Background and purpose of the revision

O After elapse of 15 years since the previous revision of the Food Sanitation Act etc. and against the background of the change in the family structure, the environment surrounding eating and food of
this country has changed such as the change in the needs for eating, creating increased demand for processed food, eating out and home-meal replacement and the advancement of globalization of
eating, leading to increase in the imported food.

O Implementation of measures against food-related health damage has come up as an urgent task when looking at the occurrence of wide-area food poisoning incidents across the prefectural borders
and no further decrease in the number of occurrence of food poisoning incidents.

O Based on a hard look at 2020 Tokyo Olympic and Paralympic Games and at the promotion of export of food, food hygiene control consistent to the international standards is required.
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