
We develop process technologies to create high added value for 
“yeast” and “lactic acid bacteria” as core technologies of Asahi 
Group. We also develop technologies to achieve a sustainable fu-
ture , including the development of next-generation containers 
and CO2 -reducing technology. Through these technological de-
velopments, we are working on advanced research with the aim of 
creating unique value that can contribute to group growth.

Development of technology to promote 
health and protect the environment

AG has long been engaged in the research on utilization of 
brewing yeasts since its foundation, continuously creating 
various yeast-based products including our long seller “Ebios” 
supplement tablets, natural seasonings, and yeast extract as 
culture media for industrial use. Other findings include the effect 
of polysaccharides as a constituent of yeast cell walls to enhance 
disease resistance of plants, to stimulate the immune system in 
animals, and to regulate the intestinal environment. 

On the other hand, our researches on lactic acid bacteria are 
rooted in Calpis Co., Ltd, a company that manufactured and 
launched Japan’s first lactic acid drink in 1919. Through joint 
research carried out in the 1970s by Calpis and Riken, it was 
discovered that our unique fermented milk, made using lactic 
acid bacteria and yeasts, had a variety of beneficial physiological 
functions. Since then, we have been studying the health benefit 
functions of lactic acid bacteria as a pioneer in microorganisms 
and fermented milk research. 

The Advanced Engineering Laboratories work to develop 
production technologies and applications for highly unique 
functional ingredients that deliver new values, at industrial 

Maximizing the beneficial functions of yeasts and lactic acid bacteria

production level. We use our expertise in culture process tech-
niques and ingredient processing techniques in order to bring 
out the most from yeast and lactic acid bacteria that are the core 
materials of the Asahi Group.

We will contribute to people’s health and social enrichment 
worldwide by pursuing the unknown powers of yeast, lactic acid 
bacteria, and other microorganisms through advanced technolo-
gies that only the Asahi Group can realize.

Research

To realize the commercial production 
of functional ingredients using yeasts 
and lactic acid bacteria, we develop 
process technologies to add high val-
ue and reduce costs. For example, we 
explore the optimal culture condi-
tions for mass production, ways to 
scale-up production, technologies to 
control the culture process and con-
duct research on lactic acid bacteria 
starters.

Process development for 
mass production of 
beneficial microorganisms

As part of our efforts to contribute 
to a sustainable society we are de-
veloping containers and packaging 
materials friendly to both people 
and the environment. We are also 
working on technological develop-
ments for active utilization of re-
newable energy toward achieving 
our target of “zero CO2 emission 
from Group companies by 2050.”

Development of 
technologies to reduce the 
impact on the environment

Computer Aided Engineering 
(CAE) is a technology used to 
verify the design and produc-
tion method during the devel-
opment and manufacturing 
phases using computer simu-
lation. We were one of the first 
in the food industry to introduce 
CAE technology to facilitate 
various innovation within the 
Asahi Group.

Uti l iz ing the yeast 
p ro d u ce d  t h ro u g h 
Asahi Group’s busi-
nesses, we work to 
develop sustainable 
ingredients that deliver 
new values, as well as 
production technolo- 
gies and applications 
for the ingredients.

Facilitating 
innovation with CAE 
technology

Development of 
new yeast-based 
ingredients
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