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JETRO:JETRO: Japan External Trade OrganizationJapan External Trade Organization

1.Our mission1.Our mission::
-- To Promote trade and investmentTo Promote trade and investment

between Japan and the rest of the worldbetween Japan and the rest of the world

2.Our activities2.Our activities
-- Promoting crossPromoting cross--border business tieborder business tie--ups in highups in high--tech   tech   
and other key industry sectorsand other key industry sectors

-- Facilitating economic growth in developing countries  Facilitating economic growth in developing countries  
through trade promotionthrough trade promotion

-- Assisting JapanAssisting Japan’’s small and mediums small and medium--sized enterprises  sized enterprises  
((SMESME’’ss) to develop markets overseas) to develop markets overseas

-- Helping Japanese firms expand overseas and aiding Helping Japanese firms expand overseas and aiding 
in protecting their intellectual propertyin protecting their intellectual property
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Food MarketFood Market

Japanese Food Market size for 2009
: About 492 Billion USD

Source: World Consumer Income and Expenditure Patterns 2011 , Euromonitor International
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���� Japan’s food self-sufficiency(based on calories):        40%
���� 60% of food supply depends on import.

���� Import Value of food from 
South Africa for 2009:

Approx. 190million USD
=Ranked as 30 th

���� Major food imports from South Africa
1) Crude Sugar: About 55 Million USD
2) Grapefruit: About 47Million USD
3) Canned Peach: About 12 Million USD

Source� Ministry of Agriculture,Forestry and Fisheries
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�� JapaneseJapanese people have a strong interest in people have a strong interest in ““eatingeating””
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� Cuisines from all over the world can be found in  Japan: Cuisines from all over the world can be found in  Japan: 
not only Japanese foodnot only Japanese food

� Cooking international cuisines at homeCooking international cuisines at home



�� The Japanese consumers are The Japanese consumers are continuously continuously 
searching for new productssearching for new products

�� Looking out for new and different tasteLooking out for new and different taste
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�� The number of working women is increasing, The number of working women is increasing, 
resulting in less time in the kitchen.resulting in less time in the kitchen.

�� Long life expectancy.Long life expectancy.

�� Trend toward nuclear families.Trend toward nuclear families.

�� Microwave cooking is very popular. Microwave cooking is very popular. 
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� ““Convenience storesConvenience stores”” operating 24 hours a operating 24 hours a 
day are the drivers of day are the drivers of ““easy eatingeasy eating””..
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�� Foods for busy peopleFoods for busy people……
-More than 20% of Japanese men in their 20s and 30s rarely have breakfast.



�� People expect added value (healthy, safe, high quality, etc) People expect added value (healthy, safe, high quality, etc) 
with easy cooking products.with easy cooking products.

-easy + healthy =  retort pouch with lower calories

-easy + safe = rice in a sterile package   

-easy + high quality = pre-seasoned sauce   
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�� Food businesses are developing functional foods. Food businesses are developing functional foods. 

�� Conventional foodstuff are also attracting new attentions.Conventional foodstuff are also attracting new attentions.

�� ““Low cholesterolLow cholesterol””, , ““low calorieslow calories””, , ““organicorganic””
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�� Various problems in the past made Japanese Various problems in the past made Japanese 
people sensitive to food safety.people sensitive to food safety.

�� Traceability, no additives, no preservatives.Traceability, no additives, no preservatives.

�� Strict guidelines for labeling.Strict guidelines for labeling.
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�� The price of raw materials is rising in Japan, in  The price of raw materials is rising in Japan, in  
line with the global price level increase. line with the global price level increase. 

Source: Ministry of Agriculture, Forestry and Fisheries(Wheat)
IMF Primary Commodity Prices(Sugar)

Unite:  USD/ ton(Wheat) / 
pound(Sugar)
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Eco-friendly Individual
Consumption

Convenience

2.2g ginger

2.0g nutmeg
refillable

less trash

� individual packaging
� small quantities (12g / pack)

Braille saying “ this is alcohol”

� re-sealable
� gathered in 100g each



-15,506 dead
-7,297 missing
-5,386 injured
-112,405 evacuated

-209,839 buildings are  
completely / half destroyed

-400,440 buildings are partly 
damaged / destroyed 

 "#$%&'()�*�+

Source : Cabinet Office, Government of Japan

Situation of the damage  *the figures are as of June 28th, 2011

Source :Thomson Reuters Japan
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TOKYO

Fukushima Dai-ichi
Nuclear Power Plant 
accident area

Area damaged by 
Tsunami

It is 220km away 
from Tokyo

Area 
damaged by 
Earthquake
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�� Reconstruction and recovery following the earthquake.Reconstruction and recovery following the earthquake.
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TOKYO

Fukushima Dai-ichi
Nuclear Power Plant 
accident area

Area damaged by Tsunami

NPP

as of June 28th, 2011
Source :JIJI PRESS

Area 
damaged 
by 
Earthquake
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From the website of Ministry of Economy, Trade and Industry, Japan

�� Electric power supply is expected to be tight this summer.Electric power supply is expected to be tight this summer.
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�� The degree of economic slowdown is expected to be much less  The degree of economic slowdown is expected to be much less  
than after the Lehman Brothers Shock.than after the Lehman Brothers Shock.
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Food Sanitation Act
http://www.japaneselawtranslation.go.jp/law/detail_main?vm=&id=12

Plant Protection Act
http://www.cas.go.jp/jp/seisaku/hourei/data/ppa.pdf

Act on Domestic Animal Infectious Diseases Control
http://www.cas.go.jp/jp/seisaku/hourei/data/adaidc_2.pdf

Important laws regulating food imports

Food imports are monitored by the quarantine statio ns of 

the Ministry of Health, Labour and Welfare at the po int of 

entry to Japan. 
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Related Laws and Procedures
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Fundamental law to ensure food safety

Sets the specifications and standards for food

(ex. food additives, microbes, remaining 

agricultural chemicals, packages etc.)

In line with this law all the foods imported are 

inspected at quarantine stations.
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To prevent the entry and spread of insect & pests 
harmful to plants

Fresh fruits, vegetables and nuts

Frozen or dried fruits and vegetables

Cereal grains and flour

Legumes

Flavorings and spices (coffee beans and spices)

Raw materials for plant originated herbal medicine

Grapeseed, sesame, etc. for raw materials of fat and oil

Items subject to plant quarantine
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1) Whether an item consists of an import- prohibited  plant?

2) Which part of the plant?

3) Whether a “phytosanitary certificate” is appended?

4) Whether any soil is attached?

5) Whether any diseased organisms, insects, pests, or
parasites are present?

6) Whether the fruit is from a specific place from where Japan
cannot import

Check Points
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To prevent the spread of infectious livestock disea ses.

Egg   (hen, duck, turkey, etc)

Bone   (raw bone, crushed bone, etc)

Meat   (fresh, frozen, chilled, salted, etc)

Fat   (fresh, frozen, chilled, salted, etc)

Internal organs   (fresh, frozen, chilled, salted, filled in casing)

Raw milk

Ham, sausage, bacon   (all kinds)

Items subject to animal quarantine



1) Whether an item consists of an import-
prohibited item?

2) Whether a “Health Certificate” is appended?

3) Whether there is any abnormality in the 
cargo?

4) Whether an inspection or sterilization is 
required?

Check Points
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Basic regulation for products/items classified as 
medicine. 

� The following products are to be subject to this act.

Medical Products
Quasi-Drugs
Cosmetics
Medical Devices

�5�9/'2�:2/('0&4�"2)�01"44%5%)(�"4�3)(%0%$);�/$19�%3:/2&)24�6%&< 4:)0%5%0�1%0)$4)4�
0"$�%3:/2&�&<)3�
�<)�0'4&/34�01)"2"$0)�:2/0)('2)4�"2)�=)29�0/3:1%0"&)(�"$(�&%3)�0/$4'3%$#��
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Check whether your products are classified as a
medicine.

� If your products meet one of the conditions listed  
below, they are classified as medicine and regulated by the act.

1) Listed on “the Japanese Pharmacopoeia”.
http://jpdb.nihs.go.jp/jp15e/

2) Use ingredients enumerated on the medical 
ingredients list.

3) Specify medical effects of a product
on the package, flyer or brochure etc.

eg. “cure gastric cancer”, “restore youth”, “purify blood” etc.
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Sets the maximum limits of agricultural chemical
residues that can be found in foods.

Agricultural chemicals: pesticides, feed additives 
and veterinary drugs.

Chemicals not mentioned on the list can be used  
at a maximum of 0.01ppm.

Foods exceeding the amount of chemicals
are not allowed to be sold in the Japanese market.

<Reference>
�
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Maximum Residue Limits (MRLs) : 799 substances
� For the individual limit of each substance,

please check MRLs Data Base

Uniform Limit: 0.01ppm
� Applicable for agricultural chemicals without MRLs

(same as that of European Union)

Exempted Substances: 65 substances
� Not subject to the positive list system

�

�"##$$$%�,%$���-%�.�
���

�
%��%&�#'����
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Food Additives
Preservatives, Sweeteners, Colorings, flavorings etc.

Food Sanitation Act lists food additives that can b e 
used in foods.

Foods containing food additives that do not appear 
on the list are prohibited from being imported into  
Japan.
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Permitted food additives are classified
into 4 categories as follows:

1) Designated additives (416 substances)
eg: Benzoic acid, calcium carbonate, citric acid etc.

2) Existing additives (365 substances)
eg: Orange colour, palm oil caroten, pectin etc.

3) Natural flavoring (about 600 substances)
eg: Aloe, durian, honey etc.

4) General food additives (about 100 substances)
eg: Strawberry juice, green tea etc.
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Attention must be paid to the usage standards of 
food additives:

(maximum quantity limits, purpose condition etc.)

���� Some food additives are not permitted to be used 
in foods, even though they may be legal in your 
country.

<Information>
�

�"##$$$%''��%��%&�#/
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CITES = Washington Convention
Convention on International Trade in Endangered Species of Wild Fauna and Flora 

���� Regulates an excess of commercial trade of   
endangered wild animals and plants in order to 
ensure their survival.
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All endangered species are classified into 3  
categories according to the level of  
endangerment:

1) Appendix I (species in danger of extinction)
� trade of these species are permitted only for academic purposes.

eg. African Elephant, Certain species of Aloe, etc.

2) Appendix II (species of which trade must be controlled)
� An export permit issued by the authority of the country of export is required.

eg. Cactus, Orchids (including wild vanilla), African manatee, etc. 

3) Appendix III (species that are protected in at least one country)
� An export permit issued by the authority of the country that included the

species concerned in the Appendix III is required.
eg. Anteater from Botswana, Pink Pigeon from Mauritius
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Items that have to be listed on food labels
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When sold in Japan, all ingredients must be
listed on the labels of the product in Japanese.

Ingredients should cover all the items used in the
product.

Ingredients (including food additives) must be list ed 
in order from highest to lowest, according to their  
specific weighting in the product.
An exporter will prepare the label with an importer.
The exporter has to provide accurate information of ingredients 
(including additives) so that an importer can make correct labels.
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Ingredients known as allergens must be
listed on package labels.

* Number of people who suffer from food allergies i s increasing.
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Eg: Emulsifiers ( derived from soybeans )
Vegetable fats and oils ( containing soybean oil )
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Product Name

Ingredients

Net Contents

Best-before
Date

Importer Name
Country of Origin

Preservation
Method

Description of a food additive:
Emulsifier (derived from soybeans)

Nutritional Ingredients and Calories
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The JAS (Japanese Agricultural Standard) Law sets
the specifications and standards for organic 
agricultural products.

���� Registered certifying bodies check whether 
products comply with JAS standards.

���� Only certified foods can display “JAS Mark”
and the phrase “organic”.

Labeling for organic agricultural products in Japan  

Detailed Information:

http://www.maff.go.jp/e/jas/specific/organic.html
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How can imported foods be “organic” in the 
Japanese market?

CASE 1: Producers attach the JAS mark.

(1) application(2) accreditation

(3) certification
�&&"0<�&<)�.���

3"2@�"$(�)A:/2&
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CASE 2: Importers attach the JAS mark.

(1) application(2) accreditation

(3) certification

�&&"0<�
&<)�.���
3"2@

(1) certification
(2) Issuance 

of certificate

��������'�
�����
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� ATTENTION�
CASE 2 is only applicable to countries
(27 EU countries, Australia, U.S.A., Argentina, New Zealand and Switzerland)
whose organic rules and standards are approved as equivalent to Japanese ones.
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�)01"2"&%/$�6%&<�B�/23��%4:1"9��$19C

� " 3 : 1) �� " 4&%$#

� � � �� � � � 	 � �

� " 3 : 1) �� " 4&%$#
� � � � 	 � �
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Notification Paper of Food Import
- The official documents to declare at the quarantine stations

Exporter must prepare…

Importer will prepare…

List of Ingredients � for each item�

Manufacturing Process Chart � for each item�

Invoice
Packing List

*Please discuss with your customs clearance agent

Phytosanitary Certificate

Certificate of Analysis

Certificate of Origin

Only when required…
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1)1) Be patient:Be patient:
Business may not proceed as quickly as Business may not proceed as quickly as 
you may expectyou may expect ……

Intensive inspection of products’ quality
� Japanese companies have to respond to the 

growing demand for food safety from consumers.

Mutual understanding must be established.
� It may take some time to get orders from 

Japanese companies.
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2) Consider the shelf life of products2) Consider the shelf life of products

It is desirable that your products have a shelf lif e  
of more than 1 year.
� Japanese importer is conscious of shelf life.
� Japanese consumer will not choose products 

with upcoming expiration dates.

Shipping & Customs Clearance

1.5 – 2 months
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3) Develop buyers3) Develop buyers ’’ confidence in you!confidence in you!

Meet deadlines.

Supply products stably.

Do not change the price frequently.

Respond quickly to inquiries from the importer.

� If you fail to comply with your importer’s requests, the 
importer runs the risk of loosing confidence in the market. 
In this case, you will also lose your importer’s confidence.



THANK YOUTHANK YOU


