
1) Selection of Tohoku food ingredients and promotion of food 

safety 

2) Holding events in Japan and deliver its message to Singapore 

3) Holding events in Singapore 

4) Sales at shops in Singapore 

Project items and description 

 Cafe Company 

 Eat, and Energize the East (EEE) 
(Oisix, Aizu Shoku no Renaissance, etc.)   

 Port Japan 

 BREAD TALK 

 VIVA JAPAN 

Participating enterprises 

The project will hold various events and workshops with local “Japan fans” and Japanese chefs with an eye to opening flagship Japanese 

restaurants. 

Project outline 

Since the Great East Japan Earthquake, confidence in the safety of agricultural, fishery, and other food products of Japan—and 

particularly those of the Tohoku region—has been shaken by harmful rumors.  Thus, this project will sincerely inform the world 

about the “safety and security” of Japan’s food products by holding synchronized events in Japan and abroad that emphasize 

the message of “recovery.”  It will further link these events to restoration of international confidence in Japanese foods and 

development of overseas business. 

Partner country: Singapore 

Field: Food 
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Main event schedule 

○ November. 30: An event in Sendai and deliver its message to Singapore (issuance of a safety declaration concerning Tohoku foods) 

○ December:  Opening of satellite shops 

○ Dec. to Feb.:  100 x 100 events (events inviting 100 locally influential people) 

○ March. 11: “Bountiful harvest festival” for Tohoku foods 

“From East Japan: Making Japanese 
Foods an International Standard” 



機密性２ 

2 

1) Holding an event in Japan and deliver its message to Singapore 

2) Holding events in Singapore 

3) Sales at shops in Singapore 

2) Holding of events in Singapore (scheduled 4 times) 3) Sales at shops in Singapore (scheduled for 3 months) 

 
1) Holding an event in Japan and deliver its message to Singapore 
 
November 30th will be designated “Reconstruction Day.” An event will be held in Japan and also deliver its message to Singapore to 
feature food ingredients produced and developed in Japan as well as efforts to ensure food safety, through international media. 

Building a new “Japan food brand” (including food items from Tohoku) through partnerships with local 
restaurant businesses and top Japanese chefs 
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“From East Japan: Making Japanese 
Foods an International Standard” 

Rallying food industries to build a framework 

leading to business opportunities 

Producers 

 Producers (agriculture, fisheries, livestock) 

 Food processors 

(1) Matching 
Communication of 
support needs (5) Financial support 

(4) Promotion of exports 

Overseas 

(2) Sales and events 

Purchasers 

(3) Food safety and security 

Support 

Business producers 
 Food-related enterprises (restaurants, retail sales, ready-

made meals, processing, etc.) 
 Specialists (designers, consultants, IT businesses, etc.) 
 Ambassadors (chefs, personalities, etc.) 
 NPOs supporting reconstruction 

Participating 
enterprises 
 Gurunavi 
 FamilyMart 
 Kirin 
 Natural House 
 Maruwa Foods 

EEE 


