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EXECUTIVE SUMMARY

FBS can be defined as an aggregated and analytical dataset that presents a comprehensive
picture of the pattern of a country’s food supply and utilisation during a specified reference
period. The FBS data are very important because they help in understanding diverse forms of
malnutrition potentially resulted from food insecurity and guiding food systems policies. In
fact, they help to know better the situation of supply and use of each commodity within a
given country, track progress against established development goals and inform decision
makers. One of the major outputs of FBS data is food availability for human consumption

expressed in different nutrients per capita per day.

The nutrient data are essential for assessing food security and nutrition situation in a country,
including some of the SDG indicators, such as the prevalence of undernourishment (PoU) and
post-harvest losses. The PoU is one of the SDG indicators that countries have committed to
in order to regularly monitor food security and nutrition situation. In addition, FBS data can
also be used to construct nutritional indicators, such as the quantities of fat or protein per
person per day, to assess the quality of food diet in a country and the evolution of diets over

time.

To address the challenges faced by users of agricultural statistics in Africa, an action plan for
improving agricultural and rural statistics was developed by Food and Agriculture
Organisation (FAQ), African Development Bank (AfDB), and the United Nations Economic
Commission for Africa (UNECA) in collaboration with the African Union Commission (AUC), in
early 2011. One of the objectives of this action plan was to provide a framework and
methodology that would help to improve the availability and quality of data on food and
agriculture statistics at national and international levels. The system on food balance sheet
shows the supply source of each type of food described in this report, and also how it was

used.

Food supply during the reference period is the total quantity of foodstuffs produced in the
country plus the total quantity imported and adjusted to any change in stock that may have
occurred since the beginning of the reference period. Food utilisation refers to the quantities

processed for food use and non-food use, fed to livestock, used for seed, lost during storage



and transportation, used for other purposes, and for food supplies available for human
consumption at the retail level. Official data obtained from recognised institutions in the
country were used to compile FBS, complying with international definitions, methodology and
standards. Also, the availability of quality data on food supply and utilisation in the country is
important in stimulating production and in strengthening marketing and distribution

strategies.

The availability of FBS will help in monitoring and knowing in advance the condition of food
insecurity in the country at any reference period. Having food and agricultural basic data in
place helps in producing a country’s FBS, which portrays a clear picture of food supply and
utilisation. The FBS gives a detailed analysis and assessment of food and the trend of
agricultural practices in the country. The Import Dependency Ratio (IDR) presents the contrast
between quantities of food available in the country and those imported. The amount
obtained shows to what extent a country depends on importation to feed its people. On the
other hand, when you want to see the country’s degree of self-sufficiency (Self-Sufficiency
Ratio- SSR), then you need to check the amount of food commodities produced locally in

relation to the total food available.

As pointed out earlier, the quality of data for compilation of FBS is crucial for better and
precise analysis on food supply and utilisation in the country. This is ensured through the
compilation of consistent Supply Utilisation Accounts (SUAs) of each food commodity. We
therefore commend this important outcome, which for the first time in the history of
Zimbabwe, sets a strong and sustainable foundation for a regular production of FBS

information. We encourage interested persons and institutions to make good use of it.



KEY OUTPUTS

1. Calories

The FBS findings indicate that the food available for human consumption in Zimbabwe, in
terms of kilocalories, averages around 2,300 kilocalories per capita per day for the years 2021
to 2024. Flour of maize provided the highest availability of calories in 2024 (616
kcal/capita/day), followed by refined sugar (330), wheat and meslin flour (199), soya bean
oil (180) and rice broken (96). In 2024, the primary sources of selected micro and macro
nutrients mainly came from vegetable products, cereals, vegetables and products, animal

products and fruits and products.
2. Proteins

The food availability for human consumption in terms of proteins for 2024 in Zimbabwe is
around 49 grams per capita per day on average. It has been observed that 70% of proteins
available for human consumption in the country came from flour of maize (26.3%), wheat and
meslin flour (13.0%), meat of chickens, fresh or chilled (9.7%), prepared groundnuts (5.9%),
broken rice (4%), cabbages (3.6%), meat of cattle with the bone, fresh or chilled (3.2%),

potatoes (3.2%) and hen eggs in shell, fresh (2.7%).
3. Fats

Food availability in terms of fats in Zimbabwe for 2024 is around 69 grams per capita per day

on average.

4. Import dependency and self-sufficiency ratios

The results of the import dependency and self-sufficiency ratios for groundnuts (excluding
shelled), sorghum, and maize corn indicate that domestic production is almost sufficient for
these commaodities, resulting in low dependency on imports except for maize corn which had

a higher import dependency in 2024.



CHAPTER 1: INTRODUCTION

1.1. CONTEXT

Diets are the core link between food systems and their health and nutrition outcomes, and
are also vital elements connecting SDG targets 2.1 and 2.2. Policy makers need to ensure that
all parts of the food system work together to deliver high quality diets and prevent food
insecurity and malnutrition. Robust data on food availability and diet quality are needed to
help explain the diverse forms of malnutrition that can potentially result from food insecurity,
as well as to guide food systems policies. A new “data revolution” on food and diets is needed.
Though comparable statistics and indicators on food security and nutritional status of
individuals are available, data on food availability for human consumption and dietary trends

(particularly from lower-middle income countries, including Zimbabwe) are currently scarce.

To help countries fill data gaps, the FAO is playing a more active and larger role as a global
leader on dietary data. FAO has developed the FBS methodology, and a user-friendly country
compilation tool based in R-Shiny to support countries to compile their national FBS and
generate the nutrients mentioned above, including indicators on import dependency and self-
sufficient ratios. The tool also has data visualization functionality to facilitate quick and easy

preparation of statistical graphs and charts.

The FBS allows for portraying the food supply and utilization pattern of any country over a
period of time. It also shows the level and extend of food for human consumption, along with
how it is produced, used, imported/exported, and how it benefits the society (per capita
supply). It shows food items for each commodity that is each primary commodity and a
number of processed commodities potentially available for human consumption including the
sources of supply and its utilization in terms of nutrient value. It also covers production, trade,
feed and seed, waste, other utilization, availability, quantities, calories, proteins, fats,
vitamins, minerals, other micro and macro nutrients. By combining these elements, one is
able to detect the food security of a country, how reliant it is on imported crops/ food stuffs,

and how it attributes to world exports.



The FBS has standardized data making all the commodities in uniform with their originating
primary commodity. The annual food balance sheets are tabulated regularly over a period of
years to show the trends in the overall national food supply, disclose changes that may have
taken place in the types of food consumed, that is patterns of the diet, and to reveal the
extent to which the food supply of the country as a whole is adequate in relation to nutritional

requirements.

1.2. THE NEEDS OF FOOD BALANCE SHEET FOR ZIMBABWE
A food balance sheet is not just a data sheet but, a vital tool for a country to understand its

food security situation, formulate effective policies, conduct research, and make informed
decisions towards building a more resilient and equitable food system for its citizens, and

Zimbabwe has never had such FBS data.
A food balance sheet is indispensable for Zimbabwe for several crucial reasons:

J Estimating food availability: Get a crucial picture of how much food per capita is
available for consumption, both in quantity and nutritional content in Zimbabwe. This helps

assess Zimbabwe overall food security status and identify potential areas of deficiency.

J Identifying vulnerabilities: By analysing trends in production, imports, and losses, FBS
helps Zimbabwe to highlight potential weaknesses in the food supply chain, like reliance on
imports or susceptibility to climate shocks. This information informs risk management

strategies.

J Tracking progress: ability of Zimbabwe to monitor progress towards food security
goals set by Zimbabwe Government and international organizations, enabling adjustments

and focusing efforts on areas lagging behind.

. Evidence-based policymaking: Getting robust data to design effective policies aimed
at enhancing food production, reducing waste, and improving accessibility. This could involve

policies on agricultural subsidies, infrastructure development, and trade.

o Targeting interventions: By pinpointing regions or groups facing food insecurity in
Zimbabwe, FBS helps direct targeted interventions such as food aid programs or nutrition

education initiatives to those who need it most.



J Evaluating policy impact: Zimbabwe ability to measure the effectiveness of existing

policies and adjusting them based on their impact on food security.

J Analysing food systems: The Ministry of Lands, Agriculture, Fisheries, Water and Rural
Development has developed a national strategic document called “Agricultural, Food,
Systems and Rural Transformation Strategy”, to monitor food and nutrition within the
borders of Zimbabwe. Therefore, the FBS can be an essential tool to the Ministry of
Agriculture in particular, because FBS data will allow for studying the structure and
functioning of food systems, including production, processing, distribution, and consumption.
This helps identify inefficiencies and opportunities for improvement and for the success of
the document since it’s still under review thus the tool can be used in the analysis of the data

within the document.

. Inform private sector decisions: Food companies and investors can use FBS data to
assess market opportunities and make informed decisions about production, processing, and

distribution.

. Raise public awareness and education: Zimbabwe is one of the countries in Africa
that has been prone to disasters and shocks, such as frequent droughts, the Covid-19, El-nino
and Russia Ukraine war which are the shocks that contributed immensely to a decline in the
agricultural production. The data from FBS can be useful to raise public awareness about food
security issues and promote sustainable food consumption practices. By understanding the
food supply situation in a region helps plan effective disaster response efforts and ensure

food security during crises.
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CHAPTER 2: METHODOLOGICAL APPROACH FOR THE COMPILATION OF
FOOD BALANCE SHEET

ZIMSTAT and MLAFWRD compile information on the supply and utilization of major staple
commodities, fruits and vegetables grown in the country. Indeed, energy and nutritional
contents vary depending on whether they apply to primary commodities (e.g. maize grains)
or to processed products (e.g. maize flour). The FBS includes all the food items available in

the country and not only primary commodities.

2.1 BASIC IDENTITY OF SUPPLY UTILIZATION ACCOUNTS

The national FBS provides a comprehensive overview of the food situation in a country,
including production, food available for human consumption, imports, exports, loss, feed,
seed, industrial use and stocks. It also provides information on the types of food available for
human consumption, such as cereals, fruits, and vegetables. By analysing this data, we can
identify areas where there is a need for improvement, such as increasing production of
certain foods or reducing post-harvest losses. Therefore, Supply Utilisation Accounts (SUA)
tables are used for keeping specific accounts of both primary products and all their derived

items.

The SUA tables are then summed up together through aggregation and standardisation using
commodity trees to generate FBS. For example, with maize as a primary product, one of its
derived product would be maize flour. However, apart from maize flour, additional products
may be produced, including maize bran, starch, beer, breakfast cereals, maize-based
fermented beverages and cereal preparations. In the SUA table, the primary commodity, in
our example maize, will be at the top. The extraction rate from the commodity tree (in this
case commodity tree for producing maize flour) will be used to convert these other products

into the equivalent maize amount.

The main idea of FBS is that within a given country in a given year, the sum of all aspects in

the supply of a given product should be equal to the sum of utilizations for that product.

11



SUPPLY = UTILIZATION

Production + Imports + AStocks
= Exports + Food + Feed + Seed + Tourist Food + Industrial Use
+ Loss + Residual Use

NB: Food processing should be included where necessary in the utilisation part of the

equation. The food processing variable is the link to successive processed product SUAs.

As many countries do not collect or share data on stock levels for the majority of products,
absolute opening and closing stock levels are replaced by estimate of the change in stock

levels during the reference period.
The equation becomes:

Production + Imports + AStocks
= Exports + Food + Seed + Tourist Food + Industrial Use + Loss
+ Residual Use

The methodology for the elaboration of FBS in Zimbabwe is based on the revised guidelines

for FBS compilation developed by FAO.

2.2. DEFINITION OF COMPONENTS OF SUPPLY UTILIZATION ACCOUNTS AND DATA
SOURCES

The SUA is composed of different components as shown in the equations above.

Production: Data on agricultural production is one of the foundations of the food balance
sheet framework. This refers to all production quantities of a given commodity within a
country. The concept comprises production of primary as well as processed goods. It is noted
that: The primary products are reported at the farm gate level; the quantity of processed
products for a given commodity refers to the volumes of output obtained after the

transformation of that commaodity.

Imports and Exports: An import refers to a product brought into a given country from an

external source. Exports can be understood as transboundary flow of goods from a given

12



country of origin. It is important to underline that re-export, which refers to goods that enter

and exit a given country without any type of transformation, should be added to exports.

Trade data are the most likely to be reported reliably by official sources. However, particularly
in trade of agricultural goods,official reported trade flows may not encompass all cross-

border transaction.

Therefore, efforts must be made by the country to include unrecorded trade of food items as

much as possible.

Stocks: These are defined as the aggregate total of products allocated to storage for later use.
In the FBS, “stocks” refer to the amount of food products that are stored at the end of the
reference period (usually a year). Stocks are an important component of the FBS because they
provide information on the availability of food products for future consumption. In our case,

the stock variation is defined as closing stocks minus opening stocks.

Food availability: It refers to the amount of food products that are available for human
consumption in a given period. This includes food products that are produced domestically,
imported, or withdrawn from stocks. Food availability is an important indicator of food
security, as it provides information on the potential for meeting the food needs of the
population. For this reason, any waste (and/or loss) that occurs at the retail or consumer
levels is included in this quantity, since that food was technically available for human

consumption.

Food Processing: In the FBS, food processing refers to the transformation of raw or semi-
processed agricultural products into food products that are suitable for human consumption.
This includes activities such as milling, canning, preserving, and packaging. Food processing is
an important part of the food system because it increases the value of agricultural products

and makes them more convenient and shelf stable.

Feed: This refers to food products that are used to feed livestock and other animals. This
includes grains, by products, and other food products that are used for animal feed. The feed
category in the FBS also includes estimates of the feed conversion ratio (FCR) for different

types of livestock.
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Seed: Is defined as any quantity of a commodity set aside for reproductive purposes. This can
include seed for sowing, plants for transplanting, eggs for hatching, and fish used as bait. Seed
is a crucial input for agriculture, as it determines the types of crops that can be grown and the
yields that can be achieved. Seed also contributes to the overall productivity of the

agricultural sector.

Loss: This refers to the amount of food products that are lost or wasted during the production,
processing, distribution, or transportation stages of the food system. Loss can occur for a
variety of reasons, including spoilage, damage, and overproduction. Loss results from an
involuntary activity and can occur at any node of the supply chain after the harvest and up to

(but excluding) the retail/ consumption stage.

Tourist food: This refers to food that is available for consumption by non-resident visitors in
a given country during the course of their stay. This variable is expressed in net terms in the
FBS (as food available for consumption by incoming visitors minus food that would have been

consumed by residents who have travelled to other countries).

Industrial use: Is defined as any quantity of a given food product used in some non-food
transformation or manufacturing process, including products used in biofuels, cosmetics,
detergents, or paints. Industrial use can have a significant impact on food security, as it can

affect the availability and price of food products.

2.3. ADDITIONAL IMPORTANT PARAMETERS

The generation of nutrient data from FBS framework requires additional parameters applied

to the food variable o the SUA of each food commodity

Population: This is defined according to the UN Population Division’s (UNPD) definition as,
“per factor population in a country, area or region as of 1 July of the year indicated.” This

definition includes not only citizens, but also all residents.

Activity and productivity variables: These refer to data on other relevant variables that could
be necessary for the imputation of missing values. On one hand, activity variables for primary

crops are: Area sown, and area harvested. While activity variables for livestock include the

14



number of milking animals, number of slaughtered animals, and number of laying poultry. On
the other hand, productivity variables include the yield of primary crops and carcass weight

for animals.

Extraction rates: These are parameters that reflect the loss in weight in the conversion of a
given primary product to the derived commodity. Extraction rates are typically expressed as
a percentage, and are calculated as the amount (by weight) of the derived good that is

produced using a given amount of input product.

Quantity Output

Extraction = -
Quantity Input

Nutrients estimates: Nutrients are substances that the body needs to function properly. One
of the main motivations for establishing FBS is to obtain estimates of amount of calories, fat,
proteins, vitamins, minerals, and other micro and macro nutrients that can be consumed by
a country’s population. These estimates are derived from the final “food” estimates on the

SUA for each product by applying certain conversion factors to these quantities.

Processing Shares: These are percentages of the amount of a given commodity that are
thought to be dedicated to a specific transformation process. They are often necessary for
the composition of FBS because goods can be processed into a range of derived products, and
the input used for the production of these derived goods is seldom known with certainty. As
such, shares can be applied to the amount of a good sent for processing to calculate the

volume of input into a given transformation process.

2.4. COMMODITY TREES

A commodity tree is a visual representation of the categories of food products in FBS.
Essentially, a commodity tree is a hierarchical diagram that shows how food products are
organized into groups and subgroups. The food products are arranged according to their
physical characteristics, such as the type of food product (e.g., fruit, vegetable, dairy, or

meat), the form of the product (e.g., fresh, frozen, or canned), and the end use of the product
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(e.g., for human consumption or animal feed). Commodity trees “stem” from one primary
product and then branch out into one or more successive levels of processed products, with
each level linked by extraction rates like the maize commodity tree below. They are designed

to be exhaustive.
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w.B20% Flour of ~ ? 0064 ex 0175
70-95% | Maize [® : .
0058 w.10% Gluten ==1 009 |Other fructose
< 15% 0063 and syrup
w.11% | Maize bran ex 0166
> <20m | 0059 ¥
™, =1 00%% Glucose and
w.6% Maize germ Dextrose
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- preparations
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Figure 1: Maize commodity tree

2.5. BALANCING MECHANISM

Balancing mechanism is a process of statistical reconciliation of data from the SUA. It uses
mathematical models and estimates to account for any inconsistencies in the data. The
balancing mechanism ensures that all the food consumed is accounted for, even when there

isincomplete data on the production, imports, exports, and loss of food products. Essentially,
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it helps to fill in any gaps in the data to ensure an accurate representation of the food system.
Referring to the process of transforming the SUA data into a standard format for comparison.
In the standardization process, SUA data is transformed into a common, consistent unit of
measurement. For example, data on different food products may be converted into calories
or kilocalories to make the data more comparable. After standardization, the data is

aggregated into groups of food products that can be compared and generate the FBS.

2.6 INDICATORS

One of the primary applications of FBS is to calculate derived indicators using FBS data. These
indicators can be used to analyse a wide range of concepts which include import dependence

and food self-sufficiency.

The Self-Sufficiency Ratio (SSR) compares the magnitude of a country’s agricultural
production to its domestic utilization, and the Import Dependency Ratio (IDR), compares the
magnitude of a country’s imports to its domestic utilization. These are only a few examples,
because of the wealth of data contained within the FBS framework, it can be used to derive
countless indices and indicators depending upon the variables of interest to the end user. As
one example, SDG 12.3 tasks countries with reducing food loss. Because loss appears as a
variable in the FBS, those quantities could be useful in calculating an indicator on food loss.
In the course of analysing the food situation of a country, an important aspect is to know how
much of the available domestic food supply has been imported and how much comes from
the country’s domestic production. The Self-Sufficiency Ratio and the Import Dependency

Ratio are the two (2) indicators helping to measure these aspects.

2.6.1. IMPORT DEPENDENCY RATIO

The Import Dependency Ratio (IDR) shows how much of the available domestic food supply
has been imported and how much comes from the country’s own production. It is the extent

of dependency on importation in relation to domestic production. It is the ratio of quantity
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imported to the sum of production plus import minus export. The higher the ratio implies

greater dependency on importation and vice versa. IDR is defined as:

IMPORTS — EXPORTS
PRODUCTION — IMPORTS — EXPORTS

IDR =

2.6.2. SELF-SUFFICIENCY RATIO
Self-Sufficiency Ratio (SSR) expresses the magnitude of production in relation to domestic

utilisation. This shows the extent to which a country relies on its own production resources
or the extend of sufficiency of domestic production in relation to domestic consumption. It is

a ratio of production to the sum of production plus imports minus. It is defined as:

PRODUCTION
PRODUCTION — IMPORTS — EXPORTS

SSR =

A ratio of less than 1 indicates inadequacy of food production to cope with the demand of the
population, equal to 1 indicates that food production capacity of the sector is just enough to
support the food needs of the population, a ratio greater than 1 indicates that domestic
production is more than enough to support the domestic requirements, the higher the ratio

the greater the self-sufficiency.

2.7. COMPILATION OF ZIMBABWE NATIONAL FOOD BALANCE SHEET

The compilation of Zimbabwe FBS 2021-2024 was done with support from FAO under GSARS
Il funding. The technical assistance was organized under two missions in the country and

remote technical support.

2.7.1. DATA COLLECTION

The required data for national SUA/FBS compilation is available within ZIMSTAT and Ministry
of Land, Agriculture, Fisheries, Water and Rural Development. The data were taken from the
reports on crop and livestock assessment done yearly by MLFAWRD and the agricultural

survey done yearly by ZIMSTAT.
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2.7.2. SET UP OF THE NATIONAL TECHNICAL WORKING GROUP

The FBS technical working Group (TWG) was formed and is made up of several Ministries,
Departments and Agencies (MDAs), but mainly MLAFWRD, and the Zimbabwe National
Statistics Agency are the responsible institutions for the coordination of the TWG and

collection of the required data inputs.

2.7.3. NATIONAL TRAINING WORKSHOPS

There were three main national training workshops which were done to develop local
capacity in FBS compilation, with the first training on FBS methodology and tool conducted in
November 2023, while the second mission to review, validate and support the national FBS

report writing took place in January 2024 and the third in January 2025.

2.7.4. GENERATION OF RESULTS, VALIDATION AND REPORT WRITING

The final FBS results were reviewed and validated by FAO Regional Statistician for Africa and

the international consultant. The national FBS report was written by the TWG and reviewed

by the same FAO FBS experts.
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CHAPTER 3: ANALYSIS OF FOOD BALANCE SHEET OF ZIMBABWE

This chapter discusses the generated FBS results for the years 2021 to 2024. The focus is put
on food availability for human consumption in terms of kilocalories, proteins, vitamins, fats

and other micro and macro nutrients per capita per day.

3.1. AVAILABILITY OF FOOD FOR HUMAN CONSUMPTION IN KILOCALORIES

One of the key outputs that the FBS provide is the estimation of food available for human
consumption per individual per day in a given year. The FBS findings indicate that the dietary
energy supply for Zimbabwe averaged 2,300 kilocalories per capita per day from 2021 to
2024. Flour of maize, refined sugar, wheat flour, soybean oil and rice (broken) were the most
widely available food commodities in 2024, (accounting for over 60% of total calorie) for
human consumption. Flour of maize remained the most consistently available food item,
contributing approximately 27% of the total food calorie share in 2024. Furthermore, wheat
flour and soybean oil had notable shares of around 9% and 8%, respectively. Other
commodities, such as rice (broken) and prepared groundnuts, also contributed to the food

supply, albeit with smaller shares.
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TABLE 1: FOOD AVAILABILITY FOR HUMAN CONSUMPTION (KCAL/CAPITA/DAY) FOR FOOD ITEMS
CONTRIBUTING 90 PERCENT OF TOTAL CALORIES

Cumulative
Percentage
o Percentage
Product 2021 2022 2023 2024 Contribution e
(2024) Contribution
(2024)
Grand total 2307.3 2303.0 2302.4 2300.5
flour of maize 655.7 614.4 607.1 616.3 26.8 26.8
refined sugar 321.9 351.1 344.7 330.4 14.4 41.2
wheat and meslin flour 148.5 182.7 145.1 199.0 8.7 49.8
soya bean oil 146.1 140.2 148.3 179.9 7.8 57.6
rice, broken 71.5 73.9 72.7 96.3 4.2 61.8
prepared groundnuts 65.2 62.7 61.8 67.3 2.9 64.8
potatoes 33.0 56.7 50.6 63.2 2.7 67.5
raw cane or beet sugar
(centrifugal only) 62.2 104.2 44.0 42.7 1.9 69.4
cottonseed oil 20.1 235 24.1 41.9 1.8 71.2
meat of chickens, fresh or
chilled 26.1 35.0 38.1 39.5 1.7 72.9
fat of poultry 30.4 39.0 42.0 38.1 1.7 74.5
margarine and shortening 41.6 39.6 41.2 37.2 1.6 76.2
flour of sorghum 39.2 35.6 33.8 34.1 1.5 77.6
rice, milled 3.3 7.6 20.3 32.6 1.4 79.1
bananas 30.1 30.2 31.1 32.3 1.4 80.5
cattle fat, unrendered 24.4 25.0 23.6 24.0 1.0 81.5
uncooked pasta, not
stuffed or otherwise 16.1 17.0 24.3 23.3 1.0 82.5
prepared
avocados 16.7 16.6 18.2 21.9 1.0 83.5
meat of cattle with the
bone, fresh or chilled “od 20.0 24.8 20.9 0.9 84.4
cabbages 16.0 15.9 20.1 20.9 0.9 85.3
malt, whether or not
roasted 0.0 0.0 3.1 19.8 0.9 86.1
oil of maize 20.6 20.3 21.1 19.6 0.9 87.0
onions and shallots, dry
(excluding dehydrated) L d 18.3 19.4 0.8 87.8
sunflower-seed oil, crude 17.4 16.8 30.5 18.7 0.8 88.7
sugar confectionery 25.3 23.9 23.7 17.9 0.8 89.4
hen eggs in shell, fresh 3.8 4.9 0.2 14.6 0.6 90.1
tomatoes 24.8 8.5 8.4 12.4 0.5 90.6
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3.1.1 SOURCES OF NUTRIENTS BY COMMODITIES CONTRIBUTING 70 PERCENT OF TOTAL
CALORIES, 2024

The sources of nutrients for commodities contributing 70 percent of total calories in 2024 is

shown in Fig 3.1. The bars on the graph show the percentage of each nutrient that comes

from each commodity. As described in the previous sections, flour of maize, refined sugar,

wheat and meslin flour, soybean oil, and broken rice contributed the highest calorie intake

for human consumption in the country. Flour of maize provides most nutrients except for

Vitamin C. Additionally, potatoes also provide nutrients across all nutritional categories

except for Vitamin A (RAE).

Zinc

Vitamin C
Vitamin A RAE
Vitamin A RE
Thiamin
Riboflavin
Potassium
Phosphorus
Magnesium
Iron

Dietary fibre
Carbohydrate
Calcium

Fat

Protein

Energy

0%

10% 20% 30% 40% 50% 60% 70% 80% 90%

B flour of maize M refined sugar

B wheat and meslin flour H soya bean oil
M rice, broken M prepared groundnuts
M potatoes M raw cane or beet sugar (centrifugal only)

M cottonseed oil W meat of chickens, fresh or chilled

FIGURE 3.1: SOURCES OF NUTRIENTS BY COMMODITIES CONTRIBUTING 70 PERCENT OF TOTAL CALORIES, 2024
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3.2. SOURCES OF MICRO AND MACRO NUTRIENTS BY FOOD GROUPS

For the year 2024 the sources of selected micro and macro nutrients are shown in figure 3.2
below and they mainly come from cereals, animal products and vegetables and products. For
instance, cereals and products are the main source of almost all nutrients though they have

fewer Vitamins.
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Vitamin C |
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Vitamin A RE I A
Thiarmi | I
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Fat IS ' RRTIm I——n
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0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%
H CEREALS &PROD. EXCL BEER  ® SWEETENERS H VEGETABLE OILS & PROD.
B OILCROPS (EXCL. PROD.) B FRUITS &PROD. (EXCL WINE ~ ® MEAT (SLAUGHTERED) & PRD

B STARCHY ROOTS & PRODUCTS B VEGETABLES & PRODUCTS B ANIMAL FATS & PRODUCTS

W PULSES & PRODUCTS B MILK & PRODUCTS H SPICES
M EGGS & PRODUCTS B ALCOHOL (INCL BEER&WINE) MISCELLANEOUS
W BEVERAGE CROPS B TREENUTS & PRODUCTS SUGARCROPS (EXCL. PROD.)

m OFFALS EDIBLE

FIGURE 3.2: SOURCES OF NUTRIENTS BY FOOD GROUPS 2024
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3.2.1 FOOD AVAILABILITY FOR HUMAN CONSUMPTION IN PROTEIN (/CAPITA/DAY) FOR FOOD
ITEMS CONTRIBUTING 90 PERCENT

The protein available for human consumption has been decreasing since 2021, with total

protein supply decreasing from around 51g in 2021 to 48g in 2024. Major contributors to

protein sources include flour of maize (26.3%), wheat and meslin flour (13%), and meat of

chicken, fresh or chilled (9.7%), while prepared groundnuts accounts for 5.9%.

TABLE 2: FOOD AVAILABILITY FOR HUMAN CONSUMPTION IN PROTEIN (/CAPITA/DAY) FOR FOOD ITEMS

CONTRIBUTING 90 PERCENT

Percentage Cumulative
2021 2022 2023 2024 contribution percentage
(2024) contribution (2024)
Grand total 50.79 48.60 48.43 48.47
flour of maize 13.56 12.70 1255 12.75 26.3 26.3
wheat and meslin flour 4.69 5.77 4.59 6.29 13.0 39.3
meat of chickens, fresh or chilled 3.11 4.19 4.55 4.71 9.7 49.0
prepared groundnuts 2.76 2.66 2.62 2.85 5.9 54.9
rice, broken 1.44 1.49 1.46 1.94 4.0 58.9
cabbages 1.35 1.33 1.69 1.75 3.6 62.5
meat of cattle with the bone, fresh
or chilled 1.03 1.48 1.84 1.55 3.2 65.7
potatoes 0.80 1.38 1.23 1.54 3.2 68.9
hen eggs in shell, fresh 0.34 0.44 0.02 1.31 2.7 71.6
flour of sorghum 1.09 0.99 0.94 0.95 2.0 73.5
uncooked pasta, not stuffed or
otherwise prepared 0.55 0.58 0.82 0.79 1.6 75.1
other vegetables, fresh n.e.c. 0.55 0.53 0.76 0.70 14 76.6
beans, dry 0.64 0.42 0.57 0.67 1.4 78.0
rice, milled 0.07 0.15 0.41 0.66 1.4 79.3
onions and shallots, dry
(excluding dehydrated) 0.36 0.43 0.56 0.59 1.2 80.6
malt, whether or not roasted 0.00 0.00 0.09 0.57 1.2 81.7
bambara beans, dry 0.52 0.54 1.73 0.54 1.1 82.8
tomatoes 1.06 0.36 0.36 0.53 1.1 83.9
meat of cattle boneless, fresh or
chilled 0.46 0.48 0.48 0.49 1.0 84.9
food preparations n.e.c. 0.34 0.00 0.38 0.43 0.9 85.8
fat of poultry 0.34 0.44 0.47 0.43 0.9 86.7
bananas 0.38 0.38 0.39 0.41 0.8 87.6
peanut butter 0.44 0.41 0.46 0.35 0.7 88.3
germ of wheat 0.30 0.29 0.35 0.34 0.7 89.0
raw milk of cattle 0.25 0.30 0.33 0.33 0.7 89.7
cattle fat, unrendered 0.31 0.32 0.30 0.30 0.6 90.3
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3.2.2 FOOD AVAILABILITY FOR HUMAN CONSUMPTION IN TERMS OF FATS (/CAPITA/DAY) FOR

FOOD ITEMS CONTRIBUTING 90 PERCENT

The analysis of food availability for fats reveals that soya bean oil has increased in value (from

16 to 19.99 grams), contributing 29.13% to total fat availability, while prepared groundnuts

increased from 5.07g to 5.52g, Table 3.

TABLE 4: FOOD AVAILABILITY FOR HUMAN CONSUMPTION IN TERMS OF FATS (/CAPITA/DAY) FOR FOOD

ITEMS CONTRIBUTING 90 PERCENT

Percentage Cumulative percentage
2021 2022 2023 2024 contribution 2024 contribution (2024)

TOTAL 65.25 6336  69.15 68.64
soya bean oil 16.24 15.58 16.48 19.99 29.13 29.13
prepared groundnuts 5.34 5.14 5.07 5.52 8.04 37.17
flour of maize 5.57 5.22 5.16 5.24 7.63 44.80
cottonseed oil 2.24 261 268 4.66 6.78 51.58
margarine and
shortening 4.60 438 4.56 4.11 5.99 57.57
fat of poultry 3.22 413 4.46 4.04 5.88 63.45
cattle fat, unrendered 2.57 2.64 2.49 2.53 3.68 67.13
meat of chickens, fresh
or chilled 1.51 203 221 2.28 3.33 70.46
oil of maize 2.29 2.25 2.34 2.17 3.16 73.63
sunflower-seed oil, crude 1.94 1.87 3.39 2.08 3.03 76.66
avocados 1.57 1.56 1.70 2.05 2.99 79.65
meat of cattle with the
bone, fresh or chilled 1.09 1.56 1.94 1.63 2.38 82.02
hydrogenated oils and
fats 0.00 0.33 0.00 1.37 1.99 84.01
groundnut oil 1.29 1.32 2.65 1.34 1.95 85.96
hen eggs in shell, fresh 0.26 0.34 0.01 1.01 1.47 87.43
wheat and meslin flour 0.69 0.85 0.67 0.92 1.34 88.78
peanut butter 0.97 091 1.02 0.78 1.13 89.91
groundnutsl shelled 0.44 0.47 0.52 0.55 0.80 90.71

3.2.3 PERCENTAGE SHARE OF MOSTLY AVAILABLE FOOD ITEMS WITHIN THEIR FOOD BY THEIR

CALORIC CONTRIBUTION

In the Cereals and Products (Excluding Beer) group, the total calorie content is primarily

driven by flour of maize, which contributes 59 percent, making it the dominant item in this

category. This reflects the importance of flour of maize as a major energy source in national

diet. Wheat and meslin flour and broken rice follow with a notable contribution of 19 percent,
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while flour of sorghum and milled rice each contribute smaller amounts. In the Sweeteners

category, refined sugar is the primary contributor, accounting for 83 percent of the total. In

the Meat (Slaughtered) and Products group, meat of chicken and cattle meat are the

dominant food commaodities contributing 51 and 27 percent respectively, Figure 3.3
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meat of chickens, fresh or chilled
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groundnuts, shelled
peanut butter
prepared groundnuts

glucose and dextrose

other non-alcoholic caloric beverages n.e.c
sugar confectionery

raw cane or beet sugar (centrifugal only)
refined sugar

rice, milled

flour of sorghum

rice, broken

wheat and meslin flour
flour of maize
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FIGURE 3.3: PERCENTAGE SHARE OF MOSTLY AVAILABLE FOOD ITEMS WITHIN THEIR FOOD BY
THEIR CALORIC CONTRIBUTION
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3.3 IMPORT DEPENDENCY AND SELF-SUFFICIENCY RATIOS

The self-sufficient ratio measures the extent to which domestic production meets the
demand for specific commodities between 2021 and 2024. Wheat shows gradual
improvement in self-sufficiency from 54% in 2021, 66% in 2022 and to 68% in 2023, but this
progress slightly reverses in 2024, dropping to 62%. Maize exhibits strong self-sufficiency,
peaking at 93% in 2022; however, it experiences a significant decline to 27% in 2024,
indicating a substantial decrease in domestic production. Sorghum maintains consistently
high self-sufficiency levels, remaining above 86% throughout the period, demonstrating its
reliability as a well-produced crop. Soya beans had a steady improvement, rising from 53%

in 2021 to 74% in 2023, but a sharp decline to 38% in 2024.

In terms of import dependence, wheat shows a decrease from 46% in 2021 to 32% in 2023,
reflecting reduced reliance on imports. However, this reverses slightly in 2024, with
dependency rising to 38%. Maize experiences a sharp drop in import dependence, from 19%
in 2021 to just 7% in 2022, but this trend changes drastically in 2024, with dependency surging
to 73%, aligning with its declining self-sufficiency. Sorghum, on the other hand, maintains low
import dependency throughout the period, decreasing from 13% in 2021 to just 2% in 2023,

with a slight increase to 3% in 2024, which aligns with its high self-sufficiency levels.

Import Dependence Ratio

T 62
26

Soya beans 34
o 7
sorghum 6
e
maize (corn) 7
h 19

T
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m 2024 2023 m2022 m2021

Figure 4: Import dependency ratio of top 4 available food items for human consumption.
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FIGURE 5: SELF-SUFFICIENT RATIO OF TOP 4 AVAILABLE FOOD ITEMS FOR HUMAN CONSUMPTION.

CHAPTER 4: CONCLUSIONS AND RECOMMENDATIONS

4.1. CONCLUSIONS

The FBS findings indicate that food availability for human consumption in terms of calories is
2300kcal/capita/day on average in Zimbabwe. The main sources of nutrients in the country
are cereals, meats, vegetables and sugar. The food availability for human consumption in
terms of proteins in Zimbabwe is around 49g per capita per day. These are mainly coming
from cereals and meat, while the fats (68g per capita per day on average) are mainly coming

from vegetable oils
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The flour of maize, refined sugar, wheat and meslin flour provides the most calories. Other
commodities such as soya bean oil, rice, potatoes are also available for human consumption,

but providing small calorie proportions.

The results of both import dependency and self-sufficiency ratios of top 4 available
commodities (flour of maize, refined sugar, wheat and meslin flour, and soya beans for human
consumption indicate that domestic production is sufficient for this commodities, thus low

dependency on imports.

Despite the country being self-sufficient in maize, sugar, vegetable and meat which are mostly
available for human consumption, the country is still highly dependent on imports for some

other commodities.

4.2. RECOMMENDATIONS

The reliability of FBS results is determined by the availability and precision of input data
particularly production, trade, food use and population figure. Combined data collection on
agricultural statistics by ZIMSTAT and MLAFWRD will ensure consistence in data and through

coverage of all value chains.

Given the current situation and capacity of Zimbabwe in compilation of national FBS, and to

ensure sustainability of annual compilation and dissemination of FBS, it is recommended that:
J FBS activities to be integrated into the annual work program of ZIMSTAT/ MLAFWRD

J MLAFWRD and ZIMSTAT should incorporate the collection of comprehensive data
required for FBS compilation into the existing data collection frameworks. This will enable the
generation of accurate and reliable country specific data that are required for high quality FBS

data outputs.

. Strengthen the coordination and engagement of other institutions in charge of health,

trade, food security and nutrition into the compilation of annual national FBS.

J Encourage local investment in the production of infant food to reduce high

dependency on imports.
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J Promote local production of rice. The availability is currently relying on imports, yet

they are among the most consumed food commodities in Zimbabwe.
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ANNEX 2: 2024 ZIMBABWE FOOD BALANCE SHEET DETAILED REPORT

2024 Zimbabwe Food Balance Sheet

Population

(000): 16380
DOM DOM DOM DOM
ESTI ESTI ESTI ESTI
C C ] C
SUPP SUPP SUPP SUPP
LY LY LY LY
Prod. Impor Stock Expor Feed Seed Process Loss Industri Food Ene Pro Fa Calci Carbo Die Iron Magn Phos Potas Ribo Thia Vit Vit Vita Zinc
ts Variat ts ed al Use rgy tein um hydrat tary esium phoru sium flavi min ami ami min
ions e fibr s n nA nA C
e RE RA
E
1000 1000 1000 1000 - - s - - - -
. . . . 1000 1000 1000 1000 1000 1000 ar milli milli . . milli milli milli milli milli
Product Ly Ly Mew Ly Metric Metric Metric Metric Metric Metric keal ae - om gram grams gra gram millig millig gram gram gram il i gram gram
¢ N ¢ N Tons Tons Tons Tons Tons Tons ms s s ms s rams rams s s s 9 9 s s
Tons Tons Tons Tons
Grand
total
VEGETA
BLE
PROD.
(DEMAN
D)
ANIMAL
PROD.
(DEMAN
D)
CEREAL
5]
1,241 2,158 1,054 24,46
&PROD. 1241, ,158, ,054, 3
EXCL 882 707 394 7
BEER
500,0 3118 394,8 0.0 0.0 0.0 0.0 0.0
wheat 00 00 85 64 0 4,485 405,882 7,839 0 0 0.00 0 0 0.00 0.00 0 0.00 0.00 0.00 0.00 0.00 0.00 0 0 0.00 0.00
maize 634,6 1,697, 660,8 11,55 1,161,1 0.0 0.0 0.0 0.0 0.0
(com) 99 033 07 ) 419,622 0 11 78,636 0 0 0.00 0 0 0.00 0.00 0 0.00 0.00 0.00 0.00 0.00 0.00 0 0 0.00 0.00
rice 74 400 | 477 0 1 0 0 5 0 0 000 | %2 [ %0 000 | 000 | G0 | 000 | ooo | 000 | 000 | 000 | 000 | %0 | %% | 000 | 000
sorghum 82é06 5,323 897 2,690 1,367 7,292 71,341 3,798 0 0 0.00 060 O(')O 0.00 0.00 060 0.00 0.00 0.00 0.00 0.00 0.00 060 060 0.00 0.00
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barley 0 0 0 0 0 0 0 0 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000
rye 0 2 2 0 0 0 0 0 0 000 | %0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000
oats 0 157 0 0 149 0 0 8 0 000 [ %190} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 [ 000 | %0 | %0 | 000 | 000

millet 2041 aa 0 0 860 3887 | 19512 | 1202 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000

b”°k;"’hea 0 0 0 0 0 0 0 0 0 0.00 0(‘)0 O('JO 0.00 0.00 0(‘)0 000 | 000 | 000 | 000 | 000 | 0.00 0(‘)0 0(')0 0.00 | 0.00

quinoa 0 3 0 0 0 0 0 0 3 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000

GEELRy 0 0 0 0 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
seed 0 0 0 0 0

@iy 00 | 00 0.0 00 | 00

cereals 0 0 1 0 0 0 0 0 1 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

n.e.c.

wheat and
mestin | 3490 | 482 0 0 0 0 565 0 344017 | 199 | 62 | 09 | 4357 | 3908 | 28 | 115 | 2827 | easr | 1973 | 003 | 014 | %0 | %0 | 000 | 076
nesi 00 0 | 9 | 2 3 1 0 0
flour of 0 2 0 0 0 0 0 0 2 000 | %0 1 %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
rice 0 0 0 0 0
barley
flour and 0 2 0 0 0 0 0 0 2 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 [ 000 | %0 | %0 | 000 | 000
grits
flourof | 1,045, 10438 | 616 | 12 | 52 10, 1239 | 2915 | 3701 9. | 10
lour 0 oo | 12 0 0 0 0 2,540 0 o e | | 52| 20 | 12ea0 | 3| 332 2 . ot oaa | oa2 | 2| 2| 000 | 223
flour of 00 | 00 0.0 00 | 00
e 0 2 0 0 0 0 0 0 2 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000
flourof { 16,00 0 0 0 0 0 0 0 16000 | 942 | %2 [ O | 219 | 176 | %2 | 007 | 300 | 700 | 872 | 000 | 001 | %0 | %0 | o03 | 007
millet 0 5 0 8 0 0
flourof | 5850 30 | 09 | 02 07 00 | 00
il - 2 0 0 0 0 0 0 sesoz | 20| 02 | %2 | 117 | es2 | %' | 03 | o0 | 2270 | 279 | oon | 002 | O 9| 000 | 014
flour of
buckwhea 0 0 0 0 0 0 0 0 0 0.00 060 060 000 | 000 060 000 | 000 | 000 | 000 | 000 | 0.00 060 060 000 | 000
t
flour of
mixed 0 0 0 0 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000
grain
o 00 | 00 0.0 00 | 00
cereals 0 0 0 0 0 0 0 0 0 000 [ %2 (90| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 0 | 000 | 000
nes

germ of 0.3 0.1 0.1 0.0 0.0
e ot | 8000 0 0 0 662 0 0 0 7338 | a5 | O3 | %' | oso | o045 | %' | 010 | 3m | 192 | 1222 [ oo | ooz | %0 | %0 | 000 | 017
bulgur 0 0 0 0 0 0 0 0 0 0.00 0(')0 060 000 | 000 0(')0 000 | 000 | 000 | 000 | 000 | 000 0(')0 060 000 | 000

breakfast 00 | 00 0.0 00 | 00
reakia 150 | 1,192 | 79 | 3003 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000
pot barley 0 0 0 0 0 0 0 0 0 0.00 0(')0 060 000 | 000 0(')0 000 | 000 | 000 | 000 | 000 | 000 0(')0 060 000 | 000

barley, 00 | 00 0.0 00 | 00
e 0 29 0 0 0 0 0 0 29 oo2 | %0 | % | 000 | ooo [ % | 000 | 000 | oor | oor | ooo | 000 | O 9| 000 | 000
germ of 0 0 0 0 0 0 0 0 0 000 | %0 ] %% | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

maize 0 0 0 0 0
oats, 00 | 00 0.0 00 | 00

oas, 0 657 0 1 0 0 0 0 656 | 041 | %% | %0 | oo | 006 | %% | 000 | 015 | 043 | 038 | 000 | 000 | % 9| 000 | 000

GarEl) 00 | 00 0.0 00 | 00

preparatio 0 180 0 0 5 0 0 0 ws Joau | %[ %0 | 000 | 002 | %0 | 000 | ooz | 006 | 005 | 000 | 000 | % 2 | 000 | 000

ns
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rice,

0.0

0.0

0.0

0.0

0.0

milled 0 0 0 0 0 0 0 0.00 000 | 000 000 | 000 | 000 | 000 | 000 | 0.00 000 | 000
o | o 0 0 0
(husked)
Tice, 55,80 325 | 06 | 00 0.1 00 | 00
e 0 i 0 0 0 0 ss801 | %2 S| 80 e | 722 | % | oos | 289 | 1176 | 989 | 000 | 001 | & 9| 000 | o012
Tice, 2075 | 41,00 9.3 | 19 | 02 03 00 | 00
e, 0 o . 0 0 0 165500 | % 2| %2 | sos | 2040 | OF | 025 | ese | 3349 | 2740 | 001 | 003 | % 9 | 000 | oz
husked 00 | 00 0.0 00 | 00
ke 0 51 1 0 0 0 52 003 | 50| % | 000 | oon [ 9| 000 | 001 | 002 | 002 | oo | 000 | O 0| 000 | 000
mixes and
doughs for
iz 00 | 00 0.0 00 | 00
prearaio 0 4 0 17 0 0 28 oo2 | S0 | % | 000 | ooo [ O | 000 | 000 | 002 | 001 | oo | 000 | O 0| 000 | 000
no
bakers'
wares
starch of 0.0 0.0 0.0 0.0 0.0
aen @ 350 0 0 0 0 343 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9 | 000 | 000
wheat 00 | 00 0.0 00 | 00
e 0 521 0 0 0 0 s21 | o1 | %2 | %0 1 005 | oor | %0 | 000 | 003 | 014 | 004 | 000 | 000 | % 9| 000 | 000
starchof 0 10 0 0 0 10 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
rice 0 0 0 0 0
starch of 0.0 0.0 0.0 0.0 0.0
aren ¢ 2,000 | 3,769 0 0 0 5,647 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000
communio
n wafers,
empty
cachets of
akind
suitable
o 00 | 00 0.0 00 | 00
pharmace 0 101 2 3 0 0 9 oos | 50 | % | 000 | oon [ 9| 000 | 000 | 002 | oor | ooo | 000 | O 0 | 000 | 000
utical use,
sealing
wafers,
rice paper
and
similar
products.
uncooked
pasta, not
stuffed or 0 8721 1 5488 0 0 0 39702 | B3| 07 | OVl 953 | 464 | %2 | 010 | 312 | 1089 | 1434 | 006 | 001 | %1 | %O | o000 | 0.08
. 4 1 9 | 2 5 3 7
otherwise
prepared
Tl 0 1,281 1 5 0 0 1275 | o6 | %0 | %0 | 013 | o015 | %0 | 000 | 015 | os0 | 068 | 000 | 000 | %O [ ©0 | 000 | 000
extract 1 0 0 0 0
food
preparatio
IS G 00 | 00 0.0 00 | 00
flour, 0 1281 | 239 5 0 0 1037 |01 [ %% 1 %0 | 003 | ooa | G0 | 000 | 003 | 010 | 008 | 000 | 000 | O 9| 000 | 000
meal or
malt
extract
malt,
WIEErEr || €I | g 133 | 2870 0 0 33137 | 297 | O5 | 01| 505 | 395 | %3 | 026 | 538 | 1679 | 1242 | 001 | 002 | %1 | 0 | 006 | 01
not 0 9 7 | o 9 1 6
roasted
branof 1 7500 | 674 0 0 77,674 0 0 000 | %0 | %% | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
wheat 0 0 0 0 0 0
bran of 0 0 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
rice 0 0 0 0 0

35




Lianich 0 0 0 0 0 0 0 0 0 0 000 | %0 | 90| o00 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %0 | 0 | 000 | 000

barley 0 0 0 0 0

ran of 0 B 0 0 18,357 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

maize 7 0 0 0 0 0

@y 0 0 0 0 0 0 0 0 0 0 000 | %0 | %0 | g00 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O | ©0 | 000 | 000

rye 0 0 0 0 0

Liagict 0 0 0 0 0 0 0 0 0 0 000 | %0 ] %01 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

oats 0 0 0 0 0

Loy 0 0 0 0 0 0 0 0 0 0 000 | %0 | %0 | goo 000 | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 0.00

millet 0 0 0 0 0

@l 0 0 0 0 0 0 0 0 0 0 000 | %0 | %0 | o00 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O | ©0 | 000 | 000

sorghum 0 0 0 0 0

bran of

buckwhea 0 0 0 0 0 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000

t

bran of

cereals 0 2Le 0 0 21,104 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000

nes

Tice, 00 | 00 0.0 00 | 00

Sl 0 0 0 0 0 0 0 0 0 0 000 [ %10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000

TTELES 0 0 0 0 0 0 0 0 0 0 000 | %0 1 %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

gluten 0 0 0 0 0

bread 0 72 0 0 0 0 0 0 0 72 003 [ %0 180} 001 | oor | %0 | 000 | 000 | oor | 002 [ 000 | 000 | %0 | %0 | 000 | o000

pastry 0 3,073 0 2,417 0 0 0 0 0 657 | o043 | %% | %0 1 006 | 006 | %0 | 000 | 002 | 016 | 015 | 000 | 000 | & | %0 | 000 | 000

STARCH

YROOTS [ 7079 | 1819 | 22,29 725 | 16 | 01 16 4101 2. | 10

& ; ' . 280 | 3227 | 5508 0 45794 | 3510 | 646367 | % d 1| gog | 1538 | 18 | o067 | 2045 | 4617 11 003 | o008 ' - | 1684 | 031
60 9 9 9 8 | 4 8 4 4 | 84

PRODUC

Ts

potates | 8734 | 1378 | 3000 1 5e0 | 5500 | 5508 | 19600 | 43208 0 sg7000 | 832 | 15 [ 00 | 6g3 | 1341 | %4 | o060 | 1879 | 4185 | B8 | g0z | oor | %8 | %0 | 1533 | 028
84 5 0 1 4 | 9 5 2 5 0

cassava, 0.0 0.0 0.0 0.0 0.0

P 0 0 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

cassava, 0.0 0.0 0.0 0.0 0.0

e 0 0 0 0 0 0 0 0 0 0 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000

STEel S 2 7,482 0 727 0 0 2,586 0 38647 | 633 | %0 | 90 | 177 | 130 | %' | 005 | 123 | 241 | 1872 | 000 | 000 | 2 | O | 118 | 002

potatoes 6 7 2 8 62 84

yams 0 0 0 0 0 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000

taro 0 0 0 0 0 0 0 0 0 0 0.00 0(')0 060 000 | 000 0(')0 000 | 000 | 000 | 000 | 000 | 0.00 060 060 000 | 000

edible

roots and

tubers

with high

starch or 0 0 0 0 0 0 0 0 0 0 0.00 0(')0 060 000 | 000 0(')0 000 | 000 | 000 | 000 | 000 | 000 0(')0 060 000 | 000

inulin

content,

n.e.c.,

fresh

edible

roots and

tubers 0.0 | 00 0.0 00 | 00

N 0 0 0 0 0 0 0 0 0 0 000 | S0 | % | 000 | oo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000

starch or

inulin
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content,

n.e.c., dry

potatoes, | 1666 | ¢ -186 0 0 0 0 16862 | 296 | %0 | %0 | 037 | os6 | %0 | 002 | 042 | 189 | 950 | 000 | 000 | %0 | %0 | 028 | 002

frozen 0 7 4 5 0 0

flour,

meal,

powder,

fiakes) 0 0 0 0 0 0 0 0 000 | %0 ] %0 | 000 | o000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %0 [ ©0 | 000 | 000

granules 0 0 0 0 0

and pellets

of

pOtatoes

e Gl 0 0 0 0 0 0 0 0 000 | %0 | %0 | g00 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O | ©0 | 000 | 000

cassava 0 0 0 0 0

flour of

roots and 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000

tubers nes

starch of 0.0 0.0 0.0 0.0 0.0

et 0 19 0 0 0 0 19 0 000 [ %10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000

SEIEN G 0 746 0 0 0 0 746 0 000 | %0 1 %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

cassava 0 0 0 0 0

tapioca of 0.0 0.0 0.0 0.0 0.0

e 0 72 0 0 0 0 0 72 004 | %0100} 000 | oor | %0 | 000 | 000 | oor | 000 | 000 | 000 | O 0 | 000 | 000

tapioca of 0.0 0.0 0.0 0.0 0.0

et 0 72 0 0 0 0 0 72 ooa | %0 | %0 | 000 | oor [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

SUGARC

ROPS | 6617, 6,261,4 00 | 00 0.0 00 | 00

e o 0 0 0 o | 355,025 0 0 000 | %0 | %0 | 000 | o000 | S0 | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

PROD,)

sugar best 0 0 0 0 0 0 0 0 000 [ % 190} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000
6,617, 6,261,8 00 | 00 0.0 00 | 00

sugar cane | &21 0 0 0 o 355,925 0 0 000 [ %2 (90| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 0 | 000 | 000

SWEETE | 8701 | 4268 y 14,30 308 | 01 | 04 0.0 03 | 02

NERs o s g s 7,759 0 0 732156 39 | 01 | 04 | 965 | o852 | O | o016 | 199 | am | 1654 | 001 | 000 | G 2 | 000 | o004

natural 0.0 | 00 0.0 00 | 00

s 0 1 0 0 0 0 0 1 000 | %% | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000

fructose,

chemicall 0 3 0 0 0 0 0 3 0.00 060 060 000 | 000 060 000 | 000 | 000 | 000 | 000 | 000 060 060 000 | 000

y pure

Giier 00 | 00 0.0 00 | 00

fructose 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ S| 000 | 000 | 000 | 000 | 000 | 000 | G | 000 | 000

and syrup

sugar and 0.0 0.0 0.0 0.0 0.0

e | o 130 0 0 0 0 0 130 |oor | %[ %0 | 002 | 002 | %0 | 000 | oor | oor | 006 | 000 | 000 | % 9| 000 | 000

glucose

and 6,000 | 4,246 0 0 7,778 0 0 2468 | 146 | %0 [ 00 | oor | o037 | G0 | 000 | 000 | oor | 000 | 000 [ 000 | %0 | %0 | 000 | o000

dextrose

lactose 0 11 0 0 0 0 0 11 oor | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | o000

isoglucose | O 130 53 0 0 0 0 7 004 [ %190} 000 | oor | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000

cane 00 | 00 0.0 00 | 00

sugar, 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

non-
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centrifuga
|

raw cane

or beet

sugar 8OUL | ozs | ™48 | e7a 0 0 747,929 0 s8000 | 426 | OO 1 00| 438 | 106e | % | 006 | 064 | 053 | 898 | 000 | 000 | S0 | OO | 000 | oo
(centrifug

al only)

refined | 6880 | 22,33 330. | 00 | 00 0.0 00 | 00

fie o4 s 60 0 0 0 25,000 0 a95.018 | 30| %0 1 00| 166 | 8263 | %0 | 008 | o083 | 000 | 248 | 000 | 000 | % 0 | 000 | 002
refined

cane or

beet

sugar, in

solid

form,

containing

added 0 13 1 0 0 0 0 0 12 00t | %01 %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
flavouring 0 0 0 0 0

or

colouring

matter;

maple

sugar and

maple

syrup

molasses

(from

beet, cane 0 202 0 0 70 0 222 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000
and

maize)

sugar

confection 25600 1,541 0 553 0 0 0 0 2508 | 18] O 064 326 | 330 | %0 | oon | 03 | 200 | 452 | oo1 | 000 063 oéz 000 | 001
ery

other non-

alcoholic -

caloric 0 3268 | 9884 | 6970 0 0 0 0 95143 | 6.21 060 060 032 | 156 060 000 | 016 | o064 | 048 | 000 | 0.00 060 060 000 | 000
beverages 5

n.e.c

PULSES

& 2661 | 1559 | 208 | 13 | 02 14 00 | 00

oROBUC A ; 733 | 31 1450 | 6467 0 2,349 sgess | 298 | 13| 02| ss7 | 2s0 | 4| 030 | 1084 | 1958 | 8844 | 001 | 002 | & D | 0os | o016
TS

beans, dry | 7,587 10574 8,733 1 1246 | 6,467 0 789 1566 | 981 | O 050 397 | 139 oés 020 | 512 | 1158 | 4428 | 001 | o001 060 oéo 003 | 009
broad

beans and 0.0 0.0 0.0 0.0 0.0

ans a 0 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
beans, dry

chick 00 | 00 0.0 00 | 00

o 0 12 917 0 0 0 0 1 928 |os3 | % | %0 | o190 | oor | %0 | oo | o2 | 043 | 138 | 000 | 000 | % 0 | 001 | oo
lentils,dry | 0 50 10 0 0 0 0 0 60 003 [ % 1 %0 | 000 | 000 | % | 000 | oor | oos | 008 [ 000 | 000 | %0 | %0 | 000 | o000
peas, dry 0 1703 | 1,000 0 34 0 0 0 20 |o16 | %% | %0 1 002 | 002 | %% | 000 | 005 | 015 | 046 | 000 | ooo | %% | %0 | 000 | 000
COVLfyeaS’ 0 2981 | 1,326 0 179 0 0 89 1387 | 075 050 060 020 | o011 050 001 | 038 | 077 | 297 | 000 | 000 oio 060 000 | 001
pigeon 0 0 0 0 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
peas, dry 0 0 0 0 0

bambara | 19,02 05 | o1 08 00 | 00

s | ) 93 0 1 0 0 0 1,470 west [os0 | % | %] 118 | o0s9 | O | 008 | s08 | ee1 | 3927 | 000 | 000 | O 9 | 000 | 00s
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other

0.0

0.0

0.0

0.0

0.0

pulses 0 5 0 30 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
n.e.c.
flotriot 0 0 0 0 0 0 0 0 0 0 000 | %0 | %0 | goo 000 | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 0.00
pulses 0 0 0 0 0
branich 0 0 0 0 0 0 0 0 0 0 000 | %0 | %0 | o00 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O | ©0 | 000 | 000
pulses 0 0 0 0 0
TREENU
TS& 00 | 00 0.0 00 | 00
oo | 7900 | 4 1 | 7982 0 0 0 422 0 43 002 | %0 | %% | 000 | o000 | S0 | 000 | 001 | 002 | 002 | 000 | 000 | G 0 | 000 | 000
Ts
almonds, 0.0 0.0 0.0 0.0 0.0
s 0 0 0 0 0 0 0 0 0 0 000 [ %01 %0} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000
cashew
nuts, in 0 0 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000
shell
chestnuts, 0.0 0.0 0.0 0.0 0.0
ot 0 0 0 0 0 0 0 0 0 0 000 [ % 180} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000
hazelnuts, 0 0 0 0 0 0 0 0 0 0 000 | %0 1 %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
in shell 0 0 0 0 0
pistachios, 0.0 0.0 0.0 0.0 0.0
S 0 0 0 0 0 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000
walnuts, 0 0 0 0 0 0 0 0 0 0 000 | %0 | %0 | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | o000 | 000
in shell 0 0 0 0 0
Sz 00 | 00 0.0 00 | 00
nuts, in 0 0 0 0 0 0 0 0 0 0 000 [ %0180} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | O 0 | 000 | 000
shell
kola nuts 0 0 0 0 0 0 0 0 0 0 0.00 060 060 000 | 000 060 000 | 000 | 000 | 000 | 000 | 0.00 060 060 000 | 000
other nuts
(excluding
wild
callilts 00 | 00 0.0 00 | 00
nutsand | 7,900 0 1 | 7982 0 0 0 422 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
groundnut
s), in
shell,
n.e.c.
almonds, 0.0 0.0 0.0 0.0 0.0
i 0 1 0 0 0 0 0 0 0 1 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000
et 0 0 0 0 0 0 0 0 0 0 000 | %0 ] %% 1 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
shelled 0 0 0 0 0
cashew
nuts, 0 8 0 0 0 0 0 0 0 8 001 | %0 | %94 600 | o000 | %% | 000 | 000 | 001 | 001 | 000 | 000 | %0 | 0 | 000 | 000
o | o 0 0 0
shelled
(1] 00 | 00 0.0 00 | 00
nuts, 0 0 0 0 0 0 0 0 0 0 000 | & 01 000 | 000 0 | 000 | 000 | 000 | 000 | 000 | 000 | & 01 000 | 000
o | o 0 0 0
shelled
walnuts, 00 | 00 0.0 00 | 00
g 0 0 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ S| 000 | 000 | 000 | 000 | 000 | 000 | G | 000 | 000
picBared 0 15 0 0 0 0 0 0 0 15 002 | %01 %91 000 | o000 | %% | 000 | 000 | 001 | 002 | 000 | 000 | %O [ ©0 | 000 | 000
nuts 0 0 0 0 0
OILCROP | 4108 | 1419 839 | 35 | 68 11 00 | 00
S (EXCL. : ' 85 | 1386 | 18676 | 28254 | 327,858 | 22842 | 64483 | 126765 | g 8 | 853 | 147 11 025 | 2413 | s401 | 9221 | 002 | o004 | © 01 002 | o047
e 93 51 2 0o | 7 1 3 1
soya 69,20 | 1147 0.0 | 00 0.0 00 | 00
e : P 0 22 0 0 176490 | 7,500 0 0 000 | S0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
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groundnut

S, 1920 14 79 0 0 0 24500 | 153846 | 14516 0 0 000 | %0 ] %% | 000 | o000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
excluding 00 0 0 0 0 0

shelled
cottonseed | 100" | 1133 0 54 250 0 106,383 0 64,446 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 [ 000 | %0 | %O | 000 | o000
linseed 0 6 4 0 0 0 0 0 0 0 000 | %0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000
HUEER 0 24 0 0 4 0 0 0 0 20 7 R G Y 000 | %0 | 000 | oor | 002 | 002 | 000 | 000 | %O | 0 | 000 | 000
seed 0 0 0 0 0
rapeseed

of colza 0 37 0 0 0 0 0 0 37 0 000 | %0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000
seed

sesame 0.0 0.0 0.0 0.0 0.0

csam 0 18 17 | 1305 0 0 0 0 0 0 000 [ %01 %0} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000
5“223{‘1"’” 9,602 | 1,379 0 0 328 3754 | 3918 826 0 0 |o1z2 | % [ % | ooz | ooo | %0 | 000 | 008 | 015 | 012 | ooo | 000 | % | %0 | 000 | o000
safflower 0.0 0.0 0.0 0.0 0.0

Mlow 0 0 0 0 0 0 0 0 0 0 000 [ %0180} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | O 0 | 000 | 000
castor oil 0.0 0.0 0.0 0.0 0.0

stor ¢ 0 36 0 0 36 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
poppy 0.0 0.0 0.0 0.0 0.0

Ly 0 1 1 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9 | 000 | 000
melonseed | 0 2 0 0 0 0 0 0 0 2 000 [ % 190} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000
other oil

seeds, 0 4 0 0 0 0 6,249 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000
n.e.c.

olives 0 0 0 0 0 0 0 0 0 0 000 [ %190 | 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000
coconuts, 0 2 0 0 0 0 0 0 0 2 000 | %0 ] %% ] 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
in shell 0 0 0 0 0

palm 00 | 00 0.0 00 | 00

e 0 0 0 0 0 0 0 0 0 0 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000
copra 0 0 0 0 0 0 0 0 0 0 0.00 060 060 000 | 000 060 000 | 000 | 000 | 000 | 000 | 0.00 060 0(')0 000 | 000
kapokseed 0.0 0.0 0.0 0.0 0.0

S 0 0 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
groundnut 100,0 0.2 0.5 0.1 0.0 0.0
Y rled | Tog” | et 0 0 0 0 100,002 0 0 7000 |6g7 | %2 1% | oz | o1 | G| 003 | 210 | as2 | 749 | 000 | oor | O 0 | 000 | 003
coconuts, 0.0 0.0 0.0 0.0 0.0
Sosonws | o 26 12 0 0 0 0 0 0 38 004 | S0 | % | 000 | ooo || 000 | 001 | oor | 004 | 000 | 000 | O 9| 000 | 000
prepared
groundnut 65515 151 34 0 0 0 0 0 0 65,344 673'3 258 5| 680 | 113 | %% | o010 | 1013 | 4304 | 7421 | 001 | 003 060 060 000 | 039
S

peanut g 400 | 151 0 0 0 0 0 0 0 9151 | 946 | %3 | %7 | ogs | o020 | %' | 003 | 279 | 531 | 1015 | 000 | 000 | %O [ ©0 | 002 | 004
butter 5 8 3 0 0
flours and
meals of
oil seeds

or 00 | 00 0.0 00 | 00
oleaginou | 5000 | 9448 0 0 14,448 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000
s fruits,

except

those of

mustard
soyasauce | 0 19 5 4 0 0 0 0 0 197 | 002 0(')0 060 001 | 000 0(')0 000 | 002 | 004 | 012 | 000 | 000 0(')0 060 000 | 0.00
soya paste 0 0 0 0 0 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | o000
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flour of

0.0

0.0

0.0

0.0

0.0

mustard 0 17 0 3 0 14 foon | %0 )% | 000 | ooo [ % | 000 | 000 | oor | oor | aoo | 000 | 9| 000 | 000

seed

soya curd 0 0 0 0 0 0 000 [ % 180} 000 | 000 | %0 | 000 | 000 | ooo | 000 | 000 | aoo | %0 | %0 | 000 | o000

Qlives 0 241 0 0 0 241 005 | %0 | 90| 02 000 | %% | 000 | 000 | 000 | 004 | 000 | 000 | %O | 0 | 000 | 000

preserved 0 1 0 1 1

VEGETA

BLE 1036 | 2455 | 97,28 326. | 00 | 36 0.0 20 | 10

o, o e i 962 25,000 225043 | %8| 001 3 1 031 | 003 | %0 | oo1 | oos | 036 | 088 | ooo | 000 | Z | T | 000 | oot

PROD.

soyabean | 3092 | 1812 | 7234 179. | 0.0 | 19. 0.0 00 | 00

a ! o 6 10 20,277 uosza [ 13| %01 B 1 000 | 000 | % | 000 | 000 | 000 | 000 | 000 | 000 | & 9| 000 | 000

groundnut | g 0 0 0 0 0 gooo | 120 [ %0 1 131 500 | 000 | %0 | 000 | 000 | 003 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

oil 3 | o | 4 0 0 0

sunflower -

seedoil, | 1763 | 19 | 1064 0 0 12429 | 187 | 00 1204 560 | 000 | %O | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 000
1| o |8 0 0 0

crude 7

safflower-

seed oil, 0 19 0 0 0 19 003 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000

crude

rapeseed

or canola 0 22 0 0 0 2 003 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000

oil , crude

mustardse

ed oil, 0 0 0 0 0 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 [ 000 | %0 | %0 | 000 | 000

crude

palm oil 0 aoaL 43;388 0 0 2529 | 3.80 060 % | 000 | o000 060 000 | 000 | 000 | 000 | 000 | 0.00 060 060 000 | 000

COE‘?F‘” 0 129 6 0 0 123 0.18 060 oéo 000 | 000 060 000 | 000 | 000 | 000 | 000 | 000 060 °(')° 0.00 | 000

olive oil 0 50 -84 0 0 134 | 020 060 091 000 | o000 060 000 | 000 | 000 | 000 | 000 | 000 060 060 000 | 000

allafs 0.0 | 00 0.0 00 | 00

olive 0 0 0 0 0 0 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000

residues

CotionsceC|jg20i0 0 1268 | 120 4723 27830 | 40 | %0 | 481 600 | 000 | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %O | o000 | 0.0

oil 0 ) 1| o |6 0 0 0

oil of rice 0.0 | 00 0.0 00 | 00

o 0 0 0 0 0 0 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000

oilich L0 0 0 0 0 13000 | 125 | 00 1214 607 | o000 | %O | 001 | o000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 0.0

maize 0 7 0 7 0 2 2

oillch 00 | 00 0.0 00 | 00

castor 0 2 0 0 0 2 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000

beans

cilloftny 0 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

nuts 0 0 0 0 0

ol 00 | 00 0.0 00 | 00

sesame 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ S| 000 | 000 | 000 | 000 | 000 | 000 | G | 000 | 000

seed

oil of 00 | 00 0.0 00 | 00

e 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

oil of 00 | 00 0.0 00 | 00

o 0 10 4 0 0 6 oot | S0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | G 0| 000 | 000

el 00 | 01 0.0 00 | 00

palm 0 579 0 0 0 si9 | os7 | %0 | %] 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | % 9| 000 | 000

kernel
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other oil
of
vegetable
origin,
crude
n.e.c.

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

castor oil,
hydrogena
ted

8,274

4,897

3,377

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

liquid
margarine

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

margarine
and
shortening

1,059

832

30,227

37.1

0.0

4.1

0.20

0.03

0.0

0.01

0.05

0.30

0.81

0.00

0.00

19.
67

18.
40

0.00

0.00

residues
of fatty
substances

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

cocoa
butter, fat
and oil

116

116

0.17

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

industrial
monocarb
oxylic
fatty
acids; acid
oils from
refining

13,66

1,312

12,354

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

animal or
vegetable
fats and
oils and
their
fractions,
chemicall

y
modified,
except
those
hydrogena
ted, inter-
esterified,
re-
esterified
or
elaidinize
d; inedible
mixtures
or
preparatio
ns of
animal or
vegetable
fats or oils

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

hydrogena
ted oils
and fats

8,439

8,439

122

0.0

13

0.04

0.00

0.0

0.00

0.00

0.03

0.07

0.00

0.00

11

1.0

0.00

0.00

VEGETA
BLES &

1,710,
886

4,778

-867

6,722

120,402

1,589,8
62

68.3

3.8

0.4

144.4

9.13

6.0

213

46.73

90.87

676.6

0.17

0.14

432
.18

215
A5

76.82

0.68

42



PRODUC

s
asparagus 1 0 1 0 0 000 | %0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000
6316 208 | 17 | ot 2.2 2960 150 | 75.
cabbages | O3 0 0 51,977 stoesz | 208 | LT | O1 | aass | 200 | 22 | 092 | 1834 | 3836 | 200 | 009 | o0s | 20| 7> | 4836 | oz

cauliflowe
rs and 0 0 0 0 0 000 | %0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000
broccoli
lettuce
and 0 18 0 1 17 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | oot | 000 | 000 | %0 | % | 000 | o000
chicory
spinach 0 0 0 0 0 000 | S0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | o000
artichokes | 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | 000
pateEle 0 1 0 0 1 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
ns 0 0 0 0 0
cantaloup
es and 0.0 0.0 0.0 0.0 0.0
> e 6 2 30 1 0 000 | S0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
melons
chillies
and
peppers,
green 17,48 0.0 | 00 0.0 28 | 14
L § 0 15 1,375 16000 | 077 | %2 | %% | 029 | om | %0 | 002 | 040 | 077 | 572 | 000 | 000 | % 24 2n | oo
spp. and
pimenta
spp.)
cucumber
sand SoieS 0 0 1,960 34508 | 081 | %0 | %0 | 125 | o011 | %° | 002 | o7z | 130 | 852 | 000 | 000 | %8 | 3 | o043 | 001
: 8 4 | 1 7 5 3
gherkins
eggplants
(aubergine | 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | &0 | % | 000 | o000
s)
3956 123 | 05 | ot 08 1325 % | 22
tomatoes | %> 0 4 32,586 363064 [ 123 | 0% | O1 | 580 | 183 | O | o2e | 648 | 1500 | 2% | 002 | 003 | 5 | 2 | 1119 | o010
pumpkins,
Sdias 0 32 0 0 32 000 | %0 | %0 | 600 | o000 | %0 | 000 | 000 | 000 | 001 | 000 | 000 | %0 | %0 | 000 | 0.00
and 0 0 0 1 0
gourds
iy 00 | 00 0.0 00 | 00
beans, 0 326 2 27 27 | ooz | % [ %0 | oor | 000 | % | 000 | oo1 | 002 | 010 | 000 | 000 | % 0 | 001 | oo
green
peas, 0.0 0.0 0.0 0.0 0.0
[ 2,586 0 2,779 192 0 000 | S0 | % | 000 | ooo |G| 000 | 000 | 000 | 000 | 000 | 000 | G 2 | 000 | 000
broad
beans and
horse 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000
beans,
green
carrots
and 2802 0 0 975 97050 | 433 | %1 | %0 | 461 | o071 | %3 | oo | 154 | 461 | 3937 | 001 | oo1 | 22 | 58 | 154 | 003
¢ 5 3 | 3 8 24 | 12
turnips
green 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
garlic 0 0 0 0 0
onions
end 309,0 193 | 05 | 00 14 21 | 08
shallots, : 0 0 12,923 206085 | 1 d 01 1004 | 337 4 | 021 | 580 | 1558 | 8040 | 001 | 002 | % 8 | 379 | o1
diry 08 6 | 9 | 4 7 o | 4
(excluding
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dehydrate

d)

leeks and

other 0 0 0 0 0 0 0 000 | %0 ] %01 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

alliaceous 0 0 0 0 0

vegetables

mushroom

sand 0 7 0 0 0 1 6 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
o | o 0 0 0

truffles

green com 0 0 0 0 0 0 0 000 | %0 [ %0+ 600 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | aoo | %0 | %0 | 000 | 0.00

(maize) 0 0 0 0 0

other

vegetables | 2200 07 | o1 0.9 108.4 114 | s7.

Lt P 0 0 0 20000 | 18,384 w166 | 792 | 4 | O [ sres | oe2 | % | oes | 1206 | 1368 | 'Y | 00s | 002 | DY | 5T | ses | 014

n.e.c.

locust

beans 0 0 0 0 0 0 0 000 | %0 1 %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
o | o 0 0 0

(carobs)

chicory 0.0 0.0 0.0 0.0 0.0

ey 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

vegetable

proctarsy 0 0 0 0 0 0 0 000 | %0 | %0 | 600 | o000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | g00 | 000

fresh or 0 0 0 0 0

dry nes

sweet

con, 0 2 112 0 0 0 e | ooz | %[ %0 | 000 | 000 | %0 | 000 | ooo | oor | 004 | 000 | 000 | % | %0 | 000 | o000

frozen

tomato 0 6 11 0 0 0 17 000 | %0 ] %0 | 000 | o000 | %0 | 000 | 000 | 000 | 001 | 000 | oo | %0 [ ©0 | o000 | 000

juice 0 0 0 0 0

@iy 00 | 00 0.0 00 | 00

vegetable 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9 | 000 | 000

juices

other

vegetables

provisiona | 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | o000

Iy

preserved

vegetables

, pulses

and

potatoes, 20,00 0.0 0.0 0.0 11 0.5

L) s 251 0 3,564 0 0 w6687 167 | %0 | %% | 104 | 035 | % | 002 | 030 | o046 | 418 | 000 | 000 | % > | 008 | 000

by vinegar

or acetic

acid

e 00 | 00 0.0 00 | 00

mushroom | 0 1 0 0 0 0 1 000 [ %2 (90| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | O 0 | 000 | 000

S

vegetables

, 0.0 | 00 0.0 00 | 00

s 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

d

canned

mushroom | 0 4 0 0 0 0 4 000 [ % 190} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000

S

paste of 0.0 0.0 0.0 0.1 0.0

el 0 365 0 2 0 0 333 | oos | % 1 %0 1 002 | 001 | %0 | 000 | 003 | 004 | 052 | 000 | 000 | % 9 | oo | oo

tomatoes,

peeled o/t | 0 20 9 0 0 0 29 000 [ % 190} 000 | 000 | % | 000 | 000 | ooo | 002 [ 000 | 000 | %0 | %0 | 000 | o000

vinegar)

sweet

corn, 0 15 17 0 0 0 32 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | oot | 000 | 000 | 0 | % | 000 | o000

prepared
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or
preserved

coffee 0 23 0 93 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

substitutes 0 0 0 0 0

homogeni

g 00 | 00 0.0 00 | 00

vegetable 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

preparatio

ns

vegetables

presenied 0 2,096 0 34 0 0 2062 | 010 | %0 | 90 | o010 001 | %% | 000 | 005 | 009 | 057 | 000 | 000 | 1 | ©% | 004 | 000

nes (o/t 0 0 1 6 8

vinegar)

vegetables 0.0 0.0 0.0 0.1 0.0

L 0 3 484 83 0 0 a4 | o003 [ %01 %0 | 003 | 000 | % | 000 | 002 | ooa | 016 | 000 | 000 | O | 001 | o000

Vvegetables

preserved 0 0 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000

(frozen)

FRUITS

&PROD. | 9035 | 3545 | | 105,6 775 | 09 | 22 24 2339 4. | 19

ot o i ag0 | 1% 0 73,986 76550 [ 775 | 09 | 22 | qaz7 | aomn | 2P| 030 | w78e | 2094 | 30 | 005 | ooa | P | D | 2078 | o018

WINE

avocados | 12>0 0 0 6,255 0 10,008 w8675 | 2% | 02 | 2% | as | o2 | % | ooo | 37 | 619 | sess | ooz | oor | % | %P | 129 | 007
3254 323 | 04 | 00 0.6 1041 10 | 53

bananas > 0 0 5,107 0 27,219 203074 | %% 41 %0 aes | 718 | 0F | 000 | a1 | 74 d L] oor | oo | | 52 | a4 | o0e

PLERTENS 0 0 0 0 0 0 0 000 | %0 ] %0 | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

and others 0 0 0 0 0

dates 0 17 0 0 0 0 17 oo1 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | oot | 000 | 000 | 0 | % | 000 | o000

fiigs 0 0 0 0 0 0 0 000 [ % 190 | 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000

mangoes,

guavas, | 1369 2 0 1 0 11,388 125530 | 913 | %1 | 90 | 220 | 178 | %% | 005 | 180 | 283 | 2850 | 001 | o001 | % | 2 | 1339 | 003

mangostee 17 1 6 9 20 60

ns

papayas 0 12 0 0 0 0 12 0.00 060 060 000 | 000 060 000 | 000 | 000 | 000 | 000 | 000 060 060 000 | 000

pineapples | "4 |15 0 0 0 232 1063 | 055 | %0 | %0 | 019 | 012 | %0 | 000 | 016 | 010 | 172 | 000 | 000 | % | % | 034 | 000

other

tropical 0.0 0.0 0.0 0.0 0.0

e 0 2 0 1 0 0 1 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000

n.e.c.

pomelos

and 00 | 00 0.0 00 | 00

granetruit | 2965 | 2 0 2,989 0 2 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000

S

lemons 72,99 0.0 0.0 0.1 0.3 0.1

aioms ;A 10 0 3,778 0 6,071 63157 319 | 00 | % | 236 | ose | %' | 002 | o076 | 137 | 1209 | 000 | 000 | O .| 510 | oo

oranges Z%ij 17 0 oL48 40500 | 16,950 94844 | 537 0(')1 001 365 | 110 | %2 | 002 | 126 | 228 | 1942 | 000 | 001 1(')6 068 583 | 001

tangerines

EREES 0 0 0 0 0 0 0 0.00 060 0[']0 000 | 0.00 060 000 | 000 | 000 | 000 | 000 | 000 060 060 000 | 000

clementin

es
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other

aiieE 0 626 0 416 48 162 002 | %0 | 90| 02 000 | %% | 000 | 000 | 000 | 004 | 000 | 000 | %O | 0 | 001 | 000
fruit, 0 0 0 1 0

n.e.c.

grapes 0 1,601 0 0 01 1600 | 017 [ %0 [ %0 | 003 | oos | G0 | 000 | 002 | oos | 048 | 000 | 000 | %0 | %0 | 002 | o000
apples | 6583 | 5™ | -1g03 0 548 19570 [ 173 | %% | %% | 015 | o3 | % | oor | 012 | o2z | 28 | 000 | 000 | G| % | 018 | o000
pears 0 2,181 0 0 35 2146 | 018 | %0 [ %0 | 003 | ooa | %% | 000 | 002 | 004 | 037 | 000 | 000 | %0 | %0 | 001 | o000
quinces 0 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000
apricots 0 0 0 0 0 0 000 | S0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | o000
sour 0.0 0.0 0.0 0.0 0.0

o 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
cherries 0 0 0 0 0 0 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000
peaches

and 9612 | 85 0 243 508 ges6 | 059 [ %0 1 %0 | oos | o1 | O | 000 | 011 | 028 | 274 | 000 | 000 | % | % | o0o | 000
nectarines

plums and 0.0 0.0 0.0 0.0 0.0

e e 0 937 0 0 29 98 | o008 | % [ %0 | oor | 002 | % | 000 | oo | 002 | 025 | 000 | 000 | % Y | o001 | oo
@iy 00 | 00 0.0 00 | 00

stone 444 21 0 465 5 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
fruits

currants 0 0 0 0 0 0 000 | S0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | 000
Kiwi fruit 0 19 0 0 0 19 000 [ % {90 | 000 | 000 | % | 000 | 000 | ooo | oor | 000 | 000 | %0 | %0 | 000 | o000
""Sp'ze”'e 4 0 0 4 0 0 0.00 060 060 000 | 000 060 000 | 000 | 000 | 000 | 000 | 000 060 0(')0 000 | 000
Sl 97 0 0 97 0 0 000 | %0 | %%} 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %0 | ©0 | 000 | 000
es 0 0 0 0 0

other

berries

and fruits g 0 0 0 7,765 670 0 000 | %0 ] %% ] 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
of the 0 0 0 0 0

genus

vaccinium

[PERmE 0 2 0 0 0 2 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
ns 0 0 0 0 0

odel 00 | 00 0.0 00 | 00

fruits 444 21 0 465 2 0 000 [ %0 180} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | O 0| 000 | 000
n.e.c.

raisins 0 35 0 0 0 35 002 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 005 [ 000 | 000 | %0 | %0 | 000 | 000
plums, 0 2 0 0 0 2 000 | %0 ] %% | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
dried 0 0 0 0 0

apricots, a 0.0 0.0 0.0 0.0 0.0

il 0 1 1 0 0 2 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
figs, dried 0 0 0 0 0 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000
Gl 00 | 00 0.0 00 | 00

tropical 0 0 0 0 0 0 000 | & 01 000 | 000 0 | 000 | 000 | 000 | 000 | 000 | 000 | & 01 000 | 000
opica o | o 0 0 0

fruit, dried

other fruit

nec, 0 67 1 68 0 0 0.00 0(')0 060 000 | 000 0(')0 000 | 000 | 000 | 000 | 000 | 0.00 0(')0 060 000 | 000
dried
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orange 0 100 0 100 0 000 | %0 | 90| o00 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %0 | 0 | 000 | 000
juice 0 0 0 0 0

orange

Juice, 8,100 | 627 0 3,774 500 | 133 [ %0 | %0 | 122 | o031 | %0 | 000 | 019 | o049 | 305 | 001 | 000 | %O [ ©0 | 095 | 000
concentrat 1 1 0 8 4

ed

grapefruit 0 0 2 0 2 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
juice 0 0 0 0 0

grapefruit

juice, 00 | 00 0.0 00 | 00

e |0 0 0 358 0 000 | S0 | % | 000 | ooo [ O | 000 | 000 | 000 | 000 | 000 | 000 | O 0 | 000 | 000
ed

pineapple 0 0 5 0 5 000 | %0 | %0 | goo 000 | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 0.00
juice 0 0 0 0 0

juice of

pineapples

, 0 135 0 0 135 |oos | %0 |90 oo | oor | %0 | 000 | oo | oor | om | ooo | 000 | %0 | %0 | oo1 | o000
concentrat

ed

?L?E; 0 703 | -823 0 1526 | 015 | %0 | %0 | 002 | 004 | %0 | 000 | 003 | 003 | 019 | 000 | 000 | % | %O | 000 | 000
apple 0 369 -840 0 1200 | 009 | %0 [ 0| o1 002 | %0 | 000 | 001 | 001 | 012 | 000 | 000 | %0 | %0 | go01 | 000
juice 0 0 0 0 0

apple

juice, 0.0 | 00 0.0 00 | 00

e |0 1289 | 29 0 1260 |03 [ % [ %0 | o0a | 008 | % | 000 | 003 | oos | 053 | 000 | 000 | 9| 005 | 000
ed

INESEs 0 0 0 0 0 000 | %0 | %0 | o00 000 | %0 | 000 | 000 | 000 | 000 | 000 | ooo | %O | ©0 | 000 | 000
tangerine 0 0 0 0 0

Iicelof 0 0 0 0 0 000 | %0 ] %% 1 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
lemon 0 0 0 0 0

lemon

juice, 0.0 | 00 0.0 00 | 00

e |0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
ed

juice of

citrus fruit | 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | 000
nes

citrus

juice, 0 68 0 1 67 002 | %0 | %0 | 001 | 000 | %0 | 000 | 000 | 000 | 003 | 000 | 000 | %O [ ©0 | o001 | 000
concentrat 0 0 0 0 0

ed nes

juice of

[T 0 0 0 0 0 000 | %0 ] %0 | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
concentrat 0 0 0 0 0

ed

iicelof 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
mango 0 0 0 0 0

Juice of 00 | 00 0.0 00 | 00

qutce of 0 7,501 0 5,675 1915 | o1s | %0 | %0 | 003 | o0s | %0 | 000 | oos | 004 | 052 | 000 | 000 | % 2 | 032 | 000
pineapples

CUERIER 0 121 0 0 120 | oo | %0 [ % | 000 | 000 | % | 000 | 000 | 000 | 002 | 000 | 000 | %0 | %0 | 000 | 000
prepared 0 0 0 0 0

or

preserved

TEWERD 0 180 0 0 180 | o002 | % [ % | 000 | 000 | % | 000 | 000 | 000 | 003 | 000 | 0oo | %% | %0 | 000 | 000
pulp 0 0 0 4 2

flour of 00 | 00 0.0 00 | 00

ot 0 0 0 1 0 000 | 50| % | 000 | ooo [ S| 000 | 000 | 000 | 000 | 000 | 000 | G 2 | 000 | 000
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fruit, nuts,

peel, 0 0 0 0 0 0 000 | %0 ] %% | 000 | o000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
sugar 0 0 0 0 0
preserved
homogeni
geg 00 | 00 0.0 00 | 00
cooked 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
fruit,
prepared
st 0 0 0 0 0 0 000 | %0 | %0 | g00 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O | ©0 | 000 | 000
grape 0 0 0 0 0
Uit 00 | 00 0.0 00 | 00
prepared 0 332 | 865 | 219 0 o8 | o012 [ % 190 | 003 | 003 | G0 | 000 | oor | ooz | 015 | 000 | 000 | O 0 | 003 | o000
n.e.c.
BEVERA
GE 1759 | o077 | 7783 | 1084 886 2380 [ 205 | %0 [ %0 | 027 | o1 | %0 | o001 | os8 | 077 | 388 | 000 | 000 | %0 | %O | 000 | 00z
8 7 3 | s 3 3 3
CROPS
eliEe, 560 10 0 100 30 a1 [ o002 | %0 [ %0} 001 | 000 | %0 | 000 | o001 | 001 | 011 | 000 | 000 | %0 | %0 | 000 | 000
green 0 0 0 0 0
tateaves | 7.0 | 289 | 7746 | 1074 856 0 000 [ % 180} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | %0 | %0 | 000 | o000
maté 00 | 00 0.0 00 | 00
maté 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | 9| 000 | 000
cocoa 0.0 0.0 0.0 0.0 0.0
cocoa 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
cocoa
paste not 0 0 0 0 0 0 000 | %0 ] %% | 000 | o000 | %0 | 000 | 000 | 000 | 000 | 000 | oo | %0 [ ©0 | 000 | 000
o | o 0 0 0
defatted
coffee,
deEiEhe | g 10 0 0 0 10 000 | %0 ] %% ] 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
ted or 0 0 0 0 0
roasted
coffee 0.0 0.0 0.0 0.0 0.0
Sortee. 0 345 0 0 0 a5 | o1 | %% 1 %0 1 oo | 003 | %0 | 000 | 019 | 018 | 205 | ooo | 000 | % 9| 000 | 000
extracts,
essences
and
concentrat
es of tea
or mate,
e 00 | 00 0.0 00 | 00
preparatio 0 19 0 0 0 19 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000
ns with a
basis
thereof or
with a
basis of
tea or
maté
cocoa
powder 0 185 0 0 0 185 |02 | %0 [ %0 | 005 | oor | %% | oo | 017 | 023 | 088 | 000 [ 000 | %0 | %0 | 000 | 000
and cake
chocolate
products 0 924 74 1 0 ga9 | o2 | %0 | %01 o1 | 007 | %0 | 001 | o2z | 035 | 084 | 000 | 000 oéo oéo 000 | 000
nes
SPICES 32648 520 32 | 2330 1,545 29,157 156'0 035 053 1370 | 175 163 065 | 806 | 1056 | 6995 | 0.03 | 001 Z?a 2197 060 | 011
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pepper
(piper
spp.), raw

17,48

31

1,225

781

15,505

7.78

0.2

0.0

9.78

110

0.7

0.36

4.15

4.20

23.16

0.00

0.00

13

0.6

0.05

0.03

chillies
and
Peppers,
dry
(capsicum
spp. and
pimenta
spp.), raw

15,00
0

1,103

742

13,161

7.04

0.2

0.2

341

0.62

0.5

0.27

3.75

6.17

45.88

0.02

0.01

56.
93

28.
47

0.54

0.07

nutmeg,
mace,
cardamom
S, raw

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

anise,
badian,
coriander,
cumin,
caraway,
fennel and
juniper
berries,
raw

45

44

0.03

0.0

0.0

0.06

0.00

0.0

0.00

0.02

0.03

0.11

0.00

0.00

0.0

0.0

0.00

0.00

cinnamon
and
cinnamon-
tree
flowers,
raw

14

23

0.01

0.0

0.0

0.04

0.00

0.0

0.00

0.00

0.00

0.02

0.00

0.00

0.0

0.0

0.00

0.00

cloves

(whole

stems),
raw

11

0.00

0.0

0.0

0.01

0.00

0.0

0.00

0.00

0.00

0.02

0.00

0.00

0.0

0.0

0.00

0.00

ginger,
raw

36

58

0.02

0.0

0.0

0.01

0.00

0.0

0.00

0.01

0.01

0.07

0.00

0.00

0.0

0.0

0.00

0.00

vanilla,
raw

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

other
stimulant,
spice and
aromatic

crops,

n.e.c.

384

21

354

0.18

0.0

0.0

0.38

0.02

0.0

0.03

0.12

0.15

0.69

0.00

0.00

0.1

0.0

0.01

0.00

ALCOHO
L (INCL
BEER&W
INE)

4,000

17,28

95,84
5

6,517

216

110,396

9.61

0.0

0.0

231

0.59

0.0

0.03

2.09

2.13

11.85

0.00

0.00

0.3

0.3

0.00

0.01

undenatur
ed ethyl
alcohol of
an
alcoholic
strength
by volume
of 80%
vol or
higher

2,029

1,813

216

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

undenatur
ed ethyl
alcohol of

4,000

4,084

175

7,909

3.74

0.0

0.0

0.04

0.20

0.0

0.00

0.01

0.12

0.15

0.00

0.00

0.3

0.3

0.00

0.00
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an
alcoholic

strength

by volume

of less

than 80%

vol;

spirits,

liqueurs

and other

spirituous

beverages

wine 0 4,111 -113 & 0 4,221 0.56 0(')0 060 0.07 0.02 0(')0 0.00 0.08 0.14 0.55 0.00 0.00 060 0(')0 0.00 0.00

vermouth

and other

wine of

fresh

grapes 0.0 0.0 0.0 0.0 0.0

flavoured 0 0 0 0 0 0 0.00 0 0 0.00 0.00 0 0.00 0.00 0.00 0.00 0.00 0.00 0 0 0.00 0.00

with plats

or

aromatic

substances

wheat-

fermented 0 0 0 0 0 0 0.00 0(')0 O('JO 0.00 0.00 0(')0 0.00 0.00 0.00 0.00 0.00 0.00 0(')0 O(')O 0.00 0.00

beverages

iy 00 | 00 0.0 00 | 00

fermented 0 0 0 0 0 0 0.00 O 0 0.00 0.00 O 0.00 0.00 0.00 0.00 0.00 0.00 O 0 0.00 0.00

beverages

cider and

other 0.0 0.0 0.0 0.0 0.0

- 0 1,096 99 0 0 997 0.09 0 0 0.01 0.01 0 0.00 0.01 0.01 0.12 0.00 0.00 0 0 0.00 0.00

beverages

[EEr i - 00 | 00 0.0 00 | 00

barley, 0 5,964 29,19 6,340 0 28,821 212 2 O 0.24 0.15 O 0.00 0.39 1.06 1.88 0.00 0.00 0 0 0.00 0.00

malted 7

beer of

maize, 0 0 0 0 0 0 0.00 u oy 0.00 0.00 u 0.00 0.00 0.00 0.00 0.00 0.00 oy oy 0.00 0.00
0 0 0 0 0

malted

beer of

millet, 0 0 0 0 0 0 000 | %0 | %04 600 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %0 | 20 | 000 | o000
0 0 0 0 0

malted

beer of -

sorghum, 0 0 68,44 0 0 68447 | 3.09 050 060 195 | o021 | %0 | 002 | 160 | 080 | 916 | 000 | 000 060 060 000 | o001

malted 7

MISCELL 44,46 04 0.0 0.1 1.8 11

ANEOUS 0 4 1,628 3,194 0 39,642 7.60 5 9 21.92 1.20 0 0.16 2.35 23.07 20.87 0.03 0.04 4 7 0.14 0.05

infant 0.0 0.0 0.0 0.3 0.3

food 0 972 0 30 0 942 0.48 1 2 0.75 0.06 0 0.03 0.08 0.42 0.67 0.00 0.00 5 3 0.07 0.01

foed 43,49 04 | 00 01 14 | o8

preparatio 0 2 1,628 3,164 0 38,700 7.12 3 7 21.17 1.14 0 0.13 2.27 22.66 20.20 0.03 0.03 9 4 0.06 0.05

nsn.e.c.

MEAT

(SLAUG 305,9 11,22 77.1 7.2 6.3 0.0 100.5 18. 18.

HTERED) 81 1 -101 0 42,000 275,303 2 9 0 4.08 0.05 0 0.46 8.13 67.15 9 0.05 0.04 67 67 0.33 0.75

& PRD

snails, 0.0 0.0 0.0 0.0 0.0

fresh, 0 0 0 0 0 0 0.00 0 0 0.00 0.00 0 0.00 0.00 0.00 0.00 0.00 0.00 0 0 0.00 0.00
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chilled,

frozen,

dried,

salted or

in brine,

exceptsea

snails

meat of

cattle with

the bone, | %16 0 0 18,590 60576 | 208 | 15 | 161 067 | 000 | %0 | 014 | 151 | 1430 | 2346 | 001 | ooz | %8 | O8 | 00 | 027
6 6 5 | 3 0 4 4

fresh or

chilled

meat of

Gl 14,50 04 | 02 0.0 01 | o1

boneless, ’ 0 0 0 14500 | 439 | % 2| 019 | 000 - 005 | 051 | 45 | 7.45 | 000 | 000 : : 000 | 009
0 9 | 7 0 5 5

fresh or

chilled

meat of

pigwith | 16 75 02 | 04 0.0 00 | 00

the bone, 3 489 0 5,100 12128 | 480 | %57 | %* | 020 | 000 o | 002 | 030 | 291 | 500 | 000 | o001 | % . | 000 | 003

fresh or

chilled

meat of

pig

boneless, 0 489 0 0 89 | o1 | % | %0 | oor | 000 | % | 000 | oor | 015 | 023 | 000 | ooo | % | %0 | 000 | 000

fresh or

chilled

meat of

sz, 75 0 .90 0 165 | 006 | %0 | %0 | 000 | 000 | %0 | o000 | oor | 004 | 006 | 000 | 000 | %0 | %0 | q00 | 000

fresh or 0 0 0 0 0

chilled

meat of

goat, fresh 0 0 0 0 0 000 | %0 | %0 | 600 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 000

! 0o | o 0 0 0

or chilled

meat of

chickens, | 2100 304 | 47 | 22 0.0 60 | 60

i = 9,957 0 48,766 9t | %4 S| 2e | 000 o | 018 | 553 | 4185 | 6085 | 003 | 002 | ° Y| 02a | 032

chilled

meat of

ducks, 00 | 00 0.0 00 | 00

o 0 0 -9 0 9 000 | % | % | 000 | o000 o, | 000 | 000 | 000 | 000 | 000 | 000 | % o | 000 | 000

chilled

meat of

geese, 0.0 0.0 0.0 0.0 0.0

o 0 0 0 0 0 000 | % | % | 000 | o000 o | 000 | 000 | 000 | 000 | 000 | 000 | % o | 000 | 000

chilled

meat of

turkeys, 0.0 0.0 0.0 0.0 0.0

L 0 0 0 0 0 000 | % | % | 000 | o000 o | 000 | 000 | 000 | 000 | 000 | 000 | % o | 000 | 000

chilled

game

TEEL, 00 | 00 0.0 00 | 00

fresh, 0 0 0 0 0 000 | 9| 000 | 000 - 000 | 000 | 000 | 000 | 000 | 000 - : 000 | 000

! 0o | o 0 0 0

chilled or

frozen

other meat

e 00 | 00 0.0 00 | 00

fresh, 0 0 0 0 0 0.00 000 | 0.00 000 | 000 | 000 | 000 | 000 | 000 000 | 000

1 o | o 0 0 0

chilled or

frozen

pig meat,

cuts, 00 | 00 0.0 00 | 00

sakted. 0 0 0 0 0 000 | | % | 000 | o000 o | 000 | 000 | 000 | 000 | 000 | 000 | % o | 000 | 000

dried or
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smoked
(bacon
and ham)

bovine
meat,
salted,
dried or
smoked

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

other meat
and edible
meat
offal,
salted, in
brine,
dried or
smoked;
edible
flours and
meals of
meat or
meat offal

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

sausages
and
similar
products
of meat,
offal or
blood of
beef and
veal

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

sausages
and
similar
products
of meat,
offal or
blood of
pig

5,100

5,103

2.66

0.1

0.2

0.10

0.02

0.0

0.01

0.13

1.49

215

0.00

0.00

i85

15

0.06

0.02

extracts
and juices
of meat,
fish,
crustacean
S,
molluscs
or other
aguatic
invertebra
tes

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

fatty liver
preparatio
ns

6,000

6,000

471

0.1

0.4

0.48

0.04

0.0

0.05

0.12

184

135

0.00

0.00

10.
05

10.
05

0.03

0.01

homogeni

zed meat

preparatio
ns

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

beef and
veal
preparatio
ns nes

49

50

0.02

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.02

0.02

0.00

0.00

0.0

0.0

0.00

0.00

pig meat
preparatio
ns

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00
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poultry
meat
preparatio
ns

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

meat
prepared
n.e.c.

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

OFFALS
EDIBLE

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offal of
cattle,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offal of
pigs,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offal of
sheep,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offal of
goat,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offals and
liver of
chickens
and
guinea
fowl,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offals and
liver of
geese,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offals and
liver of
ducks,
fresh,
chilled or
frozen

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00

edible
offals and

liver of
turkey,fres

0.00

0.0

0.0

0.00

0.00

0.0

0.00

0.00

0.00

0.00

0.00

0.00

0.0

0.0

0.00

0.00
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h, chilled

or frozen

offals

n.e.c.,fres 0.0 0.0 0.0 0.0 0.0

il 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

or frozen

T 00 | 00 0.0 00 | 00

preparatio 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

ns

ANIMAL

FATS& | 6717 658 | 0.7 | 69 0.0 98 | 97

IS & 5 195 0 1,262 12 1,901 oanss | 58| O 180 | 128 | ooo | % | omn | o072 | 727 | 1109 | 001 | 000 | % | %7 | 000 | oo7

TS

fat of pigs 0 3 0 0 0 0 3 000 | %0 | % | 000 | oo | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | 000

pig, 00 | 00 0.0 00 | 00

LA 0 0 0 0 0 0 000 [ % 10} 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | 000 | 9| 000 | 000

jascl §2.%0 0 0 0 0 0 42000 | 380 | 04 1 404 4520 | 000 | %0 | 008 | 049 | 499 | 695 | oor | 000 | &8 | 65 | o000 | 0.04

poultry 0 8 3 4 0 7 7

cattle fat,

unrendere | 2350 | o8 0 0 0 1,901 21607 | B9 | 03 1 250 45 | 000 | %0 | 003 | 022 | 221 | 403 | 000 | 000 | 0 | L0 | 000 | 003

" 0 5 | o | 3 0 9 9

cattle, 00 | 00 0.0 00 | 00

gt | 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

sheep fat,

unrendere 0 0 0 0 0 0 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 [ 000 | %0 | %0 | 000 | o000

d

goat fat,

unrendere 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | o000

d

pig fat, 00 | 00 0.0 00 | 00

S 0 22 0 0 0 0 22 003 | 0| % | 000 | ooo [ S| 000 | 000 | 000 | 000 | 000 | 000 | G | 000 | 000

poultry

fat, 0 0 0 0 0 0 0 000 | %0 ] %% ] 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
o | o 0 0 0

rendered

tallow 0 27 | -1,006 0 0 0 1,123 | 167 060 Oél 000 | 000 060 000 | 000 | 000 | 000 | 000 | 0.00 050 °5° 000 | 000

lard

SIS 0 0 0 0 0 0 0 000 | %0 ] %% ] 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

and lard 0 0 0 0 0

oil

animal

oils and 0 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | &0 | % | 000 | 000

fats nes

degras 0 0 0 0 0 0 0 0.00 0(')0 060 000 | 000 0(')0 000 | 000 | 000 | 000 | 000 | 000 060 060 000 | 000

cream, 0.0 0.0 0.0 0.0 0.0

rear 1,450 4 0 1,258 0 0 196 | oos | %[ % | oos | 000 | %0 | 000 | 000 | 002 | 004 | 000 | 000 | & 9| 000 | 000

butter of 00 | 00 0.0 03 | 03

Duter of 1 220 22 0 3 0 0 29 |os0 | %% | oot | oo | % | 000 | 000 | 001 | 001 | 000 | 000 | % > | 000 | 000

ghee from 0 35 0 0 12 0 2 003 | %9 | %0 | 600 | 000 | % | 000 | 000 | 000 | 000 | 000 | 000 | %0 | %0 | 000 | 000

cow milk 0 0 0 3 3

el 00 | 00 0.0 00 | 00

greaseand | 0 5 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000

lanolin

fat 00 | 01 0.0 15 | 14

preparatio 0 1,455 0 0 0 0 1455 | 160 | %0 | % | 003 | 000 | %0 | 000 | 000 | 003 | 007 | 000 | 000 | % S| 000 | o000

nsn.e.c.
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MILK &

PRODUC | 146 | 2456 1812 | 2941 25,955 108,205 | Y71 [ 09 [ 08 | 3505 | 140 | %0 | 002 | 311 | 2784 | 4193 | 005 | 001 | &% | 85 | o028 | om2
o2 00 8 0o | 8 | 3 0 4 | 9

el || 3G 901 1,435 925 53,284 so858 | 711 | %3 | ©% | 1202 | o040 | %0 | 001 | 110 | 991 | 1442 | 002 | 000 | 4% | 41 | o010 | 004
of cattle 00 3 2 0 1 0

skim milk 00 | 00 0.0 00 | 00

K< | 2700 6 0 936 2,031 g7 | oos | % [ %0 | 017 | oor | % | 000 | 002 | 014 | 0z | 000 | 000 | % 0| 000 | 000
econsint 0 0 0 0 0 0 000 | %0 | %0 | g00 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O | ©0 | 000 | 000
ed milk 0 0 0 0 0

e, 0 0 0 0 0 0 000 | %0 ] %91 000 | 000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
fresh 0 0 0 0 0

whey,dry | 0 888 0 435 0 453 |02z | %0 1 00| 108 | 006 | G0 | 000 | 014 | oss | 166 [ 000 [ 000 | %0 | %0 | 000 | 000
U 0 0 0 0 0 0 000 | %0 | %0 | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
condensed 0 0 0 0 0

whole

milk 1700 | 1,602 0 198 0 3104 | 258 [ OF [ O | 475 | 020 | G0 | 000 | 044 | 425 | 670 | oon [ 000 | B8 LS| 007 | 002
powder

skim milk

andwhey | 210 | 2027 1 5 0 2231 | 134 | %1 1 %0 | 466 | 019 | %0 | 000 | 042 | 40n | 63 | oor | ooo | % | % | 003 | om
powder

whole

milk, 00 | 00 0.0 00 | 00

cvoonate | 5 67 0 12 0 615 | o1 [ %0 [ %0 | o2 | oor | G0 | 000 | 003 | 024 | 033 | 000 | 000 | O 0| 000 | 000
d

skim milk,

evaporate 0 0 0 0 0 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 [ 000 | %0 | %0 | 000 | 000
d

whole

milk, 700 9 2 0 0 707 | o39 | %% 1 %0 | o33 | oo7 | %% | 000 | 003 | 027 | 042 | 000 | 000 | % | %G| 000 | 000
condensed

Sl i 0 0 0 0 0 0 000 | %0 | %% | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
condensed 0 0 0 0 0

yoghurt | 4,500 0 0 0 0 aso0 [oa7 | %01 %01 103 | 005 | % | 000 | 010 | o087 | 123 | 000 | 000 | % | %G| 001 | oo
yoghurt,

with 0 0 0 0 0 0 000 | %0 | %% | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
i o | o 0 0 0

additives

buttermilk

, curdled

and 200 0 20 2,099 0 30882 | 354 | %2 | %1 | 834 | 033 | %% | 000 | 073 | 567 | 2034 | 001 | 000 | L7 | %6 | 007 | 002
0 3 | 4 0 3 7

acidified

milk

gzl || g 0 0 0 0 0 000 | %0 | %4 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %0 | ©0 | 000 | 000
, dry 0o | o 0 0 0

cheese

from 0.0 | 00 0.0 07 | 07

from 850 | 1111 55 0 0 1906 | 118 | % | %0 | 234 | oor | % | 000 | 009 | 1s8 | 030 | 000 | 000 | % | %7 | 000 | oo
cow milk

cheese

from 0.0 | 00 0.0 00 | 00

o 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 0| 000 | 000
cow milk

Py 0 0 0 0 0 0 000 | %0 ] %% | 000 | 000 | %0 | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000
cheese 0 0 0 0 0

processed 0.0 0.0 0.0 0.0 0.0

ocesse 0 37 0 0 0 37 002 | %0 | % | 003 | ooo | % | 000 | 000 | 004 | 001 | 000 | 000 | O 0 | 000 | 000
cheese 0.0 0.0 0.0 0.0 0.0

e 0 0 0 0 0 0 000 | S0 | % | 000 | ooo [ S| 000 | 000 | 000 | 000 | 000 | 000 | G | 000 | 000

55




of buffalo,

fresh or

processed

cheese

from milk

of sheep, 0 0 0 0 0 0 000 | %0 | % | 000 | ooo | % | 000 | 000 | 000 | 000 | 000 | 000 | 0 | % | 000 | 000

fresh or

processed

casein 0 39 4 35 0 0 000 [ % 10| 000 | 000 | % | 000 | 000 | ooo | 000 | 000 | aoo | %0 | %0 | 000 | o000

ice cream

and other 0 20 244 0 0 0 000 | %0 | % | 000 | oo | %] 000 | 000 | 000 | 000 | 000 | 000 | %0 | % | 000 | o000

edible ice

GEITRy 00 | 00 0.0 00 | 00

products 0 9 0 0 0 9 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

n.e.c.

EGGS &

proDUC | ™0 | 57 510 0 6,783 eg7e5 | 146 | 18 | 100 590 | 007 | %0 | 018 | 130 | 2042 | 1341 | 004 | 001 | B | 5 | o000 | 015

e 1 1|1 0 31 | 31

hen eggs

inshell, | 750 | 571 510 0 6,783 ee7es | 146 | L8 | 104 550 | 007 | %0 | 018 | 130 | 2042 | 1341 | 004 | 00 | B | 5 | 000 | 015

el 7 1 1|1 0 31 | 31

eggs from

other birds

in shell, 0 0 0 0 0 0 000 | %0 ] %0 | 000 | o000 | %0 | 000 | 000 | 000 | 000 | 000 | oo | %O [ ©0 | 000 | 000
o | o 0 0 0

fresh,

n.e.c.

egg 00 | 00 0.0 00 | 00

ok 0 0 0 0 0 0 000 | %0 | % | 000 | ooo [ % | 000 | 000 | 000 | 000 | 000 | 000 | O 9| 000 | 000

£ggs, 0 0 0 0 0 0 000 | %0 | %%} 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %0 | ©0 | 000 | 000

liquid 0 0 0 0 0

eggs, 0 0 0 0 0 0 000 | %0 ] %% ] 000 | o000 | %% | 000 | 000 | 000 | 000 | 000 | 000 | %O [ ©0 | 000 | 000

dried 0 0 0 0 0

56




57



