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&4 Mati, San Miguel, Zamboanga del Sur

OFFICE OF THE EXTENSION AND COMMUNITY SERVICES

Accomplishment Report on Vermimeal and Vermi Tea Production
April 20-21, 2016 at Laperlan San Mlguel Zamboanga del Sur

Mrs. Emelyn D. Tormis lectured on vermimeal production




Ms. Jackelaine Sarcena BSA IV- Student lecture on Vermi Tea Production.
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The Participants were actively participated and enjoyed the training.



Actual demonstration






Prepared by: :
JUDITH PACADAR FORTUNATO M. GUMINTAD
Extension Staff Extension Director-Designate
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Mrs. Gloria L. Unito the Principal of the Laboratory High School, one of the lecturers
who tackled about the health benefits and the importance of Corn (Zea Maize) as one of
the ingredient of Zea Mococa Organic Coffee.

Dr. Nanette D. Bilbao, the Academic Programs Director and at the same time the
research proponent of the Zea Mococa 5-n-1 Organic Coffee introduces her product to
the WEMRIC/beneficiaries of the said project. She explains the main objectives of the
product and why she come-up with Zea Mocaca 5-n-1 coffee, considering its health

.. — . Dr. Aiwedeh B. Patadlas, Program .Head of School of Teacher Education, discusses
benefits and the socio-economic impact to the clients. the importance, medicinal and health benefits of Malunggay.



Mrs. Myrna P. Perigo-GAD focal person (above) and Mr. Mark Patalinghug — Mrs. Myrna P. Perigo-GAD focal person (above) and Mr. Mark Patalinghug —
Criminology Instructor (below) are assigned to deliver the uses and the nutrient value of Criminology Instructor (below) are assigned to deliver the uses and the nutrient value of
Saluyot and Chilli. Saluyot and Chilli.




The WEM-RIC as the beneficiaries are listening on the procedure given by
the research proponent.

These are the fresh leafy ingredients (malunggay, saluyot, sili, and kulitis) ready for
(decoction).
Decoction-the leafy ingredients plus the twigs and roots are gently simmered for about
30 to 40 minutes in boiling water so as to release their properties.







Giving of incentives to all beneficiaries for they successfully accomplished Giving of incentives to all beneficiaries for they successfully accomplished
the workshop and produced their organic coffee introduced by Dr. Nanette geB“_/ICl’)kahOP and produced their organic coffee introduced by Dr. Nanette
D. Bilbao. . Bilbao.

Consolidated by: Noted by:

JUDITH PACADAR FORTUNATO M. GUMINTAD
Extension Staff Extension Director-Designate



