‘g]/ Conféerence Table-Ronde

sur la sécurité alimentaire:

« QU'y a-t-il dans notre assiette ?
Comprendre les normes alimentaires et
le systeme de contrble au Japon
pour mieux choisir I'alimentation de sa famille »

Une cnnfe_rence de I'L_IFE Ja;_mn, en association ANSTITUT
avec l'Institut franco-japonais de Tokyo * % 0 & ¥ B

Tokyo, le 18 février 2009



Conférence Table-Ronde

/ sur la sécurité alimentaire:

Partie | :

Le Japon n'est pas le reste du monde ;
comprendre les normes actuelles
par le prisme de l'histoire

Intervenant : Florence Seitz



Le manque d’espace se reflete dans la
taille des logements

378,000 Km2

675,000 Km2

127 million 65 million

337 hab/Km2

(800 Kanto) 112 hab/KmZ2

63m2 (Tokyo)/ 29m2 (Paris)
91m2 (national) 91m2 (national)
10m2 (Tokyo) 32m2 (Paris)

34m2 (national) 40m2 (national)

gt

- Exiguite des logements

source: Wikipedia, "FPanorama des Indicateurs Sociaux de OCDE", Insee EML 2006 _
Florence Seitz, 18/02/2009



Le taux d’emploi des femmes chute
drastiquement avec I’arrivee du premier enfant

60% (2002 57% (2006)

39% 65%

Source: "Fanorama des Indicateurs Sociaux de [QCDE” _
Florence Seitz, 18/02/2009



Exiguite et occupation des femmes
modelent les habitudes d’achat

Exiguite des logements Faible taux
d'occupation des
femmes avec enfants

¥

Achats au quotidien

Source: "Fanorama des Indicateurs Sociaux de [QCDE” _
Florence Seitz, 18/02/2009



Le profil géographique limite aussi les
surfaces agricoles...

378,000 Km2 675,000 Km2

<78,000 Km2 600,000 Km?2
(<24%) 300,000 exploités

Source: Wikipedia Florence Seitz, 18/02/2009



...et contraint a des consommations élevées
de produits phytosanitaires...

Source; hitp:/ffaostat.fao.org

+17%

06 43 +223%
92 109 -16%
118 106 +11%
9 12 -25%
630 540 +17%

Florence Seitz, 18/02/2009



... et d’engrais chimiques

Source: hitp:fffaostat.fao.orq

249,110

200,519

329,455

327,123

+1%

512,286

537,611

-5%

Florence Seitz, 18/02/2009



Organic vs. nhon-organic in Japan

‘Japan Is one country whose agricuftural industry is in dire need of
encouragement to go green. According to figures compiled by the
Washington FPost, the total area devoted to organic farms in Japan in
2000 was a paftry S0km2-just one percent™ of total farmfand-compared to
5,463kmz in the US and 39 980km2 in the EU, an alarming difference
even considering the respective sizes of the nations.

Whereas the level of pesticide saturation on farms in the US is less

than 1kg/hectare and in the EU less than 2kg, in Japan, according fo
Bayles, it's over 17kg.”

*0.56% In 2006 vs. 14% in Austria, 11% in Switzerland, 5% in Germany
and 3% in Australia

Source: http:Hforgprints orgfS 16101 Us5efi- 2006-0verview pdf Florence Seitz. 18/02/2009
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Rice production and pesticides Iin Japan

‘Wood MacKenzie Consulitants Ltd reports that,
in 1993, Japan alone accounted for:

o 62% of all pesticides consumed in Asfa’s rice

production,

e 46% of the insecticides,

e /1% of the herbicides, and

o /2% oOf the fungicides used on rice in the
region”

Source: IRR 1995 in "Agriculture and the Environment” A World BEank Symposium edited by Ernst Lutz Chapter 19
"Toward Eeduced Pesticide Lise For Cereal Crops In Asia” by F. Pingall and E. Gerpacio

Florence Seitz, 18/02/2009



V Conféerence Table-Ronde

sur la sécurité alimentaire:

Partie |l

Des normes a géométrie variable

Intervenant : Jérome Boucherot
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Quelques données du marcheé

Evolution des echanges :

5752 5686 5549 2801 6122 6303
= EXPORT 89 295 292 31 347 391
IMPORT U J— J- I J_
E & = e ¥ e
(en millards de JPY) -5364 -5391 -5256 -5486 5775 5912
2001 2002 2003 2004 2005 2006
Importations :

(en milliards de JPY)

Sucre (8) 2,1% Autres
Prod. minoterie (9) 2,3% (52) 13,2% Fnissunﬂs,
Huiles & corps gras (10) 2,6% o crustaces
Oléagineux (14) 3,6% (115) 29,5%
andes Boissons
)12 0% (23) 5 8%
Prép. de
céréales (26) 6,5%
Prép. diverses
Tabacs (60) 15,4%
(27) 7.0% Prép. viandes & Source ;- Uhifrance 2007

Poissons (47) 12,0%



Les productions au Japon

Principales productions en volume
[milliers de tonnes)
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sources | MAFF, ALIC, FAQ, 2006-2007




L’agriculture au Japon
Production et importation :
le taux d’autosuffisance

Changes in the Composition of Supplied Calories and Self-sufficiency Ratio by Food Item (on a Calorie Basis)

Total supplied calories: 2 540 kcal capita da
[Domestic calones: 1,799 kcal pfmprdly Y

Total supphed calories: 2 573 kcal/parson
] a [Domestc calones: 1.'.'!55.‘?:! hﬂ.l'pn'lm:dd:ﬁ

100
[204kcal] [7Okcal]
90
39kcal [34kcal]
7Okcal [26kcal]
SKhout idhoes BOkcal [10kcal]
74kcal [7dkcal) Sokcal
_ B0 90kcal [108kcal] 1 [SOkcal]
g 196kcal 36kcal [77keal]
2 70 [EOkcal] 210kcal
3 imported portions [72kcal]
292%cal _i
§2 o [B1keal] 320kcal
- 159kcal [43kcal]
EEﬂ lisrmn-l
Liwasriock prodocts
: 5% 368kcal
5 [74kcal] [13kcal]
€ 0 _  oroduct
Portions produced ——
————— with i fead AW 7keal
30 [EEkcal]
1,090%kcal
20 [4,090kcal]
590kcal
10 {5&68kcal]
Self-sufficient portions
0

20 40 60 B0 1lll3|'a'|IL
(Setf-sufcency ratia on a calore bass by food Rem)
{(FY1965)

(Food sel-sufficiency ratio 73%)

Sourca “Food Baanog Sheat,” MAFF
Mok ‘IT-I'v.l'n'I'l‘l'n-P'l“ mdcales e domasic cainrkcs.

(Self-sufficency rafo on a calone bass by food Bem)

(FY2005)
(Food self-sufficiency ratio 409%)
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Le taux d’autosuffisance au Japon

(24
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Source: WAFF 2009
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Carrymg onat cortprehensive 1isk conmmnic ation

R T R
administratve hodies
ciry and Fisherie

Promotion of the exchange of
wnformation and opindons
among patties mvolved

(Risk commutication)

. Puh]icatiul_l of
the state of the

implementation

+ Publication of
the state of the

implementation

Development of
food samtation admimstration
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ooperation tq
implement
MEAZUE 5

:(1) Buthorization of businesses
5{2} On-site nspection,

of measures
earing of

of measures

+ Hearing of

inions from o B
public opinions

rigidents

N

monitonng and qmdance

(31 Exarunation of samples

the laboratory

5{4} Inspection order
P20 Survey of food polsorang, etc.
:(0) Recerving coraplaints and |

requests for consultation

é{?} Disgerunation of the concept

of tood sanitation and rasmg

awareness of food sarmtation

.....................................................................................

Consumers

Source: MHLIW

Monitoring of and guidance
on food imports

Regional Buteaus of |

{ealth and We
\:- Registration
o (Cancellation)

............................................ = Audits, suidance
L pproreal and !
roordtorng of the
coriprehensve
sanitation -

OIers

process

 inspection organs

.............................. T l

controlled
manufacturing Registrﬂnc-nmd‘

Food imports

____Fo

 Eequests for inspection

| e o |

Food businesses

Supply of safe food

* The rarnbers of prefectures, cities with a health cenfer, special wards, Rﬂ%innal
Bureans of Health and We lfare, and quarantine stations 4re as of Spnl 172006,



Ezporting
countries

Systeme d’inspection ;

Sanitary measures in exporting countries |

) ) | Bilateral talk:
- Control of agricultural chemicals to request compliance with Japanese

|
|
| .
: - Issue of certificates food sanitary regulations I
i

- Pre-export inspection, ete. Field survey if necessary

e I
Inspection of import declaration at
quarantine stations

Past violations, information on

B exporting countries, resource _ _
materials and manufacturing [ * ™| Violation
methods, ete. information

Entry inspection system ]

r

Ministerial Inspection Order, monitoring, guidance for voluntary inspection - -

ecall

disposal or
reshipment

Implementation of monitoring and guidance based on the Plan

Domestic

i T s . TS T T -
: Sampling inspection conducted by prefectures according :::>: Motification of violations, if I e o g
! to the Prefectures’ Monitoring and Guidance Plan

_— . . . S . S . S e e e et

Collection of owverseas food safety
information, pre-guidance such as import
consultation, and promotion of voluntary
management by importers

[ Consumer ]

Source: MHLIW
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Obligation de moyens (JP)

VS Obligation de resultats (EU)

Advantage Inconvenient

Obligation of Clear Instructions to « Do not involve the
means Professionals responsibility

Harmonized and defined

controls

Permit to achieve

objectives
Obligation of Result oriented + Required Time
results Adaptation of the means |+ Required Training

to achieve objectives
Prevent non adapted use
of means

Give prime responsibility

for professional
and the services of
controls

Jérdme Boucherot, 18/02/2009



%}} Conférence Table-Ronde

sur la sécurité alimentaire:

Partie |l :

Les risques inhérents a cette situation
particuliere du Japon

Intervenant : Pauline Krug
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Sécuritée des denreées alimentaires

« Pour déterminer si une denrée alimentaire est
prejudiciable a la sante, il est tenu compte :

— De l'effet probable immediat et/ou a court terme et/ou a long
terme de cette denrée alimentaire sur la sante non
seulement d'une personne qui la consomme mais auss| sur

sa descendance

— Des effets toxigues cumulatifs probables

— Des sensibilites sanitaires particulieres d’'une catéegorie
spécifigue de consommateurs lorsque la denrée alimentaire

lul est destinee. »

Réglementation européenne sur la sécurité des denrées alimentaires
178/2002 Section 4 Article 14 point 4

Pauline Krug, 18/02/2009
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Effets a court terme
Exemple du scandale de la melamine

 Qu'est-ce que la melamine?
— Plastique, adheésifs, ciment, peinture...

+ Modes de contamination :
— Emballages en plastique

— Fertilisants
« Le scandale chinois : /"I“‘\Hz
— Ajout de melamine pour augmenter la teneur NT N
proteique des laits pour nourrissons J|\ .

N Engl J Med. 2008 : Melamine and the global implications of food contamination

Lancet 2008 : Public-health risks of melamine products
Pauline Krug, 18/02/2009
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La mélamine
Quels sont les risques pour nos enfants?

 Dans quels aliments?
— Preparation pour nourrisson (lait) I

— Mais aussi : biscuits, chocolat 5”%&:
» Quels sont les risques? -
— Consommation prolongée, récurrente iméloncabicas™ |

of the kidney

— Pas de risque en cas d'une seule expositior  «deysine

in the ureter

méme massive e
« Risques clinigques :
— Calculs réenaux et des voles urinaires

— Insuffisance réenale aigué
— Risque du delal diagnostique chez I'enfant

NEJM, Guan, 2009 Pauline Krug, 18/02/2009
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La mélamine
Conséquences

* En Chine:

— 22 millions d’enfants examines

— 294 000 enfants contamines

— 53 000 enfants atteints de complications renales
— b déces, 154 dans un &tat grave

« EtauJapon?

— 21/9/2008 : Marudai Food Co rappelle 5 produits importes
de Chine, suspectes de contenir de la melamine (haricots
cuisings, patisseries)

— 5/10/2008 : melamine detectée dans du chocolat importe
de Chine par la compagnie NS international (« Chocolate
pillows »)

» Aucune conséquence rapportéee

Sources : Lancet, Japan Times, AFP Pauline Krug, 18/102/2009



Les risques a long terme
Les maladies de civilisation

Obésité
Maladies cardio-vasculaires
Diabéte de type 2

Maladies auto immunes dont
diabete de type 1

Allergies alimentaires
Certains cancers

Le PNNS : quels effets sur la santé des enfants? 2008

24

Pauline Krug, 18/02/2009
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Les risques a long terme
L’exemple de P'obésité

» Prévalence x4 entre 1960 et 2000

« En France : surpoids 18%, obésite 4%
— Stable depuis gquelgues annees

« Conseguences psychosociales des
I'enfance

« Conséguences severes a l'age adulte
— Persistance de l'obeésité
— Cancer colorectal

— Risque cardio-vasculaire
— Arthrose

Le PNNS : quels effets sur la santé des enfants? 2008
Table ronde : L'obésité (GFHGNP, Comité Nutrition) Conséquences a l'age adulte de I'obésité de l'enfant, 2007

Pauline Krug, 18/02/2009
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japonais
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Pauline Krug, 18/02/2009

Source : International journal of obesity, 2004
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Prévalence du surpoids
chez les enfants d’age scolaire

35% -
30% -
25%
20% -
15% -
10%

3%

0%
USA France Japon

E Surpoids ¥ Obésité

Sources : JAMA 2004, Human Biology 2009 Pauline Krug, 18/02/2009
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Préevention

Comment?

— Manger mieux

— Regime normal pour ['age

— Pas de regime restrictif chez I'enfant
— Activité physique

Surveillance

— IMC

— Rebond d'adiposite

Prévention secondaire :

— Dépistage du diabete, de
I'hypercholestérolemie

Source : lanutrition.fr (schéma), Alimentation de 0 a 3 ans, Pr Tounian, F Sarrio

Pauline Krug, 18/02/2009



V Conféerence Table-Ronde

sur la sécurité alimentaire:

Partie |V

Se donner les moyens
d'une consommation informeée

Intervenant : Florence Seitz
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Each type of food can only bring
what it is made of

e Quality of soill ¢ | evel of minerals

¢ | evel of vitamins and minerals
¢ | evel of chemicals

e Agricultural processes

¢ Food processing, storage e Quality of fats
e | evel of fiber, vitamins and

minerals

e Cooking modes e Quality of fats

e | evel of vitamins and minerals

Florence Seitz, 18/02/2009
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Reading labels i1s a must-do (1/2)

» Order: Ingredients are always listed in decreasing order of their
proportional weight in the product

e Lack of details: Japanese law Is very loose when It comes to product
labeling. There is almost no details available, especially regarding
additives, fats and sugars origin

e Fats: “Vegetable fats” are always Trans fat unless otherwise clearly
stated on the label (no legal obligation to mention the level of trans fat on
products label In Japan)

- The desirable fats are:

#Qlive oll (cold, first-pressed, organic) for cooking
#»Canola oil for dressing

» Flaxseed oil for cold use

— Next come sunflower, sesame and walnhut oils

- Fats to be avoided:

»Coconut, palm and palmist oils (omnipresent in cookies, crackers, snacks,
industrial breads...)

»Hydrogenated and partially hydrogenated oils {(most margarines and spreads,

cookies, crackers, chips...) Florence Seitz, 18/02/2009
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Reading labels i1s a must-do (2/2)

* Colorings and additives:

- Flavors must be specified "natural”; otherwise, they are always chemical-
based

- Additives to avoid altogether as they have been proven or are highly
suspected of iInducing:

»Cancers

»Behavioral disorders In kids such as ADHD
»Allergies

»Asthma

»DNA damage

»Fertility problems

32
Florence Seitz, 18/02/2009



When to choose organic produce?

33

Grains/
Vegetables Fruits pulses/ | Dairy/meat
huts
Organic e Peppers e Strawberries Al s Milk
e | ettuce (all e Apples e EQgs
KINds) s Pears ¢ Cheese
e Endives ¢ Bananas * Pork
¢ Spinach e Grape/raisin * Beef
e Carrots e Citrus (all) e | amb (to a
e Celery ¢ Peaches lesser
e Potatoes » Nectarines extent)
Main- e Avocados s Blackberries e Duck
stream e Jomatoes ¢ Black currants ¢ Free-range
* Pineapple chicken

Florence Seitz, 18/02/2009



Most commonly available organic certifying
labels and useful phrases in Japan

ORGANIC

GOCA

Guaranteed Organic
Certification Agency

A

“organic”

| CERTIFIED ORGANIC

QA

SKAL

From Sweden

BB 3"'3
FIEL E%

“"Without chemical
entrants”

-

AB

AGRICULTURE

BIOLOGIQUE

Florence Seitz, 18/02/2009
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Organic providers: Delivery service

e Radish boya (www.radishbo-ya.co.|p)

e CO-0p

e Seikatsuya to Yasalbayake (www.din.or. |p/~yasal;
yasal@din.or.|p)

e Organic everyday (www.o-everyday.com)

e OIsIX (WwWW.0ISIX.CO.|P)

e Tengu (Alishan) (www.alishan.|p)

Florence Seitz, 18/02/2009



Organic providers: Outlets *

e The Crayon House in Omotesando (harrow street on left of Hanae Mori
Building): small organic supermarket and nice restaurant with terrace that
welcomes Kids.

e The Natural House on Aoyama Dori {close to Omotesando crossing):
excellent for veggies, fruits, nuts and seeds, dried fruits, oils, teas and
coffees, flours, cookies and sembei, sugars, bread, tofu... In addition they
carry environment-friendly house products and organic/natural cosmetics

¢ National Azabu Supermarket for milk, Alishan products, some veggies

e Gourmet in Azabu Juban for organic tofu or Food Magazine

e Organic shop on Azabu dori: small selection of almost any organic
products. Tend to be a little over-priced

e Organic store in Hiroo close to Homework's

o Lifely
3F Inamon Bldg, 2-18-11 Takadanobaba, Shinjuku-ku. Tel: 03-3232-6527.
Open daily 10am-9pm. Nearest stn: Takadanobaba.
www. lifely.com/shop/index s.html

e Mothers
Eight shops in Tokyo and Yokohama. Shinjuku branch: B1F Isetan
Shinjyuku Honkan, 3-14-1 Shinjuku. Tel: 03-3352-1111. Open daily
10:00am-8pm. Nearest sth: Shinjuku. www.mothers-net.co.|p

Florence Seitz, 18/02/2009
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Storing ingredients

The longer fresh produce are stored, the fewer the nutrients left,
especially vitamin C

Fresh, green-leaf veggies should be stored in the lower drawers of
the fridge

Potatoes, apples, avocados, bananas, most fruits except berries can
be stored at normal room temperature

Freezing fish and meat (up to 3 months) to destroy bacteria,
especially when consumed raw

Milk, dairy and eggs in the coldest compartment of the fridge

Cooked leftovers can be stored in fridge cold compartments for 48
hours

Fridge should be cleaned at least once a month to limit risk of
contamination

Florence Seitz, 18/02/2009
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