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Abstract

Field observations and interviews were conducted in fisherfolk households of Cordova Municipality, Mactan Island,
Province of Cebu, Philippines to elucidate their usage of milk and milk products, the timing to adopt milk and milk
products into their livelihoods, and then to verify the spread and acceptance of five forms of milk culture into the non-
milk cultural sphere. The milk and milk products were never used in traditional main diets such as seafoods, but
consumed for breakfast with bread, biscuits or rice and for a snack as sweets. The milk and milk products mainly spread
to the Philippines in colonial occupation periods from Spain, Japan and America. It was concluded that the milk and milk
products were processed into very sweet products in the hot and humid environment of the Philippines, but did not
influence the traditional main diets basically consisting of seafoods. They comprised four of the original five forms of
milk culture, ‘supplementary nutrition’, ‘favorite’, ‘fusion with rice’ and ‘western-style food culture’ into the Philippines.
These same trends are also found in other non-milk cultural spheres such as Southeast Asian countries and Japan. It is
thought that these characteristics are the first stage in spreading and accepting milk culture into non-milk cultural

spheres in general.
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Fig. 1 Location of survey site (%), and air temperature (°C), precipitation (mm) and humidity (%) in Mactan Island, the

Philippines and natural environment'9,
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Fig. 2 Outer package of milk powder mainly distributed
in the Philippines.
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Fig. 3 Breakfast with hot milk, bread and milk porridge.
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Fig. 4 Instant powder coffee. One Package contains
powder coffee, sugar, and powder milk. It is easy
for preparation of café au lait by just adding hot
water.
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Fig. 5 Milk beverage (shaved ice) called as ‘Halo-
Halo’. Favorite fruits, evaporated milk, sugar,
tapioca and ice are well mixed and then these
mixtures (Halo—Halo) are served as the cool des-
sert.
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Fig. 6 Cheeseburger popular among local Filipinos.
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Spread and transitional forms
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into non-milk cultural sphere

© favorite
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(5 fusion with fermented food

@ - @®:Found in Philippines

Fig. 7 Spread of milk culture into non-milk cultural sphere'6:17),
@M Hyper-arid to dry sub-humid
= Milk cultural sphere (traditional milking area)
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Fig. 8 Deep-fried and sweeten Banana called ‘banana
Q'.
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