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Table 1. The annual changes and rate of energy composition

Year 1969 1973 1977 1981 1984 1987  Rate of changing value®
Total energy, kcal 2105 2059 2134 2040 1900 1819 86.41
Carbohydrate, g 423 407 397 394 350 309 73.05
Carbohydrate rate, % 80.3 79.1 74.5 75.5 72.9 67.9
Lipid, g 16.9 19.2 28.1 20.3 24.0 29.7 175.74
Lipid rate, % 7.2 8.4 119 9.0 114 14.7
Protein, g 65.6 64.4 71.0 69.8 69.3 79.2 120.73
Protein rate, % 125 12.5 133 13.7 14.6 174

Animal protein rate
to total protein, % 104 17.7 242 322 37.8 49.1

* Rate of changing value=87/69X100(%)

Table 2. The annual changes of food intake by food group(g/day/head)

Year 1969 1973 1977 1981 1984 1987 “Rate of
changing value

Total 1055 997 1015 972 991 992 87.39
Vegetable 1023 921 930 874 850 735 71.85
Animal 32 76 85 98 141 186 581.25
Cereals & their products 559 489 486 469 404 ,' 339 60.64
Legumes & their products 39 29 41 50 60 44 112.82
Potatoes 76 48 44 24 33 48 63.16
Vegetable, Fresh 191 142 190 133 141 115 60.21
Processed 80 95 91 129 113 106 131.50
Fruits 48 93 48 32 68 42 87.50
Seaweeds 0.8 24 4 3.9 3.1 5 625.00
Seasoning & beverages 41 27 21 30 22 28 68.29

Vegetable oils - - 6.1 48 5.7 6.8 11.48**
Meat 6.6 18.7 14.7 15.7 29.1 39.3 595.45
Eggs 4.2 7.3 6.0 74 13.3 19.3 459.52
Fish & shells, Fresh 12.1 26.8 44.0 58.8 53.8 51.7 42727
Processed 6.1 14.2 13.8 7.1 24.2 26.3 431.15
Milk 2.4 8.8 6.0 84 20.2 49.3 2054.17
Animal fats 38 36 0.8 0.1 0.1 0.5 13.16

* Rate of changing value=87/69X 100(%)
% % Rate of changing value=87/77X100(%)
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Table 5. Proximate composition of unprocessed and

processed meats

Table 6. Lipids and cholesterol content of unprocessed
and processed meats

WT H,O Energy Pro Car Fat Fiber Ash WT Fat sat mono poly chol
(g) (%) (Kea) (@) (g) (& (8 (%) () (@ (@ @ (@ m
Meat Meat cooked
Beef-cooked Beef-cooked
lean 85 56 230 21 0 160 O lean 85 160 62 69 06 74
100 56 271 25 0 188 O 100 188 73 81 07 87
regular 85 54 245 20 0 178 0O regular 8 178 69 7.7 07 76
100 54 288 24 0 209 O 100 209 81 91 08 89
Lamb-cooked Lamb-cooked
leanand fat 63 44 220 20 0 150 O lean and fat 63 150 69 60 09 77
100 44 349 32 0 240 O 100 240 11.0 95 14 122
Pork-cooked Pork-cooked
leanand fat 89 45 334 21 0 272 O lean and fat 89 272 98 125 31 92
100 45 375 23 0 306 O 100 306 110 140 35 103
lean 67 54 178 19 0 107 O lean 67 107 37 48 13 71
100 54 266 29 0 160 O 100 160 55 72 20 106
Processed meat Processed meat
Ham Ham
leanand fat 85 58 207 18 0 142 O lean and fat 85 142 510 67 154 53
100 58 244 22 0 167 O 100 167 600 79 180 62
lean 8 66 133 21 O 47 0 lean 85 47 156 22 054 47
100 66 157 25 0 55 0 100 55 184 25 060 55
Bacon - Bacon
bacon 19 13 109 6 01 93 0 20 bacon 19 93 33 45 11 16
100 13 574 31 05 490 O 20 100 490 180 240 538 84
canadian 47 62 86 11 06 39 0 36 canadian bacon 47 39 13 19 04 27
bacon 100 62 183 24 13 83 0 36 100 83 28 40 08 57
Sausage Sausage
bologna 28 54 8 3 08 80 O 31 bologna 28 80 30 380 070 16
100 54 318 12 29 286 O 31 100 286- 108 1360 240 57
frankfurter 45 54 145 5 11 130 06 25 frankfurter 45 130 48 6.5 123 23
100 54 322 11 24 290 0 25 100 290 108 13.70 2.73 51
salami 57 60 145 8 10 115 O salami 57 115 46 523 114 37
100 60 254 14 1.8 202 O 100 202 81 918 200 65
pork 1345 50 3 01 40 0 17 pork sausage 13 40 14 181 050 11
sausage 100 45 385 19 08 308 0 17 100 308 108 1390 380 85
vienna 16 60 45 2 03 40 0 29 vienna sausage 16 4.0 15 201 0.27 8
sausage 100 60 281 10 19 250 0O 29 100 250 93 1260 169 50
Dried-meat Dried-meat
72 48 145 24 0 40 0 72 40 1.8 200 020 46
100 48 201 33 O 56 0 100 56 25 280 130 64
Corned-beef Corned-beef
85 59 185 22 0 100 O 85 10.0 42 490 040 80
100 59 218 26 0 118 O 100 11.8 49 580 047 94
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Table 7. Vitamin content of unprocessed and processed

& [5/|7t5 Al g™ gksk Minjut

Table 8. Mineral composition of unprocessed and pro-

cessed meats

meats
WT VtA VtB; VtB; Nia Vi.B; Fol Vt.C WT Ca Fe Mg P K Na 7Zn
(g) (RE) (mg) (mg) (mg) (mg) (mg) (mg) (g) (mg) (mg) (mg) (mg) (mg) (mg) (mg)
Meat cooked Meat cooked
Beef-cooked . Beef-cooked
lean 85 t 004 018 44 039 30 O lean 85 9.0 18 21 134 256 65374
100 t 005 021 52 046 35 0 100 106 2.1 25 158 301 77 440
regular 8 t 003016 49 039 30 0 regular 85 9.0 21 18 144 248 70 3.88
100 t 004 019 58 046 35 0 100 106 25 21 169 292 82 456
Lamb-cooked : Lamb-cooked
leanand fat 63 t 0.04 0.16 44 011 20 O leanand fat 63 16.0 1.5 11 132 195 46 290
100 t 006 025 70 017 32 O 100 254 24 18 210 310 73 4.60
Pork-cooked Pork-cooked
leanand fat 89 3.0 091 0.24 4.58 035 4.0 0.30 leanand fat 85 4.0 08 23 190 323 64 1.74
100 34 1.02 027 5.15 039 45 034 100 45 084 26 213 363 72 196
lean 67 20 084 0.22 4.03 034 4.0 030 lean 67 30 07 21 178 305 57 161
100 3.0 125 033 6.02 0.51 6.0 045 100 45 1.0 31 266.455 85 240
Processed meat Processed meat
Ham Ham
leanand fat 85 0 051 0.19 380 032 3.0 0 leanand fat 85 6.0 0.7 16 182243 1009 1.97
100 0 0.60 020 450 040 35 0 100 71 09 19 214 286 1187 2.30
lean 85 0 058 022 427 040 30 O lean 85 60 08 19 193 256 1128 2.19
100 0 0.70 030 500 050 35 O 100 7.1 0.9 22 227 317 1327 260
Bacon Bacon
bacon 19 0 013 005 1.39 005 1.0 6.0 bacon 19 20 03 5 64 92 303 062
100 0 068 026 7.32 026 53 31.6 100 105 1.7 26 337 484 1893 3.30
canadian . 47 0 038 0.09 3.22 021 20 100 canadian 47 50 04 10 138 181 719 0.79
bacon 100 0 0381 0.19 6.85 045 43 0.0 bacon 100 106 0.8 21 294 385 1529 168
Sausage Sausage
bologna 28 0 005 0.04 073 005 1.0 6.0 bologna 28 30 04 3 26 51 289 055
100 0 0.18 0.14 261 0.18 3.6 214 100 10.7 15 11 93 182 1032 1.96
frankfurter 45 0 0.09 0.05 1.18 0.06 20 120 frankfurter 45 5.0 0.5 5 39 75 504 083
100 0 020 0.11 2.62 0.13 44 26.7 100 110 1.2 11 87 167 1120 1.84
salami 57 0 0.14 020 202 012 00 70 salami 57 70 15 7 66 113 607 1.22
100 0 025 035 354 021 00 123 100 120 26 12 116 198 1065 2.14
pork 13 0 010 0.03 059 004 <1 t pork 13 4.0 02 2 24 47 168 033
sausage 100 O 0.80 023 4.54 031 (7.7 t sausage 100 31.0 1.2 15 185 362 1292 2.54
vienna 16 0 0.01 002 026 0.02 <1 0 vienna 16 20 0.1 1 8 16 152 0.26
sausage 100 0 006 013 163 0.1 <63 O sausage 100 125 09 6 50 100 950 1.63
Dried-meat Dried-meat
72t 005 023 270 0.14 40 0 72 14.0 2.3 27 287 142 3053 4.11
100t 007 032 380 019 56 0 100 194 3.2 38 399 197 4240 5.70
Corned-beef Corned-beef .
8 t 002 020 290 009 50 .0 85170 37 13 90 51 802 3.70
100 t 00240024 340 0.11 59. 0 100 20.0 44 15 106 60 944 4.40
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Processed
Meats
7.36
5.24
494
221
3.92
3.95
2.83
7.38
1.04
12.90
9.10
523
2.87
7.98
4.18
7147
6.40
85.7
1
glutate] 2 A) ol A

Beef
8.40
5.71
5.07
2.32
4.04
4.02
6.56
2.94
8.37
1.10

14.35
8.75
5.40
324
7.11
3.77
1.35
6.40

87.8

7.42
5.00
4.78
232
4.88
3.94
6.86
2.68
7.65
1.32
14.35
8.46

- 4.80
3.21
6.74
393
1.34

6.30
85.6

Lamb

Porx
753
4.97
4.89
2.50
512
4.14
6.33
323

1451
8.92
4.60
3.02
6.10
3.97
1.31
6.30

85.4

Total nitrogen
accounted for, %

pork, beef, lamb, and processed meat samples(amino
Amino Acid

acids as percentage in the protein)

Table 9. Summary of the amino acid composition of

Source : Schweigert and Payne(1956).

Isoleucine
Methionine
Threonine
Phenylaline
Histidine
Lysine
Tryptophan
Glutamic acid
Aspartic acid
Tyrosine

Leucine
Valine
Arginine
Proline
Glycine
Serine
Cystine
Alanine
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Table 10. The Annual Changes of Nutrients(day/head)

Year 1969 1973 1977 1981 1984 1987 "Rate of
changing value

Energy, Kcal 2105 2059 2134 2040 1900 1819 86.41
Protein Total, g 65.6 64.4 71.0 69.0 69.3 79.2 120.73
Annual, g 6.8 114 17.2 22.5 264 38.9 572.06

Lipid Total, g 16.9 19.2 281 20.3 24.0 29.7 175.74
Annual, g 5.7 9.2 84 6.3 8.1 10.8 189.47

Calcium, mg 444 382 487 559 481 464 104.05
Iron, mg 24.8 11.0 14.2 15.8 139 228 91.94
Vitamin A, IU 1400 892 1427 1804 1680 1204 86.00
Thiamin, mg 1.8 1.1 14 1.8 1.2 1.0 58.52
Riboflavin, mg 1.3 0.8 0.9 1.2 1.0 1.1 86.72
Niacin, mg 278 16.0 19.0 20.1 22.7 17.7 63.67
Ascorbic acid, mg 89.0 67.7 91.0 67.2 58.6 51.2 57.53

* Rate of changing value=87/69X100(%)
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0RET 35 109 30 174 31 20 129 4 31 10 45
(20.1) | (62.6) | (17.3) |(100.0)| (24.0) | (60.5) | (15.5) [(100.0)| (8.9) | (68.9) | (22.2) |(100.0)
90~30 51 245 75 371 46 216 65 327 5 29 10 44
(13.8) | (66.0) | (20.2) |(100.0)| (14.1) | (66.1) | (19.8) {(100.0)| (11.4) | (65.9) | (22.7) |(100.0)
30~40 62 368 123 553 61 330 106 497 1 38 17 56
(11.2) | (66.6) | (22.2) 1(100.0)] (12.3) | (66.4) | (21.3) {(100.0)| (1.8) | (67.8) | (304) |(100.0)
40~50 33 248 117 398 31 190 89 310 2 58 28 88
(8.3) | (62.3) | (29.4) [(100.0)| (10.0) | (61.3) | (28.7) [(100.0)| (2.3) | (65.9) | (31.8) |(100.0)
50~60 16 160 137 313 10 112 84 206 6 48 53 107
(5.1) ] (5L.1) | (43.8) [(100.0)] (4.9) | (54.3) | (40.8) [(100.0)| (5.6) | (44.9) | (49.5) |(100.0)
3 73 115 191 3 78 131 0 23 37 60
605k E
AL (1.6) | (382) | (60.2) [(100.0)] (2.3) | (38.2) | (59.5) |(100.0)| (0.0) | (58.3) | (61.7) |(100.0)
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H—-6 Pork luncheon glet= Tulip 340 1.78 6.05
meat
H-7 |SLLVA A= Jalostaja 340 1.67 © 568
H—8 VLEVY ham Belgium 454 1.60 7.26
H~-9 Chopped ham Qo= Plumrose 340 1.74 5.92
H-—10 |Pork luncheon otz 340 1.74 592
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17. 293, A7HRAF 23 4 @ 3(1990)

18. Daun, H. : Antioxidative properties of selected smoked
meat products, 15th Furopean Meeting Meat Res.
Workers, Helsinki, Finland, 274(1969)

19, Marvish, S.S., Wallcaue, 1., Eagen, M. and Shuhick,
P. : Ascorbate-nitrite reaction : Possible means of
blocking the formation of carcinogen N-nitroso com-

pounds, Scivence, 177, 65(1972)
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