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Lunch Bulletin % @0

OCTOBER 2024 Noahara Masako (Nutritionist)

October is Food Loss Reduction Month p *’;

#* # It would be wonderful if families could have more opportunities to discuss and think about this issue together. * *

P’

@® @ InJapan, approximately 6 million tons of
. food are wasted each year, food that is sfill

perfectly edible. This equates to about 1,640

large trucks (10 tons each) of food being

discarded every day. . ° While there are people around
/. the world struggling with food
scarcity, an immense amount of
food is being thrown away.

To reduce food loss... @7 % &= g W

Point 1  [Let's finish our food without leaving any leftovers.

\

i Let’s express our gratitude ' -~ - \ Even if there are some
N oA

® v & towards the food and foods you're not fond of,
“ those who prepared it, and ‘J why not try taking just one
enjoy every last bite! bite!

Point 2  |Only buy what we can consume completely.

Point 3 [Make it a habit to organize our refrigerator and keep

track of what we have.

LET'S WORK TOGETHER TO

@ Staple foods (rice, bread, noodles) RED"GE FOOD I.OSS

@ Vegetables B bowl of
You might be wasting about one

@ Side dishes food every day!

Could’t finish eating

Spoiled

Expired
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