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Fig. 1 Analytical procedures of environmental monitoring in emergency (Fukushima prefecture 2017a).
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Fig. 2 Map of present municipalities of Fukushima prefecture with former Oguni village. Different colours on the map indicate 3 types of inspection in 2011 (see Table 3).
Red: Category a; Yellow: Category b; and Blue: Category c in Table 3. 
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Fig. 3 Restricted area of brown rice production in Fukushima prefecture in fiscal years 2011 and 2012. 
        : Prohibited area,       : Controlled management and monitoring area.
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Fig. 4 Monitoring flow of the environmental radioactivity of agricultural, forestry and fishery products in emergency.
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Fig. 5 Inspection flow of food from home garden products: a) destructive way; and b) non-destructive way.
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Fig. 6 Map of divided 7 areas of Fukushima prefecture.
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Fig. 7 Flow of inspection of the radioactivity of persimmon with processing (Fukushima prefecture 2017d)
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Judgement for the inspection requirement for processing (Fukushima prefecture).
To increase rationalization and efficiency of the inspection, municipalites are divided into 2 
categories. 



Municipalities where the inspection is not 
required.



Municipalities where the inspection is 
required



Normal monitoring and self inspection before 
the shipment based on Food sanitation act.



Monitoring inspetion of persimmon under emergency 
(Horticultural Division)



・Analysis organization: FATC



(Monitoring analysis of raw persimmon (for 
eating) will be carried out on demand.)  



Publish the result of monitoring analysis (Environmental 
Preservation Agriculture Division, Horticultural Division)
Request self-restraint to a municipality if the sample 
exceeds the Standard Limit.



Collect sample of persimmon 
(Agriculture and Forestry Office)



Divide the collected sample from a same field into inspection 
for raw persimmon 1kg, and 3kg each for Anpogaki and 
dried persimmon.



Monitoring inspection of raw persimmon under emergency 
(Horticultural Division)



・Analysis organization: FATC



Processing the persimmon (outsourced contractor)
Process raw persimmon into Anpogaki or dried persimmon



Radioactivity inspection of processed food (anpogaki and 
dried persimon)
(Food safety and Environmental hygiene Division)



・Analysis organization: Fukushima Institute for Public 
Health



Publish the result of inspection
(Food safety and Environmental hygiene Division, 
Horticultural Division)
Request self-restraint of processing to a municipality if the 
sample have the possibility to exceed the Standard Limit. 



Municipalites where is able to procesing
Products will be checked by self-inspection 
and check by the shipment group.



Municipalites where is requested for 
self-restraint of processing
Self-restrain the processing dry fruits (e.g. 
Anpogaki, dried persimmon). *It is able to 
produce Anpogaki under the control of 
Association for the promotion of Anpogaki in 
Fukushima. 
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Analytical procedures of environmental monitoring in emergency (in case 
of mallineri vessel usage)-Agricultural products for selling.



1. Check the contamination 
of the bag before opening. 
If the level exceeds 500 
cpm, the sample will be 
analyzed separately.



2. Sample is cut into about 5 
mm square, to prevent 
making a vacant space in 
the vessel.



3. Marinelli vessel (0.7 liter) 
for the measurement (left) 
and exclusive inner bag to 
prevent contamination of 
the vessell.



4.  Set inner and outer bag 
to the mallineri vessel to 
prevent the sample touch 
directly the vessel.



5. Pack the cut sample upto 
the red line of the marinelli 
vessel (10 cm height from 
the bottom), then smooth 
the surface.



6. Seal the inner bag tightly 
to prevent the sample from 
being spilled out.



7. Measure the sample 
weight and the height of the 
sample in the vessel.



8. Initiate the measurement 
by Germanium semiconduc-
tor detector after obtaining 
the sample information 
using QR code.



9. Prepare a report after 
checking the measured 
result, then send it to 
off-site center. 
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Monitoring flow of the environmental radioactivity of agricultural, forestry 
and fishery products in emergency By Environmental preservation agriculture 



division of Fukushima prefecture



Whole planning and condition, 
information transmission



Environmental preservation 
agriculture division of 
Fukushima Pref.



Prefectural headquarters for 
disaster control (monitoring in 
general)



Off-site center



Sampling plan and condition



Division in charge of sampling
: Cereals (rice, wheat, etc.), 
vegetables, fruits
: Raw milk, flesh, egg, pasture
: Fungi, mountain vegetables
: Fishery products



Collection of sample



Regional office
: Agriculture and Forestry Office, 
Livestock, Hygiene Service 
Centre
: Fishery Experiment station, etc.



Sample sending-in



Analysis and totalization
Fukushima Agricultural Technology Centre 
(Agriculture, Forestry and Fishery products)



Private analysis organization



Report the results



Distribution and selling



Agricultural workers
Forestry workers
Fishery workers
Producer organization, etc.
Distributor
Relevant organization



Restriction



Nuclear Emergency Response 
Headquarters (government)
(MHLW)



Report the results



Full dissemination of results



Dissemination of 



distribution restriction 



Indication of distribution restriction
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Fukushima prefecture Consumer Empowerment Division



Inspection flow of food - a) destructive way -



(1) consumer (2) consumer



(3) consumer
(4) Government office



(5) Government office



Application for inspection
Reserve before application 
(Schedule adjustment will be 
carried out)
Reservation phone no. 
xxx-xxx-xxxx
(Weekdays only 9:00-12:00, 
13:00-17:00)



Preparation of sample for 
inspection
Prepare self consumption 
vegetables, etc. (Shake off the 
attached mud, etc.)



Inspection
At prefectural consumer affairs 
centre (Self-govering hall).
Application form is prepared at 
reception.
Bring your ID card.



Inspection result explanation
Take away the inspected 
sample.
It will take about 40 min from 
reception to explanation.



Pretreatment at home by 
consumer
 At least 1,000 cc washed 
vegetables are finely chipped 
then packed into vinyl bag, and 
selead (include all the water 
exuded from the vegetable)
* Sufficient amount of food 
sample is required for precise 
inspection.



Inspection results will be announced 
in the web, etc.
Personal information will be 
appropriately managed.
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Fukushima prefecture Consumer Empowerment Division



Inspection flow of food - b) non-destructive way -



(1) consumer (2) consumer



(3) consumer
(4) Government office



(5) Government office



Application for inspection
Reserve before application 
(Schedule adjustment will be 
carried out)
Reservation phone no. 
xxx-xxx-xxxx
(Weekdays only 9:00-12:00, 
13:00-17:00)



Preparation of sample for 
inspection
Prepare self consumption 
vegetables, etc. more thann 
500g (700g is expected).



Inspection
At prefectural consumer affairs 
centre (Self-govering hall).
Application form is prepared at 
reception.
Bring your ID card.



Inspection result explanation
Take away the inspected 
sample.
It will take about 30 min from 
reception to explanation.



Pretreatment at home by 
consumer
Wash completely attached soil 
and mud.
Cut within 15cm in vertical, 
horizontal and height.
Remove on-edible part as 
possible as possible 



Inspection results will be announced 
in the web, etc.
Personal information will be 
appropriately managed.











