
Objective :',.hat to Teach/Learn Activity Teaching-Learning: valuation 

Material Activity 
hCive advice on.e-c n :c xc 
 • : Assign a group Fli
ofgiter: .Daily intak c 

chart: Food Let somebody sum­
of goter oods rich in : to report on : sources of iodine: marize thet lesson.
 _ nt~on
 

the )reivrtion:imp s , 'tahon': Encourage the
: grcup to ask que-­
crbTh- uhol' thalaan, dried'dilis', :
: tions or you may
-- ~,u a -a a .-.- ' 

* .' ' i~git'anul ge : ask questionslike'ai berde , 'kangkong', :ourself. 
&vote.:: 


:Nutrition game on
 
5. Give advice to .'C 
 !10U do with gok toz the different food
sources of:
-
goitrous 
 "
 

Take oDr refer them to a health : a. Proteins
 
: b. Calories
: hospital for further diag-: 
 : c. Vitamin Anosis
and treatmEnt. 

: d. Iron
 

E. Coimnon cold : e. Iodine
p a e t5t
1. Give practi al 

co' 0 : Ask mothers : Leaflet: MOH. : Role playing aboutr ;: u 
 : their common : 1980. What you 
 : sensible treatment
n.utrition dC 1 - :E: i take more fluids nutrition orac-: should know about: of the common cold
........n c 
 (; ,so mill, fruit juices." tices for the 
 : common colds.
cold 
 1For babies, drinkin water should:cold
 
be boil.<-d first. 
2ee2 paticnts with foods 
rich in
S jrctein, ca'ories, vitamins, and
 
.. such as the following:
incral 


:o j sources of calories ­
: rice, 
ccrn, sweet potato,
 

bananas.
* b. God scources of proteins ­
: ss.~:'eA mrilk, eggs, fish,
 
: meat, diced legumes.
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Learning 
 Learning Teaching-Learning: Evaluation
Objective . Wat to Teach/Learn 	 Activity Material Activity
 

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

: 3. Let the patient take plenty of
 
: fruits rich in vitamin C such
 
: as papaya, pineapple,'cuyabano:
 
: guava,'dalanghita, mango, melon,:
 
: etc. 
: 4. If the cold persists for a num.ber:
 
: cf days or the fever (with a
 
: temoerature of 381C and above)

: lasts for more than four days,
 
: refer to the nearest Health
 
: Center or doctor.
 

F. 	Diarrhea : iathca 
 : Invite audience: Flip chart on the:
 
1. State causes of A person has diarrhea if he : remarks. Re- : role of environ­

diarrhea :passes loose or watery stools two 
: inforce discus-: mental sanitation:
:or more times in a day. 
 :as a cause of 

: chart. : diarrhea
 
:so: sion withihfiflip sacueo :
 

What causes diarrhUea? 	 :: 
The most common causes of
 

diarrhea are the following:
 
1. Infections due to viruses (intes­

tinal flu), bacteria or amoeba.
 
2. 	Infections due to parasites.
 
3. 	Food poisoning (spoiled food).

4. 	 Allergic reactions to some foods: 

(like seafoods, cow's milk). 
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Learning
Objecti-e : What to Teach/Learn 

e rn n 
Learning 
Activity 

Teaching-Learnin: 
Material 

Evaluation 
Activity 

2. Explain why 
diarrhea needs 
in.rediate atten­
tion 

: 

: 

'; ods diar,';ka nce" immediate 

h .. a child has diarrhea, he
has loose watery stools which lead 
to the loss of a large amount of 
:hc.,. fluids. This results in dehy­
dration, which if not prevented Or 
treated as early as possible, may
lead tc death within an hour or two.: 

3. Recognize signs
of dehydration :': a. t.e ,i9 o' dclkidcamtion? 

Signs Of dehydration:
: st 

!.S n o- he fontanelle in 

2 . Sunken, tearless eves.3. Fast, ...eak pulse 

Ask participant 

to identify
signs of dehy-
dration as they: 
look at picture: 

: 

Flip chart with 

picture of a 
dehydrated child: 

Oral exam 

D. Less of elaticity or stretch 

4, E xla in how. dehy-: 

6. 

H 

SUd-n wi ct 
. -he 

,'j . L,< ; t v 

loss. 
urine which 

t / *,a i_ 

ray 

ot 

dration car,
prevented 

be 
: D 

h'*" civinan:' (O-S<;S 

cn',e:rvne_r6 can e prevented
Oral e-- i n Solu-L) as s,on s diarrhe-a::: 

S talrtS 07___,CL is a solution w;hich 
cc:c. -e-,.ace t',e fluids and nutrients: 
w-hich the body l oses during diarrhea" 

60 



Learning T 

Objective What to Teach/Learn 


: Do not stot 7-7gng milk to infants 
: with diarrhea; continue breast­
: 	 feedino or bcttlefeeding. 

5. 	 Exrlain the ore-: '¢,.' -L I a-c OR[S'L? : 
Daration of r 
CRESOL : reptcn r OIFOL: 

: 1. Put 5 gic-ses of water -n a 
titcher. (Make sure that pitcha 

is c and boll tic water first 
: f i s not safe to drink). : 

2. 0r. thncz'.:o co;nartr-ents of the: 
: OFSCL ack. 
: 3. Pour all contents .n the pitcher : 
S wth .:azer and stir. The ORESOL: 

: is nor- ready f cr drinkin. 

6. 	Explain the use : Hozw dc ' a-: O SL? : 
of 	CRESOL : CRESOL is given to a child in : 

small amounts for a certain period : 

of time according to his age: 


* Age (yr) Duration (hr) : 

Less 'harn 1 24 
1 tc less than 2 12 
2 to less than 6 6 - 8 
6 anr above 4 

: If diarrhea persists, continue:
 
: giving CRESOL.
 

Learning Teachina-Learning: Evaluation 
ctiv ty Material Atc tivity 

Derorstrat i -. , ORE0L repar'tio Feturn demons­
on the prei: ra-: materials: class,: traticn on the 
. 1onof CRESOL.: water, ritcher, : preparation of 
Let each 7arti-: s ccn, 0E-'SOL ORESCL 
cipant tast2 : ack 
the "repared: 
OFESOL soluticr: 

Throw questicns: Pamphlet: MOH. 

to audience. :-Maa daoat maiaman: 
: -ungkol sa zao- : 

: : tatae kh=.t you: 

: diarrhea).
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eihat 


7. 	 Oive 2-,iit n 
informction 
the treatmen-of diarrrhea 

to 	Teach/Learn 


:'- ;TL7. Z 1 e[L ,cu .:' i fl, ! C 
c z.": 

A
: 	 ' in the.. 	 io 

atreatment of diarrhea: 

: 1. If Periorbital edema occurs, 
: stop giving GRESOL temporarily 
: and continue giving other fluids: 
: 
 !ik-, rice, water, fruit juices,
* etc. 

if edema subsides but there
 
is still diarrhea resume giving
 
OFESOL.
 

: 2. If the iuatient's condition does
 
: not improve in 24 hours or he
 
: develops fever, bring or 	 refer 
: him to the nearest health center: 
: or hospital.

3 CRESOL solution is gcod for3. T.ire 
S 24 hours only after which the 
: left-over should be discarded. 
: If it is still needed, a fresh
 
: sclution should be made.
 
: 4. Vomiting is not a contraindica­

tion in giving ORESOL. if there: 
: is some vomiting, let the matien: 
: rest for 5-10 minutes, then re­
: sume givin4 ORESOL in small 
: amounts at frequent intervals. 

Learning 


Activity 

Teaching-Learning: 
 Evaluation
 

Material 
 Activity
 

Divide the class 
:tinto groups. 
: Allow groups tosum.. arinzemathee 
: summarize the 
: lesson in the
 
: form of oral
 
: reports.
 

:: 



--

Learnina : 	 Larng : Teaching-Learninc
Cbeacti,7e What to Teach/Learn : arn-ng c. Evaluation 
-. cti v i t'; t er a A c t i v i t y M,: ir -! 


2. Give step3 zn : Ho: do -¢, ;:ricp> . 	
SC canat, : r::o::stratjon 
 1, 	chart on the: Pcturr. demons­preparatior of os t 	 c,' 'I;:-:c.: 'earrticr, : 	 -,_ ration of a traticnran 	alternative : a hoe rc-: e remey for.oxne r..ey for :If ORESOI, is unavalale, a :r-d'- :kr diet- : dLrrhea6iarrhua : hcrme 	 heremedy for Iiarrhea car. be >nie: re 	 :isca .b r Wd:ter, class,

out of salt, suca- and boiled water.: 
teaspoon, srolt,
 

: 	Procedure: sugar
 

1
1. Boil water.
 
: 2. Fill a class with the boiled
 
* water.
 
: 3. Add ore pinch of salt. If it
 
* tastes saltier than tears,
 
S discard the solution and rereat
 
: the yreparation.
 
: 4. Add one level teaspoon of sugar.
 

5. Let solution cool off before
 
: giving it.
 

Give one full glass of the
 
: mixture each time the child has
 
: diarrheic stools. Continue giving
 
: 	the mixture until the diarrhea
 

stops.
 

: If salt and sugar are not '
 
: available in the house and the need
 
: is immediate, give coconut water
 
: instead.:
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MODULE VI - HOW TO ORGANIZE AND CONDUCT HOUSEHiOLD TEACHING FOR NUTRITION
 

LearninQ Learnina 
 earnin: Evaluation
Objectivc : What to Teach/er Activity 
 Material Activity
 

At the en of thE 
session the :. ust:: 
be able to: 

1. Define hcusehold : Wi::t.C ;_oshcO'. o~d c,~: 6' Throw questions: Flip chart on 
 Case study: Given
teachna for : to audience. : -household teaching a particular

nutr1.on 
 :: 


: -.
Use flip chart : : situation, describe
ousehold teaching for nutri-
 : to help expla- : 
 : the organization of: tic" ,eans equippigr families in a : nations. : a household teaching
: barangay with t-e necessary know- : 
 for nutrition.
 

: lelae, attitudes dnd skills in
 
: carrvnc out nutri!ion activities
 
Sto attain better heaIth and health­
ful liivina. This i done thrcuah
 

: discussions, dcm.onstrations, and
 
g 0ro d c' ami. 
 :
 

2. Explain the : ko.'cL &,.z tc S' a ;'us(- :objectives of a : . . k. -t',
 
household teach- :
 
ing for nutrizion: 1. T hel_ fam'iLts in a' urok ' :
 

- principl s cf good:
 
: .ri4TiJn &s related tc. good
hr n h l z.- S E:: 7 : 

" 2re a-- nd sat:; nutri-:
 
n a - meals for the
-ion,. 


** n=_ o-c " a ij.ura ec ::
 
: vidu and to o.: roper nut­
: iton of -,:alnerjble groups.
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Learnir c 
Objctve 	 Learnin Tachi:Cctarning h~ t Tac/Lar 	 : Activi-ty% : Materia!Teaching-Learning : Cti .- r"Evaluation 

,", a t a7, tt•'c 
 " - ­

* I EC ,r . . 
: The two classificatzols are: 

i. Teach aids such :Ls posters
: and flip charts. 

2 . Kcadi mazeials such as ieaf­
: iets, Pamnphlets, and handouts. 

. Identify other : 	 Xhat -^,, thc etke.' us o EC 
uses of IEC : eatcria 


:
raterials besides: 
their use in the : 
nutrition class 

: 

1. To suggest ways and means of 
integrating and strengthening 
nutritlion messages in the dif­

: ferent activities of the connmu­
: 
: 2. 

nity or agencies. 
To serve as reference rnaterials 
fcr future nutrton activities. 

6. Describe the 
characteristics 
Cf good IC 
materials 

: WhahcrIze actcrstcs 
: good IEC w;thiaZs? 
: 
: 1. Simple 
: 2. Easy to understand 
* 3. Always available 

o : Show sample : Same samples 
: materials and : earlier 
: ask participants: 
: to identify the: 
: cgood and bad : 
: features. 

sha-m: Divide class into 
: grcups to criti­
: Cize materials 
: prepared by narti­
: cipants. 

: 	Workshop: Par- :
 
ticipants are :
 

: asked to pre­
: pare IEC
 
: materials .
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MODULE VII FAMILY PRODUCTIVITY 

T earnina-:: 
Getie tie: :b whiat to Teach,/L-arn 

L a n :/: 
ear.-At~jvtra 

a ..i -­ c 

Activity=,*=1 

-------
...' va'uatio-

At the erd of the 
sssion. the E:<:w 
s be able tc: 

-. ai the 
impor-a:.ce af 
family produc­
aivity 

" 

: 

W~ .... ZI:,:c tc.a c f aiLq,' 
C cti , 

Family productivity increases 
the capaiities cf earning addi­
ticnal income. 

: 
: 

Thrc,., uestions: 
to audience. 

at a,'c sonc ea..cma o: :: 

2. Teach skills on 
a case-to-case 

basis of in-creasing family 
produ ctivity 
through: 

a. Backyardgardening 
b. Piggery 

1. Backyard gardening 
2. Piggery. 
3. -ouitry or duck raising 
4. Tilapia raising
5. Handicrafts 

What ,a cr r:e8ttcd.5 o" inccasi g Divide the class6fx-,rZy rptcductiLt&'ty -LteCvant to uou, into groups to 
: 3mulcty, .'ituation an:d neeodz? " discuss how toa " : implement or 
:-a. ackvard gardening adopt the dif-

1. Use any available piece of ferent types of: 
land. Even flower pots, cans,.: activities in :: and p:lastic bags with soil can: their barangays.

: be used for planting. 

Poster: Family 
Productivityet­

-ng 

: 

Pole playing. 

is held to 
discuss methods 
of increasing 
family produc­
tivitv.­

-

c. Poultry or 
duck raising : 

2 Crops should be selected 
according to the local accep- : 
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nbjective What to Teach/Learn Learning 
Activity 

Teaching-Learning: 
Materials 

Evaluation 
Activity 

d. Tilapia 
raising 

e. Handicrafts 
: 
: 
: 
: 
: 

: 
: 
: 
: 
: 

tability, nutritional value 
and availability of seeds. 

3. The garden soil must be culti-: 
vated deeply. Cultivate at 
least two times to break the 
hard layer. 

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

5. For variety and for nutritious: 
diets for families, one can 
plant the following groups of 
vegetables throughout the year: 
in the backyard: 

a. Calorie or energy-rich foods 

Corn, sweet potato, 
cassava and 'gabi': 

b. Protein-rich foods 

Bush 'sitac', 'monggo',
'patani', and p>eanuts 

: c. Vitamin C-rich foods 

'Malunggay', 'gabi', sweet : 
:otato, 'alugbati', 'kang- : 
:ong', 'petsay', 'mustasa',: 
kalabasa', tomato or'saluyot' and papaya 

b. Piggery Ask participants: 

: 
11. Choose a piece of land that 

easily drains. Construct a 
: to report about 
their experien­
ces in piggery,: 
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Learning 
Objective : What to Teach/Learn: 

: 

: 
: 

blind drainage. 
2. A gocd water supply is 

important in order to keep 
the pen clean 

Learninc Teaching-Learning 
 v
Activity
: ctiityMaterial atin arEaluation Activity
 

: poultry and duck:
 
: raising, tilapia:

: raising, and
 
: handicrafts.
 

3. Choose pigs of native breed, : Build discussion:
 
: if possible. 
 : on repcrts.
 

4. Feed pigs with fresh left­
: cvers from the kitchen or
 
: give them molasses, corn bran,:
 
: rice bran, and copra.
 

5. The pen should be 3 meters 
: sq for every 2 rows. 
c. Pcultry
 

1. Select a dry place. 

2. Build a house 1 1/2 meters : 


: wide by 3 meters high for a : 

: flock of 10 hens or less. 
 : 


3. Fit the front with poultry : 

: .;renetting or bamboo slots.:
 

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

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

Feed chickens with left-overs 
like rice, bread,'binatog', 'sapal :
 
meat trimmings, gills, banana and
 papaya peelings,'petsay', 'kangkong'
 
and'kamote'leaves, heads and shells:
of shrimps, clams, and oysters.
 

: Pamphlet: Tech.
 
: Resource Center
 
: (TRC). 1981. Mag-:
 
: alaga ng leyer
 
: (Poultry raising).:
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Learning :l: -
Objective :_Activity What to Teach/Learn Learning Teaching-Learning Evaluation
 
Material Activity 

: Duck raising Pamphlet: TRC. 

: 
: 

: 
: 
: 
: 

: 
: 
: 
: 

1 Seyi. Select a shady place.2. The pen should be made of 
bamboo and nipa.

3. The fence should be facing
the river or drainage.

4. To to three - day old duck­
-­in-s must have a space of 
at least 2.5 sq meters. One­
week old ducklings must have 
at least 2 sq meters. 

5. Ducks must be housed in 

:ng
: 

: 19 83.'Mag-alaga 
bibi' (Duck

raising). 

: 
* 

: 

groups according to age.
6. Feed ducks with boiled rice,

tiny fresh water snails, 
boiled'palay'and feeds with 

: rprotein, vitamins and mineral 
supplements. 

d. Tilapia raising 
1. A fishpen must be of sturdy 

materials. 
2. It must be fixed in a bamboo 

pole and submerged in a river 
or bay. 

: Pamphlet: TRC. 
: 1981.'Mag-alaga 
:* ng tilapya I 
: (Tilapia raising ): 

3. The number of fingerlings to 
be raised will depend on the 
size of the fishpen construc­
ted. 

4. Feed tilapia with rice bran 
and fishmeal, apart from the 
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Learning
Objective What to Teach/Learn Learning Teaching-Learning:

:ActivityMaterial 
Evaluation 
Activity 

: feeds obtained in the river. 
5. Tilapia may be harvested after: 

: 2 months. 
: 6. A fishcen can also be built 
: behind the house. 

: e. 11andicrafts 

I1. Contact the office of the Naziona: 
:.Samples of raw 
. materials 

Cottace Industries Develooment" 
Authcritv for the training of 
families. 

: 2. An initial capital or budget
for the project should be made: 
available. (This is acquired 
through solicitation or­
throuah the municipal fund).

3. The basic equipment must be 
: ready before the start of the 

project. 
4. Work closely with other sec­

tors concerned such as the 
Bureau of Agricultural Exten­
sion (EAEX) and Ministrv of 
Social Services and Develop­
ment (WSSD). 
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Learning::
 
_ 
___ _ __ _:_
What 	to Teach/Learn 


-

* ~cz~ca'tt'c *Le Cc45 0 
* osupportc, 

-. Ccnu.ercial Banks. wh 
* 	 has a share of GG% in any ccco-

erative and is a Filiino citi-
zen can avail of the srvice of

* the bank alth _uch he/she must 
- have a collateral of sorie kind. 
* 	 2. S"SSD. Tile Self-Emuio-.'en: 

: ssistance zroject rendered byte 	 helpsthe f1 <-" to* 	 sthe. small livelihood '-ro-cts: 
r sducts) 

Unc.plo.-ed and u-=remplo';eU:"
* heads of families, other needy
* adults, out-of-schoo, youths, the. 
: disabled, and the iov-,-c--

The service involves the 
xt.-ansion of no-ccli- .e _01 nQ­

iinterest, small capita asss­
t zce for income u nr atin pro-: 

* jects. -he service is tiel up
: ith the National --- c'n
: 	 Prog.ran or the Kilusan <a-uhavan: 
* 	 at Aaunlaran (KEK) 

Net ano71nts of ) C300-P500
S can be loaned from the .,SSD ard 
. }3,000 from the KKK. 

LearningActivity Teaching-Learning
Material 

Evaluation 
Activity 

Discussion.Paci 
. suso n!y : a1983. ets: TRC.: : Written exerciseon sources of 
handouts 

-'y-od'.E,-tina at capital 
dormat 
(Curtains and 
doormats). 

- 'Zasura' (Gar­
ba.e) 

.­ ,a Drodu;Zto 
rnu.la sa nivoc' 
(Coconut nro­
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e iWat 	 to Teach/Learn Learning Teaching-Learning Evaluation
:t 	Ac:, N:ateri t:*al Ativity
 
3Litaece4n-: 
 "":a ehi2Za. S­3. List agencies in- : ,:ad a4encies 	 :qk~csgvg.,' tanicaZ as.t-: Discussion Demonstration: : Written ecercisevolved in family : a):cerga.dina s2edZings and 'handi- : supplemented by: Samples of seed-prcdutivity -: 	 cn family produc­

demonstration : lings (Bureau of tivity assistance 

: Plant Industry): 1. Bureau of Plant Industry. Pro-

S 7-ures, produce-s and distributes
 
* 	 vegtar.e seeds and cther
 
: 	 materials.
 

Cren Revolution Command Centers.:
 
: Prodi-ce and :istribute vegetable
 
: 
 seeds and otiher materials.
 
: 3. M-atro Eank. Distributes free
 
* 	 seeds to its depositors in its
 

51 branches.
 
4 . 'Ma:nisrry of Education, Culture, 

: and Sports. Has 35 school
 
: gardens as seed centers funded by:

: USAID SCARE and National Food and
 
: Auriculural Council.
 
* 5. -Bureauof Agriculturol Extension.: 
* Has its Kome Management Tech­
: nician to teach handicrafts.
 
* 6. Bureau of Fishe.-ies. Distributes:
 
: fingerlings to families who are
 
* 	 interested in fish raising. 

4. Explain the : as -7;ityedccna paiits : Throw questions: Samples of medi-importance of : * p."_ta-.t: 	 : Oral exercise. 
: to 	group and : cinal plantsherbs or medicinal: 	 : Let the membersThe - ceap and eas 
 to use : supplement dis-:
plantsfr 	 : ask questions
differe.t ailments. 
 - : cussion with : : to 	be answered
D 
 : demonstration 
 : 	 : by others in the
 
: of 	plant samnles: 
 : class.
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Learning : 
:eteActivity 

to I/L Learning Teaching-Learning: 
Material 

Evaluation 
Activity 

57nunerate some 
medicinal plants 
and their uses 

: 
a;,ts 

-omeo c kifnds, c 
d thcLt u.; 

trnecina.E 
: 

Plant Use 

:' r i, ' e,.vcs Fever 

: 

S 

" s,;rro'Icunds 
.- - . ive" 

: c.;a .. a: 'w z c,ios 

-,.. ves 
t c j ~s 

with pus 
,cse bleeding
oot hac h.e 

Cc "3.. 
: 

6. Give pointers on 
the preparation 
and use of mcdi-
cinal plants 

:nestinal worms 
:itat a," some ti.?s CI- preparation : Demonstration : and e c ic&dic&a, ,n? : on the pre­

: paration of a1 Use the plant according to the : mecicinal herb: dos -;e and directions recomz ended: concoction: SLK:S2. Use only cne kind at a time for : (Sampalok, luva;
eeach ailment. : kalamansi)

: Disccnrinue t'.e usc of the nlant : 
: if there are untcward reactions 
: or side effects. 
S.if tere is no sian of improve­

ment after 2-3 administrations 
: of thc plant, consult aphysician.: 
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EXU IT I IST OPCJTAGA, IDU WOR~DS W:PIT ENCI ij RALNu u-SjIi ,pjIlojs 

Abi t suU .i ­ :~l !;n. tit 

Adoho Olle c" "'' r-) . pcQ .1Ji! Oji~lleS in the 

or LO!~yOr f ish en~ with 

VilC l!t , 111 IC f it 

iliwaJo- Crab
 

A !ugbait 
 - !14,labi r lli.;hLt ;huiue leaVeC 

Anclayci Bitter Melw. 

Anak LBukid - A club to gahized hy the Bureau of 

Agriculturit1 Fxtefsitin 

IHnqocng 
- Fermented E~ieicli 

flaw.mng Garlic 

Bayaba,; Guava 

B3hikx. j lieninly 

Sa1 wl i - I'll rio iohi I 1pp:;nu 

Kl1iio 
- swe.et pj)ot c 

Kanjkoin - Swampj cboA'c1jo 

Kareng-kareng ci - CruntL o'l'.'cU (dried) 

x'. 1111'-in
 

K 1nc i, 
 - Ainericai. colery 

J:uaa1, - Snail 

DLJulihg i t~a - Orange 

Dil1 1 - 1,ong jawej anchovy (drio'd) 

uww- - Black plum
 

Qdi-
 Taro 

Gis tic) - Sauteed 

Gula Mall - Purslane 

G01ino - Sou riep 

Iiil oll - Clain 

I law Jigj luliay - An organ i::ation led by a religious 

congrcyit ion 

[.rwundi - li&e-lc.:Vcd nhamec Lreo 

Lu'jaw - Ri1ce gruNt 

YLrlpi - A coiib Ucif;,1lt nod VenJet~obleri served 

with IU;O (ii' Icf HlOur anid SOY naUCe) 
Lu~i- Ginger: 



Tagalog 

Nalunggay 

Matang manok 

.Monggo, 

Mustasa 


Nutripak 


Oregano 


Paksiw 


Palay 


Pandesal 


Pangat 


Pataii 


Petsay 


Pugita 


Pusit 


Purok or Pook 


Sampaguita 


Sampalok 


Saluyot 

Sapal 


Sayote 

Sinigang 


Sitaw 


Soro solo 


Tahong 

Tarban inihaw 

Tanigi 

Tapa 


Tulingan 


E~nglish 

- Horse radish 

- Eye, of the chickon
 

Mungbeans~~
 

Mustard leaves
 

- A high-protein food supplement that provides 

one-half of a child's daily requirements 

- Mexican sage 

- A meat or fish. that is prepared by stewing 

with vineaor, garlic and ginger with or 

without sugar 

Rice with husk 

- Bread rolls made of wheat flour
 

- A fish dish that is prepared by simmering
 

with vinegar until the liquid evaporates
 

- Lima beans
 

Chinese cabbage
 

- Octopus 

Squid 
- Zone 

- Arabian jasmine 

- Tamarind 

- Jute 

- Dessicated coconut
 

- Chayote fruit 

- A preparation of meat, fish or shrimps 

stewed with sour fruit, tomatoes, 

vegetables and water 

- Yard-long bean 

- Coninon milk hedge 

- Salt-water mussel 

- Indian sardine (broiled) 

- Spanish mackerel 

- Dried salted beef 

- Tuna 

* " .. 

V ilii: 
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EXHIBIT 2. TABLE OF AE !N MCONTHS 

Month of wci;hing: JANUARY 

Month (4 y birth 

hiL±: i.S~ 
Year 19,- I 9 : 8 : 19P8] : 1980 1979 1978 

I. Januly : 0 :12 : 24 :36: .18: 60 :72 
2. : 23 3 : 47 59 : : 83 

J0 22 34 : 46 58 7U : 82 
.1. April 9 21 :13 45 57 69 81 

8 : 20 32 : 44 56 P6 : 80 
6. $IUUt 7 19 I 43 :55 67 79 

Ju 6 :18 30: 42* 5,1 66 78 
Au/u L 5 1.17 29 4]: 5 3 65 77 

0. 
I . 

&ei tcbe 

tobor 
r : 

: 
: 

S: 

,] 

3 
: 16 

:15 
: 

28 

:27 
: 

: 40 

:39 
: 

52 

:51 
: : 

04 

63
63 

: 

* 

76 

75
75 

11. Ncvebr br 14 26 : 38 : 50 : 62 : 74 
2 . L)_' Cn'b,'r : 1 13 25 37 49 61 73 

Month of weighincy: FE BRUARY 

Month of Year ot birth 
birth :Present:

Year : 19'4 : 
: 19B3 

: 
: 1982 : 1.981 : 1980 : 1979 : 1978 

:1985 : : : 

Sa..urk, 
2. .tbrnipl 

: 
: 

1 
0 

:13 
12 

:25 
: 24 

:37 
36 

:49 
48 

:61 
GO 

73 
72 

. ar.: : 11 : 23 : 35 : 47 : 59 71 : 83 

A : 0 :!2 :34 :46: 58 70: 82 
5.ta' : : 9 :21 : 33 : 45 : 57 69 :81 
6. : 20 32 :44 56 68 :80 
7. Ju y : : 7 V9 31. : 43 : 6"1 79 

Au t C 18: 30 42 A4 66 78 
9. Sipterner : : 5 : 17 : 29 : 41 : 53 65 77 

10. Octocr : 16 : 28 40 52 : 64 76 
l1. Nuveniber : - 3: 15 : 27 : 39 : 51 :63 : 75 
I2. Ducewiber : 2 :14 26 : 38 : 50 : 62 74 



Month of wighing: MARC! 

S 	Month of Year of birth
 
birth :Present: :
 
bit 1985a 98: ­ 8 : 18:"198: 1,979-:-",978 

1. January 
: 2 :14 :26 :38 :50 62 :74: 

2. February: 1 :13:25:37 49 :61:73: 
3. March : 0 :12 :24 :36 :48: 60 :72: 

4. April 	 1 : 23 35 47 59 71 : 83 

5. May : : 10 : 22 : 34 : 46 : 58 : 70 : 82
 
6. June 	 : 9 :21 33 : 45 : 57 : 69 : 81
 

7. July : : 8 : 20 : 32 : 44 
 : 56 : 68 : 80 
8. August 	 7 19 : 31 : 43 55 :67: 79 

9. SepteLber : : 6 : 18 : 30 42 : 54 : 66': 78 
10. October : 5 :17 :29 : 41 53 :65 : 77 
11. November 	 A4 16 : 28 40 52 64 7
 

12. Dcember 	 33 15:27 
 .39 :51:63:75
 

Month of weighing: AP11RIL1 

Month of Year of birth
 
birth :Present: : : :
 

Year :: 1904 : 1983 : 1982 : 1981 : 1980 
 : 1979 : 1978 
:1985 : : : 

1. January : 3 :15 :27 :39 : 51 : 63 : 75: 

2. February 
 2 : 14 : 26 38 : 50 : 62 *.74 

3. March : 1 : 23 : 25 : 37': 49 : 61 : 73 

4. April : 0 : 12 24 : 36 " 48 : 60 : 72 

S.: 
 : 1 : : 3 : : 59: 71: 83 
6. June 	 10 22 
 34 46 58 :70 82 
7. July : : 9 : 21 : 33 : 45 : 57 : 69 
 : 81
 

8.August 8 
 20 32 44 56 68 80
 

9. September : : 
 : 1 : : : 67 : 79
 

10. October 	 6 :18 30 : 42 
 54 66 :78
 
11. November : :-5 : 17 :29 : 41 : 53 : 65 • 77
 
12. December : : 4: 16 28 S 40 : 52 64 76 

• 	 , H " 4 



CI 

Month of weicjhing: ,.IAY 

Month of 
birth 

:Preseut: 
: Year 
19s5s 

1984 : 983 : I'X.U 198 1 : ]980 1979 1978 

I. ,1nnuary 

2. Fcbrua'y 

3. Mrh1 

4. Alri I 

Ma": 

G. June 

7. JuLy 

H3. Ausju: 

9. u',r 

10. 

iI. oveilur 

12. December 

: 

: 

: 

'2 

1 

: 

: 

: 

: 

: 

6 2b 

15 27 

14 2( 

13 25 

12 24 

IJ 1 13 

10: 22 

9 :21 

8:cpt 20 

7ct<b.,:v 19 

6 : 

5 17 

: 4'0 

39 

:38:58: 

37 

: 6 

35 

: 34 

3: 

: 32 

: 1 

: 30 

29 

: 

: 

: 

: 

8: 

15 

P) 

'; 

47 

4 6 

-: 

43 

41 

: 

: 

63 

(0 

61 

, 

59: 

5B 

0 

5 3 

: 

: 

: 

7() 

75 

74: 

73 

72 

71 

70 

69 

6 8 

1, 

G:8,66 

65 

: 

: 

: 

83 

82 

81 

80 

79 

78 

77 

SouCce: Phil. Nutr. l'rn9. Operation Timbang. 



EXIIITIL 3. COMPUTATION OF AGE IN MOi'I'tIS IF 	THERE IS iNO T!'2IE 

1. 	 Record the uate of weiq!i::j, '_Ate uP Ljrth, tlld,Ctual weihlt. 

Date Ut woighili - Ar, i2 10, 1985 

DaLe 0I LJrl.i - Setvrmbot 15, 1983 

AIwt.1h, I .. - kg'WIgh" 8.10 

2. 	 Subtrcr Ot- :.ito oj Li .tl (S cptelitr 15, 192?3) tzow date of weighing
 
(April lu, 1U)
 

.YSai: 8-ont.h " Da-; 

Late of weiqhijq E.5 04 10 

Date C: birth 6 3 09 15 

3. Since "35" 
d:y's cannot Lo subt.act& 
 from "10", .ehav to borrow one 

mnti (30 y2aii.rt and, ru,,riut the figu.a as follows: 

Yc.;y rlc:tth Day 

85 03 10 + 30 = ,10 

83 09 15 

1. 	 Aiain, "09" mont:hs can,.t iu subtracLed i-'oh "02" Months. We have to 

borrow one year (12 wonths) from '"'H ana r,.vrite the figures as follows:
 

8,1 3 1 L2 -.If; 4o0 

S3 O 15 

Answer .. ....... 1 
 6 "
 

5. 	 We have to conrvL't tisi- answur c." . yetr, b month- ond 25 Jay:!; into 

1moths. We d0 fbis by c trti |a I yr into mcnth ;:, thus: 

.k =I 	 v'U.r ; .12 ronth.; 12 Pu...k" 

NoW Ye adW t 1li:; 'he, tr- 6 .a t.anhs. thu:
 

I" 'n ths~4 6 nc':.th ; - ...- age in n rOits
i. -

Disrvar3 h "25" dy:o. ,. a rul., di siog2cd -Wea:xtr, days if they
 
aru losF hQ n . If to.ex:.:r,, days cquil 30, idd I mndi to the 
 total 

so thot tie 12 ro,nths ,i]1 bc 1.). 

Source: '5 .. Lutr. Prug. i975-] 976. 



EXIIIIT 4 . WEIGI IT TALELI FON PRESCIIOOLFUS (0-45 MO) 

Age as: U n d e i w j A h t 
of ];_-L: 
 U__w Normal Over 
birt- Sove I-( 1 : I(A)Q I ly Mi]dy : We-ightt : 1 	 :We ijht 
(mt. :(3rd degree) (2nid de'reL ) (]Ft dcgr e 

: BIcOW & u[, :I 	 ::lmon & 

r' lo: to 	 PcT : Tn Frog. To above 

0.0 2.i 2.6 3.1 	 3.G2.7 3.7 
3 2 3 3.9 4. : 4.C 

3.0 3. 1.6 4 	 5.5.6 	 5.63 : ".,1 : .' .1. : ; . , I : .2 F. . 

3.8 	 7 1. 5 .. 6.9 7.0 
.116 : 	 ... . 3 6.G. 7. 7.': 5.6'

6.5 5. 57 6.7 . .1 8.2 
4.7 ,.2 5.9 (.Co 7.2 8.7 8.8 

8 : 	 1 6.3 6.4 7.6, 7.; 9.2 9.3 
9 5.3 5.4 6.7 (1.8 8.0 3.1 9.8 9.9 

10 : 5.5 5.b 6.9 -7.0 8.3 8.4 1.0.1 : 10.2 
11 5.8 5.9 7.2 7.3 8.6 8.7 10.6 : 10.7 
12 5.9 6.0 7.4 7.5 8.9 9.0 10.9 : 1 .0 
13 6.1 6.2 7.6 7.7 9.1 9.2 i.I 11.2 
14 5 .2 6.3 7.7 7.8 9.3 9.4 3.1.3 11.4 
15 6.4 6.5 8.0 " q.1 9.5 9.6 11.7 : 118 
16 6.5 6.6 6.1 -.2 9.7 9.8 11.9 : 12.0 
17 6.6 6.7 8.2 : 8.3 
 9.9 : 10.0 12.1 1.2.2 
18 6.7 6. H 8.4 G.5 10.1 : 10.2 12.3 12.4 
19 6.8 6.9 8.5 8.6 10.2 10.3 12.4 : 12.5 
20 : 6.9 7.0 8.6 8.7 10.4 : 10.5 12.7 12.8 
21 7.0 7.1 8.8 8.9 0. : 10.6 12.9 : 13.0 
22 7.1 7.2 8.5 : 9.0 10.7 10.8 1.3.1 : 13.2 
23 7.2 7.3 9.0 9.L 10.8 10.9 13.2 13.3
 
24 : 7.3 . 7.4 9.2 9J. 11.0 11.1 13.4 : 13.5 
25 7.4 : 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 : 7.7 .4 : 9.7 11.3 11.4 13.9 : 14.0 
28 7.7 7.8 G 9./ 11.5 11 .C 141.1 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 C). 9 11.8 11.9 14.4 14.5 
31 7.9 
 8.0 9.9 10.0 11.9 12.0 14.5 14.6
 
32 8.0 8.1 
 10.0 10.1 12.0 12.1 14.6 14.7 
33 8.1 G.2 10.1 10.2 12 123 1,1.9 15.0 
34 8.2 8.3 10.2 10.3 12.2 12.3 15.0 : 15.1 
35 8.2 8.4 10.4 10.5 12.4 12.5 15.2 : 15.3
 

36 8.3 8.4 10.4 10.5 12'.5 12.6 15.3 : 15.4 
37 8.4 8.5 10.5 10.6 12.6 12.7 15.4 : 15.5 
38 8.5 8.6 10.6 10.7 12.8 : 12.9 15.6 : 15.7 
39 8.6 . 8.7 10.7 10.8 12.9 13.0 15.7 15.8 
40 8.6 8.7 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 13.3 16.2 16.3 
43 : 8.9 9.0 11.1 11.2 13.3 13.4 ]6.3 16.4
 
44 : 8.9 9.0 11.2 11.3 
 13.4 13.5 16.4 : 16.5 
45 9.0 9.1 1.3.2 : 11.3 13.5 13.1 .6.5 : 16.6 

Instructions:
 

Look for the child!'s age in months in the first column, the1 run your
 
-iimyrshorizontully until you find the column 
 where the actual weight of 

the child falls. ior example, a 5-month old child weiyhing 5.5 kg is mildly 
underweight.
 



WEIGHT] TABLE2 FOR PRESCUOOLERq (46-83 MO)o 

"of-last-. U- n-Normal. : Over 
dt - : Severely Moderately Mildly *. ight, WeIght. 

; (nio (3rd deg :ee) (2nd degree) (1st degree)..
 

Belo.. up Too ! From & 
- to Fro T From To From To above 

46 9.1 9.2 31.3 1.4 13.6 13.7 166 16.7
47 9.1 9.2 11.4 11.5 13.7 .13.8 16.7 16.8 
48 9.2 9.3 11.6 i.7 13.9 14.0 16.9 17.0 
49 9.3 : 9.4 13.6 11.7 14.0 14 .. 17.1 17.2 

.9.550 . 9.4 11.7 11.8 34.0 14.1 17.2 17.3k
51 9.4 9.5 11.8 11.9 14.1 14.2 1 7 3 17.4 
52 9.5 1)9.6 11.8 :1.9 14.2 14.3 .17.4 17.5 
53 . 9.6 . .7 12.0 -12.1 14.4 14.5 17.6 17.7
54 . . 9.8 12.1 12.2 14.5 14.6 17.7 17.8 
55 9.7 9.8 12.2 12.3 14 6 14.7 17 8 17.9 

.9.956 . 9.8 .12.2 12.3 14.7 14.8% 17.9 18.0 
7 .98 * 9.9 12.3 , .12.4 14.8 14.9 18.0 18.1

58 : . 10.0 10.1. 12.4 12.5 14.9 15.0 ., 18.3 18.4
 
59,' 10.1 . 10.2 12.6 12.7 15.1 15.2 18.5 18.6
 
60 10.1 10.2 12.7 1'2.8 15.2 15.3 18.6 18.7
 
61 10.3 10.4 12.8 , 12.9 .5.4 15.5 18.8 18.9
 
62 10.3 . 10.4 12.9 .13.0 15.5 : 15.6 189. 19'.0
 
63 * 10.4 10.5 13.1 13.2 15.7 15.8 19.1 19.2
 
64 10.5 . 10.6 13.1 13.2 15.8 • 15.9 19.3 19.4
 
65 10.6 . . 10.7 13.2 13.3 15.8 15.9 19.4 19.
 
66 1
10.7 
 : 10.8 13.4 13.5 16.0 " 16.1 19.6 19.7
 
67 . 10.8 . 10.9 13.5 .13.6 16.2 16.3. 19.8 19.9 
68 . 10.9 * 11.0 13.6 13.7 16.3 . 1G.4 9.9 20.0":9 
69- . 11.0 . 11.1 13.7 13.8 16.5 . 16.6 20.1 20.2" 
70 " 11. * 11.2 13.9 14.0 16.6 16.7 20.4 20.5
71 11.2 11.3 14.0 "14.1 16.7 16.8 20.5 20.6
72 11.3 2 11.4 14.1 14.2 16.9 17.0 20.7 20.8 " 

73 11.4 11.5 14.2 14.3 17.0 17.1 20.8 20.9
 
74 " 11.4 11.5 14.2 14.3 17.1 .17.2 20.9 21.0
 
75 . 11.5 1.6 14.3 14.4 17.2 17.3. 21.0 21.1
76 . .- 11.5 . 11.6 14.4 14.5 17.3 17.4 21.1 '- 21.2'
 
77 "' 
11.6 11.7 14.5 14.6 17.4 : 17.5 21.2 21.378 : .11.6 11.7 14.6 : 14.7 17.5 17.6 21.3 21.4
 
79 11.7 111.8 14.7 14.8 17.6 21.6
17.7 :21.7
 
D8o 11.9 12.0 1.4.9 : 15.0 17. 17.9 21.7 21.8
 
81 12.0 12.1 15.0 15.1 17.9 : 18.0 21.9 > 22.0
 
82 12.1 12.1 
 15.1 15.2 '18.1 :18.2 23.1- 23.2
 
83 12.2 1.2.3 
 15.2 15.3 18.2 18.3 24.3 '24.4 

Instructions:
 

Look for the child's age in months in the first - column, then run your
fingers horizontally until you find the column where the actual weight of
 
the chil l falls. For examwle,a 60-month old child weighing13.2 kg is mildly.
 
underweight.
 

" 
,Un-~ ,. .. :. .. ... .:: :,<: .... ...: ,iqht;.;:.(.)- .; - :., ...... .4
 

S~ource: National Nutrition Council. 1981. Philippine N~utrition Program
.;;, : i-. . . . ::>t.;
Operation Timbang. . 



EXHIBIT 5. SAMPLE MENUS FOR PREGNANT AND LACTATING MOTHERS 

Pregnant Lactating
Fls .Amount 

Toastod'dilis'(c) si1/4 1/3 
Soft-cooked uyg (p(-) 11
 

Coffee with milk 

Coffee 	(C) 1/2, 1/2

Milk C'r) 	 2,2: 

brown sugar (t) ( 2
 

Rice (c) 1.11 


Banana (pc, mod)
 

MID-MIORNING SNACK
 

Fried ylo'kamote' withi brown sugar
 

'Kamote' (pc, small) 1 1
 
Brown sugar (t) 2 2
 

LUNCH 

'Tahong' 	 witli'malunggay' leaves.
 
Broth 
 As desired As desired
 

Shelled'tahong' CT) 
 2 2 

'malunggay'eaves (c) . 1/4 1/2 

'Tainban 	 inihaw' with fresh tomato 

~:Tman pmed) . 2 2 
Tomato (C, nod) . 1 1 

Rice (c) 
 2 2 
Pineapple Csl) 
 1 1/ 2 1 1/2
 

MID-AFTERNOON SNACK
 

Boiled peanuts Cc) 1/2 1/2
 

SUPPER 

Pork 'sinigang' 
 . -	 - .- -

Broth As desired As desired
 

Pork (Cc)* . 1:
 

Kangkoncj' (c) 
 1/2 1/2. 

Sita, 'C) . 3/4 3/4 

Tamarind 

Tomatoes 

Rice Cc) 
 2 -. 2-


Papaya Csl) 
 . 2 2 

EVENING SNACK 

Whole milk with sugar.. 

Milk Cc) 3/4 3/4
Sugar Ct) 2 2
 

*1 pc 	 3 'cm cube 

Source: FURI. 1979. Subject information guide on food arid nutrition. -- ~­



•I3 ... .. I -EDII'E FCi, 3RL:KK:iL- D !?Ai ,N 25 

Age Cocis-u-:Vegoahle 
catr.ea! : 

:,oie,-! rice) : 
(bntan, ,a-a, 
-ango, i-cc; Jo)

:~~1J 

,eched 
:(preferah;lv 2oaf; 
:green- and vellc..) 
: 

(.rd-cookcd; 
:D-.ed.reant 
: (monggc, ,anut.t): 
: 

ii"sh. liver, 
eat and 

6 
Iolry 

(oooking-ci1 
: mararine) 

4 5 T than '1;gaw' 

: 

2 

: 

T scraEc. or : 1 

: 

7 vegctable : 

water i. which 
green osnd >211o;::: 

T2' t1 1!ucFw' 3 T mashed I T .Uree : 1/2 yolk 1 T strained 

C,:12 

7 

9 

10 

T h.ic lugaw' :.1 T bite-size 

:14 T thick 'lugaw' : TT bite-size: : 

1 sct ricea T bite-size 

:3/4 soft rice : bitu-cize 

1 c rice :6 T bite-size 

-2T 1urced 

32T mashed: 

4 T ma:nshed 

: 4 T o'azhed 

4 T choped 

:: 

:I 

: 

1 hcle "o1k 

I whole yolk 

whole yolk 

1 -.hole yolk 

1!hole egg 

:: 

: 

2 T : 1 

2T ashed 

3 T mashed 

4 T mashed 

4 T .ashed 

T flaked fish 

* or cl-Icren, or 
* f~mc.1" rourio 

: T flaked fish 

: or cicxe, or 

: fi.-..deai-co n 

2 2T flaked fisIh 

or chick.. or
chc.: :-ed m.eat 

: 2 T f1.kei fish 

* or chiken cr 
chc rea .cat 

3 T f&xod fish 

: 

: 

2 

2 

2 

2 

-

T 

T 

T 

: 
or chicken, 
chcvce./ meat 

cr 

Footnotes appear on page 88 

87 



An 	 FUSts- :egetah:es, Vied heas
u Jat:-exl : 	 : Fh, liver, : Fat 7 
; ld:i-e (ba'-a a, ;- aya, ( f leafy£ arngD, avocado) :Tre~n zn : (-,rd-c >r, : c -:::cag) yelliw) : 	 .ut : meat andn -,enels,)po : 	 : (coo]ing-cil,U 6rultryf 
 : margarine:)
 

. 6 P Litc-5ziz: 4 1choyr-e-i 1 	 w":iojle C -g 'Tmho 4 	 7 is1- 2T 

thin]. slicecd1- 1 c rice 6 bit-size 4 T chcppez 1whol egg : T W e 34 fked fish 2 T
 

or chicken, (r: 
: : : th::2 sliced: 
 : 	=eat
 

WC~tr.Czes:
 

-c6 amle sucgests cha k n(I
a::c a.3uns of fods tc supplement -1k at specific ages sarting at 	age 4 monthsrendarcas. lntrcjuce new focd :ne at 	
when the bay shows a time az leazt three days apart.
 

r-:carccs f-" Yro:rrg 
 t:pes 
ct 1uy-' a:,d scft-ccoke: rice.
 

3zana.na. Pross wi th icrk 
or 	 sjrcon into a -;ulpy consistency. Give the other fruits (avocado last) as he grows older.
 

scft-c..ked luln; 
foccs throuch a sieve to remove tough fizers for babies 4-6 months old.
 

Zgg yolk only shcul be 
given for additiona!ecuivaient to 2 1/2 pices qaail's vc'k. iron. Egg white may cause allergy if given to too early; 1/2 piece chicken yolk is
 

rcwdored 'Miis' 
 cr 	min=-s' :i:. can ai-c he given in place of flaked fish or ground meat starting at. 6 mnths uf age. 
-7 

Source: F:;Rl. 193. reastfeed - it'sth. 	 96hest for ycur!-baby. 

http:3zana.na


a% 

EXHIBIT 7. DAILY RI'COMLENDElD AI4OjimTS OF FOOD FOR YOUP 

PRESCHOOL CHILD 

A g e (yr) 

o o d r o u 1 1 -3 4-G
 

_________Amount 

ENERGY: 

Rice and other cereals (c) 
 : 2 1/3 : 3 1/2Root crops (1)c, small) : 1
Sugar (fcr wilk, 
 fruit, juices) (t) : 6 
1 
6Fats and oils (t) 

. 5 6 

BODY-BUILDING: 

Milk, whole (c) 1 1
Fish, moat or Poultry (serving)** : 2/3 1Eggs 


1/2 
 1/2
Legumes, beans or nuts 
(c) 
 : 1/4 
 1/3
 

REGULATING: 

Lreenleaty and yellow vegetables (c) 1/4 1/3
Vitamin C-rich foods
 
Papaya, 'naxanghita' or mango, : 3 3/4 T 
 3/4 serving*** 
etc.
 

Other fruits and vegetables

(Banana or avocado oi chico, 
 2 T fruit and : 1/2 serving fruit
etc. 
' sitaw', eggplant, etc.) 
 : 2 T vegetable, : 1/4 c vegetable,
 

cooked 
 : cooked
 

•OnO cup cooked rice (160 g) ­ 5 pc 'pandesal' or abcut 15 g each
 
or 
4 sl loaf bread or about 17 g each
 
or 1 1/8 c cooked cornmeal or about 230 g 
or I c cooked kamote or 1 small pc or about 160 g 

O*ne serving meaL - Row lean moat: C0 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 c 
Cooked bean,-: 300 g or -about 1 1/2 c 

or Med-sized fish: 2 pc 4,out 16 cm long,
55-60 g each as purchaLed 

or Med-sizLd egg: 
 2 pc or about 50 g each.
 

***One serving fruit - One med-si:ed fruit or one slice of a big fruit 

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


