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Six years have passed since the 2011 Great East Japan Earthquake, and the prefecture of Fukushima is making 
steady progress in its reconstruction and revitalization. Fukushima has long been famous for its agriculture, known 
since old times as one of Japan’s premier rice-growing regions, and also earning the nickname “The Fruit Kingdom.” 
Fukushima’s agriculture suffered drastically after the earthquake and the nuclear power accident that followed, but as 
a result of thorough safety measures implemented through national efforts, foods produced in Fukushima have been 
recognized as safe by the FAO (Food and Agriculture Organization of the United Nations), as well as by many 
individual countries, and the prefecture’s exports are increasing. Japan hopes that more and more people will enjoy 
the safe and delicious foods from Fukushima in the years to come.

Fukushima Foods: Safe and Delicious

Director-General of the Food and Agriculture Organization of the United 
Nations (FAO) supports Japan’s efforts to ensure food safety in Fukushima

The latest assessment of the food safety situation in Fukushima by the Joint FAO/
IAEA Division* (May 2017) reports that “measures [taken by the Japanese 
authorities] to monitor and respond to issues regarding radionuclide contamination 
of food are appropriate, and that the food supply chain is controlled effectively by 
the relevant authorities.” In support of this assessment, Dr. José Graziano da Silva, 
Director-General of FAO, who participated in the Fukushima Sweets Tasting Event 
held publicly in Tokyo on 10 May 2017 during his visit to Japan, commended the 
Government of Japan for being “very supportive and very transparent in the face of 
this situation” and reassured that “we don’t see any reason to raise concern about 
the safety of food [from Fukushima].”

*FAO and IAEA have the Joint FAO/IAEA Division, which regularly assess the food safety situation in Fukushima, based on the 
information provided by the Government of Japan.
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Yes, it’s safe. To ensure the safety of foods produced in Fukushima Prefecture, Japan conducts multi-layer examinations 
for radioactive substances at each phase of production and distribution and publicizes the results. The safety of these 

foods is evaluated highly by the FAO. It should also be noted that the area around the Fukushima Daiichi Nuclear Power 
Station has been restricted as a No-entry Zone, and the atmospheric radiation dose rate in populated and agricultural areas is 
roughly at the same level of major cities abroad (see below for details).

In 2011, Fukushima experienced a nuclear power accident. Is it safe to eat foods from Fukushima?Q
A

Japan standard EU standard U.S. standard

Drinking water: 10
Milk: 50
Infant foods: 50
General foods: 100

Drinking water: 1,000
Dairy products: 1,000
Infant foods: 400
General foods: 1,250

All foods: 1,200

Nuclide species: Radioactive cesium (sum of 134Cs and 137Cs)
 CODEX (international standard) — Infant foods: 1,000 / General foods: 1,000

There is an international standard for radionuclides in foods known as CODEX. Japan conducts examinations using 
CODEX-based standards that are far stricter than those used by other countries. All Fukushima foodstuffs that are sold 

on the market and consumed have cleared these standards (see below for details).

What is the scientific basis for asserting that food from Fukushima is safe to eat? Q
A

Yes, high-quality foods from Fukushima are sold in supermarkets all over Japan and are quite popular. At the same 
time, as the safety of Fukushima foods is being acknowledged internationally, import restrictions by individual 

countries are being lifted step by step. The EU’s European Commission is also currently considering lifting its import 
restrictions on rice and other foodstuffs this autumn.

Are people eating foods from Fukushima?Q
A

Q&A

Dr. José Graziano da Silva
Director-General, FAO

City Dose rate (µSv/h) Measurement date

New York 0.044 Dec. 18, 2016

London 0.109 Dec. 18, 2016

Berlin 0.075 Dec. 19, 2016

Hong Kong 0.080-0.150 Dec. 19, 2016

Seoul 0.119 Dec. 19, 2016

Fukushima see right map Dec. 19, 2016

Note: The Thai government has lifted restrictions, but requires inspection certificates for some wild animal meats.

Content of restrictions and number of countries / regions Country / region

Import 
restrictions 

imposed 
after 

accident: 81

All Fukushima 
foodstuff imports 
allowed: 72

Complete lifting of import restrictions: 23 Canada, Myanmar, Serbia, Chile, Mexico, Peru, Guinea, New Zealand, Colombia, Malaysia, Ecuador, 
Vietnam, Iraq, Australia, Thailand, Bolivia, India, Kuwait, Nepal, Iran, Mauritius, Qatar, Ukraine

Reinforced examination at time of import: 3 Pakistan, Israel, Turkey

Inspection certificate required at time of 
import in some cases: 46

Indonesia, Argentina, French Polynesia, Oman, Saudi Arabia, Bahrain, Egypt, Democratic Republic of 
the Congo, Morocco, Brazil, EU (28 countries), EFTA (Iceland, Norway, Switzerland, Liechtenstein), 
Brunei, New Caledonia, United Arab Emirates, Lebanon

Fukushima foodstuffs can be imported, except for items that have 
shipment restrictions within Fukushima Prefecture: 2
(Inspection certificate required at time of import in some cases)

USA, Philippines (Philippines only restricting some marine products)

Fukushima foodstuffs can be imported, but imports of some 
foodstuffs are suspended: 5
(Inspection certificate required at time of import in some cases)

Republic of Korea, Singapore, Hong Kong, Macau, Russia

All Fukushima foodstuff imports suspended: 2 People's Republic of China, Taiwan (Taiwan’s restrictions do not apply to alcohol)

[ Status of Import Restrictions on Fukushima Foodstuffs ] (As of July 25, 2017)

Unit: Bq/kg

• Fukushima Reconstruction Mascot: Kibitan
A mascot designed based on a bird known as 
kibitaki (narcissus flycatcher), local to Fukushima 
Prefecture. Kibitan has been a mascot character 
representing Fukushima Prefecture since 1995, 
and since 2011, he has been a symbol of the 
region’s reconstruction.
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Pref.
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FOOD EXAMINATION

MESSAGES FROM FARMERS CONTRIBUTED MESSAGES

Mr. Malcolm Crick, Secretary, United Nations Scientific Committee on the 
Effects of Atomic Radiation (UNSCEAR):

The United Nations Scientific Committee on the Effect of Atomic Radiation 
(UNSCEAR) is a committee of the United Nations composed of scientific experts 
nominated by 27 Member States. Following the accident at the Fukushima Daiichi 
nuclear power plant, the Committee decided to initiate a two-year assessment of the 
levels and effects of exposure to radiation resulting from the accident. Its findings were 
published in April 2014 as the UNSCEAR 2013 report.

In general, because the doses following the accident were low, cancer rates are 
accordingly not expected to be significantly elevated due to radiation exposure of the 
population affected by the accident. One of the reasons seems that prompt 
precautionary restrictions on foodstuffs at the accident have contributed substantially 
to reduction of internal exposure.

While more information will become available in the future and some details may change, the Committee does not 
expect the overall picture to change dramatically. The results of the reviews of relevant scientific literature published 
by the end of the year 2016 will be published as the 2017 white paper on the Committee’s website at www.unscear.org.

Through multi-layer examinations for radioactive substances at each phase of 
production and distribution, Japan is enforcing a system in which only agricultural 
products that are confirmed to be safe are shipped.

During the production phase in particular, the Fukushima Agricultural Technology 
Centre conducts thorough and detailed examinations of agricultural products to be 
shipped and distributed, with 11 staff operating 11 germanium semiconductor 
detectors at full capacity. Furthermore, for rice, the staple food of the Japanese 

The Saito family grows cucumbers in Okajima, Fukushima City. Before the 
earthquake they also grew other vegetables, which were so highly regarded that 
they were even sold at high-end grocery stores in Tokyo. But after the quake, the 
family decided to focus on cucumbers exclusively, in order to better manage their 
cultivation. Using information gathered all over Japan, the Saito family is actively 
exploring new farming methods, including soil improvement. They are also 
ensuring the utmost safety by taking measures such as only purchasing fertilizer 
that has been examined for radioactive cesium and other hazards.

Vegetables: 
“Please try our delicious cucumbers! They’re grown in a safe environment in 
greenhouses in the spring and fall, and they’re juicy on the inside and crunchy 
on the outside.”

The Sato family orchard is located in Iizaka, Fukushima City. After the 
earthquake, the Sato family participated in numerous seminars regarding food 
safety and has made many efforts to demonstrate the safety of its fruit. For example, 
they put their focus on earning JGAP certification, which is only given to those who 
undergo yearly third-party evaluation of food safety and environmental protection 
and meet the necessary criteria. At present, the Sato family’s entire farmland is 
JGAP certified. Their apples and persimmons have also achieved international 
“Global G.A.P.” certification, and they are preparing to acquire this certification for 
their peaches, grapes, and pears in time for the 2017 fall harvest as well. 

Fruits: 
“To reassure people around the world that our fruits are safe, we’ve earned 
JGAP and Global G.A.P. safety certifications. Come visit our orchard and pick 
some fruit for yourself!”

The Goto family grows rice in Motomiya City, Fukushima, and they experienced a 
drastic decline in sales after the earthquake. They found that they could no longer 
rely on their old way of thinking, that “Fukushima rice is so good that it needs no 
advertising,” so they started a website to publicize the various safety measures 
they’re taking to reassure customers. The Goto family also welcomes everyone to 
visit and see the safety of its rice in person, offering hands-on farm tours and 
operating a farm-inn, which are receiving highly favorable reviews from customers.

Rice: 
“Fukushima is a beautiful place, known as the ‘land of water.’ Because of its rich 
supply of excellent water, the land produces great rice and great sake! Please visit, 
eat and discover Fukushima! Our rice is delicious! And safe, of course!”

Mr. Malcolm Crick
Secretary, UNSCEAR

Mr. Juan Carlos Lentijo, Deputy Director General of the Department of 
Nuclear Safety and Security, International Atomic Energy Agency (IAEA):

The IAEA has conducted several missions related to the Fukushima Daiichi NPS 
accident at the request of Japanese authorities. On food, based on the information that 
has been made available, the IAEA and the FAO understand that measures to monitor 
and respond to issues regarding radionuclide contamination of food are appropriate, 
and that the food supply chain is controlled effectively by the relevant authorities. Our 
assessment is that the measurements of caesium radionuclide levels in foodstuffs, 
together with appropriate regulatory action and public communication such as the 
publication of monitoring results, help maintain confidence in the safety of the food 
supply. The revisions and updates of food restrictions in line with the results of food 
sampling and monitoring indicates the continued vigilance of the authorities in Japan 
and their commitment to protecting consumers and trade. 

The close cooperation between Japan and the IAEA has contributed to Fukushima’s ongoing recovery. The IAEA is 
ready to continue supporting Japan and Fukushima Prefecture at the request of Japanese authorities.

Mr. Juan Carlos Lentijo
Deputy Director General, IAEA

people, all volume and all bags of rice are swiftly examined using approximately 200 
belt conveyor–type radioactive cesium concentration detectors installed in the 
various production districts throughout the prefecture.

In all examinations of Fukushima Prefecture rice, fruits, and vegetables in the 2016 
fiscal year, none exceeded the standard level of 100 Bq/kg established by the 
Japanese government.




