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プレゼンター
プレゼンテーションのノート
FPCJプレス・ブリーフィング： 「食品ロス」を減らせ－日本の現状、課題、展望
ブリーファー： 小林富雄・愛知工業大学経営学部　教授

全体で90分程度。
冒頭の説明に25分程度、逐次通訳が入るためその倍（実質50分程度） ⇒ 25枚
残りの約40分を逐次通訳を交えての質疑応答
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プレゼンター
プレゼンテーションのノート
具体的な取材の素材を提供するというより、日本の特殊事情を


Awareness of Food Shortage during World War I & II
DONTRWASTHE | '

. A clear plate

means
. A clear conscience

ar, 1917, Ministry of Food (LK), Similar posters were
coanition that the waste of internationally traded cc Second World \War poster, 1939-45, UK



Global trends in food loss and waste
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halving per capita global food waste at the retail and
consumer levels and reducing food losses along
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“ 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?littee



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



Appended Forms (Re: Article 1)

1. Minister of Agricuiture,
" Foresiry and Fisherles
T=: Minister of Environment

Regular

| *Received on {year monthy date)

Regular Report

H?::‘ ! {yearmonth/date)

Address
Mame Stamp

(in the case of a jundical person, its name and the name of its represen

Fhone numbe - -

Pursuant o the provisions of Article & of the Act Conceming e Promadion of Utlization of Recyciable Food Waste, we heredy report pur stafus as follows:

Business operator name

Addrass

Zip code

Business type

By Of DUSINESE=5S NI5ted n
Article 8, paragraph 2 of the
At

Mame of manager responsible
for reporting

Report

Table 1 Amount of Food Wastes Generated ({13 = (8) = (7} + (8) + (2) + (10))

Business type

CQuanfity of generation ()

Tokal

0.0

How to grasp guantity of generation

Table 2 Valuss Clossly Related to Amount of Food Wastes Generated ((2))

Business type Sales. production quantity. efc.
Marme Uit Value
Sales millign yen
Mame Uit Value
Sales million yen

Table 3 Basic Unit of Generation of Food Wastes ((3)=(13/(2))

Business type Basic unit of generation ‘faaron year rate (%) tandard basic unit of generatio)
kg [ millicn yen
kg | millien yen

Reasons why the basic unit of
generation excesdsd 100%
year-on-yaar or why the basic
unit of generation exceaded the
standard basic unit

Table 4 Controlled Quantity of Food Wastes ((4) = ((5) - (3)) = (2))

Business type

Fiscal year 2007
Basic unit of generation
{(5) = (1) for FY2007 { (2) for FY2007)

Controlled quantity (t)

(43

0.0

0.0

Taotal

0.0
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プレゼンテーションのノート
県別の発生量報告、前年比、リサイクル方法（きのこ菌床）、
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Usage situation of food waste generation (FY2014) <Conceptual diagram>
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FLW Flow In Japan

Food waste generation
under Food Recycling Law

Business waste
+
Valuable by-
products
(19.53 m tons)

Edible portion

I unsold/returned

products,
leftovers

aluable by~
products

[e.g.. Soybean meal
(8.89 m tons)

Business waste
(8.39 m tons)

(3.39 m tons) )

Food waste generation unde

.(Household waste ),
(8.22 m tons)

I
" Edible portion
leftovers, excess

disposal
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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

Flec cled: 0.55 m tons

Food waste
(27.75 m tons)

Edible portion,
Called “food loss”
6.21 m tons

(fertilizer, methanation)

Incineration, landfill:
7.67 m tons

@o@

Source: MAFF

Food Loss structure from Food
industry (H26)

Manufacturer: 1390k
ton (39.1%)

Wholesaler: 180k ton
(5.0%)

Retaller: 666k ton
(18.7%)

Restaurant: 1327k ton
(37.2%)

Total : 339.5t(100.0%)


プレゼンター
プレゼンテーションのノート
リサクルは事業系では85% → 
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Definition of Food Loss In Japan

Food supply
/ Food for people
[ A \
Not for people Natural Food Loss . .
(feed for livestock) | decrease - Inedible Food Edible Food
\ J
|
Cooking waste (2) Direct disposal (the loss of the

(vegetables core, fish

discard, rice bran) food before cooking, cooked food)

(3) Leftover

(1) Decrease in distribution (rub, scratch, corruption and (4) Excessive removal

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


プレゼンター
プレゼンテーションのノート
非常に分かりやすい環境問題に課題設定する場合、不過食部分を含む廃棄物（最終処分）問題でもよかった
Reduce、Reuseを進める２Rの場合、可食部（食品ロス）に注目せざるを得ない（発生段階別）
ビジョンの策定： 食料需給問題（農家所得）、貧困問題、環境問題のどこに焦点をあてるのか



Characteristic Common Issues in Japan (1): Food Inventory
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Issues in Japan (2): Leftover in Restaurant
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Take Away
Container

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



Issues in Japan (3): Food Sharing
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Japan has the lowest rate when it comes to donation among the
advanced countries (WG| 102nd)

However, gift exchange of food is popular among close relationships
such as family and relatives (ex. Gifted rice).




Issues in food recycling(Japan / Korea)

Manufacturer
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e Measures have been implemented in Japan (incineration + recycling) and
South Korea (recycling) since the population density is high

e Recycling is the limit of completely replacing incineration and landfill
“From Recycling to Upcycling” with Waste to Energy (WtE)
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プレゼンテーションのノート
Food
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事業系（食リ法の対象）のリサイクル率は85％、家庭系は6.2％（H24)
リサイクル法対象外の家庭系を入れると、リサイクルや減量（リデュース）などにより最終処分を免れているのは60%程度、有価物を除くと32% （韓国は９５%）
リサイクルは経済的原理に委ねてよいのか？（採算が合っているのは１割）
処理料金の値上げ、不法投棄の問題、その他コンプライアンス
サーマルリサイクルが国際的にどのように認知されるのかは不明、声をあげてもいいのではないか？


排出者の確認義務違反について、勧告・公表の規定を盛り込む動き（愛知県環境審議会廃棄物部会） ⇒ リサイクルの厳格化 ⇒ リデュースの促進!?
家庭系食品廃棄物８８５万t ⇒ 再利用５５万t、リサイクル率６．２％（H24）
事業系食品廃棄物1916万t ⇒再利用１６２９万t、リサイクル率８５％（H24）
合計 ２８０１万t ⇒ 再生利用１６８４万t ⇒ リサイクル率 ６０．１％
韓国は９６％ ⇒ 発生量増加し、コスト的に見合わずリデュース推進中

熊本清掃社は、２４日午後ＨＰを更新し、２４日付けで村平容疑者の代表取締役の解任を発表しています。
熊本市 ⇒ 起訴されたら廃棄物処理法違反で許認可取り消し
名古屋市 ⇒ 水質汚濁防止法で逮捕
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具体的な取材の素材を提供するというより、日本の特殊事情を
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Review of seasonal product business

e Accepting out—of—store items in the EHO roll,
complete reservation system.

e Eel sale by reservation only,

e Seasoned rice with eel flavor (saving of disposal
costs).

e Cancellation of GIRI-chocolate(Gift exchange).


プレゼンター
プレゼンテーションのノート
平成24年度に「食品ロス削減のための商慣習検討ワーキングチーム」を設置し、その取組 を支援。常温流通の加工食品については、「納品期限の緩和」「賞味期限の年月表示化」「賞味期限の延 長」を三位一体で推進。


Review of returned goods practice in the food supply chain

Led by Ministry of Agriculture, Forestry and Fisheries and Ministry of Economy, Trade and Industry
"Business customs study working team for reducing food loss (2012-)"
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Return amount 86.6 billion yen - 56.2 billion yen 35% gradual decrease (H25=H29)

Sales share of retailers that reviewed delivery deadlines: SM6%, GMS80%, CVS91%
(H24=H?29)
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農林水産省


We are acting as Doggybag Committee ’-‘
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DOGGY BAG
COMMITTEE

sets)

Individual self-responsible member 300 yen/Restaurant self-responsible member 500 N\ \/
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There is no annual fee or other maintenance fee, registration only (free .'%f )i L’@f}é’ ‘-
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More than 600 members nationwide

(including about 100 companies)
(9,914 restaurants are registered by the local government)
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食べきり登録のうち持ち帰りは1000程度？




@(Reference) Doggy Bag Act in France

ADEME

TASSEMBLEE NATIONALE %, 'ASD,BEAUX
U ) RESTES, TU SAIS !

Commissions et Documents Informations

Dans Europe. ir
IHémicydew autres instancesw  parlementaires> et international v IAssembiée = pratiques~

Accueil > D i >
2
APRES ART. 15 N°CD106
ASSEMBLEE NATIONALE
21 mars 2018
EQUILIBRE DANS LE SECTEUR AGRICOLE ET ALIMENTAIRE - (N° 627)
ADOPTE

AMENDEMENT N°cpioé

présenté par

ARTICLE ADDITIONNEL
APRES L'ARTICLE 15, insérer 'article suivant:
La sous-section 1 bis de la section 3 du chapitre I*" 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 boissons non
consommés sur place. »

EXPOSE SOMMAIRE

Cet amendement vise 3 créer I'obligation de mettre a 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.

18
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プレゼンテーションのノート
 Elisabeth MANZON
Bonjour Monsieur,��I thank you for your attentive follow-up of the news on the subject food waste.Indeed, the French government wishes to adopt very soon a law that will make the proposal of a doggy bag mandatory as from 2021We are waiting for the promulgation of this law as well as its exact content in the coming weeks   �According to the content of the law, its implementing decree ... We can expect very different impacts, of courseWill the law focus solely on the provision of "boxes" or will it encourage changes in the practices of both professionals and consumers? I can not answer you today. I propose that we wish to exchange once again the definitive texts adopted.  Best regardBien cordialement,

Laurence GOUTHIERE（ADEME)
Hello, 
Sorry for delate but I waited on octobre 2 when the new Law had be adopted by our “assemblée nationale”.
Indeed, article n°62 say : Les établissements de restauration commerciale
et les débits de boissons à consommer sur place mettent à la disposition de
leurs clients qui en font la demande des contenants réutilisables ou
recyclables permettant d’emporter les aliments ou boissons non consommés
sur place, à l’exception de ceux mis à disposition sous forme d’offre à volonté.
 
The texte evolve since the beginning of the Law project. It is not an obligation to propose but an obligation to accept when a consumer ask a doggy bag ! 
As I know (I am not the ministry but a public agency), government want to facilitate the situation like it’s very well expose in the article you sent me. When someone ask a doggybag, restaurant have to accept and have something to propose. 
Some of restaurant were “againt” this proposal because in the first version of the text it was a “free box” and they said it will be too expensive to have box for everybody. And in an other version it was “restaurant have to propose a doggy bag”. In this last text, it’s more nuanced and I don’t know if it change realy something in the future…
 
Best regards, 


»

New development of food bank In Japan

In Japan, 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.


プレゼンター
プレゼンテーションのノート
行政が乗り出す例もある。群馬県前橋市は、ＮＰＯ法人三松会が運営するフードバンク北関東（群馬県館林市）にフードバンク業務を委託。群馬県太田市は市自らがフードバンク業務を手掛ける。「ＮＰＯが企業の寄付を受けて活動する方が、地域のニーズを上手にくみ取れると思うが、現状では寄付も集まりにくく、やむにやまれず、市自ら取り組んだ」と清水聖義市長。
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プレゼンター
プレゼンテーションのノート
具体的な取材の素材を提供するというより、日本の特殊事情を


Japan's outlook regarding food loss in 2030

' . 11 77 (14 . . 77
From recycling—oriented "garbage countermeasures to reducing mechanism
14 77 14 . . . . ' . 144
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
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