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100%
90%
80.56%
80%
70%
63.08%
60%
49.58% 0
50% T 42@/0
44.05%
40% 35.85%
30.20% ]
30% —
20% 16.36% 16.79% 18.26%
10.08% 12.35%
o (]
10% 8.22% 6.36%
1.41% 3.87% 1.45% o 2.05% 2.26%
4% 0.31% 0.28% [ 4% l_l 1,315 0.00% 0 0.26% 0.00% —
0%
9 9 x& @ 09 2 \’b 2 9 2 2 Q? 2 [ 00 2 @ N 9 @ 9 . 09 ) 2 [
Ko°b ,\o°b b°° b°° & &P Q,be b°° \o°b 60\ 6°° &S é°° &}o S b°° b°° b°° q\o°b &L oc‘,*' & ‘\0{0 & b°°
£ & © & & F 2 A © & L L L & & & & o& & 55‘ & 9 ©
> (3 e 2 » <@ {\\ N 2 > 00 Q X O o 00 W2
\Qgs{. Q 0*0 K Q{b ’bob é(\Q\ ) (\bg 6\0Q eﬁ‘bo ,b(\b QO Qg’e b\\} 0000 Q)Q QQQ
> > > N & <& X
\g & o &< A S @ & ? >z &
Sl & f S &L ¢ & ° & & 2
()
{\(;b \/'b g & % QQ\‘
& Q@

Averages (%) of foods containing appropriate levels of energy and fat (to limit intakes of energy and fat) based on the proposed method in food groups
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