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Course: Seminar for Food Safety Policy Making and Management
9-22 November 2014, International Training Center (JICA) Tokyo, Japan

Aims: To learn systems and present situation of risk management for food safety in Japan,
to improve risk management for food safety in the countries and develop safer food trade,
and to contribute to the development of international cooperation

Course content:
1. Preliminary Phase in a participant’s home country

To formulate an Inception report issues in a participant’s country and organization related
to food safety and hygiene are preliminary identified. The report includes basic data,
policies and administrative structure, problems and existing activities on food safety.

2. At the training center, Tokyo Japan
Output module 1: To clarify issues and challenges in participants’ countries by learning
Japanese experiences and the present situation and comparing risk
management for food safety in participating countries and
organizations

Subjects: (1) Inception report from participating countries (on a subject basis)

(2) Japanese efforts toward betterment of food safety level (history and

present conditions)

(3) Laws and regulations concerning food safety in Japan

(4) Administrative system for food safety

(5) Risk analysis methodology for food

(6) Regulations on agricultural, fisheries and stock farm products
Output module 2: To acquire better understanding of imported food safety measures.
Subjects: (1) Inspection system of imported food

(2) Regulations on Agrochemical Residues and Additives,

{3) Outline of Labeling System

(4) Compliance status with WTO and Codex in Japan,

Output module 3: To acquire better understanding of roles, responsibilities and
collaboration among (Ministry of Health, Labor and Welfare: MHLW) and
food safety and hygiene related organizations in Japan.

Subjects: (1) Food Safety Management by Local Government (Tokyo Metropolitan
Government)

(2) Courtesy visit to Director General of Food Safety Department at Ministry
of Health, Labor and Welfare/Discussion with officials in charge

(3) Monitoring and instruction system of market {Tokyo Metropolitan
Central Wholesale Market, Sanitary Inspection Station)

(4) Inspection system of imported food (Yokohama Quarantine Station,
Imported food quarantine and inspection center)

(5) Voluntary food safety management by food industry ( Japan Food Safety
Association, and Megmilk Snow Brand, Ebina Factory)

Output 4: To discuss findings and outcomes for better policy making and management

based on the knowledge acquired through the seminar.

Subjects: (1) Summary report development

(2) Presentation of report and discussion
(3) Evaluation meeting



