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A v it 22,652,541 4
b A L

8. % FO4E S T

B % 7 % 3]
Bp 22 Foreign trade T hReE Bp sLE
A & Domestic L e g Change in Domestic P
production Import Export stock supply Feed
1. 3 3 1,284.8 6,840.8 91.1 128.7 7,840.9 5,048.9
65.0 65.0
) * 1,187.6 84.0 40.1 -163.3 1,329.8 3.6
65.0 65.0
?2) ! & 0.2 1,335.2 31.1 12.9 1,291.4 34.0
3 = F 87.6 5,059.1 0.5 279.1 4,867.2 4,749.4
“) B ® 8.3 75.6 0.0 83.9 58.0
5) # i 1.0 287.0 19.4 268.7 204.0
2. % 3 267.5 1,246.6 31.3 -103.2 1,586.0 138.8
@O 4 3 214.0 0.1 0.0 — 214.1 117.7
2) #t & 0.7 976.4 18.3 -124.9 1,083.7 21.0
3 5 # % 41.7 263.7 0.8 21.7 282.9 —
4 = i 11.1 6.5 12.2 — 5.4 —
3.z YR 86.1 769.5 30.2
(€)) al;g 79.8 766.5 27.4
2) # EY 6.3 3.0 2.8 — 6.5 —
4. F =% B 60.2 2,633.8 7.2 834 2,603.5 —
€)) * 2 0.2 2,452.2 3.9 83.4 2,365.1 —
?2) i 2 539 8.5 0.2 — 62.2 —
3 = i 0.5 383 0.0 — 38.7 —
4 # i 5.6 134.9 3.1 — 137.5 —
5.5 ¥ i 2,327.6 384.8 79.7 — 2,632.7 —
1 ¥ ¥ & 846.7 333 43 — 875.8 —
2 ¥ 5 246.0 39.6 17.8 — 267.8 —
3) & ¥ 669.9 145.8 12.9 — 802.8 —
4) TR RN 538.5 151.4 37.4 — 652.5 —
6 = =3 26.5 14.6 7.4 — 33.8 —
6. % & 2,601.9 610.7 107.4 — 3,105.3 —
1) % E 148.7 0.4 15.2 — 133.8 —
?2) H # 439.9 33.6 2.1 — 4714 —
B M # 471.6 64.2 239 — 511.8 —
[CY S = 306.1 18.3 0.1 — 324.2 —
5) # i 1,235.7 494.2 66.0 — 1,664.0 —
7. ¢ 3 1,613.0 274.7 8.7 33 1,875.6 —
1) # p 949.1 59.9 1.9 33 1,003.8 —
2 £ B 6.0 78.2 0.2 — 84.0 —
3) X B 32 342 — — 37.4 —
“) Fo & 654.6 98.0 6.6 — 746.1 —
6 =+ # 43 — — 43 _
8. ¥ ¥ 389.0 0.6 0.7 — 388.9 —
9.°k A 1,327.5 172.2 719.4 — 780.3 28.5
€)) A by 1,114.7 77.9 688.7 — 503.9 28.5
2 ¥ @# 5 49.5 15.4 2.4 — 62.5 —
3) F & ¥ 75.8 5.8 20.3 — 61.3 —
“) O ) 65.6 40.2 1.2 — 104.6 —
5) = i 6.2 15.5 1.4 — 20.3 —
© iz 3 15.7 17.4 5.4 — 27.7 —
10. 3 & 3 324.7 137.3 1.8 -0.5 460.7 —
) # 4 324.7 9.7 0.0 — 3344 —
2) e 88.3 0.9 -0.5 87.9 —
3 # i 39.3 0.9 — 384 —
11.#% %y 8 384.8 395.9 209 -4.9 764.7 52.2
1) 4 0 343.8 263.8 9.8 -4.9 602.8 —
at 24 3222 40.7 3.2 -4.9 364.5 —
b.iv 2 W 6.5 0.0 0.1 — 6.5 —
c.2 Jfr i 12.4 1.1 4.6 — 8.8 —
d# 2.8 222.1 1.9 — 222.9 —
2) ®5W y 41.0 132.0 11.1 — 161.9 522
af W 41.0 13.4 5.7 — 48.7 12.3
b.dn @ 21.6 43 — 17.3 —
c.H @ 97.0 1.1 — 95.9 39.9
N
12. 77 (%) 4,262.1 1,410.8 5,120.1 —
£ ¢ G
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Population:22,652,541
Units : 1,000 metric tons
n 2 % i A fie
Disposal of domestic supply
B PER FHE fra = G % Category
Seed Manufacture Waste BLE Extraction
Food (gross) rate (%)
13.7 192.3 41.0 2,544.9 814 2,072.4 1. Cereals
13.2 48.6 133 1,251.1 88.0 1,101.0 (1)  Rice
0.0 63.6 23.9 1,169.9 73.5 859.9 (2)  Wheat
0.5 15.0 3.1 99.2 — 99.2 (3) Com
0.0 25.8 — — 85.0 — (4)  Sorghum
0.0 39.2 0.7 24.7 50.0 12.4 (5)  Others
1.9 48.5 86.5 1,310.4 37.5 491.5 2. Starchy roots
0.3 32.1 5.8 58.2 — 58.2 (1)  Sweet Potatos
— 16.3 52.3 994.0 18.0 178.9 (2)  Cassava
1.6 — 28.1 253.2 — 253.2 (3)  Potatoes
— — 0.3 5.1 25.0 1.3 (4)  Others
— 2.4 - 595.2 - 595.2 3. Sugars & honey
— 24 — 588.7 — 588.7 (1)  Sugars
— — — 6.5 — 6.5 (2) Honey
6.8 1,949.6 194 627.8 98.6 619.2 4. Pulses and oilseeds
1.9 1,895.1 14.0 454.1 — 454.1 (1)  Soybeans
34 23.5 1.1 342 75.0 25.7 (2)  Peanuts
0.0 31.0 0.2 7.5 — 7.5 (3)  Sesame
1.5 — 4.1 131.9 — 131.9 (4)  Others
8.1 — 262.5 2,362.1 — 2,362.1 5. Vegetables
— — 87.6 788.2 — 788.2 (1)  Green leafy
— — 26.8 241.0 — 241.0 (2)  Roots
8.1 — 79.5 715.2 — 715.2 (3) Bulbs & tubers
— — 65.2 587.2 — 587.2 (4)  Flowers & fruits
— — 34 30.4 — 30.4 (5)  Mushrooms
— 1.5 310.4 2,793.4 — 2,793.4 6. Fruits
— — 13.4 120.5 — 120.5 [€))] Bananas
— — 47.1 4243 — 4243 (2)  Pineapples
— — 51.2 460.6 — 460.6 (3) Citrus
— — 324 291.8 — 291.8 (4)  Melons
— 1.5 166.2 1,496.2 — 1,496.2 (5)  Others
— 91.1 375 1,747.0 — 1,747.0 7. Meat
— 91.1 20.1 892.6 — 892.6 (1)  Pork
— — 1.7 82.3 — 82.3 (2)  Beef
— — 0.7 36.7 — 36.7 (3)  Mutton
— — 14.9 731.2 — 731.2 (4)  Poultry
— — 0.1 4.2 — 4.2 (5)  Others
- - 7.8 381.1 - 381.1 8. Eggs
- 39.9 35.6 676.4 - 676.4 9. Fish & sea food
— 232 22.6 429.6 — 429.6 (1)  Fish
— 7.7 2.7 52.1 — 52.1 (2)  Shrimps & crabs
— 7.0 2.7 51.6 — 51.6 (3)  Cephaopodas
— — 52 99.3 — 99.3 (4)  Shell fish
— 1.9 0.9 17.5 — 17.5 (5)  Others
— — 1.4 26.3 — 26.3 (6)  Dried (salted)
— — 33 457.4 — 457.4 10. Milk
— — 33 331.0 — 331.0 (1)  Fresh
— — — 87.9 — 87.9 (2)  Powdered
— — — 38.4 — 38.4 (3)  Others
- 115.8 1.8 594.9 - 594.9 11. Oils and fats
— 107.6 1.5 493.7 — 493.7 (1)  Vegetable
— — 1.1 363.4 — 363.4 a. Soybean
— — 0.0 6.5 — 6.5 b. Peanut
— — 0.0 8.8 — 8.8 c. Sesame
— 107.6 0.3 115.0 — 115.0 d. Others
— 8.2 0.3 101.2 — 101.2 (2)  Animal
— 8.2 0.1 28.1 — 28.1 a. Lard
— — 0.1 17.3 — 17.3 b. Butter
— — 0.2 55.8 — 55.8 c. Others
Grand total (1~11)
— - - 5,120.1 - 5,120.1 12. Wine & beer (reference)
Grand total (1~12)
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Per caput food supply o ¥4 0k & &
A& v Ea Bl # £ 3o iom | KA &
Per year Per day Energy Protein Fat Carbohydrate Calcium
(kg.) (gm.) (kcal.) (gm.) (gm.) (gm.) (mg.)

1. &% 3 91.49 250.65 868.01 20.80 2.48 188.58 27.85
) ¥ 48.60 133.16 467.32 8.69 1.03 105.83 9.22
2) e & 37.96 104.00 374.39 11.75 1.28 77.13 18.03
3) EX 3+ 4.38 12.00 20.72 0.20 0.10 4.56 0.32
@ % - - - - - - -
(5) H i 0.55 1.50 5.58 0.16 0.07 1.07 0.28

2. ¥ 3 21.70 59.45 107.39 0.85 0.15 25.64 11.07
(O 3% 2.57 7.03 7.85 0.06 0.02 1.81 2.15
2) Kt & 7.90 21.64 76.17 0.02 0.04 19.04 8.05
3) 5 & ¥ 11.18 30.62 22.82 0.76 0.09 4.65 0.85
4) H f4 0.06 0.16 0.55 — — 0.14 0.02

3.2 B8 26.28 71.99 266.09 0.01 0.00 68.74 10.57
@) ¥ 25.99 71.20 263.65 0.01 — 68.11 10.57
2) # 7 0.29 0.79 2.45 0.00 0.00 0.63 —

4. F =% W fF4E 27.34 74.89 237.92 18.82 11.37 16.93 158.88
) < 5 20.05 54.92 153.61 14.55 6.55 10.29 136.91
2) i 4 1.13 3.11 15.71 0.89 1.20 0.64 1.12
3) E e 0.33 091 5.16 0.17 0.46 0.19 6.98
4) H i 5.82 15.96 63.44 321 3.17 5.81 13.88

5.8 ¥ % 104.27 285.68 87.28 4.58 1.21 16.27 104.88
) ¥ OF 4 34.80 95.33 15.48 1.06 0.28 2.65 59.21
@ ®r ¥ % 10.64 29.15 9.82 0.30 0.13 2.03 7.29
3) & ¥ & 31.57 86.50 29.19 1.35 0.50 5.29 19.86
) TR OE 25.92 71.02 32.36 1.83 0.29 6.25 18.47
6 = = 1.34 3.68 0.42 0.04 0.00 0.06 0.05

6. % & X 123.32 337.85 120.56 2.01 0.69 29.92 27.29
) % i 5.32 14.57 8.22 0.12 0.02 2.14 0.45
2) H k4l 18.73 51.32 11.80 0.23 0.05 2.98 4.62
3 M # & 20.33 55.71 16.35 0.33 0.09 3.92 9.93
4) A% 4 12.88 35.29 6.32 0.17 0.03 1.52 1.33
(5) H i 66.05 180.96 77.87 1.16 0.51 19.37 10.96

7. ¢ -3 7712 211.29 370.22 25.81 28.84 0.33 7.05
@) b g 39.40 107.96 195.25 14.01 15.01 0.19 5.50
2) ES 3 3.63 9.95 20.30 1.12 1.72 0.09 0.40
3) Ed I 1.62 4.44 4.83 0.46 0.32 — 0.20
) o & F 32.28 88.43 149.37 10.15 11.77 0.05 0.93
(5) H i 0.19 0.51 0.46 0.07 0.02 0.00 0.03

8. ¥ 153 16.82 46.09 58.67 4.89 4.14 0.16 13.32

9.°k A X 29.86 81.81 70.58 8.58 3.02 2.13 30.47
(1) 7 3 18.97 51.96 49.64 5.56 2.89 0.03 5.07
2 ¥ # & 2.30 6.30 342 0.72 0.03 0.07 2.66
3) ¥ & o 2.28 6.24 3.65 0.82 0.02 0.05 0.36
4) O3 4.39 12.02 5.92 0.96 0.05 0.41 4.93
(5) H i 0.77 2.11 0.33 0.03 0.00 0.06 1.54
6 iz 3 1.16 3.18 7.63 0.49 0.03 1.52 15.91

10. ¢ & &F 20.19 55.32 80.14 5.14 3.57 6.97 180.74
1) # R 14.61 40.04 24.62 1.23 1.40 1.85 43.84
2) ¥ 3.88 10.63 46.20 343 1.60 4.51 123.12
3) H f4 1.70 4.65 9.31 0.47 0.57 0.61 13.78

11.#% %5 3§ 26.26 71.95 632.82 0.02 71.27 0.18 0.48
1) fEF W 5 21.80 59.71 527.19 — 59.65 — —

at E @ 16.04 43.96 388.09 — 4391 — —

b.iw 4 W 0.29 0.78 6.89 — 0.78 — —

c.Z i 0.39 1.07 9.40 — 1.06 — —

dd 5.08 13.91 122.80 — 13.89 — —

2) #®F W %y 4.47 12.24 105.64 0.02 11.62 0.18 0.48
af @ 1.24 3.40 30.23 — 3.38 — —

b.m 0.76 2.09 14.18 0.02 1.50 0.18 0.48

cHd @ 2.46 6.75 61.23 0.00 6.74 — —

& 3+ 2,899.68 91.49* 126.73 355.85 572.58
12. /7 ](%Y) 22.60 61.93 49.57 R e ol 47.06 Y Eed s
& 3+ (2 %) 2,949.26 Including vegetable protein 47.06 grams




FOOD SUPPLY & UTILIZATION 2007

8. Food Balance Sheet, 2005 (Cont'd)

Population:22,652,541
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Per caput daily nutrients supply

Bk 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.)
250.65 1.41 1.31 0.34 0.10 3.61 0.49 1. Cereals
189.86 0.43 — 0.18 0.03 2.48 — (1)  Rice
52.35 0.90 — 0.15 0.07 1.01 — (2)  Wheat
5.30 0.05 1.29 0.00 0.01 0.06 0.46 (3) Com
— — — — — — — 4) Sorghum
3.15 0.04 0.01 0.01 0.00 0.06 0.03 (5)  Others
18.16 0.17 962.30 0.03 0.01 0.42 9.15 2. Starchy roots
3.36 0.03 962.30 0.00 0.00 0.04 0.82 (1)  Sweet Potatos
1.27 — — 0.00 — 0.02 1.28 (2)  Cassava
13.52 0.14 — 0.02 0.01 0.37 7.04 (3)  Potatoes
0.01 0.00 — — — — 0.01 (4)  Others
0.54 0.78 — — 0.03 0.00 2.90 3. Sugars & honey
0.54 0.78 — — 0.02 0.00 2.88 (1)  Sugars
— — — — 0.00 — 0.02 (2) Honey
279.41 4.42 47.69 0.29 0.13 0.93 0.77 4. Pulses and oilseeds
193.48 3.22 2.57 0.18 0.09 0.51 — (1)  Soybeans
16.20 0.11 0.09 0.04 0.00 0.11 0.04 (2)  Peanuts
5.44 0.15 — 0.01 0.00 0.05 0.01 (3)  Sesame
64.29 0.94 45.02 0.06 0.04 0.27 0.72 (4)  Others
104.90 2.09 3,924.50 0.11 0.12 1.49 55.52 5. Vegetables
26.26 0.89 1,375.12 0.01 0.03 0.33 20.91 (1)  Green leafy
9.08 0.09 719.58 0.01 0.01 0.13 2.87 (2)  Roots
31.80 0.48 325.57 0.03 0.03 0.36 8.99 (3)  Bulbs & tubers
36.77 0.62 1,503.58 0.05 0.04 0.62 22.74 (4)  Flowers & fruits
1.00 0.01 0.66 0.00 0.00 0.04 0.00 (5)  Mushrooms
41.98 0.54 77417 0.06 0.11 0.94 65.74 6. Fruits
1.99 0.03 2.11 0.00 0.00 0.04 0.90 (1)  Bananas
2.05 0.05 13.04 0.02 0.01 0.05 2.31 (2)  Pineapples
8.19 0.08 9.54 0.02 0.01 0.13 13.95 (3) Citrus
3.44 0.06 124.97 0.00 0.00 0.05 2.28 (4)  Melons
26.30 0.32 624.51 0.02 0.08 0.67 46.31 (5)  Others
209.27 1.55 1,517.31 0.59 0.29 5.78 5.62 7. Meat
138.61 0.93 1,340.38 0.51 0.19 2.65 0.99 (1)  Pork
13.76 0.18 6.23 0.00 0.01 0.22 0.15 (2)  Beef
2.86 0.02 1.14 0.00 0.01 0.08 — (3)  Mutton
53.20 0.41 169.49 0.08 0.08 2.81 4.48 (4)  Poultry
0.84 0.01 0.07 — 0.00 0.03 0.00 (5)  Others
76.33 0.77 283.55 0.04 0.17 0.55 — 8. Eggs
83.51 1.75 112.64 0.02 0.10 1.70 0.53 9. Fish & sea food
49.23 0.15 96.45 0.01 0.04 1.29 0.28 (1)  Fish
9.10 0.04 1.72 0.00 0.01 0.11 0.07 (2)  Shrimps & crabs
7.03 0.03 0.60 0.00 0.01 0.12 0.00 (3)  Cephaopodas
10.92 0.52 4.73 — 0.03 0.11 0.16 (4)  Shell fish
0.29 0.01 6.18 — — 0.01 0.01 (5)  Others
6.94 1.00 2.97 0.01 0.02 0.08 0.01 (6)  Dried (salted)
137.57 0.12 490.44 0.06 0.37 0.06 0.08 10. Milk
37.84 0.04 52.05 0.01 0.07 0.05 0.02 (1)  Fresh
89.90 0.04 416.61 0.04 0.29 — — (2)  Powdered
9.84 0.04 21.78 0.01 0.02 0.01 0.06 (3)  Others
0.84 0.00 80.59 - 0.00 0.00 —| 11. Oils and fats
— — 12.79 — — — — (1)  Vegetable
— — 9.41 — — — — a. Soybean
— — 0.17 — — — — b. Peanut
— — 0.23 — - - - c. Sesame
— — 2.98 — — — — d. Others
0.84 0.00 67.80 — 0.00 0.00 — (2)  Animal
— — 8.28 — — — — a. Lard
0.79 0.00 36.47 — 0.00 — — b. Butter
0.05 0.00 23.05 — — 0.00 — c. Others
1,203.16 13.60 8,194.50 1.53 1.43 15.47 140.80 Grand total (1~11)
44.43 ,\ T 12. Wine & beer (reference)
and animal protein 44.43  grams Grand total (1~12)
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