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Characteristics of the Asahi Group’s Business Processes

The Asahi Group has long been engaged in the research and develop-

ment of ingredient technologies, most notably those pertaining to yeast 

and lactic acid bacteria, as well as sensory analysis, analytical, and other 

fundamental technologies. These are just some of the Group’s technolo-

gies that are currently being used in various business crossovers. At the 

Asahi Group, we are driven by a passion to create unprecedented 

technological innovations through multifaceted R&D projects that exam-

ine such technologies from the perspectives of our different businesses.

The R&D divisions of operating companies play a central role in the 

Asahi Group’s efforts to develop products that propose new value. In 

this pursuit, the Research & Development Section and the Research & 

Development Center of Asahi Group Holdings help coordinate Group-

wide R&D activities while also developing new technologies as well as 

the “seeds” of new products.

The Procurement Section of Asahi Group Holdings is responsible for 

Group-wide procurement strategies and thus coordinates with the 

operating companies to advance optimal procurement activities. The 

strategies and policies drafted by the Procurement Section are trans-

mitted throughout the Group to shape the specifi c procurement 

initiatives of operating companies.

The Asahi Group plans to step up the integration of its bases along with 

exchanges of its human resources in order to accelerate the develop-

ment of technologies and evolve these technologies, particularly core 

technologies related to yeast and lactic acid bacteria. This approach will 

be taken in light of the increase in operating companies possessing the 

technologies viable for developing business crossovers within the Group 

as a result of recent M&As. At the same time, we will utilize open inno-

vation from outside fi elds such as kansei engineering in our quest to 

create new value unique to the Asahi Group by expanding the scope of 

our product development activities.

We seek to maintain the ideal division of responsibilities between 

Asahi Group Holdings and operating companies. To this end, respon-

sibility for tailoring procurement strategies to the operating environ-

ment and advancing activities that require an element of speed is 

entrusted to operating companies. Asahi Group Holdings, meanwhile, 

is charged with enhancing Group-wide procurement functions through 

initiatives such as promoting collaboration and risk management via 

intra-Group coordination.

The Asahi Group is committed to fostering mutually benefi cial, win-win 

relationships with its suppliers to ensure that it is able to reliably 

procure safe, secure, and high-quality raw materials at low costs. 

Recently, we acquired two beer businesses in Europe, welcoming 

several new operating companies to the Group as a result. By fully 

leveraging the procurement expertise and networks cultivated by these 

companies, we aim to strengthen our procurement functions across 

the supply chain.
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Characteristics

Strategies and Policies

Frameworks

•  Reduction of environmental impacts through the use of lighter 

packaging and bio ingredients

•  Socially conscious packaging based on universal design principles

•  Development of products that deliver health value

•  Creation of shared value through agricultural materials utilizing 

yeast cell walls and other unique technologies

•  Promotion of CSR procurement based on the CSR Principles for 

Asahi Group Suppliers

•  Enhanced communication with suppliers through forums for explaining 

the Group’s policies

•  Requests for improvement and follow-up activities based on supplier 

evaluations and CSR surveys

•  Improvement of raw material quality levels through inspections and 

internal audits by the Asahi Group

•  Measures to maintain an understanding of water risks in major raw 

material production regions and address risks based on analyses

ESG Initiatives Engrained in Our Business Processes

ProcurementResearch and 
Development
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The Production Section of Asahi Group Holdings houses the Group’s

production strategy functions. The Group’s production systems see produc-

tion activities taking place in the production sections of operating companies 

as well as at 96 factories located around the world. The Logistics Section, 

which similarly houses logistics strategy functions in the Company’s Head 

Offi ce, promotes logistics activities centered on the logistics sections of 

operating companies through coordination with Asahi Logistics Co., Ltd., a 

company tasked with actual logistics operations.

Centered on the marketing sections of operating companies, the Asahi 

Group strives to advance marketing activities that accurately respond 

to changes in market demand. At the same time, our sales offi ces 

located throughout Japan engage in sales activities aimed at resolving 

the issues faced by HORECA and other sales channels in order to 

heighten our ability to create value together with business partners.

In production, reliable quality is of utmost importance. We therefore work to 

guarantee quality throughout the Asahi Group based on proprietary stan-

dards. In our logistics activities, meanwhile, we take advantage of our 

nationwide network and our relationships with partner companies while 

pursuing cost reductions through the optimal positioning of bases. 

Moreover, we are guided by our Total Fresh Management principles, which 

seek to ensure we are able to supply all customers with fresh products, as 

we make progress in the development of supply-demand management 

techniques to realize low-inventory operations.

Our marketing and sales activities are focusing on augmenting the 

Group’s brand strength through the creation of new value and 

demand. We also develop solution-oriented marketing approaches 

through making proposals for boosting the sales of both Asahi brand 

products and the sales channels we affi liate ourselves with. Overseas, 

we have established dedicated marketing organizations to explore new 

markets through local networks.

The Asahi Group aims to optimize its production and logistics activities on 

a Group-wide basis. Production initiatives to this end will include estab-

lishing production IT platforms at bases around the world in order to track 

and analyze production activities and thereby facilitate improvements in 

productivity and effi ciency (energy savings, among others). As for logistics, 

we will pursue increased effi ciency in a wide range of areas by standardizing 

timetables for processes and exterior packaging pertaining to our diverse 

product lineup while promoting modal shift and round-trip logistics.

Each business focuses on strengthening core brands and will seek to 

improve added value and propose new value. In regard to Asahi Super 
Dry, for example, our goal in Europe over the foreseeable future will be 

to establish a premium image for this brand in the large urban markets, 

which are our primary targets. To this end, we will step up our efforts 

to communicate the brand image of Asahi Super Dry while raising the 

reputation and recognition of this brand in the commercial-use market.

•  Use of green electricity in production processes

•  Reduction of water consumption through cleaning and sterilization 

and use of recycled water

•  Development of comfortable work environments at manufacturing bases

•  Recycling of by-products and waste at factories

•  Reduction of environmental impacts through modal shift and 

round-trip logistics

•  Joint deliveries through coordination with competitors

•  Responsible drinking awareness campaigns

•  Promotion of medical research on the relationship between alcohol 

and health and announcement of fi ndings

•   Sales promotions of foods for specifi ed health uses and foods with 

function claims

•  Nutrition and health education through products

Production and 
Logistics

Marketing and 
Sales
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Business 

Fields

R&D Fields

CLOSE-UPCLOSE-UP

New Value Creation through 
Technological Excellence
In addition to product development in the areas of alcohol beverages, soft drinks, and food, our 

R&D activities seek out new core technologies to serve as foundations for future business growth 

and develop analytical tools for food safety. Our researchers are also contributing to the realiza-

tion of a fl ourishing and sustainable society by developing environmentally friendly production 

technologies and packaging as well as materials to support agriculture and livestock industries. 

A principal characteristic of the Asahi Group’s R&D activities is that the insight gained in this 

diverse range of areas is comprehensively analyzed and utilized in a cross-business-fi eld 

manner. By developing better technologies, advancing more exhaustive research, and creating 

new value, we will seek to further enhance the corporate value of the Asahi Group.

Cross-Business-Field 

Accumulation and 

Utilization of Insight

Product Development

The Asahi Group develops a wide range of food and drinks to offer customers products that will 

contribute to a rich dietary culture. These development activities are spearheaded by the R&D 

divisions of operating companies, which are directly involved in their respective business fi eld. We 

also develop various health foods and drinks that utilize functional ingredients identifi ed through 

new ingredient research, such as foods for specifi ed health uses and foods with function claims.

�����
New Ingredients

The Asahi Group is researching a wide range of 

technologies, including fermentation control and 

analysis technologies related to the production of 

alcohol beverages and fermented milk. Leveraging 

the microbial utilization technologies and func-

tional evaluation technologies cultivated over 

years of development, the Asahi Group searches 

for new ingredients with health benefi ts.

Fundamental Technologies

We are continuously refi ning our fundamental 

technologies to ensure our innovative research 

fi ndings can be applied to our business and to 

deliver high-quality and safe products to cus-

tomers. Our research on intestinal microfl ora is 

also an important fi eld with high potential to 

open up new research opportunities.

FOODSOFT DRINKS OVERSEAS
ALCOHOL 

BEVERAGES

Research and 

Development
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Efforts to Unlock the Potential of Yeast, Lactic Acid Bacteria, 

and Other Ingredients Used in Existing Businesses

The Asahi Group has accumulated extensive insight regarding yeast and lactic acid bacteria over the course of 

years of research. The scope of our insight and technologies in these areas is expanding beyond the boundaries of 

our conventional Alcohol Beverages Business and Soft Drinks Business and into new business fi elds. For example, 

turning our attention toward the components of beer yeast cell walls that are benefi cial to cultivating plants, we are 

developing and supplying unique agricultural materials that use these substances. In addition, focusing on the 

potential for lactic acid bacteria to break down body fat led us to launch Karada Calpis, a product that has been 

posting impressive sales by addressing contemporary health needs. We will continue working to unlock the poten-

tial of yeast and lactic acid bacteria in order to create value with the Asahi Group’s unique strengths.

New Analytical Technologies Ensuring Draft Beer

of the Highest Quality

The presence of certain bacteria in beer-type beverages can diminish their taste and fragrance, and methods of 

detecting these bacteria are therefore crucial to the production of such beverages. Based on the result of more 

than 20 years of research, the Asahi Group has succeeded in developing a revolutionary new detection method 

that can detect bacteria quickly and accurately. As a result, we are now able to complete inspections that used to 

take up to 14 days in around eight hours, ensuring that customers 

are able to drink beer that is both fresh and high quality. Going 

forward, the Asahi Group will remain committed to supplying its 

customers with products of the highest quality through the use of 

sophisticated analytical technologies.

Exploration of New Fields in Search of 

Distinctive Value

In addition to its research on yeast and lactic acid bacteria, the Asahi Group has been 

researching intestinal microfl ora since the 1970s. The term “intestinal microfl ora” is 

used to collectively refer to the more than 100 trillion bacteria that are found in over 

1,000 different varieties in the human intestine. The Group has been seeking out intesti-

nal microfl ora that offer benefi cial effects and working to create ingredients that 

heighten these effects. One such bacterium is Bacillus subtilis C-3102, which has been 

shown to help maintain the ideal balance of intestinal microfl ora. We originally discovered Bacillus subtilis C-3102 

among the intestinal microfl ora of livestock, but we have since found that this bacterium has various benefi ts for 

the intestinal microfl ora of humans and we are currently dealing in products that employ this bacterium. Going 

forward, we will continue to muster our accumulated intestinal microfl ora insight and related analytical technologies 

in the search of bacterium with the potential to offer new benefi ts.
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New Ingredients

Fundamental Technologies




