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PhilMSTQ MEAT INDUSTRY SECTOR ADVOCACY on MSTQ 

MEAT INDUSTRY SECTOR-FOCUSED MSTQ   AWARENESS SEMINAR & 

FORUM  

Implemented by Philippine MSTQ, Inc., in cooperation with the National Meat 

Inspection Service (NMIS) 

I. INTRODUCTION 

A. BACKGROUND 

MSTQ are the pillars of a national quality infrastructure, the integration and 

coordination of which ensure competitiveness of products and services in both 

national and international markets. 

M- stands for Metrology,  S – for Standards,  T – for Testing, Q – for Quality 

Certification/ Accreditation. 

In an effort to promote MSTQ or quality infrastructure in the meat industry sector 

that is harmonized with global standards, the PhilMSTQ and the major regulators 

in the government agreed to hold an MSTQ Awareness Seminar-and a Forum for 

the sector.  

II. GENERAL OBJECTIVES 

The seminar and the forum aimed at: 

1. raising the level of understanding/appreciation of concerned government and 

private sector stakeholders in the meat industry for international standards on 

MSTQ. 

2. linking all stakeholders so that they will work together to improve the MSTQ 

infrastructure in the meat industry sector. 
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A.   SEMINAR ON  “TECHNICAL TOOLS FOR SAFE MEAT AND MEAT   

       PRODUCTS” 

The seminar was held on October 20, 2010, at the Conference Hall of the 

National Meat Inspection Service in Visayas Avenue in Quezon City. The seminar 

was jointly organized by the PhilMSTQ and the National Meat Inspection Service 

of the Department of Agriculture (NMIS-DA) as part of the celebration of the 

National Meat Safety Consciousness Week. The seminar was attended by 84 

participants coming from government, industry and other private organizations 

(Annex A). The seminar program included 9 presentations from selected 

speakers (Annex B) 

Specific Objectives: 

1. To make stakeholders aware of the present quality system relevant to the     

 Meat sector (national standards, regulations, services to comply with 

national standards) and the alignment of this quality system to comply with 

international standards. 

2.    To encourage stakeholders to participate and be more active in 

discussions and actions to improve the value chain by improving the 

MSTQ services required in the meat sector.  

 Summary of Activities: 

The NMIS Executive Director, Atty.  Jane C. Bacayo, delivered the welcome 

address. The Department of Agriculture Undersecretary for Policy & Planning, 

USec. Segfredo R. Serrano, was the keynote speaker.  

Dr. Minda Manantan, Deputy Exec Director of NMIS, presented the legal 

framework for regulation by the NMIS, the policies and standards it has adopted 

and the for classification/ accreditation of slaughterhouses by NMIS 

Ms. Rayne Bigay, the NMIS Laboratory Head, presented the laboratory 

capabilities and services of NMIS to monitor meat safety.   



3 of 22 
 

Dr. Rubina Cresencio, from the Bureau of Animal Industry presented the Good 

Animal Husbandry Practices,  

Ms. Catherine Cruz of FDA-DOH presented the policies, and regulations 

governing food establishments and processed foods including meat products.  

Mr. Albert Cariso from the Food Development Center presented the Good 

Manufacturing Practices in meat products including HaCCP.  

Speakers from PhilMSTQ talked on Laboratory Accreditation and Proper 

Calibration and Measurements.  

Two speakers from the meat industry presented how they comply with the NMIS 

requirements for Class AAA accreditation.  

Some questions regarding the present safety conditions of meat sold in public 

markets,   testing services, compliance to triple A standard were asked by the 

participants.   

The participants were asked to accomplish a survey form to help the organizers 

assess the effectiveness of the seminar. 

Output:  

The power point presentations are collated in MSTQ file. A summary of the 

presentations are in Annex C. 

The questions raised after the forum are in Annex D. 

The results of the survey are in Annex E. 
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Annex A:   Seminar Program 
 

TIME ACTIVITY RESOURCE PERSON 

8:30-9:00   am Registration Ms. Cecil L. Valencia 
PhilMSTQ, Inc. 

 
9:00-9:05  am 

 
Prayer and National Anthem 

 
Ms. Evelyn Embestro 
NMIS-DA 

 
9:05-9:10  am  
 
 
9:10-9:15  am 
 
 
9:15-9:30  am 
 
 
9:30- 9:55 am 
 
 
9:55-10:20am 
 
 
10:20-10:45am 
 
10:45-11: 10am 
 
 
11:10-11:35 am 
 
 
11:35-12:00 pm  
 
 
12:00-12:30 pm 

 
Welcome Remarks 
 
 
Introduction of Keynote Speaker  
 
 
Keynote Speaker 
 
 
Philippine MSTQ, Inc., Advocacy for National Quality 
Infrastructure 
 
Regulations and Policies of National Meat Inspection 
Service 
 
---COFFEE BREAK--- 

 
Code of Good Animal Husbandry Practices 
 
 
Standards Specifications of Meat and Meat Products 
 
 
Food Safety Plans in Meat Processing Plant 
 
 
OPEN FORUM 

 
Atty. Jane C. Bacayo, DVM, MPA 
Executive Director-NMIS-DA  
 
Ms. Angie Hallarces  
Secretary, PhilMSTQ, Inc. 
 
USec. Segfredo R. Serrano 
Under Secretary Policy & Planning-DA 
 
Dr. Evangeline C. Santiago 
President, PhilMSTQ Inc 
 
Dr. Minda S. Manantan 
Deputy Executive Director-NMIS-DA 
 
 
 
Dr. Rubina O. Cresencio 
Chief, Bureau of Animal Industry-DA 
 
Ms. Catherine P. Cruz 
 Laboratory Services Division-FDA 
 
Mr. Albert R. Cariso, Jr.  
Division Chief, Industry Services Division 
Food Development Center 

 
12:30- 1:30  pm 
 
1:30-1:55   pm  
 
  
1:55-2:20     pm 
 
 
2:20-2:45    pm 
 
 
 
2:45-3:10   pm 
 
 
3:10-3:35   pm 
 
 
3:35-4:20   pm 
 
 4:20-4:35  pm 
 
 4:35-4:50  pm 

  
---LUNCH--- 

 
Testing and Monitoring of Meat and Meat Products 
 
 
National Accreditation and Certification System  
 
 
Proper Measurement Practices and Calibration of 
Equipment (From Farm to Market)   
 
 
Compliance to National Standards for Slaughterhouse 
(Monterey/San Miguel Foods Experience) 
 
Compliance to National Meat Standards for Meat 
Processing (Bounty Experience) 
 
OPEN FORUM 
 
---COFFEE BREAK--- 
 
Closing Remarks 

 
 
 
Ms. Rayne A. Bigay- Laboratory Head 
NMIS-DA 
 
Ms. Helen P. Subradil –Assessor 
Philippine Accreditation Office-DTI 
 
Engr. Rodnel O. Tamayo 
Chief –Instrumentation and Metrology 
Section MIRDC-DOST 
 
Mr. Ryan R. Gonzaga – Quality Control 
Head 
San Miguel Foods, Inc.-Poultry & Meat 
Business 
  
Ms. Carmelita V. Ching- Director, Poultry 
Operations  
Bounty Fresh Foods, Inc. 
 
 
Dr. Aida R. Aguinaldo 
Vice President, PhilMSTQ, Inc. 
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Annex B:   List of Participants 
 
A total of eighty four participants came from different sectors: government (30), 
industry (44), and private organizations (10).   

 

1 Garcia Julie BAI 

2 Gerry Alaho BAI 

3 Dr. Rubina Cresencio BAI-DA 

4 USec. Segfredo R. Serrano Dept. of Agriculture 

5 Ms. Ma. Lourdes C. Santiago FDA 

6 Mr. Albert Cariso, Jr.  FDC 

7 Kristine Zambrano Food Development Center 

8 Fe C. Urnieta Food Development Center 

9 Dr. Alicia Lustre Food Development Center 

10 Rodelo V. Valeros LGU Bayombong Nueva Vizcaya 

11 Armie B. Algeria LGU Bayombong Nueva Vizcaya 

12 Luis Bernardo A. Garlites LGU Bayombong Nueva Vizcaya 

13 Bernardito Pacis LGU Bayombong Nueva Vizcaya 

14 Dr. Shirley Marcial Malabon City Health Department 

15 Mr. Rodeo Ramirez Malabon City Health Department 

16 Dr. Manuel Carlos Marikina City  

17 Engr. Rodnel O. Tamayo MIRDC-DOST 

18 Auxie Siringan MRSL-NSRI 

19 Sonia Bulaong MRSL-NSRI 

20 Lorenzo M. Fabro, Jr. National Institute of Molecular Biology and Biotech 

21 Atty. Jane C. Bacayo, DVM,MPA NMIS-DA 

22 Dr. Minda Manantan NMIS-DA 

23 Ms. Rayne Bigay NMIS-DA 

24 Ms. Helen P. Subradil  PAO 

25 Felicisimo L. Afable Paranaque City 

26 Mr. Edelito L. Remanente Pasay City Government 

27 Dr. Ronaldo Bernasor Pasay City Government  

28 Cristina Anacleto PCIERD 

29 Dr. Sonia Salmos Veterinary Inspection Board 

30 Mr. Manuel Socorro Veterinary Inspection Board 

 

31 Jun Barnes 3M 

32 Jeanete Lee Asia Food Canning Mfg 

33 Ms. Bubut Valle Ching  Bounty Fresh 

34 Christie C. Gallardo Burger Machine Holdings Corporation 

35 Michelle Bigyan CSP International Commodities Corp 

36 Cyrho Tolosa EHSLC Laboratory 
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37 Raquel Dg. Cancino Euro Swiss Food Incorporated 

38 Amelita Meynet Fil-Austrian Mfg Corporation 

39 Ferrie E. Rodriguez Fresh N' Famous Chowking 

40 Diane Uvero Fresh N' Famous Chowking 

41 Noel Cruz GenOsi, Inc. 

42 Margot M. Ganda Genosi, Inc. 

43 Jesse D. Cruz Glocal AgrAq Ventures, Inc. (KFC) 

44 Minda Torres Glocal AgrAq Ventures, Inc. (KFC) 

45 Marites Cleofe Good Savers Enterprise 

46 Sam Ludovice Gusto Serve 

47 Federico Figueroa Jr. Integrated Commisary Center, Inc. 

48 Love Mendoza Integrated Commisary Center, Inc. 

49 Gracia Maylanie Laguras Integrated Commisary Center, Inc. 

50 Irene Ramos Intertek 

51 Grace Marie Deada Jaka Food Processing Corporation 

52 Genovieve M. Vicencio Jaka Food Processing Corporation 

53 Myleen B. Guinto  JM Processing & Freezing Services, Inc. 

54 Marvilyn D. Gobres Jocyl's Foods 

55 Laurice Villamayor KFC Philippines 

56 Ave Rose Marcelo KFC Philippines 

57 Teresa Tudla King Sue 

58 Katrina Mesina King Sue 

59 Fermin Diaz Lamb Magazine 

60 Hanah Mae Bensurto Meat World 

61 Jay Camino Meat World 

62 Analisa Montillano MLM Foods Inc 

63 Judilyn G. Gamis MLM Foods Inc 

64 Thimoty M. Dy Pampanga's Best 

65 Ameree Santos Pampanga's Best 

66 Marites Esumadia Rocky Farms Inc., Abattoir 

67 Jose Marnon Rural Industries & Mechanical Installations 

68 Mr. Ryan Gonzaga San Miguel Corp 

69 Ely Callo Sentrotek Testing Laboratory 

70 Guillermina O. Cruz Square Top, Inc. (Max Chicken) 

71 Shery Anit Square Top, Inc. (Max Chicken) 

72 Mr. Romeo Siy Supreme Choice 

73 Sheryl Joven Traders Hotel Manila 

74 Cherry Ann de Jesus Umalag Farms 

75 Gianne Carla Aguila Wynwyn, Inc. 

76 Janel Marie Narag Wynwyn, Inc. 

77 Daisy Fabros Zenith Foods Corp 

78 Neil Enriquez Zenith Foods Corp 
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79 Dr. Evangeline C. Santiago PhilMSTQ, Inc. 

80 Angelica Hallarces PhilMSTQ, Inc. 

81 Angelica Maglaya PhilMSTQ, Inc. 

82 Dr. Aida Aguinaldo PhilMSTQ, Inc. 

83 Buhay Astudillo PhilMSTQ, Inc. 

84 Cecil Valencia PhilMSTQ, Inc. 

 
 
Annex C:  Summary of the Seminar Presentations 

 
1.   NMIS-DA Executive Director, Atty. Jane Bacayo, welcomed the participants to 
the Seminar, encouraging them to give full attention to the present regulatory 
policies governing the meat industry and current global quality standards to ensure 
safe meat delivery to Filipino consumers. 

 
2.   DA Undersecretary for Policy and Planning, Dr. Segfredo Serrano, as keynote 
speaker, emphasized that meat is a high-risk food for humans causing zoonotic 
diseases that have been reported in recent times. Thus, the industry must ensure 
that the requirements of local buyers and importing countries, as well as of Codex, 
are complied with. The PhilMSTQ will assist the industry towards increased 
compliance with internationally recognized standards, particularly in terms of MSTQ.  
 
3.   PhilMSTQ President, Dr. Evangeline Santiago, briefed the participants on its   
advocacy for a unified, robust, and sustainable national quality infrastructure, one 
industry at a time. She offered the PhilMSTQ services to meat quality stakeholders 
who are interested to strengthen their MSTQ infrastructure.    

 
4.   BAI-DA Chief of  Livestock Division,  Dr. Rubina Cresencio,  elaborated on the 
Code of Good Animal Husbandry Practices (GAHP) which set outs the general 
principles of good practice and minimum requirements in the commercial or 
backyard rearing/farming of animals for food use. The Code covers requirements at 
this first stage of the meat supply chain, from farm operators/workers through to 
farm and environment management.  

 
5.   NMIS-DA Deputy Director, Dr. Minda Manantan, presented the NMIS policies,   
mandates, and regulations on hygienic slaughtering, animal welfare, disease 
control, meat control and meat trade. She gave emphasis to the recent DAAO 26, 
Series 2009: Addressing the current situation of LGU-operated slaughterhouses 
through the adoption of Good Hygienic Slaughtering Practices (GHSP), expressing 
observation on the slow implementation of GHSP due to budgetary constraints.   

 
6.   NMIS-DA Laboratory Head, Ms. Rayne Bigay, apprised the participants of the 
NMIS Laboratory policies and programs, as well as microbiological and physic 
chemical testing services towards ensuring that the industry produces safe meat. 
She reported on NMIS efforts to make the Laboratory ready to apply for ISO/IEC 
17025-accreditation.    
 
7.   FDA-DoH Regulation Officer, Ms. Catherine Cruz, summarized the FDA policies 
and standards/regulations governing food establishments and processed food, 
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drawing attention to regulated food additives and contaminants. She particularly 
stressed industry compliance with the International Codes of Hygienic Practice for 
fresh meat, processed meat and poultry products,  and low acid and acidified low-
acid canned foods. She presented the meat sector-relevant Laboratory test 
services.  
 
8.   FDC-NFA-DA Chief of Industry Services Division, Mr. Albert Cariso, Jr., 
presented the requirements for the implementation of HACCP-based food safety 
plans for Sanitation SOP/GMP-compliant handling and processing of meat products, 
providing visuals on what to do and what-not to do by handlers within the plant, 
starting from plant design to maintenance.    
             
9.   San Miguel Food Inc. Poultry and Meat Business QC Head, Mr. Ryan Gonzaga, 
dealt with policies, programs, operations, practices and promotional activities in and 
for the San Miguel Foods slaughterhouses that earned for the company the    NMIS-
awarded “AAA” Certificate, many times over.   
  
10. Bounty Fresh Foods Inc. Poultry Operations Director, Ms. Carmelita Ching, 
stressed the importance of the will-to-serve and consumer confidence, that merited 
recognition for Bounty Fresh Poultry Dressing Plant as a “AAA”-Awardee and the 4-
time National Winner for Best Meat Establishment. 
 
11. PhilMSTQ Board Member, Engr. Rodel Tamayo, explained the important 
considerations in the most significant meat industry-related measurements, i.e 
temperature (heating and cooling), pressure (sterility), humidity (shelf-life),  weight 
and volume (mass/concentration), and time (stability and energy conservation). He 
emphasized the value of calibration in meeting government regulations and 
complying with international quality standards.  
 
12. PhilMSTQ Board Member, Ms. Helen Subradil, explained basic quality concepts, 
the internationally recognized structure of accreditation and certification, and the 
mandate and scope of services of the PAO-DTI in this global context. She briefly 
covered the steps that the meat industry players can take to be certified or 
accredited to internationally recognized standards.   
 
13. PhilMSTQ Vice President, Dr. Aida Aguinaldo, challenged the participants to 
aspire for Quality Assurance in the meat industry. 
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Annex D. Open Forum Questions and Answers: 
 

1. How would you compare our country with that of other countries?  
Answer (Ms. Bigay): We are more industrious and intelligent although lagging 

behind in technology. We should aim our focus toward updates on 

Technology 

2. If there is a philanthropist and he will give you 100 Million, what will you do? 
Answer (Ms. Bigay): We will purchase equipment and build new facilities, 

adopt new technology and buy certified reference materials. 

3. What is the limit of Peroxyacetic acid in rinsing of carcass? 
Answer (Mr. Gonzaga):  

Operating limit : 100-150ppm 

 Critical limit : 200ppm 

Regular monitoring (every 2 hrs) using simple titration 

4. What is scalding process, stunning? Can we visit Monterey-San Miguel Plant 
to learn more about its operations? 
 Answer (Mr. Gonzaga):  

 scalding process: to remove skin hairs 

 stunning : uses captive bolts, electrical stunning, and gas chamber. 

 plant visitation : due to bio security issues, we do not allow plant visits for 

 now. 

5. What is your continuity plan for the supply of products in case there are 
calamities in the Philippines? 
Answer (Mr. Gonzaga):  

We are not operating in only one area; we also get our supplies from other 

parts of the Philippines like Mindanao. 

6. How are the products being analyzed? Where can industry send samples 
when government laboratories don’t have the capability to do these tests? 
Answer (Dr. Santiago):  

Other laboratories can do the testing.  Try to inquire from private laboratories, 

preferably ISO 17025 accredited. You can check the PhilMSTQ website on 

the list of laboratories which can do specific testing. 

7. Are the meat and meat products in the public market safe? 
Answer (LGU):  

We also apply the Standard operating procedures of NMIS to assure safety 

of the meat.  
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Annex E: Results on Survey Questionnaire from Participants 
 
Seminar Evaluation  
 

Particulars Excellent Very 
Good 

Good Fair Poor 

A. Training Course 
1.  Value of the seminar in your job 
2.  Usefulness of the topics and content to your 
work 
3.  Effectiveness of the seminar method 
 
B. Lectures 
1.  Clarity of presentation 
2.  Knowledge of subject matter 
3.  Maintenance of group interest 
4.  Use of visual aids 
5.  Time management 
6.  Handling of questions 
 
C. Organization of Seminar 
1.  Time schedule 
2.  Arrangement of seminar room 
3.  Location 
4.  Quality of Food 

 
25 
11 
5 
 
 
8 
15 
5 
16 
17 
6 
 
 
9 
13 
12 
3 

 
13 
31 
37 
 
 
40 
37 
34 
33 
22 
29 
 
 
31 
23 
26 
30 
 

 
 
14 
13 
 
 
10 
7 
16 
14 
23 
20 
 
 
17 
21 
19 
23 
 

 
 
 
1 
 
 
 
 
1 
 
 
 
 
 
1 
1 
1 
2 

 

 
 
What specifically did you learn in the seminar? 
 

-  Improvement of meat hygiene and quality  
- Increased understanding/awareness on the importance of having accreditation for a laboratory 
- For all the topics discussed in this training, I can say there are lots of info and additional knowledge 

given by the speakers.  I have learned more regarding accreditation and calibration and testing 
specifically for a testing laboratory 

- Importance of standards and testing to ensure the quality of goods we deliver in the market; safety,  
cleanliness and freshness of meat products 

- accreditation system, standard specifications of meat products, how to comply with meat processing 
plant/slaughterhouse Triple A Accreditation 

- Food safety plans in meat processing plant-some of the guidelines can be applied to cold storage 
plant; accreditation 

- We need to hurry in working towards becoming globally competitive!!! 
- About PhilMSTQ, its advocacy for NQI, proper measurement practices and calibration equipment, 

compliance for slaughterhouse  
- the proper measurement practices, packaging/product analysis 
- A lot of knowledge and learning about MSTQ that I encounter in everyday work 
- Microbiology 
- Emphasis in importance of quality for buyers in meat retailing 
- importance of calibration, MSTQ events and its advocacies 
- calibration and accreditation, regulations and policies of NMIS 
- accreditation, calibration  
- on updates on laboratory capability of the NMIS 
- all about meat inspection 
- knowledge about different thermo testing and calibration, certification and accreditation, NMIS 

organization and vision/mission 
- policy/laws/regulation, accreditation and certification, laboratory tools and calibration 
- metrological methods 
- importance of calibration and implementation of food safety system from farm to fork  
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- the bacteria that may contaminate food 

- measurement and calibration 
- Summary and brief description of almost all requirements in the production, distribution of safe meat 

and meat products 
- laws/regulations applicable to the meat industry 
- important matters on having quality food for the public 
- MSTQ Importance 
- Dr. Cariso's topic 
- Proper calibration, importance of GMP & HACCP in the industry  
- regarding the relationships and updates for meat and meat products 
- calibration/meat processing plan 
- certification, accreditation and calibration 
- importance of quality in production or manufacturing 
- food safety   
- importance of quality products and quality instruments in the laboratory 

 
What other topic would you be interested to attend on trainings? 

-  NMIS Accreditation and certification system 
- Technical Requirements for Microbiological Analysis and Microbiology related seminar 
- Food Testing, Auditing 
- As a lab analyst, I can suggest trainings specifically on laboratory testing methods and practices 

which we can apply and implement in our own laboratory for continuous improvement 
- Food Safety and public health of other fresh harvest products 
- topics related to standards in meat retailing 
- Sampling for analysis, modern microbiological testing methods. Maybe next time fewer topics but 

more time allotment 
- Accreditation and certification system, food safety plans in meat processing plant, standard 

specifications of meat products 
- HACCP, calibration GMP, different accreditation 
- slaughterhouse operation 
- metrological methods, specific seminar on said topic 
- how to detect and determine freshness of meat products 
- guidelines in the certification, accreditation, etc of cold storage (which is a need in the present time) 

- detailed discussion on each subject matter 
- more technical issues related to meat 
- good laboratory procedures, methodology and sampling procedures for food analysis 
- physical testing on products 
- evaluation and calibration of weights and measure used in the public market 

 
Seminar Participants’ Post-Seminar Commitment 
 
Commitment No. of Participants 

To become a PhilMSTQ Member                                                   
To become a Member of the related Lobby Group                        
To participate in the related Focus Group Discussion 

24 
17 
11 
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B.  FORUM ON THE ROLE OF MSTQ (METROLOGY-STANDARDS-TESTING-

QUALITY) TOOLS IN COMPETITIVENESS OF MEAT AND MEAT PRODUCTS  

On April 26, 2011, a half-day Forum on the Role of MSTQ (Metrology-Standards-

Testing-Quality) Tools in Competitiveness of Meat and Meat Products was held in 

Apacible Conference Room - Department of Agriculture Bldg, Elliptical Road, 

Quezon City. NMIS and PhilMSTQ jointly sponsored the forum. The forum was 

attended by twenty six selected 26 participants who are key players from Meat 

Processors, from Slaughterhouse, and from government agencies. The list of 

participants in the forum are listed in Annex F. 

Specific Objectives 

1. to provide the players in the meat industry a better appreciation of the role of 

MSTQ for competitiveness  

2. to determine the challenges in the meat industry’s compliance with national 

and international standards 

3. to identify MSTQ technical infrastructure gaps in the meat industry; and 

4. to propose recommendations for improvement of the MSTQ infrastructure in 

the meat industry.   

Summary of Activities 

The PhilMSTQ President made a presentation on Understanding the Role of 

MSTQ in Global Competitiveness of Meat and Meat Products.  

The invited speaker, Mr. Rex Agarado from Pacific Meat Company, Inc., one of 

the largest meat products manufacturing companies presented a perspective on 

MSTQ and and his company’s business. He talked about their experience in 

exporting meat (corned beef) in Saudi Arabia, where complying with standards 

based on religious beliefs was more of the problem than standards for food safety 

or MSTQ concerns. He mentioned that the certificate issued by NMIS covering 

good manufacturing process and HACCP is acceptable to this country.  
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The participants were grouped into two groups, one from the meat processors 

and another from the slaughterhouses. MSTQ issues in the meat sector were 

discussed following a set of guide questions. 

Output: 

The result of the group discussions are shown in Annex G. 

The discussion output can be summarized as: 

1.    From the slaughterhouse group: 

a.  Slaughterhouses that are accredited by NMIS comply with NMIS for 

Sanitation Standards Operating Procedures (SSOP) but most 

facilities registered by local government units are not compliant. 

b.  Meat from NMIS- accredited facilities and products from non- 

accredited facilities share the same market and price in which 

situation the compliant facilities are at a disadvantage in terms of 

increased production cost and decreased profit. 

c.  In Mindanao, there is limited access to calibration bodies. 

d.  There is a need to educate producers and consumers about 

differences in standards [e.g. NMIS A, AA, AAA; LGU-registered] of 

meat available in the market. 

e.  Some meat inspectors and plant auditors have differences in their 

inspection acceptance criteria.  

2.    From the food manufacturing group: 

a.  Some local standards are needed by local subsidiaries of 

multinational companies; otherwise these subsidiaries have to 

comply with “too restrictive” foreign standards imposed by the 

multinational companies. 

b.   A local manufacturing company which could export corned beef 

products to Middle East did not have problems with complying with 

standards for safety but encountered problems with requirements 

based on religious beliefs.  
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ANNEX F. List of Participants in the Forum 
 

1 BAFPS-DA Karen Roscom 

2 BAI-APDC Emelina Lopez 

3 DA-OPP Alicia Lustre 

4 DOH-FDA Augusto Morales 

5 FDC-NFA Edith San Juan 

6 FDC-NFA Ma. Carlota Dy 

7 Genosi, Inc. Margot M. Ganda 

8 Institute of Chemistry, UP Diliman Lilibeth Coo 

9 ITDI-DOST Manuel Ruiz 
10 Lapid Foods Ernesto Sotto 

11 Marikina City  Manuel Carlos 

12 McDonalds' Carole Q. Bernad 

13 MITA Jess Cham 

14 MITA Wil Baldonado 
15 Monterey-San Miguel Foods, Inc. Ryan Gonzaga 

16 NMIS-DA Josefina Rico 

17 NMIS-DA Rowena C. Reyes 

18 NMIS-DA Dr. Minda Manantan 

19 NMIS-DA Region 3 Mildred Saligan 

20 Pacific Meat Corporation Jinky Mercado 

21 Pacific Meat Corporation Rex Agarrado 

22 PAO-DTI Perla Baje 

23 Pro Pork Association Jaime Sison 

24 RDF Meatshop, Inc. Keziah Venturina 

25 RDF Meatshop, Inc. Rocelyn Fuentes 

26 RSRH Livestock Raymond Hernandez 

27 Wynwyn, Inc. Antonio J. Santos 

28 PhilMSTQ, Inc. Imelda Ostrea 

29 PhilMSTQ, Inc. Dr. Evangeline Santiago 

30 PhilMSTQ, Inc. Dr. Aida Aguinaldo 

31 PhilMSTQ, Inc. Cecil Valencia 
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Annex G:  Group Report 
 
 
REPORT:   
 

A. Group 1: Meat Processing Group (Mr. Agarrado) 

- We use canned corned beef as an example (not very good example because 

a very little problem).  This is being produced locally. For the local market 

there is no much problem for the product.  

- The product is being exported in some volume to Filipino markets in Saudi 

Arabia, Hongkong, Korea. 

- In Saudi Arabia, about two years ago, we used to be able to export the 

corned beef freely until a new regulation came in where it did not allow the 

product because of the red colorant.  This colorant is essentially erythrosine 

which we also use in cherries, lozenges.  It is allowed in many parts of the 

world but recently, Saudi Arabia did not allow it anymore which is a problem 

for exporters today.   

 

-  What standards?  It is somehow difficult to understand because for us, 

standards is something that you could hold in your hands but this is actually a 

quasi religious standards and it is difficult for us to argue regarding religious 

standards.  When we ask if erythrosine will not be allowed then what do you 

want us to use? They said that they did not know either.  Exporter realized 

that corned beef is not for Saudi Arabian but more for Filipino so they cannot 

give us options.  When exporter suggested to use cantasanthine (a natural 

food color that can be found in tomatoes, which is also use in sardines), the 

Saudi Arabia also refused because it is a non-halal product. So we asked 

them if they could allow us to use cochineal (a natural food color that comes 

from insects which is use in wines) but since Saudi Arabia is a non-drinking 

country, they said it is not allowed.  

 

- Measurement? 

- Since measurement (metric system is a GMP/HACCP requirement) we use 

weighing scales, thermometers, many other products calibrated by MIRDC 

and Premier. 

- What lab tests are done?  Not applicable because it is not a value that they 

are asking us to limit but the presence that they wanting us to stop using.  

- It is not the level but the presence.. e.g.  Saudi Arabia has advance 

technology because it has the money.  We have people that worked with us 

who are in the regulatory bodies and they use ELISA, expensive but very 

effective where if you would like to prove that there is pork in your product, it 

will show in the test. However, we are not rebels but there are some test that 

ELISA shows that there is pork in the product where there is none, it shows 

that are certain residues that are not pork based but show positive result in 
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the ELISA.  If you are able to reason out with them, they will accept the 

product.  It is not about arguing but argue with respect and technicalities that 

back up with facts. 

- For export, they recognize OMIC that NMIS issues in the export products with 

GMP and HACCP certifications.   

- What can the government do to assist? We are at lost because can the 

government convince them to accept the erythrosine. We are hoping against 

hope because when they claim religion o be the basis of not accepting, it is 

very difficult.   

- Halal certification is an issue.  We were certified by ULAMA Conference of 

the Philippines but in Dubai (a big market) which only accepts one accrediting 

body which is the Islamic Dawa Conference of the Philippines (IDCP) 

therefore we need to get out from ULAMA to IDCP.  It is a little more difficult 

to get certification from IDCP.  The problem that we have is that the 

government has one accrediting body for Dubai which is the Islamic Dawa.  

The reason that I was told when we are dealing with DTI is that Dubai came 

here and government was not able to put together the options so Ulama was 

not there and only IDCP.  Those who intends to export in Dubai, you need to 

go to IDCP.   

- The corned beef is not a good example because there is a problem but it 

cannot be resolved by MSTQ because it is a religious issue.  

 

Additional Input: Dr. Aguinaldo:  

  No problems for the locally trading because they are not yet expanding to 

export markets.  Some of the members have problems with testing pillar 

(lack of accredited labs use by suppliers of their raw materials and maybe 

this can be addressed by having accredited laboratories in this particular 

parameter). 

 Another problem is with the cost of testing because it is prohibitive that 

this is a barrier to being accredited to GMP so that they can be able to 

export.  

 For the Lapids, they are very happy in conquering the market in the 

country and there is no problem in the present time unless they want to 

export.  

 For GENOSI, there are some local standards that we need as local 

subsidiary of a multinational company, we need to comply with the 

requirements of our parent company. 

 

B. Group 2: Slaughter:  Mr. Reymond Fernandez (RHRS Livestock- cattle 

slaughtering) 

- Standards Problem 

o Lack of implementation and enforcement of set of law  regulations and 

international standards  
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o Recommendation:  Before enforcing the law, have consultations with 

the industry (stakeholders) and not focus on the prime movers. They 

are stricter in AA and AAA, how about the non-compliant, they can 

also penetrate the market that are supplied by the slaughterhouses.  If 

the non compliant can penetrate the market, why do they need to have 

accreditation.  In a way, the private entity can help in a frequent 

manner through consultation, support.  We are the frontliners and we 

experience what is happening in the industry.  We need the technical 

support but we also need to be practical and realistic.  Businessmen 

need  protection from the non-compliants. 

o We are complying to standards and we invest in facilities and to GMP 

and we have a certain cost to a product but how about those who are 

not compliant? They earn as much as what we earn.  The government 

should also look into small holders also.  

o NMIS lacks control between farm and slaughterhouses.  Philippines 

has the ability to raise hogs but in the cattle business, there are strict 

rules that farmers cannot understand and comply with. If we remain 

strict with them the cattle industry could  die.  

o Grading of meat products- In the market, even if you provide good 

meat, others put some harmful ingredients. There is no regulations 

about this.  If NMIS will work hand in hand with the private entity, it is 

easier to enforce the law.  

o Risk based assessment approach in formulating regulation – create a 

law such as AO about standards not just for Triple A but for all players.  

The prime movers have standards so we also need to bring the 

standards at a lower level, such as the non-compliant.  Give their 

directives on how to do the business. 

o In VisMin, inspector visits the slaughterhouse once a week.  This is 

also a problem of standardization.   

o Small players are not able to perform frequent/regular testings but are 

in the same level in the market. 

o Compliant slaughterhouses invest to meet the standards, non-

compliant should need to be compliant to play fair in the business. 

There is no regulation on this.  Institution needs to educate the non-

compliant to follow the standard. It is being done by the NMIS but not 

for all sectors.   

o In Mindanao, there is no access to calibration bodies. 

o There is an inconsistency between meat inspector and auditors. 

Sometimes, there are difficult inspectors.  We are all partners and we 

all should reap the fruits of our goal for a better Philippines.  

Everybody should help. 
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C. OUTCOME of the SEMINAR and FORUM 

A. Information about present quality system in the meat sector derived  

from the regulatory agencies: 

The Department of Agriculture (DA) bears the responsibility in government for 

enhancing the competitiveness of meat product. The DA has adopted the 

CODEX standards to promote the safety of meat products.   

 

The CODEX gives the “Code of Hygienic Practices of Slaughterhouse” and 

“Primary Production Hygienic Practice”.  They provide for the code of hygiene for 

post-mortem and primary production respectively (Appendix1). 

The DA agencies responsible to promote safety and competitiveness of meat 

products are: 

1. Bureau of Animal Industry (BAI)  

The DA, through BAI provides Good Farming Practices, Good Animal 
Husbandry Practices (GAHP) certificates during Primary Production.   
 
The Good Animal Husbandry Practice (GAHP) formulated by DA aims to 
comply with the Codex Code of Hygiene in Primary Production (Appendix 2).  
Certification can be given to those who comply to GAHP, but the application for 
certification is voluntary. 
 
 This Code sets out the general principles of good practice and minimum 
requirements in the commercial or backyard rearing/farming of animals for food 
use.  Industry specific requirements for the different types of animals & different 
types of production system may be developed provided that it satisfies the 
minimum requirements set out in this Code. The GAHP sets a minimum 
requirement for: 

1. Farm Operators and Workers  
2. Farm Location 
3. Animal Housing and Facilities 
4. Management 
5. Environmental Management 
6. Review and Evaluation of Practices for GAHP Certification 
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2. National Meat Inspection Service (NMIS) 

The mission of NMIS is to protect the meat consuming public through efficient 
and effective meat inspection service by adopting and implementing 
internationally accepted hygiene and sanitation standards and advance 
technologies to assure food safety and promote the development of livestock, 
poultry and meat industry to ensure adequate supply of quality meat and meat 
products. 

These shall be undertaken in collaboration with local government units and other 
industry partners thoroughly guided by the Meat Inspection Code of the 
Philippines and other relevant laws. 

Areas of Activities: 

1.   Analysis of Meat Products: 

Imported chilled / frozen meat, imported meat products, locally produced meat 

and meat product for export and local consumption, slaughtered suspect, animal, 

confiscated meat and meat products, water 

2.   Inspection of Production Operation: 

Meat establishments such as slaughterhouses, poultry dressing plants, meat 

processing plants, meat cutting plants and cold storages. 

NMIS implements different standards for slaughterhouses that apply for NMIS 

accreditation and these standards are also used for regulation of distribution of 

the meat products. 

1. Triple A (“AAA”) conforms to CODEX Code of Hygienic Practice for 

Meat which means compliance to sanitation, HACCP, general hygiene 

requirements for process control. They conform to NMIS sanitation 

standards operating procedures (SSOP), good manufacturing 

practices (GMP), and HACCP.  Equipment for hygienic slaughtering, 

cold storage facilities and laboratory facilities are required to be 

present in the establishments.  Only “AAA” facilities are allowed to 

export meat products. 

2. Double A (“AA) conforms to the general hygienic requirements SSOP 

and GMP and HACCP. However, storage facilities and laboratory 
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facilities are not required in the establishment. Products from “AA” 

facilities are allowed to be transported from one place to another within 

the country. 

3. Single A (“A”) conforms only to sanitation standards operating 

procedures (SSOP). Products from “A” facilities are not allowed to be 

transported from one province to another. 

 

Meat from NMIS-accredited meat establishments are required to have a meat 

inspection certificate before they are released to customers.   

 

For the products exported to countries where the Philippines has a trading 

agreement on the export of meat products, the NMIS issues a certificate for 

Animal Health (free from diseases) and for Good Hygienic Practice for “AAA” 

establishments.   

 

The Local Government Units have control of the slaughterhouses in the 

localities. NMIS has no direct control of these slaughterhouses but exercise 

technical supervision over them. In 2009, the DA issued an AO which requires all 

locally registered slaughterhouses to conform to the Good Hygienic Slaughtering 

Practices (GHSP) issued by NMIS. NMIS has been implementing a 10 year 

program to improve compliance of LGU registered slaughterhouses to GHSP.  

 

B. Information about present quality system in the meat sector obtained  

from the participants from the private sector: 

1. For the domestic market, the technical regulations for meat safety that should 

be implemented by all slaughterhouses are not clear. The consumers are not 

informed on the different meat standards for safety and quality for meat from 

NMIS accredited and LGU- registered Meat establishments 

2. The public market does not differentiate in terms of the pricing for the meat 

from locally registered meat establishments (LRME) and NMIS- accredited 

facilities that comply with national standards, resulting to the disadvantage of 

slaughterhouses that comply to standards. 



21 of 22 
 

3. NMIS has laboratory facilities in some regions which are equipped to do most 

microbiological testing, but these are not utilized by slaughterhouses for their 

own monitoring purposes. 

4. There is a lack of calibration laboratories in the Visayas and Mindanao. 

5. There is a need to standardize the meat inspection process.  

    

RECOMMENDATIONS 

 To address the identified concerns in the quality structure in the meat industry, the 

following are recommended: 

For NMIS: 

1. Clarify the minimum technical regulations for meat safety  that should 

be complied with by all slaughterhouses before a meat inspection 

certificate is issued.  A mechanism should be instituted that will enable 

NMIS to monitor or audit issuance of meat inspection certificates by 

LGUs. (Standards and Regulations) 

2. Clarify the criteria for issuing stamps/labels by slaughterhouses. 

(Standards and Regulations) 

3. Communicate to consumers the differences in the quality of meat 

based on the NMIS standards. (Standards/ Accreditation) 

4. Review the meat inspection policies and procedures, standardize the 

procedures and enhance the skills of inspectors. Communicate to all 

stakeholders a checklist of inspection requirements.(Quality System) 

5. Increase satellite offices, personnel and inspectors in the Visayas and 

Mindanao region or utilize the services of third party ISO- accredited 

inspectors from the private sector.(Quality System) 

6. Identify ISO-17025 accredited microbiological laboratories all over the 

country that can be used by slaughterhouses. (Testing)  

7. Provide resources to have NMIS microbiological laboratories 

accredited to ISO-17025. (Testing) 
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For Meat Industry Players 

1. Develop/ institute marketing/communication strategies to utilize NMIS 

accreditation for competitiveness.  (Standards and Competitiveness) 

2. Provide the demand for private sector to establish ISO-accredited 

microbiological and calibration laboratories; and HACCP and GMP 

certification bodies that can be used to increase the value chain of meat 

and meat products. (Testing and Quality System) 

For PhilMSTQ Inc. 

1. Cooperate with NMIS and the private sector to increase awareness on the 

importance of MSTQ for meat safety and competitiveness.(Advocacy) 

2. Cooperate with NMIS and the private sector to organize trainings and 

workshops to address gaps in MSTQ services for the meat sector. 

(Enhance MSTQ services) 

3. Provide a mechanism for networking through the PhilMSTQ website on 

MSTQ information and available MSTQ services that can be availed of by 

the meat industry (Advocacy) 

 


