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THE ORGANIC PRODUCTION IN PERU
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GREENHILL FOODS
S.A. is a company
which works in differant
areas of the
Pearuvian territory by
organizing the technical
aszislance and franing
to small
group of Organic
Farmers in order to
meet Infernational
Cuality Standards
We work on seeds such
Comtact - Frank Bhimajyani as Amaranth, Quinoa, Sesame, and Cacao.
Address Av. Lanco 743 OF, 402
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3 : Iﬁfﬁn'?im'l IMHE'EE AMARANTH {Amaranthus caudatus L.) The old and traditional
Fah:l - ﬂ'l*ﬁﬂi““-ﬂﬂﬁﬂ Crop known by the Incas as H"IE. 'Sacrad.F."lartl' for ils
E-mail . greenhill & ema.com.pe extraordinary nutritional value.

Amaranth grows in the Interandean Valleys batween 2-3000

@5 ACRA BLANCA

,Lﬂt Actually we are producing Ecalogic Olives and Olive Qil.
Conlact  : Ing. Josd A, Vico

Telophone: (4511) 475.0506
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Fax i *51113:33-:!122
E-mail  : inmolag @ iera.com.pe

The Chacra Blanca Plantation is located 61
kms. South of Lima, 1 hour from Lima's
airpart and Callao seaport. The 50 Ha.
plariation is located in the desert plain of
Chilca valley. This desert plain has baen
transformed into leafy flora oasis of olive tres
and this creates a microcimate for an
encrmous fauna population of birds and
insects. In addition 1o the olive trees wa have
infroduced, other trees and planis like
Casuarina, Eucalyplus, Figs, Citrus Treas and
recently a vineyard to maintain a high degree
of biodiversity.

From the beginning, the plantaticn was
projected as an ecologic cultivation

In the cultivation of our olives there is no use
of pesticides or chemicals fertilizers. The
Jnsects controllad using machanical raps and
bic sprays. In this biclogical balance, the
Olive trees ara able to get all of thair
nutrienis through nalural fertilizers.

A natural humus is created from all of the
animals that are raised on the plantation including
horses, goats and rabbils. The animals are feed rich alfalia

diel, forage sorghum and other natural products. The
irigaticn water comes from our own subterranean spring,

Between 100-140 MT, of black and green olives and S000-
Addrass - Carretera Panamericana Sur Km 81 B000 liters of extra virgin Cliva O,
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The Cooperativa Agraria Caletalera
LA FLORIDA is an organization that
place together 1800 coffes
growers associales,
including 36 community
groups babweean

highland colonizers

and jungle natives, siluated
on the slopes of the
Chanchamayo valleys of
Yurinaki, Ubiriki, Perené in
Junin Department, in central
upper Paruvian Jungle.
Through the processes of pulping,
fermenting and washing, care is
taken to ensure that the
surrcunding emiaroment will not be
damaged in any way what 50 aver,
protecting the biodversity,
Ripened bemies arg salaclively
hand picked, kept under shade of many kind of native trees

Contact  : Casar Aivas Pefa'Felix Marin Ludeha
Address Av Pand 432/ 444,

La Mercad Chanchamayo - Pord providing excellent habitat for birds and other regional animals.
Tahpmna wﬁﬂ! 424-2620 La Florida Coffee cultivates original Typica, Bourbon
+511) 433-1630 and Caturra variaties, it comes from farms located
E i :wm:mmﬁ from1,200 to 1,780 meters over sea level, 100%

Arabigas. |t allows 1o get excellent size grains of beautiful color,
dabcious aroma, wonderful taste and a reconfortabla dnnk.

INTERANDES

An organization devoted to rural development in the Andaan countries since
1979, INTERANDES-Corp. for Sustainable Development has been providing
Technical Assistance lo smallholders and producers’ groups in
Paru's highlands and forest regions (Huanuco-Pasco-Junin in
Central Pary, Loreto in Amazonia and Titicaca Lake), including
international marketing of organic food and nutntionary
supplemeanis such as:

Yacon (Smallanthus sonchifolius):

an asteraceocus, non-starchy Andean root crop, s ealan raw,
cooked or dried, containing dietetically dasirable oligofructans.
Yacon syrup is being viewed as a digtetic sweatenar

» Maca (Lepidium peruvianum Chacon): S

a cruclierous Andean root crop restricted today to Central Peru
(Junin-Pasco), is eaten cooked or dried, confaining aromatsc
ispthiocyanates enhancing energy and vitality

Other:

Achira (edible Canna ed.), Beans (Phaseolus vulgaris, Vigna
unguiculata), Camu-Camu (Myrciana dubia),

Taro (Colocasia esculenta); Honey

BIO-INCA, a trade mark owned by INTERANDES stands
as wall for natural health services

: Conrado Surber Devala
Address Aw Santa Marfa 190 Lirma 18 Paru
Eg:nrm: ¥511) 222-4300

s (+511) 222-4172
E-mall  : interandes @i
wanw.interandes.com



Al present Peru boasts approximately 10000 L':"-'f',{ie'.i' organic P.'r‘JiiIIIJEM

who enforce production systems fully rid of chemicals materials.

Our organic farmers are focused on soil conservation and'improvement, biological
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A growing number of farmers are currently :L.'..'!;‘I!rlrra:j to LIILI!'l..I.IIiJ!L'ri:..J”.'l' J".'u.u..l.'llq
praclices that is bound to increase the Peruvian H';‘f'l'!,‘ and diversity L’fll*’:fi-fh{ proaucts
Coffee, cotton fibers and apparel, native and tropical fruits and vegetables, Andean
f-.-:i'l':* IAd Cereals sUCn s quinoa llq,lf['li -I'-i' :JII.II FACER, S&same '5-:'-!'-.4I. v, ﬂ:|.|'|l l'.I.
palm hearts, bananas, lemons, tomatoes and tomato paste, essential oils and a

large variety of medicinal plants. Information on these products is available

it the Peruvian stand. You may also contact the Peruvian Commission for Export
Pramotion - FROMPEX thal L-.e’.':_'rrlfur chairs the Mational Commities :llll";._"':,':ur'n
Products. The postal address, phon and ||1m numbers and
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eighties when several producer associations, research centers and NGOs decided to
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alsa an Peruvian National Association,of Ecological Producers
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Since 1994 a local certification agency works in collaboration
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framework needed to support all Pernvian producers

and consumers of organic products




National Commission of Organic Products - CONAPO
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The National Commission of Organic Products coordinates the work of private and
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pnr:fi-: entities, and [ocuses on the fu“uu;lllg Lasks
*Fo derive the maximum fwrzr'r‘ ir'u:lnr Peru's ¢ omparalive r’:rr:.iu: Fior :In:lll.nrih:h:'la'r't and
traditional farming practices, building on the ancestral traditions of Peruvian farmers
and" ﬁ{"u consistent with the ;:[.r.frrr" princip ples em 'rmrrmumuq ,-‘1: r.d“| fanming.
* To walidate the National ° :m fem fu. the Production, Accreditation and ﬁrr!eﬁm‘:.‘um
of Organic Products
*Ta Sl the work carried out by |'.l'r'r|."rrri.'|'.f ard accredited r_'q'.".*lfl.;‘.:lf.'lilr:' AGENCIEs
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* To organize the domestic market and to promaote orgamc proguction principles among
i [ [¥)
]‘J'!'l!:h:lllu't'r-' and consumers.
* To train our producers in all relevant production, transformation and trade techniques.
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* To endorse the principles of honesty and reciprocal trust among all parties
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* To understand and promote the appropriate rrcirkel presentation |J|"
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prom olion programimée PERU  cotmatineid ol Laicllt PCassmi
Giadl i Impart Praneodian Programme OSEC .I'u.ll;l.l:; Tamaya 180 - 4o piso, San |sidro
OSEC Swiss Oficce for Trade Premebicn Lieak 2T - Pand  Faos (5112215833
Stampfenbochstrosse B5 Paang: (S11)282-1222 Usek: 0-B00-13980
Phona: D0W1.1-345 51 5 E-mail; san® prompes. gob pe
Tolghom: DO4 1-1-345 52 21 Home Page: hitp.Vwew prompox. gob.pe
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CAMARA DE COMERCIDO SUIZ A
ENM EL PERL

Aw, Cemtral T17 Piso B-A, SARN (SIDEO
LiNiA 27 - FERL
Teld, IDES1-15 442 2V - Fax, 0851-1) 440 TAST
e-mail: casamchiamaula.wp.eaipr




