Reducing Food Wastage:
Improving Food Security
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Survey about food wasting

Thank you for your active participation!
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2020 MeroSathi Project members:
Sawane Kato, Seika Sato, Miwa Okada, Aahana Pant, Sajju Maharjan
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RESTAURANT OWNER’S INTERVIEW
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Implementation of the owner

* Customer can choose the portion of
rice in lunch time

* provide small portion of rice and
who wants to eat more will pay 50
yen

* He gives warnings to whom left
food

* Reuse the food ex) making soup
with leftovers from yesterday




Messages to from the owner

”’Human beings live at the cost of many plants and animals, and this 1s
inevitable. Please don’t forget to be humble and always be grateful to the

food as well as your lives.
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REVIEWS OF POSTER
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, , STOP FOOD WASTAGE

WHO WOULD YOU
LIKE TO FEED?
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FACEBOOK PAGE

* "[tadakimasu'' 1s
the Japanese phrase
which means
thanking the food
and people who have
grown and cooked it

* Main objective: to
build a human chain

’N}# v to create a healthy
4 world

Itadakimasu: Creating Healthy
& World

Y Health & Wellness Website
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G Aahana and 3 others like this

Home Reviews Photos Posts Community



OUR FUTURE PLANS

* Different online sessions (nutrition)

* Encouraging restaurants which have the
policy of not wasting food and charging
extra

* Theme related content posters

* Sustainability Through Facebook Page




