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When selling foods domestically in Japan, labeling on containers and
packages in the Japanese language is mandatory.
There are also detailed rules on how to prepare the contents of labels.
Please comply with the rules stipulated in the Food Labeling Act (Food Labeling Standard)
to avoid the lack of or prevent missing any required item in the label.
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The labeling requirement also applies for sale of fresh foods
such as vegetables, meats, and fishes, or additives.

In addition, the food labeling may be related not only to
the Food Labeling Act but also to other laws and regula-
tion. Please also confirm the application of these laws.
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Explanations on points that require your special attention
among the food labeling rules

043 U N < XK D [p3L&<Vh

bl (AETE> e ARG)

Labeling example (This food is manufactured in country A, and then imported to Japan.)
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0 B, H0Y (Ingredients,Additives)
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In Japan, ingredients and additives are differentiated
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and subject to mandatory labeling in the ingredients
and additives columns respectively. In principle, the
general name is used for ingredients while the name
of substances is used for additives.



e LY U RR (Allergen Labeling)
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@ Foods for which allergen labeling is mandatory

in Japan (8 items)
Shrimp/Prawn, Crab, Walnuts, Wheat, Buckwheat, Egg, Milk, Peanuts
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® Foods for which allergen labeling is recommended
in Japan (20 items)
Almonds, Abalone, Squid, Salmon roe, Oranges, Cashew
nuts, Kiwifruit, Beef, Sesame, Salmon, Mackerel, Soybeans,
Chicken, Bananas, Pork, Matsutake mushrooms, Peaches,
Yams, Apples, Gelatin

e Mﬁﬁvﬁ% (Date Labeling)

33%3 L3 U & Fh

gaa@ %Fyﬁur_asast“ bma’jba“b\ﬁmldatﬁﬁﬁﬁﬁﬁ
(= B2 5 ERBNTH & R %i‘%j_—b?i‘g“o

WAL LKOA L&3 # F A

%nlalg‘i“@ﬁuulu (FEBRHRE (=L UL ﬁ’\%) ZEDT

|

In Japan, if any of the allergens that are designated
by the government that may cause food allergies
are used in the ingredients, labeling the allergen in
the “Ingredients” and “Additives” columns is man-
datory. In addition to inspecting the use of second-
ary and tertiary ingredients, any risk of unintention-
al contamination in the manufacturing processes
should be included as a check in the examination
procedures. In some cases additives may contain
allergens that cause food allergies.
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In Japan, in terms of the consumption period for
unopened foods, foods in which the quality may
deteriorate easily and rapidly are subject to the
mandatory wording of “Expiration Date (better not

= Fh to be consumed after the date),” while other foods
iﬁﬁﬂgﬁj %E%T L&, that may have a longer duration period are subject
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0 REMSTRT (Nutritional Components Labeling)
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Nutritional components listing should be written
in the Japanese language. Even when an imported
product has a nutritional components labeling, it is
required to have wording in the Japanese language

HD  UKRAZSESU bES_ Unhigh D55 L in compliance with the Food Labeling Standard.
IR rﬁﬁ’fﬁai%i{?‘;g;?ﬂ;g?mﬁ%(%mbig—" The five items, namely, “Calories,” “Protein,” “Fat,”
ZO5DODEBEUMNDHRERSD (HILVH LAPEI=VCHE “Carbohydrate,” and “Sodium (displayed after con-
. L(ERES LS OF UL L 2 05 L B3E5 verting to the salt equivalent weight) are mandatory
&) 13 ﬁiﬁﬁé%@’)\(hﬁmgémt‘ BIDFRRITIAED labeling items in the nutritional components labeling,
%é@tﬁﬁb\&)t <REEW and should be labeled in this order.
Since there are also other rules in the labeling meth-
od such as labeling other items of nutritional compo-
nents that are not subject to mandatory labeling (e.g.
Calcium, Vitamin C) below the salt equivalent weight,
your confirmation is required.
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KB4 628 (Converting formula from Sodium to the salt equivalent weight)
BIEHuE 02¢g . L Salt equivalent weight (g) = Sodium (mg) x 2.54 + 1,000 )
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When labeling specific nutritional components on
the containers or packaging in Japanese language
such as “Full of Vitamin C" or “Sugarless” in an
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emphasized manner, this applies to “Emphasizing
Nutrients Labeling” which is required to meet des-
ignated criteria. Please confirm the standards for
the emphasizing nutrients labeling.

In the nutritional components labeling, values
based on the evidence is required. Please confirm
with the distributor or request a test at an analyt-
ical institution on food components in Japan as
needed to show the appropriate values.
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(Food Labeling, the L ——"——
Consumer Affairs Agency) [English]
https://www.caa.go.jp/en/
policy/food_labeling/

(Explanation on the “Window
Government) [Japanesel

Ig.jp/shokuhin/hyouji/index.html

into Food Sanitation”, Tokyo Metropolitan

https://www.hokeniryo.metro.tokyo.

AETIERT DN
(For Those Who Create Labels on Processed Foods
in the Japanese Language for the First Time)
[English]
https://www.hokeniryo.metro.tokyo.lg.jp/
shokuhin/eng/hyoujifyunyuu.html
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