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PART I

PROJECT SUMMARY

	A. Title:
	Project SBM: Skills Training and Community Empowerment for the Unemployed and Indigent Citizens of Barangay White Beach, Pagadian City”- Phase 2

	B. Implementer:
	School of Business and Management


	C. Project Team
	Leader; Dr. Myrna V. Ceño
Assistant Leader: Dr. Maricar P. Rellon
Member: Dr. Julito V. Mandac Jr., Charmagne B. Merontos, Julie R. Cabalog, Lady Berlyn C. Subiza, Glady C. Quirante, Fe M. Pabingwit


	D. Target Group
	Unemployed and Indigent Citizens of Barangay White Beach, Pagaidan City


	E. Cooperating Agencies
	TESDA, DSWD, DTI, DOLE, DOST


	F. Timeframe
	February 2026 - February 2027


	G. Financial Requirement

	P 214, 950.00


	H. Impact Statement

	The project will directly benefit the 30 unemployed and indigent citizens of Barangay White Beach by providing practical baking and cooking skills, food safety knowledge, costing, packaging, marketing, and entrepreneurship training. These competencies can help beneficiaries produce and sell innovative seafood-based products, pursue BPP NC II, establish a cooperative (DOLE Registered Org), and develop a sustainable source of income.

The project can contribute to community empowerment, livelihood generation, poverty reduction, and sustainable local economic development by supporting a community-based pasalubong enterprise and promoting eco-friendly and socially responsible livelihoods. It directly aligns with the University-Wide TABANGE Extension Agenda, particularly Barangay Empowerment and Good Governance, Adopt a Community, Gender Development and Income Generation, Technology and Literacy Initiatives, and Environmental Resource Conservation.


	I. Summary
	The project will be implemented from June 2026 to June 2027 for 30 unemployed and indigent citizens of Barangay White Beach, Pagadian City. Its operation will focus on skills training in baking and cooking, food safety, hygiene and sanitation, costing, pricing, packaging, marketing, and entrepreneurship using innovative seafood-based products. It will also facilitate BPP NC II training, product registration, cooperative development, and the establishment of a possible pasalubong production center.
The project will be managed by the project leader, assistant leader, extension team, faculty, staff, and partner agencies including TESDA, DTI, DOLE, and DSWD, in coordination with Barangay White Beach. Management will include organizing beneficiaries, coordinating training activities, facilitating registration and product development, and providing technical assistance.
Evaluation will be conducted through monitoring, post-training assessment, and regular follow-up to determine whether beneficiaries are applying their acquired skills. Monthly monitoring will be undertaken to assess the relevance and application of the training, while feedback and evaluation results will be used for action planning, re-planning, and improvement of succeeding activities.
Scope, Benefits, Feasibility, and Necessity
Benefits: The project is expected to improve the beneficiaries’ technical and entrepreneurial skills, enabling them to produce, market, and sell food products and develop a sustainable source of income. It also aims to support the development of an One Barangay, One Product (OBOP) and strengthen community self-reliance.
Feasibility: The project is feasible because it has identified beneficiaries, defined training activities, available institutional expertise, partner agencies, required equipment and supplies, and a monitoring and sustainability mechanism. Continued support from JHCSC and partner agencies will help beneficiaries apply and sustain their acquired skills.
Necessity: The project is necessary because the assessment identified a significant unemployment concern in Barangay White Beach, with more than 40% of citizens reported as unemployed. The intervention addresses the lack of technical skills and livelihood opportunities by providing practical training and pathways toward employment, entrepreneurship, and income generation.
Overall, the project is designed as a community-based livelihood and empowerment initiative that extends JHCSC’s research, training, and extension services to a disadvantaged community while promoting sustainable income generation and improved quality of life.



	 
PART II

PROJECT DETAILS

A. Background and Justification. 
The Project SBM: Skills Training and Community Empowerment for the Unemployed and Indigent Citizens of Barangay White Beach, Pagadian City – Phase 2 was conceptualized as part of the JHCSC TABANGE Extension Program, particularly its Adopt a Community/Barangay initiative. The project was developed in response to the identified need to improve the livelihood opportunities and economic participation of disadvantaged community members through relevant skills training, technology transfer, and community empowerment.
The baseline assessment conducted in Barangay White Beach revealed that more than 40% of its citizens were unemployed, with lack of exposure to technical skills and knowledge identified as a major concern. This situation highlighted the need for interventions that could provide practical competencies and create opportunities for sustainable livelihood and income generation.
In response, the project will provide 30 unemployed and indigent beneficiaries with skills training in baking and cooking, particularly the preparation of innovative seafood-based products such as sea cucumber cookies, sea hair cupcakes, peanut worm chocolate bars, mollusk shell siomai, dilis noodles, and other baked products. The intervention will be strengthened through training in food safety, hygiene and sanitation, costing and pricing, packaging, marketing, and entrepreneurship.
The project also responds to the need for long-term livelihood sustainability by facilitating BPP NC II training, cooperative formation, product registration, and the development of a possible pasalubong center. These interventions are intended to enable beneficiaries to apply their newly acquired skills, reproduce and market their products, and establish a sustainable source of income.
Thus, the project was conceptualized based on the identified unemployment, limited technical skills, and lack of livelihood opportunities in the community. Through skills development, entrepreneurship training, institutional support, and collaboration with TESDA, DTI, DOLE, DSWD, and the barangay, the project aims to empower beneficiaries toward self-reliance, income generation, and improved quality of life.

A.1 Alignment to Global, National and Institutional Frameworks

	A.1.1 S.D.G. 

The project supports SDG 1 – No Poverty, SDG 4 – Quality Education, SDG 8 – Decent Work and Economic Growth, and SDG 10 – Reduced Inequalities by providing skills training, livelihood opportunities, entrepreneurship development, and economic empowerment to unemployed and indigent beneficiaries.

A.1.2 A.C.H.I.E.V.E. 

The project contributes to inclusive and sustainable development by strengthening the 	skills, employability, entrepreneurship, and income-generating capacity of marginalized 	community members through technical training, product development, and market-	oriented activities.

A.1.3 R.E.S.I.L.I.E.N.T. 

The project promotes community resilience by equipping beneficiaries with practical 	livelihood skills, sustainable income-generation opportunities, and entrepreneurial 	capabilities, enabling them to become more self-reliant and better prepared to address 	economic challenges.

A.1.4 T.A.B.A.N.G.E. 

The project directly aligns with JHCSC’s TABANGE Extension Program, particularly Technology and Literacy Initiatives, Barangay Empowerment and Good Governance, Adopt a Community, Gender Development and Income Generation, and Environmental Resource Conservation and Disaster Risk Reduction. It specifically fulfills the Adopt a Community thrust by empowering Barangay White Beach through skills training and livelihood development.

B. Specific Objectives. 

Project SBM: Skills Training and Community Empowerment for the Unemployed 	and Indigent Citizens of Barangay White Beach – Phase 2 seeks to achieve the 	following objectives:
1. Provide skills training to 30 identified beneficiaries on proper baking and cooking methods, particularly the preparation of seafood-based products and decorating techniques, while refreshing skills gained during Phase 1. 
2. Identify a suitable production area that may serve as a future pasalubong center for the beneficiaries.
3.  Facilitate the provision of training utensils and equipment (for baking and cooking)
4. Facilitate the registration of the beneficiaries’ association with the Department of Labor and Employment (DOLE). 
5. Provide training on food safety, hygiene, and sanitation to ensure safe and quality food production. 
6. Facilitate chemical analysis and preparation of nutrition facts for the developed products through DOST. 
7. Develop and reproduce marketable products and facilitate their registration with DTI as potential pasalubong products in Zamboanga del Sur. 
8. Develop entrepreneurial competencies through training in costing and pricing, packaging, and marketing of baked and cooked products. 
9. Empower beneficiaries toward self-sufficiency by strengthening their capacity to manage their livelihood activities and establish a potential pasalubong outlet. 
10. Promote sustainable and socially responsible livelihoods, including waste management and eco-tourism-related opportunities. 
11. Facilitate BPP NC II training for the 30 beneficiaries and support their pathway toward recognized skills certification. 
12. Facilitate the formation of a cooperative to strengthen the beneficiaries’ collective livelihood and enterprise activities. 


C. Logical Framework. 
A structured planning tool that organizes a project’s objectives, activities, and results into a clear matrix, showing how actions lead to measurable outcomes and long-term impact. Outline the set of activities and their corresponding outcomes, showing how they fulfill one or more of the project’s objectives. Include the overall structure and project plan if applicable.


	Particular
	Indicators
		
	Means of Verification



	Assumptions

	Goal: Contribute to the development of Barangay White Beach by improving livelihood opportunities, income, and quality of life through technology transfer and skills training.
	Improved livelihood and income-generating capacity of beneficiaries; beneficiaries apply acquired skills and improve their quality of life.
	Project reports; monitoring and evaluation reports; beneficiary assessment; documentation of products and livelihood activities.
	Beneficiaries remain committed to applying their skills; institutional and partner-agency support continues.

	Purpose: Empower the 30 unemployed and indigent citizens through skills training and entrepreneurial development.
	30 beneficiaries trained in baking, cooking, food safety, costing, packaging, marketing, and entrepreneurship; beneficiaries pursue BPP NC II and livelihood activities.
	Training attendance sheets; training evaluation; certificates; photographs; post-training assessment.
	Beneficiaries actively participate and apply the knowledge and skills gained.

	Outputs: 
1. Beneficiaries acquire baking and cooking skills.
2. Products are developed and reproduced. 
3. Beneficiaries receive entrepreneurial and food-safety training. 
4. Association/cooperative and possible pasalubong center are facilitated.
	30 beneficiaries trained; seafood-based products developed; training on food safety, costing, packaging, and marketing completed; association/cooperative registration facilitated.
	Training reports; attendance sheets; product samples; registration documents; photographs; accomplishment reports.
	Adequate training resources, equipment, supplies, and technical assistance are available

	Outcomes: Beneficiaries apply their skills, sell their products, and develop a sustainable source of income through their identified One Barangay, One Product (OBOP).
	Products are produced and marketed; beneficiaries demonstrate application of skills; income-generating activities are established.
	Sales records; beneficiary monitoring forms; product documentation; post-training evaluation; monitoring reports.
	Market demand exists and beneficiaries continue producing and marketing their products.

	Activities: Organizing and mobilization; identification of production area; association registration; baking/cooking training; food safety training; product analysis and registration; costing, packaging and marketing training; BPP NC II training; cooperative formation; monitoring and evaluation.
	Planned training and support activities completed according to the project work plan; regular monitoring conducted.
	Activity reports; attendance sheets; evaluation forms; photographs; certificates; monitoring and evaluation reports.
	Partner agencies such as TESDA, DTI, DOLE, DSWD, and JHCSC provide the needed technical and institutional support.



D. Methodology. 
The systematic approach or set of methods used to deliver knowledge, skills, and services to the target community. It explains how the project will be carried out — the strategies, techniques, and processes that connect experts with beneficiaries. It is not just about activities, but about the approach and techniques chosen to ensure learning, adoption, and impact.

	Activity
	Description
	Target Participants
	Timeframe
	Responsible
	Expected Output

	1. Organizing and Mobilization
	Conduct project planning, meetings, coordination, and orientation with stakeholders.
	Project team, barangay officials, partner agencies
	February 2026
	Project Leader and Extension Team
	Organized project team and coordinated implementation plan

	2. Area Visit and Site Identification
		Identify a suitable location for a production area/pasalubong center.



	



	Project team, barangay representatives
	March 2026
	JHCSC and Barangay White Beach
	Potential production/pasalubong site identified

	3.Giving of training utensils and equipment to the beneficiaries
	Facilitate the giving of the training utensils and equipment
	Project Team, Brangay Representatives, Beneficiaries
	April 2026
	JHCSC and Beneficiaries of Barangay White Beach
	Beneficiaries received the Training Equipments and utensils

	4. .Association Registration
	Facilitate the registration of the beneficiaries’ association with DOLE.
	30 beneficiaries
	May-June 2026
	JHCSC and DOLE
	Beneficiaries’ association registration facilitated

	5. Baking and Cooking Skills Training
	Conduct hands-on training on baking and cooking of seafood-based products and decorating techniques.
	30 beneficiaries
	2026
		JHCSCExperts



	JHCSC Experts/TESDA



	Beneficiaries demonstrate improved baking and cooking skills

	6. Food Safety Training
	Conduct seminar-workshop on food safety, hygiene, and sanitation.
	Beneficiaries
	2026
	JHCSC Experts
	Improved knowledge and practices on food safety and sanitation

	7.Product Development and Analysis
	Submit products for chemical analysis and preparation of nutrition facts through DOST.
	Beneficiaries and project team
	2026
	JHCSC and DOST
	Products assessed for quality and nutritional information

	8.Product Reproduction and Registration
	Reproduce selected products and facilitate registration with DTI as potential pasalubong products.
	30 beneficiaries
	2026
	JHCSC and DTI
	Marketable products reproduced and registration facilitated

	9.Costing and Pricing Training
	Train beneficiaries in determining product costs and appropriate selling
	30 beneficiaries
	2026
	JHCSC Experts
	Beneficiaries acquire costing and pricing skills

	10.Packaging Training
	Train beneficiaries on appropriate and attractive product packaging.
	30 beneficiaries
	2026
	JHCSC Experts
	Improved product packaging skills and materials

	11.Marketing Training
	Train beneficiaries in marketing their products for consumption and entrepreneurial activities
	30 beneficiaries
	2026
	JHCSC, DTI
	Beneficiaries acquire basic marketing and entrepreneurial skills

	12.Community Empowerment
	Strengthen beneficiaries’ capacity to manage livelihood activities and work toward establishing a pasalubong outlet.
	30 beneficiaries
	2026
	JHCSC, DTI, DSWD
	Increased community self-reliance and livelihood capacity

	13.Sustainable Livelihood Promotion
	Promote eco-friendly and socially responsible livelihood practices, including waste management and eco-tourism.
	30 beneficiaries
	2026
	JHCSC-BSHM/BSTM, DSWD
	Beneficiaries exposed to sustainable livelihood practices

	14.BPP NC II Training
	Provide/facilitate Bread and Pastry Production NC II training and related qualifications.
	30 beneficiaries
	2026
	TESDA and JHCSC
	Beneficiaries trained for BPP NC II qualification

	15.Cooperative Formation
	Facilitate the organization of beneficiaries into a cooperative.
	30 beneficiaries
	2026
	JHCSC, DOLE
	Cooperative formation facilitated

	16.Monitoring and Evaluation
	Conduct post-training assessment and monitor beneficiaries’ application of acquired skills.
	30 beneficiaries and project team
	Monthly/after training
	Project Team, DTI, DSWD, TESDA
	Monitoring and evaluation reports completed

	17.Feedback and Re-planning
	Review assessment results and develop appropriate action plans for project improvement.
	Project team and partners
	After evaluation
	Project Team
	Action plan and improved succeeding activities



The methodology emphasizes training, technology transfer, product development, entrepreneurship, community empowerment, and continuous monitoring. The proposal specifically provides for monthly monitoring to determine how well beneficiaries apply their acquired skills and to ensure that the intervention remains relevant to improving their quality of life. The expected overall result is that beneficiaries will apply their acquired skills, produce and sell their products, and develop an identified One Barangay, One Product (OBOP) as a potential sustainable livelihood.

E. Line-Item Budget. This section outlines the general expenses related to the project. The sample table below serves as a guide—budget items may vary depending on the nature of each project.


	Budget Item
	Particular Item
	Estimated Cost
	Total

	1. Operating Cost
	
	
	₱108,650.00

	     1.1 Supplies
	All-purpose flour, cake flour, baking powder, seafood ingredients, sugar, margarine, butter, oil, salt, seaweed, sea moss, dilis, sea cucumber, sea hair, tamilok, and other food ingredients
	₱13,690.00
	

	
	Packaging bags/containers, plastic boxes, jars and bottles
	₱8,550.00
	

	
	Aprons, hairnets, disposable gloves
	₱2,650.00
	

	
	Nips, sprinkles, chocolate, cream, condensed/evaporated milk, icing materials and decorator set
	₱4,370.00
	

	
	Industrial Oven (La Germania)
	₱50,000.00
	

	
	Baking pans and measuring/mixing utensils
	₱14,950.00
	

	
	Electric mixers
	₱7,000.00
	₱101,210.00

	     1.2 Communication
	Call and Text
	₱1000.00
	₱1000.00

	     1.3 Documentation
	Video editing
	₱7,000.00
	₱7,000.00

	     1.4 Others
	Project Leader honorarium
	₱2,000.00
	

	
	Project Members honoraria
	₱9,600.00
	

	
	
	
	₱11,600.00

	2. Travel Costs and Food Expenses (if any)
	
	
	₱83,000.00

	     2.1 Fare
	Transportation
	₱3,000.00
	

	     2.2 Food Expense
	Training snacks – AM/PM for 4 days
	₱40,000.00
	

	
	Snacks for launching/MOA signing
	₱10,000.00
	

	
	Training meals for 4 days
	₱30,000.00
	

	     
	
	
	

	3. Miscellaneous
	T-shirts with print
	₱12,500.00
	

	
	Tarpaulins (4 × 8)
	₱1,600.00
	₱14,100.00

	Total Budget
	
	
		[bookmark: _GoBack]₱217,910.00
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Prepared by:						


MYRNA V. CEÑO, DBM-HM                                       
Project Leader					


[image: 3994e01b-9302-49d0-adaa-a5280dae07be]Reviewed by:


JULITO V. MANDAC JR, DM                         PATRICIA D. BAHIAN, Ed.D
Dean						       Campus Director



Noted by:						


JOEL M. SABELLANO, JR. DVM, MAGD           
Community Extension Services Director		   


Recommending Approval:


MARK E. PATALINGHUG, Ph.D
Vice President for Research, Innovative Development and Extension

   
Approved by:


EDGARDO H. ROSALES, Ed.D.
President
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