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3. ARB9E S T ik

B % 7 B
Bp 438 Foreign trade T hReE Bp sLE
2 & 4 Domestic ier g e g Change in Domestic P
production Import Export stock supply Feed
1. 3 3 1,693.3 6,534.4 193.5 -122.9 8,080.3 5,301.9
76.8 76.8
) * 1,540.1 7.7 157.1 -137.5 1,451.5 4.6
76.8 76.8
?2) /) % 0.1 1,225.7 24.4 117.0 1,084.4 30.5
3 = F 125.5 4,998.6 0.5 -102.3 5,225.9 5,057.8
@) 3 U 26.5 38.1 0.0 64.5 31.7
5) # i 1.1 264.4 11.5 254.0 177.3
2. % 3 248.7 1,545.9 15.9 -25.9 1,804.7 117.6
(OO * 197.8 0.0 0.0 — 197.8 108.8
2) #t & 0.9 1,304.5 3.0 -28.9 1,331.4 8.8
3 B & % 43.2 234.1 0.7 3.0 273.6 —
4 = i 6.8 7.3 12.3 — 1.9 —
3.2 BB 281.1 595.2 24.8
) sf;g: 275.2 591.4 24.5
2 # £ 5.8 3.8 0.3 — 9.4 —
4. F =% B 88.1 2,461.0 5.4 109.2 2,434.4 —
€)) * = 0.3 2,302.6 2.9 109.2 2,190.8 —
?2) i 2 79.1 4.9 0.2 — 83.8 —
3 Fr 0.6 34.7 0.0 — 35.4 —
4 # i 8.0 118.7 2.3 — 124.5 —
5.5 ¥ i 2,738.2 222.6 114.4 — 2,846.4 —
) ® F i 920.1 17.8 0.7 — 937.2 —
2 R ¥ & 300.5 15.0 28.0 — 287.5 —
3) & F i 814.2 64.4 23.2 — 855.4 —
4) TR RN 689.4 114.6 474 — 756.6 —
5 = = 14.1 10.9 15.2 — 9.7 —
6. % & 2,900.0 583.2 125.7 — 3,357.5 —
1) % B 198.5 0.5 42.8 — 156.2 —
?2) H # 357.5 33.0 1.2 — 389.3 —
3 M # ¥ 440.4 63.4 15.7 — 488.1 —
@ A~ 5 %5 488.8 11.4 0.0 — 500.1 —
5) # i 1,414.8 474.9 66.0 — 1,823.7 —
7. ¢ 3 1,695.0 183.7 4.0 -2.8 1,877.5 —
1) # p 960.2 50.5 0.8 -2.8 1,012.7 —
2 £ B 49 69.8 0.1 — 74.7 —
3) X B 3.6 252 — — 28.8 —
“) & 726.4 30.1 3.1 — 753.4 —
5) # i 8.0 — — 8.0 —
8. ¥ ¥ 433.8 0.5 0.4 — 433.9 —
9.°k A 1,364.3 179.8 538.9 — 1,005.3 30.5
) A = 957.6 91.1 472.5 — 576.2 30.5
2 ¥ # 5 44.5 37.9 2.7 — 79.7 —
3 ;& o 272.0 2.6 56.3 — 218.3 —
“) ) 61.1 304 23 — 89.1 —
5) = i 18.2 14.1 2.2 — 30.0 —
© iz 3 10.9 3.9 2.9 — 11.9 —
10. 3 & 3 388.1 140.4 2.8 -0.3 525.9 —
1) # 2 388.1 2.2 — — 390.3 —
2) e 103.3 1.0 -0.3 102.6 —
3 # i 34.9 1.8 — 33.1 —
11.#% %y 8 363.2 322.6 9.9 -5.7 681.6 59.0
1) 4 0 321.8 202.1 5.4 -5.7 524.2 —
at 24 298.3 20.9 1.3 -5.7 323.6 —
b.iv 2 W 8.8 0.0 0.0 — 8.8 —
c.2 Jfr i 11.3 0.5 3.0 — 8.8 —
d# 3.4 180.7 1.1 — 182.9 —
2) &H By 414 120.5 4.5 — 157.4 59.0
af W 414 2.9 1.7 — 42.6 124
b.dn @ 16.8 22 — 14.6 —
c.H @ 100.8 0.6 — 100.2 46.6
N
12. 77 (1) 6,417.7 1,161.0 14.2 7,578.7
£ ¢ G




3. Food Balance Sheet, 2000

FOOD SUPPLY & UTILIZATION 2007
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11

Units : 1,000 metric tons

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 (%)
17.5 245.1 394 2,476.4 82.6 2,046.1 1. Cereals
16.6 91.3 14.2 1,324.8 88.0 1,165.8 (1)  Rice
0.0 52.7 20.0 981.2 73.5 721.2 (2)  Wheat
0.8 15.0 4.6 147.9 147.9 (3) Com
0.1 32.7 — — 85.0 — (4)  Sorghum
0.0 53.4 0.7 22.5 50.0 11.3 (5)  Others
2.0 36.5 98.4 1,550.1 33.8 523.9 2. Starchy roots
0.3 29.7 53 53.8 53.8 (1)  Sweet Potatos
— 6.8 65.8 1,249.9 18.0 225.0 (2)  Cassava
1.7 — 27.2 244.7 244.7 (3)  Potatoes
— — 0.1 1.8 25.0 0.5 (4)  Others
- 2.4 - 633.8 - 633.8 3. Sugars & honey
— 2.4 — 624.4 624.4 (1)  Sugars
— — — 9.4 9.4 (2) Honey
5.7 1,814.8 18.4 595.5 98.1 584.0 4. Pulses and oilseeds
1.0 1,754.7 13.1 422.0 422.0 (1)  Soybeans
4.4 31.7 1.4 46.2 75.0 34.6 (2)  Peanuts
0.0 28.3 0.2 6.9 — 6.9 (3)  Sesame
0.3 — 3.7 120.5 120.5 (4)  Others
9.4 - 283.7 2,553.3 - 2,553.3 5. Vegetables
— — 93.7 843.4 843.4 (1)  Green leafy
— — 28.8 258.8 258.8 (2)  Roots
9.4 — 84.6 761.4 761.4 (3)  Bulbs & tubers
— — 75.7 680.9 680.9 (4)  Flowers & fruits
— — 1.0 8.7 8.7 (5)  Mushrooms
- 6.7 335.1 3,015.7 — 3,015.7 6. Fruits
— — 15.6 140.6 140.6 [€))] Bananas
— — 38.9 350.4 350.4 (2)  Pineapples
— — 48.8 439.3 439.3 (3) Citrus
— — 50.0 450.1 450.1 (4)  Melons
— 6.7 181.7 1,635.3 1,635.3 (5)  Others
— 92.1 37.6 1,747.9 — 1,747.9 7. Meat
— 92.1 20.3 900.4 900.4 (1)  Pork
— — 1.5 73.2 73.2 (2)  Beef
— — 0.6 28.2 28.2 (3)  Mutton
— — 15.1 738.3 738.3 (4)  Poultry
— — 0.2 7.8 7.8 (5)  Others
— — 8.7 425.3 — 425.3 8. Eggs
- 38.1 46.8 889.8 - 889.8 9. Fish & sea food
— 10.2 26.8 508.7 508.7 (1)  Fish
— 10.6 3.5 65.7 65.7 (2)  Shrimps & crabs
— 15.9 10.1 192.3 192.3 (3)  Cephaopodas
— — 4.5 84.7 84.7 (4)  Shell fish
— 1.4 1.4 27.1 27.1 (5)  Others
— — 0.6 11.3 11.3 (6)  Dried (salted)
- — 3.9 522.0 — 522.0 10. Milk
— — 39 386.4 386.4 (1)  Fresh
— — — 102.6 102.6 (2)  Powdered
— — — 33.1 33.1 (3)  Others
- 66.5 1.7 554.4 - 554.4 11. Oils and fats
— 58.2 1.4 464.6 464.6 (1)  Vegetable
— — 1.0 322.6 — 322.6 a. Soybean
— — 0.0 8.8 8.8 b. Peanut
— — 0.0 8.8 — 8.8 c. Sesame
— 58.2 0.4 124.4 124.4 d. Others
— 8.3 0.3 89.8 — 89.8 (2)  Animal
— 8.3 0.1 21.8 21.8 a. Lard
— — 0.0 14.6 — 14.6 b. Butter
— — 0.2 53.4 53.4 c. Others
Grand total (1~11)
— — — 7,578.7 - 7,578.7 12. Wine & beer (reference)
Grand total (1~12)
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Per caput food supply o ¥4 0k & &
A& v i & i 7 # £ 3o iom | KA i
Per year Per day Energy Protein Fat Carbohydrate Calcium
(kg.) (gm.) (kcal.) (gm.) (gm.) (gm.) (mg.)

1. &% 3 92.48 252.68 864.97 19.85 241 189.03 26.13
) ¥ 52.69 143.97 505.34 9.39 1.12 114.44 9.98
2) | b3 32.60 89.06 320.62 10.06 1.10 66.05 15.44
3) EX F 6.68 18.26 33.83 0.25 0.14 7.55 0.46
@ 3 F - - - - - - -
(5) H i 0.51 1.39 5.19 0.15 0.06 0.99 0.26

2. % 3 23.68 64.69 127.92 0.84 0.16 30.80 13.21
1M 4 * 243 6.64 7.41 0.06 0.02 1.71 2.03
2) M & 10.17 27.78 97.80 0.03 0.06 24.45 10.34
3) 5 & ¥ 11.06 30.21 22.52 0.75 0.08 4.59 0.83
4) H i 0.02 0.06 0.20 — — 0.05 0.01

3.2 B8 28.65 78.27 289.15 0.01 0.00 74.70 11.44
@) ¥ 28.22 77.11 285.53 0.01 — 73.76 11.44
2) # 4 0.43 1.17 3.63 0.00 0.00 0.94 —

4. F =% W 4E 26.40 72.12 230.88 18.20 11.16 16.30 150.94
) + 5 19.07 52.11 145.75 13.80 6.22 9.76 129.90
2) i 4 1.57 4.28 21.64 1.23 1.65 0.88 1.54
3) E Fr 0.31 0.85 4.81 0.16 0.43 0.18 6.51
4) # i 5.45 14.88 58.68 3.01 2.87 5.48 13.00

5.8 ¥ % 115.40 315.30 92.92 5.05 1.22 17.31 113.07
) I 38.12 104.16 16.86 1.12 0.30 291 62.46
2 +# ¥ 5 11.70 31.96 9.65 0.30 0.12 2.00 8.11
3) & ¥ x5 34.41 94.02 30.66 1.56 0.46 5.58 21.66
4) TR OE 30.78 84.09 35.46 2.04 0.34 6.77 20.81
5 3 0.40 1.08 0.29 0.03 0.00 0.04 0.03

6. % & X 136.30 372.41 130.38 217 0.75 32.32 28.06
) 4 B 6.35 17.36 9.80 0.14 0.02 2.55 0.54
2) H k4l 15.84 43.27 9.95 0.20 0.04 2.51 3.89
3 H ¥ 5 19.86 54.25 15.86 0.32 0.08 3.77 9.23
4) A% # 20.34 55.58 9.91 0.26 0.05 2.38 2.06
(5) H i 73.91 201.94 84.87 1.25 0.56 21.10 12.35

7. ¢ 3 79.00 215.85 37791 26.42 29.40 0.34 7.20
@) b d 40.69 111.19 201.10 14.43 15.46 0.20 5.66
2) ES 3 3.31 9.04 18.44 1.02 1.56 0.09 0.37
3) Ed I 1.28 3.49 3.80 0.36 0.25 — 0.15
) & p 33.37 91.17 153.71 10.47 12.10 0.05 0.97
(5) H i 0.35 0.97 0.87 0.14 0.03 0.00 0.05

8. ¥ 153 19.22 52.52 66.61 5.57 4.70 0.18 15.00

9.°k A X 40.22 109.88 72.81 12.61 1.92 0.89 24.85
(1) k3 =) 22.99 62.82 46.07 7.27 1.69 0.03 5.39
2 v 7 5 2.97 8.11 443 0.94 0.04 0.09 3.17
3 F & o 8.69 23.75 13.95 3.14 0.09 0.16 1.21
) ) 3.83 10.46 4.90 0.79 0.04 0.34 4.59
(5) H i 1.23 335 0.53 0.04 0.01 0.09 2.45
6 iz 3 0.51 1.39 2.95 0.43 0.06 0.18 8.05

10. ¢ & &F 23.60 64.47 92.33 5.97 4.07 8.05 210.94
1) # R 17.46 47.72 29.35 1.47 1.67 2.21 52.25
2) ¥ 4.64 12.66 55.03 4.09 1.91 5.37 146.65
3) H i 1.50 4.09 7.96 0.41 0.50 0.48 12.05

11.#% %5 3§ 25.06 68.47 602.58 0.02 67.87 0.16 0.41
() @5 21.00 57.37 506.54 — 57.31 — —

at E @ 14.58 39.84 351.73 — 39.80 — —
b.iw 4 W 0.40 1.08 9.57 — 1.08 — —
C.3 JfF i 0.40 1.09 9.62 — 1.09 — —
dd 5.62 15.36 135.62 — 15.34 — —
2) #®F W %y 4.06 11.10 96.04 0.02 10.56 0.16 0.41
af @ 0.99 2.70 23.95 — 2.68 — —
b.m 0.66 1.80 12.21 0.01 1.29 0.16 0.41
cHd @ 2.42 6.60 59.88 0.00 6.59 — —
& 3+ 2,948.46 96.69* 123.66 370.06 601.26
12. 7 ](%%) 34.25 93.59 73.39 R RN 46.11 2R E g
& 3+ (2 %) 3,021.85 Including vegetable protein 46.11 grams
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Per caput daily nutrients supply

b2 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.)
259.95 1.33 1.62 0.34 0.10 3.68 0.59 1. Cereals
205.35 0.46 — 0.20 0.03 2.69 — (1)  Rice
44.83 0.77 — 0.13 0.06 0.86 — (2)  Wheat
6.85 0.06 1.60 0.00 0.01 0.07 0.56 (3) Com
— — — — — — — 4) Sorghum
2.92 0.04 0.01 0.01 0.00 0.05 0.03 (5)  Others
18.14 0.17 908.11 0.03 0.01 0.42 9.37 2. Starchy roots
3.17 0.03 908.11 0.00 0.00 0.04 0.78 (1)  Sweet Potatos
1.63 — — 0.00 — 0.02 1.64 (2)  Cassava
13.34 0.14 — 0.02 0.01 0.36 6.95 (3)  Potatoes
0.00 0.00 — — — — 0.00 (4)  Others
0.58 0.84 - - 0.03 0.00 3.14 3. Sugars & honey
0.58 0.84 — — 0.03 0.00 3.11 (1)  Sugars
— — — — 0.00 — 0.03 (2) Honey
270.48 4.23 45.90 0.29 0.13 0.93 0.76 4. Pulses and oilseeds
183.58 3.06 2.44 0.17 0.08 0.48 — (1)  Soybeans
22.32 0.15 0.13 0.05 0.00 0.15 0.05 (2)  Peanuts
5.07 0.14 — 0.01 0.00 0.04 0.01 (3)  Sesame
59.52 0.88 43.34 0.06 0.04 0.25 0.70 (4)  Others
115.47 2.26 4,118.46 0.12 0.13 1.66 60.92 5. Vegetables
28.23 0.90 1,274.59 0.01 0.03 0.36 23.05 (1)  Green leafy
9.83 0.09 1,021.06 0.01 0.01 0.16 3.09 (2)  Roots
35.27 0.55 393.19 0.04 0.04 0.42 9.15 (3)  Bulbs & tubers
41.50 0.72 1,429.18 0.06 0.05 0.69 25.63 (4)  Flowers & fruits
0.65 0.01 0.44 0.00 0.00 0.03 0.00 (5)  Mushrooms
45.48 0.62 1,019.39 0.07 0.12 1.05 69.75 6. Fruits
2.37 0.03 2.51 0.00 0.00 0.04 1.08 (1)  Bananas
1.73 0.04 11.00 0.01 0.00 0.04 1.95 (2)  Pineapples
7.86 0.08 11.88 0.02 0.01 0.12 13.32 (3) Citrus
5.43 0.09 198.22 0.01 0.01 0.08 3.50 (4)  Melons
28.10 0.37 795.79 0.02 0.10 0.77 49.91 (5)  Others
214.11 1.57 1,561.77 0.61 0.30 5.93 5.77 7. Meat
142.75 0.95 1,380.50 0.52 0.20 2.73 1.02 (1)  Pork
12.50 0.17 5.66 0.00 0.01 0.20 0.14 (2) Beef
2.24 0.01 0.90 0.00 0.01 0.06 — (3)  Mutton
55.02 0.42 174.58 0.08 0.08 2.90 4.61 (4)  Poultry
1.59 0.02 0.14 0.00 0.00 0.05 0.01 (5)  Others
86.70 0.87 321.69 0.04 0.19 0.63 — 8. Eggs
135.71 1.14 70.00 0.04 0.11 2.77 0.55 9. Fish & sea food
82.74 0.35 52.90 0.03 0.04 2.08 0.31 (1)  Fish
11.76 0.05 2.06 0.00 0.01 0.15 0.09 (2)  Shrimps & crabs
25.64 0.12 0.62 0.01 0.02 0.40 0.00 (3)  Cephaopodas
9.37 0.49 3.94 — 0.03 0.09 0.13 (4)  Shell fish
0.46 0.01 9.84 — — 0.01 0.02 (5)  Others
5.74 0.13 0.64 0.00 0.00 0.04 0.00 (6)  Dried (salted)
160.84 0.13 578.29 0.07 0.44 0.06 0.08 10. Milk
45.09 0.05 62.03 0.02 0.09 0.06 0.02 (1)  Fresh
107.07 0.04 496.22 0.04 0.34 — — (2)  Powdered
8.68 0.03 20.04 0.01 0.01 0.00 0.05 (3)  Others
0.73 0.00 72.25 - 0.00 0.00 —| 11. Oils and fats
— — 11.74 — — — — (1)  Vegetable
— — 8.15 — — — — a. Soybean
— — 0.22 — — — — b. Peanut
— — 0.22 - - - - c. Sesame
— — 3.14 — — — — d. Others
0.73 0.00 60.51 — 0.00 0.00 — (2)  Animal
— — 6.56 — — — — a. Lard
0.68 0.00 31.40 — 0.00 — — b. Butter
0.04 0.00 22.54 — — 0.00 — c. Others
1,308.19 13.17 8,697.47 1.59 1.55 17.13 150.93 Grand total (1~11)
50.58 ,\ ﬁd 12. Wine & beer (reference)
and animal protein 50.58 grams Grand total (1~12)
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