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I. INTRODUCTION 

Taiwan, better known to the outside world as Formosa, is an island-province 
of Free China situated between Japan and the Philippines about 150 miles off the 

southeastern coast of the Mainland of China. It is located in the sub-tropics. 
The Tropic of Cancer crosses the middle part of the Island. Taiwan proper is 

shaped like a tobacco leaf, measuring about 240 miles north to south and about· 
90 miles at its widest part. Its total area of approximately 14,000 square miles 

is less than one-half the size of the State of South Carolina (USA) but its present 

population (about 10,500,000) is almost five times that of South Carolina. 

More than two-thirds of the land is mountainous, several peaks reaching more 
than 10,000 feet above sea level. Only about one-fourth of the total land area is 
cropped. The average size of farm in Taiwan is about 3 acres. Compared to 
total population, crop land averages about 0.2 acre per person. The United States, 
in contrast, has about 2.5 acres of crop land per capita. 

Favorable climatic factors, and relatively adequate irrigation facilities, good 
seeds, insect and disease control, chemical fertilizers, and the inherent industr
iousness of its farmers, have combined to make Taiwan one of the leading 

agricultural areas in Southeast Asia. Taiwan's main crops are rice, sweet potatoes, 

and sugarcane, of which rice is by far the most important from the standpoint 
of total crop value and as a chief source of the Island's food supply. Main 
subsidiary crops include jute, tea, peanuts, wheat, vegetables, and fruits. 

Many factors are involved in a study of food availability. Local production 
of all kinds of foodstuffs, changes in stocks, exports and imports, and uses other 
than as human food must be determined before the availability for human 
consumption can be calculated. It is tedious work, and the accuracy of the results 
depends directly on the accuracy of each of the many groups of data involved. 

To make such a study more complicated, original data and information collected 
from different sources are often contradictory. Also, there are undoubtedly food 
availabilities not covered by official production records, such as vegetables grown 
in home gardens. 

The Taiwan Food Balance Sheets covering the 20 years under review in this 
report were compiled from official data on production, changes in stock, imports 
and exports and from careful estimates on disposals. The balances remaining 
from available supply-·after the portions disposed as animal feed, seed, materials 
for manufacture and waste had been deducted~ were further converted into net 
food when necessary, such as brown rice into polished rice. Thus the Balance 
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Sheets show food availabilities at the retail level. The study reveals both daily 

and annual per caput (per head) availabilities as well as total country availabilities. 

This study is truly pioneer in nature in that no tangible, systematic and 

concerted efforts have ever been made to obtain an understanding of' the overall 
food situation in Taiwan. The only exception may be those efforts being made 

by the Taiwan Provincial Food Bureau to keep accurate data on the production, 

disposal and consumption of rice. 

II. POPULATION 

For the civilian population, including foreigners, official records of the Civil 
Affairs Department of the Taiwan Provincial, Government are used in this report. 
These records are believed to be fairly accurate. Exact and official data on the 
military population were not available. Nevertheless, generally accepted estimates 
were made and incorporated in the total figures of population shown in Table 1. 

(All Tables and Charts and Food Balance Sheets appear in the Appendix.) 

Taiwan's population increased rapidly during the 20-year period. Total 
population had already exceeded the 10 million mark by 1954, it has been 

unofficially estimated. The present natural rate of increase (births over deaths) 
is reported at well over 3 per cent annually and is such that the population will 
double within a 25-year period. There was an ebb in popUlation when the Japanese 
were returned to their homeland following World War II, but the exodus of many 
Chinese from the China Mainland to Taiwan soon raised the level above the 
original peak. 

As population increases, food requirements rise in direct ratio. If we assume 

that Taiwan was fairly adeguately fed in the peak production years under the 

Japanese Administration (1935-39), about 62 per cent more available food than in 
those years would have been needed in 1954 in order to maintain a status quo. 

Such an increase of food availability is by no means easy to obtain. The food 
problem Taiwan faced during the post-war years was a difficult one. The results 
of agricultural production efforts have been generally successful thus far, as shall 
be revealed in this report. 

III. FOOD REQUIREMENTS 

The "requirements" of various food nutrients refers to the physiological 
requirements. The daily physiological requirements of different groups of individuals 
are the same in kind but vary considerably in quantity. Everyone needs calories, 
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minerals, and vitamins, but the quantities required vary with the differences in 
age, body weight, profession, health condition, sex, climate, and possibly other 

factors. 

For Taiwan, the standard daily nutrient requirements per caput have never 
been established. For this report, an estimate of calorie requirement has been 
calculated in accordance with the formulae recommended by the Committee on 

Calorie Requirements, Food and Agriculture Organization of the United Nations. 
The daily requirement of protein per caput is estimated to be 50 grams, assuming 

that 1 gram of protein is needed every day for every kilogram of body weight 
and that the average body weight of Taiwan's inhabitants is about 50 kilograms. 

For other nutrients, no estimates of standard requirements are attempted in this 
report. 

For calculation of average per-caput calorie requirement in Taiwan, the 

recommendations made by the United Nations Committee on Calorie Requirements 

in its report "Calorie Requirements" (June 1950) were followed. For Taiwan, a 
man 25 years old, weighing 57 kilograms, working in light industry, and a woman 

of the same age, weighing 47 kilograms and doing general house work are 
considered representative. Both of them are assumed to consume a well balanced 

diet, to be fully healthy and living in the mean external temperature of 23 
degrees C. 

The energy needed daily by them when living at 10 degrees C. would be 
calculated according to the formulae E= 152.0 (W)0078 for the man, and E= 123.4 

(W)Q.78 for the woman (E = calorie requirement, W = body weight). As the 
adjustment for external temperature is ±5 per cent of this requirement for every 

±10 degrees C. departure from 10 degrees C., the daily calorie requirement of the 
representative Taiwan man and woman would be 2,719 and 1,918 calories respectively. 

Special requirements by nursing infants, children and adolescents, additional 

requirements by pregnant and lactating mothers, and adjustment of requirements 
; 

by adults beyond 25 years old were calculated according to the recommendations. 

The daily calorie requirements per caput on Taiwan by age groups and sex are 

as shown in Table 2. 

The age-group distribution of Taiwan's population between 1935 and 1954 may 
have undergone some changes, but it is assumed that such changes were slight. 
The age-group distribution. of Taiwan's population in 1952 is shown in Table 3 

and is adopted as being representative of the period under study in this report. 

In such age-group distribution, the average daily calorie requirement per 
caput is 2,030 calories, calculated according to the United Nations formulae. This 

-3-



overall average calorie requirement per caput will be used in this report as valid 
through all the years under study. 

IV. FOOD AND NUTRIENT AVAILABILITIES 

The food and nutrient availabilities shown in the balance sheets should be 
regarded as best estimates based on available official data and information. The 
data may not be exact in nature. The unrecorded food production in home 
gardens and other factors provide a chance that the actual country-wide availabi
lities might have been slightly higher. On the other hand, estimates of population 

used in thjs report may be slightly lower than actual, thus countering any major 

effect on per capita availabilities. 

The availabilities given are those at the retail level and cannot be regarded 

as actual intake due to the inevitable losses through preparation and cooking .. 
Trends indicated in production, foreign trade, disposals, and total and per-caput 

availabilities during the period under study are dependable even though minor 
discrepancies are possible and understandable. 

The balance sheets and the numerous supporting charts and tables reveal the 

details of Taiwan's food situation during the 20 years 1935-1954. A summary of 

the average total food and nutrient supplies per caput appears in Table 4. Indices 
of the availabilities in different periods and years appear in Table 4a. The 1935-39 

average, which represents the peak pre-war production years under the Japanese 
Administration, is used as equal to 100 per cent. 

1. Total Foodstuffs 

From the second columns of Tables 4 and 4a and from Chart 1 it can be 

seen that the total daily availabilities of all foodstuffs per caput ranged from 620 

to 1,003 grams. The highest availability was in 1953 and the lowest was in 1945. 
During the post-war years, food availability in Taiwan increased steadily through 
1953 except for the slight decreases in 1951 and 1952. In 1954, it dropped slightly 
to 981. The substantial increase of availability per caput in 1946 over 1945 was 
caused primarily by the evacuation of large numbers of Japanese from Taiwan to 
their homeland and an increased production of most foodstuffs. 

2. Individual Foodstuffs 

Tables 5 and Sa show that the main foods in Taiwan both in the pre-war 
and post-war years are rice, sweet potatoes, and vegetables .. These three items 
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