Delivering fresh Japanese farm and marine products
from Narita to the tables of people the world over
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A new market at Narita brings Japanese farm
and marine products to countries around the globe

CONCEPT

The concept of the New Narita City Wholesale Market is to provide a stable supply of fresh food
products to local residents, and also to help share the delicious flavors of Japan’s farm and marine
products—and Japanese food culture—with the world. At the same time, it contributes to the
development of Japan’s farm and marine products sector by way of expanded exports.
Taking advantage of Japan’s largest international airport, we’'re launching a new kind of food
distribution business.
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New features of the Narita City Wholesale Market

New Narita City Wholesale Market: The Five Areas
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Advanced Logistics

Fruit and Vegetable Building

Processing Area

Goods collected here are processed in the market

One-stop Export Area

Complex export procedures can now be completed at the market,
making exports easier— to deliver even fresher foods to countries around the world
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NARITA CITY
WHOLESALE MARKET There is now an area where fresh foods from
around Japan are processed and packaged. This
system allows for smooth transport from the Marine

Products Bldg. and the Fruit-and-Vegetable Bldg.
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The refrigerator and freezer can be operated
even during extended periods of power loss

In addition to the various export certificates, all necessary export
paperwork can be completed within the market, including customs
clearance, quarantine and explosives inspection—the first such
system in Japan. Export procedures are shortened to about 3 days
instead of 4-6 days. * Depends on destination

This area offers frozen and chilled temperature ranges of 10 to
0°C, -20 to -30°C, and -60°C. After the area suffered a major
power outage during Typhoon No. 15 in 2019, an emergency
power generation system was installed. This system is
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Bringing food to tables around the world




