Chart 1-3 Organization Chart of FSC
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Chart 1-4 Flow of risk assessment by FSC

Flow of Assessment
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Source: Food Safety Commission (2010)
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Chart 1-5 Risk Assessment and Risk Management by MHLW

Risk Assessment and Risk Management
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Chart 1-6 Government responses to food poisoning

Adualy pue Ansiuin
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Government responses to food poisoning

Cooperatio

Food poisoning

Health center

Prefectures, etc|

O Contact by medical doctors (within 24 hours of examination), patients,
business operators, etc.
_O Detection by health center staff

O Investigation by the health center

* Investigation and understanding of the scale of case, etc.

= Investigation- - *Search for consumption circumstances, on-site inspection
hearing from responsible cooks, examinations of related foods
and patients’ samples, etc.

O Measures by health center

= Countermeasures against increase in patient number = = = < Prohibition and

suspension of business
Recall order for the causative foods and materials

* Recurrence prevention- - * Guidance for reform of sanitary conditions in
the facility
Information provision for business operators, consumers, etc.
Information provision for each municipality

QO Report from health centers to their respective prefectures, etc.

O Report from prefectures, etc. to the Ministry of Health, Labour and
Welfare

The Ministry of
Health, Labour
Welfare

Source:

O Request prefectures, etc. for investigation in case of large-scale, wide-
spread food poisoning

Ministry of Health, Labour and Welfare, 2010 (amended by the author)
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Chart 1-7 Overview of Administration of Food Safety
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Ministry of Health, Labour and Welfare, 2010 (amended by the author)
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Chart 1-8 Statistics on imported foods inspection

Changes of Amount of Imported Foods by Weight and Number of Import Notification Submitted
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Import Notification, Inspection and Rejection according to Category of Food Items (Year 2000)

Import Notification Inspection Rejection
Category of Food Items |Notification| Weight |Notification| Weight |Notification| Weight
(cases) (tons) (cases) (tons) (cases) (tons)
Livestock Products 161,352 2,011,471 7,499 42,187 5 72
Processed Livestock 156,897 960,936 32,149 248,113 97 229
Products
Marine Products 129,209| 1,164,759 16,996 133,117 44 223
Processed Marine 185,614 1,162,043 46,995 282,744 235 1,109
Products
Agricultural Products 183,450| 18,897,109 40,552 5,224,306 482 53,479
Processed Agricultural 325,741 3,266,531 46,161 445,760 173 824
Products
Other Foods 183,922| 1,364,825 24,211 107,253 139 191
Drinks 187,020] 1,509,412 6,687 58,662 46 54
Food Additives 49,015 639,579 1,548 18,719 25 213
Apparatuses 331,464 678,678 18,442 3,488 110 15
Containers/Packages 15,394 74,735 715 1,032 2 14
Toys 91,942 71,882 5,092 825 18 2
Total 2,001,020{ 31,801,900 247,047 6,566,206 1,376 56,426

Source:
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Chart 1-9 Numbers of food-related businesses (permission required) and administrative sanctions

(FY 2009)

Numbers of food-related businesses (permission required) and administrative sanctions (FY 2009)
Numbers of |Administrative . investigation,
. . Accusation
busiess sanctions
. " Number of
(By the end |Abolishment |F of Order for Abolishment e g
. y . A . Other Other Facilities (in a|
of the FY)  |of business |business of business |improvement |of materials )
Total 2563113]~ 179 719 87 25 4 2171875
Eating and drinking establishment 1446479|- 164! 695 65 4 4]~ 911588
Eatery and restarurant 775377)~ 106 @ 63 2 1= 444952
Catering and luncher 82113]- 2.3_{ 5ij- 1 - 103344
Hotel 55580]~ 18] 67]- 1 - 44671
Other 533409|- 17 91 2= 31— 318619,
Baking industry (production) 140133}~ 5 8- 3 Iod 136304
Milk treatment industry. 637|- - - - 1 - 2784
|Special cow milking and treatment industry 5|- - - - - - - - 19
Dairy products industry 1735}~ - - - - 114= - 4372
Milk collection indusry 1214~ - - - - - - - 226
Fishery products retail industry 147714}~ 1 8 1 1 253}~ 502438,
Fishery products industry 1294|~ - i nd - 6j- - 18715
Fish meat products industry 3611)- = - = 2 34|~ - 6712|
Frozen food and food storage industry 9416}~ - 1= 2 22|~ - 14178|
Food canning and bottling industry {excluding
the industries above or below) 4453 i - 3 - 4218
285967|- - - - - 24)- - 95991
251999|~ - - - - 16{- - 66445
Sweet bean past products industry 961}~ - - - - ind - - 2355
Ice cream products industry 17444}~ 6]~ - 3 44~ - 18407
Milk products sales industry 270016}~ - - - - 1261- - 167558
Abattoirs 2 2i- 3 ZH— - 24679
Meat sales industry - - ol — 158|- - 168999
Meat products industry - - - 4 19]- - 4988
Lactic acid bacteria beverage industry. - - - - 2§~ - 1114
Culinary fat production industry - - - - 2|~ - 808|
{Margerine or shortening production industry - - - - - - - 129
Soy bean paste production industry - - - - 9l- - 4552
Soy sauce production industry - - - - 2|~ e 2183
Sauce production industry - - - - 3]~ - 2692]
|Alcohol bevergage production industry ol - - - 1= - 2293
Tofu production industry 1= - - 28j- - 12804
Natto production industry - - - - E‘- - 817
Noodles production industry - 1 1z 371~ - 10941
Prepared food production industry - 3|~ 2 I(M— - 39741
Food additives production industry (¥) - - = = 4] - 2050|
Food radiation_industry - - - - - - - 1
Refreshing beverage production industry - ind - - 18]~ - 6481
Snow and ice productio industry - - - - 1= - 1999
Snow and ice sales industry 2274]~ s - - - . - - 1883
((¥)Permitted under Item 1, Article 11 of the Food Sanitation Law only)
Numbers of food-related businesses (permission NOT required) and administrative sanctions (FY 2009)
lNumbers of |Administrative . Inspection
: N Accusation N
busiess sanctions and guidance
(By the end Prohibition of Abolishment |0 e
of the FY) business of business of materials
Total 1370684 60/ 14 28 659}~ 1221920
Food-service 90468! 18( 14 - 231}~ 76745
School 17281 2 3 - 91i- 17333
Hospitals and clinics 11563] § 2 - 411 7918
Busi facility 7658 5 3 - 3f- 4495
Other 53968 6 6 - 96}~ 46999
Milking industry 16848 - - - - - 510
Food production industry 8261&! 36]- 3 152]- 52952
bles and fruits sales industry 153903, 1= 3 21)- 185017
Prepared food sales industry 166239 s - - 124~ 203483
Baking industry (sales) 269695' 1= 38|~ 175651
Food sales industry (excluding above) 430451 41~ 21 203}~ 395347
Food additives production industry (%) 443 e - - 1= 344
Food additives sales industry 75741 - - - - - 55758}
Snow and ice collection industry 34 - - - - d 4
Appratus. packages and toys production or sales| 84227 n _ _ 1l- 76109
industry

(#* excluding those whose

Source: Report on Regional Public Health Services and Health Promotion Services 2009

ion has been
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Chart 2-1 List of major stakeholders of food safety policy in Japan

(Note: see the relevant part of the body text for the selection procedure)

’V{éonsun"er Si de>

Category

Name of the associ ation

Consumer Groups

Consumers Japan (SHODANREN)

NISHOREN (Consumers Union of Japan (NPQ))

Women'’s Groups

SHUFUREN (Housewives Association)

{Co—op>
Category Name of the association
Co—ops Japanese Consumers' Cooperative Union

<F’roduycer' Groups1 :WI'nd'uyskry—wi de>

Category

Name of the association

JA Group

ZEN-NOH (One of JA (Japan Agricultural Cooperative) Group
organization resonsible for marketing and supply business)

Meat Producers

Japan Livestock Industry Association

Dairy Foods

Japan Dairy Industry Association

Fisheries related groups

JF Zengyoren (Nationwide federation of Japan Fisheries

| Cooperatives (JF))

Japan Fisheries Association

Agrichemicals

Japan Plant Protection Association

Food Industry

Japan Food Industry Center

Labor Union (Food-industry)

Food Rengo (Food industry trade union organization)

Retail

|Japan Food Service Association

Japan Department Stores Association

Japan Franchise Association

Japan Chain Stores Association

Import/Export

Association for the Safety of Imported Food

Japanese Meat Traders Association

Japan Fresh Produce Import and Safetey Association

{Producer Groups 2 : Speci

fic Category>

Food Science, Fragrance

Japan Flavor and Fragrance Materials Association

Japan Food Additives Association

Japan Crop Protection Association

International Life Sciences Institute

Health Foods

Japan Health Nutritional Foods Association

<Others>
Category Narme of the associ ation
Occupational  |JapanMedical Association

Japan Dental Association

Japan Pharmaceutical Association

Japan Dietetic Association

School Health

|Japanese Society of School Health

School Dietitian Conference of Japan

Food Hygiene

Japan Food Hygiene Association
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Chart 3-1 Provisional regulation values under Food Sanitation Law (March 17", 2011 -)

oIndices relating to limits on food and drink mgestion

ki Index values relating to ingestion limits in guidelines for
uclide
coping with disasters at nuclear facilities etc. (Bgkg)
N Drnking water
Radioactive iodine - - - 300
] ) . Milk, dairy products
(Representative radio-nuclides among
i ) ) i Vegetables
mixed radio-nuclides: ~°I) : 2.000
(Except root vegetables and tubers)
Drinking water
- 200
Milk, dairy products
Radioactive cesium Vegetables
Grains 500
Meat, eggs, fish, etc.
Infant foods
Drnking water 20
L Milk, dairy products
Uranium
Vegetables
Grains 100
Meat, eggs, fish, etc.
Infant foods
Alpha emitting nuclides of plutonium | Drinking water 1
and transuranic elements Milk. dairy products
(Total radioactive concentration of | Vegetables
28py 9py 0Py Py Mam *Cm. | Grains
¥y Mem) 10
Meat, eggs, fish etc.

*) Provide guidance so that materials exceeding 100 Bg/kg are not used in milk supplied for use in powdered
baby formmla or for direct drinking.
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Chart 3-2 Proposed regulation values (under public comment) by Pharmaceutical and Food

Safety Council, MHLW (December 27, 2011)

Mineral Water (Soft Drink whose ingredient is water only)
Drinking
. . . o 10Bq kg
Water Drinking Tea (Soft Drinks whose ingredient is tea and tea
leaves for drinking *1)
Milk, as prescribed in Item2, Article 2 of the Ministerial
Ordinance on Milk and Milk products Concerning Compositional
Milk Standards, etc. (Ministry of Health and Welfare Ordinance No. 52, 50Bq.” kg
December 27, 1951), and Milk Drink, as prescribed in Iltem 40 of
the same Article
Infant
Foods sold for eating and drinking 50Bq. kg
food
Regular
Food Foods other than the above *2 100Bqg. kg
00

*1 For tea leaves for drinking, the standard is applied to the material lixiviated from &%

the ingredient leaves

*2 For dried mushrooms, dried seaweeds, dried fishery products, and dried vegetables

which are produced by drying up the raw materials and are usually consumed after soaking

with water such as dried Shiitake Mushroom or Dried Wakame Seaweed, the standard is

applied to both the form of raw materials and being soaked with water.

Also, for rice bran

that is the raw material of the rice oil for human consumption and the seeds that are the

raw materials for the vegetable oil and fat for human consumption, the standard is applied

to the oil and fat after extraction.
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Chart 3-3 Items that are subject of the inspection under the “Guidelines on inspection plans and

the implementation and lifting of shipment restrictions” (as of September 25, 2011)

Items concerned
(1) Items in which radioactive materials exceeding the provisional regulation values have been
found
i. Vegetables (those cultivated outdoor are selected on a priority basis)
Non-head type leafy vegetables (e.g. Spinach , Komatsuna); Turnip; Cabbage;
Broccoli; Parsley; Japanese parsley; Ume; Log—grown shiitake (outdoor
cultivation); Bamboo shoot; Ostrich fern; Raw tea leaf; Unrefined tea leaf; and
Refined tea leaf
i. Milk
Milk
iii. Fishery products
Sand lance; Whitebait; Greenling; Brown hakeling; Hen—clam; Blue mussel;
Northern sea urchin; Wakame seaweed; Sea oak; Hijiki; Japanese smelt; Cherry
salmon; Ayu; and Japanese dace
iv. Meat
Beef
(2) Major items which take into account of the amount of the public consumption
{(Reference) The items ranked high in the public consumption level in the National Health
and Nutrition Survey (based on the survey of 2008) >
Rice; Tea for drinking; Milk; Lightly colored vegetables (including Japanese radish,
Cabbage, Chinese cabbage, Onion, and Cucumber); Deeply colored vegetables (including
Carrot, Spinach, and Tomato); Egg: Pork; Potatos (including Potato, Sweat potato, and
Satoimo); Citrus; Fruits (e.g. Apple, Grapes, and Nashi); Fishery products; Mushrooms;
Chicken; % and Algae
(3) Items whose restriction of distribution was cancelled at the local government level
(4) Items separately instructed by the government
(5) Other items concerned
i. Major agricultural products which take into account of the status of production

ii. Foods distributed in the market (whose information on producers is identified)

As for the fisheries products that migrate in wide areas, the government separately instructs local

governments.
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