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SUMMARY

Processing Component-

The processing ccmponent of the Soybean Production and Proces-
sing Project was evaluated. The following statements summarize

this evaluation.

Construction of Plant

CARE sensed a need for a production facility that would be
capable of producing low-cost nutritious foods. Necessary
actions were taken to secure funding, & good design, and to have
a Processing Plant built and operated.

The Plant has made approximately 650 tons of very l?w~cost

food which-hac been ueed in the Cosha_-Rica feeding programs.
Based.on these obse;vations, CARE has built a successiul glént

that can produce nutritious foods in Costa Rica.

Hew Product Development ; . .

¥hen the problem of "poor acceptagility“ of Nutrisoy was iden-~
tified, CARE tock prompt action and identifieé the need té
modify the product to make it satisfactory: CiTa, likewise,
very rapidly developed an instant drink, FRESCORCHATA, as a
partial replacement for NUTRISOY. In addition, several other
products were identified in a remarkably short time for use in
the feeding programs. As a result, the pl%nt i; now opeféting,
at about 1/2 capacity, and is expected in only a few monthé o
increase production by making other soy-fortified products now

under davelopment.
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METHODOLOGY

Evaluation Team

The Prccegsing component of the Soybean Production and Proces-
sing Project was evaluated by a team consisting of: '

- Max Rutman, INUAL, Santiago, Chile

- Paul Crowley, USDA, Washington, D.C., U.S.,Aa.

- Ron Tribelhorn, C3U, Fort Collins, Coloiado, U.S.A.

- John T. Mcleod, CARE, Costa Rica

The team convened in Costa Rica October 5-9, 1981.

Review

-

TPe team avgluated the project by reviewing relevant project
documents, by inspecting the proce;;ing facility, through
discussions with representatives of CARE, CITA, CESAF, MOH,
USAID/Costa Rica, and by visiting a school whicﬁ uses products

produced by the factory.

Scope

The evaluation team gave special consideration-to-the extent to
which the goal and purpose of the project were achieved, the
cutputs and inputs ¢f the project, and lessons learned through
the project. Iméortant conclusions and recommendétions for

Tubure action are noted.
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GOAL )

Reduction of Malnutrition

As stated-in the OPG, the goal is to help improve the nutritional
status of the target population by re@ucing malnutrition by 50%.
bata showing the changes in malmutrition are not available except
for limited information concerning the CENs {see ANNEX £1). This
data indicates a steady reduction in malnutrition during the 1life

of the project.

Evaluation of Goal

Regretably, it is riot possible to attribute a percentage of this

improvement in nutritional status to this preoject because of the

many-othér products used in the nutrition prograwms ia Cobia nico

and the concurrent improvement in the general socio-economic well
being of Costa Rica during the period 1975-1980.

—

Targeting Assistance i

The evaluation team noted that the present rapid economic deteriora~

tion which Costa Rica is suffering will undoubtedly impact negatively

on malnucrition if nutrition programs in Costa Rica are not reinforced

and better targeted to the most vulnerable groups.
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"8 nours per day, and produced 353,355

- BEST
PURPOSE AND OUTPUTS AVAILABLE

Primary Purpose

Accoxding to the OPG,;“The primary purpose of this project is
ko establish a manufacturing facility to produce low-cost
nutritious foods and blended supplements utilizing locally
grown fcods to the greatest extent possible to be used in the
Government of Costa Rica food distribution programs". A
manufacturing facility was constructed and inauguraéed by the
President of Costa Rica in June, 1979. Production of Nutrisoy
and other products in the plant indicate that the Plant is
capable of full production with minimal operational problems.

Production Levels

Conrinuous full-time production has not been undgrtaken, except
for a three month period in 1979 when NUTRISOY was manufactured.
During this period, the plant operated continuously for 71 days,
Ay 0L WUTRISTY packagid
in 20 kg. bags. This represents 95% of the rated capacity -

665 kg/hr. Since that time the plant has not run continuocusly
because of inadeguate demand for product in the feeding programs.
This problem has iecently been part%;lly solved through efforts
by CARE, DESAF, and CITA; a new precduct, FRESCORCHATA, was
developad by CITA, and beginning in July, 1981, about 50 tons
per month have been produced in the Plané and distributed to ths

schools and CERs.

brocessing Controls

Nuality control, plant monitoring of process parameters and

scandardization of individual product manufacturing technigues
have not been demonstrated on a continuous basis. There is a need,
therefore, to improve these areas to ensure that a good product is
nurmitactured consistently and that process paramseters are dafinad

o provent the production of inferior guality products. -
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production of the low-Cost Nutritious ¥Food "NUTRISOY"

It has been demonstrated that low-cost nutritious foods such as
WUTRISOY can be manufactured in the processing plant. NUTRISCY
has been made at a production cost of £6.30/kg which is consi-

derably lower than any other food product of comparable nutri-

ticnzl walue now available in Costa Rica.

Because the consumption of NUTRISOY in the feeding programs was

low, NUTRISOY production attained only 20-25% of its original
vroduction goal of 2,000,000 lbs/year. The low produgtion of
HUTRISOY,- therefore, has been directly attributed to accepta-
bility problems. Although a thorough analysis of the poor

acceptability was not made by the evalvation team, CARE, CITA,

and others in Costa ‘Rica have attributed it to one or more of

the following:

-

1. inadequate instructions to cooks for prepardtion,
2. lack of flavoring including absense of a sweetener,
3

. excessively large and unsophisticated packaging,

i

. accumulation of stocks due to pocor distribution,

L
.

poor instituticnal "marketing”, and

On

WUTRISOY is not a locally availabie nor known food.

Tdencification of New Products

1

Ewcause of the poor acceptability of NUTRISOY, it was recommended

by the last evaluation team that an investigation be made into
identifying suitable products that could replace the unsuccessiul
ﬂUTBI?bgL This recommendation suggested the cooperative involvement
E CARE, éITA,Aand DESAF in devéloping new products. As a resulc,
CITA was assigned primary responsibility for developing new products

wnd to date has identified several potential foods. These include:
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L. FRESCORCHATA Instant powdered drink made of extruded
Rice and Soy mixed with sugar, spices
nd .
a flavors BEST

2. FULL-FAT SOY FLOUR Full-Fat Soybean Flour to extend and \AVA_ELABUE

-

supplenent wheat flour in cookies and s

noodlies.
3. SOY-FORTIFIED Instant precooked black bean flour

BLACK BEENS .
extended with soybeans.

4, CEREAL FLAKES Breakfast Cereal hased on Corn, and/or

Rice, Soybeans and Sugar.

5. NUTRISOY "II" an improved £orm of NUTRISOY to be based
on a formulation similar to the original

corn-soy-milk product. \

i
[ ]
[

FRESCORCHATA :

Of the above five products, only FRESCORCHATA has undergone
compiete develcpment and is being manurfactured in che pianc and

distributed to the recipients in the feeding programs. FRESCOR-
CHATA was evaluated by CITA and found to be acceptable in the

scheol lunch feeding program. Since July, 1981, 50 MT/month have

been produced for this program. Durjng this period, the planc

capacity has bszen calculated at 345 kg/scheduled hourl/.

Plant design capacity for making FRESCORCHATA is 1,125 kg/hr which
would permit production of 216 MT per montﬁ for one procass‘line'
operating ons shift per day. The current production of FRESCOR~
CHATA represents 31% of the available plant capacity. At this
rate, yearly production would be approximately 5C0 MT or one half

orf nowinal full production capability of the plant.

i/ whis rave is calculated fxom the number of days that the FRESCOR-
CHATHE was produced and assuming each day was entirely ussd for
wahing the product.
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Levels of Production

Production in the Pldant to date is shown in Table I,

Table IT: PRODUCTS MANUFPACTURED.AT THE PROCESSING PLANT
THROUGH SEPTEMBER 30, 1981

Products . Kilos Producead
1. FRESCORCHATA 118,285
2. NUTRISOY . 520,395
3. COOKED SOYEBEAN 901,680
4., CEREAL FLAKES ' 3,555

Cooked Scvybeans

Parv of the cooked soybeans has been used to develop new foods
such as cockies and noodles. When institutional products, such
as FRESCORCHATA, are not being manufactured, clder inéentories
‘éf.s;ybeaﬁ are processed Es—ﬁéke animal feed. This allows

full employment of plant operators and recovery of costs through
sales of the processed soy product. Proceeds are channeled back
into the project development funds. Processing reogrdé indicate
the extruder is operating at the raéed capacity of 600 kgs/hr for

cthis product.

icceptability and Nutritional Impact of FRESCORCHATA

The improved acceptébility of FRESCORCHATA compared with NUTRISOY
vas achieved by changing both the ingredients and package design.
These changes resulted in an increase in the FOB cost of the
peoduct by 50 to 100% over the cost of NUTRISOY. Although the
increase is la?ge, the relative nutritional impact of FRESCORCﬁATA
agver HUTRISOY might be sufficient to justify the cost increase.

A study on product use should be undertaken to evaluate thase

tactors.
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Table TII: PRODUCTION AT LEC PLANT OF VARTOUS PRODUCTS

Percentage of

Product Extruded Product Progiifign“
Component in Formula - -
FRESCORCHATA 40 2,250 MT
NUTRISOY a0 . 1,000 MT
FESF 100 1,200 MT
1l/ One shift - 8 hours and 250 days per year

Since Table III is for one shift, maximuma production from thraze shifts

can be determined by multiplying the yearly production by 3.

=

Productivii oFf -A&diticnzl New Predncts

The projected éroduction of additionzl producté for the plan£ includes
I25 MT of FFSF for use in 500 MT of cockies, 300 MT of Cereal Flakes,
100 MT of Soy Fc;rtifiea Black beans and up to 500 MT more of
ERESCORFHATA with new flavors. For these requirements, one shift

wrocessing would be adeguate but there would be encugh capacity Zor

expansion into other products based on Table III.

Recipients

The oxiginal COPG called for 500,000 children in the 0-12 year old age
group to receive low-cost foods with emphasis on the pre-school aga
children. FRESCCRCHATA is currently reaching 400,000 school age

chhildren who each receive the instant drink twice per wsaek. During



4.16

~12-

January—Juné 1981, 33,000 preschool beneficiaries received NUTRISOY

which was 30% of the potential MOH beneficiaries. School children

received only small amounts of NUTRISOY during this period.

Management Transfer

Initially the plant was managed by Soy Agil, 5.A., ander a contract
with CARE. Previous evaluations have confirmed that the plant was
functional, plant operators were trained, and the operation properly
managed under close CARE supervision. Soy Agil, however, terminated
its contract in December, 1980, since NUTRISOY was being produced
only in small quantities and because Soy Agil's Plant Manager wished

to work on other new projects of interest. Since that time, CARE

nas assuned mahagemenit of

o ek B O L i A R R, A
che rlant und hos Dired gescennzl o

operate it until new management can be identified. Local labor laws
are being strictly followed by CARE mahagement and the Ministry of
Labor and Public Security approved the Plant's internal hy-laws on

Outober 6, 1981. " )4

Transfer of Title

The OPG suggested the need to turnover title of the plant (buildings
and equipment) to the GOCR and for CARE eventually to withdraw from
administration of the plant. Plans are now being implemented by CARE
to transfer title of the plant to a responsible governmental agency
but thus far no‘plané have been made for CARE to withdraw from_its

adaministrative role. . S
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INPUTS

Financial

buring the five vear life of the project (9/29/76 —19/29/81), a
total of $3,897,300.00 in financial inputs have been usad in the
Soybean Production:and Processing Progect. Of this amount,

$499,700.00 was provided by USAID through an Operational Program

Grant (OPG 515-0127). In addition, CARE has provided inputs of

$318,900.00 and the GOCR has provided inputs of $3,078,700.00~ 1/

Processing Inputs

Financial inputs used for the processing component of the project,

i.e., the develeopment, construction, and operation-of the proces-

sing plant, were $1,940,600.00=. Of this amount, $484,000.00

were used for plant .facilities (buildings, equipment, and instal-

.

lation of equipment), $1,026,600.00 ‘were used for plant operations

o p—— . e

5.4

(3721, 300 00 For raw materlals, $254 800. 00 for proce551ng,-l

~ $16,600.00 for packaging, and $33,900.00 for product development

at CITA) and $430,000 .for project administration.

Timeliness of Financial Inputs

—

Financial inputs to the project.havé generally been made on &

timely basis so that plant construction and operation. have not been

delayved by financial contraints.

Technical Assistance -

AID/¥, through USDA and Colorado State University (CSU), has
provided technical assistance for the design of the processing

facility, for procurement and installation of imported eguipment,

<

ln order to use common units for financial inputs, colones inputs
are feported in U.S. dellars using a conversion of £8.60 per $1.00.
"he actual conversion varied during the project and exceeaed £8.80
starting in Octobar 1980.
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and for training plant personnel. In addition, AID/W provided
technical assistance to CARE to help select and contract with
a local plant management group (Soy Agil) and to identify
applications for the full-fat soykbean flour (FFSF) which was
oxpected to be manufactured in the factory. These inputs from
AID/W have not been quantified except that AID/W, through USDA,
contributed $12,500 to a contract between CARE and CIATECH (a
Government of Mexico research institution) to supplf advice to
CARE and CITA on potential applications of FFSF in nutritious

foods.

Timeliness of the Technical Assistance

Taechnical assistance supplied by AID/W has been supplied on a

itimely hasis. .

PL 480, Title II, Inputs

- - - ant s -

A part of the raw materials used in the factory have been.furnished
by the U.S. through PL 480, Title II; specificélly 85 tons of non-
fat dry milk'valued at $124,800.00," 11 MT of whole yeliow corn
valued at $7,100.00, and 42 MT of csx valued at $17,240.00 have been-

i
used by the Plant. The milk powder supplied through PI480 is used

in the production of NUTRISOY and FRESCORCHATA and is the sole source

of milk powder used in the Plant. The corn has been ussad in the

preoduction of NUTRISOY and was also procured locally to augment

. 2 .
Costa Rican supplies which were shoxt in 1980/81—/. The 42 MT of

CSH was blended with NUTRISOY as a means of extending the supply.

&

Typically Costa Rica produces the vast majority of corn usad in
cthe councry (60-90,000 tons per yvear) and imports only small
qaantities (3-6,000 tons per year). 1In 1980/81, however, Costa
wica  impsorted 61,000 tons to satisfy the increased demand for
animal feed which made corn difficult to obtain for use in the
Plant.
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LESSONS LEARNED

Acceptability of Products

A méjo: problem encountered during implementation of the project
was the reportedly poor acceptability of NUTRISOQ among feeding
program recipients. 2although not stated explicitly in the pro:
ject design, it was assumed that NUTRISQY, which is quite similar
to the CSM and CSB used for many years by the GOCR in their
feeding programs, would be acceptable to recipients and could be
programed with minimal effort. Accordingly, relatively little
effort was made to confirm the acceptability of NUTRISOY hefore
production was started although small consumer panel tests were
held, recipe booklets were printed for schools and CENs, and
limited acceptability tests were undertaken in schools. When
NUTRISOY preducticn skarted, in.1979, +he product was launched ..
with little promoticn gnd with little effort to assure delivery
to schools. The resulting poor reception of NUTRISOY caused an
enormous setback to the project in that the factory was forced

to close down operations until a moxne acceptable product could

be developed and produced.

Future attempts to introduce any-institutional food including

sunstitutes for Title II foods should involve local organizations

to undertake comprehensive acceptability tests and also accompany

the food introduction with a close monitoring and promotion program.

*
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New Proéuct Developmént
The success or failure of a plant-éhould not rest entirely on one
product such as the case with NUTRISCY. In most applications for
LEC technology, one product has been enough to be sucgessful, parti-
culariy in institutional feeding programs.. New progra;s should not
assume that a singie—product will be a success. Blterﬁaté plans
should be made to develop additional ‘products in the event that the
initial producf fails or if less plant capacity is reguired than
anticipated to produce the first product: If production of one
prdduct must be stopped because of a lack of raw materials,
nrocessing changes or poor acceptance, valuable production time and
losses of key peréonnel can result.

- - LR - e = wm -

New food procéssing projects should have a built in program to

identify and develop new products in order to add a -diversification

dimension to the future of the plant.

N
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CONCLUSIONS AND RECOMMENDATIONS

Recommendation: Product Development

It is recommended that CARE, CITA, and DESAF continue aggressively

to develop products which can be made in the Plant anéd used in the

GOCR feeding proqramé.' Special emphasis should he placed on foods

which have a low cost/nutritional-effectiveness ratio and foods

which can impact strongly on malnutrition among vulnerable groups.

CARE and CITA, in consiltation with DESAF, should establish

priorities for work on specific product development activities.

CITA has made substantial progress since the last evajuation in

_developxng new products Whlch can be. made in the Plant (FRES-

ayr - - - -

CORCHATA, Cereal Flakes, Soy Fortlfled Cookies, Precooked Black
beans/Soybeans, etci). Howeveyr, much work remains to be done in
evaluating these products, developing tecénical specifications{tah&:
economical_manufé&;uring procedﬁrgsh and ﬁranslating £he product

& ’ :
conceﬁts into institutional realities. In addition, new products-
such as special weaning foods direCted to malnourished children, "
6 months -— 2 vears, and special supplements for pregna%t éﬁd
lactating women might be emphasized. CARE should ﬁo;k-closely,
with DESAF and the MOH to'help assure that fhe foods developedtfof
the plant will reach those most in need‘of nutritionai supplements.
The éomposition of the foods and £he cost of manufacture shoula also

be optimized to increase nuitritional impact and .acceptability. -
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Recommendation: Training

It is recommended that CARE in cooperation with plant operators

arrange for training of Plant personnel in the complete range

of Plant operations including procurement of commodities and

spare parits, storage of raw materials and finished products,

processing and process control, quality control, and maintenance.

Recommendation: Availability and Instruction

It is recommended that specizl efforts be made by CARE and CITA

to ensure that FRESCORCHATA and other products are mades available

to the recipients and that the cooks receive proper instruction

in the preparation of the new foods. (CITA may also wish to

consider arranging for evaluation of its methods for introducing

these new products through consultation with institutional

marketing expexts).

Earlier evaluations of the project indicated that there were-serious
problems in the distribution of NUTRISOY and in providing insFructions
to cooks for its use, and that these contributed.to,poor acceptabi-
lity and failure of the product. The distribution of éll products
being delivered to schools by the GNP is currently encountering
serious problems because the sales in the CNP ocutlets have greatly
increased, over four times, in recent months. It is, therefore,
becoming incréasingly difficult for the CNP to effectively

distribute food to the schools. It should be noted that FRESCOR-
CHATA and other new foods require special marketing efforts to

introduce the products to the cooks and recipients in order to

avoid potential problems of misuse and/or poor attitudes.
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Fecommendation: Elant Management

It is recommended that CARE and the GOCR arrange to transfer

management and operation of the processing plant to an experienced

food processing company. Operation Bf the Plant by such an orga-

nization, in the long run with commercialization, would be expected

to result in even more efficient operations, lower costs, and more

consistent guality products.

:
When the Plant terminated production of NUTRISOY in November, 1959,
Soy Agil, the Plant operator which worked under contract.to CARE,
was only required on an intermittent basis to work on new product
development. In éecember, 1980, the contract with Soy Agil
terminated and CARE assumed direct responsibility for;plant
operations. éARE hiredu;ﬁélant.Ma;ager, Ing. Eugenio Vaienéiano,
on February 1, 1981, who received limited training from Soy Rgil.
In addition, there are presently 24 workers, 24 guards and other
personnel staffing the plant. Since March, 1981, operations have .
) )

been largely for conversion of excess soybeans to animal feed and,

starting in July, production of FRESCORCHATA for use in the feeding

programs. It is expected that production of FRESCORCHATA will

continue at a rate of at least 50 tons per month and that addiciconal
products such as improved NUTRISOY, breakfast cereal, FFSF, etc.,
will be made in significant amounts beginning with the new school

year.
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In-brdei to receive maximum benefit from_the services of an
experienced company, it would be appropriate for CARE and the GOCR
to review contracting options and take those actions required. CARE
might wish to obtain technical assistancé for this purpose as
provided by Mr. Alden Ackles (AID/USDA Consultant), who previously
helped acquire the services of Soy Agil. It should be noted that
the present CARE plant personnel might continue to be employed in

the plant as employees of a new conitractor.

Recommendation: Management Transfer Plan

I+t is recommended that CARE and the GOCR develop a plan for CARE's

eventual phase out of involvement in plant operation and transfer of

CRRE's responsibilities to a Costa Rican entity.

-

The original OPG Projept anticipateé that eventually the Plént wonld
be turned over to the GOCR in order “to continue the program without
further assistancé~a¥d therefore tﬁe need for a pontiﬁuing CARE
administracive role". 2Annual evaluations havé taken noté of this

and recommended that a plan shculd be developed for the GOCR to take

over the program.

While developing a plan to transfer management responsibilities

from CARE to the GOCR, CARE and the GOCR might wish to consider

.the following options:
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a. The GOCR could contract with a private sector company %o
operatg the plant on a cost—plus fee basis to manufacture
foods for the GOCR., Foods so éroduceﬁ could be used eithexr
exclusively for GOCR feeding programs or for both feeding
programs and for sale by the GOCR through CNP or other
appropriate distr;bution centers.

b. The GOCR might lease the Plant to a feod manufacturing
company which would utilize it to produce foods for purchase
by the GOCR per a) and simultaneously manufacture soy based
nutritional foods for commercial sales under its own label.

c. The GOCR might utilize a Costa Rican PVD, perhaps an outgrowth
or successor to CARE, to oversee the contracting as in {(a)

above or leasing as in (b) above. ,

The choice among these alternatives would probably depend og prospects
for developing commercial markets for the products as well as
attaining full production of the Processing Plant. Until commercial-
ization or full cég;city is reached,jthe CUrrent mapagemeht arrange-—
ment would appear to be the most satisfactory. When commercializacion
is feasible, lease of the facility to a private company with strong
marketing competence would probably be preferred. In any case, the

team believes CARE and the GOCR should begin to develop a plan for

transfer to a Costa Rican entity.

It should be noted that CARE is now arranging for the title of the
Plant to be transferred to the GOCR and this is expected to he

completed in 2 few manths.
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Recommendation: Supervision and Data Collection

It is recommended that CARE continue to monitor production at

the plant. In addition, CARE should concentrate on monitoring

and collecting data related to delivery, consumption, and

nutritional impact of the products.

A substantial effort has been made on monitoring plant operation
during the life of the project. Information obtained from discus-

sions during the review indicated that information is available on

product delivery, however, there is not a lot of information avail-~

able cn the consumption or nutritional impact of the products. The

CHNP and other outlets should be monitored closely to ensure thac the

.

products are being received and delivered to the bensficiaries.

-

Rcceptability and nutritiona% impact, where possiblé, should thgn
be studied to determine if ﬁhe various products are improving nutri-
tional status. Evaluations should be made on individual products

to learn the nutritional input of each.

r/.

X
Recommendation: Evaluation of Products

ft is recommended that CARE, CITA, and DESAF evalvate each product

made for the program f£rom an economical and nutritional standpoint.

Because of the present uncertainties in the Costa Riéan economy,
uniform price changes of ingredients do not exist. These price
changes affect the cost of producing a finished product and can
sometimes result in using inéfedients that increase the overall cost
Eut contribute little to the nutritional advantage of the producc.

A sensitivity analysis, therefore, which identifies ths econcmics of
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an ingredient change and compares it with the corresponding cost due
to mutritional and acceptability changes in the product should be
done to ensure that optimum formulations have been obtained and

maintzined.

Recommendation: Promotion of Soy Foods and Commercialization

It i1s recommended that CARE continue to promote the human consumption

of soybeans in Costa Rica by pursuing commercial uses of sovbeans as

well as the distribution of soy fortified foods by the GOCR.

Although CARE has been doubling soybean production in Costa kica from
240 ha. in 1979/80 to 452 ha. in 1980/81 and to about_l,OOD ha. in
1981/82, the soybean program in Costa Rica ig still ihi%?s infancy and
needs strong support to thrive. Production of soy'fgod; in the Plant
is still vital.to help launch soybean production in Costa Rica and
conversely, soy availability is vital to the success of the factory.
However, since the capacity of the plant is limited, other uses of
soybeans in Costa Rica are requiredﬁéo justify soybean production
increases bheyond 2,500 hectaresif. CARE, therefore, should attempt

to promote additional food uses of soybeans to expand consumption.

This figure will vary depending upon the products produced and the

percentage of soy they contain.
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ANNEX #1

NUTRITIONAL STATUS OF CHILDREN, AGED. 2-6 YEARS,
IN THE CEN HOT MEAL PROGRAM (23,000 BENEFICIARIES)

ar iil‘;i 1976 1977 1978 1979 1980 1981
over weight 4.4 4.1 5.9 8.5 8.5 9.0
Normal 35.8 = 43.8 44.3 a7.7 ‘50.5 50.87

1° 4.2 a1.1 40.7 35.3 35.3 34;.3

20 14.1 10.2 8.7 8:2 5.7 5.6

30 1.5 0.8 0.3 6.19 ° 0.14 016

Source:

Dr. Carlos Diaz Amador, Ministry of Health, Dept. of

Nutrition



