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EXPLANATORY NOTES 

Introduction 

This publication contains detailed statistics of the 
consumption of foodstuffs and nutrient intake in 
Australia for 1980-81 as well as comparative data for 
earlier years. Section I deals with the supply and 
utilisation of foodstuffs, while Section II deals primarily 
with the level of nutrient intake in Australia. These levels 
are compiled by officers of the Nutrition Section and the 
Central Statistical Unit of the Commonwealth Depart
ment of Health to whom thanks are extended. 

Revision of data 

2. This edition of Apparent Consumption of Food
stuffs and Nutrients incorporates revised data from 1975-
76. In 1980-81, officers ofthe Nutrition Section, Common
wealth Department of Health and of the Australian 
Bureau of Statistics commenced a major review of the 
adequacy and reliability of these statistics. The'review 
concentrated on the supply and utilisation of foodstuffs 
and on the factors used for converting these to nutrients 
available per capita of population per day. 

3. Anomalies in both data and factors have been 
identified. The magnitude of the necessary changes has 
been such that a six year revision has been made to 
provide the user with meaningful and comparable data. 

4. The following are the items that have changed 
significantly. Reporting of the adjusted data began in the 
1979-80 publication. 

(a) Food supply and utilisation. 

(i) Oils and fats. Although data for butter and 
margarine are available it has been necessary to 
estimate the availability of other edible oils and 
fats. Source limitations have always made this 
difficult to update but a new method for 
estimating the availability of these foods was 
determined. Data from 1975-76 have been revised 
accordingly and these revisions have increased 
the apparent per capita consumption of fat by 27 
per cent. 

(ii) Fruit and vegetables. Previous publications have 
included melons available for consumption (rock 
melon, water melon and cantaloupe) as 'other 
vegetables'. In this issue they have been included 
as fruit. As melons made up some 50 per cent of 
the 'other vegetables' available, this revision has 
affected the quantity and nutrient data reported 
for these two food groups. 

(b) Available nutrients 

(i) Sugar. Although the total quantity of sugar 
available for consumption is unchanged, the 
sugar used in the brewing industry was, in energy 
contribution terms, being counted twice - as 
sugar in manufactured foods and as alcohol in 
beer. This has resulted in an apparent decrease in 
the potential energy contribution in sugar (in 
sugar forms). 

(ii) Generally, the updating of the specificity and 
accuracy of the factors together with the revision 
of data on food supply and utilisation, has 
resulted in changes to the calculated availability 
of nutrients. Computerisation of the nutrient 
calculations in 1982 has also had a small effect. 

5. Time constraints have limited the extent of this 
review. The review, however, is continuing and future 
issues of this publication'will contain further adjustments, 
mostly concerned with data presentation. 

Changes in consumption of foodstuffs and nutrients 

6. In the six years 1975-76 to 1980-81 total meat 
available for consumption has decreased by 22 per cent 
from 111.6kg to 86.8kg per capita per year. This is 
represented by decreases in beef (by 32 per cent), veal (by 
50 per cent) and mutton (by 43 per cent). Lamb intake has 
fluctuated in this period. The availability of pigmeat, 
bacon and ham has also been increasing. Relative to 
1968-69, however, the total meat availability to 1980-81 
has decreased by only 12 per cent from 98.8kg to 86.8kg 
per capita per year. In this period the availability of beef, 
veal, bacon and ham increased while that of other meats 
decreased. If poultry is included with the other meats, 
there has been no change in total meat and poultry 
availability in the last 12 years. 

7. Apparent poultry intake in itself has increased by 
41 per cent from 14.5kg to 20.1 kg per capita per year from 
1975-76 to 1980-81. The current availability of poultry 
represents an increase of 142 per cent since 1968-69. 

8. Total fruit available for consumption over the past 
six years has increased by 5 per cent and since 1968-69 by 
20 per cent. There have, however, been considerable 
fluctuations within the types offruit available. Of specific 
interest is the decrease in jams, conserves, etc, which in 
1980-81 represent just under half those available in 1968-
69. The availability of processed fruit has varied little in 
the past ten years but is reported as 12.7kg per capita per 
year in 1980-81, an increase, on average, of about 2kg. 

9. While the total apparent consumption of butter 
and margarine has varied little, that of butter continues 
to decline from 9.8kg per capita in 1968-69 to 6.8kg in 
1975-76 to 4.3kg per capita in 1980-81 - a decrease of 
just over 50 per cent in twelve years. Total margarine has 
increased by 87 per cent in this same period, and the ratio 
oft able to 'other' margarine has been reversed. In 1968-
69 the ratio was 0.4: 1, in 1975-76,0.8: 1 and in 1980-81 it 
was 2.7: 1. This represents an increase of over fourfold in 
consumption of table margarine since 1968 (from 1.5kg 
to 6.8kg per capita per year) and a 26 per cent decrease in 

, 'other' margarine. Total fat content availability from this 
commodity group has fluctuated little in the past six 
years. 
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10. The apparent consumption of total milk and milk 
products has fluctuated little in the past 5 or 10 years, 
although availability of individual commodities has 
varied considerably. Fluid milk which had decreased 
from 128 litres in 1968-69 to 103 litres in 1980-81 has 
stabilised in the last 5 years. Cheese has increased steadily 
since 1968-69, from 3.5kg per capita per year to 6.7kg in 
1980-81. 

II. Total available vegetables increased by II per 
cent between 1975-76 and 1980-81 from 115kg to 128kg 
per capita per year. All component vegetable types have 
increased, the largest of which was the recorded 18 per 
cent increase in potatoes. 

12. The shift from sugar available for home purchase 
to its use by manufacturers continues. There is now 
approximately three times more sugar used in manu
factured foods than in home use. 

13. Apparent consumption of beer has not varied 
greatly in the past six years. Wine, however, has been 
steadily increasing, with a rise of 40 per cent in the past 6 
years (from 13.0 lit res in 1975-76 to 18.3 lit res per capita 
in 1980-81). 

14. The apparent consumption of cereal products has 
fluctuated in the last 12 years. The total available has 
however been stable for the last three years. 

15. Apparent consumption of protein has decreased 
by 7 per cent over the six year period. This decrease is in 
animal protein and is due to the decrease in the meat 
group. This effect is also seen on total fat available. 
Niacin equivalent shows a similar decrease. 

16. Total apparent energy consumption has shown a 
small but steady decrease in this period. 

17. All nutrients available for consumption are 
considerably in excess of the estimated recommended 
dietary allowances for the population. 

--'- -r----.-

2 

Related publications 

18. Users may also wish to refer to the following 
major publications which are available on request: 

Crops, Australia, 1980-81 (7302.0) 

Dairying and Dairy Products, Australia, 1980-81 (7209.0) 

Fisheries, Australia, 1980-81 (7603.0) 

Fruit, Australia, 1980-81 (7303.0) 

Manufacturing Commodities, Principal Articles Pro
duced, Australia, 1978-79 and 1979-80 (8303.0) 

Meat, Australia, 1980-81 (7206.0) 

Overseas Trad,e, Australia. 1979-80. Part 1: Exports and 
Imports (5409.0) 

Production Bulletin No.3: Food, Drink and Tobacco, 
Australia (8359.0)-issued monthly 

Sales and Stocks of Australian Wine and Brandy by 
Winemakers (8504.0)-isued monthly 

19. Current publications produced by the ABS are 
listed in the Catalogue of Publications. Australia (1101.0). 
The ABS also issues, on Tuesdays and Fridays, a 
Publications Advice (1105.0) which lists publications to 
be released in the next few days. The Catalogue and 
Publications Advice are available from any ABS office. 

Symbols and other usages 

n.a. not available 
not applicable 

- nil or rounded to zero 
n.e.i. not elsewhere included 

n.y.a. not yet available 

Abbreviations 

g grams 
mg milligrams 

J.t micrograms 
kJ kilojoules 

20. Where figures have been rounded, discrepancies 
may occur between sums of the component items and 
totals. 
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I. SUPPLY AND UTILI SA TION OF FOODSTUFFS 

In general. the method employed in this publication 
to estimate consumption in Australia of each of the 
various foodstuffs is as follows: 

Apparent consumption = (Commercial production + 
Estimated home production + Imports + Opening stocks) 
minus (Exports + Ships' and aircraft stores + Usage for 
processed food + Non-food usage + Wastage + Closing 
stocks). 

Per capita consumption = Apparent consumption divided 
by the mean population for that period. 

2. The following mean population figures (year ended 
30 June basis) have been used in this publication: 

Average 3 years ended- Individual years-

1938-39 6.870.261 1975-76 13.846.241 
1948-49 7.651.558 1976-77 13.991.838 
1958-59 9.741.073 1977-78 14.161.421 
1968-69 11.919.046 1978-79 14,333.241 
1978-79 14.162.166 1979-80 14.516.690 

1980-81 14.729.900 

3. In interpreting the figures shown in this publication 
the following factors should be noted: 

(a) Changes in the composition of the population 
have a bearing on trends in the patterns of 
consumption (particularly on estimates of 
consumption per capita). The most significant 
change since 1945. which has almost certainly 
had some effect on the consumption pattern. is 
the increasing proportion of the population born 
overseas and resident for only a comparatively 
short period in Australia (e.g. the proportion of 
the population born overseas was 9.8 per cent in 
1947. 14.3 per cent in 1954. 16.9 per cent in 1961. 
18.4 per cent in 1966.20.2 per cent in 1971 and 
22.4 per cent in 1976). 

(b) Another similar factor is the age distribution of 
the population which may also affect data 
relating to per capita consumption. For example. 
while per capita consumption of infants' and 
invalids' food has been calculated on the basis of 
the mean Australian population for the years 
concerned. these commodities are clearly con
sumed by a relatively small proportion of people. 
The effective per capita consumption by these 
consumers would therefore be considerably 
higher than the figures shown in the relevant 
table. The following diagram shows the age 
distribution of the Australian male and female 
population at 30 June 1980. The age distribution 
is based on the results of the Population Census 
of 30 June 1976 brought forward by reference to 
natural increase derived from records of births 
and recorded age at death, and details of overseas 
migration. A similar age-distribution for 30 June 
1981 consistent with 30 June 1980 has not been 
prepared. The pattern of distribution. however, 
should be much the same as in the 1980 Age-Sex 
Pyramid. Population and age distribution data 

EstIMATED POPULATI()N-AUSTRALIA 

AGE 
LAST BIRTHDAY (years) 

AGE-SEX PYRAMID 
30 JUNE 1980 

MALES FEMALES 

NUMBER (' 000) 
700 600 500 400 300 200 100 

NUMBER (' 000) 
100 200· 300 400 500 600 700 

I I I , I I 
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PERCENTAGE PERCENTAGE 

from 30 June 1981 onwards will incorporate a 
conceptual change in the procedu res of estimating 
Australia's popUlation. Details of this change 
and its effect on preceding years are available in 
the publication Australian Demographic 
Statistics Quarterly, September and December 
1981 (310 1.0) and in the information paper 
Population Estimates: An Outline of the New 
Conceptual Basis of ABS Population Estimates 
(3216.0) published on 29 March 1982. 

(c) In general, the statistics in the publication are for 
financial years. However, where there is a marked 
seasonal pattern in the production or marketing 
of certain crops, the statistics in practice refer to 
crop years. For example. statistics relating to 
commercial production of citrus fruit are on the 
basis of the year ending 31 March. 

4. In estimating apparent consumption. four signifi
cant components in the general equation should be 
noted. 

(a) Consumption. Because of qualifications in 
respect of stocks and wastage (described below), 
the term 'consumption' is used in a specialised 
sense, since the quantities actually measured are 
broadly the quantities available for consumption 
at a particular level in the process of distribution. 
i.e. ex-market, ex-store or ex-factory, depending 
on the method of marketing and/ or processing. 
It is considered that in most cases these foodstuffs 
will find their way to the ultimate individual 
consumers with a minimum time lag. The figures 
therefore represent fairly accurately total con
sumption, as defined above, in the year to which 
they relate. 
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The general consumption equation is not 
used in those instances where certain components 
of the equation are not available, or where a 
more appropriate technique of estimating 
consumption is available. In this publication the 
equation is not used for milk, rice, bread, butter, 
beer, wine and spirits. 

(b) Commercial production and estimated home 
production. Available production statistics are 
confined mainly to commercial production and 
are deficient for the purposes of the calculation 
to the extent of production by householders for 
their own use. This applies particularly in the 
case of vegetables, fruit, eggs, poultry and fish. 
However, in all these cases estimates of non
commercial production have been included, 
based on somewhat inadequate information 
obtained from a household expenditure survey 
conducted in 1944 and other investigations 
conducted by government departments during 
the 1939-45 War. Prod uction statistics are derived 
from sources such as the annual Agricultural 
Census and other annual or monthly collections 
for the year in question. Where these are unavail
able, outside sources or reliable estimates have 
been used. 

(c) Stocks. Statistics of stocks refer to in-store (i.e. 
those held by marketing authorities) and factory 
stocks. With minor exceptions no details are 
available of wholesalers', retailers' or house
holders'stocks. For perishable commodities this 
point is of little importance since the very nature 
of the commodity precludes the accumulation of 
stocks. This is not the case, however, with non
perishable foods, and estimates derived for 
consumption of such foodstuffs for individual 
years may not state the position correctly with 
regard to consum ption as ord inarily understood, 
i.e. foodstuffs consumed by the individual. This 
difficulty is apparent particularly in the case of 
canned foodstuffs, where in some years it has 
been necessary to initiate special enquiries from 
the trade and other informed sources in an 
endeavour to take better account of these 
deficiencies. 

(d) Wastage. In many cases, allowance is not made 
for wastage before the foodstuffs are consumed. 
The importance of this factor is difficult to 
estimate, but in some seasons gluts result in 
considerable destruction of perishable foodstuffs, 
and it should therefore be taken into account 
when using these statistics. The effect of ignoring 
wastage is ultimately to overstate the con
sumption figures. In recent years, however, it is 
likely that there has been less wastage of food
stuffs than previously, because of more efficient 
methods of distribution and storage (including 
refrigerated transport, air freight and household 
refrigeration). 

Additional information 
5. Additional information related to some of the 
individual food groups in Tables 1,2 and 3 are set out 
below: 

4 

Nuts. Formerly this section contained details on pulse 
and nuts. However, due to a lack of ad equate information 
estimates on consumption of dried pulse and cocoa have 
not been calculated in recent years. 

Vegetables. Vegetables are shown in terms of fresh or 
fresh equivalent, that is, the statistics in effect relate to the 
pre-processing stage. For example, the consumption 
of tomatoes includes fresh tomatoes consumed plus the 
fresh equivalent of tomatoes consumed as tomato 
products (canned tomatoes, tomato juice, etc.). Stocks, 
Imports, and exports, of processed tomatoes are converted 
to fresh equivalent for this purpose. Data are also shown 
for some vegetables as product weight. 

Fruit. Fruit is shown in terms offresh or fresh equivalent 
and, as in the case of vegeta bles, relate to the pre
processing stage. Stocks, imports and exports are 
converted to fresh equivalent for this purpose. Data are 
also shown for some fruit as product weight. Melons and 
cantaloupes, included in vegetables in earlier issues of 
this pubhcation, are now included in fruit. 

Meat. Owing to diverse cutting practices by butchers in 
Australia and because of the diffIculty of clearly defining 
the term 'retail weight of meat', it is considered impract
icable to derive a satisfactory factor for the purpose of 
expressing estimated meat consumption in terms of retail 
weight. Depending on cutting practices employed and 
whether or not bones, etc., sold to customers are included 
in retail weight of meat, the retail weight as a proportion 
of carcass weight ranges from about 60 per cent to 75 per 
cent for beef, from 80 per cent to 95 percent for mutton 
and lamb and from 90 per cent to 95 per cent for pork. 
For this reason apparent consumption of carcass meat is 
expressed in terms of carcass weight. 

tggs and egg products. The production of eggs shown in 
Table 3 is based on Egg Boards' records of output from 
areas under their control, plus estimates of production 
for uncontrolled areas and for 'back-yard' poultry keepers 
based on information obtained from other sources. 
Because of the inadequacy of data covering the volume of 
uncontrolled production, the figures should be used with 
some reserve. 

Advances in poultry technology have resulted in a 
gradual increase in the average weight of eggs produced. 
For statistical purposes, the average weight of an egg was 
increased in 1960-61 from 49.6g to 56.7g. Although the 
increase in average weight actually occurred over a 
period of years, no adjustment has been made to 1959-60 
and earlier years. No further adjustments are anticipated. 

Fish. For the purpose of estimating supplies of fish 
available for consumption, in this publication, an 
allowance of 10 per cent of commercial production has 
been made for the non-commercial catch offish. No such 
allowances have been made for crustacea or molluscs as it 
is considered that the non-commercial take is not 
significant. 

Oils andJats (including butter). In assessing consumption 
of all oils and fats no allowance is made for fats consumed 
in association with carcass meat. The quantities of 
carcass meat shown in Table 3 include fats which remain 
in the carcass after slaughtering and which mayor may 
not be subsequently removed for boiling down, etc., prior 
to retailing of the meat. No duplication occurs for fats 
removed from the carcass at the slaughtering stage. 
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APPARENT PER CAPITA CONSUMPTION OF ALCOHOLIC BEVERAGES 

Apparent per capita consumption of beer (I/head/year) 
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SOURCES OF NUTRIENT FAT 
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APPARENT PER CAPITA CONSUMPTION OF VEGETABLES, FRUIT AND VITAMIN C 
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II. LEVEL OF NUTRIENT INTAKE 

The explanatory notes in this publication contain 
particulars of data revisions resulting from investigations 
into the adequacy and accuracy ofstatistics on foodstuffs 
and nutrient consumption. 

2. In order to determine whether the quantities of the 
various foodstuffs available for consumption are likely to 
be sufficient for adequate nutrition, it is necessary to 
calculate the amount of nutrients the foods provide. 

3. The analysis in this section is based on the statistics 
collected by the Australian Statistician as set out 
elsewhere in this publication and is therefore subject to 
the same qualifications. See notes to Section I for a 
statement of these qualifications. 

4. The basis for the calculations of estimated supplies 
of nutrients available for consumption in Australia was 
changed after Bulletin No. 23 (1967-68) and is now 
dependent on conversion factors calculated from Metric 
Tables of Composition of Australian Food (Sucy 
Thomas and Margaret Corden, A.G.P.S. Canberra, 
1977). The previously used Tables, compiled by Anita 
Osmond and Winifred Wilson, 1954, have been revised 
and considerably enlarged and nutrient values for almost 
all food items altered in the light of improved analytical 
techniques. While comparison with figures published for 
previous years is no longer entirely valid, the differences 
in conversion factors are not so great as to negate the 
value of all such comparisons. 

5. Following a recommendation of the joint F AO-
WHO Expert Group which reported on the Requirements 
of Vitamin A, Thiamine, Riboflavin and Niacin (FAO 
Rome, 1967) the total vitamin A of the diet is now stated 
as micrograms of vitamin A (retinol) activity. Strict 
comparisons between vitamin A activity values published 
since 1968-69 cannot be made with previous values, since 
the values given for individual food items vary con
siderably in the food composition tables (1954 and 1977). 

6. Nutrients available for consumption. Details of the 
estiPlated supplies of nutrients passing into consumption 
in the years 1975-76 to 1980-81 are shown in Table 4. A 

. ,.. 

note on trends in consumption of nutrients is included in 
Changes in Consumption of Foodstuffs and Nutrients in 
the Explanatory notes. All nutrient determinations are 
based on the fresh equivalent weight of the foods with an 
allowance for natural wastage, i.e. from skins, seeds, 
bones, etc. The exceptions are foods such as cheese, 
powdered and canned milks, bacon, ham, dried fruit, 
canned fish and alcoholic beverages. 

7. Losses in total food available for consumption due 
to processing have been allowed for by way of an 
adjustment to the conversion factors used for processed 
and preserved foods. No allowances have been made for 
losses of nutrients (other than vitamins) due to the effect 
of storage and cooking; losses of vitamins are referred to 
in the following paragraphs. The figures in Tables 7 and 8 
are adjusted for losses of vitamins in cooking and for the 
additional niacin obtained from the metabolism of 
protein (see Table 5 for these adjustments). 

8. Loss of vitamins in cooking. As a result of storage 
and cooking, certain foods, particularly fruit and 
vegetables, lose some of their nutritive value. Estimates 
of possible loss of vitamin C (ascorbic acid) and thiamin 
in cooking are set out in Table 5. Losses in cooking of 
other nutrients do occur but not in amounts likely to be 
significant. Losses due to storage have not been estimated. 

9. Losses of vitamin C cover a wide range, from almost 
nil to i 00 per cent. On average, 60 per cent of vitamin C in 
leafy green vegetables is lost through cooking, while 
losses for skinned potatoes, other vegetables and stewed 
fruit are approximately 50 per cent. There is also a 
significant loss of thiamin in the cooking of meat and 
vegetables, the amount of loss depending on the method 
and duration of cooking. In a normal mixed diet it is 
accu rate enough for statistical purposes to allow 15 per 
cent deduction from the total thiamin available. The 
estimates in Table 5 are calculated assuming average 
conditions and methods of cooking. Losses could be 
reduced to less than these figures by careful cooking. 
Losses from uncooked fruits and vegetables are assumed 
to be negligible. 
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TABLE 5. ADJUSTMENTS TO THE AVAILABILITY OF SPECIFIC VITAMINS, A USTRALIA(a) 
(milligrams per capita per day) 

1975-76 1976-77 1977-78 1978-79 1979-80 1980-81 

Cal- Amollnt Cal- Amollnt Cal- Amount Cal- Amount Cal- Amount Cal- Amount 
culated avail- culated avail- culated avail- culated avail- culated avail- ciliated avail-

Nutrient value able value able value able value able value able value able 

Vitamin C-
Milk and milk products-

Fluid whole milk 2.7 2.7 2.8 2.8 2.8 2.8 2.8 2.8 2.8 2.8 2.8 2.8 
Other milk products 1.9 1.9 1.6 1.6 1.8 1.8 1.5 1.5 1.6 1.6 1.4 1.4 

Meat 3.4 (b) 3.5 (b) 3.5 (b) 2.8 (b) 2.4 (b) 2.5 (b) 
Fruit and fruit products-

Fresh, canned and dried 10.2 8.8 10.9 9.5 10.3 9.0 10.3 9.0 11.4 9.9 11.2 9.7 
Cooked 0.4 0.2 0.4 0.2 0.4 0.2 0.5 0.2 0.3 0.1 0.3 0.1 
Citrus 38.2 38.2 31.3 31.3 34.2 34.2 33.9 33.9 38.9 38.9 40.0 40.0 

Vegetables-
Fresh tomatoes 7.5 4.7 7.8 4.8 7.5 4.6 7.8 4.5 8.3 5.2 8.8 6.0 
Lettuce 0.8 0.8 0.9 0.9 0.8 0.8 0.9 0.9 1.0 1.0 1.0 1.0 
Canned vegetables 2.5 0.9 2.6 0.9 2.4 0.9 2.3 0.8 2.1 0.8 2.3 0.8 
Cooked potatoes and other 

vegetables 35.4 17.7 35.6 17.8 38.6 19.3 43.7 21.9 40.8 20.4 39.3 19.7 

Total vitamin C 103.2 75.9 97.6 69.8 102.5 73.6 106.7 75.5 109.8 80.7 109.8 81.5 
Thiamin 1.77 1.50 1.74 1.48 1.79 1.52 1.78 1.51 1.76 1.50 1.79 1.52 
Niacin equivalent(c) 24.3 41.2 24.2 40.6 24.8 41.4 23.5 39.5 22.4 38.1 23.1 38.8 

(a) Losses in cooking have been estimated for vitamin C and thiamin only; losses of other nutrients are not likely to be significant. (b) Little vitamin C would be retained 
in these foods. (c) The niacin equivalent of a diet is computed from dietary niacin pillS 0.16 times the dietary protein in grams. expressed in milligrams. 

Dietary allowances. The nutritive value offood available 
for consumption may be compared with an arbitrary 
standard such as the Dietary Allowances Jor Use in 
Australia (1970 Revision, reprinted in metric version 
1977), formulated by the Nutrition Committee of the 
National Health and Medical Research Council. This 
comparison has been made in Table 8, where the quantity 
of nutrients available for consumption in the Australian 
diet (as shown in Table 4), less estimated cooking loss, is 
compared with desirable quantities recommended by the 
Council. The allowances shown in Table 8 are averages 
weighted according to the various age groups in the 
popUlation. The allowance data are based on information 
from the publication Estimated Age Distribution oj the 
Population (3201.0). See the age-sex pyramid of the 
Australian popUlation in the notes to Section I of this 
pu blication. 

The comparisons in these tables are useful as an 
indication of trends in food consumption, although it 

must be emphasised that the allowances do not necessarily 
represent nutrient requirement; rather they were devised 
for the planning of practical diets within the average 
Australian food pattern. Precise information concerning 
human requirements of certain nutrients is far from 
complete, and no conclusion regarding the nutritional 
status of the community should be drawn from com
parison with these allowances. A deviation from the 
allowances of the order of 10-15 per cent is not regarded 
as a serious deficiency. Even ifthe nutrient intake is more 
than 15 per cent below the allowance, a nutritional 
deficiency cannot be assumed without clinical verification. 

The calculated figures, being averages, give no 
information on the food consumption of individuals or of 
specific groups within the popUlation. Also the figures 
represent food available for consumption, which is not 
the same as foods consumed. The Food and Agriculture 
Organisation of the United Nations estimates that in 
communities with a plentiful food supply, up to 15 per 
cent of the food available may be wasted. 
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TABLE 6. PERCENTAGE OF TOTAL ENERGY DERIVED FROM EACH COMMODITY GROUP, AUSTRALIA 

1975-76 1976-77 1977-78 1978-79 1979-80 1980-81 

Meat 20.7 20.4 20.3 18.5 17.5 17.5 
Poultry 1.1 1.2 1.3 1.4 1.6 1.5 
Seafood 0.6 0.7 0.7 0.7 0.7 0.8 
Milk and milk products 10.1 9.5 10.2 10.2 10.6 10.3 
Fruit and fruit products 3.1 2.9 2.9 3.0 3.6 3.3 
Vegetables 3.8 3.9 4.1 4.4 4.5 4.5 
Grain products 23.1 23.3 22.0 23.3 23.3 23.5 
Eggs and egg products 1.3 1.4 1.4 1.4 1.4 1.4 
Nuts 1.3 1.0 1.6 1.2 1.0 1.3 
Oils and fats 14.4 14.7 14.6 14.7 14.9 14.8 
Sugar 14.9 15.3 15.2 15.2 14.9 15.1 
Beverages (alcoholic) 5.5 5.7 5.8 5.9 5.9 6.0 

Total 100.0 100.0 100.0 100.0 100.0 100.0 

TABLE 7. ESTIMATED NUTRIENTS AVAILABLE FOR CONSUMPTION, ADJUSTED, AUSTRALlA(a) 
(per capita per day) 

Average 3 years ended-

Nutrient Unit 1938-39 1948-49 1958-59 1968-69 1978-79 1975-76 1976-77 1977-78 1978-79 1979-80 1980-81 

Protein-
Animal g 58.7 57.4 59.6 64.2 69.5 72.0 69.9 71.7 66.9 65.8 65.0 
Vegetable g 30.9 35.3 32.3 35.5 32.6 33.4 32.7 32.3 32.8 32.6 33.3 

Total g 89.6 92.7 91.9 99.7 102.1 105.4 /02.6 /04.0 99.7 98.4 98.3 
Fat(from all sources) g 133.5 121.7 131.7 123.2 151.8 156.1 153.7 155.3 146.5 144.2 146.2 
Carbohydrate g 377.4 424.8 416.7 406.8 398.8 405.2 402.7 394.3 399.4 400.0 404.1 
Calcium mg 642 785 817 968 893.6 927.1 854.5 915.4 910.9 945.8 922.7 
Iron mg 15.4 15.1 14.0 14.7 15.8 16.0 16.1 16.0 15.4 14.9 15.0 
Vitamin A activity J.lg 1,471.5 1,389.0 1,370.4 1,347.9 1,669.8 1,665.5 1,698.7 1,706.3 1,604.3 1,513.9 1,566.6 
Vitamin C mg 52.6 58.8 54.3 59.8 73.0 75.9 69.8 73.6 75.5 80.7 81.5 
Thiamin mg 1.2 1.3 1.1 1.4 1.5 1.5 1.5 1.5 1.5 1.5 1.5 
Riboflavin mg 1.7 1.9 1.8 2.7 2.8 2.9 2.8 2.9 2.8 2.7 2.7 
Niacin equivalent mg 33.0 32.4 33.3 36.2 40.5 41.2 40.6 41.4 39.5 38.1 38.8 
Energy value kJ 13,048 13,584 13,801 13,835 14,660 14,966 14;814 14,753 14,414 14,329 14,485 

(a) Not comparable with years prior to 1968-69. Figures are based on conversion factors calculated from the revised and enlarged edition ofS. Thomas and M. Corden 
Metric Tables oj Composition oj Australian Food A.G.P.S., Canberra 1977. See notes to Section II. Adjustments have been made for Ipss of nutrients in cooking and the 
extra niacin obtained from the metabolism of protein . 
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TABLE 8. NUTRIENTS AVAILABLE FOR CONSUMPTION(a) IN AUSTRALIA 
COMPARED WITH D1ETAUY ALLOWANCES 

Vitamin A Vitamin 
Protein Calcium(b) Iron activity C Thiamin 

g mg mg }1g mg mg 

1975-76-
Dietary allowance(c) 59.6 437.2 10.4 675.3 31.6 0.9 
Nutrients-

Available 105.4 927.1 16.0 1.665.5 75.9 1.5 
In excess of dietary allowance (%) 76.8 112.1 53.8 146.6 140.2 66.7 

1976-77-
Dietary allowance(c) 59.7 436.7 10.5 676.6 31.8 0.9 
Nutrients-

Available 102.6 854.5 16.1 1.698.7 69.8 1.5 
In excess of dietary allowance (%) 71.9 95.7 53.3 151.1 119.5 64.4 

1977-78-
Dietary allowance(c) 59.6 436.5 10.4 678.2 31.8 0.9 
Nutrients-

Available 104.0 915.4 16.0 1.706.3 73.6 1.5 
In excess of dietary allowance (%) 74.5 109.7 53.8 151.6 131.4 68.9 

1978-79-
Dietary allowance(c) 59.9 436.3 10.5 679.6 31.8 0.9 
Nutrients-

Available 99.7 910.9 15.4 1.604.3 75.5 1.5 
In excess of dietary allowance (%) 66.4 108.8 46.7 136.1 137.4 67.8 

1979-80-
Dietary allowance(c) 60.0 436.2 10.5 681.3 31.8 0.9 
Nutrients-

Available 98.4 945.8 14.9 1.513.9 80.7 1.5 
In excess of dietary allowance (%) 64.0 116.8 41.9 122.2 153.8 66.7 

1980-81-
Dietary allowance(c) 60.0 436.2 10.5 681.3 31.8 0.9 
Nutricnts-

Available 98.3 922.7 15.0 1.566.6 81.5 1.5 
In excess of dietary allowance (%) 63.8 111.5 42.9 129.9 . 156.3 68.9 

Ribo- Energy 
flavin Niacin value 

mg mg kJ 

1.1 14.1 8.927 

2.9 41.2 14.966 
160.9 192.2 67.6 

1.1 14.0 8.932 

2.8 40.6 14.814 
153.6 190.0 65.8 

1.1 14.0 8.911 

2.9 41.4 14.753 
160.0 195.7 65.6 

1.1 14.1 8.946 

2.8 39.5 14.414 
150.9 180.1 61.1 

1.1 14.1 8.952 

2.7 38.1 14.329 
148.2 170.2 60.1 

1.1 14.1 8.952 

2.7 38.11 14.485 
142.7 175.2 61.8 

(al Adjustments have been made rorthe loss ornutrients in cooking and the extra niacin ohtained rrom the meta holism orprotein. (b) Calculated on the lowerlevel of the 

dietary allowance range given ror each age group. (c) Source. S. Thomas and M. Carden. Me!r;c Tahles ()(COIII!'OS;!;OIl ()fAII.Hraliall Food A.G.P.S .. Canberra. 1977. 
Appendix I. The allowances arc avcrages weighted according to various age groups in the population; I he age dislrihutions at the beginning or each period haw been used. 

NUTRIENTS AVAILABLE FOR CONSUMPTION IN AUSTRALIA, 1970-71 AND 1980-81 

(Expressed as percentages in excess of dietary allowances) 
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