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The duties of the Ministry of Agriculture, Forestry and Fisheries (MAFF) 

are close to people’s lives.

This brochure provides an overview of our various policies regarding food, 

agriculture, forestry, fi sheries, communities and the environment, 

which are intimately connected to people’s existences.

MAFF’s mission is to hand down  

“food” as the basis of human life and 

a secure “environment” to future generations. 

We make our utmost efforts to always 

directly address people’s expectations and propose 

and implement visionary policies.

Ministry of Agriculture, Forestry and Fisheries (MAFF) Vision Statement
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Stable Food Supply

Over the medium to long term, there is concern about a global tight food supply due to 
rising demand for food spurred by an increase in world population and economic growth 
in developing countries as well as the impact of climate change on food production. It is 
necessary for Japan to promote initiatives for securing a stable food supply.

For a National Stable Food Supply

Production centered on potatoes 
would provide necessary calories 
(2,146 kcal) for daily living. However, 
production centered on rice, wheat 
and soybeans, which is close to the 
contemporary dietary pattern, does 
not provide suffi cient calories. 
There is a declining trend in the 
food self-suffi ciency potential, and 
it is necessary to maintain and 
increase this potential.

Food Self-Suffi ciency Potential in a Declining Trend 

Global Demand for Food 
Expected to Increase 60% 

When trying to indicate food production potential, the food 
self-suffi ciency ratio has certain limitations such as not refl ecting 
the potential of farmland being used for cultivating fl owers and 
other non-food crops. In contrast, the Food Self-Suffi ciency 
Potential Index can indicate “how much food can be produced 

by domestic production alone.” In other words, this index 
enables the estimation of “national strengths of agriculture, 
forestry and fi sheries.”

“Strengths of Agriculture, Forestry and Fisheries” Can be Estimated 
by the Food Self-Suffi ciency Potential Index 
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● Concept of Food Self-Suffi ciency Potential
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● Changes in Global Food Demand 

● Japan’s Food Self-Suffi ciency Potential 
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Source: “JAPAN Long-term World Food Supply and Demand Projection for 2050” by MAFF
Baseline forecast results 

● Food Self-Suffi ciency Ratio Trends and Targets

(%)

Source: “Food Balance Sheets” by MAFF
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Japan’s Food Self-Suffi ciency 
Ratio Trending Downward

The food self-suffi ciency ratio indicates the degree to 
which domestic food consumption is covered by domes-
tic production. Japan’s food self-suffi ciency ratio is 
trending downward over the long term due to such 
factors as changes in dietary patterns. To secure a stable 
food supply, efforts must be made to raise the food 
self-suffi ciency ratio. Various measures are implemented 
to attain the targets of raising the food self-suffi ciency 
ratio to 45% on a calorie basis and to 73% on a produc-
tion value basis in fi scal 2025.

Amid concerns about a global medium- to long-term tight food 
supply, Japan is trying to ensure a stable food supply to citizens 
by increasing domestic agricultural production as a base and 
appropriately combining it with imports and stockpiling.  

Three Pillars for Stable Food Supply

1 bowl of white rice

● Examples of Meal Menu (mainly produce potatoes)  
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2 baked sweet potatoes  2 dishes of pickled vegetables

2 baked sweet potatoes 1 dish of floury potatoes 2 dishes of salad 

2 baked sweet potatoes 1 dish of floury potatoes 2 dishes of stir-friend vegetables 1 grilled fish fillet 1 dish of grilled meat

1 hen egg

1 cup of milk

every two 
months

every 
four days 

every 18 
days

Source: MAFF

Source: MAFF

Potato-centered meals can supply 2,736 kcal 
per person each day (fi scal 2014) 
Examples of a meal menu are as shown below. 

World population, which stood at around 6.1 billion in 2000, is 
expected to increase to approximately 9.6 billion* by 2050. 
Economic growth in developing countries and accompanying 
changes in dietary patterns are expected to drive increased 
global demand for food, with rising demand for meat and for 
feed grains needed for livestock production. Therefore, global 
food demand is forecast to rise 60%, from 4.5 billion tons in 
2000 to approximately 6.9 billion tons in 2050.
* United Nations World Population Prospects 2012 (medium-range projection)

Provisional calculations are 
based on some assump-

tions such as the securing 
of fertilizer, fuel, seeds 

and other items. 
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There is growing interest in Japanese food along with the registry of “Washoku, traditional 
dietary cultures of the Japanese” as an Intangible Cultural Heritage of Humanity of 
UNESCO. Activities for handing down this Japanese food culture to future generations 
have started in earnest while various measures are implemented to boost consumption of 
domestic agricultural, forestry and fi shery products and foods. 

Linking Plentiful Healthy “Food” with the 
Future

Protection/Preservation of “Washoku”/
Boosting Consumption

Food Action Nippon 
Award 
This award pays tribute to companies and organi-
zations that contribute to boosting consumption of 
domestic agricultural, forestry and fi shery products 
through efforts such as developing new products that 
take advantage of the tastiness and characteristics of 
Japanese food ingredients and undertaking activities 
for protection and succession of Japanese food culture. 

Hospitality through 
Japanese Food
In collaboration with companies and organizations in 
tourism-related industries, we aim to boost consump-
tion of domestic agricultural, forestry and fi shery prod-
ucts by using regional food ingredients and conveying 
the appeal of Japanese food to consumers. 

“Hospitality Partner through Japanese Food” in which 
travelers are welcome to enjoy regional food ingredients 

Eating for Support!

This is an initiative for supporting the reconstruction 
of devastated areas via the revitalization of production 
regions by actively consuming agricultural, forestry 
and fi shery products and processed foods from regions 
stricken by the Great East Japan Earthquake as well as 
the surrounding regions. 

Eating for Support! Channel (presently aired on YouTube)

“Washoku” is not simply one cuisine genre, but rather a unique unique 
food culture treasured by the Japanese that respects the seasonal 
abundance of nature, links families, relatives and communities through 
food and has advanced in a diverse manner in each region.

“Washoku” Represents the Food 
Culture of the Japanese Respect 
for Nature

Food Action Nippon is an initiative for promoting consumption 
of domestic agricultural, forestry and fi shery products for the 
purpose of handing down an abundance of food to future 
generations. As part of this initiative, consumers, companies, 

organizations and the government are working together in 
conducting a national campaign including the use of a logo for 
boosting consumption of domestic agricultural, forestry and 
fi shery products. 

Promoting Consumption of Domestic Food Products 
through Food Action Nippon

MAFF promotes the practice of Japanese dietary patterns that 
have outstanding nutritional balance and feature the staple rice 
with the combination of a diversity of side dishes. 
 The Japanese dietary pattern is a dietary habit that involves 
eating the staple rice along with a combination of various side 
dishes such as fi sh, meat, milk and dairy products, vegetables, 

seaweed, beans, fruit and tea. This Japanese dietary pattern 
uses agricultural, forestry and fi shery products produced in 
various regions of Japan and is healthy and offers excellent 
nutritional balance. The practice of this Japanese dietary pattern 
is expected to raise the food self-suffi ciency ratio and lead to 
preserving Japan’s valuable food culture. 

Learn and Think about Food 
through “Shokuiku” (Food Education)

“Washoku” is registered as an Intangible Cultural 
Heritage of Humanity of UNESCO and is an asset 
shared by all of humankind. As Japan is the mother 
country of “Washoku,” Japanese must ensure the 
protection and preservation of “Washoku” long into 
the future. 
 Accordingly, on the registration of “Washoku” 
with UNESCO, MAFF is cooperating closely with 
The Washoku Association of Japan (Washoku  
Japan), the only non-governmental organization 
(NGO) having a responsibility for protection and 
preservation in order to hand down “Washoku” to 
future generations through public-private 
cooperation.

Efforts to Link 
“Washoku” with the 
Future 

Washoku School Lunch 
Program Support Group
The Washoku School Lunch Program Support Group 
is an organization formed by young Washoku chefs 
to teach children in an easy-to-understand manner 
about the magnifi cence of “Washoku,” which is part 
of the traditional food culture of the Japanese. In 
cooperation with representatives of elementary and 
junior high schools across Japan, this group plans 
new Washoku menus and menus emphasizing the 
local consumption of local produce for students and 
visits schools to prepare meals and hold “Shokuiku” 
(food education) classes. 

The Washoku School 
Lunch Program Support 
Group prepares meals 
at an elementary 
school. 

Agriculture, Forestry and Fishery Experiential Activities (Educational Farms)
MAFF proactively provides opportunities for agriculture, forestry and fi shery experiential activities, which include educational farms, to enhance 
people’s understanding of food and agriculture, forestry and fi sheries. 

Woman’s Forum for Fish (Chuo Ward, Tokyo) 
Ibaraki Co-op Consumers’ Cooperative 
Association (Omitama City, Ibaraki Prefecture)

Targeting consumers and their children 
in Tokyo, women involved in the fi sheries 
industry throughout Japan carry out this 
initiative that conveys the “importance 
of the ocean, fi sh and fi sheries” and 
provides participants with the oppor-
tunity to prepare and enjoy fi sh cuisine 
together. This forum also promotes 
interchanges between cities and fi shing 
villages including visits to fi shing villages 
by children. 

This association forms “Shokuiku” sup-
port teams and holds a variety of “Eating 
is important” “Shokuiku” activities for 
kindergarten and elementary school 
children and also undertakes agricultural 
experiential activities in cooperation with 
JA and producers. It also promotes “Let’s 
eat products from Ibaraki Prefecture,” a 
“Shokuiku” experiential activity, in coop-
eration with government agencies.  

Experiencing cooking fi sh Rice cutting by the Azemichi Exchange Society

Deep ties to New Year’s and 
other regular annual events

Emphasis on the beauty of 
nature and changing of the 
seasons in the presentation

Nutritionally well-balanced 
and healthy diets

Various fresh ingredients and 
respect for their natural fl avors

Logo of The Washoku Association of Japan

◆  Features of “Washoku”

Fiscal 2014 award
“Kagome Tomato Juice PREMIUM”
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In order to improve food safety and to ensure a stable supply of safe food, MAFF 
conducts risk management throughout the food chain from production to consumption. In 
order to secure consumer confi dence in food, MAFF disseminates accurate information 
about risk management and food labeling. 

Ensuring Food “Safety” from the Perspective 
of Consumers 

To ensure a stable supply of safe food, MAFF conducts risk 
management based on sound science consistent with an inter-
nationally agreed framework and the principle of “prevention is 
better than cure.” 
 Specifi cally, MAFF prioritizes chemical and microbiological 
hazards and investigates the occurrence of those hazards in 
foods. As necessary, MAFF elaborates and implements 

measures for prevention/reduction of chemical/microbiological 
hazards in foods.
 For production materials such as agricultural chemicals, 
fertilizers, feedstuffs and veterinary medicines, MAFF registers 
and approves only those materials for which safety has been 
confi rmed, and provides guidance for proper usage and 
handling. 

Risk Management Based on Sound Science

● Example of Fresh Vegetable Sanitary Control

One step 
back

MAFF supports process management activities*1,*2  
carried out by farmers and food industry business 
operators to ensure the progression of initiatives for 
assuring and improving safety at the production stage 
as well as at the food processing and distribution stages.  
 MAFF also spreads and provides education on 
initiatives for traceability to ensure prompt collection in 
the event of an accident.

Supporting and Spreading Safety Management Activities

Collection of scientifi c information/Surveillance

Confi rmation of safety 
Analysis and evaluation

*1  Good Agricultural Practice (GAP): This is a series of improvement 
activities for accurate implementation, recording, inspection and 
evaluation during each process of agricultural production. The 
producers themselves clarify the control points that should be 
addressed in agricultural production and thoroughly implement 
improvement activities. This is aimed at raising food safety, con-
serving the environment and assuring workers’ safety

*2  Hazard Analysis and Critical Control Point (HACCP): This is a 
management system for continuously monitoring and recording 
particularly important processes upon analyzing hazards such as 
contamination by microorganisms and infi ltration of metals during 
each stage ranging from the procurement of raw materials to the 
end product. 

Traceability
Food traceability means being able to follow the movement of food. In other words, this 
involves preparing and keeping records when each business operator handles food. If any 
problems occur in the food products, this mechanism enables to smoothly and quickly 
elucidate the causes of the problem and collect products.

p 

Please recall 
products of the 
lot number XX.

One step 
forward

Please 
investigate the 

cause.

Okay, I’ll collect 
products of the 
lot number XX. 

Okay. I’ll 
investigate the 

cause. 

流通

• Use clean water in overhead 
irrigation for growing 
vegetables 

• Use compost exposed to long-
term fermentation at high 
temperatures

• Clean harvesting equipment 
(e.g., knives and pruners)

Production 

• Workers wear clean gloves
• Wash all facilities and equip-

ment once the harvested 
crops are sorted, packed and 
shipment is made

• Store fresh vegetables in 
refrigerator to prevent quality 
deterioration

• Wash hands well with soap 
and water before cooking or 
eating

Consumption 

• Transport fresh vegetables in 
clean vehicles

• Keep proper temperatures 
during transportation to 
prevent quality deterioration 
of vegetables 

Transportation

There is a growing risk of the introduction of animal infectious 
diseases and plant pests into Japan due to outbreaks of Foot 
and Mouth Disease and other serious animal diseases in neigh-
boring countries as well as the diversifi cation of imported plant 

varieties and exporting countries. To prevent the introduction of 
these diseases and pests into Japan from overseas, MAFF is 
conducting animal and plant quarantines.  

Protecting against Animal and Plant Diseases and Pests  

The Animal Quarantine Service prevents 
the introduction of infectious diseases 
by conducting inspections of animals 
and animal products imported from 
overseas. 

◆  Animal quarantine

To prevent pests from being introduced 
into Japan with plants, quarantine 
offi cials carry out import inspections at 
seaports and airports throughout Japan.

◆  Plant quarantine

Aquatic animals such as fi sh are required 
to be provided with an inspection certifi -
cate to confi rm their health condition and 
prevent the introduction of infectious 
diseases.

◆  Aquatic animal quarantine

Food labeling is one important type of information for 
consumers to choose products, so ensuring proper labeling 
is extremely crucial. For this reason, MAFF implements on-site 
inspections based on the results of monitoring conducted in 
response to reports about improper labeling that are received 

through the food labeling emergency call 110 and other means. 
When improper labeling is confi rmed, we take strict measures 
that include providing instruction and making public announce-
ments to promote proper food labeling.   

Communicating Appropriate Information to Consumers

The Food Communication Project (FCP) is an initiative under 
which food business operators and related business operators, 
consumers and government collaborate for gaining consumers’ 
trust in “food.”
 The food chain leading up to the delivery of food on the 
dining table is long and complex, making it diffi cult to gain trust 

in food through the efforts of one food business operator alone. 
Therefore, with the collaboration of relevant parties, the action 
points of food business operators are summarized as the 
“Shared Points of Food Companies’ Activities,” and this is 
being used to promote the “visualization” of the entire food 
chain.

“Visualization” of Food Safety and Other Initiatives 

Japan Agricultural Standards (JAS) System
Products bearing the JAS mark possess a certain level of quality and charac-
teristics. The JAS mark can be useful to consumers in choosing which goods 
to buy, and to enterprises in undertaking transactions of goods.

JAS mark
Attached to food and forestry products 
that meet general JAS requirements 
for quality, including grade and 
ingredients. 

Organic JAS mark
Attached to agricultural products that 
meet organic JAS requirements. An 
indication of “organic XX” can be 
added to these products. 

Production information 
disclosed JAS mark
Attached to beef and pork products 
for which production information such 
as feeding details is disclosed.

Specifi c JAS mark
Attached to food products that meet 
specifi c JAS requirements for special 
production areas and manufacturing 
methods, including ripening and fl oor 
feeding. 

Ensuring Food Safety and Consumer Confi dence 

Sorting / packing
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To maintain the functions of regional communities and realize bustling communities, it is 
essential to raise the incomes of persons involved in agriculture, forestry and fi sheries and 
assure their employment. Therefore, together with promoting the sixth industrialization of 
the agriculture, forestry and fi shery sectors, it is necessary to strengthen cooperation 
among the nursing care, medical, tourism and other sectors expected to grow in the future 
while working to achieve greater value added for agricultural, forestry and fi shery products.

Raising “Value” through the Collaboration of 
Primary, Secondary, and Tertiary Industries

Realizing the sixth industrialization is an initiative for the com-
prehensive and integrated promotion of agriculture, forestry and 
fi sheries as a primary industry; food processing as a secondary 
industry; and food retailing as a tertiary industry. This aims at 
creating new added value leveraging the abundant local 
resources of rural communities such as agricultural, forestry and 

fi shery products and biomass.
 MAFF promotes initiatives for the sixth industrialization by 
providing various assistance and fi nancing as well as by utilizing 
investments from the Agriculture, forestry and fi sheries Fund 
corporation for Innovation, Value-chain and Expansion Japan 
(A-FIVE).  

Integration of Primary, Secondary and Tertiary Industries to Realize 
Sixth Industrialization (1 x 2 x 3 = 6)

Cooperation among the Medical, Welfare, Food and Agricultural Sectors 

Along with the depopulation of rural areas and the aging of 
people engaged in agriculture, crucial issues are to spur the 
motivation and maintain the health of elderly persons in agricul-
tural fi elds and promote the employment of the physically 
disabled. 

In recent years there has been an increase in cases in which 
welfare facilities and companies are engaging in agricultural 
activities while serving as venues for the rehabilitation of elderly 
persons and for the job training and employment of persons 
with disabilities. 

Regional Brands Are Intellectual Property 

● Benefi ts of Geographical Indication (GI) Protection System

● Building a Value Chain Based on Customer Needs 

In Japan, there are many regional brand products 
which have obtained high quality and reputation 
as a result of unique production methods and 
natural characteristics such as regional climate 
and soil conditions. The Act for Protection of 

Names of Specifi c Agricultural, Forestry and 
Fishery Products and Foodstuffs (Geographical 
Indication (GI) Act) protects the names of such 
products as intellectual property. 

This company secures year-round work 
by producing and undertaking primary 
processing of potatoes, pumpkins and red 
beans and employs persons with disabil-
ities with wages that exceed minimum 
wage. In cooperation with other companies, 
it sells primary processed products as 
ingredients for daily dishes and other items 
and is also establishing stable sales routes. 

Agriculture Business Model in Which Persons with 
Disabilities Play Leading Roles 
Heart Land Co., Ltd. (Sennan City, Osaka Prefecture) 
Heart Land engages in the hydroponic 
cultivation of salad spinach and accepts a total 
of around 5,000 persons with disabilities from 
other welfare facilities. Besides expanding 
sales routes, Heart Land undertakes the sale 
and processing of higher-value-added food 
that includes the development of a retort soup 
that uses salad spinach.

“Smile Care Foods” (nickname) takes 
a new perspective to clarify what was 
previously called “Care Foods.” “Smile 
Care Foods” is classifi ed into seven types 
that not only include food for people with 
diffi culty chewing and swallowing but also 
food that helps prevent undernourishment. 
The “How to choose ‘Smile care Foods’ 
(foods for the elderly or patients)” has been 
created as a simplifi ed chart for use when 
purchasing these foods.

Creating Smiles with New Care Foods

Due to factors such as rising needs at 
healthcare locations, domestic demand for 
medicinal plants (herbal medicines) is expected 
to expand. There is also rising interest for 
domestic production of medicinal plants that 
can be grown on abandoned cultivated land 
and that can lead to the vitalization of hilly and 
mountainous areas. Accordingly, MAFF is col-
laborating with the Ministry of Health, Labour 
and Welfare and other related organizations 
and is supporting the production of medicinal 
plants by exchanging and sharing demand and 
supply information. 

Rising Need for Medicinal Plants

Persons with Disabilities Engaged in Work 
through Agriculture 
Kyujin Farm Memuro Co., Ltd. (Memuro Town, Hokkaido)

Case Examples of Efforts toward Sixth Industrialization

Processing and Overseas Sales of Pesticide-Free 
Konnyaku Potatoes 
Green Leaf Co., Ltd. (Showa Village, Gunma Prefecture) 

This company is involved in the processing of agricultural crops and production of 
konnyaku potatoes that meet organic JAS requirements and is collaborating with 
trading companies in undertaking surveys of food needs overseas and is exporting 
the konnyaku product “Shirataki Pasta” and other products. 

Manufacturing and Selling Bread Made Mainly from 
Brown Rice 
Genkiya Genmai Co., Ltd. (Ozu Town, Kumamoto Prefecture)

This company introduced new manufacturing processing technologies and is man-
ufacturing bread made mainly from brown rice at the nearly same cost as wheat 
for creating new demand for rice. Because this bread can also respond to wheat 
allergies, it is expected to be sold for school lunch programs and to hospitals. 

Benefi ts of Geographical IndicationSystem Structure 

Register Geographical Indication as well as producing area and 
quality standard. 

Allow products that abide by quality standards to use Geographical 
Indication and affi x the GI mark. 

The injunction against illicit use is made by the government. 

Producers can use Geographical Indication by taking part in 
registered groups. 

The government provides an “endorsement” of quality of products. 

Only those products with guaranteed quality are introduced to markets. 
The GI mark helps differentiate the products.

Enable producers to protect their own brands without legal expenses. 

All producers in a region can use Geographical Indication as a regional 
common property. 

Angelica acutiloba

Based on consumer and market 
needs and processing needs,
• Switch to products suitable for 

processing 
• Improve production methods to 

raise the quality of products, etc.

Based on consumer and market 
needs, 
• Introduce new processing 

technologies to improve product 
quality 

• Introduce HACCP and other 
measures for manufacturing 
products safely and securely, etc.

Based on consumer and market 
needs, 
• Ascertain sales channels 

(supermarkets, JA, direct sales 
locations, roadside stations, etc.)

• Consider product PR methods 
(such as labeling of origin of 
ingredients), etc.

What are consumers and 
markets demanding?

(Market research, clarify 
targets, etc.) 

Production of 
agricultural, forestry 

and fi shery 
products

Consumers/
MarketsFood processing Food distribution 

and sales

Primary Secondary Tertiary

Increasing Higher Value-Added Agricultural, 
Forestry and Fishery Products
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