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Current status of hypertension in Japan

43 million people. About 100,000 people per year

persons with 
hypertension

(2017 estimate)1）

Caused by hypertension
Cerebrovascular disease 

deaths2）

(1) The Japanese Society of Hypertension Guidelines for the Treatment of Hypertension Development Committee (ed.). Hypertension Treatment Guidelines 2019, p.10, 
2) Ikeda N, et al. PLoS. Med. 2012: 9; e1001160



Increased use of food delivery and take-out, and 
the three high "food" of salt, sugar and fat.

Restrictions on behavior and other measures due to the spread of the new coronavirus infection had a 
noticeable impact on the content of our "food". The most commonly eaten menu items during the period of 
self-restraint were No. 1 Ramen, No. 2 Curry, and No. 3 Pasta１） . These are all high-salt menus, with one 
meal containing around half of the daily salt limit of 6g２） to the equivalent of a full day's worth.

The menu items I ate the most during the self-restraint period were
Ramen, curry, pasta.

Survey period: July 17-18, 2020 
Survey target: 1,000 men and women in their 20s to 60s across Japan (100 each, evenly distributed by sex and age group). 
Survey method: Questionnaire response method via the Internet 

(1) Ajinomoto Co.: Minna no Rasho Chosa 2020 (Everyone's Salt Reduction Survey 2020) 
https://www.ajinomoto.co.jp/company/jp/top/pdf/2020_09_17.pdf (accessed March 1, 2021) 
2) The Japanese Society of Hypertension, Hypertension Treatment Guide 2020 Creation Committee (ed.): Hypertension Treatment Guide 2020, p.44 



Come on, reduce salt! (To the general public from the Salt 
Reduction and Nutrition Committee)｜Nippon Hypertension: 
For the general public (jpnsh.jp)

https://www.jpnsh.jp/general_salt.html


BMJ Open 2014;4:e004549. doi:10.1136/bmjopen-2013-004549
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Salt-con festival in Kyoto 2022
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Less salt! I am not the only one who feels that there is a limit to 
changing people's behavior with the words, "Reduce salt! Salt tastes good, 
we need salt to survive, it's in our genes, it's in our nature to find salt tasty.

However, it is well known that excessive salt intake raises blood pressure 
and can cause or worsen stroke, heart disease, and kidney disease for which 
there is no effective treatment other than dialysis. Recent global studies have 
also shown that salt is one of the most important dietary factors that have a 
negative impact on life expectancy and healthy life expectancy. However, 
despite this, Japan has the fourth highest salt consumption in the world, 
and it is clear that Japanese people can live healthier lives if they reduce 
salt consumption, as many of the causes of long-term care are 
attributable to hypertension.

From Salt-con Festival in Kyoto 2022 HP
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We've been saying ''Reduce Salt! ''' has been baked into the words of 
patients and the general public. The government and the medical community 
as well as the market have been implementing their own measures through 
trial and error. But how much has the salt intake of the Japanese people 
decreased over the past few decades? Although it has decreased little by little, 
it is clear from the sales of low-sodium products that it has not been as 
effective as expected.

It‘s human nature, salt tastes good! If we continue with our salt 
reduction strategy, we will not be able to achieve any more results. Why 
don’t we put an end to the era in which we regard salt reduction as a kind 
of discipline? Why don‘t we switch to “getting along well with salt” instead 
of “reducing salt”? Fortunately, Kyoto is full of culture and wisdom to enjoy 
food, and in order for you to fully experience such ingenuity, we are holding 
“Yoi anbai" at Okazaki Park in Kyoto. We hope that this event will be an 
opportunity to switch to "Iiyo-bai" from Kyoto and from today.
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There are people from industry, government, and academia who are 
working very hard to reduce salt. However, there have not been many 
opportunities for industry, government and academia to get together and 
learn from each other's ideas and technologies. This is why we are holding 
the Solcon Forum online this year, bringing together not only industry, 
government and academia, but also distribution companies. We would like 
to make this an opportunity for everyone to think about reducing salt 
consumption in Japan in the future.

We hope that the Solcon Festival in Kyoto 2022 will accelerate our 
efforts to reduce salt consumption in Japan.

Salt-con Festival in Kyoto 2022
Executive Committee Chairperson, Mr. Hatta



Provided by Salt-con Festival in Kyoto 2022 Executive Committee
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Member of WG for Promotion of Salt Reduction, Japan Society of Hypertension, Practitioners' Committee

From the HP of the Japan Society of Hypertension Practitioners
Provided by Salt-con Festival in Kyoto 2022 Executive Committee



Masayoshi Nemoto, President, Japan Salt Management Support 

Association

"Salt Control, a whole new way to manage salt."
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NG word: Salt reduction
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Supported by the Japan Society of 
Hypertension

Provided by Salt-con Festival in Kyoto 2022 Executive Committee
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Supported by the Japan Society of Hypertension

Provided by Salt-con Festival in Kyoto 2022 Executive Committee

Study Group for the Promotion of a Sustainable Food Environment that is Naturally Healthy

Cardiovascular Disease Prevention Consortium

Consortium for Healthy Eating and Food Environments.

Coming soon
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