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SUSENAS CONFIDENTIAL

SUSENAS V.2 – 82
CONSUMPTION

CENTRAL BUREAU OF STATISTICS

1982 NATIONAL SOCIO-ECONOMIC SURVEY

LISTING V.2: UTILIZATION OF FOOD/BEVERAGES HOTEL, RESTAURANT, FOOD STALL, ETC.

(Daily Record)

I. LOCATION IDENTIFICATION
1. Province
2. District/.Municipality *)
3. Name of respondent & position
4. Business address
5. Type of Business

II.  ENUMERATION PARTICULARS
1. Name of Enumerator
2. Date of enumeration
3. Enumerator’s signature
*) cross out one
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INSTRUCTIONS ON HOW TO FILL THE  DAILY RECORD BOOK

The objective of the daily record is to know the quantity and the value of food/ beverages
materials that are prepared/cooked by Hotel, Restaurant, Food Stall, Food vendors and sold in the
form of prepared foods. It is also used to know Also used to know the types of food produced
according to the type of foodstuff that is used, its local  unit and its quantity. In addition to this,
take notes on the sale of prepared food which were either purchased from other or consigned by
others..

The daily record should be filled every day for one week.

The daily record is divided into 3 parts:

Part A write down all the types of food/beverages materials that are cooked or prepared, 
according to quantity and value.

Part B: write down the type of food produced by quantity/value, local unit, price of each local
unit, and the quantity. The amount of material used is limited to the ‘five essential foods’
which are rice, corn, cassava, sweet potato, and wheat flour. For corn and cassava, we
also ask about their quality/ type.  For example: corn (wet with skin, shelled, ‘young’
corn, etc), cassava (wet cassava, dried cassava, tapioca, etc).  Local unit such as plate,
bowl, pieces, unit, packets, slice, kg., etc.

Part C:  write down prepared food sold which are either on consignment or bought, according to
the local unit, price for each local unit, and quantity of local unit.
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Day  : …..
Date : …….. Number of visitor/buyer: ……people

A. WRITE DOWN ALL TYPES OF FOODS/BEVERAGES MATERIALS BY QUANTITY AND VALUE
Quantity ofType of food/beverages Local

unit
1 (one) local unit
converted to kg. Local unit Kg.

Value
(Rp)

(1) (2) (3) (4) (5) (6)
A.  CEREAL
1. Rice
2. Glutinous  rice
3. Wet corn with skin
4. Dry corn with skin
5. Dried shelled corn
6. Corn flour
7. Wheat flour
8. Other
B. Tuber
1. Cassava
2. Dried cassava
3. Tapioca
4. Dried-cassava flour
5. Sweet potato
6. Other (potato, taro, sago, etc)
C. FISH  : Fresh/salt fish water, salted/dried fish, canned fish, shrimp, squid, crab,

etc.
D. MEAT: beef, buffalo, goat, pork, chicken, incl. bones, innards, dried meat,

dried shredded meat, canned corned beef
E. EGG & MILK: chicken egg, duck egg, salted egg, pure milk, factory-processed

milk, cheese, etc
F. VEGETABLES: spinach, water spinach, cabbage, string bean, tomato, eggplant,

chili, shallots/garlic, etc.
G. PULSES: peanut, mung bean, kidney bean, soybean, tofu, tempe, fermented

soybean sauce, ‘oncom’, etc
H. FRUITS: Orange, mango, apple,  rambutan, lanzon, durian, snake fruit,

pineapple,  banana, sapodillo, jackfruit, etc
I. OTHERS: salt, spices, soy sauce, fish paste, coconut, frying oil, butter, palm

sugar, granulated sugar, tea, coffee, shrimp/fish crackers. emping chips,
rice noodle, etc

TOTAL
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B. WRITE DOWN ALL THE TYPES OF FOOD PRODUCED BY  THEIR QUANTITY AND THE VALUE OF MATERIAL USED, LOCAL UNIT AND QUANTITY IN LOCAL UNIT
MATERIALS USED

Rice Corn Cassava Sweet Potato Wheat Flour
Quantity in Quantity in Quantity in Quantity in Quantity in

Type of
food
produced

Local
unit

Kg.
Value Type/

quality Local
unit

Kg.
Value Type/

quality Local
unit

Kg.
Value

Local
unit

Kg.
Value

Local
unit

Kg.
Value

Other
Local
unit

Price
per
local
unit

Quantity
in local
unit

(1) (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) (12) (13) (14) (15) (16) (17) (18) (19) (20) (21) (22)
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C. WRITE DOWN PREPARED FOOD THAT ARE CONSIGNED OR PURCHASED, BY FOOD NAME
Food made of :Name of prepared

food Rice Corn Cassava Sweet
potato

Wheat
flour

other
Local
unit

Price
per
local
unit

Quantity
in local
unit


