BAR No. 1

Department 'DEPARTMENT OF SCIENCE AND TECHNOLOGY X Current Year Appropriations
Agency :INDUSTRIAL TECHNOLOGY DEVELOPMENT INSTITUTE Supplemental Appropriations
QOperating Unit ‘ Continuing Appropriations
Organization Code (UAC: 180050000000 Off-Budget Account
UACS Physical Targets Physical Accomplishments Variance
Particulars 1st 2nd 3rd 4th as of 4th Remarks
CODE Suarier | guarter | Qusier| uaae Total 1st Quarter 2nd Quarter 3rd Quarter 4th Quarter Total Csarier
1 2 3 4 5 6 T=(3+4+546) 8 8 10 1 12=(843410+11) 13 14
. Industrial Technology R&D 4 2020 _ _
1. DOST-PMRI (Project Cooperation)
P rogram 2. D. Farmers' Market Fruits and Pastries Cenier
. (CRADLE Project;
Outcome Indicators 3. Rosam’erjeeésr:acies {CRADLE Projecty
1. Number of partnerships with 3 3 8 3 15 3 11 1 8 21 +5 |4 lloito Science & Technology University [R&D

public and private stakeholders
and international organizations

Collaboration)

5. Rosy Chicks Farm {Project Cooperation)
6. Quicksiop Cenvenience Store inc (Project
Cooparation}

Q3 2020;

I. Korea international Cogperation Agency
(KQICA) - CIAT Training "Capacity Building on
Of-Grid Renewable Enesgy for Remote Arsas
across the Philippines”

"WOA for five(S) collaborations are ender review
of possible partnars.

Q2 2020:

1. Edge Electronics inc. {Supply of Enesgy

Monitoring Supplies and Materials)

2. UBRE Global Workplace Solutions IFM Phils

Cerp. {Energy Audit and Energy Audit Training)

3. Mang Inasal — Calickan, Aklan (Project
ooperation}

4, Kelai Mangyar ~ Boracay Istand {Project

Cocperation

15. Polo Services incarporated (Contract

Research)

6 VYOG Phils. {Contract Resaaich)

7. Phil {Conyact Ressach)

8 BRI (Coniract Research)

9. Food and Agricuiture Organization {Technical

Cellaboration)

10. Air21 Globat {Licensing Agreement}

{ProjectCooperation )




Particulars

UACS
CODE

Physical Targets

Physical Accomplishments

1st
Quarter

2nd
Quarter

3rd
Quarter

4th
Quarter

Total

1st Quarter

2nd Quarter

3rd Quarter

4th Quarter

Total

Variance
as of 4th
Quarter

Remarks

3

4

5

6

7={3+44546}

8

2

10

"

12=(849+10+11)

13

14

Q12024:

1. KLT {Contract R&D}

2. JALD Industies (CRADLE}
3. Kolai Mangyen {GIA project)

2. Amount of revenue generated
from partnerships

25M

25M

100 M

16 M

75 M

64 M

10 M

165 M

+55 M

Q4 2020;

Received funds for six () GlA-funded
projects:

1. Deveiopement of Compact Wastewaier
Treatment System for Restaurants

2. Development of Emulsified Chicken Meat
Products (Sausage, Nuggets and Burgersfor
Local Halal Market} - YEAR 2

3. Establishment of Haial Assurance System for
Selected Foad Ingredients (Dried and Powdered
Onion, Garlic. Black Pepper and Chili}

4. Development of Halal Compliant Dehydrated
Food Produrts fom Selected Fopd Malenals

5. 2021 ASEAN Cenference on Addilive
Manufactur
B. 34th ASEAN Censuttative Committes on
Standards and Quality (AGCSQ) Working Group
on: Legal Metrology (WE3) Meeling

Qutput Indicators
1. Number of projects completed

25

25

12

-13

*Some projects wers extended dug to the
community quaraniine caused by the COVID-19
pandemic

Q4 2020: Eight [8) projects were completed:
ita Monokiths for Gas Adsorption

2. Synthesis, Characterizaton and Produetion of
Starch Nanotrysials

3. Biomass-derived Carbon Quantum Dots and
CQEalymer Composites for Slemedical &
Industrial Appiicatens

4. Superparamagretic lron Orids Nanoparticies
(SPIONg) Fon: Naturat Minerat Deposits-Phase
1

5. Devslopment of Porable

/Nanofilration: Merabrane Module
for Treament of Potable Water for RemoteField
Application {Mabuhay Straw)

6. Utilization of Chicken Egg Shell Wastes &5
Biomaterial for Hydroxyapatite Synthesis

7. Development of Shel-Stable Food Products
as Ready Food Feserve
8, Characterizativn of Phit
Faod Processing Application

ing Banana for

Q3 2020: One {1 project of the Packaging
Technology Division ws completed:

1. Shelf-life Extension of "Bukayo™ and "Budin®
through the Application of improved Packaging
Technology




UACS Physical Targets Physical Accomplishments Variance
Particulars 1st 2nd 3rd 4th as of 4th Remarks
CODE Total 1 r
chiavter L aiiarter | ousaer louater st Quartei 2nd Quarter 3rd Quarter 4th Quarter Total Quarter
1 2 3 4 5 [ T=(3444546) 8 9 10 1 125(8+9+10+11} 13 14

Q2, 2020: One (1) project of the Faod
Processing Division was completed:
1. Exploratery Study on Ghocolate
Cenfectionery
Q12020: Two (2) projects for campletion on
December 2013 were extended to Q1 2020:
1. Data Acquisition of Shock and Vibration
Yalues in the LastLeg Delivery (Motoroycls and
Closed Van) of Small Products within Metro
Manila
2. Effact of Storage Conditions on Migration
Characteristics of Benzaphan t Paper and
Paper-based Food Packaging (Phase 2

2. Percentage of projecls

implemented within the approved 100% | 100% | 100% | 100% |  100% 100% 100% 100% 100% 100% 0

timeframe *31 GAA-funded projects and 1 Downloaded

30/30* program (Metrology program] were

implementad within the approved imeframe

3. Percentage of projects 50% 0% | 50% | 50% 50% 32% 34% 36% 37% 37% ~13%  [Notcommuiative,

compleigd Whi(_:h are published in ) *44 outof 119 compieled GAA projects from

peer-reviewed journals, presented 381118 41119~ 43/119* 44/119% ffse last 5 years were published presenied filed

i : i i iP as of (04 2020

in national andfor international I SRal

conferences, or with IP Filed or 10 papers were already submitted for review and

appmved possible publication.

I Industrial Technology Transfer

Program

Cutcome Indicators

1. Percentage of clients that rate 90% 90% 90% 90% 90% 100% 100% 100% 100% 100% +10% '5,‘”;‘ ofs °‘{‘f",m reted technology bansfer a5
atisfcory or bati

{he technology transfer as S

satisfactory or better 5/5*




. UAGS Physical Targets Physical Accomplishments Variance
S CODE QJas;er Qlf:ger Qaf;fter Qlf:?ter Total 1st Quarter 2nd Quarter 3rd Quarter 4th Quarter Total aéuzfrg' Romaks
1 2 3 4 5 6 7=(3+445+6) 3 g 10 1 12=(849+10+11) 13 14
Output Indicators
1. Number of 8 10 15 12 45 21 32 66 58 177 +132  [Gd2020:
58 knowledgeitechnologies were diffused

knowledgeftechnologies diffused

though different online platforms and media:
1 Abaca Fiber for fransport application

2-4 Banana Processing (chips. ketchup, sauce)
-9 Banana processing {Hallai Banana chips,
Halal Ketchup, Hanana fiour, Vacuum Fried
Banana, Charcoat briquette from banana peels}
10 Wasie Waler Treatmant System

11 Biogas digester

12 Bioptastics'blopelymers

13 Bioreactor

14 Cacaco Dashetler

15 Cacao Roaster
16 Coco Water Con

ate Processing

17 Coconut Mungbean Beverage
18 Diglary Supplament - MOSYMU
19 DOST Tablea

20 Drum Dried Mango Flakes

21 Duai Drum Composter

22:2 volred Saits {seagrapes, shrimpheads
ant shitake mushraoms}

25 Household Tumbiing Composter

26 Instant Powdered Ginger {spicy flavor)

27-30 Integrated calamans: processing
{concenirate, RTD Juce, Dietary fiber, essential
08}

31-34 lategraled coconul processing {flour,
VO, vinegar, sap swesterer)

35 Integrated Fruil Processing

36 Introduction to Sheif Lite Tesling of Food
Pragusis

37 solonic Baverage

38 Jam Making

39 Mandatory Packaging and Labelling

40 Mangs Procassing

41 Nanactay

42 Natural Fiber Thermoplastic Composie

43 Qystar Processing

44 Poltery Production, Kiin Cperation, and Firing
Techniques (1)

45 RTE Chicken Arroz Caldo

46 RTE Smoked Fish Rice Meal

47 RTE Sweet polato

48 Salt iodization Machine

449 Salt iodization Processing

50-52 Smoked Salts (guava. mango and
tamaring lpaves)

53 Squash Chigs Processing

54 Styre-plasiic densiiar

55 Sum
58 Taho Processing

57 Virgin Coconut Qi (VCO) - Cream
58 Virgin Coconut Oil (VCO) - Lotion




UACS Physical Targets Physical Accomplishments Variance
Particul
sl CODE Qu1:rtter Q§£§er Q:;zer Quﬁ?ter Total 1st Quarter 2nd Quarter 3rd Quarter 4th Quarter Total aéu(;frtt? Rbinarks
1 2 3 4 5 6 72(3444546) 8 9 10 11 12=(8+8+10+11) 13 14
Q3 2020: 66 knowledgel technolagies were

diffused through different online platforms
and media:

1. Aceelerated Vinegar Praduction

2. Awareness Seminar on Salt Production
3. Banana Prosessing

4. Bottled Dried Fish {Tuyc in oil}

5. Brick Making

6. Cacao Desheller/Winnower

7. Cacac Gringer

8. Candls Making

9 Carageenan Products

10. Charcoal Briquette Production

11. Chamical Safety and Hazardous
Waste Managsment

12. Coconut Flour

13. Coconut Products Processing

14 Compact Watewater treatment Facility
15. Dragon Fruit Processing

16-17. Durian and Mangosteen Products
18, Energy ALdit

19-20. Fish and Shelffish Processing

21. Food Progiuc! and Progess Development
22. Food Safely al Home

23, Farmulalion and Production of Natura-
based Anaigesic Balm

24, Fruit Juis Drink Concentrate Pracessing
25. Fruit Wine Making

26-27. Ginger Processing {instant selebal and
candy}

28. Guava Praducls

29, Guyabano Herba! Supplament

30. Har Shampaa Formulation

31, Hand Sanilizer Produstion

32. Integrated Coconut Processing

33, Jackfiuit precessing

34. Kalabasa Food Products

35, Kamias Prunes Processiag

38. Lamaya Production

37, Liquid Hand Soap Production

38. Mzat Processing

30, Mosquis Repellant Lotion

40 MOSYRU

41. Nata de Pisia Making

42. OL trap System

43. Packaging Technology and Mebite Moduiar
Processing Facility

44, Pas; ik Processing

45-48. Paslitas and Polvoran

47. Patis Making

48, Pickled Qual Eggs

48, Pili Food Products

30. Pineapple Processing
1. Portable Biogas Digester
52. RTD Tablea

o




UACS Physical Targets Physical Accomplishments Variance
Particulars ist 2nd 3rd 4th as of 4th Remarks
CODE cilisrtir [ \Guartar [Giuactor | Guarter Total 1st Quarter 2nd Quarter 3rd Quarter 4th Q.uarter Total Quartr
1 2 3 4 5 6 T={3+4+546) 8 ¢ 10 11 12=(8+9+10+11) 13 14
Q3 Contd:

53. Salted Eggs Production:

54. Santol Processing

55, Sautead Shrimp Paste

56. Soap technalogy

57. Soy Sauce Manulacture

58. Soybean Products

59. Sugar Palm {Kaong) in Syrup
60. Tamarind Fruit Procesisng
61. Tomato Food Products

62. Ube Processing

63. Updates on Chemical Weapon Cenvention
64. VCO Processing

65. Yegetable processing

66. Vinegar Making

Q2 2020:

32 knowtedgetechnologies were diffused
through lectures and trainings:

1. Calamansi Procassing

2. Taho Processing

3 DOST- 1781 Guidetines on Fasility Dissfection
and Proper Wasle Disposal

4. Digtary Fiver Powder from Calamansi Wastes
5. Packaging for Frozen Durian

6. Food Colorant from Menaseus purpureus
7.DOST Tablea (Choceiate Liguor in a Bar)

8. Mipa Sap Sugar

9. Drum Dried Flakss

10, Continuous Scre-Type Sait ladizing Maching
11, Biomass-Fired Steam Ketle

12 Cacao Roasting Equipment

13 Wine Processing technolegy {\ine
Fermentation Kit}

14, Smoked Fisdh Processing

15. Sagip NutiiPowder (Emergency Food
Resenve)

16. Preparation of Meatless Burgar

17. Preparalion of Spring Rolls

18. Praparation of Pickled Papaya

18. Ham Making

20. Freeze Diying Technology

21. Spray Dryving technslogy

22. Yacuura Fryong Teshrology

23. Thermal Processing Technglogy using Water
Retor!

24. Mango Processing {dried)

25, Mange Processing ({juice)

26, Mangg Processing [puree)

27. Natura Vinegar Preduction {zn accetator
technology} from coconut water

28 Coconut Sap Sugar Production

29. Bioreactor

30. Houssheld Tembling Compasler

3. Carragsenan Capsuie from Seaweed

32. CRM Beverage




Particulars

UACS
CODE

Physical Targets

Physical Accomplishments

1st
Quarter

2nd
Quarter

3rd
Quarter

4th
Quarter

Total

1st Quarter

2nd Quarter

3rd Quarter

4th Quarter

Total

Variance
as of 4th
Quarter

Remarks

14

3

4

§

6

72(3+4+5+6)

8

9

10

1

12=(8+9+10411)

13

Q1, 2020

21 knowledge/tachnologies were diffused
through trainings:

1. Nano-pracipated CaC03

2. Nano Clay production

3. Salf production

4. Duat Drum Composter Technology
5. 500 Kg. Bioreaster

6. Styro-Plastic Densifier

7. WACS

8. Root Crop processing

9, Banana in syrup

10. Dried Banana

1. Soy mitk processing

12, Personal care products

14. RTE Chicken Arroz Caldo

15. Nata de Coco

16. Salt lodization Machine

17. Analgesic baim

18. Slimming cream

18, Salt processing technology

20. Compact Wastewatar treatment systam for
QSRs

21. Biogas Digastar

2. Number of technologies
transferred/commercialized
through technology transfer

agreement

&3]

11

&

Q4 2020:

1. Biogas Digester (Greenphil & WARM)

2. RTE Chickan Asroz Caldo (Prime Global)
3. Isetonic Drink (Banawe Scybean Curd Food
Products)

Q3 2020:

1. OL Trap {Herltage Veterinary Corporaton)
2. MOSYML {Geriatiea Infernational Inc. |
3. Aralgesic Baim {Jose Leo Vitas

G2, 2020:

1. Distary Fiber using Calamansi Waste with
tigh Ol ¥gining (Zambo Tropical Focds)
BBM Machine Shop and LAMACO avatied
the ff. gles:

3. Pertabie Biogas Digester
4. Household Tumiling Composter
IR O

Q1, 2020:
1g-tp of salt equipment line

-Two individuals from Hocos were assisted in
setling up sait production facility hreugh the
intervention of PSTC focos Sur




Physical Targets

Physical Accomplishments

Vartance

; UACS
Particulars 1st 2nd 3rd 4th : as of 4th Remarks
CODE Quarter | Quarter | Quarter | Quarter Total 1st Quarter 2nd Quarter 3rd Quarter 4th Quarter Total Quarter
1 2 3 4 5 6 T=(3H44545) 8 g 10 1 12=(849+10+411) 17 1
0, 9 0, 0, o, f) o, 0, o *5 out of Srequests for technclogy transfer v
?écierc:ligtaggno;‘fr?cmets; ;a\:e 100% | 100% | 100% | 100% 100% 100% 100% 100% 100% 100% 0% Ca;:izd‘; . wim‘i’gfmse T ﬂme«’{rr:;; er were
nology er tha
been provided within the o5
required time frame
Ill. Industrial Technology
Technical Services Program
Gutcome Indicators
1'@?ﬁ‘ze{‘tﬂ?@-é}iﬁ““"-?“p’a ;hat 100% 100% | 100% |  100% 100% 100% 100% 100% 100% S by
ra € [ecnnicai services
satisfactory or better 2448 | 2448*
Output Indicators
1. Number of technical services
e 5,000 5,000 5,000 20,000 5,027 1,467 2,286 4,468 13,048
12' F:]ig’g;niaegwe Co; ﬁﬁ;ﬁ; f%r 90% 90% | 90% | 90% 100% 100% 100% 100% 100% T o
eC | \%
been prox_ncéed within the 4,468 [ 4,468*
required time frame
3. Number of clients benefitting 1,000 1,300 700 4,000 1,348 2,149 5,885 3,006 12,388 Zf;f;ffi;flig‘;é'iﬂ;’“?afiﬁ”i“l‘:,f,;s
from technical sevices enabled the Institute to reach more clienls
despils the COVID-18 pandemic.
Physical Physical Physical ) Physical . 04 2020:
LOCALLY-FUNDED PROJECTS (LFP) aacomp:isnme Budget Utiization }I hme Bucget Udlization| | WEES [Bucget Utilaaton : Budget Uit Physical ac Major accomplishments:
) e - Repairirenovation of the MSC pilo! plant for the

1. RepairRenovafion & 12% 35% | 25% | 100% | 12% [095% | 0% | 0% | 44% | 0% | 14% |94.05% |  70% sl Ve Do o
Maintenance of ITDI Buildings Rﬁp:?;waot:aﬂ , ;QdJ MSD- 100%
anf Facilities 0.38 M/ Budget x-:ia: 37.62 M Budget ;éﬁoepair & improvements of NML Building -

decraased to %) i %

40M 22Mas per 40 M utilization: - Repair and renovation of CED Building -
utilized BDgfﬁ thﬁvn‘a‘ utilized 95% 5285%

udget Circular

Hoso8l dated Problems encountered:

s K - S({))me activh;a?wereimt completed due to

40M utilized delay in delivery of materials




UACS Physical Targets Physical Accomplishments Variance )
Particulars ' st 2nd 3rd 4th as of 4th Remarks
CODE Quarter | Quarter | Quarter | Quarter Total 1st Quarter 2nd Quarter 3rd Quarter 4th Quarter Tota Outirter
1 2 3 4 5 6 7={3+44546) 8 g 10 11 12=(849+10+11) 13 %
Action taken:
Requesled for extersion for repair ang
renovation
Q4 2020
2. Enhancement of the 20% | 25% | 30% | 25% 100% 18% | 27.54% ] 10% | 27.02% | 50% | 9.31% | 5% [11.29% 80% -20%  fajor Bl
n Project 1 (40.65%):
COI’TI;}.G.? E::“ﬂCE e 15.51 M/ -Conducted virtual Post-PT warkshop for
capabilities of the 40.48 M/ 39,7201 1276 M/ < Hiterie s Fh
National Metrology 147.01M 147.01 1 137.34 g - - Perurmed method vedeion or chorpyrios
utilized utilized utilized utilized 2Uag and phentoate in Mango and AGZ and AMOZ in
Laboratory of the utilization: fish
ifippi 0 - Conducted method development for
Phl;lpp nes %ii%:;s‘fds 9% cyparmethrin In mange and chioramphenicol in
meat
as per 108.50 M/ 137.34 - Prepared Reference Malerial (RM) of
DB W utilized Histamine In canned tuna
National - Drafied inferim repars for the ARMN PT,
Budget Additives in Tomato Sauce
Circular Project 2 {51.47%);
No. 580 - Conducted virtual Post-PT Warkshap for Ca,
- Ma, and Zn in Drinking Water
dated Aprl - Conducted method developrent for 1) As, Ph,
22,2020 and Cd in Rice, 2 As, Hg, P and Cd in Tuna
- Performed method validalion for 1) As and Hg

in Drinking Water, 2} Cd calibration solution

- Produced 148 botlies of AM of As and Hg in
Crinking Water

- Participated in HSA Interlaboratory Comparison
on Elements in Lipstiok Material

Project 3 (60%):

- Oplirnized processing of analvies and matrices
for the dvalopment of ©T materiais for
Salmonelia sp., coliform E.colf and ARG in
octopus, and milkfish

Project 4 (91%):

- 52 outof 70 equipment were already anquired
and installad

- Yalume and Flow Standards Section was
assessed on Oetober 1-2, 2620 by DAkkS
BSSES500

- DAKKS has granted the re-accreditation of NSL
in the follewing fields: Temperature, Mass,
Prassure and Volime,

Probiems encountered:

- Delayed canduct of activities dua to typhoon
and power inigrtuption

- Limited space for equipment




Physical Targets Physical Accomplishments Variance

UACS -
1st 2nd 3rd 4th as of 4th Remarks

CODE Quarter | Quarter | Quarter | Quarter Total 1st Quarter 2nd Quarter 3rd Quarter 4th Quarter Total Quarter

1 2 3 4 L] 6 T=(3+445+6) 8 g 10 1 12=(8+9+10+11) 1 14

Actions taken:

- Roor at STD was renovated (o lemporarily
house some equipment for conduct of
experimental activities,

- Incoming equipment are temporarily housed at
Conference Room at NidL

- Propert schedufing en the use of equipment

- Use of freeze dryer unit of FNRI. Renovation
for additional electrical Ine at STD was
requested (o lemporarily operate purchased
freeze dryer.

- Revised workplan.

Particulars

3. ITDI Information Technology 15% | 20% | 40% | 25% | 100% | 15% |21.45% | 20% | 0.12% | 40% | 0% | 25% | 7043% | 100% D (e v

Ca pabiléty Enhancement and - Developed Dacument Tracking System—

\ e ; Phase 1
SUStamabﬂlty 10.37 M/ 0.057 W/ 05 M/ - Developad and Tested Technical Services
48.34 14 48.34 M 48.34 1 Budaet Information: System Laboratory Modile
utiized utiized utlized =HGg - Impiemented Netwark frawall enterarics ant
utilization: virus and Local Domair: Controller using Active

92% Cirectory

Problems encountered:

4447 M/ 48.34 M - Difficulty during testing and implementaton due
utilized to the conflct of schedus of end-users (Skeletal

and WFH setiip)

Actions undertaken:

- Conducted separats training in each group o

Individual end-users

Prepared By: In coordination with: Approved by:

D‘ff RAYDA V. ANG DR. JANETF. QUIZON Dr. ANNABELLE V. BRIONES
@ICT ODD gt ATS and Chief, Chief, FMD Directer, ITD!
Date: January 12, 2021 61 Date: January 12, 2021 Date: January 12, 2021
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