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hailand’s CP Foods recently showcased its advanced Research & 

Development Center, its backbone for developing healthy products for 
consumers worldwide.

Sited in Wang Noi district in Ayutthaya, the innovation complex 
comprises an r&d building and pilot plant. Energy from the solar rooftop, 
solar hot water and other equipment in both facilities are worth over USD 
42.41 million. 

Certified by the Food and Drug Administration, this one-stop food 
innovation center will deliver nutritionally safe and world class ready meals 
for consumers and food entrepreneurs. 

“Research and development are vital for designing new products. This 
new research facility will accelerate and improve our innovation process 
to encourage our researchers to achieve their fullest capabilities,” said 
Sukhawat Dansermsuk, CEO of Food Business and Co-President.

Food for the elderly

By 2020, the aging population will account for 14% of the global 
population. By 2050 when the global population is estimated to be 9 
billion, 22% will be made up of the elderly. Together with urbanization, 

Amid changing 
consumer demands, 
food conglomerates like 
Charoen Pokphand Foods 
are being challenged to 
develop food with premium 
health and nutritional 
benefits, writes APIRADEE 
TREERUTKUARKUL.

CP Foods’ 
develops 
healthy, 

innovative 
foods

Various products in the Smart Soup 
line to be introduced to the market.
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CP Foods’ Research & Development Center 
is equipped with state-of-the-art food 
biotechnology and energy saving systems. 

The innovation complex is located in Ayutthaya province. 
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this trend poses a challenge to food 
companies like CP Foods. 

“Increasing demand for healthy and 
safe food prompted us to plan and 
come up with healthy food choices, 
which would account for one third 
of new products this year,” said Mr 
Sukhawat.

To meet this trend, the center will 
develop healthy choices for safe 
ready meals and food products made 
from chicken, duck, pork, eggs and 
seafood. Mr Sukhawat believes this 
is crucial for the elderly and ailing 
consumer. 

In Thailand, the elderly number 
6.5 million or about 10% of the 

population. With their health 
deteriorating, they depend on their 
children and younger relatives for 
care and they need products suitable 
for their age – the products that 
nurture their health and are easy to 
eat, digest, absorb and buy.

Well positioned

CP Foods is well positioned 
to meet their demand thanks 

to the availability of quality 
raw materials and modern 
processing technology. The 
company’s ready-to-eat 
products for the elderly 
and persons with illnesses 
will bring convenience 
and ease their carers’ 
burden.

“Our key challenge 
lies in the fact that the 

aging population in the 
world, including Thailand, is 

growing. CP Foods must strive 
for the production of nutritious, 

safe and uncontaminated food 
and production innovation. We do 
realize that this matters to health,” Mr 
Sukhawat said.

For the elderly and sick, chicken 

soup mixed with egg and pumpkin is 
among the signature products that CP 
Foods developed with Ramathibodi 
Hospital. The center can produce up 
to 150,000 packs of soup daily while 
its technology and innovation help 
extend product life. The new business 
of patient catering is projected to 
generate revenue for the center, said 
Mr Sukhawat.

Liquid food made from protein 
sources such as chicken, fish and 
shrimp is easy to consume, swallow, 
digest and absorb.

Changing consumer demand

The center also aims to introduce 

The team of food scientists at the center. 
Chicken soup mixed with egg and pumpkin 
is a signature product.
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a variety of new products to serve 
the rapidly changing demand from 
consumers. Urbanization and the 
greater need for convenience have 
led to the development of more 
ready-to-eat products.  

“A major challenge to all leading 
food companies is how to feed 
the global population. This issue 
has become more delicate due to 
economic, social, environmental and 

political variables, which must be 
taken into production policies,” Mr 
Sukhawat said 

He said CP Foods, like other global 
food companies today, needs to 
emphasize international food safety 
standards, throughout its r&d and 
value chain. 

Importantly, they must produce 
quality, healthy and safe products 
without harming the environment and 

ensure traceability throughout the 
supply chain. 

Other factors to ensure long-term 
business growth and sustainability 
involve taste, lifestyle and culture in 
particular areas, aside from product 
variety and innovation. 

Apart from traceable protein 
sources, other healthy raw materials 
such as salt flakes, coconut sugar 
and other toxic-free items would 
be selected based on their health 
benefits. 

The center plans to develop 
special ingredients to serve 
the needs of food chains and 
restaurants. It is focused on food 
biotechnology, and applying 
enzymes and microorganisms 
to boost product quality. It also 
concentrates on sustainable 
packaging development to minimize 
environmental impact.

“Through r&d, CP Foods is 
committed to offering a variety of 
food products and recipes to meet 
consumers’ preferences and market 
demands in its bid to become the 
kitchen of the world,” Mr Sukhawat 
said. AM

Various ready meals developed and marketed by the center.


