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There is a cup of yogurt in your fridge. The date on it was yesterday. Do you throw it away?

Wait a minute. Food has two kinds of dates, and they mean different things. A use-by date is
about safety: do not eat the food after this date. A best-before date is different. It only

shows how long the taste stays at its best. It is not a safety date.

Many people think the two dates are the same. So, a lot of food that is still safe goes into the
trash. In Japan, about 4.7 million tons of food is thrown away every year while it can still be

eaten. About half of it comes from homes.

What can we do? First, check which date is on the food. If it is a best-before date, look at the

food, smell it, and then decide. Second, and most simply, do not buy more than you can eat.
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