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Sanitation Management Guidelines for Food Manufacturing 
Facilities Implementing and Operating Robots have been 

Formulated! 

Promoting the Introduction of Cutting-edge Technology in Food 
Manufacturing Facilities 

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

introduction of cutting-edge technologies, such as robots, in manufacturing 

facilities, to improve the value added productivity of food manufacturing. However, 

there were no existing policies on introducing robots, etc., that could meet the 

sanitation management requirements of the Hazard Analysis Critical Control Point 

(HACCP), causing the introduction to be delayed. 

As such, MAFF has formulated and released a set of guidelines that compile things 

to be aware of in order to sanitarily use robots and other cutting-edge technologies, 

in cooperation with relevant parties such as food manufacturers and food machinery 

manufacturers.  
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MAFF is promoting the use of cutting-edge technologies, including robots. 
MAFF has compiled and released a set of guidelines on items that should be considered 

that follow the requirements of the HACCP, in cooperation with food manufacturers, food 
machinery manufacturers, and others, in order to sanitarily use cutting-edge technologies 
such as robots while ensuring the safety of foods. 
  

These guidelines are intended to help 
・Food manufacturers trying to introduce robots, etc., into their facilities. 

・Machine manufacturer, System Integrators, trying to enter the food sector. 
The contents of each chapter as outlined below. 

 

We expect that these guidelines will help System Integrators and machine 
manufacturers to join the food sector, which they have not done to date, and help food 
manufacturers to understand the introduction of automation technology such as robots.  
 
These guidelines can be read at the following URLs. 
Related webpage: Food Industry : MAFF 
 

 １． Background 

 ２． Contents of the Guidelines 

https://www.maff.go.jp/e/policies/food_ind/index.html
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Improvement for Stable Procurement of Ingredients and Quality Management Office, 
Food Manufacture Affairs Division, New Business and Food Industry Department, 
Minister's Secretariat 

Managers: Nishijima, Maruyama 
TEL: 03-3502-8111 (Direct: 4163) 
Direct dial-in: 03-6738-6166 
 

 ３.     Contact 


