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In the midst of changes including the 
population increase, world economic 
transition to emerging market countries, 
climate change and restrictions of 
resources, urban society growth, changes 
in population structure as well as 
technological advancement, the Company 
needed to adapt itself and to be prepared 
at all times. The Company created 
innovation in accordance with trends of 
economic, social and environmental 
change, developed personnel to have the 
vision of change leader, applied advanced 
production technologies, and integrated 
alliances throughout the value chains, in 
order to move forwards together in a 
sustainable manner.

In 2015, the growth target has still 
encountered challenges resulting from 
uncertainty of the world economy, 
slow-down of the Thai economy, and 
m a n a g e m e n t  o f  t h e  Co m pa n y ’ s 
aquaculture businesses from the impact of 
shrimp early mortality syndrome (EMS) in 
the regions; however, the Company still 
operated its business in accordance with 
its strategic directions with an emphasis 
on creat ion of  balance between 
sustainable growth, aiming for excellence, 
and establishment of secure foundation, 
in order to propel the organization 
towards sustainability.

Regarding the sustainable growth, the 
Company has emphasized the value 
creation from its existing assets and 
expansion of investment in countries with 
potential expansion of economics and 
long-term consumption, including 
business combination and acquisition.  

Message to shareholders
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In 2015, the Company has acquired C.P. Cambodia Co., Ltd., 
which is an operator of integrated agro-industrial business, 
with the value of 2,850 million Baht; and has also acquired an 
integrated poultry business in Russia with the approximate 
value of 23,766 million Baht, which was regarded as 
combination of strengths and enhancement of more secure 
businesses. Regarding the operating results in 2015, the 
Company had its revenue from sales of 421,355 million Baht 
and had its net income of 11,059 million Baht, increased by 
5% from 2014. The Board of Directors had passed its resolution 
to propose to the 2016 Annual General Meeting of Shareholders 
(AGM) for consideration and approval of 2015 dividend 
payment at 0.75 Baht per share, divided into interim dividend 
already paid to shareholders at 0.30 Baht per share and the 
second dividend payment at 0.45 Baht per share.

With its aim for excellence, the Company has given an extreme 
importance to the food quality and safety as well as the 
creation of innovation and improvement of efficiency. In 2015, 
the Company has established “CPF Standard” to create the 
unified standard system on the food quality and safety 
throughout the Company’s domestic and overseas value 
chains. Moreover, the Company promoted its employees’ 
participation in creating and sending innovation projects to 
contest for “CPF CEO Award” organized on a yearly basis. For 
this year, there were over 4,200 innovation projects.

Regarding the establishment of secure foundation, the 
Company is committed to personnel development together 
with corporate social responsibility. In 2015, other than the 
establishment of CPF Training Center for development of its 
personnel to have leadership and professionalism, the 
Company has cooperated with CP Group to establish C.P. 
Leadership Institute. With its awareness of “sustainability 
management in value chains” as an important mission and 
urgent agenda of 2015, the Company has upgraded the 
standard of sustainable management of the supply chain of 
fish meal, such as announcement of stricter requirements of 
purchasing of fish meal, reduction of use of fish meal in 
aquaculture feed formula, and campaigns for reviving of 
abundance to the Gulf of Thailand and the Andaman Sea,  

in order to eliminate problems of illegal, unreported and 
unregulated fishing (IUU Fishing), including problems of human 
trafficking. Moreover, the Company has initiated a traceability 
system of the supply chains of corn and promoted the 
sustainability in the supply chains of animal feed raw material, 
seasonings, and packages which were directly related to the food 
quality and safety.

Driven by strategic directions towards sustainability under the 
philosophy of “Three Benefits” - aiming to benefit the Country, 
the People, and the Company, CPF, as a result, has been selected 
as a member of Dow Jones Sustainability Indices (indices for 
evaluation of business operation sustainability) in the category 
of DJSI Emerging Markets of 2015. The Company was ranked 
within top 5 from 31 companies in the group of FAO food 
products. In addition, the Company was accepted as a party to 
the United Nations Global Compact (UNGC); and the Company 
has become the world’s first corporation of which chicken 
products were awarded with Product Sustainability Certificate 
under ProSustain Standard.

On behalf of the Board of Directors, executives and employees, 
we would like to thank shareholders and all related stakeholders 
for your confidence and continuous support for the Company. 
As Thailand’s first leader of agro-industrial and integrated food 
businesses, the Company promises to operate its businesses on 
the principle of good corporate governance, with awareness of 
balance of society and the environment, in order to become a 
sustainable organization, standing side by side with the country 
and with the Thai people as “Kitchen of the World” going forward.

Mr. Adirek Sripratak

President and CEO

Mr. Dhanin Chearavanont

Chairman of 

the Board of Directors
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sUstaInaBle 
ProdUCts
In	addition	to	food	safety	and	quality,	

CPF	has	also	given	importance	to	

good	health	and	proper	nutrition	

to	consumers	 in	each	age	group	

and	 different	 health	 condition	

of	 individuals,	 and	 to	 ensuring	

sustainable	food	products;	therefore,	

we	 are	 determined	 to	 develop	

products	that	 fulfill	 the	needs	of	

target	groups.	

Kid’s health  
and nutrition
T h e 	 C o m p a n y 	 i s	

determined	 to	produce	

h i g h - n u t r i t i o n 	 a n d	

essential	 foods	for	kid’s	

growth	with	accessible	

prices	 such	as	omega-

plus	eggs,	egg	tofu	with	

vegetables.

Annual Review 2015 4



adult well-being
or	good	and	well-balanced	

health	through	“CP	Balance”	

products	emphasizing	 the	

development	of	products	to	

help	reduce	risks	of	3	non-

communicable	diseases,	 i.e.,	

hypertension,	hyperlipidemia	

and	diabetes

high food safety 
standard fresh meats   
The	Company	is	a	manufacturer	and	

distributor	of	high	quality	fresh	food	

products	that	have	met	or	beyond	the	

standards	of	its	business	partners	and	

under	the	laws	of	Thailand	and	several	

countries.	This	ensures	consumers	

that	CP	fresh	chicken	products	are	

free	of	growth	 hormones	 and	CP	

fresh	pork	products	are	free	of	beta-

agonist	substances	and	CP	fresh	egg	

products	are	free	of	antibiotics;	and	

open	to	traceability.

5 Kitchen of the World



9 889

sUstaInaBle 
Brand
A	Symbol	of	a	better	quality	and		

a	quality	assurance	of	fine	products	

made	under	wholly	clean	and	safe	

process,	to	earn	consumer	trust	in	

our	 	products,	just	for	every	single	

bite	of	yours	and	family.

Annual Review 2015 6
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sUstaInaBle 
CoMPanY
With	its	determination	to	develop	

good	 food	 products,	 CPF	 has	

created	 its	brand	credibility	and	

trusts	 among	 consumers;	 as	 a	

result,	the	Company	has	created	its	

sustainable	growth	and	generated	

its	continuous	profits.

Annual Review 2015 8
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Vision

Mission

One	of	the	world’s	leading	

animal	feed	manufacturers

One	of	the	world’s	leading	listed	

swine	producers

One	of	the	world’s	leading	listed	

integrated	shrimp	business	

companies

1

About	CPF

oUr PassIon

“CPF	engages	in	vertically integrated	agro-
industrial	and	food	businesses	and	commits	
to	providing products and services	that	are	
of	high quality,	nutritious,	 tasty,	safe	and	
traceable	for	a	better	quality	life	of	consumers	
around	the	globe.	At	the	same	time,	CPF	is	
dedicated	to	operate	the	business	with	strict	
adherence	to	corporate social responsibility 
and environment conservation	as	a	means	of	
achieving	sustainable growth	leading	to	the	
continuous	and	appropriate return to our 
shareholders.”	

“Kitchen of  
the World”
Creating	quality	and	
delightful	dishes	for		
every	consumer

Export	to		

more	than	

30	countries	

in	5	continents

Operate	and	

invest	in

14	countries

Ranked	1,454th

among	2,000	World’s	Biggest		

Public	Companies	by

the forbes 
global 2000

CPf is offiCially seleCted 
by the dow Jones 
sustainability indiCes 
(dJsi) year 2015 in the dJsi 
emerging marKets listing 
on fao food ProduCts 
Category. 
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Corporate Strategic Directions 
for Sustainable Growth 

Take 
responsibility 

for society and 
environment

Focus on people 
development

Promote 
innovation 

and efficiency 
enhancement 

Expand
integrated  

agro-industrial 
and food
business

Enhance
capability to 

become a 
global company

Be a leader in 
quality and food 

safety 
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Sustainability

Three	Benefits	to	
Sustainability	–	for	the	

Country,	the	People	and	
the	Company

Speed	and	Quality

Simplification Adapt	to	change

Innovativeness

Integrity,	Honesty	
&	Reciprocity

CPF’s Sustainable  
Business Operation

Preserving	environment	and	ensuring	
resource	efficiency
•	Integrated	management	of	energy,	water	and	waste	

by	the	4Rs	principle	(Reduce,	Reuse,	Recycle	and	
Replenish)	

•	Product	life	cycle	management	

Good	Corporate	Governance	
•	Risk	management	system

•	Corporate	governance	policy

Enhancing	food	quality	and	safety	
throughout	the	chain	
•	Quality	assurance	system

•	Food	quality	and	safety	management	system	by	
international	standards

•	Provide	accurate	and	clear	nutrition	information	and	
promote	health	and	nutrition	awareness	

Fair	labor	practices	and	human	rights	
•	Human	right	policy	and	International	Labor	

Organization	(ILO)	Declaration	of	Fundamental	
Principles	and	Rights	at	Work

•	Leadership	and	managerial	skills	development	

•	Reinforcing	Dynamic	Culture

Promoting	win-win	partnership	and	
supporting	quality	of	life	in	communities
•	The	sustainable	sourcing	policy	and	supplier		

guiding	principles	

•	Encourage	a	career	development	in	surrounding	
communities

11 Kitchen of the World



CHESTER’S CHESTER’S5 star chicken

CPF

CPF

CP FOOD WORLD

KITCHENCP FRESH MARTCP

OPEN

FEED FARM

Feed
Manufacturing

Animal	Feed Fresh	&	Uncooked	Meat

Breeding
&	Animal	Farming

1 2

CPF	operates	 integrated	agro-industrial	 and	 food	

business	 including	livestock	and	aquaculture:	swine,	

broilers,	layers,	duck,	shrimp	and	fish.	The	businesses	

are	categorized	into	4	main	areas.	

	

CPF’s	 food	production	process	 involves	advanced	

technology,	 safe	 and	 chemical-free	 production,		

high	standards	of	hygiene	while	being	environmentally	

friendly.	The	processes	are	systematically	traceable	

throughout	the	supply	chain	to	build	trust	in	every	bite	

for	you	and	your	loved	ones.	

About	CPF

oPeratIons In BrIeF
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CHESTER’S CHESTER’S5 star chicken

CPF

CPF

CP FOOD WORLD

KITCHENCP FRESH MARTCP

OPEN

Cooked	&	Ready-to-eat	Meal

Production	of	Processed
&	Ready-to-eat	Food

Distribution	Channels
(Food	Retail	Outlets,	
Restaurant	&	Food	Courts)

FOOD RETAIL	&	FOOD	OUTLETS

3 4
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UK

-	Food	Processing	Plant	

-	Food	Kiosks

India

-	Chicken	Integrated	
Business

-	Aquaculture	Feed

Tanzania

-	Livestock	Feed

-	Chicken	Farming

Belgium

-	Food	Processing	Plant

Turkey

-	Chicken	Integrated		
Business

CPF	leverages	its	expertise	in	agro-industrial	

and	 food	 and	 expands	 businesses	 in	

the	countries	with	growth	opportunities	to	

strengthen	food	security	for	the	benefits	of	

the	Country,	the	People,	and	the	Company.

International	OperationsThailand	Operations

About	CPF

CPF…KItChen oF the World 

OperatiOns and investment 
in 14 cOuntries, expOrt tO mOre than 
30 cOuntries acrOss 5 cOntinents, 
catered tO Over 3 billiOn 
citizens Of the wOrld

Annual Review 2015 14



Malaysia

-	Livestock	and	Aquaculture	
Integrated	Businesses

Russia

-	Livestock	Feed

-	Swine	Farming

-	Chicken	Integrated		
Business

China

-	Livestock	and		
Aquaculture	Feed

-	Aquaculture	Farming

-	Food	Processing		
Plant

Laos

-	Livestock	Integrated	

Business

Taiwan

-	Livestock	Integrated	

Business

Cambodia

-	Livestock	Integrated	Business

Philippines

-	Livestock	and	Aquaculture	
Feed	and	Farming

Vietnam

-	Livestock	and	Aquaculture	
Integrated	Businesses

Thailand

-	Livestock	and	Aquaculture		
Integrated	Businesses

15 Kitchen of the World



CPF (1)

CP ALL Plc.(7)

C.P. Aquaculture
(India)

Arbor Acres Thailand

Nava 84

Ross Breeders Siam

Conti Chia Tai
International

Zhan Jiang Deni
Carburetor

BHJ Kalino Food AB

Charoen Pokphand
Holdings (Malaysia)

Feed

Farm

Meat

Food

Thailand 
Operations

International 
Operations

Associates
Jointly-

Controlled 
Entities

Domestic Export Listed 
Company

Non-Listed 
Company

Food

Turkey

India

United Kingdom

Cambodia

Laos

Malaysia

Philippines

Russia

Tanzania

China 
(Aquatic Farm)

Belgium

CP-Meiji Co., Ltd.

ECI Metro Investment

Beijing Chia Tai
Feedmill

Handan Chia Tai
Feed

Henan East 
Chia Tai

Jilin Chia Tai
Enterprise

HKSE (2)

• CPP (3) 
 (China & Vietnam)

• CTEI (4) 
 (China)

TWSE (5)

• CPE (6)

 (Taiwan)

remarks:

(1)	CPF	listed	in	the	Stock	Exchange	of	Thailand
(2)	The	Stock	Exchange	of	Hong	Kong	Limited	(“HKSE”)	
(3)	C.P.	Pokphand	Co.,	Ltd.	(“CPP”)	listed	in	the	Stock	Exchange	of	Hong	Kong	

under	the	Stock	Code	“00043”	(see	more	detail	at	www.cpp.hk.com)
(4)	Chia	Tai	Enterprises	International	Limited	(“CTEI”)	listed	in		

the	Stock	Exchange	of	Hong	Kong	under	the	Stock	Code	“3839”		

(see	more	detail	at	www.ctei.com.hk)
(5)	The	Taiwan	Stock	Exchange	Corporation	(“TWSE”)	
(6)	Charoen	Pokphand	Enterprise	(Taiwan)	Co.,	Ltd.	(“CPE”)	listed	in		

the	Stock	Exchange	of	Taiwan	under	the	Stock	Code	“1215”		

(see	more	detail	at	www.cptwn.com.tw)
(7)	CP	ALL	listed	in	the	Stock	Exchange	of	Thailand	and	hold	97.88%	in		

Siam	Makro	Plc.	(“MAKRO”)	which	is	listed	in	the	Stock	Exchange	of	Thailand

As	of	31	December	2015

About	CPF

CPF oPeratIons

Annual Review 2015 16



1.8

2013

7,065

2015

11,059

2.62.5

Return on Equity (%)

Earnings per Share (THB) 

1.50

1.43

0.96

Dividend per Share (THB) 

2014 2014

Net Debt to Equity (Times)

As of 31 December

1.28

0.99

1.29

2015

2014

2013

2013

Net Profit (THB million) and 
Net Profit Margin (%)

10,562

426,039

34%

59%

58%

6%

6%

8%

60%

35%

34%

421,355

389,251

Sales Revenue by Operations (THB million)

Thailand	Operations
Domestic	Sales

Thailand	Operations
Export

International	
Operations

2015 2015

2013 2013

2014
2014

0.75

0.75

0.50

6.4
5.5

2015

6.4

About	CPF

FInanCIal hIghlIghts

2015

2014

2013

2015

2014

2013
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aCquisitions

In	 2015,	 The	 Company	 implements	 growth	 strategy	 in		

the	 international	 markets,	 focusing	 on	countries	 with	high	

growth	potential,	strengthening	the	integrated	food	business	by	

adding	value	to	products	and	business,	together	with	expanding	

distribution	network	domestically	and	internationally.	

Growth	has	been	 guided	by	 sustainability	goals	 aiming	 to	

achieve	balanced	development	 for	 the	business,	 the	society	

and	the	environment.	CPF’s	practice	has	firmly	adhered	to	our	

Three	Benefits	philosophy,	that	is,	CPF	must	simultaneously	serve	

the	benefits	of	the	Country,	the	People,	and	the	Company.	CPF’s	

major	developments	in	2015	are	as	follows:

Key	Development

MIlestones

Russia

Cambodia

aCquired ordinary shares 
of CJsC Poultry ProduCtion 
severnaya and CJsC Poultry 
Parent stoCK ProduCtion 
woysKovitsy (severnaya and 
woysKovitsy)

80% 
of	total	issued	and	paid	up	shares	of	

Severnaya	and	Woyskovitsy	

Incorporated	 in	Russia,	 Severnaya	and	

Woyskovitsy	are	 the	 leading	companies	

in	 the	 integrated	chicken	business.	The	

acquisition	allows	the	Company	to	expand	

chicken	 business	 to	 serve	 increasing	

consumers’demand	in	Russia.

aCquired ordinary shares  
of C.P. Cambodia Co., ltd. 
(CPC)

75%
of	total	issued	and	paid	up	shares	of	CPC

CPC	 is	 incorporated	 in	 Cambodia	 and	

operates	an	integrated	livestock	business.	

The	acquisition	of	CPC	has	 resulted	 in	

the	expansion	of	agro-industrial	business	

in	 Cambodia,	 which	 has	 potential	 for	

consumption	growth	and	opportunity	to	

expand	more	into	food	business.	

Annual Review 2015 18



CP	 Chozen	 is	 incorporated	 in	 the	

United	 Kingdom	 and	 engages	 in	

restaurant	business	 in	the	format	of	

food	kiosks.		

80%
of	total	issued	and	paid	up	shares	

of	CP	Chozen

aCquired ordinary 
shares of CP Chozen 
limited (CP Chozen)

C HOZ E N  
NOOD L E

United Kingdom

19 Kitchen of the World



With	the	Company’s	strategic	direction	

to	become	the	world’s	 leading	agro-

industrial	and	food	conglomerate,	CPF	

highly	places	an	emphasis	on	developing	

its	production	process	and	business	

operations	based	on	good	corporate	

governance.	

In	2015,	CPF	had	received	awards	and	

recognitions	locally	and	internationally	

from	 many	 reputable	 organizations	

as	follows:

SET Awards 2015 for Thailand 

Sustainability  

Investment category

Best CFO Awards

Key	Development

aWards and reCognItIons

Prime Minister Road Safety

Awards 2015

Annual Review 2015 20



The Royal Thepthong AwardThailand Energy Awards 2015 Thailand Corporate Excellence  

Award 2015
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Thailand OperaTiOns

•	 Thailand’s	Top	Corporate	Brand	

Awards	2015,	as	the	organization	

with	highest	brand	value	in	Food	and	

Beverage	Business	Sector,	presented	

by	Chulalongkorn	University,	 for		

4	consecutive	years

•	 Best	CFO	Awards	–	“IAA	Award	for	

Listed	Companies	2014”,	presented	

by	Investment	Analysts	Association	

(IAA),	 for	 two	consecutive	years	

(2013-2014)

•	 Thailand	 Corporate	 Excellence	

Award	2015	as	 the	organization	

with	outstanding	 innovation	and	

creation,	presented	by	the	Thailand	

Management	Association	(TMA)	and	

Sasin	Graduate	Institute	of	Business	

Administration	of	Chulalongkorn	

University

•	 “ProSustain”	certification	 for	

f resh	 and	 cooked	 chicken	

products	from	Det	Norske	Veritas	

(DNV	GL),	one	of	 the	world-

leading	 certification	 bodies,	

presented	during	Anuga	2015	

Food	and	Beverage	trade	fair.	

The	certification	marked	CPF	as	

the	first	chicken	producer	in	the	

world	to	receive	this	standard	

since	2013.	

•	 Certification	 on	 Anti-human	

trafficking	from	the	Ministry	of	

Labor,	as	CPF	is	the	organization	

that	 is	 in	compliance	with	law	

in	relation	to	hiring	of	foreign	

workers	and	providing	protection	

and	care	according	to	standard;	

which	help	preventing	human	

trafficking.	

“ProSustain”	certification	for	fresh	

and	cooked	chicken	products	from	

Det	Norske	Veritas	(DNV	GL)

The	Royal	Thepthong	Award	in	the	

category	of	“Outstanding	Organization”	

as	an	organization	operating	activities	in	

favor	of	the	Nation

Thailand’s	Top	Corporate	Brand		

Awards	2015

Best	CFO	Awards	–	“IAA	Award	for	

Listed	Companies	2014”

Awards for Corporate Excellence

Thailand	Corporate	Excellence	

Award	2015	as	the	organization	with	

outstanding	innovation	and	creation.
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•	 The	 Royal	 Thepthong	 Award	 in	

the	 category	 of	 “Outstanding	

Organization”	 in	 the	 16th	 Royal	

Thepthong	Award	Presentation,	as	

an	organization	operating	activities	in	

favor	of	the	Nation.

•	 Thailand	Energy	Awards	2015	in	the	

category	of	“Outstanding	Energy	

Conservation	Factory”	and	“National	

Outstanding	 Energy	 Awareness	

Organization”	by	 the	Ministry	of	

Energy.

•	 Thailand	PES	Award	2015	as	 the	

organization	that	has	advocated	

mangrove	afforestation	according	to	

the	PES	principles,	by	implementing	

the	Grow-Share-Protect	mangrove	

forestation	project	at	Bangson	and	

Choomko	district,	Chumporn	province,	

by	Biodiversity	 Based	 Economy	

Development	Office	(BEDO).

•	 P r i m e 	 M i n i s te r 	 Ro a d 	 S a fe t y	

Awards	2015,	as	an	organization	

giving	 importance	to	road	safety,	

emphasizing	the	building	of	safe	

Vietnam 

•	 C.P.	Vietnam	Corporation	received	

the	certification	 from	Ministry	of	

Agriculture	and	Rural	Development	

of	Vietnam,	as	 the	company	 is	a	

leader	in	development	of	agriculture	

business	to	date	and	to	promote	

sustainable	development	of	economy	

and	society.

•	 C.P.	Vietnam	Corporation	received	

the	National	Volunteer	Awards	2015	

from	the	United	Nations	Volunteer	

and	Ho	Chi	Minh	Communist	Youth	

Union	,	as	the	company	continuously	

participating	in	CSR	activities	and	

promoting	 the	 blood	 donation	

campaigns.

driving	awareness	for	employees,	

presented	during	the	12th	National	

Seminar	on	Road	Safety.

•	 30	Workplaces	of	CPF	received	

the	CSR-DIW	Award	2015	in	the	

category	of	CSR-DIW	Continuous	

Award , 	 p resented 	 by 	 the	

Department	of	Industrial	Works,	

Ministry	of	Industry.

•	 SET	Awards	2015	for	Thailand	

Susta inab i l i ty 	 Investment	

category, 	 as	 the	 company	

emphasizes	sustainable	business	

operations	covering	environment,	

society	and	good	governance,	

presented	by	The	Stock	Exchange	

of	Thailand.

•	 Outstanding	Sustainability	Report	

Award	2015,	presented	by	Thai	

Listed	Companies	Association	

in	collaboration	with	Securities	

and	Exchange	Commission	(SEC)	

and	Thaipat	Institute,	for	three	

consecutive	years.

international oPerations

“The	National	Volunteer	Awards	2015”	

from	the	United	Nations	Volunteer	and	

Ho	Chi	Minh	Communist	Youth	Union

ESG	100	Company	Certification		

from	Thaipat	Institute

•	 ESG	100	Company	Certificate	from	

Thaipat	Institute,	as	an	organization	

with	outstanding	performances	on	

environment,	social	and	governance	

(ESG).

•	 Fifty-four	National	Awards	of	Excellence	

received	 in	Safety,	Occupational	

Health,	and	Workplace	Environment	

and	Safety	Officer	Awards	of	2015	

“Zero	Accident	Campaign”,	presented	

by	Department	of	Labour	Protection	

and	Welfare,	Ministry	of	Labor,	for	

fifteen	consecutive	years.

Awards for Corporate Social Responsibility
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innovations 
in food 
ProduCtion, 
foods to 
enriCh life

ready-to-eat healthy 
meal “CP balanCe”

An	innovation	in	health	foods	under	the	

concept	“Lo	 in	what	 is	not,	Hi	 in	what	

is	yes”	 that	 is	 low	 in	cholesterol	and	

saturated	fat	but	high	in	nutrients	and	

dietary	fiber	offers	a	wider	choice	for	

health-conscious	consumers	wishing	to	

control	their	calories	intake.	It	is	also	low	

in	sodium	thus	help	prevent	hypertension.	

There	are	five	dishes	 to	choose	 from	

which	are:	 “Hot	and	Sour	Soup	with	

Pangasius	Hypophthalmus	with	Brown	

Rice”,	 “Savoury	Stir	Fried	Pangasius	

Hypophthalmus	Fish	and	Thai	Spicy	

Herbal	Sauce	with	Brown	Rice”,	“Spicy	

Whole	Wheat	Spaghetti”	,“Savoury	Boiled	

Brown	Rice”	and	Baked	Rice	with	Cereal	

and	Chicken.

CPF	has	continuously	promoted	 innovations	

within	 the	 organization	 by	 encouraging	 the	

development	of	innovative	products	and	methods	

for	product	development,	services	and	production	

processes	including	innovations	leading	towards	

the	Company’s	vision	of	becoming	“Kitchen	of	

the	World”.

CPF’s InnovatIons

CPF	 st r ives 	 to 	 c reate	

i n n o v a t i o n s 	 i n 	 f o o d	

processing	business	in	order	

to	 satisfy	 the	 customers	

with	excellence	 in	quality,	

efficiency	and	sustainable	

growth.	 CPF	 continually	

c re a te 	 n ew 	 m e n u s 	 i n	

response	to	the	changes	in	

customers’	behaviors,	such	

as,	steamed	egg,	soft	boiled	

egg,	 ready-to-eat	healthy	

meal	“CP	Balance”,	Tender	

Chicken	Breast,	and	Hygienic	

Pork	Fat.

Key	Development
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CPf Ceo awards

Innovation	category

63  innovations

CPF’s	 innovation	 policy	 has	

been	 implemented	 through	

the	annual	CPF	CEO	Awards	

Competitions.	

Number	of	innovations	entered	

into	CPF	CEO	Awards	in	2015

Improvement	category

1,363  
innovations

Internal	correction	category

2,822  

innovations

meiJi high Protein, 
thailand’s first high 
Protein Pasteurized milK. 
It	is	made	from	raw	milk	using	state-of-the-art	

technology	adding	25	g	of	protein	per	bottle.	

It	 is	 tasty	and	ready	to	drink.	 It	provides	

complete	nutrition	with	a	proper	protein	and	

carbohydrate	balance.	Drink	before	workouts	

to	increase	the	effectiveness	of	exercise	and	

burning	fat.	Drink	after	workouts	to	restore	

and	build	muscle.	

Available	in	two	flavors	

1.	Plain	flavored	(L-carnitine	formula)	

2.	Chocolate	flavored	(Whey	formula)

CP steamed egg 
CuP and soft 
boiled egg

hygieniC PorK fat 

Eggs	are	rich	in	nutrients,	a	good	

source	 of	 protein,	 and	 suitable	

for	people	of	all	ages.	They	taste	

good	and	are	inexpensive.	CPF	has	

created	a	variety	of	ready-to-eat	

egg	dishes	for	the	convenience	of	

today’s	consumers	whose	rushing	

lifestyle	leaves	little	time	for	cooking.

Is	 an	 innovative	 food	 product	

developed	to	meet	the	needs	of	

the	health	 lifestyles	of	modern	

housewives	to	make	home-cooking	

more	convenient.	 It	 is	a	healthy	

choice,	100%	natural,	beta-agonists	

free	with	non-chemically	processed.	

It	is	extruded	into	stick	form,	using	

new	extrusion	technology,	allowing	

the	fat	to	be	easy	to	use,	easy	to	

render	and	melt	more	quickly.	 It	

can	be	 simply	divided	 into	 the	

amount	desired	for	adding	flavor	

and	aroma	to	your	delicious	stir-fry	

and	fry	recipes.

tender 
ChiCKen breast 

Is	made	with	chicken	breast	fillet	using	

CP-owned	vacuum	technology	to	make	

it	unbelievably	tender	and	succulent.		

It	 is	 seasoned	 and	 marinated	 to	

perfection,	suitable	for	health	lovers	

due	to	being	high	in	protein	and	low	

in	fat,	with	only	80	kcal.

4,248
innovations
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1. CpF’s prOduCT susTainabiliTy

With	its	commitment	to	creating	the	sustainable	product	for	consumers	around	the	

world,	CPF	has	initiated	the	CPF’s	Product	Sustainability	Project	since	2012	with	

product	design	and	development,	by	taking	consumers’	safety	as	the	first	priority	and	

effective	use	of	resources,	starting	from	the	utilization	of	raw	materials	for	animal	feed	

production,	animal	farming,	food	production,	transport	of	goods,	channels	of	distribution	

and	hand-over	of	products	to	consumers,	for	sustainable	development	of	products	

throughout	their	life	cycle	as	per	the	international	standards,	with	an	aim	of	creating	

product	sustainable	to	the	society,	environment	and	economy.

As	the	Company	has	become	the	world’s	

first	 chicken	 manufacturer	 and	 the	

first	 food	manufacturer	 in	 the	Asia-

Pacific	 Region	 certified	 under	 the	

standards,	 it	 reflected	 the	potentials	

in	design,	development	and	control	

of	production	throughout	 the	supply	

chains	in	accordance	with	the	sustainable	

management	guidelines,	with	4	dimensions	

of	perspectives	including	food	quality	and	

safety,	economy,	environment	and	society,	

by	using	the	principle	of	product	 life	

cycle	assessment	under	the	international	

standards	of	ISO	14040,	ISO	14044	and	

ISO	14045	to	strive	towards	the	goal	of	

leadership	 in	sustainable	production,	

which	is	a	crucial	part	of	green	economic	

business	operation.

CPF	has	undertaken	the	“CPF	Product	

Sustainability	Project”	in	order	to	put	in	

place	sustainable	production	and	product	

development	practices	 that	consider	

the	entire	life	cycle	of	each	product,	as	

well	as	to	bring	 its	supply	chain	to	an	

internationally-recognized	standard	of	

sustainability	performance.	This	project	

is	one	of	the	many	initiatives	that	CPF	

has	implemented	to	fulfill	its	missions	to	

deliver	products	and	services	that	are	of	

high	quality,	safe,	traceable,	and	socially	

and	environmentally-responsible.

In	2015,	CPF	had	its	sustainable	product	

covering	 over	 700	 items	 including		

raw	chicken	 for	 the	 local	market	and	

cooked	chicken	for	the	European	market.

Regarding	 the	 creation	 of	 product	

sustainabi l i ty, 	 the	 Company	 has	

implemented	eco-efficiency	analysis	

throughout	 the	 product	 life	 cycle,	

which	 is	the	efficiency	analysis	on	the	

cost	of	production	 together	with	 the	

environmental	 impacts;	 and	 these	

methods	have	been	verified	by	world-

class	certification	body	such	as	the	US	

National	Sanitation	Foundation	(NSF);		

and	 the	analytical	 results	have	been	

verified	by	TUV	Rheinland.	With	the	use	

of	the	eco-efficiency	analysis	method,	the	

Company	has	found	hot	spots	to	be	used	

for	better	and	continuous	development	

of	products.

CPF ProduCt SuStainability

Key	Development

CPF	has	been		
certified	under	

prOsusTain  
sTandard

by dnV-Gl

	
one	of	the	world-leading	
certification	bodies	as	

the world’s 
first 
sustainable 
chicken 
product

covering	 3	 levels	 of	 ProSustain	

Standard:

leVel 1: COrpOraTe 
susTainabiliTy 
ManaGeMenT 

leVel 2: prOduCT 
susTainabiliTy 
ManaGeMenT 

leVel 3: prOduCT 
susTainabiliTy 
perFOrManCe   
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CP	Chicken	Product
The	World’s	First	Certified

	Sustainable	Chicken	Product*
The	Result	of	Commitment	

to	Become	“Kitchen	of	the	World”

*Certified	by	DNV-GL	

One	of	the	World	Leading	

Certification	Bodies
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Climate	Change	has	become	a	complex	issue,	

affects	not	only	the	environment	but	also	the	

entire	world	in	terms	of	poverty,	economic	

development	and	growth	of	 the	world’s	

population.	The	Company	has	provided	the	

carbon	footprints	of	products	since	2008	

so	far,	which	enabled	the	Company	to	keep	

up	with	business	changes	resulting	from	

climate	changes.	 In	2015,	 the	Company’s	

outstanding	 work	 performances	 and	

awards	through	cooperation	with	Thailand	

Greenhouse	Gas	Management	Organization	

(Public	Organization)	are	as	follows:

XXXg

registration of 
Carbon footPrint  
labels for 

ProduCts

146

2. greenhouse gas management

the first CorPoration in thailand that 
reCeived Carbon footPrint reduCtion 
labels or global warming reduCtion 
labels for fresh ChiCKen ProduCts and 
shrimP wonton ProduCts

whereas, the prOductiOn prOcess Of 

fresh chicken prOducts Of the cOmpany 

cOuld reduce the greenhOuse gas 

emissiOn by 50% lOwer than the average 

in the chicken industry Of thailand; 

and the prOductiOn prOcess Of shrimp 

wOntOn prOductiOn cOuld reduce the 

greenhOuse gas emissiOn by 23%

560
and	the	use	of	used	vegetable	oil	in	the	biodiesel	production	for	

transport	of	goods	not	only	helped	mitigate	the	problem	of	global	

warming	but	also	helped	people	in	the	society	maintain	good	

health	by	means	of	cutting	the	cycle	of	used	vegetable	oil	for	

consumption	and	being	a	model	in	development	of	greenhouse	

gas	reduction	in	the	public	sector.

PartiCiPation in thailand voluntary 
emission reduCtion Program (t-ver)  

by	means	of	biodiesel	production	from	the	used	vegetable	oil	which	shall	be	

used	as	alternative	fuels	within	the	chicken	processing	factories	in	Saraburi	and	

Nakhon	Ratchasima	provinces;	whereas,	The	carbon	credit	obtained	from	this	

program	was	equal	to

tons of Carbon dioxide or equivalent
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For	 modern,	 rapid,	 accurate	 and	

transparent	 traceability,	 CPF	 has	

developed	the	electronic	traceability	

system	which	can	trace	sources	of	raw	

materials	automatically	 in	the	whole	

supply	chains	including	the	production	

of	animal	 feeds,	animal	husbandry,	

production	and	distribution	of	goods;	

whereas,	 the	pilot	project	of	 fresh	

chicken	production	has	been	launched	

since	 2014	 to	 ensure	 sustainable	

products.

In	 2016,	 the	 Company	 planned	 to	

increase	 the	number	of	sustainable	

product	 in	Thailand	and	 in	 foreign	

countries	and	to	increase	the	number	of	

products	with	global	warming	reduction	

labels;	and	has	given	the	importance	on	

the	water	shortage	by	water	footprints,	

and	has	continuously	expanded	the	

electronic	traceability	project	covering	

other	product	groups	until	completion	

within	2017	in	order	to	create	confidence	

to	consumers	and	the	society.

3. CPf’s whole Chain  
 eleCtroniC traCeability
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Our	Business

Feed BUsIness

More	than	37	years	that	CPF	has	produced	and	distributed	

quality	animal	feed	products.	The	Company’s	experts	on	

animal	nutrition	have	developed	animal	feeds	that	meet	

the	nutrient	requirements	of	each	type	of	animals	at	each	

stage	of	 their	development.	CPF’s	major	products	 for	

livestock	include	swine	feed,	chicken	feed	and	duck	feed	

while	its	major	aquaculture	products	include	shrimp	feed	

and	fish	feed.	

livestoCK feed 
ProduCt brands	
CP,	Hi-Gro,	Hogtonal,	Hyprovite,	

Anvipro,	Star	Feed,	Novo,	

Safe	Feed,	Erawan,	C.F	and	Hilac

aquaCulture feed 
ProduCt brands 
CP,	Star	Feed,	Hi-Grade,	Blanca,

Stargate,	Safe	Fo	and	Safe	Fish

the ComPany PlaCes great 
emPhasis on the imPortanCe 
of researCh and develoPment 
in formulating feed formulas 
so that they Contain nutrient 
values

suitable	for	the	type,	breed,	and	age	of	the	animals	and	

the	environment	 in	which	they	live.	Additionally,	the	

Company	put	emphasis	on	creating	 innovations	 in	

production	technology	that	can	increase	quality	and	

efficiency	starting	 from	the	selection	and	quality	

inspection	of	raw	materials,	the	control	over	each	step	

of	the	production	process	by	using	modern	technology,	

and	the	testing	of	 the	products’	quality	by	quality	

control	department	before	distributing	the	products	

to	the	customers.
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the ComPany is well 
aware that the 
Customers’ suCCess 
in animals farming 
is the Key to animal 
feed business’s 
sustainability. 

CPF has placed great importance 
on technical services from 
selecting the animal feed and 
breed that are suitable for the 
environment and advising on 
animal farming techniques and 
appropriate farm management. 
These full services offering 
helps supporting customers rear 
strong, healthy animals with good 
feed conversion ratio. 

the ComPany oPerates a Central 
raw materials ProCurement unit 
based in thailand, the Center of raw 
material data and PriCing trends. 

CPF	 takes	 into	 consideration	 sources	 and	 quality	 of	 raw	

materials,	alignment	of	Company’s	and	suppliers’	policy	on	

human	rights	and	social	and	environmental	responsibility	when	

making	procurement	decision.	The	Company	researches	and	

develops	raw	materials	substitution	with	same	quality	of	feed	

products,	especially	alternative	protein	sources	from	soybean	

and	other	type	of	grains	in	place	of	fishmeal	to	reduce	the	long-

term	environmental	impact	to	the	sea.	

CPf’s animal feed mills loCated 
throughout thailand, serving 
animal farms in all regions.

The	products	are	sold	both	directly	to	large	commercial	farms	

and	distributed	through	appointed	agents	 located	across	the	

country.	In	each	region,	the	Company	has	the	technical	service	

solutions	team	who	offers	technical	assistance	and	advices	to	

the	customers.
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Tubtim	Tilapia	Fish,	which	is	meaty,	

has	good	flavor	with	no	smell	of	clay

White	Vannamei	shrimp,	which	are	

highly	immune	and	grow	fast

Kurobuta	pork,	which	is	tender	and	

flavorful The	system	allows	an	animal	expert	

to	 take	care	of	 150,000	fowls	per	

animal	housing

The	use	of	closed	with	evaporative	

cooling	system	technology

agri-food and veterinary authority of singapore (ava),  
and has received permissions to export fresh chicken 
products to singapore since 2013.

CPF	operates	commercial	animal	breeding	and	

animal	farming	businesses	that	cover	five	major	

animals,	namely	swine,	chicken,	duck,	 shrimp	

and	fish.	For	 the	 fresh	meat	production,	pork,	

chicken,	duck,	egg,	shrimp	and	fish	is	produced	

from	high	quality	and	hygienic	farms	that	do	not	

use	growth	stimulating	substances	or	antibiotics,	

prohibited	by	laws.	CPF’s	production	processes	

involve	advanced	technology	and	internationally	

certified	standards;	therefore,	our	fresh	meat	 is	

safe	for	consumers.

Our	Business

FarM BUsIness

the ComPany emPloys 
modern teChnologies 
and information  
system in managing 
livestoCK farms.
 
The	computerized	control	system	is	used	

in	monitoring	the	animals’	well-being,	

which	can	help	prevent	contagion	as	well	

as	diseases	caused	by	animals	and	other	

carriers	from	outside.	Animal	housings	are	

temperature	and	environmental	controlled	

to	fit	the	animals’	nature.	As	the	animals	

live	comfortably,	they	are	subject	to	less	

stress,	grow	fast	and	healthy.

the ComPany PlaCes 
great imPortanCe on 
r&d of natural  
genetiC seleCtion. 

Breeds	from	CPF	are	healthy,	sturdy	and	

suitable	for	the	farming	conditions	in	each	

locality.	 The	 examples	 of	 breeding	

technology	that	improves	the	quality	of	

the	products	include:

CPF is the First ProduCer  
in thailand to be CertiFied by
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CPF is the First ComPany  
outside euroPean union 
to be CertiFied under

the red tractor assurance (rta)  
from united Kingdom

Probiotic	Farming

Waste	Water	Treatment	System

the innovation that is being 
used in the only Closed-
environment shrimP 
farming in thailand at 
roiPhet integrated shrimP 
farm, trat ProvinCe

is	the	product	of	CPF	R&D	effort	that	took	

more	than	ten	years	to	perfect	this	high-tech	

closed-environment	farming	system.	The	

entire	farming	process	employs	technologies	

that	help	 increase	 the	productivity	and	

facilitate	year	 long	production.	The	water	

recycling	system	saves	water	and	effectively	

prevents	epidemics	leading	to	sustainable	

farming	that	is	environmentally	friendly.

the ComPany’s 
aquaCulture farming 
system emPloys a water 
balanCing system that 
uses environmentally 
friendly miCrobes

no	chemicals	are	applied	and	a	waste	water	

treatment	system	that	returns	treated	water	

to	the	pond	instead	of	using	more	water	from	

outside	the	system.	The	method	reduces	risk	

of	contamination	and	negative	impact	to	the	

environment.

the ComPany has set uP 
animal husbandry and 
farm management systems 
in aCCordanCe with 
international standards 

which	cover	diseases	prevention	methods	

that	are	environmentally	friendly,	and	the	

arrangement	 of	 the	 animals ’ 	 l iv ing	

environments	 that	are	comfortable	and	

hygienic.	Complying	with	these	standard	

resulting	in	healthy	animals,	good	quality	and	

safe	products	that	are	free	from	any	harmful	

residues.

Animal	Welfare	Standard

Best	Practice	on	Biosecurity
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Integrated	operating	platform	for	all	animal	types	

starting	 from	 feed,	 animal	 farming,	 and	 food	

businesses,	 the	Company	 is	able	to	control	and	

inspect	the	quality	of	raw	materials	for	the	entire	

food	chain	in	a	systematic	manner.	

the raw materials 
used in ProduCing 
animal feeds and 
Consumer foods must 
Pass ChemiCal and 
miCro-biologiCal tests 

performed	 by	 experts	 in	 science	

laboratories	 equipped	 with	 modern	

instruments.	 Product	 packages	 are	

certified	for	their	safety	and	suitability	

for	different	types	of	food	in	accordance	

with	Thailand	and	 international	 food	

regulations.	CPF	 food	products	are,	

therefore,	of	high	quality,	 fresh,	clean,	

chemical-free,	 contains	 important	

nutrients,	environmentally	friendly	and	

are	completely	traceable.	

Our	Business

Food BUsIness
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CPf PlaCes great 
emPhasis on the 
“food quality  
and safety”. 

CPF	food	products	are	produced	with	

modern	machinery	and	technology	with	

efficiency	 that	 meets	 international	

standards.	 The	 Company	 applies	

international	management	and	standard	

systems	in	order	to	satisfy	the	needs	of	

specific	groups	of	customers.	These	

systems	cover	food	safety	and	inspection	

as	 well	 as	 the	 community	 and	 the	

environment	issues	include	:

today, CPf food ProduCts, with their great 
variety, have beCome favorite menus of  
PeoPle around the world and Can very  
well ComPete in the world marKet. 

quality management system iso 9001

good manufaCturing PraCtiCe (gmP)

hazard analysis and CritiCal 
Control Points (haCCP)

international featured standard (ifs)

best agriCulture PraCtiCes (baP)
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fresh foods & 
marinated fresh foods

Chicken / Marinated Fresh Chicken

Pork / Marinated Fresh Pork

Fish / Marinated Fresh Fish Duck

good food, 
good health
fresh, deliCious, 
ConvenienCe  
and safety food  
with CP ProduCt.
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Egg

Hygienic Pork Fat
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CooKed food ProduCts

Ready Meal & Light Meal

Festive Products

Ready-to-eat	Healthy	Meal	

“CP	Balance”	provides		

energy	as	little	as	

150	

Kcal	
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CooKed food ProduCts & ProCessed food ProduCts

Chicken Appetizer

Gyoza & Wonton Appetizer

Bakery
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Sausage, Ham & Bacon

Premium Sausage & Ham (Bucher Brand)

Processed Egg
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ProduCts for oversea marKets
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five star business

With	more	than	30	years	of	experience,	Five	Star	

has	gained	expertise	in	job	creation	and	advised	

people	who	are	interested	to	become	a	small	

entrepreneur	with	five	star.	The	Company	has	not	

stopped	developing	new	products	and	services	

including	advertising	media	to	promote	sales.

There	are	6	types	of	Five	Star	kiosk,	the	roasted	

chicken	kiosk,	the	fried	chicken	kiosk,	the	Hainan	

chicken	rice	kiosk,	the	noodle	soup	kiosk,	the	

ready-meal	kiosk	and	the	sausage	kiosk.	Five	Star	

has	also	expanded	its	business	to	other	countries	

including	Vietnam,	India,	Laos	and	Cambodia	

operating	by	a	franchise	system.	At	every	step	

of	the	production	process,	 the	products	are	

inspected	to	control	the	quality	and	improve	the	

product 	 standard	 to	 ensure	 that 	 the	

consumers	have	access	 to	 safe,	 clean	and	

hygienic	food	at	affordable	prices.

Aiming	 to	 make	 the	 products	 more	

conveniently	 accessible,	 the	 Company	

operates	retail	and	food	outlets.	There	are	

five	retail	and	food	outlets	format	where	

products	are	channeled	as	follows:

Our	Business

retaIl and Food oUtlets
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Chester’s

With	the	passion	and	commitment	to	

offer	creative	and	quality	 food	to	

the	consumers,	Chester’s	has	become	

Thailand’s	 international	 fast	 food	

business	that	delights	consumers	

with	its	signature	chicken	menu	and	

a	variety	of	tasty	dishes	that	are	rich	

with	nutrient	values.

5,010
KiosKs in thailand

the roasted  
ChiCKen KiosK

the fried  
ChiCKen KiosK

the hainan ChiCKen 
riCe KiosK

the noodle souP  
KiosK

as	of	31	December	2015

43 Kitchen of the World



CP KitChen

CP	Kitchen	is	a	fast	serve	restaurant,	operated	under	

the	concept	of	“Fresh,	Full,	and	Fair	Price”.

CP food world 

CP	Food	World	 is	a	 food	center	business	which	provides	

customers	with	great	diversity	as	 it	brings	together	a	 large	

number	of	restaurants	both	owned	by	the	Company	and	by	

other	business	establishments.

CP	Food	World	has	become	a	leading	business	 in	the	food	

center	business	group	and	a	center	of	quality	food	outlets	which	

have	emphasized	tastes	of	foods	and	professional	services,	

attention	to	consumers’	demands	and	accessibility	to	all	age	

and	gender	groups	of	customers.	 In	addition	to	the	strong	

points	of	food	quality,	CP	Food	World	is	also	a	food	center	with	

standard	of	cleanliness	of	equipment,	 including	sanitation	of	

service-providing	employees	and	with	all	aspects	of	quality	

under	modern	atmospheres	to	become	one	of	the	food	centers	

for	young	generations.

In	addition,	CP	Food	World	has	also	expanded	its	businesses	

in	full-scale	catering	service	channels,	divided	into	2	channels,	

as	follows:

•		Catering	services	such	as	meal	boxes	and	snack	boxes	and	

integrated	catering	services

•		Food	services	for	patients:	CP	Food	World	has	the	nutrition	

department	under	the	supervision	of	professional	chefs	who	

shall	supervise	all	menus	of	foods	for	good	quality,	safety,	

good	tastes	and	all	working	processes	in	accordance	with	

international	 standards	 such	as	 JCI	 and	 HACCP	 to	 strive	

towards	the	goal	of	becoming	professional	service	teams	in	

hospitals.

CP fresh mart

The	 stores	 sell	 fresh	 farm	 produce,	 dry	 food,	

ready-to-eat	meals	and	refreshments	that	are	of	the	

Company’s	standard	under	the	brands	CP	and	CP	Fresh	

Mart.	The	Company	 is	determined	to	become	the	

“Community	Refrigerator	close	to	home”	-	a	nearby	

food	store	where	consumers	can	conveniently	buy	

fresh,	clean	and	safe	quality	food	products	any	time.

Besides	 making	 quality	 food	 products	 readily	

accessible,	the	“Community	Freezer”	business	also	

offers	members	of	the	community	the	opportunity	to	

start	a	business	with	a	rather	small	investment,	make	

additional	income	and	have	better	quality	of	life.
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Executive Committee

Corporate Social Responsibility and 

Sustainable Development Committee

Remuneration and 
Nominating Committee

Internal Audit Office

Audit Committee

Company Secretary Office

Management Committee

Risk Management 
Sub-committee

Corporate Governance 
Committee

Corporate Compliance Unit

Anti-Dumping 
Management Office

Board of 
Directors

President and 
Chief Executive Officer

(CEO)

Chief Operating
Officer (COO)

Duck Business

Information
Technology

& Application

Chief Operating
Officer (COO)

Aquaculture
Business

Chief Operating
Officer (COO)

Chicken Business

General 
Administration

Chief Operating
Officer (COO)

Five Star and
Restaurant Business

Chief Operating
Officer (COO)

Livestock Feed 
Business

Chief Financial
Officer
(CFO)

Chief Operating
Officer (COO)

Food Business

Chief Operating
Officer (COO)

Egg Business

Human Resources

Domestic Trading

Overseas Trading

Chief Operating
Officer (COO)

Pork Business

Purchasing

Europe

Asia

As of 1 February 2016

ManageMent strUCtUre
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CPF’s	Board	of	Directors	consists	of	qualified	persons	with	diverse	

qualifications,	capabilities,	experience,	specialized	skills,	 leadership,	

vision	and	independence	in	making	decision	for	the	best	interest	of	

the	Company	and	shareholders.

board of direCtors

10.  Mr. rungson  sriworasat 
	 Director	(1)

11.  Mr. Phongthep  Chiaravanont 
	 Director

12. dr. veeravat  Kanchanadul 
	 Director

13. Mr. Pong  visedpaitoon 
	 Director

14. Mr. sunthorn  arunanondchai 
	 Director

15. Mrs. arunee  Watcharananan 
	 Director

1 2 3

4 5 6

7 8 9

10 11 12

13 14 15

As	of	1	February	2016,	CPF’s	Board	of	Directors	consisted	of	the	following	15	directors:

ManageMent

Management	Towards	Sustainability

1. Mr. dhanin  Chearavanont 
 Chairman

2. Mr. Prasert  Poongkumarn 
	 Vice	Chairman

3.  Mr. Min  tieanworn 
	 Vice	Chairman

4. Mr. Chingchai  lohawatanakul 
	 Vice	Chairman	

5.  Mr. arsa  sarasin 
	 Vice	Chairman	(1)

6. Mr. adirek  sripratak 
	 Vice	Chairman

7.  emeritus Professor supapun  
 ruttanaporn 
 Director	(1)

8.  dr. Chaiyawat  Wibulswasdi 
	 Director	(1)

9.  Professor dr. Pongsak  
 angkasith 
	 Director	(1)

(1)	Independent	Director
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exeCutives and ComPany seCretary

1 2 3 4 5

6 7 8 109

11 12 13 14 15

1. Mr. adirek  sripratak 
 President	and		

	 Chief	Executive	Officer	(CEO)

2. Mr. Pong  visedpaitoon 
 Chief	Operating	Officer	-		

	 Aquaculture	Business

3. Mr. teerasak  Urunanon 
	 Chief	Operating	Officer	-		

	 Livestock	Feed	Business

4. Mr. virachai  ratanabanchuen 
	 Chief	Operating	Officer	-		

	 Chicken	Business

5. Mr. Pisit  ohmpornnuwat 
 Chief	Operating	Officer	-		

	 Duck	Business

6. Mr. sompop  Mongkolpitaksuk 
 Chief	Operating	Officer	-	

	 Egg	Business

7. Mr. somkuan  Choowatanapakorn 
 Chief	Operating	Officer	-	

	 Pork	Business

8. Mr. sukhawat  dansermsuk 
	 Chief	Operating	Officer	-		

	 Food	Business	

	 Executive	Vice	President	-	

	 Domestic	Trading	Unit	and		

	 Food	Research	and		

	 Development	Unit

9. Mr. sathit sangkanarubordee 
 Chief	Operating	Officer	-	

	 Five	Star	and	Restaurant		

	 Business

10. Mr. Paisan  Chirakitcharern 
	 Chief	Financial	Officer	

11. Mr. vitit  Pootanasap 
	 Executive	Vice	President	-	

	 Aquatic	Feed	Unit		

12. dvM sujint  thammasart 
	 Executive	Vice	President	-	

	 Aquatic	Farming	Unit	and		

	 Aquatic	Breeding	and		

	 Farming	Research	and		

	 Development	Unit

13. Mr. rewat  hathaisattayapong 
	 Executive	Vice	President	-		

	 Livestock	Feed	Business	

		 (Northeastern,	Central	and		

	 Eastern	Region	and	

	 Cattle	Feed)

14. Mr. virote  Kumpeera 
	 Executive	Vice	President	-	

	 Livestock	Feed	Business		

	 (Northern,	Western	and		

	 Southern	Region)

15. Mr. Prajit  Udnoon 
 Executive	Vice	President	-

	 Poultry	Breeding	and		

	 Farming	Research	and		

	 Development	Unit
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16. Mr. Prasit  Boondoungprasert 
 Executive	Vice	President	-		

	 Chicken	Integration	Business		

	 (Bangkok,	Minburi	and		

	 Eastern	Region)	and		

	 Overseas	Trading	Unit

17. Mr. siripong  aroonratana 
 Executive	Vice	President	-		

	 Chicken	Integration	Business		

	 (Northeastern	Region)

18. Mr. songsak  Futrakul 
	 Executive	Vice	President		

	 -	Pork	Business	(Northern,		

	 Central,	and	Southern	Region)

19. Mr. Prapoj  Choakpichitchai 
 Executive	Vice	President	-		

	 Pork	Business	(Bangkok		

	 Metropolitan	Region)

20. Mr. narerk  Mangkeo 
	 Executive	Vice	President	-		

	 Agri-Food	Business

21. Mr. viboon  supakarapongkul 
 Executive	Vice	President	-		

	 Aquatic	Food	Domestic		

	 Trading	Unit

22. Mr. somchai  triamchaipisut 
	 Executive	Vice	President	-		

	 Aquatic	Food	International		

	 Trading	Unit

23. dr. sommai  tachasirinugune 
 Executive	Vice	President	-		

	 Food	Quality	Assurance	Unit

24. Mr. voravit  Janthanakul 
	 Executive	Vice	President	-		

	 General	Administration	Unit

25. Mr. Praderm  Chotsuparach 
	 Executive	Vice	President	-		

	 Information	Technology	and		

	 Application	Unit

26. Mr. vittavat  tantivess 
	 Executive	Vice	President	-		

	 Marketing	Unit

27. Mr. anurat  suthamnirun 
	 Executive	Vice	President	-		

	 Food	Processing	Technology		

	 and	Engineering	Unit

28. Mr. sumeth  vongbunyong 
	 Executive	Vice	President	-		

	 Human	Resource	Unit

29. Ms. Patchara  Chartbunchachai 
	 Executive	Director	and		

	 Company	Secretary

16

27 28

20

21 22 23 24

2926

18 1917

25

exeCutives and ComPany seCretary
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14

toP exeCutives – international oPerations

1 2 3

4 5 6

7 8

10 11

15

1.  Mr.Bai  shanlin 
	 China

2.  Mr.sooksunt  Jiumjaiswanglerg 
	 Vietnam

3.  Mr.Wichit  Konkeaw 
	 India

4. Mr.Chaiyaporn  Montha 
	 India

5. Mr.Preeda  Chunwong 
	 India

6.  Mr.thong  Chotirat 
	 Taiwan

7.  Mr.suphat  sritanatorn 
	 Turkey

8.  Mr.sakol  Cheevakoset 
	 Cambodia/Laos/Philippines

9.  Mr.sompop  Mongkolpitaksuk 
	 Malaysia

10. Mr. Yip Kam toh 
	 Malaysia

11. Mr.Mark  Cheadle 
	 United	Kingdom

12. Mr.soontorn  tuntanatewin  
	 Philippines

13. Mr.nutthakrit  sivasri 
	 Russia

14. Mr. Michael  tops  
	 Belgium	

15. Mr.anek  Boonnoon 
	 Tanzania

9

12 13
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Management	Towards	Sustainability

develoPIng and 
FosterIng Personnel

Employees	are	foundation	and	the	heart	

of	creating	competitive	competency	and	

driving	the	company	towards	sustainability.	

The	Company	places	its	importance	in	the	

development	and	retention	of	“talented	and	

great	people”,	according	to	the	Company’s	

values, 	 the	 “CPF	 Way”, 	 reinforcing	

relationships	between	employees	and	the	

Company,	along	with	promoting	safety	

and	happiness	in	the	workplace,	based	on	

the	acceptance	of	 the	diversity	and	 fair	

treatment	of	all	employees.

personnel
110,594 

persons

Total	Employees	&	Workers

As	of	31	December	2015

The	Company	is	determined	to	be	the	preferred	organization	in	the	agro-industry	

and	food	business.	CPF	intends	to	recruit	and	retain	good	people	to	develop	global	

leaders,	along	with	invigorating	teamwork	which	is	diverse,	aware	of	people’s	value,	

and	creates	growth	in	career	path.	The	Company	is	open	to	local	employees	in	

each	country	to	improve	themselves	to	be	the	future	leaders	of	the	organization.

CPF	engages	 in	continuous	proactive	recruitment	through	connections	with	

labor	networks	in	both	public	and	private	sectors,	in	particular	with	universities	

in	the	country,	and	also	through	social	network.	In	addition,	the	company	applies	

the	Recruitment	Applicant	Tracking	System	(ATS)	to	manage	the	database	of	

applicants	and	to	expedite	the	recruitment	process	to	ensure	speed	and	efficiency.

The	company	aims	to	establish	effective	teams	with	diverse	members	and	to	

support	career	growth.	The	Company	closely	manages	the	alignment	between	

compensation,	benefits	and	responsibilities,	in	order	to	stay	competitive	in	the	

job	market	to	ensure	that	CPF	is	an	“Employer	of	Choice”.

Realizing	the	importance	of	assisting	employees	to	prepare	for	retirement,	this	

year	the	Company	has	developed	a	“Retire	Smart,	Retire	Happy”	curriculum,	to	

increase	learning	opportunities	and	preparedness	for	employees	before	retirement.	

The	training	course	is	offered	regularly,	allowing	employees	to	attend	at	their	

convenience.

1. gearing towards “CorPorate for  
talented and great PeoPle”

2. stePPing towards “CorPorate with leaders and Professionals”

The	Company	aim	 to	develop	

leadership	skills	which	conforms	

with	 responsibilities	and	 roles	

across	 all	 employee	 levels	 in	

every	 business	 unit.	 Various	

curricula	have	been	continuously	

developed,	including:

•	The	Company	has	joined	with	a	world	class	personnel	development	consultant,	

PacRim,	to	develop	a	curriculum	using	Franklin	Covey’s	tools,	the	“7	Habits	of	

Highly	Effective	People”	course,	in	order	to	improve	employees’	ability	to	work	

with	others	more	efficiently.	

•	The	“Leadership	Greatness”	course	is	designed	to	educate	management	on	

excellence	 in	 leadership	principles	within	rapidly	changing	global	business	

environment,	 to	develop	their	mindset,	practice	guidelines	and	tools	with	

international	principle.	

•	The	Company	has	increased	its	learning	channels	through	an	e-learning	system	

for	three	fundamental	courses	available	to	new	employees,	including	the	CPF	

Way	Course,	the	Code	of	Conduct	Course	(CoC)	and	a	program	on	Information	

Technology	Safety	for	CPF	Employees.			
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3.3 Reinforcing Cultural Diversity

	 The	company	maintains	various	regulations	and	guidelines	

to	promote	diversity	in	the	organization,	including	policies	

in	recruitment	and	labor	management,	policies	in	diversity	

management	and	diversity	acceptance,	and	procedures	to	

enforce	anti-discrimination	practices	and	manage	violations.	

CPF	strives	to	treat	employees	equally	without	abusing	the	

rights	to	which	employees	are	entitled,	without	prejudice	

against	nationality,	race,	skin	colour,	origin,	religion,	social	

class,	gender,	age,	physical	challenges	or	disabilities,	political	

viewpoint,	or	marital	status.	

3.4 Caring for Workplace Safety and Hygiene 

	 The	 Company	 places	 great	 importance	 to	 the	 safe	

environment	in	the	workplace	for	all	employees	in	all	areas,	

including	farms,	production	plants,	supporting	unit	offices,	

including	working	spaces	 in	retail	stores.	The	goal	 is	to	

reduce	accidents	 to	zero	 through	 the	 involvement	of	

employees	and	continuous	trainings	on	safety	and	hygiene.	

The	training	on	occupational	health	and	safety	is	conducted	

for	new	employees	on	their	first	day	of	work.			

The	Company	endeavors	to	operate	its	business	based	

on	a	fundamental	belief	to	respect	human	rights.	The	

Company	employs	various	processes	to	encourage	fair	

treatment	of	laborers	according	to	international	standards.	

The	workplace	environment	is	designed	to	ensure	safety	

and	hygiene	 for	all	employees	 in	order	 to	create	an	

atmosphere	at	CPF	 to	be	a	 “Home	of	Happiness”,	

emphasizing:

3.1  Human rights, respect and quality of laborer’s 

work life

	 The	Company	strives	to	operate	on	the	principles	of	

respect	 for	 human	 rights,	 with	 standards	 and	

processes	 to	 encourage	 labor	 treatment	 by	

international	standard.	In	2015,	the	company	applied	

an	 on-going	 internal	 audit	 and	 nominates	 the	

committee	to	support	and	promote	the	Thai	Labor	

Standards	system,	TLS8001-2010.	The	committee	has	

a	role	to	define	strategy,	support	and	promote	the	

Thai	Labor	Standards	system	in	the	organization	to	

ensure	that	the	company	carries	out	an	outstanding	

labor	management	system	to	meet	 international	

standards.	 In	2015,	six	 factories	obtained	the	full	

version	of	the	TLS8001-2010	standard	certification,	

namely	Nakhonratchasima	chicken	processing	plant,	

Glang	Ready-to-Eat	Food	plant,	Mahachai	Ready-to-

Eat	Food	plant,	Bangna	chicken	processing	plant,	

Rayong	3	shrimp	farm,	and	Ban	Phru	aquatic	feedmill.

3.2 Promoting Labor Practices in Supply Chain

	 CPF	places	great	precedence	in	respect	for	human	

rights	not	only	in	the	workplace	but	also	for	labor	in	

the	 supply	chain.	The	company	announced	 its	

“Sustainable	Sourcing	Policies	and	Supplier	Guiding	

Principle”	to	business	partners	and	suppliers,	 in	an	

attempt	to	create	understanding	and	raise	awareness	

in	the	guidelines.	It	has	been	employed	with	critical	

supplier	groups	and	will	continue	to	expand	to	other	

sets	of	business	partners.				

3. Promoting CPf as 
“home of haPPiness” 
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CorPorate soCIal 
resPonsIBIlItY 

envIronMent

soCIal

The	Company	has	prescribed	its	corporate	social	responsibility	

(CSR)	as	one	of	its	main	strategies	for	sustainable	business	

operation;	whereas,	policies	and	directions	of	CSR	strategy	

have	been	implemented	under	3	main	pillars	“Food	Security,	

Self-Sufficient	Society	and	Balance	of	Nature”	on	the	basis	

of	good	governance	and	 fair	 supervision	of	personnel	

development	and	respect	of	human	rights	in	order	to	obtain	

suitable	returns	to	shareholders,	good	health	of	consumers,	

security	and	happiness	of	employees,	business	partners	

and	communities	and	to	conserve	natural	 resources	and	

the	environment	which	is	the	cost	of	social	and	economic	

development	at	present	and	in	the	future.

However,	 for	 efficient	 and	 effective	 management	 of	

sustainability,	 the	Company	has	reviewed	and	assessed	

issues	of	corporate	social	responsibility	towards	sustainability	

covering	significant	opportunities	and	risks	in	dimensions	

of	economy,	society	and	environment	on	a	yearly	basis	

by	using	4	main	principles	of	“Global	Reporting	Initiatives	

(GRI)”	 including	“Sustainability	Context”,	 “Materiality”,	

“Completeness”	and	“Stakeholder	Inclusiveness”;	whereas,	

in	2015,	 the	Company	has	summarized	 its	evaluation	of	

issues	prioritized	by	its	stakeholders	and	related	issues	which	

may	have	impacts	on	successes	of	the	Company’s	business	

operation,	as	follows:

Management	Towards	Sustainability

According	to	the	integration	of	points	of	view	and	expectation	of	stakeholders	and	

the	Company	as	above-mentioned,	it	helped	enhance	the	confidence	in	operation	as	

per	strategic	directions	of	corporate	social	responsibility	towards	sustainability	under	

3	main	pillars	“Food	Security,	Self-Sufficient	Society	and	Balance	of	Nature”,	which	are	

scope	of	operation	of	corporate	social	responsibility	towards	long-term	sustainability	

of	the	Company	which	shall	be	implemented	together	with	its	continuous	review	and	

improvement	of	management	guidelines	in	order	to	achieve	the	Company’s	goals	and	

to	meet	stakeholders’	expectation	as	well	as	challenges	at	present	and	in	the	future.
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Significance to CPF

  1. Food Quality and Safety
 2. Human Rights in the Supply Chain
 3. Environmental Impact in
  the Supply Chain
 4. Corporate Brand
 5. Climate Change
 6. Business Ethics
 7. Product Innovation
 8. Consumer Behavior Change
 9. Occupational Health and Safety
10. Supply Shortage
11. Process Innovation
12. Talent Attraction and Retention
13. Employee Engagement
14. Employee Training and Development
15. Corporate Value 
16. Healthy and Nutritious Products
17. Product Labelling
18. Animal Welfare
19. Local Talent Development
20. Water Management in
  the Supply Chain 
21. Community Development
22. Societal Engagement
23. Waste and Wastewater Management
24. Energy Management
25. Water Management within Operations
26. Food Access in the CommunityLow

High

High
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food seCurity

Food	security	is	a	significant	agenda	to	which	all	organizations	

around	the	globe	have	paid	attentions	and	determined	as	the	

world	and	regional	food	strategy.			In	this	regard,	the	Company,	

as	agro-industrial	and	integrated	food	business	leader,	has	

given	extreme	importance	to	its	participation	in	creating	food	

security	continuously	by	aiming	at	“enhancing	the	food	quality	

and	safety	throughout	the	processes”	together	with	“improving	

food	access”	for	health	and	safety	of	consumers	as	well	as	relief	

of	hunger	and	malnutrition	in	the	society.

Enhancing	food	quality	and	safety	
throughout	the	value	chains

the cOmpany has given highest impOrtance 
tO the fOOd quality and safety thrOughOut 
the prOcesses including selectiOn Of raw 
materials, research and develOpment, animal 
feed manufacturing, animal husbandry, 
fOOd prOductiOn, packaging and delivery tO 
cOnsumers.

In	2015,	 the	Company	has	 initiated	“CPF	Food	Standard	

Project”	to	standardize	systems	on	food	quality	and	safety	

throughout	its	value	chains	locally	and	overseas	and	to	create	

a	variety	of	alternatives	and	health	food	menus	by	means	of	

new	product	development	(NPD),	totally	119	items,	including	

health	products,	totally	15	items.

Improving	of	food	access

the cOmpany has envisaged the impOrtance 
Of prOmOtiOn Of adequate fOOd access 
Of cOmmunities, particularly amOng 
children and yOuth grOups in respOnse tO 
challenges On malnutritiOn Of the cOuntry 
as well as prOmOtiOn Of prOper age grOup 
develOpment.

In	2015,	the	Company	has	cooperated	with	the	Rural	Lives	

Development	Foundation	sponsored	by	Charoen	Pokphand	

Group	and	all	employees	as	well	as	network	parties	to	

implement	“Raising	Layer	for	Student’s	Lunch	Project”	

to	extend	opportunities	of	continuous	access	to	protein	

sources	for	the	youth	in	remote	areas	by	having	additionally	

accessed	50	schools	in	6	regions	and	initiated	“CPF	Growing	

Happiness,	Growing	Futures	Project”	Commemorating	

Princess	Maha	Chakri	Sirindhorn’s	60th	Birthday	Anniversary	

for	extension	of	commitment	to	jointly	create	good	nutrition	

of	students	in	surrounding	areas	of	factories	and	farms	of	

the	Company	under	its	5-Year	Development	Plan	2015-2019	

in	cooperation	with	67	schools	 in	surrounding	areas	of	

factories	and	farms	of	the	Company.			From	the	Company’s	

commitment	to	continuously	improving	food	access	among	

the	youth,	it	was	found	that	over	580	schools	nationwide	

have	participated	in	the	Project	which	helped	promote	food	

access	and	adequate	nutrition	of	over	147,000	students.
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Promoting	win-win	partnership

the cOmpany believes that creatiOn Of grOwth, 
driving fOr excellence and creatiOn Of secure  
fOundatiOn under the visiOn Of “kitchen Of 
the wOrld” needs tO be systematically based 
On cOrpOrate sOcial respOnsibility and the 
envirOnmental awareness as well as prOcesses Of 
business OperatiOn Of the cOmpany and its business 
partners; therefOre, the cOmpany has Operated 
its businesses with an emphasis On “prOmOting 
and suppOrting” and “brainstOrming and dOing 
tOgether” tO link pOtentials and cOmpetitiveness 
as well as participatiOn in sOcial and envirOnmental 
maintenance between the cOmpany and its business 
partners.

In	2015,	“Management	of	Sustainability	in	the	Supply	Chains”	has	

been	a	significant	mission	and	urgent	agenda;	whereby,	the	Company	

has	delivered	the	Sustainable	Sourcing	Policy	and	Supplier	Guiding	

Principle	to	its	main	suppliers	in	groups	of	animal	feed	raw	materials,	

seasonings	and	packages,	which	are	significant	groups	to	food	

safety	and	quality.	As	of	31	December	2015,	99%	of	suppliers	have	

signed	for	acknowledgment	of	the	policy	and	have	also	promoted	

self-assessment	on	sustainability	of	suppliers.

At	the	same	time,	the	Company	has	continued	the	sustainable	

management	of	the	supply	chains	of	fish	meal	in	order	to	eradicate	

problems	of	illegal,	unreported,	unregulated	fishing	(IUU	Fishing),	

including	problem	of	human	trafficking;	and	has	taken	actions	in	

various	dimensions	such	as	announcement	of	stricter	requirements	

on	the	purchase	of	fish	meal,	reduction	of	use	of	fish	meal	in	aquatic	

animal	feed	formula,	development	of	supply	chains	through	guidelines	

for	 inspection,	work	plans	or	 international	standards	as	well	as	

advocating	the	reviving	of	abundance	to	the	Gulf	of	Thailand	and	

Andaman	Sea,	etc.

Moreover,	in	order	to	show	its	commitments	to	the	sustainable	supply	

of	“corns”,	the	Company	has	developed	the	mass	balance	traceability	

system	which	can	specify	farmers	and	the	whole	cultivation	areas;	and	

has	concurrently	carried	on	the	“Self-Sufficient	Farmers,	Sustainable	

Corn	Project”	to	give	knowledge	to	farmers	relating	to	the	production	

of	corns	as	per	the	Agricultural	Commodity	Standards,	which	helps	

increase	the	crops	per	rai	and	reduce	the	unit	costs	for	farmers	and	

also	helps	mitigate	the	health	problems	and	reduce	the	environmental	

impacts.	In	this	year,	there	were	over	3,400	farmers	participating	in	

the	Project,	covering	the	cultivation	areas	of	over	38,500	rai.

Supporting	quality	of	life		
in	communities

with its awareness that businesses 
may nOt be grOwing in weak sOcial 
cOnditiOn; and creatiOn Of strOng 
business fOundatiOn must be 
implemented cOncurrently with the 
creatiOn Of fOundatiOn Of gOOd quality 
Of lives Of the sOciety; therefOre  the 
cOmpany has given its impOrtance tO 
the prOmOtiOn Of gOOd livelihOOd 
and ecOnOmic grOwth Of cOmmunities 
arOund wOrkplaces and in rural areas 
under the strategy Of “4 elements tO 
sustainability: cOmpetency+creatiOn+ 
cOllabOratiOn+(cOnnectiOn).

In	2015,	the	Company	has	implemented	over	370	

projects/activities	in	cooperation	with	communities	

around	workplaces,	covering	 the	promotion	of	

occupations,	 incomes,	education,	customs	and	

cultures,	sports	and	public	health,	including	public	

service	activities;	and	has	also	cooperated	with	the	

Rural	Lives	Development	Foundation	to	promote	

and	develop	farmers	in	over	5,000	families	to	have	

secure	occupations	and	adequate	incomes;	whereas,	

in	this	year,	the	Company	creates	economic	value	of	

over	870	million	Baht	from	occupational	promotion	

projects	throughout	the	year.

self-suffiCient soCiety

The	business	sector’s	awareness	of	roles	and	participation	in	

dealing	with	social	and	environmental	issues	is	an	extremely	

crucial	supporting	factor	to	sustainable	growth.			In	this	regard,	

the	Company	has	continuously	aimed	to	mitigate	negative	

impacts	and	to	enhance	positive	impacts	on	the	society	with	the	

goal	of	“promoting	win-win	partnership”	as	well	as	“supporting	

quality	of	life	in	communities”	through	the	integration	of	the	

Company’s	capacity	with	participation	of	business	partners	

and	communities	and	synergy	with	network	parties	 for	

development	of	“business	partners	and	communities”	for	

the	better	and	preparedness	for	challenges	at	present	and	

in	the	future.
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Results	of	“Corporate	Social	Responsibility	towards	
Sustainability	 in	2015”	are	exhibited	in	the	2015	
Sustainability	Report.

balanCe of nature

Promotion	of	the	environmental	quality	and	keeping	the	balance	

of	the	ecosystem	is	a	joint	mission	of	all	sectors	in	order	to	

maintain	food	security	and	quality	of	 lives	of	people	in	the	

society.	 In	this	regard,	the	Company,	as	agro-industrial	and	

integrated	food	business	leader,	has	tried	to	carry	out	business	

operation	activities	by	taking	account	of	environmental	impacts	

and	to	promote	natural	 resource	conservation	activities	

continuously	by	aiming	at	“reducing	environmental	footprints”	

as	well	as	“conservation	of	biodiversity”	for	existence	of	natural	

resources	and	the	environment.

54 factOries and farms received lOw emissiOn 
suppOrt scheme award (less award)  
frOm thailand greenhOuse gas management 
OrganizatiOn; whereas, trees grOwn  
in such 54 factOries and farms cOuld retain  
18,017 tOns Of carbOn diOxide equivalent.

Reducing	Environmental	
Footprints

The	 Company	 has	 realized	 that	 the	

environmental	challenge,	particularly	the	

climate	change,	may	affect	 the	business	

continuity;	and	has	 therefore	 improved,	

changed,	 developed	 and	 extended	 its	

operations	in	terms	of	process	and	products	

in	order	 to	mitigate	 the	environmental	

impacts	 caused	by	business	operation	

activities.

In	2015,	 the	Company	has	 reviewed	and	

improved	CPF	Safety,	Health,	Environment	

and	Energy	Standard	(CPF	SHE&En	Standard)	

by	applying	 international	guidelines	 in	

addition	to	the	conformity	with	ISO	14001	

Standard	and	OHSAS	18001	Standard;	and	

has	set	the	environmental	targets	for	clarity	

in	its	performance	appraisal,	in	addition	to	

the	continuous	implementation	of	energy-

saving	and	efficiency-increased	projects,	

recycling	of	water	through	the	treatment	

system,	and	addition	of	value	of	waste	

generated	 from	the	production	process.			

Moreover,	 the	Company	has	emphasized	

the	design	of	packages	by	taking	account	of	

environmental	impacts	caused	by	the	use	of	

resources	in	the	production	of	packages	until	

the	transformation	of	packages	into	wastes.		

In	this	year,	the	Company	could	reduce	the	

use	of	plastic	and	paper	in	its	production	of	

packages	by	over	200	tons	or	totally	1,900	

tons	since	the	year	2007.

Conservation	of	biodiversity

As	the	business	operation	by	taking	account	of	environmental	impacts	and	

biodiversity	plays	a	crucial	role	in	maintaining	the	ecosystem	in	a	balanced	

and	sustainable	manner;	therefore,	the	Company	has	given	its	importance	

on	the	site	of	workplace	that	must	not	be	located	in	the	natural	resource	

and	environmental	conservation	areas	as	prescribed	by	rules,	regulations,	

standards	and	the	Ministerial	Regulations;	and	has	regularly	evaluated	

potential	impacts	from	its	business	operations,	thus,	for	security	of	the	

ecosystem	and	resource	base	of	the	Country	which	is	the	cost	of	sustainable	

economic	and	social	development.

In	2015,	the	Company	has	implemented	“Rak-Nives	Project”	(Ecosystem	

Conservation	Project)	continuously	 from	2014	for	conservation	and	

recovery	of	green	areas	within	and	around	its	workplaces;	whereas,	54	

factories	and	farms	participating	in	the	Project	received	LESS	Award	(Low	

Emission	Support	Scheme)	from	Thailand	Greenhouse	Gas	Management	

Organization;	at	the	same	time,	the	Company	has	extended	its	commitment	

in	conservation	and	recovery	of	mangrove	forests	under	the	“Grow-Share-

Protect	mangrove	forestation	Project”	in	5	strategic	areas	of	the	Country,	

i.e.,	Chumphon,	Rayong,	Samut	Sakorn,	Songkhla	and	Phang-nga	provinces;	

whereas,	in	this	year,	the	Company	has	increased	new	mangrove	forest	

planting	areas	by	43	rai	to	a	total	of	154	rai	or	equal	to	40%	of	the	total	

target	areas	of	390	rai;	and	has	participated	in	conservation	of	mangrove	

forests,	totally	2,025	rai	or	equal	to	91%	of	the	total	target	areas.	According	

to	the	survey	of	areas	in	Samut	Sakorn	Province,	it	was	found	that	the	

survival	rate	of	the	total	trees	planted	was	65%;	meanwhile,	in	Chumphon	

areas,	the	survival	rate	of	the	total	trees	planted	was	85%.
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The	directors	and	management	are	confident	that	

good	corporate	governance	is	a	significant	factor	

in	promoting	our	sustainable	economic	growth	

and	preserving	society	and	 the	environment.	

Therefore,	the	implementation	of	the	principles	and	

guidelines	established	in	Corporate	Governance	

Policy	is	one	of	the	missions	of	the	Company’s	and	

its	subsidiaries’	boards	of	directors,	executives,	

and	employees.

Management	Towards	Sustainability

CorPorate governanCe

1.		Rights	of	Shareholders
	 The	Board	of	Directors	recognizes	the	

rights	of	shareholders	as	provided	by	

laws,	and	support	the	exercise	of	their	

rights	 in	a	manner	not	 inconsistent	

with	 the	 provisions	 of	 the	 laws.	

The	Board	of	Directors	will	not	do	

anything	which	violates	or	deprives	

shareholders	of	their	rights.			

2.		Equitable	Treatment	of	
Shareholders

	 To	ensure	that	all	shareholders	are	

treated	equally	 and	 fairly	based	

on	 their	 fundamental	 rights,	 the	

Company	must	have	measures	 to	

prevent	misuse	of	insider	information	

for	the	interests	of	oneself	or	other	

persons,	or	disclosure	of	information	

to	persons	associated	with	directors	

or	 executives	 to	 the	 detriment	

of	 shareholders	 as	 a	 whole.	 The	

shareholders	meeting	process	must	

also	support	equal	treatment	of	all	

shareholders.

3.		Roles	toward	Stakeholders
	 In	 operating	 its	 businesses,	 the	

Company	 has	 several	 groups	 of	

stakeholders,	namely	shareholders,	

employees,	 customers,	 business	

partners,	trade	competitors,	creditors,	

community,	and	society.	All	groups	of	

stakeholders	must	be	fairly	served	

by	the	Company	according	to	their	

statutory	rights	and	agreements	with	

the	Company.	Should	there	be	any	

damage,	the	Company	will	provide	

proper	indemnification	to	all	parties	

concerned.

4.	Disclosure	of	Information	
and	Transparency

	 The	Company’s	important	information,	

both	financial	or	non-financial,	must	

be	fully	disclosed	in	a	transparent,	

timely	and	equitable	manner	through	

easily	accessible	channels,	and	must	

be	credible,	 non-misleading,	 and	

sufficient	 for	 investors’	decisions.	

The	 disclosure	 such	 information	

must	not	be	 in	violation	with	 the	

regulations	regarding	the	disclosure	

of	information	as	prescribed	by	the	

regulatory	authorities.	 Important	

information	also	includes	reports	on	

the	performance	of	duties	by	 the	

Board	of	Directors	and	committees,	

the	corporate	governance	policy,	and	

reports	on	compliance	with	various	

policies.

		

CorPorate governanCe PoliCy

CPF’s	Corporate	Governance	Policy	consists	of	five	chapters:	

5.		Responsibilities	of	the	
Board	of	Directors

	 The	 Board	 of	 Directors	 has	 an	

important	 role	 in	 supervising	 the	

Company’s	businesses.	To	ensure	

efficiency,	the	Board’s	structure,	as	

well	as	 its	authorities,	duties	and	

responsibilities	must	be	appropriate	

and	clearly	defined.	Individuals	who	

are	to	be	appointed	the	Company’s	

directors	must	be	honest	 in	 their	

duties,	 have	 vision,	 ability	 and	

experience	and	be	able	devote	their	

time	to	fully	perform	their	duties	for	

the	Company.	These	individuals	must	

also	be	independent	in	their	decision	

making	for	the	best	interests	of	the	

Company	and	 shareholders	 as	 a	

whole.	

	 The	 Board	 of	 Directors	 consists	

of	directors	who	possess	different	

qualifications	 in	 terms	 of	 skills,	

experiences,	special	expertise	that	

benefits	the	Company,	and	gender.	

As	of	1	February	2016,	the	Company’s	

Board	of	Directors	comprised	five	

independent	directors,	five	executive	

directors	 and	five	non-executive	

directors.	The	Board	of	Directors	

has	 the	 duty	 to	 supervise	 the	

management	to	operate	the	business	

in	accordance	with	the	objectives,	

strategies	and	the	operational	plan	

approved	by	the	Board	of	Directors,	

in	the	best	interests	of	the	Company	

and	all	stakeholders.

CorPorate governanCe
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anti-CorruPtion 
PoliCy

In	2013,	CPF	signed	the	Declaration	of	

Intent	in	View	of	Establishing	Thailand’s	

Private	 Sector	 Collective	 Action	

Coalition	against	Corruption	(CAC)		

to	 collaborate	 with	 Government,	

private	sectors,	and	regulators	to	foster	

transparent	business	practices.	 In	

November	2014,	the	Board	of	Directors	

approved	the	anti-corruption	policy	

which	has	become	a	framework	for	the	

Company’s	business	operations	and	

sustainable	development.

ProteCtion of 
the use of insider 
information

CPF	has	a	policy	on	the	use	of	insider	

information.	One	of	the	main	purposes	

of	this	policy	is	to	prevent	misuse	of	

insider	information	for	undue	benefits,	

with	an	aim	to	ensure	transparency.	

This	policy	prevents	misuse	of	the	

Company’s	 undisclosed	 insider	

information	by	its	directors,	executives,	

and	employees,	and	also	applies	to	the	

sale	and	purchase	of	securities	issued	

by	the	Company.	

administration of 
subsidiaries and 
assoCiates

CPF	 has	 a	 policy	 to	 appoint	 the	

representatives	 to	be	 the	authorized	

director	of	each	subsidiary	 in	order	to	

effectively	and	efficiently	manage	the	

operations	according	to	the	Company’s	

policy.	In	case	the	company	with	shares	

held	by	CPF	arrange	 its	shareholders’	

meeting,	CPF’s	Boards	of	Directors	will	

carefully	consider	the	agenda	of	such	

shareholders’	meeting	and	make	 the	

vote,	including	appoint	proxy	to	attend	

the	meeting.

Code of ConduCt

CPF	Code	of	Conduct	is	a	fundamental	

principle	 for	all	CPF	directors	and	

employees.	It	embodies	the	Company’s	

values,	 ethics,	 and	accountability	

towards	stakeholders,	with	an	aim	to	

establish	standards	in	the	performance	

of	 duties	 by	 the	 directors	 and	

employees	on	the	basis	of	 integrity,	

honesty,	and	fairness,	to	ensure	the	

success	of	business	operations	and	

good	corporate	governance.	The	Code	

of	Conduct	contains	guidelines	on	

equitability	and	respect	of	individual	

rights	 and	 freedoms,	 safety	 and	

occupational	health,	conflict	of	interest,	

use	of	insider	information,	prohibition	

from	 paying	 or	 receiving	 bribes,	

protection	and	promotion	of	human	

rights,	as	well	as	fair	labor	practices.	

In	addition,	the	Company	established	

reporting	channels	for	the	violation	of	

such	laws	and	ethics.	

See	more	details	in	Annual	Report	2015
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ContaCt Us

CorPorate seCretary offiCe

313	C.P.	Tower,	15th	Floor,	Silom	Road,

Silom,	Bangrak,	Bangkok	10500,	Thailand

 (662) 625-8352, (662) 625-8354   

  (662) 638-2139

 csoffice@cpf.co.th

investor relations offiCe

313	C.P.	Tower,	26th	Floor,	Silom	Road,

Silom,	Bangrak,	Bangkok	10500,	Thailand	

 (662) 625-8322, (662) 625-8356  

  (662) 638-2942

 iroffice@cpf.co.th

reCruitment and seleCtion Center

1	C.P.	Tower	2,	18th	Floor,	Ratchadapisek	Road,

Dindaeng,	Bangkok	10400,	Thailand

 (662) 641-0400       

  (662) 641-0100

 job@cpf.co.th

CPf Consumer Center  

 (662) 800-8000

CP fresh mart delivery 

 1788

head offiCe

313	C.P.	Tower,	Silom	Road,

Silom,	Bangrak,	Bangkok	10500,	Thailand

 (662)  625-8000  

  (662) 638-2139

 www.cpfworldwide.com

 www.cpbrandsite.com
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