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Section 4  Expansion of exports of agricultural, forestry and fishery products and foods 

Under the Japan Revitalization Strategy, which was revised in June 2015, the Japanese government 

is promoting an earlier-than-planned achievement of the goal of increasing the export value of 

agricultural, forestry and fishery products and foods to 1 trillion yen by 2020126, aiming to expand 

channels of sales of such Japanese products in foreign markets. Indeed, the export value of Japanese 

agricultural, forestry and fishery products and foods has grown steadily, amounting to 745.1 billion yen 

in 2015 and setting a new record high for the third consecutive year (Figure II-3-4-1). 

 

Figure II-3-4-1  Changes in the export value of Japanese agricultural, forestry and fishery 

products and foods 

 

Source: “Overview of Foreign Trade of Agricultural, Forestry, and Fishery Products 2015 (Final 

Figures)” (Ministry of Agriculture, Forestry and Fisheries) 

 

Many Japanese agricultural, forestry and fishery products and foods are appreciated for their high 

quality in terms of safety, so further export growth is expected for this industry. As there are also 

expectations that exports of local products will be effective in revitalizing regions, activities to promote 

exports of Japanese agricultural, forestry and fishery products and foods are attracting attention. 

                                                   
126 Agricultural, forestry and fishery products and foods include “agricultural products (processed foods, 

livestock products, grains, etc., vegetables and fruits, etc., and other agricultural products),” “forestry 

products” and “fishery products (fishery products (excluding prepared products) and prepared fishery 

products).” 
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Therefore, in this section, we provide an overview of an international comparisons regarding exports 

of agricultural, forestry and fishery products and foods. From the viewpoint of food industry clusters127, 

the example case of a group of organizations supporting the “Food Valley” in the Netherlands, an 

initiative in the German state of Mecklenburg-Vorpommern (hereinafter referred to as “the state of MV”), 

and the case of the “Food Valley Tokachi” will be taken up in order to examine the strengths of such 

clusters, which support exports of agricultural, forestry and fishery products and foods. 

 

1. Global exports of agricultural, forestry and fishery products and foods, and classification by 

type of import/export 

(1) Overview of global exports of agricultural, forestry and fishery products and foods 

The global import and export values of foods, etc.128 have been steadily growing as a trend, with the 

export value amounting to 1,397.4 billion dollars in 2013, and both import and export values are 

expected to continue to grow steadily in the future (Figure II-3-4-2). 

 

Figure II-3-4-2  Global import and export values of foods, etc. 

 

Note: Import and export values under the category of “Agricul. Product, Total.”  

Source: FAO Stat 

                                                   
127 A food industry cluster is defined as a group aiming to create new products, sales channels, local brands, 

etc. by linking local resources including food materials, personnel and technologies in an effective manner 

under the leadership of a coordinator. 

(http://www.maff.go.jp/j/study/tisan_tisyo/h18_03/pdf/data7.pdf; external link) 
128 “Foods, etc.” as referred to in this paragraph include animal- and plant-derived products, materials, 

feeds, etc. in addition to “agricultural products,” “forestry products” and “fishery products.” It should be 

kept in mind that the detailed definition differs depending on the reference source. 
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By country, the export value came to 124.2 billion dollars for the United States, 81.4 billion dollars 

for the Netherlands, 67.5 billion dollars for Germany, 63.9 billion dollars for Brazil, 63.6 billion dollars 

for China, 60.1 billion dollars for France and 5.1 billion dollars for Japan (Figure II-3-4-3). 

 

Figure II-3-4-3  Changes in the value of exports of foods, etc. in major exporting countries 

 

Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 

Codes 02 to 22. 

Source: Global Trade Atlas 

 

As for the share of the export value of foods in nominal GDP, the Netherlands has maintained a very 

large share compared with other countries (Figure II-3-4-4). 
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Figure II-3-4-4  Changes in the share of export value of foods, etc. in nominal GDP in 

individual countries 

 

Source: UN and GTA. 

 

 Next, country-by-country data regarding the import and export values of foods (Figure II-3-4-5) 

shows that the United States, the Netherlands and France recorded net exports, with their export value 

exceeding their import value, while China, Japan and the United Kingdom registered net imports. The 

Netherlands, with a thriving food processing industry, also imports a large amount of raw materials and 

livestock feeds, with its import value of livestock feeds totaling approximately 292 million dollars in 

2013129. 

  

                                                   
129 According to the FAO Stat Detailed trade matrix, the Netherlands’ import value of livestock feeds is 

approximately 292 million dollars and its export value is 145 million dollars, while France’s import value of 

livestock feeds is 88 million dollars and its export value is 210 million dollars. 
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Figure II-3-4-5  Import and export values of foods, etc. in individual countries (2012) 

 

Note 1: Reference to Kanama (2013) 

Note 2: Figures for “foods, etc.” are the values of “Agriculture. Products, Total” given by FAO Stat. 

Source: FAO Stat 

 

The Netherlands’ net export value amounts to around 30 billion dollars, double the value for France, 

which is also known in Europe as an agricultural country. This figure indicates the high level of value 

added in the Netherlands’ food processing industry.130 

 

(2) Classification of imports and exports of agricultural, forestry and fishery products and foods 

by individual countries 

Here, major food exporting countries are classified by type of import/export, targeting raw materials 

and foods (processed products and consumer goods) as the key factors, in order to highlight the 

characteristics of major food exporting countries.131 

In general, the food industry as defined under the trade industry classification can be categorized as 

follows based on trade specialization coefficients regarding raw materials and foods for individual 

countries (Figure II-3-4-6).
132

 

 

                                                   
130 Kanama (2013) 
131 With the division of production in mind, the analysis was conducted with respect to trade in goods as 

classified by production process (raw materials and intermediate/final goods). RIETI-TID2014, prepared by 

the Research Institute of Economy, Trade and Industry under METI, was used as basic data for the analysis. 
132 Here, the classification was made using the trade specialization coefficient in reference to the White Paper 

on International Economy and Trade 2005. 
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Figure II-3-4-6  Overview of the classification of countries by type of import/export concerning 

foods, etc. 

 

Source: METI 

 

  Looking at the characteristics of imports and exports of raw materials and foods by individual 

countries, we can see that the Netherlands belongs to the food export type, and Germany and Italy have 

recently been moving closer to this type. Japan belongs to the consistent import type, importing both 

raw materials and foods, and the Republic of Korea (ROK) has recently been shifting to this type. China 

has shown a significant move in recent years, shifting from the consistent export type to the food export 

type. Brazil belongs to the consistent export type, exporting both raw materials and foods, and the food 

industry is a major domestic industry for the country. Meanwhile, the United States belongs to the raw 

materials export type, as the country’s proportion of exports of raw materials is relatively large and it 

imports foods. France is shifting from the raw materials export type to the consistent export type (Figure 

II-3-4-7). 

  



574 

 

Figure II-3-4-7  Classification of countries by type of import/export concerning foods, etc. 

(2013) 

 

Note: Trade specialization coefficient = (Export value – Import value) / (Export value + Import value) 

Source: RIETI-TID2014 

 

 As shown in Part I, Chapter 3, Section 1, foods, etc., as goods, have value added. Looking at the ratio 

of the value of research and development and other services to the value added in food exports (R&D 

ratio) with respect to each of the domestic value added and the overseas value added, we can see that 

the overseas R&D ratio is high in the case of the Netherlands, indicating that the country is actively 

incorporating the results of overseas R&D projects. Meanwhile, in the case of Germany, France, the 

United States, Italy, Brazil and Japan, the domestic R&D ratio is higher than the overseas R&D ratio, 

which means that these countries are actively implementing domestic R&D projects compared with the 

Netherlands. It can also be pointed out that the overseas R&D ratio is higher for European countries 

than for Asian countries (Figure II-3-4-8). 
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Figure II-3-4-8  Ratio of the value of research and development and other services to the value 

added in food exports (2011) 

 

Source: OECD TiVA 

 

2. Advanced cases of export expansion in Europe 

(1) Initiatives to expand exports of agricultural, forestry and fishery products and foods in the 

Netherlands 

Next, we will look at the characteristics of agriculture and exports of foods, etc. in the Netherlands 

and a group of organizations supporting the Food Valley. 

 

(A) Characteristics of agriculture and exports of foods, etc. in the Netherlands 

The Netherlands has a territorial size of 41,526 km², slightly larger than the size of Japan’s Kyushu 

island (35,640 km²), and a population of approximately 16.8 million people. The Netherlands’ nominal 

GDP in 2015 was 738.4 billion dollars, making the country the 17th largest in the world in terms of 

economic size. The Netherlands has achieved economic growth led by international trade through the 

open economy policy adopted by the government since the 1980s. Its largest domestic industries are 

services industries such as trade, transportation, finance and logistics.  

One notable feature of the Netherlands is the country’s emphasis on the transportation and logistics 

sectors, as exemplified by the prominent presence of the Port of Rotterdam, which is the largest 

European port and has an annual cargo handling volume of 12 million TEU133. The Netherlands plays 

the role of a window for European trade. Another notable feature is the Dutch people’s high language 

                                                   
133 TEU (twenty-foot equivalent unit) is a container unit. 
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proficiency, which comes against the backdrop of the Netherlands’ history as a small country accepting 

foreign cultures and peoples. 

In addition, in order to further enhance its competitiveness, the Netherlands has established nine 

“top sectors” (agri-food, high tech, horticulture and propagation materials, life sciences and health, water, 

chemicals, energy, creative industries and logistics) with the aim of promoting active business expansion 

through public-private cooperation and innovation enhancement. In particular, as one of the main 

industries of the Dutch economy, the agri-food sector, has been a leader in international competition for 

decades. In this industry, the top priority is placed on production and supply of foods, flowers and plants, 

and farmers and producers are cooperating with each other. 

One prominent feature of agriculture in the Netherlands is the government’s provision of fiscal 

support. Greenhouse cultivation is eligible for energy tax reduction, while foods and flowers are subject 

to a lower value-added tax rate of 6% compared with the standard rate of 21%. As the government is 

also providing active fiscal support for innovation-related activities, there is a support system that 

facilitates innovations not only in agriculture but across the entire food chain. Thus, it can be said that 

the Netherlands has been fostering its food industry by taking advantage not only of its locational 

advantage but also of comprehensive governmental support.  

Next, regarding the characteristics of the Netherlands’ exports of foods, etc., the value of exports of 

foods, etc. is 81.4 billion dollars, which means that the Netherlands is the second-largest food exporting 

country in the world, after the United States (Figure II-3-4-3). Foods, etc. represented the largest share 

of the Netherlands’s exports in 2015 (Figure II-3-4-9). 

 

Figure II-3-4-9  Changes in the share of each item in the Netherlands’ exports 

 

Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 
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Codes 02 to 22. 

Source: Global Trade Atlas 

 

Of the component items of the foods, etc. category, exports of those items that are among the major 

export items have been on an uptrend. The share of exports was 11% each for flowers and for beef, 10% 

for dairy products, 9% for vegetables and 7% for fruits, with these five items’ combined share of food 

exports coming to around 50% (Figure II-3-4-10). Because of its scarcity of agricultural land resources, 

the Netherlands is importing crops whose cultivation requires extensive use of land from neighboring 

European countries while specializing in labor- and capital-intensive sectors that require only limited 

use of land, such as horticulture and livestock farming134. 

 

Figure II-3-4-10  Changes in Netherlands’ exports of foods, etc. and share of each item in 

exports 

 

Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 

Codes 02 to 22. 

Source: Global Trade Atlas 

 

                                                   
134 One notable feature of agriculture in the Netherlands is that greenhouse cultivation of flowers and 

vegetables is actively practiced, and the country’s production of natural gas is viewed as a favorable factor 

for greenhouse cultivation.  
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Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 

Codes 02 to 22. 

Source: Global Trade Atlas 

 

Major export destination countries of foods, etc. produced in the Netherlands are European countries, 

including Germany135, the United Kingdom, Belgium, France, and Italy136 (Figure II- 3-4-11). 

  

                                                   
135 While many of the Netherlands’ product items are exported to Germany, it also exports the following 

items in large volume to other countries: beer, among other alcoholic drinks, to the United States, fish to 

Belgium, tobacco products to France, and milk powder to China and Hong Kong. 
136 The Netherlands’ location is suited to trade. Shipments to Germany may be transported via the Port of 

Rotterdam or by train. In some cases, shipments are exported to Germany via boat along the Rhine.  
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Figure II-3-4-11  Netherlands’ major export destination countries (foods, etc.) 

 

Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 

Codes 02 to 22. 

Source: Global Trade Atlas 

 

(B) A group of organizations supporting the Food Valley 

Next, we will look at the Food Valley, which plays the central role in the Netherlands’ food industry. 

The strength of the Netherlands’ agriculture is underpinned by an industrial cluster called Food 

Valley in Wageningen City, which is adjacent to Arnhem, the capital of the province of Gelderland in 

the Mideast region of the country. The Food Valley is an industrial cluster where food-related 

technologies, sciences and businesses are concentrated. 

Many agricultural food-related industries are located in the Food Valley, as well as Wageningen 

University and Research and University Fund Wageningen. There are 1,440 agri-food companies, 70 

corporate research centers and more than 20 research institutions in the Food Valley, with a total of about 

15,000 researchers working there. Industry, academia and government are working together not only in 

research and development activities concerning cost reduction and value added related to cultivation 

and processing of agricultural products but also research concerning all elements of the value chain: 

including storage, distribution and sales channel development, forming a knowledge cluster related to 

agriculture.  

 

(a) Food Valley case (i) : University (Wageningen University and Research) 

Wageningen University and Research (hereinafter referred to as “Wageningen UR”) has its roots in 

the clustering of industrial, academic and governmental organizations in Wageningen. Wageningen UR 

was established through the integration of Wageningen University and research institutions clustered 
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around it137 (Figure II-3-4-12). One notable feature of Wageningen UR is the collaboration between 

many specialized research institutions, Wageningen University and Van Hall Larenstein University of 

Applied Sciences.138 

 

Figure II-3-4-12  Wageningen University and Research 

 

Source: METI 

 

Wageningen University is a national agricultural university which is the Netherlands’ only university 

specialized in agriculture and it plays the central role in the growth of the country’s agriculture. 

Wageningen University is comprised of five departments—Agrotechnology & Food Sciences, Animal 

Sciences, Environmental Sciences, Plant Sciences and Social Sciences, with a student body of around 

9,000. 

 

It has research and development institutions specialized in food, agricultural economy and livestock 

research (Figure II-3-4-13). 

  

                                                   
137 Kanama (2013) 
138 Netherlands Foreign Investment Agency (2010) 



581 

 

Figure II-3-4-13  Organization structure of Wageningen UR 

 

Source: Wageningen UR Annual Report 2014 

 

Wageningen UR’s strategy aims to increase the market value of research conducted by applied 

research institutions, promote investments into new research fields and enhance the quality of 

education and research.139 

Within the research center, there is also a unique facility called the Restaurant of the Future, which 

serves as a place of research and practice. It is used by students, staff and local residents. Sales data are 

analyzed and users’ eating and drinking behavior is observed through video cameras and sensors, with 

the results fed back into research and development.140 

The Netherlands’ Food Valley is specialized in the agri-food and nutrition fields. In the Food Valley, 

there is a cosmopolitan environment that attracts human resources from around the world, and a 

personnel exchange program to bring together the best human resources is being operated. In addition, 

world-class researchers in such fields as food, nutrition and agriculture are engaging in cutting-edge 

research programs led by Wageningen UR. Medical centers attached to the three universities141 in the 

region are closely cooperating with each other and there are many specialized R&D programs and an 

abundance of subsidies is available, reflecting the industry-academia-government network that is one of 

the Food Valley’s strengths. Thus, research programs that lead to business results are vigorously 

conducted there. 

 

(b) Food Valley case (ii): Network 

                                                   
139 Wageningen UR (2014) 
140 Wageningen UR ” About The Restaurant of the Future” http://www.wageningenur.nl/en/Expertise-

Services/Facilities/Restaurant-of-the-Future-4/About-The-Restaurant-of-the-Future.htm; external link 
141 There is cooperation between Wageningen University (food sector), Radboud University Nijmegen 

(healthcare sector) and University of Twente (technology sector), with Wageningen University serving as 

the core.  

http://www.wageningenur.nl/en/Expertise-Services/Facilities/Restaurant-of-the-Future-4/About-The-Restaurant-of-the-Future.htm
http://www.wageningenur.nl/en/Expertise-Services/Facilities/Restaurant-of-the-Future-4/About-The-Restaurant-of-the-Future.htm
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(NIZO Food Research)  

In the Food Valley, there are many research facilities in addition to universities and research 

institutions. Here, we introduce representative companies in the Netherlands’ Food Valley. 

NIZO Food Research (hereinafter referred to as “NIZO”) was established in 1948 with joint 

investment from several small dairy companies. Later, NIZO became a company specialized in 

conducting commissioned research related to companies’ product development.  

NIZO can flexibly determine its research themes. For example, it can select research themes from 

among commissioned research programs142 that suit companies’ objectives and present research and 

development proposals to companies. In addition, NIZO owns a food-related research facility and a test 

pilot plant for production (Figure II-3-4-14). Companies that commission research can receive support 

for pre-production industrialization, such as various pre-production tests before making full-fledged 

investment in production facilities. Most of NIZO’s revenue comes from research and development 

programs related to new products and the development of manufacturing-related processes that are 

commissioned by companies143. 

 

Figure II-3-4-14  Test pilot plant 

 

Source: Cited from the report of a survey commissioned by METI (Accenture) 

                                                   
142 Projects commissioned by companies in recent years include one concerning the flavor, taste and 

texture of food products using low-fat, low-sugar materials. In order to present proposals to companies, 

NIZO Food Research also conducts internal research and development activities concerning matters related 

to lactic acid bacteria, including the relationship between cow feeds and bacteria reproduction in fresh milk, 

the intestinal environment and probiotics (Figure Ⅱ-3-4-15). 
143 Although a final decision concerning licensing of patents and other intellectual property arising during 

the commissioned research process is made in consultation with the clients of individual projects, the 

clients own the rights to the property in principle. As a result, the value of NIZO’s licensing revenue from 

patents and other intellectual property is small, but NIZO owns licensing rights to internally developed 

tools and products and uses them to resolve problems for several partner companies.  
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Figure II-3-4-15  Products for which NIZO was involved in R&D 

 

Source: Cited from the report of a survey commissioned by METI (Accenture) 

 

Looking at the contents of NIZO’s business, we see a flexible selection of research themes and 

careful implementation of processes, which indicates the high quality of services produced by NIZO. It 

is notable that NIZO is incorporating cutting-edge research into services it provides while developing 

its relationships with clients.  

NIZO has a workforce of 125 employees, 80% of whom belong to the research and development 

division and 20% belong to back-office and business-side divisions (planning and sales). Many 

employees have a master’s degree or a doctor’s degree. For some post-doctoral researchers, NIZO is the 

first employer. There is an active personnel exchange between NIZO and academia: some researchers 

switch to business-side activities after joining NIZO, while others leave NIZO to obtain a university job, 

for example. This enables NIZO to keep track of cutting-edge trends.  

As the Netherlands’ labor market is flexible and job switching is common, it is easy to move between 

academia and industry and acquire knowledge concerning both sides. For NIZO, people who leave it 

for jobs elsewhere are “ambassadors” who create a new network of personal connections at their new 

employers and act as a bridge between the new employers and NIZO. In the Netherlands, it is easy to 

gather cutting-edge research feedback and other information across various fields because of the flexible 

labor market, whereas in Japan, it is difficult to form a cross-sectoral network of personnel connections 

because the Japanese labor market is rigid. This is the Food Valley’s advantage.  

Below, we introduce some coordination organizations that facilitate smooth industry-academia-

government cooperation.  

 

(c) Food Valley case (iii): Industry-academia-government cooperation (TIFN/Top Institution 
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Food and Nutrition） 

TIFN is a research coordination organization established in 1998 through public-private partnership 

in the Netherlands’ food industry. 

TIFN, which is a public-private partnership organization, has four research themes144. There are 

theme directors145 concerning individual themes, and teams led by the directors engage in research. 

Registered researchers are assigned to individual projects, including the accumulation of research results 

achieved through joint research programs implemented over many years and up-to-date trends in 

research papers. Private-sector companies, universities and research institutions are registered as 

partners in joint research, including global companies owning R&D bases in the Netherlands. In addition, 

several universities across the Netherlands are registered as partners. 

Research themes at TIFN are determined in accordance with the technology and market needs. In 

determining the themes, trends in both the industrial and academic worlds are taken into consideration, 

but it is noteworthy that the intentions of the industrial world are more strongly reflected in the 

decisions146. 

One notable feature of TIFN is that it can conduct research that is adapted to industry’s needs and 

can implement research programs with high scientific value. Within TIFN, there is an environment that 

enables frank discussions between organizations that are in different positions, so it can be said that 

there is flexible cross-organizational cooperation.  

 

(C) Advantage in logistics (Rotterdam)  

Next, we will look at the logistics sector in the Netherlands. The Port of Rotterdam is the largest port 

in Europe and serves as a window into the central corridor of the EU called Blue Banana, which includes 

Germany, Italy and Austria. 

As the top priority is placed on efficiency in the management of ports, it is an important challenge 

to utilize IT and connect the seas and land through the utilization of data. Under the current system, the 

challenge is increasing the versatility of data to the maximum extent by making it possible to adjust the 

timing of dispatching trucks based on information on shipping delays, for example. The Port of 

Rotterdam aims to build a more real-time, interactive system instead of just using the existing system. 

By developing the next-generation system actively, it also aims to enhance efficiency in terms of data 

usage and deregulation in addition to promoting automation of cargo loading. 

 

(2) Initiatives to expand exports of agricultural, forestry and fishery products and foods in 

Germany (state of MV) 

(A) Overview of the state of MV 

                                                   
144 “Nutrition & health”, “microbes & function”, “sensory & structure”, “sustainable food chains & 

dynamics” 
145 For example, the theme director of the nutrition and health sector is an employee of Friesland Campina 

who works at TIFN twice each week and works at Campina at other times. The theme directors of the other 

three sectors are people from academia. 
146 While universities place priority on academic work, including education and research paper production, 

it is notable that TIFN’s top priority is cooperation with industry.  
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Until now, we have looked mainly at the characteristics of a group of organizations supporting the 

Food Valley in the Netherlands, which is a major exporting country of agricultural, forestry and fishery 

products and foods. Below, we will look at systems supporting exports of agricultural, forestry and 

fishery products and foods from the state of MV through the case of the Food Academy, which is a 

support organization aiming to promote the sophistication of the state’s food industry. 

The German state of MV, which faces the Baltic Sea, is the least populous state in Germany. 

Although it has an area size of only 23,173 km², the state of MV has been increasing its exports of 

agricultural, forestry and fishery products and foods in recent years. 

While the share of agricultural, forestry and fishery products and foods in overall exports from the 

state of MV has been trending upward, it is only 16% (Figure II-3-4-16). The state’s main export items 

are fish, beer and dairy products. Regarding fresh foods, the state of MV is differentiating its products 

from the agricultural, forestry and fishery products supplied by foreign countries. In many cases, SMEs 

in the state of MV achieve overseas expansion by starting transactions with foreign companies after 

finding partners147. 

 

Figure II-3-4-16  Contributions by items in individual states of Germany148 

 

                                                   
147 Around 30 to 40 companies successfully engaging in export have unique features that cannot be 

replicated by other companies.  
148 The German states represented by the abbreviations in the figure are as follows: NRW= North Rhine-

Westphalia; BW= Baden-Württemberg; RP=Rheinland-Pfalz; SH=Schleswig-Holstein; MV=Mecklenburg-

Vorpommern; SA＝Sachsen-Anhalt; NI=Niedersachsen 
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Note: The “total growth rate” shows the total growth rate of exports from 2008 to 2013. 

Source: GENESIS Online 

 

(B) State of MV case: A support organization aiming to promote the sophistication of the food 

industry of the state of MV (Food Academy) 

The expansion of exports from the state of MV has been underpinned by the Food Academy, which 

is a support organization aiming to promote the sophistication of the food industry. The Food Academy 

aims to grow companies in the state by securing young workers in the food industry, fostering specialists 

who can adapt to cutting-edge technology and resolving human resource problems faced by the food 

industry, with a view to forming and growing a food industry cluster, promoting exports and encouraging 

inward investments. 

The Food Academy provides guidance on matters that universities and vocational training schools 

do not teach, such as the basics of business and how to use food-related equipment. It is an initiative 

started in order to enable food-related companies to impart knowledge concerning foods and the 

management of companies to employees. It aims to increase workers capable of responding to the rapid 

evolution of technology in the food industry and keep young people in the region. The Food Academy 

is also engaging in such activities as changing the perception of work in the food industry and supporting 

a career shift to the food industry from other industries.  

The Food Academy’s curriculum, which is wide-ranging, is prepared in ways reflecting member 

companies’ requests. The curriculum includes the following activities: teaching social skills to graduates 

from secondary schools, aged around 15 or 16, who start to work under the dual system; providing 

training to people who intend to newly specialize in the food industry (including workers switching 

jobs); teaching mid-level employees how to effectively operate newly introduced manufacturing 

machinery; and providing training for managers149. In many cases, lessons are given at companies by 

employed trainers.  

As for the organizational structure, the Food Academy, which was founded by six food companies 

located in the state of MV, is managed with support mainly from food companies in the region, including 

member companies and cooperation partners. For example, senior officials of the founder companies 

have served as its representatives.  

 

(3) Implications for Japan 

Until now, we have looked at systems supporting exports of agricultural, forestry and fishery 

products and foods in European cases, including a group of organizations supporting the Food Valley 

in the Netherlands and the Food Academy in the German state of MV. 

As a factor behind the Netherlands’ success as a food exporting country, we can cite the presence 

of Wageningen University, which is the Netherlands’ only agricultural university, and the university’s 

research center, which takes into consideration industry’s needs and which uses cutting-edge 

                                                   
149 Considering providing export-related training and lessons concerning languages and foreign cultures in 

the future. 
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technology. In the Netherlands, there is an environment that easily connects research to industry, as the 

government is promoting research and development conducted in cooperation with companies as an 

industrial policy. In addition, companies can easily cooperate with each other, resulting in an 

environment which promotes research and development. 

Looked at from the viewpoint of logistics as well, the presence of an environment that facilitates 

exports of foods whose freshness must be maintained, as exemplified by the use of digital technology 

at the Port of Rotterdam, can be regarded as one of the Netherlands’ advantage in exports of foods, etc.  

In Germany, the Food Academy was founded in the state of MV, whose exports of agricultural, 

forestry and fishery products are growing, and a food industry cluster is just about to be formed with the 

aim of developing human resources capable of adapting to the evolution of technology in the food 

industry, promoting exports and encouraging inward investments.  

From the advanced cases of expansion of exports in Europe, we may point out the need for the 

connection between cutting-edge research and industry, human resource development and the presence 

of coordinators who facilitate joint research as well as advantages in logistics with respect to the food 

industry cluster as elements of a system supporting exports of agricultural, forestry and fishery products 

and foods. 

 

3. Trends and direction of Japan’s exports of agricultural, forestry and fishery products and foods 

Above, we have looked at systems supporting exports of agricultural, forestry and fishery products 

and foods in European cases. Below, we will look at trends of Japan’s exports of agricultural, forestry 

and fishery products and foods and examine Japan’s food industry cluster initiatives through the case of 

the Food Valley Tokachi in Obihiro City, Hokkaido. 

 

(1) Trends of Japan’s exports of agricultural, forestry and fishery products and foods 

(A) Trends of Japan’s exports of agricultural, forestry and fishery products and foods  

First, among the major export destination countries/regions (the top 10 countries/regions) 

concerning Japan’s exports of agricultural products and foods, Hong Kong is the largest export 

destination with an export value of 179.4 billion yen (share of 24%), followed by the United States, 

Taiwan and China (Figure II-3-4-17). Next, concerning Japan’s major export items in the agricultural 

product and food category (the top 15 items), scallops, alcoholic drinks, pearls and sauce-based 

seasonings are the top items (Figure II-3-4-18). 
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Figure II-3-4-17  Major export destination countries/regions for Japan’s agricultural, forestry 

and fishery products and foods (2015) 

 

Source: “Overview of Foreign Trade of Agricultural, Forestry, and Fishery Products 2015 (Final 

Figures)” (Ministry of Agriculture, Forestry and Fisheries) 
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Figure II-3-4-18  Japan’s export items under the category of agricultural, forestry and fishery 

products and foods (2015) 

 

Source: “Overview of Foreign Trade of Agricultural, Forestry, and Fishery Products 2015 (Final 

Figures)” (Ministry of Agriculture, Forestry and Fisheries) 

 

Looking at the value of direct exports by Japan’s food industry by company size based on the Census 

of Manufacture, we can see that the value of exports by major enterprises is declining while the value 

of exports by SMEs and middle-sized enterprises is growing. In particular, exports by SMEs increased 

significantly in 2014 (Figure II-3-4-19). 
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Figure II-3-4-19  Value of direct exports by company size (food industry) 

 

Note: Large enterprises are defined as enterprises with a capital of over 10 billion yen, middle-sized 

enterprises with a capital of more than 0.3 billion and 10 billion yen or less and SMEs with a capital of 

0.3 billion yen or less. 

Source: “Census of Manufacturers” 
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Figure II-3-4-20  Status of exports of agricultural, forestry and fishery products based on 

container cargo exports (by producing prefecture) (top 10 prefectures) 

 

Source: “Research on the Distribution of Container Cargo for Exports across Japan” (2003 and 2013) 

(Ministry of Land, Infrastructure, Transport and Tourism)  

 

(B) The logistics sector supporting Hokkaido’s exports of foods, etc. 

A look at Japan’s exports of agricultural, forestry and fishery products by prefecture shows that 

Hokkaido was the largest exporting prefecture in 2013 and the growth rate of its exports was higher than 

the national average. Therefore, below, we will look at initiatives conducted by and challenges faced by 

the logistics sector and trading companies in Hokkaido. 

First, concerning Hokkaido’s exports of agricultural products (Figure II-3-4-21), fishery products 

account for 68% of the total. In addition, the value of exports of vegetables (HS07) is small but growing 

(Figure II-3-4-22). 
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Figure II-3-4-21  Products exported by Hokkaido (2015) 

 

Source: "Trade Statistics of Japan” and Global Trade Atlas 

 

Figure II-3-4-22  Changes in products exported by Hokkaido 

 

Source: Global Trade Atlas 
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of the scallop catch nationwide, to Asia, including China and Hong Kong.  

Concerning exports of fresh scallops, Sapporo Air Cargo Terminal (SIACT), a third-sector terminal 

operator that is responsible for loading/unloading, storing and transporting cargos at New Chitose 

Airport, a base for international air cargos, is playing an increasingly significant role.  

 

(a) Hokkaido case (i): Logistics (Sapporo Air Cargo Terminal) 

SIACT, a third-sector terminal operator established in 1986, is responsible for loading/unloading, 

storing and transporting cargos at New Chitose Airport (Figure II-3-4-23). 

 

Figure II-3-4-23  Sapporo Air Cargo Terminal 

 

Source: SIACT 

 

Looking at changes in exports and imports, exports have increased significantly in recent years 

(Figure II-3-4-24). Perishable foods account for 75% of overall exports handled at SIACT, with the 

share of scallops at 65%. Among other major export items are machinery parts (Figure II-3-4-25). 

 

Figure II-3-4-24  Changes in imports and exports at SIACT 

 

Source: The status of handling of foreign cargo at Sapporo Air Cargo Terminal  
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Figure II-3-4-25  Export products handled at SIACT 

 

Note: The unit is tons. 

Source: The status of handling of foreign cargo at Sapporo Air Cargo Terminal  

 

SIACT has a common shed, where testing for explosives, for example, can be conducted concerning 

cargos received from shippers. The presence of the common shed eliminates the need to move cargos 

from the agency’s shed to the air carrier’s shed, reducing the damage to the cargos. Due to the rapid 

increase in cargos handled, there is not sufficient activity space, making it essential to expand facilities 

(Figure II-3-4-26). 

 

Figure II-3-4-26  Flow of cargo handling at SIACT 

 

Source: Material provided by SIACT 
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In addition, due to the excessive dependence on scallops as a cargo item handled for export, the 

cargo handling volume may become unstable depending on the status of scallop exports, so it is 

necessary to diversify the cargo items handled. 

Currently, SIACT is cooperating with the Hokkaido government to invite air carriers to open routes 

to U.S. and European destinations. In particular, an increase in flights to U.S. destinations is expected 

to lead to growth in exports of machinery parts. 

Moreover, in order to deal with an increase in international cargos, initiatives are expected to be 

conducted to optimize handling of international cargos, enhance loading/unloading services, adapt to 

transportation featuring a high level of freshness and strengthen the export function, in addition to 

expanding facilities.  

As described above, while the logistics sector plays an important role in exports, regional trading 

companies responsible for exporting local products to foreign markets are expected to play a significant 

role in Hokkaido’s exports of agricultural, forestry and fishery products and foods. 

 

(b) Hokkaido case (ii): Trading company (Kyokuichi) 

Kyokuichi Co., Ltd., which is located in Asahikawa City, Hokkaido, started operation in 1949 as 

Kyokuichi Asahikawa Gyosai Ichiba Co., Ltd. It is a perishable food wholesaler which handles three 

categories of perishable foods—agricultural, fishery and livestock products—and also manages a 

wholesale market (Figures II-3-3-27 and II-3-3-28). 

 

Figure II-3-4-27  Distribution center 

 

Source: Kyokuichi 

  



596 

 

Figure II-3-4-28  Fish auction market 

 

Source: Kyokuichi 

 

Kyokuichi can collect all sorts of agricultural and fishery products, including fishery products from 

the Sea of Okhotsk, the Sea of Japan and the Pacific Ocean and fruits and vegetables from the 

neighboring major producing regions. As Kyokuichi has group companies engaging in processing and 

logistics, it has an advantage of being able to handle a broad range of products, from perishable foods 

to processed products.  

Kyokuichi aims to create a flow of commerce with foreign markets and wholesale companies in 

Hong Kong, Singapore, Taiwan and Thailand based on a high level of competitiveness that takes 

advantage of its wide-ranging procurement and supply capabilities and one-stop functions, including 

market, processing and logistics functions. 

As for export-related efforts, Kyokuichi has become the first company to transport international 

cargos from Asahikawa Airport in its home region, which has high convenience as an export base, and 

it is also making efforts to export cargos from the airport on a regular basis in the future. 

As Kyokuichi is planning to produce agricultural products for export and develop processed foods 

intended exclusively for export in cooperation with local agricultural cooperatives, it is making efforts 

to establish the presence of agricultural and forestry products from Hokkaido in the Asian market and 

promote branding of such products (Figures II-3-3-29 and II-3-3-30). 

 

Figure II-3-4-29  Loading Furano melons onto a truck at Asahikawa Airport 

 

Source: METI 
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Figure II-3-4-30  Frozen sweet corn undergoing the trial and development process to achieve 

the best quality 

 

Source: METI 

 

(2) Japanese agricultural, forestry and fishery products and foods in the Hong Kong market 

Regarding Japan’s exports of foods, etc., Hong Kong is the largest export destination country/region 

(export value of 1.16 billion dollars in 2015), whereas regarding Hong Kong’s imports, China (import 

value of 4.92 billion dollars) is the largest import source country/region (foods, etc.) and Japan is the 

six-largest import source country/region (Figures II-3-4-31 and II-3-4-32). 

 

Figure II-3-4-31  Changes in the value of exports of foods, etc. by Japan (top 10 exporting 

destination countries/regions) 

 

Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 

Codes 02 to 22. 

Source: Global Trade Atlas 
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Figure II-3-4-32  Changes in the value of imports of foods, etc. by Hong Kong (top 10 importing 

source countries/regions) 

 

Note: The export value of “foods, etc.” is the total of the export values of the products falling under HS 

Codes 02 to 22. 

Source: Global Trade Atlas 
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the Hong Kong market by ocean and by air. 
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storefront notice of the use of Japanese-produced rice, for example, as their promotional advantage in 

order to attract consumers’ attention. 

Another major factor behind the growing popularity of Japanese foods is the fact that Japanese 

regions and companies are making efforts to ensure that consumers feel familiar with products from 

Japan. Active promotion of Japanese food materials at supermarkets in Hong Kong has resulted in an 

increase in the number of local supermarkets handling Japanese food materials. The number of Japanese 

supermarkets operating in Hong Kong is also growing, reflecting the spread of Japanese foods in the 

Hong Kong market. 

One problem for Japan as viewed from the Hong Kong market is that Japanese local governments 

are individually conducting promotional activities. While other countries are conducting systematic 

promotional activities, Japanese activities are limited to haphazard promotions by local governments. 

Therefore, there are concerns that competition between local governments will intensify, preventing an 

increase in the share of Japanese products as a whole. In order to increase the share of Japanese foods, 

it is necessary for Japan to capture share through competition with other countries, rather than through 

competition between Japanese prefectures. Concerning agricultural products, it is difficult for 

consumers in Hong Kong to recognize the difference in producing-regions within Japan. Therefore, it is 

necessary to promote a sort of long-term branding that develops long-lasting relationships, rather than 

branding activities conducted individually by different prefectures. 

 

(3) Initiatives by the Food Tokachi Valley 

Until now, we have looked at trends in Japan’s exports of agricultural, forestry and fishery products 

and foods and the situation of the Hong Kong market, which has been actively accepting foods, etc. 

from Japan. 

Below, regarding Japanese food industry clusters, we will look at initiatives supporting Japan’s 

exports of agricultural, forestry and fishery products and foods in the case of the Food Valley Tokachi150. 

 

(A) Notable features of the expansion of the Food Valley Tokachi 

Obihiro City, where the Food Valley Tokachi is located, has an area size of 618.94km², similar to the 

size of the whole of Tokyo’s 23 wards. One notable climatic feature of the city is a large swing in 

temperature, which ranges from 34.8℃ to minus 21.0℃ throughout the year. The annual average 

sunshine hours are 2,015 hours, much longer than the national average (1,881 hours) in Obihiro City, 

which is blessed with clean air and water and an excellent natural environment. Moreover, there is an 

abundance of high-quality soil suited to agriculture created through soil improvement, and agriculture-

derived biomass. 

Next, regarding product safety and brand quality, the Tokachi region has created the perception that 

foods produced there are safe through such initiatives as developing HACCP (Hazard Analysis and 

                                                   
150 The Food Valley Tokachi is a food industry cluster in the Tokachi region in Hokkaido in which the city 

government of Obihiro is playing the central role. It has its roots in Obihiro Mayor Yonezawa’s election 

manifesto. 
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Critical Control Points)151-certified vegetable-sorting facilities and disclosing the records of production. 

Currently, some Japanese prefectures have established their own certification systems in order to make 

it easy for SMEs to obtain the HACCP certification. The number of facilities certified under the 

Hokkaido HACCP152152 in the Tokachi region is 15 (Figure II-3-4-33). 

 

Figure II-3-4-33  Number of facilities certified under the Hokkaido HACCP (FY2015) 

 

Source: Industrial Cooperation Office, Obihiro City Government  

 

The Tokachi region also has ample production and research and development capacities, while the 

area of arable land per household of 39.4 ha in the region, which is comparable to the level in 

agricultural countries in Europe, is around 19 times as large as the national average (2.2 ha). Also its 

production volume is one of the largest among Japanese regions (Figure II-3-4-34). In the Food Valley 

Tokachi, various research institutions concerning agriculture are clustered153 (Figure II-3-4-35). 

 

                                                   
151 HACCP is a sanitation management system developed by NASA (National Aeronautics and Space 

Administration) of the United States in order to ensure the safety of space foods.  
152 Hokkaido HACCP is a system under which the government of Hokkaido certifies sanitary management 

incorporating the HACCP method. 
153As for research and development capabilities, various agriculture-related research institutions are 

clustered, including Obihiro University of Agriculture and Veterinary Medicine, Hokkaido College of 

Agriculture, Hokkaido Agricultural Center in Memuro, National Center for Seeds and Seedlings, 

Incorporated Administrative Agency’s Tokachi Station, National Livestock Breeding Center, Hokkaido 

Research Organization’s Tokachi Agricultural Experiment Station, Hokkaido Tokachi Area Regional Food 

Processing Technology Center, Tokachi Regional Industrial Development Center, Tokachi Nokyoren’s 

agrochemical research center and Nippon Beet Sugar Manufacturing Co., Ltd.’s Research Center. 
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Figure II-3-4-34  Area of arable land per farmer household 

 

Source: Industrial Cooperation Office, Obihiro City  

 

Figure II-3-4-35  Cluster in the Food Valley Tokachi 

 

Source: Industrial Cooperation Office, Obihiro City Government 
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JA Kawanishi (agricultural cooperative in the Kawanishi region of Obihiro City) serves Obihiro City, 

which is located in the central part of the Tokachi Plain in eastern Hokkaido. JA Kawanishi is producing 

a broad range of products, including livestock as well as vegetables and crops such as wheat, potatoes, 

sugar beet, beans and Chinese yams in agricultural land with total area of 12,600 ha. JA Kawanishi is 

also known for its successful export of Chinese yams in recent years154. Its vegetable sorting facility is 

the largest in Japan. Many of the facility’s processes are automated, and the facility has obtained SGS 

certification (Figure II-3-4-36). 

 

Figure II-3-4-36  Vegetable-sorting facility at JA Kawanishi 

 

 

Source: METI 

 

Cultivation of Chinese yams started around 1965, using seeds introduced from Yubari City. Around 

that time, many farmers quit farming following the liberalization of field crops. Although the work was 

entirely manual initially, the cultivation took root as Chinese yams were suited to the local climate and 

soil. The reasons for the successful local production of Chinese yams are: (i) the unfavorable conditions 

for vegetable cultivation encouraged growers to cooperate with each other; (ii) Chinese yams had little 

competition as an item for sale to other regions in Japan and export; (iii) demerits such as Chinese yams’ 

slow growth and low seed growth rate were turned into merits; (iv) the quality of producers improved 

due to income distribution to growers through a joint accounting and sales system (Figure II-3-4-37). 

  

                                                   
154 Japan’s exports of vegetables have been on an uptrend, increasing from 2.76 billion yen in 2005 to 5.50 

billion yen in 2015. Of the total value of vegetable exports, Chinese yams accounted for 3.24 billion yen 

(around 60%). 
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Figure II-3-4-37  Changes in the production value per household after the introduction of 

Chinese yams 

 

Source: JA Kawanishi  

 

The “Tokachi Kawanishi” brand of Chinese yams are produced by eight JAs, including JA 

Kawanishi, and Tokachi is the largest producing region of Chinese yams in Japan. The price of Chinese 

yams decline in times of rich harvest, resulting in a fall in growers’ income, while irregularly-shaped 

yams are passed over in the domestic market. In order to stabilize growers’ income despite these demerits, 

the Tokachi region started export after hearing about Taiwan’s demand for Chinese yams as Chinese 

medicinal food. Furthermore, in 2007, it started export to the United States for Chinese supermarkets 

operating there. As the region’s facilities are SGS-certified, Chinese yams produced there have gained 

the trust of foreign customers. Consequently, the Tokachi region exports 15% of its overall shipments 

(Figure II-3-4-38). 
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Figure II-3-4-38  Changes in the export volume and export value of Tokachi-Kawanishi 

Chinese yams 

 

Source: JA Kawanishi  

 

As for the economic effects of JA Kawanishi’s export of Chinese yams, income per 10 ha increased 

because of export to Taiwan, but the income fell back to the previous level in times of rich harvest when 

more than 4,000 kilograms were harvested. The degree of price decline has been reduced as a result of 

the expansion of sales channels: including export to the United States, leading to the stabilization of 

income per 10 ha (Figure II-3-4-39). Thus, the optimization of domestic supply and demand due to the 

expansion of overseas sales channels has contributed to the improvement of farmers’ income.  
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Figure II-3-4-39  Correlation between yield per 10a and income concerning Chinese yams 

 

Source: JA Kawanishi  

 

JA Kawanishi’s export initiative is a successful case of an undertaking to prevent a decline in farmers’ 

income in times of rich harvest. Information from a trader who identified the Taiwanese needs at an 

early time led to JA Kawanishi’s export of irregularly-shaped Chinese yams to Taiwan. Thus, a virtuous 

circle of exports leading to a stable domestic supply-demand balance has been created. While 15% of 

Chinese yams produced by JA Kawanishi is exported currently, JA Kawanishi officials say that the 

objective of the initiative is stabilizing and increasing domestic farmers’ income without neglecting 

domestic supply. Although JA Kawanishi’s initiative has succeeded in expanding sales channels through 

a superior export strategy, there are many Japanese farmers who have failed to expand into overseas 

markets despite producing high-quality products. It is necessary to create a system to support 

unsuccessful farmers and companies by fully taking advantage of their potential. From that viewpoint, 

below, we will discuss initiatives to promote exports of agricultural, forestry and fishery products and 

foods. 
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Column 14  Hokkaido Dairy Cooperation Project—Food and agriculture partnership project 

In Hokkaido, exports of fishery products account for a large portion of exports of agricultural, 

forestry and fishery products and foods, and as described above, there are successful cases of exports of 

agricultural products. There is also a dairy project involving technical cooperation with New Zealand.  

In the New Zealand Hokkaido Dairy Cooperation Project, a technical cooperation agreement has 

been concluded. Under the agreement, the Japanese side receives technical support from Fonterra, the 

largest dairy company in New Zealand, to improve the profitability of Japanese dairy farming through 

the use of the grazing system of New Zealand, a major dairy country. 

This project with farmers with New Zealand was started by dairy farms in Hokkaido with the aim 

of introducing New Zealand’s highly profitable style of grazing (all-year-around grazing) in order to 

make grazing popular. It was decided that technical cooperation will be received from Fonterra of New 

Zealand,155 and the survey phase started in August 2014. The objective is to increase the income of 

dairy farmers in Hokkaido by conducting surveys and analyses concerning more efficient use of pasture 

and improvement of profitability of grazing dairy farms, preparing reference materials useful for further 

improvements and developing benchmarks of grazing dairy farming in Hokkaido based on collected 

data. 

It is expected that active engagement in technical cooperation with other countries as in this case 

will improve the profitability of dairy farming in Japan, leading to the development of the dairy industry.  

 

Column 15  Initiatives conducted by regional core companies placing emphasis on the use of raw 

materials from Hokkaido 

The columns below will introduce unique initiatives conducted by three companies that have 

developed products using raw materials from Hokkaido. 

 

【Column case (i)】Nishiyama Seimen Co., Ltd. in Hokkaido (a noodle maker) 

 

Nishiyama Seimen Co., Ltd. (hereinafter referred to as “Nishiyama Seimen”) is a noodle maker 

based in Sapporo which mainly makes various sorts of noodles including raw ramen, fried noodles, 

buckwheat noodles and spaghetti and which has a workforce of 187 employees. It mainly engages in B 

to C business (sells products to consumers) and has overseas subsidiaries. Nishiyama Seimen established 

its first foreign business operations in 1983, in Hong Kong. Later, it established offices in Germany and 

the United States. As a result of the increased popularity of ramen in the United States and Europe, 

Nishiyama Seimen has succeeded in capturing demand from Americans and Europeans despite selling 

products at high unit prices.  

As a unique export initiative, Nishiyama Seimen is providing support for overseas business 

expansion (Column Figure 15-1). It helps to open noodle restaurants on condition that it acts as a noodle 

wholesaler for the newly opened shops. Nishiyama Seimen places emphasis on the use of raw materials 

                                                   
155 Receiving cooperation from DairyNZ (association of dairy farmers) as a consulting partner in addition 

to Fonterra. 
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from Hokkaido and exports noodles using such materials to customers in the EU. Nishiyama Seimen 

has established a system under which its free provision of knowhow concerning opening of ramen 

restaurants creates new demand for its own products.  

 

Column Figure 15-1  Nishiyama Seimen’s overseas shops 

 

Source: Daikaya (Washington, D.C.) and Takumi (Düsseldorf, Germany). Cited from the website of 

Nishiyama Seimen 

 

The needs will grow further for regional core companies which export products placing emphasis 

on local raw materials as Nishiyama Seimen does.  

 

【Column case (ii)】Amino Up Chemical Co., Ltd. in Hokkaido 

 

Amino Up Chemical is a health food maker based in Sapporo City in Hokkaido which has a 

workforce of 64 employees. It conducts research concerning functional materials derived from natural 

ingredients such as AHCC156 and oligonol157 and research and development concerning new food 

materials under the theme of the bounty of nature. The company is devoting efforts to joint research 

with universities in particular and is actively engaging in research and development projects with foreign 

universities as well. 

Amino Up Chemical holds an annual international academic conference concerning integrative 

medicine in Sapporo, thereby establishing a platform for exchange of information concerning a broad 

range of research results achieved by universities and medical institutions (Column Figure 15-2). 

Currently, the company is conducting research and development in cooperation with around 50 each of 

domestic and foreign universities. 

                                                   
156 AHCC (active hexose correlated compound) is an extract material obtained through a long period of 

cultivation of mushroom mycelium in a large tank. Since its development in 1989, AHCC has been used 

around the world as a reliable brand of mushroom-derived health food. 
157 Oligonol (lychee-derived low-molecular polyphenol) is produced by turning polyphenol extracted from 

lychee fruit into a low-molecular structure using a proprietary technology. As it can be absorbed much more 

easily than ordinary polyphenol extracts and has broad antioxidant and anti-aging effects, it is used in a 

variety of foods and cosmetics. 
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Column Figure 15-2  Annual international academic conference concerning functional foods 

for integrative medicine (Sapporo) 

 

Source: Amino Up Chemical 

 

Under the motto “Make people around the world smile through the bounty of nature,” Amino Up 

Chemical is conducting research with emphasis on raw materials available in Hokkaido, its home region. 

In Hokkaido, which is rich in agricultural products, it is easy to obtain the food materials used in the 

company’s research. In addition, the strong name recognition of Hokkaido (Sapporo) is helpful for 

attracting researchers and healthcare professionals to its academic conference. It can be said that Amino 

Up Chemical is achieving regional revitalization to a significant degree by using the strengths of its 

home region to actively develop global partnerships and promote research and development. 

 

【Column case (iii)】Ryugetsu in Hokkaido 

 

Ryugetsu is a major maker of Japanese and western confectionery products in Hokkaido (Column 

Figure 15－3). We will look at Ryugetsu’s resourceful efforts to achieve overseas business expansion. 

Ryugetsu mainly engages in B to C business (sells products to consumers) and places priority on finding 

methods to raise its name recognition among consumers. 

 

Column Figure 15-3  Samporoku (Ryugetsu) 
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Source: Ryugetsu 

 

Ryugetsu is actively expanding mainly into the ASEAN region, and it holds exhibitions at local 

department stores there. Western confectionery, whose sell-by-date is short compared with other export 

items, is difficult to export and it also takes time for a foreign culinary culture take root in local markets. 

Thus, patient efforts are necessary. Ryugetsu’s products are entirely made from raw materials produced 

in the Tokachi region, and the company has obtained Hokkaido HACCP certification for all processes 

related to exports excluding chocolates, thereby facilitating exports. Thus, Ryugetsu is also playing the 

role of a core regional company. 

 

(3) Promotion of exports of agricultural, forestry and fishery products and foods 

From the viewpoint of supporting various Japanese entities’ initiatives to engage in exports by taking 

advantage of their strengths, the government established the Working Group on Strengthening Export 

Capacity of Agriculture, Forestry and Fisheries Industries with the Minister in charge of Economic 

Revitalization as its chairman and relevant ministers, including the Chief Cabinet Secretary, the Minister 

of Agriculture, Forestry and Fisheries, Minister of Economy, Trade and Industry, and private-sector 

experts as its members and conducted a policy study through cooperation between the public and private 

sectors. The Working Group discussed such challenges as identifying the needs in overseas markets, 

discovering new demand, developing new sales channels, increasing supply capacity and improving 

logistics infrastructure and the export environment.  

The government is also conducting the following support activities for product development and 

sales channel development as advanced export promotion initiatives through cooperation between 

agriculture, commerce and industry and the use of regional resources: support provided by JETRO for 

the development of sales channels for Japanese foods in cooperation with convenience stores; 

meticulous support for individual companies, including matching advice provided through experts; 

support provided by Cool Japan Fund for development of chilled logistics in the Middle East and 

Vietnam; support for opening of Japanese food towns where Japanese restaurants are clustered; support 

provided through a subsidy program for the development of value chains covering activities from 

production to overseas sales; and support for productivity improvement through mechanization and a 

shift to IT based on cooperation between people engaging in agriculture, forestry and fisheries and SME 

managers. 

 

4．Summary 

Above, we looked at European cases from the viewpoint of food industry clusters supporting exports 

of agricultural, forestry and fishery products and foods. 

In the Food Valley in the Netherlands, a research center affiliated with a university specialized in 

research in the agricultural sector has attracted a cluster of research facilities, researchers and relevant 

companies, invigorating the Dutch food industry. The Dutch food industry’s strength lies not only in the 

presence of research institutions affiliated with universities but also in the flexible setting of research 

themes using those institutions’ networks. As it is possible to flexibly set themes by incorporating theme 
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proposals from companies that commission research projects, successful research results can be 

achieved. In addition to having an advantage in networks, the Netherlands also excels in the locational 

environment, as shown in the enhancement of its logistics systems, so it can be said that there is a 

favorable export environment in the Netherlands. 

Regarding initiatives in Germany, the state of MV, which has been increasing exports of agricultural, 

forestry and fishery products and foods, established the Food Academy, around which a cluster aiming 

to promote exports and inward investments through industrial development based on human resource 

development has been formed. The formation of this cluster is considered to be promoting the growth 

in exports of agricultural, forestry and fishery products and foods. 

Compared with cases in the United States and European countries, the Food Valley Tokachi, among 

other examples of Japanese food clusters, has been increasing harvest volume through farmland usage 

that takes advantage of a rich natural environment. In the case of Chinese yams, in the past, income 

became unstable as harvest volume grew. However, the Tokachi region succeeded in exporting Chinese 

yams, first to Taiwan and then to the United States, by capturing foreign demand. To achieve success, 

the region actively engaged in resourceful initiatives, such as obtaining certification for international 

standards.  

Production of agricultural, forestry and fishery products and foods in Japan is an industry expected 

to continue growing in the future. What is important is to select unique ideas and initiatives useful for 

Japan from among European cases in which exports of agricultural, forestry and fishery products and 

foods are increasing and to strengthen regions and items suited to export. 

 


