
CPF Food Products Company Limited 
(Nongjok branch) 

 CPF Food Products Co., Ltd. (Nongjok branch) 
has been operating for over 25 years, located in 
Nongjok, Bangkok on an area of 70 rai, as a 
subsidiary of Charoen Pokphand Food Co., Ltd. 
(Thailand), or “CPF” which is the parent organization. 
The Board of Directors and the President & Chief 
Executive Officer (CEO) govern the organization 
through the Executive Vice President (EVP) and the 
Senior Vice President (SVP). The company 
response to the needs of business organizations, to 
creates new alternatives and provide varieties of 
ready to eat product for customers. 

Products are clustered into two main groups 

1) Sausage Products 77%, which is the main 
product, consists of sliced, smoked, and sausage. 
2) Ready Meal 23% which are chilled meal and 
frozen meal products in order to meet customer 
needs. Products are distributed through “CPF Value 
Chain”, using main ingredients, chicken meat and 
pork, from further processing factory of CPF, a 
formal partnership, and passed through operating 
process under CP Brand then distributed to 
customers through CPF Trading Co., Ltd. (CPFT) for 
domestic market. Transportation System will be 
used through its subsidiaries under CPF Logistics 
with GPS (Global Positioning System) which can 
track the coordinate and travel speed of products to 
deliver to 7-11, a major customer (Key Customer), 
Hyper Market, Super Market and Traditional Trade. 
For overseas market, customers are in Europe, 
Asia, and South Africa area which CP as the 
Merchant Leasing Limited (CP Merchandising Co., 
Ltd.) will be responsible for international markets. 
Through this system, “CPF Value Chain” enables 
product traceability (Traceability System) for  
CPF NONGJOK, from source of raw materials  
to consumers, to increase customer trust and 
satisfaction. 
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Leadership 

 Senior leaders of the CPF NONGJOK apply the 5-

Sustainability approach that focuses on five aspects for 

long-term organization sustainability. First, Workforce-

Focus, which seeks to promote organization value, “CPF 

Way”. Employees are under development process, which 

give opportunities through “Young Manager Talent” 

program, and creating teamwork with “Strong Leadership” 

for staff at all levels to become a “GANG NONGJOK”. 

Second, KM-Focus, promoting the exchange of knowledge 

among “GANG NONGJOK” through KM Website, 

knowledge “Data Warehouse”, which employees can learn 

by themselves to improve and develop work process. Third, 

Innovation-Focus, through the “KISS: Kaizen Suggestion 

System”, the “SGA: Small Group Activity”, and “PIP: Project. 

Innovation Presents”, be the way to encourage staff at all 

levels to introduce their Work Improvement Project. The 

senior leadership of CPF NONGJOK will be attending as a 

president of the project, listening, exchanging knowledge, 

ideas, and suggestion from employees, resulted in product 

innovation, and exclusive manufacturing process of CPF 

NONGJOK.  Forth, Customer-focus, by creating customer 

values under concept “Putting the Customer First” and 

create customers trust under the “Food Safety”, “Food 

Security” system, including “Crisis Management” which will 

anticipate the public concerns which product and 

operations had created negative impact on the society. 

Fifth, CSR-Focus, create balance of business for 

sustainable growth, concerning and responsible for 

community, society and nation, in order to comply with the 

slogan of CPF CSR that says “Because every day of CPF is 

CSR”. The senior leadership of the CPF NONGJOK will be 

president in providing budget policy to support and 

develop the projects for community. Furthermore, there will 

be Board of CSR for planning the “Community Survey”  

in the form of “Discussion community” to survey the needs 

and expectations of the community for community 

development, “Community WINE”, which leads to the 

preparation of “Community Mapping” that helps CPF 

NONGJOK in planning for activities which truly response to 

community development, and resulted in winning “CSR 

DIW” award from the Ministry of Industry. Moreover, by 

applying the “SHE Management” that concern in 

Occupational Health, Safety, and Environment in  

work-place at all levels of employees, and “Energy 

Management”, the use of alternative energy GAS NG,  

Co-Generator, Water Reuse to reduce environmental 

impacts on the community, society and nation, also 

resulted in winning the “Thailand Energy Award”. 
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Customer Focus 

 CPF NONGJOK focus on building customer culture under concept of “Putting the Customer First” by using the 
customer requirements or Customer WINE, Marketing research data and meeting with customer and partner which are 
CPFT and CPM. CPFT will take care of domestic customers and CPM will take care of oversea customers. For the 
customer strategic planning in short and long term will be process through research and development under “ERRC 
System” to create innovative and new products in order to make opportunity and competitive advantage. 

      In addition, the Customer Access 
Mechanism (CAM) was used through 
various channels with CPFT/CPM  
such as Monthly meeting, Plant Visit,  
E-mail, CPF consumer Center, Video 
conference and CP-isolution system  
to respond the change of customer 
requirement and improve the product 
deve lopment . Fur thermore, CPF 
NONGJOK also have a research and 
development plan with the customer 
which is 7-11 Co-Operation to share the 
consumer need and market direction 
for customer satisfaction in order to 
increase the repeat purchasing of 
existing customer and expand into the 

new customer.  
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Voice of Customer and Relationship  

  CPF NONGJOK uses the voices of 
customer from the assessment of satisfaction, 
dissatisfaction of customers and customer 
complaint which different depend on customer 
life cycle including the voice of customer in the 
past, future and competitor such as 
participation in trade show, invite customer to 
visit plant, survey with questionnaire and call 
center for feedback the data to CPF 
NONGJOK. The assessment process of 
satisfaction, dissatisfaction and engagement of 
customers were covering all customer groups 
and manage the data analysis by Analysis of 
Data Procedure to compare the results with the 
standards and competition to review the 
product development and production to meet 
the customer need. It also has the crisis 
management to support the negative impact 
on the public, Traceability system and food 
safety to corrective action and prevent the 
recurred complaint respond quickly. The data 
was store as a case study through CPF KM 
system for sharing the knowledge of staff in 
order to improve the operation standard to 

have more efficient continuously.  

    Furthermore, CPF NONGJOK assessment the trends of sales and the growth of each channel with the CPFT/CPM 
by the customer and product information, market research surveys (AC Nielsen) to be reviewed the customer in the past, 
future and competitor including the customer requirement and marketing promotion plan to comply with the direction of 
business and mission of organization every year. From the quickly customer response to increase the confidence with 
customer to become a business partner and able to place in the direction of long-term growth for domestic and 
international market by focus on Know-How of research and development ready to eat product, using the new technology 
to improve the product processing and innovation, to achieves the vision, “THIS IS CPF”, and be a part of the CPF to be 
the Kitchen of the World.  
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