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9. % FOSE M T i

B % 7 % 3]
Bp 22 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 1,350.7 6,620.8 101.0 -185.6 7,934.0 5,193.3
122.2 122.2
(1) * 1,261.8 133.5 473 -90.1 1,315.9 3.8
122.2 122.2
2) ! ¥ 0.3 1,048.0 322 -242.9 1,259.0 349
3 = F 82.9 5,111.9 33 147.4 5,044.2 4,926.4
4) b ® 4.7 57.9 — 62.7 36.8
35) # i 1.0 269.5 18.2 252.3 191.4
2. % 3 303.1 1,589.8 28.6 1214 1,742.8 141.8
@O 4 3 235.2 0.1 0.0 — 2353 129.4
2) #t B 0.9 1,343.6 17.0 125.3 1,202.1 124
3) B & 49.6 242.2 0.7 -3.9 294.9 —
4 = i 17.4 4.0 10.8 — 10.5 —
3.2 BB 60.0 682.4 20.6
(1) al;g 55.0 680.4 19.5
2) ¥ £ 5.0 2.0 1.1 — 5.8 —
4. F =% B 80.9 2,568.4 6.9 44.9 2,597.5 —
(1) B z 0.2 2,390.9 3.6 449 2,342.5 —
2) i 2 71.6 8.9 0.2 — 80.2 —
3 ¥ i 0.6 33.8 0.0 — 344 —
4 # i 8.6 134.8 3.0 — 140.3 —
5.5 ¥ i 2,499.9 372.6 68.5 — 2,804.1 —
1 ¥ ¥ & 919.4 29.9 35 — 945.8 —
2 ¥ 5 223.6 433 14.5 — 252.4 —
3) & ¥ 734.9 141.9 6.4 — 870.4 —
4) TR RN 592.9 144.4 37.9 — 699.4 —
6 = =3 29.1 13.2 6.1 — 36.2 —
6. % & 3,0314 536.3 125.1 — 3,442.6 —
(1) % E 2143 0.4 16.3 — 198.3 —
2) H # 491.6 36.9 1.0 — 527.4 —
B M # 549.0 53.6 31.5 — 571.0 —
@ A~ % & 351.2 3.6 0.1 — 354.7 —
35) # i 1,425.3 442.0 76.1 — 1,791.1 —
7. ¢ 3 1,647.4 288.0 10.8 -2.2 1,926.8 —
1) # p 968.7 52.8 1.8 -2.2 1,022.0 —
2 = 3 5.6 85.1 0.2 — 90.5 —
3) X B 3.9 31.7 — — 35.6 —
4) Fo & 669.1 117.5 8.8 — 771.8 —
5) # i 0.9 — — 0.9 —
8. ¥ ¥ 396.9 0.8 0.8 — 397.0 —
9.°k A 1,292.1 149.3 707.1 — 734.3 23.8
(1) A = 978.1 71.4 632.4 — 417.1 23.8
2 ¥ @# 44.6 14.4 1.7 — 57.3 —
(3) F & ¥ 157.9 43 64.4 — 97.8 —
4) O ] 922 28.9 1.5 — 119.6 —
5) = i 9.0 144 1.3 — 22.0 —
© iz 3 10.3 16.0 5.8 — 20.5 —
10. 3 & 3 341.7 140.7 2.3 0.2 480.0 —
1) # 2 341.7 11.0 0.0 — 352.8 —
2) e 91.2 1.0 0.2 90.0 —
3 # i 384 1.2 — 37.2 —
11.#% %y 8 402.2 331.7 23.4 -5.5 716.0 40.8
1) 4 0 360.3 224.9 11.1 -5.5 579.7 —
at 24 337.8 43 3.4 -5.5 344.2 —
b.iv 2 W 8.5 — 0.1 — 8.4 —
c.2 Jfr i 11.0 1.0 4.6 — 7.4 —
d# 3.0 219.7 3.0 — 219.7 —
2) #5 W 41.9 106.8 12.4 — 136.3 40.8
af W 41.9 7.7 6.4 — 432 12.6
b.dn @ 19.0 4.7 — 144 —
c.H @ 80.1 14 — 78.7 28.3
N
12. 77 (%) 4,471.4 1,521.4 5,916.4 —
£ ¢ G
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Population:22,740,012
Units : 1.000 metric tons
S = o ® A fie
Disposal of domestic supply
B 4o e Hra L RS Category
Seed Manufacture Waste BLE Extraction
Food (gross) rate (%)
13.4 184.3 40.8 2,502.2 81.5 2,040.1 1. Cereals
12.9 44.1 13.8 1,241.4 88.0 1,092.4 (1)  Rice
0.0 61.8 232 1,139.0 73.5 837.2 (2)  Wheat
0.5 15.0 3.1 99.2 — 99.2 (3) Com
0.0 25.8 — — 85.0 — (4)  Sorghum
0.0 37.6 0.7 22.6 50.0 11.3 (5)  Others
2.2 45.0 95.2 1,458.7 36.5 531.9 2. Starchy roots
0.3 353 6.3 63.9 — 63.9 (1)  Sweet Potatos
— 9.7 59.0 1,121.0 18.0 201.8 (2) Cassava
1.9 — 29.3 263.7 — 263.7 (3)  Potatoes
— — 0.5 10.0 25.0 2.5 (4)  Others
- 2.3 - 524.8 - 524.8 3. Sugars & honey
— 2.3 — 519.0 — 519.0 (1)  Sugars
— — — 5.8 — 5.8 (2) Honey
7.1 1,934.9 19.7 635.8 98.2 624.7 4. Pulses and oilseeds
1.8 1,876.8 13.9 450.0 — 450.0 (1)  Soybeans
3.7 30.6 1.4 44.6 75.0 334 (2)  Peanuts
0.0 27.5 0.2 6.7 — 6.7 (3)  Sesame
1.5 — 4.2 134.6 — 134.6 (4)  Others
6.6 - 279.7 2,517.7 - 2,517.7 5. Vegetables
— — 94.6 851.2 — 851.2 (1)  Green leafy
— — 252 227.1 — 227.1 (2)  Roots
6.6 — 86.4 777.4 — 777.4 (3) Bulbs & tubers
— — 69.9 629.4 — 629.4 (4)  Flowers & fruits
— — 3.6 32.5 — 32.5 (5)  Mushrooms
— 1.2 344.2 3,097.2 — 3,097.2 6. Fruits
— — 19.9 178.4 — 178.4 [€))] Bananas
— — 52.7 474.7 — 474.7 (2)  Pineapples
— — 57.1 513.9 — 513.9 (3) Citrus
— — 355 319.2 — 319.2 (4)  Melons
— 1.2 179.0 1,610.9 — 1,610.9 (5)  Others
— 93.1 38.5 1,795.2 — 1,795.2 7. Meat
— 93.1 20.4 908.5 — 908.5 (1)  Pork
— — 1.8 88.7 — 88.7 (2)  Beef
— — 0.7 34.8 — 34.8 (3)  Mutton
— — 15.6 762.3 — 762.3 (4)  Poultry
— — 0.0 0.9 — 0.9 (5)  Others
— — 7.9 389.1 — 389.1 8. Eggs
— 27.4 34.2 648.9 — 648.9 9. Fish & sea food
— 12.6 19.0 361.6 — 361.6 (1)  Fish
— 73 2.5 47.6 — 47.6 (2)  Shrimps & crabs
— 6.0 4.6 87.2 — 87.2 (3)  Cephaopodas
— — 6.0 113.6 — 113.6 (4)  Shell fish
— 1.6 1.0 19.5 — 19.5 (5)  Others
— — 1.0 19.4 — 19.4 (6)  Dried (salted)
- - 35 476.5 — 476.5 10. Milk
— — 35 349.3 — 349.3 (1)  Fresh
— — — 90.0 — 90.0 (2)  Powdered
— — — 37.2 — 37.2 (3)  Others
- 123.0 1.7 550.6 - 550.6 11. Oils and fats
— 114.6 1.4 463.8 — 463.8 (1)  Vegetable
— — 1.0 343.2 — 343.2 a. Soybean
— — 0.0 8.4 — 8.4 b. Peanut
— — 0.0 7.4 — 7.4 c. Sesame
— 114.6 0.3 104.8 — 104.8 d. Others
— 8.4 0.3 86.8 — 86.8 (2)  Animal
— 8.4 0.1 222 — 222 a. Lard
— — 0.0 14.4 — 14.4 b. Butter
— — 0.2 50.3 — 50.3 c. Others
Grand total (1~11)
— - - 5,916.4 - 5,916.4 12. Wine & beer (reference)

Grand total (1~12)
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P

Per caput food supply o ¥4 0k & &
A& v Ea i 7 # £ 3o iom | KA i
Per year Per day Energy Protein Fat Carbohydrate Calcium
(kg.) (gm.) (kcal.) (gm.) (gm.) (gm.) (mg.)

1. &% 3 89.72 245.79 850.79 20.33 2.43 184.91 27.18
) ¥ 48.04 131.62 462.25 8.58 1.03 104.67 9.13
2) | b3 36.82 100.87 363.12 11.40 1.24 74.81 17.48
3) E2 3+ 4.36 11.95 20.34 0.20 0.10 4.46 0.32
@ & ¥ - - - - - - -
(5) H i 0.50 1.36 5.09 0.15 0.06 0.97 0.25

2. ¥ 3 23.39 64.09 118.92 0.88 0.16 28.47 12.32
(O 3% 2.81 7.70 8.60 0.07 0.02 1.98 2.36
2) Kt & 8.87 2431 85.57 0.02 0.05 21.39 9.05
3) 5 & ¥ 11.60 31.77 23.68 0.79 0.09 4.82 0.88
4) H i 0.11 0.30 1.08 — — 0.27 0.03

3.2 B8 23.08 63.23 233.71 0.01 0.00 60.37 9.28
@) ¥ 22.82 62.53 231.53 0.01 — 59.81 9.28
2) # 4 0.26 0.70 2.18 0.00 0.00 0.56 —

4. F =% W fF4E 27.47 75.26 240.80 18.96 11.50 17.31 157.34
) + 5 19.79 54.21 151.63 14.36 6.47 10.16 135.14
2) i 4 1.47 4.03 20.37 1.16 1.55 0.83 1.45
3) E e 0.29 0.80 4.56 0.15 0.40 0.17 6.17
4) H i 5.92 16.22 64.24 3.29 3.07 6.15 14.58

5.8 ¥ % 110.72 303.34 90.47 4.81 1.20 16.99 110.15
) ¥ OF 4 37.43 102.55 16.61 1.13 0.29 2.85 62.38
@ ®r ¥ % 9.99 27.37 9.56 0.29 0.13 1.97 6.85
3) & ¥ & 34.19 93.66 29.40 1.46 0.47 5.36 20.97
%) TR OE 27.68 75.84 34.49 1.89 0.30 6.75 19.90
6 = = 1.43 3.92 0.40 0.04 0.00 0.05 0.05

6. % & X 136.20 373.15 133.83 2.23 0.74 33.27 30.29
) % i 7.85 21.50 12.13 0.17 0.03 3.16 0.67
2) H k4l 20.88 57.19 13.15 0.26 0.06 332 5.15
3 M # & 22.60 61.92 18.19 0.37 0.10 4.35 10.97
4) A% 4 14.04 38.46 6.92 0.18 0.03 1.66 1.48
(5) H i 70.84 194.08 83.45 1.25 0.53 20.78 12.03

7. ¢ 3 78.95 216.29 379.94 26.38 29.65 0.34 7.15
@) b d 39.95 109.46 197.96 14.21 15.22 0.19 5.57
2) ES 3 3.90 10.69 21.80 1.20 1.85 0.10 0.43
3) Ed I 1.53 4.20 4.57 0.43 0.30 — 0.19
) o & F 33.52 91.84 155.50 10.52 12.27 0.05 0.95
(5) H i 0.04 0.11 0.10 0.02 0.00 — 0.01

8. ¥ 153 17.11 46.87 59.55 4.97 4.20 0.16 13.46

9.°k A X 28.54 78.18 55.63 8.15 1.71 1.77 27.63
(1) k3 =) 15.90 43.57 34.49 4.79 1.57 0.03 4.14
2 ¥ # & 2.09 5.73 3.11 0.66 0.03 0.06 2.42
3) ¥ & o 3.84 10.51 6.17 1.39 0.04 0.07 0.55
4) O3 5.00 13.68 5.93 0.95 0.06 0.41 6.79
(5) H i 0.86 2.34 0.36 0.03 0.00 0.07 1.75
6 iz 3 0.86 2.34 5.58 0.35 0.02 1.14 11.99

10. ¢ & &F 20.95 57.41 82.24 5.25 3.64 7.22 184.93
1) # R 15.36 42.08 25.88 1.29 1.47 1.95 46.08
2) ¥ 3.96 10.85 47.13 3.50 1.63 4.60 125.62
3) H i 1.64 4.48 9.23 0.45 0.54 0.68 13.23

11.#% %5 3§ 24.21 66.33 583.80 0.02 65.76 0.15 0.40
() @5 20.39 55.87 493.36 — 55.82 — —

at E @ 15.09 41.35 365.07 — 41.30 — —

b.iw 4 W 0.37 1.01 8.95 — 1.01 — —

c.Z i 0.32 0.89 7.84 — 0.89 — —

dd 4.61 12.63 111.50 — 12.62 — —

2) #®F W %y 3.82 10.46 90.44 0.02 9.95 0.15 0.40
af @ 0.98 2.67 23.71 — 2.65 — —

b.m 0.63 1.73 11.74 0.01 1.24 0.15 0.40

cHd @ 2.21 6.06 54.99 0.00 6.05 — —

& 3+ 2,829.70 91.98* 120.98 350.97 580.12
12. {7 ](%%) 26.02 71.28 57.06 AR 4721 2R #p R F
& 3+ (2 %) 2,886.77 Including vegetable protein 47.21 grams
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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.)
247.53 1.38 1.35 0.34 0.10 3.58 0.50 1. Cereals
188.46 0.42 — 0.18 0.03 2.49 — (1)  Rice
50.77 0.87 — 0.15 0.06 0.98 — (2)  Wheat
5.43 0.05 1.34 0.00 0.01 0.06 0.47 (3) Com
— — — — — — — 4) Sorghum
2.87 0.04 0.01 0.01 0.00 0.05 0.03 (5)  Others
19.15 0.18 1,053.73 0.03 0.01 0.44 9.66 2. Starchy roots
3.67 0.04 1,053.73 0.01 0.00 0.04 0.90 (1)  Sweet Potatos
1.43 — — 0.00 — 0.02 1.43 (2)  Cassava
14.03 0.15 — 0.02 0.01 0.38 7.31 (3)  Potatoes
0.02 0.00 — — — — 0.02 (4)  Others
0.47 0.68 - - 0.02 0.00 2.54 3. Sugars & honey
0.47 0.68 — — 0.02 0.00 2.53 (1)  Sugars
— — — — — — 0.02 (2) Honey
282.48 4.43 44.52 0.30 0.13 0.96 0.84 4. Pulses and oilseeds
190.98 3.18 2.54 0.17 0.09 0.50 — (1)  Soybeans
21.01 0.14 0.12 0.05 0.00 0.14 0.05 (2)  Peanuts
4.81 0.13 — 0.01 0.00 0.04 0.01 (3)  Sesame
65.68 0.97 41.86 0.06 0.04 0.28 0.78 (4)  Others
110.17 2.18 4,116.18 0.11 0.12 1.60 57.88 5. Vegetables
28.17 0.91 1,382.79 0.02 0.03 0.36 22.73 (1)  Green leafy
8.89 0.08 706.85 0.01 0.01 0.12 2.58 (2)  Roots
33.23 0.51 362.39 0.04 0.04 0.41 8.71 (3)  Bulbs & tubers
38.94 0.67 1,663.53 0.06 0.05 0.67 23.86 (4)  Flowers & fruits
0.93 0.01 0.62 0.00 0.00 0.04 0.00 (5)  Mushrooms
46.08 0.60 873.79 0.07 0.13 1.03 74.33 6. Fruits
2.93 0.04 3.11 0.00 0.00 0.05 1.33 (1)  Bananas
2.29 0.06 14.54 0.02 0.01 0.06 2.57 (2)  Pineapples
9.08 0.09 11.02 0.03 0.01 0.14 15.44 (3) Citrus
3.75 0.06 135.14 0.01 0.00 0.06 2.55 (4)  Melons
28.04 0.35 709.98 0.02 0.10 0.72 52.43 (5)  Others
212.98 1.58 1,543.50 0.60 0.30 5.91 5.84 7. Meat
140.53 0.94 1,358.99 0.51 0.19 2.69 1.00 (1)  Pork
14.78 0.20 6.69 0.00 0.01 0.24 0.16 (2)  Beef
2.70 0.01 1.08 0.00 0.01 0.07 — (3)  Mutton
54.79 0.43 176.73 0.08 0.08 291 4.68 (4)  Poultry
0.18 0.00 0.02 — — 0.01 0.00 (5)  Others
77.50 0.78 287.71 0.04 0.17 0.56 — 8. Eggs
78.49 1.64 75.08 0.03 0.10 1.48 0.54 9. Fish & sea food
41.90 0.12 58.46 0.02 0.03 1.02 0.28 (1)  Fish
8.26 0.04 1.56 0.00 0.01 0.10 0.06 (2)  Shrimps & crabs
11.43 0.05 0.40 0.00 0.01 0.18 0.00 (3)  Cephaopodas
11.53 0.68 5.29 — 0.04 0.13 0.18 (4)  Shell fish
0.28 0.01 7.19 — — 0.01 0.01 (5)  Others
5.08 0.74 2.20 0.00 0.01 0.06 0.01 (6)  Dried (salted)
140.98 0.12 499.89 0.06 0.38 0.06 0.08 10. Milk
39.76 0.04 54.70 0.02 0.08 0.05 0.02 (1)  Fresh
91.72 0.04 425.06 0.04 0.29 — — (2)  Powdered
9.49 0.04 20.13 0.01 0.02 0.01 0.06 (3)  Others
0.70 0.00 69.74 - 0.00 0.00 —| 11. Oils and fats
— — 12.34 — — — — (1)  Vegetable
— — 9.13 — — — — a. Soybean
— — 0.22 — — — — b. Peanut
— — 0.20 — — - - c. Sesame
— — 2.79 — — — — d. Others
0.70 0.00 57.40 — 0.00 0.00 — (2)  Animal
— — 6.50 — — — — a. Lard
0.66 0.00 30.20 — 0.00 — — b. Butter
0.04 0.00 20.71 — — 0.00 — c. Others
1,216.52 13.57 8,565.48 1.57 1.46 15.62 152.20 Grand total (1~11)
44.77 ,\ ﬁd 12. Wine & beer (reference)
and animal protein 44.77  grams Grand total (1~12)
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