
The amendment of the Food Sanitation Act was promulgated in June
2018, and business operators now must follow the food hygiene
controlbased on HACCP principles.
With this, a notification system has been implemented for businesses
not subject to the licensing system to ensure that the Public Health
Center can oversee the business facility and to provide the necessary
guidance.

A business requiring a notification must notify its business to the
Public Health Center that is designated to oversee the business facility.

Notification is required for all food-related businesses that are not
licensed businesses or businesses that do not require a license nor
notification. Notification to the Public Health Center that is designated
to oversee the business facility is required before starting the
operation of the business.

These guidelines explain the main points for filling out the notification
form, etc. For more information, please contact your local Public
Health Center.
 

To everyone starting 
a food-related business

- Guidelines for food-related business notification -



●　No fee is charged for notification.
●　No certificate of notification will be issued after the procedure. If you need a copy of the notification, a copy with a receipt stamp on the 　　　　　
　　business notification form can be provided, so please prepare two copies of the business notification form (one for submission and one for a copy) 
　　and submit them at the counter.
●　If a business operating a licensed business also operates a business requiring notification, you must submit a notification of  the business in 　　　
　　addition to the application for a business license.
　　Example:
　　 In addition to serving a meal in a café, you sell packaged tofu products from another manufacturer (products requiring refrigeration)
　　 ⇒ You need to apply for a license for a restaurant business and submit a notification for a food selling business for tofu. 
●　If multiple businesses requiring notification are operated at the same facility, notification is required for the main type of business.
　　Example:
　　 In addition to selling vegetables and fruits at the vegetable and fruit store, you sell packaged meals or packaged meats at the same 　　 　　　 　　
　　facility.
       ⇒Notification is required for the main type of business (in this case, vegetable and fruit sales business)

●　Unlike licensed businesses, renewal procedures are not required. But a change notification form (see page 4 to refer how to fill out 　
　　the form) must be submitted if there are any changes to the filed information. Notifications of business closure are 　　
　　required if the business is discontinued.
●　While operating the business, you must comply with sanitation control standards. For details, please refer to the following 　　　　　
　　website.



How to fill out the notification form
Example 1: A private operation selling vegetables and other products in a stationary store

Circle　“新規 (New)

Circle “第 57 条第 1項 (Article 57, item 
1)” .

The notification information will be 
registered in the national open data system 
for public use. If you check this box, the 
applicants’ name and address will not be 
open to the public.

Enter the applicant’ s information; 
telephone number, address, name, 
date of birth etc.

Enter the business facility’ s 
information: telephone number, 
address, name, etc.

Enter the name of the food sanitation 
manager and type of qualification (See 
below)
Enter the main kind of food handled by 
the business facility.
Other food items can go in the “自由記
載 (free entry)” column.

Enter the main business type for the 
notification.

Enter the information of the person in 
charge of submission; name, 
telephone number. (Not required 
when same as the applicant above)*The reverse side is not required for notification. 

Qualification of the food sanitation manager
Circle the following qualification type where applicable.

Confectionery hygiene
master

Nutritionist

Ship's cook Sanitation manager (regulated by the
Slaughterhouse Act)

Sanitation manager for poultry slaughtering
and processing

When you have completed the training course, circle “都道府県知事等の講習会 (training course hosted by the local prefectural 
government, etc.)” and write the training course name (e.g. prefecture name) and its date. 
In case of a business for manufacturing utensils, containers and packaging, a food sanitation manager is not required.

Food sanitation manager Food sanitation inspector Licensed chef
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