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Initiatives for Food and 
Health

Discovery of apple polyphenol’s property 
of inhibiting the progression of aging
The Research Laboratories for 
Fundamental Technology of Food of 
Asahi Group Holdings, Ltd. announced 
last March that research jointly 
conducted with Graduate School of 
Medicine, Juntendo University and 
Graduate School of Medicine, Chiba 
University had led to the discovery that 
the intake of apple polyphenols had the 
benefit of inhibiting the progression 
of aging.

In the experiment, mice*1 were allowed 
to freely take drinking water with an 
apple polyphenol content of 0.1%. It was 
found that survival rates of mice taking 
apple polyphenols significantly improved, 
compared with mice that did not 
consume apple polyphenols. 

Moreover, the experiment revealed 
that the mice that imbibed the apple 
polyphenols exhibited reduced values for 
a number of cardiac parameters, 
including myocardial fibrosis, cardiac 
oxidative stress and cardiomyocyte 
oxidative stress, indicating a probable 
benefit of suppressed active oxygen 
generation, thereby inhibiting the 
progression of aging.

Corporate Social Responsibility
Fiscal 2013 Initiatives

Apple polyphenols were first 
discovered in 1957 by Nikka Whisky Co., 
Ltd., a member of the Asahi Group, 
during the manufacture of its apple-
based drink product ‘‘Cider*2.” The 
beverage maker has continued to 
conduct nutritional research on apples 
ever since, including since joining the 
Asahi Group in 2001. The research has 
produced a number of major results, 
including the discovery of a wealth of 
effects of apple polyphenols and the 
establishment of a method for efficiently 
extracting and refining high-purity 
polyphenols from unripe apples, which 
generally contain 10 times as much of the 
substance as ripe fruit*3. In 2004, the 
Group was issued a patent for the 
extraction method. 

The Asahi Group has already offered 
dietary supplement capsules Asahi 
Wakazumi Ringo Polyphenol, launched in 
February 2013, from Asahi Food & 
Healthcare Co., Ltd. We continue to 
utilize these research results in product 
development.
*1 To facilitate the study on aging mechanisms, mice with 

recombinant genes were used in the experiment. The 

genes of the mice used were modified so that some of 

antioxidant enzymes present in ordinary mice were 

congenitally absent.

*2 Currently manufactured by Nikka Whisky Co., Ltd. and 

sold by Asahi Breweries, Ltd. 

*3 Where the amount of extracted juice is the same.

Discovery of orange juice’s property of 
accelerating alcohol metabolism
In August 2013, Asahi Soft Drinks Co., 
Ltd. presented the results of research on 
the effects of orange juice on alcohol 
metabolism at a session of the Japanese 
Society for Food Science and Technology. 
The research was conducted jointly with 
the Research & Development 
Laboratories for Innovation of Asahi 
Group Holdings, Ltd. 

In the experiment, three types of fluid 
were given to rats in a state of fasting: 
100% pure orange juice, triple strength 
orange juice, and water for comparison. 
In a space of 30 minutes, liquid with an 
alcohol content of 5% was fed to the 
mice. Their blood-alcohol concentrations 
were measured after one hour. The result 
showed that the blood-alcohol 
concentrations of rats fed orange juice 
decreased and were lower than the rats 
fed water. It was found that orange juice 
had a property that stimulated the 
metabolism of alcohol.

The Laboratories will continue its 
research to verify this new property of 
orange juice, using indices other than 
blood-alcohol concentration. 
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Process for Producing Sugar and Ethanol

Sugar Yield Comparison between Reverse Production Process and Conventional Process
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Group Management

Reverse production process for 
bioethanol production won the Grand 
Prize for the Global Environment Award
In February 2013, Asahi Group Holdings, 
Ltd. was awarded the 22nd Grand Prize 
for the Global Environment Award* 
organized by Fujisankei Communications 
Group for the development of 
the reverse production process, 
a breakthrough technology that enables 
increased production of food and energy. 
While renewable energy has drawn 
attention as a way to reduce global 
warming, the demand and supply 
balance of food and energy has 
tightened on a global scale. Developed 
jointly with the Kyushu Okinawa 
Agricultural Research Center of the 
National Agriculture and Food Research 
Organization (NARO), the reverse 
production process is the world’s first 
technology that maximizes the 
production of sugar and ethanol from 
sugarcane and has great environmental 
and economic benefits. We will work on 
further verification of the technology 
with the view to its commercial 
application by 2015, thereby contributing 
to building a sustainable society. 
* The Global Environment Award was a commendation 

program established in 1992 with the aim of developing 

new technologies and products that contribute to the 

realization of a sustainable society, promoting 

environmental conservation activities and businesses, and 

further raising awareness of the conservation of the 

global environment. 

Initiatives for the Environment

Preservation Activity for Water Source 
Forest Areas
Asahi Breweries, Ltd. is promoting 
activities to preserve water source forest 
sites that are located at each upstream 
area of the eight beer factories around 
Japan. The programs involve the 
participation of employees of the 
factories and group companies and their 
family members.

The preservation activity for water 
source forest areas aims to create and 
maintain healthy forests and to preserve 
water sources on a permanent basis. 
The program involves tree planting, 
underbush cutting, thinning and pruning. 

As an enterprise that manufactures and 
sells beer and other beverages as well as 
food, the Asahi Group has positioned 
water resource preservation as one of the 
key themes for its environmental 
initiatives. The preservation activity for 
water source forest areas started as part 
of community-based environmental 
preservation activities in 2004 at Shikoku 
Brewery. The initiative was expanded and 
implemented at all beer factories in 2006. 
A total of 80 projects were implemented 
as of the end of 2013. Each project was 
conducted with the participation of 
volunteer employees from a brewery and 
group companies and their families 

under the guidance of local NPOs, forest 
unions, government, and the National 
Land Afforestation Promotion Organization.
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Initiatives for People and Society
Support for Reconstruction following the Great East Japan Earthquake Disaster

Supporting reconstruction of companies 
in affected areas through Yuinoba Kigyo 
Marche
Since 2012, the Asahi Group has taken 
part in Yuinoba, a regional reconstruction 
initiative that matches affected and 
supporting businesses, organized by the 
Reconstruction Agency and economic 
organizations in affected areas. The 
program aims at strengthening the 
management capabilities of companies in 
the affected areas and creating a 
community that lead to the sustainable 
development of local economies. We 
hosted Yuinoba Kigyo Marche events in 
Ishinomaki City, Miyagi Prefecture in 
June, and in Kesennuma City, Miyagi 
Prefecture and at the headquarters 
building in November. This initiative is 
designed for affected companies to hold 
spot sales and tasting events at 
supporting companies in an effort to 
cultivate markets and develop new 
products. Ten marine product processing 
companies in Ishinomaki and Kesennuma 
cities in Miyagi Prefecture participated in 
the events. We extended support to the 
affected companies by providing them 
opportunities to present their products 
to, and conduct surveys on sample 
products with, Asahi Group employees 
working at the headquarters building. 

Hosting an event for fellowship among 
evacuees residing outside their home 
prefectures
The Asahi Group, in cooperation with 
Medical Care Network Support Center, 
held an exchange event, ‘‘Come Over 
Here!,” at the headquarters building last 
June to help evacuees forced to live away 
from their hometowns deepen relations. 

This exchange event attracted more 
than 150 people who evacuated to the 
Tokyo metropolitan area. The event 
featured programs such as health 
counseling, oral care classes, kids’ play 
space, a hand massage corner, and 
non-alcohol cocktail classes that used 
products of the Asahi Group. While the 
participants enjoyed the programs, 
they were given opportunities to make 
exchanges with fellow evacuees 
and volunteers.

Organizing events for disaster-affected 
families and children in Fukushima
Last August, the Asahi Group participated 
in the camping event, ‘‘Spend Summer in 
Your Hometown with Family,” which 
provided an opportunity to reunite with 
family members who were forced to live 
separately due to the disaster. We also 
took part in another event, ‘‘Get 
Together! Fukushima Ambassador Kids” 
where children from Fukushima and 
other parts of Japan spent time together 
and leant about the current situation and 
attractions of Fukushima.

Asahi Group employees provided 
support to Fukushima University Disaster 
Volunteer Center that organized the 
events. The employees helped stage the 
venue in cooperation with students of 
the university.
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