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JAPAN’S INNOVATION IN FOOD HAS PRODUCED BLUEBERRY GUMMIES CONTAINING COLLAGEN AND VITAMIN C, THAT CLAIM TO

JAPAN IS THE THIRD LARGEST IMPORTER OF FRESH BLUEBERRIES AND CRANBERRIES IN ASIA PACIFIC

Blueberries are well-known as products and ingredients in Japan, and Japanese customers are particularely familiar with Canadian
wild blueberries.

Although wild blueberries have historically been the most popular type of blueberry imports from Canada, there is increasing
interest in cultivated blueberries due to their cheaper price.

Blueberries are mainly used for jam, but also for dairy products such as yoghurt and ice cream, beverages, snack bars, and bakery
products. There is also a market for dried berries.

BLUEBERRIES IN BULK">*?
CANADA WAS JAPAN’S FOURTH LARGEST SUPPLIER OF BLUEBERRIES AND CRANBERRIES IN 2016

The majority of Japan’s blueberry imports from Canada e Canadian blueberries are typically shipped in bulk for
are frozen wild blueberries use by Japanese processors/manufacturers or for
private labels

74%

98% OF JAPAN’S BLUEBERRY IMPORTS FROM CANADA in 2015 WERE FROZEN"

Canadian exports to Japan of frozen cultivated blueberries have increased by 26.8% over the last five years at a compound
annual growth rate of 6.1%.

Canadian exports to Japan of fresh cultivated blueberries have decreased by 44.1% over the last five years, at a compound
annual growth rate of -13.5%

BLUEBERRIES AS AN INGREDIENT?

SUPPORT BEAUTY FROM WITHIN

From 2012 to 2016, 640 products using blueberries as an ingredient were launched
69% of product launches were new products, variety, and range.
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JAPANESE COMPANIES ARE LAUNCHING AN AVERAGE OF 130 BLUEBERRY PRODUCTS PER YEAR®
Japan’s Top Companies to Launch Blueberry
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GROWING INTEREST IN NATURALLY HEALTHY FOODS> INCREASING FOCUS ON CONVENIENT PACKAGING®
Growing Claims Declining Claims Top Package Type Top Packaging Material
1.  No Additives/Preservatives 1. Low/No/Reduced Fat 1. Tub 1.  Plastic unspecified
2. Low/No/Reduced Sugar 2. Low/No/Reduced Calorie 2. Flexible 2. Board plastic lined
3. Beauty Benefits 3. Vitamin/Mineral Fortified 3. Carton 3.  Metallised film
4.  Low/No/Reduced Sodium 4. High/Added Fiber 4. Bottle 4.  Plastic PP
5.  Low/No/Reduced Allergen 5. Wholegrain 5. Flexible stand-up pouch Plastic PET
TENTH LARGEST INNOVATIVE BLUEBERRY MARKET IN THE WORLD?
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FACTORS OF CONSIDERATION® RECOMMENDATION FOR ENTRY"
e  Japanese companies are increasingly concerned about the e Retailers or food processors will typically source from a Japanese
cost of wild blueberries versus cultivated blueberries importer/distributor, rather than import directly. Canadian
e Whether Canadian exporters are seeking to export bulk exporters should be aware of this and be prepared for the need to
blueberries or processed products that contain blueberries, find an importer/distributor for their products.
Japanese customers will consider price (both the price itself e Fresh/frozen/dried blueberries require a phytosanitary certificate
and ability to supply at a consistent price over time), ability to from the Canadian Food Inspection Agency and are subject to
supply consistently and to meet orders, packaging and overall inspection by Japanese authorities under the Plant Protection Act.
look of the products, and willingness to adjust package sizes e Fresh/frozen/dried/processed products must conform to the basic
and labelling as required for the Japanese market. requirements of Japan’s Food Sanitation Act, and processed
products must also conform to regulations related to food additives

HOW WE CAN HELP
We offer multiple programs and services to help you achieve your international business goals, such as the Agri-Food Trade Service, AgriMarketing
Program, and Canada Brand. International Trade Commissioners are also an excellent point of contact for export advice and can provide Canadian
industry with on-the-ground expertise regarding market potential, current conditions, and local business contacts.

HAVE WE PIQUED YOUR INTEREST?
For more information on opportunities in Japan or to join our distribution list, contact Single Window at MAS-SAM @agr.gc.ca
Find out about our programs, services and tools to support
Visit our online library of public your exporting efforts.

reports for more information on this .
and other markets. Exporting from Canada



http://www.mhlw.go.jp/english/topics/importedfoods/1.html
http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/index.html
http://www.agr.gc.ca/eng/programs-and-services/?id=1362675650980
http://tradecommissioner.gc.ca/trade-commissioner-delegue-commercial/search-recherche.aspx?lang=eng
mailto:MAS-SAM@agr.gc.ca
http://www.agr.gc.ca/eng/industry-markets-and-trade/exporting-and-buying-from-canada/?id=1410072148276
http://www.agr.gc.ca/eng/industry-markets-and-trade/exporting-and-buying-from-canada/?id=1410072148276

“iyn Commodity Innovation Series

“2¥ SNAPSHOT or OPPORTUNITIES inJAPAN’S BLUEBERRY SECTOR ®

Sources:

1: Trade Commisionner Service
2: Mintel Database

3: Euromonitor

4: Global Trade Tracker

5: CATSNET



