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Amano Enzyme is pleased to announce that it 
w i l l  b e  j o i n i ng  t h e  MATSURI  p r o j e c t ,  a  
co l laborat ive  pro jec t  between companies  
organized by the Chitose Group, as an Industry 
Structuring Partner.
The Chitose Group is a family of biotechnology 

companies that are working in the fields of 
ag r i cu l tu re ,  med ic ine ,  food ,  ene rgy ,  and  
chemistry, with the aim of leaving mankind with 
a n  e n v i r o nmen t  i n  wh i c h  t h e y  c an  l i v e  
comfortably for over a thousand years. Led by 
the Chitose Group, the MATSURI project aims to 
build unprecedented "algae-based society", 
through the collaborative efforts of multiple 
companies from a diverse range of industries, 
regardless of social position or type of business.
Algae are known to be far more efficient at 

producing biomass such as oils and proteins 
through photosynthesis than plants on land. 
They also require less  water to grow than 
agriculture and livestock, and can generally grow 
anywhere there is water and light. This opens up 
the possibility to effectively utilize land not 
suited to agr iculture or abandoned former 
farmlands.
 Cultured algae can be used to produce not 

only food, but also fuel, plastics, cosmetics, 
pharmaceuticals, and many other products that 
people use on a daily basis. By harnessing the 
potential of algae as a raw material, it will be 
possible to achieve a sustainable industrial 
society that is not reliant on finite 
fossil fuels.

MATSURI is a project in which people from all 
walks of l i fe come together ,  l ike a fest ival  
("matsuri" in Japanese), to offer their own unique 
perspectives in the endeavor to construct an 
algae-based industry and build a world in which 
people may flourish and live freely for the next 
one thousand years.
In recognition of these ambitious goals, the 

MATSURI project has been chosen to receive 
continuous support for the next decade from 
the Ministry of Economy, Trade and Industry's 
G r e e n  I n n o v a t i o n  ( G I )  F u n d  f o r  R&D ,  
proof-of-concepts, and actual implementation.
Since its establishment 120 years ago, Amano 

Enzyme has grown together with Japanese 
culture and traditions that take care of things 
and coexist with nature. We believe that these 
values we cherish relate to and are in line with 
the world that the MATSURI project aims to 
c r e a t e .  B y  u t i l i z i n g  t h e  un i qu e  e n z yme  
techno logy  tha t  we  have  cu l t i va ted  over  
decades, we hope to contribute to the MATSURI 
pro jec t  to  bu i ld  the  sus ta inab le ,  c i rcu la r  
soc ie ty  ̶ and new under l in ing indust r ia l  
framework to support it ̶ that mankind in the 
21st century should seek to achieve.

Conference/Meeting Date Title Speaker

The 2022 Annual Meeting 
of The Japan Society for Bioscience, 
Biotechnology and Agrochemistr

Mar. 15th -18th, 2022
（Web）

Evaluation of enzyme productivity of Aspergillus oryzae mutant 
of which hyphae disperse.

Kenji Ishikawa, Koji Mito, 
Tetsuya Takahashi, Kan Yamashiro, 
Toru Katase, Satoshi Koikeda, 
Takuya Katayama, Junichi Maruyama, 
Ken Miyazawa, Akira Yoshimi, 
Keietsu Abe, Shotaro Yamaguti

Enzyme exploration and application development in Amano Enzyme Shotaro Yamaguchi

Technologies derived from exploring microorganisms
: screening of enzymes Satoshi Koikeda

102nd The Chemical Society 
of Japan Meeting

Mar. 25th, 2022
（Web）

Federation of Microbiological Society 
of Japan Forum

Contribution of fermentation industry to carbon neutrality. 
Is it new or old innovation? Satoshi Koikeda

Kansai Branch Symposium, 
Society for Biotechnology, Japan

Aug. 19th, 2022
（Web） Our challenges in AI-based enzyme development Satoru Ishihara, Kazunori Yoshida

For details and the latest information, please refer to our website or each exhibition website.

Development of P450-BM3 Using Molecular Dynamics Simulations 
- A tribute to the late Professor Hideaki Yamada -

Satoru Ishihara, Satoshi Koikeda, 
Jinzen Ikebe, Tomoshi Kameda, 
Si-Bum Park, Ryotaro Hara, 
Shigenobu Kishino, Jun Ogawa

Active Enzyme Molecule 2022 Creation of useful industrial lipase through protein engineering

Kazunori Yoshida, Masakazu Ono, 
Takahiro Yamamoto, Takashi Utsumi, 
Shun Kawai, Masaya Fujitani, 
Satoshi Koikeda, Ryuji Kato, Tadashi Ema

The 74th Annual Meeting of the Japanese 
Society for Biotechnology

Creation of thermostable lipase by using machine learning Kazunori Yoshida, Tomoshi Kameda, 
Yutaka Saito, Satoshi Koikeda

Symposium commemorating 
the establishment 
of the Microoganism Industry Chair, 
an endowed chair at Okayama University

Oct. 30th, 2022
（Web）

Enzyme production by Japanese biotechnology "Koji (solid) culture" Koji Mito

2nd Amano Enzyme Research 
Grant Presentation

Nov. 18th, 2022
（Aichi, Japan） Application of industrial enzymes for plant-based meat analogs Kiyota Sakai

NBRC 20th Anniversary symposium
Jan. 26th, 2023
（Web） Enzymes open up the future and change the world Shotaro Yamaguchi

Journal/Book Date Title Author
International Journal of Systematic 
and Evolutionary Microbiology 
2022;72:005253

Feb. 2022 Neobacillus kokaensis sp. nov., isolated from soil
Kensuke Yuki, 
Hirotaka Matsubara, 
Shotaro Yamaguchi

Actinomycetologica 2022, Vol.36, No.1 Jun. 2022 Industrial production of enzymes derived from Actinomycetes 
and contribution to their stable supply Shotaro Yamaguchi

Kagaku to Seibutsu 2022, Vol.60, No.6, 
p263 Jun. 2022 Biotechnology in harmony with nature Shotaro Yamaguchi

News of Japanese Society 
of Enzyme Engineering Oct. 2022 Annual meeting report: Enzyme Engineering XXVI Satoru Ishihara

PLoS One
2022, Vol17 No6 e0269278. Jun. 2022

Cyclodextrins produced by cyclodextrin glucanotransferase mask 
beany off-flavors in plant-based meat analogs

Kiyota Sakai, Yukihide Sato, 
Masamichi Okada, Shotaro Yamaguchi

Seibutsu-kogaku kaishi 100(10), 565 Oct. 2022 Delay retrogradation of starch Kan Yamashiro

Food processing and ingredients Jan. 2023 Specialty Enzyme applications for FoodTech Kan Yamashiro, Kiyota Sakai

Scientific Reports
2022, Vol12 No1 22432. Dec. 2022

Decolorization and detoxication of plant-based proteins using 
hydrogen peroxide and catalase

Kiyota Sakai, Masamichi Okada, 
Shotaro Yamaguchi

Apr. 23th, 2022
（Kanagawa, Japan）

Enzyme Engineering XXVI
May. 22th -27th, 2022
（Chicago, America）

Sep. 30th - Oct. 1th, 2022
（Toyama, Japan, Hybrid）

Oct. 17th -20th, 2022
（Web）

Amano Enzyme Joins Chitose Group's 
MATSURI Project

Conference presentation Amano Enzyme has decided academic presentations such 
as the following.

2023 Exhibitions
Date Exhibition Location

Report

Garden Grove (USA)
Tampa (USA)
Shanghai (China)
London (UK)
Madison (USA)
Hangzhou (China)
Denver(USA)
Ayutthaya(Thailand)
Tokyo (Japan)
Shanghai (China)
La Rochelle (France)
Hat Yai (Thailand)
Chicago (USA)
Ratchaburi (Thailand)
New York (USA)
Bangkok (Thailand)
Itasca (USA)
Chaingmai (Thailand)
Las Vegas (USA)
Rotterdam (Netherlands)
Berlin (Germany)
Rosemont (USA)

SCiftS Supplier's Night Expo
National Coffee Association
Food Ingredients China 2023
Flavour Talk London 2023
Cheese Con
杭州合成生物学産業発展大会
2023 AOCS Annual Meeting & Expo
Food Focus Thailand Roadshow 2023
ifia JAPAN 2023
CPhI China 2023
BIOTRANS 2023
Food Focus Thailand Roadshow 2023
IFT First 2023
Food Focus Thailand Roadshow 2023
Plant Based World Expo
Food Ingredients Asia 2023
Protein Trends & Technologies Seminar
Food Focus Thailand Roadshow 2023
Fi North America, SupplySide West
EFIB 2023
New Food Conference
Chicago Section IFT

March 9
March 9-11
March 15-17
March 22
April 4-6
April 7-8
April 30-May 3
May 17
May 17-19
June 19-21
June 25-29
June 30
July 16-19
August 9
September 7-8
September 20-22
September 26-27
October 6
October 23-27
October 24-25
October 25-26
November 2

◀ MATSURI Industry Tree

▲ MATSURI Project Logo


