
Organización de Productores de Pesca Fresca del Puerto  de Vigo (OPPF-4)

Promotion of

Lessons learned from 
Japanese context

Shokuiku
(Food and nutrition education)



Abbreviations
Foreword

Chapter 1. Introduction ………………………………………………………………………………………………  1

Chapter 2. Background of Shokuiku …………………………………………………………………………………  5

1. Changes and issues surrounding Japanese dietary habits
(1) Health and nutritional status
(2) Intake of food and nutrients
(3) Diversity of dietary behavior and environment
(4) Traditional Japanese dietary culture (Washoku)
(5) Food safety and food security 

2. Laws and initiatives/approaches related to Shokuiku
(1) Toward a healthy diet
(2) Preservation and inheritance of Washoku
(3) Food circulation, safety, and security

Chapter 3. Japanese Dietary Guidelines …………………………………………………………………………… 22

1. Dietary Guidelines for Japanese
(1) Background
(2) Concrete contents of each message

2. Japanese Food Guide Spinning Top
(1) Background
(2) Features
(3) Utilization
(4) Scientific evidence

3. Japanese dietary pattern

4. Dietary Reference Intakes for Japanese
(1) Purpose of development
(2) Basic theories
(3) Basic concepts for application
(4) Utilization for school lunches

Chapter 4. Enactment of Shokuiku in Schools …………………………………………………………………… 33

1. School lunch program
(1) History of school lunch program
(2) After enactment of Basic Law on Shokuiku

2. Diet and Nutrition Teacher system

3. Shokuiku curriculum in schools

Chapter 5. Effect of Shokuiku ……………………………………………………………………………………… 44

1. The Shokuiku project in schools
(1) Super Shokuiku Schools
(2) Shokuiku research in schools

2. Evaluation of Shokuiku policies
(1) Awareness of Shokuiku
(2) Eating together
(3) Skipping breakfast
(4) School lunches in junior high schools
(5) Dietary environment

Chapter 6. Summary ………………………………………………………………………………………………… 52

Appendix 1. National Budget for Shokuiku

Appendix 2. Basic Act on Dietary Education (Tentative translation)

Appendix 3. The Third Basic Program for Shokuiku Promotion

Acknowledgement

Table of Contents



AI: Adequate Intake

BMI: Body Mass Index

CAA: Consumer Affairs Agency 

CAO: Cabinet Office

DG: Tentative Dietary Goal for Preventing LRDs

DRIs: Dietary Reference Intakes

EAR: Estimated Average Requirement

GHQ: General Headquarters

HFNet: Information system on safety and effectiveness for health foods

Japanese Food Guide ST: Japanese Food Guide Spinning Top

JFTC: Japan Fair Trade Commission 

LARA: Licensed Agencies for Relief in Asia

LRDs: Lifestyle Related Diseases 

MAFF: Ministry of Agriculture, Forestry, and Fisheries

MEXT: Ministry of Education, Culture, Sports, Science and Technology

MHLW: Ministry of Health, Labour and Welfare

MOFA: Ministry of Foreign Affairs

NHNS: National Health and Nutrition Survey

PFC balance: Energy-providing Nutrient Balance

RDA: Recommended Dietary Allowance

SSS: Super Shokuiku School

UL: Tolerable Upper Intake Level

UNESCO: United Nations Educational, Scientific and Cultural Organization

UNICEF: United Nations Children’s Fund

Abbreviations



Foreword

The National Institutes of Biomedical Innovation, Health and Nutrition (NIBIOHN) was established in 2015 

by integrating the National Institute of Biomedical Innovation (NIBIO) and the National Institute of Health and 

Nutrition (NIHN). NIHN was originally established in 1920 with a long history of contributing to the development 

of nutritional science in Japan. The goal of NIHN is to help improve the health and well-being of the Japanese 

population through surveys and studies on hygiene, nutrition, and diet. NIHN focuses on three research targets: (1) 

positive interaction between physical exercise and nutrition or nutrient factors, (2) evaluation of the health impacts 

by dietary variation, (3) effectiveness and safety of health foods.

NIHN has involved in the National Health and Nutrition Survey Program. Based on the Health Promotion Act 

(Act No. 103 of 2002), the National Health and Nutrition Survey is annually conducted by the Ministry of Health, 

Labour, and Welfare in order to understand the status of people’s health, nutritional intake, and lifestyle habits and 

to obtain basic data necessary for comprehensive health promotion. Another function of NIHN is the statutory task 

related to approval and withdrawal of food or food supplement harboring health claims. Additionally, NIHN is the 

only WHO Collaborating Center for Nutrition and Physical Activity in the East Asian region, leading researches 

of health and nutrition in Asian countries as a think tank.

In 2005, the Basic Law on Shokuiku was enacted to comprehensively and systematically promote Shokuiku 

policies. Shokuiku is food and nutrition education. NIHN has been deeply contributed in the promotion of 

Shokuiku through surveys and studies related to drawing up the dietary guidelines in Japan. For example, 

the Japanese Food Guide Spinning Top, a food guide, was established by the Ministry of Health, Labour 

and Welfare and the Ministry of Agriculture, Forestry, and Fisheries based on the discussion among the 

Investigation Committee (the chairman was Dr. Yoshiike, NIHN). After that, the evidence of the guideline 

on health outcomes has been accumulated. Recently, Dr. Kurotani (one of authors of this report) found that 

the closer adherence to the Japanese Food Guide was related to a lower risk of mortality. The finding 

caught the world’s attention, especially that from Spain.

Japan and Spain have similar socioeconomic, cultural, and health aspects. People in the both countries are lon-

gevity and have own dietary cultures (i.e. Washoku and Mediterranean Diet and Atlantic Diet), and both are high 

rates of child poverty among OECD countries. Japan has made the laws and systems of promotion of Shokuiku 

whereas such countries are rare. In Spain, the Project EduKsano just started betting on the Japanese Shokuiku 

model. We hope that Japanese context could help the promoting EduKsano.

August 2019

Dr. Yoshihiro Yoneda

Director General

National Institutes of Biomedical Innovation, Health and Nutrition

JAPAN
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In 1898, Sagen Ishizuka, a prominent scholar in 
medicine and pharmacy, published his book “Diet for 
Health” which highlighted the effects of diet on 
human health. He also mentioned the importance of 
Shokuiku (from Shoku “diet” and iku “growth and 
education”) as the basis of physical, intellectual, and 
talent education. Gensai Murai’s Kuidōraku “Gour-
mandism” (1903) also pointed out the importance of 
Shokuiku: “For young children, Shokuiku comes before 
moral education, before intellectual education, and 
before physical education.”

During the Meiji and Taisho Periods (1868–1926), 
Japan’s industrial development commenced. At that 
time, Japanese people suff ered from beriberi, tubercu-
losis, and nutritional defi ciencies, and nutrition and a 
balanced diet were key to fighting these diseases, 
improving the nutritional condition of the Japanese 
population. In 1914, Tadasu Saiki established a 
research institute on nutrition in Tokyo and in 1920, 
this institute was nationalized as the Imperial State 
Institute for Nutrition, subsequently becoming the 
National Institute of Health and Nutrition (NIHN). 
Saiki played a crucial role in the introduction of 
“nutritional science” as an academic discipline, mak-
ing scientifi c and applied contributions to improve the 
diet of the population (e.g., the training of dietitians 
and nutritionists).

Dr. Tadasu Saiki

In 1889, Chuai Elementary School, a private school 
in what was then the town of Tsuruoka in Yamagata 
Prefecture, began off ering free school lunches to stu-
dents living in poverty. In pre-war times, school 
lunches were seen as a form of nutritional supplement 

for schoolchildren and were not counted as part of the 
school curriculum. It was not until after World War II 
that school lunches began to have a positive educa-
tional meaning. They served not only to provide 
nutrition to schoolchildren but were also an important 
means of educating children.

In Japan, Shokuiku is considered essential for life, 
forming the basis of intellectual, moral, and physical 
education, and nurturing the population so they can 
acquire knowledge about “diet” and can select an 
appropriate “diet” through various experiences so as to 
lead a healthy dietary lifestyle. The Basic Law on 
Shokuiku (Figure 1, Appendix 2) was promulgated in 
June 2005 and took effect in July 2005, to compre-
hensively and systematically promote Shokuiku poli-
cies, thereby ensuring that Japanese people enjoy a 
healthy and cultural lifestyle and creating a prosperous 
and vibrant society. Shokuiku is seen as an important 
way to promote a healthy dietary lifestyle amongst the 
Japanese public, and to ensure mental and physical 
health. Since no one can live without food, the Law 
targets not only children, but Japanese people of all 
ages.

The basic concept of Shokuiku consists of the fol-
lowing components:
(1) To promote health in body and mind, as well as 

enriching human lives;
(2) To support greater appreciation for and under-

standing of diet, including the various roles played 
by the natural environment and the people who 
produce, transport, and prepare food;

(3) Voluntary movements for the promotion of 
Shokuiku should be developed nationwide;

(4) Parents, educators, and daycare providers in par-
ticular should actively promote Shokuiku among 
children;

(5) Understanding of dietary issues should be rein-
forced by taking advantage of all available oppor-
tunities at home, in schools, in the community, 
and elsewhere, to offer a variety of food-related 
experiences and activities;
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(6) Awareness and appreciation of traditional Japanese 
food culture as well as the food supply/demand 
situation should be promoted, and opportunities 
should be created for interaction between food 
producers and consumers, in order to revitalize 
rural farming and fishing regions, and to boost 
food production in Japan;

(7) Appropriate information on food safety should be 
off ered, to help people to eat proper diets.

The components of Shokuiku are so wide-ranging 
that a single entity cannot cover them all. Therefore, 
collaboration among various parties is indispensable 
for Shokuiku promotion.

The law stipulates that Shokuiku shall be encouraged 
through formulation and implementation of the Basic 
Program for Shokuiku Promotion, spanning fi ve years 

from April 2006 (FY2006) to March 2011 (FY2010). 
In 2016, “The Third Basic Program for Shokuiku Pro-
motion” was prepared in light of the previous five 
years’ achievements and challenges in relation to 
Shokuiku. The Third Basic Program (Figure 2), span-
ning five years from April 2016 (FY2016) to March 
2021 (FY2020), sets the basic policies with target val-
ues for Shokuiku promotion, and proposes measures to 
be adopted for the comprehensive promotion of 
Shokuiku. The following five priority issues were 
established as basic policies: (1) Promotion of Shokuiku 
among young people, (2) Promotion of Shokuiku tai-
lored to diverse lifestyles, (3) Promotion of Shokuiku 
that will extend healthy life expectancy, (4) Promotion 
of Shokuiku with a consciousness of the food cycle and 
the environment, (5) Promotion of Shokuiku aimed at 
the inheritance of food culture (Figure 3).

The Basic Law on Shokuiku (Brief)
1. Purpose
The purpose of the Law is to promote Shokuiku by adopting comprehensive and systematic measures that promote 
maintenance of a healthy body and mind and cultivation of a rich humanity.

2. Obligations of Stakeholders
1) Shokuiku shall be promoted by the country, municipalities, educators, operators of agriculture, forestry, and fi sheries, 

food-related businesses, and other concerned parties.
2) The government shall submit to the Diet an annual report on the measures taken for Shokuiku promotion.

3. Basic Program for Shokuiku Promotion
1) The Shokuiku Promotion Meeting shall prepare the Basic Program for Shokuiku Promotion including the following:

 i. Basic policies on Shokuiku promotion measures,
 ii. Shokuiku promotion targets,
 iii. Measures to support citizens who are engaged in voluntary Shokuiku promotion activities,
 iv. Measures to promote Shokuiku comprehensively and systematically.

2) Prefectures and municipalities shall prepare programs for Shokuiku promotion.

4. Basic Measures
1) Shokuiku promotion at home
2) Shokuiku promotion in schools and nursery schools
3) Regional eff orts for dietary life improvement
4) Expansion of Shokuiku promotion movement
5) Exchange between producers and consumers, and a revitalization of agriculture, forestry, and fishery in harmony 

with the environment
6) Support for activities to inherit traditional food culture
7) Study, research, information services, and an international exchange regarding food safety, nutrients, and dietary life

5. Shokuiku Promotion Meeting
1) The Ministry of Agriculture, Forestry and Fisheries (MAFF) shall establish a Shokuiku Promotion Meeting consisting 

of 25 persons or less, including a chairman (MAFF) and committee members (other relevant ministers and experts).
2) Prefectures and municipalities can establish their own Shokuiku promotion meetings.

Figure 1　Basic Law on Shokuiku (Brief)
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Summary of the Third Basic Program for Shokuiku Promotion
Five priority issues
1. Promotion of Shokuiku among young people
It is vital to promote lifelong Shokuiku, from childhood through adulthood, and into old age. Shokuiku will be promoted among 
young people in particular, to provide them with a deeper understanding and greater awareness of diet, and to enable them to 
lead a sound dietary life that promotes a healthy body and mind. As this generation will become the parents of the future, 
Shokuiku promotion efforts will seek to ensure that young people pass on diet-related knowledge and initiatives to the next 
generation.
2. Promotion of Shokuiku tailored to diverse lifestyles
Shokuiku promotion efforts will provide opportunities to share meals with others in a way that promotes communication and 
richer dietary experiences, to ensure that all people, from children through to seniors, can enjoy sound and satisfying dietary 
lives.
3. Promotion of Shokuiku that will extend healthy life expectancy
As well as providing assistance to ensure that each and every person can practice a sound dietary life, with a view to preventing 
or treating the onset/progression of lifestyle-related diseases, Shokuiku promotion efforts will include the promotion of reduced 
salt intake with a view to extending healthy life expectancy, and initiatives focused on the prevention and treatment of metabolic 
syndrome, obesity, emaciation, and malnutrition.
4. Promotion of Shokuiku with a consciousness of the food cycle and the environment
Shokuiku promotion efforts will demonstrate consideration for the environment, while maintaining a consciousness of the food 
cycle from production to consumption.
5. Promotion of Shokuiku aimed at the inheritance of food culture
Shokuiku activities will encourage efforts to protect and pass on traditional food culture by promoting greater interest and under-
standing among the public concerning food culture.
The following two perspectives will be incorporated into initiatives focused on priority issues:
・Promoting lifelong initiatives targeting everyone from children through to seniors
・Promoting Shokuiku initiatives based on diverse and independent partnership and cooperation involving the national govern-
ment, local governments, educators, operators in the agriculture, forestry, and fishery industries, food-related businesses, and 
volunteers, among others.

Figure 2　Summary of the Third Basic Program for Shokuiku Promotion

Target
Specific target value Current value 

(FY2015)
Target value 

(FY2020)
1 Increase the percentage of people who are aware of Shokuiku

 1. Percentage of people who are aware of Shokuiku 75.0% 90% or more
2 Increase the number of mutual meals such as breakfast or dinner taken together with family members

 2. Number of mutual meals such as breakfast or dinner taken together with family members 9.7 times/week 11 times or 
more/week

3 Increase the percentage of people who want to “eat together” in communities and actually participate in such opportunities
 3. Percentage of people who want to “eat together” in communities and actually participate in such 

opportunities 64.6% 70% or more
4 Reduce the percentage of people skipping breakfast

 4. Percentage of children who skip breakfast 4.4% 0%
 5. Percentage of young people who skip breakfast 24.7% 15% or less

5 Increase the percentage of junior high schools that provide school lunches
 6. Percentage of junior high schools that provide school lunches 87.5% 

(FY2014) 90% or more
6 Increase the percentage of locally produced food used in school lunches

 7. Percentage of using locally produced food in school lunches 26.9% 
(FY2014) 30% or more

 8. Percentage of domestic ingredients used in school lunches 77.3% 
(FY2014) 80% or more

7 Increase the percentage of people who have a well-balanced dietary life
 9. Percentage of people who eat at least two meals consisting of a staple food, main dish and side 

dish a day almost every day 57.7% 70% or more
10. Percentage of young people who eat at least two meals consisting of a staple food, main dish and 

side dish a day almost every day 43.2% 55% or more
8 Increase the percentage of people who routinely practice a dietary life in which they take care to maintain a proper weight and limit salt intake, among 

other efforts, in order to prevent or treat lifestyle-related diseases
11. Percentage of people who routinely practice a dietary life in which they take care to maintain a proper 

weight and limit salt intake, among other efforts, in order to prevent or treat lifestyle-related diseases 69.4% 75% or more
12. Number of food companies registered as striving to reduce salt and fat in their food products 67 companies 

(FY2014)
100 companies 

or more
9 Increase the percentage of people who take time to eat and chew properly

13. Percentage of people who take time to eat and chew properly 49.2% 55% or more
10 Increase the number of volunteers engaged in Shokuiku promotion

14. Number of people involved in volunteer groups, etc. engaged in Shokuiku promotion 344,000 
(FY2014)

370,000 
or more

11 Increase the percentage of people who have experienced the work of agriculture, forestry and fishery
15. Percentage of people (households) who have experienced the work of agriculture, forestry and fishery 36.2% 40% or more

12 Increase the percentage of people who take some kind of action to reduce food loss and waste
16. Percentage of people who take some kind of action to reduce food loss and waste 67.4% 

(FY2014) 80% or more
13 Increase the percentage of people who have had traditional dishes and table manners that form part of their community or family heritage passed on to 

them and are passing these on to others
17. Percentage of people who have had traditional dishes and table manners that form part of their 

community or family heritage passed on to them and are passing these on to others 41.6% 50% or more
18. Percentage of young people who have had traditional dishes and table manners that form part of 

their community or family heritage passed on to them 49.3% 60% or more
14 Increase the percentage of people who possess the basic knowledge about the safety of food and use their own judgment accordingly

19. Percentage of people who possess the basic knowledge about the safety of food and use their 
own judgment accordingly 72.0% 80% or more

20. Percentage of young people who possess the basic knowledge about the safety of food and use 
their own judgment accordingly 56.8% 65% or more

15 Increase the percentage of municipalities that have made and are realizing a basic program for Shokuiku promotion
21. Percentage of municipalities that have made and are realizing a basic program for Shokuiku promotion 76.7% 100%

Figure 3　Targets of the Third Basic Program for Shokuiku Promotion
Source: MAFF (http://www.maff.go.jp/j/syokuiku/wpaper/attach/pdf/h27_index-2.pdf)
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The Ministry of Agriculture, Forestry and Fisheries 
(MAFF) is responsible for aff airs related to the prepa-
ration and promotion of the Basic Program for 
Shokuiku Promotion. MAFF is promoting Shokuiku as 
a government-wide initiative in partnership with other 
relevant ministries and agencies, including the Food 
Safety Commission of Japan, the Consumer Affairs 
Agency, the Ministry of Education, Culture, Sports, 

Science and Technology (MEXT), and the Ministry of 
Health, Labour and Welfare (MHLW) (Figure 4). Mak-
ing Shokuiku a national movement will require national 
and local government eff orts as well as close coordi-
nation and collaboration among various community-
level stakeholders, such as schools, nursery schools, 
workers in the agriculture, forestry, and fisheries 
industries, food-related businesses, and volunteers.

Figure 4　Shokuiku policy promotion system
Source: MAFF (http://www.maff.go.jp/j/syokuiku/wpaper/attach/pdf/h29_index-15.pdf)

From an international perspective, the comprehen-
sive approach based on such a wide-ranging concept 
is considered unique to Japanese Shokuiku, whereas in 
the West, more limited approaches are practiced, such 
as nutrition education programs aimed at reducing 
obesity and organized participation in agricultural 
education farms. In this report, we will introduce the 
background and implementation of Shokuiku, particu-
larly Shokuiku at school. We hope that this report will 
help to actively transmit the concept of Shokuiku to 
foreign countries.

August 2019

Section of Shokuiku
Department of Nutritional Epidemiology and 
Shokuiku
National Institute of Health and Nutrition
National Institutes of Biomedical Innovation, Health 
and Nutrition
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Background of Shokuiku
In Japan, Shokuiku is promoted by the Third Basic Program for Shokuiku Promotion 
based on the Basic Law on Shokuiku. In this chapter, we introduce two perspectives 
to understand the background of Shokuiku: 1. Changes and issues surrounding 
Japanese dietary habits and 2. Laws and initiatives/approaches related to Shokuiku.

 

2Chapter

1. Changes and issues surrounding 
Japanese dietary habits

We fi rst present the changes and issues surrounding 
Japanese dietary habits based on the following five 
topics: 1) Health and nutritional status, 2) Intake of 
food and nutrients, 3) Diversity of dietary behavior 
and environment, 4) Traditional Japanese food culture 
(Washoku), 5) Food safety and food security.

(1) Health and nutritional status
Double burden of malnutrition (Obesity and 
underweight)

Japan has the highest average life expectancy at 
birth worldwide (81.09 years for men, 87.26 years for 
women in 2017, MHLW). However, the natural 
decline of the Japanese population has been continu-
ing since the number of live births fell below the 
number of deaths in 2005 for men and in 2008 for 
women (1). In recent years, lifestyle-related diseases 

such as cancer, heart disease, stroke, and diabetes 
have become major health problems in Japan. 
Increased obesity is also a serious public health issue. 
According to the National Health and Nutrition Sur-
vey (NHNS) in Japan, the percentage of people who 
meet the criteria for optimal nutritional status (18.5 ≤ 
BMI < 25) is decreasing (Figure 1). In particular, the 
percentage of obesity in men aged 20–69 years old is 
high (more than 30% in 2017), whereas the percent-
age of underweight in women aged 20–29 years old 
is high (21.7% in 2017). Given the low birth rate and 
high incidence of low birth weight infants, excess 
desire for a slim fi gure among women of reproductive 
age (15–49 years old) due to sociocultural infl uences 
places a greater risk on the health of women of child-
bearing age. Moreover, the prevention of underweight 
in the elderly is a critical issue related to the extension 
of the healthy life expectancy at birth in the aging 
society.

Figure 1　Trends in the Percentage of Obesity (BMI≥25) and Underweight (BMI<18.5), 1980 to 2017
Note: Body mass index (BMI, kg/m2) was calculated as body weight (kg) divided by height (m) squared. Pregnant women excluded. The 
values in 2012 and 2016 used national weight-adjusted values (national adjusted values) by a sampling rate.

Source: MHLW (2).
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To prevent lifestyle-related diseases and the double 
burden of malnutrition (underweight and obesity) 
along with delayed functional decline due to aging, it 
is considered essential to maintain healthy eating hab-
its from early childhood.

(2) Intake of food and nutrients 
Westernized dietary habits

MAFF recommends the Japanese dietary pattern, 
which means a nutritionally-balanced diet that com-
bines a staple dish (mainly cooked rice) with other 
dishes including fish, meat, milk and milk products, 
vegetables, seaweed, beans, fruits, and tea (see Chap-
ter 3) (3).

However, with the spread of westernization and the 
simplification of dietary habits, Japanese people＇s 
intake of food groups has changed. According to the 
NHNS, trends in average intake of grains per capita 
per day have been declining, while trends in average 
intake of meat and poultry have been increasing (Fig-
ure 2).

＂Health Japan 21 (the second term)＂ has set the target 
values of mean daily intake of vegetables and fruits at 
350 g and 100 g respectively by 2022. A generation 
gap in food consumption has been reported, and par-
ticularly young and middle-aged adults between 
20–49 years old have lower consumption of those 
items.

Figure 2　Trends in average intake of food groups, 1975 to 2017, per capita per day, total
Note: The increased intake of grains in 2001 was due to the change of weight from “rice” to “rice and rice products”.

Source: MHLW (2).
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In the Dietary Reference Intakes for Japanese (2015 
edition) based on the Health Promotion Act, the tenta-
tive dietary goals (DG) for energy and nutrients are 
set to prevent lifestyle-related diseases (see Chapter 
3). According to the NHNS, from 1995 to 2016, Jap-
anese adults aged 20–79 years demonstrated decreas-
ing trends for total energy intake and energy intake 
from protein, whereas energy intake from fat 
increased (Figure 3) (4).

Energy-providing nutrients for a healthy human 
body are known as protein (P), fat (F), and carbohy-
drates (C). The Energy-providing Nutrient Balance 

(PFC balance), which is the calorific ratio of protein, 
fat, and carbohydrates in every meal, helps to monitor 
that the meal contains optimal nutrients. The ideal 
energy-providing nutrient balance for a healthy life is 
considered to comprise protein: 13–20%, fat: 
20–30%, and carbohydrates: 50–65% (5).

In 1965, Japanese people ate a lot of rice, meaning 
they consumed more carbohydrates in their energy-
providing nutrient balance. In 1980, a good energy-
providing nutrient-balanced diet was observed. In 
2010, however, the Japanese diet tended to have more 
meat and fat with less rice, which is closer to the 
Western type of diet (Figure 4).

Figure 4　Changes to the Energy-providing Nutrient Balance among Japanese, 1965, 1980, and 2010.
Note: Currently, the PFC balance is used as the Energy-providing Nutrient Balance.

P: Protein, F: Fat, C: Carbohydrate
Source: MAFF (5).

Figure 3　Trends in proportion of energy from fat and protein (%), 1995 to 2016.
Adjusted for 2010 age category and anthropometry, according to sex. APC, annual percentage change; Arrows show 
years with a trend shift as indicated by the joinpoint regression analysis.

Source: Saito et al. 2018 (4)
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(3) Diversity of dietary behavior and environ-
ment

Koshoku (eating alone)
The social environment surrounding Japanese 

dietary habits has changed significantly due to the 
expansion of the food service industry, urbanization, 
and the development of information technology, as a 
result of which people＇s dietary behaviors are becom-
ing more diverse. With regard to family structure, the 
number of multi-generational households (living 
together with children, parents, and grandparents) has 
decreased, while the number of single households and 
households without children has increased. Moreover, 
regarding working style, the number of typical Japa-
nese households consisting of a male employee and 
full-time housewife has decreased, while the number 
of dual income households has increased due to 
women＇s social advancement. Along with these 
changes, the frequency of eating together with family 
members at home has decreased, while Koshoku ＂eat-
ing alone＂ has become a serious issue, particularly 
among children and elderly people living alone. 
According to a survey conducted by the Cabinet 
Office (CAO) and MAFF, the percentage of people 
engaging in Koshoku for every meal for at least half 
the week in 2017 had risen to approximately 15% 
since 2011 (Figure 5).

While it is important for people to eat meals with 
their families, in some situations, this is difficult to 
achieve through household or individual eff orts. Some 
people do not want to eat alone, but have no choice, 
because their mealtimes or locations do not suit others 
or there is nobody with whom they can eat. Factors 
behind the increase in people who are forced to eat 

alone include the growing number of one-person 
households, childless households, and single-parent 
households (6).

Increased trend in the percentage of breakfast 
skippers

Eating regularly, in other words, eating three meals 
a day with breakfast, lunch, and dinner, is recom-
mended. In recent years, irregular eating habits and 
meal skipping have become challenges among young 
people, including children. According to the NHNS, 
from 1987 to 2008, the percentage of breakfast skip-
pers tended to increase gradually, with approximately 
one in four young people (20–39 years old) not hav-
ing breakfast (Figure 6).

Unbalanced diet
Furthermore, a wide variety of foods and eating 

styles are becoming popular, such as eating-out and 
eating easy and convenient foods including processed 
food, prepared food, food with health claims, food 
with nutrient function claims, and food for specified 
health uses. With these changes, unbalanced diets 
have become a serious issue and it is essential to 
improve individuals＇ food literacy and food choices 
for daily health (see Chapter 3).

In 2015, the child relative income poverty rate in 
Japan was 13.9%. The poverty rate among single-
parent households was relatively higher at 50.8%, 
ranked the worst level amongst developed countries. 
There are various concerns about dietary habits such 
as Koshoku (eating alone), meal skipping, and unbal-
anced diet among children who are placed in such an 
environment.

Figure 5　Frequency of eating every meal of the day alone
Source: MAFF (6).
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(4) Traditional Japanese dietary culture (Washoku)
Japanese dietary habits have changed dramatically 

after World War II. Typical Japanese-style cuisine, or 
Washoku, usually comprises cooked rice, miso soup, 
some main (such as grilled fish), and side dishes and 
pickles (Figure 7). Various seasonal ingredients and 
local produce for local consumption are incorporated 
into the Japanese diet.

Traditional Japanese dietary culture (Washoku) is 
based around seasonal ingredients, cooking methods 
based on the taste of dashi, called umami, and tradi-
tional events and manners of the region. Dashi stock 
is the most important element for the taste of Washoku 
and it is the base for miso soup and clear soup, and is 
the cornerstone of flavor that determines the taste of 
various dishes including stewed dishes and ohitashi (7). 
Some instances of traditional events are osechi-ryori 
and okuizome (Figure 8). Osechi-ryori is a set of tra-
ditional dishes for New Year with a wish to spend the 

Figure 6　Trends in the percentage of breakfast skippers, 1987 to 2008
Source: MHLW (2).

Figure 7　Typical Japanese style cuisine, or Washoku.
Note: Ichiju-sansai “One soup and three dishes” is the basic style
of Washoku, and a combination of cooked rice, soup and pickles,
with several dishes added. This photo features grilled fish (back
right), stewed vegetables (back left), and boiled and seasoned Japa
nese mustard spinach (center).

Source: MAFF (5).
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coming year soundly and happily. Okuizome is a ritual 
held for a child of 100 days old with a wish that the 
child have no trouble eating for a lifetime. With the 
various changes surrounding Japanese dietary circum-
stances, including the increased number of nuclear 
families, the spread of simple and convenient pro-
cessed foods, and the decline and aging of the agri-
cultural population, there are fewer opportunities for 
children living in the city to interact with nature.

Washoku is a social practice based on an essential 
spirit of the Japanese, ＂respect for nature,＂ which con-
tributes to a healthy life and strengthens familial and 
community ties (8). In December 2013, Washoku, the 
traditional dietary culture of the Japanese, notably for 
the celebration of New Year, was inscribed on the 
Representative List of the Intangible Cultural Heritage 
of Humanity, United Nations Educational, Scientific 
and Cultural Organization (UNESCO).

(5) Food safety and food security
Issues of food safety

Since the occurrence of several incidences of food 
safety, such as food poisoning (Enterohemorrhagic 
Escherichia coli O-157 etc.) and the outbreak of 
Bovine Spongiform Encephalopathy (BSE), as well as 
the residual pesticide problems in imported vegeta-
bles, public attention to food safety has been devel-
oped. Healthy food and supplements are widely used 
and health problems have been reported to the 
National Consumer Affairs Center of Japan since 
products with misleading advertising of their health 
eff ects have begun to appear on the market. With the 
development of the internet, there is an abundance of 
information on food and appropriate knowledge to 
improve information literacy in relation to food has 
become necessary.

Decline of food independence
Japan＇s food independence is low at approximately 

40% (Figure 9) and the regional disparity has been 

Figure 9　Trends in Japan’s food independence
Source: MAFF (5).

Figure 8　Traditional dishes: (a) Osechi-ryori and (b) Okuizome
Source: MAFF (5).

(a) (b)
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reported, particularly the very low rate of less than 
5% in the metropolitan area (5). Many ingredients in 
Japanese food, such as soybean, flour, fruits and beef, 
are imported, as well as feed and raw materials. Food 
availability in Japan depends on the global situation, 
and is subject to extreme weather caused by global 
warming, rising wheat and oil prices, and the expand-
ing global population; therefore, food security is a 
critical issue in Japan.

Food loss and waste
In today＇s society, the Japanese are aware that it is 

a time of food satiation. Despite Japan＇s low food 
independence and its dependence on imported foods 
for approximately 60% of its consumption, an enor-
mous amount of food is wasted in food-related indus-
tries and at home, through leftovers or expired prod-
ucts (Figure 10).

In one year, approximately 20 million tons (about a 
quarter of the total) is wasted countrywide. In fact, the 
excess of per-capita calorie supply over actual con-
sumed calories is steadily increasing (Figure 11).

The world produces sufficient food to feed every-
one. However, Food and Agriculture Organization of 
the United Nations (FAO) estimates that, in 2016, 
approximately 800 million people (about 10% of the 
world population) suffered from chronic undernour-
ishment. Inequality in food distribution is also 
expanding. MAFF reported that Japan had the largest 
food mileage (food transportation) per capita world-
wide. This, in turn, raises issues around wasting 
resources and inducing negative environmental effects. 
The Japanese term Mottainai expresses the regret 
caused when something is thrown away or otherwise 
wasted, out of respect and affection toward nature and 
the objects around us (11). International interest in Mot-
tainai was sparked by Wangari Maathai, a Kenyan 
environmental activist who was the first person to 
receive the Nobel Peace Prize for achievement in this 
field. We must carefully use the limited valuable food 
resources and, to this end, earth-friendly dietary habits 
are required.

Figure 11　Annual changes in calorie supply and actual daily individual intake
Source: MAFF (10).

Figure 10　Food loss and waste: Direct disposal
Source: Ministry of Environment (http://www.env.go.jp/recycle/jittaichousa.pdf)
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2. Laws and initiatives/approaches 
related to Shokuiku

In this way, various changes and issues surrounding 
Japanese dietary habits have been occurring from the 
following five perspectives: health and nutritional 
status, intakes of food and nutrients, diversity of 
dietary behavior and environment, traditional Japanese 
food culture (Washoku), and food safety and security. 
In June 2005, ＂The Basic Law on Shokuiku＂ was 
enacted to promote a healthy dietary lifestyle for the 
Japanese public and to ensure mental and physical 
health. In March 2016, ＂The Third Basic Program for 
Shokuiku Promotion,＂ covering five years from 
FY2016 to 2020, was performed to set the basic poli-

cies with target values for Shokuiku promotion.
For 10 years from 2005, CAO promoted Shokuiku 

as a government-wide initiative, working in partner-
ship with relevant ministries and agencies, including 
the Food Safety Commission of Japan, the Consumer 
Affairs Agency (CAA), the Ministry of Education, 
Culture, Sports, Science and Technology (MEXT), 
MHLW, and MAFF (12). The Basic Law on Shokuiku 
(Act No, 63 of 2005) required the government to sub-
mit a report on ＂The Shokuiku Promotion Policies＂ 
(White Paper on Shokuiku) to the Diet every year.

Making Shokuiku a national movement will require 
national and local government eff orts as well as close 

Table 1 Major laws, policies, and activities related to Shokuiku at the national level

Ministries 
responsible

At national level Related
ministries*Related laws Major policies and projects Major activities

MHLW Health Promotion Act Promotion of Health Japan 21 
(the second term)

Establishing and popularizing the 
Dietary Guidelines for Japanese, 
The Japanese Food Guide Spinning 
Top, Activity Guide

CAO, CAA, 
MEXT, MAFF, 
JFTC

Promotion of the project based 
on the Health Promotion Act
Conduct National Health and 
Nutrition Survey

Instruction of nutrition management 
at specified food service facilities, 
Development of Dietary Reference 
Intakes
Planning and aggregating the 
National Health and Nutrition Sur-
vey, Survey and research of Dietary 
Reference Intakes, Physical Activity 
Standards, nutritional metabolism, 
food function, etc.

C o n d u c t i n g s u r v e y a n d 
research, training human 
resources in the health care 
projects

Survey, research, and train human 
resources professionals in the field 
of public health and Shokuiku

Community Health Act Promotion of community health 
care measures

Maintenance of healthcare facilities, 
Establishing and reviewing promo-
tional items concerning community 
health care measures

CAO, CAA, 
MEXT, MAFF

Basic Act on Allergic 
Diseases Measures

Promotion of allergic diseases 
measures

Maternal and Child 
Health Act

Health and nutrition instruction 
for children and mothers

Health instruction for infants, 
School lunch management, and 
instruction of supporting Shokuiku 
in child welfare facilities

CAO, CAA, 
MEXT, MAFF

Act on Advancement of 
Measures to Support 
Rising Next-Generation 
Children

Promotion of Healthy Parents 
and Children 21 (the second 
term)

Development of Japanese Food 
Guide Spinning Top for Pregnant 
and Lactating women, Support 
Guide for Breast-feeding and 
Weaning

CAO, CAA, 
MEXT, MAFF

Child Welfare Act Management and instruction of 
child welfare facilities

Setting and instructing the Standard 
of Child Welfare Institution (stan-
dard of dietitian’s placement)

CAO, CAA, 
MEXT, MAFF

Comprehensive Support 
Act for Persons with 
Disabilities, Act on 
Welfare of Persons with 
Physical Disabilities

Setting of standards such as 
payment for care, location of 
each person with a disability, 
child welfare facilities

Management instruction (setting 
standards of dietitian’s placement, 
management of expenses, etc.)

Dietitians Act, Licensed 
Cooks Act

National examination, training 
facility for dietitians and 
licensed cooks

Implementing a National Examina-
tion for Registered Dietitians, 
Inspection, approval, and teaching 
at training facilities

CAO, CAA, 
MEXT, MAFF
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coordination and collaboration among various com-
munity-level stakeholders, such as schools, nursery 
schools, workers in the agriculture, forestry, and fish-
eries industries, food-related businesses, and volun-
teers. In April 2016, responsibility for planning basic 

measures to promote Shokuiku and all other adminis-
trative work that had hitherto been carried out by 
CAO was transferred to MAFF.

Table 1 summarizes the major laws, policies, and 

MAFF Basic Law on Shokuiku Promotion of the Third Basic 
Program for Shokuiku Promotion

Promotion of Shokuiku (including 
health education, etc.)

MHLW, CAO, 
CAA, MEXT

Development of Food Support 
Guide for Children (promotion of 
support project)
Promotion project of practical 
activities on Shokuiku, Survey of 
actual conditions of experience 
activities of agricultural/forestry/
fishery work, Popularization of the 
Dietary Guidelines for Japanese and 
Japanese Food Guide Spinning Top, 
Consumer consultation

Basic Law on Food, 
Agriculture, and Rural 
Areas

Promotion of the Basic Plan for 
Food, Agriculture, and Rural 
Areas

Target and review of food indepen-
dence, supply and demand of food, 
Food security

MEXT, MHLW, 
MOFA, CAO, 
CAA

Practical activity project of Shokuiku 
that utilized the food market

Promotion of the Third Basic 
Program for Shokuiku Promo-
tion

Development of the Dietary Guide-
lines for Japanese, Popularization 
and offering of knowledge in food 
consumption

Food safety policy Comprehensive adjustment concern-
ing Codex Standards, such as food 
hazard investigation, etc.

CAO (Food 
Safety 
Commission 
Secretariat)
CAA

Food Safety Basic Act Setting and instruction of stan-
dards of hygiene management

Setting standards, survey and 
instruction, in order to prevent 
hygiene hazards

MEXT, JFTC, 
MHLW, MAFF

Food Sanitation Act, Law 
Concerning Standardiza-
tion and Proper Labelling 
of Agriculture and For-
estry Products(JAS Law), 
Premiums and Represen-
tation Act, Food Labeling 
Act

Food monitoring instruction Food hygiene monitoring instruction 
for prefectures, etc.

Regulation adjustment of 
imported food, management of 
quarantine stations

Instruction and adjustment for quar-
antine station management, port and 
other quarantine, Inspection and 
instruction of exported food

Formulation of food standards Codex Standards
Assessment of the effect of food 
on health

Policy recommendations based on 
evaluation results (newly developed 
food, Foods for Specified Health 
Uses, and etc.) for each minister

Planning of Food Labeling Stan-
dards

Development of standards of overall 
food labeling (unified labeling)

Approval of Foods for Specified 
Health Uses, etc.

Inspection, approval, and teaching of 
Foods for Specified Health Uses, 
Food for Special Dietary Uses, etc.

Instruction and supervision of all 
food labeling

Discussions with ministries related 
to food labeling, Instructions for 
prefectures, etc.

MEXT School Education Law, 
Education Personnel 
Certification Act, School 
Health and Safety Act, 
School Lunch Act

Instruction on the role of Diet 
and Nutrition Teachers, place-
ment promotion

Establishment of the role of Diet and 
Nutrition Teacher, Instruction pro-
moting the placement of Diet and 
Nutrition Teachers

CAO, MHLW, 
MAFF

Shokuiku in school, health edu-
cation

Setting and instruction of Shokuiku 
and content on health education for 
students

The role of Diet and Nutrition 
Teachers, school lunch instruc-
tion

Dietary instruction at school, Setting 
of Standards for the Provision of 
School Lunch

Development of Standard Tables 
of Food Composition in Japan

Management of resources council, 
Nutritional component analysis of food MHLW

*MHLW: Ministry of Health, Labour and Welfare, CAO: Cabinet Office, CAA: Consumer Affairs Agency, MEXT: Ministry of Education, 
Culture, Sports, Science and Technology, MAFF: Ministry of Agriculture, Forestry, and Fisheries, JFTC: Japan Fair Trade Commission, 
MOFA: Ministry of Foreign Affairs
Source: Yoshiike et al. 2019 (13)
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Table 2 Inspection items and implementation grade of annual health checkup
As of April 1, 2016

Item Medical checkup or inspection method Kinder-
garten

Elementary school Junior high 
school High school University

1st 2nd 3rd 4th 5th 6th 1st 2nd 3rd 1st 2nd 3rd

Health survey Questionnaire 〇 ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ 〇

Height
Measurement

◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Weight ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Nutritional 
status ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Spine, chest, 
limb, bone, 
joint

◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ △

Sight Eye chart

Person 
using 
naked eye

Naked 
vision ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ △

Person 
wearing 
eye glasses, 
etc.

Corrected 
vision ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ △

Naked 
vision △ △ △ △ △ △ △ △ △ △ △ △ △ △

Hearing ability Audiometer ◎ ◎ ◎ ◎ △ ◎ △ ◎ △ ◎ ◎ △ ◎ △

Eye disease 
and anomalies ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Otolaryngo-
pharyngeal 
disease

◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Skin disease ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Tooth and oral 
disease and 
anomalies

◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ △

Tuberculosis

Interview or medical examination by 
school doctor ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

X-ray photography ◎ ◎
(1st year)

X-ray photography, tuberculin test, 
examination of sputum,etc. 〇 〇 〇 〇 〇 〇 〇 〇 〇

X-ray photography, examination of spu-
tum, auscultation, percussion 〇 〇

Heart disease 
and anomalies

Clinical medical examination, other 
inspections ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

ECD test △ ◎ △ △ △ △ △ ◎ △ △ ◎ △ △ △

Urine Urine dipstick 
test

Protein, etc. ◎
◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

△

Sugar △ △

Other disease 
and anomalies

Clinical medical examination, other 
inspections ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎ ◎

Note: ◎ - Conduct on almost all students, 〇 - Conduct when necessary, △ - Can be excluded from inspections
Source: Japan School Health Association. 2015 (14).
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activities related to Shokuiku at the national level. In 
this section, we present laws and initiatives/activities 
related to Shokuiku following three perspectives: 1) 
Toward a healthy diet, 2) Preservation and inheritance 
of Washoku, 3) Food circulation, safety, and security.

(1) Toward a healthy diet
MHLW is mainly responsible for the national nutri-

tion policies in the public health and welfare of Japan 
under the Health Promotion Act, Community Health 
Act, Maternal and Child Health Act, Act on Advance-
ment of Measures to Support Rising Next-Generation 
Children, Child Welfare Act, Comprehensive Support 
Act for Persons with Disabilities, Act on Welfare of 
Persons with Physical Disabilities, and Basic Act on 
Allergic Diseases Measures. By enforcing these laws, 
Health Japan 21, Healthy Parents and Children 21, 
and the National Health and Nutrition Survey (NHNS) 
have been implemented.

Under ＂Health Japan 21 (the second term),＂ a ten-
year plan was launched in 2013 to comprehensively 
promote public health. ＂Healthy Parents and Children 
21 (the second term)＂ also aims to improve the health 
level of mothers and infants. For socially vulnerable 
people who require special attention, there are dietary 
guidelines, food management, and Shokuiku support 

guidance for child welfare facilities, and guidelines on 
meal provisions for allergic diseases at nursery 
schools.

In Japan, there is a regular monitoring system of 
health and nutritional status throughout a lifetime, 
including pregnancy health check-up, infant health 
check-up, school health check-up, and general health 
check-up at the workplace. The health check-up for 
children and adolescents is mainly conducted by 
MEXT and implemented under the School Education 
Law and School Health and Safety Act to monitor and 
maintain students＇ health. The school health check-up 
targets kindergarten to university students to examine 
their growth status, teeth, urine, etc., every year (Table
2).

The NHNS is conducted annually to clarify citizens＇ 
physical conditions, nutrient intake, and lifestyle and 
to obtain basic data to comprehensively promote 
people＇s health since General Headquarters (GHQ) 
introduced nutrition surveys of the civilian population 
in 1945 (Figure 12). The participants (aged 1 year and 
over), stratified and randomly extracted from the gen-
eral census areas, were selected from across the coun-
try. The survey results can be used to assess trends in 

Figure 12　Memorandum to the Imperial Japanese Government
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various health and nutrition indicators by a national 
representative sample of Japanese in the ＂Health 
Japan 21＂ and ＂Healthy Parents and Children 21.＂

Regarding the policies and initiatives related to a 
healthy diet, MAFF and MHLW are responsible under 
the Health Promotion Act and Basic Law on 
Shokuiku. The ＂Dietary Guidelines for Japanese (com-
menced 2000 and revised in June 2016),＂ ＂Japanese 
Food Guide Spinning Top (commenced June 2005),＂ 
and ＂Dietary Reference Intakes (DRIs) for Japanese 
(commenced 2005 and revised in 2015)＂ were estab-
lished (see Chapter 3). To provide clear suggestions 
in accordance with the ＂Dietary Guidelines for 
Japanese,＂ the Japanese Food Guide Spinning Top 
indicates the recommended daily servings for each 
food group, which are illustrated with examples of 
foods and dishes to meet the recommendations.

Registered dietitian, dietitian, and chef are national 
qualified licenses based on the Dietitians Act and 
Licensed Cooks Act. Registered dietitians and dieti-
tians are in charge of public health nutrition activities 
to improve people＇s dietary habits at hospitals, health 
centers, and schools.

Shokuiku promotion at home, in schools and nurs-
ery schools, and in the community

For healthy child growth, it is essential to have a 
nutritionally balanced diet, moderate exercise, and 
plenty of sleep and to comprehensively promote 
Shokuiku at home, in schools and nursery schools, and 
in the community.

1) Shokuiku promotion at home
MEXT promotes a national campaign of ＂Early to 

bed, early to rise, don＇t forget your breakfast＂ to 
improve understanding of the basic lifestyle habits for 
children in cooperation with various agencies. For 
instance, the national campaign ＂Early to bed, early to 
rise, don＇t forget your breakfast,＂ produced an associ-
ated picture book, ＂Niconico Genkino Omajinai,＂ 
which has been distributed to libraries, kindergartens, 
and nursery schools countrywide (Figure 13). This 
campaign encourages children to practice the regular 
dietary habits in an enjoyable way from early child-
hood.

MHLW develops nutritional guidance for pregnant 
women and infants. The ＂Dietary Guidelines for Preg-
nant and Lactating Women＂ and ＂Japanese Food 
Guide Spinning Top for Pregnant and Lactating 
Women＂ are used in health checkups and various 
classes for expectant and nursing mothers. ＂Support 
Guide of Breast-feeding and Weaning＂ has been uti-
lized in health centers and pediatric hospitals to advise 
parents on breastfeeding and nursing care. Moreover, 
＂the Meal Delivery Guidelines at Child Welfare 

Facilities＂ have been used to pay attention to appro-
priate food delivery and nutritional management. 
Registered dietitians and dietitians have a responsibil-
ity to provide nutrition education at health centers and 
hospitals.

Under the Statistics Act, the ＂National growth sur-
vey on preschool children＂ (target: infants aged14 
days to preschool children) and ＂National nutrition 
survey on preschool children＂ (target: children under 
four years old) have been conducted every 10 years to 
assess the growth status and dietary situation of 
infants nationwide.

2) Shokuiku promotion in schools and nursery 
schools

Under the School Education Law, Education Per-
sonnel Certification Act, and School Lunch Law, 
Shokuiku promotion in schools and nursery schools is 
the responsibility of MEXT. The Diet and Nutrition 
Teacher system was established in Japan and teachers 
have been deployed in elementary and junior high 
schools to educate children about a balanced diet for 
healthy development, in partnership with all members 
of the school teaching staff. Teachers plan school 
lunch menus and calculate the nutritional require-
ments of growing children as well as providing les-
sons on diet and nutrition to improve eating habits 
based on the national curriculum standard (see Chap-
ter 4).

In 2016, school lunches were provided at 99.2% of 
all elementary schools and at 89.0% of all junior high 
schools as well as at Special-Needs Schools (Figure 
14). To prevent accidents, Diet and Nutrition Teachers 
offer special meals for children with food allergies 
based on the ＂Guidance for Children with Food Aller-
gies in School Lunch＂ (see Chapter 4). For more 
information on school lunch menus, please visit the 
Ministry of Foreign Aff airs (MOFA) website of Kid＇s 
Web Japan (http://web-japan.org/kidsweb/cool/17/
kyushoku.html).

Figure 13　Picture book “Niconico Genkino Omajinai”
©Yanase Studio (6)
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Children and adolescents should understand food 
culture, gratitude for food, and the concept of local 
products for local consumption. The use of local 
products is encouraged in school lunches. As shown 
in Figure 15, the percentage of local products and 
domestic ingredients used in school lunches is slightly 
increasing.

The nutritional education materials, ＂Fun Meal for 
Shokuiku,＂ were developed by MEXT to allow ele-
mentary school students to acquire proper nutritional 
knowledge and a balanced diet in other subjects such 
as social studies, science, and living environment 
studies. Various extracurricular activities for Shokuiku 
promotion such as agricultural work experience and 
cooking classes have been conducted in cooperation 
with the local community.

Figure 15　Percentage of local products and domestic ingredients used in school lunches
Source: MAFF (15).

Figure 14　School Lunch: (a) students were served school lunch and (b) Itadaki-masu.
Note: Before meals, students say “Itadaki-masu” to express thanks to the people who prepared the meal, and to nature.

Source: MAFF (9).

＂Fun Meal for Shokuiku＂ can be found at the MEXT 
website:
http://www.mext.go.jp/a_menu/shotou/eiyou/syokus-
eikatsu.htm (in Japanese)

Some pioneering elementary schools operate 
resource recycling to promote Shokuiku. The garbage 
generated in daily school lunches is turned into 
organic compost and used in school gardens. In other 
words, the basic concept of the environmental conser-
vation movement, ＂reduce, reuse, recycle (3Rs),＂ 
functions as the reduction of food waste (reduce), the 

use of the garbage for organic compost (reuse), and 
the use of the organic compost as fertilizer to grow 
vegetables in school gardens (recycle).

At nursery schools, kindergartens, and certified 
children＇s centers, ＂Childcare Guidance at Nursery 
Schools,＂ ＂Meal Delivery Guidelines at Nursery 
Schools,＂ ＂Guidance on Allergic Diseases at Nursery 
Schools,＂ and ＂National Curriculum Standard for Pre-
school Children＂ have been utilized to encourage 
children to grow up with an interest in dietary habits. 
Nutritionists, Diet and Nutrition Teachers, and nursery 
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teachers have promoted Shokuiku in schools in coop-
eration with families.

3) Shokuiku promotion in the community
Activities related to Shokuiku are also promoted in 

the community by the food industry, as an aspect of 
Corporate Social Responsibility (CSR). In line with 
the ＂Health Japan 21 (the second term)＂ program, 
MHLW is promoting the ＂Smart Life Project (http://
www.smartlife.go.jp/)＂ to extend healthy-life expec-
tancy in partnership with businesses and local govern-
ments. With ＂Tasty, well-balanced meals＂ as its basic 
theme, the diet improvement campaign held in Sep-
tember each year features nationwide activities in 
partnership with local governments and companies, 
focusing on the messages ＂Plus one Vegetable Dish 
Every Day,＂ which aims at meeting the target vegeta-
ble intake of at least 350 grams, and ＂Tasty Meals 
with Minus 2 Grams of Salt per Day＂ as well as ＂with 
milk, for daily life＂ (6) (Figure 16).

In partnership with producer groups, MAFF is 
encouraging people to eat more fruit at home and in 
school lunches through the ＂200 Grams of Fruit 
Everyday＂ campaign on the basis of the ＂Basic Policy 
of Fruit-growing Industry Promotion＂ (Figure 17). 
MAFF and producers are also increasing awareness of 
the health benefi ts and functions of fruit, and off ering 
on-demand classes for elementary school students, in 
an effort to establish fruit consumption as a lifelong 
dietary habit (6).

With the enactment of the Act on Measures for Child 
Poverty in 2013, child poverty has become recognized 
as a serious issue in Japan. Children＇s Cafeterias are 
places where children can come for a free or cheap 
meal. As well as allowing children to enjoy a shared 
meal around a table, they off er children a space in the 
heart of the local community in which they can be 
themselves. Dr. Kurotani et al. showed that some sin-
gle-mothers of school-aged children expect Children＇s 
Cafeterias to provide a healthy meal for their children 
and social tie with the community (16). Some are sup-

ported by food banks, which act as a bridge between 
donors and beneficiaries for food exchange. In other 
words, they collect surplus food that is still safe for 
consumption and redistribute it to those in need. Food 
circulation that effectively utilizes resources in the 
community has become widespread (17).

Community volunteers including Dietary Life 
Improvement Promoters hold Shokuiku classes to 
teach children and parents the five abilities of 
Shokuiku through activities such as cooking training 
to make soup with reduced salt. The five abilities of 
Shokuiku are 1. The ability to select food, 2. The abil-
ity to cook, 3. The ability to identify the taste of food, 
4. The ability to feel the life of food, 5. The ability to 
know good physical conditions autonomously. They 
also provide an opportunity for children to learn the 
appropriate arrangements of grain dishes, vegetable 
dishes, and fish and meat dishes in a table using the 
＂Mat for Shokuiku＂ (Figure 18).

The Basic Program for Shokuiku Promotion desig-
nates June every year ＂Shokuiku Month.＂ The 
National Convention on Shokuiku Promotion –  the 
core national event in Shokuiku Month –  is held 
annually. Various events are held to ensure that the 
convention provides opportunities for visitors to gain 
an understanding of Shokuiku and to put it into prac-
tice while enjoying themselves. In formulating their 
Shokuiku promotion programs, MAFF has been pro-
viding comprehensive information related to Shokuiku 
promotion policies, including basic information con-

Figure 16　A diet improvement campaign: (a) “Plus one Vegetable Dish Every Day”, (b) “Tasty Meals with Minus 
2 Grams of Salt per Day”, and (c) “with milk, for daily life”

Source: MAFF (6).

(a) (b) (c)

Figure 17　“200 Grams of Fruit Everyday” campaign
Source: MAFF (6).
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cerning the Basic Law on Shokuiku and the Third 
Basic Program for Shokuiku Promotion, and progress 
made by prefectures and municipalities (6).

(2) Preservation and inheritance of Washoku
The Basic Law on Shokuiku states that Japanese 

food culture should be preserved, which is associated 
with traditional events throughout the year and the 
local cuisine of the area. In December 2013, ＂Wash-
oku, traditional dietary cultures of the Japanese, nota-
bly for the celebration of New Year＂ was designated a 
UNESCO Intangible Cultural Heritage item (18). Wash-
oku is a social practice based on an essential spirit of 
the Japanese, ＂respect for nature.＂ It contributes to a 
healthy life and strengthens familial and community 
ties. Washoku is mainly described by the following 
four characteristics: 1. Using various fresh ingredients 
and their natural tastes, 2. Eating a well-balanced and 
healthy diet, 3. Emphasis on the beauty of nature in 
the presentation, 4. Connecting to annual events (19).

The Washoku School Lunch Project in Japan com-
prises a group of Washoku chefs and food companies 
who are keen to use school lunches to teach children 
about Japanese food culture. Washoku chefs and others 
visit elementary and junior high schools countrywide, 
working with the Diet and Nutrition Teacher in each 
school to develop Washoku-based school lunch menus 
that use local ingredients and provide lessons in 
Washoku techniques, such as how to create the 
umami-rich flavor of dashi stock (15). They have orga-
nized the annual ＂Savoring Japanese Cuisine through 
Dashi＂ event to promote lunches based on traditional 

Japanese cuisine at nursery schools and elementary 
and junior high schools nationwide.

(3) Food circulation, safety, and security
Improvements to the food environment including 

food safety and security have been stimulated. The 
principles of standards, labeling, and inspection of 
food and additives were stipulated by the Food Sani-
tation Act. MHLW is taking the initiative in dealing 
with the prevention of food poisoning. Regarding 
food safety, on the basis of the Food Safety Basic Act, 
the Food Safety Commission of Japan (FSCJ) in CAO 
holds regular meetings to assess the risk posed to 
human health by microorganisms, chemicals, and 
other substances contained in food, based on scientific 
evidence (20). The CAA, FSCJ, MHLW, and MAFF 
work together to provide information and facilitate the 
exchange of views with consumers and other stake-
holders concerning food safety and other related mat-
ters (6). Through the enactment of the Food Labelling 
Act in 2015, the provision of labels disclosing nutri-
tional information for processed food and additives 
inside a container or packaging has been made man-
datory, having previously been left to the discretion of 
each business operator. The purpose of this change 
was to assist in promoting health through day-to-day 
nutrition and diet management by consumers them-
selves. As a result, processed foods and additives 
aimed at all consumers must be labeled with informa-
tion about five components: calorific value, protein, 
fat, carbohydrates, and sodium. Figures for sodium 
content must be displayed as ＂salt equivalent＂ (15) 
(Figure 19).

Figure 19　Nutritional information label
Source: MAFF (15).

Figure 18　“Luncheon Mat for Shokuiku” created by the “Japan Association for Dietary Habits”
Source: MAFF (http://www.maff.go.jp/j/syokuiku/wpaper/h29_wpaper.html, in Japanese)
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While many consumers use ＂Health foods,＂ the 
CAA and other bodies do receive reports about health 
hazards and economic harm resulting from health 
foods. It is important for people to abide by the rec-
ommended intake when using health foods and to 
understand whether or not such foods are having an 
adverse impact on their physical health. Amongst 
health foods, Food for Special Dietary Uses (FOSDU) 
and Foods with Health Claims (FHC), including 
Foods for Specified Health Uses (FOSHU), Foods 
with Nutrient Function Claims (FNFC), and Foods 
with Function Claims (FFC), clearly describe the 
definitions stipulated by MHLW. FOSDU refers to 
foods that are approved/permitted to display claims 
that the food is appropriate for special dietary uses, 
while FHC refers to foods that comply with the 
specifications and standards, and are labeled with 
certain nutritional or health functions (21).

FOSHU are scientifi cally recognized as helpful for 
maintaining and promoting health and are permitted 
to bear claims such as ＂Slows cholesterol absorption.＂ 
The government evaluates the claimed effects and 
safety, and the Secretary-General of the CAA provides 
approval for the labelling of each food product that 
satisfi es the requirements.

FNFC can be used to supplement or complement 
the daily requirement of nutrients (vitamins, minerals, 
etc.), which tend to be insufficient in the everyday 
diet. Given that the food product contains certain 
amounts of nutrients whose function has already been 
substantiated by scientific evidence, it can bear a 

nutrient function claim prescribed by the Standards 
without submitting a notifi cation to the government.

Under the food business operator＇s own responsibil-
ity, FFC can be labeled with function claims based on 
scientifi c evidence. Information on the evidence sup-
porting the safety and effectiveness of the product is 
submitted to the Secretary-General of the CAA before 
the product is marketed. However, unlike FOSHU, the 
product is not individually pre-approved by the Sec-
retary-General of the CAA (Figure 20).

The information system on safety and eff ectiveness 
for health foods (HFNet) has also been established by 
NIHN to collect and accumulate information on the 
safety and effectiveness of foods and food compo-
nents based on scientific evidence (HFNet website: 
http://hfnet.nibiohn.go.jp/, in Japanese).

MAFF is responsible for all aspects of food from pro-
duction to consumption. In the Basic Plan for Food, 
Agriculture and Rural Areas on the basis of the Basic 
Law on Food, Agriculture and Rural Areas, the improve-
ment of food independence has been prioritized. The 
target level of food independence (based on calories) is 
45% by 2025, up from a ratio of 38% in 2016. The tar-
get level of food independence (based on values) is 
73% by 2025, up from a ratio of 68% in 2016.

Shokuiku is a comprehensive concept consistent 
with the Sustainable Development Goals (SDGs) 
adopted in September 2015 at the United Nations 
Summit (Figure 21). Of the 17 goals, Shokuiku closely 

Figure 20　Foods Labeled with Certain Nutritional or health Functions
Source: CAA. 2015 (22).
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Figure 21　Sustainable Development Goals (SDGs)
Source: United Nations Information Centre

(https://www.unic.or.jp/files/sdg_logo_en_2.pdf)

relates to many areas such as 2. Zero hunger, 3 Good 
health and well-being, 4. Quality education, 12 
Responsible consumption and production, 13. Climate 
action, 14. Life below water, and 15. Life on land. 
Shokuiku promotion will become increasingly impor-
tant in capturing food circulation from international 
perspectives (23).
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Japanese Dietary Guidelines
Shokuiku is implemented based on Japanese dietary guidelines. In this chapter, 
we briefl y introduce the important dietary guidelines such as “Dietary Guidelines 
for Japanese,” “Japanese Food Guide Spinning Top,” and “Dietary Reference 
Intakes for Japanese.”

 

1. Dietary Guidelines for Japanese
(1) Background

These guidelines were drawn up cooperatively by 
the Ministry of Education, Ministry of Health and 
Welfare, and MAFF in 2000, with the aim of promot-
ing healthy dietary patterns. Preferable practice is 
organized into 10 items. The guidelines cover a wide 
range of topics including food production, distribu-
tion, and intake, as well as health. The main concept 
of the guidelines is to improve quality of life, a con-
cept that includes a well-balanced diet, stable food 
supply, dietary culture, and environment.

Sixteen years have passed since these guidelines 
were drawn up in 2000, during which time there have 
been some signifi cant government initiatives related to 
diet as follows:
・Enactment of Basic Law on Shokuiku (2005)
・“Health Japan 21 (the second term),” a ten-year 

plan for the promotion of general public health 
(commenced 2013).
・“Washoku: Traditional Dietary Cultures of the 

Japanese” was designated a UNESCO Intangible 

Cultural Heritage item (December 2013).
・“The Third Basic Program for Shokuiku Promo-

tion,” a five-year program (commenced April 
2016).

Based on these initiatives, the dietary guidelines 
were revised in June 2016 (Figure 1).

(2) Concrete contents of each message
(i) Enjoy your meals
・Eat delicious and healthy meals that are good for 

your mind and body.
・Achieve a longer healthier life through your daily 

meals.
・Enjoy communication at the table with your 

family and/or other people and participate in the 
preparation of meals.

(ii) Establish a healthy rhythm by eating regular meals.
・Have breakfast to start the day well.
・Avoid snacking a lot before bedtime and between 

meals.
・Do not consume too much alcohol

Figure 1　10 messages of the Dietary Guidelines for Japanese
Source: MAFF (1)

Dietary Guidelines for Japanese

 1. Enjoy your meals.
 2. Establish a healthy rhythm by taking regular meals.
 3. Eat well-balanced meals with staple food, main dishes, and side dishes.
 4. Eat enough grains such as rice and other cereals.
 5. Combine vegetables, fruits, milk products, beans, and fi sh in your diet.
 6. Avoid too much salt and fat.
 7. Be aware of your healthy body weight and balance the energy intake with physical activity (energy expenditure).
 8. Take advantage of your food culture and local food products, incorporating new and diff erent dishes.
 9. Reduce leftovers and waste through proper cooking and storage methods.
10. Assess your daily diet.

3Chapter



3Japanese D
ietary G

uidelines

23

(iii) Eat well-balanced meals with staple food, main 
dish, and side dishes.

・Combine various foods.
・Cook meals in various ways.
・Combine homemade meals well with eating out 

and eating processed and prepared foods.

(iv) Eat suffi  cient grains such as rice and other cereals.
・Eat grains every day to maintain adequate energy 

intake from carbohydrate.
・Select grains such as rice and other cereals, 

suited to Japan’s climate and soil conditions.

(v) Combine vegetables, fruits, milk products, beans, 
and fi sh in your diet.

・Eat plenty of vegetables and fruits every day to 
obtain vitamins, minerals, and dietary fi bers.
・Drink milk and eat green/yellow vegetables, 

beans, and small fi sh to obtain suffi  cient calcium 
intake.

(vi) Avoid too much salt and fat.
・Avoid salty foods and reduce the amount of salt 

intake to less than 10 g per day.
・Avoid oily and fatty foods and make a balanced 

choice of fat derived from animal, plant, and fi sh 
sources.
・Check nutrition labels to select foods and menus.

(vii) Be aware of your healthy body weight and bal-
ance the energy intake with physical activity 
(energy expenditure).

・Weigh yourself when you feel that you have 
gained some weight.
・Acquire the habit of practicing exercise.
・Good health is essential to beauty. Do not 

attempt to lose too much weight.
・Chew your food well and do not eat too fast.

(viii) Take advantage of your food culture and local food 
products, incorporating new and diff erent dishes.

・Enjoy the natural bounty and change of seasons 
by using local food products and ingredients in 
season, and incorporating holiday and special 
dishes.
・Respect your food culture and apply it to your 

daily diet.
・Acquire knowledge of foods and cooking.
・Try new foods and dishes.

(ix) Reduce leftovers and waste through proper cook-
ing and storage methods.

・Avoid buying and cooking too much food. Try to 
gauge how much food you need to avoid left-
overs.
・Note the “best before date” and “use-by date” on 

food products.
・Regularly check the foods in your refrigerator 

and cupboards and try to create menus that 
maximize what you have.

(x) Assess your daily diet.
・Set your own health goals and make it a habit to 

assess your diet.
・Think about and discuss your diet with your 

family and friends.
・Learn and practice healthy dietary habits at 

school and at home.
・Prioritize appropriate eating habits from an early 

stage of life.

2. Japanese Food Guide Spinning Top
(1) Background

The above-mentioned Dietary Guidelines for Japanese 
have been popularized and used for public aware-
ness-raising by MEXT, MHLW, and MAFF. How-
ever, according to a 2005 survey by the Information 
Service Center for Food and Food Ways, public 
recognition of the guidelines remains limited at just 
22.3 percent, with little improvement occurring over 
the fi ve-year period since the guidelines were estab-
lished. The guidelines, which contain 10 basic sug-
gestions, are more a collection of slogans than a 
pointer to specific action plans. Therefore, a more 
specific and easy-to-understand tool needed to be 
developed, to encourage and help people to practice 
a healthy diet.

To develop such a tool, in December 2004, MHLW 
and MAFF collaborated to establish a “Food Guide 
Committee,” composed of 15 experts drawn from 
fi elds of nutrition science, food businesses, consumer 
organizations, and the media. The panel, chaired by 
Nobuo Yoshiike, the Chief of Research Planning and 
Evaluation at the National Institute of Health and 
Nutrition, was mandated to develop an illustrated, 
easy-to-understand food guide that shows what to eat 
in order to derive a given nutritional value. After 
approximately six months of regular meetings, the 
panel submitted its report on July 5, 2005.
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(2) Features (2)

The illustration was named “Japanese Food Guide 
Spinning Top (Japanese Food Guide ST)” (see 
Figure 2) (3). The spinning top comprises a rotating 
inverted cone divided from the top down into food 
category layers: grain dishes; vegetable dishes; fish 
and meat dishes. At the bottom are milk and fruits, 
which are given equal importance. The nutritional 
chart is designed to resemble a spinning top, which is 
a well-known traditional Japanese toy. The top sym-
bolism is intended to remind people of the importance 
of maintaining optimal balance in their diets. More-
over, through its dynamic spinning motion, the top 
represents the signifi cance of exercise. In other words, 
ongoing physical health relies not only on a balanced 
diet, but also on physical activities (exercise). The top 
axis represents water and tea, which are essential 
components of all diets. Snacks, confectionaries, and 
beverages, which are considered non-essential treats, 
are jointly represented as the string that helps give the 
top its spinning momentum (Japanese tops are acti-
vated by a sudden, whip-like uncoiling of a string that 
is wound from bottom to top). This string carries the 
message: “enjoy snacks, confections, and beverages 
moderately.”

Recommended daily servings are clearly shown for 
each category of the inverted cone with the number of 
servings, and illustrated with the equal number of 
servings of dishes. The daily intake suggestions are 
written in easy-to-understand language, e.g., “equiva-
lent of four bowls of rice served to the brim of the 
bowl,” so that people can intuitively learn the recom-
mended daily serving quantities. However, the illus-
tration and serving suggestions are not intended to 
show a typical daily diet; rather, they are intended to 
explain what kinds of dishes are included in which 
categories. The serving chart (examples of dishes or 
food) is intended to help people confirm the actual 
number of servings they eat each day, by counting on 
their fingers and comparing the number of servings 
with the recommended fi gures. Some illustrated food 
guides produced in different countries, such as the 
U.S.’s My Pyramid, show recommended daily serv-
ings with ingredients. What is unique to the Japanese 
Food Guide ST is that recommended servings are 
illustrated and explained using specifi c dishes, which 
are considered to be the most straightforward point of 
reference for consumers.

Figure 2　Japanese Food Guide Spinning Top
Source: MAFF (http://www.maff.go.jp/j/balance_guide/b_use/pdf/eng_reiari.pdf)
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The criteria for each category in the Japanese Food 
Guide ST are shown in Figure 3. The food guide 
shows the approximate recommended amount of 
dishes per day, since for most people it is more prac-
tical to balance their daily nutrition over three meals 
by combining dishes, rather than to decide and choose 
dishes for each meal. Needless to say, a more long-
term, habitual balancing of the diet, in addition to 
optimized daily intake, should also be considered 
from the perspective of balance between energy intake 
and consumption, as well as ingesting the appropriate 
amount of each nutrient.

The Japanese Food Guide ST is designed for use by 
adults, providing guidelines for a 2,200 kcal/day diet, 
with a 200 kcal allowance for individual circum-
stances. Users of the food guide should note that the 
recommended daily intake in each category differs 
according to age, sex, and amount of exercise.

(3) Utilization
The Japanese government is popularizing the Japanese 

Food Guide ST through national media, such as tele-
vision and magazine advertising, in addition to Web 
pages, public service announcements, and a variety of 
events such as symposiums. The government also 
gives away user-friendly, entertaining items, such as 
pamphlets, posters, diet self-check sheets, and hand-
straps for cell phones, in public places (Figure 4). 
Meanwhile, we expect supermarkets, convenience 
stores, restaurants, and similar facilities, which are 
visited daily by large numbers of people of all ages, 
to be ideal venues for providing information on the 

Japanese Food Guide ST (Figure 5). MAFF has com-
piled a manual, which explains how to display and 
utilize the food guide in supermarkets and conve-
nience stores, based on the results of test events con-
ducted at some of those establishments.

Figure 3　The recommended amount of servings by dish category and total energy
Source: MAFF (http://www.maff.go.jp/j/syokuiku/guide/pdf/00_en_guide.pdf)

Figure 4　Japanese Food Guide ST pamphlets and posters
Source: MAFF (4)
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(4) Scientifi c evidence
Recently, several studies have been conducted to 

examine the association between adherence to the 
Japanese Food Guide ST and health outcomes. Dr. 
Kurotani and colleagues conducted a prospective 
cohort study to examine the following question (5): Is 
closer adherence to the Japanese Food Guide ST asso-
ciated with a lower risk of total and cause-specific 
mortality? In the Japanese Public Health Center-based 
Prospective Study, participants comprised 36,624 men 
and 42,970 women aged 45–75 who had no history 
of cancer, stroke, ischemic heart disease, or chronic 

Figure 5　Example of providing nutritional information using the Japanese Food Guide ST
Source: MAFF (http://www.maff.go.jp/j/syokuiku/zissen_navi/approach/super1.html)

Figure 6　Closer adherence to the Japanese Food Guide ST was related to a lower risk of mortality
Reference: Kurotani et al. (5)

liver disease. The scores on the Japanese Food Guide 
ST were determined to measure adherence to the food 
guide from information in the food frequency ques-
tionnaire. Deaths and causes of death were identifi ed 
with the residential registry and death certificates. 
They found that closer adherence to the Japanese food 
guide was associated with a lower risk of death from 
all causes and cardiovascular disease, particularly 
cerebrovascular disease (Figure 6). Balanced con-
sumption of various dishes might contribute to lon-
gevity in the Japanese population.
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Table 1　Comparison between Japanese and Westernized dietary patterns

Japanese dietary pattern
(per meal)

Westernized dietary pattern
(per meal)

Food self-sufficiency ratio 90% 22%

Energy 658 kcal 781 kcal

Fat 17 g 40 g

Source: MAFF (7)

Figure 8　Example of Japanese and Westernized dietary patterns
Source: MAFF (7)

3. Japanese dietary pattern
MAFF recommends the Japanese dietary pattern, 

which means a nutritionally-balanced diet with a sta-
ple dish (mainly cooked rice) combined with other 
dishes including fish, meat, milk and milk products, 

vegetables, seaweed, beans, fruits, and tea (Figure 7). 
This dietary pattern has higher food independence 
than the westernized dietary pattern (Figure 8 and 
Table 1).

Figure 7　Recommendation of Japanese dietary pattern
Source: MAFF (6)
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Figure 9　Purposes and types of nutrition indices
Source: MHLW. 2015 (8).

4. Dietary Reference Intakes for
Japanese

(1) Purpose of development
Dietary Reference Intakes (DRIs) for Japanese pro-

poses reference values of desirable dietary intake of 
energy and nutrients for Japanese people to maintain 
and promote their health. The intakes are specifi ed by 
MHLW in accordance with Article 30–2 of the 
Health Promotion Act (Act No.103 of 2002). The 
DRIs for Japanese are applicable for five years (8) 
from the 2015 fiscal year to the 2019 fiscal year. 
Applicable populations are healthy individuals and 
groups. It also includes those who are under health 
guidance for hypertension, dyslipidemia, diabetes, or 
chronic kidney disease. DRIs were determined based 
on scientific findings where data were available. If 
some issues were important yet currently have insuf-
fi cient scientifi c evidence, these research topics were 
summarized and organized.

(2) Basic theories
Reference values
For energy

BMI was adopted as the reference for the balance 
of energy intake and consumption (energy balance).

BMI = body weight (kg) ÷ (body height (m))2

For nutrients
DRIs for nutrients included, as before, reference 

values with three different purposes (Figure 9). To 
avoid inadequacy, the Estimated Average Requirement 
(EAR) was determined. The EARs indicate the amount 
that would meet the nutrient requirements of 50 percent 
of the population. The Recommended Dietary Allow-
ance (RDA) was also determined to supplement EAR. 
The RDA indicates the amount that would meet the 
requirement of most of the population. The Adequate 
Intake (AI) was developed where EAR and RDA could 
not be set due to insuffi  cient scientifi c evidence. The AI 
indicates the amount adequate to maintain a certain 
level of nutritional status. 

Dietary intake no less than AI shall minimize risks of 
inadequacy. To avoid adverse health effects due to 
excessive intake, the Tolerable Upper Intake Level 
(UL) was determined. To prevent lifestyle related 
diseases (LRDs), the Tentative Dietary Goal for Pre-
venting LRDs (DG) was developed.

Figure 10 shows a theoretical model of the EAR, 
RDA, AI, and UL. Applying this figure to a group 
gives the percentage of individuals with health prob-
lems due to insuffi  cient or excessive intake.

Additionally, the basic concepts of DRIs are sum-
marized in Table 2.

Figure 10　Theoretical model for understanding DRI indices
Source: Sasaki et al. 2013 (9)
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Table 2　Basic concepts of indices and characteristics of nutrients

Objective Prevention of deficiency prevention of health 
problems due to excessive 
intake

Primary prevention of 
lifestyle-related diseases

Indices EAR. RDA. AI UL DG

Main methods, laboratory 
studies, epidemiologic studies 
for establishing evidence

Laboratory studies, 
epidemiologic studies 
(including intervention 
studies)

Case reports Epidemiologic studies 
(including intervention 
studies)

Importance of certain 
nutrients regarding targeted 
health problems

Important Important Not consistently 
important due to existence 
of many other related 
environmental factors

Typical period associated 
with health problems

Several months Several months Several years to several 
decades

Number of reports of target 
health problems

Very few to many Very few to few Many

Possibility of developing 
target health problmes from 
typical food intake

Yes Very little Yes

Possibility of developing 
target health problems even 
with intake of supplements 
and fortified foods

Yes (supplements include 
only a limited number of 
nutrients)

Yes (particular attention is 
needed)

Yes (supplements include 
only a limited number of 
nutrients)

Strength of need to consider 
established values

Consider when possible 
(depending on needs)

Must be considered Consider along with 
various related factors

Possibility of developing 
target health problems at 
established intake

Low possibility when 
intake is approximate to 
or above RDA or AI

Very low possibility when 
intake is below UL but 
not 0%

Possible because 
related factors may also 
contribute development of 
problems

EAR, estimated average requirement; RDA, recommended dietary allowance; AI, adequate intake; UL, tolerable upper intake level; DG, 
tentative dietary goal for preventing lifestyle-related diseases.
Source: Sasaki et al. 2013 (9)
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Nutrients for which DRIs have been developed and 
DRIs determined for persons aged one year and older 
are summarized in Table 3. Readers can fi nd the DRI 
values for each nutrient elsewhere (8).

(3) Basic concepts for application
The application of DRIs to dietary modifi cation of 

healthy individuals and groups for the purpose of 
health maintenance and promotion and prevention of 

Table 3　Nutrients for which DRIs have been developed and reference values determined (1 year and older)1

Nutrient EAR RDA AI UL DG

Proteins 〇 〇 － － 〇2

Fats Fats － － － － 〇2

Saturated fatty acid － － － － 〇

n-6 fatty acid － － 〇 － －

n-3 fatty acid － － 〇 － －

Carbohydrates Carbohydrate － － － － 〇2

Dietary fi ber － － － － 〇

Energy-providing Nutrient Balance2 － － － － 〇

Vitamins

Fat-
soluble

Vitamin A 〇 〇 － 〇 －

Vitamin D － － 〇 〇 －

Vitamin E － － 〇 〇 －

Vitamin K － － 〇 － －

Water-
soluble

Vitamin B1 〇 〇 － － －

Vitamin B2 〇 〇 － － －

Niacin 〇 〇 － 〇 －

Vitamin B6 〇 〇 － 〇 －

Vitamin B12 〇 〇 － － －

Folic acid 〇 〇 － 〇3 －

Pantothenic acid － － 〇 － －

Biotin － － 〇 － －

Vitamin C 〇 〇 － － －

Minerals

Macro

Sodium 〇 － － － 〇

Potassium － － 〇 － 〇

Calcium 〇 〇 － 〇 －

Magnesium 〇 〇 － 〇3 －

Phosphorus － － 〇 〇 －

Micro

Iron 〇 〇 － 〇 －

Zinc 〇 〇 － 〇 －

Copper 〇 〇 － 〇 －

Manganese － － 〇 〇 －

Iodine 〇 〇 － 〇 －

Selenium 〇 〇 － 〇 －

Chromium － － 〇 － －

Molybdenum 〇 〇 － 〇 －
1 Includes cases where values are determined only for some age groups.
2 Desirable percentage of energy (% energy) from proteins, lipids and carbohydrates (includes alcohol) in the total energy intake.
3 Developed for intake from sources other than normal food.
Source: MHLW. 2015 (8).
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(4) Utilization for school lunches
School lunch nutrition standards per pupil/student 

per meal are basically defined according to one third 
the amount of DG or RDA. School lunches have set 
standards for nutritional contents such as required 
nutrition quantity, and nutrition management is con-
ducted in accordance with the standards.

Table 4　School Lunch Nutrition Standards per pupil/student per meal

Nutrient component
Standard value

Student 
(6–7 y)

Student 
(8–9 y)

Student 
(10–11 y)

Student 
(12–14 y)

Energy (kcal) 530 650 780 830
Protein (%) 13% to 20% of the total energy intake from school lunch
Fat (%) 20% to 30% of the total energy intake from school lunch
Sodium (salt equivalent) (g) under 2 under 2 under 2.5 under 2.5
Calcium (mg) 290 350 360 450
Magnesium (mg) 40 50 70 120
Iron (mg) 2.5 3 4 4
Vitamin A (μgRAE) 170 200 240 300
Vitamin B1 (mg) 0.3 0.4 0.5 0.5
Vitamin B2 (mg) 0.4 0.4 0.5 0.6
Vitamin C (mg) 20 20 25 30
Dietary fiber (g) 4 or more 5 or more 5 or more 6.5 or more
Notes:
1. In addition to the items listed in the table, consider the intake requirement regarding the following:
Zinc: Pupil (6 to 7) 2 mg, pupil (8 to 9) 2 mg, pupil (10 to 11) 3 mg, student (12 to 14) 3 mg
2. These intake standards show the nationwide average and should be applied in a flexible manner taking 

careful consideration of the real situation of individual health and life activities as well as the actual 
situation in the local community.

3. When determining the menu, consider the appropriate combination of diverse foods.

The council of collaborators in studies and research 
on School Lunch Nutrition Standards was established 
by MEXT based on the results of the survey on the 
meal situation of children conducted by the MHLW. 
The Standards for Provision of School Lunches were 
revised in August 2018 (Table 4) (10;11).

Figure 11　Application of Dietary Reference Intakes and PDCA cycle
Source: MHLW. 2015 (8).

LRDs shall be based on the concept of the PDCA 
cycle (Figure 11). Diet is important to prevent LRDs, 
but it is not correct to strictly maintain only DRIs for 
their primary prevention. LRDs are related to lifestyle 

factors including dietary habits, sustained over very 
long periods. That being the case, long-term manage-
ment is more important than strict short-term manage-
ment.
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Enactment of Shokuiku in Schools
In this Chapter, we introduce the school lunch program and the Diet and Nutri-
tion Teacher system.

 

4Chapter

1. School lunch program
(1) History of school lunch program (1; 2)

In 1889, lunches were provided by a Buddhist con-
federation for poverty-stricken children in an elemen-
tary school in Tsuruoka City, Yamagata Prefecture 
(Figure 1A) (3). This marked the beginning of charity 
school lunch services in Japan. The majority of school 
lunches in the Meiji (1968–1912) and Taisho (1912–
1926) periods were limited to impoverished children 
and had the effect of encouraging them to attend 
school. They usually consisted of a white-rice ball and 
miso (fermented soybean paste), with occasional pick-
led vegetables or hot soups.

In the 1920s, a new concept of school meals focus-
ing on nutritional value emerged, and the government 
began to collect data on the implementation of school 
lunches in Japan. During the economic depression 
after World War I and with over 100,000 malnour-
ished children countrywide, the central government 
began to support a school lunch service. From 1932, 
the Ministry of Education provided a national subsidy 
to cover school lunches. The importance of school 
lunches was then acknowledged when positive eff ects 
on children’s health and physique, school attendance, 
and academic achievements were confirmed from a 
1934 survey. Later, in 1940, school lunch recipients 
were expanded from poverty-stricken children to chil-

dren in delicate health, undernourished children, and 
children with unbalanced diets. Even during World 
War II, with the limited resources and food, school 
lunches continued to be provided in national schools 
(former elementary schools), with the aim of nourish-
ing a strong and healthy young generation that could 
confront wartime. The government also supported the 
establishment of school cooking facilities for night-
time middle schools. However, these lunches were 
cancelled in September 1944 when the bombing of 
cities began and the subsequent evacuation of school-
children. Indeed, most of the facilities were lost to 
those bombings.

After World War II (at the start of 1946), the First 
Educational Delegation dispatched by GHQ recom-
mended systematic health education and a school 
lunch program in Japanese schools. The Allied Forces 
and Licensed Agencies for Relief in Asia (LARA), a 
U.S. non-governmental organization provided food 
supplies toward this aim, mainly canned foods (meat, 
fi sh, and vegetables), powdered skim milk, sugar, salt, 
raisins, wheat flour, soybean flour, soybean oil, and 
fish flour. At the same time, the three Ministries of 
Education, Agriculture, and Health & Welfare in 
Japan worked together to establish a school lunch 
program using these overseas supplies. The program 
began in 1946 with experimental provision to 250,000 

Figure 1　School lunch menu (A) including rice ball, grilled salmon, and picked vegetables (1889), (B) includ-
ing tomato stew and powdered milk (1947), (C) including bread, fried whale meat, salad, jam, and powdered 
milk (1952), (D) including bread, fried fi sh with cheese, salad, chop suey, and milk (1975)

(A) 1889 (B) 1947 (C) 1952 (D) 1975
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children in the Tokyo metropolitan area. The goal of 
reaching children nationwide commenced from Janu-
ary 1947 (Figure 1B). Standards for nutritional intake 
volumes, principles for sharing school lunch expenses, 
and the installation of a school lunch committee in 
each prefecture, municipality, and school were 
decided. By 1948, 61% of elementary schools pro-
vided school lunch. The average height and weight 
were 126.1 cm and 26 kg respectively for 10-year-old 
boys, and 125.7 cm and 25.6 kg respectively for 
10-year-old girls.

In 1951, Japan regained full independence under 
the San Francisco Peace Treaty, but this led to the 
stopping of UNICEF’s donations of powdered milk 
(1949–1950) and the U.S.A.’s donations of wheat 
flour (1950–1951). In post-war Japan, there have 
been three stages of school lunch service. The milk-
only service, the supplemental-foods service with or 
without milk, and the complete school lunch service. 
Complete service at that time included bread as the 
staple food, with supplementary foods and a bowl of 
milk (Figure 1C) (3).

In 1954, the School Lunch Law was enacted, ini-
tially aimed solely at primary schools, but with the 
1956 revision, it was expanded to include all types of 
compulsory education schools, including junior high 
schools and special-needs schools. In addition to the 
revision of the School Lunch Law, related legislation 
on school meals aimed at primary and secondary edu-
cation, such as the Law concerning School Suppers in 
Part-time Night Courses of High School Education 
(1956) and the Law concerning School Lunches in 
Special-needs Schools of Pre-primary and Upper Sec-
ondary Stages (1957).

The School Lunch Law originally clarifi ed the fol-
lowing points:

1) Objectives of school lunch programs;
2) Sharing expenses of the school lunch service;
3) Details of national funding;
4) Dispatch of wheat fl our for school lunches by the 

government at a reduced price.

The School Lunch Law of 1954 listed four objec-
tives of the school lunch program:

1) To encourage a correct understanding and to 
nurture desirable eating habits in daily life;

2) To enrich school life and foster lively sociability;
3) To boost health through appropriate eating habits 

and improved nutrition;
4) To learn and gain correct knowledge about the 

production, distribution, and consumption of 
foods.

Here, school lunches not only provided nutrition to 
schoolchildren but also became an important means of 
educating children. In classrooms nationwide, school 
lunch education is ardently implemented through 
activities such as nutritional instruction by the class-
room teacher and lunchtime instruction of table man-
ners. Serving and cleanup duties are also important, 
and are conducted by children wearing caps and white 
aprons. The practice of expressing thanks for the 
people, society, and nature that allowed for the meal 
and appreciation for being able to eat together by say-
ing itadaki-masu (before meals) and gochisou-sama 
(after meals) in unison is also instilled here. There is 
much for schoolchildren to study through school 
lunches.

Regarding staple foods, it costs more to serve rice 
than bread in school lunches, and at this point school 
lunches were only experimentally implemented. In 
1975, school lunch programs were provided at 99% of 
elementary schools (Figure 1D). The average height 
and weight was 136.4 cm and 31.5 kg respectively 
for 10-year-old boys, and 137.6 cm and 32 kg 
respectively for 10-year-old girls. From 1976, the 
sectional branch of the School Lunch Council released 
a report on the educational signifi cance of rice intro-
duction in school lunches and rice-stapled lunch was 
formally implemented in all school lunch menus. The 
increment in the number of schools participating in 
the school lunch program was related to the increased 
average height and weight for children. This trend was 
recognized to be an eff ect of the implemented school 
lunch program.

(2) After enactment of Basic Law on Shokuiku
For several decades, there has been growing con-

cern regarding the increase in overweight/obesity, 
metabolic syndrome, and lifestyle-related diseases 
among middle-aged men as well as children, while the 
proportion of underweight among young women, who 
have an excessive desire to become thin, has also 
increased. There have been significant issues around 
dietary environment. For example, unhealthy dietary 
habits, such as skipping breakfast and unbalanced 
diet, loss of traditional food culture, and the emerging 
need for risk communication on food safety and for an 
increase in the domestic self-sustaining food supply. 
To solve these problems, the “Basic Law on 
Shokuiku” (Appendix 2) was enacted in 2005.
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“The Basic Law on Shokuiku” is the first law to 
regulate the diets and eating habits of the Japanese 
population. Shokuiku covers all generations, but the 
important points differ between generations (Figure 
2). For example, it seeks to develop good eating hab-
its in infancy, expand food experience amongst chil-
dren-adolescents, follow a healthy diet to develop the 
next generation’s dietary life for adults, and use food 
to pass on food culture, knowledge, and experience 
during seniorhood. While dietary education is of 
course necessary for all generations, dietary education 
for children has a significant impact on their mental 
and physical development as well as character forma-
tion, and forms the basis of mental and physical 
development and cultivation of rich humanity during 
their lifetimes.

The School Lunch Law was significantly revised in 
2009 according to the Basic Law on Shokuiku. Sev-
eral new objectives were added, and school lunches 
were given increased importance in dietary education. 
The aims of school lunches are now as follows:

1) Sustaining and improving health through proper 
nutrition;

2) Fostering understanding, decision-making, and 

eating habits for an appropriate diet;
3) Enlivening school life and encouraging an 

actively social and considerate spirit;
4) Furthering appreciation of the gifts of nature that 

support us, fostering respect of life and nature, 
and encouraging a spirit of environmental con-
servation;

5) Acknowledging how the food industry is sup-
ported by the activities of many people and 
respecting their hard work;

6) Furthering understanding of Japan’s and the local 
region’s traditional cuisine;

7) Leading a correct understanding of the mecha-
nisms of food production, transportation, and 
consumption.

In 2018, the percentage of elementary schools and 
junior high schools serving school lunches had 
reached 99.1% and 89.9%, respectively (4). The num-
ber of school meals provided in a year is 191 in ele-
mentary schools and 186 in junior high schools (Table 
1). The school lunch fee per month per capita is 4,343 
yen (39.44 USD) in elementary schools and 4,941 
(44.87 USD) in junior high schools.

Figure 2　The important points of Shokuiku change with age
Source: MAFF (http://www.maff.go.jp/j/syokuiku/guide/pdf/00_en_guide.pdf)

Table 1 The number of school meals provided in a year and the charge for a 
school meal in elementary schools and junior high schools in 2018.

Number of school lunches/year Mean school lunch fee/month

Elementary schools 191 4,343 yen

Junior high schools 186 4,941 yen

Source: MEXT(4)
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Recently, Dr. Miyawaki et al. showed that impact of 
the school lunch program on overweight and obesity 
among junior high school students using offi  cial statis-
tics for 2006–2015 (5). A 10-percentage point increase 
in the prefecture-level school lunch coverage rate sig-

nificantly decreased the percentage of overweight 
(0.37%, 95% CI: 0.18–0.56) and obesity (0.23%, 
0.10–0.37) in subsequent years among boys (Figure 
3).

Figure 3　The 10-year trends for overweight/obesity/underweight percentage among boys across Japan
Source: Miyawaki et al. (5)

Figure 4　Role of Diet and Nutrition Teachers
Source: MEXT (8) (Authors translated from Japanese to English)
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Figure 5　Multi-sectoral Framework

2. Diet and Nutrition Teacher system
School nutritionists were defined by the School 

Lunch Law (revised in 1970) as school staff oversee-
ing school lunches, a job that required nutritionist 
qualifications and a certain amount of knowledge and 
experience concerning school lunches. School nutri-
tionists’ specific duties included:

1) active participation in drawing up basic plans for 
school lunches;

2) nutrition management, such as planning school 
lunch menus;

3) advisory instruction and hygiene control on 
preparation, serving, and facilities;

4) personal or group instruction to students on 
desirable diets with classroom teachers acting as 
advisers; and

5) promoting closer ties between parents and local 
communities through school lunches.

To enhance Shokuiku in the school setting, MEXT 

established the Diet and Nutrition Teacher system in 
2005 (6). Teaching certificates are provided for Diet 
and Nutrition Teachers that are independent of school 
levels, and which are also earned through universities 
and colleges (7). Diet and Nutrition Teachers play a 
central role in promoting Shokuiku in public elemen-
tary schools and junior high schools. Having both 
educational qualifications and nutritional expertise, 
Diet and Nutrition Teachers supervise school lunch 
programs, formulate menus, and ensure hygiene stan-
dards. They also provide extensive instruction in class 
as well as homeroom activities in cooperation with 
homeroom teachers (Figure 4) and deal with dietary 
education issues in collaboration with families, teach-
ers, school doctors or dentists, and other nutrition 
experts (e.g. registered dietitian, dietitian) (Figure 5). 
As of 2018, 6,324 Diet and Nutrition Teachers are 
currently assigned in schools countrywide (8) (Figure 
6) and several positive impacts have been reported in 
these schools (see Chapter 5).
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However, the problem of personnel shortage remains. 
There is a serious gap in the deployment of Diet and 
Nutrition Teachers between prefectures. MEXT col-
lected data on the deployment of Diet and Nutrition 
Teachers in public schools (8) and the surveys demon-
strated that each Diet and Nutrition Teacher must man-
age on average 2.45 schools (range: 1.59–4.31 for 
each prefecture). Additionally, approximately 40% of 
Diet and Nutrition Teachers had concurrent jobs in sup-
ply centers of school meals and schools (Table 2).

In March 2017, MEXT published a document 
entitled “Putting Diet and Nutrition Teachers at the 
Heart of Future Shokuiku in Schools.” (10) As teachers 
in charge of nutritional guidance and management 
relating to schoolchildren, Diet and Nutrition Teachers 
make full use of their expertise as they play a central 
role in drawing up and implementing comprehensive 
plans for guidance concerning diet and nutrition. As 
well as being responsible for the nutrition and hygiene 
management of school lunches, they play a key role 

Table 2 Proportion of Diet and Nutrition Teachers working in supply centers of school meals

Number
2010 2011 2012 2013

Diet and Nutrition Teachers (A) 3406 3673 4280 4621
Working in supply centers of school meals (B) 1376 1382 1684 1754
Proportion (B/A*100)(%) 40.4 37.6 39.3 38.0

Figure 6　Deployment of Diet and Nutrition Teachers in public schools
Source: Survey by Health Education and Shokuiku Division, Elementary and Secondary Education Bureau, 
MEXT (until FY2015); As of April 1 each year “School Basic Survey” (MEXT) (since FY2016); As of May 1 each 
year (9)).
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Figure 7　Promoting Shokuiku centered on Diet and Nutrition Teachers in schools
Source: MEXT (9)

in liaison and coordination not only among teachers 
and administrative staff within the school, but also 
with families and the community. This document 
defined the whole set of initiatives involved in pro-
moting Shokuiku centered on Diet and Nutrition 
Teachers in each school in the context of the PDCA 
cycle (Figure 7).

Diet and Nutrition Teachers and homeroom teachers 
and subject teachers should develop an overall frame-
work for promotion based on the current situation, 
and set targets. After implementing the promotion 
program, they should check it. “Putting Diet and 
Nutrition Teachers at the Heart of Future Shokuiku in 
Schools” introduced examples of evaluations of out-
puts and outcomes as below (Tables 3 and 4).
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Table 3　Example of assessment items about activity indicator (output) for teachers

Classifi cation Assessment items Assessment
(Notices)

Instruction
about food

Instruction about 
food during school 
lunchtime

Is instruction about food during school lunchtime promoted and func-
tioning? 1 2 3 4

  Did Diet and Nutrition Teachers and the homeroom teacher work 
together and instruct as planned? 1 2 3 4

  Did the homeroom teacher instruct about food during school lunch-
time as planned? 1 2 3 4

  Did you continuously conduct common school lunch instruction such 
as hand washing, serving, and meal manners? 1 2 3 4

  Did you confi rm through school lunch the food handled in the subject 
and what students learned? 1 2 3 4

  Did you instruct as planned in traditional food culture, event food, 
food production area, nutritional features, etc., through the menu? 1 2 3 4

Instruction about 
food in the subject, 
etc.

Is instruction about food, in the subject or special activity, promoted and 
functioning? 1 2 3 4

  Did Diet and Nutrition Teachers participate in class as planned? 1 2 3 4

  Did you conduct classes following the goals of the subject and assess 
using the evaluation criteria? 1 2 3 4

  Did you position “Shokuiku’s point of view” in the learning content, 
as a subject? 1 2 3 4

Individual consulting 
instruction

Is individual consulting instruction concerning such topics as unbal-
anced diet, obesity, emaciation, and food allergies implemented and 
functioning?

1 2 3 4

  Did you appropriately instruct students who tend to eat unbalanced 
meals, or who suff er from obesity or excessive emaciation? 1 2 3 4

  Did you instruct students appropriately on food allergies? 1 2 3 4

  Did you provide appropriate instruction for students who exercise, as, 
for example, in athletic club activity? 1 2 3 4

  Did you instruct in cooperating with Diet and Nutrition Teachers, 
homeroom teacher, nurse teacher school doctor, etc.? 1 2 3 4

School lunch
management

Nutrition
management

Is the school lunch off ering based on the “Standards for the Provision 
of School Lunch”? 1 2 3 4

  Did you plan the menu considering the “School Lunch Nutrition Stan-
dards” or dietary composition? 1 2 3 4

  Did you serve school lunches based on the purpose of menu creation? 1 2 3 4

  Did you conduct a survey of dietary situation, favorite food, or left-
over food? 1 2 3 4

Hygiene manage-
ment (Assess items 
that can be evaluated 
according to job 
type)

Is hygiene management based on “Standards for School Lunch Hygiene 
Management”? 1 2 3 4

  Did you work on preventing food poisoning thorough hygiene man-
agement? 1 2 3 4

  Did you prevent contamination thorough hygiene management and 
procedures from cooking to serving? 1 2 3 4

  Did you respond appropriately to food allergies based on the response 
policy of the nation, school, etc.? 1 2 3 4

  Did you conduct a proper inspection of food and record the results? 1 2 3 4

  Did you collect and maintain preserved food properly, and record the 
results? 1 2 3 4
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Table 4 Evaluations of outcomes (check sheet)

Example outcome Target value Actual value Assessment

Acquisition situation of 
knowledge concerning food

Acquisition situation of knowledge by test or 
lessons – – 1 2 3 4

Improving situation of 
awareness concerning food

Percentage of people who are aware of 
Shokuiku ●% ●% 1 2 3 4

Percentage of people who think eating break-
fast is important ●% ●% 1 2 3 4

Situation of eating habits 
(eating breakfast, meal 
contents, etc.)

Percentage of people who eat breakfast every-
day ●% ●% 1 2 3 4

Percentage of people who eat balanced meals ●% ●% 1 2 3 4

Number of meals such as breakfast or dinner 
eaten together with family members

● 
times/week

● 
times/week 1 2 3 4

Situation of lifestyle 
(sleeping time, bowel habits, 
etc.)

Percentage of people who sleep ●hours and 
over ●% ●% 1 2 3 4

Situation of obesity, emacia-
tion

Appearance rate of obesity index 20 percent 
and over ●% ●% 1 2 3 4

Appearance rate of obesity index minus 20 
percent and under ●% ●% 1 2 3 4

Nutritional intake situation at 
school lunch

Percentage of children who could eat entire 
school lunch provided ●% ●% 1 2 3 4

Disease 
(indefinite complaint) 
outbreak situation

Number of children who are absent due to ill-
ness (percentage) ●% ●% 1 2 3 4

Utilization situation of locally 
and domestically produced 
food

Utilization percentage of locally and domesti-
cally produced food ●% ●% 1 2 3 4

  Did you properly instruct about cooking and serving? 1 2 3 4

  Did you attend the supplies choice committee and properly conduct 
office work about purchasing foods? 1 2 3 4

  Did you record the amount used by production area, and properly fill 
out and prepare documents? 1 2 3 4

  Did you properly maintain and manage the facilities and equipment? 1 2 3 4

Cooperation
and
adjustment

Instruction about 
food

Is instruction about food implemented by building a cooperation system 
between teachers? 1 2 3 4

  Did Diet and Nutrition Teachers instruct in cooperation with the 
homeroom teacher, nurse teacher, etc.? 1 2 3 4

  Did you instruct in cooperation with students’ families, community, 
manufacturer, etc., with Diet and Nutrition Teachers at the center? 1 2 3 4

school lunch 
management

Is school lunch managed by cooperating with Diet and Nutrition Teach-
ers and other teachers? 1 2 3 4

  Did Diet and Nutrition Teachers manage nutrition and hygiene, coop-
erating with the homeroom teacher, nurse teacher, etc.? 1 2 3 4

  Did Diet and Nutrition Teachers manage the school lunch, in coopera-
tion with the cooking assistant, etc.? 1 2 3 4

  Did you manage the school lunch in cooperation with supplier, manu-
facturer, etc., with Diet and Nutrition Teachers as the center? 1 2 3 4

【Assessment】 1: Did it 2: Mostly did it 3: Did it somewhat 4: Did not do it
Source: MEXT(9)
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3. Shokuiku curriculum in schools
A 1958 revision of the National Curriculum Stan-

dards for Elementary School and Junior High School 
first clarified the position of school lunch in the 
school curriculum. In 2008, the National Curriculum 
Standards were revised (11), and described the promo-
tion of Shokuiku in the General Provisions (12) as fol-
lows:
“With respect to instruction on promoting dietary 

education and developing physical strength, safety-
related instruction and instruction on maintaining and 
promoting both mental and physical health, such 
instruction should take place not only in the physical 
education and health period but also in the technology 
and home economics periods, special activities, and 
other educational activities, in accordance with the 
characteristics of each period.”

In Japan, dietary education is provided by parents 
and other guardians of children, in recognition of the 
fact that each household plays an important role in 
dietary education. In the compulsory curriculum, 
dietary education is not a single subject, but is taught 
in home economics through lessons on how to eat and 
cook meals, in life sciences and science through les-
sons on plant and animal growth, in social studies 
through lessons on regional history and culture, in 
physical education through lessons on health and 
regular eating habits, and in school meals through 
knowledge about nutrition.

In 2017, the National Curriculum Standards for 
Elementary Schools, Lower Secondary Schools, and 
the Elementary and Junior High Divisions of Special-
Needs Schools were revised, while the National Cur-
riculum Standard for Upper Secondary Schools was 
revised in 2018. The National Curriculum Standard 
for High School Divisions of Special-Needs Schools 
is to be revised in 2018 (Figure 8). These revised 
guidelines stipulate that Shokuiku should continue to 
be promoted throughout all educational activities at 
school.

Figure 8　Promotion leafl et of the revised National 
Curriculum Standards
Source: MEXT (http://www.mext.go.jp/a_menu/shotou/new-
cs/index.htm)
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Effect of Shokuiku
In this Chapter, we introduce the effect of Shokuiku, particularly in schools, on 
children’s diet and physical or mental condition and cost.

 

1. The Shokuiku project in schools
(1) Super Shokuiku Schools

The MEXT launched the Super Shokuiku School 
(SSS) project in 2014 to promote “Putting Diet and 
Nutrition Teachers at the Heart of Future Shokuiku in 
Schools” (1). Elementary, junior high, and high 
schools, which were designated SSSs by MEXT, 
planned a Shokuiku program with scientifi c evidence 
in cooperation with universities, companies, produc-
ers, and related organizations, and evaluated the quan-
titative and/or qualitative eff ects of the program. Each 
school defi ned the targets, evaluation items, and crite-

ria. As of 2016, a total of 75 projects had been imple-
mented nationwide.

Dr. Hijikata et al. (2) determined an eff ective school-
based Shokuiku program by analyzing the 2014 and 
2015 reports of SSS projects using the fi nal reports of 
the SSS projects from MEXT’s homepage. They ana-
lyzed the study purpose, contents of intervention, 
methods of assessment, and results of 69 cases from 
64 projects. Each project aimed to promote health 
through diet (n = 46) and general health (n = 35) 
(Table 1).

Table 1 Targets of each SSS project

n (%)
ContentsAll projects 

(n = 64)
Elementary school 

(n = 37)

Junior high school 
& high school 

(n = 27)
Dietary habits 59 (92) 33 (89) 26 (96)
1) Importance of diet 7 (11) 4 (11) 3 (11)
2) Health through diet 46 (72) 27 (73) 19 (70) Eating breakfast, Meal balance, 

Knowledge about food
3) Ability to select foods 4 ( 6) 2 ( 5) 2 ( 7) Selecting appropriate food, How 

to eat snacks
4) Gratitude 11 (17) 7 (19) 4 (15) Meal time greeting, Apprecia-

tion
5) Sociability 7 (11) 6 (16) 1 ( 4) Manners, Eating together
6) Diet culture 18 (28) 12 (32) 6 (22) Local production for local 

consumption, Local food
7) Others 17 (27) 10 (27) 7 (26) Cooking skills, Chewing well 

and tasting
School lunch situation 1 ( 2) 1 ( 3) 0 ( 0) Improvement of school lunch 

eating rate

Shokuiku at home 12 (19) 9 (24) 3 (11)
Dietary improvement at home, 
Improvement of guardians’ 
awareness

General health 35 (55) 19 (51) 16 (59)

Life rhythm, Sleep, Defecation, 
Maintenance of proper weight, 
Improvement of indefi nite 
complaint

Improvement of physical 
strength 27 (42) 15 (41) 12 (44)

Improvement of exercise 
situation, Improvement of physi-
cal strength

Improvement of academic 
achievement 17 (27) 10 (27) 7 (26)

Improvement of willingness to 
learn, Improvement of academic 
achievement

Development of Shokuiku 
program in school 11 (17) 6 (16) 5 (19)

Others 18 (28) 8 (22) 10 (37) Self-awareness, Enjoying school 
life

Reference: The authors translated the table created by Dr. Hijikata et al. (2) from Japanese into English

5Chapter
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Dr. Hijikata et al. (2) reported that projects were 
conducted in various situations including as part of 
school lessons, education in the school lunch program, 
and individual counseling. Diet and Nutrition Teachers 
(numbers of cases = 33), guest teachers (n = 32), and 

homeroom teachers or subject teachers (n = 20) par-
ticipated in most of these projects. Intervention pro-
grams included lectures and experiences in fi shery or 
agriculture and cooking (Table 2).

Table 2 Contents of Shokuiku in each school

n (%)

All cases (n=69) Elementary school (n=37) Junior high school & high 
school (n=32)

Fishery or agriculture experiences 31 (45) 22 (59) 9 (28)
Lectures 38 (55) 19 (51) 19 (59)
Cooking practice 30 (43) 16 (43) 14 (44)
Cultivation experiences 26 (38) 22 (59) 4 (13)
Self-check of dietary habits and 
health 16 (23) 11 (30) 5 (16)

Special menu in school lunch 16 (23) 10 (27) 6 (19)
Shokuiku promotion exhibition 11 (16) 9 (24) 2 ( 6)
Development of Shokuiku’s mascot 
and motto 15 (22) 7 (19) 8 (25)

Interaction with others during school 
lunchtime 12 (17) 7 (19) 5 (16)

Field trips (e.g., to supermarkets) 12 (17) 6 (16) 6 (19)
Development of commodities and 
menus 6 ( 9) 1 ( 3) 5 (16)

Presentation 11 (16) 0 ( 0) 11 (34)

Reference: The authors translated the table created by Dr. Hijikata et al. (2) from Japanese into English

Table 3 Contents of Shokuiku program for parents in each school

n (%)

All cases (n=69) Elementary school (n=37) Junior high school & high 
school (n=32)

Letters from school 50 (72) 31 (84) 19 (59)
Lectures 39 (57) 24 (65) 15 (47)
Parent-child cooking class 22 (32) 17 (46) 5 (16)
Sampling party 18 (26) 14 (38) 4 (13)
Class visits 15 (22) 13 (35) 2 ( 6)
Lifestyle checksheet 4 ( 6) 3 ( 8) 1 ( 3)
Parent-child experiences 2 ( 3) 2 ( 5) 0 ( 0)
Reference: The authors translated the table created by Dr. Hijikata et al. (2) from Japanese into English

Programs for parents were also implemented using 
various methods (Table 3).

Assessments included a self-administered question-
naire (e.g., regarding dietary habit and health condi-
tion), physiological measurements (e.g., anthropome-
try, body composition, bone mass, and blood test), and 
measurements of physical activity and physical 
strength. According to the paper reported by Dr. 
Hijikata et al. (2), there were improvements in the 
targets of SSS projects. Of the targets of dietary hab-
its, 73% were improved, for example, improvements 
to breakfast eating habits and breakfast quality, 
snacking quality, and frequency of local food use. 
Additionally, 93% of school lunch situation targets, 

76% of academic achievement targets, 68% of phys-
ical activity and physical strength targets, and 60% 
of general health targets were improved. For exam-
ple, the proportion of obese students decreased. 
Some projects achieved the targets using individual 
lessons.

(2) Shokuiku research in schools
One of the Japanese food guidelines, the Japanese 

Food Guide ST (see Chapter 3) has been used in 
Shokuiku projects in schools. The Japanese Food 
Guide ST is a chart designed for the general public, 
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indicating the recommended daily servings for certain 
food groups with illustrations. Dr. Murai examined the 
effect of dietary education using the Japanese Food 
Guide ST among elementary school children (3). The 
intervention group included 232 fi fth or sixth graders, 

and the control group included 175 children. Lectures 
regarding the Japanese Food Guide ST were provided 
only for the intervention group (Figure 1), and both 
groups learned from the usual dietary lectures.

Figure 1　Leafl ets of the Japanese Food Guide Spinning Top (created by Diet and Nutrition Teachers)
Source: Murai et al. (3)

Figure 2　Proportion of children who ate staple foods only for breakfast
Source: Murai et al. (3)

In the intervention group, the proportion of children 
who skipped breakfast or who only had staple foods 

The awareness of grain dishes, vegetable dishes, 
and fish and meat dishes was significantly improved 

for breakfast decreased (Figure 2).

using the Japanese Food Guide ST in each grade (Fig-
ure 3).
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In 2015, Dr. Shimada et al. reported the practice 
and effect of the Shokuiku program with Diet and 
Nutrition Teachers in elementary schools (4). They 
targeted certain areas with advanced food education, 
and worked on a Shokuiku program that involved both 
parents/guardians and local communities to develop a 
design that had Diet and Nutrition Teachers at its core 
and to promote school-wide food education. Four 
months from the launch of the Shokuiku program, 

awareness of and interest in nutritional balance, table 
manners, what one is eating, and the role of nutrition 
increased. The number of children who enjoyed 
school lunches also increased (Figure 4), while the 
number of children who did not eat all their lunch 
tended to decrease. Additionally, the number of chil-
dren who ate with the whole family tended to 
increase.

Figure 4　Proportion of children that enjoyed school lunch
Source: Shimada et al. (4)

Figure 3　Proportion of fifth and sixth graders who were aware of grain dishes, vegetable dishes, and fish and meat dishes
Source: Murai et al. (3)

Dr. Shimada et al. (4) also asked parents/guardians 
what they ate for breakfast or dinner. Figure 5 shows 
that the proportion of parents/guardians who had fish 

and shellfish, dairy products, and egg (only for break-
fast) increased whereas the proportion of those who 
had meat decreased.
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2. Evaluation of Shokuiku policies
Every year, the MAFF evaluates targets and the 

current state of Shokuiku promotion measures. 
According to Table 4, comparing targets with the cur-
rent state of Shokuiku promotion (The Third Basic 
Program for Shokuiku Promotion), the survey for the 
current fiscal year, demonstrates that the target for 
“Percentage of people who want to eat together in 
communities and actually participate in such opportu-

nities,” “Percentage of junior high schools that provide 
school lunches,” and “Number of food companies 
registered as striving to reduce salt and fat in their 
food products” have already been met. The percentage 
of municipalities that have created and conducted a 
promotion plan is steadily increasing. However, some 
issues remain, such as the percentage of children who 
skip breakfast.

Figure 5　Proportion of foodstuffs eaten by parents/guardians for breakfast (upper) or dinner (lower)
Source: Shimada et al. (4)
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Table 4 Evaluation of targets and current state of Shokuiku promotion measures

Values when the 
Third Basic Program 

was established 
(FY2015)

Current value 
(FY2017)

Target value 
(FY2020)

1. Percentage of people who are aware of shokuiku 75.0% 78.4% 90% or more
2. Number of mutual meals such as breakfast or dinner taken together 
with family members

9.7 
times/week

10.5 
times/week

11 or more 
times/week

3. Percentage of people who want to “eat together” in communities and 
actually participate in such opportunities 64.6% 72.6% 70% or more

4. Percentage of children who skip breakfast  4.4%  4.6% 0%
5. Percentage of young people who skip breakfast 24.7% 23.5% 15% or less
6. Percentage of junior high schools that provide school lunches 87.5% 

(FY2014)
90.2% 

(FY2016) 90% or more

7. Percentage of using locally produced food in school lunches 26.9% 
(FY2014)

25.8% 
(FY2016) 30% or more

8. Percentage of domestic ingredients used in school lunches 77.3% 
(FY2014)

75.2% 
(FY2016) 80% or more

9. Percentage of people who eat at least two meals consisting of a staple 
food, main dish and side dish a day almost every day 57.7% 58.1% 70% or more

10. Percentage of young people who eat at least two meals consisting of 
a staple food, main dish and side dish a day almost every day 43.2% 39.1% 55% or more

11. Percentage of people who routinely practice a dietary life in which 
they take care to maintain a proper weight and limit salt intake, among 
other efforts, in order to prevent or treat lifestyle-related diseases

69.4% 68.2% 75% or more

12. Number of food companies registered as striving to reduce salt and 
fat in their food products

67 companies 
(FY2014)

103 companies 
(FY2016)

100 companies 
or more

13. Percentage of people who take time to eat and chew properly 49.2% 50.2% 55% or more
14. Number or people involved in volunteer groups, etc. engaged in 
Shokuiku promotion

344,000 
(FY2014)

360,000 
(FY2016)

370,000 
or more

15. Percentage of people (households) who have experienced the work of 
agriculture, forestry and fishery 36.2% 36.3% 40% or more

16. Percentage of people who take some kind of action to reduce food 
loss

67.4% 
(FY2014) 71.8% 80% or more

17. Percentage of people who have had traditional dishes and table man-
ners that form part of their community or family heritage passed on to 
them and are passing these on to others

41.6% 37.8% 50% or more

18. Percentage of young people who have had traditional dishes and table 
manners that form part of their community or family heritage passed on 
to them

49.3% 50.4% 60% or more

19. Percentage of people who possess the basic knowledge about the 
safety of food and use their own judgement accordingly 72.0% 72.4% 80% or more

20. Percentage of young people who possess the basic knowledge about 
the safety of food and use their own judgement accordingly 56.8% 62.6% 65% or more

21. Percentage of municipalities that have made and are realizing a basic 
program for Shokuiku promotion 76.7% 79.3% 100%

1, 2, 3, 5, 9, 10, 11, 13, 17, 18, 19, 20: “Survey of Attitudes toward Shokuiku”

4: “National Assessment of Academic Ability”

6: “Survey of School Lunch Provision”

7, 8: “Report on School Lunch Nutrition”

12: “Number of companies registered for the Smart Life Project”

14: FY2014 “Cabinet Office Shokuiku Promotion Office investigation,” FY2016 survey by Consumer Affairs and Shokuiku Divi-
sion, Food Safety and Consumer Affairs Bureau, MAFF

15: “Survey on eating habits and agriculture, forestry and fishery experience”

16: FY2014 “Basic Survey on Consumer Life,” Survey of Consumer Attitudes (Survey of awareness of food loss reduction and 
actions taken) (FY2017)
21: FY2015 “Cabinet Office Shokuiku Promotion Office investigation,” FY2017 survey by Consumer Affairs and Shokuiku Divi-
sion, Food Safety and Consumer Affairs Bureau, MAFF
Source: MAFF (5)
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(1) Awareness of Shokuiku
When the Third Basic Program for Shokuiku Pro-

motion commenced in 2015, the proportion of those 
who were interested in Shokuiku (interested or quite 

interested) was 75.0% whereas the target is to achieve 
a proportion of more than 90% by 2020. In 2017, the 
proportion had increased to 79.6%, as shown in Fig-
ure 6.
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Figure 7　Number of meals such as breakfast or dinner eaten together with family members

(2) Eating together
The Shokuiku Program established a target of eat-

ing together as the “Number of meals such as break-
fast or dinner eaten together with family members” 
and “Percentage of people who want to eat together in 
communities and actually participate in such opportu-

nities.” As shown in Figure 7, the number of meals 
such as breakfast or dinner eaten together with family 
members had increased to 10.5 times/week by 2017 
whereas the Third Basic Program for Shokuiku Pro-
motion commenced in 2015 (9.7 times/week).
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(3) Skipping breakfast
The Shokuiku Program aims to reduce the percent-

age of children who skip breakfast to 0% by 2020. So 
far, however, the percentage has not decreased (4.4% 
in 2015, 4.5% in 2016, 4.6% in 2017). The percent-
age of young people who skip breakfast decreased 
slightly from 24.7% in 2015 to 23.5% in 2017. The 
issue of skipping breakfast has been difficult to solve, 
and more effort is required.

(4) School lunches in junior high schools
Not all Japanese public junior high schools have 

school lunches. The Shokuiku Program aimed at 
increasing the percentage of public junior high 
schools that provide school lunches to 100%. The 
percentage has been increasing steadily from 87.5% 
in 2014 to 90.2% in 2016.

(5) Dietary environment
The MHLW is promoting the “Smart Life Project” 

(see Chapter 2) in which MHLW-registered food 
companies strive to reduce the salt and fat content in 
their food products. The number of food companies 
registered under the Shokuiku program as striving to 
reduce the salt and fat in their food products exceeds 
100. In 2016, the number of such companies was 
103; thus, the target had already been achieved.

Additionally, the Japanese Society of Nutrition and 
Dietetics and 11 other associations as of June 2019 
certified healthy restaurants, takeaway stores, and 
catering services based on at least seven criteria (Fig-
ure 9). Thus, Japanese experts are also attempting to 
create a health dietary environment (6).

Figure 9　Logo of “Smart Meal”
Source: http://smartmeal.jp/index.html
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Figure 8　Percentage of people who want to eat together in communities and who actually participate in such opportunities

Figure 8 shows the percentage of people who want 
to eat together in communities and who actually par-
ticipate in such opportunities. The percentage 

increased steadily from 64.6% in 2015 to 72.6% in 
2017. The target (more than 70%) has already been 
achieved.
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Summary
In this report, we have introduced the history, law, political system, and effect of 
Shokuiku, particularly in schools.

 

Japan has the highest average life expectancy at 
birth worldwide, but there has been a growing public 
health concern over the increased obesity among 
middle-aged men and the increased underweight 
among young women and in the older generations. 
Changes to Japanese dietary habits are also serious 
issues, particularly eating alone, skipping meals, and 
an unbalanced diet (see Chapter 3). Moreover, the loss 
of traditional Japanese food culture, and issues related 
to the food environment such as food safety and food 
security due to the decline of food independence has 
been recognized.

To address these challenges and to ensure mental 
and physical health, the “Basic Law on Shokuiku” 
was enacted in 2005 to promote a health dietary life-
style amongst Japanese people. “The Third Basic 
Program for Shokuiku Promotion” has been imple-
mented to establish basic policies with target values 
for Shokuiku promotion based on the “Dietary Guide-
lines for Japanese,” the “Japanese Food Guide Spin-
ning Top,” and the “Dietary Reference Intakes for 
Japanese.” Additionally, along with the Health Promo-
tion Act and many other laws and policies related to 
Shokuiku, various nationwide activities to promote 
Shokuiku at home, in schools and nursery schools, and 
in the community are being conducted as part of a 
national movement. Furthermore, in December 2013, 
Washoku was designated an item of UNESCO Intan-
gible Cultural Heritage to preserve and inherit the 
traditional dietary cultures of the Japanese. Improve-
ments to the food environment, including food label-
ing, health foods, and food circulation, have been 
stimulated.

Cooperation is essential to promote Shokuiku eff ec-
tively and smoothly. Shokuiku programs in schools are 
promoted based on the Basic Law on Shokuiku, the 
School Lunch Law, and National Curriculum Stan-
dards. Diet and Nutrition Teachers play a central role 
in promoting Shokuiku programs in schools. However, 
the problem of personnel shortage remains. It is nec-

essary to promote Shokuiku for children through coop-
eration with homeroom and subject teachers, as well 
as parents/guardians and local community members. 
For example, some areas with advanced food educa-
tion worked on the Shokuiku program together with 
both parents/guardians and local communities to 
develop a design with Diet and Nutrition Teachers at 
its core and to promote school-wide food education 
(see Chapter 5). Following the implementation of this 
program, the proportion of parents/guardians who ate 
fish and shellfish, dairy products, and egg (only for 
breakfast) increased, while the proportion who ate 
meat decreased. This suggests that the Shokuiku pro-
gram with the cooperation of those involved might 
improve dietary habits not only among children but 
also their parents/guardians.

In recent years, a growing number of Children’s 
Cafeterias have sprung up (n = approximately 3000), 
launched by local citizens as voluntary initiatives to 
provide children with free or cheap nutritious meals 
and a warm, friendly environment. These are provided 
for children who cannot easily enjoy meals with oth-
ers at home. In 2017, the MAFF reported that the 
main purpose of Children’s Cafeterias was to provide 
“a place to enjoy meals with a diverse array of local 
residents, including elderly people and people with 
disabilities” and to teach children “manners, food cul-
ture, and the importance of meals and nutrition.” Most 
Children’s Cafeterias’ Shokuiku initiatives involve 
providing children with a warm, friendly place in 
which to enjoy meals and having the children help to 
serve meals. They also teach children about seasonal 
ingredients, table manners, health, and local cuisine, 
or off er opportunities to gain hands-on experience of 
cooking and the agriculture, forestry, and fishery 
industries.

Skipping breakfast is a serious problem among chil-
dren and the younger generation. There are some 
advanced Shokuiku programs to address this issue. 
One of the Children’s Cafeterias in an elementary 
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ary

school in Osaka prefecture provides breakfast for 
children. Local volunteers make breakfast in the home 
economics room, and provide it for children who want 
to have breakfast before school opens. Additionally, in 
2018, Hiroshima prefecture launched a project that 
promotes children having breakfast with a focus on 
the following: Place: A room in the school; Respon-
sible organization: Volunteer organization in the area; 
Food procurement: Provided free of charge by food 
companies; Prefecture subsidy: Support of up to 
3,000,000 yen per group). These examples demon-
strate that the number of programs attempting to solve 
the children’s problem in cooperation with family and 
local citizens has increased.

Community volunteers have also been helping with 
the dissemination and enlightenment of Shokuiku. 
They have been supporting Dietary Life Improvement 
Promoters’ activities by presenting practical ways to 
improve Shokuiku and by hosting a Shokuiku leaders’ 
training course and workshops for people in the com-
munity. Dietary Life Improvement Promoters play the 
central role in Shokuiku promotion activities in each 

region of Japan.

Implementation of Shokuiku can play an important 
role in the development of children’s physical and 
mental health, as well as their character. To ensure 
longevity and achieve dynamic and happy lives 
among people of all ages, it is equally important that 
they are educated to care about their health. Thus, the 
issue of Shokuiku is relevant to everybody. We believe 
Shokuiku as a national movement will ultimately have 
achieved its goals when every individual takes proper 
dietary actions in his or her home, in the community, 
and elsewhere. We hope this report will contribute to 
the development of Spanish Shokuiku “Eduksano.”

Section of Shokuiku
Department of Nutritional Epidemiology
and Shokuiku
National Institute of Health and Nutrition
National Institutes of Biomedical Inno-
vation, Health and Nutrition
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National Budget for Shokuiku

(unit: one million yen)

Policy Related policy Budget
(FY2016)

Budget
(FY2017)

Budget
(FY2018)

1. Shokuiku Promotion 
at Home

Ministry of Education, Culture, Sports, Science and Tech-
nology: MEXT

Research on the promotion of the creation of a healthy 
lifestyle
MEXT considers the collection and classification of the 
evidence regarding family, social, and economic environ-
ments (corporate activity) aff ecting the lifestyle of children, 
and the spread of education about living a healthy lifestyle 
from the viewpoint of creating a work-life balance for 
companies and working parents.

26 5 Included in 13

Ministry of Health, Labor and Welfare: MHLW

Promotion of maternal and child health activities due to 
“Healthy Parents and Childen 21”
MHLW promotes maternal and child health activities 
through “Healthy Parents and Children 21(Second Phase).” 
(a national movement plan that indicates the direction of 
maternal and child health eff orts in the 21st century, and set 
the target values that relevant organizations work to pro-
mote.)

20 20 20

2. Shokuiku Promotion 
in Schools, Nursery 
Schools, etc.

Ministry of Education, Culture, Sports, Science and Tech-
nology: MEXT

Utilization of school meals to address social problems
In addition to the maintenance and promotion of health by 
appropriate nutrient intake, it’s demanded for dealing with 
the social problems such as the reduction of food loss, the 
promotion of Local Food Production for Local Consump-
tion and the succession of traditional food culture, in school 
lunchs. MEXT implements model projects to help resolve 
these issues.

150 83 32

Projects for Shokuiku promotion, working with Nutri-
tion Teacher as the central, nursing teacher, family, local 
producer, and other related groups.
MEXT aims to deepen people’s understanding of food at 
home by promoting an initiative that involves the school 
as a focal point, including an approach to the family 
where Nutrition Teachers and nursing teachers cooperate, 
and promotion of food education through experiential 
activities.

- 33 51

Improvement and enrichment of school lunch fee collec-
tion and management duties
In order to promote the transfer, collection, and manage-
ment duties of school lunch fees from the schools to the 
local government, and reduce the burden on the school staff . 
MEXT researches the solution for the problems relating to 
the collection and management by the local government. In 
addition, based on the practice and results of the model 
project, MEXT creates guidelines for the collection and 
management of school meal fee.

- - 18

Research on contemporary issues of school lunch
MEXT conducts research on the response to administrative 
issues surrounding school lunches, such as hygiene man-
agement in school kitchens.

24 24 24
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School facility environment improvement grant (School 
meal facility maintenance)
MEXT supports school meal facilities for the improvement 
of hygiene management to promote the improvement and 
safe conduct of the school meal systems.

Included in 
28,188

Included in 
24,069

Included in 
28,797

Ministry of the Environment: MOE

Reduce and recycle food waste, etc., promotion expense
MOE aims to popularise and develop initiatives for the 
promotion of the 3Rs (reduce, reuse and recycle) to fight 
against waste from school lunch, as well as to create model 
cases that could be helpful in other regions. In order to 
promote Shokuiku and environmental education activities 
about 3Rs in school, and practices model projects of pro-
motion of the 3Rs and checks the eff ects of it. Then, MOE 
develops school education support packages including food 
loss and related environmental issues.
In addition, MOE creates appropriate matches utilized 
seminars for businesses and municipalities, in order to pro-
mote forming food recycling loops in each area, and grow 
the registered recycling businesses.

Included in 35 Included in 68 Included in 70

3. Shokuiku Promotion 
in the Community

Ministry of Health, Labor and Welfare: MHLF

Promotion of the National Health Promotion Movement 
(Health Japan 21 (The second term))
MHLW aims to promote “The second term of National 
Health Promotion Movement in the twenty first century 
(health Japan 21 (the second term)),” conduct the National 
Health and Nutrition Survey to understand the status of 
people’s health and eating habits, develop the food intake 
criteria based on the latest scientific basis, and promote 
comprehensive promotion of health promotion.

676 590 587

Promotion of the 8020 (Eighty-Twenty) Campaign.
MHLW supports the promotion of dental health care proj-
ects undertaken by the prefectures.

Included in 
328

Included in 
358

Included in 
403

Life and learning support project for children
MHLW supports the local government’s project to provide 
consultation, lifestyle learning support, learning support, meals 
for children in single-parent families, after school club, etc.

Included in 
11,220

Included in 
11,429

Included in 
12,226

Ministry of Agriculture, Forestry and Fisheries: MAFF

Shokuiku promotion project of local attraction rediscov-
ery
MAFF supports the effort of succession of food culture, 
popularization of Washoku School Lunch, off ering opportu-
nity to experience agriculture/forestry/fishery work, popu-
larization and promotion of the Japanese dietary pattern, 
training leaders who promote Shokuiku, off ering the oppor-
tunity of eating together, and reducing food loss that autho-
rized people to cooperate, in order to achieve the goals as 
part of The Third Basic Program for Shokuiku Promotion’s 
goals such as succession of food culture etc., relating to 
MAFF.

- 280

(Integrated 
with Food 

Industry and 
the Sixth 

Industrializa-
tion grant)

Promotion of Shokuiku in the community using the Food 
Industry and Six Industrializaion Grants
MAFF supports the eff ort of succession of food culture, popu-
larization and promotion of Washoku School Lunch, off ering 
the opportunity to experience agriculture/forestry/fishery work, 
popularization and promotion of the Japanese dietary pattern, 
training leaders who promote Shokuiku, off ering the opportu-
nity of eating together, reducing food loss that authorized 
people to cooperate, in order to achieve the goals as part of 
The Third Basic Program for Shokuiku Promotion’s goals such 
as succession of food culture etc., relating to MAFF.  

- - Included in 
1,678



Ministry of Economy, Trade and Industry: METI

Health and Productivity Stock (included in the Japan 
Revitalization Strategy)
A program that recognizes value in terms of enterprise 
health and productivity management, and introducing it as 
an attractive investment option for investors who prioritize 
the improvement of corporate value from a long-term per-
spective. METI and the Tokyo Stock Exchange aim to 
encourage enterprises to pursue efforts for health and pro-
ductivity management in the future.

Included in 
816

Included in 
713

Included in 
604

4. Expansion of 
Shokuiku promotion 
movement

Ministry of Agriculture, Forestry and Fisheries: MAFF

Project commission expanding nationwide on shokuiku 
activity
MAFF aims to measure nationwide participation of 
shokuiku, by implementing the Nippon Shokuiku Fair and 
Shokuiku Local Activities’ Competition. MAFF considers 
practical shokuiku promotion policy, by researching and 
analyzing people’s needs or characteristics, based on the 
Third Basic Program for Shokuiku Promotion.

60 60 54

Distribution promotion project of domestic fishery prod-
ucts
MAFF supports the effort of product development for 
school lunch by fishery processors, and conducts a fish food 
seminar for the staff related to school lunch in order to 
popularize the consumption of fish.

Included in 
752

Included in 
800 -

Project of distribution promotion of domestic fishery 
products and consumption expansion measures for busi-
nesses
MAFF promotes comprehensively improving the process-
ing and distribution structure of fishery products and the 
spread of fishery food for consumers, in order to promote 
distribution and expand consumption of domestic fishery 
products.

- - Included in 
706

5. Promoting Exchange 
between Producers and 
Consumers, and a 
Revitalization of 
Agriculture, Forestry, 
and Fishery in Harmony 
with the Environment

Consumer Agency: CAA

Effort on reducing food loss
CAA aims to promote and educate nationwide, by helping 
consumers raise awareness about food loss and improve 
consumption activities encouraging food loss reduction, 
based on the efforts that contribute to food loss imple-
mented in the Tokushima prefecture.

3 6 6

Ministry of Internal Affairs and Communications: MIC

City and village children’s exchange project, by regional 
cooperation in urban and rural areas
MIC implements model projects to support constructing an 
implementation system working with dispatcher and accep-
tor minicipalities in order to expand and establish efforts in 
city and village children’s exchange.
MIC holds a seminar to expand knowledge and is 
approaching examples for a model project.

30 35 40

Ministry of Agriculture, Forestry and Fisheries: MAFF

AFFriinovation Network Activity Grant
MAFF supports the necessary facilities of the efforts 
regarding, “Local Production for Local Consumption”; 
working with workers in the agriculture, forestry, and fish-
ery industries and other various buisinesses; or the efforts 
regarding the development of new products and cultivation 
of the market.

Included in 
2,033

Included in 
1,909

(Integrated 
with Food 

Industry and 
the Sixth 

Industrializa-
tion grant)
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Promotion project of the national movement to expand 
food consumption in Japan
MAFF distributes information via activities to promote the 
attractiveness of Japanese food to consumers, and awards to 
boost the efforts of food-related buisinesses who activly 
induce consumers to consume domestic agriculture, forestry, 
and fi shery products.
Furthermore, MAFF supports the training of the coordinator 
who promotes “the Local Production for Local Consump-
tion” initiatives including the stable supply of local products 
in school lunch.

388 288 232

Rural area promotion grant
MAFF promotes activites in rural areas, by comprehensivly 
supporting efforts such as the “Farm Stay,” and efforts of 
coexistence and exchange between urban and rural areas, 
utilizing the food or the rich nature that exists in rural areas.

Included in 
8,000

Included in 
10,060

Included in 
10,070

Japan Tourism Agency: JTA

Project on creating attractive sightseeing destinations, 
utilizing local resources
JTA promotes making attractive sightseeing destinations, by 
supporting the development of local specialities, and creat-
ing travel products, which utilize tourism resources such as 
traditional culture, beautiful nature, historical landscape, 
rich rural areas, and attractive food culture, etc.; all these 
eff orts are planned locally.

295 270 -

6. Activities for the 
Inheritance of a Food 
Culture

Ministry of Agriculture, Forestry and Fisheries: MAFF

Preservation and perpetuation project of Washoku
MAFF promotes the Shokuiku effort using the theme of 
Washoku, which means passed on to the next generation, 
and eff ectively supports the attraction, etc. of Washoku, col-
laborating with the media, in order to preserve and inherit 
Washoku by the whole nation.

103 60 54

7. Promotion of the 
research and study of 
off ering information con-
cerning food safety, 
nutrition and other diets, 
and international 
exchange

Food Safety Commission Secretariat: FSC

Implementation risk communication
FSC explains easy-to-understand scientific information 
concerning the risk assessment conducted by FSC and pro-
vides information to people through the discussion meeting, 
publication of a quartely magazine, etc.

25 28 29

Consumer Aff airs Agency: CAA

Implementation of food risk communication 
CAA promotes the risk communication through, for exam-
ple, public meetings, in order to help consumers practice 
proper consumption activities using their own judgement, 
by providing the consumers with accurate information on 
food safety which they can implement in their own life-
styles.

Included in 34 Included in 35 Included in 36

Ministry of Foreign Aff airs: MOFA

MOFA produces Japanese information magazines and vid-
eos, including an introduction to Japanese food and food 
culture for overseas readers.

Included in 
101

Included in 
101 Included in 81

MOFA contributes to the efforts of FAO (Food and Agri-
culture Organization of the United Nations) projects that 
relate to the improvement of people’s health, research and 
analysis, etc.

Included in 
6,401

Included in 
5,793

Included in 
5,194

The Foreign Embassy of another nation conducts informa-
tion dissemination projects on comprehensive Japanese 
culture, as a part of its diplomatic activity, in order to pro-
mote understanding of Japan within the region.

Included in 
309

Included in 
258

Included in 
261



MOFA promotes international cooperation and exchange by 
contributing to the United Nations World Food Program 
(WFP), offers information about issues relating to hunger 
and malnutrition, etc.

Included in 
10,805

Included in 
7,986

Included in 
599

Ministry of Health, Labor and Welfare: MHLW

MHLW actively offers information and exchanges opinions 
interactively with consumers, etc., based on the Food Safety 
Basic Act and the Food Sanitation Act, in order to meet 
demand of consumer’s heigh awareness of food safety.

9 9 9

NOTE1: This summary is about budget items that exhibit Shokuiku-related amounts.
NOTE2: Budgets (FY2016 and FY2017) are revised.
NOTE3: The data is rounded to the nearest hundred thousand yen.
NOTE4: Each related policy is classified into the category with the highest relevance of purpose among the seven policies.
NOTE5: The total is not shown because some related policies cannot calculate the subtotal.
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Preamble
Chapter I General Provisions (Articles 1 to 15)
Chapter II Basic Plan for the Promotion of Dietary 
Education, etc. (Articles 16 to 18)
Chapter III Basic Policies (Articles 19 to 25)
Chapter IV Council for the Promotion of Dietary 
Education, etc. (Articles 26 to 33)
Supplementary Provisions

For the development of Japan in the 21st century, it 
is important to ensure that children can develop men-
tally and physically to fly towards the future and 
international community, as well as that all citizens 
live healthy, both mentally and physically, in a vigor-
ous and lively fashion during their lifetimes.

In order for children to cultivate rich humanity and 
acquire zest for living, “diet” is an important factor 
among others. Now, therefore, dietary education is 
newly positioned to be a basis on living as well as for 
intellectual, moral, and physical training, and promo-
tion of dietary education is required, to raise a person 
who is able to acquire knowledge about “diet” and 
ability to choose “diet” through various experiences, 
and realize healthy dietary habits. While dietary edu-
cation is of course necessary for citizens in all gen-
erations, dietary education for children has a signifi-
cant impact on their mental and physical development 
as well as character formation, and becomes a basis 
for mental and physical development and cultivation 
of rich humanity during their lifetimes.

Meanwhile, people are liable to forget the impor-
tance of everyday “diet” while social and economic 
conditions are rapidly changing and they live busy 
daily lives. In the dietary habits of citizens, in addition 
to traditional issues such as nutrition deviations, 
irregular eating patterns, increases in obesity and life-
style diseases, and excessive inclinations towards 
slimming, new issues such as safety issues of “diet” 
and issues of “diet” dependent on overseas sources 
have arisen, and people are required to learn the 
appropriate status of “diet” by themselves under 
fl ooding of information on “diet” in society, not only 
for the improvement of dietary habits but also for the 
security of “diet.” Also, Japanese “diet” with regional 
diversity, rich taste, and full of cultured atmosphere, 
which has been nurtured by our predecessors under 
nature blessed with lush greenery and water, is in 

danger of being lost.

Under these changes in the environment surround-
ing “diet,” development of the citizen’s way of think-
ing about “diet” is required, and healthy dietary habits 
should be realized. It is also expected that a trusting 
relationship concerning “diet” between consumers and 
producers will be built by facilitating symbiosis and 
convection of cities and agricultural, mountain, and 
fi shing villages to contribute to the activation of local 
communities, succession and development of rich 
dietary cultures, promotion of production and con-
sumption of foods harmonized with the environment, 
and improvement of the rate of food self-suffi  ciency.

In order for each citizen to raise his/her awareness 
again about “diet” and acquire ability to make appro-
priate judgments based on reliable information on 
“diet” while deepening a feeling of gratitude for and 
understanding of benefi ts of nature and various activ-
ities by people related to “diet,” and thereby realize 
healthy dietary habits that promote mental and physi-
cal health, now is the time to make efforts for the 
promotion of dietary education as a national move-
ment, mainly in places such as households, schools, 
nursery centers, and local communities, which is a 
challenge imposed on citizens. Furthermore, it is 
expected that eff orts made by Japan for the promotion 
of dietary education will result in contribution to 
international dietary education through means such as 
exchanges with foreign countries.

Clarifying the basic principles of dietary education 
and indicating its direction, this Act is hereby estab-
lished to promote eff orts by the national government, 
local governments, and citizens for the promotion of 
dietary education in a comprehensive and planned 
manner.

Chapter I General Provisions
(Purpose)

Article 1　Taking into account that the promotion 
of dietary education is an urgent challenge for citizens 
to develop mentally and physically and cultivate rich 
humanity during their lifetimes along with changes in 
the environment surrounding dietary habits of citizens 
in recent years, the purpose of this Act is, by laying 
out the basic principles on dietary education and 
clarifying the respective responsibilities of the national 
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government, local governments, and other organs, to 
provide for basic matters of measures for dietary edu-
cation to promote such measures in a comprehensive 
and planned manner, and thereby contribute to realize 
the healthy and cultured living of citizens and a rich 
and dynamic society in both the present and the 
future.
(Promotion of Mental and Physical Health and For-
mation of Rich Humanity of Citizens)

Article 2　Dietary education shall be provided with 
the aim of contributing to the promotion of mental 
and physical health and formation of rich humanity of 
citizens by developing appropriate judgment for diet 
and realizing healthy dietary habits during their life-
times.
(Feeling of Gratitude for and Understanding of Diet)

Article 3　For the promotion of dietary education, 
consideration shall be given so as to deepen a feeling 
of gratitude for and understanding that the dietary 
habits of citizens are formed on the benefits of nature 
and supported by various activities by people related 
to diet.
(Expansion of Dietary Education Promotion Move-
ment)

Article 4　For activities to promote dietary educa-
tion, voluntary intentions of citizens, private organiza-
tions, and other entities shall be respected, regional 
characteristics shall be considered, and participation 
and cooperation by local residents and other diverse 
entities constituting society shall be obtained, and 
such activities shall be expanded throughout the entire 
country in collaboration therewith.
(Roles of Guardians, Educators, etc. in Dietary Edu-
cation for Children)

Article 5　Dietary education shall be provided by 
parents and other guardians of children, in recognition 
that each household has an important role in dietary 
education, and by persons who provide children with 
education, nurturing, or the like being fully aware of 
the importance of dietary education in such education, 
nurturing, or the like, so that activities for the promo-
tion of dietary education for children will be carried 
out in an active manner.
(Hands-on Activities concerning Diet and Actual Per-
formance of Dietary Education Promotion Activities)

Article 6　Dietary education shall be provided with 
the aim of deepening the understanding of a wide 
range of citizens on diet by carrying out various 
hands-on activities concerning diet from the stage of 
production of foods to the stage of consumption 
through use of households, schools, nursery centers, 
local communities, and any and all other opportunities 
and places, and also actually performing activities for 

the promotion of dietary education by themselves.
(Consideration for Traditional Dietary Cultures, Pro-
duction Harmonized with Environment, etc., and 
Contribution to Activation of Agricultural, Mountain, 
and Fishing Villages and Improvement of Rate of 
Food Self-sufficiency)

Article 7　Dietary education shall be promoted in 
consideration of the excellent traditional dietary cul-
tures in Japan, dietary habits making the most of 
regional characteristics, and stages of food processing 
from production to consumption which are harmo-
nized with the environment, so as to deepen the 
understanding of citizens about the conditions of sup-
ply and demand for foods in Japan and contribute to 
the activation of agricultural, mountain, and fishing 
villages and improvement of the rate of food self-
sufficiency through means such as exchanges between 
food producers and consumers.
(Role of Dietary Education in Security of Foods, etc.)

Article 8　Dietary education shall, taking into 
account that healthy dietary habits are based on the 
security and consumption at ease of foods, be pro-
vided with the aim of deepening the knowledge and 
understanding on diet and contributing to the actual 
appropriate dietary habits of citizens by provision of 
a wide range of information on diet, including safety 
of foods and exchange of opinions thereon, in an 
active manner in international collaboration.
(Responsibility of the National Government)

Article 9　The national government shall be 
responsible for the formulation and implementation of 
measures for the promotion of dietary education in a 
comprehensive and planned manner in line with the 
basic principles for dietary education as provided for 
in Article 2 to the preceding Article (hereinafter 
referred to as the “Basic Principles”).
(Responsibilities of Local Governments)

Article 10　Local governments shall be responsible 
for the formulation and implementation of voluntary 
measures to promote dietary education making the 
most of the characteristics of the territory of each 
local government in collaboration with the national 
government and in line with the Basic Principles.
(Responsibilities of Educators, Persons Engaged in 
Agriculture, Forestry, and Fisheries, etc.)

Article 11　(1)　Persons engaged in duties con-
cerning education, nurturing, nursing care, and other 
aspects of social welfare, medical care, and public 
health (hereinafter referred to as “Education, etc.”) and 
relevant organizations and groups concerning Educa-
tion, etc. (hereinafter referred to as “Educators, etc.”) 
shall, taking into account their important roles to be 
played for the promotion of interest in and under-
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standing on diet, endeavor to actively promote dietary 
education using any and all opportunities and places 
in line with the Basic Principles, as well as to cooper-
ate with others in carrying out activities concerning 
the promotion of dietary education.

(2)　Persons engaged in agriculture, forestry, and 
fi sheries, and groups relevant to agriculture, forestry, 
and fisheries (hereinafter referred to as “Persons 
engaged in agriculture, forestry, and fisheries, etc.”) 
shall, taking into account that hands-on activities and 
other matters related to agriculture, forestry, and fi sh-
eries have important signifi cance for the development 
of the interest and understanding of citizens in and on 
diet, endeavor to actively provide diverse opportuni-
ties concerning agriculture, forestry, and fi sheries, and 
deepen the understanding of citizens on the impor-
tance of benefits of nature and activities by people 
related to diet in line with the Basic Principles, as 
well as to carry out activities concerning the promo-
tion of dietary education in mutual collaboration with 
Educators, etc.
(Responsibilities of Persons Engaged in Food-related 
Business, etc.)

Article 12　Persons engaged in the manufacture, 
processing, distribution, or sale of foods, or the provi-
sion of meals, and groups organized by such persons 
(hereinafter referred to as “Persons engaged in food-
related business, etc.”) shall endeavor to voluntarily 
and actively promote dietary education in relation to 
their business activities in line with the Basic Princi-
ples, as well as to cooperate with the national govern-
ment or any local government in implementing mea-
sures or other activities for the promotion of dietary 
education.
(Responsibilities of Citizens)

Article 13　Citizens shall, in households, schools, 
nursery centers, local communities, and any and all 
other fi elds of the society, endeavor to realize healthy 
dietary habits during their lifetimes in line with the 
Basic Principles, as well as to contribute to the pro-
motion of dietary education.
(Legal Action, etc.)

Article 14　The government shall take the neces-
sary legal, financial, and other action to implement 
measures for the promotion of dietary education.
(Annual Report)

Article 15　The government shall submit to the 
Diet each year a report on measures taken by it for the 
promotion of dietary education.

Chapter II Basic Plan for the Promotion of Dietary 
Education, etc.
(Basic Plan for the Promotion of Dietary Education)

Article 16　(1)　The Council for the Promotion of 

Dietary Education shall create the basic plan for the 
promotion of dietary education to advance measures 
for the promotion of dietary education in a compre-
hensive and planned manner.

(2)　In the basic plan for the promotion of dietary 
education, the matters listed in the following items 
shall be provided:

(i)　Basic policy of measures for the promotion of 
dietary education;

(ii)　Matters concerning the objectives of the pro-
motion of dietary education;

(iii)　Matters concerning overall promotion such as 
dietary education promotion activities voluntarily car-
ried out by citizens and others; and

(iv)　In addition to those listed in the preceding 
three items, other necessary matters to promote mea-
sures for the promotion of dietary education in a com-
prehensive and planned manner.

(3)　The Council for the Promotion of Dietary 
Education shall, when creating the basic plan for the 
promotion of dietary education pursuant to the provi-
sion of paragraph 1 of this Article, promptly report it 
to the Minister of Agriculture, Forestry and Fisheries, 
notify the heads of relevant administrative organs, and 
release to the public an outline of such plan.

(4)　The provision of the preceding paragraph shall 
apply mutatis mutandis to changes in the basic plan 
for the promotion of dietary education.
(Prefectural Dietary Education Promotion Plan)

Article 17　(1)　Each prefecture shall endeavor to 
create a plan with respect to measures for the promo-
tion of dietary education in the territory of the prefec-
ture based on the basic plan for the promotion of 
dietary education (hereinafter referred to as the “Pre-
fectural Dietary Education Promotion Plan”).

(2)　Each prefecture (or the Prefectural Council for 
the Promotion of Dietary Education in a prefecture 
where the Prefectural Council for the Promotion of 
Dietary Education has been established) shall, when 
creating or changing the Prefectural Dietary Education 
Promotion Plan, promptly release to the public an 
outline of the plan so created or changed.
(Municipal Dietary Education Promotion Plan)

Article 18　(1)　Each municipality shall, based on 
the basic plan for the promotion of dietary education 
(or, when the Prefectural Dietary Education Promotion 
Plan has been created, the basic plan for the promo-
tion of dietary education and the Prefectural Dietary 
Education Promotion Plan), endeavor to create a plan 
with respect to measures for the promotion of dietary 
education in the territory of the municipality (herein-
after referred to as the “Municipal Dietary Education 
Promotion Plan”).

(2)　Each municipality (or the Municipal Council 
for the Promotion of Dietary Education in a munici-
pality where the Municipal Council for the Promotion 



of Dietary Education has been established) shall, when 
creating or changing the Municipal Dietary Education 
Promotion Plan, promptly release to the public an 
outline of the plan so created or changed.

Chapter III Basic Policies
(Promotion of Dietary Education in Households)

Article 19　The national government and local 
governments shall, so as to deepen the interest and 
understanding of parents, other guardians, and chil-
dren in and on diet and to contribute to the establish-
ment of healthy eating habits, organize cooking 
classes that parents and their children participate in 
and provide other opportunities of enjoying diet while 
learning favorable habits for meals, enlighten people 
on knowledge about healthy beauty, and disseminate 
other knowledge and provide information on appro-
priate nutritional management, provide nutritional 
guidance for expectant or nursing mothers, or chil-
dren, including babies and infants, according to their 
developmental stages, and take other necessary mea-
sures to support the promotion of dietary education in 
households.
(Promotion of Dietary Education in Schools, Nursery 
Centers, etc.)

Article 20　The national government and local 
governments shall, so as to realize healthy dietary 
habits of children and mentally and physically 
develop children by effectively promoting attractive 
activities for the promotion of dietary education in 
places such as schools and nursery centers, support 
the creation of guidelines for the promotion of dietary 
education in places such as schools and nursery cen-
ters, allocate teachers and school staff suitable for 
giving dietary education guidance, enlighten persons 
in leadership positions on awareness about their roles 
to be played in the promotion of dietary education, 
develop other guidance systems for dietary education, 
provide school or other meals making the most of the 
characteristics of each school, nursery center, com-
munity, or other relevant site, promote the under-
standing of children on diet through various hands-on 
activities such as on-the-job training in places such as 
farms, preparation of foods and reuse of food wastes 
as provided as part of education, enlighten children on 
knowledge about the effects of excessive slimming or 
obesity on their mental and physical health, and take 
other necessary measures.
(Promotion of Efforts for Improvement of Dietary 
Habits in Local Communities)

Article 21　The national government and local 
governments shall, for the promotion of improve-
ments in dietary habits concerning matters such as 
nutrition, eating habits, and food consumption, as well 
as health by the prevention of lifestyle diseases in 
local communities, formulate, disseminate, and 

enlighten people on guidelines for healthy dietary 
habits, provide training for, improve the capacity of, 
and utilize persons with expertise for the promotion of 
dietary education in local communities, promote dis-
semination and enlightenment activities concerning 
dietary education in places such as public health cen-
ters, municipal health centers, and medical institu-
tions, enrich guidance concerning dietary education in 
medical Education, etc., support activities for the 
promotion of dietary education carried out by Persons 
engaged in food-related business, etc., and take other 
necessary measures.
(Expansion of Dietary Education Promotion Move-
ment)

Article 22　(1)　The national government and 
local governments shall ensure that activities for the 
promotion of dietary education voluntarily carried out 
by citizens, Educators, etc., Persons engaged in agri-
culture, forestry and fisheries, etc., Persons engaged in 
food-related business, etc., other business operators or 
groups organized thereby, or private bodies engaging 
in activities for stability, improvements, and other 
matters of consumer life will be expanded throughout 
the entire country in close mutual collaboration while 
making the most of regional characteristics, and also 
for the promotion of exchange of information and 
opinions between persons concerned, hold events to 
disseminate and enlighten people on the promotion of 
dietary education, designate a period to promote 
activities for the promotion of dietary education in an 
intensive and effective manner, and take other neces-
sary measures.

(2)　The national government and local govern-
ments shall, for the promotion of dietary education, 
taking into account the importance of roles played by 
volunteers involved in activities for the improvement 
of dietary habits and other activities for the promotion 
of dietary education, take the necessary measures so 
that such activities are enriched in collaboration and 
cooperation with these volunteers.
(Promotion of Exchanges between Producers and 
Consumers, Activation of Agriculture, Forestry, and 
Fisheries Harmonized with Environment, etc.)

Article 23　The national government and local 
governments shall, for the building of a trusting rela-
tionship between producers and consumers through 
means such as promotion of exchanges between them, 
security of foods, promotion of the effective use of 
food resources as well as the understanding and inter-
est of citizens on and in diet, and contribution to the 
activation of agriculture, forestry, and fisheries harmo-
nized with the environment, promote hands-on activi-
ties in production of agricultural, forestry, and fishery 
products and manufacture, distribution, or other pro-
cessing of foods, as well as the use of agricultural, 
forestry, and fishery products in school or other 
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lunches within the community where such agricul-
tural, forestry, and fi shery products are produced and 
other consumption of such products within such com-
munity, and take other necessary measures such as 
suppression of occurrence of, and reuse of food 
wastes by making use of creative ideas.
(Support, etc. for Activities for Succession of Dietary 
Cultures)

Article 24　The national government and local 
governments shall, for the promotion of succession of 
excellent traditional dietary cultures in Japan such as 
dietary cultures associated with traditional events or 
manners and locally distinctive dietary cultures, 
enlighten people thereon, disseminate knowledge 
thereon, and take other necessary measures.
(Investigation into, Study of, and Provision of Informa-
tion on Food Safety and Nutrition and Other Dietary 
Habits, and Promotion of International Exchanges)

Article 25　(1)　The national government and 
local governments shall, so as to contribute to the 
appropriate selection of dietary habits by citizens of 
all generations, investigate and study matters such as 
food safety, nutrition, eating habits, production, distri-
bution, and consumption of foods, and circumstances 
of occurrence and reuse of food wastes in relation to 
dietary habits of citizens, and also take the necessary 
measures for the collection, arrangement, and provi-
sion of various required information, development of 
databases, and prompt provision of other accurate 
information on diet.

(2)　The national government and local govern-
ments shall, in order to contribute to the promotion of 
dietary education, take the necessary measures for the 
collection of information on dietary habits in overseas 
locations, such as food safety, nutrition, and eating 
habits, international exchanges between researchers 
and other persons concerned with dietary education, 
exchange of information on activities for the promo-
tion of dietary education, and promotion of other 
international exchanges.

Chapter IV Council for the Promotion of Dietary 
Education, etc.
(Establishment and Affairs under Jurisdiction of 
Council for the Promotion of Dietary Education)

Article 26　(1)　The Council for the Promotion of 
Dietary Education shall be established in the Ministry 
of Agriculture, Forestry and Fisheries.

(2)　The Council for the Promotion of Dietary 
Education shall govern the aff airs listed in the follow-
ing items:

(i)　To create and promote the implementation of 
the basic plan for the promotion of dietary education; 
and

(ii)　In addition to that listed in the preceding item, 
to deliberate the important matters of the promotion 

of dietary education, and promote the implementation 
of measures for the promotion of dietary education.
(Organization)

Article 27　The Council for the Promotion of 
Dietary Education shall be organized by a Chairper-
son and a maximum of twenty-five (25) commission-
ers.
(Chairperson)

Article 28　(1)　The Minister of Agriculture, For-
estry and Fisheries shall serve as the Chairperson.

(2)　The Chairperson shall preside over the aff airs 
of the Council.

(3)　When the Chairperson is unable to attend to 
his/her duties, a commissioner designated in advance 
by the Chairperson shall perform such duties on his/
her behalf.
(Commissioners)

Article 29　(1)　The persons listed in the follow-
ing items shall serve as commissioners:

(i)　Persons designated by the Prime Minister from 
among Ministers of State other than the Minister of 
Agriculture, Forestry and Fisheries, upon request from 
the Minister of Agriculture, Forestry and Fisheries; 
and

(ii)　Persons appointed by the Minister of Agricul-
ture, Forestry and Fisheries from among persons who 
have sufficient knowledge and experience about 
dietary education.

(2)　Commissioners under item 2 of the preceding 
paragraph shall serve on a part-time basis.
(Term of Offi  ce of Commissioner)

Article 30　(1)　The term of office of commis-
sioners under item 2, paragraph 1 of the preceding 
Article shall be two (2) years; provided, however, that 
the term of office of a commissioner who fills a 
vacancy shall be the remaining term of the predeces-
sor.

(2)　Commissioners under item 2, paragraph 1 of 
the preceding Article may be reappointed.
(Delegation to Cabinet Order)

Article 31　In addition to the provisions of this 
Chapter, the necessary matters for the organization 
and operation of the Council for the Promotion of 
Dietary Education shall be specified by a Cabinet 
Order.
(Prefectural Council for the Promotion of Dietary 
Education)

Article 32　(1)　Each prefecture may, in relation 
to the promotion of dietary education in the territory 
of the prefecture, form a Prefectural Council for the 
Promotion of Dietary Education pursuant to the provi-
sions of a prefectural ordinance for the creation and 



promotion of implementation of the Prefectural 
Dietary Education Promotion Plan.

(2) The necessary matters for the organization and
operation of the Prefectural Council for the Promotion 
of Dietary Education shall be specified by an ordi-
nance of the prefecture.
(Municipal Council for the Promotion of Dietary Edu-
cation)

Article 33　(1)　Each municipality may, in rela-
tion to the promotion of dietary education in the terri-
tory of the municipality, form a Municipal Council for 
the Promotion of Dietary Education pursuant to the 
provisions of a municipal ordinance for the creation 
and promotion of implementation of the Municipal 
Dietary Education Promotion Plan.

(2) The necessary matters for the organization and
operation of the Municipal Council for the Promotion 
of Dietary Education shall be specified by an ordi-
nance of the municipality.

Supplementary Provisions [Extract]
(Effective Date)

Article 1　This Act shall come into effect as of the 
day specified by a Cabinet Order within a period not 
exceeding one (1) month from the date of promulga-
tion.

Supplementary Provisions [Act No. 49 of June 5, 
2009] [Extract]
(Effective Date)

Article 1　This Act shall come into effect as of the 
date of enforcement of the Act for the Establishment 

of the Consumer Affairs Agency and Consumer Com-
mission (Act No. 48 of 2009).

Supplementary Provisions [Act No. 66 of Septem-
ber 11, 2015] [Extract]
(Effective Date)

Article 1　This Act shall come into effect as of 
April 1, 2016; provided, however, that the provisions 
listed in the following items shall come into effect as 
of the day provided for respectively in those items:

(i) The provision of Article 7 of the Supplemen-
tary Provisions: The date of promulgation
(Transitional Measures upon Partial Revision of the 
Basic Act on Dietary Education)

Article 4　The Council for the Promotion of 
Dietary Education actually established upon the 
enforcement of this Act pursuant to the provision of 
Article 26, paragraph 1 of the Basic Act on Dietary 
Education prior to the revision by the provisions of 
Article 25 shall become the Council for the Promo-
tion of Dietary Education to be established pursuant 
to the provision of Article 26, paragraph 1 of the 
Basic Act on Dietary Education revised by the provi-
sions of Article 25, and shall be deemed to exist pre-
serving its identity.
(Delegation to Cabinet Order)

Article 7　In addition to what is provided for in 
Article 2 to the preceding Article of the Supplemen-
tary Provisions, transitional measures necessary for the 
enforcement of this Act shall be specified by a Cabi-
net Order.
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<1> Promotion of Shokuiku among young people
It is vital to promote lifelong Shokuiku, from child-

hood through adulthood, and into old age. Shokuiku 
will be promoted among young people in particular, 
to provide them with a deeper understanding and 
greater awareness of diet, and enable them to lead a 
sound dietary life that promotes a healthy body and 
mind. As this generation will become the parents of 
the future, Shokuiku promotion efforts will seek to 
ensure that young people pass on diet-related knowl-
edge and initiatives to the next generation.

<2> Promotion of Shokuiku tailored to diverse
lifestyles

Shokuiku promotion eff orts will provide opportuni-
ties to share meals with others in a way that promotes 
communication and richer dietary experiences, to 
ensure that all people, from children through to 
seniors, can enjoy sound and satisfying dietary lives.

<3> Promotion of Shokuiku that will extend healthy
life expectancy

As well as providing assistance to ensure that each 
and every person can practice a sound dietary life, 
with a view to preventing or treating the onset/pro-
gression of lifestyle-related diseases, Shokuiku pro-
motion eff orts will include the promotion of reduced 
salt intake with a view to extending healthy life 

expectancy, and initiatives focused on the prevention 
and treatment of metabolic syndrome, obesity, ema-
ciation, and malnutrition.

<4> Promotion of Shokuiku with a consciousness
of the food cycle and the environment

Shokuiku promotion efforts will demonstrate con-
sideration for the environment, while maintaining a 
consciousness of the food cycle from production to 
consumption.

<5> Promotion of Shokuiku aimed at the inheri-
tance of food culture

Shokuiku activities will encourage eff orts to protect 
and pass on traditional food culture by promoting 
greater interest and understanding among the public 
concerning food culture.

The following two perspectives will be incorporated 
into initiatives focused on priority issues:
・ Promoting lifelong initiatives targeting everyone

from children through to seniors
・ Promoting Shokuiku initiatives based on diverse and

independent partnership and cooperation involving
the national government, local governments, educa-
tors, operators in the agriculture, forestry, and fi sh-
ery industries, food-related businesses, and volun-
teers, among others.

Appendix 3

The Third Basic Program for Shokuiku Promotion
Summary of the Third Basic Program for Shokuiku Promotion
Five priority issues
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