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Table 1. Average food intake per person per day®
N 1973 1974 1975 1976 1977
. \\Dlstrlcts Urban | Rural | Urban | Rural | Urban | Rural | Urban | Rural | Urban | Rural
Foods | side side side side side side side side side side
A. Vegetable
foods ‘
1. Cereals & . | 442.2] 5381 461.1] 515.1
tlieir products | 410-3  630.6| 481.0/ 508.5 449.3 498.1
2. wegumes & ) .0 301 269 42.8 3.8
their products 28. 4 11’.1 24.1] 28.51 3.3 3L0
3. Potatoes 32. 5 75.6 33.6 61.4 32. 8 76. 4 35.9 54.1 34. 7 53.5
4. Vegetables
1) Freshed 149.2) 128.3| 205.8 183.2| 157.8 170.0; 166.6{ 171.0] 179.3] 203.4
2) Processed 90.8 102.01 106.7] 95.4/ 855  78.0, 84.5  87.4] 103.3  76.1
5. Fruits 117.00  49.1] 62.8  12.3 34.2, 10.6) 49.8 358 50.8  43.7
6. Seaweeds 1.9 3.2 3.5 5.3 2.4 1.3 2.9 2.3 4.2 3.7
7. Seasonings 23.1 32.7 33.9 33.1 16.0 19.5 16.6 20.3 19.6 23. 0
8. Oils 4.4 1.8 4.2 1.4 3.7 2.5 3.6 2.3 6.5 5.6
B. Animal foods
1. meats 27.4 3.1 10.3 5.1 24.0 4.5 11.0 7.9, 18.0 10.7
2. Eggs 10.8 0.9 4.4 0.5 8.8 1.3 8.4 2.5 7.8 3.8
3. Fishes &
Shells
1) Freshed 29.0/  23.3 62.7] 29.8/ 55.20 22.31  38.8  24.7 45.0f 42.8&
2) Processed 18.2 7.4 10.5 8.8 16.7 6.3 11.5 6.0. 15.9 1l.2
4. Milks 13.7 0.1 5.3 0.1 9.3 0.2 9.1 1.4 9. 6 1.6
5. Fats 0.1 - 0.1 0.0 0.1 0.0 0.4 2.5 0.9 0.6
Tc}g%{isvegetable 857.6 1034.4 955.60 9341 813.0 887.4 8342 938.1 900.4 9619
Total animal 99.2] 34.8  93.4] 44.2 1141 34.6] 79.2  45.0 97.2  70.7
foods :
Grand total 956.8 1069.20 1049.0  978.3 927.1 922.0 913.4] 983.1 997.6| 1032.6
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Table 2. Average nutrients intake per day per person®

\\\Yfﬂj 1973 | 1974 1975 1976 1977
\Districts Urban | Rural | Urban | Rural | Urban | Rural | Urban | Rural | Urban | Rural
Nutrients\ side side side side side side side side side side
Protein (g) 57.2] 65.4 38 el 67.7|  67.1  61.1 - 59.0f - 61.4 69.8 72.4
-animal 14. 4 4.5 17 3‘1 9.7  21.6 7.6 15.1 0.0 19.2 151
‘vegetable 42.8  60.9| 50.8] 58.00 45.5 53.5 43.9/  52.4  50.6 -57.3
TFat(g) 22.4 120 181 143 25.0f 14.8 22.0, 19.0f 3.0 25.0
Carbohydrate(g) 354.0, 518.9| 397.4| 409.0| 374.7 '414. 9 348.0| 415.0, 372.1; 425.5
Calory (Kcal) 1,846. 4l 2, 445. 2| 2, 069. 0] 2, 047. 0 1,579.7 2,000.1| 1, 816. 0| 2, 043. 0| 2, 056. 0} 2,222.0
’Calcium(mg) 413.5| 360.0f 467.9| 434.1] 447.3] 379.3) 419.0 -379.0] 4940 .478.0
Iron(mg) 10.2 12.3 12.1 15.0 11.5 13.0 12.0 13.0 13.0 15.0
Vitamin A(IU) 2,375. 0] 2,520. 0| 5,867. 6] 4,925. 0 3,315.1| 4,282.2] 3,654.0| 3,684.0 3,782.0 4,128.0
Vitamin B,(mg) 1.06,  1.12 1.2 1.3 1.1 1.3 1.2 1.3 1.3 1.5
Vitamin B,(mg) 0.73 . 0.83 0.9 0.9 0.8 0.8 0.8 0.8 0.9 0.9
‘Niacin(mg) 15.5  16.9{  14.1( 154 157 151, 16.0f  16.0, . 18.0[ - 20.0
Vitamin C(mg) 65.6| . 71.3 99 1000 -71.4] 84.0  70.0] -81.0] - 84.0f 97:0
Table 3. Average nutrients intake per day per adult®
S—_Years 1973 1974 1975 1976 1977
\)istriots Urban | Rural | Urban | Rural | Urban | Rural | Urban | Rural | Urban-{ Rural
'Nutrients\ side side side side side side side side side side
‘Protein(g) 62.2)  v2.7, 749 76.0| 72.2) 67.9  66.2 683 821 8.2
Animal 15.7 5.0 19.5| - 10.9]  23.3 5.4 169 10.00  22.6 17.8
Vegetable 46.5  67.7]  55.4]  65.1  48.9] 59.5  49.3] 583 59.5  67.4
“Fat(g) 27.3  15.0) 223 180 30.2] 182 27.0] 230/ 380  32.0
:Carbohydrate(g) 431.7) 648.6 488.4) 514.90 451.4 512.20 436.0] 519.0] 465.1 531.9
‘Calorie(kcal) 2,221.3 3,020.2 2,543.0/°2,577. 0| 2, 385.2| 2, 470.5| 2, 270. 0 2, 554. 0| 2,570. 0| 2,778.0
Calcium (mg) 504.3| 450.01 510.9] 487.4] '538.9] 468.831 419.0] 379.0) -494.0, 478.0
Iron(mg) 12.4/ 15.4/ 13.2| 16.8 13.8  16.0f 12.0|  13.0 = 13.0 - 15.0
Vitamin A(IU) | 2,896.3| 3,150.0| 6,407. 0| 5,529. 0| 3,994. 1 5,286.7 3,654.0 3,684. 0] 3,762. 0 4,128.0
Vitamin B,(mg) 1.29)  1.40 1.3+ 1.5 1.3 1.6 1.2 1.3 1.3 1.5
Vitamin B;(mg) 0. 89 1.0 0.9 1.0 0.9 0.9 0.8 0.8 0.9 0.9
Niacin(mg) 18.9  21.13 155 17.3 18.9 187  16.0 16.0] 18.0]  20.0
“Vitamin C(mg) 80.0/  89.1 108.0] 113.00 86.1 103.7 70.0{ 8.0 840  97.0
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