
MAATALOUDEN TALOUDELLISEN 
TUTKIMUSLAITOKSEN 
TIEDONANTOJA N:o 39 

THE AGRICULTURAL ECONOMICS 
RESEARCH INSTITUTE, FINLAND 
RESEARCH REPORTS, No. 39 

RAVINTOTASEET 1968-75 

HELSINKI 1976 



Maatalouden taloudellisen 

tutkimuslaitoksen 

TIEDONANTOJA N:o 39 

The Agricultural Economics 

Research Institute, Finland 

RESEARCH REPORTS, No. 39 

RAVINTOTASEET 1966-75 

Helsinki 1976 

ISBN 951-9199-27-6 



Esipuhe 

Maatalouden taloudellinen tutkimuslaitos on jo pitemmän aikaa 

laatinut ravintotaselaskelmia, joista käy ilmi elintarvikkeiden 

tuotanto, kulutus ja kotimainen käyttö eri tarkoituksiin. Niiden 

pohjalta on laskettu myös päivittäisen ravinnon energia-, val-

kuais- ja rasvasisältö. Ravintotaselaskelmat on julkaistu vuosit-

tain FAO:n tilastoissa. Lisäksi on vuosien 1959-68 taseet ja 

niiden perusteet julkaistu tutkimuksessa Matias Torvela - Jorma 

Kallio: Ravintoaineiden kulutuksesta Suomessa vuosina 1959-68 

ravintotaselaskelmien mukaan, Maatalouden taloudellisen tutkimus-

laitoksen julkaisuja n:o 15, Helsinki 1969. Koska ravintotaselas-

kelmilla näyttää olevan jatkuvaa kysyntää ja koska ne antavat 

hyvän kokonaiskuvan maataloustuotteiden tuotannosta ja kulutuk-

sesta, tutkimuslaitos julkaisee oheisena vuosien 1968-75 ravin-

totaseet. 

Elintarvikkeiden energia-, valkuais- ja rasvasisältö on vuoteen 

1974 saakka laskettu FAO:n soveltamien kertoimien mukaan. Vuoden 

1975 osalta on sen sijaan käytetty uusia kertoimia, jotka on 

tarkistanut prof. Pekka Koivistoinen Helsingin yliopiston elin-

tarvikekemian ja -teknologian laitokselta. Uudet ja vanhat kertoi-

met on annettu liitteessä 1. Muutokset ovat kuitenkin suhteellisen 

vähäisiä, joten vuoden 1975 laskelmia voidaan pitää vertailukel-

poisina aikaisempiin vuosiin. 

Koska ravintotase ei anna täysin tyydyttävää kuvaa maidon kulutuk-

sesta, on sitä täydennettv liitteen 2 mukaisilla tiedoilla. 

Lisätietoja ravintotaseesta saa tutkimuslaitoksesta agr. Leif 

Karlssonilta. 

Helsingissä 27 syyskuuta 1976 

Lauri Kettunen 
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BALANCE SHEET FOR FOOD COMMODITIES 

Commodities 
Kilo- 
grammes 
per year 

Consumption per head 
Grammes 	Calories 	Proteins 
per day 	per day 	grammes 

per day 

Fats 
qrammes 
per day 

12. 13. 14. 15. 16. 

CEREALS 

- Wheat 48.50 132.88 484 14.5 1.5 

- Rye 23.71 64.96 207 7.2 1.2 

- Barley 349 9.56 32 1.1 0.2 

- Oats 2.75 7.53 29 1.0 0.6 

- Mixed grain + Maize 0.21 0.58 2 0.1 0.0 

- Rice 2.96 8.11 29 0.5 0.1 

POTATOES 84.51 231.53 162 3.9 0.2 

- Potato-flour 2.09 5.73 20 0.5 0.0 

- Starches 0.15 0.41 1 0.0 

SUGAR AND SIMILAR PRODUCTS: 

- Sugar 40.14 109.97 426 - 0.0 

- Honey 0.19 0.52 2 

- Corn syryp 1.26 3.51 11 

PULSES AND OILSEEDS 

- Peas 1.04 2.85 10 0.6 0.1 

- Nuts 0.36 0.99 4 0.2 0.3 

- Soya beans 

- Winter turnip rape 

- Kopra 

VEGETABLES 

- Fresh 15.71 43.04 11 0.5 0.1 

- Canned 2.60 7.12 3 0.1 0.1 

FRUITS 

Fresh 21.28 58.32 31 0.3 0.2 

- Citrus 11.26 30.85 10 0.2 0.0 

- Canned 1.64 4.49 2 0.0 0.0 

- Dried 1.65 4.53 12 0.1 0.0 

- Berries 7.34 20.11 10 0.2 0.1 



12. 13. 14. 15. 16. 

MEAT 

- Beef 19.66 53,86 88 8.2 5.9 

- Veal 0.19 0.52 1 0.1 0.0 

- Pork 17.49 47.92 150 5.7 13,9 

- Mutton 0.21 0.58 1 0.1 0.0 

- Other meat 2.43 6.66 7 1.0 0.3 

EGGS 9.07 24.85 36 2.7 2.6 

FISH 

- Fresh 	(fillet) 10.98 30.08 40 5.7 1.7 

- Dried 0.06 0.16 1 0.1 0.0 

- Salted 0.11 0.30 1 0.1 0,0 

- Canned 1.77 4.85 11 1.0 0.8 

MILK AND CHEESE 

Milki  264.72 725.26 508 25.4 31.2 

) - Skim milki  25.58 70.08 27 2.5 0.3 

- Milk Powder
1) 1.85 5.07 19 1.8 0.2 

- Cheese 3.58 9.81 29 1.8 2.4 

OILS AND FATS 

In fat content: 

- Sutter 12.90 35.34 312 0.3 35.3 

- Olive oli 

- Other vegetable oils 4.41 12.08 107 12.1 

- Marina oils 0.13 0.36 3 0.4 

- Slaughter fats 1.68 4.60 42 0.1 4.7 

- Other fats (incl. 
fatty acids) 

Total (in terms of fat) 

Product weight: 

- Butter 15.9 ' 43.56 

- Margarine 5.5 15.07 

COCOA 0.79 2.16 8 0.2 0.5 

BEVERAGES 1000 hl 

- Beer 46.69 

- Wine 2.94 

- Other alcoholic beverages 4.49 

Total 2889 87.8 117.0 

Animal protein 56.6 

Vegetable 	" 31.2 

Calendar year 
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BALANCE SHET FOR FOOD COMMODITIES 

Comodities Consumption per head 
Kilo- 	Grammes 	Calories 
grammes 	per day 	per day_ 
per year 

PrCteins 
gi-ammes 

day _per 

Fats 
grammes 
per day 

12. 13. 14. 15. 16. 

CEREALS 

- Wheat 48.1 131.8 480 14,4 1.4 

- Rye 23.9 65.5 209 7.2 1.2 

- Barley 3.4 9.3 31 1.0 0.2 

- Oats 2.7 7.4 28 1.0 0.6 

- Mixed grain + Maize 0.2 0.5 2 0.0 0.0 

- Rice 2.8 7.7 28 0.5 0.1 

- Potatoes 83.1 227.7 159 3.9 0.2 

- Potato-flour 2.6 7.1 25 0.6 0.0 

- Starches 

SUGAR 

- Sugar 42.1 115.3 446 

- Honey 0.2 0.5 2 

- Corn syrup 1.4 3.8 12 

PULSES, NUTS. 0000A 

- Peas 1.0 2.7 9 0.6 0.0 

- Nuts 0.4 1.1 4 0.2 0.3 

- Cocoa 0.7 1.9 7 0.2 0.5 

VEGETABLES 

- Fresh 15.9 43.6 11 0.5 0.1 

- Canned 3.5 9.6 4 0.1 0.1 

FRUITS 

- Fresh 22.4 61.4 34 0.3 0.2 

- Citrus 12.6 34.4 11 0.2 0.1 

- Canned 2.0 5.5 2 0.0 0.0 

- Dried 1.7 4.8 12 0.1 0.0 

- Berries 7.3 2000 10 0.2 0.1 



12. 13. 14. 15. 16. 

MEAT 

- Beef 21.2 57,8 95 8.8 6.4 

- Veal 0.1 0.3 0 0.0 0.0 

- Pork 18.4 50.4 157 5.9 14.6 

- Mutton 0.2 0.5 1 0.1 0.0 
. 

- Other meat 2.2 5.9 7 0.9 0.3 

- Edible offals 6.3 17.3 25 2.8 1.4 

EGGS 9.6 26.3 38 2.9 2.7 

FISH 

- Fresh (fillet) 10.3 28.2 37 5.3 1.6 

- Dried 0.1 0.3 1 0.2 0.0 

- Salted 0.4 1.1 2 0.3 0.1 

- Canned 2.2 6.0 14 1.3 1.0 

MILK AND OHEESE 

- Mi1k1)  261.8 717.3 502 25.1 30.8 

- Skim milki)  27.0 74.0 29 2.7 0.3 

- Milk Powder
1) 

2.0 5.4 20 1.9 0.2 

- Cheese 4.5 12.3 37 2.2 3.0 

OILS AND FATS 

In fat content: 

- Butter 12.4 34.0 300 0.3 34.0 

- Olive oli 0.0 0.0 0 - 0.0 

- Other vegetable oli 5.6 15.3 135 - 15.3 

- Marine oils 0.4 1.1 10 - 1.1 

- Slaughter fats 1.8 4.9 42 0.1 4.6 

- Other fats 

Product weight: 

- Butter 15.3 

- Margarine 6.5 

BEVERAGES 1000 hl 

- Beer 47.7 

- Wine 3.2 

- Other alcoholic beverages 5.1 

TOTAL 	 2978 	91.8 	122.5 

Animal protein 	 60.8 

Vegetable protein 	 30.6 
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BALANCE SHEET FOR FOOD COMMODITIES 

Commodities Consumption per head 

Kilo- 
grammes 
per year 

Grammes 
per day 

Calories 
per day 

Protbins 
grammes 
per day 

Fats 
grammes 
per day 

14. 15. 16: 17. 18. 

1. CEREALS 

- Wheat 48.7 133.4 486 14.5 1.5 

- Rye 21.2 63.6 203 7.0 1.2 

- Barley 3.5 9.6 32 1.1 0.2 

- Oats 2.8 7.7 30 1.0 0.6 

- Mixed grain+Maize 0.2 0.5 2 0.0 0.0 

- Rice 3.0 8.2 30 0.5 0.1 

2. POTATOES 

- Potatoes, -Fresh 80.4 220.3 154 3.7 0.2 

- Potato flour 2.2 6.0 21 0.5 0.0 

3. SUGAR 

- Sugar 43.9 120.3 466 _ - 

- Syrup 1.4 3.8 12 - 

- Honey 0.1 0.3 1 - - 

4. PULSES, NUTS, COCOA 

- Pulses 1.0 2.7 9 0.6 0.0 

- Nuts 0.4 1.1 4 0.2 0.3 

- Cocoa 0.7 1.9 7 0.2 0.5 

5. VEGETABLES 

- Fresh ,16.2 44.4 12 0.5 0.0 

- Cenned 4.1 11.2 5 0.1 0.1 

B. FRUIT 

- Citrus fruit, fresh 13.2 36.2 11 0.2 0.0 

- Fresh fruit 19.7 54.0 29 0.3 0.2 

- Dried fruit 0.7 1.9 5 0.0 0.0 

- Canned fruit 4.4 12.1 5 0.1 0.0 

Berries 7.5 20.5 10 0.2 0.1 



14. 15. 16. 17. 18. 

7. MEAT 

- Beef 20.7 56.7 93 8.6 6.2 

- Veal 0.1 0.3 0 0.0 0.0 

- Pork 20.6 56.4 176 6.7 16.4 

- Mutton 0.3 0.8 1 0.1 0.1 

- Poultry maat 0.8 2.2 3 0.3 0.2 

- Other meat 1.5 4.1 4 0.6 0.1 

- Edible offals 6.1 16.7 24 2.7 1.3 

8. EGGS 

- Eggs 10.4 28.5 41 3.1 3.0 

9. 	FISH 

- Fresh 10.2 27.9 37 5.2 1.6 

- Dried 

- Salted 
0.1 0.3 1 0.1 0.0 

- Canned 2.4 6.6 15 1.4 1.1 

10. 	MILK 

- Whole milk 207.5 568.5 398 19.9 24.4 

49.6 135.9 53 4.9 0.5 - Skimrud milk 

- Cream 5.7 15.6 44 0.4 4.6 

- Dried 	milk 2.3 6.3 23 2.2 0.2 

- Cheese 4.3 11.8 35 2.1 2.8 

11. OILS AND FATS 

A. in fat content 

- Olive oil _ - - - 

- Other vegetable oils 6.5 17.8 157 - 17.8 

- Butter 11.6 31.8 283 0.2 31.8 

- Marine oils and fats 0.2 0.5 5 _ 0.5 

- Slaughter fats 1.6 4.4 37 - 4.4 

- Other oils and fats - - _ - 

B. in product weight 

- Butter 14.4 39.5 

- Margarine 7.3 20.0 

TOTAL 2962 89.2 122.1 

Animal protein 58.5 

Vegetable 	" 30.7 
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BALANCE SHEET FOR FOOD COMMODITIES 

Commodities 

	 per year 

Kilo- 
grammes 

Consumption per head 
Grammes 	Calories 	Proteins 
per day 	per day 	grammes 

per day 

Fats 
grammes 
per day 

 	14. 15. 16. 17. 18. 
1. 	CEREALS 

- Wheat 47.3 129.6 472 14.1 1.4 
- Rye 23.0 63.0 201 7.0 1.2 
- Barley 2.7 7.4 25 0.8 0.1 
- Oats 2.4 6.6 25 0.9 0.5 
- 	Mixed grain 	+ 	Maize 	0.2 0.5 2 0.0 0.0 
- 	Rice  2.4 6.6 24 0.4 0.1 

2. 	POTATOES 

- 	Potatoes, 	fresh 79.4 217.5 152 3.7 0.2 
- 	Potato, 	flour  2.2 6.0 21 0.5 0.0 

3. 	SUGAR 

- 	Sugar 43.7 119.7 463 - 
- 	Syrup 1.0 2.7 7 - - 
- Honey  0.2 0.5 1 - _ 

4. 	PULSES, 	NUTS, 	COCOA 

- 	Pulses 1.1 3.0 10 0.7 0.1 
- 	Nuts 0.4 1.1 4 0.2 0.3 
- 	Cocoa  0.8 2.2 8 0.2 0.5 

5. 	VEGETABLES 

- 	Fresh 16.6 45.5 12 0.5 0.1 
- 	Canned  5.5 15.1 6 0.2 0.2 

6. 	FRUIT 

- 	Fresh fruit 25.3 69.3 37 0.3 0.2 
- 	Citrus 	fruit,fresh 14.1 38.6 12 0.2 0.1 
- 	Canned fruit 1.0 2.7 1 0.0 0.0 
- 	Dried fruit 1,3 3.6 '9 0.1 0.0 
- 	Fruitjuice 2.0 5.5 2 0.0 0.0 
- 	Berries 7.5 20.5 10 0.2 0.1 



14. 15. 16. 17. 18. 
7. MEAT 

- Beef 20.9 57.3 94 8.7 6.3 
- Veal 0.0 0.0 0 0.0 0.0 
- Pork 22.4 61.4 192 7.2 17.8 
- Mutton 0.3 0.8 1 0.1 0.1 
- Poultry meat 1.4 3.8 5 0.5 0.3 
- Other meat 1.5 4.1 4 '  0.6 0.1 
- Ediple offals  6.9 18.9 27 3.0 1.5 

8. EGGS 

- Eggs  10.4 28.5 41 3.1 3.0 
9. FISH 

- Fresh 9.4 25.8 34 4.9 1.5 
- Dried 

- Saltad 0.1 0.3 1 0.2 0.0 

- Canned  2.0 5.5 13 1.2 0.9 
10. MILK 

- Whole milk 215.0 589.0 412 20.6 25.3 
- Skimmed milk 52.6 144.4 56 5.2 0.6 
- Cream 5.5 15.1 42 0.4 4.4 
- Dried milk 2.7 7.4 27 2.6 0.1 
- Cheese  4.8 13.2 39 2.4 3.2 

11. OILS AND FATS 

in fat content 

- Olive oli 0.0 0.0 0 - 0.0 
- Other vegetable oils 6.4 17.5 155 - 17.5 
- Butter 12.0 32.9 290 0.2 32.9 
- Marine oils and fats 0.4 1.1 10 - 1.1 
- Slaughter fats 2.0 5.5 47 - 5.5 
- Other oils and fats 

in product weight 

- Butter 14.9 40.8 

- Margarine  6.9 18.9 

TOTAL 
2994 90.9 127.2 

Animal protein 60.9 

Vegetable -"- 30.0 
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BALANCE SHEET FOR FOOD COMMODITIES 

Comuodities Consumption per head 
Kilo- 	Grammes 	Calories 
grammes 	per day 	per day 
per year 

Proteins 
grammes 
per day 

Fats 
grammes 
per day 

14. 15. 16. 17. 18. 

1. CEREALS 

- Wheat 46.9 128.1 466 14.0 1.4 

- Rye 22.9 62.6 200 6.9 1.2 

- Barley 2.6 7.1 24 0.8 0.1 

- Oats 2.3 6.3 24 0.8 0.5 

- Mixed grain + Maize 0.2 0.5 2 0.0 0.0 

- Rice 2.2 6.0 22 0.4 0.1 

2. POTATOES 

- Potatoes, -Fresh 77.5 211.7 148 3.6 0.2 

- Potato flour  2.3 6.3 22 0.5 0.0 

3. SUGAR 

- Sugar 45.5 124.3 481 

- Syrup 1.5 4.1 11 

- Honey  0.2 0.5 1 

4. PULSES, NUTS, COCOA 

- Pulses 1.0 2.7 10 0.5 0.1 

- Nuts 0.4 1.1 4 0.2 0.3 

- Cocoa  0.8 2.2 8 0.2 0.5 

5. VEGETABLES 

- Fresh 16.8 45.9 12 0.5 0.1 

- Canned  5.7 15.6 7 0.2 0.2 

6. FRUIT 

- Citrus fruit, fresh 15.4 42.0 13 0.3 0.1 

- Fresh fruit 23.5 64.1 35 0.3 0.2 

- Dried fruit 1.8 4.8 12 0.1 0.0 

- Fruit juice 4.3 11.7 5 0.1 0.0 

- Canned fruit 1.1 2.9 1 0.0 0.0 

- Berries 7.5 20.5 10 0.2 0.1 



14. 15. 16. 17. 18. 

MEAT 

- Beef 21.9 59.8 98 9.1 6.6 

- Veal 0.0 0.0 0 0.0 0.0 

- Pork 23.2 63.4 198 7.5 18.4 

- Mutton 0.3 0.8 1 0.1 0.1 

- Poultry maat 1.5 4.1 5 0.5 0.4 

- Other meat 1.5 4.1 4 0.6 0.1 

- EdiPle offals 6.9 18.9 27 3.0 1.5 

EGGS 

- Eggs  10.8 29.5 42 3.2 3.1 

FISH 

- Fresh or frozen 10.9 29.8 39 5.6 1.7 

- Salted, smoked or dried 0.1 0.3 1 0.2 0.0 

- Canned fish 2.3 6.3 13 1.3 1.0 

- Molluscs and crustaceans 

- Fresh 0.0 0.0 0.0 0.0 0.0 

- Molluscs and crustaceans 

- Processed  0.0 0.0 0.0 0.0 0.0 

MILK 

- Whole milk 206.1 563.1 383 19.7 22.0 

- Skimmed milk 65.4 178.7 70 6.4 0.7 

- Cream 5.9 16.1 45 0.4 4.7 

- Dried milk 2.8 7.7 28 2.8 0.2 

- Cheese  5.5 15.0 45 2.7 3.6 

OILS AND FATS 

A. in fat content 

- OliVe oil 0.0 0.0 0.0 0.0 0.0 

- Other vegetable oils 6.2 1,6.9 149 16.9 

- Butter 11.8 32.2 286 0.2 32.2 

- Marine oils and fats 0.3 0.8 7 0.8 

- Slaughter fats 1.9 5.2 44 - 5.2 

8. in product Weight 

- Butter 14.6 39.9 

- Margarine 7.2 19.7 

TOTAL 	
3003 	92.9 	124.3 

Animal protein 	63.3 

Vegctable -"- 	29.6 
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BALANCE SHEET FOR FOOD COMMODITIES 

Comrodities 
Kilo- 
grarmes 
per year 

Consumption per head 
Grammes 	Calories 

per day 	per day 
Proteins 
gramres 
per day 

Fats 
grammes 
per day 

14. 15. 16. 17. 18. 

1. CEREALS 

- Wheat 45.3 124.1 452 13.5 1.1 

- Rye 21.7 59.5 190 6.5 1.1 

- Barley 2.7 7.4 24 0.8 0.1 

- Oats 2.7 7.5 28 0.9 0.6 

- Mixed grain+Maize 0.3 0.8 3 0.1 0.0 

- Rice 2.5 6.8 24 0.5 0.1 

2. POTATOES 

- Potatoes fresh 70.2 192.4 135 3.3 0.2 

- Potato flour 2.8 7.7 27 0.6 0.0 

3. SUGAR 

- Sugar 45.3 124.0 480 

- Syrup 1.4 3.8 10 

- Honey 0.2 0.5 1 

4. PULSES, NUTS, COCOA 

- Pulses 0.9 2.5 9 0.6 0,0 

- Nuts 0.4 1.1 4 0.2 0.3 

- Cocoa 0.7 1.9 7 0.2 0.5 

5. VEGETABLES 

- Fresh 19.5 53.5 14 0.6 0.1 

- Canned 4.6 12.6 5 0.3 0.3 

6. FRUIT 

- Citrus fruit, -Fresh 16.8 46.0 15 0.3 0.4 

- Fresh fruit 21.5 58.9 31 0.3 0.1 

- Dried fruit 1.3 3.6 9 0.1 0.2 

- Fruit juice 5.9 16.2 7 0.1 0.0 

- Canned fruit 3.1 8.5 3 0.0 0.0 

- Berries 16.6 45.6 22 0.5 0.3 



14.  15. 16. 17. 18. 

fvEAT 

- Beef 	22.4 61.4 101 9.3 6.8 

- Veal 	0.0 0.0 0 0.0 0.0 

- Pork 	24.4 66.8 208 7.9 19.4 

- Mutton 	0.3 0.8 1 0.1 0.1 

- Poultry meat 	1.8 4.9 6 0.6 0.4 

- Other meat 	1.4 3.8 4 0.6 0.1 

- Edible offals 	6.4 17.5 25 2.8 1.4 

EGGS 

- Eggs 	10.7 29.3 42 3.2 3.0 

FISH 

- Fresh on frozen 	11.7 32.1 42 6.0 1.8 

- Salted, smoked on 
dried 	0.1 2.5 4 0.7 0.1 

- Canned fish 	2.5 6.8 14 1.4 1.1 

- Molluscs and crustaceans 

- Fresh 	0.0 0.0 0 0.0 0.0 

- Molluscs and crustaceans 

- Processed 	0.0 0.0 0 0.0 0.0 

MILK 

- Whole milk 	201.2 551.2 375 19.3 21.5 

- Skimmed milk 	75.3 206.3 80 7.4 0.8 

- Creem 	5.4 14.8 42 0.4 4.3 

- Dried milk 	2.9 7.9 29 2.8 0.2 

- Cheese 	5.2 14.2 42 2.5 3.4 

OILS AND FATS 

in fat content 

- olive oil 	0.0 0.0 0 0.0 0.0 

- Other vegetable oils 	6.7 18.4 163 - 18.4 

- Butter 	11.1 30.4 270 0.2 30.4 

- Marine oils and fats 	0.4 1.1 10 - On]. 

- Slaughter fats 	1.9 5.2 44 - 4.8 

in product weight 

- Butter 	13.7 37.5 

- Margarine 	7.8 21.4 

TOTAL 3002 94.6 123.0 

Animal protein 65.2 

Vegetable 	" 29.4 
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BALANCE SHEET FOR FOOD COMMODITIES 

Camodities 
Kilo- 
grammes 
per year 

Consumption per head 	_ 
Grammes 	Calories 	Proteins 

per day 	per day 	grammes 
per day 

Fats 
- grammes 
per , day 

14. 15. 16. 17. 18. 

1. CEREALS 
- Wheat 46.3 126.8 462 13.8 1.4 

- Rye 22.2 60.9 190 6.7 1.2 

- Barley 2.9 7.9 "",,,P ,... 3 0.9 0.1 

- Oats 2.5 6.8 26 0.9 0.5 

Mixed grain+Maize 0.3 0.7 2 0.0 0.0 

- Rice 2.8 7.6 27 0.5 0.1 

2. POTATOES 

- Potatoes -Fresh 69.8 191.3 134 3.3 0.2 

- Potato flour 2.7 7.3 26 0.6 0.0 

3. SUGAR 

- Sugar 41.8 114.5 443 

- Syrup 1.4 3.9 10 

- Honey 0.1 0.3 1 

4, PULSES, NUTS, COCOA 

- Pulses 0.9 2.5 9 0.6 0.0 

- Nuts 0.5 1.3 5 0.2 0.4 

- Cocoa 0.8 2.2 8 0.2 0.5 

5. VEGETABLES 

- Fresh 19.4 53.2 14 0.6 0.1 

- Canned 5.0 13.7 6 0.2 0.1 

6. 	FRUIT 

- Citrus fruit,fresh 18.5 50.6 16 0.3 0.5 

Fresh fruit 27.1 74.2 39 0.4 0.2 

- Dried fruit 1.3 3.6 9 0.1 0.2 

- Fruit juice 5.8 15.9 7 0.1 0.0 

Canned fruit 3.4 9.3 3 0.0 0.0 

Berries 16.6 45.5 22 0.5 0.3 



14.  15. 16. 17. 18. 

7. MEAT 

- Beef 	22.7 62.2 102 9.5 6.8 

- Veal 	0.0 0.0 0 0.0 0.0 

- Pork 	24.6 67.4 210 8.0 19.5 

- Mutton 	0.2 0.5 1 0.6 0.4 

- Poultry meat 	1.9 5.2 7 0.6 0.4 

- Other meat 	1.3 3.6 3 0.5 0.2 

- Edible offals 	7.1  19.5 28 3.1 1.5 

8. EGGS 

- Eggs 	10.7  29.3 42 3.2 3.0 

9. FISH 

- Fresh or frozen 	12.5 34.2 45 6.4 1.9 

- Salted,smoked or dried 	1.1 3.0 5 0.8 0.2 

- Canned fish 	1.1 3.0 6 0.6 0.5 

- Molluscs and crustaceans 

- Fresh 	0.0 0.0 0 0.0 0.0 

- Molluscs and crustaceans 

- Processed 	0.0  0.0 0 0.0 0.0 

10. MILK 

- Whole milk 	193.7 530.7 361 18.6 20.6 

- Skimmed milk 	86.5 237.0 92 8.5 0.9 

- Cream 	4.9 13.4 38 0.3 3.9 

- Dried milk 	3.3 8.7 32 3.0 0.3 

- Cheese 	5.6  15.2 45 2.7 3.6 

11. OILS AND FATS 

in fat content 

- 01ive oli 	0.0 0.0 0 0.0 0.0 

- Other vegetable oi1s 	6.7 18.4 163 - 18.4 

- Butter 	10.5 28.8 255 0.2 28.8 

- Marine oils and fats 	0.7 1.9 17 0.2 

- Slaughter fats 	1.9 5.2 44 - 4.8 

in product weight 

- Butter 	12.9 35.3 

- Margarine 	8.2 22.5 

TOTAL 2981 96.5 121.7 

Animal protein 66.6 

Vegetable 	" 29.0 
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BALANCE SHEET FOR FOOD COMMODITIES 

Commodities 
	

Consumption per head 
Kilo- 
grammes 
per year 

GramMes 
per day 

Calories 
per day 

Proteins 
grammes 
per day 

Fats 
grammes 
per day 

1. CEREALS 

- Wheat 46.4 127.1 435 14.2 1.9 

- Rye 22.1 60.5 189 7.0 1.1 

- Barley 2.8 7.6 26 0.9 0.2 

- Oats 2.5 6.8 . 	25 0.9 0.5 

- Mixed grain + Maize 

- Rice 3.4 9.3 34 0.6 0.1 

2. POTATOES 

- Potatoes fresh 70.8 193.9 136 3.3 0.2 

- Potato flour 2.9 7.9 11 0.7 0.0 

3. SUGAR 

- Sugar 38.5 105.5 408 

- Syrup 1.1 3.0 9 

- Honey 0.1 0.2 0.6 

4, PULSES, NUTS, COCOA 
, 

- Pulses 0.9 2.5 9 0.5 0.0 

- Nuts 0.4 1.1 4 0.2 0.3 

- Cocoa 0.8 . 	2.2 8 0.2 0.5 

Vegetables 

- Fresh 19.7 53.9 14 0.6 0.1 

- Canned 5.1 13.9 6 0.2 0.1 

FRUIT 

- Citrus fruit, fresh 20.4 55.9 18 0.3 0.1 

- Fresh fruit 25.6 70.1 37 0.4 0.2 

- Dried fruit 1.8 4.9 13 0.1 0.3 

- Fruit juice 10.3 28.2 12 0.2 0.0 

- Canned fruit 4.4 12.1 4 0.1 0.0 

- Berries 16.8 46.0 23 0.5 0.2 



Commodities 	 Consumption per head 

Kilo- 	Grammes 	Calories- 	Proteins 

grammes 	per day 	per day 	grammes 

per.year 	per day  

Fats 	- 
grawines 
per day 

7. MEAT 

- Beef 	24.2 	66.3 130 11.2 9.0 

- Veal 	0.0 	0.0 0 0.0 0.0 

Park 	26.7 	73.1 227 ' 10.6 20.1 

- Mutton 	0.2 	0.5 0 0.1 0.1 

- Poultry meat 	2.4 	6.6 10 1.2 0.5 

- Other meat 	1.5 	4.1 4 0.7 0.1 

- Edible offals 	6.8 	16.6  25 3.3 1.5 

8. EGGS 

- Eggs 	10.9 	29.9 45 3.6 3.3 

9. FISH 

- Fresh or frozen 	12.5 	34.2 34 4.8 1.0 

- Salted, smoked or dried 	1.2 	3.3 4 0.6 0.1 

- Canned fish 	0.9 	2.5 4 0.5 0.2 

- Molluscs and crustaceans 

- Fresh 	0.0 	0.0 0 0.0 0.0 

- Molluscs and crustaceans 

- Processed 	0.0 	0.0 0 0.0 0.0 

10. MILK 

- Whole milk 	197.1 	540.0 362 18.4 21.1 

- Skimmed milk 	87.7 	240.2 84 8.4 0.2 

- Cream 	5.0 	13.7 26 0.4 2.6 

- Oried milk 	3.0 	8.2 30 2.2 0.2 

- Cheese 	6.1 	16.7 56 4.2 4.0 

11. OILS AND FATS 

in fat content 

- Olive oil 	0.0 	0.0 0 0.0 0.0 

- Other vegetable oils 	6.9 	18.9 167 _ 18.9 

- Butter 	10.8 	29.5 251 - 29.5 

- Marine oils 	0.9 	2.4 22 - 2.4 

- Slaughter fats 	1.8 	4.9 42 4.6 

in product weight 

- Butter 	13.3 	36.4 

- Margarine 	8.5 	23.2  

TOTAL 2954 101.1 125.1 

Animal protein 70.2 

Vegetable 	" 30.9 



Liite 1. 

The calorie value and the protein and fat content of foods. 

Coefficients used: a until 1974, b beginning 1975. 

Calories per 
100 	gr. 

Protein % Fats % 

CEREALS 

- Wheat 364 342 10.9 11.2 1.1 1.5 

- Rye 319 313 11.0 11.5 1.9 1.9 

- Barley 332 341 11.0 11.4 1.8 2.0 

- 	Oats 385 372 13.0 12.6 7.5 7.3 

- 	Mixed 	grain 	-I- 	Maize 360 360 9.3 9.3 4.0 4.0 

- Rice 360 360 6.7 6.7 1.7 0.7 

POTATOES 

- Potatoes fresh 70 70 1.7 1.7 0.1 0.1 

- Potato flour 349 349 5.5 8.5 0.4 0.4 

SUGAR 

- Sugar 387 387 
_ _ _ _ 

- Syrup 259 298 - - - - 

Honey 290 308 - - - 

PULSES, 	NUTS, 	COCOA 

- 	Pulses 346 330 22.5 21.0 1.8 1.0 

- 	Nuts 388 388 18.2 18.2 30.7 30.7 

- 	Cocoa 351 351 8.0 8.0 24.0 24.0 

VEGETABLES 

- 	Fresh 26 26 1.1 1.1 0.2 0.2 

- 	Canned 43 43 1.2 1.2 1.0 1.0 

FRUIT 

- Citrus fruit 32 32 0.6 0.6 0.1 0.2 

- 	Fresh fruit 53 53 0.5 0.5 0.3 0.3 

- 	Dried fruit 255 255 2.5 2.5 0.6 0.6 

- 	Fruit juice 43 43 0.6 06 0.15 0.2 

- 	Canned fruit 36 36 0.5 0.5 0.2 0.2 

- 	Berries 49 49 1.0 0.1 0.7 0.5 



Calories per 
100 	gr. 	• 

Protein % Fats % 

MEAT 

- Beef 	164 190 15.2 17.0 11.0 13.5 

- 	Veal 	137 140 15.1 17.5 8.0 7.0 

- Pork 	312 310 11.8 14.5 29.0 27.5 

- 	Mutton 	119 180 12.8 15.0 7.1- 13.0 

- Poultry meat 	129 145 12.0 18.0 8.6 8.0 

- Other meat 	94 100 15.0 17.0 3.0 3.0 

- Edible offals 	143 135 16.0 18.0 7.8 8.0 

EGGS 

- 	Eggs 	144 150 11.0 12.0 10.4 11.0 

FISH 

- Fresh or frozen 	132 100 18.8 14.0 5.7 3.0 

- Salted, 	smoked 
or dried 	178 130 27.0 18.0 7.0 4.0 

- 	Canned 	203 170 21.0 18.0 16.0 8.0 

- Molluscs and crustaceans 

- fresh 	25 
. 

25 4.1 4.1 0,5 0.5 

- 	processed 	69 69 12.0 12.0 1.5 1.5 

MILK 

- Whole milk 	68 67 3.5 3.4 3.9 3.9 

- Skimmed milk 	39 35 3.6 3.5 0.4 0.1 

- Cream 	281 194 2.4 2.8 29.3 19.0 

- Oried milk, 	whole 	492 ' 	491 26.0 27.0 27.0 26.0 

skim 	360 360 36.0 35.0 1.0 1.0 

- 	Cheese 	299 340 18.0 25.0 24.0 24.0 

OILS ANO FATS 

- Olive oil 	884 884 100.0 100.0 

- 	Other vegetable oils 	884 884 100.0 100.0 

- Butter 	886 719 100.0 100.0 

- 	Marine oils 	902 902 100.0 100.0 

Slaughter fats 	847 847 93.0 93.0 
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