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MBI (2010)LL " FER HAGR | MR R L 2 1EAE - M5 H Al E DIEAE K FpE Ay
BHMGRIGIHE G R EEEE - KEEERRBENEEE (LEBRR BN
A PR E P RIS A A ~ ITRAE O s A4 R E R R D)
AT A R AR ELBT - 2RI - RERTSENE Bk i R < BDRE B GRS T AR - IKIIE
FOHEE QO1DEPUHAGEMAEERE > RBEAFEREE R - RESHEE
an I BAEL FAG =R 1% - 2 DI B & A an B (R R H e =R - RET B R B AR =RV b -

HAMERZZEEEEDEREGRE > FREMEHEGRL  WEE T
—IHDAFR H A SRR AR R H AR - [ - WSS TR ERMABYBGE - FELE
PREUEIBRPINZ 2 (BT > 2011) - ERFEFEITIH - BIURE Q00)LIEREE
2R IER - BRIt ARIEE - . BIEERER LRRE 8 HiEE - &Mt
MR EHERER - 00 TREBREE T RELET RIS, - W
RIAEEZKAE ~ HRG/KMEDL R PIT/KHESE 3 [t - HLaT 15 B - (ERERZ2RE
AR -

FFPEE (2007) FEIGE 2002 FF£IMA WTO Z1& » BREE IR EIH9TE B AE 5
TR IR LS BRAGTE TN o 1T858 2 B AG SR - FRR TR b0 A it I P Y 2 B A SR e
ShE - BB R R Z R Fisi T ST AN LRI FE - SEIRTTERBERT 7 © R a3 IR F R
Btk s - WERREZAENERMEEELLER] - B ARESCR AR > EEEREMIERERG
REL Tt - BEFER BRI 2002 5N 56.3% - B2 2009 F17 38.1% -
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K BRAEEHGREREREE (calorie) iG> ; DUNHMBBAEHGR) -

FERBE AT INAE B A LR R B | HAD BEE R HA R EIEES = .
il TS ENE o KDL T ESEER ) R R o KRR B IEAVE L E G SR T IR
S HERAEEARBERE (Food Self-sufficiency Ratio) ° i HEEARAT -
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ZEAOMR ~ EEEE ~ SCBERT (2001) 1E T Calorie FRYEAE AR L ISR 0 1R
TREEHTFER ) B 1995 FEHG - MRt H EAEHBER  EICRIERIEXSEH -
i AT H I FE 8 R SR B A B A RAIE 1975 TR 73%E] 1999 £/ 29% » EHIFFHE T
RERVEES  WSMR R AR S » BUNSE AT KR EMBGCETE - BRAGKRKES
A TR - MR EGRFEN TR FHESRARZLR » e P HEE R R
L g o

[FIHRF » R R A 2R IR & 2010 4E R iR R E 4G =R (RUFG TR FHEY) ) 12 26.7% »
(K1t » £ 2011 5 B ST RO EORS I S R et e T AL IR R R H G R = E
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()3 GEENITINE LR RERB IR ZEMIIRESY 10 A8 35 /MERFRH
HiGR - (rHEARELERY) -
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R,  DMERGIRZBEREEEE V), i ELBIAERE
P, i EMEEENAER N, i ENEEFELDE
C, i EMEFENEEE SR » W, i ELRT 3 FREEIER

ANGiw DUEE ab B B DLZE S R AR R A R R HAG SR - HEUEE IR 0 BIEEEIR
- ERREAREER - ARBENEE ZEREUERHRIER) > B4 EPE
RTINS - MRLZEE R -

MR RHGRIERRELEHEENER - AR LIREBENNETER(EER
M RIEER)T - HEIREE B LR o HERELRy « 1 — B R Z i E B A
BRI o 2.0 —FEARE RN B s R IR R AR 3.8 BISME L B i)
e+ i ] RESE B R R B AT RV ER R - (HERERT AR R H AR - BSNEOR
AR B - IERFRR R HAGRKIN LT - SRR R L 2@ m st - 4.
AT R i R AL AR R E R SRIE - P B FH 9 (B TR oS8 i o 8 P (A B e 1
T8 o IRE L A% P AR B Bl — SRS B P S (A BEIRF TSR B P (A S AR B A MEA Bf -
R e R N A EE IR R B E = AL - B RRE ARG -

EKE (BREAEXR) WRFINETHE

—  BERB1E

RIB I ER S~ FE R B ERNZE B (Department for Environment, Food and Rural
Affairs, Defra) » ¥HAERLZENER R © "R HEEE RGBT &
B IERUE 4T 2 HEBINRY) » DERHMER A TG JIATE © 4 (Defra, 2006) H
REFERRELEFENRLL " Al BBNEE ) BIUESH - X2 HEBRNEY) » K
Defra $REVMER B EIVR R HiGRIERER L 216 -

— %l (BREKXR) WEERS
(MR AR EWLIE

EEIER HARNETER T —RAETEN SRR R HGRIN BN T EE
R (indigenous food) HYHFGER ; - FEHHZIHE HE WTREER MR KR » MiIEEAEE
A — ik SV B AS 0 HE T2 2 e S ZR BT (out-of-season) B2, » Mg 2hE Ml IE R T
HEBAEAFFTLEE - (Defra, 2005)

Kt - 3R H T EFERENEGE  » ZEEFRFZERY A DI AR T4 ErE
(Defra, 2008) ; [h4h » AEIFEHR BV LK KFEHEY) » WTRELEFE K ERE -
(Defra, 2005)F| 138 Mt H #G R KB R R L 2 E - HVER L 2 BERIHIE g &4
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AR EE -
Hr o 2B RHEG (self sufficient ratio for all food; SSRa)lYEF :

BEIALEELBHER

SSRa = — = — (®)
ERtECEER + EORMBE -HORHER

@) - EOTRHABERRES T BN EH (indigenous) A FERIEYILUKEIRNIEE
#fi(non-indigenous) FJZEEREDY) Kt » Defra Z HfE BN E A (indigenous food
self sufficient ratio; SSRi) EFEAIF :

SR NPT o
P 22 2 o T 1 6 R fe 1 P AR

E AN B Y L IE R R R L ~ JEEL A ? Defra (2005) 7E T The Validity of
Food Miles as an Indicator of Sustainable Development: Final report ; — 3 $gH » HE{#H
MEYHEIHESE R b W ERERE R - HgfHEFBEERER B
HIF - PR E R 1) -

Hrp o R AN RY) - RN B v M SR A E 5 REE - BiYER
UK HREVIAEMRY)  KRIHERBEYZEGER FHE - R EYZ A
BEKMES - BRBEEARNEREE - {1 RIHMERMEAE - AFGEHE GBI ER R
VB FE M Rt & R T DU - /N oK 0 3R S E R
MEY) - AN - KRS KoK - BRERIFEFREY) R 2E ERIEE

* 1. EEZRYIHE

R (indigenous) JEMEHHEHY (non-indigenous)
1 F# (Sugar)
2 A (meat)
3 Y 14ERG (animal fats)
4 B3 (vegetables) -
5 BAFAIZL (apples and pears) FH > % (bananas, citrus etc)
6  PROWEE - HCEEMEIEARD2 BRI - A EEARECE KR
strawberries, apricots and other soft fruit)  (1/2 strawberries, apricots and other soft fruit)
7N ok HEE - MR B » AL - AOK » R
(wheat, maize, oats, rapeseed oil etc) (palm oil, soya oil, rice, sorghum etc)

BERIARJE : Defra, 2005, The Validity of Food Miles as an Indicator of Sustainable Development: Final
report.
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() P L (R A B AR A

1EpE PR E HY B O (E AR Y » R E LAY P REZE 52 » P SR AR » Rl
ERYREIN TZ% - MnEER - SR TR S ERETEHERNEE - &
e it T i S AR B G SR 8 - BRPISRER - ARBIK(ERS 1 T 100 JT » {HH T
R - R AR Al R E Ry 200 JTTAYEDL - Kl th—E S H N ER R E
B o Ryt oa I s (EHE AR A AR RO TR - R M I E % - o e (e B
I RV R ZE O (BB 22 BB OK - R BE » S ERR IR HH T Y TR R 2 22 - 1T (E AR S
I — AR RS B A A TR B P A M N 2 5 - MR 8 I B IR I8 Wk
ZE A fEE -

Defra fELUMEAS T RER HAGER - MR RE L AE I L&A b Fr iy ok inEEN 2 5
& 43 B RN T ARG & (Unprocessed commodities) ~ ¥ B 0 T HY 4 & (Lightly
processed foods) Iz EE NN LR%E S, (Hightly processed foods) =#8 » G4k p& oL P B fE%E »
e - HEFERY B A5 {8 [K] 1~ (revaluation factor) » DAEEHTA T H AV RG L EE - 2R
RN LTHIRE S (Unprocessed commodities) > #EFE J THYRE L (Lightly processed foods)
KEE T a5 (Hightly processed foods)At 5t BH e L B f (B[R T340 2 -

EE (FBREHEXR) WWETEEH

IRAB AT E 2% - 76 ILEE L Defra B2 2004 2 BEVRE HGE (38 3) DIREHE
BIEGR (R 4) FHEBERBROGHEHEG] - R - W24t 2004 F2EHE H CTH R
B R A ERREE IR 28 -

2 2. e S BV R E A E I T

EEQRA

15 AR 2
R hrAE AEFx T
A0 L%t BRAE T 4G IR RE B o (5 St 8 17 1.00
(Unprocessed commodities; U) RS R R R R I B b &

TEEERABAFR -
LY E gl NG fe¥ Rt A ETEEN LT - & 0.27
(Lightly processed foods; LP) RV ~ UIBEEE -
[=7e9) I fRRCHIN TEEE - BAKEEHER 0.10
(Hightly processed foods; HP) anfEE YRS o B2 YT 5 IRz - IR

P -

ERKJE : Defra, 2006, Food Security and the UK: An Evidence and Analysis Paper, p.83 -
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3 3. 2004 B R H RGRAVETEHED
LA

AL ENAHEHEY (1) 10,683
K& ~ g R B H () 590
K& ~ FEER T B (3) 1,155
HhR S AT EELD(3-2) 4) 565

AREA FERYIFTE(1-4) (5) 10,118
HEHREYEH (6) 1,424
JEHEHREYH O (7) 492
RYIREH(6+7) (8) 1,916
BRI ) 4,373
JEEHEYRIHE (10) 2,818
BYIREHEI1(9+10) (11) 7,191

BYIREEE=(D)+(11)-@8) (12) 15,958

B RYIHEEE=1)+9)-(8) (13) 13,632

iy =F R
Fra'YI=(5)/(12)X100 63.4%
HHEY=(5)/(13)X100 74.2%

TR © Defra, 2006, Food Security and the UK: An Evidence and Analysis Paper, p.84 -

£ 4. 2004 TR B R HAGRIGERY GEHORYMEEME)
AT A

rdE G EE HEERET HE®REH
EE I TR 1,309 0.10 125
RSN T AR EYH O 1,913 0.27 524
RN TR 776 1.00 776
=N TIEESR R 423 0.10 50
RN TIEER Y O 710 0.27 195
RN TIEEF R 257 1.00 257
HRgyERO 3,998 - 1,424
YL 1,390 - 492
RN TR e 2,051 0.10 195
RN TER B 6,045 0.27 1,656
RSN LRI 2,522 1.00 2,522
= TIEESR R 1,387 0.10 132
BRI TIE R 2,196 0.27 602
ARSI TR 2,084 1.00 2,084
HHRRYEED 10,618 - 4,373
I EYREE T 5,667 - 2,818

&R ¢« Defra, 2006, Food Security and the UK: An Evidence and Analysis Paper, p.84 -
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EE (FBREHEX) Ve

TR R H RGRA =B ALY 1980 X [FIRFZT Mg (4NfE 1) K Defra fii 24
FIERL > 2011 FREFTERVVERBHER 63% @ EEKEYIVER iR
78% » H R RF £ — K ERIR AR 5L =38

1980-90 X, » HEBIHEA B = IR B E G SR (R R Y B TRp B SR A T [A) B3R BOR
(Common Agricultural Policy » f&if#§ CAP) » [l RF 5 5 52 il L2 ffi ol A 7 5 A s e
7 WHER TSI RIYE - TEE AR 2 B A MDA RT -

RIZE - EamEfrARYNERBGREESHREVIER BGE - HES
FAR EADE—2-

SEEROEELRR

— - FERYIEEERER

x5 BB EE T BAiLATE BV R ERE AT fn AV ERS AR R EGEER - R
AT Nime EA AR ERT D - REEREGRYEZFE M Er#s o HrhE
FEAIRR A EAA SRR 2000 £E11 79.4% REEZE 2009 £F 69% (i 24 & E 3t 2000 4E 35.4%
TREZE 2009 - 32% - FRICHF A - WIRER T AR B A EAS R ETRY Bk 0 BHEK
A TR S HE TR/ N ~ S EELECR - BN R FRE] 2000 FEIA WTO 2% @ k=
FERRE B E HAE - (RFFE M H B K P B B S R -

100
80 _NNM‘—\—-/
60 ———— =
40
20
0 T T T
J%e 25 zg)e Yo, {%z) %%, \79\99 %o, ‘)00(, %,
all food e===indigenous type food

1. &R 1962 42 2011 FFAE R HGE
7% 5. GEHRILMERIRERTEIER EAR
A%
2000 2001 2002 2003 2004 2005 2006 2007 2008 2009
BEOBEAEK) 794 815 814 780 756 739 739 729 705 69.0
BEEORREE) 354 346 358 343 323 303 31.6 301 323 320

BRI - R -
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- EHREYREREER
A GOk HE BT o IHEEE YR - 51 A AR R AR OR S AR MR Ay B

aE R LR - HERH#EE - ZREZR - ZEEFRIT R TR
¥ IHE A G4 E R NS - Bt MR %5 EkdeE
BE1S S AR A ERR R FOK - 32 R - R IRANE &SRB A ER/NEK
M HEAHER - KEREBISNED - Sk H a5 #EATREAERHGE - HB TR - e
PR R o R AR DU N P/ N A 2R B A R R 2 B R RV ET -
BB pASE S - BB RS - K - R 7SRRI A REE 2 T RKBIE R E
faR NEERIRIA 22 N G E AN O A A E M L L EA PSR - Tk
IR A R EM A RS RN - AR ERE RIS - AR 7B R4 &
TR - LA ZH R 75 EAEBI A A R - TN AR A = TR © FTRL - AR 5E
Ak [ 304 i L2 [ L P G SR DUl RAR B B 255 -

FE 7S F B B B B SR A BR B AG TRR 22 3 > i DA BB B (e P G R Iy -
EITHIER 1 RBE A R R IR 0 B - ZHET R E R H B o FEARE o
B — I - AWFIEE R RV 2 Tl & B A AR - B AR AR A A
bR AT AR - RO G LhE fm i 1M 8 SRR R i OH H RS SR AR
b ARWTFER LI 73 A2 25 (AR E e SRR T (R B T B AR e Py o SR T > 2R
HfG=Ri 50%IRf » AWT7EEZRHREENERRY) » MZARIFERRY) - & 6 KA
XRst A E B R Yy o 2 - PRk B B BE B4 HIR XS
AL~ O R B - RO EBEFTE NS KREREENEREY) - ERHAL
RVIAG IR R -

6. GEMERREYHEIFER YL

fE#f% (indigenous) B JEEHEHY (non-indigenous) B
1 Fek INEE S FOK s =
2 HE R BEeE
3 B ~ g K~ ik
4 {E4E A ER
5 R Foh
6 A HEN
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An Analysis on Food Self-sufficiency Ratios of the
Developed Countries

Jen-Yao Lee', Cheng-Hui Chang** and Chi-Yuan Lin®

Abstract

This research compiled how different countries or international organizations, say
Japan, China, Korea, UK, or FAO, compute their food self-sufficiency ratios. This
compiling helped to analyze how Taiwan differs from others in the computation, and the
implication behind the calculation policy. In Taiwan, the current calculation of the all
food self-sufficiency ratio or the indigenous food self-sufficiency is measured by calorie. It
was found that the correlation coefficient of these two ratios approximates to 0.94. This
implied the consistency between these two. However, from the statistics, the food
self-sufficiency ratio is merely 32% in the year 2009, while its indigenous food
self-sufficiency is up to 81.1%. Due to the limitation of weather or technology etc.,
Taiwan does not possess comparative advantage in producing non-indigenous food. The
product differentiation results from the consumers’ demand to variety, rather than from the
survival demand. Therefore, the adoption of the indigenous food self-sufficiency ratio can
better reflect domestic food security degree in Taiwan. The government, when enacting the
food self-sufficiency ratio policy, generally takes domestic agricultural product
enhancement as the medium goal. But due to the restriction of weather or technology etc.,
the prevalence of non-indigenous food is not undemanding. Finally the government should
aim at the improvement of indigenous food.

Keywords: food self-sufficiency ratios, indigenous food, non-indigenous food.
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