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Reducing food waste is a vital policy challenge that requires a lot of ingenuity
and a broad array of efforts involving both businesses and consumers.

Huge amounts of food are thrown out daily in this country for various reasons,
including a lapse of time since production, damage to products and packaging
and leftovers at restaurants and in homes.

Both industries and households need to tackle the problem.

Japan’s annual food waste is estimated to be 6.46 million tons for fiscal 2015.
The food supply chain, from producers to retailers, is responsible for about half
the loss, with the remaining half blamed on consumers.

As for efforts by businesses, the most pressing need is to review the so-called
“one-third rule,” the long-established custom that requires wholesalers to
deliver food products to retailers within the first third of the period between
production to the “best-before date.”

This practice has been criticized as a major cause of food waste.

The food industry has been working to change the practice for several years.
The retail industry should support the reform by widening the scope of items
covered and increasing the number of participating companies and stores.

Individual consumers can also help cut back on food waste through various
approaches, including a growing number of ideas focused on enjoyment or
taking advantage of the Internet’s power to bring people together.

One approach to reducing food waste is a “salvage party,” in which
participants bring together foodstuffs stuck in their refrigerators for cooking
them together.

This form of potluck party can be a lot of fun since it often leads participants
to figure out unusual but workable combinations of ingredients as they try to
use the items without sticking to traditional recipes.

Books authored by cooking researchers who make a point of using up all the
food materials at hand have become hot sellers amid the growing perception
that the economical use of food is “fashionable.”

The United Nations World Food Program will stage a campaign in October to
tackle the challenges of food loss and starvation together by considering them

as two inseparable and intertwined problems.
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The body will call on people across the world to upload to social media photos
of meals using food materials in the kitchen that could be thrown out.

Businesses supporting the campaign make donations according to the number
of photos uploaded.

The private sector is also creating innovative ways to make effective use of
the Internet to promote the cause.

A system has been invented, for example, to link up shops and restaurants
that have dishes likely to end up being left over with consumers looking for
good food deals.

A company has started online sales of packages of snacks that fail to meet the
production standards and use the proceeds for overseas aid.

The food bank also plays an important role in making use of food products
that might otherwise be thrown out. A food bank is a system that distributes
food donated by businesses and individuals to needy families and welfare
organizations.

It supports the “children’s restaurants” program, which provides food to
children who cannot eat enough at home. Most food banks are operated by
nonprofit organizations and often face difficulty in securing food and storage
space.

The ruling and opposition parties are working on a bill to promote efforts to
slash food waste. This is a vital policy challenge for Japan, which is heavily
dependent on food imports.

The bill stresses the importance of citizens making their own voluntary
efforts.

The bill should be submitted to the Diet as soon as possible for debate to

determine what policy measures are needed to promote the cause.

(H4t : EDITORIAL : Slashing food waste calls for both businesses, consumers
to act, The Asahi Shimbun, September 25, 2018, F XD % %)
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