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 Constituted the project team made up of 14 housewives
 Completed hands-on training for the preparation of 

processed meat products (i.e. tocino, skinless 
longganisa, siomai and ham)

 Set up marketing team 
 Completed entrepreneurship training for all participants
 Gave values formation seminars to project team

A. Key Accomplishments



B. Target vs Actual
• Project Target 

Processed meat products (i.e. tocino, skinless longganisa, siomai and ham) 

• Target Date 
July 16, 2013 – January 15, 2014 (6 months)

• Timings
Project implementation was a bit delayed. Kindly refer to the chart below.



B. Target vs Actual

 Siomai was discontinued because of stiff competition from many siomai sellers in the neighborhood.
 Ham production was also discontinued because of the lack of equipment particularly smoke oven and 

other expensive equipment. Once equipment is available, ham production will push through. 
 Composition and formulation had to be restudied to improve the products in terms of taste and 

economics. The binder for skinless longganisa had to be changed. And the value of the products 
provided break-even returns only.



C. Photos

Training of housewives by Rotary Club Makiling on meat processing



C. Photos

Training of housewives by Rotary Club Makiling on meat processing



C. Photos

Ingredients used for meat processing



C. Photos

Preparation of skinless longganisa Packaging of skinless longganisa



C. Photos

Preparation of tocino Packaging of tocino



D. Beneficiaries

1. Lolit Pantaleon
2. Charlotte Terbio
3. Fe Jusi
4. Clariss Salinas
5. Ellen Francisco
6. Anna Ogalin
7. Cherryl De La Prez
8. Beth Rojo
9. Edith Vilchez
10.Loreta Perez
11.Ruby Dao
12.Jenny Montecillo
13.Nenita Barcellano
14.Hilda Camayudo


