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Message from
Research Chairman

d19591nUsLs 1 nAamENITNNITIDY

2%1/27?y”uébﬂy‘Zm/u/ﬁ:s/umlmagmam?m lagdny
wauniugsnudasunds mlnomwsausuyssmmeh
vrdunurnuasdninwadeanisdududindsed1iuvay
Juslne PINNANTNLAIAMTUNTT=avadide 25w la 5w
2019 (coviD-19) vhluguslnadenuanlaruaulalunis
QUAFYNIN L17\7"5;as’”wm?mgwmw?ﬁuﬁmw UASFINIT
Yasruamasainlsaszuie uSEmaaRuinudnyves
MINAWIITUAIHIATINITA1 9 Lﬁbau”uwumi@iuﬁuﬁ@
lunn=ingaasrvtasansuasarnsadsuaa luan1izingd
6199 ldaeigidu

Nowadays, Thai society changes to urban society so
ready to eat plays major role and affect to daily life of
consumer. Typically, situation of COVID-19 push people to
focus on health care to strengthen health and can protect
themselves from the epidemic. The company recognizes the
importance of research development through various
projects in order to support and survive in a crisis safely and

able to adapt to various critical situation sustainable.
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Research Chairman




Message from
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”
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Senior General Manager




CP FOODLAB
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UIEN TN ﬂmu&u e ugudnarstaya CP FOODLAB CO.,LTD. (CPFL) serves the knowledge
ANUFAUMTITBUAZN@ W L1NDTITUNTITY and research communities for R&D of ready-to-eat
wazWAIHAAA e Iula3atasa lnanmal food products in CP Group, as well as national and
wazUSENAU g Neluuazanstszina annsdadu international food business companies. The CPFL is a
& ' A o Aae o .
quﬂﬂmaﬁi:mumum']mlumammﬁ]Ll‘wcmm resource for client based Product and Process
AURHIBIUAT G INIATTUAZIENTH Waldiia Development, Problem Solving services. The CPFL
msw"’wmq@m%ﬂﬁmmmiamaﬂ'\iﬁu also do co-research with government, institute, university,

and company with sustainable development.

OUR HISTORY
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Research and Development Center under CPRAM CO., LTD.

2015
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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
(LHNITN) CP Foodlab Co., Ltd. expanding scope of research to Food Technology
Exchange Center, FTEC
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RESEARCH SCOPE
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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.

INTERESTING SCOPE
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RESEARCH STRATEGY
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The new challenging comes from the new demand. There is CPAIl strategic with production by CPRAM, and
CPFL where is basic and applied research company is necessary for product development with CPAIl and
CPRAM. Cooperation between government and private companies are great way for knowledge research.
' AAADINIFVBIZNAT

‘ CUSTOMER NEEDS

NAYNSARE WA
MERCHANDISING STRATEGY

NISNARIFWAN
PRODUCT DEVELOPMENT

UIHN TN ﬂmtgu 3100
4 CP FOODLAB CO., LTD.
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SALE AND SALE TRACKING
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Bast. Applied

Research

roduct

LHINIINITIVYVDY &/ evelopment

sy
CPFL research work is conducted both of basic research and applied research to develop
innovative product i.e. High value added product, Healthy food product. A new technology is applied

in pilot research before commercialization.

New Process Development Approach
WHINWNIINHWIFWA RS

lutagtiuma cPFL ldhasdanuiiiinnnnuidsiuguandzgndldlummiamnnianusives Shusu lag
HIwwIdeTzauindes

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

commercialization.

CPRAM sulandvasanaiagnulasaaaniiad

CPRAM receive challenges in customer

NI FWAT IRNIND D LEWDIAMNADINTT

Develop new products to serve customer needs

CPRAM &G0 §BAILANIZI1209 lWNU CPFL
CPRAM deliver Functional Food to CPFL

CPFL 99801%13129an Taglawaningaians
CPFL do basic research with scientific methods
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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

uanaMTANUITINTaNUININLIEN MaTzuIa
FONUBMIANE LAZUSHNLONTUAI 9 Walidng _
ti’]ama@LLa:LLanLﬂﬁlﬂuaaﬁmm;‘;’tuﬁuﬁufﬂmm Prlvate SeCtor
wuuLde (Food Technology Exchange Center,
FTEC)

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

at FTEC.

fIUVDIVTENLONTUAI University Public
Private Sector

Sector

FIUVBINUILIIUNIATTAN G
Public Sector

FONUBMIANEA ‘
University
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OUR VISION
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2025

We aim to be country leader for excellent
organization of research and development

and innovation for food industry within 2025
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We do research food that brings health and

well-being for all
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CPFL RESEARCHERS
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Senior Researcher
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Dream from Researcher but Do for Well-being of mankind

behind from the prior comer”
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The thing that you are waiting. It may be something left

behind from the prior comer”
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CPFL RESEARCHERS
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CP FOODLAB
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RESEARCH GALLERY

INBIVYNHIBN
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Number of research projects

7 Tassns

projects

T IWIATINIINVDTUAND
Uselantaniwas 300%

Q

Number of project approval \.'\\‘ <

L ks -

projects

(V, INWINDUBANDUNS

Number of petty patents

6 Tassns o

Tasoms 4. &
3 ojects nevian 2559-2564
. — FmamlassmsIvansnan Fwrunsngdawnmeygninan
Research Collaboration with Number of research projects Number of intellectual properties

University and Institute

Tasons NI
— projects documents
HANIIAL IR LMY 2559-2564

CV 3 1 FwwlasemIenlasenisnyesuansyseland

ATISTR

= @

)
0
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gnLInNE 300%

Number of project approval

ITAP

() Wudwamamaiuaywauinawnaanmaiuazlh
g Y ( V ) 70 A)
NSTDRA

aiSnwuiaunamilsenn
Number of New product development supporting and

problem solving

mTEC!

amember of NSTDA

UTT  Fgedinnopolis

Thailand Most Influential
Food Innavation Platform
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EALTH & FOOD

In the critical situation of the COVID-19 epidemic, most
consumers are focusing on their healthcare by consuming
good foods that contain sufficient nutrition to promote

good health and proper for age and prevent from epidemic,
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Age Group
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Food For Age Group

an £

Infant Child

v’ 100% Natural  v'  Boost
v Boost growth

()

Childhood

v Enough energy

muscle and | ¥ Boost growth,
and brain nervous learn and immune
development systems systems

15 1 ANNUAL REPORT 2020-2021

Adolescent

v Boost muscle,
immune,
digestion and

hormone

The outcome of project is products that
suitable for each age group. It is divided into
7 ages. The aim of this study to be promotes
health and well-being for each group.
However, the nutrition is high sensitivity and
lost in the process of food production such
as heat, light, acidity, etc. Extended shelf life
and stability with excellent nutrition release
in the intestine by using encapsulation
combine with

technique Freeze dry,

sterilization with water spray retort, etc.

The nutrients

Nourish the brain

Easy to chew

Nourish the eyes
Relaxation and digest

Protect constipation Low fat salt and

Weight loss goal for cholesterol

woman




AGE GROUP

Over18m @
45y [ )
612y @
Over13 @
Over23 @
Over 60 o

v & <
Jgtantan

Infant

v & 1 =
FUANNDWLILW

Child

Fudszan

Childhood

[

THIWUATTHTINBUAZIDI YN TS

Adolescent

Jug e

Adult

%

v
gNa D18
uu Q

Aged
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DMMILEINE IR TUNITNUAZLANLAN Supplementary food for infant and
a1y 6 Lhawny 3 1) young children age between 6
L]

months to 3 years

*  NRAAIMIMIILAAIEFINITLLANLAN (Puree) ®  Liquid food for babies (Puree) is

U MU UYL UEaUAI (Retort pouch) packaged in a retort pouch.

o ~ L o U 100%  natural ingredients  without
° URIBHRFUIINDTITINTIO 100% VLQJLL@]{I‘SE?( nak . . :
seasoning, flavoring, synthetic colors and

A o 6 04 s =
RRILAINCH LLﬂZ’N]Qﬂ%Lﬁ&I

preservative
A2 o a o 5‘ o & o
° sl,"}j’unvlml,ﬂumq@mmn DIANRNULUDRAD WD *  Using Thai rice as the main ingredient
NE\]VLEJWL@%/ may mixed with meat, vegetables and
= o o o , ) fruits
° AANMULVUVBYDINRINTULAVUIERULARED I
216 ° The appropriate energy was allocated
! base on 50-60% from carbohydrates, 25-
o o o &
*  ININITIYAIVDINRINTWANZEN AT 45- 30% from fat and 10-15% from protein.
50% nnanslulaiasa 30-45% an'lusis uas . .
5 . Sodium contents not over 200 mg/ 100 g
5-8 N3N NN lUsGn of food

o lm@uuluAin 200 un.¢ia 100 NTUVOIDNRT
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[ (1 1
FUANNDWLILW (4-5 1))

o uAadmeiEnuaznalRRwNzUIRmM s TasnsugiBen
W4 (Freeze dry) sansnsulsemulavsduuuouialy
SN BNV UIAE %?a%’uﬂszmulugﬂmuqﬂ Lﬁaal,auﬁwaqiu

5 ﬁdauwaumnﬁssuﬂmﬁ 100%

o ldMmlnednwaldiiduiagdundn

o fnansznedvesnssnuaiit 45-65% anaslulaasa 30-
40% nlutn uaz 8-10% nlusdn

° Fruit and vegetable products that have undergone freeze
drying process can be eaten as either snack or re-hydrate
soup, just add hot water until it returns to it's original attribute.

° Contains 100% natural ingredients

® Using Thai rice, vegetables, and fruits as the main raw
material.

M The energy allocation are 45-65% from carbohydrates, 30-

40% from fat and 8-10% from protein.

eI (6-12 1)

o gasluleesaBetamdusiulsznaunan

°  InMRFSUEITENNNT LTU uwaatToNuazIaAud srelunng
wigdulavenszgn uazlawiaa thysaued

o SwasmAeswoLszanme 1400-1700 Alauaaaieatis

, T s ‘ *  IMINITZANUAIVEINGINY A9t 45-65% nanilulaiasa 25-
: A 35% 0 Luait waz 10-12% nlyséin
o Hnniduwsinway iWatANUTu oo nng

1 Use complex carbohydrates as the main ingredient.

- Fortified with nutrients such as calcium and vitamin D. Help in
bone growth and omega three nourishing the brain
development

4 There is enough energy about 1400-1700 kilocalories per
serving.

. The energy distribution is 45-65% from carbohydrates, 25-
35% from fat and 25-35% from protein.

Enrich with fiber from vegetable
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VIRIIBIKIT (Nutrient Function Claims)

Health products launched in 2019, these health products has developed together with CP FOODLAB,
CP ALL, Institute of Nutrition of Mahidol University and CPRAM Co., Ltd., considered criteria 5 of clause 1,

the Nutrient Food Claims, as follows :

JUMBO BIG PAO CHICKEN BROWN
VEGETARIAN STICKY RICE BURGER JASMINE RICE

wwanAanininu ('U 61 12)8(0 nsaunulniia

g9 Aaniiudgs

o Ysuodandnfiduldiisenedniuaing
dainsvasfuilnaluudasin

o munziududnsuUszniuluaswdinonly
FHURIBTNIY

High levels of vitamin B6 and B12 supplements
Sufficient amount of vitamins added for the daily
needs of the consumer

Suitable for products that are eaten in the

morning before going to school or work.

e and 6 Tarutrolumsrinnuaudndvss
JruulTEan

°  Aaaanid 12 Jaudrslunsinauaindnd
P97z UUUIERIN
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Vitamin B6 helps the normal functions of the
nervous system
Vitamin B12 helps the normal functions of the

nervous system



Ready-to-eat semi-solid, semi-liquid
food for the elderly with complete nutrient,
energy and suitable texture by using
sterilization with water spray retort to
extended shelf life at room temperature.
Especially, the vitamins and minerals used
encapsulation technique for stable during
process of food production. The outcome
of project is ready to eat products such as
soup, side dish and boiled rice, etc. that

texture and suitable for elderly.

Production Information Reduced

saltiness, chewed easily, easily absorbed

Health Benefits Possesses nutritional

value needed for the elderly
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Food for patient

Difficulty in chewing and swallowing of people who
are in a state of rehabilitation from various diseases
or have had surgery, is causing to eat less food.
Anorexia can lead to malnutrition or malnutrition.
This research was focused on viscous Thai recipe
food for patients with dysphagia or bed-bound
patients. This research is collaboration between CP
FOODLAB and Nutrition Institute, Mahidol University,
to amplify research and implement to medical food in

clinical test within 1 year.
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The role of flavor compound from essential oil
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Holy Basil

The role of fIavor compound from essentlal oil

In this research, the extraction of essential oil from by-product of holy basil by using

microwave extraction technique was studied. This technique is safe for consumers and the
environment. The result from this technique provides the essential oil with a unique characteristic
of holy basil which better than traditional steam distillation. However, this essential oil is easily
decomposed and oxidized, resulting in the quality lost during shelf life. Therefore, the
encapsulation technique was used to retain the quality. of essential oil. The encapsulation
substance help to retain the essential oil. compound inside the ring molecule with hydrophobic

properties and the dissolved parts can bind with water. This makes it possible to increase the

water solubility as well, especially in hot water. The final product .is solid powder which

convenience to transport and storage
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5 The role of bioactive properties

~ In addition, this research is aIso_coIIaboratron between CP FOODLAB and Thailand Instltute g
Scientific and Technological Research (TISiR) to determined bioactive compou‘rtd..extraetlon from by~
product. We ‘also study for the potentlal bloactlve compound to develops as alternative medicinal herbs» :
and food Supplement to prevent dlsease in the 2 toplc < c_y

. .f.> .
-y RSN % » x . e - o

Research of bioactive compound for drug to fats reduclng, liver ce*'%rotectlon and cancer ceII
‘.kltlmg from by-product and holly g%{,t&'g‘ >
Research of mouth and throat‘spfévy
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‘with: concentrated standardlzed holly baS|I extract
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Hemp and Cannabis
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Application of Hemp and Cannabis Extraction

Substance for Food Product Development

The significant substance that can be extracted from
Hemp and Cannabis are more than 100 substances

which can be grouped into 3 main groups.

1. Cannabinoids

2. Terpenes are substances that provide a unique
smell.

3. Flavonoids is important substances that

classified as nutraceutical.
This reach was aimed to bring hemp and cannabis
leave and extraction process to study application for

food product development.

YOULYANITIVY

LaSaNaITaNAINIY
B ILAZNYI

o prepare extracts

rom cannabis and

emp leaves.

(%

nrdInrmanssag
CBD uaz THC

To determine the

amount of important

substances CBD and

THC.

dnwiasalsznaunie

=
LA

To study chemical

composition
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PACKAGING

Quality of Packaging
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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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Fried Noodle
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“process flavor”
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Wok Flavor
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nannsne

Grilled Aroma
Nang19aW

Wok, Fried noodle and grilled flavor is
substance that occur from cooking process
by using high temperature. This substance
also a combination of certain aroma
chemicals giving characteristic identity to
the food product and consist of unique color
Jflavor, taste and texture. Therefore, those
food cause of volatile compound from
chemical reaction and heat process which

we call “process flavor”.
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STABLE FOOD
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sterilized to kill microorganism for
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A A commercial sterile food. It can be stored at
qmwnﬂwauﬂunmmu I@]Eﬁﬁ“]j’m

& = 9 o a room temperature for a long time. The
mLﬂumammaag}mﬂnﬂ

taste is also accepted by consumers.
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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 can be various natural seasoning and improve tenderizing as

well.

protein/peptide

Binding/digestion - *
taste enhancer /

[ ¢ a a ¢
NITUIBNITFILAIICHAIILNNIAD (ﬁltﬂ H] La%l‘ﬁ&l

enzyme

The synthesis of flavor enhancers by enzymes
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APPLIED RESEARCH
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lddnshesdanud anudemy wesHanuisy
wazWaurlusdinvadsniruiNugiu (Basic
knowledge) LAZNITITHURSWAIUIHA AN U
(Research and product development) Aaliians
SouilumsWauinizuaunsidovasyaainsly
- 1 p39An3 uazdszandiiiendavaniannuinidw

a o A 6 9 u U
nIvaNng 1wuazdszandain CPFL ao X Y-
o & TR - nwitpAugwllfaislumagaswnisu
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qmmﬁﬂssuﬁ CPRAM qalil

Knowledge, expertise and research result was bring to develop as a basic knowledge then extend to
product development. This lead to learning development process within organization to apply basic

research to real implementation in food industry

RESEARCH TO MARKET

Tasaru130i0 I E lwn I U I NI TNABINRA A A LA N URN D ROAAGAINUATUN ANUDIDIANT Wl
N UIRM I AN EN AN T UIRIINES la NI Yi97 wazananInLEUaFUSUAzIIMIEAINa (Time
to Market) ‘o

This process was used in product development process to compile with organization vision and adapt
research and development process to align with production process and can propose product and

service to the market in time.

o Basic Pilot

Py oot 3 Research Research
s roduct

Nowadays

A

Applied Commercial
Research Scale
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® Work as consultant team for technical support and provide
knowledge from basic research and implement for retort

product development with CPRAM then expand to pilot

research and product launch.

* mMIvaNUULLAzANMANTANIRNNZANVIN TULNANRANLTTY
@) Packaging 2m1InsauTudszniu meldanniznisugidn utuds uazdu
o laTasnnwSauna AN IATNYBILAAINTIINNY audinalulad

UITINUN e e R . ~
lanzuazdaquismd sinauianInsmansuazinalulad

UWAIT@ (RINT.)

® Design and study properties of plastic tray for ready meal
product which keep in both chill and frozen condition and
recooking by microwave oven as well as level up expertise of
research team with National Metal and Materials Technology
Center (MTEC), National Science and Technology Development
Agency (NSTDA).
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1 MINENIBWRINNVBIR1IDI1WIT (Nutrient Function Claims)

® Develop functional food product collaboration between CP
Foodlab, CPRAM, CPALL and Institute of Nutrition, Mahidol

University by criteria NO.5 -1, Nutrient Function Claims.

?J'DCIUHU

. Pork Boled Rice
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6
ANID

® Development recipe for fresh noodle without preservative and
provide good texture, soft and tough, transparent surface and
most required quality. The methodology is using starch slurry,
modified starch and texture improver as a main component
which can achieved delay for retrogradation and dehydration of

starch gel and increasing water stabilization in starch structure.
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The signing ceremony of
MOU between CP FoodLab
Co., Ltd, CPRAM food
unit, and the

Institute of Nutrition Mahidol

research

University was held at the
Institute of Nutrition. Mahidol

University, Salaya

Mahidol University
Instiisn of Myarition
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® To support and enhance the

academic  development  of
nutrition Including the use of
academic works Both creating
knowledge Networking and

innovation
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Expected Result
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To collaborate on the
development of academic
and research activities in
food for nutriton. To
exchange of lecturers,
experts and personnel in
academic development

To promote awareness
buildingg and  campaign

public relations
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Thailand Institute Scientific
and Technological Research
(TISTR), Ministry of Higher
Education, Science,
Research and Innovation
(Wor.) In cooperation with CP
All  signed a cooperation
agreement. Research and

development
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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
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® To reduce the waste from

by-products of holy basil by
applied to stir-fried basil with
rice for improve the stability
of product flavor and also
used as an alternative herb
to prevent disease in the
NCDs and also increases the

income for the grower.
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National Science and
Technology Development
Agency (NSTDA) by the

National Metal and Materials
Technology Center (MTEC) in
collaboration with CP All
Public Company Limited by
CP Food Lab Co., Ltd., a
support to

CPRAM Company Limited

research unit

signed an academic

cooperation agreement
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To enhance the development
of innovative food packaging
into account the
In the

that takes
safety of consumers.
same time to support the
conservation of nature and the

environment

Expected Result
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Bring the academic research
to expand and implement for
packaging in food industry

Level up competency of
Thailand to be center of food

innovation in Asia
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