JAPAN’S

FOOD LABELLING SYSTEM

(For overseas visitors to Japan)

How much calories

Where can I find and salt are in there?

allergen information?

I want to take this home as a souvenir
but when is the use-by date?

This pamphlet is intended for people with allergies,
and those concerned about calories and salt content.

Use this as a guide when you buy souvenirs and food items at supermarkets.
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[ IMPORTANT FOOD LABELLING IN JAPAN ]

(" ALLERGEN

) Presence of the following items must be indicated.

Specified ingredients

Labelling requirement

Labelling is mandatory

Labelling is mandatory if the packaged

shrimp crab. walnut. wheat food includes these allergens.

(For food such as restaurant food, bread at bakeries

bUCkWheat, egg, m||.k, peanut and cakes in store windows, check with the staff.)

Labelling is recommended |

almond, abalone, squid, salmon roe,
orange, cashew nut, kiwi fruit, beef, -
sesame, salmon, mackerel, soybean, chicken, even if they are part of a packaged food.
banana, pork, matsutake mushroom,
peach, wild yam, apple, gelatin

The labelling may not show these items

Note that items that are required to be labelled overseas as allergens may not be labelled in Japan.
Alcoholic drinks are not required to carry allergen information.

If you have allergies please read the last page.

( EXPIRATION DATE ) Best-before and use-by dates are different.

Meanings Examples In the order of Y/M/D *
BEST- . Potato chips, BEEHIRR 2023.12.31
BEFORE | pare bywhichthe Potnogglepsd o | mwmR 231231
WILL remain tas .
DATE o0 V| cannedloods, €1C | wrimmm af154£128310
Date after which the | Rice balls, HEBR 2023.6.1
- hes,
gi‘IEEBY food may no longer fjaeTig‘gtlgss?:nitems, HEHIR 23.6.1
be safe to consume | etc. HEHR SH5FE6A1H

*Year 2023 by the western calendar is Reiwa year 5.  *Note that 2023 may be printed as "23", and Reiwa 5 as "05".
Caution: Store as per the instructions, such as "keep refrigerated," "keep in a freezer," and "keep at room temperature."

( NUTRITION ) Check this information if you are concerned about

the number of calories and amount of salt.

Nutrition labelling is printed in the order of: calories, protein, fat, carbohydrate and sodium.
Note: Sodium level is indicated as "salt equivalent."

NUTRITION LABELLING : calories, protein, fat, carbohydrates, sodium




[ MANDATORY LABELLING SYSTEM FOR PROCESSED FOODS ]

Packaged processed food carries information such as its name, ingredients (allergens),
weight, expiration date, storage, manufacturer and nutrition. /

C ) &=

Labelling details

General name F BT RFrYS4

CohVWEICACANLG-BRES

Ingredients used ). VIR—X(B-AREZD) LA lE<
Mks B (ER-SF-SE-BSFVE

Allergens included > | mitpg | D)

are listed in ( ).

Allergens are listed CeAWHCALANAYIR—Z,

as either or @. 7= A E< K5 BB (— BRI TR BRES - A2 -

FA-EF-TE-ESFVESD)

Ik R (7 2/ BE%)
Use-by date .

(Date after which the food may
no longer be safe to consume)

300g

Bl

N
=

JHEHRR | 20236 A1 H

v oV

Storage REHE | BAE (10°CUATF)
(Store as per the instructions, A
such as B OO0 #A&H

"keep refrigerated,"
"keep in a freezer," and

"keep at room temperature.") AA #Hten BETE

RREEON X X-H1-2

£ %:_
HER | mx800HAAE O0-1
el e RERHFRT (100gH7=0)
’ p ’ — e N
fat, carbohydrate, ne 172kcal | mek1b4) 11g
salt equivalent EAE<E e | HIEHEIE 1.0e
BB 12¢g

Food Labelling Division, Consumer Affairs Agency

Wing 4, 3-1-1 Kasumigaseki, Chiyoda-ku, Tokyo, 100-8958
https://www.caa.go.jp/en/policy/food_labeling/




ALLERGY COMMUNICATION SHEET (l%

If you have allergies, point at the pictures below or

check ( v ) the boxes ( (1) and show them to the store staff.

O ET7LILF—%HF->TVWET, CORRICIETORTEHZDF 7L VESATOERTH?
O I have allergies. Does this food contain the allergens marked below?

B TERFA—RESIVETHEPLILF-REEETERS
HDETH? ZTORMBETOENTITH?

@ Does the product say, "This product is manufactured on the same production line as products
containing the allergens marked below." ? If so, which of the following allergens does it refer to?

O FABBETEEROTLILTYIMERTINTVETH? ZOBMETOENTITH?
© Does the kitchen handle multiple allergens? Which of the following allergens are they?

8 specified ingredients (must be listed)

16

<3H
walnut

=

z(&
buckwheat

[
g
egg

EEELTVWETI EVLWSRERR

.
P—EVER HHOU Wi W< FLyvy Hva—+wY | FVATL-Y | A
almond abalone squid salmon roe | orange cashew nut | kiwi fruit beef
J W 3
nl N “ a @2 ')
Fat S & &l AE B NFF BH FORD
sesame salmon mackerel soybean chicken banana pork maitake
Nd | P — : :
O If you have an allergic reaction
< 2 .
after consuming food (product),
U] ] o U consult a medical facility.
b PRV AT ESFY
peach wild yam apple gelatin

You can copy or print this pamphlet to use.

But these pictures may not be copied or used without permission.

If you wish to use them, contact Universal Communication Design Association.
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