Appendix 2. Values used for the conversion of unit animal foods to weight and edible
weight consumed by interviewed households (expressed in kg). Edible quantity was
estimated from reference to the edible proportion of each species or group of species.

Food items Species (where Weight Edible Price per . .
. : . - Price per References (weight
applicable) per unit | weight unit kg (Euro) | and conversion)
(K9) | (%) (Euro) ’
Torry res.stat.
Fish Variable | 0.55 Varies 2,45 (1989)%, Holland et
al. (1983)2
. Bender (1992)3, Chan
Chicken 1.300 0.65 35 2,65 et al. (1996)*
Albreschtsen et
Duck 3.00 0.60 12,5 4,08 al.(2006)5
Bender(1992)3, Chan
Domestic pig 48.30 0.60 Variable 4,08 et al. (1996)%, Bonfim
(2002)®
Bender(1992)3, Chan
Goat 25.00 0.60 50 3,27 et al, (1996)*
Bender (1992)3, Chan
Sheep 20-30.00 | 0.60 60 4,08 et al. (1996)"
Egg 0.050 1.00 0,24 4,90 Holland et al. (1989)7
West African giant | Archachatina 0116 | 0.38 0,016 0,14 Ajayi et al. (1978)?
snail marginata
Obo snail Q.rcha.\chatma 0.116 0.38 na na Ajayi et al. (1978)8
icarinata
Feral pig Sus domesticus 50.00 0.60 Na 4,08 Bonfim (2002)®
Mona monkey Cercopithecus mona | 2.733 | 0.60 5 to 15 2,55 Albreschtsen et
al.(2006)
African civet S Albreschtsen et
Civectis civetta 12.335 0.60 25 2,03 al.(2006)5
Fruit bat . Albreschtsen et
Eidolum helvum 0.300 0.60 0,8 2,4 al.(2006)°
E%Oeg:me green Treron sanctithomae 0.230 0.50 1,2 5,32 Omojola et al.(2012)°
Bronze naped pigeon | Columba malherbii 0.165 0.50 1 6,06 Omojola et al.(2012)°
Maroon pigeon Columba thomensis 0.400 0.50 1,5 3,75 Omojola et al.(2012)°
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