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C-3102
▼ We research and develop nature-based products to help farmers produce safe 

and high-quality meat and eggs. Numerous microorganisms reside in the di-
gestive tract of humans and other animals. Inside our body, they form 
a microbiota whose balance has a large influence on our health. Asahi Biocy-
cle Co., Ltd. engages in research to apply our microbial expertise accumulated 
over many years to supporting the healthy growth of livestock.

Contributing to the livestock industry 
through microbial research

As demands for safe and reliable animal products 
increase around the world, the livestock industry 
needs to respond to calls for eliminating the use of 
antibiotics as growth promoters. Our research is 
making a great contribution to the healthy growth 
of livestock without depending on antibiotics and  
the efficient use of feed, which is receiving remark-
able attention from livestock stakeholders world-
wide.

Applying our technology to enable 
livestock production with minimal use 
of antibiotics

Calsporin is a probiotic containing Ba-
cillus subtilis C-3102 for livestock ani-
mals including cattle, swine, and poul-
try. Research and farm trials around 
the world have demonstrated the posi-
tive effect of Calsporin on animal per-
formance with consistent improve-
ments in growth and feed conversion.

Probiotic feed additive 
Calsporin

At the first week after hatching, or at 
the first signs of a health problem, it is 
critically important to maintain the in-
testinal microflora healthy in raising 
good chickens and pigs. Finelact is a 
quick acting microbial (Lactobacilli) 
based product which helps to form or 
rebalance the microflora for a healthier 
gut.

Poultry feed containing 
lactobacillus Finelact
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To introduce Asahi Group’s proprietary 
functional ingredients to the world

We develop manufacturing technolo-
gies to start industrial production or 
to reduce manufacturing costs of our 
proprietary ingredients including 
milk-derived peptides　(e.g. Lac-
totripeptide) and lactic acid bacteria 
(e.g. Lactobacillus L-92 and L. 
gasseri CP2305).

We work to standardize the composition of key 
functional components included in our 
proprietary ingredients, develop quantitative 
tests necessary for quality assurance of 
ingredients, and verify analytical precision. We 
handle a wide range of analytical methods, 
ranging from HPLC and LC-MS to fluorescent 
staining for bacterial count and enzyme activity 
evaluation. 

Development of 
technologies for analyzing 
functional components

We provide both internal and external 
collaborators with technical supports for 
their full utilization of our proprietary 
ingredients, such as preparing technical 
information documents necessary for 
Asahi’s own consumer product application 
and/or overseas B2B food ingredient 
business.

Technical support for commercial 
utilization of Asahi Group’s 
proprietary ingredients

Asahi Group Foods, Ltd.

Technology Research & Development Department III

Development of 
manufacturing technologies 
for Asahi group’s 
proprietary ingredients

We are contributing to the growth of the Asahi Group’s functional food 
business through the development of new ingredients such as new lactic acid 
bacteria, as well as low-cost manufacturing processes of our ingredients already 
used in the business, and analytical technologies for their functional components.
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