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Basic Concept for the Inspection of Imported Foods
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According to Article 4 of the Food Safety Basic Law (Law No. 48 of 2003), food safety must be ensured by taking
necessary measures appropriately at each step of the food supply process both in Japan and overseas. From this view-
point, for ensuring safety of imported foods further, the quarantine stations have obligations such as confirmation of
the import-notification documents submitted under Article 27 of the Law, issue of inspection orders in accordance with
Article 26 of the Law for imported foods suspected with high probability of violating the Act (in order to prevent harm
to public health from the perspective of food sanitation), and implement of monitoring inspection under Article 28 of
the Law to enforce checking of the food-sanitation conditions of various imported foods. If a quarantine station or local
organization (including prefectures, cities and specially designated wards that operate public health centers) identify
any violation of the Law, the Ministry of Health, Labour and Welfare (hereinafter referred to as ‘‘the MHLW’’) , the
quarantine station and the related prefecture shall cooperate to take appropriate measures to help the corresponded im-
porter recall the food as soon as possible. In addition, taking measures to prevent recurrence of such violations by
demonstration of examples of violations and guidance to importers. Under the recent situation of accidents such as addi-
tion of toxic substances to the food, it is important to make continuous efforts for achieving food safety in exporting
countries. With recognition that assurance of the safety of the consumer from foodborn illness, it is necessary for the
MHLW, the Agency of Consumer Affaires, local governments and related offices to make active efforts together through
risk evaluation, risk management and the risk communication for 1 while measuring the communication.
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Fig. 1. Outline of the Surveillance of Imported Foods
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Table 1. Notification, Inspection and Violation Statuses (Apr—Sep 2009: Tentative)
notlff?c-a?ii)ns Arinn(l)rl)lcr)lrtt()f inspl\elgt-i(?rfs *1 Perce(n;/z?ge 2 viI:)II(;-ti(c))fls Pe“i‘%ge 2
(cases) (1,000 tons) (cases) (cases)
903,873 11,791 1(22233‘1)) s 12.0 660 0.07
(Predions sy 12,046 91,955 10.4 501 0.06

1 Values obtained after excluding overlapping cases from the total values of monitoring, inspections, inspection orders, instructive inspec-
tions, efc. 32 Proportion of the number of inspections to the number of notifications. 33 Figures relate to inspection orders.

Table 2. Major Violation Cases (Apr—Sep 2009: Tentative)
No. of Proportion
Violated article violations ?7) Major violations
(cases) °
Aflatoxin contamination in corn, pearl barley, peanuts, sesame,
. R . etc.; cyanide contamination in cassava, Listeria monocytogenes
Article 6 (Distribution of prohibit- L. . . . .
. 213 30.6 contamination in meat products; detection of diarrhetic shellfish
ed foods and additives) . . . . .
toxin; deterioration and fungus formation due to accidents suring
the transport of rice, wheat and cacao beans, efc.
Article 9 (Limitation on distribu- .
. K 1 0.1 Health Certificate not attached
tion, efc. of diseased meat, efc.)
. oL L. Processed foods that contain additives such as cyclamate, tertiary
Article 10 (Limitation on distribu- . . .
. . 23 3.3 butylhydroquinone (TBHQ), orange II, azorubin, melamine, or
tion, efc. of additives, etc.) . . ..
any other additives not designated for use as additives
Violation of specifications for vegetables and dried vegetables (vio-
lation of standards for residual pesticides); violation of specifica-
tions for seafood and processed products thereof (including an-
Article 11 (Standards and specifi- 384 55,1 tibacterial substances, and violation of standards for residual pesti-
cations for foods and additives) ' cides); violation of specifications for frozen foods (viable cell
count, Escherichia coli and coliform bacilli) , violation of standards
for usage of additives (sorbic acid, benzoic acid, etc.) ; and excessive
amounts of residual additives (sulfur dioxide, etc.)
Article 18 (Standards and specifi- . . . . . .
. . Violation of specifications/standards for instruments and containers
cations for instruments and con- 43 6.2 . . . . .
. /packages; violation of specifications for raw materials
tainers/packages)
Article 18 applied mutatis mutan-
dis to article 62 (Mutatis mutandis 33 4.7 Violation of specifications for toys or their raw materials
as applied to toys, etc.)
697 (Total number) *! . . . . .
. %1 Total number of item-by-item inspections
Total 660 (Number of notified | __ ] K o . .
. . . %2 Number of notifications for which inspection was carried out
violations) *2
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Table 3. Incidents over the Food

Year/Month Incidents
2000 Food poisoning caused by Snow Brand Milk Products Co., Ltd. Incidence of 15000 Patients
10  Unreviewed safety of genetically modified corn, StarLink found in extensively
2001 9  Announced the discovery of Japan’s first BSE infected cattle
2002 1 Snow Brand Food Co., Ltd. impersonation cases were discovered in meat
3 KPL subsidiary ‘‘Chikinfuzu KPL’’ disguised cases were discovered in chicken
5 “Mister Donut’’ of banned food additives discovered in steamed meat bun
6  Unauthorized use of chemical additives in the perfume Kyowa, product recall spreads
7  The pesticide residue issue, asked to refrain from frozen spinach imports from China
8  Nippon Ham Co., Ltd. incidents were discovered disguised meat
8  Daihorutan and farmers across the country, ‘‘unregistered pesticide’’ use of exposed
2003 2  Ion Group (Ltd), Prima Meat Packers Co., Ltd. accused the mixed allergens
6  Fish mercury standard announced by the Ministry of Health, and conservative buying among consumers in red snapper
7  Food Safety Commission was established (In May, the Food Safety Basic Law enacted Partial Revision of the Food
Sanitation Law)
9  Antibiotics were detected from frozen shrimp imported from China
10  The 21-month-old cow found infected with BSE in Japan
12 In the U.S. BSE cow was found infected U.S. beef import ban
2004 1  Bird flu outbreak in Yamaguchi
1 Expansion of bird flu throughout Asia. To ban imports from countries
2 The third case of bird flu in Kyoto
2005 12 Resume imports of U.S. beef
2006 5  TBS program ‘‘white beans diet,”” More than 600 people in pain
2007 1 Aru-aru dictionary of a KTV “‘natto diet’’ in the fabrication
3 Fujiya Co, Ltd. to collect and use of expired milk consumption
6  Meat Hope (Co.) is disguised minced
2008 1 Poisoning in Chinese frozen dumplings. 10 people hospitalized
7  Company Uohide, and disguised and sold to domestic Chinese eel
10  Revealed that the food is distributed as the government sold them contaminated rice
2009 9 Kao edible oil, ‘“Econa’’ stop sales
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Allergy
Organic origin, genetic

Freshness Date

Warning (PL Law)
Full view of the additive

Functional food

Nutritional facts
Food Standards (JAS Law)

Delicious

Help with health

Some of the nutritional
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Safe

POO0J JO SSOUSIBME JOWINSUO))

Post-war

Current

Fig. 2. Awareness of Safe Shift from Consumers Eating

Risk analysis is intended to protect public health if there is a possibility that the public / a population
exposed to harm and not clean up after the fact, the process to the extent possible to minimize

| accidents is that.

Risk assessment (based on science)

Ministry of Health,

The Food Safety Commission

Or, if the substance contained in foods that may

affect health, to assess whether there is any * Labeling

* To monitor whether the standards

adverse effect on the probability of how much

and adherence to labeling

Food Safety Basic Law

Labour and Welfare

«Set standards for content in foods

Food Sanitation Law:

Risk management (policy based)
The Ministry of Agriculture,
Forestry and Fisheries
* Setting standards for pestcide use
* Set standards for content
in feed and fertilizer

* Regulation of Veterinary medicines

Agricultural Chemicals
Regulation Law, etc.

Risk Communication

* two-way information exchange and information sharing among stakeholders

« the measures reflect the opinions of stakeholders such as consumers

Fig. 3. New Approaches to Food Safety (Risk Analysis)
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Food Safety Comission
(Risk Assessment)

Execution of comprehensi
rizk communication

[Mutual cooperation }
=

Ministry of Agriculture,
Forestry and Fisheries
(Risk Management)

Consulting

Pharmaceutical "
Affairs and Food
Sanitation Council

(Hadle matters
under authority of

the Counail, bazed 1. Approve the type of foods or facilities.
the Law!) *l
on - 2. Renewal of approval.
Reporting 3. Establish standards f6r manufacturing/processing and sanitary control

_| Ministry of Health, Labour and Welfare (Risk Management) l—

Foods. Additives, Apparatus. and Containers/Packages
1. Establish specifications/standards
—  Prchibit the sale of noncompliant foods.
Food additives, pesticides residues, veterinary drug residues,
GM foods, apparatus/containers.
2. Establish labeling standards
—  Prohibit the zale of noncompliant foods.
Allergic food mgredients, GM foods.
3. Designate food additives
—  Prohibit the use of unhsted additives.
. Prohibit the zale of newly developed foods.
Prokikat the sale of foods for specified health uses
Prohikat the sale of harmful foods.
Prohik:t he sale of mear of diseased animals.
Formulate guidelines for inspection and guidance.
. Formulate inspectiona and guidance plan for imported foods.

10. Establish standards for preventative measures against contamination with
.1 substances.

o e
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— Revoke approval in casze of noncompliance.

Quarantine Stations
(&30

Hyziene inspection for
imported foods

Food zanitation
inspectors (300) *

Guidance port

_| Prefectural and Municipal Governments

Inspection

@ 1

busmess facihites.
4. License businssses.

Formulate inspection and guidance plan for food hygiene.
. Establish standard for business facilities by business type.
Establish standards for management/operation of

(M=

Regional Bureau of Health and Welfare

Notification

Imported foods

Food Samitation Division
Food samtation inspectors (42) *

5. Inspect food related businesses and distribured foods and |

give guidance. - -
6. Revoke business licenses, and prohibit and suspend Check whether Approvalirenswal/
business operations. Specificatios/ change.
standards are Agplication fees.
Apglic Busines L -
pplication ki

Meat Inspection Public Health N ‘ -
Laboratories Centers 1. Product examination }'A?PIOVBL regewsl

(119) (549)% (Examination of food 2 Site-nspection

. . ° colors) 3. Revocation of

Meat mspection Inspect and guids) 2. Examination order _ 8ppIOV: al J
Meat nzpectors busmesses (Cases where hazards

(2,629) may oeour)

Food sanitation ~ <
inspectors ¢
(7,776)
Meat | okt
inspetipn Registersd
laboratores
(74, 95 facilities)*
Approval of 74, 95 famlhites
establishment
Inspection fees
Ingpection/
guidance Ingpection
'
Abartoirs { ; [
(291) Food related businesses “Comprehensive sanitation-

1. Facilitzes requiring business licenses, e g, restaurant busmeaszes (2.657,717).
2. Facilities not requining husiness licenses (1,504 388).

controlled manufacturing
proceas” (HACCP) approved
factlities (561)*

Note: The statistics were as of the end of fizcal 2003. The statistics marked with “+* were as of April 1,

2005.

Fig. 4.

Overview of Administration of Foods Safety
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