


省拥有碾米厂，在马德望省拥有水稻烘干机和糙米厂︒

KFG在磅士卑

Khmer Foods Group (KFG) was founded in 1994 by Oknha Savuth Kim. The 
company was first opened as a small rice shop serving only a small communi-
ty in the eastern part of Phnom Penh. Today, KFG emerges to be one of the 
largest rice producers and exporters in Cambodia. KFG has a rice mill in 
Kampong Speu Province, paddy dryer, and brown rice mill in Battambang 
Province.

KFG supplies rice to a diversified clientele, from industrial users to end 
consumers overseas. We are always expanding our markets and improving 
our business processes to meet the highest customer satisfaction with our 
company.



Our vision is to serve Cambodian Rice to families worldwide.

Our mission is to become the preeminent marketer of wholesome Cambodi-
an rice on a global basis through high-test standards of quality manage-
ment system with clear and transparent work rules in the most ethical and 
professional manner.

We aim to achieve our mission by:
. Constantly achieving operational excellence
. Being a challenging and attractive place to work at

• Operate the business to the standard required by ISO 9001:2015, BRC, and 
HACCP/GMP.

• Promote the culture of continual quality improvements and the philoso-
phy of getting things “right the first time”.

• “Quality”, the root of KFG success is maintained through the hard work of 
the entire team. We pride ourselves on our high-quality products, recog-
nized and accepted by all of our customers.

• Provide customers with high quality products and services which meet 
and exceed the requirements.
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       has won World’s Best Rice Awards for 2012 
and 2013 at TRT World Rice Conferences in 
Bali and Hong Kong, respectively. With its 
long lasting natural aroma and tender texture 
after cooking, Phka Malis has not only won 
the awards but also won the consumers’ heart 
with its sales volume increased year-on-year.

       is the three-month fragrant crop harvested twice or thrice per year. It 
has uniformed long slender kernels, a distinctive aroma, and sticky when 
cooked many consumers, especially in Asia, prefer Sen Koa Our to Phka 
Malis, for its greater stickiness when cooked.

         is globally grown including Cambodia. Cambodia produces 2 to 3 crops 
of Long Grain White Rice every year. The main crop, which is of the highest 
quality, is harvested in February/March. With its rich soil and good weath-
er condition along the state-of-the-art milling technology, Cambodia’s 
Long Grain White rice quality is widely accepted on the global market.

Phka Malis has only one crop per year. Being planted in May, it is harvested 
in October/November, which is the best period to procure Phka Malis rice 
at the most competitive price.





No. 972 National Road 5
Kouk Trab, Ta Meun, Thma Koul,
Battambang, Cambodia.

No. 9021 National Road 3,
Preah Nipean, Kong Pisei,
Kampong Speu, 5305, Cambodia.

Email : sales @khmerfoods.com
Call Phone : +855(0)89 222 017/
+855(0)89 222 011
Website : www.khmerfoods.com


