
Before June 28, 2019.

On and after June 29, 2019.

May 31

December 2018

September 9&10

September 11-13

FOOD SAFETY JAPAN Management OfficeFOOD SAFETY JAPAN Management Office
2928114
Mizuho Bank, Ltd.
Shinbashi Branch
MHCBJPJT

Corner Booth Reservation

A corner booth can be reserved with additional fee.

JPY

FSJ

9sqms,3m (W) × 3m (D) × 2.7m (H) / Booth

Schedule & Contact Us

 Fee is same regardless of the number of booths applied.
 A corner booth is provided for four or more booth space in principle without this reservation fee.
 Without corner booth reservation,location will allotted based on the booth size and date of application.

(8% Japanese consumption tax is included)108,000

28,2019.

2) Application Deadline

3) Payment Deadline

Payment Deadline : June 28, 2019

Application Deadline: May 31,2019

FOOD SAFETY JAPAN 2019

Guide
to Exhibit

Sep.11,wed.-Sep.13,Fri.,
Tokyo Big Sight Aomi Halls



Number of Visitors & Breakdown Analysis (2018)

Number of Visitors
Sep.26,wed. - 28,Fri., 2018

《An exhibition specializing in offering ways for food safety and security!》

A number of managers who had visited  past  FSJ relate sections of
food companies such as quality management and production.
FSJ  is  proudly evaluated from the past exhibitors as “All visitors were
our targets ,” “cannot  be more effectively.”
FSJ,where professionals with food safety problems visit , helps your
business in Japan expand.

 Suggestion for  Food Safety

 Approach to Quality Control Section

 Attractive Seminars

You can propose to food experts with some problems.

Measures to prevent contamination Food Defense

Insecticide and rat poison Norovirus Food labeling

46,085
Job CategoryBusiness Category

Retail & Food serviceFood wholesaler & DistributionFood Manufacturing

Meat processing 
Seafood processing
Dairy Priducts
Milling
Bread & pastry
Seasoning
Noodles
Frozen food
Beverage              

SUPERMARKETSUPERMARKETSUPERMARKETSUPERMARKET

HOTELHOTEL

Target Exhibits

Target Visitors

Processed food
Fresh
Vagetable and fruit
Refrigerated
Ingredient

RESTAURANT

etc etc etc
Quality Control
20.6%

Management/
Control
24.0%

Sales/PR
7.1%

Other 5.0%

Production/
Engineering
18.2%

R＆D 8.3%

Planning/Research
6.4%

Information System/IT
1.8%

Equipment Installation
5.2%

Logistics 3.4%

Food/
Beverage Maker
42.7%Facility/Equipment Maker

6.4%

Construction / Design /Energy
3.8%

Public Institution 2.3%

Food Service
14.2%
Food Service Industory
Obento / Side Dish

School Meal Service 
Restaurant / Hotel

5.8%
3.2%
2.7%
2.5%

Distribution / Logitics 
Retailing

19.1%
7.6%

Other 3.9%

Distribution
Industry
26.7%

Supermarket
GMS
CVS
Process center
Depaertment store
Franchised restaurant
Restaurant
Hotel　    

Seminars designed to attract visitors will be offered, by inviting the 
general manager of the quality assurance department of a leading food 
maker, for instance.
Through a program that covers the industry’ s latest cases and 
initiatives, the seminars will meet the needs of visitors.

Support equipment for Food hygiene

Safety measures for employees and environmental improvement

Hygine materials

◆ Detector & Removal system
◆ Temperature & Bacteria control system
◆ Cleaning equipment
◆ Measures for insect
◆ Air shower / Sticky mat
◆ Compatible products for HACCP
  

◆ Uniform, apron, mask, gloves, cap 
     & shoes
◆ Cleaning supplies & Tool 
    (brush, sponge etc)
◆ Antibacterial materials, Consumable things 
  

Sanitary equipment Food Defense

◆ Valve / Fitting / Nozzle
◆ Piping / Pump
◆ Handle / Knob
  

◆ Access control system
◆ Surveillance camera
◆ ICT
◆ Food traceability
  

Washing and Sterilization Inspection & Analysis

◆ Detergent / Fungicide
◆ Electrolyzed water, Ozone water,
    Hypochlorous acid water
◆ Mold countermeasure
◆ Hand washing products

◆ Analytical instruments, kit & service
◆ Data logger & Thermometer
◆ Members of association of registered
    inspection agency on food hygiene
◆ Print inspection machine
  

◆ Fatigue-reducing clothes and flooring materials
◆ Energy savings in cleaning and inspection
◆ Measures for heat
◆ Measures for cold
◆ Danger detection education
◆ Support for HACCP system building, and
     cloud computing services for factories

etc etc

etc

etc

etc

etc etc


