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Popularizing soy ingredients for the health of people and the planet

Business survey for the construction of a soy product value chain to improve

nutrition and increase women's income in Burkina Faso

 

Using Plant-Based Ingredients to Provide
Solutions for Shortages of Food Resources

Basic approach

Since shortly after its founding, the Fuji Oil Group has aimed to provide solutions to food

resources shortage associated with population growth, by using plant-based ingredients.,

Since 1957 we have been pursuing the possibility of soy protein, under the belief that plant-

based protein can compensate for the shortage of animal protein sources. There is a growing

sense of crisis in society towards food shortages and environmental problems. In the past,

plant-based protein ingredients were used merely as substitutes for animal protein sources.

Under the slogan, “Providing the deliciousness of plant-based foods and solving social

problems,” we strive to establish a new category of plant-based foods in the market, thereby

contributing to solving social issues.

Objectives

Based on the Mid-Term Management Plan Help resolving food resources shortage with

plant-based proteins while having a reduced burden on the environment.

In terms of Monozukuri (R&D), we aim at developing products that offer deliciousness,

which is a major challenge in popularizing plant-based protein sources.

In terms of Kotozukuri (value creation and demonstration to the market), we aim at

Sustainability
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Specific initiatives

creating a system, which promotes consumers' understanding of the significance of

choosing plant-based protein sources.

Progress

Popularizing soy ingredients for the health of people and the planet

Social issues and soybeans

Global population growth is forecast to lead to shortages of food (especially animal

protein) and water resources. The Fuji Oil Group believes that soybeans will resolve this

social issue.

Soybeans grow in a wide range of climates, from cold regions to the tropics. Large

quantities of soybeans can be cultivated with less fertilizer and water, compared to

animal protein sources.

Water Consumption during Production by Resource

Development and sales expansion of soy meat

We promoted the development and sales expansion of meatless hamburger, soybean

karaage, and seasoned textured soy protein, through market development (promoting

the development of high-value-added products)

Creating a market for plant-based whipping cream

Conventional whipping cream is made from milk. The Fuji Oil Group promotes

developing plant-based whipping cream. In FY 2018, we promoted the development and

sales of cacao whipping cream based on cacao butter and whipping cream made from

thick soymilk (soymilk cream). Also, cheese-like ingredients made from soymilk have

gradually gained popularity in the Japanese market, as they have been used as

ingredients for desserts such as tofu cheesecake and soy tiramisu (Tiratisu).



Fuji Oil Group's solutions

The Fuji Oil Group aims at providing solutions to food shortages through the development

and market diffusion of plant-based food products.

Example 1: Soy meat

Plant-based protein sources such as soy meat have a lower environmental burden than

animal protein sources (beef, etc.), but have conventionally been considered inferior in

terms of flavor. This was an issue that needed to be addressed to achieve widespread

use. Leveraging our long-accumulated know-how about soy meat, we developed and have

been selling soy meat that is filling and delicious, like animal protein sources.

For example, in FY 2018, by adding a discontinuous texture like ground meat, we

developed a meatless hamburger that could satisfy consumers, just like beef. We will

continue to propose and provide delicious plant-based protein ingredients, in order to

contribute, not only to delivering the joy of food to consumers, but also to solving the

issue of food shortages and with less environmental impact.

Example 2: Plant-based whipping cream

The Fuji Oil Group is promoting the development of products, focusing on the

deliciousness of plant-based ingredients. For example, we developed a plant-based cacao-

flavored rich whipping cream, “Cacao Whip”, by using cacao butter as oil content. Cacao

Whip allows consumers to experience the rich flavor of cacao. Cacao Whip is used as

ingredient for chocolate-flavored parfaits featuring plant-based ingredients. Due to its

rich flavor and lower environmental burden than milk-derived whipping cream, Cacao

Whip has been favorably received in the market.

Also, as a new product that uses our proprietary Ultra Soy Separation (USS)

manufacturing method, we developed soymilk whipping cream containing abundant

dietary fiber. This new soymilk whipping cream can be used to make pasta sauce, and



others. as a substitute for fresh cream, to add a rich flavor to the food while bringing out

the flavor of the other ingredients.

We aim at contributing to popularizing plant-based foods by providing delicious

ingredients with low environmental impact.

Business survey for the construction of a soy product value chain to
improve nutrition and increase women's income in Burkina Faso

In 2018 the Fuji Oil Group commenced a business survey in Burkina Faso, West Africa,

aiming at improving the nutrition of local consumers and increasing local farmers'income

through the procurement of soybeans and the development, manufacture and sale of

"soy meat" in Burkina Faso. This project was adopted as a 2018 Survey on Businesses to

Address Developing Country Issues (SDG Business)* by the Japan International

Cooperation Agency (JICA). Within this framework, we surveyed soybean-producing

districts and conducted research for product development.

In Burkina Faso, the income of soybean farmers is unstable, and soybeans are exported

for feed, with low added value. Also, most of the population is underweight and

undernourished. We will continue to carry out surveys to promote the effective use of

soybeans as a precious protein source, thereby contributing to local community's

wellbeing.

*The Survey on Businesses to Address Developing Country Issues (SDG Business)* by the Japan International

Cooperation Agency (JICA):

JICA provides �nancial assistance of up to 50 million yen per proposal, for a maximum of three years for Japanese



companies planning to start a business that will contribute to the attainment of the sustainable development goals

(SDGs) in developing countries. The �nancial assistance is intended to help cover survey costs. Companies that

receive �nancial assistance are expected to formulate a business plan.

Meeting with soybean farmers who also grow shea nuts



Support a healthy lifestyle through the provision of plant-based food ingredients

 

Contributing to Healthy Life Expectancy
with Delicious Ingredients

Basic approach

The Fuji Oil Group intends to offer solutions that address lifestyle-related diseases and other

health-related social issues through food ingredients. Doing so, requires a balance between

"health" and "deliciousness." Even if an ingredient is good for people's health, they will not

continue to eat it if it is not delicious. We promote "Monozukuri" (creating products) and

"Kotozukuri" (creating movements) to provide healthy and delicious ingredients that help

resolving social issues.

Objectives

Based on the mid-Term Management Plan, develop healthy oils and fats (stabilized DHA

and EPA) and soy peptides for a broad range of foods and popularize them in consumers'

diets to contribute to healthy life expectancy.

Progress

Sustainability
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Two products containing functional ingredients related to cognitive function, which will

contribute to extending the healthy life expectancy, were accepted by the Japanese

Consumer Affairs Agency as foods with functional claims.



Specific initiatives

Support a healthy lifestyle through the provision of plant-based food
ingredients

Social issue

Good health is a desire shared by all people around the world. A healthy diet is the

foundation for good health. The Fuji Oil Group wishes to contribute to preventing

lifestyle-related illnesses and diseases associated with aging through research on plant-

based food ingredients, thereby contributing to extending the healthy life expectancy of

consumers.

Fuji Oil's solutions

Aiming at providing products that contribute to extending healthy life expectancy, the Fuji

Oil Group is conducting research on the effects of healthy oils and fats and soybean

peptides* on cognitive functions.

In FY 2018, our two products containing functional ingredients for cognitive improvement

were accepted by the Japanese Consumer Affairs Agency as foods with functional claims.

Furthermore, we implemented a dementia prevention project in cooperation with Osaka

Kawasaki Rehabilitation University (Kaizuka City), using Fuji Oil Co., Ltd.'s soy peptide-

containing beverage, "Peptide Athleator."" This research project revealed that combining

exercise designed for the elderly with Peptide Athleator is effective in improving cognitive

functions. In recognition of these activities, our project received the highest award

(Governor's Award) at the Fourth Osaka Prefecture Health Promotion Awards.

In the future, we will use results of clinical studies about foods with functional claims to

develop and provide products appealing to health-conscious consumers. We will do this

through co-creation with customers including B-to-C manufacturers. In this way we will

contribute to extending healthy life expectancies in markets with rapidly aging

populations, including Japan.

Products accepted by the Consumer A�airs Agency as foods with functional
claims in FY 2018

We implemented the dementia prevention project in cooperation with Osaka Kawasaki

Rehabilitation University (Kaizuka City), using a Fuji Oil Co., Ltd. product, and confirmed

that the product combined with exercise was effective in improving cognitive function.



Product name Ingredient Functionality
Product
form

Product name Ingredient Functionality
Product
form

Brio Memory

DHA

Working memory, part of the
cognitive function, decreases
with age.
DHA is reported to help
improve working memory in
middle- and old-aged people.

Milk
beverage

Peptide Mainte
Chewable

Soybean-derived
seryl-tyrosine (Ser-
Tyr)

Soybean-derived Ser-Tyr is
reported to help improve
attention, which is part of the
cognitive function, in middle-
and old-aged people.

Suppleme
nt

*Peptide: Small molecules obtained by the degradation of proteins by enzymes



R&D that supports plant-based food
solutions

Basic approach

The mission of the Fuji Oil Group's R&D team is to create the next-generation businesses,

which will become its next revenue pillars by pursuing technological innovation, with a view to

realizing a sustainable society and achieving the Group's sustainable growth.

We conduct R&D initiatives and draw up strategies to deepen and develop existing businesses

and commercialize new businesses. Wealso investigate research fields for the future and build

a joint research framework for open innovation.

Innovation strategy to provide solutions to social issues

The Fuji Oil Group promotes research and development to solve problems (solutions)

through products, by going through the process of identifying social issues (needs) and

matching those needs with our own technologies (seeds).

Research Structure to Create the Future of Food

The Fuji Oil Group's research and development themes are diverse, ranging from basic

research to development of ingredients, applications and engineering. Through relentless

research and development, we believe we can continuously give rise to new technologies

and innovative new ingredients, whichwill solve various dietary challenges to create the

Sustainability
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future of food.

We aim at generating new technological innovations by fusing knowledge and technology

from inside and outside the Group. In the summer of 2016 we established the Fuji Science

& Innovation Center, which, together with the Tsukuba Research & Development Center

and the Asia R&D Center. forms a tripolar global research and development structure .

With these facilities as our research hubs, we are accelerating the fusion of knowledge

and technology, through regular study sessions such as technology exchange meetings,

and information exchange via video conferencing.

Global research facilities and FUJISUNNY PLAZA locations

Facility Functions

Fuji Science & Innovation
Center

Undertakes the development of food ingredients in response
to what customers want and need as the focal point for fusing
knowledge from inside and outside the Fuji Oil Group.



Facility Functions

Tsukuba Research &
Development Center

Conducts application development that matches what
customers want and need, and basic research, whichleads to
enhancement of technologies and to delicious, healthy foods.

Asia R&D Center

Drawing on our store of know-how in ingredient development
in Japan, the Asia R&D Center in Singapore pursues the
development of food ingredients to meet the desires and
needs of markets in Asia.

FUJISUNNY PLAZAs
Conduct joint trial manufacturing and joint development at
eight locations worldwide, including Tokyo, to serve as venues
for co-creation with our customers.

Open Innovation

The Fuji Oil Group actively implements open innovation (co-creation) and applies the

technologies and knowledge gained through its open innovation activities to its research

and development, in order to promote speedy and competitive research and development

and accurately meet diversifying customer needs.

With the aim of expanding the market for plant-based food (PBF), we are promoting

various co-creation projects, including menu development in cooperation with

convenience stores, and joint research with universities to improve R&D efficiency using

artificial intelligence (AI).

In February 2019, our dementia prevention project implemented in collaboration with

Osaka Kawasaki Rehabilitation University (Kaizuka City) received the highest award (the

Governor's Award) at the Fourth Osaka Prefecture Health Promotion Awards. Our project

obtained results indicating the effectiveness of combining exercise designed for the

elderly with Peptide Athleator (our soy peptide beverage product) in improving elderly

people's cognitive function. The award was in recognition of our activities and

achievements in promoting health.

Data

Research and Development Expenses

FY 2018 total research and
development expenses:

4,758 million yen



Cumulative Number of Patents Acquired

Note: Number of patents acquired by Fuji Oil Co., Ltd. and Fuji Oil Holdings (cumulative total of domestic and

overseas patents registered since 1950)

*Cumulative �gures for Fuji Oi Holdings and Fuji Oil Co., Ltd. since 1950.

*Figures were adjusted by changing the counting method to the year of registration basis.


