The Grand Design of
Japan's Processed Meat Market

Comprehensive Market Analysis & Strategic Volume/Value Trends (2020-2025)



| Executive Summary

The "Inflation Paradox"

TheJapaneseprocessed meat sectoris undergoing a
profound structural shift. While raw meat consumption faces
volume stagnation due to shrinking household
demographics, the finished **processed, frozen, and deli
meat sectors** are achieving record high sales values.

Driven by price revisions across 2023-2024 to absorb
surging import logistics and feed costs, total market values
have successfully grown. Concurrently, consumers
increasingly seek "Time-Performance" (TP), selecting pre-
cooked choices over home-cooking from raw ingredients.

AlL USD conversions based on USD 1 = JPY 160

Core Macro Indicators

530K t

Volume

$3.75B

Value

¥11.7T7

Total Japan Deli (Sozai)
Market

$2.50B

REVERIE]



| Market Segmentation Landscape

ToanalyzethetruetotalvolumeandvalueoftheJapanesemarket,welookacrosssixdistinct core and hidden channels:

1. Retail Core 2. Convenience 3. Commercial B2B
(CVS)

Immediate-consumptionhot snacks
and general supermarket open-shelf dining kitchen grids, hotel lines, and

retail packages. from cash register displays and central operations.

single-serve frozen trays.

Traditional hams,bacon, sausages, Bulkdeliveries torestaurants,chain

4. Drugstore 5. Co-op & Delivery 6. Luxury Dept.

Channel Direct-to-home subscription logistics Stores

Rapidly growing high-volume P g Premium gift-giving sets(Oseibo/
favoring clean-label, additive-free,

discount channel for processed ; e
and kid-safe varieties. Chugen), elite delicatessens, and

artisanal charcuterie counters.

frozen meat and multi-packs.

FX Rate: JPY 160/USD



| Comprehensive Market Data Table

(Latest Annual)

MARKET SECTOR / CHANNEL

1. Ham, Bacon & Sausage
(Total)

2. Frozen Food (Home Use
Meat Only)

3. Supermarket Deli (Meat
Items Only)

4. CVS Hot Snacks & Chilled
Pouches

5. Restaurant & B2B
Commercial Food

6. Specialized Hidden
Channels*

TOTAL ACCOUNTED SECTOR

ANNUAL VOLUME

530,000 Tons

240,000 Tons

2,750,000,000
Packs

2,450,000,000
Units

160,000 Tons

115,000 Tons

VALUE
(JPY)

¥600.0B

¥160.0B

¥1,150.0B

¥510.0B

¥225.0B

¥140.0B

¥2,785.0B

Comprehensivebreakdowncontainingalltarget channels, volume indicators, and valuesinJPYandUSD.

VALUE
(UsSD)

$3,750.0 M

$1,000.0 M

$7,187.5M

$3,187.5M

$1,406.3 M

$875.0M

$17,406.3
M

PRIMARY PRODUCT FOCUS

Wieners (60%), Sliced Hams, Bacon
strips

Gyoza, Hamburgers, Cutlets, Karaage

Fried Chicken (Karaage), Tonkatsu,
Bentos

Famichiki, Karaage-kun, Premium
Hamburgers

Pre-cooked bulk patties, quick bacon
pizza toppings

Drugstore frozen packs, premium gift
sets, Co-op

Combined Processed Meat
Ecosystem



| Multi-Year Volume & Value Historical Trends

Volume Shift Indices (Base 100 in
2020)

CATEGORY 2020 2022 2024 2‘;2)5
Traditional
Processing 100.0 98.5 96.2 95.4

Frozen Meat

Items 100.0 104.2 108.5 111.0

Supermarket /
CVS Deli

100.0 101.8 104.5 105.8
Traditional processing options face structural declines as home-
cooking preparation drops, while frozen and instant alternatives
outperform.

2020)
CATEGORY 2020
Traditional
Processing 400.0
Frozen Meat
Items 100.0
Supermarket / 100.0

CVS Deli

2022

102.1

106.5

103.4

2024

105.4

114.8

109.8

impact of pricing strategies to offset input expenses.

Value Growth Indices (Base 100 in

2025

(E)

107.0

121.2

113.5

Value indices climb sharply across all sectors, confirming the



| Strategic Outlook & Imperatives (2026+)

Future Industry Projections Operational Solutions

- TheSingle-Serve Mandate: Shrinking consumer - B2BCompletePrep Items: As hospitality staff
households require producers to drop family multipacks shortages persist, B2B players must provide fully pre-
in favor of high-margin single-serving micro packs. cooked components requiring zero local kitchen prep.

m Microwaveable Supremacy: "Range-to-Table" instant- m Clean-Label Premiumization: Utilizing specialized
cook trays are outstripping regular pouch products by home-delivery networks to capture high margins via
removing clean-up time completely. zero-additive lines.

Thank you.



	The Grand Design of Japan's Processed Meat Market Comprehensive Market Analysis & Strategic Volume/Value Trends (2020-2025)
	Executive Summary
	The "Inflation Paradox"
	TheJapaneseprocessed meat sectoris undergoing a
	profound structural shift. While raw meat consumption faces volume stagnation due to shrinking household demographics, the finished **processed, frozen, and deli meat sectors** are achieving record high sales values.
	Driven by price revisions across 2023–2024 to absorb surging import logistics and feed costs, total market values have successfully grown. Concurrently, consumers increasingly seek "Time-Performance" (TP), selecting pre- cooked choices over home-cooking from raw ingredients.

	Core Macro Indicators
	$3.75 B Value
	¥11.7 T

	Market Segmentation Landscape
	ToanalyzethetruetotalvolumeandvalueoftheJapanesemarket,welookacrosssixdistinct core and hidden channels:
	1. Retail Core
	Traditional hams,bacon, sausages,
	and general supermarket open-shelf retail packages.
	2. Convenience (CVS) Immediate-consumptionhot snacks
	from cash register displays and single-serve frozen trays.

	3. Commercial B2B
	Bulkdeliveries torestaurants,chain
	dining kitchen grids, hotel lines, and central operations.
	4. Drugstore Channel Rapidly growing high-volume discount channel for processed frozen meat and multi-packs.

	5. Co-op & Delivery
	Direct-to-home subscription logistics
	favoring clean-label, additive-free, and kid-safe varieties.
	6. Luxury Dept. Stores Premium gift-giving sets(Oseibo/
	Chugen), elite delicatessens, and artisanal charcuterie counters.



