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Dimension of Medicinal Farm 

Tourism 
 Republic Act 8423 

◦ Traditional and Alternative Medicine Act 1997 

 Republic Act 10816 

◦ Farm Tourism Act 2016 

 Republic Act 10068 

◦ Organic Agriculture Act 2010 

 

“Medicinal Farming for Health 

Care and Livelihood” 



REMNANT INSTITUTE INC. 

PARTNERS 
 

• AGRICULTURAL TRAINING INSTITUTE 

• LOCAL GOVERNMENT UNIT 

• PHILIPPINE ASSOCIATION OF HERBAL 

GROWERS 

• SCHOOLS, UNIVERSITIES, COLLEGES 

• PO,  RURAL BASED ORGANIZATIONS 

DTI, DOST, DSWD, TESDA, DA, DOT 

 



MEDICINAL FARM TOURISM 

 Poverty Alleviation and Health Care 

Promotion 

◦ Global environmental objective of improving 

conservation and sustainable use of medicinal 

and herbal plants 

◦ Integration of medicinal plants with the farms 
to enhance tourism & Livelihood potential 
while upholding the  

   knowledge and appreciation  

   of medicinal plants. 
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 Expansion of the tourist attractions, 

documenting indigenous knowledge and 

developing institutional capacity of Herbal 

Growers Association which provides an 

opportunity for visitors/tourists with interest 

in plants, herbal medicine and botany in 

general.  

 

PROGRAM OBJECTIVES: 



 Development of training programs for 

farmers that focus on sustainable 

management and harvesting techniques, 

and promote public awareness on a 

national scale through education and public 

awareness initiatives in all aspects of 

medicinal and herbal plant 

conservation and utilization. 

 

PROGRAM OBJECTIVES: 



 Expansion of the tourist attractions, 

documenting indigenous knowledge and 

developing institutional capacity of 

Herbal Growers Association which 

provides an opportunity for 

visitors/tourists with interest in plants, 

herbal medicine and botany in general.  

 

PROGRAM OBJECTIVES: 



 



 



 



 

CAPIZ ECOPARK 



 Most importantly, the program is directed to 

processing of medicinal plant raw materials to 

produce natural medicine products that will 

be distributed to private and public outlets 

including tourism centers nationwide.  Hence, 

the availability of natural medicine products at 

an affordable cost while improving livelihood 

to herbal growers 

PROGRAM OBJECTIVES: 



 



Sustainable Livelihood 

Program 
 



 



 



PHILIPPINE MEDICINAL 
FARM TOURISM PROGRAM 

“Organic Medicinal Farming for 

Health Care & Livelihood” 



PRIMARY HEALTH CARE 

 Fundamentals of Herbology 

 Basic Principles of Pharmacognosy 



FUNDAMENTALS  OF 

HERBOLOGY 
 Genesis 1:29 (“Behold, I have given you 

every herb-bearing seed… to you it shall be 

fore meat”) Genesis 9:3 when God says, 

“Every moving thing that liveth shall be meat 

for you; even as the green herb have I given 

you all things.” 

 



ANCIENT HISTORY 

 Herbalism, as a healing modality and art that 

is to be found on all populated continents 

and is therefore part of the recorded 

history and an integral part of the traditions 

of all people Earth without exception dating 

back at least 5000 years.  

 Herbalism is also known as botanical 

medicine, medical herbalism, herbal 

medicine, herbology, and phytotherapy. 



MODERN HERB UTILIZATION 

 The World Health Organization (WHO) 

estimates that 80 percent of the 

population of some Asian and African 

countries presently use herbal medicine 

for some aspect of primary health care. 

http://en.wikipedia.org/wiki/World_Health_Organization


MODERN HERB UTILIZATION 
 Many of the pharmaceuticals currently 

available to physicians have a long history 
of use as herbal remedies, including 
opium, aspirin, digitalis, quinine, vincristine, 
steroids, etc. 

 According to the World Health 
Organisation, approximately 25% of 
modern drugs used in the United States 
have been derived from plants. 

   

http://en.wikipedia.org/wiki/Pharmaceuticals
http://en.wikipedia.org/wiki/Opium
http://en.wikipedia.org/wiki/Aspirin
http://en.wikipedia.org/wiki/Digitalis
http://en.wikipedia.org/wiki/Quinine


MODERN HERB UTILIZATION 

 At least 7,000 medical compounds in the 
modern pharmacopoeia are derived from 
plants 

  Among the 120 active compounds currently 
isolated from the higher plants and widely 
used in modern medicine today, 80 percent 
show a positive correlation between their 
modern therapeutic use and the traditional 
use of the plants from which they are 
derived ”EHNOBOTANICAL 
SURVEY” 

 



WORLD HEALTH ORGANIZATION 

The importance and value of traditional and 
indigenous herbal medicine were the 
subject of a campaign of the World Health 
Organization (WHO).  

 

This effort, in the 1970s, led to an appeal to all 
member countries to do their utmost to 
preserve their national heritage in the 
form of ethno-medicine and ethno-
pharmacology and to bring back the use of 
known and tested medicinal plants and derivatives 

into primary health care in rural 
areas and as alternatives when modern medicine 
was not available. 



SOME TYPES OF HERBS 

 Carminative 

 Laxative/Cathartic/Purgative 

 Diuretic 

 Analgesic 

 Topical/Antibacterial 

 Antioxidants 

 Aphrodisiac 

 Expectorants 

 Antipyretics 

 

 

 



CARMINATIVE  
 A carminative, also known as 

carminativum (plural carminativa), is 
an herb or preparation that either 
prevents formation of gas in the 
gastrointestinal tract or facilitates the 
expulsion of said gas, thereby combatting 
flatulence. 

 Carminatives are often mixtures of 
essential oils and herbal spices with a 
tradition in folk medicine for this use 

http://en.wikipedia.org/wiki/Plural
http://en.wikipedia.org/wiki/Flatulence
http://en.wikipedia.org/wiki/Essential_oil
http://en.wikipedia.org/wiki/Spice
http://en.wikipedia.org/wiki/Folk_medicine


CARMINATIVE HERBS 

 Anise seed 

 Basil 

 Cinnamon 

 Coriander 

 Dill 

 Eucalyptus 

 Fennel 

 Garlic 

 Ginger 

 Lemon balm 

 Onion 

 Orange 

 Oregano 

 Parsley 

 Pepper 

 Peppermint 

 Rosemary 

 Spearmint 

 Thyme 

 Tarragon 

 

http://en.wikipedia.org/wiki/Anise
http://en.wikipedia.org/wiki/Basil
http://en.wikipedia.org/wiki/Cinnamon
http://en.wikipedia.org/wiki/Coriander
http://en.wikipedia.org/wiki/Dill
http://en.wikipedia.org/wiki/Eucalyptus
http://en.wikipedia.org/wiki/Fennel
http://en.wikipedia.org/wiki/Garlic
http://en.wikipedia.org/wiki/Ginger
http://en.wikipedia.org/wiki/Lemon_balm
http://en.wikipedia.org/wiki/Onion
http://en.wikipedia.org/wiki/Orange_(fruit)
http://en.wikipedia.org/wiki/Oregano
http://en.wikipedia.org/wiki/Parsley
http://en.wikipedia.org/wiki/Black_pepper
http://en.wikipedia.org/wiki/Peppermint
http://en.wikipedia.org/wiki/Rosemary
http://en.wikipedia.org/wiki/Spearmint
http://en.wikipedia.org/wiki/Thyme


PURGATIVE 

/LAXATIVE/CATHARTIC HERBS 
 A cathartic or purgative herb is used for 

purging and stimulating the action of 
evacuating the bowels.  

 Purgatives and cathartics are similar to 
laxatives, which are a mild purgative used 
to relieve constipation. A cathartic is a 
substance that accelerates defecation, in 
contrast to a laxative, which is a 
substance which eases defecation, usually 
by softening feces. 



PURGATIVE 

/LAXATIVE/CATHARTIC 

 Senna leaves 

 Aloe vera 

 Ipil-ipil seeds 

 Niyog-niyogan 



DIURETIC  & ANTI-LITHIC HERBS 

 natural diuretics may help relieve water 

retention by making you urinate more 

 Anti-lithic herbs dissolves  

   kidney stones 

 Horsetail 

 Sambong 

 Cat whiskers 



ANALGESIC HERBS 

 good alternatives to nonsteroidal anti-
inflammatory drugs for chronic, mild to 
moderate pain and can reduce the need for 
prescription drugs. 

 

 Capsicum, cayenne 

 Mint 

 Eucalyptus 

 
 
 

 



SEDATIVE HERBS 

 Herbs have a range of sedative actions, 

that include pain-relief (analgesics), 

antidepressants, and anxiolytic (anti-

anxiety), often combining two or more 

actions.  

 They calm the nerves and relieve tension. 

In general herbal sedatives are milder 

than pharmaceuticals.  

http://www.anniesremedy.com/chart_remedy_anxiety.php?


SEDATIVE HERBS 

 Mint  

◦ is considered one of the premium herbs used 

as a sedative because of its effectiveness and 

safety. 

 Butterfly pea 

 Coriander 

 Lettuce 



KITCHEN MEDICINE 

 Medicine found in our kitchen 

 Medicine found in our backyards 



What makes your food a medicine? 

 Active constitutents 

 Vitamins 

 Minerals 

 Enzymes 

 Water 

 

Food Preparation will either enhance, 
retard or delete some beneficial 

constituents 



Cabbage  

(Brassica oleracea capita) 

 
 Cabbage are also great detoxifying 

inner cleansing agents.  

 Wonderful remedy for stomach ulcers. 

◦ Fresh cabbage juice, (5x a day for 2 weeks)  

 Bruised or cut up cabbage leaves 
applied as a plaster draws pus and 
infection from rashes, sores and boils.  

 Hot cabbage leaves applied to muscle 
aches, neuralgia, and rheumatism 
soothes the pain.  



Carrot  

(Daucus carota) 

 
 best sources for vitamin A 

 It acts as antiseptic and anti-putrefactive and 

has been used as a blood cleanser and to 

stimulate the metabolism.  

 Carrot juice is an excellent remedy for 

excessive stomach acid and heartburn, and 

also cleanses the intestinal tract and combat 

intestinal worms.  

 Vitalizing, helping to boost the immune 

system, especially for children and cancer 

patients.  



Cayenne  

(Capsicum annum) 

 
 Chili peppers are very rich in Vitamin C and 

are excellent for spicing up teas for flues, colds 
and coughs.  

 Prevents arteriosclerosis  

◦ reducing blood cholesterol and triglyceride levels.  

◦ Cayenne also reduces the platelet aggregation and 
increases fibrinolytic activity = prevents stroke 
condition  

 They act anti-catarrhal, decongestant and 
antiseptic and stimulate the circulation.  

 Externally, mixed with alcohol or oil it makes 
an excellent rubefacient for painful muscles and 
joints, sprains, neuralgia and rheumatism.  



Tomato  

(Solanum lycopersicum) 

 

 Tomatoes stimulate the digestive juices 
and are beneficial for stomach ulcers and 
liver complaints.  

 

 They also act positively on edema, 
neuritis and circulation complaints, 
especially with regard to the peripheral 
blood vessels. 

 

 Externally fresh tomato juice can be 
applied to wounds in order to prevent 
infection and pus formation and to take 
the heat out of inflammation.  



Anise  

(Pimpinella anisum) 

 
 Anise seed is an aromatic spice 

 Anise seed is rich in volatile oils, which 
stimulate the appetite and 'warm' the 
stomach.  

 They are demulcent, carminative, and 
stimulate the flow of gall.  

 They reduce stomach cramps & colic. 

 Anise seed is a useful addition to herbal 
mixtures for lung problems, coughs and 
bronchial catarrh, (dry coughs).  

 It is an old home remedy menopausal 
symptoms, also stimulates lactation. 



Onion  

(Allium cepa) 

  

 They stimulate mucus secretion and act 
strongly anti-putrefactive.  

 They stimulate the heart and circulation,  act 
diaphoretic, diuretic and expectorant.  

 An effective cough remedy 
◦ made by cutting up an onion and covering it in 

sugar. Leave covered overnight and use the 
resulting liquid as a cough syrup.  

 For ear infection 
◦ heat a slice of onion and apply it to the ear.  

 Onion juice stimulates the kidneys and helps 
to dissolve small kidney stones.  



Ginger  

(Zingiber officinale) 

 

 stomach troubles, nausea, indigestion and cramps, it 
stimulates circulation and digestion.  

 It is often added to teas for colds and flues. Chewing fresh 
ginger relieves sore throats, hoarseness and loss of voice.  

 Externally it can be applied to sore muscles and stiff joints 
(crushed ginger or the essential oil of ginger) 

 The oil is also good for treating dandruff.  

 Its action is said to lower cholesterol and inhibit coagulation, 
thus making it useful in cases where there is a high risk of 
stroke. 

 However, people with stomach ulcers or hyper-acidity should 
avoid ginger.  

 



THE 10 PHILIPPINE  

MEDICINAL PLANTS 



 



 



 



 



 



 



 



 



 



 



 



 



HERB UTILIZATION 

Most widespread of all forms of medicine 

across the world, both historically and 

even now. 

80% of world’s population still relies on 

herbal medicine for their health needs 

Herbs are almost certainly the most 

popular method of self-help in minor 

complaints, and introduce people to 

natural medicine.   

 



MAKING INFUSION 

 Infusion is made by pouring boiling water 

over an amount of the herb, to extract 

the properties.   

 Suitable for leaves and flowers, whose 

parts are easily extracted. 



MAKING INFUSION 

Standard Quantities: 

25 g dried herbs or 50 g fresh herb to 500 ml 

boiling water. 

Standard Doses: 

One teacup (approximately 150 ml) 3x daily. 

 

Infusions and decoctions should be stored 

in tightly-stoppered vessels ideally, and 

will last for about 3 days in the fridge. 

 



MAKING DECOCTION 

 A decoction involves simmering the herb 
in water to extract its properties, and is 
suitable for roots or woody parts that do 
not easily yield their ingredients in a 
simple infusion.   

 If combining two plants, where one is a 
root, and the other is a flower, use the 
strained decoction of the former for 
pouring on to the latter to make the 
infusion. 

 



MAKING DECOCTION 

 Place the herb in a saucepan and pour on 

cold water.  Bring to the boil and simmer, 

until the liquid is reduced by a third. 

 Strain through a sieve into a jug, and store 

in a fridge.  It will keep for up to three 

days. 

 



MAKING DECOCTION 

 Standard Quantities: 

◦ 25 g dried herbs or 50 g fresh herbs to 750 

ml water, reduced to 500 ml after simmering. 

 Standard Doses: 

◦ One teacup (150 ml) 3 times a day. 

 



WARM AND COLD 

COMPRESS 

  A compress is a way of applying  

   herbal extracts directly to the skin, to reduce 

the inflammation or promote healing.  Usually, 

an infusion or decoction of the herb is 

prepared for use in the compress, or simply 

hot or cold water can be used. 

  Soak a clean cloth or flannel in a hot infusion 

or hot water. 

 Place on the affected area and hold firmly in 

place – use a towel or bandage  



POULTICE 

 

A poultice acts in a similar way to a compress,  

itself is used, rather than just a liquid extract.  

poultices are applied hot, and it may little oil 

to the skin, to stop the herb from sticking. 

 

Keep in place for 3-4 hours, replacing every 

hour with a fresh, hot poultice if necessary. 

 



MAKING AN OINTMENT 

 
 An ointment contains oils or fats, but not 

water, and is useful to form a protective 

layer over the skin.  Petroleum jelly or 

paraffin wax may be used, but a wonderful 

natural method is to use vegetable oil, 

such a sweet almond or sunflower, with 

beeswax.  This is also very easy to 

make at home. 

 

 



MAKING AN OINTMENT 

Place the beeswax and oil in a glass bowl 
over a saucepan of water.  Bring the water 
to the boil and simmer until the wax has 
melted into the oil.  Remove from the heat. 

Stir continually as the oil/wax mixture cools 
and stiffens; essential oils may be added at 
this stage, as recommended, and stirred into 
the mixture. 

Pour or spoon into small clean ointment jars, 
seal and store.  This may keep for a few 
months under good conditions, but should 
be made in small amounts as needed. 

 



MAKING AN OINTMENT 

 Standard Quantities: 

◦ 25 g beeswax to 100 ml vegetable oil.  If 

adding essential oils, use 20-30 drops for this 

amount, but only 10 drops if skin is very 

sensitive. 

 



MAKING A CREAM 

 
Making an organic cream is very similar to 

making an ointment, again using beeswax. 

 Place beeswax and oil in a glass bowl in a 
saucepan of water.  Bring water to the boil 
and simmer until the wax has melted.  Place 
water in another glass bowl, over a saucepan 
of simmering water.  Remove both glass bowls 
from the heat. 

Add water to the melted wax/oil mixture, 
drop by drop, stirring all the time until the 
cream thickens and cools. 

 



MAKING CREAM 

At this stage essential oils may be added, as 
recommended, and gently stirred into the 
cream. 

Pour or spoon into small, clean ointment 
jars, seal and store.  Make small amounts as 
required.  This cream may keep for a few 
months under good conditions. 

 

Standard Quantities: 
25 g beeswax, 25 ml water and 100 ml vegetable 

oil.  If adding essential oils, use 20-30 drops at the 
most for this amount of cream. 

 



HERBAL GARDENING, HARVESTING  

AND PROCESSING  

 A successful herb garden has to be well planned 

and maintained, and that includes prudent 

harvesting practices. An ordinary pair of kitchen 

shears, a sharp pair of scissors, a knife or small 

garden clippers work well for harvesting most 

herbs.  

 When you do it properly, cutting leaves, stems and 

flowers causes no harm to the plants and can even 

improve growth and yield.  









Timing Is Everything 

 

◦ Leave at least 25 percent of your herb intact so 

they will produce new growth after harvest. 

When the plants are mature enough to 

withstand cutting, begin harvesting. Cut in the 

morning, before the heat of the day causes 

essential oils to be drawn inward.  

 



Harvesting Leaves 

 
◦ Leafy herbs like basil (Ocimum basilicum) and 

cilantro (Coriandrum sativum), which are 

annuals, and oregano (Origanum spp.), a 

perennial that grows best in the Philippines, 

should be harvested before flowering.  

http://www.ehow.com/how_6521025_harvest-basil-plants.html
http://www.ehow.com/how_4550560_prune-herbs.html


Harvesting Flowers 

 

◦ Whether you want to extract the seeds, use entire 

flowers or just the petals, cut flowering stems with 

a sharp implement, making the cut just above a leaf 

joint.  

◦ Once the stem is cut, the flower head can be 

picked off the stem by hand or cut with the 

scissors.  

◦ Discard or compost the stems. Flowers can be 

harvested at budding for the most intense flavor, or 

just before they're fully open for drying. 

 



 

Drying Herbs 

 

 

 How to Dry Herbs: I'm going to cover three basic 

methods, for drying herbs; 1)hang drying, 2) slow air 

drying, and 3) dehydrating (which is just fast air drying).  

 The purpose of drying your herbs is to remove the 

water (which causes most of the spoilage), but retain 

most of the plants natural oils (which is where nutrients, 

benefits, scent and flavor are). 

 



How To Dry Herbs 

 Always start with a good washing of your fresh 

herbs, especially those used for culinary, an herb 

remedy, or herbal tea.      

 You want to remove bugs (check under leaves for 

eggs), dirt and anything else that might be on the 

plant that you may not want.  

 Pat or shake excess water off and walk away for 

about 15 minutes to let the air dry them a bit 

more. 



http://www.wikihow.com/Image:Dry-Herbs-Step-1Bullet1.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-2.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-4.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-7.jpg


Hang Drying 

 
Drying herbs via hang drying can be aesthetically pleasing - 
but it is a slow process, takes up a lot of room and may not 
work well if you live in a humid location. You need a place 
that has good air flow, NO direct sun light and is not 
exposed to air born toxins (like gas fumes, hair spray or 
cigarette smoke). Your plants must also have good stems that 
you can tie together well. 

 Herb should always be hung to dry upside down (leaves and 
flowers down - stem up). You want the natural oils to travel 
into the leaves. And, if you want to collect seeds it's now easy 
to loosely tie a paper bag at the end to catch any seeds that 
might fall off. 
 

http://www.wikihow.com/Image:Dry-Herbs-Step-12.jpg


http://www.wikihow.com/Image:Dry-Herbs-Step-11.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-12Bullet1.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-15Bullet2.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-13.jpg


Drying Herbs  

via Dehydrator 

 

Nuts, fruit peels, berries, feathery leaves and some flowers. 

Are best placed in dehydrators. 

 

There is a very high risk that mold will form before the herb 

dries, especially if you live in a humid area. Even one humid 

day - at the wrong stage - can spoil a whole crop of 

botanicals.  

 

http://www.wikihow.com/Image:Dry-Herbs-Step-14.jpg




http://www.wikihow.com/Image:Dry-Herbs-Step-8.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-17Bullet1.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-21.jpg
http://www.wikihow.com/Image:Dry-Herbs-Step-22.jpg


When are the dried  

herbs ready? 

 Your dried herb is ready when; leaves and some flowers 

get crunchy, twigs and stems break with a snap, seeds and 

nuts can be turned into a powder that doesn't clump 

together easily, berries and some flowers will be like a 

box of raisins that's been left open for a day. Your herbs 

and spices can last a few years if you learn how to dry 

herbs the correct way. 

 

 Move your fresh dried herbs to your chosen storage 

method as soon as they are ready. 

  

http://www.herbal-howto-guide.com/storing-herbs.html
http://www.herbal-howto-guide.com/storing-herbs.html
http://www.herbal-howto-guide.com/storing-herbs.html
http://www.herbal-howto-guide.com/storing-herbs.html
http://www.herbal-howto-guide.com/storing-herbs.html
http://www.wikihow.com/Image:Dry-Herbs-Intro.jpg


THANK YOU! 

 


