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Dairy, Egg & Egg Products 

July 14, 2011 

The 2010 annual consumption of 

drinking milk, butter, cheese, and skim 

milk powder in Japan is the following. 

Drinking milk is 4,125,000 tons, butter 

77,000 tons, cheese 247,000 tons, skim 

milk powder 160,000 tons, and they are 

all about the same as the previous year. 

The annual consumption of butter of one 

Japanese person is 1/10 of those from 

France. There are still possibilities of growth. Although our country imports many dairy 

products such as cheese, products that have secondary taxing like powdered skim milk 

and butter are controlled. 

 

A liberalized item like cheese depends 80% of its national consumption on imports. The 

2010 (January to October) import quantities by country is shown on the graph. Last year, 

NC (natural cheese) became widely known because of the effects by McDonald's 

promotion. The American Monterey Jack cheese used in the hamburger, and the strong 

advertisements helped young people remember the name and know about the tastiness 

of NC. 

 

There is a movement amongst the 

consumers where they are taking in 

cheese dishes that are eaten outside into 

their own homes. Cheese risottos and 

cheese fondues are an example. Business 

use cheese (130,000 tons) is increasing 

the consumption. Business use cheese 

made a comeback in confectionery & 

bread, catering, home-meal replacement, 

and frozen food. Home use cheese (110,000 tons) are also used to reproduce or arrange 

the taste of restaurants, and it is widening the "ways of eating." Therefore, cheese is now 

becoming "one of the ingredients of cooking." Recipes created by the industry 

professionals are added to this and there are more variations and more use of cheese. It 

is becoming exciting for consumers to go to stores to buy new types of cheese and 
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understand the tastiness of NC, so it has a growing number of imports as a cooking 

ingredient. 

 

On a country basis, Italian cheese is doing well next to American cheese. Grated cheese 

(such as parmigiano reggiano) and gorgonzola is increasing. A creamy dolce type of 

gorgonzola that is easy to eat is now being promoted with an addition of the natural type 

picante. As for new products, Gouda Cheese from Netherlands is popular for its color, 

taste, and impact. There are 5 different products such as "Basillo Verde" which is a green 

genovese taste item, a bright red tomato, marmalade, blue cheese, and smoke. They are 

680 yen for 100g. 
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