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In focus: GALANG PALBIBEWAN

The Galang Palbibewan also functions as a residence. A roof-covered open space is
allocated for setting up all the tools and materials needed for pamagduman. The
palbibewan is an ad hoc space that repurposed in several ways. Conveniently,
machines and other heavy equipment are stored in the open area. Additional spaces
are used for storage, and water sources, among others. There are no visible and
physical dividers for sectioning off the palbibewan. Furthermore, all the members of
the household and the magduman have mastered each of their roles. Hence, they
occupy spaces designated for each segmentized production stage.

The only permanent fixture is the custom-shaped furnace where the earthenware is
fired. Adjacent to it is where firewood is stored.

Taking up residence in a palbibewan is an enormous responsibility because the
family staying there is expected to manage the palbibewan. In some cases, the
family that remains in the palbibewan functions as a steward, and the financial,
administrative, and marketing aspects are directed by more senior relatives. It is also
possible that a generation's elder (usually male) family member does not reside in
the palbibewan but manages or handles the financial, administrative, and marketing
aspects. Still, the family's resources are collectively pooled and entrusted to him.
Governance and administration of the palbibewan are therefore shared among close
family members and networks.

The ebb and flow of the seasons, the exact timing for harvest, and the intricacies of
producing duman are all still entrusted to the most knowledgeable and experienced
person in the palbibewan. However, he may not reside there or be a direct
descendant of the property owners.

In an interview with Victor Galang in 2018, he said “Panaun pa ning Kastila, dadara
nong lakatan ding peka nunu ku at rerespetu ku iti kaya ku susundu" (Interview
and translation by Ruston Banal). Galang reasoned that duman is an annual
tradition practiced by his ancestors since the Spanish Colonial Period. Therefore the
continued practice of producing duman, and conversely, operating a palbibewan, is
a matter of honoring and respecting ancestors.
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Personnel Collectively Identified by the Community of Practice

Palbibewan of the Galang family, December 7, 2022

Role/Name Taon
Edad

Remarks

“Paglilinis ng Duman” or Pamanyime and Pipagtatap (5)

1 Catalina Bucud 1965
57

Stepmother of Renell Bucud

2 Jerica Santiago 1985
37

3 Bernadette Dizon 1997
25

Daughter of Lucia Galang Dizon
and Bernard Dizon, making her
the granddaughter of Victor
Galang.

She is also responsible for
soaking the duman or babad to
eliminate the sepu.

4 Renelita Sotto 1983
39

5 Evangeline Guanzon 1961
61

Manyaldak or pounding duman (15)

1 Noel Guanzon 1995
27

2 Julius Guanzon 30++

3 JC Guanzon 1983
39

4 Vince “Songsong” Dizon 1998
24

Son of Lucia Galang Dizon and
Bernard Dizon, making him the
grandson of Victor Galang.
He is the second eldest male
among cousins in their
generation or grandchildren of
Victor Galang.
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5 Rafael Santos 1998
24

6 Wilmar Ocampo 1997
25

7 John Carl Valencia or “JC” 1995
27

8 Resty Valencia 1984
38

9 Amor Valencia 1968
54

10 James Aquino 2002
20

11 John Espallardo 1995
27

12 Vener Galang 40++

13 Alvin Galang 40++

14 Christian Bautista 1995
27

15 Evarica Sotto (female) 1984
38

The sole woman among those
assigned to pound duman,
referred to as tagadaldak or
manalu.

Specialized roles (5)

1 Renell Bucud or “Mang Galang” 1958
64

The most knowledgeable and
experienced about duman.
Resource persons describe him
as “pinakamaraming alam” in
the palbibewan. Probed on what
this meant, personnel in the
Galang Palbibewan intimated
that Mang Galang directs the
number of personnel and the
timing of the harvest. He also
oversees the process of
pounding duman and checks
the quality. He also determines
and implements the solutions or
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mitigation strategies needed
when there are errors to
minimize wastage.

2 Merlita Galang Bucud 1962
62

The wife of Renell Bucud. In
charge of tatap or winnowing,
takal or measuring the duman,
packaging the duman in foil,

3 Angelito “Mamang Lito” Valencia 1960
62

Tagalutu/tagasangle
He takes the lead in this
process.

4 Pedro Diamzon 1962
60

Tagalutu/tagasangle

5 Jayvie Libut 1994
28

He is the eldest male among
cousins in their generation or
the grandchildren of Victor
Galang.

Management o namamahala; he
handles finances and
administrative matters.
However, he still follows the
lead of Mang Galang concerning
the timing and workforce
needed for the harvest and
pamagduman in the
palbibewan.

The opportunity to list the names of the community of practice came when I visited
Jayvie Libut at the Galang Palbibewan. At that time, several people gathered or went
in and out of the palbibewan. They were either called to assist or volunteered and
rectify information themselves. I observed no organized personnel list from a
logbook or anywhere else. The journal usually lists nicknames and the number of
wages received. Therefore, the list below was generated in situ and from scratch.
Since they were more familiar with handles, they had to recall each other’s full
names and correct their information when necessary.

Bernard Dizon is Lucia's husband. Initially, he claimed to be in charge of the
palbibewan when I conversed with him on November 10, 2022. As I left, Jayvie Libut
offered to accompany me to Apag Marangle (in Dalan Betis). When I mentioned it to
him, he corrected me by saying that he was the one in charge of the meeting place
but still followed the guidance of Mang Galang. I was able to confirm that Jayvie's
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information is accurate and authentic. Bernard Dizon may not have participated in
the actual labor last December 2022, but the palbibewan is the home he shares with
Lucia and their children.

The Galang Palbibewan also functions as a residence of Bernard Dizon, Lucia Galang
Dizon, and their children. It is the house where Victor Galang used to live, and one
inherited intergenerationally. Victor Galang passed away in the early part of 2022.

Lucia Galang cooks native delicacies and rice cakes for her micro-enterprise,
including kalame duman. During pamagduman, she prepares snacks while everyone
else is working. Although not directly involved in pamagduman, she is still
considered an important part of the palbibewan. The palbibewan is their home. She
manages meals, snacks, and refreshments to ensure everyone has something to eat
during pamagduman.

Because the children of Bernard and Lucia are still young, with Vince “Songsong”
Dizon, the second child, only 24 years old, management of the Palbabiwan is
entrusted to Jayvie Libut, 28 years old, and son of Chona Galang Libut and Hernaldo
Libut. He is the eldest among cousins in their generation. Jayvie resides in Guagua
with his wife and children, all at a tender age. He comes home to Pampanga during
duman season, although he works primarily as a glass installer in Metro Manila
under a company.

Chona Libut manages the sari-sari store attached to the house, while Lucia manages
the micro-enterprise involving kakanin, bibingka, and the seasonal putobumbong
during the Christmas season. She cooks these products, sometimes assisted by her
children unless they are busy in school. Bernard Dizon and Hernaldo Libut each have
other occupations, with the latter working overseas in construction. Family members
who are overseas or take on other occupations are equally important to the
Palbibewan because they can take on the responsibility of financing operations.
When faced with financial woes (e.g., when the palbibewan is mired in debt), they
search for resources for operations and personnel.

According to Jayvie Libut, the magduman receive compensation on Sundays during
duman season. He mentioned that after sharing 50% of the earnings with the
farmer or ortelanu, the remaining 50% of the earnings in December 2022 were
divided into 31 shares. Bernard Dizon corroborated this number in a separate
in-depth interview.

The magduman are given their promised pay whether or not they can sell the
products successfully, although this is subject to negotiations or napapakiusapan.
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According to Jayvie, magduman is tasked to participate as early as April, and they
may ask for a cash advance to secure their commitment. In his words, all the
agreements are sealed verbally or “usapang tao sa tao” and are guaranteed out of
honor or “kahihiyan.”

The Galang Palbibewan owns four refrigerators used for storing duman. Because of
oversupply, an additional refrigerator was rented in December 2022. According to
Jayvie (December 4, 2022), around 55 pati were in stock or worth Php 200,000 or
Php 3700 each pati. Each has a selling price of Php 4500 to Php 5000, which
includes the profit markup. According to Jayvie, patrons like Mike Gonzales can
sometimes purchase as much as 22 pati. Other mañangu or intermediaries are
important in distribution and patronage. Long-time kliyenti or clients may even make
reservations as early as January and many months away from planting season.
Patrons can also purchase duman at the Duman Festival. For example, Gloria
Macapagal Arroyo bought as many as ten (10) pati during the December 2022
Duman Festival. They could sell as many as thirty-three (33) pati during the Duman
Festival. However, a decline in the quality of the kernels also adversely affects sales.

Merlita Bucud is the one who knows how many pati are collected in a day because
she weighs and wraps the duman. She also knows which ones in the freezer are of
good quality. When I asked questions about the number of personnel in the
palbibewan, Mang Galang asked her, "Ilan ang babae mo? [How many women are
working with you?].” In an earlier interview, Bernard Dizon also asked Mang Galang,
"Ilan ang babae mo? [How many women work with you?]" when I asked about the
personnel in the palbibewan. This indicates several things about gendered roles in
the palbibewan: women are entrusted with the detail-oriented process of sorting,
winnowing, and measures. Second, Merlita is recognized for her seniority and
experience in pamagduman.

Gloria Fresnosa is involved in pamanyime or cleaning the duman. According to
Merlita Bucud, she is not part of the regular personnel and is more of an ad hoc part
of the workforce or “umeekstra.”

According to Merlita Bucud and Lito Valencia, the earnings are divided among all
those involved in pamagduman. Each one gets their fair share. This system allows
them to maintain social cohesion and harmony. It is not a regular source of income,
but they continue duman for several reasons, inter alia: tradition, honoring
ancestors, and place identity.
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Participant Observation During Pamagduman

December 5, 2022

Approximate
time

Process/personnel

4:00 Preparation for harvest

5:00 Harvest or gapas and papalut at the farm close to the residence of
Willy Miranda and Ronald Reyes in Santa Monica.

7:00 Breakfast in turms while the rest continue the harvest.

7:00 to 8:20 In several batches and conveyed by tricycles, the harvested stalks
are brought to the palbibewan for several sorting and cleaning
processes as the materials are prepared.

8:30 Several operations of sorting and cleaning commence paspas and
balusbus (5), kiskis (2), sime (4), babad (1 person assisted by
another). By rote, routine, and practicality, members of the
palbibewan occupy spaces corresponding to these processes.

9:50 Preparation of the furnace or baya for the yanga or earthenware
vessel.

10:05 Sangle

Based on the yield and the quantity of toasted duman at
mid-morning, they determined that only three (3) asung would be
needed. This allows them to know the scale of the workforce
required for the entire afternoon, both for pounding and
winnowing.

12:00 Lunch break; they usually return to their homes close to the
palbibewan or within Santa Rita.

14:00 Start of assembly and arrangement of the asung. Each personnel
occupies designated areas for their respective roles and processes:
one for daldakan and another for pipagtatap.

15:00 Start of pounding and winnowing processes: daldakan with nine (9)
manalu and two (2) women assigned for pipagtatap. Two younger
women assist: one scoops the winnowed grains, and another brings
the pounded grains to the tatapan.

16:30 Pamagduman is paused, and the personnel takes a short break for
refreshments or merienda. By this time, the quality of duman is
nearly ascertained.
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17:30 Pounding and winnowing continue, around 3-4 cycles until late
evening.

22:00 Manangu and ortelanu await the finished product. Even a few hours
before the entire process is completed, word has already spread
that the palbibewan successfully processed good quality duman for
this batch. Because community members can witness the entire
process, even the quantity of duman for the day is already known
to all. At the final stage, the scent of duman wafts in the air as
everyone awaits their share.
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