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x1 HROZOZEEE (1001)

Country Ratio

1970 1980 1990 2000 2009 2009/

1990
Hungary 500 500 496 16,926 21,950 44
India 1,000 1,300 2,000 24,000 38,930 19
Israel -- - 990 7,500 9,500 10
Indonesia - 300 7,500 28,000 63,000 8
China 409,021 426,159 662,645 2,408,234 4,680,726 7
New Zealand 866 2,463 2,000 8,500 8,635 4
Brunei Darussalam -- - 2 8 8 4
Greece - 200 886 500 3,528 4
Finland 100 100 540 1,536 1,812 3
Turkey -- - 300 1,200 984 3
Madagascar -- - 600 1,000 1,888 3
Jordan -- - 300 500 900 3
Republic of Korea 6,600 25,575 10,281 20,659 28,000 3
Iran (Islamic Republic of) - -- 10,000 16,000 26,708 3
Viet Nam 1,000 4,000 8,500 20,500 20,091 2
Australia - 8,340 21,534 36,000 43,416 2
South Africa -- - 5,719 7,278 11,446 2
Morocco 500 600 1,000 1,800 1,992 2
Spain 6,073 33,314 74,479 63,254 136,000 2
Tunisia -- - 62 72 107 2
Poland 5,709 26,000 104,000 113,479 176,569 2
Netherlands 30,000 60,000 147,000 265,000 235,000 2
Ireland 5,000 6,000 37,000 59,800 57,747 2
Zimbabwe -- - 375 230 554 1
Canada 11,761 29,264 52,240 80,241 77,017 1
Philippines - -- 385 569 541 1
Romania - - 5,220 5,000 7,317 1
Switzerland 2,800 4,300 6,180 7,350 8,450 1
Italy 4,636 41,500 79,381 72,492 105,000 1
Democratic People's Republic of Korea - -- 5,000 5,867 6,337 1
United States of America 93,802 213,200 324,315 383,830 369,257 1
Réunion -- - 50 61 56 1
Germany 30,866 47,373 50,200 62,000 52,000 1
Portugal - -- 1,127 1,251 1,100 1
Denmark 6,086 7,922 8,100 8,686 7,890 1
Cyprus 210 310 1,200 1,730 1,080 1
Japan 48,000 79,900 79,100 67,224 64,143 1
Thailand 190 360 8,900 9,500 6,420 1
France 69,574 152,224 195,700 203,811 117,934 1
United Kingdom 44910 61,300 123,137 89,900 45,000 0
Austria 4,000 4,100 2,600 100 900 0
Bulgaria 1,000 4,000 6,500 11,500 1,725 0
World 789,604 1,258,804 2,071,093 4,203,214 6,535,542 3

The data were arranged from those of the reference .

)
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K2 T1UECERICHITHEDIHIE

Close Mushrp OM " production Price Medium
Farmer university species (kg/year)  (Php/kg) ingredient Problem Others
cultivated
1700 Direct trade ~ Mushroom land
V. volvacea . Rice straw not throught  and hotels
in total o
market faciliated
A CLSU Plel.lroms 2,000 Banana leaves
florida
Waste
P, cistidiatus 4,000 substratesi of
V. volvacea
B CLSU P, florida 4,000 Rice straw Selling
substrates
P, ostreatus Wood sawdust, . Feeding
C IFSU .1’000 rice straw, D‘SC‘?‘Se and substrate waste
P, sajacaju in total rice bran pestinsects | pig

CLSU: : Central Luzon State University, IFSU : Ifugao State University. Php: Philippine peso (1Php =2 yen)

R L TR STV Y, 1980 4E1G12,
BEROWEEY & LTk 7 % )& Pleurotus %
B L72& 028D, REFEDOTICH
OS5 N7z, BAETIX, P florida, P cistidiatus, P
ostreatus, P. saja-caju 7 E D T ¥ rIBED
PREIEINT WD,

4) SRR & HIRBIEY & B /-3
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BEHBICAE P L Co8E 9 545, BpAbICIlfEA L,
VEIZSLTCHAMH LTS, EOZDFHE
BlxEbEFbchh, 1714 xRY (Php)
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MOHLLDEANDLZ ENEELTH”
RKDHT) —R—=ZADFREFIE (2,723 Kcal/
capita/day, 2009 %) ¥ (KB LT 71 ) ¥
v OEEE (2,580 Keal) 13ITIFH ROV B
BIGELTWwWR EEZLNDL, L2L, 741
Y RN A DYVE T B R AT IR AT A5
# L 722008 EEDOEFRMAERY 1L 2 &,
GOLEVREE A F v 7 EFOKREEI, BX
CHFEART, KAZREoEm, 1751k
KEARREIZHL LI,

HEHEE % 7~ 9 BMI (weight (kg) /hieght® (m),
WHE 18,5 —25.0) 2525 A X B NDEIEIL, 74
) ¥ YT 25.0% (2009 4E), HARTIE 23.2%
(2004 4E) THBH Yy 741 ¥ TI—EDH#
BOBTRAEFARORLEL, TabbEER
EOZHIZIHESY I VLI 2T VOBINGR
SEINODOHLY, MICINHKERDEY
MEIZRERE SN TV vy,

EDZEDHSBMBER

1) EOZIFEROTE
kDX, 0228+ 58BILLE
EBELOOHLD, EOIIEKRIIT T AOFE%

52 % &) REFER R FOM#EIER, EA
LTWh\w, -0 EDDRFOFEIZ,
BORRE 75 7)) AMEHED ZIIERIZE <
HEINTVDEOT, RICELAVDOTIELE WA
B % 2T 720 B, M RERIEAYE L
CERFTAHAZEICLY, #FHLL THEHEZ &I
MNETHIEILE> TR S, 7Y AEOH
FEMHIREE T H 5 o
WEDOY A4 N %4 % —% v ;T mushroom
& purine EXF—U—FELTHETLE, X
T rhEAEROmVERY, HDHw
FHREEORMY L LTHEENRTWAS, L
7L, BROWERE Y 12XbE, 7 vk
G, KZHREM 22 173 mg/ (100 g or

100 ml), [EFEEFZE 2 -172 mg/100 g, EEZX D
Z 10 -142 mg/100 g T O, 200 mg/100 g %z i
ATBLT, INLEBNTAZLITLIVAT
BTHrEMEL TS, SHIT, Y1572
i, VAT YT, NITVAVERRES
%, ¥4 15,7-379 mg/100g TH Y, 7 kD
DR OEIICE SN W, RIS
DT REFL, MWD TS\ 300 mg/100 g L
., %\ 200 =300 mg/100 g, HEEEE 100 =200
mg/100 g, 7%\ 50 —100 mg/100 g, &> TH
7\ 50 mg/100 g LT iCpE s, a7

EDZ AFEIIMOTAH LW V—FIZRL,
JA R B R MAE B ENOEFIEIZ D 5N
LELTWS

90)%&“(@ AEEU)OERREFR
L7228, Wl E 72D Tld 165 -328 mg/100 g
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74 ) IR OGRS, THRE, 58
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I = == 5V R R R S R SR SRR R NI N

Kottek, M., J. Grieser, C. Beck, B. Rudolf, and F. Rubel, World Map of the Képpen-Geiger climate classification
updated. Meteorol. Z., 15, 259-263, 2006 doi:10.1127/0941-2948/2006/0130.

The National Accounts Main Aggregates Database-United Nations (http://unstats.un.org/unsd/snaama/dnlList.asp)
(201343 H 4 HBIAE)

BHOKES, RO BGR. BRMWKER TRE L2FEIME - o 8 B G35 (http://www.maff.
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