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Precision Fermentation for a Sustainable Food System:Innovations in Next-Gen FoodTech
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We are developing precision fermentation-based protein production technologies to support the
realization of “green food,” which aims to balance sustainable nutrition and environmental protection.
Our efforts focus on building core technologies and cost-effective manufacturing methods, with a view
toward future social implementation.
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We developed a droplet-based screening technology for rapid evaluation of microbial protein
secretion, enabling efficient selection of high-yield strains for food applications. Using Corynebacterium
glutamicum as a host, we identified an FGF-21 secreting strain with a 10% increase in production.
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Using the developed microbial strains, we will collect data to build a data-driven culture control model
and conduct scale-up-oriented cultivation trials. We also plan to design a roadmap for future social
implementation.
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