
Zannier Phum Baitang,  donation of 
one ton of rice to a local orphanage

Following a successful harvest season, Zannier Phum Baitang is supporting an orphanage 
of the Zannier Foundation with a donation of one ton of specially grown rice. After one of 
the most successful harvests over the past few years, the luxury hideaway Zannier Phum 
Baitang donates a ton of rice from its own organic cultivation to the local orphanage 
Holybaby Boeung Kiang, which has been part of the Zannier Foundation for several years. 
Not only are the 60 home residents infants and young adults happy about this donation, 
but also all team members of Zannier Hotels. For Giulio d’Alberto, General Manager of 
Phum Baitang, this action is a special affair of the heart as he personally handed over the 
rice bags during his visit to the orphanage. The entire donation enables the residents of the 
orphanage to eat three meals a day for 130 days, or about four months.

“Green village” - this is how Zannier Phum Baitang is often referred to. Rightly so, 
considering that the resort is set amidst eight hectares of lush gardens and rice fields. Not 
only is a rice a fundamental component of Cambodian cuisine, but its cultivation is also 
one of the most important pillars of the economy. At Zannier Phum Baitang, the freshly 
harvested rice goes straight to the hotel kitchen, where the kitchen team conjures up a wide 
variety of dishes for the guests. Guests are often fascinated by the taste, but also by this green 
oasis in which they can happily make contact with staff and gardeners to learn more about 
the culture and production, or even to lend a hand themselves with sowing and harvesting. 
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In 2020, Zannier Phum Baitang produced over two tons of rice. This amount far exceeded 
expectations, as the average annual yield of rice is 1.2 tons, also used to supply the staff 
canteen. To achieve the best possible yields in terms of both quality and quantity, the resort 
employs experienced rice farmers from the surrounding area throughout the year. From 
plowing and fertilizing with the resort’s own compost to sowing, planting and harvesting - 
sustainability is always the focus.

The Zannier Foundation was created in 2001 by Sophie Monrose, sister of Arnaud Zannier, 
himself founder of Zannier Hotels, and has since been dedicated to helping disadvantaged 
children in Cambodia. In 2016, the organization established two orphanages as well as a 
school to help socially disadvantaged children find a professional future. “Our organization, 
whose top priority is the wellbeing of the children, wants to give them the opportunity to 
make a new start,” says head of the family Roger Zannier about the foundation, making it 
clear how much heart and soul is behind it. The Holybaby Boeung Kiang orphanage is home 
to around 60 children, 33 of whom attend the local school called “Sala Rean Zana”. There, 
the students learn their national language Khmer, English and other subjects such as music 
and sports.

MORE ABOUT OUR RICE

The rice cultivated at Phum Baitang is a local variety, renowned for its premium taste and 
tenderness. It is called “Sen Kro Ob” (SKO) in Khmer, which means “Very Fragrant Rice”. It 
belongs to the category of Cambodian Fragrant Rice. This long-grain variety is considered 
to be one of most beautiful types of rice in the world, not only because of its size and white 
color, but also because of its pleasant sweet smell (this smell actually corresponds to the 
difference between a fragrant and non-fragrant rice).It has been ranked at the third position 
at the international rice contest, during the World Rice Conference 2017. “Sen Kro Ob” is 
a rice variety not popularly grown in Cambodia, as it takes longer to grow than traditional 
Jasmine rice, and as the yield is lower than some other varieties. However, this rice has a 
superior quality comparing to other fragrant rice, as it presents a uniformed long slender 
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MORE ABOUT PHUM BAITANG
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kernel and a distinctive aroma. Besides, it also possesses the advantage of low insects’ 
infestation risks. Even after being cooked, this rice absorbs some water, making it slightly 
sticky, and ideal for fried rice. Its long, slim kernels with natural fragrance and soft texture 
make “Sen Kro Ob” a popular rice choice for educated consumers, especially among the 
Asian community.the students learn their national language Khmer, English and other 
subjects such as music and sports.

The image rights are held by Zannier Hotels. All photos may only be used in connection with editorial reporting, 
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