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The Japan Health and Nutrition Food Association (JHNFA) disseminates appropriate 
information and supports the application and notification for Foods with Health Claims (i.e., 
Foods for Specified Health Uses, Foods with Nutrient Function Claims, and Foods with 
Function Claims), which are considered beneficial for maintaining and promoting health, 
and Foods for Special Dietary Uses that address specific nutritional or medical needs. In 
addition, the Association operates the certification program for the Japan Health Food 
Authorization (JHFA) Mark, aimed at enhancing public confidence in health foods.

This program establishes category-specific standards for a variety of health foods. Once 
an application is submitted, the Association evaluates the product through a third-party 
committee composed of experts in medicine, pharmacology, and nutrition. Products that 
meet the established criteria are granted certification to display the JHFA Mark.

Since 2005, we have implemented the Good Manufacturing Practice (GMP) certification 
program to ensure proper production and quality control of health foods. In 2010, we 
launched an In-house Safety Assessment Certification program, under which an expert 
third-party committee evaluates the safety assessments voluntarily conducted by food 
business operators. Through these initiatives, we have been working to ensure the quality 
and safety of health food products.

Furthermore, we regularly hold training courses to cultivate Health Food Advisors who 
are specialists equipped to offer appropriate guidance on health foods to consumers.

On July 1, 2011, JHNFA was officially recognized as a Public Interest Incorporated 
Foundation by the Cabinet Office. In light of this designation, we are now more keenly 
aware of our mission and remain fully committed to addressing the diverse needs and 
expectations of both the public and relevant stakeholders. We sincerely ask for your 
continued support and cooperation in the years ahead.

Director General
YAJIMA Tetsuya, M.D., Ph.D.

Message from the Director General

Message from the Director General
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Executive Advisor

■Third-party evaluation committees

JHFA (Certified health foods)

Development of JHFA
standards by food categories

■ JHFA Standards 
　Review Meeting

G M P

Evaluation for 
factory certification ■ 

Evaluation for 
product approval ■ 

In-house Safety Assessment Certification for Health Foods

Evaluation for 
certification ■ 

Foods with Function Claims (FFC)

Academic journal

Review of papers ■ 

Evaluation for
JHFA certification

■JHFA Certification 
Committees

  ・Standard-based JHFA 
Certification Committee

  ・Individually evaluated JHFA
Certification Committee

■Secretariat

■ Publication of academic journal
■ Health Food Consultation Desk
   for Consumers
■ Provision of information
  from domestic and 
  international sources

Scientific
Affairs

Department

■ JHFA certification
■ GMP certification
■ In-house Safety 
  Assessment Certification
■ Courses and seminars
■ Health Food Consultation
   Desk for Companies

Health Food 
Department

■ Support with applications for 
  Foods for Specified Health Uses
■ Working groups on Foods
   for Specified Health
   Uses system
■ Courses and seminars

Foods for Specified 
Health Uses 
Department

■ Support with applications for 
  Foods for Special Dietary Uses
■ Study group on utilization of 
  the Foods for Special 
  Dietary Uses system
■ Courses and seminars

Nutrition Food 
Department

■ Training and certification
　of Food Quality Adviser
■ Courses and seminars

Training Planning 
Department

■ General affairs and personnel affairs
■ Accounting and administration

General Affairs 
Department

■ Liaison with administrative 
　agencies, etc.
■ Provision of information
■ Dissemination and awareness-
　raising activities

Communications 
& Public 

Relations 
Department

■ Support for notification of 
   Foods with Function Claims 
■ Initiatives for appropriate 
  advertising of Foods with 
  Function Claims
■ Courses and seminars

Foods with Function
Claims Department

GMP Factory 
Certification Committee

GMP Product Labeling 
Evaluation Committee

In-house Safety Assessment 
Certification Committee

Review of 
Scientific 
Literature 
Review (SR) 
for FFC

■ Expert Advisors on SR for 
FFC

■ 
FFC Advertising Review 
Committee

Editorial Board Committee

Advertising 
review of 
FFC

M
essage/
O
rganization

Organization
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JHFA stands for “Japan Health Food Authorization.” It is pronounced “jafa.”
With the aim of ensuring product quality and safety, the “JHFA Mark,” which has 

been in operation since 1986, is a safety and security mark for health foods that have 
passed strict evaluations of product quality, safety and effectiveness.

We support consumers’ product choices by granting the JHFA Mark on certified 
health food products.

There are two types of certification programs: “standard-based JHFA certification” 
for which an evaluation is conducted in accordance with the prescribed standards; 
and “individually evaluated JHFA certification” for which an evaluation is conducted for 
individual products.

Product evaluation is required to obtain JHFA certification. A rigorous emulation is 
carried out by the JHFA Certification Committee comprised of third-party experts.

It takes 3 to 4 months from application to certification. After certification, periodic 
reports are required annually, and renewal is required every 4 years.

Health Food Department

Flow of JHFA Certification and Processing Period

JHFA Certification Programs

JHFA (Certified Health Food) Certification Programs

Main activities

Evaluation and management of JHFA certification / Development of 
JHFA standards
Evaluation and management of GMP certification for factories/
products
Evaluation and management of In-house Safety Assessment 
Certification
Courses and seminars
Dissemination and awareness-raising for JHFA-certified health foods

Standard-based 
type

JHFA standards 
have been established 
for 69 food categories.

Individually 
evaluated type
The JHFA Mark 

may be applied to 
food categories 
that are not covered 
by existing JHFA 
standards.

Identify the applying food 
category
Check the applicable 
standards for conformity

Develop accompanying 
materials

Documents related to 
ingredients, formulation, 
manufacturing site, etc.

（For individually-evaluated 
type only） Documents 
related to safety, 
effectiveness and analysis

Product analysis 
at a designated inspection body

Advance preparation

・

・

Response → Confirmation
20 days or more

20-60 days

（Renewal
 Every 4 years）

（Periodic Report :
 Every year）

Submission 
of application documents

Certification

Evaluation by the 
JHFA Certification Committee

Display 
JHFA mark 
on product

May  Jul.  Sept.  Nov.  Jan.  Mar.
6 times/year （additional meetings as necessary）

品質規格合格品 健康機能性品質合格品
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For products intended to be marketed with health or functional benefits, individual product 
evaluations are conducted to ensure safety, efficacy, and quality from the perspective of 
appropriate product design. Certification is granted to products that pass these evaluations.

Overview of Individually Evaluated JHFA Certification

Food Categories with Established JHFA Standards

●Protein foods
●Enzymatically hydrolyzed 

protein foods
●Oyster extract foods
●Carp extract foods
●Shijimi clam  (Freshwater 

clam) extract foods
●Green-lipped mussel foods
●Soft-shelled turtle powder 

foods

●Shiitake mushroom foods
●Ganoderma lucidum 

(Reishi mushroom) foods
●Pollen foods
●Royal jelly foods
●Propolis foods

●Panax ginseng root foods
●Eleutherococcus foods
●Plum extract foods
●Prune extract foods
●Aloe arborescens foods
●Aloe vera foods
●Young cereal grass foods
●Makomo shoot （Manchurian 

wild rice） foods
●Alfalfa foods
●Bilberry extract foods
●Germ foods
●Green tea extract foods
●Gymnema sylvestre foods
●Garcinia cambogia extract 

foods
●Soy saponin foods
●Soy isoflavone foods
●Garlic foods
●Ginkgo leaf extract foods
●Grape seed extract foods
●Turmeric foods
●Resveratrol foods
●Green juice foods

●Gluconic acids foods
●Lactoferrin foods
●Hyaluronic acid foods
●Coenzyme Q10 foods
●α-lipoic acid foods
●Elastin foods
●Placenta foods

●Foods using lactic acid 
bacteria (Live bacteria)

●Yeast foods
●Plant fermentation foods
●Fermented plant extract 

beverages
●Bacillus subtilis (natto) 

culture extract foods

●Chlorella foods
●Spirulina foods

●Purified fish oil foods 
containing eicosapentaenoic 
acid (EPA) 

　Purified fish oil foods 
containing docosahexaenoic 
acid (DHA)

●Foods containing γ-linolenic 
acid (GLA)

●Evening primrose oil foods
●Soft-shelled turtle oil foods
●Soy lecithin foods

●Glucosamine foods
●Oligosaccharide foods
●Dietary fiber foods
●Chitosan foods
●Mucopolysaccharide and 

protein foods
●Chondroitin sulfate foods
●N-acetylglucosamine foods
●Fucoidan foods

●Rice germ oil foods
●Wheat germ oil foods
●Barley germ oil foods
●Adlay germ oil foods
●Vegetable oil foods 

containing vitamin E
●Foods containing vitamin C
●Foods containing 
　β-carotene

●Calcium foods

69
categories

Mushrooms Bee 
products,

etc.
Algae

Proteins
Herbs, Plant 
constituents, 

etc.

Sugars

Vitamins Minerals

Fermentation
micro-organisms

OthersLipids

Product quality

Effectiveness

Safety

Analysis

(Possibly effective)

Individually certified
health food

This product has been certified by the Japan Health and Nutrition Food 
Association for compliance with JHFA quality standards.

This product has been certified by the Japan Health and Nutrition Food 
Association for compliance with JHFA standards including quality, 
manufacturing, processing and labeling.

Application Evaluation

(Effective in human trials)

Individually certified 
health food with 

functional benefit

This product has been certified by the Japan Health and Nutrition Food 
Association based on scientific information supporting health benefits, and 
on product quality.
This product has been certified by the Japan Health and Nutrition Food 
Association based on scientific information beneficial for maintaining and 
promoting health and on product quality.
This product has been certified by the Japan Health and Nutrition Food 
Association for benefits of maintaining and promoting health, along with 
safety and product quality.

●Is the product quality appropriate? (formulation, analysis, 
manufacturing, quality control, packaging, etc.)

●Are there any problems with the safety of the product?
●Does the product have the potential to help maintain and promote 

health?

個別認定
品質合格品

健康機能性
品質合格品
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Good Manufacturing Practice (GMP) is a guideline for manufacturing management 
and quality control of products and raw materials. Compliance with GMP is essential 
to ensure the safety and better quality of products and raw materials, while 
implementation of GMP is expected to increase consumer trust and confidence in 
health foods.

We have been operating a GMP certification program through inspections and 
evaluations since April 2005, and certified factories are permitted to display the “GMP 
Factory Mark” for their companies’ advertising and promotional materials. Furthermore, 
individually approved products are allowed to display the “GMP Product Mark.”

Products manufactured at GMP-certified 
factories are eligible to display the “GMP 
Product Mark” upon obtaining  individual 
product approval.

Certification of Factories

Approval of Products

GMP Certification Programs

<GMP Factory Mark>

<GMP Product Mark>

Submission of application documents

Document inspection by GMP inspectors

On-site inspection by GMP inspectors

Correction of issues identified
 in on-site inspection

Correction of issues identified
in document inspection

Certification

6 m
onths to 1 year

（Renewal every 3 years）

Evaluation by the GMP Factory 
Certification Committee

1
 to 2

 m
onths

Submission of application documents

Review of documents by 
the secretariat

Correction of issues identified
by the Evaluation Committee

（Renewal every 3 years）

Evaluation by the GMP Product 
Labeling Evaluation Committee

Approval

Japan Health and Nutrition Food Association5
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In-house Safety Assessment Certification Program for Health Foods reviews and 
certifies the results of safety assessments voluntarily conducted by food business 
operators for health food raw materials. Certified raw materials and the products 
containing them may display the designated registration code number and safety mark.

Although the certification does not serve as a complete guarantee of safety or 
effectiveness, food business operators may benefit from the following advantages:

(i) providing consumers with information to help them make informed choices 
 regarding health foods

(ii) Enhancing consumer confidence in product safety by having expert third parties 
 review their safety assessments

(iii) Strengthening the company’s image as one committed to safety

Amid rising public health awareness, a variety of health foods are available on 
the market. To ensure their safety, the competent regulatory authorities issued a 
notification titled “Regarding ‘Guidelines for in-house inspection and product design 
concerning safety of ingredients for foods in tablet, capsule and other forms’ and 
‘Guidelines for manufacturing control and quality control (GMP) of foods in tablet, 
capsule and other forms.’” (Issue by the Director, Food Safety Standards and Evaluation Division, 
Public Health Bureau, the Ministry of Health, Labour and Welfare, March 11, 2024) In line with the 
notification, we are carrying out this third-party certification program.

Health Food Department

Flow of Obtaining Certification

In-house Safety Assessment Certification Program

This program certif ies voluntary 

safety assessments of health foods in 

accordance with notifications issued by 

the competent regulatory authorities.

■ Flow of Obtaining Certification

Applicant 
conducts 

safety 
assessment

Submission 
of 

application 
documents

（Renewal 
every 3 years）

Review 
by In-house 

Safety 
Assessment 
Certification 
Committee

2 to 3 months

Certification
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Support for notification of Foods with Function Claims

Initiatives for appropriate advertising of Foods with Function Claims

Courses and seminars

Foods with Function
Claims Department

Foods with Function Claims （FFC）

Support for Notification of FFC

The Foods with Funct ion 
C la ims (FFC)  system was 
established in 2015 as part of 
Japan’s regulatory framework for 
Foods with Health Claims (FHC). 
Alongside Foods for Specified 
Health Uses (FOSHU) and 
Foods with Nutrient Function 
Claims (FNFC), the FFC system 
introduced a new category within 
the FHC framework, allowing food 
products to label health claims.

Unlike FOSHU, FFC is not 
individually approved by the 
Consumer Affairs Agency (CAA). 
Bearing health claims is allowed under the sole responsibility of food business operators, 
who submit a notification dossier to the CAA. To help consumers make voluntary and 
rational food choices, food business operators are required to ensure product safety, 
collect scientific evidence to substantiate health claims, and provide information through 
appropriate labeling.

To submit a notification for FFC, food business operators are required to prepare documents 
related to safety, effectiveness, manufacturing process control, product labeling, and quality 
management. By leveraging the expertise we have cultivated through initiatives across various 
areas of the health food sector, we provide comprehensive support from the preparation phase 
to post-notification follow-up.

Main activities

General foods

Foods with 
Health Claims

Pharmaceutical
products

Quasi-pharmaceutical
products

Foods for Specified 
Health Uses

Foods with Nutrient
Function Claims

*Not permitted to label
 health claims

*Permitted to label 
  health claims

Foods with
Function Claims Foods
Adapted from the CAA pamphlet, 
“For industry: The system of ‘Foods 
with Function Claims’ has been 
launched!”

Any food other than FHC and labeled as a 
nutritional supplement, a health supplement, or a 
nutrient-adjusted food falls under this category.

LaunchPreliminary 
preparation

Develop
notification documents

Final check
Submit to 

CAA

Response to comments 
from CAA

Advertisement 
Post-notification 
inquiry response

Notification 
completed

FFC notification and advertising consultation service

SR
development 

service

Notification 
dossier-
review
service

FFC post-notification 
quality test database

Handbook for 
preparing notification 

dossier

Japan Health and Nutrition Food Association7
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FFC Notification and Advertising Consultation Service

Systematic Literature Review Development Service

Notification Dossier Review Service

FFC Post-notification Quality Test Database

Handbook for Preparing Notification Dossier

Initiatives for Appropriate Advertising of FFC

Since the establishment of the FFC system in 2015, we have supported approximately 
1,000 consultations as of March 2025. We provide expert guidance on a wide range of 
topics related to FFC notifications, including preliminary preparation, development of the 
notification dossier, responses to comments from the CAA, and advertisement.

To further improve and ensure the appropriate advertising expressions for FFC, we 
operate the Working Group on Advertising for FFC comprised of member companies, 
and the FFC Advertising Review Committee, which includes external experts.

The systematic literature reviews (SRs) that have undergone external expert review 
will be prepared within approximately three months using the format designated by the 
CAA. Based on our extensive experience, including over 50 SRs and more than 300 
notifications (as of March 2025), we provide high-quality and reliable SRs.

Prior to submission to the CAA, we conduct a thorough review of the complete set of 
notification dossier, focusing on any procedural deficiencies. We also offer advice on whether 
the dossier meets the requirements set forth by the CAA. Once the review is complete, 
a certificate is issued, which may be attached at the time of submission as supporting 
documentation indicating that an external organization has endorsed the dossier.

We encourage food business operators’ efforts for information disclosure through 
the operation of the FFC Post-notification Quality Test Database, a public website that 
provides access to the status of quality tests conducted after notification.

First published in 2017, this handbook has been widely used by food business 
operators as a guide for preparing notification dossiers. It includes essential content 
from official CAA materials, such as guidelines and Q&A, and offers detailed insights 
into common pitfalls, thereby supporting efficient and accurate notification.

SR Development Process
Preliminary Investigation

Literature Screening

Feasibility 
Assessment

Completion

Evidence Assessment

Protocol Development

Literature Search
Certainty of Evidence Evaluation

External Expert Review

Data Extraction

Risk of Bias Assessment

Working Group on Advertising for FFC Since 2017

・Comprised of advertising and creative staff from 
member companies

・Research and development of guidelines for fair 
advertising

・Hosting seminars on advertising
・Support for the FFC Advertising Review Committee

FFC Advertising Review Committee Since 2018

・Media: Web, Video, Print
・Guidelines: Relevant laws and notifications,and 

voluntary standards established by the industry
・Members: External experts and representatives from 

the Working Group

Japan Health and Nutrition Food Association 8



Examples ● Foods that maintain intestinal condition

● Foods for people with elevated cholesterol level

● Foods for people with elevated blood pressure

● Foods that help absorb minerals

● Foods for people concerned about bone health

● Foods that are less likely to cause cavities

● Foods that make teeth strong and healthy

● Foods for people starting to worry about 
　 blood sugar level
● Foods for people concerned about blood 
 　triglyceride level and body fat

Functional
Substance

Nutrition & Taste 
+

Physiological RegulationNutrition & Taste

Foods for Specified Health Uses 
Department

Foods for Specified Health Uses (FOSHU)

Foods for Specified Health Uses
To realize a “long and healthy life,” it is important to adopt the mindset of taking 

responsibility for one’s own health.
Food has the primary function of providing nutrition for sustaining life, the secondary 

function of offering taste for enjoying meals, and the tertiary function of maintaining 
health through physiological regulation such as supporting homeostasis, enhancing 
biological defense, recovering from disease and promoting anti-aging.

Foods for Specified Health Uses (FOSHU) are foods that emphasize the tertiary 
function. They contain functional substances that influence the body’s physiological 
functions and are used for specific health benefits, such as maintaining normal blood 
pressure and cholesterol levels or regulating intestinal conditions. FOSHU is approved 
by the Consumer Affairs Agency following strict evaluation based on scientific evidence 
of their effectiveness, safety and quality.

Consultation and support for applications for Foods for Specified 
Health Uses
Dissemination and awareness raising for Foods for Specified Health 
Uses
Support for activities of working groups on FOSHU system
Courses and seminars

Main activities

The FOSHU System, established in 1991, is 
the world’s first groundbreaking system in which 
a government permits foods to label specific 
health claims.  It has since attracted global 
attention.

Japan Health and Nutrition Food Association9
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Nutrition Food Department

Foods for Special Dietary Uses

Foods with Nutrient Function Claims

消

費
者 庁 許

可

区
　 　 分

Foods for Special Dietary Uses 
(FOSDU) are foods labeled for 
special uses that are suitable for 
the development of infants, and the 
maintenance and recovery of the 
health in pregnant or lactating women, 
individuals with swallowing difficulties, 
and patients. To sell a food as FOSDU, 
it is necessary to obtain approval from 
the Consumer Affairs Agency.

Foods with Nutrient Function Claims (FNFC） are foods intended to supplement nutrients 
such as vitamins and minerals, and sold with labeling that indicates the functions of those 
nutrients. To sell a food as a FNFC product, the amount of each relevant nutrient contained in 
the recommended daily intake must fall within the prescribed upper and lower limits. In addition 
to nutrient function claims, cautionary statements and other mandatory labeling items must 
also be displayed on the product label.

<Foods for Special Dietary Uses mark>

Foods
for

Special
Dietary
Uses

Foods for People with 
Dysphagia
● Foods for people 
    with dysphagia
● Thickeners

Foods for Specified 
Health Uses

● Low-protein food 
    products
● Allergen-free food
    products
● Lactose-free food
    products
● Comprehensive
     nutrition food
     products
● Meals for diabetes
    patients
● Meals for
     chronic kidney
    disease patients
●Oral rehydration
   solution

Powdered Formulas for
Pregnant or Lactating 
Women

Infant Formulas
● Infant formulas
    in powdered form
● Infant formulas
     in liquid form

Foods for M
edical U

ses

Individual Evaluation form

Approval Criteria form

Support for applications for Foods for Special Dietary Uses
Dissemination and awareness raising for Foods for Special Dietary 
Uses
　 ■ Study group on utilization of the Foods for Special Dietary Uses system
Consultation and support for nutrition facts labels and Foods with Nutrient 
Function Claims based on the Food Labeling Standards
Cooperation with related organizations
　 ■ Medical Nutrition Council of Japan　
    ■ Japanese Industry Association for Medical Nutrition
Courses and seminars
　 ■ Seminars, etc. when notifications are issued by the Consumer Affairs Agency

Main activities

Japan Health and Nutrition Food Association 10



Scientific Affairs Department

Publication of academic journal “Journal of Nutritional Food”

Health Food Consultation Desk for Consumers

Domestic and international information providing service
Main activities

Publication of Academic Journal “Journal of Nutritional Food”

Health Food Consultation Desk for Consumers

Free-access Online Journal

It is required to submit peer-reviewed 
papers to the Consumer Affairs Agency when 
applying for Foods for Specified Health Uses 
(FOSHU) or Foods for Medical Uses (Individual 
Evaluation form), and when submitting 
notifications of Foods with Function Claims 
(FFC).

“Journal of Nutritional Food” is a free-
access on l ine academic journa l  that 
publishes peer-reviewed research articles on 
the effectiveness and safety of health foods 
and related topics.

As consumers become increasingly health-
conscious, greater attention is being paid to 
lifestyle-related diseases, and the use of health 
foods as a means of primary prevention is steadily 
increasing.

On the other hand, various inquiries are being 
made about the contents of products and purchase 
decisions.

As part of our consumer education efforts, our 
association has established the “Health Food 
Consultation Desk” to raise public awareness 
regarding health related issues and the appropriate 
use of health foods.

Tuesdays and Thursdays
(except national holidays)

Consultation Days

1:00 p.m. to 4:00 p.m.
Hours

０３-３２６８-３２９５
Phone Number

■How Your Paper Gets Published

(1) Submission of manuscript 
(2) Format check
(3) Peer review by two or more referees
(4) Revision based on the referees’  

   feedback
(5) Editorial board review
(6) Typesetting
(7) Online publication

Japan Health and Nutrition Food Association11
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Training Planning Department

Public Relations Activities

Liaison and Coordination with Administrative Agencies and Other Organizations

Training and Certification of Food Quality Adviser

Courses and Seminars

● Member communications via e-mail newsletters and the members-only section of the 
website

● Offering consumer information through the dedicated section of our website
● Media and press relations
● Participation in various exhibitions

● Cooperation and information exchange with the government agencies, consumer 
groups, and industrial organizations.

Public relations activities
Liaison and coordination with administrative agencies and other 
organizations

Main activities

Food Quality Adviser Training Course

Seminar for Newcomers

Seminar for Mid-level Employees

In 2002, the Ministry of Health, Labour and Welfare announced that the necessity of 
training advisory staff who can provide accurate information to help consumers select 
and consume health foods safely and appropriately.

In line with this view, we have been training “Food Quality Advisers”, experts who 
provide consumers with reliable guidance on Foods with Health Claims and other 
health foods. Our online on-demand training course for Food Quality Advisers provides 
comprehensive knowledge on food laws and regulations, food safety, benefits of food 
components, nutrition and health. After completing the course, participants take a 
qualification assessment exam (six short essays, and subject-based basic knowledge 
tests). Those who pass are qualified as a Food Quality Adviser. 

The certification for Food Quality Adviser is subject to renewal every 5 years.

This seminar provides a clear overview of health foods and is designed for new 
hires, staff with limited experience, and those newly assigned to health food-related 
business operations. In addition, we also provide field-specific introductory courses for 
newcomers.

This seminar provides skill-enhancement content and is designed for people with 5 to 
6 years of experience. This seminar can be utilized as part of employee training within 
companies.

Communications & Public Relations Department

Training and certification of Food Quality Adviser

Courses and seminars
Main activities

Japan Health and Nutrition Food Association 12
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Association Profile

Name Japan Health and Nutrition Food Association

Address
2-7-27 Ichigaya-sadohara-cho, Shinjuku-ku, Tokyo 162-0842, Japan
TEL: +81-3-3268-3134  FAX: +81-3-3268-3136
E-mail: jhnfa@jhnfa.org
Website: https://www.jhnfa.org

Director 
General YAJIMA Tetsuya, M.D., Ph.D.

Date of 
foundation

April 1, 1985: Founded as Incorporated Foundation, Japan Health Food Association
 (approved by the then Minister of Health and Welfare)
July 1, 2011: Certified as Public Interest Incorporated Foundation, Japan Health and 
Nutrition Food Association

Executives 22 trustees, 20 board directors, 2 auditors

Basic assets 259 million yen

Number of members 627 companies (As of Aug. 31, 2025)

History

October 1, 1979: Established as Incorporated Foundation, Japan Health Food 
Research Association
April 1, 1985: Founded as Incorporated Foundation, Japan Health Food Association 
(approved by the then Minister of Health and Welfare)
July 16, 1992: Merged with Japan Dietetic and Enriched Foods Association, and 
renamed to Japan Health and Nutrition Food Association
July 1, 2011: Certified as Public Interest Incorporated Foundation, Japan Health and 
Nutrition Food Association

Objectives

Our association promotes public health by establishing standards for health foods 
and operating certification programs, such as the JHFA mark, GMP for health foods, 
and In-house Safety Assessment for health foods. We collect relevant information, 
conduct research, and disseminate accurate knowledge on Foods with Health Claims 
and Foods for Special Dietary Uses.
As for the nutrition labeling in accordance with the Food Labeling Standards, we 
encourage proper nutrition labeling practices in accordance with the intent of the 
Food Labeling Act, thereby supporting the sound development of our members and 
related industries.

Outline of 
business

1.   Establishment of standards for health foods and implementation and promotion of 
the JHFA certification programs

2.   Implementation and promotion of the GMP certification programs for health foods
3.  Implementation and promotion of the In-house Safety Assessment certification 

program for health foods
4.  Support for application and dissemination of Foods for Specified Health Uses and 

Foods for Special Dietary Uses
5.  Support for notification and dissemination of Foods with Function Claims
6.  Consultation on Foods with Nutrient Function Claims and nutrition labeling in 

accordance with the Food Labeling Standards
7.  Research and dissemination of appropriate knowledge about health foods
8.   Training and certification of Food Quality Adivisers
9.  Publication of academic journal
 10.   Collection and analysis of domestic and international information on health foods
　　and general food products and provision of relevant information and insights to our 
       member companies
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Membership Information

Enrollment Procedures

Membership Information

● Applicants must comply with the Code of Ethics for Sales Activities and the 
 Regulations on Membership and Fees.

● An interview and a mutual agreement may be required for enrollment.
● The following documents are required at the time of application.

— Striving to Bridge Members and Government for Sound Development— 
The benefits of becoming a member of JHNFA are:
■ Free access to all seminars in your first year of membership.
■ Consultation and application/notification support services —trusted by major 

 companies and local governments — available free of charge or at member rates.
■ Certifications available at member rates.
■ Biweekly email updates on domestic and international health food trends.
■ Use of the JHNFA mark on various promotional tools and business media.
■ Various manuals and reference books available at member rates.

Membership categories:

	 Enrollment fee : 300,000 yen
	 Waived for associate members (first year); exempt for
 	 supporting members
	 Membership fee: Based on department affiliation (Health Food Department, 		
		  Foods with Function Claims Department, Foods for Specified 
		  Health Uses Department, or Nutrition Food Department)
Annual membership fee:100,000 yen for 1 department, up to 250,000 yen for 
	 4 departments

	 Regular member: Food business operators, including companies and  organizations.
Associate member: Food business operators, including companies and organizations, 
	 who are currently paying the enrollment fee in installments.
Supporting member: Individuals or organizations not involved in food manufacturing or 	
	 distribution.

1 Membership Application Form

3 Articles of Incorporation

2 Pledge Statement

5 List of executives

7
Financial statements for the past 2 
fiscal years

Application forms and other related forms 
are available for  download from our 
website.

4 Certificate of Registered Matters 
(Complete certificate of historical 
matters, or a copy of a registration 
cert i f icate (w ith in  the past  3 
months)

6
C o m p a n y  b r o c h u r e  o r  o t h e r 
documents outl in ing business 
activities.

To overseas businesses considering membership: Please note that, as a general rule, all 
information, publications, and seminars provided by our association are available only in Japanese.
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■ Health Food Department
Tel: +81-3-3268-3131  Fax: +81-3-3268-3136

■ Foods with Function Claims Department
Tel: +81-3-6635-7481  Fax: +81-3-3268-3136

■ Foods for Specified Health Uses Department
■ Nutrition Food Department

Tel: +81-3-3268-3132  Fax: +81-3-3268-3136

■ Scientific Affairs Department
Tel: +81-3-3268-3133  Fax: +81-3-3268-3136

■ Training Planning Department
Tel: +81-3-3268-3160  Fax: +81-3-3268-3136

■ General Affairs Department　
■ Communications & Public Relations 
     Department

Tel: +81-3-3268-3134  Fax: +81-3-3268-3136

Access Map
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●Hosei University

Sotobori-dori Ave. Ichigaya Tamachi Intersection

←To Yotsuya 

●Bento shop
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Ichigaya Station (Tokyo Metro 
Yurakucho Line/Namboku Line), Exit 5

●Police box
■ Ichigaya Station (Toei Subway Shinjuku Line), Exit 1

To Yasukuni Shrine →

Fishing 
pond Outer moat

●
Hotel (Grand Hill Ichigaya)

●

To Iidabashi →

Family restaurant
 ●

Ichigaya Station
 (JR Chuo-Sobu Line)

DNP 
Plaza

 Japan Health and Nutrition Food Association

2-7-27 Ichigaya-sadohara-cho, Shinjuku-ku, Tokyo 162-0842, Japan

Website: https://www.jhnfa.org

■  From Ichigaya Station (Tokyo Metro Yurakucho Line/Namboku Line), Exit 5: Walk 
toward Iidabashi→Turn left at Ichigayatamachi Intersection→3-minute walk  

■  From Ichigaya Station (Toei Subway Shinjuku Line), Exit 1: 13-minute walk
■  From Ichigaya Station (JR Chuo-Sobu Line): 13-minute walk
■   From Toei Bus [橋63] “Ichigayatamachi” stop: 1-minute walk
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