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Consumer concerns =_Safe?

e 2000- Milk products cause food poisoning
affecting 14,780 people.

« 2001- BSE 70% drop in demand for
beef.

The minister of agriculture admitted to grossly

misleading reports about the handling of BSE
Infected cattle.



A Drastic Change for Securing Food
Safety and Consumer Confidence

Food Safety Basic Law

 Enactment on 23 May, 2003

e Basic principle
Protection of people’s life and health
Securing of safety In the food supply chain

Appropriate response to scientific
knowledge and international development



Functional separation of risk
assessment and risk management

Food Safety Commission

e Establishment on 1 July, 2003
* Risk Assessment Body

o Subsidiary body of the Cabinet Office






Introduction of NFRI



History of NFRI

1934Established asRice Utilization Laboratory

In Ministry of Agriculture and Forestry
1947 Renamed as Foods Research Institute
1972 Renamed as National Food Research Institute

1979 Moved from Tokyo to Tsukuba

2001 NFRI became an incorporated
administrative agency (IAA)

|AA under the supervision of MAFF



Organization in Research Field

Food Function Division (5 labs)

Food Safety and Quality Division (5 labs +2 team)
Food Material Division (5 labs +1 team)

Food Engineering Division (5 labs +1 team)
Applied Microbiology Division (4 labs)

Biological Function Division (4 labs )

Analytical Science Division (4 labs+1 team)




Food Safety & Credibility Research

Ensuring Food Safety

Timely Analytical Data

Ensuring the Labeling System



Food Poisoning by Microbes in Japan

1996 2000 2001 2002 2003
Total outbreaks by microbes 969 1,783 1,469 1,377 1,109
Salmonella spp. 350 518 361 465 350
Staphylococcus aureus 44 87 92 72 59
Clostridium botulinum 1 0 0 1 0
Vibrio 292 422 307 229 108
Pathogenic E. coli 179 219 223 96 47

Other pathogenic E. coli 203 199 83 35
Clostridium perfringens 27 32 22 37 34
Bacillus cereus 5 10 9 7 12
Yersinia enterocolitica 0 1 4 8 0

Nagvibrio

Cholera
















Sensor cutting
and attaching
machine

Sensor (Control) Gas production
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Simple History of Acrylamide problems
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Preparation procedure for LC-MS/MS and GC-MS



Comparison of Values by LC-MS/MS and GC-MS
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Consumer Concerns
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MAFF project for Food Safety
For Credibilit 3.1 million Euros (2005)
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Thank you

Acknowledgements
& * 5 & *5



