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features and to manage the resource of sanvakakai (mountains. rivers and seas) based on traditional wisdom. We
have continuously developed and protected local cuisines that have been cooked and processed using rice as staple
food as well as locally grown mgredients.

Japan also has implemented nutritional improvement programs in response to the challenges in each period. In
the post-World War II . Japan overcame undernutrition with the support of the international community. To
subsequently emerging ovemutrition problems. which cause obesity and non-communicable diseases. we have
pursued to build nutritionally balanced eating habits through dietary improvement campaigns. while using some
nutrient foods developed by food companies. Today. Japan has achieved a healthy and longevity society by making

unique efforts based on its own situation.

3. Japan’s public-private contributions to improve nutrition

Although each country or region, faced with variant nutritional challenges. should take respective measures to
address its own challenges, establishing a well-balanced diet is commonly important to keep its people in good
health. For a country that is faced with the double burden of malnutrition. for instance. well-balanced dietary habit
is a key factor in preventing the lifestyle-related diseases and building a safe and heathy society. Many of Japan’s
experiences in addressing nutritional challenges could be useful if applied to other country or region in tackling its
own. Some of such experiences are indicated below.
(1) Government of Japan

The Japanese dietary patterns have changed as various lifestyles have emerged. As our economy grows. it has
appeared that nutritionally imbalanced meals increased and traditional food culture seems forgotten, and the
government of Japan has enacted a law to actively promote shokuiku (food education). Reflecting recently growing
attentions to SDGs, the “Strategy for Sustainable Food Systems. MeaDRI (Measures for achievement of
Decarbonization and Resilience with Innovation)™” was created to both enhance productivity potentials and ensure
sustainability through the technological innovation in agriculture, forestry and fisheries. We are convinced that this
Japan’s system can be a useful model in building sustainable food systems in the Asia-Monsoon regions, whose
climatic conditions and agricultural production structures are quite different from those in Europe and America.
(2) Food companies

Since the Meiji Era (1868-1912). along the nutrition improvement movement. Japan has improved its dietary
patterns to be “delicious and healthy™ with “Umami” (good flavor) by incorporating Japanese traditional ferment

technologies and certain part of Western foods into its unique cooking and preservation method. This has taken form
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of products by the food companies who adapted overseas technologies into their technological innovation, and they
have become available to all consumers across the country at affordable prices.
(3) Global activities through public-private partnerships

Japan has used our experience in providing the support programs to improve nutrition in developing and emerging
countries through public-private framework that includes the Nutrition Japan Public Private Platform (NJPPP). In
collaboration with governments in Southeast Asia and other regions. we have promoted workplace nutrition

improvement projects for school lunch and workplace meals for factory workers.

4. Action Points
Based on our experience, Japan's stakeholders will take actions focusing on the following points to implement
the Compact of the Tokyo N4G Summit. especially its theme No. 2 “Food: Building food systems that promote
healthy diets and nutrition.” and will report our progress at the next N4G Sumumit.
<Focus of actions>
* Food Systems Transformation
There 1s no one-size-fits-all solution in transforming food systems. Each country and region. based on its own
circumstances. should enhance productivity and ensure sustainability with its technologies.
* Food-related Innovation in Business
Through the digitalization and other innovations, food-related mdustries will provide products and services
that contribute to the improvement of consumers’ nutrition. They will raise food quality and meet consumer
demands, while considering sustainability of local communities and their dietary habats.
* Nutrition-related Behavior Change in Consumers
In order to achieve nutritionally balanced diets for each individual. all of stakeholders will start behavior
changes for personal nutrition through conducting research. providing information and promoting shokuiku
(food education) activities that will help better nutrition.
* Support for Nutrition Improvement in Developing and Emerging Countries
For better nutrition in developing and emerging countries, we will support them end hunger. improve nutrition
for pregnant women and infants. and achieve healthy diets that make the most use of local food cultures,
through global partnerships such as Nutrition Japan Public Private Platform.

(See attachment for specific measures by stakeholders)
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