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Traditions
Sometimes simple and rustic, sometimes highly sophisticated and meticulously crafted, 
EU food and drinks are very diverse and often embedded in age-old traditions.  
Many foodstuffs can be traced back through centuries of history. Although there are 
similarities across cuisines, each country has its special ‘national’ dishes, and every region 
boasts its own quirky characteristics. 

When it comes to food and drinks, Japan and the Europe-
an Union (EU) are the ‘Perfect Match’. Both Japan and the 
EU pride themselves on quality, authenticity and safety. 
They share high standards of food production, strict con-
trols on health, safety and nutrition labelling, and a passion 
for their national and regional cuisines.

Authenticity is all-important
• EU farmers and producers pride themselves on  

providing authentic products that are often derived 
from long-held traditions and ancient recipes.

• The recipes may be old but production techniques  
and quality control processes are always open to  
innovation, and entrepreneurship is encouraged.

• Tradition and innovation meet with the EU quality schemes that guarantee geographical origin, 
protecting food and drinks that are unique to particular regions. Like all EU agricultural products, 
these are subject to regular checks along the agri-food chain to ensure that the highest standards  
of safety and quality are consistently met.

The Perfect Match campaign aims to inspire Japanese chefs and home cooks to create new dishes, swap 
Japanese ingredients with EU ones, and try some fabulous ‘fusions’. For more information on food and 
drinks from the EU, and the Perfect Match campaign, go to www.foodmatcheu.jp

EU food and drinks: where tradition meets innovation



Innovation 

While the EU respects and protects its food and drinks cultures and traditions, it is also committed to 
making its food systems fit for today – which means more sustainable, healthy and consumer-friendly 
food and farming. The EU encourages innovation and entrepreneurship in the food sector and  
supports SMEs trying to make a difference.

The food and drinks industry is the EU’s biggest manufacturing sector in terms of jobs – and 9 in 10 of Europe’s food  
& drinks companies are SMEs, generating almost 50% of the food and drinks industry turnover and revenue.

For more information on food and drinks from the EU, and the Perfect Match campaign,  
go to www.foodmatcheu.jp and follow us on  Instagram @foodmatcheu

The 2019 Economic Partnership Agreement (EPA) between Japan and the EU made it easier 
for businesses in Japan to import top-quality food and drinks from the EU.  
Previously high tariffs on favourite EU products such as cheese, wine, pasta, chocolate and 
beef have been, or will be, slashed, and red tape has been cut, making it easier and better 
value to source and consume quality food and drinks from the EU. 
Find out more at https://www.eu-japan.eu/ja/tags/epa

Guarantee of origin
Some extra-special EU foods have labels that indicate they are 
unique to their region and made to very specific and exacting 
standards by local producers, often using recipes, techniques and 
know-how that have been around for centuries or more. 
The EU-Japan agreement recognises the special status of more 
than 200 EU-agricultural products from a specific geographical 
origin, including wines, beers, cheeses, hams, sausages, olives 
and olive oils, balsamic vinegars and spices. 

These products are part of the history, culture and heritage of their area. The PDO (Protected  
Designation of Origin) and PGI (Protected Geographical Indication) symbols on EU foodstuffs will 
show that you are buying something truly unique and genuine.
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