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Awareness of Food Shortage during World War I & II
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Global trends in food loss and waste
peveLopment L SALS
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Target Year decided

“ Reduce food waste and food loss in 30% and 20% in 2025 & 2030 respectively in comparison to 2017
2014 figure

m Reduce food waste per capita in 2025 by 20% in comparison to 2015 2016
m Reduce food waste in the supply chain in 2025 by 50% in comparison to 2013 2013
m Reduce food loss and waste by 50% in 2013 2015

Source: 21th meeting handout of Food Recycling Special Comr%ittee



History of Legal system in Japan

2001: “Food Recycling Law” enforced
» Food waste measures are mainly food recycling
2007: Enacted “Revised Food Recycling Law”
> Regular report (>100 tons / year)
» CVS franchisors are required to take measures including their franchisees
2013: “Food Recycling Law” Basic Policy Revision
> Target setting for food loss limit (by food industry)
2018: “Basic Plan for Establishing a Recycling—Based Society (4th)”
» Cabinet decision to halve household food loss by 2030
2019 “Food Recycling Law” Basic Policy Revision
> Set target of halving food loss by 2030 (whole food industry)
October 1, 2019 Scheduled implementation of the “Food Loss Reduction Promotion Law”

> Reduce food loss as a national movement



FLW Flow in Japan

Usoge situation of food waste generation (FY2014) <Conceptual diagram>
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Waste Management Law

Reduced: 2.24 m tons

Recycled: 13.5 m tons
feed: 9:83 m tons
fertilizer: 2.49 m tons

other: 1.18 m tons

Thermal recovery:
0.45 m tons

Appropriate disposal:
2.85 m tons

Food waste
(27.75 m tons)

Edible portion,
Called “food loss”
6.21 m tons

Incineration, landfill:
7.67 m tons

Source: MAFF

Food Loss structure from Food
industry (2014 FY)

Manufacturer: 1440k
ton (42%)

Wholesaler: 160k ton
(5.0%)

Retailer: 600k ton
(18%)

Restaurant: 1200k ton
(35%)

Total: 339 kt(100.0%)



FLW Definition Focusing on Food Supply Chain

Food
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JAPAN

FLW Protocol Food loss and waste , XERBED XS

FAO Food loss and waste

EU Food waste= Hil 5 B 2D ﬁ%

UK Food waste

Food waste= HI| /& DISE

France (Gaspillage i\]i/ru11entai|.'e)

US DA Food loss and waste

US EPA Food waste

Source: MOE

In Japan, measures in the household and agriculture sectors did not

progress because they were not covered by Food Recycling Law.




Definition of Food Loss in Japan

Food supply

/ Food for people
)

Not for people Natural Food Loss . .
(feed for livestock) | decrease - Inedible Food Edible Food
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Cooking waste (2) Direct disposal (the loss of the
(Vsigsigarzlifc?t?:;:; " food before cooking, cooked food)
(3) Leftover
(4) Excessive removal

(1) Decrease in distribution (rub, scratch, corruption and
change in quality before edible date, and expiration) (part of edible food is wasted
before is cooked) Source: MAFF

“Food Loss” is edible portion of “Food Waste”, which also includes

inedible portion



FLW Definition focusing on the edible/ inedible

Edible portion (food) =~ [  Inedible Portion 1
pouv | INEGEREEEI Food Waste
FLW Protocol Foodloss and waste
FAO I Food lossjand waste
EU Food waste
avoidable pOS?Sibly unavoidable
UK avoidable
Food waste
Food waste
France (Gaspillage [Alimentaire)
US DA Foodlosspnd waste
UERLEL Food waste
US EPA food
Source: MOE

In the UN Food Loss and waste (FLW) protocol,

reduction targets can be defined according to the purpose of the setting entity




World FLW

17 56.4 12 2P 10097 i 5.9 103
~13.27 ~3.73
Mt 4.692 1.35
s | ¢ ~6.02 © ~1.99
55  20.4 2.5 37 449 . 5.5
. . 5 204 . .
ke 177.5 ey 136 . 114 75.74
~200.5 222.9
% 4 36% 21% 37%  41% 93% 9%

o HFT: FEOEERM-FAE. SLURERFHRAOEEICLD, BRAORIELX. REMKEERRREVFOFARRE (T

Ri24 EEEHED 15 AUV  REEES A HEHE, £ ESEE,

© TIVARASUE TAIRED IDHDT 4o BENAIERIERIEHIZEORIEZE (SEE).
© FRISVARREERICHEIS—OBAFRE(SEE) ERLT. BEFREZH (BB,
« FOSUADIAI RS IBIEIX, TR REARSY 1D A THBEAEM A REARST IIEEF R R YDA B &85 1%{E (X, Tavoidable Il partly

avoidable /D& & (&, A5 4 4. lavoidable ]l potentially avoidable | (D & & i,

« *EEDOMBEEFRE IDOHIESFIL. 'Recycling (AD/composting) 1D &, A%t |1ETRedistribution (humans & animals) (<.

[t~ DEEAHA | (BA%HE) (XTRecovery (thermal, landspreading) & Fh. BRI DR ENTAD-HEHEHIZEETNT
WEW, CO0 . EEOTBAFAZ IFIIICREHESIN-HIELYILRELGELEEZONS (SEE),

s RV HEQIBAFREINAOT ASEYBENRAEIL. TRBE-HER(BES) ILIREIOADBIETHY. [BRAR

EXRITHERINVNEZIOBEETHEDEHEEN TGN, COH. ZEOITBEFRAEITAOT ASEYBENRENF. S
CICEEHSNERIERYBRELGEHEZALOND(BEIE)

C A SUEQRIEIS(E, THREINEFA TG, Fo, [NEEIORIEZR—/ S—T—7 9 DH D HEFHE, R—/S—<—

TYNUSNDINEENEENTESLT . TORITHEANKETNESEEZ NS (BE1E).



bU.U%

50.0%

40.0%

30.0%

20.0%

10.0%

Issues in Japan (1): Leftover in Restaurant
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In Japan, as an excessive response to food hygiene, restaurants may ban
taking out of leftovers

The Consumer Affairs Agency mentions taking home of leftover food is
at the consumer's own risk
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* InJapan, donation for Foodbank is very low.

* Japan has the lowest rate when it comes to donation among the
advanced countries (WGI 102nd)
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Doggy Bag Doggy )
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* Membership fee (starter kit fee)

Individual membership fee 1,000 yen (one set)/ Restaurant / Corporate Fee 5000
yen (6 sets)

Individual self-responsible member 300 yen/Restaurant self-responsible member
500 yen

There is no annual fee or other maintenance fee, registration only (free)

More than 600 members nationwide

(including about 100 companies)

BHOE{FILEWT
BHERDxY,

THAMKS FOR YOUR HEART.

F¥—Nvl/BRERS

DOGGY BAG
COMMITTEE

—

(e SHEBTRBVEEA
p & y

L LN
W\

RANZENTIC
L /-FE,
HCHEE&ET
BE5RY
BUTET

¥ (E5RY ) HEORSEERETILOTESUELA

e

@YELERD
h_752??7§%!_7"m




(Reference) Doggy Bag Act in France

Accueil > Documents parlementaires > Amendements

9"“%% - T'AS D'BEAUX
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APRES ART. 15 N°CD106

ASSEMBLEE NATIONALE
21 mars 2018

EQUILIBRE DANS LE SECTEUR AGRICOLE ET ALIMENTAIRE - (N° 627)
ADOPTE
AMENDEMENT N°cp106

présenté par

ARTICLE ADDITIONNEL
APRES L'ARTICLE 15, insérer I"article suivant:
La sous-section 1 bis de la section 3 du chapitre 1" du titre IV du livre V du code de I'environnement est complétée par un article L. 541-15-7 ainsi rédigé

= Art. L. 541-15-7, - Les restaurants et les débits de boissons & consommer sur place mettent gratuitement & la disposition de leurs clients des contenants réutilisables ou recyclables permettant d'emporter les aliments ou boissens non
consommés sur place. »

FAITES COMME JEAN GABIN, f
N'AYEZ PLUS PEUR T DEMANDEZ |
A EMPORTER VOS RESTES DE REPAS. |

EXPOSE SOMMAIRE pres

Cet amendement vise & créer Iobligation de mettre  disposition un < doggy bag > ou « gourmet bag » dans les restaurants.

In France, where doggy bags are not well-mannered, legislation that requires the

provision of doggy bags is under consideration for enforcement in 2021.

RESTES, TU SAIS !
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New development of food bank in Japan

BEELHTHSE, ’
e

= A 4
*'ﬂ "7'7 ceenae BNTELIA @

-y 4 -u‘EH
fuhT=

ISBOTRGNRT 1 ABATE]
[BBEANBHECRZEALEE>TERZO)
TARESE, TEETLATEANZON T EERE TY.
REEROENMTFAZ DO THOTNBDIE
EFROBUS LA, BEBPA, BliiEh, BRSARES

——fAsRiRGt

I—RNRV I
o p

F—RIIBH R—AX—T

ZARMIRO T EERENTSIZVA, FEVLZVAZ

* InJapan, where children's poverty is serious, there are 3,718 children's cafeterias in

2019, and food is often donated
Cases where local governments directly operate or outsource business, the donated

surplus food is sold at a low price and the proceeds are used for the operating cost
of the food bank, Co-op or food wholesaler that has logistics facilities conducts food
bank activities directly.




Japanese way of Food Sharing
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* InJapan, gift exchange of food is popular among family and close

relatives (ex. Gifted rice from rural area to people living in city).
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Japan's outlook regarding food loss in 2030

From recycling—oriented “garbage countermeasures” to “reducing mechanism”

From “must be reduced” to “realization that life is enriched by reducing”

What should be reduced??? Further discussion is needed (sashimi garnish, eating
competition, education forcing students to eat up all their lunch (Inokori school lunch)),
etc.

Cross—sectional industry—government—academia collaboration design that coordinates
various measures such as environment, economy, and society, etc.




