
“We wanted consumers to enjoy at home the fine foam and 
luxuriously large sips you would expect when drinking from a 
mug of freshly poured draft beer at a pub”. We made it come 
true with an innovative package design, which helped invigo-
rate our Super Dry brand. If you find creamy foam developing a 
nice head, you will see it as additional value. To produce fine 
foam and make this happen, we developed a new material with 
a special surface structure. However, fine bubbles alone are 
not enough to constitute consumer value. We developed a 
design where the entire top of the can pulls off to create a wide 
opening to make it look more like a mug and allow for gener-
ous gulps. Double safety structure veils sharp edges anywhere 
near the opening so as to protect consumers from getting 
hurt. With mounting expectations even 
before the launch, Super Dry Nama Jokki 
Can was launched in April 2021 to achieve 
record-breaking sales that set new stan-
dards for beer sales. Nama Jokki Can will 
continue to evolve to exceed expectations.

Asahi Super Dry Extra Cold is Super Dry poured fresh at 
sub-zero temperatures using the latest temperature control 
system and a unique dispenser developed by Asahi (normally, 
Super Dry is served at 5–6 degrees Celsius). This is enabled 
through cooperation by our partner restaurants/bars who have 
agreed to adhere to our strict standards for temperature 
control, but also supported by the innovative equipment we 
have developed through continuous efforts for innovation. In 
fact, our Extra Cold system is evolving year after year, reduc-
ing its space requirements to one 
forth the size and achieving 63% 
reduction in maximum power con-
sumption compared to when it was 
first launched, to save power and 
improve operability for our partners. 
This contributed to the exponential 
increase of restaurants and bars 
introducing the system, most of which 
are experiencing increase of sales.
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Most people may think that new product development is all about developing new 
content or new taste, but the external “look” of the product is also an important 
part of the product. We can improve both the functionality and design of the pack-
age by making use of various technologies, and even add value to the product 
concept through package design. We perform evaluation tests on the cans, bottles, 
paper boxes and other packaging materials used by Asahi Group (AG) companies to 
ensure safety and security to our customers and also engage in research to im-
prove recyclability, reduce waste, and enhance safety of packaging.

The external appearance is also an 
important part of the product

We develop cans, bottles, paper 
boxes and other packaging ma-
terials for use by our AG com-
panies. Our mission is not only 
to developing user-friendly and 
aesthetically pleasant packag-
es but also promoting light 
weight and environmentally 
conscious packages to reduce 
the burden on the environment.

We conduct surveys and analy-
sis of new technologies and 
trends related to packaging in 
Japan and overseas to support 
the development of new pack-
ages that are more attractive to 
customers. Based on the infor-
mation collected and technolo-
gies identified, we develop 
packages with new added val-
ues responding to changes in 
society’s needs.

We perform evaluation tests on 
packaging materials for new 
products developed by the AG 
companies to ensure safety 
and security to our customers. 
We also make improvements to 
packages of existing products. 
If any problems are found with 
our packages, we investigate 
the cause and take corrective 
measures to solve the problem.

We are working to develop 
draught beer equipment that 
creates new value and is more 
attractive for both customers 
and restaurant/bar operators 
who use them. In other words, 
equipment useful for serving 
delicious beer to customers, 
easy to handle for restaurant/
bar operators, and is friendly to 
the environment.

Research

Development of new 
containers and 
packages

Research on new 
technologies and 
trends

Evaluation tests on 
new packages

Development of new 
equipment for serving 
draught beer

Japan’s first experience-based package 
innovation “Super Dry Nama Jokki Can”

Cumulative number of restaurants/bars to 
introduce Extra Cold system exceeds 10,000
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