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This paper provides the overview of “Shokuiku” in Japan, and discusses the future perspective on application of
its concepts to nutrition education in other Asian countries. In Japan, there has been a growing concern on in-
crease of obesity and the metabolic syndrome among middle-aged men. Additionally, child obesity has also be-
come one of the important health problems. The increased obesity among them is possibly associated with inap-
propriate dietary habits (eg skipping breakfast, excessive fat intake and insufficient vegetable). Under this cir-
cumstance, the “Basic Law on Shokuiku” was enacted in 2005, which was the first law that regulates one’s diets
and eating habits. For effective implementation of Shokuiku program, dietitians and registered dietitians would
play important roles in various settings. Japan has a long history of dietitian system as well as school-lunch pro-
grams. Later, in order to further enhance the school-based Shokuiku programs, the Diet and Nutrition Teacher
System was established in April 2007. From an international point of view, “nutrition education” programs aim to
improve dietary practices so as to ensure adequate energy or nutrient intake and also to reduce obesity and life-
style-related diseases, whereas the concepts of Shokuiku have very wide approaches. Shokuiku’s efforts expand to
support food culture, especially through school-based programs, as well as to improve food environment by pro-
viding information on appropriate diets. These approaches can be introduced in nutrition education in other Asian
countries, not only to improve one’s health and nutritional status but also to secure food culture and food safety in

each country.
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INTRODUCTION

In Japan, despite of various efforts to achieve the goals in
the “Nutrition and Diet” area under the 3™ National
Health Promotion Program called “Health Japan 217,
there has been a growing concern on increase of obesity
and the metabolic syndrome among middle-aged men
whereas proportion of underweight young women has
increased due to an excessive desire of becoming thin.*
Child obesity also has become one of the important health
problems. Inappropriate dietary habits (e.g. skipping
breakfast, unbalanced meals like excessive fat intake and
insufficient vegetable intake), loss of traditional food cul-
ture as well as the emerging needs for risk communica-
tion on food safety and for increase in domestic self-
sustaining food supply have become significant issues to
be solved. Under this circumstance, the “Basic Law on
Shokuiku™ was enacted in 2005.

In Japanese, Shoku” means diet and “iku” means
growth and education. According to the “Basic Law on
Shokuiku”, Shokuiku is defined as “Acquisition of knowl-
edge about food and nutrition and ability to make appro-
priate food choices through various experiences related to
food, in order to develop people with the ability to prac-
tice a healthy diet”.? ““Shokuiku” is essential not only for
the good physical growth, but also for the growth of intel-
ligence and moral, hence, basis for life.

“THE BASIC LAW ON SHOKUIKU” AND “THE
BASIC PLAN FOR SHOKUIKU PROMOTION”

“The Basic Law on Shokuiku” is the first law that regu-
lates diets and eating habits of Japanese population. One
of the important characteristics of Shokuiku is that various
ministries are involved in implementation of Shokuku;
Cabinet Office is the leading office to plan, formulate and
coordinate Shokuiku policy and strategy, in collaboration
with Ministry of Health, Labour and Welfare, Ministry of
Education, Culture, Sports, Science and Technology and
Ministry of Agriculture, Forestry and Fisheries.

This law shows seven fundamental concepts: 1) pro-
motion of Shokuiku at home; 2) promotion of Shokuiku at
schools or nursery schools; 3) promotion of approaches to
improve dietary habits in the communities; 4) expansion
of Shokuiku promotion activities; 5) promotion of interac-
tion between farm producers and consumers; 6) supports
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for activities to inherit food cultures; and 7) study and
information provision on food safety, nutrition, and other
dietary habits, and promotion of international exchange.

Under the Basic Law on Shokuiku, the Basic Plan for
Shokuiku Promotion (The Basic Plan) was formulated in
March 2006. Based on this national Basic Plan, each pre-
fecture sets “Prefectural Basic Plan”, so that local-level
Shokuiku promotion plan can be implemented, reflecting
regional characteristics.> Under the prefectural Basic Plan,
Shokuiku programs are implemented at various settings
with employing two types of approaches; high-risk ap-
proach and population strategy (eg school, mass media
campaign, supermarket and community).

ROLES OF REGISTERED DIETITIANS AND DIE-
TITIANS IN SHOKUIKU

In Japan, there are two types of dietitians; Dietitian and
Registered Dietitian. As is shown in Table 1, Registered
Dietitians are responsible with more complicated tasks
than Dietitians. Japan has a long history of dietitian sys-
tems. The first dietitian training school was established in
1920s, and the graduates worked as nutrition assistants.

Licensing of dietitians was first acknowledged in 1945,
and then registration system of “Registered Dietitian” was
established as a higher position of Dietitian in 1962. Fur-
thermore, in order to improve the quality of “Registered
Dietitian”, national examination was introduced in 1985.
Figure 1 shows cumulative numbers of Dietitians and
Registered Dietitian since 1965.® Japan experienced a
serious food shortage after the World War 11. As the diets
of Japanese population improved, the roles of dietitians
shifted from improvement of nutritional status to control
of obesity and lifestyle-related diseases. Importance of
proper diets has been recognized not only for control of
lifestyle-related diseases, but more in various physical
aspects to improve the Quality of Life, including the good
growth of children. Therefore, roles of the Registered
Dietitian are increasingly acknowledged.

Either type of dietitians would play important roles to
implement Shokuiku programs in various settings. For
example, in order to prevent childhood obesity as well as
obesity in one’s later life, Shokuiku has been promoted as
a multiple approach to improve one’s diet and eating hab-
it, focusing on school-aged children and adolescents. In

Table 1. Major difference of dietitians and registered dietitians in Japan

Dietitian

Registered dietitians

License issued by
Authority/duty

Prefectures governor

Over 100 meals/time or over
250 meals/day

At least one person should be
assigned at the facility with mass
food service

Dietary guidance as a dietitian.

Ministry of Health, Labour and Welfare

* Dietary guidance to get medical treatment for sick and
wounded persons

* Nutrition education to maintain and promote health that
requires high professional knowledge and technique,
according to one’s physical and nutritional condition.

* Food service management according to one’s physical
and nutrition condition at the facilities with continuous
meal supply to specific persons

* Necessary education for nutritional improvement at the
facilities with food service

- Over 300 meals/times or over 750 meals/day for those
under medical treatment, who require specific meals
- Over 500 meals/time or over 1,500 meals/day
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Figure 1. Cumulative Number of dietitians and registered dietitians
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order to further enhance the school-based Shokuiku pro-
grams, the Diet and Nutrition Teacher System was estab-
lished in April 2007.

APPLICATION OF SHOKUIKU TO NUTRITION
EDUCATION IN ASIAN COUNTRIES

“The Basic Law on Shokuiku”, established in June 2005,
is a notable policy in Japan, as such national legislation
on food education can not be seen in other countries. Sho-
kuiku is basically a term referring to the promotion of not
just healthy eating, but all aspects of a sensible diet, from
selecting the food through enjoying taste. There is a
growing concern on the terms of “Shokuiku” in other
Asian countries too, as is shown in the increased applica-
tion to the “NIHN Fellowship Program for Asian Re-
searcher” with the research theme on Shokuiku.

From an international point of view, “nutrition educa-
tion” programs aim to improve dietary practices so as to
ensure adequate energy or nutrient intake and also to re-
duce obesity and lifestyle-related diseases, whereas Sho-
kuiku concepts have very wide approaches. Shokuiku’s
efforts expand to support Japanese food culture, espe-
cially through school-based programs, as well as to im-

prove food environment by providing information on ap-
propriate diets (eg The Japanese Food Guide Spinning
Top). Each country has its own food culture and it is im-
portant to support the agricultural and fisheries areas as
well as to secure availability of local foods and food safe-
ty. The concepts and approaches of Shokuiku, therefore,
can be introduced in nutrition education, especially
school-based one, in other Asian countries too. For which,
it is important to enhance collaboration toward practical
application of Shokuiku among the concerned ministries
in each country.
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