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PFC
/ o / /
kcal g (8) P g (g P (P) (F) (C)
1999 2993.0 32 68 105. 4 66. 1 63 129.7 a. 6 47 14. 1 39.0 46. 9
1999 3 026.6 31 69 101. 1 58. 8 58 125.9 57.2 45 13. 4 37. 4 49. 2
1999 3 386.2 40 60 115.5 76. 1 66 164.6 55.5 34 13. 6 43. 7 42. 6
1999 3 151.5 34 66 94. 5 57.17 61 147.0 0. 3 45 12.0 42. 0 46. 0
1999 3488.4 27 73 112. 8 61.7 55 152.4 81. 2 53 12.9 39.3 47. 7
1999 3072.4 38 62 103. 0 71. 5 69 140. 4 55.9 40 13. 4 41. 1 45. 5
1999 31715 29 71 109. 8 69. 7 63 150.7 80. 3 53 13. 8 42. 8 43. 4
1999 3 008.6 34 66 100. 5 66. 8 66 130. 1 57. 8 44 13. 4 38.9 47. 7
1999 3088.5 35 65 87. 8 54. 1 62 145.7 53. 3 37 11. 4 42. 4 46. 2
1999 3 131.1 34 66 95. 4 55.1 58 145.8 6. 3 45 12. 2 41. 9 45. 9
1999 3600.5 29 71 114. 1 73. 1 64 148.5 71. 4 48 12. 7 37.1 50. 2
2000 2644.6 2 78 86. 6 47. 5 55 84.6 41. 7 49 13. 1 28. 8 58. 1
2005 2970.1 2 78 89. 2 33. 1 37 87.6 53.0 60 12.0 26. 5 61. 5
« ”, FAO“ Food Balance Sheets’; : FAOSTAT.
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1999 92.5 %9.5 10. 6 89. 7 91.9 119.2 63 243. 4 18.9 39.6 23.2
1999 107. 3 3.1 9.6 120. 7 130. 9 103.1 10. 8 275. 9 21. 8 37.0 23.5
1999 1153 61.2 3.2 125.2 92.9 109. 8 16. 0 402. 8 28.9 36. 4 21.3
1999 100 5 7.9 3.6 73.7 116. 1 89.5 2.2 363.7 14. 6 35.9 25.9
1999 161 5 39. 4 6.3 178. 9 140. 8 95.1 12.9 307. 2 23.5 29.7 30.9
1999 74.5 8. 7 3.4 87.7 139. 3 88.2 16. 1 398. 8 15.9 45.3 22.2
1999 101 1 8.1 6. 4 163. 4 121. 9 117.3 13.9 176. 3 41.0 29.7 29.7
1999 103 2 2.5 2.3 78. 1 109. 5 73.9 11. 6 445. 7 27. 6 42. 4 22.2
1999 106 4 2.0 2.3 94. 9 105. 0 77.3 10. 5 366. 0 17.9 47.0 20.7
1999 107. 6 110. 5 85 88. 6 87.0 78.7 Q2 276. 8 221 37.3 23.2
1999 11536 .2 7. 4 134.2 111. 8 125.0 4.5 282.5 20. 3 33.2 28.6
2000 1156 2.6 9.4 118. 4 56. 7 43.9 20. 0 94. 3 67. 1 20. 2 19.7
2007 3470 21. 3 13. 1 428. 8 137. 6 62.1 19. 1 27. 6 36. 0 92.5 22.5
« 7, FAO“ Food Bakhnce Sheets’; : (2008)
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, 15 kg 180
keg/(c ) ) 2 kgl )
120 kg/( = ), 300
keg/ s 3 /
. 13.3 ; keal % I e
4 . 1997 3026. 6 31 864. 7 315. 6
5 ) 3386. 2 40 967. 5 353. 1
400 kg 3151.5 34 900. 4 328.6
263 kg 3131 1 34 894. 6 3221
; 3600. 5 29 128 7 375.5
1995 2 644. 6 2 755. 6 275. 8
2000 kcal S710g 208 2970. 1 22 848. 6 300. 7
ke/( * ) ( , 2002 2000 1999
1 948 keal). 1992 U hosiar
2328 keal/( * ).
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OBJECTIVE AND M A JOR RESEARCH FIELDS OF
CHINA FOOD INDUSTRY IN NEW AGE

LILtte
(ChmnaAgriuliural Unwersity, Bejing 100083 China )

Abstract The devebpm ent requiranent of China food industry in the new age was revieved n this pa
per The bask of settng the development goals for Chna food ndustry and he challenge yng ahead were
analyzed Themapr research fieH of achieving the development goals of China food ndustrywas enpha
sized The development strategy for pranoting Chna food industry was put forwad The current status
that the food entemprises in Chna were short of scientific research and nnovatbn and the trad itional food
processing was still in a state ofmanualwokshop or halfmachne operation were ponted out Only when
the industralizaton of traditbnal food was realized by the development path of ndependent and techno-

bgical nnovation the development leve] technology deve bym ent leve] and development tean of China
food ndustry coull stmggle he world first-class

Key words food ndustry devebpm ent strategy; traditbnal food agricultural product pwocessing



