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1998 1999 2000
( ) ( ) ( ) ( )
3,268 212 (6.5%) 3,326 171 (5.1%) 3,424 109 (3.2%) 10,018 492 (4.9%)
1,908 29 (1.5%) 2,307 11 (0.5%) 2,146 11 (0.5%) 6,361 51 (0.8%)
5,176 241 (4.7%) 5,633 182 (3.2%) 5,570 120 (2.2%) 16,379 543 (3.3%)
40 0 (0%) 41 0 (0%) 13 0 (0%) %4 0 (0%)
27 0 (0%) 39 0 (0%) 38 0 (0%) 104 0 (0%)
67 0 (0%) 80 0 (0%) 51 0 (0%) 198 0 (0%)




