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Message from Research Chairman
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Research Chairman
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Assada Intarasorn

Senior General Manager
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Mission of researcher is research the new things to

respond every factor of human needs, which are endless”



CP FOODLAB
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CP FOODLAB,CO.,LTD. (CPFL) serves the knowledge and research communities for R&D of ready-to-eat
food products in CP Group, as well as national and international food business companies. The
CPFL is a resource for client based Product and Process Development, Problem Solving services.
The CPFL also do co-research with government, institute, university, and company with sustainable

development.
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Research and Development Center under CPRAM CO., LTD.
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CP Foodlab Co., Ltd. Located at Food Innopolis Project Thailand Science Park
(NSTDA)
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Food Technology Exchange Center, FTEC

(LLN%O’]%) CP Foodlab Co., Ltd. expanding scope of research to Food Technology

Exchange Center, FTEC
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THE SCOPE OF CP FOODLAB

AULYAINWIILVAI CP FoodLab
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CP Foodlab is the company that focuses on food research and development, which aim to
response consumer objective as the following suitable for each age, occupation, typical for

each group of patient, specific nutrition/functional requirement, support and provide better

health.
THE SCOPE OF CP FOODLAB
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(Typical for Each Group of Patient)
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The new challenging comes from the new demand. There is CPall strategic with production by CPRAM, and
CPFL where is basic and applied research company is necessary for product development with CPall and

CPRAM. Cooperation between government and private companies are great way for knowledge research.

AAADINIFVBIANAT
CUSTOMER NEEDS

NAYNDAEWAT
MERCHANDISING STRATEGY
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PRODUCT DEVELOPMENT
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CP FOODLAB CO., LTD.
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SALE AND SALE TRACKING
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CP FOODLAB Approach

LB INIIN138VaY CP FoodLab
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is conducted both of basic research

research to develop innovative product i.e.

High value added product, Healthy food product. A new

technology is applied in pilot research before commercialization.

lutagiiu ma cprL ldthasdanuiniiiaannnuisoRuguandszyndlslunswamnaa i

Y9 FRUIN LOgNIWITWITLTZAUINTA

Currently, CPFL use basic knowledge to apply for new product development through pilot

research before commercialization.

New Process Development Approach
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CPRAM receive challenges in customer
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Develop new products to serve customer needs

CPRAM @962 FRARNIZLNZDI INL CPFL
CPRAM deliver Functional Food to CPFL
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CPFL do basic research with scientific methods




SUSTAINABLE

Innovation Management
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As picture above, is a description of research from shelf to food industry. CPFL researches prototype product
with ourselves, institute and university. The prototype product is applied to new product of CPRAM and

produce, sale by 7-11.

OPEN INNOVATION SPACE
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Private Sector wuuLida (Food Technology Exchange Center,
FTEC)

Cooperation between government and private
companies are great way for knowledge research

at FTEC.
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Public Sector
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University
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Privilege under NSTDA
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Private Sector R&D Promotion Program (RDP)
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Fully equipped with privileges and Incentives

Private Sector R&D Promotion Program (RDP)
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¥ innovative food products
to serve health and well-being for all.
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CPFL Research Center
Our Mission
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We do research food that brings health and well-being for all
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BOARD OF CONSULTANTS
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FUTURE FUNCTIONAL FOOD
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NUTRITION

Encapsulated Food can help you MINNLAUE130191Y Wuinafiangu1snan
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ordinary levels to extraordinary heights,
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where taste and health can coexist!

Nutrition

Excellent
Compatible

Nutrition

Release

Extended
Shelf Life
and Stability

ENCAPSULATION
TECHNIQUE



RESEARCH ON

ENCAPSULATED DRINK
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DRINKING

The consumer trend is more healthy so the drinks are effect to
health concern. This project aim to study about addition of
difference of nutrient to boost muscle, growth and hormone

systems. Moreover, addition of nutrient can protect NCDs.
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Research for increasing nutrient

value from active ingredient
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JUMBO BIG PAO CHICKEN BROWN STEAMED
VEGETARIAN STICKY RICE BURGER JASMINE RICE

NUTRITIONS NUTRITIONS
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Future Protein

Alternative Protein
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Our company develops plant-based
substitutes for meat products. The research aims to
provide consumer the taste and nutritional benefits of
plant-based meat without the negative health and
environmental impacts as a protein from
livestock products. This research study animal meat
at the molecular level, then selects
specific proteins and nutrients from plants to recreate
equivalent apparent, taste, smell and texture to

substitute animal meat. \ )
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pall FUTURE TASTE

BASIC TASTE
O  S\WEET SOUR SALT & BITTER
UMAMI
G TASTE ENHANCER

N | KOKUMI
G CONTINUITY
MOUTHFULNESS

G HEARTINESS
G THICKNESS

Tuiloqiin Asudlandnlnaareidnuazaniaenudrdn “aundl (Umami)” i
Hinedreiuds uanasauiaziagladuiaanudiin “laaal (Kokumi)” %ofﬂg
anarsdnuwianudaluddnsunis@nsinieaiwsasa Lﬁaamnfﬁgﬁ
wanafsRefigandoiaSuuazyazsI@iug1wio 5 saz1d lasnaliiiaaia
@015l092093871® (Continuity) mwi’ﬁmﬁumﬂiumn (Mouthfulness)
A210§219911n13TUIEBIR (Heartiness) WazA21ALANTHVDITHBIR
(Thickness) 1% fﬂ@ﬁsﬁmwLf“imffaaﬁ'umwfﬁnLﬂﬁaumﬂumn (Mouth-
coating) mnms%’uﬂizmmuw%amm‘smﬁu%aﬁ'a%’lu %adawa‘lﬁ'ﬁu’%fnmﬁm
mwiﬁnﬁawa‘la‘lummi%ﬁﬂfu 9

UMAMI — TASTE ENHANCER
KOKUMI — SENSATION OF MOUTH COATING

Of those who were familiar with the idea of umami, even fewer people may
have heard of kokumi, a newly minted taste concept that has been described
as a “taste enhancer” that magnifies and lengthens all the other five previous
basic tastes. Words that express the kokumi idea include continuity,
mouthfulness, heartiness and thickness. Kokumi is believed to be involved in
the sensation of mouth-coating, that satisfying (and hard to replicate)

experience of butter, fats, and emulsions coating the tongue and mouth.
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To extracted essential oil from by-products and
applied to stir-fried basil with rice for improve the

stability of product flavor by using encapsulation

technique.
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The role of bioactive properties
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This research is collaboration between CP
FOODLAB and Thailand Institute Scientific and
Technological Research (TISTR) to determined
bioactive compound extraction from by-product.
Also study of fats reducing, liver cell protection
and cancer cell killing for value added of by-

product of CPRAM




Future Flavor

NSENALAZHILATIZHNABINNNITENE

ﬂéunizmﬁawﬁamzmumsﬁLﬁmij’aaﬁumsﬁ']mms‘lﬁqn
é'f';ﬂms‘l%’fﬁﬁ'uﬁqmwgﬁga‘luswxmaﬂa&u J9tna
SNHMLIANILVDIDNWITHA TaUn § AW 5§ WAL ANNE
FIRWN A DIDINITHHIBANSHADLIARDINEITTEREALAR
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Wok flavor is one of process, cooking by using oil at high
temperature with short-time which is characteristic of stirred fry
consist of color flavor taste and texture. Therefore, stir-fried food

cause of volatile compound from chemical reaction and heat

process as known as._ “pr ég_s(s flavor”.
A 2

/L
. _JASMINE RICE _
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For cooked jasmine rice product, the fragrance of
jasmine rice is decreased during the cooking
process. This research implement many technique
in jasmine rice cooking process to improve “2AP”

fragrance in cooked jasmine rice product.
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PACKAGING

Quality of Packaging

FUTU RE Wolwnswannduwldagredein nie cp
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& A A o o A
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Properties Study

° Physical property
° Mechanical property

~ ° Migration property

For sustainable development, CP Foodlab
aim to develop know-how for polymer
material science which use to produce food
packaging in CPRAM. More over, research
will cover packaging design technology,
injection and forming as well as overall

testing and analysis.
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Biodegradable Packaging

Biodegradable plastics are
plastics that can be decomposed
by the action of living organisms,
usually microbes, into water,
carbon dioxide, and biomass. CP
Foodlab aim to develop
prototype of packaging that
made from biodegradable plastic
to comply with sustainable

development policy.
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" Future
Specific Food
Age Group

Food for specific group such as infant up MIATLIMITEINILTINY lawn ﬁaoawjfuwilﬁn 18 Lhau
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Nourish bone and join bone.

v 9

naftlafinslsinafianisdinoranaasidrunsiolunsvinld
msmmsifuﬂ'aﬁﬂszﬁﬂ%mwmag}'%é’omﬂmum:mumsﬂ?a
21mImTanTtasaumaInlanddasuazgaduasa s
et laAusms l@sn Bunmefiaiuin nsnnifiu

]IRAY

DIMITRIRIUBIIY

FUNNINBLLAL

IS WNE

v 533umé v @SuEhe v WS v EBuEie /ﬂﬁqaﬂizmn v dasiusale || Y @sems
100% n13 IWEIWa néaiita v ﬂ'qammm was a3l
Tt wigidula || v @Suaih /Qﬁﬁuﬁu v amuoasua v ilaetia v @ nau
madula niuiite 3 v &39803 v saens Tsawalauas tioy aduy

UBTAENDY UATAENDY wiadula e HIHGH] viasgn ABBLIRLADTON al
madouy ||V &t v muquﬁmﬁn v amueiea v s ase
2931 M3 Faslan v’ thyanszgn SLLREEL
aapd uazTase BELGE
mumulsa

27 | ANNUAL REPORT 2019-2020



J1DAUHL

Pork Boded Rce

hSUGHAIDAE

I
v

suuUs:znativae

_r-r"\,\_;\|- -2 1)
«1 s\ W ’

almis
3 Fal nl

319
19

&l-ﬁﬁlﬁﬂ
ELDERLY FOOD
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Propose for elderly who lost their teeth and general

elderly people
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Soft, easy to chew
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Fortified vitamin, mineral, and fiber per one serving size
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Low sodium (310 mg or 16% of Thai RDI)
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Product distribute in 7-11 that more than 200 shops in

Bangkok and nearest province.
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FUTURE
SPECIFIC FOOD
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1in 11 of adult people is diabetes

Thai foods with high carbohydrate content lead to high
S & & 06 06 0 0 ©® o o o
' ' ' ' ' ' ' III ' ' ' blood glucose level rapidly increase, risk of diabetes
types 2. Modification of starch structure decrease starch

digestibility consequently to lower blood glucose level
Methods and Results:
(Low Glycemic Index: Low Gl) compared to unmodified

Modified structure of starches
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Surch molecule Enzyme Sugar molecule
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To be alternative for consumer
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FUTURE INSTANT FOOD
Shelf-Stable Foods
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(hermectically sealed container) Freeze drying which involves

1w n3zias 2IAUNT DINUIOUFS freezing the product, lowering
(retortable pouch) Tﬂﬂi%qmﬁgﬁ pressure, then removing the ice
§9n721 100 a9ANBALTYH i w by sublimation. This is in
qﬂnsﬁﬁﬂﬁmﬂum‘mammwﬁ contrast to dehydration by most
nszilas (canning) conventional methods that

evaporate water using heat.
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Future Enzyme -
PROTEIN )
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Protease manufactured by an unique fermentation process from
microorganism. These enzyme has high protease and peptidase activity.
More over some protease can synthase new peptide chain. Their

application to various natural seasoning and improve tenderizing.

CARBOHYDRATE
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We study of several enzymes from an unique
fermentation process. These enzyme action as
" .. catalyses the hydrolysis, conversion or
; transfermination of starch or glucan. Their
Eplication to decrease calorie in cooking rice, keep

jasmine aroma and soft texture of suhi.
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