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The tomato-flavored seasoning and product market has been rising under the influence of 

the tomato boom in 2012. Last February, tomato juice ran short all at once after the TV 

broadcast of "prevent metabolic-syndrome with tomato juice." Together with the juice, 

fresh tomato and tomato products (whole, cut) also brought a special procurement 

demand. This year, the number fell year on year, but it grew compared to the figure 2 

years ago. Tomato-flavored seasonings and products such as ketchup and tomato soup 

also affected by the boom are making a steady rise in demand. The industry is evaluating 

this boom as a "raise in tomato." There are expectations for tomato-flavored hot pot soup 

and seasonings for specialized dishes as fall and winter come along.  

 

Tomato processed products are divided into 2 categories: tomato seasonings such as 

ketchup or tomato sauce and materials such as whole tomatoes, and beverages such as 

tomato juice or vegetable juice containing tomatoes. Especially in the tomato-seasoning 

category, there are many seasonings for specialized dishes such as tomato stew and stir 

sold from each company, which is adding to the demand.  

 

On the other hand, Dr. Teruo Kawada from the University of Kyoto announced last 

February that tomatoes help burn fat inside the body. It was largely broadcasted by TV, 

"tomatoes are effective for metabolism-syndrome prevention." As a result, in addition to 

scarcity of tomato juice, it caused a clear special procurement demand of fresh tomatoes 

and tomato materials with low level of processing. There was some influence with 

seasonings such as ketchup. After the boom settled down, ketchup demand returned to 

the same level as the previous year. But it is also true that this stopped the downward 

trend, and led to a steady raise of tomato seasonings such as soup, hot pot soup, and 

seasonings for specialized dishes.  

 

Table 1 Change in Market Size of Tomato-related Products 
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Table 1 shows the change in market size of tomato-related products. There is a significant 

rise in tomato juice in 2012. Whole tomato, tomato sauce, and pizza sauce also made a 

firm growth. On the other hand, ketchup slightly dropped. The "other" category including 

hot pot soup and seasonings for specialized dishes fell overall. Also, ketchup, the main 

product of processed tomato products, fell slightly on value basis. Products with low 

calories and sodium, which each company has been working on since last year, are 

gaining a fixed evaluation, and there are expectations for the future.  

 

Import Trends of Tomato Products 

 

The import trends of tomato related products are as seen in Table 2. The total import 

volume of "paste, puree" and "adjusted tomatoes," which become the ingredient of tomato 

products, went up 15% last year. During the first half of this year, it maintained a 4.1% 

rise. This is one factor that proves the raise in the market. 

 On the other hand, there are concerns about the import price. The price per kilogram 

went up over 20% because of Europe's abolition of tomato subsidy, China's decrease in 

harvest caused by the cropping fee, and the recent weakening of yen. In addition, since 

the price of the main force, ketchup, is weakening, manufacturers are standing in a 

tough position.  

 

Table 2 Change in Import Volume of Tomato Products 
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The keywords that consumers are mostly attracted to when purchasing tomatoes and 

ketchup products are as follows: "high in lycopene" in terms of nutrition and "rich 

sweetness of tomato," "richness of tomato," and "flavor of tomato" in terms of flavor. The 

key for marketing in the future is to add values by promoting the healthy sides of the 

product. 
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