




Secured with their lands, they turned to the development of a natural resource 
program to protect and develop the natural resources of the Kalahan Reserve into a 
sustainable and ecologically sound ecosystem that would provide continuing water 
supply and adequate resources for livelihood. 
 
One of the programs is FIT or the forest improvement technology which enables the 
community to harvest limited amount of lumber so as not to damage the biodiversity 
of the forest.  They have also initiated a forest research program which identifies the 
flora and the fauna within the Kalahan Reserve and have already identified 1553 
species of plants and more than 150 species of birds some already identified   
endangered.  Both programs increased the level of awareness of the communities on 
the value of all these resources.  They also have established a school, the Kalahan 
Academy to ensure and maintain cultural identity and prevent cultural erosion. 
 
One of the great source of income generating program or livelihood for KEF is their 
food processing center.  Using the wild fruits from the forests and some produce from 
their farms, they make high quality jams and jellies and preserves.  The food 
processing center has received numerous awards and recognition from various groups.  
Today, products of the center are being sold in more than 90 supermarkets in Metro 
Manila proudly carrying its trade name “Mountain Fresh”.  The food processing 
center will be the focus of this particular study. 
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B.  ATTRIBUTION 
 
1. Implementing Bodies  
 
This case study has been conducted by the Environmental Broadcast Circle (EBC) 
Association, Incorporated led by its executive director, Elizabeth Roxas and assisted 
by its researchers Marion Akiteng, Rolly Leatemia and Kim Williams.  EBC 
highlighted the initiative of its partner organization (through the Civil Society 
Counterpart Council for Sustainable Development), the Kalahan Educational 
Foundation, Inc. or KEF which is a small people’s organization in the mountains of 
Northern Luzon and its implementing communities from barangay Imugan in the 
Municipality of Sante Fe, province of Nueva Vizcaya located in the northern part of 
Manila. 
 
Kalahan Educational Foundation, Inc. 
Imugan, Sante Fe, Nueva Vizcaya 
Philippines 
 
Metro Manila Office: 
 
#4 Judge Luna Street 
San Francisco del Monte, Quezon City 
Philippines 
Telephone Number:  (63-2) 3721146 
Fax Number:  (63-2) 3721146 
Email:  kalahan@nsclub.net 
 
2. Person in Charge  
  

Pastor Delbert Rice, Consultant/Adviser 
   Bill Bagta, Executive Officer 

David Marcelo, In-charge of Education Programs 
Angelita Dapig, In-charge of the Food Processing 
Tamano Bugtong, In-charge of National Resource Development Program 
Tom Oliano, In-charge of the Organic Vegetables 
Tina Omas, In-charge of the Training Center          

          
C. PROJECT OVERVIEW 
 
1. Project Title: The Ikalahan:  Sustaining Lives, Sustaining Life   
 
2. Project Overview 
 
The Kalahan Educational Foundation or KEF,  is a people’s organization made up 
mostly of the descendants of indigenous peoples who call themselves Ikalahan 
(meaning, forest people or people living in the forest)  and live in mountains of the 
Sierra Madre in Nueva Viscaya. The Ikalahan are concentrated in about six of the 
twenty barangays in the municipality of Santa Fe. The barangays are located in the 
uplands. The food processing center is located in Barangay Imugan. 
 



The food  processing center was established in 1977 in order to provide employment 
for the Ikalahan and to improve their economic condition. The community wanted to 
improve the people’s welfare without harming the forest, and expanding agriculture 
or pasture lands. Food processing would involve nothing more than taking some of 
the forest’s wild fruits and planting more fruit trees. The community estimates that it 
takes about 15 percent of the forest’s wild fruits for processing, and leaves enough 
behind for the consumption of the birds and other forest creatures. 
 
The project directly benefits the women of the community who work in the food 
processing center, and the families that gather and sell the wild fruits to the center. 
This venture has also added to the know-how of the community’s members, not only 
in how to produce good quality processed food but also in the complexities of 
marketing what they produce. The Ikalahan eventually learned that their expertise lay 
in the production of the goods, not in marketing which has been passed on to 
professionals. Both, however, are necessary to the success of the project. 
 
The project presented the community with a steep learning curve, but the people have 
learned their lessons well. For one thing, the community wanted a quality product but 
to get it, many recipes had to be tried out and it was an expensive process. On the 
other hand, all the cooking and processing equipment that the center needed was 
made locally so that anything that broke down could be easily repaired or replaced. 
 
Center staff found out that the more products they made, the greater the amount of 
waste that was produced as well. Unwilling to add to the pollution problem, the staff 
decided to develop new products that would utilize the waste and therefore minimize 
pollution. Processing guavas produced not just a jam but also a jelly, a butter, and a 
vinegar product. The center also encouraged innovation and began to process fruits 
that were not commonly known, such as dagwey and biho-lak or dikay. 
 
The Ikalahan experience shows that communities have the potential to set up 
enterprises that improve their people’s welfare without at the same time putting undue 
pressure on the natural resources that constitute community wealth or harm the 
environment. Furthermore, such ventures also need not pose a threat to community 
culture and traditions, and the values that people care for as long as the enterprises are 
considered not an end in itself, but only as a means to improve the people’s quality of 
life. The Ikalahan’s governance by consensus and the traditional leadership of their 
elders have seen to the fact that the food processing center contributes to the 
preservation of the community’s coherence rather than threatening to break it down. 
 
3. Project Documentation 
 
In the beginning, processing their products was just like the way they do cooking in 
their kitchens back home.  Adding and subtracting a little bit of every ingredients 
without actually a recipe or a standard quality to follow over and over again.  Their 
products did not do well in the market.  Realizing that they need to organize a good 
quality control came in.  And so they now have and strictly follow recipes with very 
low rejection rate.  While they now produce good quality products, moving them out 
became another source of a major problem.  How are they going to do the marketing?         
 



They started selling to their friends living in the city.  But as they increased 
production to a level that would somehow generate some profit, they realized that, 
that would mean making more friends living in the city to have more sales.  Only to 
discover that no matter how good your products are, the need to establish and put up a 
very good system of doing marketing is of utmost importance.  An NGO helped them 
in the beginning.  But it was short lived.  After developing a very good brand name  
or trade name for them which was actually very appropriately thought of  (“Mountain 
Fresh”), the NGO ceased to operate leaving the KEF behind carrying the same old 
problem of marketing. 
 
They started to try doing consignment, but that method or system proved to be 
inappropriate and problematic. While their friends never stopped buying their 
products and continuously referring them to their friends and their friends’ friends,  
the increased in sales was not yet that much to generate good profit and the question 
of why their products could not be sold at stores was a bit frustrating until they started 
seeking advise and assistance from specialists. 
 
From the marketing perspective, they were told that they did it the reverse way or the 
backward way.  Instead of knowing who the market would be, they concentrated on 
what would be the raw materials from the vast resources that they have and then 
deeply thought of the great products they could make out of them.  That in itself, 
seemed to be unacceptable.  
 
From the production perspective, a food processing consultant who visited the food 
processing center of the KEF, observed that they have very good products and yet 
they were too small to become big and yet too big to become small.  They were asked 
to decide which way to choose.  And so they started becoming bigger.  But still 
marketing was a problem.    
 
Until one day, they were able to convince the Asian Institute of Management or AIM 
to subject their real life situation to a marketing class and made it a project study.  By 
the end of the study, KEF knew already the size of their market in Metro Manila, who 
would be buying their products, where would they buy them, who will be eating and 
what sizes of containers would they prefer them to be and more importantly who their  
competitors are… 
 
Surprisingly, KEF, believe it or not, have the elite of the Philippine society as the 
primary target and knew very well that no matter how big that market is, they would 
definitely have a share in the marketing pie and that marketing which used to be a 
major problem in the business started to move forward and surely to the right 
direction.      
 
As they begun increasing their production to service the now identified elite market, 
the need to enlarge the processing center had to be responded.  They were lucky to 
avail funding support from the CIDA for new equipment which were all simple and 
locally made but definitely efficient.  They intentionally did not purchase any 
imported ones as they are expensive and that they themselves would not be able to 
repair them in case of they broke down.   
 



Increasing production means producing greater amount of wastes which would mean 
creating a negative effect to their rivers… pollution.  And the Ikalahan would never 
allow such situation or negative implication to happen especially with their natural 
resources.  This particular scenario led to the development of new products that would 
utilize the increasing waste materials and would bring to a level that would no longer 
cause pollution.  An example of this is the guava fruit which now provides raw 
material for a jam, a jelly, a butter and then eventually a vinegar.  This holds true with 
the other fruits they use in production. 
 
Developing new products passed through the same process of hard work and difficult 
process to the point of even creating to as many as 70 or 80 tentative recipes until the 
final one has been developed that would passed standards they have established 
through the years.   
 
Going back to the results of the marketing study conducted for their purpose, the 
thought of penetrating the pinpointed target market group was a big challenge to them.  
And how would they sell through the supermarkets (where their target market buy 
their products) when no one among them was fluent in Tagalog (the local language) 
and English which are the ways their target market communicate and everybody in 
the community was never comfortable with leather footwear and fancy clothes.  Nor 
would they succumbed to the punishment of being forced to live in Manila 
 
As they go along surviving to all these trials and challenges and sharing them with 
other people’s organizations, they discovered that they were not alone.  The same 
difficulties are realities to most of them.  And so these peoples organizations with 
temporary funding decided to put up a small group that would help solve these 
particular problems of the upland people in particular, marketing products that the 
upland communities produced. 
 
The Upland Marketing Foundation, Inc. was established and professional marketing 
people who already lived in Metro Manila area were hired.  Initially they taught the 
communities the different marketing strategies until finally everybody just accepted 
the fact that the communities are better off producing rather than selling the products.  
But such teachings never went to waste.  Equipped with the knowledge, the producers  
realized the need to improve and meet better the expectations of their market. 
 
Packaging and labelling as well as visibility proved to be very important.  And sales 
started to pick up.  A great relief brought out by a very tedious and long process.  But 
it was definitely rewarding.  Going back and looking forward, experiences have 
taught the communities where they excel and made them realized which part of the 
whole process was difficult.  Would it be identifying raw materials, product designs, 
production, quality control, maintenance, marketing and so on… And admittedly, as 
they have relayed right from the very beginning, marketing is not their cup of tea.  So, 
they made a very good decision of letting professionals handle this difficult task and 
let the rest of providing them the best products possible be handled by the community. 
 
D. PROJECT REVIEW  
 
1. Social Relevance and Cultural Appropriateness 



The Kalahan food processing project is locally initiated for the benefit of the local  
people. The project utilizes only locally available fruits gathered from the 
community’s forest in a way that is equitable for the other consumers of the fruits. 
The center uses local labor, utilizes local creativity in developing new products and 
takes advantage of simple technology that is developed by people in the community.  
Even equipment they use are locally made. It does not depend on any external or 
“foreign” assistance except as a recipient of development funds from international 
donors. The project currently concentrates on production and has entrusted the 
marketing to outside professionals, but it may have to develop its own marketing 
expertise in the future. 
 
For the Ikalahan people, the cultural appropriateness of the foundation and the food 
processing center speaks to who they are as a people.  The center uses fruits from the 
forest and surrounding community farms.  They also use the recipes they themselves 
have invented and discovered. Kalahan means forest, so for these forest people to 
produce condiments such as jellies, jams, marmalades and vinegars, the forest is 
where they find their raw materials of indigenous fruits.  This is the very reason why 
the Kalahan Forest Reserve has been very well protected and nurtured by the Ikalahan 
themselves. 
 
To maintain the Ikalahan cultural identity and prevent cultural erosion,  the Kalahan 
Academy, one of the educational arms of the KEF, was established in 1974. The tribal 
leaders were very much concern of their culture and yet they wanted very much to 
make sure that their youth or the young members of the community are well educated.    
 
The establishment of the Academy is the elders’ way of making sure that their youth 
are prepared the moment they get out of the community in pursuit of a higher 
education.  Though there might be certain difficulties and adjustments that may cause 
certain emotional trauma, instilling cultural pride through the Academy gives the 
youth the needed support to face whatever challenges they may encounter outside the 
community. 
 
The management of KEF makes sure that the Ikalahan teachers of the Academy instil 
effectively and conscientiously the customs and traditions, mores and practices as 
well as the history of the Ikalahan to their students.  The academy’s curriculum also 
includes subjects on forest ecology to make sure that the students are also better 
prepared to manage their forest resources especially within the reserve. 
 
In addition, the Academy also provides the youth with the necessary knowledge and 
skills that would promote and boost the socio-economic development of the 
community making sure that the youth are well-rounded. 
 
The Kalahan Academy is a product of the concerted efforts of various stakeholders 
led by the Ikalahan people.  They contributed wood from the forest and free labor in 
constructing the Academy.  Private individuals and organizations gave donations.  
Lastly and more importantly, projects and/or programs of the KEF which generate its 
own income support consistently the Academy.  Pooling all these resources and 
contributions make the operations of the academy possible. 
 



Since the time of its establishment, students who have graduated from the Academy 
have become successful professionals.  Some opted to return back home and now 
serve the KEF as teachers or staff of the Academy and some made even made very 
brave but noble decisions to serve the community by becoming local government 
officials serving as barangay (or village) officials in the kalahan area or working in 
the municipal office of the Santa Fe in Nueva Vizcaya.  At the time when this study 
was conducted, the mayor of the municipality of Sante Fe, Mayor Florante Gerdan is 
an Ikalahan himself.  The researchers were even given the chance to visit the mayor 
in his office in Santa Fe. 
 
The success story of the Ikalahan has been recognized and even adopted as model by 
the Philippine government in its programmes on community participation in the 
management of the forest.  The government agency in charge of natural resources 
gave credit to the Ikalahan experience in recognizing the ancestral domain of 
indigenous peoples which was great inputs in a landmark law, the Indigenous 
People’s Rights Act or IPRA. 
 
This is an important aspect which needs to be highlighted.  Despite all the recognition 
and acknowledgement, and introduction to certain changes and influences, the 
Ikalahan remained to be secured and proud of their traditional thinking and cultural 
heritage and pride—to be Ikalahan.   
 
The Ikalahan proudly stand as a model of indigenous people's self-determination. 
They exemplify the utmost yearning of an indigenous community - to freely pursue 
their dreams and aspirations while wisely managing their forest resources for the 
benefit of current and future generations. 
 
2. Degree of Satisfaction of Stakeholders and Target Beneficiaries 
 
The community seems to be quite satisfied with the results of the project. The 
enterprise has provided employment to a number of women in the community and has 
increased the income of about 150 families who gather and sell the wild fruits 
processed by the center. 
 
In the future, the center may be a source of employment to those younger  members  
of the community who take university degrees and who would otherwise seek 
employment elsewhere. The enterprise also serves as an inspiration and example to 
other communities that seek to improve their people’s welfare without becoming the 
object of outside commercial interests and exploiters.   
 
In this case, there are many stakeholders and beneficiaries, such as the consumers, the 
workers at the food processing center, the tribal leaders, the Ikalahan community and 
store owners where the produce or products are being sold.  The Ikalahan community 
falls both into the stakeholders’ bracket as well as the beneficiaries bracket.  The KEF 
to date has not received any negative comments or ill feelings towards the programs 
they undertake in particular the food processing center.  Everybody seems to be 
offering what he or she could do to make things better.   
 



As a stakeholder, the community being satisfied with the food processing center is 
also proud to be able to participate in the decision making and managing of the center 
as well as the kalahan foundation.  
 
The satisfaction of the community has arisen due to the fact that their lives have been 
enriched through their development as an indigenous community while they have 
maintained their traditions and culture which hold strong links to their immediate 
environment in the forest. 
 
This was strongly backed up by a Memorandum of Agreement or MOA number 1 
which turned out to be the first Communal Forest Stewardship Agreement,  , the KEF 
signed in the early 70’s with the government forestry agency that time, the Bureau of 
Forest Development, which gave the Ikalahan control on about 15,000 hectares 
Ikalahan tribal lands towards the protection of their indigenous rights on threats to 
their ancestral lands and culture declaring the said hectares of land as Kalahan Forest 
Reserve.  
 
This gives control and authority for the Ikalahan to manage the natural resources 
within the reserve and protect their ancestral lands from anyone who would attempt to 
get or grab it whether for personal use or  otherwise.  Indigenous policies and 
procedures, rules and regulations are now being enforced to make sure that the Forest 
Reserve is protected and conserved. 
 
The MOA changed the lives of the Ikalahan.  It brought them brighter and promising 
future with the new development leading them to one of their primary concerns -- 
providing a stable livelihood to the growing community.   
 
Rev. Delbert Rice revealed that, “Our very own guavas here are just too many that 
when they get ripe, they just got rot on the ground and wasted”. 
 
Rev. Delbert Rice, a missionary in the area since 1965 been helping the ikalahan for 
more than 40 years in the formulation of their rules and regulations, policies and 
procedures especially with the Kalahan Reserve also saw the opportunity of turning 
the rotten and wasted guavas to something productive and income generating. 
 
That was the beginning of their fruit-processing venture.  And the rest is history… 
 
Their products do not use any chemical inputs.  Everything is entirely natural.  They 
prepare their own sweetening materials and make sure that they are of good if not 
better quality.  “We adhere to a level of standard set by our quality control that would 
give a longer shelf life to our preserved products,” continued Rev. Rice.   
 
Realizing the need to protect the source of their raw materials, everyone who lives at 
the forest reserve contributed to their reforestation activities to produce seedlings of 
forest and fruit trees.  The community was satisfied with what they have done and 
members were all very proud to witness trees all over sustaining their needs, 
sustaining their lives, a bounty they offer as an everlasting gift to their children and to 
their children’s children ensuring socio-economic and ecological as well as food 
security for the community.   
 



The people are just happy to be part of producing products they are proud of – the 
“Mountain Fresh” enough reason for them to feel satisfied both as stakeholders and 
beneficiaries. 
 
3.  Social Impacts  
 
The food processing venture has reaffirmed the community’s resolve to use their 
resources in an environmentally and socially responsible manner. It has taught the 
people new ways of processing the resources of the community without depleting 
them or endangering their existence for future generations. The center also serves as a 
beacon to the future – a way to keep the younger, better educated generations within 
the community or at least continuing to work for the community by assisting in future 
projects similar to this community enterprise. 
 
The foundation has clear lines of conduct which is provided in their vision and 
mission statements. These statements are based on their inherent indigenous 
knowledge as the ikalahan people.  The kalahan foundation and the food processing 
center have managed to maintain their indigenous organization’s skills in sustaining 
their lives and enjoying life to the fullest. This further entrenches their cultural 
identity and indigenous knowledge they value so much as people and as community 
as a whole as they value the natural resources and environment that they knew all 
along has been entrusted to them by the One who created them. 
 
The food processing center, aside from providing employment and livelihood to the 
community, has also gave due recognition to the abilities and capabilities of what 
women can do in the community aside from taking care of the children and the homes 
and their husbands or families, they could also be partners in making a living for the 
family.  The training availed at the food processing center has proved to be an added 
value to their knowledge of the natural environment and values resources they have 
within their boundaries.   
 
The equipment used by both the women and the men at the center have been locally 
designed and created to make sure that they meet the standards set for the production.    
They have opted to use locally made equipment which is simple and efficient so that 
if any of the machinery such as a boiler breaks down they know how to fix it and they 
would not have to import any parts which would result in unnecessary expenses.  
Thus, saves on cost, on resources and time that would be affected in case such 
situation happen in the production.   
 
As the center shows progress in the community, everything seems to be changing 
even at a slow pace.  The Ikalahan are not in a hurry anyway.  They just enjoy as they  
seemingly internalize the change coming up without necessarily giving up their origin 
yet they open up as they adjust without any sign of resistance because they knew all 
along that whatever happen,  they will always be Ikalahan.  Nothing can change that.  
The Ikalahan community in imugan opted to institutionalize themselves so that 
together in unison, they can work as one to protect whatever they have as a people 
and as a community full of strength and inherent knowledge that would ensure their 
existence in a vast forests with rich natural resources, the place they will always call  
home.   
 



The KEF has proven to be a great organization that can bravely carry on programs 
and activities that would support its own people and natural resources and their 
ancestral domain.  The products they produce is giving them a kind of recognition 
only the Ikalahan have.   
 
Since they have been there for centuries making decisions themselves that somehow 
kept them united and distinct as indigenous people, they make sure that they remained 
to be as they are, facing challenges and opportunities, never to forget where they 
came from, respecting since then their elders and the decisions they make in 
consultation with the communities with advise and facilitation from the experts and 
the advisers and partners. 
 
4. Project Sustainability  
 
The community enterprise has proven its technical and even financial feasibility. 
While donor grants were initially essential in the early phase of the project, it now 
seems able to stand on its own. Two things appear to be crucial for ensuring a good 
financial return: maintaining the quality of the products and having a good marketing 
organization. 
 
An internal quality control system assures the first while reliance on professionals 
guarantees the meeting of the second condition. In the long-term, however, the 
enterprise, as well as its network partners, probably needs to develop marketing skills 
within their own ranks as a way to complement its production expertise.  
 
Also, the enterprise will have to decide how to balance the pressure to continually 
expand and diversify with that of maintaining a scale that poses no danger to the 
community’s forest and other resources.   
 
Through their inherent organizational skills, the management of the project has grown. 
They have chosen to maintain such using the indigenous fruits in the food processing 
center.  They have devised a farming plan from their traditional knowledge and 
research that enables them to utilize the lands while maintaining and preserving it.  
What they take from the lands is maximized through the extension of their product 
line and therefore there is little waste which goes back into the lands. 
 
The food processing center as well as the community uses 15% of the fruits in the 
forest and they leave 85% for nature.  This all falls within their mission and vision 
statements.  They are not ashamed to admit their previous pitfalls such as marketing 
and quality control, as they see these aspects have all been learning curves and they 
have grown from it. 
 
Products from the Kalahan communities (guava jellies, guava jams, dagwey jellies 
and dagwey jams and more…) literally should be carried out and be sustained not 
only for the present state of production condition, but for their next generation, and 
next, next generation to come.  It means, eventually, they need professional skills to 
maintain and manage it in terms of the other functions of the production which they 
do not possess at the moment.  As market is not within reach, maybe eventually there 
would be a link to it from the source up to the shelves where the products are put up 
for sale.   



Maybe their initiatives of encouraging the young generation who have left the 
community to get further education to come back and help in the management of the 
community and the resources they have as well as the activities and programs they do 
to make such resources be more viable for them to earn a living.  That by doing so, 
they help in building up the community and sustaining its operation that would 
somehow ensure sustainability of the community projects and programs.   
 
At the rate the operation is going and the corresponding increase in production that 
goes with it, would mean the need to raise more resources necessary for the gradual 
expansion of the food processing center to accommodate the projected increase in 
production.  The production building can be renovated to increase the capacity, raw 
materials should be more available at any given time, and human resources should 
have a continuing capacity building activities that would help them cope up with 
change and development as they continue improving their products.   
 
As they continue discovering how rich their natural resources are, they should be 
equipped with enough experiences and knowledge to prove that they are prepared 
how to handle them.  That more product lines be developed that would continuously 
serve the needs of their pinpointed market and would continue to improve the lives of 
the Ikalahan.     
 
The tribal leaders should continuously do their roles in partnership with the KEF and 
its board of trustees, the management and staff so that whatever development 
identified and subscribed would be carried out successfully by the KEF. 
 
The sustainability of the project, therefore, depends on so many factors.  But as it is , 
the Ikalahan, are already able to relate amongst themselves, they know and recognize 
who to approach with.  Acceptance of the fact that nobody is invincible has helped 
them a lot in moving forward.  
 
E. ESD IMPLICATION 
 
1. Implication as Sustainable Issues  
 
The center was initiated with the requirement that it promote the community’s 
environmental sustainability by being non-threatening to the area’s forests and 
resources while bringing significant socio-economic benefits. These goals have been 
largely met. The development of a market for the center’s products is also an 
assurance that the project can be maintained relying on its own generated resources. 
 
The kalahan Foundation has included in their mission statement and goals to maintain, 
sustain and protect their environment – forest and water ecosystems, while enhancing 
the development of the community members through education on various 
environment and sustainable development issues.  They are able to comply with their 
mandate on sustaining the environment, as they use organic farming methods and 
have done research to conclude on their levels of effective forest management 
processes.  This too has proven to fall under educational umbrella which encompasses 
the dispersing of knowledge on tradition and culture, and the maximum utilization of 
the products in the food processing center.   
 



The Kalahan Educational Foundation or KEF, was established by the tribal elders of 
the Ikalahan in 1973 to acquire a legal personality through which the Kalahan 
Academy was established and also got control of the nearly 15,000 hectares of 
Ikalahan tribal lands with an instrument now known as Communal Forest 
Stewardship Agreement, the first of its kind in the country. 
 
When the Ikalahan decided to institutionalize themselves, KEF gave them the 
recognition that the Ikalahan communities in Imugan are responsible people  taking 
care of their  environment as well as the socio-cultural and economic sustainable 
development issues that sustain their very own lives. 
 
Despite the changes that the Ikalahan have to experience to give in to certain degree 
of challenges of protecting the forest while using it for livelihood, merging additional 
knowledge and experiences with their own indigenous knowledge and own way of 
living, they remained to be Ikalahan, distinct from the rest and with their own identity.   
 
2. Implication as Effective Communication and Decision-Making  
 
The establishment of the food processing center was decided by the collective 
endeavour of the people from the community led by their tribal leaders, the elders. 
The venture was not easy and faced many challenges and difficulties which could not 
have been overcome without the collective effort of everyone involved.  
 
According to the Ikalahan traditional culture, the community elders make decisions.  
Although as a member of the community, one can always participate in a meeting or 
discussions of relevant issues. It is through their traditional cultural method of 
meetings that all levels in the community are able to fully participate in the collective 
decision making which is beneficial for the greater community.  This creates a basis 
for open, effective and accurate communication lines within the community and 
amongst its members.  Therefore the community is able to take true ownership of 
their organization skills and projects they formulate. 
 
The traditional leader of the Ikalahan communities in Imugan has a good vision and 
mission. They build a good living condition and a better environment for their 
community. They made good decision equitable for people in their community and 
they provide enough space for consultation among themselves in resolving problems.   
 
This particular project has also made the Ikalahan realized certain functions of the 
production or the venture to be not for them or inappropriate to what they really are.  
Knowing it and deciding to let go of it and discovering the right people to handle  it, 
then marketing function has been completely turn over to those who really can make 
marketing functions work or happen for the community.  
 
3. Implication as Transformative Education  
 
The Ikalahan seem to have preserved their traditional way of dealing with their 
environment in a holistic way. Improvements to community welfare must, therefore, 
never come at the expense of their natural resources and of the other sectors of society, 
including non-human species. The Ikalahan continue to apply their proven traditional 
ways even to new ventures. 



 
Setting up the center has taught the Kalahan community other ways of dealing with 
the world. Community members have had to be innovative so that their products 
could be  processed in ways that appeal to those outside the community, assuring a 
market for their products. It is a way of transforming not themselves but those outside 
to a way of life that respects the need for sustainability in every sphere. 
 
When dealing with the environment, the Ikalahan people have a vast understanding of 
a holistic approach to life, as this is embedded in their traditional value system.   
 
When the younger generation completed their education away from you, though not 
mandatory, they are expected to come back and when they indeed return,  share what 
they have learned from the outside  to the community.  Some did return to help in the 
management of the community like being part of the food processing center or the 
Kalahan Academy as teachers  or other positions.   Some find themselves involved 
seriously in governance and end up becoming barangay captains or municipal mayors.   
 
4. Implication as Institutional and Civil Capacity Development  
 
These two projects have very local foci and effects but also have wider implications 
for the way the country and the world develops.  
 
The success of the Kalahan center serves to strengthen the community and its resolve 
to carry on with the way it has been dealing with issues confronting the community, 
that is, through collective leadership and decision-making. The community garners its 
strength from the unity of its members and from the steadfastness of its Kalahan 
Foundation through which the community delivers services – health, education, forest 
protection, wildlife protection, etc. The experience of putting up the community 
enterprise serves as an example of what communities can do of their own accord and 
initiative, and in a way that respects nature and balances various needs such as 
welfare improvement with resource conservation. 
 
Through the traditional and cultural practices of community-based activities the 
Ikalahan people have entrenched a value system that encourages support amongst 
their community as well as other indigenous communities.  Their link with other 
indigenous communities has aided in their development as a self sustain community 
and give support and guidance to others on matters still yet to be resolved. 
 
As an institution, the Kalahan Foundation was able  to organize, manage and control 
activities and programs of the community.  These have helped a lot in finalizing the 
design of their own framework of enhancing capacity building needs of the 
community in order to preserve who they are and yet be open to whatever 
developments around that could in one way or the other helped in making their lives 
the way they wanted them to be and sustaining the needs of the community.  
 
The Ikalahan aside from strengthening their ecological, social and economic impact 
in the society, they could not also resist the call of public service and political 
commitment.  Hence, one of  them became the Mayor of Sta. Fe and eventually some 
of them will also become involved in higher political system. 
 



As they build partnership, they also strengthen themselves as people and as 
community.   
 
5. Implication as Learning Process  
 
Both projects send a common message: people learn best from their peers and by 
doing. Such a learning process can be labor intensive and time consuming but it 
seems to be the best way to instil new ways of thinking about the world and changing 
behaviour. Passive learning tends to be shallow and fails to be meaningful for the 
people who undergo it.  
 
Their community participation has ensured that at all levels of society you are able to 
be included.  For the mere fact that community members are valuable stakeholders 
they play a vital role in the communities decision making which influence their 
learning or the organization and its purpose and role.   This stems from their holistic 
approach to learning on all levels of community involvement.  Therefore, the flow of 
information and education is a two way channel of giving and receiving.   
 
Kalahan Foundation is community-based and being so planning and implementing as 
well as decisions for change towards improvements and betterment get everybody’s 
support and participation.  They do these together.  Church plays a deep role, too.  
They worship and pray together.   
 
As a learning process, they never stop improving their production and have installed a 
rigid production control.  They have learned to put their recipes in writing and follow 
them strictly in cooking their products.  Packaging and branding which are part of the 
marketing strategies, became also a great concern to people in the production and 
administration.  These and all lead towards producing high quality products called 
“Mountain Fresh”.   
 
6. Implication as a Linkage Among International Educational Priorities  
 
Ensuring environmental sustainability is one of the major MDGs that the Kalahan 
Foundation is deeply involved with.  While they do use the forests and other natural 
resources within the Kalahan Reserve,  they make sure that they are reversing the loss 
of these resources and  its biodiversity.   
 
The Ikalahan’s traditional way of living has also ensure that each one of them will 
have the right to access safe drinking water, safe food enough to sustain themselves 
and making sure of that there is no health risks for the people.   
 
The provision of livelihood to the community is a direct response to poverty 
eradication component of the MDGs.  While they do make use of their natural 
resources and maximize their use as raw materials for the production of their 
livelihood, they initiated rehabilitation activities that would sustain and maintain their 
environment and its ecosystems.  They have also managed to maintain close links and 
networks with other indigenous communities and other vital role players such as 
government units and communities.   
 
F. FURTHER IMPLEMENTATION AND RECOMMENDATION 



 
1. Further implementation 
 
The Kalahan Food  Processing Center must be able to maintain the quality of its 
products even as it develops new ones. It may eventually have to develop its own 
marketing expertise as it expands its markets. 
 
The stakeholders in this project are looking for funds to expand and also be able to 
produce some of the raw materials that they need so as to be completely organic 
producers.  With this the project would then have more products in the market and 
also have more people probably employed from within the community. 
 
2. Recommendation 
 
The Kalahan Food  Processing Center promotes a model of community enterprise that 
can serve as a model for other communities intent on improving people’s welfare 
without threatening environmental degradation and destruction. 
 
This is likewise a problem of scaling up from the local to ever higher stages of 
adoption of the way of thinking and way of life that form the foundations of the  
Kalahan experience. It may be necessary to develop new tools of learning and 
information dissemination skills so that the experiences illustrated in this report 
achieved broad public awareness and acceptance.  Only in this way can the continuing 
destruction of the world’s natural resource base can be reversed. 
 
Greater advertising and information dissemination needed for the “Mountain Fresh” 
products  and advocacy for organic farming in other indigenous communities.   
 
Continuing education for the improvement of the production and transfer of 
knowledge to the Ikalahan youth. 
 
Funds for expansion both in production and structures. 
 
Food processing is a good community enterprise but it is very difficult learning from 
the experience of the Ikalahan.  But with the government recognition and support as 
well as other sectors and stakeholders, this particular sustainable enterprise will lead 
towards the real essence of sustainable development sustaining lives of the people and 
sustaining life as a whole   
 
 
 
 
 
 
 
 
 

An example of the Ikalahan 
house beside the farm  

The mountains where the 
Ikalahan live 



 
 

Yes, the flow of the richness of 
the water 

So clean, so clear, so fresh 

The water as the source of 
irrigation as they grow their rice  

How healthy the farm products 
are 

How the community looks like  The Ikalahan community in 
Imugan 



 
 

The Ikalahan men 
gather together updates  
among themselves. 

An example of the 
Ikalahan dance shown 
by the men 

The herbal garden is 
located at the compound 
of the Academy 

The illustration showing 
the natural resources at 
the Kalahan Reserve 

The Kalahan Academy 
is the school of living 
tradition, too 

The Ikalahan students in 
front of the Academy 



 
 

The basketball court is 
located in front of the 
Academy 

The Head of the  
Kalahan Academy, 
David with Rev. Rice. 

The Food Processing 
Center taken from the 
Kalahan Academy 

The Ikalahan woman 
preparing the raw 
materials  

The Ikalahan women as 
they are doing the 
packaging  

The “Mountain Fresh” 
products on the shelf  



 
 

These are locally made 
equipment the Ikalahan use to 
cook their producton 

Rev. Delbert Rice inspecting the 
bottled product 

The trade mark of the products 
of the Kalahan Food Processing 
Center, Mountain Fresh 

The Ikalahan youth enjoying 
basketball in front of the 
Academy  

A simple but very effective way 
of getting action from the 
people 

How clean and clear the water 
that runs along the river in the 
Ikalahan tribe 



 
 

A typical Ikalahan woman, Tina 
is in charge of the training 
center 

A typical Ikalahan man, Moises 
who are part of the leaders in 
the community  

The young Ikalahan girls love 
to take a bath on the river with 
fresh, clean water 

The improvised bridge where 
Rev. Rice is connects to the 
training center 

An Ikalahan picking some fruits 
from the forest they call their 
homes 

Proud as he is just like the place 
they call home, Rev. Rice at the 
richness of their resources 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Rev. Delbert Rice spent more than 40 years of his life with the 
Ikalahan in Imugan and he  has been an Ikalahan himself with the 
way he lives his life now, sustaining it and living it to the fullest. 

The present mayor of the Municipality of Sante Fe in the province 
of Nueva Vizcaya, northern part of Metro Manila is an Ikalahan 
who happened to be the adopted son of Pastor Delbert Rice. 


