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Introduction
La Paz batchoy, an iconic Ilonggo culinary dish, is the 
signature dish of Iloilo City,  a UNESCO Creative 
City of Gastronomy.  Yet, in spite of its cultural and 
economic importance, the batchoy sector remains 
fragmented, with individual “batchoyans” working 
independently. At present, there is no batchoy 
governance structure to protect Iloilo’s culinary 
heritage and promote the common goals of the 
batchoy industry stakeholders.  

This policy brief proposes the establishment of a 
batchoy association and recommends the formation 
of an official Batchoy Core Group through the Iloilo 
City Gastronomy Council as an interim mechanism. 

This policy brief covers key findings from the batchoy 
stakeholders’ forum, which was organized as part of 
the Center for West Visayan Studies (CWVS) project, 
“Namit Gid!2: A Multi-Stakeholders’ Collaboration 
for Ilonggo’s Batchoy.” The project is under the Panay 
Weaving and Culinary Heritage Program and funded by 
the University of the Philippines Center for Integrative 
and Development Studies (UP CIDS). The possibility 
of forming a batchoy association was discussed in last 
year’s stakeholders’ forum and was again highlighted 
during the recent forum held at the Iloilo City Hall on 
22 October 2025. Some parts of this paper were taken 
from an earlier policy brief of Rebueno (2025).

La Paz Batchoy  
Batchoy—more popularly known as La Paz batchoy, 
with its origins from the La Paz district in Iloilo 
City—is a popular part of the culinary heritage of the 
city. “The soup is generally prepared with tender pork 
meat, innards, and flavorful broth. It is garnished with 
crushed chicharron or crispy pork rinds, scallions, and 
garlic. It is a tradition to request additional kaldo or 
broth refills, reflecting a genuine appreciation for this 
flavorsome Ilonggo delight” (Adobo Magazine 2024). 
Some batchoy outlets also add a dash of the Ilonggo 
ginamos (shrimp paste) (Salas 2023).

La Paz batchoy recently received global recognition 
after being featured by Croatia-based online 
encyclopedia Taste Atlas as one of the world’s best 
offal soups, being rated as the highest among them. 
Taste Atlas noted that while the origins of the dish 
have various stories, “there is no doubt that it was 
created in Iloilo, more specifically in the district of La 
Paz” (Marzan 2024). 

Batchoy is the Ilonggo signature dish that helped Iloilo 
City succeed in its bid to be part of the creative cities 
of UNESCO for gastronomy.  In fact, according to 
Mr. PJ Arañador, a consultant of the city in vying for 
the designation, the logo of Iloilo City as part of the 
UNESCO creative cities originated from a bowl of 
batchoy (Rebueno 2025).
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Rationale for a Batchoy 
Association 
During the Batchoy Stakeholders’ Forum, participants 
expressed the need to protect the La Paz batchoy. 
Concerns were raised regarding the misuse of the name 
La Paz batchoy, with some products being labeled as La 
Paz batchoy despite not originating from the area. Issues 
included the marketing of La Paz batchoy by commercial 
soup manufacturers, further diluting its authenticity. 
Participants therefore discussed the possibility of having 
La Paz Batchoy registered for geographic indication 
(GI) to protect it as part of Iloilo’s culinary heritage.  
However, there is a lack of a formal batchoy association 
for GI application and to set the GI standards for the La 
Paz batchoy (Rebueno 2025).

Another issue raised by the stakeholders was the lack of 
presence of La Paz batchoy at the Iloilo International 
Airport, particularly in the pre-departure area. 
Although some owners of batchoy establishments 
have inquired with CAAP, they have not received a 
favorable response to have La Paz batchoy strategically 
located in the airport.  The potential of having a 
common service facility for batchoy noodles and meat 
was also mentioned. 

All these issues and challenges signify how important 
a Batchoy association is so that Iloilo’s batchoy 
stakeholders can collectively address GI protection 
for batchoy, lobby for batchoy’s strategic presence in 
Iloilo ports, set quality standards for batchoy (which is 
also a requirement for GI), and be able to collaborate 
as batchoy enterprises towards having a common 
service facility and promote marketing for batchoy. A 
batchoy association will unify batchoy enterprises and 
put them in a better position to lobby for policies that 
will preserve and promote the batchoy industry. 

Policy Problem
Given the challenges faced by the batchoy sector, as 
articulated during the Batchoy Stakeholders’ Forum, 
without a formal organization for the batchoy 
establishments, there is no institutional mechanism 
that will specifically address concerns of having an 
authentic La Paz batchoy.  There is also fragmented 
representation, with “batchoyans” engaging 
independently with the government and other relevant 
agencies. There is also the absence of a legitimate 
batchoy association that will set the necessary quality 
standards needed for GI registration. The lack of a 
collective batchoy association undermines Iloilo’s 

capacity to protect its own culinary heritage. The 
presence of a batchoy organization could have been 
the governance mechanism that would turn the 
individual efforts of batchoy enterprises into cohesive, 
sustained collaboration. 

Challenges in Forming a 
Batchoy Association 
Forming a batchoy organization will take time, given 
the fragmented nature of the batchoy sector. On a 
positive note, the batchoy owners who were able to 
attend the stakeholders’ forum were willing to be part 
of a batchoy association. A batchoy owner mentioned 
that the establishment of a batchoy organization is 
long overdue. According to him, the association can 
help protect the legacy of their elders who started 
their batchoy establishment. Another advantage is 
the opportunity for the batchoy association itself to 
organize the Batchoy Festival.  

However, the batchoy owners expressed that having a 
batchoy association also entails a big responsibility on 
their part, because it will already mean representation 
of the Iloilo City batchoy group. It will also need 
commitment on the part of the batchoy owners to 
attend meetings and implement the association’s 
initiatives. At this point, another owner of a batchoy 
enterprise mentioned that there are still a lot of issues 
that will have to be addressed besides the commitment 
of the batchoy owners, such as qualification 
requirements to be a member, and the need for more 
exploratory talks among batchoy owners, given that it 
was only last year, during the Batchoy stakeholders’ 
forum that they were able to meet and discuss as a 
collective batchoy sector. 

Policy Recommendation
As an interim mechanism, it is recommended that a 
Batchoy Core Group be officially formed by the Iloilo 
City Gastronomy Council. This will be a transitional 
structure that convenes the batchoy key stakeholders 
while there is still no formal batchoy association. 
It will serve as a collaborative platform to initiate 
standard-setting, heritage safeguarding and batchoy 
sectoral promotion while establishing the foundation 
for a sustainable long-term association. 
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This Batchoy Core Group can:

	◼ facilitate communication among heritage 
batchoyans, new-generation batchoy shops, and 
relevant agencies, whether public or private;

	◼ draft preliminary batchoy quality standards 
needed for GI;

	◼ consolidate batchoy narratives for cultural 
tourism and UNESCO-related initiatives;

	◼ pilot joint marketing, training and research 
initiatives.  It can facilitate capacity-building 
and knowledge exchange to ensure continuous 
innovation while protecting tradition; and 

	◼ take the preliminary steps for  possible GI 
registration of La Paz batchoy.

A journey begins with a single step. The Iloilo City 
Government can mandate the Iloilo City Gastronomy 
Council to convene the Batchoy core group. The 
Batchoy core group will be under the umbrella of the 
Iloilo City Gastronomy Council.

Batchoy establishments, through the Core Group, can 
then participate in shared governance and align efforts 
with the UNESCO Creative Cities endeavors. The 
Department of Tourism can also support the Batchoy 
Core Group by recommending batchoy visibility in 
airports, seaports, and gastronomic circuits.  

Having the Batchoy Core Group enables immediate 
coordination of batchoy stakeholders and can build 
the momentum toward a formal batchoy organization. 
It can start developing the roadmap for the eventual 
formation of a batchoy association, including 
governance structures, membership frameworks, 
and organizational mandates. Preserving Iloilo’s 
batchoy will entail coordinated governance, shared 
responsibility, and the commitment to safeguard 
Iloilo’s gastronomic legacy for future generations. 
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