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Zensho’s Vision



Company Overview



Safe and delicious food for 
consumers



Zensho’s Food Safety Initiative



Our Food Safety



Global Tourism？

Cross-Country Movement of People
           and 
Food Allergy Labelling 



*Sydney_Airport_Traffic_Performance_Q4_2024_Final.pdf

Sydney Airport 
25million /year (2024)

*空港運用状況 | 空港運用・整備 | 成田国際空港株式会社

Narita Airport
22million /year (2024)

Now that international travel has resumed… 

What should we do to prevent accidents 
caused by misidentified food allergens?

https://assets.ctfassets.net/v228i5y5k0x4/2ozpKDREwS2COzV0EypWRZ/d4dd5238f386db3d759d14fb1aa93624/Sydney_Airport_Traffic_Performance_Q4_2024_Final.pdf
https://www.narita-airport.jp/ja/company/airport-operation/operation/


We Live in Such a Big World



Japanese Example

・Japanese food allergen to label are 28!
・8 foods are mandatory, 20 foods are voluntary!



Japanese food allergen label’s ‘milk’ is

Japanese Example



Japanese food allergen label’s ‘tree nuts’ are

Japanese Example

They are not declared



My Presentation Title

What Can We Do?

Allergen Labelling Issues 
in Global Tourism



・This list provides information on the 28 food ingredients 
with allergens specified by Japanese law.

・This is the list of8(out of 28)specific raw materials 
that can cause allergic reactions.

What can we do?



On the next pages, 
I will show you our  SUKIYA’s self-ordering screen,
And our COCO’S HP!

Food Services’ Allergen Labelling 

In Japan, many major restaurant chains use the internet 
to provide allergy information in their own way. 



Self-Ordering Screen 
Here!



Here!



Ta:bel
Allergy Information Search Site

squid salmon roe



squid salmon roe



The factory where this food was produced 
also produces food products that contain 
shrimp,  crab, walnut.

“May contain” is not allowed,  However, as a voluntary cautionary label, 
Potential reason for contamination can be explained in Japan.

PAL?

The clams used in this product   
commonly have crabs living 
symbiotically inside.

× ‘may contain’   



Codex mentions the differences in allergens between countries when exporting.

This issue is not only for products labeling, 
but also for the people themselves who come and go. 

Conclusion



Conclusion

In the near future,  we will need to create a global standard for allergen labelling. 
This is a universal challenge!
“Two-floors” labeling method be considered. 

Universal allergen
（egg , milk , tree nuts, gluten, crustaceans, fish, peanuts, 

soybeans ) 

local local local local

I know every 
country’s rules!

local



Japanese sushi
<Containing allergens>

Wheat, soy, egg, 
crustaceans

salmon roe
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Example



Future Allergen Labeling



Future Allergen Labeling

Go to a little bit further into the future！

You may eat
up to 1 g of 

ovalbumin per day.

You can eat this! 
The ovalbumin  

content of this menu 
is less than 1g!0.5ｇ！



Thank you for your attention !

Let's make the future world of our children and grandchildren
open to everyone, including those with food allergies.
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