JAPAN'S

FOOD LABELLING SYSTEM

(For overseas visitors to Japan)

How much calories

Where can I find and salt are in there?

allergen information?

[ 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

shrimp, cashew nut, crab,

walnut, wheat,buckwheat,
egg, milk, peanut

Labelling is mandatory if the packaged
food includes these allergens.

(For food such as restaurant food, bread at bakeries
and cakes in store windows, check with the staff.)

Labelling is recommended |

almond, abalone, squid, salmon roe,
orange, kiwi fruit, beef, sesame, salmon,
mackerel, soybean, chicken, banana,
pistachio, pork, macadamia nut, peach,
wild yam, apple, gelatin

The labelling may not show these items
even if they are part of a packaged food.

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, ERER 2026.12.31
BEFORE | poicDynichine | potnoodies’ | somm 26.12.31
WILL I | .
DATE V| cannedioods, etc. | wrmm sfnsE128318
Date after which the | Rice balls, HEHR  2026.6.1
B%E'EBY food may no longer é:rl]ig\évtlggs?:ﬁ items,| HEHR 26.6.1
be safe to consume | etc. HEHR $T8E6R1H

*Year 2026 by the western calendar is Reiwa year 8. *Note that 2026 may be printed as "26",
Caution: Store as per the instructions, such as "keep refrigerated," "keep in a freezer," and "keep at room temperature.”

and Reiwa 8 as "08".

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 nutr|t|on: //—/\

C )

Labelling details

General name F =20 RFRYS4

@ Allergens are listed individually
CehWVWHIICALCANLGI-FRAZS

Ingredients used ©). V3% —Z(M-ATEED). S ARS
MADBRMER-SH-cE-BSFVE

Allergens included > | mong | B0

are listed in (). @ Allergens are listed collectively

Allergens are listed CeMWECALCANLATIR—X,

as either Dor@. To Ao 1E < B0 7K 53 AR 4. (— BB (C 5B - BR B

CREHFR-TH-TF-ESFVESD)

NIk R (7 =/ B5E)

Use-by date o

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

300g

SHEHIR | 202656 A1 H

VoV

Storage REHE | BS5E (10CIUATF)
(Store as per the instructions, I
such as PR OO0 #A&tt
"keep refrigerated," or RREOM X X BT 1-2
"keep in a freezer," and
keep at room temperature.") - AA MTEH BETE
BEREOOMAAR O0O-1
. . RERPERR (100gH70)
calorles, proteln, L
fat, Carbohydrate, HE 172kcal RIKIEYD 118
. [ 9 =B E e .
salt equwalent TgﬁzlaK,s 13: BIEENE 1.0g

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 ((,4, oW

If you have allergies, point at the pictures below or
check( v ) the boxes ( [01) and show them to the store staff.

QO EFLILF—%ZF>TVWET . CORRBICETORTEHEDFLPLUILTVEEATVWETH?
@ I have allergies. Does this food contain the allergens marked below?

B "FREIA—HESIVETHEPLINF—REZECRHEZTEELTVWETIEVWSERRIG
HODEITH? ZOERMEITOENTTH?

8 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 FEBFTRERDOFPLULTVYDHERINTVETH? ZOBMETOENTITH?
© Does the kitchen handle multiple allergens? Which of the following allergens are they?

[]

9 specified ingredients (must be listed)

(D E)

£

c
g n u [] [ e [
U Hva—Fyy | I <BH nNE Z& ] 7 (E=Fvv)
shrimp cashew nut | crab walnut wheat buckwheat | egg milk peanut

7 [ 4 g
ar A | P &
/3> oca ay)
g ¥4 B4 G
P—EVER HHU Lh Ww<s FLVY Fo170—-Y | A it 3 =T
almond abalone squid salmon roe | orange kiwi fruit beef sesame salmon
=]
A X Jl= olle
% @ > ol 92
=& A2 BA NFF EX5F+ | BA Th9zPryy| BH PEVD
mackerel | soybean chicken banana pistachio | pork macadamia nut| peach wild yam

[]
[]

consult a medical facility.
DA

ap

TSFY
gelatin

L Y A—
If you have an allergic reaction
after consuming food (product),
e

You can copy or print this pamphlet to use. S
But these pictures may not be copied or used without permission. (7}/\;7‘& 0) t 9 I\ ®

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



