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Seasonings, Spices and Other Ingredients
December 27, 2011
SEASONINGS, SPICES AND OTHER INGREDIENTS PREPARED
SEASONINGS (COMBINED SEASONINGS) ARE INCREASING

Let's begin by looking at the consumption trend of home-use spices and seasonings from
the data for household consumption expenditure during the first half of 2011 by Ministry
of Internal Affairs and Communications. The amount of expenditures spent on spices &
seasonings during the first half of the year per household in Japan was 17,653 yen, and
this was a 2.2% increase from the same period last year. Seeing this in a half year span,
there was a small drop for the first time in 4 years during the first half of last year, and
since the latter half also decreased, there were worries for the down trend of spices. But
there was a plus in January for the first time in 11 months, and this continued in
February. In March, after the Great East Japan Earthquake, there was a return of home
cooking that caused a 6% rise, and this tendency continued after April. Overall, the latter
half of the year made a 2.2% increase. The amount of spending marked the highest in 10
years, even though the number of members in each household is decreasing.

On an item basis, Japanese seasonings such as miso and soy sauce was a minus, but
dressing, jam, curry roux (mixture to make curry sauce) were a plus. Worcestershire
sauce made growth in value. Also, looking at the items on a value basis, soup, sauce,
flavor seasonings, and prepared seasonings made stable growth. This is because these
ingredients make cooking easy, and this had been the trend. In addition to this, the
change in eating habits after the 3.11 Earthquake could be another possibility.

In household consumption, Japanese basic seasonings are not making much progress,
but spices & seasonings that make cooking easier such as "soup, sauce" are increasing.
Many Western seasonings are connected with dishes using vegetables such as salad. This
has been increasing with the background of people having the tendency to eat more
vegetables. Although dressing increased 2.1% (volume) during the first half of this year,
mayonnaise, sauce, and ketchup all decreased in volume. Jam increased a little because
of the increasing variety of bread.

"Other seasonings" that accounts for about 30% of all seasonings became a leading force
in the seasoning market with an increase of 4.8%. This category includes spices, and
prepared seasonings (combined seasoning) that makes cooking easier is the reason for its
increase. In addition to combined seasonings for Chinese food, which has been the most
popular, there are Japanese soy sauce based seasonings or Western tomato or demiglass
sauce based seasonings from many companies. Products using microwave for cooking is

increasing too. Also, there are products that help you make fried, stewed, soup, and
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steamed dishes very easily. Working wives support these products since they can make
homemade foods easily. In addition to this, the companies place emphasis on eating
vegetables, which help their growth. Seasonings that make cooking easy are increasing

its demand.

"Chili oil that you can eat" is one of the trends within Japan. It is a side dish-type
seasoning packed in a glass container. It could be used as an accent in many types of
dishes, and it could also be used for an accompaniment for rice. Also, some are used in
bread. Chili oil is the pioneer, but there are also products using curry, soy sauce, wasabi,
tomato, and Japanese pepper as the basic ingredient by many companies. In all cases, the
products include small pieces of chopped vegetables and other ingredients, but in order to
have an abundant meal, it is important to have larger ingredients and this will become a
key in making a category. As for market needs, smaller containers are one of the trends.
Due to the rise of households with fewer members such as elder couples, more people are
looking for "amounts that could be eaten while fresh with 2 people." Each major company

has succeeded in creating smaller sizes of soy sauce, miso, sauce, and dressing.

Household Consunption E xpenditures for Spices & S easonings
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Note) Annual Cansus on Households byhfnistryof temal Afairs and Communications.
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Household Consumption Expenditures of Seasoning & Spices for Half-year Term
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Note) Annual Census on Households by Ministry of Internal Affairs and Communications.

Prepared Seasonings

As for prepared seasonings, seasonings for Chinese menus such as fiery hot tofu were
made around 40 years ago under the concept of easy home cooking. At that time, it was
the period where there was diversification in eating such as eating outside, and people
started to eat something that was not Japanese at home. Since there were many Chinese
noodle restaurants in Japan, Chinese food was familiar to Japanese people. But it was
challenging to make Chinese food at home, since you needed special seasonings. Since
prepared seasonings allow you to make those challenging dishes very easily, many
customers supported it right away. More companies joined this field, menu variation
expanded, and soon it became one of the categories of seasonings.

Soon after, they started selling Korean flavored seasonings, and now, they also have
Japanese and Western. In addition to this, the ways of cooking is also thought out, and
there are steamed dishes and microwave cooking as well. The market grew to 50 billion
yen in Japan.

It is estimated that general home made dishes decreased. Decrease of home cooking is
negative for the eating culture and the health of children. Some say that prepared
seasonings will help overcome this issue. You just need to prepare the basic ingredients,
and most dishes could be made with a single pan or a pot. Since special seasonings are
ingredients that are difficult to find are already contained in the seasonings, so all you
need are the ordinary ingredients that you usually use or that you have in your
refrigerator and make a delicious dish. There are types that you cook using the

microwave, and this could be used with cooking equipments for microwaves that are
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spreading right now.
Dishes that you make by using prepared seasonings are in the middle of a general

cooking and already made food. In the time where either already made food or home

cooking is growing, prepared seasoning is a product that could strengthen its sales.
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