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0. Why does an Agricultural Experiment Station
study Issues on the Food Industry?

1. It is necessary to investigate the situations of various parties
from farmers to consumers.

2. Japan's food consumption trend has been changed:

a. Shifts in food “preference/

b. Consumers increasingly eat foods from
‘external sources” and eat out.

3. It is essential to develop products from a market-oriented
view, not a product-oriented perspective.

Note: It is extremely unusual for prefectural agricultural
experiment stations to have dedicated researchers
specializing in the food industry.
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1. [XCHIZ (Preface)
DB EES BHAE (Attractive Japanese food)

oz BANNEI AN BRICEATFLTLM=CEQO17F &R TIRE)
Questionnaire to foreign visitors to Japan: What do you want to do in Japan?

1TEARBEBERSDIL](68.3%)
No. 1: To eat the Japanese food (68.3%)

241l avE LS 1(53.4%)
No. 2: Shopping (53.4%)

O LA RINEMILEEIZIMEI(AAREXXL) N &K

Washoku, Japanese traditional food, was recognized as a World Intangible Heritage

OHAERNNTHARRICHIHEDIEI—EEFES

More attentions inside/outside Japan towards Japanese food...
OBNCEWTHAEBLANVDIEEHAIEXIZEMLTLYS

The number of Japanese food restaurants is increasing in foreign countries.

>BAE ZIREEBEOCEMKESRICLDHES
Estimates by JETRO and MAFF
2Ke Peh Bennha)_Exnt ZRH R 2 E\5R1%
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Estimates of Numbers of Japanese restaurants outside Japan

o . sk [k | hE [__ L [FE7F=[HRLHK
F 7A/I 7 F'? - _’I_' EE’E'J'” North | Latin | Middle ifjrii ZJ 7 Global
year sla ussia | FUroPC | America | America| East Oceania | total

2006 | 10,000 | 1,000 | 2,500 | 14,000 | 1,500 100 o0 1000 30,150

2013 | 27,000 | 1,200 | 5,500 | 17,000 | 2,900 250 190 700 94,700

2015 | 45,300 | 1,850 | 10,950 | 25,100 | 3,100 600 300 1,850 88,600

2017 | 69,300 | 2,400 | 12,000 | 25,300 | 4,600 950 390 2,400 118,000

EMKEE(MAFF)NBEEZEZEIBARAR -BXIEDBNERIZDULNTI201356 A
EMKES BB HTLIBEREBELANSDE120155%8A
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@ZHLEBEAEELIADEDY

Diversified relationship between Japanese food andrice

o BNDBEARBLANS VTRt S S E

L

Menue and dishes served in Japanese restaurants

GRS B A B

1= 1T TIE7GELY

Not just Japanese authentic food but ...

7 8 (RS R OB - B EREF F])

Sushi: Ranged from high quality sushi to low priced sushi)

H ZFEth '/—a’fx Curry and rice of Japanese style

~ E'I'?J Rice bowls
:)E/\J\ %‘i\ 5—)(>fd:£ﬁ¥,§ Noodles, Buckwheat, Lamen, etc.
OHARBLANSUDEM(BARART —L) I, DY RZNRKREXEL
I%{%h§%é Good relationship between Japanese food booming and Japonica rice
BAREXDE# B IZZ2EE (BREF - 20104 ) To increases in rice exports
FRIDHEBEEN P - FHEDFEEZ ((FR-2013)

Sushi leads to more consumption of medium/short grains
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@B AR DA

v’ 20178

by

D IFIK Rice exports from Japan

£111,841t (£ ZETHI32{EM) Z it

LL

(H=-£BELLEERS

The largest ever at 11.8 thousand tons, 3.2 billion yen in 2017.

v B

Fi#E4,128t(1734.9%) O HKR—IL

2,861t(23.8%) . BiZ943t(7.9%)

The largest market Hong Kong, 34.9%, followed by Singapore, 23.8% and
Taiwan, 7.9%.
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2. KE D150\ Points of this presentation

e HAEBLAN VDML v RZAKRDEENLKIZER

Strong relationship of increasing number of Japanese restaurants and demand for japonica rice

¥

O E[RICEDLVDENEFHTIIELNTLLHDHA ?
ZHEREIFIFEALEG

Almost no existing researches for how much of rice is being used at a restaurant...

¥

O BNBARBLAMNUIZE TSy RZAXKFIADIHRIREB R
EROBEEIERIZH IF-REEZXBHALNIZTS

Make clear actual usage of japonica rice at Japanese restaurants as well as the barriers to
increase rice exports from Japan...
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HREIZBTAV v RZAKERRETHE OV viR=
AKIZDUNT

Globally commonly used japonica rice and the one in this research...

OHE DR AKREEEIFIOAAEEENDI0%IEE

Global japonica rice accounts for 10 of total rice.

(IRRI Annual Report 2013,pp.6)

O I AEMEBEICHOHSEIES(F20%

Japonica rice area accounts for 20% of all rice areas.

(IRRI,2012,Advances In Temperate Rice Reseach,pp.5
MAMETIE, DviRZhKEPFIE-BRHEZRIZEL TR

In this report, the medium/short grains are considered as japonica rice.
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A case-study in Singapore

=
Lin
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DEET7OT7TEMTIELEDELAARBLANSY

Growing enterprises of Japanese restaurants in South-east Asia

® B AD B iz i/ MER (A OE - B E 4% EE)

The size of food markets is declining in Japan (declining population and a strong

low-price preference)

O HET T DHRTIEFIZOUANR—IL 4 (\03Y) A HE

ABLANSUMNSZLY

Relatively large numbers of Japanese restaurants in Singapore and Bangkok in

South-east Asia

@ LUUHR—ILOAAIE. BABEEFRIZHS

In Singapore and Thailand, Japanese food is part of their daily life.

ERENORRIE (BERAET)ET TSR

Diversified restaurants ranged from authentic to casual styles and street stalls.
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@A 7R—)LIZ3E B Pay attention to Singapore
DURAR—IVIZEB T 5IE

Reasons for Singapore..

v INETEROEERAICIKE

A small country and depends on imported food.

v B ARSI (1RE) DD IRIGUD & B O AN AT EE
Limited restrictions and wide range of imports
v EMEMNZLY
Many rich people

v BARAEBIEELZLY

Many Japanese live

v BRNMNDTIVEANBRIIF(1B17{EEE)
Good access from Japan (17 flights per day)

FIHE(HND). Bt (NRT). BEFE(KIX). FEB(NGO). {&E(FUK)

from Haneda, Narita, Kansai, Chubu and Fukuoka Airports
+ A\ S
> JEEE AN
FAl 1 *g?. AN 75\ 5} L \ Good potential for increasing food exports from Japan
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B AR—ILDOBEIF

How about the food consumption in Singapore

HBHESHBFLEONENDHBADIHEFFL, R

FEOMEBLA~NDIH (A FEBH4245K)L, 2012/13

FRR) EYH R—H—tEU 53— (BR)»T7—Fa—
. LANSOTHDFEHZH (R441SKIL) D AN S
LN,

(JETRO Singapore LU AR—ILEEREBREEDHELEIR 2018FE5A)

I

A large amount of household budget spent on eating out, possibly due
to both husband and wife having jobs. More expenditure on eating out at stand
stalls, food-courts, and restaurants (USS 441) than those on uncooked food items

(USS 424).
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@D HR—ILTORARBLANSVDORLUR

Trends of Japanese restaurants in Singapore...

v FEIEVOTRIRNGE B AR U BIEM

Variety of Japanese traditional food beside sushi.
vV BIZIE. BFICEICTYIE

Such as Japanese lunch boxes and rice balls

v BERRDAL—JELEM(BARNLDE
)

F<IRMEFEDIE

HE T T

Japanese style curry-and-rice restaurants increasing in number (These
restaurants are not only from Japan but also from the local.)

v EIZIKﬁ% — JLEMEEINSEHDBEBREBLANSVTHERBIN

FIETRENEM(WI N BERNCDELE)

So called “Japanese Food Malls” consisting of Japanese restaurants are
increasing. (All of them are from Japan.)

(BRMAEETAAOVN—ELBMHTERE~NDESRYARER)

=y
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@D HR—ILTOREAEBLANS DR UK
Trends ofJapanese restaurants in Slngapore

;.’yv“"*_

v
‘au::__ P (R A ¥
. NEE

Lunch boxes and rice balls

AkitaPref,_Asticultural_Experiment Station_L{ll I@%#Eﬁgﬁb’% 13




Japanese style curry-and-rice

ita_Pref._Agricultural_Experiment._Statior ﬁw ,Lug—\% #Ei‘%ﬁi&% 14




B UAR—ILOBABLANS Y TERINTINDOA

Types of rice used at Japanese restaurants in Singapore

v BAADNERCEHDE (BANSDERE) TIEA R
EREESERA B

The restaurants from Japan originally tend to use rice from Japan.

v BRBLANSVE—/L(ZEMS0SKILEE) HAREX
4R

At Japanese Food Malls spent 50 dollars per person, they tend to use rice from Japan.

v BRERLSTE AMF L, S, FAIN, F—RRS
ITHEN B

Other rices are from Vietnam, Thailand, U.S. and Australia.

V REFLERDOITN—BSVER TS (HFEXAE)

Vietnamese share of rice may be the largest.

vV ONiRZAKXKOEIKREIEZTLVS

The amount of japonica rice marketed is increasing.

(BMLANS U Fr—r HEEXE (BMMAER) o~NOEESRYHE)
' ZEifH R R R/




GWRWMBERDFT—[ETHH
A case of local chains...

v AR OO EEF

Using 12 tons of rice per month

vV IRIEIIAR T LER

The rice being used is from Vietnam.

v DRTEAILA—XZERALTL:

Used to use Calrose

V R FLEXRODRENRLLTNS

Quality of Viethnamese rice improved.

v BREXIEIANNLEXRD2.5~3FE0OME

Rice from Japan is 2.5 to 3 times as expensive as Vietnamese rice.

Sl AYE I 5 Rice from Japan quite expensive...

vV #RIFBARATORFZREBELHYBERERDBEDORES
21— DIEfE

v' The owner understands the high quality of rice from Japan

P TCHARE | R T A5 HE 7 [EERET E - /\X)E] L%‘E\}
A5 o B s




DL UAR—ILDBAREREYMEE
Agricultural products from Japan in Singapore...

v BAEREMTHERLOLH, TR

Peaches and grapes from Japan are doing very well.

S>EEETEIHOINMEDRS(BEDSS) KL

*L'C%t Despite of being expensive, the quality is worthwhile.

v BABLANSUMNEZ TONYRZAKROEIREHE

ZT_ The more Japanese restaurants, the more marketed the japonica rice.

V OAMIARDOESIZHEFEITISURDERIIN TULVELY

Unlike in Japan, rice here is not recognized with varieties.

vV LARSUERTIHXORNEFEL AL

Restaurant owners are sensitive to prices and costs.

9% -L-.l- ﬂ%%ﬂflz\%) They pay attention to costs and benefits.
il : BAEILAARETEIAERMF LERE

Ex.: Sake is from Japan but rice is from Vietnam

SAAFDELDNFELEEFRIEEM TIEALY

Rice in the markets is not differentiated yet.

(ﬁ”)b%@/ \4’(’—/\0)F‘H;EE HXY3 -
“LETRH B E X5\




4. A DEBIEKRK~ADEV D
Suggestions for increases in rice exports - 1
¢ BN THORAREBLAMUOEMIZKY., DvR=HKXDF H
:E)i%ﬂﬂj_é The more Japanese restaurants, the more japonica rice.

LML, IRHOEIFOAZ 1 —([CHo=0A, @B FICRESaA

75‘%\% However, the suitable japonica rice for preference and menu at right prices is

demanded. '

‘ 75> F*?ﬁ‘\ﬁﬁﬁ j_é*)(f—élj:fd:l,\ Branded rice may not be wanted.
¢ BARERNMITEFBRARXANORBEALBLELIGEZANBE

The idea for the low quality rice for ordinary restaurants may be important.

N

¢ oA Z N (MIEFFESD) BEARAMNEEDERENLE

Further development for high yielding rice varieties with low production costs are
important.
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4. AFDEHILKRA~ADEV M
Suggestions for increases in rice exports - 2
o HRANZEZICEADLSBARBLANSVIEEED10%IZE

The number of Japanese restaurants managed by Japanese accounts for only 10%.
(BART7—FEDRRER L= VIFA) EBEIAUR)
DOAR—ILDOBERBLANSVIEHI1100/E5 8 (2015FFE D VA
R—ILBAXFEEERE) CHRANREICEAHD D IX100/EFHIEE

EHRE A [T HEET

Namely, about 100 out of the total of 1,100.
SHARAMNREBICELSEIZBRERBMOERALENSUMER]

Japanese managers tend to use more items from Japan.

N

@ HADIT—FH—ERENENEITEBRTEAMNELS ALEH L
KIZKEhhh5b

Increases in Japanese food exports depend in part on the size of investments of Japanese food

industry there.
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