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Article
Development of a Nutrient Profiling Model for Processed Foods
in Japan

Jun Takebayashi 1, Hidemi Takimoto *'), Chika Okada !, Yuko Tousen ! and Yoshiko Ishimi ?

National Institute of Health and Nutrition, National Institutes of Biomedical Innovation, Health and
Nutrition, 3-17 Senrioka Shinmachi, Settsu-shi, Osaka 566-0002, Japan; jtake@nibiohn.go.jp (J.T.);
c-okada@nibiohn.go.jp (C.O.); tousen@nibiohn.go.jp (Y.T.)

Tokyo NODAI Research Institute, Tokyo University of Agriculture, 1-1-1 Sakuragaoka, Setagaya-ku,
Tokyo 156-8502, Japan; yi207200@nodai.ac.jp

*  Correspondence: thidemi@nibiohn.go.jp; Tel.: +81-6-6384-1120

Abstract: Numerous nutrient profiling models (NPMs) exist worldwide, but Japan lacks an official
NPM. Using the Australian and New Zealand Health Star Rating (HSR) as a reference, “Processed
Foods in Japan version 1.0” (NPM-PF] (1.0)) was developed to fit Japanese food culture and policies.

In tntal AAR nynraccad fnnde fraim tha Standard Tahlac nf Fand Coamnacitinn in Tanan wara analvzad

Nutrients, 16, 3026 (2024); https://doi.org/10.3390/nu16173026
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Article

Development of a Nutrient Profile Model for Dishes in Japan
Version 1.0: A New Step towards Addressing Public Health
Nutrition Challenges

Yuko Tousen !, Jun Takebayashi 1(5, Chika Okada !, Mariko Suzuki !, Ai Yasudomi !, Katsushi Yoshita 2,
Yoshiko Ishimi ? and Hidemi Takimoto 1-*

National Institute of Health and Nutrition, National Institutes of Biomedical Innovation, Health and
Nutrition, 3-17 Senrioka Shinmachi, Settsu-shi, Osaka 566-0002, Japan; tousen@nibiohn.go.jp (Y.T.);
jtake@nibiohn.go jp (J.T.); c-okada@nibiohn.go.jp (C.O.); suzuki-mariko@nibiohn.go.jp (M.S.);
yasudomi@nibiohn.go.jp (A.Y.)

< Department of Nutrition, Osaka Metropolitan University Graduate School of Human Life and Ecology,
3-3-138 Sugimoto, Sumiyoshi-ku, Osaka 558-8585, Japan; yoshita@omu.ac.jp

Tokyo NODAI Research Institute, Tokyo University of Agriculture, 1-1-1 Sakuragaoka, Setagaya-ku,
Tokyo 156-8502, Japan; yi207200@nodai.acjp

*  Correspondence: thidemi@nibiohn.go.jp; Tel.: +81-6-6384-1120

Abstract: To address the rising incidence of non-communicable diseases (NCDs) and promote
healthier eating habits, Japan requires a culturally tailored Nutrient Profile Model. This study aimed
to develop a Nutrient Profile Model for Dishes in Japan version 1.0 (NPM-D]J (1.0)) that corresponds

https://doi.org/10.3390/nu16173012
https://www.nibiohn.go.jp/pr/press/2024-1011.htmi
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Step Final. 2202413 TRIEDFHIRE
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Table 2. Rating by dish category.
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>y S Bl Fx FEARE FRAFESRE gﬁ%rﬁ’r)l\ _ {I%IETR’()I\ — 4 _ 10 — -6
8 8 5.8 4 -2 -7 -4 8 13
ek ks 0 -5 1 13 16
e 1 -5 0 13 17 . o
*ok ket 3 -4 1 14 17 BN T I — = BIER
ow 6 -3 2 16 19
ekt 9 -1 3 18 19 S0 =45
e e Z (BEHS T— BN S  BERTT =605
*ir 18 2 1 22 26 )aﬁgﬁﬁﬂyﬁ)
* 20 4 19 25 29
r
n 20 3 21 12 18

* Arating of 0.5 to 5 stars is provided depending on the final score for each dish category.
+ means one star, and ¥r means half star.
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ﬁggi__ Bz 595
=-7.0 5.0

“7.0 < ~ -6.0 = 4.5

-6.0 < ~-5.0 = 4.0

-5.0 <~ -4.0= 3.5

= -4.0 < ~ -3.0= 3.0
LS -3.0<~-1.2 = 2.5
12<~1.0= 2.0

1.0 <~ 2.0= 1.5
20<~37= 1.0

3.7 < 0.5
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