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There is a cup of yogurt in your fridge, and the date printed on it was yesterday. Do you throw

it away without thinking? Before you do, it is worth knowing what that date actually means.

Food carries two different kinds of dates. A use-by date is about safety: after this date, the
food should not be eaten. A best-before date makes a much softer promise. It shows how long
the maker expects the taste and quality to stay at their best, and food does not suddenly

become unsafe when the date has passed.

Because many people treat the two dates as the same thing, large amounts of food are thrown
away while they are still perfectly good. In Japan, roughly 4.7 million tons of such food is
wasted every year, and about half of that waste comes from ordinary homes, not from shops or

restaurants.

The advice is simple. Check which type of date is on the package. If it is a best-before date,
use your eyes and nose before you throw the food away. And above all, buy only what you can

actually finish.
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All food should be thrown into the trash as soon as its date has passed.
Most food waste in Japan comes from shops and restaurants.
Knowing what each date means can keep good food out of the trash.

Food with a use-by date can be eaten safely at any time.
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A use-by date shows when the taste begins to fade.
The two dates are different words with the same meaning.
A best-before date is the line after which food must not be eaten.

A best-before date shows how long the quality stays at its best.
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Food waste in Japan has fallen to about 470,000 tons a year.
Ordinary homes produce about half of Japan's food waste.
Most of Japan's food waste happens inside food factories.

Only a small part of the wasted food is still good to eat.
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Eat everything quickly without checking the dates.
Wait until shops lower the price of food near its date.
Buy only as much food as you are sure to eat up.
Heat food well if its use-by date has already passed.
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