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DTVISION MEMORANDUM
,2025

CONDUCT OF DTVISIOI{ FESTIVAL OF TALENTS
TBCHI{OLYMPICS 2025

To: Assistant Schor:Is Division Superinte.ndent
SGOD Chief
CID Chief
D,,L1;^ q^h^^1- rr;-+;^+ (:! t6an"in^snr qurrv vulrvvlg urplllvl uq}Jlt vlovls

Elementary and Secondary School Heads
EPP/TLE District Coordinatqrrs
This Division

f . in line v,ith the Department of Education's thrust to promote innovations,
creii ,'irv and :xcellence in t*chnologr and livelihood education, the Division of
Siar".,r'through the Curriculum implementation Division will conduct the
Teci , ':irrmpics 2025 on Marr:h 15, 2A25. at Dapa National Fiigh School and Dapa
CES. ,r:,'1 SPED Center.

2. The objectives are:

a) To showcase the skills and talents of students in technologr and livelihood
education.

b) To promote awareness and appreciation of the importance of technologr
and livelihood education.

ci To foster camaradei-ie and sportsmanship among studer:ts and teachers.

3. ihe implementing guidelines are attached to enclosure rro. 1-8.

4" Travelling expenses of participants in this activity are chargeable against
scl ,,+i MOOE subject to the usual accounting and auditing rrles and regulations

5. Wide antl immediate dissemination of this memorandum is desired
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c;,
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Ln t !
L JCI}OUIS

O1{icer
Office of the Schools

Reference: Palarong Pambansa Act 2O13 (RA10588)
To Lre indicated in the Perpetual Ind.ex
Under the follouring subjects: TLE EPP TECHNOLYMPICS TEACHER LEARNER
crD/EPP/TLE/ACL
a2/re/25
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Address: Brgy. Osmefta, Dapa, Surigao del Norte, 8417
Contact No.: 09L90040217
Website: sdosiargao.com

ffi siargao@deped.gov.ph ffiOeprU Siargao
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5 HATIONAL FESTIVAL
OF TALENTS

trmplementing Guidellnes on
Technolympics

The categories, components, number of learner-participants and
teacfier-coaches, and time allotment for Technolympics per region aqe
the following:

ea*egory
l{o. of

Learnr*r-
Partlclpant

Ho" of
Teacher-

Coach

Time
Allotment

Elememtary

lnvitatimn Card
Making using MS
Froduetivity Tools

ICT L 1 3 hours

Extensisn Cord
with Switch
Assernhfy

IA t 1 3 hours

Food Preparation
and Presentation FCS 2 1 4 hours

Dish Gardening AFA 1 L 4 haurs

Secomdary

Technieal Drafting L 4 hours
Electriea!
lnstallation and
Maintenmnce (ElM) .t€

1

Bread and Pastry
Productinn FCS 1I 4 hours

Food Pr"*cessing
{Meat, F{sh &
Vegetatlte)

AFA
4 hours

Tota$ L2 I

ffi

Cornponent

ICT 1
IA

2 4 hours

2

2 1
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TECHNOLYtiilPICS
(A Showcase of Marketabte Products and Performances)

INFORMATION
trcT)TECHNOLOGYD COMMUNICATIONAN

Card Ma

1 learner-Pa*iciPantruo" or
Hours ngnarkagaymgaAng tools.devicescomPuting

mento

productivitYang
Nakagagawa ng

gamit ang
Grade 4iPERFORMANCE

STANDAMD

I}dDUSTffiXES

learner-
tools to
topic cr

an

0n the

event organizers:
. nesktbplLaptop with

Windows 10 or higher
installed with MS Office
Standards or higher
version

. Printer with colored
cartridges

. Filed Phetos on the
comput'gr

" E*ehsiirn wire and UPS

. l;id Faper in Ait

' Mouse
. Scissors/ t{andhetd

Cutter. Plastic /Metal Ruler
. Curling Ribbon,2

obe

, TOOLS
AFID
gQUIFPIEilI
T

B.

ffi

knowledge

ng
praductivity IMATATAG,at

AdaptabitiryLiteracYDigital

Publishing, Printed Media' ICT' and Digital Communication

particiPants to
make unique

allqwsthatofcateEoryeventNFOT
severalutilize

cardsinvitation

particiPants:
o None

ih'

FOR
SUDGIHG
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Praficie

Basic L o/c

Tayou{anf"
Exqqpttt
Proficier
AdegYat

ol

Wise use o'

Prafici
AdeqY
Basir

ProcessAbilitylq l

- 
ExcePt

'l

Proftcie
Adequ;

Basic L5'

** 
noricie&]r%.

Easic 5 %
mi€vanls E03

Easic 7'
Toti
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ia ry and G

LRN can io n the contest.
Technica Com mittee and

B. Thc Event Adm nistrator Members of the
ahead of the

of judges sha il be at the venue sixtY (60) rninutes

c. i#+:fhnicar commirtee sha[ inspect the resource requiremenrs for the

K. ?N?:l;enr Administrater will sisnalll,:-tl?,* t:n" event' once underwav'

reacher-coaches and othqr. a-{iiiJs- oirr 
-no 

longer be perrnitted to

i*mmunicate with the partieipants'

L. *nly the Event'nO*ini=t*tio.,'?e.hnical Committee Mernberc' Judges'

sfficial photographers, and partr;i;;;tr ut* allowed to be at ttre contest

ii

Board
event

participants'. , ,- -!&-&:^- -^-,r anrl tha rhpme shall be announced by
F.Tltelayoutsizeoftheinvitatian.cardandthethemeshallbeannou

the Event ncmlnieiritor durinE the preliminaries..

c. Ag parricipanti'Ii" il,ip";red tl'iliir" ;i til designated .venue at least

rtrtrry (30) miriu;; G;"* 
-*te"eieni-Gb,$. r-atd participants mav be

ne.mitted to ioin upon thorough*6ie* aiO assessment of their reasons

,. ?-ffi;flt',,X1f;lTi[T?!;,, ret ]h? qlrticipanrs draw rots to determine
"'ti*eitiiJrii.tiue entry numbe.rs and places.' r.'
t. Barrcwing of *it*-iiiit, zuppfies, iooi-i, 

'^d.equipment 
is strictly prohibited'

I. Bri*fin' nt purtiJiui; il-d;-" rEI"n iisf *inutes befare the start sf the

mr.lt of the venue.
O. liliname shall be using this format:

lnvitationi ird* $articipant's nurnber)

E x a m Pl e : E nvitationCard #OI
p. -FNre working ur*.-ir,"lr n" .ru.IIi by the participants immediately after

tlre

&

ffi
ffi
ffi

ffi

ffi

ffi

ffi
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TECHNOLYMPICS
tA Showcase of Marketable Products and Performances)

AREA
Key Stage ( : Grades 4to6

PARY'ICIPA}IT/
s

HO.

ALLST'MENT

ease and dexteritY.
iner constructs

Ir

metacognition'

Z
SKILL/s

!NDT}sTRIE5
DOMAIN

1. Electrical tools {long nose, pliers, phillips

1.
2.
3.
4.
5.
6.
7.

ng plate
plug {15A}

wire
box

switchthrow
outlet

3-ga1
male1 pc

Tools:

atire

flathead screuudriver)
2. MultiTester

ApproPriate PPE

SPECTFICATIO
il

ffi

STANDARD

learner-ParticiPant
understanding of
electrical gadgets.

an
allowsthatof TechnolymPicsevent EategorY

andemonstratesta
simpletn makingskillsand
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outpuU

r itv

Use of
L

Sola

1to

ioin.
b. The Event Administrator. members of the

TechnicalCommitteeandBoardofJudgesshall
be at the venue tuno (2) hours ahead of the

done during this time.
of materials, suPPlies' tools

ts
4 toedenofficia lyAlla.
LRN are eligiblewithearnerSAL5including

Venue

a. Well-ventilated sPacious roory
b: wath eiectrical outlets/extension wires

JUDGISG

AccuracY

C,

d.

e.

r-

6

h.

1,

the
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Committee members, Judges, Official 
]

Photographer, and participants are allowed to be 
]

at the venue.
k. Participants shall go through a panel'interview

and deliberation by the Board bf Judges within
the three (3) hour time allotment.

l- Participants are advised to bring their own food
as they are not allowed to go out sf the venue
during the break time.

m. The working area should be cleaned by
participants immediately after the event.

ffi'ffi
ffi'
mffirr
ffi:
:irf'
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TECHNOTYMPICS
(A Showcase of Marketable Products and Perfsrmances)

CONSUMER

6KEY STAGE

COMP&NENT
AREA

EVEN-f TITLE
NO. GS
PARTI€IPA}IT/S 2 learner-participants

4TIFIE ALLOTME}IT

and equipment and follows the

skilts and abilities where learners

and

think critically,
Use a

d

5ta OHS

use and ma

technology,

and creative

PERFORMANCE
STAhI*ARD

zIFcnilmE?-
3KILLI$

CREATIVE
INDU$TR.IES
DOIUA{SI

Creative Services

Foqd Preparation and Presentation is an NFOT event
category of Technolympics that allows learner-
participants to apply the principles of food preparation
and presentation. lt includes food preparation, designing,
and presentation of a main csurse with chicken as the
main ingredient.

BESCKIPTION

TECHTITCAL SPECIF
To be provided by the

Dinner Plate for
plating presentatian
Extension Cords
Working Table
Presentation Table
Provision of Oven

a

a

C

t

event

Stove/LPG

MATERTALS 
l

, TOOLS i

AND I

ffiSUlPMEf,l ]

A'"

6

c.

D. VENUE Preferably HE Raom with tiled flocrs, well-lighted
and fully ventilated cooking area, sufficient water
supply, medical kit and fire extinguishers.

a

Criteria Percentage
2Ao$Presentation
?08/aPalatability

CRITEM*A FOR
juDGIffi6

:

ffi
FAMILY AND
ECOIIOITIICS

To be provided by the
participants:

. PPE
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ZAolaProcess
10o1oandProper Use of Tools

Equipnrent
So/aSanitary Practices

LAo/oSafety
5o/oSpeed
10%Ability to Present ldea

100%Total

ly en ro G 4 t0 rners with LRN a re to n.
The L:vent Adm n istrators mem bers of the Tech ntca Committee and
Panel 0f Experts should be at the exh bkion venue two {z ) hou rS ahead
of the event schedule.

C. Event materials, tools, equipment, and other supplies needed at the
venue shall be made ready by the Event Administratsr two {2} hours
before the event schedule.

D. All participants should be at the event venue Gne hour tU before the
event starts.

E. The Hvent Administrator shall let participants to draw lots ts determine
their respective places.

F. EaclT participant shall wear appropriate personal pratective equipnftent
{PPE} according to the standard requirements.

" G. Final briefing of participants shall be done thirty (30) minutes before
the sshedufed event.

H. The f;yent Administrator shall signal to start the contest proper. Once
the event has started, the teacher-coaches and other delegates are
strict{y prohibited within the event at"ea.

A. No quegtions shall be- entertained during the activity except
points of order, These shall be addressed by the Event
consultation with the panel of experts to be recorded

supplies, tools, and equipment during the event

J. Each group of the
exp*rt after the has
finished the

K" Dunir*q the event
pr0etrsses but not ask

L. The uvorking area after
the event.

MECHANB€5
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TECHNOLYMPICS
{A Showcase of Marketable Products and Performances} ffi

COMPCI!IENT
AREA AGRI-FISI-IERY ARTS

KEY STAGE Key Stage 2 (Grade 4-6)
EVENT TITTE Dish Gardening
HO. OF
PARTT{IFAIIITIS One t1) learner-participant

TIME ff-LOTMENT Four hours {4} excluding interview
PERFSRfi{ANCE
STAHffiARD

Application of the most applicable dish gardening technique.

Z1ST CE$gTURY
SKILL/$

Creative skills, problem-solving skills, communication skills,
promotion of techniques and technological skills, procedural
skills, operating tools, occupational safety and health (OSH)

CREAYf;VE
INDUSTRIES
DOMAfiru

DesiEn and Creative industries, Landscape &rchitecture,
tou rism I ndustry, Ag ri-entrepreneu ria I lnd ustry.

Agri-

DESCR$PTION

TEC}INIEAL SPECTF

A dish garden is a miniature
or bowl for a container. It is
nature, Different plants can

en u5e5 a
Iandscaped to depict a Scene IN

be used n the dish garden but
these have to be compatible with each other {httpst/aggie-

E. MATERIAI.S
, YOOLS

Y

To be provided by the
participants:

r PPE

1

To be provided by the
nizers:

low sided
container {withsut a
drainage hole, any
design)
Working table
Hand Trowel
Shovel
Sprinkler
Pliers
Spade
Cutter

t
t
I
a

a

a

a

t
l

Tie Wire
Hand Sprayer

F. V*NUE Covered Courtlopen areas

.

lcATtoNs
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ofrgfiali{. of Sketch Plan
Coftninaiion and design of plants and materials
Use of tools and equiPment
Fitethods and safetY work-habit
Visual lmPact
Followed the Sketch Plan

i speeo
t Ability to present ideas

- LAa/o
- ?00/a
-L0Ya
-" 10%

- 70Ye
- 10%
- Sa/o

- 15%
-10{I%TOTAL

a. All or&cially enrolled learners including ALS with LRN are eligible to join the
contest.

U. itre Event Administrator, technical committee members, and iudges should

be in the venue sixty {60} minutes ahead of the. ev3nt schedule'

c. eue*t mlteriali, iirdp**r. tools, equipment.a"nd.other thingg needed for the

venue witt rnade ieiiiv by the Event Administrator sixty {60} rninutes before

the event schedule
d. Contestants are advised to br"ing their own food as they are not allowed to go

out t{te contest venue during break tirne'
e" All cofitestants shoutd Ue atitte designated venue thirty (30) minutes before

the event starts.
f. ffre Event administrator will let the cantestants draw lots to deternine their

respective Places.
g. Briefing of conteitants will be done thirty {30} minutes bef'ore the scheduled

the members of
judging.

m. A blueprint or a using a

lonE size bond Paper.
n. trhe dish garden shall on disptay until the closing

cerei"nony
of intertriew and deliberation witho. Eaeh contestant will

the ffioard ofJudges aliotment.
p " lnter-view should be done a time using uniform questions.
q , The working area should by the contestant imrnediately after the

everet.

a.At{ outputs should be endorsed fo the

of the eYenf.until theshall be

secretariat by the EYenf

endarsed
Administrator.

b.At{



TECHNOTYF{PICS
(AShowcaseofMarketableProductsandPerformances}

INF ut{A1{D

Key
Gra

ge Four (4):I Key

L1
t

L2
5T

of a House
- Floor Plan {scale 1:LA0m).
- nle.rations'ifront, left, right, and rear elevation)
- Fe*spective

Floor area - 60 sq. m.
Land area - L00 sq' m.
I\Iofe; Use scale 1-:L0A meters

PACKAGffi

on

erpant
orone gradefrom stagekeyorlevels alone per

or grade

PARTIC*BANTIS
NO.

p anlearners create a
standa

and
collaboration

su
management,

thinki

using
ication,

SPE€IFBCATION
s

- AutoCAD 20Lg Version
or higher (uniform
version)

- Printing cost

eventby

comPuter
RAM, i5

L6(Desktop
hytegiga

or her)higprocessor
ratio 11 )(Printer

Memarandum No. 
-$,2A25

ffi
rlir::a

li.ij

4 hours excludinE interview

STANPARD

creativitY
sKrLL/s

DesignrNt)trSTmlEs

event

participants:
* none

TOOI-5 AhlD
EQUIPF4ffiruT

A.



ifo.*s, 2A25

* suffi cient ventilation
* tile floor/finished flooring

ffir:l
I

ffinren;rA FoR
'lUDGl['f,6

Crlteria Percenta
EE

Accuracy 4Aa/o

Floor Plan L5%
Elevatians L5%
Perspective LAo/"

- nesthetic/Architectural/Originality
and Creativity of Bq$gn-

40o/o

Architectural t5%
Aesthetic 5%
Structurak lOo/"

---Orisineliw 5%
Details 5%

Present the ProcessAbility to lOYa

Speed LAo/a

Ju H gh )
Technical-Vocati onal Education/Tech nology and Livelihood Education
tTV*/TtE) and Sen ior H gh School {sH S ) Technical -Vocationa l-Livel i hood
(rvt) including ALS who are previously or currently enrolled in the school
offering specia ization n technical d rafting are etig ble to join

B The Event Administrator, members of
, should be at the venue

the Technical Cornmittee, and Panel
of ffxperts two (z ) hours ahead of the event
schedule.

for thec The Technical Committee shall inspect the resource requirements

D. venue
before

the *vent
E. All participants

the event stafts.
to deternineF. The Event

their respective and equipment
shal$ be done

G. is strictly prohibited.
minutes before theH.

scheduled event.
L Thc Event Administrator will distribute a task requirement and leamers will

r. ff*$'ffJ"tifrli}Hf,?f'lT;iil1tX?tY-iidi; event ta staft. once the event
has sta*ed, teacher-coaches, parents, and other delegates shall no longer
be allowed to talk to participants to concentrate in the eve-nt.

K. Oniy the E\rent Administrator, Technical Committee members, Panel of
Experts, Official Photographer, and participants are allowed to be at the
venue

L. nts shall not be entertainedueries from the rtici the

MECHANICS



allotment
iiri-*urfing area should be cleaned by the participants immediately after

timehourtheafter )fourinterview (+il aashPa$ic through panelgopants

N.

(soft and hard shall by the
Se.crefary and shall be endorsed ta the Orgafiizers.

TECHNOLYMPICS
(A Showcase of Marketable PrCIducts and Performances)

1 and 12
iI(sKEY SYAGE

and Irlaintenance
gradeeitherfrorn theof2

Ievelorfrom0r (}nelevels
4 hours excludi interview

NO. GT

PERF*RMAilCE
5TAru&ARB ational

rslearne perforrn
ramSand schematicreadiinvolvewhich installingng

nCodeElectrical tPEC)Philippine

to manifestIt is
andnkthilities whereabi reflectively,askills they criticallynd

create and implementand solvecreative problems,analyzeIy
andmethods,0rofainnovations techniquesvariety

atrh degreesvaryingsupportsknowledgegenerate ,nal
and

based on the
Electrical Code

21ST CEilTURY
sKrLrfS

Design
CREAYruT
INDUSTRIES
DOMEfiSI

event
tothat allo!'t s

a

schematic
installation

DESEMPTION

Electrical tape
No. 14 stranded wire
No. 12 stranded wire
Lighting fixture
SPST switch
Junction box
And other materials
Floor PIan single
storey residential
house)

a AH tools/eq
forneeded

to be provided bY the
participants:

. PPE

G. MATERIALS
- TOOLS
AND
EQUIPMEN
?'

w

Memorandum No. _s,2A25

ffi

the event.

INDUSTRIAL ART$

Key

EVENTT TITLE
Iearner-particiPants or

TEChTS*|CA|- SPECII IICATIONS



a

a

&a

Use
1

cal lnsta I ntenance La

ofAccuracY

tcols

Working board 4'X I'nstallation

schernatic

-nTHr-tur

JUDGlsf,6

2025

schedule' - ':rc trrnlc enttinr 5upplies needed for the
c.;;;i'materials, tools, equipment and other

cantest shall be made ready at [f,e venue by the Event Administrator two

i;i rrou* before the eYent sthedule'
D. Setting up of u* itt* iootr, *rtuttii, equipment and other supplies should
-'#;;Ae ieady before the start of the event'

E. B*rrowing of ,i at*iiufulsupptiei, t "lt ;;, 
equipment during the event is

nst allowed' traw lots to determine the
f . ifr* eu*ni ACministrator sha* let participantt Io I

respective er"i*, ino r"t up tdir ioors and rnateriats at their assigned

'*ffii; up of rheir extension cords, tools and equipment should be done

durlng this time.
be done thilty t3S) minutes before the

G. Sriefing of
Once the

i-l . no

panel of
the venue

proper, excePt
J points of order shall

K.
the particiPants while the

events is going on. rview with the panel of
f-. fucf, pariicipint shall go-throug-h a panel inte- f*o"rti with a maximum of five minutes per entry'

nn. lnterview shall be done one at a time'
N_ Ag provided 

"veni 
materiats';i;lt' be used by patticipants for their

rutrtputs.
aterials by the participants t5 not allawed

o Alteration
The on

P

of the event m
be ided the of the event.

i

i

i

*
&

ffi

ffi
&

ffi
H

&

ffi

ffi
ffi

ffi

schematic wl ll



TheschematicdiagrannshallbeprolidedbytheTechnicalCommittee.

TE FICS
(A Showcasc af tdarl@Lle Products and krfsrmances) ffi

EMFCIfrEt{T

Ke

ffiwffi_
*s%Er nr-rt'

and
use

thefollowsandand equipment
andinSTAruMER,D

abilities
andcriticallY

UFffiEal--RY
sK[tLf$

Baking and Desiqn

TEeF{ffirE8t_srK!I!L4,

Baking utensils
Wo*ing tab{e
Cooking area
Water outleUsupply

sugar)

o
t
a
t
t
a

a

*--il-mTERiALs

" 
TOSLS

&rlD
i ffiQUIP!{E'{

T

f,

and-well

: ":.:-1:':::,:i:::'t.i:::::.4-1:.1,:,',1t.+:t:.,.f __. 1...,.,..,,,.., t,,...-.,.,.. . . .,.. :':i*,ii.:l-,ri,.:l-,l.

De?Ed' M*rtotw:drtsnlto' 
-s, 

2025

gtT.,%--

{ffi?

fwo (2) leamer-ParticiPants

use
skills"
reflectivelY,,

lIrlSW$TRIES

involvestask
basicthrough

PackaEing
materials

a

the
t PPE
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TrotessonEt?t"ffi
-----ffi

Ij-
hasK.

the
t.

after
hd

the event.
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TECHHOLYMPICS
(A Showcase of Marketable Products and Performances)

ffiei<)-'- ,iY

COMPONENT
AREA HOME ECO|\IOMICS

KEY STAGE
EVEI\&T TITLE PRODUCTION \

4 hours
PERF&R,MANCE
STAzuffiARD

The learners use and maintain
and follows the Occupational H
in bakinq qnd decorating cake.

appropriate
ealth and

215T CEHTURY
sKrLffs

Comrnunication in the workplai@
technology, learning and innsvative skills and abilities
where learners think cl-itically, reflectively, and
creatively, and and solve problems

CREATIVE
INDU$TRIES
DOMATN

Baking and Design

DESCffiTPTION

K. $,IATERIALS
- TOOLS
A}ID
gQutp[nEr{
?

To

a

a

.a
a

a

C

)
a

t

sugar)

Oven
LPG
Baking utensils
Warking table
Cooking area
Water outlet/supply
Utility expenses

I., WENUE a HE
CRITEKIA FOR
,uDG$ffi6 0n Product

use of

Percentage
ZOa/*

15a/"
20rlo

.

".{T'"%

{w.i

3&4 ,
BREAD AND

NO. OF
PART'XEIPAHT/s Two (2) learner-participants enrolled in TLEITVL

TIME ALI.OTMENT Four

Applying the principles in Bread and Pastry
Froduction including Dacorating. The task involves
preparation of chiffon cake and decoration through basic
icing. One-layer cake with a mold size: G inch.

event organizers:. Baking ingredients. Marketable
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L5"lo
10%
l0%

10%

uct

ene
to

[00%

are to

of the Technical Committee and
venue two {?} hours ahead of the

and sther supplies needed at the
by the Event Administrator two {2} hours

be at tlre event venue cne hour {U befare the
event their own food as they are not allowed to go out

during the break time.
shall let participants to draw lots to determine

their respective places and set up their food and materials at their
designated areas. Setting up of their extension cords, tools, and
equipment should be done during this tirne.
Each participant shall wear apprepriate personal protective equipment
{PPE} according to the standard requirements.
Final briefing of participants shall be done fifteen {L5) minutes before
the scheduled event.
The Event Administrator shall signal to start the contest proper. Once
the event has started, the teacher-coaches and other delegates are
strictly prohibited within the event area.
iVo qubstions shall be entertained during the activity except
clarifications and paints of arder, These shall .be addr.essed.by the Event
Administrator. in consulhtion with the panel of experts to be recorded
by the Event Secretary.
Sorrowing of materials, supplies, tools,.frnd equipment during the event
is not allowed.

W. fopies of the recipe shall be subrn,itted to tlre Event Administrator.
X. Each group of participants shall undergo interview process with the

expert after the four (4) hour time allstment or once the team has
finished the display af their output.

Y. During the even{ proper, thi panel of experts shall observe the
pracesses but not ask questions to participants to avoid disruption.

Z. The working area should be cleaned by participants immediately after
the event.

S.

T.

U.

C.

V.

MECHA$II!CS
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Memorandum tso. _s,2025

TECHNOLYMPICS
(A Showcase af Marketable Products and performances) turuaft, '#

EVEtrT TITLE Food Processin and
NO, SF
PART$CIPAHT/S

fronr of theer-participants orstages
orlevel from CIne orgrade alonelevelstagekey grade per

TIME
ALL&TlylEhIT 4 hour"s excluding the interview

The learners independena
processing and demonstrate the core competencies in food
processing prescribed in the K to LZ Basic Education
luryiculum as of May 2016.

sKll-Lls
Communication in
technology. learning and innovative skiils and abilities
where lgarners think critically, reflectively, and creatively,
and analyze and solve prablem!;

CREATIVE
!NDUSTRTES
DOTvIAIH

Tra'ditional eukural Expressions

(Meat,Food Fish, and is an

TECHSTICAL
SPEC$FrcATION
$

:

TOOLS AND
EQUIPMENT

To be provided
participants:
* PPE

by Tc be provided by the event
organizers:
Materials
- Cooking utensils
- 1.2 oz. Jar- with wide

opening {4 bottles}
- rubberiaed cap/lid- Polyethylene
- 2 pcs bangus {approx.2

Fcs per half kg.) per
psrticipant tl for

w
EOMPOHENT
AREA AGRI-FISHERY ARTS

KEV $TAGE fey.$tage Three {3}: Grades g and f0; fEi-ffigeTour-la}:
Grades 11 and L2

STAOCMARD



Memsrsnihrrn l{o. _s, 2A 25

w

l

presentation, 1 for tastingl
- I kg whole dressed,chicken
- lngredients(vegetable,

fruits & athers) tiinder
ingredients (ex. egg and
cornstarch)

Tosls and Equipment
- Working Tables
- Cooking Area
- Stove
- ttrlater outlets
- Knife
- Chopping Board
- PressureCsoker
- Gas stove. LPG
- Utility expenses

t

,Preferably FCS Laboratory with:
a. suffrcient water supply
b. washing area
c, first aid kit
d. fire extinguisher
e. tile floor

CRITER$A FOR
JUDGTf{ffi Criteria Percentage

Palatability L5Yo
Precess used in preservation 75ala
Product Presentation and Packaqinq 10o/o

Use of taols and equipment L5o/a
5anitation Procedures,
Methods & Safetv work habits 15%

Speed 10%
Ability to Fresent the Process 10%
Total lOO o/o

MHCH&bTICS
A All i*;rrners in the School ilHS) and L0,

Technical-Vocational
Technical-Vocati 0r
currerlfly enrolled in
are e{lgfble to join.

processing

B. The Hvent Administrator,
of Experts should be at
schedule.

and Panel
ahead of the event

C. Event materials, toCIls, the
contest shall be made two
(2) hours before the event

D. Setting up of all the tosls, equipment, and other supplies should
be made ready before the staft of the eyent.

E. Borr*wing of materials, supplies, tools, and equipment during the event is
not atlowed.

F. The Svent Administrator shall let pafticipants to draw lats ts determine
their respef,tive places and set up their tools and materials at their
assiEned places. Setting up of their extension cords, equiprnent, and tools
should be done during this time.

G. Briefing of participants shall be done thirty {30} minutes befsre the

B. VENL,}H:



Memara*ilum Na _s, 20ZS

?. A{{ oufpurs shall be endorsed to ri,e Secrefariaf by the EventAdministratsr,b- A# endorsed ourpufs sha tt be disptayed antil *e *urittan oi tfr* eyert-

Preparee$ by:

N*me Narne SiEnature

JACKELYfii AcUI }\iALDO-ROL
.,AMES RSLDAN-$JCR
JONALYN C. AMB&SNA-CAR
JOEL t. VASALLO-$qO3
CR.ISANTff BOLA{}O
WILLIAM AGOMd{il\iA-RO1 1
ORLANNO VICENTE-ROz
NORVINA TUBOru{iBANUA.ROg .CARAGA

event.
The Event Administrator shall event to begin. Once

delegates are
the event

has started, the tea no longer
allswed to talk to the in the event.l" OniT the Event Ad cornmittee m'embers, panel of
experts, official nts are allowed at the venue.J No questions shall the event proper, except
clarifications and All clarificatisns and points of order shall
be directed to

K. Pa*el of obserye participants while the event is

displayed on the table
tastinE of the panel

prepared by the host regicn
of experts. Other table set

not allowed.
through a panel interview with the panel of

m of five {5} minutes
time using

per entry.
done one at a uniform questions

of output
): Present 1 pack at 2509 and remaining cooked

evaluation
and Pickles: Prepare 1 bottle for tasting and 1 bottle for

for tasting shalt be pravided af ffte display area intended for
e*sft entry).

P. Th* working area should be cleaned by participants immediately after the

Signatur
e
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