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1s production and processing bases in
COUNTRIES™

the globe. From these internationally .
ized and certified facilities, our products @
tributed to more than 40 countries in
nents - serving and satisfying over

CPF Operations
(Including subsidiaries and associates)
® Sales Representatives

n citizens of the world. A Thailand's Export Destinations




ations in
i~

9
(X4




CPF Sustainability Frame Work

BALANCE OF NATURE

SELF-SUFFICIENCY SOCIETY

FOOD SECURITY

Sustainable

Kitchen Of The World

* Ensuring Resource Efficiency

* Developing Sustainable Products
* Promoting Sustainable Sourcing
* Mitigating Climate Change

* Protecting and Enhancing Biodiversity

* Promoting Surrounding Community’s
Quality of Life
* Developing Win-win Partnership

 Supporting Farmer and Society

* Enhancing Quality & Safety Food

* Contributing to Improving Food Access



.
CPF Way '

Three Benefits to Sustainability
Speed & Quality

Simplification
Adapt to Change

Innovativeness

Integrity, Honesty and Reciprocity
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Resource & Environmental Management |

eductions in greenhouse gas of 385,000 tons of carbon
yxide equiv. per year due to conversion of steam boilers to L
)-fuel and adoption of “Swine Green Farm” Project

Jse of wastewater to produce 2.2 million cubic meters of bio
r year (substituting over 800,000 liters of fuel oil per year) fr
astewater Biogas Capture & Utilization Project

’revention of over 1 million liters of used vegetable oil per ye

)m re-entering consumers’ food cycle by implementing Bio-
esel Project (B100)



CPF Sustainability

New Project Approach




, New Expansion Projects '

Food processing plant China
Food processing plant China
Chicken slaughter India
Shrimp processing plant India
Food processing plant Malaysia
Shrimp processing plant Malaysia
Distribution Center LI EUET e
Pork processing plant Thailand
Pork processing plant Thailand
). Sausage plant LI EHETTe
|. Ready Meal plant Thailand
2. Wonton plant Thailand
3. Food processing Turkey
. Shrimp processing plant Vietham
). Fish processing plant Vietham



Food Processing Plant Qinhuangdao China |

...........

: Start production :

January 2014




Food Processing Plant Qingdao China

Start production

January 2014




Sample Project




Shrimp Processing Plant : Hue Vietham

Main product
Raw & Cooked Shrimr
Period

(10 Apr’12 - 15 Jul’13




Product

Raw Shrimp Cooked Shrimp  Sushi




Refrigeration Plant

Refrigeration
7,500 kw.r
2,150 Ton.

Remark : kKW __ heat reject at

ref

TC : +38°C DB / +30°C WE



Refrigeration Plant
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Refrigeration Plant




Refrigeration Plant




| Noodle Wonton Plant : Thailand '

Main product
Noodle Wonton in cup

Al Capacity : 5,000,000

|




Overview

. Main Building
. Water house
. Compressor ho

. Silo house

Dry storage

Boiler house



Refrigeration Plant

Refrigeration
6,000 kw.ref

1,700 Ton.re

. Remark : kW __ heat reject at

ref

TC : +38°C DB / +30°C WE




Refrigeration Plant




Shrimp Processing Plant : India

Main product :
Raw & Cooked Shrimp

Production: 1stDecember’




Investor Career Media Sustainabili
@ Charoen Pokphand Foods PCL. Center

Recipe ContactUs = Q Advance Search

KITCHEN Working with CPF

A place where your work
and life balance

CPF Overseas Offices

We set up branch offices to
enable proximity to customers
and market in various countries

|----- CPF worldvide----- v
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Corporate News - CSR News - CPF Highlight -

‘ m ’ @ Smart© Meal
3 Puady Dund Tas Yaus Hoalin

CP Product | CP Fresh Mart | FAQs | Site Map | Staff Login

Download our p ‘
Sustainable Lmng r
projects here -

ENTER...
Continuous effort ta .o ’
support community at large www.LrFpranasite.com

for higher living standard L o R

and quality of people

Leam more about

© 2008 Charoen Pokphand Foods PCL. All rights reserved. | Terms and Conditions | Disclaimer
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