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 Lobo Campus Farmland

Food Innovation
Center (FIC) Food
Processing Facility,
Alangilan Campus

Hatchery Pond Facility

Food Processing
Laboratory

Smokehouse

Free access to cutting-edge facilities for local farmers and food
producers is offered.
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FIC Food Processing Facility offers tools and training on food
safety, analysis, and quality control.
Available technologies include UHT/HTST Pasteurizer, blast
freezer, spray dryer, and more.
Collaboration with DOST to train on HACCP practices helps
ensure food safety and minimize environmental impact.

The University is committed to sustainable farming practices by facilitating access to its
state-of-the-art facilities for local farmers and food producers. This initiative is
exemplified by providing them with free access to facilities and resources they may
need to explore and implement such practices. These facilities specific for the usage of
the local farmers are namely: Hatchery Facility, Lobo Campus Farmland, Food
Processing Laboratory, and the Food Innovation Center (FIC) Food Processing Facility.
Each workspace is dedicated to allowing farmers to explore innovative and sustainable
agricultural methods, thereby contributing to a more environmentally responsible and
food-secure future.


