
We are conducting state of the art research and development to 
make beverages taste better and create new attractive drinks. 
Scientists specializing in such fields as brewing technology, ex-
ploration of novel ingredients, and microbiological control bring 
together their research findings and cooperate with the manufac-
turing site as well as the headquarters’ departments to create a 
product that will always exceed the expectations of customers.

Applying state-of-the-art technologies to 
make our products taste even better 

Asahi Breweries, Ltd.

Research Laboratories for Alcoholic Beverages

We perform research on the ingredients and manufacturing process-
es of beer and related products, to find a way to produce high-quality 
and tasty beverages in a stable and efficient manner by combining 
new ingredients and new brewing technologies. We also contribute to 
our quest for “deliver on our great taste” by realizing new flavors 
through different combinations of ingredients and technologies.

Amongst the countless microorganisms that live in the environment, 
there are ones that deteriorate beer quality. We investigate the char-
acteristics and genes of such microorganisms to develop new test 
methods and improve sterilization techniques, which will be used to 
protect the delicious flavor of our products. We examine the possibil-
ity of unknown microbiological risks before launching a new product 
and also develop new technologies for microbiological control to deal 
with such risks. We are progressing our research to ensure we pro-
vide consumers with safe and secure products.

Development of brewing technologies Development of technologies for microbiological 
control

Amongst the countless microorganisms on earth, there are 
ones that deteriorate beer quality. When these organisms enter 
and proliferate in beer, they can cause turbidity or unpleasant 
odors, thereby degrade the flavor of the beer. To prevent quality 
degradation by such microorganisms, it is important to maintain 
a clean brewing environment and confirm the absence of such 
organisms through microbiology testing. And if such microorgan-
isms should enter the manufacturing environment, they need to 
be quickly detected and addressed to ensure elimination. 

Microorganisms are so small that they are invisible to the na-
ked eye, but you can visually observe them if they have proliferat-
ed to form a colony. Microorganisms are typically detected by 
growing them in a nutritious culture medium to see if they form a 
colony. However, it takes about 3 to 14 days for certain microor-
ganisms to form a colony big enough to see. 

If microbiological detection could be performed more quickly, 
we could address unwanted microorganisms in the brewing envi-

Development of rapid microbiology testing 
technologies using fluorescence detection

ronment at an 
earlier timing and 
thus ship safe 
and secure prod-
ucts with confi-
dence. Asahi Beer has optimized a unique testing method utiliz-
ing fluorescence detection, a technology that uses substances 
that emit fluorescent light in response to microorganisms. This 
new method has reduced the time to detection to one third of the 
time it used to take with conventional methods. We succeeded in 
developing a highly practical detection technology by further opti-
mizing the method in cooperation with our manufacturing plants 
across the country.

Research

*  The research has been presented at the Master Brewers Conference, an interna-
tional beer brewing science conference.
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