
■Development of yeast cultivation technology
In order to obtain yeast with new functions, we carry out 

screening among the vast yeast strain library held by Asahi 
Group and investigations to identify the optimum cultivation 
conditions for each strain. We have succeeded thus far in 
commercializing of yeast products, by screening for yeast 
strains containing large amounts of glutamic acid and estab-
lishing special culture techniques. We have also developed 
yeast products rich in glutathione and nucleic acid.

■Expansion of applications for yeast-based 
materials and ingredients

■Technology development for expanding the 
applications of dairy ingredients for  
business use
We are working to improve 

the solubility of our dairy 
ingredients to make them 
soluble in cold water. This will 
allow for broader applica-
tions. We are also endeavor-
ing to develop preprocessing techniques to give characteristic 
flavors to the powdered ingredients.

■Development of ingredients and processing 
technologies for adding new flavor
As alternative protein sources such as plant-based meat 

are increasingly attracting attention worldwide, we are consid-
ering the use of yeast extracts as a seasoning to add meaty 
flavor. In addition, we are also developing new techniques to 
add flavor more effectively, such as those to process ingredi-
ents to add a smoke flavor.

We develop proprietary food ingredients and materials such as yeast materials and 
dairy ingredients. To give some examples, yeast-related ingredients extracted and 
processed from yeast (e.g. yeast extract), professional-use creaming powder born 
from the expertise of the developer of the first infant formula in Japan, and powder 
premix  drinks and powder foods developed with the ingredients and technologies 
mentioned earlier are some of the various food ingredients and  materials that we 
have developed. We support product development in the wider market by tailoring 
each ingredient to the specific needs of our clients and by engaging in basic research.

Development of food ingredients with unique values 
to support the wider market
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Development of dairy 
ingredients and powdered food

We develop, change the design, and sup-
port the sales of yeast extract seasonings 
and other products making use of the nutri-
ents and umami components included in 
yeast. We also develop applications for 
such seasonings according to client needs. 
We are also stepping up efforts on interdis-
ciplinary product development by combin-
ing our expertise in dairy ingredient and 
powdered food development as well.

Development of yeast extract 
seasoning and their applications

We are focusing our efforts on developing 
yeast-based ingredients with higher added 
value, for example by establishing screen-
ing and cultivation methods for novel 
yeasts, and by carrying out multifaceted 
research on yeast utilization such as meth-
ods for producing yeast extract and pro-
cessing yeast cell walls. In addition, we 
work on joint developments with various 
organizations, both within the Asahi Group 
and beyond, to propose new values to the 
markets of the world.

Development of high value-
added yeast-based ingredients

We develop various dairy ingredients for all 
kinds of needs and purposes in food prod-
uct development, such as adding flavor of 
dairy products or improving texture and 
color of food products. Building on our ex-
pertise for developing dairy ingredients, we 
also develop powdered drinks for cup-drink 
vending machines and OEM products. Our 
aim is to constantly provide the optimal 
product by precisely tailoring to the diverse 
needs of our clients.

Research

There are various materials and ingredients made by 
processing yeast including yeast extract and yeast cell walls. 
We are also developing suitable applications to make the most 
of the features of each ingredient. Not to mention applications 
in food products, we propose wide-ranging applications for 
yeast-based materials to our clients, for instance, using yeast 
extract as a culture medium component, or using dried yeast 
and yeast cell walls in pet food and animal feed.
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