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Supplementary File
Table S 1 The food waste list from Yamagata University Co-op “Vert” convenience store and Tsuruoka Municipal Shonai Hospital
	Product name
	Source
	Nutrient content (g)

	
	
	Carbohydrate
	Protein
	   Fat
	    Salt

	Mini Tempura bowl 
	University 
	75.2
	9.4
	7.8
	2.4

	Teriyaki chicken soba bowl 
	University
	79
	17.6
	9.6
	4.7

	Fried rice and fried chicken 
	University
	63.4
	11.9
	13.6
	1

	Ramen
	University
	45.8
	15.4
	8.7
	5.4

	Beef rib bowl 
	University
	76.4
	8.5
	5.3
	2.3

	Chocolate marble snack 
	University
	41.3
	5.2
	10.5
	0.8

	Fried fish bento 
	University
	89.8
	21.6
	30
	4

	Sandwich
	University
	28.1
	10.5
	12.7
	2.2

	Rice ball 
	University
	32.8
	2.9
	0.9
	0.8

	Carrot skin
	Hospital
	9.58
	0.93
	0.24
	-

	Raddish skin
	Hospital
	8.36
	1.17
	0.13
	-

	Cabbage leaves
	Hospital
	5.58
	1.44
	0.12
	-

	Eggplant skin
	Hospital
	5.7
	0.19
	0.19
	-


Note: The nutrient content of the product was provided by the company and is included on the product labels. The nutrient content of vegetable waste provided is the amount per 100 g of waste.

