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Coffee, Tea & Drink Ingredients 

September 5, 2011 

Easy-to-Make Coffee for Single-person Households 

 

The household structure in Japan is now changing. At 2015, it is predicted that the 

number of households will reach its peak and after that, it will start to decrease along 

with the number of members in each household. Due to that, single-person households 

will go over 30% and we are starting to face a society where many people are eating on 

their own. For your reference, the population of Japan is 127 million people, the number 

of household is 52 million and the average number of people in each household is 2.39. Of 

course, Japanese government is now striving to deal with such social issues including the 

declining birthrate etc. 

 

With this background, there is a product trend of easy-to-make coffee for such decreasing 

household members. UCC Ueshima Coffee will start selling professional coffee that one 

cup could be made easily in 30 seconds, targeting primarily on single-person households. 

This product uses a special tetra bag type filter and it extracts the flavor and scent 

productively just by keeping it in hot water for 30 seconds or put it inside the microwave 

after pouring some water. This company, which has a directly managed farm in Hawaii 

and Jamaica, said "The number of members per household is decreasing. We want to pay 

more attention to individually-packaged and single-person products. The easy-to-make 

coffee market will increase from now on." 

 

The import results of coffee and tea for the first half of 2011 (January-June) are as shown 

below. Looking at the growth of import volume for year-before period ratio 

(January-June), Cacao beans increased 29.3%, coffee beans increased 12.7%, coffee 

extract increased 12.4%, and instant coffee increased 9.7%. 

http://www.jma.or.jp/foodex/en/
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Instant Coffee Market 

 

"Nescafe" is synonymous with Japanese instant coffee. In Japan, instant coffee imports 

started in the 1950s, and now, caffeine-free coffee is also popular. The reason for its 

popularity is because it is easy for anyone to make at any time. The country-based import 

volume of instant coffee in recent years is as listed on the table below. Imports from 

Brazil is approximately 50% of the whole market, while Indonesia, Ecuador and 

Colombia, keep changing their rank every year and keep a share of 9%~12%. 

 

We took a look at coffee sales corner of two major department stores and food specialty 

store in Tokyo. Mitsukoshi Department Store, which is known for its high average age of 

customers, said that high quality instant coffee that Haco (Swedish company) and 

Hayama (Japanese company) produced together is popular. There are two types, Blue 

Mountain Blend No.1 100g 2,237 yen and Blue Mountain Blend No. 2 Deep Roast 100g 

2,048 yen. As a sole agent of German company DEK, next is Kreis Cafe Japan's Kreis 

series which is selling with the brand "Kreis Cafe". The next three products, Kreis Royal 

Selection 100g 1,890 yen, Kreis Kilimanjaro Selection 100g 1,575 yen, Kreis Moca Blend 

100g 1,575 yen are their main products which are being sold on a steady pace. 

Capital Mocha 60g 1,050 yen, and Capital Kilimanjaro 60g 1,050 yen from Capital 

Corporation, which has over 60 stores in department stores say that reasonable prices 

are one of their main reasons for popularity. 

 

In Takashimaya, instant coffee (50g) 1,575 yen from Fauchon, a company that is popular 

in Japan for its tea, is increasing its repeaters. 

 

The instant coffee that has a license agreement with the Italian PECK has 2 types. 

PECK Originale (mild blend) 55g 1,050 yen dissolves in water easily and makes nice iced 

coffee. Espresso type, Espresso Italiano (bitter blend) 55g 1,050 yen is best to make cafe 

au lait, by mixing it with milk. 

 

http://www.jma.or.jp/foodex/en/
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We have also looked at the coffee section of food specialty store. The followings instant 

coffees were on the shelves of coffee section of the store. Belgium Kreis Kilimanjaro 100g 

1,190 yen. Swedish Bluemountain 50g 1,239 yen, Netherland Moccona Continental Gold 

100g 1,290 yen, Moccona Black Label 100g 1,490 yen, Colombian Organic Mountain 100g 

990 yen, Indonesian Farmland Vanilla Flavor 50g 450 yen, Farmland Caramel Flavor 

50g 450 yen, Farmland Hazelnut Flavor 50g 450 yen, German Mount Hagen Organic 

Coffee 100g 1,155 yen, and Mount Hagen Organic Coffee Caffeinless type 100g 1,260 yen.  

http://www.jma.or.jp/foodex/en/
http://www.jma.or.jp/foodex/en/

