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Example of placement of the E-mark on products

About the E-mark logo

Carefully selected ingredients, excellent quality, grown or produced in Tokyo

E-Mark Certified Foods are products unique to Tokyo, which use ingredients sourced 
from Tokyo or are made using traditional production methods carried on in Tokyo.

The three “E”s in the center of the logo represent the Japanese character 
for product or “shina.” When “E” and “shina” are combined, the word formed can be 

pronounced “ii-shina,” meaning excellent product in Japanese.

E-mark products are also a great as souvenirs or gifts!
*For details, please visit the following website.

Food Safety Section, Agriculture, Forestry and Fishery Division, 
Bureau of Industrial and Labor Affairs, Tokyo Metropolitan Government

https://tokyogrown.jp/en/e_mark/

About E-Mark Certified Foods

Tokyo Metropolitan Government Certified
Locally Sourced Food Products

(E-Mark Certified Foods)

The Tokyo Metropolitan Government (TMG) reviews and certifies products based on aspects such as the care 
and attention to detail put into the product, as well as the taste and quality. Certified products can then display 
Tokyo’s own E-mark logo. The TMG promotes these foods as Tokyo specialty products at various events and on 
select websites, as well as through other means.

Indicates that the product not only 
meets quality standards related to the 
careful selection of ingredients, but 
also that sufficient care and attention is 
paid to hygiene and sanitation.

Indicates that the product's labelling 
conforms to the Food Labeling Act, 
Health Promotion Act, Act against 
Unjustifiable Premiums and Misleading 
Representations, and other relevant 
laws and regulations, as well as fair 
competition regulations.

Indicates that “care and attention to 
detail” is given with respect to the 
culinary culture of Tokyo, including the 
region, nature, history, traditions, and 
techniques, and that the product is in 
harmony with the local environment.

Inquiries



  
 

2019

English EditionL
o

cavo
re D

in
in

g
 in

 th
e T

o
kyo

 Islan
d

s 2019

TOKYO METROPOLITAN GOVERNMENT

TO
K

Y
O

 M
E

TR
O

P
O

LITA
N

 G
O

V
E

R
N

M
E

N
T

TO
K

Y
O

 M
E

TR
O

P
O

LITA
N

 G
O

V
E

R
N

M
E

N
T

Locavore Dining
   in the Tokyo

Islands

Through this guide, the TMG introduces restaurants 
and shops that use specialty ingredients and products 
of the Izu Islands and the Ogasawara Islands.

Oshima
Toshima

Kozushima
Niijima / Shikinejima

Miyakejima

Hachijojima

Chichijima

Hahajima

Mikurashima

Aogashima

For more information on registering a restaurant or shop, 
please contact the appropriate TMG branch office:

• Restaurant/shop located within the jurisdiction of 
the Oshima Island Branch Office

 Oshima Island Branch Office, Industrial Section
 Phone: (04992) 2-4431

• Restaurant/shop located within the jurisdiction of
the Miyake Island Branch Office

 Miyake Island Branch Office, Industrial Section
 Phone: (04994) 2-1312

• Restaurant/shop located within the jurisdiction of 
the Hachijo Island Branch Office

 Hachijo Island Branch Office, Industrial Section
 Phone: (04996) 2-1113

• Restaurant/shop located within the jurisdiction of
the Ogasawara Islands Branch Office

 Ogasawara Islands Branch Office, Industrial Section 
 Phone: (04998) 2-2125
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