
Corporate Value Creation Process    Basic principles and measures for value creation

The Asahi Group has established both an R&D division with 
strategic functions and a practical R&D center under Asahi 
Group Holdings, Ltd. Through these organizations we conduct 
the research and development activities of the entire Group in 
collaboration with the R&D divisions of each company.

Driven by a corporate culture that fosters innovation, in our 
research and development activities we seek to create new 
value and generate new demand, as exemplified by the 
development of Asahi Super Dry through the innovation of 
yeast technology.

We will continue to promote technological innovation and 
differentiated product development that contributes to 
enhancing our brand power by leveraging our long-nurtured 
technological platform. Moreover, it is our policy to strive to 
maximize group synergies based on collaborative efforts 
among the various companies in addition to employing our 
advanced management technologies to secure industry-
leading safety and quality.

In addition to the above, while working on initiatives to 
obtain certification under the ISO 14001 environmental 
management system toward reducing environmental impacts, 
we will further strengthen our measures to address social 
issues including helping to solve alcohol-related problems by 
using our technologies and know-how and sharing useful 
information with the public.

Research and Development

 Creating new values and demand through 
innovation by leveraging technology platform

 Sophistication of quality control technologies 
toward strengthening of brand power

 Maximization of group synergies through the 
expansion of R&D technologies and know-how

 Utilization of technologies and know-how and 
reinforcement of information transmission to 
reduce environmental impacts and address  
social issues

Basic principles for value creation

 Brand reinforcement and development 
through innovation

In 2013, in our R&D for the alcohol beverage business, we 
developed the Super Screening System, an advanced yeast 
management technology for controlling an element with a 
crucial role in shaping the taste of beer. This system is comprised 
of three technologies including a precision control technology 
for yeast nutrients, a temperature control technology during 
storage, and a yeast quality assessment technology. These 
technologies provide a better storage environment that allows 
yeast to absorb nutrients in an optimal balance, making it 
possible for us to select superior yeast. With this system, we 
realized the evolution of Asahi Super Dry by improving the clean 
finish and smooth head by 10% each for the first time since the 
beverage was released back in 1987. As a result, the Asahi Group 
was awarded the Gold Award for the International-Style Lager 
category in the World Beer Cup 2014.

In addition, in response to increasing public interest in the 
content level of purine bodies in alcohol beverages in recent 
years, the development of new products free of purine bodies 
has expanded. With the development of a highly sensitive 
analysis method with sensitivity approximately 10 times that of 
the conventional method (based on an original analysis 
technology), the Asahi Group since last year has been 
accelerating the development of new purine-body-free products.

We will continue to enhance these quality improvement 
measures as well as the development of advanced analysis 
technologies required within the Group.
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 Generating synergies through the 
expansion of technologies and  
know-how

Since we engage in businesses covering a broad range of 
segments including alcohol beverages, soft drinks, and food, we 
have been taking measures to expand our use of computer-
aided engineering (CAE) in R&D toward achieving greater 
synergies. With this technology, we have succeeded in the 
accurate computer simulation of pressure resistance in beer 
cans, which is an important quality control item for us. As a 
result, we developed high-quality cans while reducing 
environmental impacts through using less test samples. 
Furthermore, this technology can be applied to a broad range of 
fields. For example, by showing the relationship between the 
shape of tablets and the ease of swallowing using the 
“deglutition map,” an indicator that combines Kansei (affective) 
engineering with the simulation technology, we have recently 
applied this technology to Kinkotsu Glucosamine, functional 
foods produced by Asahi Food & Healthcare Co., Ltd. and 
Shinayaka Care produced by Calpis Co., Ltd.

The development of this technology represented a first for the 
food industry and it has been highly acclaimed, including 
winning a technology research award from the Japan Society of 
Kansei Engineering. As the Asahi Group continues to grow by 
way of M&A and other means, we will endeavor to maximize 
group synergies through the spread of these R&D technologies 
and know-how in the future.

 Research on bioethanol with a view to 
reducing environmental impacts

Leveraging technologies cultivated as an alcohol manufacturer, 
the Asahi Group has been involved in research on bioethanol 
made from sugarcane since 2001. A renewable energy, 
bioethanol is produced through the fermentation and distillation 
of plants. Based on the theory that CO2 emissions generated from 
the combustion of bioethanol can be offset by the CO2 emissions 
absorbed by the plants during photosynthesis, bioethanol can 
be regarded as CO2 neutral from a theoretical viewpoint. On the 
other hand, as most bioethanol is made from plants that would 

otherwise be used as food, the decrease in food production that 
results from making bioethanol is a challenge.

To overcome this challenge, the Asahi Group has invented a 
technology that makes it possible to produce ethanol from 
sugarcane while maintaining the production volume of sugar 
made from the same sugarcane. Working jointly with the Kyushu 
Okinawa Agricultural Research Center of the National Agriculture 
and Food Research Organization (NARO), we have developed 
sugarcane varieties capable of increased production of sugar and 
ethanol as well as an “inversion process,” which reverses the 
production order of sugar and ethanol. The reverse production 
process is the first technology in the world that dramatically 
boosts the production of sugar. In addition to increasing 
simultaneous production of food and energy, this process 
enables us to adjust the respective production volume and ratio 
depending on demand.

We intend to continue to strengthen measures toward the 
commercialization of this technology both in Japan and abroad.

 Measures toward alcohol-related 
problems

To fulfill its corporate social responsibility as a producer of 
alcohol beverages, the Asahi Group has been making ongoing 
R&D efforts in the area of medicine concerning alcohol and 
health with the cooperation of external organizations toward 
reducing alcohol-related problems induced by the inappropriate 
consumption of alcohol beverages.

Specifically, in a joint research project with Nippon Medical 
School, we conduct studies, including drinking trials, involving 
various conditions based on the types of alcohol, different ways 
of drinking, and alcohol tolerance. We have been utilizing our 
findings to promote responsible drinking through the provision 
of easy-to-understand explanations on our website. Using the 
data obtained from real-life trials involving alcohol consumption, 
these explanations describe what it means to be a “strong 
drinker” or a “weak drinker” and why drinking alcohol with food 
is better from the viewpoint of responsible drinking. In addition, 
we have been studying food ingredients to find out what kinds 
of foods are well suited to being consumed alongside alcohol. 
According to our joint research with Kagome Co., Ltd., our 
business and capital alliance partner, the water-soluble 
components of tomatoes promote the alcohol metabolism, 
preventing fast intoxication, a finding that has been picked up by 
numerous media outlets.

In addition to deepening our medical research, we will in the 
future strengthen our efforts toward reducing alcohol-related 
problems by continuing to proactively disseminate this kind of 
useful information to the public.
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