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 This Act was promulgated in June 2005 and enforced in July of the same year. Its purposes are to promote shokuiku in a 
comprehensive and strategic manner, and to contribute to bringing about a healthy and cultural life for citizens and a rich and vibrant 
society for the present and in the future.

 It is required that shokuiku be certainly positioned as the basis of life and be fundamental to intellectual education, moral education, and 
physical education. It aims to foster people who can put into practice healthy eating habits by providing them various experience 
opportunities where they can acquire knowledge about “food and nutrition” and the ability to choose appropriate “food and nutrition” as 
to what they eat.

 In promoting shokuiku, it is important that each and every citizen has the opportunity to raise their awareness once again about “food 
and nutrition” and acquire the ability to make appropriate decisions on “food and nutrition” based on reliable information, which will allow 
them to adopt healthy dietary habits that will promote their physical and mental health. It is also necessary that shokuiku programs help 
citizens deepen their gratitude and understanding of the fact that their diet is founded on the blessings of nature and supported by 
various activities engaged by people involved in “food and nutrition.”

1. Basic frameworks for Measures to Promote Shokuiku

 Basic Act on Shokuiku (Food and Nutrition Education) (Act No. 63 of 2005)

 In March of 2021, the Council for the Promotion of Shokuiku adopted the “Fourth Basic Plan for the Promotion of Shokuiku,” which
covers approximately 5 years from FY2021 to FY2025 and stipulates new priority items to be addressed in the promotion of shokuiku.

 The Fourth Basic Plan stipulates the following three priority items in light of the situation surrounding shokuiku, including the health of 
citizens, changes in the food environment, and the digitalization of society.
(1) Promotion of shokuiku supporting lifetime physical and mental health
(2) Promotion of shokuiku supporting sustainable food and nutrition
(3) Promotion of shokuiku in response to the “new normal” and digitalization

 Basic Plan for the Promotion of Shokuiku
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Local governments

○ In order to roll out shokuiku as a national campaign, Japan promotes close cooperation and collaboration among various community-
level stakeholders, including schools, day care centers, persons engaged in agriculture, forestry and fisheries, food-related businesses 
and volunteers, in addition to the national and local governments’ efforts.

Promote shokuiku as a national campaign

Various 
organizations

Food-related 
businesses

Volunteers

National 
government

< Planning and Implementing Shokuiku Measures Comprehensively 
and Systematically >

The Council for the Promotion of Shokuiku
(Creation of the Basic Plan for the Promotion of Shokuiku)

Prefectural Council for the 
Promotion of Shokuiku

｜
Creation of Prefectural Plan for 

the Promotion of Shokuiku

Municipal Council for the 
Promotion of Shokuiku

｜
Creation of Municipal Plan for 

the Promotion of Shokuiku

Prefectures Municipalities

<Planning and implementing measures making good use 
of the characteristics of each region>

Regional 
Agricultural 

Administration 
Offices, etc.

Implementation of measures by the Ministry of Agriculture, 
Forestry and Fisheries (MAFF), the Food Safety Commission 

of Japan, the Consumer Affairs Agency, the Children and 
Families Agency, the Ministry of Education, Culture, Sports, 

Science and Technology (MEXT), the Ministry of Health, 
Labour and Welfare (MHLW), and other relevant ministries 

and agencies

Schools, 
Day care centers, etc.

Health Authorities
Medical Institution

Home

Citizens

In all communities
nationwide

Close and mutual 
cooperation and 

collaboration
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2. Schemes for Promoting Shokuiku (1) Entire Structure
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Persons Engaged in Agriculture, 
Forestry and Fisheries

Helping Citizens to Develop a Healthy Body and Mind and Cultivate Humanity



2. Schemes for Promoting Shokuiku (2) Shokuiku Promotion System of the Government

Ministry of Education, Ministry of Education, 
Culture, Sports, 

Science and 
Technologies (MEXT)

Development of 
desirable dietary habits 
through school 
education, etc.

Ministry of Health, 
Labour and Welfare 

(MHLW)

Prevention of lifestyle 
diseases through 
community health 
activities, etc.
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○ Administrating the Council for the Promotion of Shokuiku and coordinating the activities of the 
ministries and agencies involved in shokuiku
・ Formulating the Basic Plan for the Promotion of Shokuiku based on the Basic Act on Shokuiku

and promoting its implementation
・ Deliberating the priority issues for promotion of shokuiku, and promoting measures for 

shokuiku
○ Creating White Paper on Shokuiku
○ Establishing a cooperation and collaboration system for the people involved

・ Managing the National Network for Shokuiku Promotion
○ Holding National Convention on Promotion of Shokuiku

・ Presenting Shokuiku Activity Awards
・ Creating brochures, educational materials, etc. and conducting public relation activities

MAFF
Improvement of the 
food self-sufficiency 
ratio, expansion of the 
market of domestic 
agricultural products, 
etc.

Ministry of Agriculture, Forestry and Fisheries (MAFF)
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Children and 
Families Agency

Promotion of shokuiku 
for children

Food Safety 
Commission of Japan 

(FSCJ)
Food safety, etc.

Consumer Affairs
Agency (CAA)

Food loss and waste, etc.

Other relevant ministries 
and agencies



Shokuiku Promotion Review Committee
(Decision of the Chairperson of the Council for the 

Promotion of Shokuiku)
Members: Experts from the private sector who are 

members of the Council for the Promotion of 
Shokuiku

Basic Act on Shokuiku (Food and Nutrition 
Education)
(Act No. 63 of 2005 (Bill of the House of 
Representatives))
Purpose: To promote measures for shokuiku in a 

comprehensive and systematic manner, and 
thereby contribute to bringing about a healthy and 
cultural life for citizens and a rich and vibrant 
society for the present and in the future.

Council for the Promotion of Shokuiku
(Article 26 of the Basic Act on Shokuiku)

Chairperson: Minister of Agriculture, Forestry and Fisheries
Members: Minister of State concerned

Experts from the private sector

This Plan sets out basic matters necessary for 
comprehensively and systematically implementing 
measures for the promotion of shokuiku

Basic Plan for the Promotion of Shokuiku
(Article 16 of the Basic Act on Shokuiku)

The Fourth Basic Plan for the Promotion of Shokuiku (FY2021 to FY2025)
Decision of the Council for the Promotion of Shokuiku of March 31, 2021

Introduction

No. 1 Basic Policies on Measures to Promote Shokuiku
・ Comprehensive promotion through mutual cooperation and collaboration among various stakeholders based 

on the concept of SDGs
1. Priority Items

2. Basic Policies

No. 3 Items or the Comprehensive Promotion of Shokuiku Specific measures

No. 4 Matters Necessary for Comprehensively and Strategically Promoting Measures for 
Promoting Shokuiku

<Current situation and issues surrounding 
food>
• Aging and declining populations among agricultural, 

forestry, and fishery workers and rural communities
• Manifestation of global climate change impacts
• Food loss (estimated): Approximately 5.22 million tons 

(FY2020)
• Response to the “new normal” brought by COVID-19
• Digitization of society
• Commitment to the Sustainable Development Goals 

(SDGs)

1. Promotion of shokuiku at home:
• Formation of basic lifestyle habits in children
• Promotion of shokuiku by utilizing time spent at home

2. Promotion of shokuiku in schools and day care centers for 
children:

• Promotion of further placement of nutrition educators
• Cooperation and collaboration to promote the use of local 

products for school lunches

3. Promotion of shokuiku in local communities:
• Promotion of shokuiku that leads to extension of healthy life 

expectancy
• Promotion of kyoshoku in local communities
• Promotion of practice of a Japanese-style dietary habits
• Promotion of shokuiku for children in poverty, etc.

5. Promotion of exchanges between producers and consumers, 
invigoration of environmentally friendly agriculture, forestry, and 
fisheries, etc.:

• Promotion of agriculture, forestry, or fishery experience and local 
production for local consumption

• Promotion of environmentally friendly consumption leading to 
sustainable food and nutrition

• Development of a national campaign aiming to reduce food loss

6. Support for activities to pass down food culture, etc.:
• Promotion of shokuiku that leads to the inheritance of diverse local 

food cultures, including the development of core human resources, the 
creation of a database of local cuisine, and the dissemination of 
information in Japan and overseas

• Promotion of initiatives to learn about the history of local cuisine, its 
connections, and its ingredients even during school lunches

4.Expansion of the campaign promoting shokuiku: Shokuiku activity awards, utilization of the National Network for Shokuiku Promotion, and 
accommodating digitization

7. Promotion of research, study, provision of Information and international exchange on food safety, nutrition, and other dietary habits:
• Provision of information on food safety and nutrition ・ Promotion of food labelling comprehension

3. Fourth Basic Plan for the Promotion of Shokuiku
I. Frameworks and Schemes for Promoting Shokuiku

<Priority Items>
Promotion of shokuiku 
supporting lifetime physical and mental health

<Priority Items>
Promotion of shokuiku 
supporting sustainable food and nutrition

Collaboration
Perspective on 

health of citizens
Perspective on 

health of citizens
Perspectives on society, 
environment, and culture
Perspectives on society, 
environment, and culture

Crosscutting 
perspective
Crosscutting 
perspective• Comprehensive promotion of these in mutual collaboration from the 

perspective of SDGs

<Crosscutting priority items> Promotion of shokuiku in response to the new normal and digitalization
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No. 2 Matters Related to the Goals for the Promotion of Shokuiku
1. Concepts and Ideas Underlying the Goals 2. Goals for the Promotion of Shokuiku (16 Goals and 24 Targets)



<Major Relevant Initiatives>
(Formation of basic lifestyle habits of children)
• Promoting public awareness through a national campaign of “early to bed, early to rise, 

breakfast,” etc.

(Promotion of shokuiku in schools, day care centers, etc.)
• Promoting systematic and continuous shokuiku in collaboration with stakeholders 

centering on nutrition educators and registered dietitians

(Promotion of shokuiku that leads to the extension of healthy life expectancy)
• Promotion of “Healthy Japan 21 (second stage)” and “Smart Life Project,” etc., and 

promotion of shokuiku that leads to healthy eating habits
• Promoting an increase in consumption of vegetables and fruits through activities such as 

the “200 Grams of Fruits Every Day Campaign” and support for their production and 
distribution.

• Cooperation between industry, academia, and government to promote the creation of a 
food environment that allows citizens to be naturally healthy, including awareness-raising 
for generations who are indifferent to shokuiku and appropriate methods to provide 
information.

• Promoting private-sector-led initiatives such as “nutrition care stations” as well as 
activities of diet improvement promoters and shokuiku volunteers, etc.

(Promotion of shokuiku for children in poverty, etc.)
• Support for ensuring the dietary and nutritional status of children and promoting shokuiku 

in cooperation with food banks, etc. based on the “General Principles of Policy on Poverty 
among Children”

• Supporting NPOs, including children’s cafeterias, that provide meals to children living in 
poverty through the “National Campaign to Support Children’s Future”

• Supporting meal delivery services for children, etc. to deliver food to economically 
challenged families

I. Frameworks and Schemes for Promoting Shokuiku － 3. The Fourth Basic Plan for the Promotion of Shokuiku
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Early to bed
Early to rise

Breakfast
Healthy Japan 21

Basic Policies (Priority Items) of the Fourth Basic Plan for the Promotion of Shokuiku 
and Major Relevant Initiatives

<Priority Items>

Promotion of shokuiku supporting lifetime physical and mental health

Perspective on health of citizensPerspective on health of citizens



Basic Policies (Priority Items) of the Fourth Basic Plan for the Promotion of Shokuiku 
and Major Relevant Initiatives

<Priority Items>

Promotion of shokuiku supporting sustainable food and nutrition

Perspectives on society, environment, and culturePerspectives on society, environment, and culture

<Major Relevant Initiatives> 

[Harmony between food and the environment: Wa (the circle) of the environment)]
• The “Strategy MIDORI” was formulated to realize both productivity improvement and sustainability 

of Japan’s food, agriculture, forestry, and fisheries industries through innovation (adopted by the 
MIDORI Sustainable Food Systems Strategy Division on May 12, 2021)

• Promoting public awareness to increase citizens’ understanding and interest in sustainable 
agricultural production, including organic farming, and sustainable fishery resource management

• Promotion of food loss reduction as a national campaign based on the Act on Promotion of Food 
Loss and Waste Reduction

[Deepening connections with the diverse entities that support agriculture, forestry, and 
fisheries, and rural areas whose economy is based on agriculture, forestry, or fisheries: Wa 
(the ring) of people]
• Promoting activities of agriculture, forestry, or fishery experience to deepen citizens’ interest in and 

understanding of food
• As part of the “Exchange Project for Children to Experience Farming and Rural Lives” based on 

the “Comprehensive Strategy for Town, People, and Job Creation,” promoting support for activities 
and the dissemination information to providers (schools, etc.) and support for the system 
development of receivers (rural areas whose economy is based on agriculture, forestry, or 
fisheries)

• Promoting the following: understanding of the food supply and demand in Japan, local production 
for local consumption, exchanges between producers and consumers, and shokuiku that broadens 
and deepens connections among the diverse players

[Protecting and passing on Japan’s traditional washoku culture: Wa (the harmony) of 
washoku culture]
• It is expected that the protection and inheritance of washoku culture, which taps into the local 

climate, will contribute to the regional revitalization and the reduction in environmental impact, thus 
contributing to sustainable food and nutrition

• Protection and inheritance of diverse local food cultures based on the purpose of UNESCO 
Intangible Cultural Heritage registration of “Washoku, traditional dietary cultures of the Japanese”

• Promotion of the database of local cuisine and the use of digital tools by establishing and utilizing 
prefectural systems consisting of local governments, educators, food-related businesses, etc.

• Promotion of initiatives to learn about the history of local cuisine in communities, its connections, 
and its ingredients through school lunches, etc.

I. Frameworks and Schemes for Promoting Shokuiku － 3. The Fourth Basic Plan for the Promotion of Shokuiku
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Strategy MIDORI (Concrete Initiative)
–Achieve both productivity improvement and sustainability in the food, agriculture, forestry, and fisheries industries through innovation–

Procurement Production

Processing 
and distributionConsumption

1. Promotion of departure from dependence on 
importation, decarbonization, and reduction of 
environmental impact in materials and energy sourcing

2. Building a sustainable production system through innovation

3. Establishment of sustainable 
processing/distribution system without 
unreasonable and wasteful practices

4. Increase in environmentally friendly 
and sustainable consumption and 
promotion of shokuiku (food and 
nutrition education)

(1) Sustainable sourcing of materials and energy
(2) Efforts toward more effective use of local and unused resources
(3) System establishment and technology development for reuse and 

recycling of resources

–Expected initiatives and technologies–
 Establishment of a locally-produced, locally-

consumed energy system
 Development of highly functional materials utilizing 

glycol lignin
 Recovery and utilization of fertilizer components from 

food residues, sludge, etc.
 Expansion of utilization of new protein sources 

(insects, etc.)

(1) Shift to a sustainable production system compatible with high 
productivity

(2) Greening of materials, such as electrification and hydrogenation of machinery
(3) Development and popularization of super plant varieties with less 

environmental impact
(4) Long-term and massive carbon sequestration in farmlands, forests, and oceans
(5) Improvement of labor safety/labor productivity and increase in new entrants of 

producers
(6) Responsible management of living aquatic resources

–Expected initiatives and technologies–
 Pinpoint pesticide application by smart technology, next-generation 

integrated pest management, and fertilization management based on 
soil and growth data

 Development of production materials contributing to plastic reduction, 
such as electrification of agricultural and forestry machinery and 
fishing vessels

 Technology to input biochar into agricultural land
 Development and dissemination of elite trees and other superior 

varieties, and establishment of recycling of planted forest resources
 Promotion of CO2 sequestration (blue carbon) by marine algae

–Expected initiatives and technologies–
–Expected initiatives and technologies–

(1) Increased sustainable consumption, such as food loss reduction
(2) Promoting mutual understanding through interaction between 

consumers and producers
(3) Comprehensive promotion of a nutritionally balanced Japanese-

style diet
(4) Promotion of wood construction and wood-based lifestyles
(5) Expansion of consumption of sustainable marine products

(1) Switching to sustainable import of food and raw materials, and 
encouraging environmental activities

(2) Rationalization and optimization of processing and distribution through 
the use of data and AI

(3) Development of packaging materials for long-term preservation and 
transportation

(4) Enhanced competitiveness of food industry with decarbonized, 
environment-friendly, and health-conscious products

 Data linkage of goods and distribution information utilizing technologies such as 
electronic tags (RFID)

 Reduction of food loss by supply/demand forecasting system and matching
 Non-contact, automatic delivery and display to accommodate labor shortage, etc.

 Expanded consumption with an emphasis on sustainability, such as reviewing 
the emphasis on appearance

 Expansion of exports through improved evaluation of domestic products
 Promoting food product development and dietary habits to extend healthy life 

expectancy

• Creation of sustainable rural areas
• Establishment and collaboration of fundamental 

technologies throughout the supply chain 
(human resource development, investment in 
future technologies)

• Maximizing CO2 absorption and sequestration 
through full use of forests and timber

 Job growth
 Improved regional income
 Achieving a rich dietary 

pattern

(Reference) Strategy MIDORI (adopted by the MIDORI Sustainable Food Systems Strategy Division on May 12, 2021)

I. Frameworks and Schemes for Promoting Shokuiku － 3. The Fourth Basic Plan for the Promotion of Shokuiku Basic Policies 
(Priority Items) of the Fourth Basic Plan for the Promotion of Shokuiku and Major Relevant Initiatives



<Major Relevant Initiatives>
• Steadily implementing shokuiku even in the “new normal” and promoting shokuiku to 

accommodate digitalization that creates a new spread by effectively utilizing digital 
technologies such as ICT to effectively disseminate information (it is also necessary to 
provide information in consideration of the elderly, etc., who have difficulty adapting to 
digitalization)

• Promoting shokuiku to raise awareness of food, since the opportunities for cooking 
and eating at home are increasing and also serve as opportunities to review dietary 
habits

• Utilizing the National Network for Shokuiku Promotion to share information on the 
latest shokuiku activities and knowledge among those involved in shokuiku

<Crosscutting Priority Item>

Promotion of shokuiku in response to the new normal and digitalization

I. Frameworks and Schemes for Promoting Shokuiku － 3. The Fourth Basic Plan for the Promotion of Shokuiku
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Basic Policies (Priority Items) of the Fourth Basic Plan for the Promotion of Shokuiku 
and Major Relevant Initiatives

Crosscutting perspectiveCrosscutting perspective



Goals and Evaluating Progress of Shokuiku Promotion Efforts

Source: (1)–(3), (5), (9), (10), (14), (15), (17)–(19), (21)–(23) “Survey on Attitudes Towards Shokuiku” (Annual). (MAFF)
(4) “National Academic Ability and Learning Status Survey” (MEXT)
(6) “Survey on Efforts to Teach about Local Products in Schools” (MEXT)
(7), (8) “Survey on the Use of Local Products and Domestic Food Stuffs in School Lunches” (MEXT)
(11)–(13) “National Health and Nutrition Survey” (MHLW)
(16), (24) Consumer Affairs and Shokuiku Division, Food Safety and Consumer Affairs Bureau, MAFF
(20) The values of fiscal 2019 are based on the “Survey of Consumer Attitudes: Survey on Awareness and Efforts Taken for the 

Food Loss and Waste Reduction (CAA).” The values of fiscal 2022 are based on “FY2022 Survey on Attitude and Awareness 
in Consumer Life (Second Survey) (CAA).”

II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Target
Target

(FY2025)Current value
(FY2022)

Value as of the time 
of development of the 

Fourth Basic Plan
(FY2020)

Specific target

Increase the number of citizens who are interested in shokuiku1

90% or higher78.9%83.2%Percentage of citizens who are interested in shokuiku(1)

Increase the number of “kyoshoku” occasions for breakfasts or
dinners with family members2

More than 11 
times a week

9.6 times a 
week9.6 times a weekNumber of kyoshoku occasions [breakfast or dinner eaten 

together with family members](2)

 
Increase the percentage of citizens participating in kyoshoku in 
communities as they hope to3

75% or higher57.8%70.7%Percentage of citizens participating in kyoshoku in 
communities as they hope to(3)

 Decrease the percentage of citizens skipping breakfast4

0%5.6%4.6%
(FY2019)Percentage of children skipping breakfast(4)

15% or lower26.7%21.5%Percentage of young people skipping breakfast(5)

 Increase efforts to use local products in school lunches, etc.5

More than 12 
times a month

10.5 times a 
month

9.1 times a month
(FY2019)

Average number of times nutrition educators provided 
instruction on food related to locally produced food(6)

90% or higher76.6%－
Percentage of prefectures that have maintained or improved 
the ratio (in monetary terms) of locally produced food used in 
school lunches from the current value (FY2019) 

(7)

90% or higher78.7%－

Percentage of prefectures that have maintained or improved 
the ratio (in monetary terms) of domestically produced 
ingredients used in school lunches from the current value 
(FY2019)

(8)

 
Increase the number of citizens who adopt dietary habits that
in consideration of balanced nutrition6

50% or higher40.6%36.4%
Percentage of citizens who eat at least two well-balanced 
meals consisting of a staple food, a main dish, and side 
dishes almost every day

(9)

40% or higher28.4%27.4%
Percentage of young people who eat at least two well-
balanced meals consisting of a staple food, a main dish, and 
side dishes almost every day

(10)

8 g or less10.1 g
(FY2019)

10.1 g
(FY2019)Average daily salt intake(11)

350 g or more280.5 g
(FY2019)

280.5 g
(FY2019)Average daily vegetable intake(12)

30% or lower61.6%
(FY2019)

61.6%
(FY2019)

Percentage of those who consume less than 100 grams per 
day(13)

Increase the percentage of citizens who put into practice a healthy diet from day to day where they take care 
to maintain an appropriate weight and limit salt intake in order to prevent or treat lifestyle diseases7

75% or higher66.5%64.3%
Percentage of citizens who put into practice a healthy diet 
from day to day where they take care to maintain an 
appropriate weight and limit salt intake in order to prevent or 
treat lifestyle diseases

(14)

Target
Target

(FY2025)Current value
(FY2022)

Value as of the time 
of development of the 

Fourth Basic Plan
(FY2020)

Specific target

Increase the percentage of citizens who take time to eat and 
chew well8

55% or higher46.8%47.3%Percentage of citizens who take time to eat and chew well(15)

 
Increase the number of volunteers engaging in the promotion 
of shokuiku9

370,000 or 
more

331,000
(FY2021)

362,000
(FY2019)

Number of citizens participating in volunteer groups that 
promote shokuiku(16)

 
Increase the number of citizens who have agriculture, forestry, 
or fishery experience10

70% or higher62.4%65.7%Percentage of citizens (households) who have agriculture, 
forestry, or fishery experience(17)

 
Increase the number of citizens who choose agricultural, 
forestry, and fishery products and
foods with an awareness of production area and the producer

11

80% or higher69.8%73.5%
Percentage of citizens who choose agricultural, forestry, and 
fishery products and food products in consideration of 
production areas and producers

(18)

 
Increase the number of citizens who choose environmentally 
friendly agricultural, forestry and fishery products and foods12

75% or higher61.7%67.1%Percentage of citizens who choose environmentally friendly 
agricultural, forestry, fishery, and food products(19)

 
Increase the number of citizens who take action to reduce food 
loss and waste13

80% or higher76.9%76.5%
(FY2019)Percentage of citizens who take action to reduce food loss(20)

Increase the percentage of citizens who have received and pass on traditional cuisines
and table manners, etc. from their communities or families14

55% or higher44.0%50.4%
Percentage of citizens who have received and pass on 
traditional cuisine and table manners from their communities 
or families

(21)

50% or higher63.1%44.6%Percentage of citizens who eat local or traditional dishes at 
least once a month(22)

 
Increase the percentage of citizens who have basic knowledge 
on food safety and are able to make appropriate decisions 
based on it

15

80% or higher77.5%75.2%Percentage of citizens who have basic knowledge on food 
safety and are able to make appropriate decisions based on it(23)

Increase the percentage of municipalities that have created and 
implemented the Municipal Plan for the Promotion of Shokuiku16

100%90.5%87.5%
(FY2019)

Percentage of municipalities that have created and 
implemented the Municipal Plan for the Promotion of Shokuiku(24)

9



(1) Percentage of citizens who are interested in shokuiku

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) (data up to FY2015: Cabinet Office)
Note: “No answer” was taken as “Don’t know” in FY2020, FY2021, and FY2022

II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values
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Changes in the percentage of citizens who are interested in shokuiku

 The percentage of citizens who are interested in shokuiku (those who responded that they were “interested” or “relatively interested” in 
shokuiku) was 78.9% (survey result at the time of development of the Fourth Basic Plan was 83.2%)

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

FY2019 (1,721)

FY2018 (1,824)

FY2017 (1,786)

FY2016 (1,874)

FY2015 (1,791)

FY2014 (1,824)

FY2013 (1,771)

FY2012 (1,773)

FY2011 (1,867)

(Number of respondents)

Interested (subtotal) Not interested (subtotal)

Interested Relatively interested Not so 
interested

Not interested 
at all

Don’t 
know Interested 

(subtotal)
Not interested 

(subtotal)



(2) Number of kyōshoku occasions [breakfast or dinner with family members]

 The number of kyōshoku occasions per week was 9.6 times a week (4.0 times for breakfast and 5.6 times for dinner) (survey results at 
the time of development of the Fourth Basic Plan were 9.6 times a week: 4.1 times for breakfast and 5.5 times for dinner)

 The percentage of those who eat breakfast or dinner with their families “almost every day” was 48.1% for breakfast and 68.7% for
dinner (survey results at the time of development of the Fourth Basic Plan were 49.7% for breakfast and 67.7% for dinner)

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) (data up to FY2015: Cabinet Office)
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the number of kyōshoku occasions 
[breakfast or dinner with family members]

(times per week)

(FY)202220212020201920182017201620152014201320122011



(3) Percentage of citizens participating in kyoshoku in communities as they hope to

 Among those who answered that they would like to have meals with people in their local and other communities (including their
workplaces) if they had any such opportunities (such as dinner parties) (those who responded “very much” or “I would like to”), the 
proportion of those who responded that they have actually “participated” in any kyoshoku opportunities in their communities over the 
past year was 57.8% (survey result at the time of development of the Fourth Basic Plan was 70.7%)

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) (data up to FY2015: Cabinet Office)
Note: Subject to respondents who answered that they would like to have meals with people in their local and other 

communities (including their workplaces) if they had any such opportunities (such as dinner parties) (those who 
responded “very much” or “I would like to”)

Note: As for the surveys in FY2020, FY2021, and FY2022, a sentence stating “Please answer the questionnaire on the 
assumption that measures to prevent the infection of COVID-19 are sufficiently taken.” was added.

Note: “No answer” was taken as “Don’t know” in FY2015, FY2020, FY2021, and FY2022
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens participating in kyoshoku in communities as they hope to

FY2022 (875)

FY2021 (899)

FY2020 (738)

FY2019 (745)

FY2018 (834)

FY2017 (843)

FY2016 (846)

FY2015 (855)

(Number of respondents)
Participated Did not participate Don’t know



(4) Percentage of children skipping breakfast / (5) Percentage of young people skipping breakfast

 The percentage of children who skip breakfast (6th graders in elementary school who answered that they “never” or “seldom” eat 
breakfast) was 5.6% (survey result at the time of development of the Fourth Basic Plan was 4.6%)

 The percentage of young people who skip breakfast (those who “eat breakfast a few days a week” and those who “hardly eat 
breakfast”) was 26.7% (survey result at the time of development of the Fourth Basic Plan was 21.5%)

Source: “National Academic Ability and Learning Status Survey” (MEXT)
Note: The respondents are 6th graders in elementary school
Note: The survey was skipped in FY2020 due to the impact of COVID-19

Changes in the percentage of children skipping breakfast
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of young people skipping breakfast

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) 
(data up to FY2015: Cabinet Office)

Note: The respondents are aged 20-39.
Note: “No answer” was taken as “Don’t know” in FY2015, FY2020, 

FY2021, and FY2022

FY2022

FY2021

FY2019

FY2018

FY2017

FY2016

FY2015

FY2022 (415)

FY2021 (513)

FY2020 (441)

FY2019 (357)

FY2018 (312)

FY2017 (345)

FY2016 (350)

FY2015 (377)

Do you eat breakfast every day?
Respondents who do not skip 

breakfast (subtotal)
Respondents who skip 

breakfast (subtotal)
Respondents 
who skip 
breakfast 
(subtotal)

Respondents 
who do not 
skip breakfast 
(subtotal)

Yes Basically yes Not really Not at all

(Number of respondents)

Respondents who do not skip 
breakfast (subtotal)

Respondents who skip 
breakfast (subtotal)

Eat breakfast 
almost every day

Eat breakfast 
4–5 days a week

Eat breakfast 
2–3 days a week

Hardly eat 
breakfast

Don’t 
know

Respondents 
who skip 
breakfast 
(subtotal)

Respondents 
who do not 
skip breakfast 
(subtotal)



(6) Average number of times nutrition educators provided instruction on food related to locally 
produced food

(7) Percentage of prefectures that have maintained or improved the ratio (in monetary terms) of 
local products used in school lunches from the current value (FY2019)

(8) Percentage of prefectures that have maintained or improved the ratio (in monetary terms) of 
domestically produced ingredients used in school lunches from the current value (FY2019)

 The average number of times nutrition educators provided instruction on food related to locally produced food was 10.5 times a month 
(survey result at the time of development of the Fourth Basic Plan was 9.1 times a month)

Source: “Survey on Status of Food Guidance Related to Local Products in Schools” (MEXT)
Note: The survey was skipped in FY2020 due to the impact of COVID-19
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the average number of times nutrition educators provided instruction on 
food related to locally produced food

 76.6% of prefectures have maintained or improved the ratio (in monetary terms) of local products used in school lunches from the
current level (FY2019)

 78.8% of prefectures have maintained or improved the ratio (in monetary terms) of domestically produced ingredients used in school 
lunches from the current level (FY2019)

Source (both): “Survey on Use of Locally and Domestically Produced Ingredients in School Lunches in FY2021” (MEXT)

(times)

202220212019 (FY)



(9) Percentage of citizens who eat at least two well-balanced meals consisting of a staple food, a main 
dish, and side dishes almost every day

(10) Percentage of young people who eat at least two well-balanced meals consisting of a staple food, a 
main dish, and side dishes almost every day

(11) Average daily salt intake / (12) Average daily vegetable intake
(13) Percentage of those who consume less than 100 grams per day

 The percentage of citizens who reported eating at least two well-balanced meals consisting of a staple food, a main dish, and side 
dishes “almost every day” was 40.6% (survey result at the time of development of the Fourth Basic Plan was 36.4%)

 The percentage of young people who reported eating at least two well-balanced meals consisting of a staple food, a main dish, and side 
dishes “almost every day” was 28.4% (survey result at the time of development of the Fourth Basic Plan was 27.4%)

Changes in the percentage of citizens who eat at 
least two well-balanced meals consisting of a staple 
food, a main dish, and side dishes almost every day

Changes in the percentage of young people who eat 
at least two well-balanced meals consisting of a staple 
food, a main dish, and side dishes almost every day

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) 
(data up to FY2015: Cabinet Office)

Note: “No answer” was taken as “Don’t know” in FY2020, FY2021, and FY2022

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) 
(data up to FY2015: Cabinet Office)

Note: The respondents are aged 20-39.
Note: “No answer” was taken as “Don’t know” in FY2020, FY2021, and FY2022
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

 The average daily salt intake was 10.1 g (“FY2019 National Health and Nutrition Survey” MHLW)
 The average daily vegetable intake was 280.5 g (“FY2019 National Health and Nutrition Survey” MHLW)
 Percentage of those who consume less than 100 g of fruits per day was 61.6% (“FY2019 National Health and Nutrition Survey” MHLW)

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

FY2019 (1,721)

FY2018 (1,824)

FY2017 (1,786)

FY2016 (1,874)

FY2015 (1,791)

FY2022 (415)

FY2021 (513)

FY2020 (441)

FY2019 (357)

FY2018 (312)

FY2017 (345)

FY2016 (350)

FY2015 (377)

(Number of respondents)
Almost every day

4–5 days a 
week

2–3 days a 
week

Hardly

Don’t know

(Number of respondents)
Almost every day 4–5 days a week 2–3 days a week

Hardly

Don’t know



(14) Percentage of citizens who put into practice a healthy diet from day to day where they take 
care to maintain an appropriate weight and limit salt intake in order to prevent or treat lifestyle 
diseases

 The percentage of citizens who “put into practice” a healthy diet from day to day where they take care to maintain an appropriate weight 
and limit salt intake in order to prevent or treat lifestyle diseases (those who responded “always” and “sometimes”) was 66.5% (survey 
result at the time of development of the Fourth Basic Plan was 64.3%)

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) (data up to FY2015: Cabinet Office)
Note: “No answer” was taken as “Don’t know” in FY2020, FY2021, and FY2022
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens who put into practice a healthy diet from 
day to day where they take care to maintain an appropriate weight and limit 

salt intake in order to prevent or treat lifestyle diseases

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

FY2019 (1,721)

FY2018 (1,824)

FY2017 (1,786)

FY2016 (1,874)

FY2015 (1,791)

(Number of respondents)

Those who put into practice 
such a diet (subtotal)

Always

Those who do not put into practice 
such a diet (subtotal)

Sometimes Hardly Never Don’t know

Those who 
do not put 
into practice 
such a diet 
(subtotal)

Those who 
put into 
practice 
such a diet 
(subtotal)



Source: “Survey on Attitudes Towards Shokuiku” (MAFF) (data up to FY2015: Cabinet Office)
Note: “No answer” was taken as “Don’t know” in FY2015, FY2020, FY2021, and FY2022

(15) Percentage of citizens who take time to eat and chew well

 The percentage of citizens who responded that they take time to eat and chew well (those who responded, “very much so” and 
“relatively so”) was 46.8% (survey result at the time of development of the Fourth Basic Plan was 47.3%)
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens who take time to eat and chew well

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

FY2019 (1,721)

FY2018 (1,824)

FY2017 (1,786)

FY2016 (1,874)

FY2015 (1,791)

(Number of respondents)

Take time to eat and chew well 
(subtotal)

Don’t take time to eat and chew well 
(subtotal)

Very much so Relatively so Hardly Never Don’t 
know

Take time 
to eat and 
chew well 
(subtotal)

Don’t take 
time to eat and 
chew well 
(subtotal)



(16) Number of citizens participating in volunteer groups that promote shokuiku

 The number of citizens participating in volunteer groups that promote shokuiku was 331,000 in FY2021 (survey result at the time of 
development of the Fourth Basic Plan was 362,000)

Source: Survey by the Consumer Affairs and Shokuiku (Food and Nutrition Education) Division, 
Food Safety and Consumer Affairs Bureau, MAFF (data up to FY2014: Cabinet Office)
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the number of citizens participating in volunteer groups 
that promote shokuiku

(10,000)

202120202019201820172016201520142013201220112010 (FY)



(17) Percentage of citizens (households) who have agriculture, forestry, or fishery experience

 The percentage of citizens (households) who have agriculture, forestry, or fishery experience (the proportion of respondents who have 
participated in such experience or have a family member who has participated in such experience) was 62.4% (survey result at the time 
of development of the Fourth Basic Plan was 65.7%)

Source: “Survey on Attitudes Towards Shokuiku” (MAFF)
Note: It was a “Survey on Eating Habits and Agriculture, Forestry and Fishery Experience” up to FY2019
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens (households) who have agriculture, 
forestry, or fishery experience

(FY)
(Number of 
respondents)

2022
(2,370)

2021
(2,447)

2020
(2,395)

2019
(3,645)

2018
(3,625)

2017
(3,547)

2016
(3,630)

2015
(3,335)

2014
(3,595)

2013
(3,560)

2012
(3,672)

2011
(3,771)



(18) Percentage of citizens who choose agricultural, forestry, fishery, and food products in 
consideration of production areas and producers

 The percentage of respondents who “choose” agricultural, forestry, fishery and food products in consideration of production areas and 
producers (awareness of local products, local products that they want to support such as products from disaster-stricken areas, as well 
as producers whom they want to support) (“I always choose” and “I sometimes choose”) was 69.8% (survey result at the time of 
development of the Fourth Basic Plan was 73.5%)
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens who choose agricultural, forestry, fishery, and 
food products in consideration of production areas and producers

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

(Number of respondents)

Those who choose (subtotal) Those who do not choose (subtotal)
Always Sometimes Hardly Never No 

answer
Those 
who 
choose 
(subtotal)

Those who do not 
put into practice 
such a diet 
(subtotal)

Source: “Survey on Attitudes Towards Shokuiku” (MAFF)



(19) Percentage of citizens who choose environmentally friendly agricultural, forestry, fishery, and 
food products

 The percentage of respondents who answered that they “choose” (“always” and “sometimes”) environmentally friendly agricultural, 
forestry, fishery, and food products (agricultural, forestry, fishery, and food products with reduced environmental impact, such as organic 
agricultural products produced without depending on agricultural chemicals or chemical fertilizers, and products with less waste instead 
of excessive packaging) was 61.7% (survey result at the time of development of the Fourth Basic Plan was 67.1%)

Source: “Survey on Attitudes Towards Shokuiku” (MAFF)
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens who choose environmentally friendly 
agricultural, forestry, fishery, and food products

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

(Number of respondents)

Those who choose (subtotal) Those who do not choose (subtotal)
Always Sometimes Hardly Never No 

answer
Those 
who 
choose 
(subtotal)

Those who do not 
put into practice 
such a diet 
(subtotal)



(20) Percentage of citizens who take action to reduce food loss

 The percentage of citizens who take action to reduce food loss was 76.9% (survey result at the time of development of the Fourth Basic 
Plan was 76.5%)

Source: “FY2014 and FY2015 Basic Survey on Consumer Life,” “FY2016 Report on the Survey on Consumer 
Awareness of Food Loss and Status of Implementation of Initiatives,” “FY2017 Report on the Survey 
on Consumer Awareness of Food Loss and Status of Implementation of Initiatives,” “FY2018, 
FY2019, FY2020, and FY2021 Report on the Survey on Consumer Awareness of Food Loss and 
Status of Implementation of Initiatives,” and “FY2022 Second Survey on Consumer Awareness” 
(Consumer Affairs Agency)

22

II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of citizens who take action to reduce food loss

(FY)202220212020201920182017201620152014



(21) Percentage of citizens who have received and pass on traditional cuisine and table manners 
from their communities or families

(22) Percentage of citizens who eat local or traditional dishes at least once a month

 The percentage of citizens who have received and pass on local and traditional cuisines, dishes, and recipes that have been passed 
down from their ancestors in their community or family, and table manners (such as how to use chopsticks) was 44.0% (survey result at 
the time of development of the Fourth Basic Plan was 50.4%)

 The percentage of citizens who eat local or traditional dishes “once a month or more” (“Almost every day,” “About 3–5 days a week,” 
“About 1–2 days a week,” “About 2–3 days a month,” and “About one day a month”) was 63.1% (survey result at the time of 
development of the Fourth Basic Plan was 44.6%)

Changes in the percentage of citizens who eat local or traditional dishes at least once a month
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Source: “Survey on Attitudes Towards Shokuiku” (MAFF)

II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

(Number of respondents)

Almost every 
day

About 3–5 
days a week

About 1–2 
days a week

About 2–3 
days a month

About one 
day a month

About 1 day 
in 2-3 months

1 day in 
2-3 
months 
or less 
often

Do not eat 
at all

No answer Once a 
month or 

more 
(subtotal)

Once a month or more (subtotal)

2022
2,370

2021
2,447

2020
2,395

2019
1,721

2018
1,824

2017
1,786

2016
1,874

2015
1,791

(FY)
(Number of 
respondents)

Changes in the percentage of citizens who have received and pass on traditional cuisine and 
table manners from their communities or families

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) 
(data up to FY2015: Cabinet Office)



(23) Percentage of citizens who have basic knowledge on food safety and are able to make 
appropriate decisions based on it

 The percentage of citizens who responded that they thought they made appropriate decisions to ensure safe eating habits (those who 
responded “always” and “sometimes”) was 77.5% (survey result at the time of development of the Fourth Basic Plan was 75.2%)

Changes in the percentage of citizens who have basic knowledge on food 
safety and are able to make appropriate decisions based on it

Source: “Survey on Attitudes Towards Shokuiku” (MAFF) (data up to FY2015: Cabinet Office)
Note: “No answer” was taken as “Don’t know” in FY2020, FY2021, and FY2022
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

FY2022 (2,370)

FY2021 (2,447)

FY2020 (2,395)

FY2019 (1,721)

FY2018 (1,824)

FY2017 (1,786)

FY2016 (1,874)

FY2015 (1,791)

(Number of respondents)

Those who make such 
decisions (subtotal)

Those who do not make such 
decisions (subtotal)

Always Hardly Don’t knowSometimes Never
Those who 
make such 
decisions 
(subtotal)

Those who do 
not make such 
decisions 
(subtotal)



(24) Percentage of municipalities that have created and implemented a Municipal Plan for the 
Promotion of Shokuiku

 The percentage of municipalities that have created and implemented a Municipal Plan for the Promotion of Shokuiku as of the end of 
March 2023 was 90.5% (survey result at the time of development of the Fourth Basic Plan was 87.5%)

Source: Survey by the Consumer Affairs and Shokuiku (Food and Nutrition Education) Division, 
Food Safety and Consumer Affairs Bureau, MAFF (data up to FY2015: Cabinet Office)
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II. Targets Set out in the Fourth Basic Plan for the Promotion of Shokuiku and Current Values

Changes in the percentage of municipalities that have prepared 
a Municipal Plan for the Promotion of Shokuiku

2022202120202019201820172016201520142013201220112010200920082007 (FY)



1. National Network for Shokuiku Promotion (Minna no Shokuiku, meaning “everybody’s shokuiku”)
III. Shokuiku Initiatives by MAFF

 In order to promote shokuiku, a wide variety of stakeholders are collaborating and cooperating to reinforce the system for promoting shokuiku activities, 
including the national and local governments, educators, workers and businesses in agriculture, forestry, and fishery, companies, organizations, volunteers, 
and individuals.

 Information will be shared on the latest methods and knowledge of shokuiku activities, including shokuiku to accommodate the new normal and 
digitalization.

 Creating the latest shokuiku activities, such as the new normal by matching between different business operators and shokuiku that accommodates 
digitalization.

 Working to develop human resources who are capable of providing training for the promotion of shokuiku.
 Promoting the participation in the network membership by institutions, organizations, companies, workers, and businesses in agriculture, forestry, and 

fishery, school officials, individuals, etc. who agree with the purpose of the network, as well as disseminating information centrally.
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Flyer for Shokuiku Promotion Forum 2023

http://www.maff.go.jp/j/syokuiku/network/index.html
 National Network for Shokuiku Promotion (MAFF website)

National Network for Shokuiku 
Promotion website

The “National Network for Shokuiku Promotion” is nicknamed “Minna no Shokuiku.” Specific activities and 
management methods are discussed by the executive committee, which is composed of companies and 
nutritionists who are actively engaged in such activities, and the members’ voluntary initiatives are promoted. 
The secretariat engages in public relations, matching, holding salons and forums, etc. to support operations.

The executive committee determines about 1 to 2 cases a year on timely topics related to the promotion of shokuiku, 
solicits participating companies for each topic, and then conducts specific activities.
(Example topics)
• Online shokuiku promotion, shokuiku promotion within corporations, Shokuiku Month, Shokuiku Day campaign
• Promotion of agriculture, forestry, or fishery experience, etc.

(Example activity)
• Holding joint shokuiku events held by multiple companies, training sessions, Shokuiku Day collaborative 

projects, etc.

National Network for Shokuiku Promotion (Minna no 
Shokuiku, meaning “everybody’s shokuiku”)

Executive committee
(companies and professionals such as nutritionists who are proactively taking initiatives)

Secretariat: Consumer Affairs and Shokuiku (Food and Nutrition Education) Division, Food Safety and Consumer Affairs Bureau, MAFF
(Public relations, matching, management of salon and forum)

Relevant ministries and agencies: MEXT, MHLW, Food Safety Commission of Cabinet Office, the Consumer Affairs Agency, etc.
(Provision of information on projects and materials that can be utilized to promote shokuiku)

Organization diagram of the “National Network for Shokuiku Promotion” 



2. Shokuiku Month
III. Shokuiku Initiatives by MAFF

 The Basic Act on Shokuiku stipulates that “a period for promoting activities related to the promotion of shokuiku intensively and 
effectively” should be designated. The Basic Plan for the Promotion of Shokuiku defines June of every year as “Shokuiku Month.”

 During “Shokuiku Month,” a “National Convention on Shokuiku Promotion” is held every year with the cooperation of local governments 
and private organizations.

 MAFF holds a Shokuiku Month Seminar on the topic of “Energize your community with the power of sports and shokuiku!”
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Poster for Shokuiku Month in FY2023

https://www.maff.go.jp/j/syokuiku/gekkan/index.html
 Shokuiku Month (MAFF website)

Shokuiku Month Seminar
(Panel discussion)

Flyer for the Shokuiku Month Seminar in FY2023



3. National Convention on Shokuiku Promotion

 The Basic Plan for the Promotion of Shokuiku provides that “the national government will hold a National Convention each year with the 
cooperation of local governments and private organizations.” Accordingly, the national government co-hosts the National Convention on 
Shokuiku Promotion with local governments every year.

 The 18th National Convention on Shokuiku Promotion in FY2023 was held on June 24 and 25 at the Toyama Industrial Exhibition Hall
(Techno Hall) and other venues co-hosted by MAFF, Toyama Prefecture, and the 18th National Convention on Shokuiku Promotion 
Toyama Prefecture Executive Committee.

 The 19th National Convention on Shokuiku Promotion in FY2024 will be held on June 1 and 2 at the ATC Hall co-hosted by MAFF, Osaka 
Prefecture, and others.

http://www.maff.go.jp/j/syokuiku/taikai/gaiyo.html

 National Convention on Shokuiku Promotion (MAFF website)

The 18th National Convention on Shokuiku Promotion

Flyer for the 18th National Convention on Shokuiku Promotion

III. Shokuiku Initiatives by MAFF
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4. Awards for Shokuiku Activities

 MAFF gives awards to persons who promote shokuiku through their business (agriculture, forestry, and fisheries, food production,
retailing, etc.) or educational or volunteer activities to commend their contribution and to spread best practices across the country by 
sharing the details of their activities with the general public.

 At the 7th Shokuiku Activity Awards Ceremony, awards were given to a total of 23 individuals or organizations from the (1) volunteer 
sector and (2) educators and businesses sector (the Minister of Agriculture, Forestry and Fisheries Award to 5 of them, the Director-
General of Food Safety and Consumer Affairs Bureau Award to 13 of them, and the Special Jury Award to 5 of them).

 The details of the awarded activities are presented in a video and a collection of examples on the MAFF website.
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III. Shokuiku Initiatives by MAFF

https://www.maff.go.jp/j/syokuiku/hyousyo/index.html
 Awards for Shokuiku Activities (MAFF website)

Video of awarded activities presented in videos



4. Awards for Shokuiku Activities

Groups that won the 7th Minister of Agriculture, Forestry and Fisheries Award <Volunteer sector>
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III. Shokuiku Initiatives by MAFF

(1) Kumamoto City Diet Improvement 
Promoters Council

(Kumamoto Prefecture)

The activities of diet improvement promoters to 
inform local high school students about local 
ingredients and local cuisine are spreading and have 
been the core activities of the Council. In the wake 
of the COVID-19 pandemic, it has been working with 
the government to create and distribute videos to 
promote shokuiku in order to pass on the food 
culture that accommodates the new normal.

(2) Sharelink Ibaraki
(Osaka Prefecture)

An organization that started with child-rearing 
support. Through the activities, it was found that 
troubles of raising children arise from isolation. 
“Food” leads to “life.” With the ultimate aim of 
making “life” sparkle, it is promoting activities to 
realize a sustainable region through various food-
related initiatives such as shokuiku lectures, fields, 
self-catering schools, disaster prevention activities, 
and food pantry sharehouses.

Share and link for the next generation’s brilliance
Among high school students who took shokuiku 
classes, some say that “I want to pass on the 
local cuisine that I learned to my children in the 
future”.



Groups that won the 7th Minister of Agriculture, Forestry and Fisheries Award <Educators and businesses sector>
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(3) Community Cafe: Cafe 
Gokko

(Toyama Prefecture)

A cafe restaurant that uses only rice and 
vegetables grown and produced locally 
without using pesticides. In addition to 
culinary training that sticks to using 
locally produced ingredients, shokuiku 
lectures are held widely for those from 
parenting circles to universities. It serves 
as a bridge between producers and 
consumers through agricultural 
experiences and on-site morning 
markets, and also as a place for 
interaction among citizens addressing 
local issues such as food, agriculture, 
environment, welfare, and support for 
disaster 
victims.

Menu using local seasonal ingredients

(4) AGRI BATON PROJECT
(Ibaraki Prefecture) (5) Tokyo Gas Co., Ltd. (Tokyo)

In order to convey that “farming is fun!” in 
the initiative originated by women in 
agriculture, it is promoting a project called 
“let’s make picture books full of charm of 
agriculture and send them to children all 
over Japan who will lead the next 
generation!” Members from all over the 
country carry out shokuiku activities in 
their respective areas through reading 
picture books to children and talking by 
farmers about vegetables.

In order to address food, environment, 
and energy issues in a combined 
manner, it started shokuiku activities 
centering on “cooking,” which is familiar 
to our daily lives. It has been promoting 
shokuiku in accordance with the trend of 
the times up until now. Based on 
environmental issues and the realization 
of the SDGs, it is facing the challenges of 
modern society, such as nurturing the 
next generation and achieving health and 
longevity as “unique shokuiku.” 

Reading to convey the 
charm of agriculture

Started with “Kids in Kitchen: Children’s Cooking 
Class” (1992–2020)

4. Commendation of Shokuiku Activities
III. Shokuiku Initiatives by MAFF



 MAFF issues an annual report on the government’s measures and shokuiku events (White Paper on Shokuiku). Each year, the White
Paper is adopted by the Cabinet, submitted to the Diet, and published between May and June.

 In the White Paper on Shokuiku in FY2022, the current status of shokuiku initiatives was introduced, including the “promotion of food 
security and shokuiku in Japan” in the opening, as well as the “shokuiku promotion that accommodates the ‘new normal’ and digitalization” 
as a feature article.

5. White Paper on Shokuiku
III. Shokuiku Initiatives by MAFF
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 FY2022 White Paper on Shokuiku (MAFF website)

https://www.maff.go.jp/j/syokuiku/wpaper/attach/pdf/r4_index‐6.pdf



6. Dietary Guidelines for Japanese

 In March 2000, the Ministry of Education, the Ministry of Health and Welfare, and MAFF formulated the “Dietary Guidelines for
Japanese” to improve citizens’ health and the quality of life, and to secure a stable supply of food. In the same month, the Cabinet 
issued the “Promotion of the Dietary Guidelines for Japanese,” making a decision to promote the understanding and practice of the 
Dietary Guidelines for Japanese among all generations. In June 2016, the Guidelines were partially revised.

33
https://www.maff.go.jp/j/syokuiku/shishinn.html

 Dietary Guidelines for Japanese (MAFF website)
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1. Enjoy your meals.

 Achieve a longer healthy life through your 
daily meals.

 Take time to eat and chew well a delicious 
meal while savoring it.

 Enjoy communication at the table with your 
family and interaction with others, and 
participation in the preparation of meals.

2. Establish a healthy rhythm by taking regular 
meals in a day.

 Have breakfast to make a good start of the day.
 Avoid large amounts of snacks before bedtime and between 

meals.
 Do not drink too much alcohol.

3. Maintain the proper weight with adequate 
exercise and well-balanced meals.

 Weigh yourself regularly and watch your food intake.
 Try to consciously move your body on a regular basis.
 Do not attempt to lose too much weight.
 Be especially aware of skinniness in young women and 

undernutrition in the elderly.

 Combine a variety of foods.
 Cook meals in various ways.
 Make a good combination of homemade 

food, eating out, and processed and 
prepared foods.

4. Eat well-balanced meals with staple food, as 
well as main and side dishes.

5. Eat enough grains such as rice and other 
cereals.

 Eat grains at every meal to maintain adequate 
energy intake from carbohydrates.

 Use grains such as rice and other cereals suited to 
the climate and natural features of Japan.

6. Combine vegetables, fruits, milk products, 
beans, and fish in your diet.

 Eat plenty of vegetables and fruits every 
day to get vitamins, minerals, and dietary 
fiber.

 Take plenty of calcium from milk and milk 
products, green and yellow vegetables, 
beans, and small fish.

7. Avoid too much salt. Attention should be 
paid to the quality and quantity of fat 
ingested.

 Consume salty foods and dishes less often. Target daily 
amounts of salt intake are less than 8 g for men and less 
than 7 g for women.

 Get a good balance of fats from animals, plants, and fish.
 Get into the habit of choosing food and restaurant menu 

by checking nutrition facts labels.

8. Take advantage of Japanese dietary culture and local 
food products. Pass down local dishes.

 Respect Japanese food culture, including 
“washoku,” and make the most of it in daily 
dietary life.

 Enjoy the blessings of nature and the change 
of four seasons while using local products 
and seasonal ingredients as well as 
incorporating holiday and special dishes.

 Learn about ingredients and acquire cooking 
skills.

 Pass on the dishes and manners inherited in 
communities and at home.

9. Conserve food resources and practice dietary 
habits for minimizing leftovers and food waste.

 Reduce food loss that is still edible but discarded.
 Consciously consume the right amount without leftovers by cooking 

and storing foods wisely.
 Use food resources in consideration of “best before date” and “use-by 

date.”

10. Develop your understanding of “food and nutrition” 
and review your dietary life.

“Dietary Guidelines for Japanese”

 Take care of eating habits from childhood.
 Improve your knowledge and understanding of “food 

and nutrition” including food safety, and develop 
desirable eating habits at home, in schools, and in 
communities.

 Consider and discuss dietary habits with your family 
and companions.

 Create your own health goals and aim for better 
dietary habits.



7. Japanese Food Guide Spinning Top

 MHLW and MAFF adopted the Japanese Food Guide Spinning Top in June 2005 as a measure to link concrete actions to the 
“Dietary Guidelines for Japanese” (March 2000), which aimed to bring about a healthy and affluent diet.

 The Japanese Food Guide Spinning Top is a simple figure that shows the desired combination of meals and the appropriate 
approximate volume to help people consider “what” and “how much” they should eat per day.
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 Japanese Food Guide Spinning Top (MAFF website)
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Japanese Food Guide Spinning Top
Do you have a well-balanced diet?

Assumed energy content
2,200 kcal 200 kcal (basic style)

For one day Examples of dishes or food

Grain dishes
(rice, bread, noodles, and 
pasta)

Vegetable dishes
(vegetable, mushroom, potato, 
and seaweed dishes)

Fish and Meat 
dishes (meat, fish, egg, 
and soy dishes)

Milk
(Milk and Milk products)

Fruits
About 2 in the case of 
mandarin orange

About 1 bottle in the case of 
milk

About 3 plates from meat, 
fish, egg, or soy dishes

About 5 plates of vegetable 
dishes

About 4 bowls of rice 
(medium size)

Water or teas

Decided by Ministry of Health, Labour 
and Welfare and Ministry of 
Agriculture, Forestry and Fisheries

Physical 
activity

1 small serving 
of rice

1 piece of 
rice ball

1 slice of bread 2 bread rolls

Spaghetti1 plate of cold 
soba noodles

1 bowl of udon 
noodles

1 medium 
serving of rice

1 SV

1.5 SV 2 SV

2 SV

1 SV

1 SV 2 SV

3 SV

1 SV 2 SV

1 SV

Vegetable 
salad

Vinegared 
cucumber and 

wakame seaweed

Miso soup with 
plenty of 

ingredients

Boiled and 
seasoned 
spinach

Simmered hijiki 
seaweed

Simmered 
beans

Sauteed 
mushrooms

Simmered vegetables Stir-fried vegetables Simmered potatoes

Cold tofu Fermented 
soybeans

1 plate of sunny-
side up egg

Grilled fish Fish tempura Tuna and squid sashimi

Deep-fried chickenGrilled ginger porkHamburger steak

A half cup of milk 1 piece of cheese 1 slice of cheese 1 pack of yogurt 1 bottle of milk

1 mandarin orange 1 persimmon Half a pear a half cluster of 
grapes

1 peachHalf an apple

*SV is an abbreviation of “serving,” which is a simply countable number 
describing the approximated amount of each dish or food served to one person

5–7 
SV

5–6 
SV

3–5 
SV

2 SV

2 SV



8. Promotion of Evidence-Based Shokuiku

 With the purpose of publicizing evidence that contributes to the promotion of shokuiku in an easy-to-understand manner, MAFF created 
pamphlets in collaboration with researchers and other specialists who are familiar with the field of shokuiku in FY2017 and FY2018, 
which organizes evidence-based explanations of why shokuiku initiatives are important and what kinds of benefits can be obtained by 
working on such initiatives. In FY2019, MAFF compiled and published a “consolidated edition” of the pamphlets from both fiscal years.

 With a focus on topics such as “breakfast,” “nutritionally balanced dietary habits,” “kyoshoku,” and “agriculture, forestry, and fishery 
experience,” these pamphlets included messages based on evidence, and research notes which introduced relevant studies.
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 What Are the Benefits of Shokuiku? (MAFF website)

What Are the Benefits of Shokuiku? –What We Know Based on Evidence– Integrated version
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 In the “Third Basic Plan for the Promotion of Shokuiku” adopted in March 2016, the “promotion of shokuiku with a focus on the younger 
generation” was set as one of the priority items.

 The Ministry of Agriculture, Forestry and Fisheries created a pamphlet in FY2019 titled “A Well-Balanced Diet to Think about, Practice, 
and Popularize by Everyone” in a way to help young people in their 20s and 30s with various lifestyles practice “the well-balance diet.”

 In the Fourth Basic Plan for the Promotion of Shokuiku, adopted in March 2021, targets are continued to be set for reducing the number 
of young people who skip breakfast and increasing the number of citizens who practice nutritionally balanced dietary habits.
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 A Well-Balanced Diet to Think about, Practice, and Popularize by Everyone 
(MAFF website)

Educational material
“A Well-Balanced Diet to Think about, 
Practice, and Popularize by Everyone”
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Part of the contents of the educational material

9. A Well-Balanced Diet to Think about, Practice, and Popularize by Everyone



 Promotion of shokuiku that supports mental and physical health throughout life

 Promotion of shokuiku that supports sustainable food and nutrition

Situations to be utilized
Fronts of retail stores, school educational scenes, educational materials when providing shokuiku, printing on product packaging, etc.

Kyoshoku
(Enjoy eating 

together)

Improvement in 
conditions to 
skip breakfast

Well-balanced 
meals

Prevention of 
lifestyle-related 

diseases

Dental and 
oral health

Food safety Prepare for 
disasters

Environmental 
considerations 
(harmonization)

Promotion of local 
production for 

local consumption

Agriculture, 
forestry, and 

fishery experience

Inheritance of 
washoku culture

Shokuiku pictograms and shokuiku mark can be freely used if the terms of use are observed. There is no charge for usage fee.
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 Shokuiku Pictograms and Shokuiku Mark
http://www.maff.go.jp/j/syokuiku/pictgram/index.html
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10. Shokuiku Pictograms and Shokuiku Mark

Shokuiku Mark

 Promotion of shokuiku 
(food and nutrition 
education)



11. Collection of Examples of Shokuiku Promotion by Companies Considering the 
Health of Employees, etc.

 In March 2020, MAFF collected basic information focused on advanced initiatives to proactively promote shokuiku among companies 
that take into consideration the health management of employees, etc., and compiled a collection of examples. 

 It is expected that this will be used as an opportunity for companies to engage in shokuiku for their employees from now and as a 
reference for further development of companies that are already promoting shokuiku.

 In the Fourth Basic Plan for the Promotion of Shokuiku, it is also expected that a healthy condition of employees, etc. will lead to 
vitalization of the organization, such as the improvement of the vitality and productivity of employees, and consequently to the
improvement of corporate performance. Therefore, shokuiku is to be promoted in consideration of the health of employees, etc. in the 
workplace.
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 Collection of Examples of Shokuiku Promotion by Companies (MAFF website)
Collection of Examples of Shokuiku Promotion by 

Companies Considering the Health of 
Employees, etc.
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 HIBINOSEKKEI, Inc
In order to encourage employees to shift from working 
at night to working in the morning based on the 
perspectives of creating an environment conducive to 
child-rearing and securing time for employees 
themselves and their families, it has provided free 
breakfast and lunch at its in-house restaurant. It 
serves meals using local ingredients whenever 
possible.

[Example of a company]

 Ajinomoto Co., Inc.
Advice can be given by AI by using “Karada Wakaru 
Navi” (meaning “Know Your Body Navi”), which is a 
health advice app that visualizes health status on four 
axes (“exercise,” “diet,” “sleep,” and “mood”) on 
smartphones or computers.

Buffet-style breakfast is served from 8:00 a.m.

“Health Challenge 
Campaign” using an app



12. Promotion of Shokuiku in Communities in Cooperation with Kodomo Shokudo 
(Children’s Cafeterias)
 Kodomo Shokudo, eateries where children can come alone and have free or inexpensive meals, are valuable places for children 

to have meals with other people, and also serve as places for children in local communities. MAFF publishes on its website 
information on shokuiku promotion initiatives conducted in collaboration with Kodomo Shokudo, in order to help local governments
and people involved in shokuiku promotion in communities to understand the significance of activities of Kodomo Shokudo and 
effectively work with them based on the perspective of promoting shokuiku.

 In FY2017, MAFF investigated and published information such as the current situation and challenges of Kodomo Shokudo, and 
the status of its cooperation with communities. It also released a case study introducing example cases of cooperation programs 
between communities and Kodomo Shokudo, categorized according to topic and type of initiative.
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https://www.maff.go.jp/j/syokuiku/kodomosyokudo.html

 Promotion of shokuiku in communities in cooperation 
with Kodomo Shokudo  (MAFF website)

A Case Study on Shokuiku 
Initiatives Promoted under 
Collaboration with Kodomo 
Shokudo and Communities
–Expanding the Circle of 
Shokuiku Through Local 

Collaboration–

Website “Promotion of Shokuiku in Communities in 
Cooperation with Kodomo Shokudo”
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(3) The elements of Japanese-style dietary habits, i.e., a variety of side dishes combined with rice and soup, constitute the basics of 
“washoku.” It can easily incorporate various ingredients; for example, you can add wheat or millet to rice, and different vegetables 
and proteins to soup, while the main dish can be different types of dishes, such as hamburger steak, vegetables, and dairy products.

(4) Main and side dishes to be combined with rice do not have to be cooked at home; you can also use ready-made meals, 
frozen foods, retort foods, and combined seasonings, and combine them with eating out. 

(Cited from “Regarding Future Shokuiku Promotion Measures (Final)” issued in March 2015)

Examples of Japanese-style dietary habits consisting of rice and ready-made meals

(1) “Japanese-style dietary habits ” should be incorporated every few days or every 
week, if not for every meal or every day.

(2) Japanese-style dietary habits includes various dishes that work well with the climate of 
Japan. They are healthy and well-balanced dietary habits, using that uses abundant 
ingredients produced locally and throughout Japan.

13. Promotion of Japanese-Style Dietary Habits That are 
Easy to Understand and Highly Practical
 Based on the Fourth Basic Plan for the Promotion of Shokuiku, the practice of well-balanced “Japanese-style diet” is promoted from the 

viewpoint of preventing lifestyle diseases and fostering a healthy next generation. It is promoted so that all generations can follow it 
easily by sharing its details and advantages with citizens in an easy-to-understand manner.

 It is necessary to promote such dietary habits in a way that is easy to understand and highly practical for all generations, while keeping 
in mind citizens’ current eating habits.

40

III. Shokuiku Initiatives by MAFF

http://www.maff.go.jp/j/syokuiku/nihon_gata.html
 “Recommended Japanese-style Diet” (MAFF website)

Recommended “Japanese-
style dietary habits ” centered 
on rice
They are well-balanced dietary habits , consisting of 
rice, fish, meat, milk and dairy products, vegetables, 
seaweed, beans, fruits, tea, and various other side 
dishes.



 Examples of initiatives for agriculture, forestry, and fishery experience

Education farms are farms run by 
farmers’ associations where 
consumers can visit production sites 
and experience a series of farming 
activities. Their purpose is to help 
consumers understand the blessings 
of nature and the various activities of 
people whose work is related to 
“food and nutrition.”

<<Expected effects>>
• Build trust between producers and consumers
• Understand food and agriculture, forestry, and 

fisheries
• Understand food safety
• Reduce food loss, etc.

 Increase the number of supporters for 
domestic agricultural, forestry, and fishery 
products

What is an education farm?

Articles 3 and 23 of the Basic Act on Shokuiku 
(Act No. 63 of 2005)

Medical care

14. Promotion of Shokuiku Through Agriculture, Forestry, or Fishery Experience (Education Farm)

 MAFF proactively provides agriculture, forestry, and fisheries opportunities, such as at education farms in order to enhance people’s 
interest in and understanding of “food and nutrition” and to deepen appreciation and understanding of the blessings of nature and the 
various activities of people whose work is related to “food and nutrition.”

 This initiative is aimed at promoting the understanding of the importance of food and the agricultural, forestry, and fisheries industry 
and increasing supporters of domestic agricultural, forestry, and fishery products.

https://www.maff.go.jp/j/syokuiku/s_edufarm/index3.html

 Promotion of Agriculture, Forestry, and Fishery Experience (MAFF website)
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Sudo-Farm, Inc. (Chiba Prefecture)

It provides a year-round shokuiku program in the fields 
of Miyako Island for general tourists and groups.
By participating in a shokuiku program, participants can 
deepen their understanding of food ingredients and 
nurture a sense of appreciation for them through the five 
senses, leading to an increase in their interest in dietary 
habits. Sugar cane harvesting
(Sixth Shokuiku Activity Awards by the Director-General of the 
Food Safety and Consumer Affairs Bureau)

Medical care

An outdoor play is performed once a year at an outdoor 
theater on a ranch. Dairy farmers write scripts on “life and 
food,” drawing on their own experiences, and children 
and adults in the community act them out.
It has devised a way to raise the audience’s awareness of 
“life and food” more strongly by providing a dairy farming 
experience after watching the play.

Alternative Farm Miyako Co., Ltd. (Okinawa Prefecture)

(Sixth Shokuiku Activity Awards by the Director-General of the Food 
Safety and Consumer Affairs Bureau) Dairy farming experience



Examples of initiatives

Effects of the example initiatives

 Strengthening the connection between “producers” and 
“consumers”
• Consumers can ask the producers how the products were 

grown “face-to-face,” and can consume fresh agricultural, 
forestry, and fishery products
• Producers can develop a production plan that fulfills 

consumer needs
• This leads to a higher food self-sufficiency rate
• Interaction between consumers and producers is promoted, 

providing an important shokuiku opportunity
• It promotes the use of local ingredients, which helps with the 

passing down of local traditional food culture

15. Promotion of Local Production for Local Consumption

Retailing of local agricultural, 
forestry, and fishery products at 

farmers’ markets

Use of local agricultural, forestry, 
and fishery products in school 

lunches and employee cafeterias

Exchange/experience 
opportunities for local 

consumers

Development of processed 
foods using local agricultural, 
forestry, and fishery products

 Regional revitalization
• Expansion of consumption of local agricultural, forestry, and 

fishery products through cooperation between producers and 
related businesses
• Creation of income opportunities for small producers

 Reduction of distribution costs, etc.
• Distribution costs are reduced, which allows producers to 

make better profits
• Transport distances are shortened, which contributes to 

reducing environmental impact

This initiative aims to encourage people to consume locally produced agricultural, forestry, and fishery products.
In addition to improving the food self-sufficiency rate, it also contributes to the “sixth industrialization” of agriculture, forestry, and 
fisheries (e.g. running farmers’ markets, and incorporating food processing business).
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Source: “Comprehensive Survey on Sixth Industrialization” (Statistics Department, MAFF)

(1) Current Situation of Local Production for Local Consumption Initiatives
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 There are around 23,000 farmers’ markets nationwide where producers sell local agricultural products directly to consumers, with 
total annual sales of about 1.0 trillion yen. 

 As for total sales by operating body, agricultural management entities, which account for 56.0% of the total farmers’ markets , 
account for 17.2% of total sales, while agricultural cooperatives, which account for 9.6% of the total farmers’ markets , account for 
36.3% of total sales.

 The sales per farmers’ markets are about 14 million yen for agricultural management entities, compared to 180 million yen for 
agricultural cooperatives.

 Regardless of the size or operating body of direct sales outlets, the ratio of local production is about 90%.

Total sales by 
operating body

FY2021
Farmers’ markets

Total sales
1,046.4 billion yen

(100%)

Agricultural 
management 

entity
1,805

(17.2%)

Agricultural 
cooperative

3,800
(36.3%)

Others
4,859

(46.4%)

Number of farmers’ markets 
by operating body

FY2021
Farmers’ markets

22,680 establishments
(100%)

Agricultural 
management 

entity
12,690
(56.0%)

Agricultural 
cooperative

2,170
(9.6%)

Others
7,830

(34.5%)

Annual sales per farmers’ markets
(FY2021)(10,000 yen)

20,000

17,500

15,000

12,500

10,000

7,500

5,000

2,500

0
Overall Agricultural 

management 
entity

Agricultural 
cooperative

Others

4,613

1,423

17,503

6,209

* Breakdown may not exactly reflect the actual totals, due to rounding off
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 The amended School Lunch Program Act (enforced in April 2009) provides that schools should make efforts to use local agricultural products in school lunches and 
to promote shokuiku.

 In addition, the Fourth Basic Plan for the Promotion of Shokuiku (formulated in March 2021) sets out the proportion of use of local products in school lunches as one 
of its targets.
(Based on the opinion of the Shokuiku Promotion Review Committee that the conventional target based on the number of food ingredients is “difficult to reflect the 
efforts of at the sites,” the target was changed in the Fourth Basic Plan (FY2019) to 90% or more (FY2025) for the percentage of prefectures that have maintained 
or improved from the current value (in monetary terms))

 There are also many challenges in using local products in school lunches, such as the difficulty of passing on the increase in food costs to lunch costs, and the need 
to constantly deliver a sufficient amount of products that meet certain standards.

 Therefore, it is essential to work on them by coordinating the needs and challenges of both sites of schools and producers on the community level. In this view, 
MAFF fosters and sends to communities “local production for local consumption coordinators,” who serve as “connectors” between the two sites. Excluding 
unfavorable weather conditions, the proportion of use of local products increased in 66 districts (total) to which coordinators were dispatched by FY2022.

 In addition, even under the budget of MEXT for FY2023, in order to promote the use of local products in school lunches, it will support the allocation of coordinators 
and the holding of councils by stakeholders for local governments, and will promote the use of local products in school lunches in cooperation with MEXT.

(1) Challenges for Fukuroi City:
• As a policy to utilize local products, those produced in the city are preferentially 

purchased from small-scale farmers, or all of them are purchased, which makes it difficult 
for school lunch centers that cook meals in a limited time to utilize non-standard products.

(2) Details of the dispatch
• In response to this situation, MAFF implemented an initiative to dispatch a coordinator to 

an NPO that supplies food ingredients to a school lunch center in FY2017, to work on trial 
production of processed products using non-standard agricultural products, and to 
experimentally provide them for school lunches. This has facilitated understanding of 
each other, which removed various senses of uneasiness. The use of locally produced 
ingredients in school lunches has gained momentum.

 Example: Fukuroi City, Shizuoka Prefecture Use of locally and domestically produced ingredients in school 
lunches (in monetary terms)

FY2022FY2021FY2020FY2019
56.5%56.0%－52.7%Locally produced ingredients
89.2%89.0%－87.0%Domestically produced ingredients

<Source> “Survey on Use of Locally and Domestically Produced Ingredients in School Lunches” (MEXT)
(Note 1) Due to the impact of COVID-19, the FY2020 survey was not conducted.

(3) Effects of dispatching a coordinator
(i) Transaction amount of local products increased by a factor of 9.1 times! This also 

contributed to raising farmers’ income!
3.5 million yen (FY2012) → 31.92 million yen (FY2022)

(ii) Ratio of use of local products (based on the weight of 10 main products) increased by 
3.7 times!
13.8% (FY2012) → 51.6% (FY2022)

(iii) Local products (other than rice) were used throughout the year!
Used for 14 days (FY2005) → 194 days (FY2022)
* Annual number of school lunches: 190 days in FY2005 and 194 days in FY2022

 Local production for local consumption coordinators

 Actual result of dispatch of local production for local consumption coordinators
[Local Food Connection Enhancement Program]
FY2016: 6 districts FY2017: 8 districts FY2018: 7 districts
FY2019: 9 districts FY2020: 9 districts FY2021: 12 districts FY2022: 15 districts

* Nutrition teachers, producer organization representatives, JA (Japanese Agricultural Co-operatives), 
consultants, companies, governments, etc. 

We want to use local products
for school lunches, but we don’t
know what is available.

School lunch providers Producers
Local production for local 

consumption coordinator (*) 
plays an important role.

Solve concerns on both sides

We want children to eat locally
grown vegetables, but we don’t
know what they want to use.

(2) Use of Local Products in School Lunches
III. Shokuiku Initiatives by MAFF － 15. Promotion of Local Production for Local Consumption



 On December 4, 2013, “Washoku, traditional dietary cultures of the Japanese,” was designated as a UNESCO Intangible Cultural 
Heritage.

 In order to preserve and pass on washoku culture into the future, it is important to maintain people’s interest through continuous 
public relations and to protect and pass it down to local communities.
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Washoku Culture Designated as a UNESCO Intangible Cultural Heritage
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16. Inheritance of Food Culture

(c) Masashi Kuma, 2006

Characteristics of “Washoku” (3):
Expression of beauty of nature and the 
changes of four seasons

Characteristics of “Washoku” (1):
Respect for diverse and fresh ingredients 
and their unique tastes

Characteristics of “Washoku” (2):
Nutritional balance that supports a 
healthy diet

Characteristics of “Washoku” (4):
Close relationship with New Year and other 
annual events

Another characteristic of the washoku 
culture is that it expresses the beauty 
of nature and the changes of four 
seasons, such as by decorating dishes 
with seasonal flowers and leaves and 
using seasonal furnishings and 
vessels.

Japanese food culture has been nurtured in 
close association with events throughout 
the year. Sharing “food” that is a blessing of 
nature and enjoying it together have been 
the way for Japanese people to deepen 
their connection with families and 
communities.

A diet consisting of one soup and three side 
dishes allows us to ensure good nutritional 
balance. Dishes tapping into the umami 
flavor of dashi (fish stock) and fermented 
food also help with cutting down on animal 
fat intake. Washoku has helped longevity and 
prevented obesity in Japan.

The islands of Japan stretching from 
north to south are blessed with 
abundant nature of the ocean, 
mountains, and rural areas. Different 
regions across the country have 
developed unique techniques and tools 
to bring out the taste of various local 
ingredients.

Japanese dietary customs built on “respect for nature”



(1) Overview of Initiatives for the Protection and Inheritance of “Washoku”
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In this public-private collaboration project, the food-related industries and the government work together to provide 
children and the busy child-raising generation with more opportunities to eat healthy “Wa-gohan” (Japanese food) in 
an easy and convenient manner in the forms of meals at home, ready-made meals, and meals at restaurants. 189 
companies are now project members (as of the end of April, 2023).

Development of human 
resources to pass on 

washoku culture
Protection and inheritance of 

local food culture

 Establish a system to protect and 
pass down various local food cultures 
unique to each region; and investigate 
local foods, create a database of 
them, and spread them

 Support activities to pass on local 
food culture, such as cooking classes 
to teach local cuisine and creating 
collections of local dish recipes

Passing down to children 
who will lead the next 

generation

 Develop core human resources to 
spread washoku culture in each 
prefecture
Such human resources will pass on 
washoku culture to nursery schools 
and elementary schools, and promote 
washoku culture at various workshops 
for nutritionists, nursery teachers, etc.

 Create a teaching material for 
elementary school students called 
“Washoku with Us,” and conduct a 
model lesson using it

 Support activities to pass on food 
culture, such as the spread of 
washoku school lunches

 Dispatch coordinators and commend 
best practices in order to promote 
local production for local consumption 
in school lunches, etc.

Culinary culture 
dissemination among 

overseas chefs at 
cooking workshops

Inbound tourism 
promotion

Export promotion

Supporter 
restaurants/stores for 
Japanese ingredients

III. Shokuiku initiatives by MAFF － 16. Inheritance of Food Culture

Let’s! Wa-gohan (Japanese meals) Project <MAFF Public-Private Collaboration Project>

• Commissioned project to organize and 
disseminate information on the 
multifaceted value of food culture

• Commissioned project to disseminate 
information and raise awareness of 
washoku culture in Japan and overseas

• Grant for consumption and safety 
measures

• Commissioned project to develop 
highly skilled human resources related 
to food culture content

• Grant for consumption and safety 
measures

• Commissioned project to develop 
highly skilled human resources related 
to food culture content



47

III. Shokuiku initiatives by MAFF － 16. Inheritance of Food Culture

 From nutrition educators at kindergartens, nursery schools, and 
elementary schools, core human resources (Washoku Culture Inheritance 
Leaders) were developed in each prefecture to convey washoku culture to 
the next generation of children.

 About 900 people in all prefectures from FY2019 to FY2023 have been/will 
be certified.

○ Since FY2019, MAFF has implemented a project (protecting and inheriting diverse local food cultures and developing core 
human resources for promoting washoku culture) that targets the next generation, particularly the child-rearing generation and 
the young generation who are likely to become more conscious of improving their diet.

Development of leaders in the inheritance of washoku 
culture (human resource development)Protection and inheritance of local food culture

The history and recipes of local cuisine selected in each region and the 
background of the region that produced local cuisine were compiled into a 
database, and 1,365 items from 47 prefectures were posted.

Model lessonFor children For instructors

In FY2022, traditional processed foods were classified into 17 categories, 
and the characteristics, history, and recipes of traditional foods selected in 
each region were compiled into a database, and information on 60 
traditional foods from 3 prefectures was published.

“Our Regional Cuisines -
Beloved tastes and flavors we 
want to pass on to the next 
generation”
(https://www.maff.go.jp/j/keikaku/syo
kubunka/k_ryouri/index.html)

“THE GUIDE TO WASHOKU” 
Information on training sessions, etc. is provided at (http://ouchidewashoku.maff.go.jp)

 Our Regional Cuisines

 Traditional Foods in Japan

“Traditional Foods in Japan” 
(https://traditional-foods.maff.go.jp/)

(2) Initiatives for the Protection and Inheritance of “Washoku” 
(Initiatives for Child-Raising Generation and Younger Generation)

 A teaching material for elementary school students called “Washoku with 
Us” was created, and a model lesson using it was conducted.



• Registration and announcement of project member 
companies, which conduct activities that contribute 
to the achievement of the project goals

• Provision of logos that project members can freely 
use for their products and promotional materials

• PR on the project and initiatives by member 
companies via social and various other media

• Holding events

• Development and sales of products and recipes 
that make it easier to cook Wa-gohan, and home 
appliances for cooking Wa-gohan

• Development and sales of Wa-gohan side dishes 
and bento boxes

• Development of restaurant menus for children and 
menus using local ingredients;
Wa-gohan fairs at employee cafeterias, etc.

• Posting easy-to-understand videos online to show 
how to cook Wa-gohan in less time

• Development and sales of products and menus 
related to annual events (New Year’s Day, 
Gosekku, etc.) and life rituals (Okuizome, etc.)

Collaboration

<Government initiatives>

*Wa-gohan (Japanese food) ... A type of meals that have been eaten in Japanese homes, which: (1) consists of rice, soup, side dishes, or a 
combination thereof, or (2) uses dashi, soy sauce, miso, and other seasonings that have been used in Japan 
for many years.

Number of project members: 189 (as of the end of April 2023)

Not only food manufacturers, distributors, ready-made food, and 
restaurant businesses, but also recipe publishers and home 
appliance manufacturers

 The “Let’s Wa-Gohan Project” is a public-private collaboration project launched in FY2018, the fifth anniversary of 
designation of washoku as a UNESCO Intangible Cultural Heritage, to help protect and pass on washoku culture.

 In this project, washoku-related businesses and the government work together to promote measures to increase 
opportunities for children and the child-raising generation (who tend to be busy and think that washoku recipes “take 
too much time and effort to cook”) to have healthy “Wa-gohan” (Japanese food) in an easy and convenient way.

 Since FY2019, November has been designated as “Wa-Gohan Month,” and activities have been intensively worked 
on in collaboration with “Washoku Day” on November 24.
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<Examples of initiatives by companies, etc.>

(3) Public-Private Collaboration Initiative (Let’s! Wa-Gohan Project)



Based on the discussions of the Food Culture Promotion Subcommittee, in order to further promote activities for the protection and 
inheritance of diverse food cultures in communities, the Regional Agricultural Administration Offices, etc. became the secretariat to 
establish a network, the “Washoku Cultural Network in the  Region,” (January 2021) which links prefectures and 
municipalities (local governments), organizations, and parties concerned with the protection and inheritance of local 
food culture, leaders in the inheritance of washoku culture, other organizations and parties concerned with food culture 
(cooks, cooking specialists, etc.), and food-related businesses, etc.

Network activities

Background

As few as one in two people 
(44.0%) inherit the washoku culture, 

including traditional dishes and 
manners passed down in 

communities and families, and pass 
it on to the next generation.

It is necessary to expand 
opportunities for the utilization of 

local cuisine database “Our 
Regional Cuisines” and 

opportunities for “leaders in the 
inheritance of washoku culture” to 

play active roles.

It is vital to enhance the support 
that further intensifies local 

people’s steady activities.

In the Food Culture Promotion 
Subcommittee, the need for 

initiatives based on the growing 
importance of “regional 

initiatives” was advocated as one 
of the policies to protect and inherit 
domestic food culture in the future.

In order to promote the initiatives to protect and pass on local food culture from the individual level in 
a wide, active, and continuous manner, the following information is sent out regularly (free 
participation in the network, and provision of relevant pamphlets useful for activities) while forming a 
network of stakeholders in communities (cooperation among members, various activities, etc.):
 Holding events such as seminars and study sessions
 Budget available for activities (activity expenses), etc. 

Anyone interested in the protection and inheritance of local food 
culture can participate.
You can apply to join the network from the link below.
https://www.maff.go.jp/j/keikaku/syokubunka/network/main.html

Images of the network

MAFF
Relevant ministries and 

agencies
MEXT, Agency for 

Cultural Affairs, etc.

Relevant organizations
The Washoku 

Association of Japan, 
etc.

Washoku cultural network in each region
(Secretariat: Regional Agricultural 

Administration Offices, etc.)

Collaboration

Collaboration

Finding and expanding the membership of organizations 
and individuals engaged in initiatives to protect and pass 
on food culture, providing information to network 
members, supporting activities among members, 
exchanging opinions with members, accepting 
consultations, introducing contact points, etc. 49

(4) Washoku Cultural Network in each region
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<Project image><Project details>
MAFF supports shokuiku initiatives, such as the “provision of places for kyōshoku in communities,” 
in which local stakeholders work together. MAFF also supports the initiatives for shokuiku activities 
in schools.

1. Shokuiku initiatives in communities
(1) Provision of places for kyoshoku in communities

MAFF supports the provision of places for kyoshoku, such as multigenerational exchange and 
children’s cafeteria, by determining the needs of kyōshoku in communities and matching with 
producers.

(2) Inheritance of local food culture and practice of Japanese-style dietary habits
MAFF supports initiatives through cooking workshops, children’s cafeterias, and meal delivery 
services for children for the inheritance of local food culture and the practice of a Japanese-
style diet.

(3) Provision of agriculture, forestry, and fishery experience opportunities
MAFF supports the holding of review meetings and the provision of agriculture, forestry, and 
fishery experience opportunities to enhance understanding of food and the agriculture, forestry, 
and fisheries industry.

2. Shokuiku initiatives in schools
(1) Promotion of the use of local products in school lunches and spread of washoku school 

lunches
MAFF supports matching with producers to use local products in school lunches, development 
and tasting of menus, and holding of shokuiku classes.

(2) Provision of agriculture, forestry, and fishery experience opportunities
MAFF supports the holding of review meetings and the provision of agriculture, forestry, and 
fishery experience opportunities to enhance understanding of food and the agriculture, forestry, 
and fisheries industry.

[Contact] Consumer Affairs and Shokuiku (Food and Nutrition Education) Division, 
Food Safety and Consumer Affairs Bureau (03-3502-5723)

Goals (related to this Ministry among the goals of the Basic Plan for the Promotion of Shokuiku)
• Percentage of citizens participating in kyōshoku in communities as they hope to

(FY2021: 42.7%; FY2025 target: 75% or more)
• Percentage of citizens who eat at least two well-balanced meals consisting of a staple food, a main 

dish, and side dishes almost every day 
(FY2021: 37.7%; FY2025 target: 50% or more)

• Percentage of prefectures that have maintained or improved the ratio (in monetary terms) of 
domestically produced ingredients used in school lunches from the current value (FY2019) 

(FY2021: 74.5%; FY2025 target: 90% or more)

Aim to achieve the goals of the Basic Plan for the Promotion of Shokuiku (FY2025)

<Key points of measures>
Places for kyoshoku including children’s cafeterias are important as a place for shokuiku activities, such as enjoying eating with others and learning table manners. Since the operation of 
children’s cafeterias, etc. has been affected and hindered due to the recent rise in prices, support for their activities will be expanded and strengthened. Moreover, support for shokuiku will 
be strengthened in schools in order to promote shokuiku which allows students to learn about local ingredients and nutritional balance.

<Policy objective>
Achievement of the goals of the Basic Plan for the Promotion of Shokuiku

“Percentage of citizens participating in kyoshoku in communities as they hope to,” “Percentage of citizens who eat at least two well-balanced meals consisting of a staple food, a main 
dish, and side dishes almost every day,” and “Percentage of prefectures that have maintained or improved the ratio (in monetary terms) of domestically produced ingredients used in 
school lunches from the current value (FY2019)”

Promotion of Shokuiku in Communities among Grants for Consumption and Safety Measures
[FY2022 supplementary budget: 

500 million yen]

Support local initiatives that 
contribute to achieving these 

goals
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<Flow of project>
(1) Initiatives through prefectures

Fixed amount
Prefectures

Fixed amount Prefectures, municipalities, and 
private organizations

N
at

io
na

l 
go

ve
rn

m
en

t

Private 
organizations

Fixed amount
(2) Wide-area initiatives
Fixed amount Private organizations, etc.

(including prefectures and 
municipalities)

Provision of agriculture, forestry, and fishery 
experience opportunities

Inheritance of 
local food culture

Provision of places for 
kyoshoku in communities

Supported projects (example): 
Shokuiku initiatives in communities

Supported projects (example): 
Shokuiku initiatives in schools

Promotion of the use of local products in 
school lunches

Spread of washoku school lunches

Provision of agriculture, forestry, and fishery 
experience opportunities



[Contact] Consumer Affairs and Shokuiku (Food and Nutrition Education) Division, 
Food Safety and Consumer Affairs Bureau (03-3502-5723)

Promotion of Shokuiku in Communities among Grants for Consumption and Safety Measures

<Key points of measures>
In order to achieve the goals set forth in the Fourth Basic Plan for the Promotion of Shokuiku, MAFF intensively and efficiently promotes shokuiku activities on which local 
stakeholders collaborate to work. In doing so, MAFF gives priority to support the following: initiatives related to the provision of places for kyoshoku, such as multigenerational 
exchange and children’s cafeterias; initiatives that accommodate digitalization, which is a priority item of the Basic Plan for the Promotion of Shokuiku; and shokuiku activities that 
support sustainable food and nutrition. In addition to the support for local shokuiku activities through prefectural governments up to now, shokuiku initiatives in a wide area will be also 
supported.
<Policy objective>
Achievement of the goals of the Basic Plan for the Promotion of Shokuiku

<Project image><Project details>
[Common] MAFF preferentially supports initiatives related to the provision of places for kyoshoku, 
initiatives to accommodate digitalization, and shokuiku activities that support sustainable food and 
nutrition.
1. Developing leaders who promote shokuiku

MAFF supports the development of leaders for the shokuiku promotion, the inheritance of food 
culture, and agricultural experiences who are active in local communities, and supports the 
promotion of their activities.

2. Provision of agriculture, forestry, and fishery experience opportunities
MAFF supports the holding of review meetings and the provision of agriculture, forestry, and 
fishery experience opportunities to enhance understanding of food and the agriculture, forestry, 
and fisheries industry.

3. Provision of places for kyoshoku in communities
MAFF supports the provision of places for kyoshoku, such as multigenerational exchange and 
children’s cafeteria, by determining the needs of kyoshoku in communities and matching with 
producers.

4. Promotion of the use of local products in school lunches and spread of washoku school 
lunches
MAFF supports matching with producers to use local products in school lunches, development 
and tasting of menus, and holding of shokuiku classes.

5. Improving understanding of environmentally friendly agricultural, forestry, fishery, and 
food products
MAFF supports holding of awareness surveys and seminars to improve understanding of 
environmentally friendly agricultural, forestry, fishery, and food products.

6. Reduction of food loss
MAFF supports consumer awareness surveys to reduce food loss, the distribution of 
educational materials in cooperation with restaurants, and the holding of seminars.

7. Inheritance of local food culture
MAFF supports cooking classes and shokuiku classes for the inheritance of local food culture 
and the practice of a Japanese-style diet.

<Flow of 
project>

[Included in FY2023 rough estimate of budget determined: 
2,006 (2,041) million yen]

(FY2022 supplementary budget: 500 million yen)

(1) Initiatives through prefectures
Grant (fixed amount) Within 1/2

Project implementing entity

(2) Wide-area initiatives

Support local initiatives that 
contribute to the achievement of 

goals

Aim to achieve the goals of the Basic Plan for the Promotion of Shokuiku (FY2025)

Goals (related to this Ministry, such as providing opportunities to experience agriculture, 
forestry, and fisheries among the goals for the Basic Plan for the Promotion of Shokuiku)
• Increase the number of volunteers involved in the promotion of shokuiku
• Increase the number of citizens who have agriculture, forestry, or fishery experience
• Increase the percentage of citizens participating in kyoshoku in communities as they hope to
• Increase the initiatives to utilize local products in school lunches
• Increase the number of citizens following nutritionally balanced dietary habits
• Increase the number of citizens who choose agricultural, forestry, fishery, and food products in 

consideration of production areas and producers
• Increasing the number of citizens who choose environmentally friendly agricultural, forestry, 

fishery, and food products
• Increase the number of citizens who take action to reduce food loss
• Increase the number of citizens who have received and pass on traditional cuisine and table 

manners from their communities or families

Provision of agriculture, forestry, and 
fishery experience opportunities

Inheritance of local food 
culture

Provision of places for 
kyoshoku in communities

Supported projects (examples)

N
at
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na

l 
go

ve
rn

m
en

t

Prefectures
Private organizations, etc.

(including prefectures and 
municipalities)

Private organizations, etc.
(including prefectures and 

municipalities)
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• Improvement of diet and awareness of food 
culture, etc.

• Increase in the proportion of use of locally 
produced ingredients, etc.

Grant (within 1/2)



<Project image><Project details>

National Convention on Shokuiku Promotion, surveys on 
shokuiku, awareness-raising for the promotion of shokuiku 
that supports sustainable food and nutrition, etc.:

65 (67) million yen

MAFF holds a National Convention on Shokuiku Promotion, 
Awards for shokuiku activities, and promotes shokuiku 
nationwide while examining more effective measures to 
promote shokuiku by conducting surveys and analyses of the 
needs and characteristics of citizens through awareness 
surveys to grasp the status of shokuiku promotion. In order to 
promote shokuiku that promotes the public understanding and 
interest in food production and consumption in harmony with 
the environment, MAFF disseminates and raises awareness of 
food guide that incorporate the perspective of harmony with the 
environment.

• A National Convention on Shokuiku Promotion is held jointly 
with local governments to deepen the understanding of 
shokuiku among citizens

• Awards for outstanding initiatives to promote shokuiku through 
volunteer activities, educational activities, agriculture, forestry, 
fisheries, and other business activities

<Key points of measures>Based on the Fourth Basic Plan for the Promotion of Shokuiku, MAFF promotes shokuiku nationwide by holding a National 
Convention on Shokuiku Promotion, disseminating information on good practices in shokuiku activities, and raising awareness for the 
promotion of shokuiku that supports sustainable food and nutrition.

<Project Objective>
More than 90% of citizens are interested in shokuiku (the Fourth Basic Plan for the Promotion of Shokuiku [by FY2025])

<Flow of project>

[Contact] Consumer Affairs and Shokuiku (Food and Nutrition Education) Division, Food Safety and Consumer Affairs Bureau (03-6744-1971)

Nationwide expansion of shokuiku activities

Research and 
analysis on 

shokuiku and 
collection of 

examples

• Collecting examples, describing them in a feature article of the 
White Paper on Shokuiku, and providing information to those 
who implement shokuiku

• Survey and analysis of the initiatives for the Fourth Basic Plan 
for the Promotion of Shokuiku

• Survey of example cases of advanced shokuiku initiatives 
overseas

Awareness-raising 
to promote shokuiku 

that supports 
sustainable food 

and nutrition

• Awareness-raising of food guide with 
consideration of harmony with the environment

National 
Convention on 

Shokuiku Promotion
Awards for 

Shokuiku Activities

[FY2023 rough estimate of budget determined: 65 (67) million yen]

National 
government

Private 
organizations, 

etc.

Consignment
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Project for the promotion of innovation originated from rural areas 
(support for creation of innovation originated from rural areas) among the rural area promotion grant (measures for innovation originated from 
rural areas) [Included in FY2023 budget: 9,070 (9,752) million yen]

<Key points of measures>
In order to promote innovation originated from rural areas and secure income and employment opportunities in rural areas, MAFF supports the following: the development of 
products and services utilizing diverse regional resources related to agriculture, forestry, and fishery products and agriculture, forestry, and fishery industries in new 
fields; research and development related to these; and the dispatch and training of human resources with specialized knowledge in the utilization of digital 
technologies.
<Project Objective>
Increase in the number of excellent business entities engaged in innovation originated from rural areas (100 business entities [by FY2025])

<Project image><Project details>
1. Support project for the promotion of innovation originated from rural areas

MAFF supports initiatives such as formulating management strategies, developing sales channels, generating 
business ideas, and conducting research and demonstration projects necessary for implementing innovations 
originated from rural areas.
(Initiatives to be supported) 

(1) Initiatives (e.g. running direct sales outlets, and incorporating food processing business) in collaboration with 
secondary and tertiary industries

(2) Initiatives to develop new products and sales channels
(3) Diverse Initiatives to improve sales at direct sales outlets
(4) Initiatives to utilize diverse regional resources in new fields
(5) Initiatives for R&D and use of results utilizing diverse regional resources

2. Central support project for innovation originated from rural areas
(1) In collaboration with prefectural support centers, MAFF provides support at the central support center, such as 

the dispatch of human resources (digital human resources) with specialized knowledge on the utilization 
of advanced digital technologies, in addition to initiatives to dispatch experts such as central planners to 
business operators that have advanced issues related to innovation originated from rural areas.

(2) MAFF supports initiatives such as matching the entrepreneurs who start new businesses in rural areas with 
rural areas.

(3) MAFF supports initiatives to dispatch and train coordinators to promote local production for local 
consumption for food service in facilities.

3. Prefectural support project for innovation originated from rural areas
MAFF supports the initiatives such as dispatching digital human resources and fostering digital human 
resources in communities in addition to dispatching experts to business operators facing various issues such 
as management improvement related to innovations originated from rural areas at support centers in each 
prefecture.

[Contact] Interaction Between Urban and Rural Areas Division, Rural Development Bureau (03-6744-2497)

<Flow of project>

N
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l 
go

ve
rn

m
en

t Fixed amount

Fixed amount

Fixed amount Private organizations, etc.
(including private companies and 

general incorporated associations)

Prefectures
(Project No. 3)

1/2, etc.

(Project No. 2)

Workers and businesses in 
agriculture, forestry and fishery, 

municipalities, private businesses, etc.
(Project No. 1)

Utilization of diverse regional 
resources in new fields

Development of new products 
utilizing agricultural products

Support project for the promotion of innovation 
originated from rural areas

*The underlined part is the enhanced content.

Entrepreneurs in 
urban areas, etc.

Central support 
center

Va
rio

us
 ty

pe
s 

of
 

su
pp

or
t f

or
 

bu
si

ne
ss

 
op

er
at

or
s Digital human 

resources 
development

Dispatch of planners, etc.
Dispatch of digital human 

resources

Request for support Matching

Central and prefectural support project for innovation 
originated from rural areas

Prefectural support center

Inquiry/
Consultation

Local production for 
local consumption 

coordinators

Hospitals, companies, 
schools, etc.

Dispatch
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<Project image><Project details>
1. Supporting the creation and provision of food experience 

content
Focusing on priority areas (SAVOR JAPAN) that seek to attract 
foreigners visiting Japan through the attractiveness of local food 
and culinary culture, MAFF supports initiatives to develop and 
polish food experience content that meets the needs of 
foreigners visiting Japan and connect inbound tourism to exports 
while also supporting effective and centralized information 
dissemination through the promotion of DX.

2. Organizing and disseminating information on the 
multifaceted value of food culture
Information on the multifaceted value* of food culture is 
systematically organized and multilingualized, and is 
disseminated in an easy-to-understand manner both in Japan 
and overseas.
* History, culture, traditions such as manufacturing methods, 

characteristics, health benefits, sustainability, etc.

3. Developing highly skilled human resources related to food 
culture content
MAFF promotes the development of core human resources 
who promote food culture in Japan and overseas.

Collaborative support project for export promotion through responses to foreigners visiting Japan
among the market-oriented export business expansion support project

[FY2023 rough estimate of budget determined: 80 (80) million yen]
<Key points of measures>
MAFF supports initiatives to establish a virtuous cycle in which inbound tourism is recovered and increased by the attractiveness of food and food culture in Japan 
that leads to the export of agricultural, forestry, fishery, and food products. In order to develop new demand, it also supports initiatives to organize and 
disseminate higher value-added information on food and food culture in Japan, which is attracting growing interest mainly from foreigners visiting Japan and 
overseas consumers.

<Project Objectives>
 Increased demand for inbound tourism (number of foreigners visiting Japan: 60 million, travel consumption: 15 trillion yen [by 2030])
 Expansion of export amount of agricultural, forestry, fishery, and food products (2 trillion yen [by 2025], 5 trillion yen [by 2030])

Developing highly skilled human 
resources capable of disseminating 
stories of local food culture

Supporting the creation and provision 
of food experience content

Developing highly skilled human 
resources related to food culture content

Organizing and disseminating information 
on the multifaceted value of food culture

Systematically organizing and disseminating 
information on historicity, diversity of tastes 
(such as vegan), etc.

Establishing a virtuous cycle 
that leads inbound tourism to 
export

Export of agricultural, forestry, 
fishery, and food products

[Contact] Food Cultures Office, Ministerʼs Secretariat New Business and Food Industry Department, MAFF (03-6744-2012)

<Flow of project>

National 
government

Private 
organizations, etc.

Consignment

Support for initiatives to 
link inbound tourism to 
export

Holding 2025 Osaka/Kansai Expo

2023: 10 years since “Washoku” was registered as a 
UNESCO Intangible Cultural Heritage
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Virtual trips, 
information 
dissemination via 
SNS, etc.

Creating an attractive food 
experience that meets the needs of 
foreigners visiting Japan

Number of foreigners visiting Japan: 60 million, Travel consumption: 15 trillion yen (by 2030)
Export amount of agricultural, forestry, fishery, and food products (2 trillion yen (by 2025), 5 trillion yen 

(by 2030))




