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Shelifishes collected and tested from Sapian Bay (Ivisan and Sapian in Capiz; Mambuquiao and Camanci, Batan in
Aklan); coastal waters of Pilar; President Roxas; Roxas City in Capiz; coastal waters of Gigantes Islands, Carles in
Tloilo; coastal waters of Dauis and Tagbilaran City in Bohol; Dumanquillas Bay in Zamboanga del Sur; Lianga Bay in
Surigao del Sur; and coastal waters of San Benito in Surigao del Norte are still positive for Paralytic Shellfish Poison (PSP)
or toxic red tide that is beyond the regulatory limit. ; -

-

All types of shellfish and Acete. sp.'or al g gathered from the areas shown above are NOT SAFE for human
consumption. Fish, squids, shrimps, and crabs are safe for human consumption provided that they are fresh and washed
thoroughly, and internal organs such as gills and intestines are removed before cooking.

The following areas continue to be FREE from toxic red tide: coastal waters of Cavite, Las Pifias, Parafiaque, Navotas,
Bulacan, and Bataan (Mariveles, Limay, Orion, Pilar, Balanga, Hermosa, Orani, Abucay, and Samal) in Manila Bay; mariculture areas
in Infanta, coastal waters of Bolinao, Anda, Alaminos, Sual, and Wawa, Bani in Pangasinan; mariculture areas in Rosario, and Sto.
Tomas in La Union; coastal waters of Pampanga; Masinloc Bay in Zambales; Pagbilao Bay, Pagbilao, and coastal waters of Walay,
Padre Burgos in Quezon; Honda, and Puerto Princesa Bays, Puerto Princesa City, and coastal waters of Inner Malampaya-Sound,
Taytay in Palawan; coastal waters of Milagros, and'Mandaon In Masbate; Sorsogon Bay, and Juag Lagoon, Matnog in Sorsogon;
coastal waters of Borongon, San Dionisio in Iloilo; coastal waters of Altavas, Batan, and New Washington in Batan Bay, Aklan;
coastal waters of Panay in Capiz; coastal waters of E.B. Magalona, Talisay City, Silay City, Bacolod City, Hinigaran, and Victorias
City in Negros Occidental; Tambobo, and Siit Bays, Siaton; and Bais Bay, Bais City in Negros Oriental; coastal waters of Daram,
Calbayog, and Zumarraga, San Pedro, Maqueda and Villareal Bays in Samar; coastal waters of Leyte, Calubian, Ormoc, Sogod,
Carigara Bay, and Cancabato Bay, Tacloban City in Leyte; coastal waters of Biliran Island; Tantanang Bay in Zamboanga Sibugay;
Murcielagos Bay in Zamboanga del Norte and (Sapang Dalaga, and Baliangao) in Misamis Occidental; Panguil Bay, Tangub City,
and coastal waters of Ozamiz City in Misamis Occidental; coastal waters of Baroy in Lanao del Norte; Taguines Lagoon, Benoni,
Mahinog in Camiguin; Balite, and Pujada Bays, Mati City in Davao Oriental; Malalag Bay in Davao Occidental and Davao del Sur;
and coastal waters of Hinatuan, and Cortes in Surigao del Sur.
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ing from insuffxclent,,sup- i

ply caused by high 1mportation

produced fry.

But milkfish, or “bangus, o
farmers no longer have to worry.
Researches from the University
. of the Philippines Visayas (UPV)

are targeting to address these
concerns.

Milkfish is one of the most im-
portant food commodities in the
country. Recognized as the Phil-
ippines’ national fish, bangus has
been providing communities with
sources of food, livelihood and
income. ;

The project, “Improvement of
Milkfish Larval Rearing and Nurs-
ery Culture through Gut Metage-
nome, Transcriptome Analysis,
and Gut Microbial Community
Manipulations,” primarily aims

to explain the microbiotic factors:

and their roles in the physiology of

rate and low survival of hatchery- :

1mprnteﬂ‘ ing p;rotocols to

o

hatche;y prod uéﬁiv

-

A
The project is made pé&sﬂsle

:through the fﬂnding of the Phil- -

- ~1ppine Council for Ag"

Aquatic and ,Natw;al Résources ’

Research and Developmet;t of the
Department of Science and Tech-
nology (DOST-PCAARRD).

The project highlighted thatthe
country'srequirement formilkfish
fry is close to 4 billion yearly, but
hatcheries can produce only 800
million fries per year at most be-
cause of insufficient broodstock

_ to produce the fry, the DOST-
PCAARRD said.

As such, the Philippines is im-

- portingasubstantial 75 percent of .

the country required milkfish fry: -
from Indonesia.

this knowle%é,;n desxgning,-.‘-

ﬁbbﬁmst mulkﬁ sh
- of w11d-§aught m;lkﬁsh fry, the

vy Page: A9

UPV has been observmg i
4 dl;.’htry challenges in m1lkﬁ%x
e tion, particularly defor-

] pw'survwal rates of

in nursery ‘ponds. in contrast
to the bef:ter survival and yield

- Thia difference is attributed to
the‘*'potennal lack of maintenance
in genetic quality and genetic deg-
radation of hatchery-réared milk-
fish fry. X

Recognizing the importance of
gut microbiota in fish, the proj-
ect seeks to study this further to
potentially aid in selecting pro-
biotics, prebiotics, and chemical
compounds to enhance gut health
and overall physical functional-
ity of fish.

Seenassignificant alternatwes,
these can possibly reduce the reli-

¢ epgson antibiotics and can be a’
useful tool in developing rearing’

protoco]s for efficient hatchery

production of mxlkfxsh larvae

This will be facilitated through
a metagenomics approach.

Metagenomics is a study of the
genetic material of a species to
understand the connection of mi-
croorganisms to the environment
and their health.

By examining the gut metage-
nomic composition of milkfish fry

andjuveniles, along with evaluat--

ing the influence of the gut micro-
biome on overall larval physiology

through transcriptome analysis,

the project aims to uncover the
mechanisms behind the physi-
ologicalfitness of milkfish larvae,
the UPV researchers said.

The information gathered by the
project will be useful to the man-
agement of hatcheries and nurser-
ies to boost the quality and supply
of milkfish fry. Suchimprovements
are expected to benefit farmers,

leading toincreased yxelds in milk-
‘fish production. ' § 4 40

Rizza B. Ramoran/S&T Media Sem‘m
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By BERNIE CAHILES-MAGKILAT

rly Manuntag used to be a

student leader during his

university days and was

a regular fixture in the
League of Filipino Students’ ral-
lies, exposing him to the plight of
farmers.

Healso grewup with his parents,
who ran a small rice retailing store
in Baclaran during the 1990s as the
sole source of income for the family.

Ashebecamea Customs licensed
broker, Orly only wanted to stay
away from the family business and
far from the wet markets or a re-
tailing store. But when hig parents
passed on, he was forced to take up
the family business.

Little did he know that his call-
ing to entrepreneurship could have
been borne out of his exposure to
those rallies and engagements with
the farmers.

“My history of working with
farmers during my college years as
anactivistmade me care for the live-
lihood that has sustained our family
for many years,” he said.

He envisioned a rice trading

hesnimnnn +hak uranld intacrata tho
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ordinary rice farmers. The idea is
to establish a stable and integrated
rice supply chain in the country and
he believes this can be done by doing
backward integration.

From a simple retailer, he was
able to scale-up the business to
become a wholesaler, creating a
networkof retailers under a separate
brand, the Aling Grasya Rice.

He incorporated the familybusi-
ness under the OCM trademark in
2006 and rebranded as Goldmine
Farm to Market to pursue a farm to
market business model.

Former activist turned

farm-to-market entrepreneur

Initially, Orly adopted contract
growing scheme with some rice
farmers in Nueva Ecija. He provides
all the needs for a rice farmer, in-
cluding fertilizer, seeds, pesticides,
post-harvest facilities, among oth-
ers. When harvest comes, they sell
their rice to Goldmine.

“Most farmers have no access to
banks so we provide them with this
kind of arrangement,” he said.

“The advantage of contract
farming is that farmers are assured
of stable income from planting to
harvest season,” Orly added.

¥
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Farm to Market
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Initially, he contracted 28 hect-
ares, including his own four hect-
ares, involving 50 rice farmers.
Now, he is talking to more farmers
to gather 100 hectares of ricefields
for economies of scale, Cluster
farming makes it more efficientand
productive.

BACKWARD INTEGRATION
By bringing the total hectarage
to 128 hectares, Orly said they could



easily quadruple production and create
a more stable supply chain while con-
tributing to the government’s goal of
achieving food security.

With enough volume of palay, Orly
invested P50 million for a rice milling
facility located in Bulacan. Ithasa mill-
ing capacity of 2,500 sacks of rice aday.

_The rice harvested by its farmers
are processed and milted at the Gold-
mine Farm to Market rice mill. Once
the desired quality is achieved, the rice
will be made available to consumers

mine outlets.

Orly also imports
as much as 25 per-
cent of their sup-
ply from Vietnam
to augment supply,
especially during the
lean months.

With that, Gold-
mine has achieved a
complete supply chain
of rice from the farm to \
the market. It has become
the most integrated rice pro-
duction venture in the country.

throughout its Gold- /

FRANCHISE

Having established a stable sup-
ply chain, Orly thought of putting up
his own farm to market rice retailing
franchise. With the help of Francorp
Philippines, the franchise authority in
the country, he launched just his year
his farm to market rice franchise. Orly
mustered his courage to gomainstream
at the recent Franchise Asia Philippines

Expo.

The Goldmine franchise fee is
$388,000 plus the 10 percent VAT or a
total of 400,000 for a 20-square meter
store. The package includes an inventory
of 70 sacks of 25-kilogram rice consist-
ing of 12 rice varieties from red, brown,
glutinous to an assortment of premium
white rice.

The franchise store is furnished with
two rice dispensers with six slots each,
a POS hardware and software system,
digital and dial type weighing scale,
metal shelves for display, metal palettes
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TARGETS

Prior to the expo, GoldMine has

five franchisees located in Trece
Martirez City in Cavite; Banay-Banay
in Cabuyao, Laguna; Ususan, Taguig;
Marcos Alvarez Ave. in Las Pifias; and
Brgy. 592 in Sta. Mesa.

According to Orly, one of its fran-
chisees has attained return-on-in-
vestment in seven months, but most
are within eight to ten months.

Given the robust line of interested
entrepreneurs, Orly targets at least

for product storage, backlit

signage, auxiliary items and

market peripherals includ- |

ing operations and financial |

management training.

Goldmine was one

of the most affordable

franchise concepts in-

troduced during the re-

cent franchise expo.

e-

10 franchises this year, and 100
next year. He aims to reach 1,000
franchises nationwide by 2028. So
far, Goldmine has registered 76
interested potential franchisees.

“We are cheaper because the
farm is ours, so we save on middle
men. We also have our own mill-
ing facility,” he said adding that
his franchise is a good model for
overseas Filipino workers want-
ing to start a small business back
home.

“It’s a win-win agreement for
all of us,” he said adding that more
is in store for Goldmine. Orly is
planning to make its store a one-
stop-shop for basic goods.

FOOD SECURITY :

The “farm to market idea”
becomes more compelling at this
time when the country’s rice pro-
duction and food security become
abig challenge. “I saw the need of
farmers, I witnessed the need of
farmers and the need to improve
their productivity,”.said Orly.

At this early, the astute busi-
nessman has already registered

its trademark Goldmine with the

Intellectual Property Office of the
Philippines.

“We want to make sure that
our idea, our brand is protected
and this goes down to every fran-
chisee that registered with us. It
gives us peace of mind that what
we have painstakingly created is
secured and safe,” he said.

Goldmine has even become one
of the leading brands in rice cat-
egory in online platforms today.

“It was so gratifying that pro-
spective franchisees notice that
what we are offering is not just
a business opportunity for them
but also livelihood for hundreds of
farmers involved in the business
model,” said Orly.

The integrated farm to market

 rice supply chain story did not

end there, Aside from benefiting
the small rice farmers, Goldmine
now employs 70 people and 42

scholars, mostly children of their

Page of 3
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BSP backs bill seeking

casier credit for farmers

By LAWRENCE AGCAOILI

Monetary authontles are puslung for the immediate
passage of a bill amending the old warehouse receipts
law to help boost the access of farmers to financing.

The Bangko Sentral ng Pilipi-
nas (BSP) and the International
Finance Corp. (IFC) rallied sup-
port for the immediate passage
of the Warehouse Recelpts (WR)
Financing Bill during a round

‘table discussion with over 40
mpresentat'lves from bankmg

‘BSP From B1

Based on the experience of

other countries, a well-func-

tioning WR system could help

- raise farmer income and access

to credit, reduce post-harvest

losses, improve stability of

"market prices, and increase
-food security.

associations, government agen-
cies and the private sector.

The bill, “An Act Provid-
ing for the Revised Ware-
house Receipts Law of the
Philippines” has already

‘been approved by the House

of Representatwes and has

WR financing is also a
priority initiative for micro,
small and medium enterprises
(MSMEs) under the National
Strategy for Financial Inclu-
sion 2022-2028.

According to the BSP,
MSMEs and agriculture
remain among the most

already been transmitted to
the Senate.

Aside from tackling the leg-
islative process for the bill, the
participants exchanged knowl-
edge on WR finance practice in
developed markets, the needs
and digitalization of the agri-
culture sector and the next steps
for the country’s lenders and
policymakers to move forward
with WR finance.

The bill aims to strengthen
and modernize the Warehouse

vulnerable sectors of the
country’s population, de-
spite accounting for a large
portion of employment in
the Philippines.

It pointed out that house-
holds headed by fisherfolk
and farmers are among the
poorest and the least banked

Page

Receipts Law of 1912 by es-
tablisﬁing a central electronic
registry where goods and
products can be deposited in
exchange for a warehouse re-
ceipt that can easily be traded,
bartered or sold in order to
obtain credit.

This would help boost
the confidence of banks and
other financial institutions
on the viability of warehouse
receipts as loan collateral.

Turn to B3

in the country, with three out
of 10 owning formal financial
accounts.

Modernizing the Ware-
house Receipts Law of 1912
could promote wider accep-
tance of warehouse receipts
as credible collateral for bank
loans, the BSP said.
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