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>ÌContent of the Shokuiku-focused 
environmental education program

5 million people a year
About 1 every 

6 seconds

How much of your kitchen refuse 
at home is accounted for by food 

loss and waste?

�y Case Study �y  Food Loss and waste Reduction Project
“Leave No Leftovers! The Sanmaru Ichimaru (30-10) Movement”    

Matsumoto City, Nagano Prefecture
Focusing on the keyword “mottainai ” (a Japanese expression of regret about waste), the city of Matsumoto in Nagano 
�7�Y�L�M�L�J�[�\�Y�L���O�H�Z���M�V�Y�T�\�S�H�[�L�K���T�L�H�Z�\�Y�L�Z���I�H�Z�L�K���V�U���[�O�L�����9�»�Z�����9�L�K�\�J�L�����9�L�\�Z�L�����9�L�J�`�J�S�L�����H�U�K���P�Z���W�Y�V�T�V�[�P�U�N���L�H���V�Y�[�Z���[�V���T�P�U�P�T�P�a�L��
�M�V�V�K���S�V�Z�Z���H�U�K���^�H�Z�[�L�����^�P�[�O���H���W�H�Y�[�P�J�\�S�H�Y���L�T�W�O�H�Z�P�Z���V�U���[�O�L���9�L�K�\�J�L���L�S�L�T�L�U�[�����6�U�L���V�M���[�O�L���R�L�`���P�U�P�[�P�H�[�P�]�L�Z���P�U���[�O�P�Z���H�Y�L�H���P�Z���¸�3�L�H�]�L��
No Leftovers! The 30-10 Movement,” which was inspired by the city mayor’s regret about left over food after social 
�N�H�[�O�L�Y�P�U�N�Z���M�V�Y���J�P�[�`���V�I�����J�L���Z�[�H�H����
Under this initiative, staff are expected to remain in their seats, enjoying the food, for 30 minutes after the first 
�[�V�H�Z�[�� �H�U�K�� �M�V�Y�� ������ �T�P�U�\�[�L�Z�� �I�L�M�V�Y�L�� �[�O�L�� �L�U�K�� �V�M�� �[�O�L�� �W�H�Y�[� �̀��� �9�L�Z�[�H�\�Y�H�U�[�Z�� �[�O�H�[�� �W�H�Y�[�P�J�P�W�H�[�L�K�� �P�U�� �H�� �W�P�S�V�[�� �P�U�P�[�P�H�[�P�]�L�� �M�V�Y�� �[�O�L�� ������������
Movement reported that they “ended up with around half the usual amount of leftovers” and “found clearing the tables 
much easier.”
�;�O�P�Z�� �P�U�P�[�P�H�[�P�]�L�� �^�H�Z�� �W�Y�L�Z�L�U�[�L�K�� �H�[�� �[�O�L�� �9�V�\�U�K���[�H�I�S�L�� �+�P�Z�J�\�Z�Z�P�V�U�� �V�U�� �9�L�K�\�J�P�U�N�� �-�V�V�K�� �3�V�Z�Z�� �H�U�K�� �^�H�Z�[�L�� �V�Y�N�H�U�P�a�L�K�� �I�`�� �[�O�L��
�*�V�U�Z�\�T�L�Y���(�H���H�P�Y�Z���(�N�L�U�J�`���P�U���-�@�������������H�U�K���[�O�L���P�U�P�[�P�H�[�P�]�L���O�H�Z���Z�P�U�J�L���Z�W�Y�L�H�K���U�V�[���V�U�S�`���[�V���U�L�P�N�O�I�V�Y�P�U�N���T�\�U�P�J�P�W�H�S�P�[�P�L�Z�����Z�\�J�O��
�H�Z���:�O�P�V�Q�P�Y�P���*�P�[�`���H�U�K���@�H�T�H�N�H�[�H���]�P�S�S�H�N�L�����I�\�[���H�S�Z�V���[�V���V�[�O�L�Y���T�\�U�P�J�P�W�H�S�P�[�P�L�Z���H�J�Y�V�Z�Z���[�O�L���J�V�\�U�[�Y� �̀����P�U�J�S�\�K�P�U�N���:�H�N�H���*�P�[�`���P�U���:�H�N�H��
Prefecture and Ibusuki City in Kagoshima Prefecture.

�y Case Study �y  Leftovers from School Lunches Reduced by 17%-34% after 
Conducting Shokuiku-focused Environmental Education     

Matsumoto City, Nagano Prefecture
�0�U�� �-�@������������ �P�U�� �4�H�[�Z�\�T�V�[�V�� �*�P�[� �̀��� �:�O�V�R�\�P�R�\���M�V�J�\�Z�L�K�� �L�U�]�P�Y�V�U�T�L�U�[�H�S�� �L�K�\�J�H�[�P�V�U�� �^�H�Z�� �J�V�U�K�\�J�[�L�K�� �H�[�� �L�S�L�T�L�U�[�H�Y�`�� �Z�J�O�V�V�S�Z����
drawing upon knowledge gained from the hands-on Shokuiku-focused environmental education program conducted 
�H�T�V�U�N�� �U�\�Y�Z�L�Y�`�� �Z�J�O�V�V�S�� �H�U�K�� �R�P�U�K�L�Y�N�H�Y�[�L�U�� �Z�[�\�K�L�U�[�Z�� �Z�P�U�J�L�� �-�@������������ �(�M�[�L�Y�� �J�S�H�Z�Z�L�Z�� �P�U�� �^�O�P�J�O�� �[�O�L�� �Z�[�\�K�L�U�[�Z�� �S�L�H�Y�U�L�K�� �H�I�V�\�[��
�1�H�W�H�U�»�Z���M�V�V�K���Z�L�S�M���Z�\�I�����J�P�L�U�J�`���Y�H�[�L�����M�V�V�K���Z�O�V�Y�[�H�N�L�Z���V�]�L�Y�Z�L�H�Z�����H�U�K���[�O�L���M�V�V�K���J�`�J�S�L�����[�O�L���H�T�V�\�U�[���V�M���S�L�M�[�V�]�L�Y�Z���^�H�Z���Y�L�K�\�J�L�K��
by 17%-34% compared to the situation before the Shokuiku-focused environmental education program, while the 
percentage of students who talked about environmental education at home rose to 66.3% of all students. Thus, the 
�:�O�V�R�\�P�R�\���M�V�J�\�Z�L�K���L�U�]�P�Y�V�U�T�L�U�[�H�S���L�K�\�J�H�[�P�V�U���W�Y�V�N�Y�H�T���^�H�Z���O�P�N�O�S�`���L�H���L�J�[�P�]�L���P�U���J�\�S�[�P�]�H�[�P�U�N���H�U���H�^�H�Y�L�U�L�Z�Z���V�M���M�V�V�K���S�V�Z�Z���H�U�K��
waste and food recycling.

�'�S�P�N���M�F�G�U�����D�P�B�T�U�F�S�
���Q�P�D�L�F�U���U�J�T�T�V�F�T�
���B�O�E���M�F�B�q���F�U���F�Y�Q�M�B�J�O�J�O�H���U�I�F���������������.�P�W�F�N�F�O�U����
�*�U���I�B�T���T�Q�S�F�B�E���U�P���P�U�I�F�S���M�P�D�B�M���H�P�W�F�S�O�N�F�O�U�T���C�F�D�B�V�T�F���J�U���J�T���F�B�T�Z���U�P���J�N�Q�M�F�N�F�O�U��

Various ingredients 
are used in meals

Many people and resources 
are involved in their production

Food self-suf� ciency rate, etc. 
(explained via a quiz)

�×��Schools providing environmental education

�×  Schools not providing environmental education

<Average amount of leftovers from the staple dish and side dishes per class in each grade>
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Whole 
school

Whole 
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Whole 
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Down about 34% Down about 17%

Up about 11%

1st time 

[School A]

[School C]

[School B]

1st time 2nd time

2nd time

2nd time

Unit: grams/day

Unit: grams/day

Details of food loss and waste 
(photographs)

There are children around the 
world who lack enoug h food

Despite this, food loss and 
waste still occurs

Taking too 
much

Unused

Leftovers

Survey of leftovers
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