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Japan’s food service industry 
 

Sales from Japan’s hotel, restaurant, and institutional (HRI) food service industry increased by 

14.2% in 2022 to a total of almost $237 billion, according to the USDA. This growth is due to 

Japan’s tourism industry rebounding after the Covid-19 pandemic, increasing restaurant sales 

across all categories. The USDA projects that the industry will continue growing; the USDA’s 2023 

GAIN Report predicted a further 6.5% growth in 2023, to a total of almost $251 billion. 

 

The specific HRI segment with the biggest increase in 2022 was the pub dining sector (izakayas, 

yakitori bars, etc.). This sector saw a 95% increase in sales compared to 2021, as a result of the 

post-pandemic recovery of Japan’s after-work drinking culture.   

 

The HRI segments with the highest sales revenue are take-out ($55.1 billion), hotels ($37.3 

billion), and restaurants ($42.7 billion). Combined, these three segments accounted for over 60% 

of total HRI sales in 2022.  

 

Restaurants with a focus on meat-based dishes have continued to do well. Although the number 

of steakhouse and yakiniku restaurants decreased in 2022, the sales at these types of restaurants 

increased by about 6% and 18% respectively. All in all, however, many restaurants in this segment 

are facing challenges caused by labor shortages and rising product and utility costs. The overall 

number of restaurants of all types has decreased from 996,501 in 2017 to 909,560 in 2022; this 

represents a nine-percent decrease over just 5 years.  

 

Many essential ingredients have become drastically more expensive over the past few years, like 

cooking oil (a 140% price increase from 2020 to 2022) and wheat (a 90% price increase from 2019 

to 2022). Most restaurants have increased menu prices to bolster their profit ratios. 80% of fast 

food restaurants and 50% of izakayas increased their prices in 2022.  

 

The influx of tourists into Japan has only increased since 2022. The yen is historically weak; as 

such, many tourists are increasingly willing to spend money on fine dining and high-end 

restaurants.  

 

Japan has a highly developed food supply chain. Chain restaurants typically buy food from 

wholesalers catering to the food service industry, which offer delivery of food items and other 

restaurant business materials, and which in turn most often buy wares from trading houses which 

take care of practical matters like customs, quality testing, storage etc. Frequently, small/local 

restaurants will purchase food from nearby establishments like fresh food markets, butchers, and 

small-scale food wholesalers.  

 

Source: 

USDA GAIN Report: "Japan: Food Service - Hotel Restaurant Institutional", 4 October 2023 

JTB Tourism Research & Consulting Co.: "Japan-bound statistics" 

https://apps.fas.usda.gov/newgainapi/api/Report/DownloadReportByFileName?fileName=Food%20Service%20-%20Hotel%20Restaurant%20Institutional_Tokyo%20ATO_Japan_JA2023-0101.pdf
https://www.tourism.jp/en/tourism-database/stats/inbound/
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