Learn about this! Reducing food waste might have some benefits!


1 Extra expenditure may be decreased
Buying only necessary food materials decreases buying wasteful materials. You may use your money and buy food materials effectively.
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2 Decreases discharge of CO2
To transport or to burn the food materials thrown away, CO2 is discharged. Decreasing the food loss, the discharging of CO2 is decreased. It leads to the improvement of the environment problem.


It is a waste to throw away! 

How to decrease the food loss.
1 Before buying something, confirm what materials you have at home, and make a shopping list.
Make a habit to check and confirm what materials are in your refrigerator, freezer and the stocks of food materials on the shelf. If you scatter a photo of inside the refrigerator, you may save too much buying.

2 Make use of use up recipes
To avoid to have excessive vegetable, soup, curry, fried food and quiche, you may use “Everything In.” you may avoid useless situation.
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3 Recognize the difference between “best before date” and “expiry date”
“Best before date”: can be eaten with pleasant (admissible passing time a little 
“Expiry dae”: can be eaten within the expiry date (No eating passing the time)
⓸　Make use the materials　frozen
Vegetable (green onion, mushroom and spinach，etc.), meat, fish, bread,
cutting into smaller pieces and freeze them・・・ make them durable　

What the village takes care?
Our village  started food drive project since the year 2022 to make
use of food materials effectively. Food drive project means to collect 
leftover food in the families, and through reception counters of cities,
towns and villages, to donate them to the persons who need them. Evey
year many people collaborate with us.
In 2025 also we effected food drive project. We thank you for your warm cooperation.

※“Do you know food drive?” appeared in the special issue of September, 2025. We introduced you the project by this special issue. Please see it!
https：//www.vill.higashichichibu.saitama.jp/site/kouhou/kouhoushi 2024-9.html 
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Learnaboutthis!Reducingfoodwastemighthavesomebenefits!

①Extraexpendituremaybedecreased

Buyingonlynecessaryfoodmaterialsdecreasesbuyingwasteful

materials.Youmayuseyourmoneyandbuyfoodmaterialseffectively.

②DecreasesdischargeofCO2

Totransportortoburnthefoodmaterialsthrownaway,CO2is

discharged.Decreasingthefoodloss,thedischargingofCO2is

decreased.Itleadstotheimprovementoftheenvironmentproblem.

Itisawastetothrowaway!

Howtodecreasethefoodloss.

①Beforebuyingsomething,confirmwhatmaterialsyouhaveathome,and

makeashoppinglist.

Makeahabittocheckandconfirmwhatmaterialsareinyour

refrigerator,freezerandthestocksoffoodmaterialsontheshelf.

Ifyouscatteraphotoofinsidetherefrigerator,youmaysavetoo

muchbuying.

②Makeuseofuseuprecipes

Toavoidtohaveexcessivevegetable,soup,curry,friedfoodand

quiche,youmayuse“EverythingIn.”youmayavoiduseless

situation.
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③Recognizethedifferencebetween“bestbeforedate”and“expiry

date”

“Bestbeforedate”:canbeeatenwithpleasant(admissiblepassing

timealittle

“Expirydae”:canbeeatenwithintheexpirydate(Noeatingpassing

thetime)

⓸Makeusethematerialsfrozen

