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Awareness of 
food loss within 
the household

Many people in Japan were 
unaware of or were aware of but 
had little understanding of 
household food loss and its 
causes----Many survey 
respondents responded that 
food loss occured in their 
household nearly everyday, 
average 2-4 times a week---By 
family composition, households 
with singles or couples disposed 
of food due to missed expiration 
dates (suggests overbuying) By 
family composition, many 
households with 
families/children produced the 
most leftovers. 

Many 
respondants 
said that dairy 
and fruit 
products were 
the most 
disposed of in 
their household

About 2/3 of 
food waste in 
America is due 
to food not 
being used 
before it goes 
bad. 

Solutions for 
food waste in 
households

Storing food 
properly can 
help alleviate 
the amount of 
food waste 
produced, along 
with being sure 
to understand 
labels such as 
"sell by' and 
"best before" 
and that these 
are still edible 
products. Also, 
use foods that 
are closer to 
their expiry date 
first---- Utilize 
leftovers by 
freezing, giving 
away, 
composting, or 
making 
something new. 

"Cultural shifts 
in the ways 
consumers 
value food, 
stimulated via 
education, 
increased 
awareness of 
the FSC and 
food waste's 
impact on the 
environment 
have the 
potential to 
reduce waste 
production."
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Causes of food 
waste within 
businesses 

Food loss in businesses 
stems from different sources 
including faulty packaging, 
unsold goods, returned 
items, mislabelling, etc (p. 
14) ------Food businesses 
cater to high expectations 
and the preference for 
“perfect, pristine and pretty” 
products by paying careful 
attention to quality all
along the food supply chain. 
The sharp eye of the 
consumer on best-before 
dates encourages retailers 
to pull products from the 
shelves prematurely (p.20) 

Solutions for 
food waste in 
businesses

"Food businesses now have 
the legal obligation to report 
the actual weight of the 
amount of food waste they 
generate from both their 
manufacturing and 
distribution processes, a 
further attempt to raise 
awareness about the extent 
of food loss caused by their 
own practices" in Japan. 
Mottanai Kitchens/Food 
Action Nippon groups and 
government orgs --- (p.32 
waste and garbage 
problems were main source 
of food waste awareness)

Businesses can 
change 
packaging in 
order to 
preserve 
fruits/vegetable
s/etc. so that 
food can be 
sold for longer. 

Improved food 
labelling and 
better consumer 
understanding 
of labelling and 
food storage 
also have food 
waste reduction 
potential.

Food loss has 
five main 
reasons, with 
four out of five 
being from the 
pre-
consumption 
state 
(harvesting, 
storing, 
processing, 
transporting)

Food Waste in 
America

1.3 billion tons 
of food is 
wasted in 
America, which 
is 1/3 of all food 
produced. ---
Quality 
standards for 
produce waste 
water on food 
that is never 
eaten, and the 
food itself is 
never 
harvested. More 
than 2/3 of 
waste is 
considered still 
edible

SDG #12 states 
that 13.3% of 
America's food 
was lost after 
harvesting and 
before reaching 
stores. 

Food Waste in 
Japan

More than 1/3 
of food wasted 
in Japan was 
considered 
edible


