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Bakery Products, Noodle & Pasta 

July 14, 2011 

Pasta 

 

 

The domestic production volume of pasta in 

2010 was 155,219 tons (3.6% increases over 

the previous year) and import volume was 

120,652 tons (up 3.6% from the previous year). 

The share of imported pasta is 43.9%. 

On a category basis, long pastas are growing 

while short pastas have remained steady. So 

far low-priced products have been raising its 

sales. Each company has a different approach, but "how to increase the consumption of 

short pasta" and "how to tell the qualities of high priced items" is what we hear the most. 

For household products, high quality brands, organic foods, smaller sizes, and 

strengthening gluten are some of the characteristics that help the sales expand grow. 

Not only do the companies deal in high quality pasta, but they also provide pasta sauce, 
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olive oil, and balsamic vinegar along with shelves and recipes. The consumption of short 

pasta is leveling off, but there are different ways of cooking it compared to long pastas, so 

there is a possibility of growth in the future. Lower priced products from Tunisia, Turkey, 

and Morocco are not very familiar to the consumers yet, so they also have a possibility of 

growing. On the other hand, brands with a long history and brand power such as "De 

Cecco" and "Barilla" are sustaining their position as their predominance is starting to 

show. It is important for them to have an appeal in each eating scene. 

 

 

 

 

Bakery products 

 

 

On a value basis, Japan imports more than 50% of bakery products from China (30.3%) 

and the US (25.1%), followed by Thailand (9.4%), France (4.9%), Vietnam (3.8%), Korea 

(3.2%) etc. Bakery products from France, Italy, Denmark, and Belgium make up 7.5% of 

the total volume, and 11.6% on a value basis. The share is small but consumers who are 

picky with bread support them. Most of the bread made in Europe do not have a strong 

flavor and set off the other dishes, so there are many Japanese who eat imported bread. 

There are 2 types of imported European bread. One is "baked bread", where the bread is 

already baked when it is transported by air. The other is "biscuit firing frozen bread" 

where the bread is half baked and immediately frozen before it gets shipping. 
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Prepared Mix 

 

Japan Prepared-Mix Association (JPA) 

divides prepared mixes into "home use" and 

"business use." Also, depending on whether 

the mix uses sugar, there are sweetened 

prepared mixes (pancake mix, cake mix and 

doughnut mix) and unsweetened mix 

(tempura, fried chicken). Pancake mix, 

tempura mix, fried chicken mix, 

okonomiyaki mix, and cake mix are the representation of home use mixes. 

According to JPA, the production quantity of prepared mixes made in Japan from 

January to October in 2010 was 311,378.7 tons in total, increasing 3.3% from the 

previous year. With home use sweetened mixes, the pancake mix market made a 

remarkable growth, and the competition is getting intensive with new products made by 

Japanese companies. Even though there is a growing number of people who eat at home, 

business use sweetened mixes are also growing as a volume zone. Prepared mixes using 

rice powder is getting attention in the Kyushu area. Rice powder is expensive, but it has 

a flavor and texture that flour does not have, so rice powder prepared mixes may 

become a great hit. Also, there are demand for "small quantity packages" that are easy 

to handle with, and this could be a hint for future market penetration. 
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