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Executive Summary

The Project Team is proud to collaborate with the Department of Tourism Region III
for the Significance Assessment of Duman as Intangible Cultural Heritage.

This pioneering study delves into the social-symbolic meanings of duman in Santa
Rita Pampanga, a town with a rich history of ancient routes and practices
documented long before its foundation date. It examines the importance of the
lacatan malutu or heirloom rice variety and pamagduman as the process of
producing duman, along with related material culture and heritage settings. The
study collected baseline data through empirical evidence and primary accounts
selected through snowball sampling. The data set is complemented by related
literature from transdisciplinary confluences and sensory ethnography.

The five-part dossier was created to assist the Local Government Unit (LGU) or the
Municipality of Santa Rita with local declarations and nominations. The document can
be used for declarations and stakeholder consultations they will enact. This
document will also be needed for PRECUP III or the forms the LGU will use to submit
Duman as ICH to the National Commission for Culture and the Arts. The Significance
Assessment will serve as a valuable resource for the Municipality and its
stakeholders, providing them with a comprehensive document ready for use when
preparing to declare Duman as Intangible Cultural Heritage.

The research findings shed light on the significance of ICH in the town's material
culture, underscoring their importance in daily life and ritual practices. The study also
uncovered the town's unique connection to ancient routes, highlighting the historical
significance of duman. Overall, this study offers a deeper understanding of the
town's cultural heritage and grain, food, and material culture's role in shaping its
identity. ICH is assessed as a social practice for preparing a culinary product, but one
that cannot be separated from language, knowledge about nature, and
craftsmanship. The Project Team's findings and documentation serve as a valuable
resource for the town's stakeholders, including policymakers, academics, and local
communities. This study offers a comprehensive and nuanced perspective on the
town's intangible cultural heritage and its interlinkages with heritage landscapes and
sites.

Finally, the project provides a website containing visual ethnography data, with
complete audiovisual documentation, photographs, and maps.
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Parts

Attachment I - Significance Assessment:

Duman as Intangible Cultural Heritage

The first document is a Significance Assessment with identification of the ICH
element, description, assessment of sustainability and risks of disappearance,
justification for inclusion as ICH, current actions contributing to safeguarding,
and the urgent safeguarding actions. The description includes a description of
the place and communities of practice, statements of significance, and related
heritage settings.

Attachment II - Duman: A Lifeworld,

A handbook with full-color illustrations, substantiates the significance
statements and provides a glimpse of the significations of “"duman” and the
types of kernels and the chain or operations in production. The chain of
operations encompasses the spaces of operation, the tools of operation, and
the materials of operation or craft. Lastly, typologies of agents or the types of
actors involved in the social rhythms of production and consumption were
discussed. The 55-page document utilizes a multi-modal approach in building
the lifeworld of duman or the multilayered significations of words. It was
generated using people-centered and co-productive strategies.

Attachment III - Culture Bearers as Key Resource Persons

A preliminary list of names of culture bearers or key resource persons from
the community of place and practice. These resource persons belong to
families involved in duman.

Attachment IV - In Focus: The Galang Family Palbibewan
The fourth document highlights the role of a family operating a palbibewan

and their close associates in transmitting intangible cultural heritage. Here,
the social dynamics of pamagduman are closely examined.

Attachment V - Preliminary List of Ortelanu

A preliminary list of farmers involved in intangible cultural heritage, dedicating
a portion of their farm to duman. These farmers are integral in safeguarding
ICH, for they nurture the agricultural lands that constitute the heritage
landscape of Santa Rita and adjacent towns.
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DUMAN

Significance Assessment: Duman as Intangible Cultural Heritage

I.Identification

A.Name of ICH Element E.Date, Frequency, Institutional

On the last quarter of the year, once
Local Name the amihan or Northeast Monsoon is
Duman; Pamagduman felt, the producers harvest the grains
English Name and begin the process across weeks.

The complex processes of
producing duman; duman as a F. Persons and organizations responsible
seasonal culinary product (no
English translation for duman) Investigators:

Ruston Banal, local champion and visual

B. Domain ethnographer/media specialist, project
_ _ convenor
Domain III (Main) Laya Boquiren Gonzales, ICH/HIE Specialist

v Social practices, rituals, | Gia Hasegawa, researcher and illustrator
culinary traditions, and

festive events Families/family networks as main
research contributors: Galang, Cuenco,
Other integrated domains: Reyes, Valencia, Simpao

(I) Oral traditions and

expressions, including language

as a vehicle of the ICH; Coordinating Bodies

(IV) Knowledge and practices

concerning nature (or the Department of Tourism Region III
agricultural landscape); Provincial Government of Pampanga
and the tools of the practice or | | ocal Government of the Municipality of
(V) Craftsmanship. Santa Rita Pampanga

% Jeffrey Bonifacio, Municipal
Administrator, Municipal government of
Santa Rita Pampanga

C. Community of Cultural
Bearers
Kapampangan, Santa Rita

D. Geographic Location (centrality) and Range

High concentration of pamagduman in Barangay Santa Monica in
Santa Rita, Pampanga, Central Luzon Philippines.

Please click on this link to view the map https://bit.ly/3z5W87z.

While similar products can be procured and consumed in areas within the
Province of Pampanga and other regions throughout the Philippines, the
process of production and product from those of Santa Rita, Pampanga, is
distinct. There are regional differences in preparation, and the specific methods
used are considered an important family heritage. The grains are planted in
farmlands contiguous to Santa Monica (Santa Rita, Guagua, Lubao).



https://bit.ly/3z5W87z
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I1. Description

A.Summary description of the element

In sum, duman is the processed seasonal green-gold heirloom rice grown in
Santa Rita, Pampanga. Based on widespread word usage in the community,
duman may sometimes refer to grain, practice, and product.

As a processed grain, "duman”refers to the lacatan malutu or reddish
glutinous heirloom rice not found in any rice gene bank. The grain is
harnessed from planting seedlings during the wet season. Growing and
nurturing seedlings or punla is done from May to July, so planting on the soil
can commence from July to August—the Northeast Monsoon or amyam
signals imminent harvest from November to December.

As a practice, pamagduman today involves practitioners or magduman whose
knowledge and skills were transmitted across time and within tightly-knit
family networks in Santa Rita, Pampanga, in a barangay called Santa Monica.

Pamagduman is the entire intergenerational practice of producing the
seasonal duman of Santa Rita, Pampanga. Pamagduman entails a long,
segmented, and arduous reaping, sorting, threshing, cleaning, roasting,
cooling, and winnowing that starts at dawn and lasts until midnight,
depending on the yield. For several weeks from November to December, the
smell of freshly harvested rice stalks wafts in the air in the barrio. The social
rhythms of sorting, threshing, cleaning, and roasting are made known to the
community early in the morning, increasing their collective anticipation for
duman. From mid-afternoon, the sound of consistent pounding and
winnowing is music to the ears, lasting until late evening and sometimes
close to midnight. Sometimes this is accompanied by music to help keep time
and enliven those involved in the laborious task. It is a spectacular sight to
behold and an experience like no other.

The word "duman”was documented in a 1732 publication before Santa Rita
became an independent town. However, pamagduman today is highly
concentrated in Santa Monica, Santa Rita, where two palbibewan are
currently located. The palbibewan is the place for producing duman.
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The farms with portions dedicated to planting the /acatan malutu are located
in Santa Rita, Guagua, and Lubao, or sites close to the palbibewan.
Knowledge and skills in planting and caring for seeds and seedlings are also
transmitted across generations of farmers or ortelanu. Unlike fast-growing
and high-yielding varieties, the grain is passed on and stored in households
of generations of practitioner families.

The mute green-gold hue of the kernels, soft and chewy consistency, verdant
aroma, and nutty taste characterize the rare and much-desired culinary
product or duman consumed by avid patrons. These are families with strong
ties to Santa Rita and Pampanga. As a pricey commaodity, duman provides
seasonal economic opportunities for farmers, producers, and intermediaries,

An intricate web of social relations sustains the continuation of duman. The
entire chain of operations must be well coordinated to ensure a good
harvest. Therefore, without formal institutions and agreements, this is
enabled in a heritage place characterized by high social cohesion or a town
with closely-knit family networks.

Several resource persons mentioned that duman was already practiced
during the Spanish Colonial period or “"panahon pa ng mga Kastila.” The
reasons for the transmission of ICH transcend economic benefits. There are
intrinsic values embodied in the grain and inextricable from the practice of
producing the delicacy.

A detailed description of the ICH element requires a thorough definition of
duman as both product and process concerning sensory memory. A small
segment in a dossier may not do justice to the intricacies of intangible
cultural heritage. Therefore this dossier necessitates the presentation of the
lifeworld of duman found on a separate document or Attachment II, aptly
titled "Duman: a Lifeworld.” The document includes a discussion on the chain
of operations: grains and sensory memory; the spaces of operation or
settings where the practice unfold in the heritage landscape; and an
interwoven set of processes and its craft-based material culture. All these
cannot be separated from discussing duman’s beautiful language., where
language unravels gesture, taste, and smell and disclose an entire world.



https://drive.google.com/file/d/15XfaAU68JSjgBtIcjf_3VXcAM8jW9q6p/view?usp=sharing
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B. Place and Community of Practice

The Municipality of Santa Rita is located approximately along the geographical
coordinates: 15 degrees North latitude and 120.62 degrees East longitude.
The municipality is bounded on the north by the mountainous terrain of
Porac, on the east by Bacolor, and on the south by Guagua.

Boundaries are essential in assessing the significance of ICH. In transmitting
duman as an intangible cultural heritage, we find communities to be porous,
where these municipalities may share the practice and consumption of
duman, including practitioners. However, it is primarily concentrated in
Barangay Santa Monica in the Municipality of Santa Rita, Pampanga.

Santa Rita, classified as a 4th class municipality, comprises ten (10) barangays
with an area of 2,266 hectares. According to the National Statistics Office
Census of Population and Housing (NSO CPH), the municipality's total
population was 38,762 in 2010. The Sectoral Study of the Municipality of
Santa Rita was last updated in 2014.

. Becuran 661

. Dila-Dila 1,467

. San Agustin 626

. San Basilio 1,546

. San Isidro 535

. San Jose 491

. San Juan 380

. San Matias 568

. San Vicente 261
10. Santa Monica 534

O O NOOULTL DA WN-

Santa Monica has a population of 2,961 and a population density of 6.83
persons per hectare recorded in 2010 by the National Statistics Office. Due to
the effects of the COVID-19 pandemic in 2020, the data may have changed
and needs updating by the municipality.

Family networks in Santa Rita practice pamagduman, and although they have
various occupational identities, intangible cultural heritage binds and enlivens
the town. For a Significance Assessment of Duman as ICH, the community
members and researchers collaborated in gathering the data using a
co-productive approach.
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In particular, the investigators asked questions on the significance of duman
and how key resource persons think duman can be safeguarded. The key
resource persons even contributed information on the risks and challenges
sustaining the tradition. Data sets were culled from in-depth interviews with
key resource persons selected through snowball sampling and in observance
of Universal Research Ethics Guidelines concerning human persons. The
investigators employed participant observation and visual methods within a
limited time to observe harvest, production, and individual sales. The data
sets were corroborated with related literature.

A profile of resource persons in Attachment III of this dossier serves as a list
of culture bearers, each with family profiles where families practicing duman
were mentioned. It is worth noting that the two remaining palbibewan, as of
December 2022, are in Santa Monica.

One is in Pigulut, a few steps from the San Vicente Public Market is the
palbibewan operated by the Cuenco Family, where Kevin Cuenco resides as its
steward. He is also a manalu and checks on the farms of the Cuencos to
ensure birds and insects do not eat the grains. Even closer to the San Vicente
Public Market along the same street is the residential compound of his aunt
Maria Cecilia “Maricel” Cuenco Sales, from whom patrons purchase and
reserve duman even before these are harvested. Rice traders in the public
market can easily direct strangers interested in duman where these are,
although these are also well known to tricycle drivers. If one perambulates
Pigulut, residents can point to these houses' locations.

Another palbibewan is located near the arko or boundary of Barangay San
Agustin and a few steps away from the Vicente De Castro Elementary School:
the Galang family's palbibewan. The list of practitioners in pamagduman
based on participant observation of the process can be found on a separate
document or in Attachment IV.

Resource persons remember families whose operations in palbibewan have
now ceased. Municipal Administrator Jeffrey Bonifacio remembers five families
operating palbibewan as he was growing up: Cuenco, Streegan, Galang,
Martin from Santa Monica, and Yaya from San Agustin. The Simpao siblings,
all ortelanu, mention the families of Cuenco, Galang, Streegan, and Alfonso.
Helen Calma Galang, a direct relative of the Galang family remembers the
families of Guada and Punzalan, or around three in San Agustin and two in
Santa Monica. Resource persons usually remember five families on average,
but the list of each person differs. Several resource persons also mentioned


https://docs.google.com/document/d/1nROHj7unOx_1OvG5S2sVskadcZVlnBM2hRv6OSKfrI4/edit?usp=share_link
https://drive.google.com/file/d/1A-KPJhBtrl58rnKd87WVOi1ZA5dPApju/view?usp=share_link
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additional names of families like those of Cunanan, Salalia, and Valencia.
Despite these seemingly irreconcilable lists and discrepancies, all the resource
persons agree that pamagduman is concentrated in Santa Monica and would
not have been transmitted without this crucial context and situatedness in
Santa Rita.

C. Status of viability and Transmission

Describe how the intangible practice is passed on.

The ICH element urgently needs safeguarding because its viability is at risk of
disappearing due, inter alia, to climate change, disasters, and economic
pressures that lead to the rapid conversion of agricultural landscapes into built
areas and the lack of governance mechanisms for safeguarding. Despite the
efforts, human resources, and monetary means invested by the community of
producers, the urgency of safeguarding cannot be denied.

Duman as ICH needs adequate policy guidance and shared governance
mechanisms. It can also benefit from technical assistance from experts who
can assist the local government in crafting a Safeguarding Plan. A set of
Safeguarding Actions must be conceptualized with the community and
translated into PPAs (Programs, Projects, and Activities) of the Municipality so
that they can be funded and approved by the National Government under the
General Appropriations Act. This needs careful inception, planning, and
community consultations to enhance Santa Rita’s good local governance.

D. On Existing Declarations

That no declarations exist, was corroborated in a recently released (March
2023) database by the National Commission for Culture and the Arts. Santa
Rita has not submitted an updated Local Cultural Inventory or LCI. There are
no local declarations submitted to date.

10
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E. Significance Statements

The significance of duman as an intangible cultural heritage is anchored on its salient
heritage values. These heritage values are distinct from their seasonal economic
benefits and use, direct or indirect. Particularly highlighted in these statements of
significance is the contribution duman makes to cultural identity and sense of
belonging.

Historical Value

Duman is integral to the early local history of Santa Rita as a distinct town
with an agricultural heritage landscape, vis a vis early settlements in
Pampanga. Historically, it is an important part of Kapampangan culture.

Duman is a reminder of local culinary traditions that may be soon lost in
memory and ancient trading routes and craft production connecting towns.
The earliest citation that specifies the term duman is on page 158 of the
Vocabulario de Pampango en Romance y Diccionario de Romance en
Pampango or Vocabulary of the Kapampangan Language in Spanish and
Dictionary of the Spanish Language in Kapampangan by Fray Diego Bergafio
published by the Center of Kapampangan Studies in 1732.

Santa Rita was not yet an independent pueblo in the 1730s, and the borders
or towns in Pampanga were relatively more porous. Santa Rita gained
parochial independence in 1771 and became a pueblo in 1779.

In the early 18th century, Bergafo’s Vocabulario was the only dictionary
where duman was mentioned. The term cannot be found in any dictionary of
vernacular languages. Attachment II or "Duman: A Lifeword” of this
dossier also mentions several key terminologies embedded in the lifeworld of
duman. No other historical records that specifically mention duman particular
to the current municipality of Santa Rita have been found to date—however,
the practice of pamagduman in Sta. Rita was confirmed in the primary
accounts of resource persons. One resource person is ninety years old.
Another is a second-hand account by a woman who passed away at the age
of 104 in 2022. Cognate to the term duman in the Vocabulario is a whole
lexicon that resonates with the current practice of pamagduman.

In the essay "Traditional Varieties in Pampanga Rice Fields, Kitchens, and

Senses” by Melanie Narciso (2021), “the lacatan malutu is one of the rice
varieties that bear centuries of practice in each minuscule grain” (192).

11
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Filomeno Aguilar wrote that rice was already embedded in precolonial
cosmology (2013, 301). Aguilar argues that rice had been highly valued and
perhaps considered the most esteemed cereal before colonial contact, but it
was not a daily staple. The little archaeological evidence suggests it was used
for rituals and feasts associated with the local elite. Therefore implicating rice
in asymmetries of social relations (300). The shift to wet-rice agriculture in
Luzon happened within the late 17th to mid-18th centuries, enabled by
monastic estates and technology transfer and enhancement (305). The
practice spread to Central Luzon, and large-scale rice production occurred
around this period (306). So important was rice as a cultural keystone species
that it is probably why the friars considered rice "the only real source of
wealth" (Owen in Aguilar 307).

Pampanga used to encompass a larger territory. In the 1734 Murillo-Velarde
map, Porac, Lubao, Betis (a district in present-day Guagua), Guagua, Sismua
(Sasmuan today), Bacolod (Bacolor), Mexico, Minalin, Apalit, Macabebe,
Candava (Candaba today), Magalang, Tarlac (now a separate province), and
Cabanatuan (now a city under Nueva Ecija) were listed among the pueblos of
Pampanga. However, archaeological evidence strongly suggests thriving
settlements long before Spanish conquistadors came to the archipelago.
Archaeological evidence of early settlements was found in Candaba, Porac,
and Lubao.

Lubao is one of the earliest settlements with evidence of human occupation
dating to 600-700 years. Martin de Goiti and Augustinian friars led by Father
Juan Gallegos came to the area known as Lubao in 1571. The church became
a visita of Tondo in 1572. The town Lubao, or “Baba” was constantly flooded
and could grow rice.

Betis was captured as an Augustinian territory in 1574, and Miguel de Loarca's
Relacién (1582), the settlement, was identified as "Vitis." Guagua, a
municipality close to Santa Rita, was already a prosperous settlement before
it appeared in records with its town name from 1590 onwards.

A colonial pueblo was established in Porac in 1594. However, the
archaeological evidence shows that settlements and evidence of agriculture
and trade occurred much earlier (Ordofiez 2009, Melendres 2014). For
example, evidence of Late Neolithic settlements was found in Porac,
Pampanga. In addition, burial jars and ceramic pieces found in archaeological
sites in Porac are dated from the 9th to 12 centuries and bear evidence of
trade. Ceramics from the 13th to 16th centuries show evidence of burial near

12



DOT Il Attachment no. 1 LBGonzales + ICONOPIXEL

agricultural lands. Evidence of growing rice was found among the remains,
although no scale and quantity indicators were observed. Incidentally, an area
in the jurisdiction of Santa Rita called “Gasac” used to be part of Porac. It is
also worth noting that the Provincial Road that Dila-dila is connected to Porac.

There were several varieties of heirloom rice in the 18th century. The Jesuit
Ignacio Francisco Alcina considered rice as "the first nourishment (el sustento
primero) and is most agreeable to their constitution (mejor disposicion en el
cuerpo). For Aguilar, the meanings of rice and the materiality of rice
cultivation and consumption have differed over the centuries. The meanings
continue to move into unprecedented social and technological terrains but are
"diachronically understood as a proposition subject to historical contingencies"
(298).

Duman is also an important eminder of the ancient trading routes of
Pampanga and Pangasinan. Unfortunately, these are now choked by silt and
lahar from the eruption of Mount Pinatubo. Transmutations of the cattle
caravans of ancient Caboloan bring different woven sieves and vessels from
present-day San Carlos City in Pangasinan to Santa Rita Pampanga. Seen
around Santa Rita are modified tricycles carrying products, especially during
the weeks leading to the Christmas vacation. The yanga or earthenware used
for roasting duman is from Urdaneta, Pangasinan.

The local history surrounding duman is not a history of heroes and political
figures. Instead, duman is a story of how ortelanu and magduman shaped
and contributed to the communities that strengthen the town.

Social Value

Duman is enabled by social networks and practices in Santa Rita, including
material, intangible, and language. Conversely, duman also affirms these.

The practice of pamagduman persists because of collective will and memory
in and of Santa Rita, and conversely, the continued practice affirms the same.

Melanie Narciso writes that “the staying power of duman depends on a web
of relations that include the landscape, materials, activities, sensations, and
affect” (2021, 92). ICH is therefore sustained by collective will: farmers willing
to plant, skilled workers from families of magduman willing to produce

13
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duman” and “patrons willing to purchase and with purchasing power,
gustatory effects, and sensorial memory.”

Duman is located in a grid of signifiers and desire reinforced by sensory
inputs: honoring ancestors and memories of a life characterized by overall
well-being. It is located at the crux of social and symbolic significance.

Duman is embedded in the social fabric of Santa Rita. Social and collective
memories are tied to the production and consumption of duman. Negotiation,
collaboration, camaraderie, and mutual trust are necessary from farming to
distributing duman. Pamagduman is a vibrant embodiment of social cohesion.
The community’s involvement in the enormous tasks reinforces their sense of
community anchored on kinship bonds. Although seasonal, dumanis an
intergenerational practice vital to maintaining social ties among members of
the family involved in pamagduman and farming.

Duman as grain, tradition, and culinary delicacy also reminds many residents
of Santa Rita that families need to thrive in harmony with each other, respect
and honor agreements, and celebrate life. Apart from these, it reminds them
to adhere to the seasons and rely on the gifts of nature in caring for their
fields. Maintaining agricultural lands owned by families also shapes one's
consciousness on the value of farming landscapes for strengthening family
ties and place affinity: Santa Rita will always be their home.

Grains connect geographies when diasporic Kapampangans consume duman
reserved for them by their families whenever they come home.

Pamagduman also strengthens ties among family networks. Duman has
proven key to the social cohesion of families from Santa Rita and nearby
towns, including those in the diaspora. Duman reinforces identity or

pamagkilalanan. Duman feeds the soul or kalad’'wa of the town or balen.

Religious and Spiritual Value

Gratitude for a bountiful harvest is reinforced by, but not limited to the
Catholic faith. For example, an ortelanu may gift the obispo with duman as
gratitude for praying for a bountiful harvest, especially during the feast of the
Inmaculada Concepcion on December 8, as observed last December 2022.
Symbolically, locals refer to duman as “hudyat ng pasko,” or a sign that
Christmas is near and locals will soon celebrate the Simbang Gabi and Misa de
Gallo at the Santa Rita de Cascia Parish to usher the celebration of the Birth
of Christ. Because duman is an extraordinary delicacy, it is typically consumed
during Noche Buena or the meal on Christmas eve. Families can also partake
in some during Christmas morning.

Although the Santa Rita de Cascia Parish was the site of the first

14
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institutionalized Duman Festival, pamagduman from November to December
is unrelated to town feasts.

More detailed substantiating data by the Project Team on the Statements of
Significance are available in "Duman a Lifeworld” or_Attachment II. A profile
of cultural bearers as Key Resource Persons or Attachment IIT unravels the
family networks involved in ICH. A list of magduman in one sample case or
the Palbibewan of the Galang family is provided in Attachment IV. In addition,
the workflow within a day of producing duman was also described for the
reader. Lastly, a preliminary list of ortelanu or farmers and families who
dedicate a portion of their field for planting to /acatan malutu is available in
Attachment V.

Supporting audio-visual documentation by the Project Team is in a website
accessible through this link: www.savingduman.com. The website contains
audio-visual documentation of pamagduman, photographs of relevant spaces,
materials, and the members of the community or stakeholders of Duman in
Santa Rita.

Economic Benefits

Duman provides economic reprieve and prosperity to all, if only for a season.

This Significance Assessment has ascertained the seasonal economic benefit
and micro-entrepreneurial opportunities that arise from duman. Its status as a
desired culinary delicacy and commaodity, along with its seasonality,
labor-intensive production, rarity as heirloom rice, and scarcity of yield, are
just among the reasons why duman is more expensive than the average
high-yield rice variety.

Attachment II "Duman: A Lifeworld” elaborates on the social-symbolic
meanings of instruments of a measure tied to craft (e.g., pang-pati and
pang-gatang), the routes and spaces of distribution and patronage (from the
palbibewan, the church, market, private residences, and more recently,
overseas), and agents of distribution (mafiangu).

In the Santa Rita CLUP, Sustainable Development is interpreted based on the
Brundland Report. This principle considers "food security, environmental
stability, and ecological integrity." This project on Assessing the Significance of
Duman in Santa underscores the contribution of heritage to sustainable
development. Santa Rita's interlinkages of the agricultural landscape and ICH

15
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practices are evident. Based on data, the economic benefits from duman are
only seasonal yet exponential.

Comparison of lacatan malutu and regular high-yield rice:

For every hectare, a farmer can produce only a maximum of 4.5
cavans of duman, while 300 cavans can be harvested from the regular
rice variety (Ian Ocampo Flora, 2018)

If regular rice can yield 90 canvas, duman will only be 40 cavans. One
hectare is to one cavan and 1 bigkis is to 1 salop. (Bernard Dizon,
interview, November 10, 2022)

Price Points Prior to December 2022
2002 - Php 800 per kilo (Mary Ann Quioc Tayag 2002)
Early 2000’s - Php 1800 per pati (May Gosioco, interview, January 22,
2023)
2011 - Php 2,200 per pati (Tonette Orejas 2011)

Comparative Price points as of December 2022:

Cuenco:

Php 5,000 per pati (Kevin Cuenco, interview, January 22, 2023)

Php 850 per gatang (Maria Cecilia Cuenco Pagkaliwangan, interview,
December 23, 2022)

Galang:
Php 4,500 per pati, with Php 3,700 as a base price and the difference
as mark-up (Jayvie Libut, interview, December 4, 2022)

Illustrative examples of yield as of December 2022:
Cuenco: More than 30 pati or around 6-7 pati each day within two
weeks (Kevin Cuenco, interview, January 22, 2023) or 35 pati on their
first week (Maria Cecilia Cuenco Pagkaliwangan, interview December
23, 2022)
Galang: Around 400 pati; earnings of Php 1.3 million in 18 days
(Libut, interview, December 7, 2022)

Average number of shares as of December 2022:

Galang - 31 (Libut, interview, December 4, 2022)
Cuenco - 17 (Cuenco, interview, January 22, 2023)
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The shares are computed after giving the ortelanu 50% of the total gross
earnings from duman.

Number of ortelanu who dedicated a portion of their field to duman
harnessed by Palbibewan operated by families:

Galang: 8 families of ortelanu (Libut, interview, December 7, 2022)
Cuenco: 5 families of ortelanu (Pagkaliwangan, interview, December
23, 2022)

These numbers are tentative because key resource persons have different
recollections each time they are asked. Citations from articles written by
Kapampangan journalists were also included. Yield can dramatically decrease
after a typhoon. When the Philippines was under a nationwide Enhanced
Community Quarantine because of the COVID-19 pandemic, the magduman
could not work because of restrictions and virus prevention measures.

Although community members involved in pamagduman are compensated,
their occupational identities are dual. The magduman have other sources of
income, taking on contractual jobs and other professions in Pampanga and
elsewhere. Come November and December, they return to Santa Rita and
concentrate on pamagduman. They are not owners of the land from where
they harvest the lacatan malutu for processing as duman. The palbibewan
shoulders all the expenses for the workforce and materials, from reaping to
storage, and before sales.

Ortelanu or farmers plant palay, vegetables, and other crops yearly. Typically,
they will dedicate a parcel of the farmland to duman. Although they anticipate
the economic benefits of duman every year, they are not dependent on it
since they employ intercropping in their farm lots. They nevertheless enjoy a
high degree of satisfaction from the profit acquired come harvest season. The
lacatan malutu requires no synthetic chemical fertilizers and irrigation, incurs
little expenses other than additional farmhands for planting seeds and
nurturing seedlings, and is resilient against typhoons and disasters. The
palbibewan and not the ortelanu shoulder the costs of reaping immature
grains and processing them as duman. Therefore planting the lacatan malutu
incurs low risks and high-profit margins for the ortelanu.

Pamagduman is a high-risk-high-gain endeavor. Investing one’s human and
material resources in duman is like a gamble. The economic benefits are
exponentially greater than regular rice varieties for mass consumption and
distribution. Yet duman cannot provide a stable source of income.
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Therefore, the significance of duman to the stakeholders of Santa Rita
transcends economic benefits. Duman is not the main kabiyayan of culture
bearers but it is highly regarded as biyaya ning yatu or "biyaya ng lupa.”

F. Areas of Significance

% Agriculture and Environmental Science

The seasonal low-yield heirloom rice variety, lacatan malutu, and the
agricultural landscape are essential. Santa Rita is a flood-prone
settlement, yet, duman grows and is resilient to typhoons. Duman is
grown organically without synthetic fertilizers and pesticides. It is also
grown without being irrigated by vast quantities of water. Mastery of
the seasonal winds and the exact timing for harvest is essential.

Based on data from the Bureau of Soil and Water Management
(BWSM), Santa Rita has three soil classifications throughout its terrain:
Angeles Coarse Sand, La Paz Fine Sand, and Angeles Fine Sand. The
most predominant soil in Santa Rita is the La Paz Fine Sand.

% Anthropology

The social practices and networks that sustain duman are crucial to its
significance. Caring for the grains and seedlings, planting, reaping, and
all the complex production processes are part of the family heritage.

% Commerce, Livelihood, Social Welfare

Duman as a commodity for a niche clientele, highly knowledgeable
patronage with an affinity for duman and Santa Rita; a seasonal
opportunity for an additional income stream for stakeholders; at
present, the sale and distribution of duman as part of an informal
economy but providing opportunities for developing
micro-entrepreneurship in the region;

% Arts and Music

Artistic and musical activities related to duman contribute to
safeguarding actions. These are not ICH domains or heritage values
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with a set of attributes but contemporary artistic interventions that are
community-based with a strong regional focus.

The Duman Festival is an institutionalized festival that enjoys the full
support of the local government given to Arti Santa Rita, an art group
specializing in sarswelas. The first iteration of the institutionalized
festival was held at the Santa Rita de Cascia Parish.

As an institutionalized festival, the Duman Festival is not directly
related to celebrating any religious feast or harvest feasts in Santa
Rita. The first iteration before its institutionalization started in 2002 in
Pigulut in Santa Monica, near the San Vicente Public Market. Arti Santa
Rita theatricalized the practice of playing music and singing while
pounding duman or babage. Resource persons from the Cuenco family
said it was first held in the Cuenco Palbibewan.

Resource persons from Arti Santa Rita (Andy Alviz and May Gosioco)
narrated the humble beginnings of the Duman Festival. Before holding
the Duman Festival outside the Santa Rita de Cascia Parish, they held it
in the street in Pigulut as a theatrical interpretation of a practice they
have been observing even in their youth. Alviz estimated that there
were three iterations before its institutionalization.

In addition, resource persons (Jeffrey Valencia) narrated that on the
eve of the feast of Saint Catherine or November 24, the Galang family
used to play music or pagbabage while pounding duman in their
Palbibewan located at the boundary of Santa Monica and San Agustin.
They simply referred to this in tarpaulins and by word of mouth as
“Tigtigan king Palbibewan.” Incidentally, the feast day of Saint
Catherine, or the patron saint of Porac, is held on November 25. No
specific traditional songs or repertoire are connected to this practice
because musical performance serves the action of pounding rice.

The Duman Festival is a community-based artistic intervention by Arti
Santa Rita led by Alejandro "Andy” Pascual Alviz. The members are
volunteers, all residents of Santa Rita, who train with Alviz. Teresita
“Tess” Guanzon was among the initial founding Board of Trustees of
the Foundation created to support Arti Santa Rita. At one point, Randy
del Rosario, the Santa Rita Municipal Administrator (handling the
Tourism Portfolio of Santa Rita), was actively co-writing the sarswelas
with Alviz. The sarswela narratives were not directly about duman but
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about Kapampangan culture and language. One significant sarswela
performed in a previous iteration was “Wala ng Duman.”

It is important to emphasize that the initiatives of Arti Santa Rita, while
laudable for safeguarding Kapampangan culture and language, are not
a direct safeguarding action.

Nevertheless, their contributions are essential in awareness-raising,
and their potential as intangible cultural heritage champions cannot be
ignored.

The Western side of Santa Rita Megadike, or the lahar barrier, was
developed and improved over several years. In 2012, the Duman
Festival found a new home at the Santa Rita Ecopark. Alviz intimated
that December 2022 was their 15th year of staging the institutionalized
festival, more than two years after the nationwide lockdown due to the
COVID-19 pandemic. It was a spectacular event where residents of
Santa Rita, across ages, social classes, and walks of life, gathered.

Over the recent years, Kapampangan in nearby municipalities and
tourists from other provinces and countries have flocked to Santa Rita
at least once a year, usually on the first Saturday of December, to
experience the event and witness the staging of the sarswela to listen
to Kapampangan songs and theatrical dialogue. Booths also offer a
sample of Kapampangan culinary fare.

The Duman Festival provides an opportunity for magduman to sell and
performatively demonstrate their ICH. Typically, they set up a booth,
display the green-gold culinary delicacy, and performatively
demonstrate the process of pounding duman. Therefore, the Duman
Festival can potentially valorize ICH, although, as resource persons
mentioned, this is not the main focus.

20



DOT Il Attachment no. 1 LBGonzales + ICONOPIXEL

G. Heritage Settings and Landscape

Consider the agricultural landscape and the Poblacion area integral to creating
a Santa Rita Heritage Zone.

Because intangible cultural heritage sits in places, the agricultural landscape
of Santa Rita and the adjacent towns are critical in safeguarding duman as
ICH. The Burra Charter is instructive in identifying heritage settings instead of
limiting heritage to built architectural legacies, i.e., ancestral houses and
churches.

Agriculture is the primary sector of Santa Rita Pampanga. As cited in the
Santa Rita Comprehensive Land Use Plan, the agricultural lands of Santa Rita
and adjacent towns are part of the Green Corridor of Region III that runs
along the western part of Bulacan through the areas of Nueva Ecija (14).

From data from the Land Management Bureau, the municipality of Santa Rita
has a total land area of 2,266 hectares. It is the second smallest municipality
in the province of Pampanga. According to data from the Planning and
Development Office, Santa Rita comprises ten barangays: Becuran, San
Agustin, San Basilio, San Matias, Santa Monica, San Vicente, San Jose (Pob),
San Juan, San Isidro, and Dila-Dila. Barangays San Basilio, Dila-DIla, Becuran,
and San Isidro occupy the most extensive land areas at 591.50 has, 587.59
has, 338.28 has, and 316.09 has, respectively. The following barangays
occupy minor areas: Barangays San Vicente, San Jose, and San Agustin at
18.21 hectares, 25.40 hectares, and 49.49 hectares, respectively.

Santa Monica has an elevation of 4.56 m/MSL. On the whole, the topography
of Santa Rita shows gradual elevation ranging from 4.56 m, MSL to 29.33 m,
MSL. The slope is gentle and nearly uniform. Around 1621.42 hectares of
Santa Rita are characterized as agricultural. Built-up areas total 430.71has. Or
19%, while rivers and other bodies of water total 11.93 hectares or 0.53%.
Rivers, estuaries, small creeks, and modern pipelines nurture the land. Based
on data from the Municipal Profile of Santa Rita published in 2014, it has a
significant amount of agricultural land totaling 1,819 hectares, which is the
primary land use in the municipality.

Rice production dominates most of the farming land, and the yield in 2013
was 9,512.80 metric tons, despite a slight reduction in the area used for
cultivation. Nevertheless, production volume increased by 73.3 MT compared
to the previous year. Moreover, 117 hectares of land were allotted for
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sugarcane production, 57 hectares were designated for vegetable cultivation,
and 31.5 hectares of agricultural land was used to grow root crops like
cassava and potato. Santa Rita's agricultural landscape defines the
second-smallest municipality in Pampanga and even precedes the built
heritage zone. Rice is a cultural keystone species with substantial historical
and archaeological evidence sets. Moreover, duman is in 18th-century Spanish
colonial documents like the Vocabulario.

The Santa Rita Comprehensive Land Use Plan articulates Santa Rita’s
aspiration as a heritage destination (24):

The Municipality of Sta. Rita aims to be the cultural heritage
destination in Central Luzon because it is known for its heritage sites
and buildings (e.g., houses and churches) and intangible cultural
heritage. The inward-looking component of the statement can be
categorized into major sectoral characteristics: qualities of the
people/society; state of the natural and built environment; nature of
the local economy; and the capacity of local leadership.

It adds that Santa Rita is to be "a heritage destination driven by an
agricultural economy.” Santa Rita envisions cultural heritage, including
culinary knowledge in duman, among other products like "turrones de casoy
and sans rival," which can be harnessed for tourism experiences (21).
However, only barangays San Jose and San Vicente were considered for
heritage tourism activities in the CLUP, which mainly comprised ancestral
houses and built structures (55). Overall, Santa Rita has 19 potentially
important built properties, mainly in Barangay San Jose. This is the town
center or the Poblacion area of the Municipality.

The heritage values of Santa Rita are not located within the spatial limits of
the Poblacion. Instead, it is situated throughout its agricultural landscape.
Although Barangays Becuran, San Agustin, and San Matias are seen as
agri-tourism sectors, these are not only for tourism and economic reasons.
The significance of duman does not depend on tourism because this is a
benefit or use and not a value. Lastly, the importance of this agricultural
landscape is not anchored on the presence of "the Mahogany Farm and Alviz
Farm in Barangays Becuran and San Agustin," as stated in CLUP (62).
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H. Significant Flora Associated with the Intangible Cultural Heritage
being Investigated

Lacatan malutu

PhilRice and IRRI have no data. No profile exists in the international rice gene
bank.

I. List of Significant Tangible-Movable Cultural Property
Associated with the Element

The chain of operations, processes, and associated crafts situated are all in
Attachment no. 2 "Duman” the Liveworld.”

J.Ownership

Pamagduman in Santa Rita features a long, complex process lasting for hours.
The knowledge and skills required from planting to harvesting to processing
and consumption are transmitted intergenerationally with an intense
concentration in Santa Rita. The farmlands where duman is planted are in
Lower Pampanga or the contiguous towns of Santa Rita, Lubao, and Guagua.
The farmlands need to be close to the palbibewan or houses of families
involved in pamagduman.

As Anna Cope et al. wrote in a study on Heirloom Rice in the Cordillera region,
heirloom rice or landraces are "part of the culture and heritage of its peoples,
gaining value over time" (2020).

Therefore, the product may have similarities with those in other locales, yet
the social practices are distinct, and their significance to the people of Santa
Rita also makes it different.

The "duman kalamay” in other provinces like Tarlac uses flat grains different
in shape from Santa Rita and therefore processed differently. In Baguio City,
La Union, Pangasinan, Tagaytay, amond many, one can find pinipig in the
public market. Still, these are flat and stained green using food color, unlike
duman in Santa Rita has a natural mute green-gold color with a nutty, savory
taste and a hint of sweetness. The taste is unlike any other in the Philippines
and is nuanced by the social practice of the place.
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An example of inaccurate representations of Duman Santa Rita is seen in an
article on March 18, 2023, titled "Duman, the green gold of Pampanga,
Philippines.” In the photos, the kernels are doused with green food color. This
is not duman from Santa Rita. In contrast to the writer’s description, it is not
even the green-gold color particular to duman Santa Rita. Instead, it was a
light parakeet green. This example is meant to be illustrative and not
comprehensive. One resource person was also interviewed last January 2023
and asked about memories of duman from Santa Rita. Still, upon closer
scrutiny, it was found out that the duman she remembers from her childhood
was actually from Tarlac.

"Duman kalame”is a regular product on the menu of Susie’s Cuisine, but this
is not Duman Santa Rita. They produce duman kalame from Santa Rita only
during December and at a higher price point. Nevertheless, it can be argued
that shared characteristics with other regions do not diminish the significance
of ICH in Santa Rita, Pampanga. Due to the endangerment of practitioners,
practice, and settings, duman still urgently needs safeguarding.
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III1. Sustainability and possible risks of disappearance, pressure, or
constraints

Duman, as ICH is urgently needed for safeguarding. The reasons for the risk
of disappearance are located at the intersections of anthropocentric,
economic, and natural factors. Interviews with the culture bearers raised the
following factors that may lead to the disappearance, pressures, or constraints
in sustaining the tradition. Data from the Sta. Rita Comprehensive Land Use
Plan (CLUP) also corroborates this urgency. Below is an assessment of the risk
of its disappearing due, among other things, to the lack of means for
safeguarding and protecting it or to globalization and social or environmental
transformation processes.

Economic

The difficulty of assessing the economic significance is due to the
tentativeness of yield per land area, operating expenses, and determining
average net profit per season across several years.

In addition to this, the occupational identity of producers in the palbibewan is
not limited to duman production or being magduman. Therefore, economic
viability cannot be ascertained because duman cannot be a stable source of
income or livelihood for the community.

Entrepreneurial and micro-entrepreneurial opportunities are limited to a few
practitioners deeply embedded within family networks. The limited access and
seasonality prove both asset and liability.

Entrepreneurial linkages are limited to individual consumers, intermediaries,
and a few institutional patrons. The potential of ICH to spur
micro-entrepreneurship is observed, although seasonal, from the dynamics in
palbibewan and conduits like the manangu. However, it has not yet been
harnessed fully.

The need for more capacities in terms of entrepreneurial strategy, improved
packaging design, logistics, marketing, and sales models must be examined
across scales. This is where the state, through the local government, can
intervene to ensure that stakeholders can benefit from duman and such
benefits are accessible and sustainable, with duman’s potential in
micro-entrepreneurship and food innovation explored further.

Most producers or magduman take on a variety of professions as freelance or
contractual workers without the security of tenure and, by the end of the
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year, get involved in the production of duman. Unfortunately, most
magduman have no stable income sources and tenure security. One occasion,
when the community members engaged in friendly banter as they rested after
several days of hard work in the fields and the palbibewan, one joked about
hiding from debt collectors or “five-six.” They explained that it is common for
street residents to live in debt.

In the last Santa Rita CLUP, there were 1,151 urban poor households in Santa
Rita. Barangay Dila-dila has the most urban poor households, with 310
households, while Barangay San Matias has 40 urban poor households (18).
Existing government programs for poverty alleviation, social amelioration,
health, and agriculture may help stakeholders mitigate the endangerment of
ICH as long as they are appropriately implemented at the local level.
Examples include weekly medical check-ups and assistance at the
municipality. Another criterion comprises programs for stakeholders in
agriculture. The municipality cautions that "the uncontrolled conversion of
land might pose a problem in the future" (20). Economic pressures can lead
families to sell properties and the uncontrolled conversion of agricultural lands
to other uses.

Therefore, duman does not directly aid in poverty alleviation. The practice
does not directly contribute to SDG 1. However, duman brings seasonal
economic gains for the community of producers. Despite these challenges,
the decision to plant duman and participate in pamagduman for both ortelanu
and magduman, anchored on intrinsic heritage values, transcends the desire
to reap economic benefits.

Unexplored Partnerships

Linkages and partnerships for promoting and revitalizing duman still need to
be explored.

Examples of partnerships include those with special interest groups: chefs,
culinary enthusiasts, and slow food advocates. Partnerships with IRRI, DA,
PhilRice, DOST, DTI, and the Department of Education or TESDA. All these
partnerships must be implemented utilizing people-centered approaches and
closely involving the communities of place and practice in decision-making.

There is no end-to-end support for capacity-building, marketing support, and
linkages. There needs to be support for revitalization, transmission by formal
education, and promotion of duman itself. There are no heritage
interpretation centers for duman. Lastly, there needs to be a strategic
roadmap for Safeguarding ICH in the municipality.
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Therefore, government and civil society partnerships for safeguarding have
yet to be explored.

Education and Interpretation Gaps

Currently, safeguarding actions are limited to informal and kin-based
transmission.

The Annual Duman Festival, an institutionalized festival funded after a local
government ordinance, is commendable for promoting the Kapampangan
language and culture through the performances of Arti Santa Rita. However, it
can only offer a booth for selling and demonstrating duman. Understandably,
the expertise of Arti Santa Rita lies in music and theatre and much of their
energies throughout the year are directed at honing local talent in those
disciplines. Another entity must take the lead in utilizing the existing platform
afforded by Arti Santa Rita’s Duman Festival.

The decreased use of the Kapampangan language and abandonment of the
institutionalized Mother Tongue-Based Multilingual Education has profound
ramifications in ICH.

Across municipalities and ICH contexts, observers encounter the waning
interest of younger generations, often perceiving technology change and
interest in other occupations as culprits. ICH resource persons often cite
digital technologies as reasons for the waning interest in planting and
producing duman. However, the issue is also related to economic pressures
that endanger ICH.

Local research has been scant. And if knowledge is produced, there is no
repository at the municipal level. A center or several platforms for interpreting
and enhancing heritage and history in the municipality has yet to be created,
possibly utilizing existing platforms like school grounds.

Climate Change

According to key resource persons, there is a downtrend of yield and
deteriorating quality due to exacerbated climate change. This needs more
in-depth scientific analysis. Most resource persons explain that the
once-desirable taste, softness, and smell of duman are now deteriorating
because of increasing heat index even during the Northeast Monsoon season.

An exponential increase in temperature by one-degree celsius in 2020 was
predicted in the 2014 municipal data. This has yet to be measured and
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compared with the apparent temperature.

The Climate Field School Program of the Department of Agriculture has yet to
be implemented. When it commences, it will help strengthen the knowledge
that farmers already have to increase their climate change adaptation.

All the stakeholders mention “climate change” as one of he main reasons for
the deteriorating quality of taste, smell and softness of duman,

Disasters

The Disaster Risk Assessment of Santa Rita indicates a high flood
susceptibility. The heritage landscape of duman is flood-prone during the wet
season. Climate change exacerbates disasters. Although the municipality has
critical point facilities in low to moderate flood-prone areas, the areas used for
agriculture are always at risk.

Each barangay has production zones in flood-prone areas categorized as low,
medium, or high. San Basilio has the largest agricultural land area with flood
susceptibility levels ranging from low to medium, estimated at 139 hectares
and 124 hectares, respectively.

Regarding agricultural areas at risk, all barangays have low to moderate risk
except for San Matias and Santa. Monica which have around 21.9 hectares
and 8.1 hectares of agricultural land with a high risk of flooding (20). Santa
Monica, San Vicente, and San Jose are the high flood-prone areas.

The stakeholders blamed typhoons Pedring and Quiel in September and
October for the scarcity of dumanin 2011 (Orejas 2011).

Santa Rita is dry mainly from November to April and wet for the rest of the
year. As noted by Project NOAH, several areas in Santa Rita are flood-prone,
although the predicted rainfall increase by 2020 was minimal. However,
resource persons pointed out that typhoons visit Santa Rita even during the
supposed Northeast Monsoon season. Unless duman was carefully planted, all
the months of waiting and labor may be futile. Strong rains and typhoons
come unpredictably and with increased impact.
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Scant Scientific Data

There is no available scientific data on the grains or updated soil analysis. As
confirmed in 2022, government agencies and internationally funded instution
do not have the /lacatan malutu in their rice gene bank. A risk assessment
model and mitigation strategy must also be created and implemented.

Agricultural Policy Gaps

Agricultural policy gaps created a landscape of forgetting.

The beginning of the so-called green revolution came as a quest for food
sufficiency, establishing the International Rice Research Institute (IRRI) in
1959 under Carlos P. Garcia. It was continued by Diosdado Macapagal, funded
by Rockefeller Foundation and the Ford Foundation. These, along with USAID
and the World Bank, continued to fund IRRI for the research and
implementation of the Masagana 99. Masagana 99 was the program designed
by Peter Smith (Shell Company) and Inocencio Bolo (University of the
Philippines College of Agriculture) through which the Green Revolution was
implemented in the Philippines. Under the New Society of Ferdinand Marcos,
farmers were encouraged to participate in Kilusang Masagana 99 to combat
poverty and try to douse the embers of peasant dissent (Burns 2021, 303). By
design, stakeholders of Masagana 99 included scientists, farmers, consumers,
buyers, bankers, policymakers, and cultural producers (304). Under Marcosian
ambition, the Philippines was touted to be a leading rice exporter in the
region.

The Green Revolution was strongly implemented in the Philippines when the
IRRI (sponsored by Ford and Rockefeller Foundations) geneticists developed
the high-yield miracle varieties of dwarf rice to combat hunger and secure
food in the Asian tropics (Harris 1972, 1). The miracle seeds are more
productive if planted with optimum levels of irrigation water, chemical
fertilizers, and pesticides. Harris called this an ecological Russian Roulette. He
writes ominously: "The managers of the Green Revolution hope to achieve
nothing less than a non-Communist Great Leap Forward, but there is a real
risk that instead, they will trigger natural and cultural disasters of a size
unprecedented in human history." And it did.

Years later, in “Miracles of Modernization: The Green Revolution and the
Apotheosis of Technology.," Nick Cullather situates rice within the mechanisms
of social engineering. He writes that the Green Revolution is much celebrated
for earning the Nobel Peace Prize but is also much criticized (2004, 227).
Cullather cites University of the Philippines College of Agriculture Dean
Dioscoro Umali that the target varieties would require expensive inputs,
including fertilizer and herbicides, as well as more precise hydraulic control
and that farmers would have to "discard nearly all of their practices and adopt
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new techniques for planting, weeding, irrigation, harvesting, and threshing"
and disrupt the social environment of heirloom rice (240).

Hayami and Kikuchi (1999) write about the detrimental effects of the Green
Revolution Program: insect infestations, plant-based diseases, and significant
environmental changes, including erosion, water contamination, and human
exposure to chemicals; high costs and inequities of access among
small-holder farmers, which has created a legacy of income disparity’
including the loss of Indigenous varieties of rice and other crops. The
incremental yield and social benefit due to adopting an improved technology
could not spread evenly owing to diverse agro-climatic conditions and varying
natural resource endowments.

For Glenn Davis Stone and Dominic Glover (2017):

The Green Revolution spread generic, disembedded high-input seeds to
replace locally adapted landraces and peasant attitudes and practices
associated with them. The disembeddedness of Golden Rice that boosts
its value as a public relations vehicle has also been the main
impediment in its reaching farmers’ fields, as it has proved difficult to
breed into varieties that grow well, specifically in the Philippines. Finally,
and somewhat ironically, IRRI has recently researched and promoted
heirloom seeds in collaboration with the export scheme.

While well-meaning in their quest to solve hunger, these agricultural policy
directions proved detrimental to the rice world. Benedict Kerkvliet observed
the link between agrarian reform programs and new technology in the 1960s
(1990, 33-34). By the crop year 1970 to 1971, new varieties were grown in
half of the total land area in the country dedicated to rice, and by the crop
year 1978-79, with a sharp 72% increase, the new varieties had overtaken
most of Central Luzon (Aguilar 313).

Since the mid-1980s, yields have increased substantially due to the cultivation
of high-yielding rice varieties, or “miracle rice,” developed in the mid-1960s at
the International Rice Research Institute in the Philippines.

The expanded use of chemical inputs accompanied this so-called Green
Revolution. Among farmers surveyed in Central Luzon, the quantity of
insecticide active ingredient applied per hectare increased tenfold from 1966
to 1979, from less than 0.1 kilogram per hectare to nearly 1.0 kilogram per
hectare. By the mid-1990s, this figure had been cut in half. Since then, use
has declined even more, and levels of insecticide use are now slightly below
what they were before the Green Revolution began.

Melanie Narciso correlates the green revolution with the loss of heirloom rice:
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"Although not completely, the Green Revolution colonized the heirloom rice of
Pampanga and converted the agrarian heritage into a landscape of forgetting”
(2021, 192). And the lacatan malutu is one of the rice varieties that bear
centuries of practice in each minuscule grain. The taste and softness of each
grain have changed drastically, leading to the rapid loss of sensory memories
that are usually transmitted intergenerationally. Narciso argues that the
progenitor lacatan “has been lost in taste memory” and, therefore, it “may not
be the authentic taste making a mark in more recent sensory memory” (188).

The attempt to resurrect Masagana 99 surfaced in 2016 under Rodrigo
Duterte. However, Carlos Dominguez III explained the M99 mess, citing 800
rural banks that closed due to unpaid loans.
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IV. Justification for inclusion as ICH

The heritage value of duman lies in its multilayered significance.

Duman Santa Rita meets the condition of integrity and authenticity. Every
grain embodies the transmission of intergenerational values over some time
or the lifeworld of grains in Santa Rita. The element constitutes Intangible
Cultural Heritage as Article II of the Convention defines.

In the past and up to the present, pamagduman performs both communal
and integrative functions. They organize responsibilities and roles that must
be well-coordinated and synchronized, from storing seeds, planting seedlings,
harvesting, producing duman, patronage, and a whole new cycle. The
involvement of the whole community in mobilization and resource generation
reinforces cohesion. Duman is integrated into daily life activities over months,
and the practice influences the annual calendar and relationships.

The social function and cultural meanings of duman persist. All the attendant
stages and processes ensure harmony among family and community
members. Harmony and equity are requisite to the success of pamagduman,
and successful production is a precise index of social cohesion. The people's
economic and social lives are intertwined in an agricultural heritage
landscape.

Safeguarding intangible cultural heritage fosters a sense of pride and dignity
in communities of place and individuals.

The rapid transformation of the landscape results in the loss of the material
bases needed for production, which can cause social disintegration and be
detrimental to community wellbeing. Economic pressures and rapid land
conversion are reasons why duman is at risk of disappearing. Furthermore,
transmission is essential to guarantee the survival of duman as ICH. Aside
from education and interpretation gaps, scientific data on duman could be
more relevant. It is much needed to inform agricultural policy decisions,
especially since the /lacatan malutu is not a high-yield variety. Worse, climate
change and worsening disasters exacerbate the endangerment of ICH.

Duman is important for re-affirming town identity in Santa Rita and
Kapampangan culture. It validates centuries of being an agricultural heritage
landscape, thence safeguarding actions are urgent. As elders often say about
duman in Santa Rita, "Metong yang kayamanan ning Santa Rita" (It is the
wealth of Santa Rita).
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V. Current Actions Contributing to Safeguarding

Transmission

Contributions to Safeguarding Measures may be direct or indirect. The
safeguarding actions are limited to continued transmission within the
community of place and practice as a matter of commitment and a sense of
obligation among, first and foremost, magduman and ortelanu; and
secondarily, patrons-consumers and intermediaries. Pamagduman is learned
through socialization within the community.

Preliminary Research and Documentation

The National Government provided initial funding for documentation and
research and closely coordinated with the technical experts. The research for
the Significance Assessment of Duman Santa Rita was funded by the
Department of Tourism Region III with no other counterparts. It was signed
only on 29 November 2022 and culminates on 31 March 2023.

There are local heritage champions for safeguarding ICH: Ruston Banal Jr.
initiated the research project through proposal creation, provision of research
leads, and coordination with the DOT Region III.

However, a scientific study is much needed. Comparative data gathered from
other regions will also need additional provisions for field work.

Related Actions from the Provincial Government and Local
Government

Based on data from the Citizen's Charter of Santa Rita, the municipality has a
rice program in the form of a rice seed subsidy implemented by the Office of
the Municipal Agriculturist (158). The LGU purchases CS (Certified Seeds),
and the farmer pays at subsidized rates of two bags per hectare, where the
municipality is responsible for the balance.

The Department of Agriculture National Government, through the Philippine
Rice Institute (PhilRice), DA-RFO3, and the LGU, has a program called Rice
Competitive Enhancement Program. On page 160, Under the Farm
Machineries Program, The Office of the Municipal Agriculturist assists
cooperatives/associations in requesting farm machinery to the DA RFO 3,
Philippine Mechanization, PLGU, MLGU, and other attached agencies, to be
used by their members and can be rented to non-cooperative members and
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farmers of nearby barangays. Soil ameliorants and fertilizers can also be
requested (161) and loans (162). Farmers can also take advantage of crop
insurance as part of a National Government program cascaded to the locals.
However, all these are specific to high-yield varieties of palay.

All these are not dedicated to planting lacatan malutu but, if managed
efficiently, are effective in aiding and sustaining the farmer.

While there is no specific allocation for practitioners of ICH, the Municipal
Social Welfare and Development Office (MSWDO) of Santa Rita's Local
Government is responsible for delivering social services to its constituents.
Their main objective is to provide care, protection, and rehabilitation to
families, individuals, and groups who require social work intervention and
social welfare assistance. The MSWDO aims to provide efficient and effective
public services to the municipality's vulnerable and marginalized sectors. The
MSWDO offers various programs to address the social needs of these groups,
such as Family Welfare, Women Welfare, Child and Youth Welfare, Community
Welfare, Programs for the Elderly and those with Disabilities, and Emergency
Assistance Programs.

The doors of the Municipal Government are open to the public seeking
medical consultations and assistance once a week and sometimes over and
beyond when the need arises. These programs benefit stakeholders with
limited income and no security of tenure.

Producers of duman have shared that they could access the 4Ps social
amelioration program of the government. This was confirmed during an
interview with the Municipal Administrator, although statistics specific to
magduman have yet to be generated.

Promotion, Revitalization, and Sustainable Management of
Intangible Cultural Heritage

A potential promotion platform was enabled by the Local Government of
Santa Rita through a local government ordinance enabling the Annual Duman
Festival organized by Alejandro “Andy” Alviz and Arti Santa Rita. A booth for
selling duman by the pati or gatang is provided free of rental for the
magduman. Cash benefits are tentative, but the local government guarantees
transportation. However, this safeguarding action involves and is limited to
awareness raising only and for Kapampangan heritage in general. The
potential of local heritage champions and associations who can create and
implement safeguarding actions through platforms already offered by Arti
Santa Rita have yet to be recognized.

There are no actions under revitalization or the effective management of
intangible cultural heritage or even heritage as a whole. At the municipal
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level, a safeguarding plan has yet to be created, complemented by programs,
projects, and activities at the national and local levels, along with the shared
governance of all stakeholders concerned.

VI. Proposed Safeguarding Measures

Priority 1: A scientific study for the analysis of grains and soils must be a
critical part of the project's next phase.

A grain analysis requires technical expertise from government agencies like
the DA, DOST, and PhilRice.

There needs to be data in the International Rice Genebank of the
International Rice Research Institute. PHILRICE does not have data at the
moment. Therefore we cannot establish lakatan malutu or duman as sui
generis. The nearest variety name that IRRI can provide is madduman in
Roxas, Palawan.

A scientific study on the lacatan malutu must be conducted to determine the
ownership of duman, whether sole or shared. This should be the next
research phase. As for the processes in duman, there must be a separate
study mapping similar products and processes in the Philippines that would
require field data in several municipalities in the Philippines.

More than the concern for sui generis, a scientific study on the lacatan malutu
and updated soil analysis will help improve the quality of this heirloom rice so
that it will benefit stakeholders.

Scientific studies will also help climate change mitigation (SDG 13) and
promote environmentally sound agricultural practices (SDG 12).

Priority 2: Consider revising the CLUP to update data on the agricultural zones
and track ongoing land conversion and protect the last remaining agricultural
landscapes of Lower Pampanga.

Protect the last remaining agricultural lands of Santa Rita, Pampanga. Declare
the agricultural landscape and Poblacion area as an integrated heritage zone.

A heritage zone has intrinsic heritage values and is not always equal to a

tourist destination because not all spaces in a heritage zone are meant for
tourism. Furthermore, a heritage landscape differs from a tourism product in
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the experience economy. Although intertwined, heritage values (anchored on
intergenerational significance) and benefits do not mean the same.
Nevertheless, agricultural tourism can also be one of the products of a
municipality.

It is laudable that the CLUP stated that "areas identified as protected
agricultural lands" are to "be protected from and are nonnegotiable for
reclassification and conversion." The municipality must consider the value of
agricultural zones as heritage landscapes and expand its values beyond that
economic benefits. The agricultural landscape and the Poblacion area are
integral to creating a Santa Rita Heritage Zone. The two provide the setting
for affirming heritage values in a town.

Priority 3: Update the Local Cultural Inventory and declare Duman as ICH.

The municipality of Santa Rita and its stakeholders must gather and
reexamine what is considered heritage by starting their Local Cultural
Inventory and Cultural Mapping Project. As for consultations, the selection of
stakeholders must be inclusive, and voices must be well represented. These
stakeholder consultations must be adequately documented, transcribed,
validated, and disseminated within a limited turnaround time. The National
Government can give technical assistance, but for a bottom-up approach, the
local government must serve as the aggregator and spearhead local efforts.

The declaration of duman as ICH must originate from the grassroots, with
on-the-ground coordination spearheaded by the local government, who must
gather all stakeholders and work closely with technical specialists. The
element must be nhominated following the broadest possible participation of
the community, group, or, if applicable, individuals concerned and with their
free, prior, and informed consent. It cannot be an extraneous initiative.

Priority 4: Consider passing an ordinance to support Pamagduman itself and
provide incentives for practitioners of ICH.

It is laudable that the Municipality gives full support to Arti Santa Rita for
mounting the annual Duman Festival celebrated at the Santa Rita Eco Park.
Also laudable is the support given to farmers by the Province of Pampanga
and the Local Government of Santa Rita, effectively fulfilling their roles as
conduits of benefits from the National Government and even enhancing those
benefits locally. However, it must support all stakeholders from dayat to
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palbibewan. The magduman or those involved in pamagduman must have
access to incentives and benefits for being active transmitters of ICH. Initially,
the resource persons mentioned the need for ayuda or cash benefits.
However, more than a dole-out mechanism, capacity building can be rolled
out in the form of entrepreneurial training.

Stakeholders must harness the role of ICH in reducing inequalities to benefit
equitably from ICH and strengthen governance arrangements and
mechanisms (SDG 10).

The support for pamagduman can be institutionalized and enacted by
ordinance. More importantly, a set of PPAs for safeguarding must be designed
and implemented complete with budget allocations. So that it will be
sustainable, it must be flexible and independent of the fixed term of the
current management regime. The Mandanas-Garcia Ruling shall empower
local government units to do this and can be the aggregator for shared
governance in safeguarding ICH.

Priority 5: Consider embedding ICH education in the curriculum, and
institutionalize the mechanisms to raise appreciation of ICH among the youth.

Duman can be one of the pilot cases, with schools functioning as
interpretation hubs and educators taking on the role of interpretive educators.
Heritage hubs can lead the implementation and expansion of youth-focused
heritage education programs and projects.

The Department of Education Pampanga RDO must be engaged and actively
collaborate with the Department of Tourism RDO. Systemic reforms can be
implemented at the national and regional levels; learning outcomes can be
recalibrated to develop heritage consciousness among education
stakeholders.

Additionally, ICH must be embedded in the curriculum to attain SDG 4. We
are yet to see heritage integrated into educational content to nurture a sense
of stewardship. The learning outcomes of courses are yet to be recalibrated to
develop heritage stewardship among the youth. Because the NEDA prioritizes
literacy and cohort retention, the indicators of SDG 4 have yet to integrate
culture-based education in its definition of “quality.”

Lastly, the use of local language in the classroom must be encouraged.
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Priority 6: Creation of a Safeguarding Plan

A Safeguarding Plan must be reflected in Programs, Projects, and Activities
(PPA) of the Municipality and a manifestation of sound culture-based
governance in the municipality. The Safeguarding plan must include actions
for safeguarding ICH, protection of agricultural landscapes, revitalization, and
promotion.

In addition, the Safeguarding Plan must also have a GAD component and one
that promotes inclusivity and collapsing social inequality (SDG 5, SDG 10).
The Safeguarding Plan must have an assigned plantilla for the
implementation, effective management, monitoring, and evaluation.

The community, group, or individuals concerned who participated in the
preparation of the request must be involved in creating and implementing the
proposed activities and in their evaluation and follow-up as broadly as
possible.

Partnerships must be explored for Entrepreneurial Capacity Building,
Marketing Support, and Platforms for Linkages. Chefs and the Culinary Sector
can also be tapped for food innovation or by exploring partnerships with
organizations specializing in Slow Food. Furthermore, the stakeholders can
explore packaging and storage innovations with the Department of Science
and Technology. Partnerships for safeguarding ICH must be institutionalized.
Aside from formalized partnerships, collaborations must thrive through
informal or customary means (SDG 17).

Finally, the State can allocate funding for various safeguarding measures
through National-line agencies, but it all comes to naught without action at
the municipal and provincial levels.

For instance, the national-line agencies through DOT III provided initial
funding for documentation and research. However, the provincial and
municipal governments must actively contribute. The provincial government
can allocate funds through its Programs, Projects, and Activities or PPAs.

The municipal government, more than funding, needs to designate staff

support for mobilization and organizing. A series of stakeholder consultations
must commence, organized by the municipality, local heritage champions, and
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representatives of ortelanu and palbibewan. Close coordination and
collaboration with technical experts are also necessary.

The National Commission for Culture and the Arts (NCCA) through the
Subcommission on Cultural Heritage (SCH) is proactive, but initiatives must
start at the municipal level. Since the Cultural Mapping Bill has now been
approved at the Second Reading and is about to be signed by the President of
the Philippines into law, the NCCA must design a monitoring and evaluation
mechanism to ensure that local government units are not simply
implementing a business outsourcing model by tasking individuals and
organizations to undertake their Local Cultural Inventory and Cultural Mapping
with hardly any collaboration and on-theOground coordination but are active
contributors and aggregators of these projects.
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