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Overview

In 1954, kyushoku (school lunch) became an official part of the Japanese school system through
the School Lunch Act. School lunches were not originally part of universal education but
developed organically through grassroots networks across the country primarily to address
hunger and malnutrition among impoverished school children.! Since then it has evolved and
school lunches are now viewed as a “living textbook™ to introduce regional culture and cuisine,
gratitude, and educate on food production, distribution, and consumption.” The Japanese school
lunch program has been praised worldwide as an exemplary model with its focus on fresh scratch
made nutritious meals and comprehensive food education program.’

Policy

Japan's school food program (SFP) is notable as it is part of a comprehensive, nation-wide
promotion of food education called Shokuiku (Food and Nutrition Education) to address rising
trends in unhealthy eating patterns across all ages.* The Basic Law on Shokuiku’ came into effect
in 2005 and mandated the promotion of food education. Policies and programs target the
promotion of shokuiku in schools, nurseries, at home, and in communities, and involves close
coordination and collaboration across several levels of government, public and private sectors,
and community stakeholders (e.g., schools, nursery schools, workers in the agriculture, forestry,
and fisheries industries, food-related businesses, and volunteers).

The Ministry of Agriculture, Forestry and Fisheries (MAFF)° creates and releases the Basic Plan
for Shokuiku Promotion every five years and sets the basic policies including targets for
evaluation.” MAFF coordinates with relevant ministries and agencies including the Food Safety
Commission of Japan (FSCJ), the Consumer Affairs Agency (CAA), the Ministry of Education,
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Culture, Sports, Science and Technology (MEXT) and the Ministry of Health, Labour and
Weltare (MHLW). While MAFF sets the direction, the local governments are responsible for
creating a more detailed implementation plan which involves community members.* Meanwhile,
MEXT is the main national governing body overseeing the implementation of school lunch and
shokuiku (food education) in schools.

Within the same period as the introduction of shokuiku (food education) policy, the Health
Promotion Act was issued by the Ministry of Health, Labour and Welfare in 2003 outlining the
nutrition management policy in school lunch facilities. These two policies led to the significant
amendments of the School Lunch Act in 2008 and changed the goal of the school lunch program
from prioritizing feeding children to utilizing school lunch to change student tastes, increase
knowledge of healthy eating, raise awareness of traditional foods, and support domestic
agriculture.’

These amendments led to the establishment of:
e Food education goals in school curriculum aligned with school lunch program
e School lunch nutritional standards
e School lunch hygiene safety control standards
e Diet and nutrition teachers in schools

See Appendix 1 and 2 to view the revisions to the policy and goals in the School Lunch Act in
detail.

The roles of government and school lunch administrators (e.g., school principals, central
managers for school lunch preparation, diet, and nutrition teachers) were established and
responsibilities were clarified. School lunches are managed through local and prefectural Boards
of Education which are overseen nationally by MEXT.

The school lunch program is guided by the School Lunch Act'®, School Lunch Nutritional
Standards, and the School Education Act. MEXT also sets the National Curriculum Standard
including food education and established the Diet and Nutrition Teacher system.'' The Dietitians
Act sets the national licensing requirements for registered dietitians acting as school dietitians or
diet and nutrition teachers. The National Curriculum standards were revised starting in 2017 to

& The Coalition for Healthy School Meals. 2022. From:
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° lbid.

® Translation of School Lunch Act: https://school-lunch-support.jp/en/act/
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reflect further promotion and incorporation of shokuiku across all educational activities at
school.'?

MEXT developed the following goals based on the Basic Act of Shokuiku:

(1) maintain and enhance the well-being of school children through appropriate nutritional
intake,

(2) provide school children with opportunities to learn about appropriate diet, develop the
ability to make sound judgements about a healthy diet, and to adopt positive dietary
habits,

(3) foster a happier society and a spirit of cooperation in children,

(4) facilitate understanding of the gifts of the natural world, thereby fostering a respect for
life and nature and a positive attitude toward environmental conservation,

(5) facilitate the understanding that a dietary practice is supported by many people engaging
in food production, thereby fostering a sense of appreciation for the work of these people,

(6) facilitate better understanding of varied culinary cultures,

(7) and facilitate appropriate understanding of production, distribution, and consumption of
food."?

The SFP is designed with long-term benefits in mind, by educating children to have a better
understanding of food, nutrition, and food systems so they will develop healthy habits
throughout their lives.'* Public elementary and junior high schools must endeavor to provide
school lunch and nearly all do."

In 2005, MEXT established the Diet and Nutrition Teacher System, which promotes the
placement of Diet and Nutrition Teachers in public schools (elementary and junior high) to
enhance the uptake of shokuiku in schools.'

The duties of Diet and Nutrition teachers includes:
(1) actively participates in developing the basic plans for school lunches (i.e., sits on School
Lunch Committee),
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(2) formulating balanced nutritious menus,

(3) ensure hygiene and sanitation standards are met,

(4) provides personal or group instruction to students on diets with the classroom teachers
support,

(5) promotes collaboration between parents and local communities through school lunches
(e.g., invite local farmers into the classroom for lunch and learns, order local ingredients
for lunches, meet with parents to discuss nutritional concerns of students such as
allergies'’),

(6) oversees concerns related to food allergies using "Guidance for Children with Food
Allergies in School Lunch."'®

As 0of 2022 there are 6,843 school diet and nutrition teachers across Japan, although there are
regional discrepancies which indicate the need for establishing a more effective placement
system."

Funding

The SFP is funded through a cost-shared agreement between the federal, prefectural (comparable
to provincial in Canada), and local governments, with contributions from parents.?’ See
Appendix 3 for school food operational cost breakdown. Labour costs are covered by municipal
tax (office workers etc. wages) and prefectural tax (diet and nutrition schoolteacher, and school
dietitian wages). The federal and municipal governments share costs for school lunch facility
equipment, including tableware, while utility costs are covered by municipal tax. To receive
funding, the municipal government must apply each year through the national government.?!
Prefectural governments may sometimes financially support school lunch promotion projects.*
The parents cover the cost of the ingredients through monthly direct billing,* though many local
governments provide subsidies to cover half of the original price of meals with 4.4% of
elementary and junior schools offering free meals.** The national average school lunch fee per
meal in elementary school in 2021 is 256 yen or about $2.39 CAD (as of 25 July 2023).

7 The Coalition for Healthy School Meals. 2022. From:
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Federally, the national budget sets aside funding for SFP under activities related to the
"Promotion of Shokuiku" and by bearing some of the operational expenses ensures the stability
and sustainability of the program.”

Specific activities funded through MEXT included:

e utilization of school meals to address social problems,

e projects for shokuiku promotion through work with diet and nutrition teachers, nursing
teachers, families, local producers, and other related groups,
improvement to school lunch fee collection and management duties,
research on contemporary issues of school lunch (e.g., investigation on hygiene
management of school lunches during Covid-19 pandemic),*

e school facility environment improvement grant (for facility maintenance and upgrade).

The Ministry of Environment also utilized funding to develop initiatives for the promotion of the
3Rs (reduce, reuse, and recycle) to fight against waste from school lunch, including the
development of school education support packages to educate on food loss and environmental
issues.

Food Literacy Education

Japan places very high priority on food literacy education?” and the Basic Law of Shokuiku states
that food and nutrition plays the most important role in children's cultivation of humanity and
acquisition of life skills.?® Food education is introduced through school lunch (i.e., "living
textbook") and school lunch toban (i.e., student school lunch duties, please see below),
curriculum involving experiential learning such as cooking and gardening, and education
coordinated with the local community (e.g., chefs, farmers, producers).***

School lunch foban

The school lunch toban are the students responsible for serving their classmates and teachers
lunch which is eaten together in the classroom.?' Students foban duties include retrieving the
lunch cart which contains the meal components, the serving and eating utensils, and lunch trays

% |shida H. 2018. The history, current status, and future directions of the school lunch program in Japan. Jpn J Nutr
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from the on-site kitchen or the receiving area where meals from a school lunch center are
delivered. The school lunch toban group serves each student and the teacher a portion of each
menu item. Occasionally the school dietitian, cooks, farmers, or other guests may come to school
and give lectures. Through this the students should gain an understanding of the value of food
culture and gratitude for food while also enjoying a meal together with others.

Food education curriculum

Article 10 of the School Lunch Act requires schools to prepare an annual plan for food and
nutrition education, including when and what to teach throughout the year.*? In addition, food
education is embedded within the National Curriculum across Living Environment Studies,
Social Studies, Science, and Home Economics in elementary schools.

Home Economics starts in grade 5 for all students and continues through junior high and high
schools.* As part of Home Economics, there is a national culinary requirement for students to
learn how to cook rice and miso soup as traditional dishes in Japan.*

Curriculum components include learning to grow vegetables in Living Environment Studies
class in grade 1 and 2, learning about the domestic agriculture industry and how plants grow in
grade 3, and Home Economics education including practical lessons to gain cooking skills and
how to become environmentally responsible and ethical consumers.

Community involvement
Some prefectures promote food education along with encouraging the involvement of the local

community through initiatives supporting local food production for local consumption.* For
example, rural Yamagata’s Prefectural Agriculture, Forestry, and Fisheries department promotes
local food production to students, and broader community, through their educational websites
and local food labelling on packages (i.e., “Perorin”, a mountain shaped character which can be
found on locally produced food products). See Appendix 4 for an example of their promotional
materials. The agricultural department also provides subsidies to schools for activities which
invite local farmers into the classroom to eat lunch and interact with the students using locally
grown food in the school lunch The subsidy covers 150 yen ($1.40 CAD) for each student meal
during the lunch and learn event, after which the school can then apply for an additional subsidy
towards the costs of ordering local vegetables, processed foods, and rice bread.

32 The Coalition for Healthy School Meals. 2022. From:
https://www.healthyschoolfood.ca/school-food-programs-around-the-world
* bid.

* |bid.

* Ibid.



While there is no mandated requirement to use local ingredients, MAFF has set the goal for 30%
of ingredients to be procured from locally or domestically grown products. This has been
challenging to achieve given Japan's low levels of food self-sufficiency and dependence on
imports.*

Nutrition

Article 8 of the School Lunch Act stipulates School Lunch Nutritional Standards which are
adjusted each time the national Dietary Reference Intakes (DRI) are updated.’” The Council of
Collaborators in Studies and Research on School Lunch Nutrition Standards established by
MEXT uses the results from the Survey on the Meal Situation of Children conducted by MHLW
to set the Nutritional Standards in schools.

One-third of the Recommended Daily Allowance (RDA) of most nutrients should be supplied
through lunch, although nutrients students tend to be deficient in are supplied at higher levels.”
These standards are meant to be applied in a flexible manner with consideration of the individual
health and life activities of students in the school and in the local and regional context.*’

Diet and nutrition teachers or school dietitians create menus based on these standards but do not
use cycle menus. The meals vary greatly from day to day; however, a typical meal usually
includes rice bread or noodles as a main dish with milk and soup.*! Menus incorporate
consideration of holidays with inclusion of specialty menu items (e.g., roasted soybeans for
Setsubun, a traditional Japanese event in February) and local ingredients (e.g., Tsuyahime,
Yamagata’s local rice with fish and vegetable side dishes). The monthly school lunch menu is
distributed to the parents and homeroom teacher to ensure they are aware of ingredients and to
encourage their involvement in the food education. The school lunch newsletter includes the
menu items, the ingredients listed in food groups (e.g., “yellow food groups to provide you with
energy and power, red to build your muscle and blood, and green to improve your health
condition”), and calories. See Appendix 5 for a sample school lunch newsletter. Also, Appendix
6 shows Japan’s national food guide called “Spinning Top.”
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Implementation

The school lunch program offers a uniform menu five days per week to all students in every
school with a program.* There are three types of meal programs: full meal including bread/rice,
milk, and side dishes; supplemental meal of only milk and side dishes; and a milk program
where only milk.* Alternate meals are offered to students who have food allergies (doctor’s note
required), religious food restrictions, or are vegetarian.** If not possible to accommodate, then a
student can bring in their own meal. The full meal is provided to 98.8% of elementary schools,
79.9% of junior high, and 87.3% special support education schools as of 2019, which represents
more than 30,000 schools across Japan.* Implementation of supplemental meal and milk only is
rare with implementation rates of 0.6% and 1.1% respectively across all school types. Some
schools may lack capacity to offer full meal service. In these cases, students may bring in their
own meals or schools may contract with a company that provides students with bento (i.e.,
lunch) boxes.*

School dietitians do not use cycle menus, so the meals vary greatly from day to day, however a
typical meal usually includes rice, bread, or noodles as a main dish with milk and soup. See
Appendix 7 diagram of three meal types and Appendix 7 for a sample school lunch plate. *’

Under the direction of MEXT, local Boards of Education manage the school lunches through
providing guidance to the School Lunch Committees at each school. The School Lunch
Committees are led by the principal and include the school diet and nutrition teachers or school
dietitians, school lunch teachers, and sometimes a school lunch chief for schools with central
kitchen facilities.*® The day-to-day operations of the school food program falls to the diet and
nutrition teachers, school dietitians, and school Iunch cooks to oversee.

School lunches in Japan are prepared at a school lunch centers (55% of production) or an on-site
kitchen (42%), with a few exceptions.* In total, approximately 45,000 cooking staff are
employed. School lunch centres serve more than two schools with generally more than fifteen
hundred students. These centres prepare meals from scratch, and on average 28% of ingredients

2 Miyawaki, A., Lee, J. S., & Kobayashi, Y. 2019. Impact of the school lunch program on overweight and obesity
among junior high school students: A nationwide study in Japan. Journal of Public Health, 41(2), 362—-370.
https://doi.org/10.1093/pubmed/fdy095

3 https://www.pref.fukushima.lg.jp/sec/70059a/kenkokyoiku07.html
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are procured locally. Locally is defined as having been produced, harvested, or raised within the
geographic boundaries of the prefecture in which it is consumed. On-site kitchens provide meals
internally but may be shared with a nearby school. They generally provide meals for fewer than
550 students and on average procure about 24% of their ingredients locally. On-site kitchens also
prepare meals from scratch and one advantage is that students have more (food literacy)
opportunities to engage with the school dietitian and cooks. See Appendix 9 and 10 for the
organization charts for on-site kitchens and school lunch centers. Appendix 11 discusses the
merits and demerits of different cooking and delivery system for operating school lunches in
Japan.

Oversight

As the main governing body, MEXT evaluates school food programs by conducting surveys such
as the “Nutrition Report of School Lunches”, “School Lunch Implementation Survey", and
“Survey on School Lunch Expenses”.*® Assessment of school lunch menus is based on the
Nutrition Standards outlined in the School Lunch Act, as well as by proper portioning, taste,
colors (visual appeal), texture, temperature, sanitation, and safety. Schools are required to
conduct nutritional assessments (e.g., physical condition, nutritional status, and lifestyle habits)
of students regularly and to ensure the quality of school lunches using the Plan-Do-Check-Act
cycle (PDCA).”! See Appendix 12 and 13 for a list of surveys conducted to assess school food
implementation and expenses. See Appendix 14 and 15 for all surveys conducted by differing
governing bodies to assess school lunch related to “healthy development of children” and
“operation of school lunch program”.

Challenges and Benefits

The challenges include:
e Difficulty hiring diet and nutrition teachers for certain regions in Japan
e Insufficient local agriculture to support local/domestic procure goals
e Rising cost of ingredients owing to climate change, soaring oil prices, and weak yen have
made it challenging for staff to keep meal price within budgets for parents and as 70% of
regions require parents to pay the full cost of ingredients there are increasing issues with
unpaid school lunch fees.”

Y Kojima Y, Nakanishi A, Ishida H. 2018. Monitoring and evaluation systems for the school lunch program in Japan:
Organizing items with reference to acts and surveys. Jpn J Nutr Diet ;76(Supplement):574-85. Available from:
https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S74/_article

1 Nagura H, Takahashi S. 2018. Survey of a Japanese elementary school lunch program menu planning, quality
control, and nutrition management: A case study. Jpn J Nutr Diet ;76(Supplement):S38-49. Available from:
https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S38/_article/-char/en
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e Currently recruiting private food service contractors and consolidation are being
considered to save costs, but concerns related to decrease in food quality means the issue
is being debated.” This especially a concern given Japan’s decreasing population
resulting in increasingly higher costs associated with on-site cooking.**

The benefits include:

e There are rigorous nutrition standards and comprehensive school food education program
and high trust and support from the public for SFPs.”

e Japanese law enshrines food education as a fundamental education demonstrating
commitment to evolving the program using evidence.

e [n Japan, nutrition standards are rigorous compared to many other countries and there is
high parent/caregiver trust that meals will support their child's development.*®

e There are several ways in which teachers' lunchtime practices and their presence
contributes to minimizing food waste and helps to support UN sustainable development
goals.”” First, teachers allow students to request smaller or larger portions of each item
although they all do need to take at least a small portion of each item. Second, some
teachers set a timer for mogu mogu time, which is a brief period of time when students
eat mindfully in silence. School waste is measured and recorded daily and nationally less
than 7% percent of food served is wasted as a comparison more than 30% of the food
served in the U.S. national school lunch program is thrown away.*®->

e Teachers promote food gratitude by jointly saying with students "Itadakimasu!" or "I
humbly receive" and “Gochisousama-deshita!” or "Thank you for the meal!". The
concept of mottainai is also deeply ingrained and means to respect resources and to use
them to their fullest potential.*

>3 The Coalition for Healthy School Meals. 2022. From:
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Table 2

Structure of the School Lunch Act

(1954 to March 2000)

Appendix 1°' — School Lunch Act before and after amendments made in 2009

Structure of the School Lunch Act

Structure of the revised School Lunch Act (since April 2009)

11

Ohjective Article 1 Chapter 1
Goals of the school lunch program — Article 2

Definition Article 3

Tasks for the fnunc!ers of Article 4

compulsory education schools

Tasks for the national and local Article 5

public organizations

Liability for expenses

Chapter 2

Chapter 3
Article 6 Chapter 4

National povernment subsidy Article 7
Grant proposal etc, Article 8
Subsidy reimbursement etc. Article 9
Commissioned to cabinet order Article 10

General rule

Basic points relating to the
implementation of the school
lunch program

Miscellaneous rules

Objective

Goals of the school lunch program
Definition

Tasks for the founders of compulsory

education schools

Tasks for the national and local public

organizations

Facilities necessary for implementation of
the schoeol lunch program in two or more

compulsory education schools

School lunch nutritionist
Criteria for the provision of school lunches

Standard for the Hygiene Control of School
Lunches

Guidance on diet for school lunch

Liahility for expenses
NMational povernment subsidy

Subsidy reimbursement etc.

Commissioned to cabinet order

Article 1

Article 2
Article 3

Article 4

Article 5

Article 6

Article 7

Article 8

Article 9

Article 10

Article 11
Article 12

Article 13
Article 14

® Ishida H. The history, current status, and future directions of the school lunch program in Japan. 2018. Jpn J Nutr

Diet [Internet]. 2018;76(Supplement):S2—-11. From:

https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S2/_article


https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S2/_article

Appendix 2% — Goals of SFP in School Lunch Act before and after 2009 amendments

Table 2 Goals of School Lunches Prescribed in the School Lunch Act!

Before revision (1954 to March 2009)

After revision(since April 2009)

L Promote a better understanding of diet in everyday
life and cultivate desirable dietary habits

II. Enrich school life and cultivate bright sociability

IL.

Promote the maintenance and enhancement of health through
appropriate nutrition

Promote a better understanding of diet in everyday life, culti-
vate the ability to make sound judgments about eating through-
out life, and cultivate desirable dietary habits.

III. Promote streamlining of dietary life, improvement of
nutrition and enhancement of health

IV. Lead to a proper understanding of food production,
distribution and consumption

1L

Enrich school life and cultivate brightness, sociability, and the
spirit of cooperation.

Promote a strong understanding of the fact that a dietary life
is based on the blessings of nature and cultivate a spirit that
respects life and nature, and develop an attitude that contrib-
utes to environmental conservation.

VIL

Promote a good understanding of the fact that the dietary life
is supported by various activities of people involved in food,
and cultivate an attitude that places emphasis on labor.

Promote a better understanding of the excellent traditional
food culture in our country or in each region.

Proper understanding of food production, distribution and
consumption.

Appendix 3% - Operational cost breakdown for school lunches in Japan

Table 3 A break down of the operating expenses for school lunches in Japan

A break down of the cost of resources

(1) Labor costs

(2) Ingredient costs
(3) Facility equipment costs
(facility equipment and tableware)
(4) Other costs (Photothermal water costs, ete.)

Appendix 4% — Picture is a sample screen of Yamagata’s Prefectural Agriculture, Forestry, and
Fisheries department website promoting local food consumption through the “Perorin”, a

Costs

Municipal tax {(Public expenses); office workers, cte.

Prefectural tax (Public expenses); diet and nutrition school

teachers + school dietiian

Parents (Bencficiary)

National government and municipality (Public expenses)

Municipal tax {(Public expenses)

12

mountain shaped character which can be found on locally produced food products grown within

the prefecture.

2 |bid.

® Maruyama, S. & Kurokawa, A. 2018. The Operation of School Lunches in Japan: Construction of a System

Considering Sustainability. From:

https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S12/ pdf/-char/ja

% The Coalition for Healthy School Meals. 2022. From:

https://www.healthyschoolfood.ca/school-food-programs-around-the-world
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IqoLFEMN

—

e 1
2" The Flavor. of\ First school lunch

Yamagata

4 Taste the seasonal delicacies and
{ unique flavors'ofiYamagata.

served in 1889

Yamagata

Appendix 5% —Sample of monthly school lunch newsletter sent to the homeroom teacher and
parents. Note columns includes the name of dish, ingredients organized into food groups, and
calories.

Wanigensus - ARIS AW IAN
sanonms ~B A ABeRBCLIy~ T

energy and power.
Red food to build
your muscle and
blood.

Green food to get

— -' "m
— yourse! good

Appendix 6% — The Japanese food guide “Spinning Top”

® |bid.
% The Japanese food guide “Spinning Top.” From: https://www.mhlw.go.jp/bunya/kenkou/pdf/eiyou-syokuji5.pdf


https://www.mhlw.go.jp/bunya/kenkou/pdf/eiyou-syokuji5.pdf

Japanese Food Guide Spinning Top

Do you have a well-balanced diet?

water or tess

Q

- -;__,_f’ @Eish and Weat dishes

ﬂ Milk
MNilk and Wilk products
ﬂ Fruits

B SV is an sbbrevistion of “Serving” , whish is & sinply sountsble mmber
describing the sporoxinated snount of sach dish or food served te
ne persm

Enjoy Snacks, Ganfection and
Beverages mderately!

Decided by Ministry of Health, Labour and Welfare and
Ministry of Agriculture, Forestry and Fisheries.

Appendix 7% — The three school meal types in Japanese schools.

Full lunch

Supplementary lunch

Milk lunch

Fe

—
B
| o | I

A set meal comprising staple foods such
as bread and rice; main dishes that are
protein-rich, such as meat and fish; side
dishes with fruits and vegetables; and
milk.

Maim dish
OR
Side dish
OR
Staple food

Meals that are not complete or
balanced, such as a main course dish
and milk, or a staple food and milk.

r.

!.Et
—

Lunch comprising
only skimmed
milk, or milk.

Mise
N
Lunch menus
consisted of only

iso soup.

FIGURE 12.1

Three types of school lunch menu structure

Appendix 8% — Sample school lunch plate which includes rice, baked egg and vegetable dish, a
seaweed and vegetable salad and a soup that contains strips of deep-fried tofu and vegetables,
and milk. If there is fruit, it is served after the main meal as dessert.

" Waida, Y., & Kawamura, M. 2022. Japanese school lunch and food education. In School Food, Equity and Social
Justice. Taylor & Francis.

% The Coalition for Healthy School Meals. 2022. From:
https://www.healthyschoolfood.ca/school-food-programs-around-the-world
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Appendix 9 “— Organizational chart for school lunch operations for on-site kitchen facilities

Board of Education

The principal

The schonl lunch committes

The schosl healh || The school meal Teachers
committce promotion and Staff The school lunch menu planning
commibtes

School lunch chief committee

Classroam feacher T'he muterial selection commitbes
Dt and Nutrition The supplier selection commitiee
Teachers

The hyglene management commibitee

Staff « Coosk
Dietary Education Management of school lunch
Annual guidance plan Schoal lunch implementation plan
Training Muirithon management [:Mtnu planning, cooking)
Reseanch study Hyghne management
Activities of the Materlals agetnent
Children's Assockatbon
and Student Council Facility equipment management
Schiool events
Office management {Account bsok, accounting management)
Figure 1

Operating organizations of school lunches (single school

Partial modification of Nagano Prefecture Board of Education School Lunch Instruction Manual Operation

Management Section 1, School Lunch Operation [ School Lunch Operation Organization example'® 5,

% Maruyama S, Kurokawa A. 2018. The operation of school lunches in Japan: Construction of a system considering
sustainability. Jpn J Nutr Diet [Internet]. 2018;76(Supplement):512-22. From:

https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S12/ pdf/-char/ja
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Appendix 10" — Organizational chart for school lunch operations for central kitchen facilities

Board of Education
The principal 1 The school lunch commiiiee Administrutor of
| the kiichen
I | | I
The school The schoal meal Teachers Sin
heexlth Promotien und Staff The school lunch menu planning
oAbl ‘con b i
: = : School hunch chieg | | SUmmittee Clerical staff
H The maleriol seleclion commiltes |4 . .
Clazsroom teacher Staff « Conk
Diet and Nuirition I'he supplicr selection commilles Dict amil
Teachers ) Mutrition
The hygiene managemend commitiee Tenchers
Sl = Cook.
Diriver
Digtary Education Management of school hmeh
Ammaml guidance plan
Scheal lanch mplementation plan
Training Nutrition management {Menu planning, cosking)
Research study
) Hygiene management
Aativities of the Children's Materiaks ma
Association and Stodeni ’
Coumail
Facility equipment manageme
School events
Ofice mana geme {Acommi book, accoumting m.unup:cmluﬂ

Figure 2 Operating organizations of school lunches (jolntcooking station)

Partial modification of Nagano Prefecture Board of Education School Lunch Instruction Manual Operation
Management Section 1, School Lunch Operation I School Lunch Operation Organization example'! ',

® Maruyama S, Kurokawa A. 2018. The operation of school lunches in Japan: Construction of a system considering

sustainability. Jpn J Nutr Diet [Internet]. 2018;76(Supplement):512-22. From:
https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S12/ pdf/-char/ja



Appendix 117" — Overview of the cooking and delivery system for operating school lunches in

Japan

Methad

Contents

Cooking time

Cooking process

Dalivery time

Effect of food
temperature

Wark efficiency

Effect of Food
education

Economy

Merit

Demerit

Merit

Demerit

Merit

Demerit

Merit

Demerit

Merit

Demerit

Merit
Demerit

Merit

Demerit

Merit

Demerit

Table 1  Owverview of the cooking and delivery system for operating school lunches in Japan

Conventional system
(Cooking station is in the schoal)

There is a kitchen in the school premises for
conking school kinch for that schoal

Possible b ensure cooking timse
(3 and 2 half howrs to 4 howrs)

Long cooking time, small number of meaks, so
elaborate cooking is possible

From the delivery preparation ream
o the classropm

Offer at an apprapriate lemperature

Students understand the cooking situation

Land area is small

Hoth initial investment and maintenance costs
Are maximum

Commissary system
(Center cooking)

Wi conk multiple school lunches at once
and deliver them to each school

Delivery fime becomes shorter
(2 and 2 half hours to three hours)

Shart cooking time because of the large
number of meals and the use of
processed foeds such as frozen

Delivery by the school lunch time
of the farthest school
twithin 2 houwrs max)
#within 2 howrs max)

Offer at an appropeiate temperature

Dependent an thermal insulation cans,
refrigerated food cans, conlziners, etr.

Large damage when food poisoning occurs

Work efficiency is sood for mass cooking

Students do not know haw o conk

Initial investment and maintenance cost is
cheaper than the single schoal method

Due to large site area, it is difficult to secure

Madified from Kyato Prefecture Shika Town Board of Fducation Proceedings Heised 25, The second™
Fabe Municipal Junior High School Lunch Concept Study Committee Scheol Lunch System (Legal Positioning and [mplementation Method) Comparison of School Lunch Implementation Method®-

Parent-child system of school lunch

The parent cooks the schoal lunch for
his,her child's school that does not have a
kitchen or delivery system

Dielivery time becomes shorter
fior child’s schanl
(3 and a half hours)

Midway hetween the conventional
system and commissary system

Delivery by child's school lunch time
(within 2 hours max)

(Hfer 2t an appropriste lemperature

Dependent on thermal insulztion cans,
refrigerated food cans, containers, ele.

Large damage when fond poisoning ocours

Students 2t the parents’ school
know how to cook

Students at the child's schaol
do not know haw to cook

The delivery system

School lunches made at the facility are
delivered to private schools
(there is also a boxed lunch system)

Defivery time becomes shorter
2 ard a half howrs to three howrs)

Fluctuzile according to the conteat of
consignment confract between the
manicipality and private company
(cantent of specification sheet)

From vendor facilities to each school
fup o 2 howrsy

Offer 2t an appropriate temperature

Dependent on thermal insulation cans,
refrigerated food cans, containers, etc.

Large damage when food
pHSONINg GOCUrs

Thin effect

Initial investment is the acceplance
mainienance expenses of the school, only
the consignment fee as maintenance fee

18

" Maruyama S, Kurokawa A. 2018. The operation of school lunches in Japan: Construction of a system considering
sustainability. Jpn J Nutr Diet [Internet]. 2018;76(Supplement):512-22. From:
https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S12/ pdf/-char/ja
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Appendix 12" - MEXT implementation surveys

L statistical table

number

1 School lunch implementation situation

2 School lunch implementation status (elementary schoaol, junior high school,
compulsory school, secondary school (first term))

3 School lunch implementation status by prefecture (number of public
elementary schools)

4 School lunch implementation status by prefecture (number of children in
public elementary schools)

5 School lunch implementation status by prefecture (number of public junior
high schools)

6 School lunch implementation status by prefecture (number of public junior
high school students)

7 Implementation of school lunches by cooking method by prefecture (number
of public elementary and junior high schools, compulsory education schools,
secondary education schools (first term))

8 School lunch implementation status by prefecture cooking method (public
elementary and junior high school, compulsory education school, secondary
education school (first term) student number)

8 Communal kitchen installation status by prefecture size (public)

10 School lunch cook placement situation (public)

11 Placement of school lunch cooks by prefecture (public/full-time)

12 School lunch cook placement situation (public)

13 Outsourcing situation for school lunches (public)

72

https://www.e-stat.go.jp/stat-search/files?page=1&layout=datalist&toukei=00400802&tstat=000001016540&cycle
=0&tclass1=000001126135&tclass2=000001126136&tclass3val=0 (Japanese)


https://www.e-stat.go.jp/stat-search/files?page=1&layout=datalist&toukei=00400802&tstat=000001016540&cycle=0&tclass1=000001126135&tclass2=000001126136&tclass3val=0
https://www.e-stat.go.jp/stat-search/files?page=1&layout=datalist&toukei=00400802&tstat=000001016540&cycle=0&tclass1=000001126135&tclass2=000001126136&tclass3val=0

Appendix 13™ — MEXT school lunch expenses surveys

statistical table

Survey date

Average monthly school lunch fee (public elementary/junior high school/part-
time night high school)

Average monthly school lunch expenses by prefecture (public
elementary/junior high school/part-time night high school)

2018

2018

Appendix 14 — The monitoring and evaluation items for Japanese school lunch related to
“healthy development of children”

Major items
QoL

Health/'
nutritional status

Minor items.

Enjoyment

Sense of belonging
to a school

Academic ability

Physical streagth

Growth status

Health/nutritional
status

Takle 1 The monitoring/evaluation items and references related to "healthy development of children™

Monitoring/evaluation items

QOL related to school

* I experience enjoyment in going o schoal
* | experience enjoyment in seeing fiends
* I have some favorite classes

QOL related to cating
* A time when you enjoy eating

Children's sense of belonging to school (6 itoms)

Acardemic ability (J

Refereces

Mational Assessment of Academic Ability (National
Institute for Educational Policy Research)™'

Survey of School Children's Dietary Habits (Japan
Sport Council) =

Pragramme for International Student Assessment
(PS4

Academic ability: reading comprehension, mathematical
Hteracy, scientific literacy

Arithmetic, mathematics, science

Physical strength
Grip strengih, sitling up, long seat type body anteflexion,
jumping side to side, 20 m shutthe running, 50 m sprint,
standing broad jump, seftbell throwing

Frequency of exercize/spart, duration of time per day of
exercise/sporl, belonging or not bo an athlefic/spart club

Helght/body weight

Health status

Mulritional stalus: presence or absence of disorders/
ahnormalities of the spine/thorax and conditions of the
extremities; vision and bearing ability: presence or absence
of dizorders ‘abnormalities of the eyes; diseases of the ear;
nose znd throat and skin disorders; dental//oral disorders
or abnormalities; tubercubosis; disorders,/sbnormalities of
the heart; uring; other diseases or shnormalities

Health status

* Height/body weight, abdominal circumseript, blood
pressure, lipids in blood, bowel movement

* Mental health (7 ftems, 11 items)

Health status
* Feefing hungry or not before school lunch
* Unidentified complaint (6 ftemsh

73

Mational A nt of Academic Ability (National
Institute for Educationa] Policy Research) =

Frogramme for Inbernational Student Assessment
(PR

Treads in International Mathematics and Science
Study (TIMSS)™

Survey of Physical Strength/Sporting  Ability
(MEXTY™

School Health Statistics (MEXT)™®

Regular health examination (MEXT)

* Schoal Health Statistics i= the aggregated data of
the exiracied data from the regular health examing-
tion in the comglete survey.

Schaol Health Statistics (MEXT) ™

Regular health examination (MEXT)

Surveillance of School Childrens Health Status
Japan Society of Schanl Health)

Survey of School Children’s Dietary Habits (Japan
Sport Council)™

Subjects

Sixth-jprade elementary and third-grade junior
high-=chand children, complete survey

Fifth-grade elementary and second-grade
juniar high-school children and their parents,
abwout 10,000

About 2,500 class teachers

First-grade senior high-school students, 198
=chools across the country
600 students are randomly selected (2005)

Diezcribed before
Diezcribed before

4,400 fourth-grade elementary school children
4,700 =econdgrade junior high-school chil
dren (2015)

Elementary and junior high-schoal children,
comglete survey

Number of samples

14,536 elementary school children

8,450 junior high-school children (fiscal year
2015)

Extracted from all children from the first

arade of elementary school to the third grade
of junior high schoal

Diezcribed before

From the first grade of elementary schocl to
the third grade of junior high school

124 schoals in fiscal year 2014

14,219 children

Fifth-grade elementary and second-grade
junior high-school children and their parents,
about 10,000

Implementation
time: frequency
Every Apeil

In 2000, 2005, 3007,
and H010

Every three years

Described before
Dreseribed before

Every four years

From May to July
every year in ele-
mentary and junior
high schools

From April to June
BvErY year

Described before

From December to
Fehbruary every two
years

In 2000, 2008, 2007,
and 2010
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https://www.e-stat.go.jp/stat-search/files?page=1&layout=datalist&toukei=00400802&tstat=000001016540&cycle
=0&tclass1=000001126135&tclass2=000001126137&tclass3val=0 (Japanese)
4 Kojima Y, Nakanishi A, Ishida H. Monitoring and evaluation systems for the school lunch program in Japan:
Organizing items with reference to acts and surveys. Jpn J Nutr Diet [Internet]. 2018;76(Supplement):574-85.
Available from: https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S74/ pdf/-char/en


https://www.e-stat.go.jp/stat-search/files?page=1&layout=datalist&toukei=00400802&tstat=000001016540&cycle=0&tclass1=000001126135&tclass2=000001126137&tclass3val=0
https://www.e-stat.go.jp/stat-search/files?page=1&layout=datalist&toukei=00400802&tstat=000001016540&cycle=0&tclass1=000001126135&tclass2=000001126137&tclass3val=0

Major items

Dietary habits

Knowledge/
skill/attitude

Food
environment

Minor items

Meal intakes

Eating behavior

Dietary attitude/
skill

Knowledge

Food environment

Table 1 (continued) The monitoring/evaluation items and references related to “healthy development of children”

Refereces

Monitoring/ evaluation items

Nutrient intake by food groups {one day)

Nutrient intake by food groups (each one weekdays

National Health and Nutrition Survey (Ministry of
Health, Labour and Welfare)*"

Survey of School Children’s Dietary Habits {Japan

Subjects

7 to 14 years old
About 600 children

Third-grade and fifth-grade elementary school

and holidays) Sport Council)* and second-grade junior high-school children

Comparison between days with school lunch and days About 5,700 children

without it

Breakfast intake, snack intake, help in cooking, Survey of School Children’s Dietary Habits (Japan  Fifth-grad y and d-grad

Greetings at meal. Food that school children dislike  Sport Council)™ Jjunior high-school children and their parents,
about 10,000

Breakfast, dinner, snacks between meals, ete, Surveillance of School Children’s Health Status  Described before

Frequency of eating breakfast, eating breakfast alone, eat-  (Japan Society of School Health) !

ing dinner alone, eating late-evening snacks, having left-

overs and eating too much confectionery, and the kind of

the dishes eaten for breakfast or dinner

Dietary perception and preferences Survey of School Children's Dietary Habits (Japan  Fifth-grade el ¥ and d-grad

* Favorite and least favorite food at school lunch Sport Council) ' Junior high-school children and their parents,

* Matters that require attention in dietary life (12 items) about 10,000

* Cooking skill
* Way of holding chopsticks
* Favorite and least favorite menu

Food knowledge
* Three-color Classification System for Food Groups

Items pointed out for coution by family (6 ftems)
Washing hands before eating meals; greeting at meals;
way of holding chopsticks; way of putting utensils on the
table; nat eating with elbows on the table; nat being picky
ahout eating

Implementation
time/frequency

Every November
In 2002, 2007, and
2010

In 2000, 2005, 2007,
and 2010

Described before

In 2002, 2007, and
2010

21
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Appendix 157 — The monitoring and evaluation items for Japanese school lunch related to
“operation of school lunch program”

Major items

Nutrithon/
dietary control

Metvis comtrol

Receiving, storage,
and inventory
control of food-
stulffs,/Financial

management

Prisduction contral

Personnel
management

Minor items

[ntake

School lunches
of rice as 4
staple foad

School lunch
fioe
Cost of
fondstuff
Ingredients in
fondstuff
Hyyiene
management

Pasts of school
lunch staff

Table 2 The monitoring/evaluation items and references related to “operation of school lunch program”

Monitoring/evaluation items
Nutrient intake in school hanches
Energy, protein, animal protein, Epid, animal lipids, calcum, iron,
vitamin A, vitamin B,, vitamin B,, vitamin C, dietary fiber, salt, mag-
nesism, Ffine
Intake by food group
Flour, rice, enriched rice, milk {for drinking), potate and starch,
sugars, pubses, nuts and seeds, green and yellow vegetables, other
vegetables, fruits, kinds of mushrooms, marine algae, fish and sea-
food, meat, epgs, dairy, fat, dried wheat gluten snack, beverages,
seasoning and spices, conked and processed food
Nutrient intake and intake by food group in school lunches
Mutrient intzke in school lunches, Comparison between days with
school Tunch and days without it

Frequency of schoal lunch with rice as staple food (per week)

Monthly scho lunch foe

Average fondstuff expenses per serving (conventional system or
commissary system, elementary or junior high school)

Utilization rate of local products and domestic products
* objectives of the Srd Shkwn Promotion Basic Flan

Card 1: Periodic inspection card for scheol lunch equipment

Card 2: Periodic inspection card for hygiens control of school
lunch facilities

Card % Periodic inspection card for receiving and storing of
foods for school lunches

Card {: Periodic inspection card for the cooking process

Card 5: Periodic inspection card for hygiene and health condi-
tions of personnel engaged in school hanches

Card §: Processing card for periodic fecal examination

Card 7: Periodic inspection card for hygiene controls in school
lunch service

Card & Routine inspection card for school lunches

Commissioning cooking of school lunches to the private sector
Number of Diet and Nutrition Teachers,schoo] dietitians and the
number of cooks for school linches (full and partHime employment)

Additional Resources
o MEXT Guidance on Food and Nutrition Education at School

MEXT 2021 Budget (Japanese)

School Lunch — A Systematic Review

Refereces

Nutrition Report of School
Lunches (MEXT)™

Nutrition Report of Scheol
Lunches (MEXT)"™

Survey of School Children's
Dietzry Hzhits {Japan Sport
Council)=

School Lunch Implementa-
tion Survey (MEXT)'

Schonol Lumch Implementa-
tion Survey (MEXT®
Nutrition Repart of Schoal
Lunches (MEXT)™™
Nutrition Repart of Schoal
Lunches (MEXT)"
Standards of Hygiene Con-

trol of 3chool Lunches
(MEXT)™

School Lunch Implementa-
tion Sarvey (MEXT)™

Subjects

Public elementary and junior high schools,
inchuding the first half of secondary schools, and
evening partdime high schools where full meal
school lunches, cooked in & lunch preparation
center, are offered

{Dne out of 50 schools)

Third-grade and fifih-grade elementary schoal
and second-grade juniar high-schoal children
Abouat 5,700 children

Mational, public, amd private elementary and
junior high schools (ncluding the first half of
secondary schools), speciabsupport schoals, and
evening parttime schools

Complete survey

Described before
Described before

Described before

All fzcilities offering school lunches

Described before

Japan’s E-stat school lunch implementation survey reports (Japanese)
Actions to Prevent Food Allergy-related Accidents in School Lunches
Trends in Intervention Studies on Food and Nutrition Education in Japan Utilizing the

Implementation times
Froguency

For 5 days, every May and
MNovember

In 200, 5007, and 210

IMay 1, every year

Deseribed before

Deseribed before

Deseribed before

Inspection once a year

Inspection three times a year

Inspection three times a year

Inspection once a year

Inspection three times a year

Inspection twice a month
Inspection once a year

Inspection every day

Described before

75 Kojima Y, Nakanishi A, Ishida H. 2018. Monitoring and evaluation systems for the school lunch program in Japan:
Organizing items with reference to acts and surveys. Jpn J Nutr Diet [Internet]. 2018;76(Supplement):574-85. From:
https://www.jstage.jst.go.jp/article/eiyogakuzashi/76/Supplement/76_S74/ pdf/-char/en
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