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The Consumer Affairs Agency (CAA) of the Government of Japan (GOJ) convened additional meetings 

of the “Food Sanitation Standards Council, Newly Developed Food Investigation Committee” (hereafter 

referred to as the Council) on July 25 and September 29, 2025, to discuss food safety standards and 

terminology for the standards of cell-cultured foods.  

 

Meeting on July 25 

Five months after the previous meeting on February 21, 2025, the Consumer Affairs Agency (CAA) 

held another session on July 25 to discuss the safety verification points for foods produced through cell 

cultivation, commonly referred to as “cell-cultured foods.”  This was the Council’s fourth meeting 

focused on safety verification of cell-cultured foods.  

 

Building on previous discussions, the CAA Secretariat provided a revised draft of the issues for the 

safety verification of cell-cultured foods. The major changes in the revised draft addressed four key 

points. 

- The production process and the harvest/collection process are integrated. Furthermore, there are 

no major issues specifically focused on the harvesting process per se;  

- Regarding the substances being used during production, regardless of the process, if any residues 

remain in the final products, there is a possibility that the substances themselves could pose some 

safety hazard or potentially cause (unintended) changes to the cells; 

- Hazards, such as pathogens and harmful substances, related to the "safety of source animals and 

cells" shall be considered as relevant to all stages of the process; and,  

- Standard Hazard Analysis and Critical Control Point management for regular food products shall 

be applied to the "food processing" stage onward. 

 

Moving forward, specific confirmation points regarding concerns and hazard areas for each issue will be 

drafted in accordance with the proposed policy, as part of efforts to develop guidelines. 

 

At the previous meeting on February 21, the CAA announced plans to release a draft interim guideline 

for industry in summer 2025.  However, as discussions in the Council are ongoing, the delivery of the 

guideline might be delayed.   

 

Meeting on September 29 

The meeting focused on the specific name for the product, its scope of application, and the design of a 

regulatory system to ensure the safety of products produced through cell culture.  

 

The members of council agreed to use the provisional designation “Cell-Cultured Food (Provisional).”1 

Although developers currently appear to target animal-derived proteins, the council proposed a flexible 

framework to potentially accommodate plant and insect sources in the future.  

                                                           
1 In Japanese, “細胞培養食品 (仮称)” 

https://www.usdajapan.org/market-research/reports/policy_reports/11327/


 
   
   
 

 
 

 

Regarding the design of regulatory systems to ensure safety, four types of procedures were introduced: 

 

 Type 1: Safety review by a regulatory authority (e.g., genetically engineered products) 

 Type 2: Verification by certified third-party bodies (e.g., Japan Agricultural Standard certification 

by bodies registered with the Ministry of Agriculture, Forestry and Fisheries) 

 Type 3: Notification (e.g., non-genetically engineered genome edited-products) 

 Type 4: Self-management, where manufacturers produce products under their own responsibility 

based on specified standards and specifications without notification or safety review (e.g., 

nutrition-function foods) 

 

Among various opinions, the majority of the members favored a Type 1 regulatory system, considering 

the nature of the products. At the same time, some members shared the view that the regulatory system 

should not be overly restrictive for industry, for instance, by establishing guidelines requiring overly 

excessive information or data.  

 

One member commented, “Once the guideline is established, it is difficult to revise, and overly strict 

enforcement can remain for an extended time period. For example, in the genetically engineered food 

review system, there are cases where regulations designated as “for the time being” have remained in 

effect for extended periods without being lifted.” 

 

Original materials of the meeting on July 25 and September 29, and previous sessions, can be found at 

the CAA website (in Japanese). 

 

The Japan Association for Cellular Agriculture (JACA), an industry organization for stakeholders in 

Japan and other countries, including the United States, provides English translations of meeting 

materials used in the CAA’s meeting on July 25, as well as background information and future 

prospects.  

 

JACA: Guideline Creation for Cultivated Food | How Japan’s Subcommittee Is Building the Path 

Toward Safe Implementation. 

 

Attachments: 

No Attachments. 

https://www.caa.go.jp/policies/council/fssc/meeting_materials/review_meeting_004/041041.html
https://jaca.jp/2025/08/8324/
https://jaca.jp/2025/08/8324/

