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Abstract

For the Tokyo Olympic Games and Paralympic Games in 2020, the Ministry of Health, Labour and Wel-
fare of Japan is working on various public health issues. Among them, this paper picks up three topics: sec-
ondhand smoke measures, securing food safety and supervising the private lodging business, and reviewing
the present conditions, challenges and countermeasures. We also present some of our research works relat-
ed to those subjects.

For the Tokyo 2020 Games, the Health Promotion Act was revised and the Tokyo Metropolitan Govern-
ment passed the Smoking Prevention Ordinance in 2018. The laws have strong restrictions to prevent un-
healthy effects by secondhand smoke. However, Japan has a large sales volume of heated tobacco products
that are difficult to handle with the law.

Regarding food services, the “Basic Strategy for Food and Beverage Services at the Tokyo 2020 Games”
was formulated. As countermeasures against the hazards of food security, the following matters are shown:
compliance, voluntary hygiene control, cooperation with administrative organs, food defense, and coopera-
tion with targets of food and beverage services.

Private lodging (minpaku in Japanese) has spread rapidly in the past several years. It has been promoted
by the government as promoting tourism, regional activation, and effective utilization of vacant houses. The
Private Lodging Business Act came into force in June 2018 for disseminating proper minpaku under certain
rules. There are three types of minpaku: with permission under the Inns and Hotels Act, with authoriza-
tion of the National Strategic Special Zones Act, and registered under the Private Lodging Business Act. At
the moment, the Private Lodging Business Act does not contain sufficient rules regarding securing public
health.

It is necessary to conduct research to accumulate evidence gradually for health impact assessment and to
contribute to public health policy for the success of the Tokyo 2020 Games.

keywords: Tokyo Olympic Games and Paralympic Games, food safety, prevention of secondhand smoke, pri-
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I. Introduction actions have been taking by the Ministry of Health, Labour
and Welfare of Japan[1].
The Tokyo Olympic Games and Paralympic Games will - NBC (nuclear, biological, chemical material) counterter-
be held in 2020 (hereinafter referred to as “Tokyo 2020 rorism
Games”). To achieve the security and relief of athletes and - General improvements for accepting foreign patients
spectators gathering from all over the world, the following + Promotion of heat measures for athletes and spectators
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- Promotion of the prevention of secondhand smoke

- Countermeasures for the shortage of accommodations
(supervision of the private lodging business)

- Infectious disease measures

- Quarantine inspection system, food poisoning measures

- Drug and dangerous drug measures

- Securing accessibility

- Social participation support for people with disabilities

Of these, this paper picks up three subjects: prevention
of secondhand smoke, food safety and supervision of the
private lodging business, and reporting present conditions
and challenges on these matters from viewpoint of environ-
mental health hygiene that the National Institute of Public
Health is working on as a research theme.

II. Prevention of secondhand smoke

The World Health Organization (WHO) and the Interna-
tional Olympic Committee signed an agreement to improve
healthy lifestyles for a Tobacco Free Olympic Games in
2010[2]. “A Guide to Tobacco-Free Mega Events” not only
covers secondhand smoke but also measures to realize a
comprehensive tobacco-free environment by promotion as
well as banning tobacco, sponsorship activities, and vending
machines[3]. The differences between a tobacco-free event
and a smoke-free event are defined in this guideline[3].

Smoke-free event:
- 100% smoke-free environment

Tobacco-free event: more comprehensive than a smoke-free

event

- 100% smoke-free environment

- Banning all tobacco advertising, promotion, and sponsor-
ship

- Banning sales of tobacco products or related tobacco
products within the event site or the area of its control

- Informing, educating, and training the public

- Absolutely no links with the tobacco industry in any form

Tobacco use causes more than 7 million deaths each year
worldwide[4]. More than 6 million smokers die and 890,000
secondhand smokers die[4]. In Japan, 120,000 to 130,000
smokers die and 15,000 secondhand smokers die[5,6].
Smoking, the cause of death, can be prevented. According
to the National Health and Nutrition Survey of 2017, the
smoking prevalence in Japan is 18.8%, with males at 30.6%
and females at 7.7%[7]. Smoking prevalence among males
in their 30s and 40s was especially high, at 39.7% and
39.6%, respectively[7]. The reduction of smoking preva-

lence among male smokers is a problem in Japan. The place
where secondhand smoke is occurring is eating and drink-
ing establishments (42.4%) and workplaces (30.1%)[7]. In
past Olympic Games, tobacco control has been implement-
ed based on the guidelines, and the same level of tobacco
control is expected at the Tokyo 2020 Games.

For the Tokyo 2020 Games, the Health Promotion Act
was revised on July 18, 2018, and the Tokyo Metropolitan
Government passed the Smoking Prevention Ordinance on
June 27, 2018[8,9]. These laws have strong restrictions to
prevent unhealthy effects from secondhand smoke. Since
the World Health Organization concluded the Framework
Convention on Tobacco Control (WHO FCTC) in 2005, Ja-
pan has been working on several tobacco control measures.
However, “Protection from exposure to tobacco smoke” in
article 8 of the FCTC was evaluated as the lowest level (up
to two public places completely smoke-free). Revision to
these laws will only increase the situation one rank (three
to five public places completely smoke-free). In the past,
Japanese smokers were able to smoke in restaurants, cafés,
pubs, and bars. Many restaurants in Japan adopt bun-en
systems. Bun-en means dividing the space into a smoking
area and a nonsmoking area. This system makes it difficult
to prevent secondhand smoke. Managers are resistant to
a smoke-free system, worried about a drop in restaurant
sales, despite the fact that many of the reports done so far
indicate that restaurants sales are not declining.

The revised Health Promotion Act eliminates undesir-
able secondhand smoke and takes into account secondhand
smoke countermeasures for each type of facility and its lo-
cation, paying particular attention to children and patients,
who have larger health impacts from secondhand smoke.
Table 1 shows the conditions of the revised Health Promo-
tion Act and the Tokyo Secondhand smoke Ordinance. The
percentage of nonsmoking restaurants is 45% nationwide in
the case of the Health Promotion Act[8]. Tokyo’s second-
hand smoke prevention ordinance covers 84% in Tokyo[9].
The Health Promotion Act plans to gradually increase non-
smoking restaurants because all new restaurants will be
nonsmoking[8].

This time, heated tobacco products (HTPs) were difficult
to handle in each of these laws. HTPs are tobacco products
that allow smoking by directly or indirectly using an electric
device[10]. Japan is a country with a comparatively large
sales volume of HTPs. The reason is widely recognized by
the introduction of the IQOS product on a famous TV show
in Japan in 2016[11]. Furthermore, electronic cigarettes
containing nicotine are hardly widespread because they
need to be marketed as pharmaceuticals in Japan. Since
the heating temperature of HTPs is controlled to be lower
than the combustion temperature (500-900°C) of a ciga-
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Table 1 Comparison of secondhand smoke countermeasures of the Health Promotion Act and the Tokyo Metropoli-
tan Government Smoking Prevention Ordinance

Tokyo Metropolitan Government

Law Health Promotion Act Smoking Prevention Ordinance
Established 18 July 2018 27 on June 2018
Public Space  kindergarten
nursery school
elementary school No smoking on the premises No smoking on the premises
junior high school (Smoking places could installed in places where mea-
high school sures necessary to prevent secondhand smoke are taken ; _
universities outdoors) No smoking on the premises
hospitals (Smoking places could installed in places where
. .. . measures necessary to prevent secondhand smoke are
public administration taken outdoors.)
indoor office
workplaces not considered in any . . . .
other category (such as factory) In gengral no indoor smoklng In gengral no indoor smokmg
. . (smoking room could installed) (smoking room could installed)
public transportation
hotels
In general no indoor smoking In general no indoor smoking
Restaurants Large scale of facilities that serve  (smoking room could installed. HTPs smokers could (smoking room could installed. HTPs smokers could

mostly food and bevarage

eat and drink in a smoking room, but cigarette smokers
prohibit to eat and drink.)

eat and drink in a smoking room, but cigarette smokers
prohibit to eat and drink.)

small scale of facilities that serve
mostly food and bevarage

Smoking is possible if the following conditions are satis-
fied.

1. The capital does not exceed 50 million yen, the floor
area of 100 square meters or less

2. For all facilities, smoking area are not allowed for cus-
tomers and employees under the age of 20.

In general no indoor smoking

Only eating and drinking establishments that do not
have employees (only restarants that are operated
by families who live together) can be accesstable to
smoking if a sign is posted.

Percentage of no indoor smoking
stores

45% (in Japan)

84% (in Tokyo)

Administrative penalty

Administrator's fine is up to 500,000 yen.
Smoker's fine is up to 300,000 yen.

Administrator's fine is up to 50,000 yen.
Smoker's fine is up to 30,000 yen.

Source: Reference [8, 9]

rette, the generation of harmful chemical substances is also
suppressed[10,12]. Currently, three types of heated ciga-
rettes—IQOS, Glo, and Ploom Tech—are sold in Japan’s
tobacco products market. These products are manufactured
by Philip Morris International, British American Tobacco,
and Japan Tobacco, respectively. In the tobacco industry,
HTPs promote consumers to accept that the health impact
of secondhand smoke is lower than from cigarettes. Recent-
ly, some restaurants in Japan allow only the use of HTPs.
In the research reports on heated tobacco, many articles
from the tobacco industry selling heated tobacco have been
published[10,12], and there are few presentations by public
health agencies at present[13]. The National Institute of
Public Health in Japan continues to analyze harmful chemi-
cal substances generated from HTPs and has already made
several reports[14,15]. According to these, the amount of
nicotine in mainstream smoke was close to that of heated
tobacco. 4-(methylnitrosamino)-1-(3-pyridyl)-1-butanone
(NNK), N-Nitrosonornicotine (NNN), formaldehyde, and
1,3-butadiene were quantified from mainstream smoke.
These compounds have been classified as Group 1 car-
cinogens by the International Agency for Research on
Cancer (IARC) and are carcinogenic to humans. Although
the analysis results for harmful chemical substances were
reduced compared to cigarettes, carcinogenic substances
were confirmed, and the number of components did not
drastically decrease. Recently, St. Helen et al. reported that
58 constituents were lower in IQOS HTP components com-

pared with mainstream smoke of a reference cigarette[16].
However, 56 constituents in IQOS mainstream smoke were
higher than cigarettes[16]. For the harmful compounds they
contain and health effects caused by secondhand smoke in
HTPs, it is necessary to conduct research, and it is desir-
able to accumulate evidence for a health impact assessment.

III. Food safety

During the Olympic Games and the Paralympic Games,
the number of stakeholders to which eating and drinking
services are offered are expected to be 8 million people at
the former and 2.4 million people at the latter[17]. There-
fore, even though it is a sports competition, preparation be-
comes very big. First of all, “The Basic Spectrum Plan for
the Olympic and Paralympic Games[18]” has been created.
In the plan, 52 functional areas that specify various activi-
ties and operations required for the events are set up, and
each activity and operation is clarified. Regarding “Food and
Beverage (FNB)” included therein, the mission is to “De-
velop and implement plans necessary to meet the needs of
each client group for sustainable food and beverage services
during the Tokyo 2020 Games and ensure excellent quality.
In addition, showcase the high quality of Japanese food as a
legacy of the Tokyo 2020 Games, while providing diversity
and harmony of food and beverages with tastes from the
world.” The plan referred to there is “Basic Strategy for
Food and Beverage Services[17]”.
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This was formulated from the past London games[19] and
the Rio games[20] as well. In this “Basic Strategy for Food
and Beverage Services at the Tokyo 2020 Games[17]”, the
following description is a target.

“Tokyo 2020 aims to provide food and beverage services
that enable athletes participating in the Tokyo 2020 Games
to maintain good condition and perform to the peak of their
abilities. To achieve this goal, Tokyo 2020 will be engaged
in the following four activities before and during the Tokyo
2020 Games, which will contribute to further progress in Ja-
pan’s food industry even after the Games.” The four points
are as follows.

1. Tokyo 2020 will provide food and beverage services
that take into full consideration issues regarding food hy-
giene, nutrition, sustainability, and so on at the Tokyo 2020
Games with the aim of improving the capacity of services
so that it is able to respond to large-scale food and beverage
provision, production, and distribution.

2. Concerning food safety, as the Tokyo 2020 Games are
to be held in midsummer, Tokyo 2020 will take a series of
well-considered measures to prevent food poisoning. In ad-
dition, it will also promote other measures, including raising
the Games’ food safety standards to international standards.

3. Concerning sustainability, in addition to the credibility
already established with the process of food provision from
production through consumption, Tokyo 2020 will promote
the globalization of certification systems and other mea-
sures. It will also promote environmental measures, includ-
ing controlling food waste.

4. The Tokyo 2020 Games will serve as a wonderful
opportunity for Japanese people to reacknowledge and dis-
seminate the merits of their food culture. Tokyo 2020 seeks
to provide hospitality with Japanese food in an acceptable
way for overseas nationals, taking diverse food cultures into
account.

Of these, the first two points are management matters
that adequately control food safety and quality at the direct
Olympic and Paralympic Games. The third point shows that
the Olympic Charter[21] says “to encourage and support a
responsible concern for environmental issues, to promote
sustainable development in sport.” The fourth point is a
matter showing efforts from a unique perspective on Japa-
nese food culture.

In addition, as specific matters regarding food safety, four
points that require attention are cited[17]. The first point is
the complexity of the supply chain. This is an ordinary mat-
ter considering the current food distribution system, and
in particular because Japan relies on imported food for 60%
of its necessary food, it is a matter to keep in mind at all
times. However, it is expected that the distribution volume
and range related to the second point will expand with the

Olympic Games. Then there is a concern that the distribu-
tion channel may be overloaded by a larger quantity of food
than before, and there may be some parts where manage-
ment is insufficient in the supply chain.

However, as is said by the second point, there is concern
that points will be insufficiently managed by expanding
the distribution and scope of food products at the Olympic
Games. Food safety is guaranteed by controlling tempera-
ture etc. appropriately at all stages of continuous distribu-
tion in the current food chain. Therefore, if management is
insufficient even in part, there is the possibility that food
poisoning may occur as a result. Especially considering that
it will be carried out during the high summer, it is neces-
sary to pay sufficient attention throughout the food chain.

The second point is about the magnitude of the provision
of eating and drinking, which, as noted earlier, is a point
to pay particular attention to. In the limited space of the
Olympic and Paralympic venues, if cooking exceeding the
permissible range is to be carried out, temperature control
may be insufficient, cross-contamination may occur in fin-
ished food and raw materials, and even employee hygiene
management may be worse. Therefore, it is necessary to
determine the quantity that can be properly managed and to
manage it so as not to exceed it.

The third point is the season in which the Tokyo 2020
Games are to be held. It is a hot and humid period of sum-
mer, suitable for the growth of microorganisms. However,
looking at Japan’s food poisoning statistics in recent years,
food poisoning does not increase rapidly from July to Au-
gust[22]. Meanwhile, since the main dining area at the
athletes village provides food and drink on a 24-hour basis,
if the temperature and time management of the food to be
provided becomes insufficient, there is a high possibility
that food poisoning will occur. Therefore, it is necessary to
manage the temperature and time for reliable supply.

The fourth point is the existence of persons with ma-
licious intent who may attempt to disrupt the successful
operations of the Games. Even in Japan, it is thought that
the number of factories that are taking measures to protect
foods has been increasing since the incident of pesticides
intentionally mixed into frozen foods, but it is not yet a
general practice. Therefore, it becomes a matter that needs
further strengthening from now.

The following matters are shown as countermeasures.

1. Compliance: Tokyo 2020 strictly complies with related
laws and regulations, including the Food Sanitation Act,
which was established to prevent sanitation hazards result-
ing from eating and drinking. It also ensures the traceability
of food and beverages served at the Games from farm to
table.

2. Voluntary hygiene control: It is fundamental that hy-
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giene control be conducted by those who handle food to
ensure food safety. Tokyo 2020 plans to adopt the Hazard
Analysis and Critical Control Points (HACCP) system, the
world standard for food hygiene control, and will request
suppliers to comply with the HACCP system to the fullest
possible extent to control food hygiene and prevent food
poisoning. In addition, Tokyo 2020 will promote coopera-
tion among related contractors to ensure that temperature
controls of foodstuffs and cooked foods are continuously and
vigorously implemented at all stages, from farm to table.

3. Cooperation with administrative organs: Acquiring
the support of administrative organs can make a major
difference in encouraging the implementation of voluntary
hygiene control measures. Tokyo 2020 has established good
relationships with administrative organs such as health cen-
ters under whose jurisdiction Games venues are to receive
appropriate instruction, advice, and support.

4. Food defense: With the cooperation of administrative
organs, Tokyo 2020 aims to enhance food safety measures
for those who handle food materials, and develop measures
to prevent and respond to risks caused by people with mali-
cious intent.

5. Cooperation with targets of food and beverage ser-
vices: In securing food safety, consumers play an important
role. Therefore, Tokyo 2020 will provide consumers with
all necessary information concerning important activities to
secure food safety—for example, encouraging hand-wash-
ing and raising awareness of carrying food for a long period
of time. It will also establish a cooperative relationship with
targets of food and beverage services through mutual com-
munication, for example, soliciting their opinions and dis-
seminating information on the safety of provided food and
beverages.

It seems that these are general matters that can be taken
as measures concerning food safety against the above-men-
tioned problems. Since the HACCP system is hygiene con-
trol focusing on management against the hazards that cause
food poisoning, it is especially effective because it clearly
clarifies which points need to be managed in cooking and
processing of food.

Also, providing a large amount of food and drink on a 24-
hour basis may lead unexpectedly to insufficient sanitation
management. Therefore, mutual communication that ac-
cepts opinions from people who offer food and drink may be
effective in preventing accidents.

Japan is a country made up of islands and surrounded by
the sea. Also, as forests occupy most of the land, there is
little cultivated land suitable for agriculture. In our opinion,
it seems that unique efforts were made to secure foods
even at times of poor resources by effectively using limited
resources. For that reason, we generally made effective use

of what seemed to be hard to eat, or made processed foods
that could be preserved for a long time by fermenting ingre-
dients using microorganisms. Furthermore, by making var-
ious seasonings, we have devised measures to eat various
foods deliciously. The efforts are designated as intangible
cultural heritage[23], and Japanese food typified by umami
is accepted by many foreigners. It seems that efforts to ex-
ploit scarce natural resources and to make delicious use of
foods that other people do not eat have developed current
Japanese food. We hope that more people can safely enjoy
this unique food culture with the Tokyo 2020 Games.

IV. Supervision of the private lodging busi-
ness

The number of foreign tourists who visit to Japan sur-
passed 10 million people a year in 2013 and broke through
30 million in 2018. The Japanese government aims to ac-
cept 40 million foreign visitors in 2020[24]. Approximately
18 million are an upward fluctuation compared to the trend
before the decision on the Tokyo 2020 Games[25]. There-
fore, a shortage of the number of guest rooms is predicted
by expansion of demand with the increase of foreign visi-
tors[26].

On the other hand, in recent years, there has been rapid
development of businesses via the internet matching those
who want to rent out a vacant room for a short period with
those who hope to find accommodation. Those kinds of
accommodation services, utilizing housing (all or part of
condominiums, apartment houses, and detached houses),
are called minpaku or “private lodging” in Japan.

Minpaku spread rapidly in the past several years. The
Japanese government is promoting them from the view-
point of promoting tourism, regional activation, and effec-
tive utilization of vacant houses. In Japan, the increase of
vacant houses is a serious social problem. An accumulation
of vacant houses that are not being properly managed might
bring deterioration of the residential environment, such
as collapse, fire, crime, illegal dumping of garbage, rats
and other pests, offensive odors, and aggravation of the
scene[27]. Minpaku is regarded as a good practice of effec-
tive utilization of vacant houses.

Since there are people conducting minpaku without ap-
proval, however, although they fall under the hotel business,
which requires approval under the Inns and Hotels Act, it is
necessary to handle these situations by setting rules, giving
consideration to securing public health, such as preventing
the spread of infectious diseases, and to prevent trouble
with community residents.

Based on these issues, the Private Lodging Business Act
(Act No. 65 of 2017) came into effect in June 2017 for dis-
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seminating proper minpaku under certain rules. After start-
ing with the enforcement of the Private Lodging Business
Act from June 2018, minpaku has been developed through
one of following three methods[28]. (Table 2)

1. Obtain permission under the Inns and Hotels Act (Act
No. 138 of 1948)

2. Obtain authorization under the National Strategic Spe-
cial Zones Act (Act No. 107 of 2013) (Special Zone Private
Lodging)

3. Register under the Private Lodging Business Act

At the moment, the Private Lodging Business Act does
not contain sufficient rules regarding securing public health.

Since minpaku is the accommodation business utilizing
houses, their locations, structures, plans, and facilities are
different from those of hotels and inns that are constructed
for accommodation business purposes.

From our survey in 2018[29], before the Private Lodging
Business Act was enforced, at the district of Osaka City

where many minpaku operate, it was clarified that the
identification of the location of minpaku was difficult. The
location of approximately 60 percent of minpaku posted on
the Airbnb platform could be identified. The density of nuin-
paku was high in certain districts, and spread in residential
areas where hotels and inns are not permitted. Most of the
minpaku identified were the “absent landlord” type.

The number of illegal minpaku is increasing after the en-
forcement of the Private Lodging Business Act. The devel-
opment of organizational frameworks for disclosing illegal
minpaku on the site will be required.

We also carried out on-site measurement of the indoor
environment of minpaku[29]. The deterioration of the
indoor environment by lack of a ventilation system was ob-
served at many of them. In addition, problems of repairs for
starting operations of accommodation business were found.
For example, air-conditioner plumbing did not penetrate
a wall, and it was furnished inadequately. Environmental

Table 2 Comparison of three laws concerning minpaku

Inns and Hotels Act
(Simple Lodging)

National Strategic Special Zones Act
(portion related to Special Zone Private
Lodging)

Private Lodging Business Act

Appropriate Ministries and

Ministry of Health, Labour and

Cabinet Office
(Ministry of Health, Labour and Welfare

Ministry of Land, Infrastructure, Transport
and Tourism (MLIT)
Ministry of Health, Labour and Welfare

Agencies Welfare (MHLW) (MHLW)) (MHLW)
Japan Tourism Agency
Permission, approval, etc. ~ Permission Authorization Registration
Operation in residential Available Available

areas

Not available

(There may be restrictions for each register-
ing municipality)

May be limited by ordinances

Limitation on days of
operation

No limitation

Subject to 2-night/3-day stay or longer

(The minimum days will be set forth in ordi-
nances, but the annual maximum operation
days are not set)

Annual number of days provided are within
180 days

(Implementation term may be limited by
ordinance)

Obligation to create and

store a Lodgers' Registry ~ Required Required Required
Book
Obligation to install an
entryway Not required Not required Not required

(structural standard)

Minimum floor space: se-
cure minimum floor space
2
(3.3m7lodger)

Minimum floor space required
(33m® However, 3.3m%lodger, if
less than 10 lodgers)

25m” or more per room, in principle

Minimum floor space required
(3.3m*/lodger)

Hygiene measures

Measures on ventilation, day-
light, illumination, dehumidifica-
tion, cleanliness, etc.

Measures on ventilation, daylight, illumina-
tion, dehumidification, cleanliness, etc. and
provision of clean room upon the start of use

Measures on ventilation, dehumidification,
cleanliness, periodic cleaning, etc.

Obligation to take
measures to secure safety,

Required

Required
Not required for facilities with small lodging

including emergency Required Not required for facilities for 6-night/7-day room area where the house owner lives on
P . stay or longer .
lighting equipment the premises
Required
Installation of fire . . Not required for facilities with small lodging
. . Required Required .
protection equipment, etc. room area where the house owner lives on
the premises
Required
Measures to prevent (proper explanation to the neighboring resi- Required
trouble with neighboring Not required dents, system and method for appropriately — (Obligation to provide explaination to Lodg-
residents responding to complaints and inquiries, and  ers, obligation to respond to complaints)
securing contact information)
Outsourcing business toa Not regulated Not regulated Regulated

manager upon absence

Source: Reference [28]
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problems such as dead insects, the belongings of former
guests, and leftover food in the refrigerator were often seen
by insufficient cleaning and management.

From the survey of owners and managers of minpaku,
it was found that most were conscious of daily cleaning
and hygiene management, but few of them were conscious
about preventing infectious diseases, methods of garbage
disposal, and the disaster preparedness[29]. It is thought
that infectious disease issues and disaster issues were put
at low priority in daily management. They had no aware-
ness of those risks and had a lack of information.

Of the 150 local authorities that handle the registration
and supervision of environmental hygiene in tourist accom-
modation, one-third of the authorities set the ordinances or
regulations for minpaku[30]. The purpose of the ordinances
and regulation is to secure relief and security of the living
environment of local inhabitants. With ordinances and regu-
lations, local authorities limit the areas and number of days
in which the operation of minpaku is available. Concrete
methods and techniques more than the guidelines of the
national government are not shown about hygiene manage-
ment.

In London and Paris, where the Olympic Games and
Paralympic Games were or will be held, private lodgings are
also very popular and widespread. In London and Paris, the
increase of private lodgings have a negative impact on the
rental housing market, and it causes a shortage of affordable
rental housing supply in some areas[31-35]. So far, in both
cities, not much attention has been paid to hygiene manage-
ment. In any case, it is said that Japan is the first runner to
try to supervise private lodging for certain levels of hygiene
management and secure public health.

Far more attention and more research about environmen-
tal health issues are needed to achieve a successful Tokyo
2020 Games.
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