
The Source of the Value We Create Is Our 
Original Fractionation/Segregation and 
Adjustment Processing Technologies
Fuji Oil’s core technologies are fractionation/segregation technologies and adjustment 
processing technologies. Fuji Oil has not followed in other companies’ footsteps, but has 
intently pursued its own identity, believing that its path to development lies in opening up 
new fi elds. This includes our successful industrialization of oil and fat fractionation 
technology, a separation method that is the essence of our technology philosophy, which 
in turn become the backbone of our research and development. Using our original 
separation technologies not only for oil and fat products, but also for soybeans, we are 
developing new food ingredients. 
 Moreover, Fuji Oil has refi ned its technologies to enable the further processing and 
adjustment of ingredients with different functions obtained through separation.
 In our B-to-B business, our vegetable oils have provided food product manufacturers 
with improved quality while lowering costs. For example, we can solve problems by 
making chocolate that does not melt even in the summer by combining vegetable oils to 
adjust the physical properties. Oils and fats have a negative image for health, but in recent 
years the ingestion of omega-3 fatty acids and other oils and fats as nutrients has been 
recommended for promoting health. At Fuji Oil, we started research and development of 
DHA and EPA, which are typical omega-3 fatty acids, when I was working in the basic 
research laboratory (now the R&D Division for Future Creation). It took us fi ve years, but 
we succeeded in establishing a technology that signifi cantly suppresses their oxidative 
deterioration.* Although many companies had abandoned their efforts to stabilize the 
oxidation of DHA and EPA, Fuji Oil succeeded because of its heritage of continuously 
taking on challenges. Constantly overcoming high hurdles is our reason for being, and 
going forward we will make a major shift to value creation as our new response to social 
issues by working to create foods that are both delicious and healthy.

From a Company That Creates Products to 
a Company That Provides Food Solutions
We want to deliver delicious and healthy food with new ingredients using technologies 
that no one else can imitate, ideas that no one else has thought of, and proposals that 
resonate with everyone. We have moved away from our former product-out approach and 
redefi ned ourselves as a provider of Plant-Based Food Solutions. This expresses our strong 
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determination to use plant-derived ingredients to resolve food issues on a global scale.
 Fuji Oil will continue to increase added value by utilizing its core fractionation and 
adjustment processing technologies to develop ingredients that meet customer needs. 
Going forward, we will change this conventional arrangement to one that starts with 
solutions. Specifi cally, we intend to take a further step forward from the proposal-based 
sales style we have been using to achieve co-creation that provides value that our 
customers are not yet conscious of and gives rise to totally new markets while maintaining 
win-win relationships.
 For example, food manufacturers specialize in certain products or fi elds, but they tend to 
have few opportunities to come in contact with information on genres in other industries 
and business categories. We, on the other hand, have accumulated wide-ranging 
information and knowledge from our experience developing ingredients in cooperation with 
various customers. Therefore, through co-creation, we will mutually share information at the 
planning and development stages, generating new value by combining ingredients in 
addition to developing the ingredients themselves, thus providing solutions to issues.
 Furthermore, at the global level, many food-related social issues will become more 
serious over the next twenty years, including an increase in obesity and diabetes due to 
unbalanced diets and, at the same time, food and water shortages due to population 
growth and climate change.
 The R&D Division for Future Creation focuses on such social issues and proactively 
conducts basic research that will develop into new businesses, taking a broad perspective 
with the aim of resolving food-related social issues with technological innovations that are 
key to delicious and healthy food.

Strengthening Internal and External Cooperation to 
Accelerate Co-creation Globally
The co-creation that we are aiming for also means making a break from the principle of 
self-suffi ciency. In an era when creating superior products ensured sales, self-suffi ciency 
functioned effectively for both technology and market development. However, as the 
structure of our society undergoes drastic changes, wide-ranging co-creation is essential 
for resolving food issues globally. Therefore, in addition to strengthening open innovation 
through cooperation with external parties, we will accelerate diverse forms of co-creation 
on a global basis within the Fuji Oil Group to give rise to new businesses and new markets.
 In addition, based on our sense that Fuji Oil’s tradition of freely and easily taking on 
challenges has faded due to generational factors, we are accelerating “Hitozukuri” 
(fostering people) and reform of our corporate culture. At the Fuji Science & Innovation 
Center, which we established in 2016, rooms have been consolidated into open-plan fl oors 
so that researchers can interact without barriers between departments. Meaningful 
discussions have already begun yielding breakthroughs. You can look forward to great 
things from the Fuji Oil Group’s research and development.

Solutions through the Creation of Foods

We pursue the potential of food 
ingredients to provide valuable 
solutions to society.

Haruyasu Kida
Executive Director,
Member of the Board,
Executive offi cer, 
Chief Technology Offi cer (CTO)

*  DHA and EPA are believed to 
improve cognitive functions and 
help to reduce dementia risk. 
However, earlier forms of 
DHA and EPA deteriorated 
markedly through oxidation 
and the accompanying fi shy 
odor made them diffi cult to 
use in processed foods.
 The Fuji Oil Group was fi rst in 
the world to successfully develop 
stabilized DHA and EPA, 
suppressing oxidation and fi shy 
odor using a new technology for 
stable admixture of anti-oxidant 
ingredients that were not readily 
soluble in oils and fats. We aim 
to help resolve the issues of 
aging populations in Japan and 
around the world by developing 
brands and products based on 
the ideal of “delicious food that 
is easy to eat.” Work space consolidated 

into open-plan fl oor
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Fuji Science & Innovation Center, 
established in 2016

Multipurpose communication space



Background of Core Technologies

The Fuji Oil Group’s origins lie in the Osaka oil mill of Fuji Sanshi 
Co., Ltd., its predecessor company. When we were unable to 
receive allocations of oil and fat raw materials during postwar 
food rationing, we decided to develop distinctive products using 
raw materials different from those used by other companies. By 
focusing on oils and fats from tropical regions such as coconut 
and palm, which were outside the mainstream at the time, we 
began walking our path of innovation and challenge.

Separation Technologies (Fractionation/Segregation)

Natural oils and fats are a mixture of multiple substances. 
For example, palm oil is usually solid like lard, but solid and 

liquid oil and fat components are intermingled in it. Fractionation 
technology enables the separation of components of mixed oils 
and fats whose melting points are close, which has made it 
possible to acquire new oil and fat ingredients with completely 
different melting points and physical properties. Fuji Oil was the 
fi rst in Japan to successfully industrialize and commercialize oil 
and fat fractionation technology. Today, fractionation is a basic 
technology of our Company, and it generates many products. 
Using the tropical oils and fats we successfully fractionated for 
the fi rst time in Japan, we created hard butters for chocolate 
that offer various functions. In addition, to provide advanced 
solutions that address customer needs, we have expanded 
into the Confectionery and Bakery Ingredients Business, which 
includes the chocolate business as well as cream and margarine. 

Separation (Fractionation/Segregation) and Adjustment Processing Technologies: 
Core Technologies Create a Strong Product Portfolio

We have also been conducting research and development of 
original separation technologies for soybeans, based on the 
vision we have had since our founding of making advanced 
use of the abundant, high-quality protein they contain. Our 
results have included soy protein isolate and water soluble soy 
polysaccharides produced from soybeans, and by seeking out 
advanced uses for each we have successively created a wide 
range of soybean-derived products. In recent years, we have 
been creating new food ingredients from soy milk using the 
USS manufacturing method, a new separation technology.

Adjustment Processing Technologies

Separation technologies enable us to obtain countless ingredients 
from a single raw material, but how to assemble these 
ingredients into foods becomes a key issue. Therefore, when 
manufacturing chocolate, plant-based cream or foods that use 
soy protein, we blend the separated ingredients with other 
ingredients, not simply processing them further but also utilizing 

our expertise in adjusting fl avor and physical properties. With 
these adjustment processing technologies, which combine 
various ingredients and processes in a precise, well-balanced way, 
the Fuji Oil Group uses its dominant technological capabilities 
and knowledge to add substantial value to its products.
 In addition, as we create and use complex adjustment 
processing technologies to make products, we take advantage 
of the accumulated know-how of our Engineering Development 
Department and Production Departments. In the Fuji Oil Group, 
commercialization is supported by a group of engineers in the 
Engineering Development Department, which designs and 
manages the construction of production plants. The Production 
Departments then use the knowledge and know-how gained 
from execution in production operations and, by faithfully 
reproducing the quality established by our R&D Department, 
provide innovative, high-value-added foods and ingredients that 
are safe and delicious.
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Initiative Previous Approach Current Approach

Style Proposal-based sales Co-creation activities

Perspective Customers’ perspective Society’s and consumers’ perspective

Approach
Development for individual 
customer companies

Development for industries and business categories
(Collaborative approach with manufacturers and communication of information to create value chains)

Business style Product-out
Solution-oriented through “Monozukuri” (creating products) + 
“Kotozukuri” (creating movements) = “Kachizukuri” (creating value)

Research Field Research Theme Targeted New Business Area

Sustainability Measures to reduce environmental burden, replacement of animal resources 
with plant-based resources, low-energy food processing technologies

Providing solutions for shortages of food 
resources and other issues through 
effective/higher-level use of plant-based 
food ingredients

High performance/
High added value

Product development that enhances the inherent functionality of ingredients 
and uses that functionality for other applications

Deliciousness Analysis of the components of deliciousness and clarifi cation of action 
mechanisms to develop new ingredients with superior taste and texture Business that contributes to healthy life 

expectancy through delicious food 
ingredientsHealth and wellness Research of physiological functions and development of ingredients to 

maintain long-term health and vigor

“Kotozukuri” (creating movements) through Co-creation Generates Greater Added Value

The diversity of its product portfolio is a strength of the Fuji Oil 
Group. It gives us a worldwide advantage as a company that 
conducts both an oils and fats and a soy business. This strength 
means that we have a wide range of customers. By using the 
responsiveness cultivated from our thorough customer 
orientation and extensive knowledge, we have built a 
framework for providing solutions through value creation that 
addresses the issues faced not only by customers but by the 
industry as a whole. In addition to “Monozukuri” (creating 

products) that uses core technologies to achieve a higher level 
of processing and greater added value, we will realize solutions 
by promoting “Kotozukuri” (creating movements) that gives 
shape to that value for consumers through co-creation inside 
and outside the Fuji Oil Group. Moreover, by accelerating 
academia-industry collaboration as well as collaboration with 
our customers, we are proactively taking on the challenge of 
creating new markets though co-creation.

Development of a Research and Development Structure for Creating Future Technologies

Resolving global food issues such as population growth and 
food supply requires basic research to open up new possibilities 
for food. In April 2015, the Fuji Oil Group changed the name of 
its basic research laboratory to the R&D Division for Future 
Creation. We have set forth a new mission for this professional 
R&D institution to contribute to the future of people’s health 
and the global environment.
 Moreover, a major feature of our research and development 
structure is that we have placed the highest priority on organic 

cooperation by building a close-knit network of R&D bases 
around the world rather than a huge, multifunctional research 
center. With a global research and development structure, we 
create an environment where experts from various fi elds can 
focus on innovation.
 We continue to take on the challenge of creating new 
technologies and using them for commercial applications by 
pursuing the potential of plant-derived food ingredients as we 
aim for solutions to food-related social issues.

Global Development of Technology Management

The Fuji Oil Group set forth technology management as an 
important part of its management foundation. Technology 
management is an approach of   contributing to society through 
the development of innovative products and technologies, 
based on a philosophy of not imitating others that we have 
embraced since our founding. Improving our technologies by 
conducting research and development from a variety of 
perspectives, including basic research, ingredient and 
application development, and production technologies, is 
another unique aspect of the Fuji Oil Group.

 Currently, we have established a tripolar global R&D 
organization comprising the Fuji Science & Innovation Center, 
which functions as the core for fusing knowledge from inside 
and outside the Fuji Oil Group, as well as the Tsukuba R&D 
Center and the Asia R&D Center. We also promote co-creation 
through the use of FUJISUNNY PLAZAs operating at eight 
locations worldwide to accelerate the creation of the future of 
food with the aim of providing solutions for the issues of 
people around the world.

Research Fields for the Future
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