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\BSTRACT

The study explores the creation of a portable smoking machine that can be easy to'u
Food Processing NCII is one of the programs of BCSAT that are offered for training among
ind students in the community. Food processor equipment used for drying, salting and curi
its of competency needed for the qualification. Such equipment is expensive in the marke
lost, the maintenance is quite demanding. The innovation of this food processor will be an
he training with the use of glass attachment to be used in drying meat and the oven and
\part from its drying feature, smoking for meat using wood chips will likewise be utilized
o baking pizza as well. The heat and aroma from burning wood chips would help bake pi
de of the prototype oven. The idea of this equipment helps reduce the use of energy comir
stricity, thus, only utilizing wood chip and sun rays to process the food items.

This prototype oven would lessen the use of gas and electricity and thus, achieving ¢
\eving smoked meat, oven baked pizza and sun-dried tomatoes. This healthy practice in }
vould eventually curve the use of chemicals being added to processed food and lesseni
ffects of processed food. In addition, the wood and charcoal wused in cooking food items wi
Mnini garden of the school as organic fertilizer because of : ’ 3

ords: Prototype, food processing, smoking, s/l s
INTRODUCTION

Food preservation has become an important method (o store «
wth of microorganisms. Since these microorganisms are the main cause of food spoilas
ins as an important food practices. For most foods remain edible for only a short perio

ication of methods which is already in use and to discover new ones. As stated ir
tionary of Scientific & Technical Terms, 6E. (2003), processes of preservation may be gen
drying, heating, refrigeration, and the use of chemicals or other particular agents.

In the article of Avaz et al., 2011 on ancient cooking, the earliest method of preservin
Lo 5 it is used for fruits, grains, vegetables, fish and meat. This method is combined with parc
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direct exposure to the sun's rays; in modern industry the process is hastened by con
‘chemical agencies. The use of sugar was early combined with drying. Smoking, a met}
d meat, combines the drying action with chemicals produced from the smoke,
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Other Products Produced from Wastes

Flavored flour out of fruit peels and vegetable refuse
Soap from used coffee granules
Fertilizers from kitchen wastes

Christmas decors from plastic spoons, softdrink cans, bottles from the
commissary.



PROJECT TITLE: Recycled Souvenirs and Decorative Item From Used
Coffee Grounds of Barista Training in CSITE

ABSTRACT

Used coffee grounds are one of the waste materials the school are
disposing every day. There are several items that are already made out of used
coffee grounds available in the internet, however, the used coffee grounds
incorporated in some decorative materials and souvenirs are still not polished.
The researchers tried the use of resin and innovating the souvenirs made by
the community in the Municipality of Itogon are new in the local market.
Thus, these materials are used, resin and pine tree twigs and scraps, for

making a decorative and [souvenir material.

Souvenirs are good source of income for students in CSITE, especially
those who are having their entrepreneurial activities. The institution are
welcoming guests from other regions especially those from other TESDA
offices who spent their night or two in the hotel rooms. It is a good opportunity
for the students to showcase the recycled materials like the souvenirs and

other decorative materials to sell to visitors as souvenir from Baguio City and

g e —————

as souvenir from Baguio City and also from the school. This project will become one
of the products of the institution apart from those baked goodies, food preserves

and coffee, that are being sold as part of their entrepreneurial activities.

Coffee is served as hot or cold beverages some added flavorings and other
type of coffee preparation and are being served in cafés and coffee shops. This is
also known to possess addictive elements that people always crave coffee to start
their day, other says, they cannot start their day without coffee. Coffee has become
famous for arts and other coffee concepts and are being hit in the market today.
Hence, training for Barista in CSITE was the most sought among residence and other
stakeholders especially those who wanted to put up their own café or coffee shops
in the city. Every year, the institution would make Barista NCII their priority
qualification program, since it is making a mark in the employment local and abroad
among its graduates. Thus, increasing the volume of orders from suppliers of coffee
beans for trainings and practices creating a bulk of used coffee grounds being

disposed to the city garbage collection area.

The Cordillera State Institute of Technical Education or CSITE have 4 — 5



Wasted Used Coffee Granules

The Cordillera State Institute of Technical Education or CSITE have 4 —

5 batches of enrollees 1n Barista course yearly, with a maximum capacity of
235 trainees in single batch. The institution purchases around 20 kilograms of
roasted coffee beans every training period with a total of around 100 kilograms
of roasted coffee granules in a year. With these amount of coiffee granules
being processed by students every day, all of which are being disposed and
brought to the trash without reusing it in any form. However, there are
students 1n the Diploma Program who did the used coffee grounds in their
experimental research as a room deodorizer and fragrance. The product was
a bit success as gleaned by the researchers in their final presentation of the

used coffee grounds for deodorizer purposes.



The Concept

® Baguio City is a tourist destination

® Souvenir makers of ltogon Benguet




Local Residents of Naiba Itogon Benguet
Souvenir Makers

Seouvenir cnf@ftfsmcce&ws \\
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Sample Products of Souvenir Items Enhaced
with Used Coffee Grounds




Using recycled coffee grounds as souvenirs and
decorative items

Innovate existing souvenirs made of pine tree branches and twigs enhanced
with used coffee grounds from Barista training accented with crashed egg
shells.

The cost per item ranges from P 15.00 — P 45.00

Second Innovation was the key chains and decorative items made of resin as
the base added with dried used coffee grounds.

Cost ranges from Pgo.00 to P180.00



Souvenirs being sold In
Some tourlst places




	Slide 1: Green TVET and Entrepreneurial Practice Through Recycling Waste Products from Barista Trainings in CSITE
	Slide 2: Cordillera State Institute of Technical Education (CSITE) - TVET Technical Education and Skills Development Authority (TESDA)
	Slide 3: Target Market
	Slide 4: OUR CURRICULUM in TOURISM Department
	Slide 5
	Slide 6
	Slide 7: Other Products Produced from Wastes
	Slide 8
	Slide 9: Wasted Used Coffee Granules
	Slide 10: The Concept
	Slide 11: Local Residents of Naiba Itogon Benguet Souvenir Makers
	Slide 12: Practicing Entrepreneurship via recycling used coffee grounds
	Slide 13
	Slide 14: Sample Products of Souvenir Items Enhaced with Used Coffee Grounds
	Slide 15: Using recycled coffee grounds as souvenirs and decorative items
	Slide 16

