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Anti-aging and Healthy Long Life 

in an age of a Declining birth rate 

and Aging population 



Apple Type Pear Type 

Visceral fat Subcutaneous fat 

Danger！ 



 Nutrition: 
  Balanced meals 
  Health food 
  Functional “oyatsu” 

 Exercise: 
  Sports promotion 
  Anti-fatigue = Stamina 
  Improvement of motor 
function 

 Rest: 
  High-quality sleep 
  Recovery from fatigue 
  Over-compensation 
    from extreme fatigue 

Metabolic syndrome  
(specific health 

checkup)(internal/endocrine) 

Countermeasure against 
Lifestyle-related disease (counseling) 

Preventive Medicine With Nutrition, Exercise and Rest, 
 and the Role of “Functional Food” 

Locomotive syndrome 
(surgical/orthopedic) 

Provision for not being  
bed-bound  

Nation’s Health , Economic Well-being, 
and Less Medical Care Cost 



Estimated dementia patients 
In Japan : 7,000,000 

  
(current NZ population: 4.5m) 



Functions of Food 

Primary 
function 

 nutrients: energy source, and 
maintenance and development of the 
body 

Secondary 
function 

 preference: taste, flavor, color, 
texture, shape, size, etc. perceived by 
sensory organs 

Tertiary 
function 

 adjustment: fixing physiological 
functions of the body upon ingestion 
              Functional Food 



Requirements of Health Food 

１．Evidence 

    sufficient evidence of effectiveness 
provided significant pharmalogical 
difference in clinical trials shown 

２．Safety 

    safety ensured 

   - history of safe consumption preferred 

３．Mechanism 

    functional mechanism defined or 
estimated 



Safety and Function 
of Nutraceuticals 



Nutraceuticals/Health Food:  
Situations Overseas and Governmental Point of View 

1. Efficacy: Demand for Scientific Evidence 

   Health Claims 

   Labeling 

2. Safety:  Verification 

   Specification of Maximum Intake Level 

   Obligation of Adverse Reaction Reporting 
  and Information Sharing 

3. Quality:  GMP (Good Manufacturing Practice) 

   Indication of Allergic Substance, and 

   Carcinogenic material 

4. Information Service and Consumer Education 



Conditions Required for 
the Security of Nutraceuticals 
- from the Point of Risk Analysis - 

1. Risk Assessment ： provision of the product which is 
confirmed ‘safe’ based on scientific evidence 
 

2. Risk Management ： approval of the product by the 
relevant regulations 
 

3. Risk Communication ： understanding of the product’s 
safety by customers and its introduction into their 
dietary habits without worry 

Scientific Information and Risk Analysis 
- Adequate Application - 



Health Trend and Future Direction of 

“Health Food with Functional Claims” 

of the New Labelling System 



How can products claim health benefits in Japan? 

Drugs 

(including 

quasi-drugs) 

Foods with Health Benefit Claims 
General Foods  

including so-

called Health 

Foods 

Foods for Specified 

Health Uses 

(FOSHU) 

NEW 

Foods with 

Functional Claims 

Foods with Nutrient 

Function 

Claims(FNFC) 

Characte

ristics 

Approval per 

product 

Approval and 

registration per 

finished product 

Pre-launch notification 

(Company’s 

responsibility) 

Standardized 

regulation;   

(12 vitamins and 5 

minerals only) 

- 

Allowed 

Claims 

Approved 

medicinal 

claims 

Approved and 

registered health 

benefit claims 

Functional claims of 

health benefit on 

ingredient (No disease 

claim) 

Functional claims of 

the nutrients 
None 

Laws & 

regulatio

ns 

Pharmaceutic

al Law 

Pharmaceutical law, Food Sanitation Law, Health Promotion Act, Food Labeling Law(NEW) 

(For PR and advertisement) Law for Preventing Unjustifiable Extra or Unexpected Benefit and 

Misleading Representation, Act on Specified Commercial Transactions, JAS Act 



Approved claims for FOSHU 
APPROVED CLAIMS 

This is a product which increases the number of bifidus in the intestine and 
maintains your intestinal health. 

Isolated soy protein, which helps lower cholesterol, is added to this product.  
It helps change the diet of people who like meat but are concerned about 
cholesterol. 

This product contains XXX and XXX, which decrease triglycerides; therefore, 
it is suitable for those who are concerned about triglycerides.    

This product contains XXX and is good for people whose have slightly high 
blood pressure. 

This product contains dietary fiber, which moderates the absorption of 
sugar and helps change the diet of people who have become concerned 
about their blood sugar level. 

This product contains CPP and promotes the absorption of calcium.  It is 
good for supplementing calcium intake, which tends to be deficient in meals 

This product contains sweeteners (XXX and XXX) that are not cavity-causing.  
In addition, it contains XXX, XXX, and XXX, which help recalcify teeth 
allowing them to remain strong and healthy.  

Intestinal Health 

Cholesterol 

Triglyceride/Body Fat 

Blood Pressure 

Blood Sugar 

TARGET CONDITIONS 

Bone Health 

Dental Health 



★ System designed to ensure safety 

★ Efficacy guaranteed by producers / rational and informed  
     choice by the consumer (avoiding false recognition) 

★ Security crackdown of malicious labeling,  misleading  

     advertisement and marketing methods  
★ Promotion in understanding of healthy diet 

★ Consumer education/edification and information  

     transmission for safe usage of functional food 

★ Self-regulated by producers (Govt assumes no  

     responsibility) 

Regulatory Reform and  
“Health Food with Functional Claims”, 

of The New Labelling System in 2015 



Clinical trials 
conducted with 
final products 

This product contains A (a functional 
ingredient), thus it has health benefit B.  

Review of final 
products 

This product contains A (a functional 
ingredient), and it has been reported to 
have health benefit B. 

Review of 
functional 
ingredients 

This product contains a functional ingredient A. 
A has been reported to have health benefit B.  

Labeling examples of functionality of  
“Health Food with Functional Claimes” 



MARKET TREND 



Dietary Supplement channel comparison : Japan and US 

Dietary Supplement 

2010 
\1,038B 

2010 
$28.1B 

Direct channel dominates 76% of dietary supplant category. On the other hand, 

retail stores are main channel of dietary supplement market in the US. 



Top 15 Dietary Supplement Ingredients : Japan and US 

2013 
$22.0B 

2013 
TOTAL 
\446B 

Dietary Supplement 



CONSUMER TREND 

Report by intage inc. 



Dietary Supplement Market Size by Volume(Est.) 

FY2013 
1.53 

trillion 
yen 



# of Core Users and Annual Spending on Dietary 
Supplement 

The estimated population of DS core users  
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Awareness & Understanding Ingredient’s effect 
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Classification of Functional Food 

7. Anti-allergy/anti-inflammation 

8. Improvement in vision 

9. Anti-fatigue/increased endurance 

10.Improvement in hepatic function 

11.Prevention of carcinogenesis 

12.Antibacteria/antifungus/antivirus 

13.Smooth skin/beauty/hair growth 

14.Sex hormone-like activity 

15.Mood food (improvement of  

emotion/sleep) 

1. Antioxidant constituent 

2. Brain food (improvement of 

brain function) 

3. Prevention of circulatory 

disease (metabolic syndrome) 

4. Prevention of disease of 

bone/joint metabolism 

(locomotive syndrome) 

5. Improvement of bowel function 

6. Immunostimulation 



 Global analysis of biological response against  

    nutraceutical elements (Nutrigenomics) 
 Analysis of biomolecule cognizing nutraceutical  
    elements (Chemical biology) 

 Absorbability of nutraceutical elements and  

    analysis of metabolite (high-sensitive structural  

    analysis technique) 

 Epigenetics (chemical modification of gene) 

 Chrono-nutrition 

   Scientific Technology  
supporting Future Health Food 



0:00 

18:00 06:0 

12:00 

Clock Gene 

Thyrotropin 

Growth hormone  

Prolactin 

Adrenocorticotropic 
hormone 

Melatonin 

Testosterone  

Cortisol 

Breakfast● 

●Dinner 

Lunch 
● 

Sleep 

Human physiology and disease onset circadian rhythm 

Pain 

Sudden dealth 

Arrhythima 

Stroke 
Heart attack 

Angina 

Elevated 
 blood pressure 

Migraine  

Asthma 

Stomach Ulcer 

Risk hours 
Peak mental and  

physical performance 

Cerebral haemorrhage 

Arthritis 



High-quality functional 
food ingredients in NZ  



Astaxanthin in Sea Foods 

Astaxanthin Egg 

http://www.rakuten.co.jp/chiyo/424094/


B I O L O G I C A L   A C T I V I V I T E S  O F   A S T A X A N T H I N 

Antioxidant Potent singlet oxygen quenching and anti-lipid 
peroxidation activity. 

Anti-
inflammatory 

Inhibition of cytokines and chemokines expression 
suppressing NF-kB activation 

Eye Health Eye fatigue , Visual acuity , Diabetic cataracts. 

Sports Related Muscle endurance  and damage , Sports vision . 

Life-style 
Related Diseases 

Hypertension , LDL cholesterol, H. pylori , Diabetes & 
Diabetic nephropathy , Metabolic syndrome . 

Personal Care Anti-wrinkle (topical  & within ), Photo protectant, 
Melanin-inhibitor, Anti-hyperpigmentation. 



Ｇｒｅｅnlipped Mussel  



 Sea Vegetables  (Seaweeds) 
 



Krill Oil 

ω３ ３０％ 

Phospholipids 
 ４０％ 

Astaxanthin 





“ OYATSU ”  
(Snacking) 

supporting Health Food  
and Preventive Medicine 



 Role of “functional OYATSU / SNACKING” 

①pregnant and 
nursing mothers 

Supplemental OYATSU 
for babies and mothers 

②babies / 
toddlers 

Nutrient-enriched 
OYATSU for 
brain/body growth 

③students 

Good OYATSU for 
improvement of 
sport/study performance 

④adolescents 

Supporting 
OYATSU for active 
mind and body 

⑥middle aged/housewives 

Balanced OYATSU for metabolic 
syndrome prevention 

⑦elderly people 

Preventive OYATSU for 
lifestyle-related disease 

⑤female office workers 

“Beautifying” OYATSU (as small 
snacks) 



Available at 
convenience-stores or 
home delivery, used 
in hospital diets  

ＤＨＡ ８３０ｍｇ 
ＥＰＡ ２３０ｍｇ 

DHA-containing yogurt as “functional OYATSU” 



Conclusion and Proposal 



Japan - New Zealand functional food 
 R&D collaboration opportunities 

1. Japan and New Zealand possess complementary R&D capabilities. 
• NZ: High-quality functional food ingredients and agricultural science 

(GAP/GMP)  
• Japan: Advanced functional food product R&D expertise 

(GMP/GLP/GCP), with strong interest in collaborating with NZ 
2. Japan’s functional food interests (response to ageing society, anti-stress, QOL 

improvement) have universal appeal to other markets such as EU, the US, Asia, 
Russia, Africa, and South America.   

3. Successful Japan-NZ partnerships have the potential for creating unique and 
highly sought-after “Japan-NZ” brand products (high efficacy, high quality, safe 
and scientifically evidenced) for world markets. 

4. Japan’s new functional food labelling system (2015) is likely to increase 
Japanese interest in the functionality of foods and stimulate consumption.  The 
new system will also make strategic international collaboration – such as 
between Japan and NZ – easier and more attractive.   

5. The timing is right for stronger Japan-NZ functional food R&D collaboration 
with a view to generating specific business partnerships for global markets. 

. 



Thank you for your attention 


