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B % 7 * 3]
Bp 438 Foreign trade T hReE Bp sLE
A & Domestic L e g Change in Domestic P
production Import Export stock supply Feed
3% 3 1,738.3 6,333.2 182.2 -252.2 7,932.3 5,127.8
209.3 209.3
(1) * 1,558.6 6.1 140.6 -290.7 1,505.5 4.7
209.3 209.3
2) o) & 0.1 1,067.5 27.0 -4.0 1,044.6 28.3
3) EN F 145.1 4,920.2 0.4 42.5 5,022.4 4,849.1
4) b U 33.6 42.7 — 76.3 474
35) # i 0.9 296.7 14.2 283.4 198.4
2. ¥ 3 260.4 1,585.3 10.6 102.9 1,732.2 120.5
(OO * 218.6 0.0 0.0 — 218.6 120.2
2) #t & 0.7 1,332.5 2.2 91.5 1,239.5 0.3
3) 5 & ¥ 36.1 245.6 0.7 114 269.6 —
4 = i 5.0 7.2 7.7 — 4.5 —
IBEHRT 298.9 472.5 22.0
(1) sfyg: 292.7 470.2 21.8
2) ¥ F 6.3 2.3 0.2 — 8.4 —
4.3 =2 @5 77.0 2,513.7 6.0 235.1 2,349.7 —
(1) B z 0.4 2,357.7 33 235.1 2,119.7 —
2) i 2 67.2 4.5 0.3 — 71.3 —
3) ks Fr 0.5 332 0.0 — 33.6 —
4 # i 9.1 118.4 2.4 — 125.1 —
5.5 ¥ ¥ 2,949.2 218.5 125.7 — 3,042.0 —
(1) ¥ ¥ % 1,044.3 21.8 2.0 — 1,064.1 —
2 ®r ¥ & 369.3 9.6 325 — 346.3 —
3) & F i 814.1 65.0 334 — 845.7 —
4) TR RN 706.5 114.9 47.0 — 774.5 —
5 = = 15.0 7.2 10.8 — 11.3 —
6.% & 7 3,182.3 584.8 140.3 — 3,626.8 —
(1) % B 212.5 1.0 45.1 — 168.4 —
2) H # 348.5 442 2.6 — 390.0 —
3 M # ¥ 486.5 73.1 20.9 — 538.7 —
4) JE .3 538.0 8.1 0.0 — 546.0 —
35) # i 1,596.8 458.5 71.7 — 1,983.7 —
7.k 3 1,593.9 227.0 5.1 -17.5 1,833.2 —
(1) b5 I 857.9 77.2 0.4 -17.5 952.1 —
2) ES 3 52 78.8 0.0 — 84.0 —
3) X B 3.9 26.6 — — 30.5 —
4) & 726.9 37.0 4.7 — 759.2 —
5) # i .. 7.5 — — 7.5 —
8.3 ¥ 434.5 0.7 0.5 — 434.7 —
9.k A g 1,379.8 156.3 458.7 — 1,077.4 16.5
(1) A by 941.4 73.0 383.5 — 630.8 16.5
2 ¥ # 5 42.6 36.9 3.1 — 76.3 —
3 7 T % 298.5 1.1 64.8 — 234.8 —
4) ) 59.7 26.5 2.1 — 84.1 —
5) = i 21.8 15.1 1.8 — 35.0 —
6) i 3 16.0 3.7 3.4 — 16.3 —
10.5 & & 370.1 140.4 24 -0.1 508.2 —
1) # 4 370.1 1.3 — — 371.4 —
2) e 107.0 1.2 -0.1 105.9 —
3 # i 32.0 1.2 — 30.9 —
1.6 %y 3§ 347.3 385.8 11.8 7.3 714.0 72.0
1) 4 0 310.3 237.6 5.1 7.3 535.5 —
at 24 288.7 75.3 1.3 7.3 3554 —
b.iv 2 W 7.5 — 0.0 — 7.5 —
c.2 Jfr i 10.8 0.3 3.0 — 8.0 —
d# 34 162.0 0.8 — 164.6 —
2) #5 W 37.0 148.2 6.7 — 178.5 72.0
afE @ 37.0 8.3 4.1 — 41.2 11.1
b.dn @ 17.2 1.6 — 15.5 —
c.H @ 122.6 0.9 — 121.8 60.9
S
12.77 (%) 6,488.5 1,206.0 11.2 7,694.6
£ PG




2. Food Balance Sheet, 1999

FOOD SUPPLY & UTILIZATION 2007

Population:21,592,486
Units : 1,000 metric tons

7

i i % 2 o fie
Disposal of domestic supply
b 4o 1 # B Ha L ar & Category
Seed Manufacture Waste BLE Extraction
Food (gross) rate (%)
18.3 250.9 40.8 2,494.5 82.8 2,066.2 1. Cereals
17.3 98.1 15.9 1,369.5 88.0 1,205.2 (1)  Rice
0.0 51.3 19.3 945.7 73.5 695.1 (2)  Wheat
0.9 15.0 4.7 152.7 — 152.7 (3) Com
0.1 28.8 — — 85.0 — (4)  Sorghum
0.0 57.6 0.8 26.6 50.0 13.3 (5)  Others
1.8 33.0 94.9 1,482.0 34.7 513.6 2. Starchy roots
0.3 32.8 59 59.4 — 59.4 (1)  Sweet Potatos
— 0.3 61.9 1,177.0 18.0 211.9 (2)  Cassava
1.5 — 26.8 241.3 — 241.3 (3)  Potatoes
— — 0.2 4.3 25.0 1.1 (4)  Others
- 2.9 - 551.3 - 551.3 3. Sugars & honey
— 29 — 542.9 — 542.9 (1)  Sugars
— — — 8.4 — 8.4 (2) Honey
5.0 1,751.9 17.8 575.0 98.3 565.2 4. Pulses and oilseeds
0.8 1,698.1 12.6 408.2 — 408.2 (1)  Soybeans
4.0 26.9 1.2 39.2 75.0 29.4 (2)  Peanuts
0.0 26.9 0.2 6.5 — 6.5 (3)  Sesame
0.3 — 3.7 121.1 — 121.1 (4)  Others
7.1 — 303.5 2,731.4 — 2,731.4 5. Vegetables
— — 106.4 957.7 — 957.7 (1)  Green leafy
— — 34.6 311.7 — 311.7 (2)  Roots
7.1 — 83.9 754.8 — 754.8 (3)  Bulbs & tubers
— — 77.4 697.0 — 697.0 (4)  Flowers & fruits
— — 1.1 10.2 — 10.2 (5)  Mushrooms
- 8.7 361.8 3,256.3 — 3,256.3 6. Fruits
— — 16.8 151.5 — 151.5 [€))] Bananas
— — 39.0 351.0 — 351.0 (2)  Pineapples
— — 53.9 484.9 — 484.9 (3) Citrus
— — 54.6 491.4 — 491.4 (4)  Melons
— 8.7 197.5 1,777.5 — 1,777.5 (5)  Others
— 82.2 36.7 1,714.3 — 1,714.3 7. Meat
— 82.2 19.0 850.9 — 850.9 (1)  Pork
— — 1.7 82.3 — 82.3 (2)  Beef
— — 0.6 29.9 — 29.9 (3)  Mutton
— — 15.2 744.0 — 744.0 (4)  Poultry
— — 0.1 7.3 — 7.3 (5)  Others
— — 8.7 426.0 — 426.0 8. Eggs
— 50.7 50.5 959.7 — 959.7 9. Fish & sea food
— 14.7 30.0 569.6 — 569.6 (1)  Fish
— 15.9 3.0 57.4 — 57.4 (2)  Shrimps & crabs
— 20.1 10.7 204.0 — 204.0 (3)  Cephaopodas
— — 4.2 79.9 — 79.9 (4)  Shell fish
— — 1.8 333 — 333 (5)  Others
— — 0.8 15.5 — 15.5 (6)  Dried (salted)
- - 3.7 504.5 — 504.5 10. Milk
— — 3.7 367.7 — 367.7 (1)  Fresh
— — — 105.9 — 105.9 (2)  Powdered
— — — 30.9 — 30.9 (3)  Others
- 58.7 1.7 581.5 - 581.5 11. Oils and fats
— 51.3 1.5 482.7 — 482.7 (1)  Vegetable
— — 1.1 354.3 — 3543 a. Soybean
— — 0.0 7.4 — 7.4 b. Peanut
— — 0.0 8.0 — 8.0 c. Sesame
— 51.3 0.3 113.0 — 113.0 d. Others
— 7.4 0.3 98.8 — 98.8 (2)  Animal
— 7.4 0.1 22.6 — 22.6 a. Lard
— — 0.0 15.5 — 15.5 b. Butter
— — 0.2 60.7 — 60.7 c. Others
Grand total (1~11)
— — - 7,694.6 - 7,694.6 12. Wine & beer (reference)

Grand total (1~12)




2. ARS8 E M A T ()

A o fic 21,592,486 4

P T T . . . .
Per capuﬁood suppply L -
A & 4 & £ p # 2 L a5 Bk & 4
Per year Per day Energy Protein Fat Carbohydrate Calcium
(kg.) (gm.) (kcal.) (gm.) (gm.) (gm.) (mg.)

1. &% 3 94.12 257.87 879.09 20.04 2.33 192.59 26.30
) ¥ 54.90 150.41 525.81 9.79 1.04 119.32 10.47
2) | b3 31.66 86.75 312.30 9.80 1.07 64.34 15.04
3 = F 6.96 19.05 34.79 0.27 0.14 7.74 0.48
@ % % - - - - - - -
By # i 0.61 1.66 6.19 0.18 0.07 1.18 0.31

2. % 3 23.40 64.10 124.26 0.84 0.16 29.87 12.96
1M 4 * 2.71 7.41 8.27 0.07 0.02 1.91 2.27
2) M & 9.65 26.44 93.07 0.03 0.05 23.27 9.84
3) 5 & ¥ 10.99 30.11 22.44 0.75 0.08 4.57 0.83
4 # i 0.05 0.13 0.48 — — 0.12 0.01

3.2 B8 25.11 68.81 254.16 0.01 0.00 65.66 10.06
@) ¥ 24.73 67.76 250.89 0.01 — 64.81 10.06
2) # 7 0.38 1.05 3.27 0.00 0.00 0.85 —

4. 3 =% BN 25.75 70.53 224.82 17.79 10.62 16.34 148.38
) + 5 18.59 50.94 142.48 13.49 6.08 9.55 126.99
2) i 4 1.34 3.67 18.55 1.06 1.41 0.76 1.32
3) E Fr 0.30 0.81 4.62 0.15 0.41 0.17 6.25
4 # i 5.52 15.11 59.17 3.09 2.72 5.87 13.83

5.8 ¥ % 124.42 340.88 95.77 5.14 1.23 18.01 122.89
) I 43.63 119.53 18.96 1.28 0.33 3.26 70.43
2 ®r ¥ 5 14.20 38.90 11.32 0.36 0.14 2.35 9.88
3) & ¥ x5 34.38 94.20 29.92 1.55 0.44 5.47 21.13
4) TR OE 31.75 86.99 35.24 1.93 0.31 6.89 21.41
5 3 0.47 1.27 0.33 0.03 0.00 0.04 0.04

6. % & X 148.34 406.40 143.13 2.39 0.83 35.46 30.33
) 4 B 6.90 18.91 10.67 0.15 0.02 2.78 0.59
2) H k4l 15.99 43.81 10.08 0.20 0.04 2.54 3.94
3 H ¥ 5 22.09 60.51 17.62 0.36 0.09 4.20 9.88
4) A% # 22.39 61.33 10.96 0.29 0.05 2.63 2.30
5) # i 80.97 221.84 93.80 1.40 0.62 23.32 13.63

7. ¢ 3 78.09 213.96 373.82 26.14 29.08 0.35 7.06
@) b I 38.76 106.19 192.06 13.78 14.77 0.19 5.41
2 = 3 3.75 10.27 20.96 1.16 1.77 0.10 0.41
3y £ I 1.36 3.73 4.06 0.39 0.27 — 0.16
) & p 33.89 92.85 155.92 10.68 12.25 0.06 1.03
5) # i 0.33 091 0.82 0.13 0.03 0.00 0.05

8. ¥ 153 19.41 53.17 67.46 5.64 4.76 0.18 15.20

9.°k A X 43.72 119.77 79.84 13.93 2.08 0.91 30.10
(@) k3 =) 25.95 71.09 51.76 8.32 1.82 0.04 6.07
2 v 7 5 2.62 7.17 392 0.83 0.03 0.08 2.80
3 F & o 9.29 25.45 14.96 3.37 0.09 0.17 1.30
) ) 3.64 9.97 4.54 0.72 0.04 0.32 4.50
5 4+ i 1.52 4.15 0.66 0.05 0.01 0.11 3.00
6 iz 3 0.71 1.93 4.01 0.63 0.09 0.19 12.43

10. ¢ & &F 22.98 62.96 93.18 6.07 4.06 8.19 214.63
1) # R 16.75 45.89 28.22 1.41 1.61 2.12 50.25
2) ¥ 4.82 13.22 57.43 4.27 1.99 5.60 153.05
3 4# i 1.41 3.85 7.53 0.39 0.47 0.47 11.33

11.#% %5 3§ 26.49 72.58 638.82 0.02 71.94 0.17 0.45
(1) W 5y 21.99 60.25 531.92 — 60.18 — —

at E @ 16.14 44.22 390.42 — 44.17 — —
b.iw 4 W 0.34 0.93 8.20 — 0.93 — —
c.2 Jfr 0.37 1.00 8.84 — 1.00 — —
dd 5.15 14.10 124.46 — 14.08 — —
2) #®F W %y 4.50 12.33 106.90 0.02 11.75 0.17 0.45
af @ 1.03 2.82 25.08 — 2.81 — —
b.m 0.71 1.93 13.13 0.02 1.39 0.17 0.45
cHd @ 2.76 7.57 68.70 0.00 7.56 — —
& 3+ 2,974.36 97.99* 127.07 367.72 618.35
12. 7 ](%%) 35.05 96.03 73.81 R RN 4621 AR E R
& 3+ (2 %) 3,048.17 Including vegetable protein 46.21 grams




FOOD SUPPLY & UTILIZATION 2007

2. Food Balance Sheet, 1999 (Cont'd)
Population:21,592,486
Per caput daily nutrients supply
B A it A 4 %Bl 4 B2 7 bk A a4 %C Category
Phosphorus Iron Vitamin A Thiamine Riboflavin Niacin Ascorbic acid
(mg.) (mg.) (iu) (mg.) (mg.) (mg.) (mg.)
261.69 1.32 1.77 0.33 0.09 3.44 0.65 1. Cereals
207.12 0.46 — 0.19 0.03 2.45 — (1)  Rice
43.66 0.75 — 0.13 0.06 0.84 — (2)  Wheat
7.42 0.07 1.75 0.00 0.01 0.08 0.62 (3) Comn
— — — — — — — 4) Sorghum
3.49 0.05 0.02 0.01 0.00 0.06 0.04 (5)  Others
18.39 0.17 1,014.15 0.03 0.01 0.42 9.36 2. Starchy roots
3.54 0.03 1,014.15 0.01 0.00 0.04 0.87 (1)  Sweet Potatos
1.55 — — 0.00 — 0.02 1.56 (2)  Cassava
13.30 0.14 — 0.02 0.01 0.36 6.93 (3)  Potatoes
0.01 0.00 — — — — 0.01 (4)  Others
0.51 0.74 - - 0.02 0.00 2.76 3. Sugars & honey
0.51 0.74 — — 0.02 0.00 2.74 (1)  Sugars
— — — — 0.00 — 0.03 (2) Honey
263.95 4.16 42.58 0.28 0.12 0.90 0.85 4. Pulses and oilseeds
179.46 2.99 2.39 0.16 0.08 0.47 — (1)  Soybeans
19.13 0.13 0.11 0.05 0.00 0.13 0.05 (2)  Peanuts
4.87 0.13 — 0.01 0.00 0.04 0.01 (3)  Sesame
60.48 0.91 40.09 0.06 0.04 0.26 0.79 (4)  Others
120.42 2.37 4,405.32 0.12 0.14 1.78 65.98 5. Vegetables
32.62 1.00 1,396.29 0.02 0.04 0.41 26.32 (1)  Green leafy
11.55 0.11 1,218.60 0.01 0.01 0.20 3.88 (2)  Roots
34.55 0.53 371.44 0.04 0.04 0.42 8.56 (3)  Bulbs & tubers
40.91 0.73 1,418.47 0.06 0.05 0.72 27.21 (4)  Flowers & fruits
0.79 0.01 0.52 0.00 0.00 0.03 0.00 (5)  Mushrooms
50.17 0.67 1,049.12 0.07 0.14 1.14 80.99 6. Fruits
2.58 0.04 2.74 0.00 0.00 0.05 1.17 (1)  Bananas
1.75 0.04 11.13 0.01 0.00 0.04 1.97 (2)  Pineapples
8.68 0.09 14.78 0.02 0.01 0.13 15.02 (3) Citrus
5.98 0.10 217.72 0.01 0.01 0.09 3.93 (4)  Melons
31.17 0.40 802.75 0.03 0.12 0.83 58.90 (5)  Others
211.27 1.57 1,502.32 0.59 0.29 5.89 5.77 7. Meat
136.34 0.91 1,318.47 0.50 0.19 2.60 0.97 (1)  Pork
14.21 0.19 6.43 0.00 0.01 0.23 0.15 (2)  Beef
2.40 0.01 0.96 0.00 0.01 0.06 — (3)  Mutton
56.82 0.44 176.34 0.08 0.09 2.95 4.64 (4)  Poultry
1.50 0.02 0.13 0.00 0.00 0.05 0.01 (5)  Others
87.81 0.88 325.89 0.04 0.20 0.63 — 8. Eggs
156.11 1.25 94.73 0.05 0.12 3.31 0.59 9. Fish & sea food
100.39 0.46 75.53 0.04 0.05 2.59 0.34 (1)  Fish
10.36 0.04 1.80 0.00 0.01 0.13 0.08 (2)  Shrimps & crabs
27.53 0.13 0.73 0.01 0.02 0.43 0.00 (3)  Cephaopodas
8.70 0.46 3.92 — 0.03 0.09 0.14 (4)  Shell fish
0.61 0.02 11.94 — — 0.01 0.03 (5)  Others
8.52 0.15 0.80 0.00 0.00 0.06 0.00 (6)  Dried (salted)
163.30 0.12 596.34 0.07 0.45 0.06 0.07 10. Milk
43.37 0.05 59.66 0.02 0.08 0.06 0.02 (1)  Fresh
111.75 0.05 517.88 0.05 0.36 — — (2)  Powdered
8.19 0.03 18.80 0.00 0.01 0.00 0.05 (3)  Others
0.79 0.00 77.35 - 0.00 0.00 —| 11. Oils and fats
— — 10.84 — — — — (1)  Vegetable
— — 7.96 — — — — a. Soybean
— — 0.17 — — — — b. Peanut
— — 0.18 — — - - c. Sesame
— — 2.54 — — — — d. Others
0.79 0.00 66.51 — 0.00 0.00 — (2)  Animal
— — 6.87 — — — — a. Lard
0.74 0.00 33.77 — 0.00 — — b. Butter
0.05 0.00 25.86 — — 0.00 — c. Others
1,334.41 13.27 9,109.57 1.57 1.58 17.57 167.03 Grand total (1~11)
51.79 ,\ ﬁd 12. Wine & beer (reference)
and animal protein 51.79 grams Grand total (1~12)
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