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Message

Continuing to create “glocal※ 1 value unique to Asahi Group” 
as a business that develops sustainably alongside society.

The Asahi Group has stepped up its global expansion in recent years, and today the Group has 
alcohol beverage, soft drink, and food operations̶ including 72 production plants※2̶ in 30 countries 
around the world. In January 2019, we enacted a new Asahi Group corporate philosophy called the 
“Asahi Group Philosophy (AGP)” with the aims of sharing our philosophy among Asahi Group employees 
throughout the world and increasing our sustainable corporate value. Under the AGP, the mission of 
Asahi Group is to “Deliver on our great taste promise and bring more fun to life”. As we seek to accom-
plish this mission, the Research & Development Division will continue to seek out better technology and 
new knowledge.

In addition to product development in the areas of alcohol beverages, soft drinks, and food, our R&D 
programs seek out analytical and quality assurance technologies that support our search for outstand-
ing health-promoting materials and food safety, as well as technologies for creating new business. In 
addition, our researchers are contributing to an a�uent and sustainable society by developing environ-
mentally-friendly containers and promoting, the utilization of by-products, and the use of microorgan-
isms to assist environmental conservation.

Supporting these R&D programs is a vast store of technical know-how cultivated over many years, 
and developed by the individual researchers who inherit and build on that know-how. Furthermore, a 
research approach of seeking to incorporate the latest science at an early stage, in addition to a corpo-
rate culture of working together across departmental boundaries, has provided us with a platform to 
support these activities. Asahi Group will continue to contribute to the development of a sustainable 
society, and to take on the challenge of creating unique glocal value.

※1 Glocal
 “Glocal” is a phrase coined from the words global and local. It refers to the approach “Think globally, act locally”.
※2 As of February 2019.
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At the Asahi Group, a central research center run by Asahi Quality & Innovations, Ltd. engages in research themes that 

may lead to mid-to-long term developments at the company, while the R&D divisions of each Group Company carry out 

relevant R&D that directly links to business operations such as the development of products and quality assurance 

measures. These R&D organizations collaborate with each other in the pursuit of their respective research goals.

Organizational Structure of Research & Development

Asahi Group Holdings, Ltd.

Asahi Breweries, Ltd.

Department of Product Development Management

Department of Innovation Strategy

Corporate Planning Headquarters

Innovation Headquarters Development Laboratories for Alcoholic Beverages p.07

Research Laboratories for Alcohol Beverages p.08

Research & Development Laboratories for Packaging Technology p.09

Quality Control Center p.10

Asahi Soft Drinks Co., Ltd.

Research & Development Strategy Department

Research & Development Headquarters Products Research & Development Laboratory p.11

Technology Research & Development Laboratory p.12

Asahi Calpis Wellness Co., Ltd.

Feed Headquarters

Research & Development Department p.14

Feed Business Laboratory p.14

Asahi Quality & Innovations, Ltd.

Core Technology Laboratories p.15

Process Development Laboratories p.16

Food Safety Laboratories p.17

Department of Corporate Strategy

Department of Commercialization Strategy

Business Development Lab.

Asahi Group Foods, Ltd.

Technology Research & Development Department II

Development Department I, II, III, IV

Research Planning Department

Research & Development Headquarters

Food Ingredients Business Headquarters

Technology Research & Development Department I p.13

Food Ingredients Development Department

Food Ingredients Development Department（Moriya site） p.13
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Research & Development areas

Asahi Group focuses its e�orts on R&D activities that will create new value, with the aim of delivering the 

best impression to our customers. We take on challenges in a wide range of research and development 

fields, based on the following pillars: “product development”, through which we employ our unique technol-

ogies; “fundamental technologies”, including quality assurance and the development of production technol-

ogies for delivering higher quality and safer products; and “search for new ingredients”, through which we 

maximize the potential of functional microorganisms and expand their uses.

Brewing yeast Lactic acid bacteria and yeast

Microorganisms play an important role in the manufacture of alcoholic beverages and fermented milk. 

Various technologies, such as fermentation control and analytic technologies, are required to make full 

use of microorganisms. Leveraging these microbial utilization technologies together with functional 

evaluation technologies accumulated through the development of various health foods, Asahi Group 

searches for novel ingredients with beneficial e�ects on human health.

Search for new ingredients

We search for components that have 

health benefits from the wide range 

of components produced in the pro-

cess of fermentation by lactic acid 

bacteria.

Fermented milk ingredients

We conduct research in the search 

for useful components of yeast and 

lactic acid bacteria that are beneficial 

to human health, and we carry out 

other studies on beneficial microor-

ganisms including Bacillus subtilis.

Microbial ingredients
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Asahi Beer scientifically elucidates the art of 

brewing beer from diverse perspectives: 

technologies for manufacturing “good” tasting 

beer; technologies to maintain the just-made 

fresh flavour; analysis of brewing yeast 

genes that impact fermentation, etc. to fur-

ther improve product quality and develop 

innovative products. The products we develop 

range from beer and related products to 

ready-to-drink (RTD) alcoholic beverages, 

shochu, wine and non-alcohol beverages.

Alcoholic beverages

We are also active in the field of non-alcoholic 

beverages including carbonated drinks, lactic 

drinks, lactic acid drinks, co�ee, tea, fruit and 

vegetable juice. We seek new raw materials 

and examine manufacturing technologies to 

develop new products that meet customer 

tastes and trends. We also actively promote 

the development of “food for specified health 

use” (FOSHU) and “food with function claims” 
to accommodate health needs.

Beverages

We develop products to meet a variety of taste, 

health and beauty needs. This includes snacks, 

food designed for infants or the elderly, and 

freeze-dried food and seasonings for profes-

sional use, as well as dietary supplements and 

skincare products. We have developed a rich 

line-up of products catering to people from all 

generations, and honed our technologies in 

these fields with the aim of improving quality. 

Food, dietary supplements and skincare

We develop a wide range of food and drinks to o�er customers products that will contribute to realizing 

a rich dietary culture. We also develop various health foods and drinks including “food for specified 

health use” (FOSHU) and “food with function claims” utilizing various functional ingredients identified 

through new ingredient research.

Product development

Testing of beer head retention
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To ensure Asahi Group to continuously 

deliver the highest quality and safety, we 

are constantly advancing our analysis and 

evaluation technologies that play an im-

portant role in quality and safety assurance 

by analyzing trace components contained 

in ingredients and substances that are 

generated during manufacture and storage.

Analytic technologies

Our process development technologies 

facilitate the development of food and 

beverage products by verifying the various 

technical problems that arise when moving 

from laboratory-scale tests to commercial 

production at manufacturing plants.

Process development

We are engaged in the development of 

materials that support livestock health and 

environmental conservation leveraging our 

microbial expertise and utilizing beer brew-

ing by-products processed with our propri-

etary technologies.

* We have completed the development of an agricultural 
material (fertilizer containing beer yeast cell walls), which 
is now being manufactured and sold by Asahi Biocycle Co. 
Ltd., a newly established member of the Asahi Group. 

Products for livestock and agricultural use

We are continuously refining our fundamental technologies to ensure our innovative research findings 

can be applied to business and to deliver high quality and safe products to customers. Our research on 

intestinal microflora is also an important field with high potential to open up new research opportunities.

Fundamental technologies

Structural analysis of unknown volatile components

Structural analysis of yeast cell components

Culture test of lactic acid bacteria
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Human senses of taste and smell are 

indispensable for evaluating subtle di�er-

ences in flavour when manufacturing 

food and beverage products. We are 

working to achieve higher quality by 

evaluating the flavour of our products 

from various perspectives, not only by 

improving the accuracy of the sensory 

evaluation performed by a selected panel 

of evaluators, but also by incorporating 

new technologies including instrumental 

analysis and brain science approaches.

Sensory evaluation

It has become clear through recent re-

search that intestinal microflora has a 

diverse impact on our physical and men-

tal health. We aim to deliver new health 

values leveraging our technologies for 

analyzing intestinal flora, which we have 

accumulated over years of research since 

the 1970s.

Intestinal microflora research

Asahi Group develops user friendly and 

environmentally conscious cans and 

plastic bottles. Using our unique technol-

ogies, we devise packages with novel 

designs that are pleasing to both the eyes 

and the touch, to help make the custom-

ers’ daily lives more enjoyable.

Packaging

Measurement technology of brain waves

Intestinal microflora analysis technology

Edo Kiriko-style plastic bottles
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We are engaged in the development of new products across 

product lines including beer and related products (beer, hap-
poshu [low-malt beer], new genre, etc.), ready-to-drink (RTD)  

alcoholic beverages (chuhai, cocktails, etc.), shochu, wine, and 

non-alcohol beverages (beer-taste and cocktail-taste beverages, 

etc.). From small-scale production of prototypes to follow-up for 

mass production at breweries and distilleries, we are always 

striving to create products that are sure to delight customers.

Striving to create products that are 
sure to delight customers

The share of the beer drinks market as a whole accounted for 
by new genre beer-type beverages has continued to grow 
every year since their creation. New genre beer-type bever-
ages have now become a well-established part of our cus-
tomers’ everyday lives. According to market surveys, new 
genre beer-type beverages are now enjoyed by a large num-
ber of customers, but there also appears to be a latent need 
among customers who would like to drink authentic beer if 
they could a�ord it. For this reason, we set out to develop 
Asahi Gokujo <Kire Aji> with the goal of providing our cus-
tomers with a “product with an authentic beer taste they 
could enjoy every day”. 

The development of Asahi Gokujo <Kire Aji> began with a 
thorough search for the types of taste sought by our custom-
ers. This was how we came up with the concept of a new 
genre that allowed customers to enjoy a “satisfyingly authentic 
beer” as well as a “crisp finish”. We could have used a 100%-
malt and barley recipe to create a satisfying taste similar to an 

Development of Asahi Gokujo <Kire Aji>, 
an authentic style new genre beer-type beverage

When developing beer, wine and other 
brewed alcoholic beverages, we produce 
small batches of prototypes in a small-scale 
plant to determine the flavour profile for the 
new product. Through this process, various 
factors and conditions will be determined 
including the type and quantity of ingredi-
ents (malt, hop, grapes, etc.) to use, selec-
tion of fermenting yeast, fermentation tem-
perature and time, and so on. Trial batches 
are repeatedly produced and evaluated to 
determine the optimal set of conditions from 
countless combinations of these conditions.

Development of brewed 
alcoholic beverages

For the development of canned chuhai and 
cocktails, referred to as RTD alcoholic 
beverages, we study techniques for 
preparing and blending ingredients such as 
fruit juice and other flavouring agents to 
propose new flavours and meet the ever 
diversifying tastes of consumers. We also 
explore and evaluate new ingredients to 
create innovative flavours.

Development of RTD alcoholic 
beverages

In the development of distilled alcoholic 
liquors such as shochu and spirits, a variety 
of factors and conditions need to be 
determined, from ingredient selection and 
processing, yeast selection, as well as 
conditions for wort preparation, fermenta-
tion, distillation, filtration, and maturation. 
New product development entails the 
optimization of all these processes com-
bined with the use of our sophisticated 
blending techniques. 

Development of distilled 
alcoholic beverages

Asahi Breweries, Ltd. 

Development Laboratories for Alcoholic Beverages

authentic beer, 
but this would 
have produced 
the heavy grainy aroma that is derived from barley. For this 
reason, we decided to use Polaris hops, which has a masking 
e�ect on heavy grainy aromas. We also introduced our 
high-fermentation technology, which has been cultivated 
within Asahi Group, as well as filtration technology to selec-
tively adsorb astringency components. After carrying out 
sampling surveys of consumers and making improvements to 
suit our customers’ preferences, we succeeded in producing a 
drink with a 100%-malt and barley taste and a clear aroma.

Since using these technologies to develop Asahi Gokujo 
<Kire Aji>, the product has been well-received by a large 
number of customers and obtained a high repeat rate among 
our newly-developed products. It continues to provide value 
to our customers by allowing them to enjoy an authentic beer 
taste every day. 

Research
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We are conducting state of the art research and development to 

make beverages taste better and create new attractive drinks. 

Scientists in specific fields bring together their research findings 

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 

While it is almost impossible to find a unified definition for a 
“good” beer, we think that “having sophisticated flavour and 
aroma free of unpleasant odors and tastes (i.e. o� flavour)” 
is one important definition of a good beer. 

One type of o� flavours found in beer is called sulfury 
flavour caused by sulfur-containing compounds which may 
occur depending on the ingredients used, abnormality in the 
brewing process and storage conditions. One of the sulfury 
flavour, often described to have an onion-like odor or sweaty 
smell, is known to be caused by 2-mercapto-3-methyl-1-bu-
tanol (2M3MB). This substance has been known for long to 
a�ect the flavour of beer, but had not been fully examined, 
because it was di�cult to analyze due to its extremely low 
flavour threshold and content (in terms of ppt). Encouraged 
by the recent advancement of analytical instruments, a 
research project was launched to develop technology for 
controlling o�-flavour and ensuring consistent good flavour.

2M3MB is not present in wort, which beer is made from, 

First in the world to identify 
an off-flavour precursor

We perform research on the 
ingredients and manufacturing 
processes of beer and related 
products, to find a way to 
produce high-quality and tasty 
beverages in a stable and 
e�cient manner by combining 
new ingredients and new 
brewing technologies.

Development of 
brewing technologies

The taste and aroma are very 
important components of 
alcoholic beverages. We 
perform research and develop-
ment of the components that 
contribute to forming the taste 
and aroma of beverages. We try 
to increase pleasant aroma and 
decrease unpleasant aroma 
and taste. 

Analysis of taste and 
aroma (= flavour) 
components

In order to ensure that high 
quality delicious products are 
delivered to customers, it is 
important to evaluate whether 
the product actually carries the 
intended flavour. Sensory 
evaluation is performed by 
trained evaluators on a daily 
basis and used to inform the 
development of new technolo-
gies and products. 

Sensory evaluation

Appropriate control of condi-
tions is critical to ensure a 
healthy fermentation of the 
wort by the yeast. It is also 
necessary to inhibit the 
proliferation of microorganisms 
that adversely a�ect the quality 
of the product. We perform 
research to understand the 
genetic functions of and 
methods to control these 
microorganisms. 

Development of 
microbiological 
technologies

Asahi Breweries, Ltd. 

Research Laboratories for Alcohol Beverages

but produced later in the process of fermentation by yeast. 
Therefore it was believed that a precursor to 2M3MB must be 
present in the wort. For decades, however, no one succeeded 
in identifying this precursor. We purified constituents of hop 
and performed fermentation tests repeatedly in search for 
the precursor, and finally identified 2, 3-epoxy-3-methyl-bu-
tanal as the precursor of 2M3MB through structural analysis 
using GC/Q-TOF and other latest analytical instruments. We 
will continue our research to find out how the yeast metabo-
lizes the precursor and convert it to 2M3MB.

Research

* This research was presented at the World Brewing Congress 2016, one of the largest international academic conferences in the world.

O

O

2,3-epoxy-3-methyl-butanal
2M3MB precursor 2M3MB

OH

SH

Heating 
process

Hop alpha acid

Oxygen

Yeast
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As consumer interests shift from product-oriented to experience- 
oriented, packages have become an important tool for adding value 
to overall product experience. As we surveyed the latest overseas 
technologies, we came across a new technology that allows for 
printing of di�erent alternate designs. This seemed like the per-
fect solution to enhance consumer experience. With conventional 
printing technology, we could only adopt one design for producing 
one batch of cans, but this innovation enables to produce cans of 
di�erent designs at a time. By importing this new technology and 
modifying it to meet Japanese specifications in cooperation with a 
domestic can manufacturer, we became the first in the Japanese 
market to introduce an innovative printing system. It 
was used for a gift set of canned beer designed as 
part of a Tokyo Olympics campaign, making a stan-
dard brand like Super Dry look fresh without chang-
ing the product content or brand name and leading 
to enhanced consumer experience.

First among domestic beer manufacturers 
to adopt new printing technology for making 
cans with different designs

Asahi Super Dry Extra Cold is Super Dry poured fresh at 
sub-zero temperatures using the latest temperature control 
system and a unique dispenser developed by Asahi (normally, 
Super Dry is served at 5–6 degrees Celsius). This is enabled 
through cooperation by our partner restaurants/bars who 
have agreed to adhere to our strict standards for temperature 
control, but also supported by the innovative equipment we 
have developed through continuous e�orts for innovation. In 
fact, our Extra Cold system is evolving year after year, reduc-
ing its space requirements to one forth the size and achieving 
63% reduction in maximum power consumption compared to 
when it was first launched, to save power and 
improve operability for our partners. This contrib-
uted to the exponential increase of restaurants 
and bars introducing the system, most of which 
are experiencing increase of sales.

Asahi Breweries, Ltd. 

Research & Development Laboratories for Packaging Technology

Most people may think that new product development is all about developing new 

content or new taste, but the external “look” of the product is also an important part 

of the product. We can improve both the functionality and design of the package by 

making use of various technologies, and even add value to the product concept 

through package design. We perform evaluation tests on the cans, bottles, paper 

boxes and other packaging materials used by Asahi Group (AG) companies to 

ensure safety and security to our customers and also engage in research to im-

prove recyclability, reduce waste, and enhance safety of packaging.

The external appearance is also an 
important part of the product

We develop cans, bottles, paper 
boxes and other packaging 
materials for use by our AG 
companies. Our mission is not 
only to developing user-friendly 
and aesthetically pleasant 
packages but also promoting 
light weight and environmen-
tally conscious packages to 
reduce the burden on the 
environment.

Development of new 
containers and 
packages

We conduct surveys and 
analysis of new technologies 
and trends related to packaging 
in Japan and overseas to 
support the development of 
new packages that are more 
attractive to customers. Based 
on the information collected 
and technologies identified, we 
develop packages with new 
added values responding to 
changes in society’s needs. 

Research on new 
technologies and 
trends

We perform evaluation tests on 
packaging materials for new 
products developed by the AG 
companies to ensure safety and 
security to our customers. We 
also make improvements to 
packages of existing products. 
If any problems are found with 
our packages, we investigate 
the cause and take corrective 
measures to solve the problem. 

Evaluation tests on 
new packages

We are working to develop 
draught beer equipment that 
creates new value and is more 
attractive for both customers 
and restaurant/bar operators 
who use them. In other words, 
equipment useful for serving 
delicious beer to customers, 
easy to handle for restaurant/
bar operators, and is friendly to 
the environment.

Development of new 
equipment for serving 
draught beer

Research

Cumulative number of restaurants/bars to 
introduce Extra Cold system exceeds 10,000
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Asahi Breweries, Ltd. 

Quality Control Center

The Quality Control Center supports quality assurance processes by conducting 

component, microbial and food safety analysis of raw materials and finished prod-

ucts, to deliver products of the highest level of quality to customers. We also conduct 

quality risk assessments and address identified risks. We employ a wide array of 

advanced technologies for detection/identification of hazardous microorganisms, 

analysis of foreign substances, abnormal odor and taste, DNA analysis, analysis of 

residual agricultural chemicals and environmental hormones, radiation measure-

ment and more, to ensure the safety of the products of Asahi Breweries, Ltd.

Assuring the highest quality

Beer spoilage lactic acid bacteria have long been recognized by 
beer manufacturers as being noxious to beer quality. However, 
there are many problems that still need to be solved in relation 
to these bacteria. Until recently, it used to take a certain amount 
of time to identify their occurrence, as not only identification of 
the bacterial species but a culture test was required to evaluate 
their spoilage ability. On the other hand, the market was be-
coming increasingly aware of the importance of freshness of 
beer and was hoping for the development of a test method that 
delivers accurate results in a shorter time.

In addition, beer makers were fighting emerging new strains 
with resistance to hop, which is a natural antibiotic compo-
nent in the beer, and even strains of lactic acid bacteria that 
have acquired resistance to heat and disinfectants. Through 
more than 20 years of research to address these problems, 
we discovered that beer spoilage lactic acid bacteria have a 
specific gene in common, regardless of their species, and by 
targeting this gene we succeeded in establishing a rapid, 

Progress in methods for detection and identification of 
beer spoilage lactic acid bacteria

species-independent method for the detection of beer spoil-
age lactic acid bacteria. This approach was groundbreaking 
for the food and beverage industry, which had long relied on 
the identification of bacteria species to determine the risk of 
spoilage. It established a whole new concept of “determination 
of beer spoilage ability by means of genetic markers.” This 
new test method brought a new measure for fighting spoilage 
bacteria to the beer industry which has been experiencing 
quality incidents because development of test methods could 
not catch up with emerging new bacterial species. 

Thanks to the development of a new test method based on 
DNA extraction using ultra-high-pressure technology, detec-
tion of beer spoilage lactic acid bacteria, which took 14 days at 
most when using conventional culture test methods, can now 
be completed in about 8 hours. Time required for pre-ship-
ment test has been significantly reduced by the development 
of this rapid detection method, thereby promoting distribution 
of fresher beer in the market. 

Research

* This research was presented at the World Brewing Congress 2016, one of the largest international academic conferences in the world.

We perform analysis to confirm the confor-
mance to quality standards of raw materials 
and finished products, to conduct risk control, 
develop new analytical methods to support 
product development, research products 
distributed in the market, provide advice for 
improving inspection ability in manufacturing 
process, and organize uniform tests imple-
mented at all breweries.

Component analysis

Providing accurate and timely analysis 
data on a daily basis

We have systems in place to test various 
substances that pose potential risks to 
product quality. We are also working to 
achieve high sensitivity and e�ciency of 
analysis by using the latest analytical 
instruments to enable detection of 
substances present in trace amounts.

Microbial analysis 

World’s highest level of detection 
sensitivity for risk factors in food

An accurate and robust microbial testing 
system has been built within Japan to 
implement speedy inspection of finished 
products before shipment and microbial 
inspection of imported wines, spirits, etc. 
to support the delivery of safe and secure 
products.

Food safety analysis

Stringent tests on quality risks 
performed on materials and products 
from within Japan and overseas
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We are working to enhance the brand value of our products, especially flagship brands, 

by developing robust technology that will di�erentiate us from competitors and enhance 

the value of individual products. As a pioneer of the Japanese soft drink business with 

a range of core brands led by Mitsuya Cider, first launched in 1884 as Mitsuya Hirano-Sui 

and long embraced by Japanese consumers, Calpis first launched in 1919, Bireley’s 

distributed in Japan since 1951, Juroku-Cha launched in 1993 as the pioneer of the 

blended tea market, and Wonda Co�ee launched in 1997 as the next generation of 

canned co�ee, we are constantly pursuing innovation to develop delicious, lively, fun 

and healthy products and to further enhance our brand value.

Enhancing brand value through differentiation

In recent years, there has been an increase in the daily 
scenarios in which people enjoy drinking co�ee, and this has 
brought diversification of needs, including both flavours and 
containers. This is why we have been carrying out research 
and development to promote the evolution of WONDA MORN-
ING SHOT (referred to below as “MORNING SHOT”), which was 
introduced in 2002 under the concept of a “specialized 
canned co�ee for drinking in the morning”, the first time such 
a concept was pursued in Japan.

The attraction of MORNING SHOT lies in being able to 
enjoy a crisp bitterness from each sip, and in its refreshing 
aftertaste. It is the perfect morning drink. To meet our cus-
tomers’ tastes, which have changed with the times, and to 
make the drink taste even better, we set out to develop a 
mid-range flavour, while maintaining the unique flavour of 
the brand. For MORNING SHOT, in 2018 we established a new 
“Morning Quality Manufacturing Method” (under patent appli-
cation). Using this manufacturing method, we have strength-
ened the “co�ee feel” by adding concentrated co�ee compo-
nents, and made the aftertaste even more refreshing by 
making the milk particles even finer.  

We carried out MORNING SHOT tasting surveys among 
members of the general public, who reported a “refreshing 

New research and development supporting 
the evolution of WONDA MORNING SHOT

We develop new products to accommodate 
customer needs. We are also constantly renewing 
and improving our legacy brands to keep with the 
changing needs. Moreover, we proactively pursue 
research on the functionality of our products, 
such as the lipid metabolism-improving e�ect of 
Benifuuki, a kind of Japanese green tea.

Product development

We conduct research and evaluation on 
the sensory aspects (such as taste, 
aroma and color) of preproduction 
samples and finished products and apply 
the results in new product development 
by utilizing our unique system for 
sensory evaluation data management

Commitment to deliciousness

We serve as the promoter and coordina-
tor of technological exchange among 
Group companies and a�liated compa-
nies to drive growth of the Asahi Group’s 
beverage business.

Supporting Asahi Group 
businesses worldwide

aftertaste” and that the drink gives them more “positive 
feelings”. 

We decided that if we could identify what was meant by 
“positive feelings” in objective numbers, we would gain a 
deeper understanding of changes in our customers moods. 
For this reason, we launched joint research with Keio Univer-
sity. We used the latest electroencephalograph technology to 
collect signal data for “positive feelings”, and we carried out 
analysis to identify unique patterns for these “positive feel-
ings”. In fact, using these indicators to look at changes in how 
people feel before and after drinking did confirm that “posi-
tive feelings” increased as a result of drinking MORNING 
SHOT.

Research

Asahi Soft Drinks Co., Ltd. 

Products Research & Development Laboratory
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We are engaged in the development of 
technologies for the control, rapid detection, 
and identification of microorganisms that can 
be applied to tea, co�ee, mineral water, fruit 
juice, carbonated drinks and lactic drinks.

Product safety and security

We are engaged in the development of 
trace component analysis technologies that 
will lead to advancement and systematiza-
tion of product design technologies.

Enhancing brand value

We are engaged in the development of 
product packages with improved usability, 
or packages that are more lightweight and 
attractive. We produce plastic bottles in a 
comprehensive process from design to 
mass production.

Development of packages

The Technology Research & Development Laboratory continues to pursue re-

search aiming to improve our manufacturing technology to ensure e�cient 

production, product quality and safety, so that we can deliver safe and delicious 

products to as many customers as possible. We engage in production tests at 

laboratory scale, development of new plastic bottles and packaging technology, 

as well as development of technologies to ensure the safety and security of the 

product contents, such as microbial analysis and physical and chemical analysis.

Maintaining technological strength to 
continue creating safe, secure, and 
environmentally friendly products

■ Development of “white bottle” for 500ml Calpis 
Water

 　Awards received　

  ・ Good Design Award 2017 from the Japan Institute of Design Promotion 

For the first time in 17 years, we upgraded the PET bottle used 
for Calpis Water in order to increase our customers’ enjoyment 
of this delicious drink. We have developed a bottle with a 
unique shape by reducing the bumps on the panels to a mini-
mum to increase the area through which the white liquid is 
visible, thereby ensuring strength of the bottle and creating a 
beautiful appearance at the same time. We have also made the 
bottle easier to hold by making it thinner in the middle. 

 
■ Introduction of world’s first real time microbial 

counting system

In partnership with an equipment manufacturer, we have 
assessed and investigated the latest microbial detection equip-
ment as part of our technological development aimed at supply-
ing safer, more reliable, and better tasting productions to our 
customers. The equipment uses deep ultraviolet radiation to 
achieve high sensitivity in the detection of microorganisms 
present in liquid, eliminating a previous need for a lengthy 
cultivation processes. At our drinks factory, we have successful-
ly automated microbial counting by incorporating it into the 

manufacturing process, helping to strengthen safety. This is the 
first time the system has been introduced into a factory (Asahi 
Soft Drinks Co., Ltd., Fujisan Factory) in the soft drinks industry. 

 
■ Development of Mitsuya Cider packages from 

bio-based materials 

 　Awards received　

 ・ Beverage Packaging Award, 2017 Japan Packaging Contest, Japan Packaging 
Institute

 ・ Packaging Technology Award, 42nd Kinoshita Prize, Japan Packaging Institute

 ・ Good Design Award 2017 from the Japan Institute of Design Promotion 

 ・ WorldStar Packaging Award WorldStar 2018, World Packaging Organisation

As part of our work to reduce our environmental impact, we 
have developed container packaging using bio-based materi-
als. The Mitsuya Cider bottle and cap each contains 30% 
bio-based 
materials, while 
its label contains 
industry-leading 
75% bio-based 
materials. We 
have released 
limited sales of 
these products 
on the market.

Research

Asahi Soft Drinks Co., Ltd. 

Technology Research & Development Laboratory
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Our department carries out technological development and materials research to support the company’s 
baby and healthcare business, as well as our food and confectionary business. In recent years, we have 
focused our technological development e�orts 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 technology. 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”

Yeast contains rich nutrients and umami-flavoured ingredients, and it is widely used as a seasoning, as well as for 

health foods and animal feed, and as a microbial culture media. The Food Ingredients Development Department 

develops technologies related to a variety of cultured yeasts, not just brewing yeasts. Specifically, we focus our 

e�orts on developing materials with higher added value, for example by creating new yeast screening and cultivation 

methods, and by carrying out research into extraction methods for yeast extract. In addition, we work on joint devel-

opments with organizations, both at the company and beyond, and we try to supply new value to global markets. 

Leading the global market through use 
of the latest yeast utilization technology

We research food ingredients with 
expected health benefits, including 
functional ingredients (such as lactic acid 
bacteria and milk-derived peptide) that 
have been developed independently by 
Asahi Group. We use advanced evaluation 
technology to verify the safety of each food 
ingredient, as well as a variety of functions. 

Research into functional 
ingredients

In order to obtain yeast with new functions, 
we carry out screening among the vast 
yeast strain library held by Asahi Group, 
and we work to investigate the optimum 
cultivation conditions for each strain. So far 
we have carried out screening for yeast 
strains containing large amounts of 
glutamic acid, and we have successfully 
established special cultivation technologies 
and commercialized products. 

Development of yeast 
cultivation technology

”Food with function claims” requires scientific 
evidence to be submitted to the Consumer 
A�airs Agency. We support the development 
of “food with function claims”, including the 
selection of functional components to meet 
customers’ needs. We also help to put 
together and submit reports containing data 
proving the safety and functionality. 

Development support for 
“food with function claims”

Yeast extract is made by extracting useful 
components from yeast. It is used mostly for 
seasoning. There is a variety of extraction 
methods, including hot water extraction, 
digestion, enzymatic decomposition, and heating 
reaction. The choice of method has a big impact 
on the extract properties that are obtained. We 
develop yeast extract to match the needs of our 
customers by selecting di�erent extraction 
methods for each application. 

Yeast extract manufacturing 
technology

We carry out the functional evaluation of materials using 
mainly human-derived cells and three-dimensional organ 
models. The constituent components and functions di�er 
from material to material, and for this reason we also 
develop the optimum analytical and evaluation methods. 
When human e�cacy testing is required, we carry out 
functional evaluation from numerous perspectives, including 
coordinating testing based on the latest evaluation methods.

Development of evaluation technology 
and analytical technology in relation 
to functional components

In a growing global yeast market, Asahi Group’s 
yeast extracts are being used for processed 
food products in various countries, and they are 
attracting attentions as natural flavoured 
seasoning ingredients in Europe and the United 
States. In addition, we have increased the range 
of applications to include utilization of yeast 
extract as a cultivation medium, and we also 
use dried yeast and yeast cell walls in our pet 
food and animal feed business. 

Development of applications for 
yeast materials and yeast extract

Asahi Group Foods, Ltd.

Technology Research & Development Department I

Asahi Group Foods, Ltd.

Food Ingredients Business Headquarters Food Ingredients Development Dept.
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Bacillus subtilis  
C-3102
▼

Asahi Calpis Wellness Co., Ltd. aims to support the healthy lives and improve the 

quality life of customers worldwide through its original functional ingredients 

extracted from natural products and technologies for utilizing lactic acid bacteria, 

yeast and other beneficial microorganisms, gained through years of research.

Development products to support the 
healthy lives of customers

We research and develop nature-based products to help farmers produce 

safe and high-quality meat and eggs. Numerous microorganisms reside in 

the digestive tract of humans and other animals. Inside our body, they form  

a microbiota whose balance has a large influence on our health. Asahi Calpis 

Wellness 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

We develop high-value-added 
products by applying ingredi-
ents and technologies obtained 
from our research for lactic 
acid drink Calpis as well as 
other proprietary technologies 
of the Asahi Group.

Application of 
functional ingredients 
and technologies

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 antibiot-
ics and  the e�cient use of feed, which is receiv-
ing remarkable attention from livestock stake-
holders worldwide.

Applying our technology to enable 
livestock production free of antibiotics

Kaiun Mishima hoped to contribute to people’s 
health by utilizing the benefits of lactic acid 
bacteria and invented Calpis, Japan’s first lactic 
acid soft drink. He even aspired to expand the 
benefits of Calpis to the world. Following in his 
footsteps, we hope to contribute to the health of 
our customers worldwide by delivering functional 
ingredients developed from long years of unique 
research on the physiological functions of lactic 
acid bacteria and fermented milk.

Functional ingredients born from the 
heritage of lactic acid drink Calpis

Calsporin is a probiotic containing 
Bacillus subtilis  C-3102 for livestock 
animals including cattle, swine, and 
poultry. Research and farm trials 
around the world have demonstrated 
the positive e�ect of Calsporin on 
animal performance with consistent 
improvements in growth and feed 
conversion.

Probiotic feed additive 
Calsporin

We develop health food based on original 
functional ingredients and technologies.
Since its launch in 2004, Areru Care has been 
embraced by customers who want to maintain 
balance within their body, Shinayaka Care is a 
favorite among those who wishes to counteract 
physiological changes associated with aging and 
lifestyle habits. Other unique products in our 
portfolio include Cocokara Care and Surasura 
Care.

Health foods with distinct features

At the first week after hatching, or at 
the first signs of a health problem, it is 
critically important to maintain the 
intestinal 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

Asahi Calpis Wellness Co., Ltd.

Research & Development Department

Asahi Calpis Wellness Co., Ltd.

Feed Business Laboratory
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We engage in multifaceted research centering on yeasts, lactic 

acid bacteria, ingredients and microflora to develop and pro-

pose seeds for new businesses. We also promote research on 

foods and alcoholic beverages with an aim to contribute to the 

lifelong health and wellbeing of people through our products.

Creating new business from 
multifaceted research

It has become clear in recent years that lactic acid bacteria 
interacts with the immune system in humans and helps prevent 
catching a cold and other infection as well as improve allergic 
symptoms. However, there still remains many questions about 
the relation between lactic acid bacteria and the human immune 
system, for instance, how they are incorporated to the host’s 
body, and how they are transported to the immune cells. 

We revealed new findings regarding the mechanism of how 
lactic acid bacteria are taken up in the small intestine, which is 
important for understanding the relation between lactic acid 
bacteria and the immune system. As another insight into this 
question, it has been suggested that lactic acid bacteria may 
have an e�ect on the immune system regardless of whether 
they are alive or not, as our previous researches have confirmed 
that SlpA, a protein which plays a key role promoting uptake and 
modulating the host’s immune system, remains on the surface 
of lactic acid bacteria even if they are sterilized. The discovery of 
SlpA*1 as a molecule that promotes uptake by the M cell*2 may 
make it possible to select lactic acid bacteria that are highly 
potent in interacting with the immune system (i.e. with high 

First in the world to demonstrate that lactic acid bacteria are taken up 
by the M cells on the inner surface of the small intestine

immunomodulation potentials) using SlpA as an indicator. The 
discovery also suggests a potential for new drug development by 
using SlpA as a carrier for drug delivery to e�ciently target immune 
cells. Application to a wide range of research areas can be expected.

Research

M cell

Lactic acid 
bacteria

Immune cell

The Asahi Group has accumu-
lated expertise on breeding, 
fermentation, ingredient 
development and health 
functions of yeasts throughout 
its history. We hope to further 
build on these expertise to 
discover new values in yeasts 
and draw on their abilities to 
the full. 

Breeding and utilizing 
beneficial yeast 
strains

We are searching new lactic acid 
bacteria and new ways to utilize 
proprietary lactic acid bacteria, 
with an aim to propose lactic acid 
bacteria-based products and 
technologies that will contribute 
to enhancing mental and 
physical health of people. We are 
also committed to elucidating the 
functional mechanisms and 
active components associated 
with their health benefits.

Searching for and 
utilizing beneficial 
lactic acid bacteria

Based on our technologies for 
analyzing intestinal microflora, 
we carry out research with the 
goal of discovering and utilizing 
new beneficial microorgan-
isms. We isolate and identify 
beneficial microorganisms, 
evaluate their functions, and 
describe their functional 
mechanisms.

Utilizing microflora 
technologies

We research functional 
peptides that contribute to 
human health, including 
Lacto-nonadeka-peptide and 
Lactotripeptide (LTP), which we 
have developed ourselves. We 
also research the impact of 
fermented aroma components 
on taste and health, and we aim 
to create high added value from 
our byproducts. 

Research into 
functionality and 
flavour

Asahi Quality & Innovations, Ltd.

Core Technology Laboratories

* 1 SlpA: A protein component of the surface layer of lactic acid bacteria. It is present in 
di�erent amounts depending on the species of the bacteria.

* 2 M cell (Microfold cell): The intestine has a highly sophisticated immune function 
besides is digestion and absorption functions. M cells are distributed in patches on 
the inner walls of the small intestine. Behind the M cells are aggregations of immune 
cells. M cells have been known to function as a gate to transport pathogens and other 
bacteria to the other side of the intestine wall where the immune cells await, but it 
was not clear whether they were involved in the uptake of lactic acid bacteria.

Luminal side of the 
small intestine

Immune cells gather 
inside the intestine 
wall behind the M cell

Image showing how lactic acid bacteria (red) are taken up by M cells 
(green) and transported to immune cells (blue) 

Confocal microscopic image Schematic diagram

15



“酵母・乳酸菌”などの有用素材から機能性素
材を製造する方法を開発しています。幅広い
用途に活用できるよう、培養方法、抽出・濃
縮方法、乾燥・微細化方法など、効率的な生
産プロセスを開発しています。

素材化プロセスの開発
“酵母”の機能性には多くの研究報告事例があ
りますが、機能メカニズムについての詳細は
わかっていません。このため、酵母の新たな
有効活用を目的とした研究を行っています。
例えば、抗生物質の使用量低減に貢献する機
能性飼料の開発や、未知の健康機能の探索や
素材化技術の開発を行っています。

酵母有用素材の開発
近年、乳酸菌の生理機能について着目されて
いますが、乳酸菌は多様であり、個々の乳酸
菌の商業生産には効率的な培養技術が不可欠
です。例えば、個々の有用乳酸菌に対し、目
的物質を高生産させる培地組成の検討や、量
産化に向けた培養制御技術開発等を行ってい
ます。

有用乳酸菌の培養技術の開発

We develop process technologies to create high added value for 
“yeast” and “lactic acid bacteria” as core technologies of Asahi 

Group. We also develop technology with the aim of reducing the 

environmental impact, including the development of next-gener-

ation containers and CO2 -reducing technology. Through these 

technological developments, we are working on advanced re-

search 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 
e�ect 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 physiologi-
cal functions. Since then, we have been studying the health 
benefit functions of lactic acid bacteria as a pioneer in micro-
organisms and fermented milk research. 

The Process Development Laboratories develop process 
technologies for producing highly unique functional ingredi-
ents by using our expertise in culturing techniques, develop-

Maximizing the beneficial functions of yeasts 
and lactic acid bacteria

ment of ingredients, and functional evaluation technologies 
with an aim to bring out the most from yeast and lactic acid 
bacteria, the core technologies of the Asahi Group, at industrial 
production level. 

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 
technologies that only the Asahi Group can realize. 

Research

”Yeast” is used in a variety of products, in-
cluding alcohol beverages. Other types of 
research and development are also carried 
out into yeast’s numerous functions. We de-
velop process technologies for the purposes 
of manufacturing new yeast-based benefi-
cial ingredients, with the aim of e�ectively 
utilizing these functions. 

Development of yeast-based 
beneficial ingredients

The physiological functions of lactic acid 
bacteria are attracting attention in recent 
years. Lactic acid bacteria exist as diverse 
species, however, and an e�cient culturing 
technique is essential for the commercial 
production of individual species. For instance, 
the composition of the culture medium for 
each species needs to be developed in 
consideration of the target substances. We 
develop techniques for e�ective control of 
culture media in view of mass production. 

R&D for culturing beneficial 
lactic acid bacteria

As part of our e�orts to contribute to a 
sustainable society, we are working on the 
development of environmentally-friendly 
containers and packaging materials. We 
are also working on technological develop-
ments to reduce CO2 emissions by actively 
utilizing renewable energy.

Development of technology to 
reduce the impact on the 
environment

Asahi Quality & Innovations, Ltd.

Process Development Laboratories

16



We use the latest technologies to address various risks such 

as chemical substances, microorganisms and contamination 

by foreign materials, to ensure the safety of raw materials 

and products of the Asahi Group (AG). We also provide techni-

cal support to both domestic and overseas AG companies to 

improve the safety level.

Safeguarding food safety throughout 
the Asahi Group

Mycotoxins are one of the hazardous compounds produced by 
fungi that can contaminate food. They are known to contami-
nate agricultural products such as grain and fruits. As a Group 
of food companies using various agricultural products as raw 
materials, we need to maintain rigorous risk control based on 
scientific analytical data. 

Food Safety Laboratories has developed a simultaneous 
analysis technique across 15 kinds of key mycotoxins based 
on mass spectrometry (i.e. technology for measuring molecu-
lar weight of compounds), to help ensure the safety of raw 
materials and products. As mycotoxins are naturally occur-
ring compounds, however, there are numerous analogues the 
details of which are unknown. We conducted research on 
mycotoxins (fumonisin B group) produced by Fusarium 
species that are found on corn, wheat, barley, etc. and devel-
oped a comprehensive analysis technique by using a high 
resolution mass spectrometer (Orbitrap MS) capable of 
measuring molecular weight down to four decimal places. 
When we were examining corn infested by Fusarium species, 
we detected fumonisin A group toxins, which had previously 

Analytical research on mycotoxin using Orbitrap 
high-resolution mass spectrometers

not been known to contaminate food. 
There are many compounds other than mycotoxins that 

could pose a threat of contamination of food. We will continue 
to introduce latest equipment and technologies to contribute to 
the safety and security of food through analytical research.

Research

We develop analysis techniques to address 
various risk factors including trace 
amounts of residual agricultural chemicals, 
heavy metals and microorganisms. We also 
engage in the development of comprehen-
sive analysis methods capable of detecting 
even unexpected substances so that we can 
respond to contingency situations.

Developing analysis technology 
to address a wide range of risk 
factors

We provide technical support to AG 
companies using the latest inspection 
technologies such as DNA analysis and 
electron microscopy that are highly reliable 
methods also applied in forensic investiga-
tions. We have won deep trust from within 
the AG as we are committed to ensuring 
the safety and security of customers and 
even handle samples that are di�cult to 
analyze at external laboratories.

Supporting AG companies 
through analysis technologies

We actively participate in academic 
meetings and conferences to collect and 
present latest information. We constantly 
work to proactively manage emerging risks 
by developing technology to address novel 
risk factors.

Collecting latest information for 
proactive risk management

Asahi Quality & Innovations, Ltd.

Food Safety Laboratories
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Administration and welfare facilities Shochu development laboratory

Test brewery motor building

Research building Molding test facilities

Test plant

Administration office

1-1-21 Midori, Moriya, Ibaraki 302-0106, Japan
Seven minutes by car from Moriya Station on Tsukuba Express or Joso 
Line of Kanto Railway

Asahi Group Research and 
Development Center (Moriya)

5-11-10 Fuchinobe, Chuo-Ku, Sagamihara, Kanagawa 
252-0206, Japan
Five minutes by car from Fuchinobe Station or Kobuchi Station on JR 
Yokohama Line

Asahi Group Research and 
Development Center (Sagamihara)

Our facilities

Asahi Group Research and Development Center (Moriya) has a 
Group-wide operating model to create technology synergy and new 
value through R&D activities crossing organizational borders.

About the Facilities
Active information exchange is taking place across organizational 
barriers in our o�ce area, where we have introduced a free address 
system in our o�ce area to allow workers to freely choose their seat 
and move around according to their mood or work. In addition, we o�er 
Wi-Fi and a comprehensive search system covering a wide range of 
information from the world so that researchers can access necessary 
information anywhere and anytime. Combined with welfare facilities 
including the cafeteria and the refresh room, we provide a work 
environment to stimulate flexible thinking.
We are also committed to environmental conservation and have been 
certified for ISO 14001:2015 (environmental management systems).

Research building
Equipped with various laborato-
ries including analytical labs and 
test production facilities to 
address the entire process of R&D 
from basic research to product 
development.

Administration and 
welfare facilities
This building has o�ces, 
cafeteria, library and more. 

Laboratory
Our spacious laboratories are 
designed in consideration of work 
flow and worker movement, and 
are equipped with state-of-the-art 
experimental equipment.

Administration office
Located at the focal point of the 
fan-shaped research building, 
this building serves as an 
entrance to welcome visitors.

Office
We adopt a free-address system, 
where workers can freely choose 
their seat according to their mood 
or work.

Library
We o�er a collection of a wide 
range of literature and e�cient 
access based on latest informa-
tion search system.

Area Map
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Moriya site
Ibaraki Prefecture

Sagamihara site
Kanagawa Prefecture

Tokyo 
Station

Moriya site
From Narita Airport: 60 minutes by car / 90 minutes by train & taxi 

From Haneda Airport: 60 minutes by car / 100 minutes by train & taxi  

From Tokyo Station: 45 minutes by car / 60 minutes by train & taxi  

Sagamihara site
From Narita Airport: 100 minutes by car / 150 minutes by train & taxi 

From Haneda Airport: 65 minutes by car / 100 minutes by train & taxi  

From Tokyo Station: 50 minutes by car / 70 minutes by train & taxi

● Asahi Group R&D Center
● Asahi Group Foods R&D Laboratories 

Asahi Group Plants（Plant tour is available.）
 ■ Asahi Breweries

 ■ Nikka Whisky Distilleries 

 ■ Sainte Neige Winery

 ■ Asahi Soft Drinks Plants

Map

Asahi Group Research & Development

▼
 Website

https://www.asahigroup-holdings.com/en/research/

0-BNK-1909




