[bookmark: _Hlk163752650]Appendix A: Average marginal effects (Source: Authors work)
	In logistic regression analysis, the marginal effect indicates how much the occurrence probability of a profile changes when each independent variable increases by one point. Following the description by Pampel (2021), by taking the partial derivative of the sigmoid function, which is the dependent variable of the logistic regression analysis, we can obtain the marginal effect of predictor j for respondent i as follows:

Here,

Since the sigmoid function is non-linear, the marginal effect depends on . Therefore, as a representative value of the marginal effect, the average of the marginal effects of all samples is used:





[bookmark: _GoBack]Appendix B: Research Questionnaire (Source: Authors work)

1. What is the main activity of this business, e.g. restaurants, café, izakaya  __________________
2. Which prefecture does this business operate in? If you own or manage multiple businesses, please answer about the largest one.
1. Saitama, 2. Chiba, 3. Tokyo, 4. Kanagawa, 5. Gifu, 6. Aichi, 7. Mie, 8. Kyoto, 9. Osaka, 10. Hyogo, 11. Nara
3. Regarding the business you answered in the above, what municipality does it operate in? ____________
4. In what year did this business begin its operation? _________
5. Is this business part of a chain or franchise?
❐ Yes	❐ No
6. Is this business a family-owned business?
❐ Yes 	❐ No
7. How many full time staff does the business employ?_______________
8. How many part-time/ casual staff does the business employ? ___________
9. What type of food does this restaurant specialise in? _____________
10. What is the average price of meal in this business?_____________
11. How many days in a week does this business open?_______________
12. What are the business’ opening hours:
· Lunch and dinner
· Only lunch
· Only dinner
· Other opening hours:
13. What is the seating capacity of this business ____________
· Less than 25 seats 4 2.1%
· 25–50 seats 17 9.1%
· 51–100 seats 83 44.4%
· Over 100 seats

About you:
14. What is your role in the business?
· Owner  
· Manager  
· Chef
· Other employee (please specify) ________________________________________________
15. How long have you been working in this business? 
· Less than 1 year
· 1 – 2 years
· 3- 5 years
· 6-10 years
· More than 10 years
16. What is the highest level of education you have completed? 
· Did not complete high school   
· Completed high school   
· Certificate / Diploma  
· Bachelor’s Degree  
· Post-Graduate Degree  
· Others (please specify)  ________________________________________________
17. Have you ever completed any qualifications/ formal training in restaurant/hospitality management? 
· No  
· Yes  (please specify)  __________________________________________________
18. How many years have you worked in the hospitality/restaurant industry?  ________________

19. Gender
· Male
· Female
· Other
· I do not wish to answer

20. What is your age:
· 18-25
· 26-35
· 36-45
· 46-55
· 56 and above

Food Waste Management Practices
21. [bookmark: _Hlk126580596]The following questions ask about the business’s food waste management practices. Please response on a scale of 1 to 7 where 1= Never, 7= Very Often.

	
	1 = Never, 7 = Very Often

	We use frozen foods with longer storage time
	1
	2
	3
	4
	5
	6
	7

	We use seasonal ingredients in our menu items
	1
	2
	3
	4
	5
	6
	7

	Purchasing supplies from local businesses
	1
	2
	3
	4
	5
	6
	7

	Changing menu items to control the use of our stock
	1
	2
	3
	4
	5
	6
	7

	Donating any excess food to staff
	1
	2
	3
	4
	5
	6
	7

	Donating any excess food to charity
	1
	2
	3
	4
	5
	6
	7

	Shortening the menu
	1
	2
	3
	4
	5
	6
	7

	Changing the time of our foodservice operations
	1
	2
	3
	4
	5
	6
	7

	Cooking on demand
	1
	2
	3
	4
	5
	6
	7

	Including smaller portions on the menu
	1
	2
	3
	4
	5
	6
	7

	Forecasting customer demand to ensure we do not over purchase stock
	1
	2
	3
	4
	5
	6
	7

	Forecasting and planning ingredients required
	1
	2
	3
	4
	5
	6
	7

	Having proper storage facilities and processes
	1
	2
	3
	4
	5
	6
	7

	Increasing staff awareness, commitment, and involvement in food waste management
	1
	2
	3
	4
	5
	6
	7

	Encouraging cooperation between staff and the customers about food waste
	1
	2
	3
	4
	5
	6
	7

	Managing kitchen errors, mishandlings, and lack of balance in ingredients
	1
	2
	3
	4
	5
	6
	7

	Encouraging customers to take leftovers home
	1
	2
	3
	4
	5
	6
	7

	Encouraging customers to finish their food- e.g having signs on the restaurant walls about food waste
	1
	2
	3
	4
	5
	6
	7

	Changing the menu items to ensure stock can be utilised
	1
	2
	3
	4
	5
	6
	7

	Changing prices of menu items to help them to sell quickly
	1
	2
	3
	4
	5
	6
	7

	Separating food waste
	1
	2
	3
	4
	5
	6
	7

	Composting food waste
	1
	2
	3
	4
	5
	6
	7

	Implementing flexible daily menus
	1
	2
	3
	4
	5
	6
	7

	Ordering on daily basis
	1
	2
	3
	4
	5
	6
	7

	Collaborating with other restaurants in sharing and redistributing our stock
	1
	2
	3
	4
	5
	6
	7

	Using leftover stock to feed animals
	1
	2
	3
	4
	5
	6
	7



22. 	Are there any other ways you manage food waste in your restaurant? Please specify: 


23. The following questions ask about the barriers that affect your business in managing food waste: Please response on a scale of 1 to 7 where 1= Nota a barrier, 7= Major Barrier

	
	1= Not a Barrier, 7= Major Barrier

	Lack of customer awareness about food waste
	1
	2
	3
	4
	5
	6
	7

	Lack of customer commitment toward food waste (i.e. customer don’t care)
	1
	2
	3
	4
	5
	6
	7

	Health and safety regulations 
	1
	2
	3
	4
	5
	6
	7

	Problems in dealing with suppliers
	1
	2
	3
	4
	5
	6
	7

	Insufficient support from Government
	1
	2
	3
	4
	5
	6
	7

	Fear of competition
	1
	2
	3
	4
	5
	6
	7

	Fear of losing customers (e.g. having smaller sizes dishes and fewer menu items)
	1
	2
	3
	4
	5
	6
	7

	Lack of staff training or skills
	1
	2
	3
	4
	5
	6
	7

	Lack of staff awareness
	1
	2
	3
	4
	5
	6
	7

	Lack of time to manage food waste, especially during busy hours
	1
	2
	3
	4
	5
	6
	7

	The cost involved in managing food waste
	1
	2
	3
	4
	5
	6
	7

	Limited storage space (e.g. fridges, freezers)
	1
	2
	3
	4
	5
	6
	7

	Supply chain and logistics problems in rdering from suppliers
	1
	2
	3
	4
	5
	6
	7



24. Are there any other barriers to managing food waste?__________________ 


25. What could help you to improve the food waste management practices in your business:
	
	1 = Strongly Disagree, 7 = Strongly Agree

	Better support from Government
	1
	2
	3
	4
	5
	6
	7

	Greater commitment from our customers
	1
	2
	3
	4
	5
	6
	7

	Better training for our staff
	1
	2
	3
	4
	5
	6
	7

	Better collaboration with our suppliers
	1
	2
	3
	4
	5
	6
	7

	Better collaboration with other businesses
	1
	2
	3
	4
	5
	6
	7

	Better access to technology
	1
	2
	3
	4
	5
	6
	7



26. Who do consider to be most responsible for managing food waste in restaurants? Please rank in order from most responsible to least responsible (1,2,3,4)
· Government
· Business owners
· Customers
· Restaurant staff (e.g. chef, waiter, managers)

27. The following section asks about your social networks and your relationships with other businesses and government. On a scale of 1-7, were 1 = very weak relationships, to 7 = very strong relationships, how strong are your relationships with the following groups:

	
	 1 = very weak relationships, 7 = very strong relationships,

	Local businesses and suppliers
	1
	2
	3
	4
	5
	6
	7

	Customers
	1
	2
	3
	4
	5
	6
	7

	Local Government/ councils
	1
	2
	3
	4
	5
	6
	7

	Industry association groups
	1
	2
	3
	4
	5
	6
	7

	Business networking groups
	1
	2
	3
	4
	5
	6
	7

	Universities and research centres
	1
	2
	3
	4
	5
	6
	7



28. The following section asks about your business’s attitudes toward innovation. 1 = Strongly Disagree, to 7 = Strongly Agree.

	
	1 = Strongly Disagree, 7 = Strongly Agree

	We have a strong tendency to support new products and changes
	1
	2
	3
	4
	5
	6
	7

	We are constantly seeking new opportunities related to our business
	1
	2
	3
	4
	5
	6
	7

	We continually look for opportunities to expand our operations
	1
	2
	3
	4
	5
	6
	7

	We actively introduce improvements and innovations in our business
	1
	2
	3
	4
	5
	6
	7

	Our business is creative in its methods of operation
	1
	2
	3
	4
	5
	6
	7

	Our business seeks out new ways to do things
	1
	2
	3
	4
	5
	6
	7

	Our business regularly changes the way in which we provide value to our customers
	1
	2
	3
	4
	5
	6
	7

	We regularly use new distribution and sales channels.
	1
	2
	3
	4
	5
	6
	7

	We regularly look for new sales strategies to generate revenues
	1
	2
	3
	4
	5
	6
	7

	We often change the cost structure (fixed and variable costs) within our organisation
	1
	2
	3
	4
	5
	6
	7



Business Performance:
29. On a scale of 1 to 5, where 1 = Not at all Successful, 5= Highly Successful, please rate how successful this business been over the past 12 months with regard to:
	
	1 = Not at all Successful, 5= Highly Successful,

	Sales and revenue growth
	1
	2
	3
	4
	5

	Capturing market share
	1
	2
	3
	4
	5

	Profitability
	1
	2
	3
	4
	5

	Adoption of new technologies
	1
	2
	3
	4
	5

	Attracting and retaining full time staff
	1
	2
	3
	4
	5

	Attracting and retaining part time/ casual staff
	1
	2
	3
	4
	5



30. . Please estimate how you expect this business to perform in the next 12 months:
	
	1 = Decrease significantly, 5= Increase significantly
3= Remain the same

	Sales and revenues 
	1
	2
	3
	4
	5

	Market share
	1
	2
	3
	4
	5

	Profitability
	1
	2
	3
	4
	5

	Adoption of new technologies
	1
	2
	3
	4
	5

	Number of full-time staff
	1
	2
	3
	4
	5

	Number of part time/ casual staff
	1
	2
	3
	4
	5



