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u - — 2 & o E} L*]] ,q 0]_ ke T iis = e il
1970 44.564 30.675 1.509 9.665 27 283 498 40 91 232 126 595
1974 55.180 33.102 7.877 10.067 496 280 586 181 298 319 133 360
1978 76.723 50.860 9.541 9.041 2.500 516 617 333 230 293 190 634
1982 93.193 60.678 12.835 9.042  4.000 857 514 750 431 295 226 500
1986 97.034 57.113 14,100 10.509 7.300 1.012 950 600 317 234 228 465
1988 101.103 51.838 17.600 12.090 9.000 1.267 1.000 1.000 350 203 287 712

2+ 1’88 Soya Blue book—A soytech publication U.S. Department of Agriulture, Foreign Agricultural Service,

Oilseeds and products Division.
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<E 7> MA XA vl Ak
(Million Metric Tons)

1983 1984 1985 198§ 1987

Production <84 ~8 ~8 ~8 ~88t
Soybean 5531 5820 60.68 66.49 68.06
Cottonseed 941 1256 11.15 989 10.93
Rapeseed 8.13 942 1018 1110 1231
Sunflowerseed 6.38 733 767 744  8.00
Fish 5.62 5.99 6.30 5.88 6.04
Peanut 413 4.33 422 4.35 3.93
Copra 1.31 1.51 1.90 1.75 1.57
Linseed 1.27 1.24 1.13 1.19 1.21
Paim Kernel 0.94 1.15 1.33 1.32 1.38

Total 9251 101.75 104.55 109.41 113.44

2} & : Counselor and Attache Reports; Official Statis-
tics; U.S. Department of Agriculture, Foreign Agricul-

tural Service, Oilseeds and Products Division.
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