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Abstract: The research focuses on the conception and experience
of the Basic Law of Food Education in Japan, analyzes its
conception, and draws the experience of the implementation of
Focusing on giving justice and

"food education" in Japan:

responsibility by means of law; Building a multi-subject
cooperation system under the leadership of the government;
Implementing an all-round "food education" promotion path and
emphasizing the dynamic nature of the "food education promotion
basic plan" are the practical experience of "food education" of the
law. In order to give play to the educational value of " food
breeding" in improving the diet of Chinese children, we can learn
from the following aspects: Pay attention to the matching of
"food breeding " laws; Establish and improve government
management systems and mechanisms; Establish a trinity of
family, school and society education model and carry out a long-
term follow-up survey of childrens dietary status.

Keywords: basic law of food education; food education; children;

diet; Japan

R PR R 4 A A IR AN A R AR Y B 5, B

EE£WMAB  HFHSFE¥RETH (45 . 18XSH001)

EEBN HET, @, SO IB KA A,

BEMESE ZWA978—) . B RN R M.
E-mail: lifeng376 @126.com

s B #5:2022-08-02 26 HH#E:.2022-11-25

F 2005 FEMATCEBTEADY . (BFEARLIAHK
BT AAJLERN R E SR R, %k A bR AR
BPIER BN A AR SEAE R Z —, RIECH EERE R
5508 PR B R A5 (2020 4F) VBUE D R P E IR £ & 4F
W de Jm R A AL Rk S BT b 6 2 LR LB E
FRAACIER SR 19% F 10.4%, T H, P E 6~17 %
ILEFLEMELMERTEIL 19045, BARENIER
“BERREVENESHWER, BRPEA RS ¥
KB T HARECEE” LR O R i, R % T H 52k
B—(EEEARL M AR . Bk, B8 A A
(BEERAL) W& SR IAT N 5% B ARAY
“BEAR RRTHESE, B L E S KCE IR R
FR B SR RAF KB 2B N E T AR, kK
MEW L G R &b, SR ¥ a, & MRt
45 .
1 (REEAL) MELE
BEERM“B"MEE , THERRIETE
FRHE H AR A 35 344 (2004 4F) ([ R g e - #3514
2O WOR - 5Pk A AR I A I8 e OCBORE B T 10 4F G
(1994 4E) A Frigtn . Hodh 30 2 L EAY B ¥ KRAH 30U %
AR AR K ABEAT 20 %0 B9 20 22 % 4 VAR T A L 40 % LA
1 5B AN A R AR A AR PN U B D 255 AE) (9 TT R
P B ol R A L L i B L AR S i b X B B8
N2 P L ) AR 5 B T G . 24T Y H AR R )
T I 3 2 k8T . T X R AR I B R T L R R K
B4 5 s KU 1 TH B fe 2 s B0 . H A BORF ST BD X
CEEVHEAT T AR E M A E BT AT &
filh, B 7E T A 0B 4 i I R @ R IR AL A
RIS B, S BUE EIR A
1.2 MERERMEA.BYHEARHNBEEZE
(EFRARL)E 3 KB “EHFREHAFT I E,
O i B A AR 2T B L AR R Ol R e i B R X

1.1



F&M | Vol.38, No.12

1 AR S N B 11 I BRI B A 22 5 L Wil 2 T b R 1 4
B AL ST AR R A B AR, N R R TT ER, B Y
SMEE BB A E R TS S aYN T LA
TN WL T 5 A 7R 2 ) R AR R R F
A A YRR AR = R VR T BR Y+ ROK 25K B R
TR 1 15 0 D K Bk 1 B ok A R i3 3 R S R
R AMAZ T8 A &5t 543 0205 s
RN, W T 048 . X Y IR B R Y
Be o HARTRFRWZ B AT N A AR T 3l A8 4 A i 1) 4k &, 7]
I, 2 o ) i A 57 3h U I T I B A LBUR N
= A () T R (A 4 2 5 SR s L St S T i A A
ol AR IG5 DA R e S E B
EZ DL R K BRI B I R, DAL SR 5 B [ R 3k 5 &
O {8 B T A O A R I X AR DA B R R
JEK LN B A 2 A
1.3 MAEB"HNHEBEEMAEFTEZEANETRXER

H A [ P9 A0 1 £ 22 4 < AR, S5 1l Ep 4 BSE
HOLL M K AFE O157 FHA AR AN T &
RSB NE., VAW EFERGRE RS
FHEIVER (BT RAEIE 8 KRB . “ETRMES
AR BEK B I LR N AE PR S PR R R T R R
LSRR BRI BT AL R T A A 3 ) R A
SRS TR 7 R B S A 3 P A 7 5 2 2 )
BOMBERECE LGS ERMA TR ELEF
PETE Z2 f JEAR, 0 55 R A P R . Mk, H
ARTEHESE BT R T R e PR AL X R BE LR DL T L
FE 5 A bRl £ S A Aol S R O R 25 AT £ 5 I
MG e, DT KE REES S5 80 & A= . %
B AR T X B e R AT A T W . TR R BUR I BUR
5 EPR I RA SRR EHE 5 m A EIE gAY H A
NS BB RO RS R R A SR T
U, B it SR PE A A 1 IR 55 B ISR Sh oM
A7 22 1) I R R
1.4 #AMEREZREXNL BRSRIYBESRE

TURRET, HARE AR T AT AR A4 R 35
T 3 T A AR 7 A B 7 (PLASO) , 4 H: P R Ay K AL
INFZEEATE R H O T K B A A AR
MEBLFERIFEMR M FHEATY AL RA
39% (R Ik 2006 4EJE) 13 423k 1 YOk mE 40 %650 . K 7=
iSRRI R R AR A H A ROk B AR T
WG e —ER N IR TR, FIL.(8F
EARFE 7T H AN RERE AR EEBHMEL WD
THE R B H AR R 1R Gk SOk
R P EREE > B 5 BT B R G & S 2R TR T SRR
4B 5 R A A IR A Ik S5 IR T 1Y T AR 3k
A R B Bl AR AR ARl AN BT B AR
R 1 45 3R A0 STk B AR BUR LB 3 R B B A 4

BEFE AXEBTELRDNES ERRET

FI R LA 2 75 1 TR A 90 O £ Sk ) S P W0 0 9
Rl P9 OB R SR 5 S5 R R Ak HE AR b o ) T 4R
P& AR B F w0 R R i H IR R e R B R
PR AT 5 B O S — DR B R B B Rk
FEARA LB A4 AR AR A 75 AR EE [ A B O e &
FEHAHBYBAERZT.
2 (BEEARL DR
21 FEMUEEATFEREEBY WSH

AE A E iz S TE A N DUR) R R AR A
U5 W s R W A 2 A TR AL A 3% 32 3l b R )
FEMTT, P 9 X E KA E 7 P R H IR
DM I MLE - ZA T A T AR G E NS iG E
HEEFREE WG .74 10 508 3 Jr 2 3L i 53T ML
SE H " M5 BOR 55T AR 5 BT 7E Ml XA 4 5 2 AN SE A B
JEAE G [ IS AR 006 2 AR 00 5 T 5 BB 9 A Tk
HHEE 1 FRULAFETHEANRA X SIMERE -1 H
LSS I 2T I 5B 2 A B Y %R R B 5 A
MOK = SFMCH T R A AR L2 B A AR T iR KA
PRBMB S B E TAEFTFRIKBEAFTED. 8 12 %
KB it A Al Y AT I 3 Dy 2 3 B R A T T g
SEWS. AR E AR T .5 A EE S5 A
TR IZHE B R e R B oAl 5 A A OGRS
By [ R SCS5 ZIETE A 13 AR N RN AR 4R
FME AL FEIL T A DR Al A 2 25 A 90380 A e AR Ji
W] L 55 3 90 B A T ER L L O R 0 RO 0T A
k7B JS 55 14 ZF 15 2% DU B IR BT o7 R B0 B 4 A
B B R T A R iz B B AR A A [ 2 P e —
i E AR
22 MEBRESTHESEERGHELR

HASHY“ (& "R R O BN 25t 2 k3t
FZ5, ECRFEAREINAG /. BARRN“TH”
I R R FE BT L TE R R BN I R A 2 2 T, A A
i B Z B G VR BT KB, B R, H AT
VA 2 A3t Jr 23 3t A O T 0 TR 2% R A 4R Ok (I
B D e EE AT R T E s,

EERZRB L BEFHELEZE R 2 KM NE L
BREHME. RS 1 4. ZREAFEEHTRE” K HE
i = R A TR S Rl W i i A e
“CEH AR AR A SR A R A D B
FARMAK B FENEE T, Kb gL eZR/ e
5T AL B AR A B R £ RO B A A i B
fiff s SCERFEA 48 B BR 3T 0 A 70 2 2 2 R 0 R A RO AR
B e s S 2 0 R AR RS S0
JRE A 53 By A BT 4 T R Ak B R Ak a2 B L B R A2 B
DR B i 22 422 Bl ARMOK 7= A B A A A i A i
P 45 b B o b 2 S DA 0 35 2 A 280 Mt S

163



164

B E#H 3R DIETETIC EDUCATION RESEARCH

B 2548 | 20224 12 A | RSV

R

o5 A FE A

ELIER

HRE IR

2

BE LS EFHEERATHHE)

|

AT R e 4fE

AR IR R T A

IR SCRBLEA | JRAS5 3 bl
I E

MO8 ARSI 17 LA

TTHIA £ At
HRIBUE

AT FRGEH LI A St B T it

TE4 [ 4

XIT e JEGY P Ay

w

BRI E, RIBEEAE

A A P SR P S 585 S it
== @
<

R IEITEN

AHH S
Eaey(s

Y7 | IMEAEANEE
B1 BARFREHEHNT
Figure 1 Japanese food education implementation system
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