
We ensure product safety by ana-
lyzing residual agricultural chem-
icals and heavy metal minerals in 
baby food products, mycotoxins in 
milk ingredients, and foreign sub-
stances mixed in products and 
manufacturing processes.

We hold exchange meetings with 
the quality assurance depart-
ments of our company plants to 
spread of our analytical technol-
ogies. We also provide consulta-
tion on foreign substance detec-
tion, microbial analysis, etc.

Analyses for ensuring 
product safety

Technological exchange 
with other departments

We strive to create new values that 
will contribute to strengthening our 
brand by developing a wide range 
of technologies. We also work on 
improving our production efficiency 
and processing technologies with 
an aim to achieve competitive edge.

Technology development to 
achieve competitive edge

We study environmentally 
friendly product design 
technologies and consider 
ways to extend product 
shelf life to reduce food 
waste, packaging technol-
ogies to reduce plastic use.

Research for realizing 
a sustainable society

Asahi Group Foods, Ltd.

Technology Research & Development Department I

Our department carries out technological development and materials research to support 
the healthcare, food and confectionery and freeze-dried food businesses. In recent years, 
we have focused our technological development efforts on the development of “food with 
function claims”, which has attracted a high level of attention in the health market. We have 
developed advanced component analysis technology and new functional evaluation tech-
nology. We contribute to the maintenance and promotion of our customers’ health by 
supplying them with products developed using these new technologies.

Technological development supporting the 
development of “food with function claims”

Asahi Group Foods, Ltd. 

Technology Research & Development Department II

Development of wide-ranging technologies 
to support businesses

We carry out the functional evaluation of materials using 
mainly human-derived cells and three-dimensional organ 
models. The constituent components and functions differ 
from material to material, and for this reason we also devel-
op the optimum analytical and evaluation methods. When 
human efficacy testing is required, we carry out functional 
evaluation to provide new health value from numerous per-
spectives, including coordinating testing based on the latest 
evaluation methods.

Development of evaluation technology and 
analytical technology in relation to 
functional componentsWe research food ingredients with 

expected health benefits, including 
functional ingredients (such as lactic 
acid bacteria and milk-derived pep-
tide) that have been developed inde-
pendently by Asahi Group. We use 
advanced evaluation technology to 
verify the safety of each food ingredi-
ent, as well as a variety of functions.

Research into functional 
ingredients

”Food with function claims” requires 
scientific evidence to be submitted to 
the Consumer Affairs Agency. We sup-
port the development of “food with func-
tion claims”, including the selection of 
functional components to meet cus-
tomers’ needs. We also help to put to-
gether and submit reports containing 
data proving the safety and functionality.

Development support for 
“food with function claims”

We engage in fundamental research and technology development mainly to support our 
freeze-dried food and baby food businesses. To support the freeze-dried food business, 
we contribute to accelerating high-quality product development by developing new pro-
cessing technologies and research on manufacturing equipment. We support the baby 
food business by analyzing various risk factors including residual agricultural chemi-
cals, heavy metal minerals, mycotoxins and foreign substances in food, developing new 
analytical technologies, and expediting microbial analyses to ensure product safety.
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