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The Rural Development Agency (ADR), as part of its
mission, commits to advice, manage and support
Colombian peasant organizations in international markets.
Our aim is to ensure that quality, variety and added value of
our fresh fruits and processed products are recognized in
Chinese and Asian markets: Hass avocado, plantain,
banana, Tahiti lemon, dehydrated fruit snacks; cocoa beans
and cocoa-derived products, such as: chocolate drink,
chocolate bars, cocoa Lliquor and others; coffee
(single-origin coffee, specialty coffees, sustainable coffees);
vegetables, grains, sustainable livestock production
(mutton, beef, goat meat, seafood, apiculture); processed
agriculture products, such as: ancestral drinks, plantain and
taro flour, natural spices, artisanal chocolate, rum and
other sugarcane-derived spirits, and environmental
services.

China, the biggest and most important Asian market and
one of the world’s strongest economies, represents a
strategic destination for the Colombian agri-food supply.
This array of products is a reflection of excellency of
Colombian agriculture, result of high-quality. harvests and
unique flavors; grown from fertile and diverse lands. Each
one tells a _story of resilience and associated work from
rural communities, that open new development paths for
women, youth, indigenous peoples, afro -descendant
communities, peace signatories, and victims of the armed
conflict, through social organization and collective work.

The participation of the Rural Development Agency.at the
China International Import Expo 2025 is a historical
opportunity to position Colombia, the Country of Beauty,
as a reliable, sustainable and competitive supplier, in Asia’s
most important commercial site. It is aligned with the
Colombian Government of Change policies, and under the
leadership of ADR’s president, Cesar Pachon, to foster
market diversification and inclusive production as engines
to transform and open opportunities for Colombian rural
communities.

The participation in this event is paramount to meet
international standards, to effectively access to global
markets and maximize the impact of this commercial
platform on Colombian agriculture worldwide.
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e ASOQUINA (Café Germinar)

e COMERCA Quibdé

e ASPROTIMANA

e ECOMUN (Economias Sociales del Comun)

e CORMOSUR (Corporacion Unida Morada al Sur)

e ASEPROPAZ (Asociacion de Productores Agropecuarios

por la Paz)
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ASOQUINA

(Café Germinar)

Location: Narino, Southern Colombia

Contact: +57 316 746 8048 | marioafarma@yahoo.com.ar

Under the motto “La paz germina ya” (“Peace is already
germinating”, inspired in the Colombian National Anthem), our
association brings together over 400 coffee-growing families,
committed to innovation, social equality, sustainability, and
human dignity. We aim to make Narino coffee a global
benchmark for sustainable-origin coffee.

Main product: Arabica specialty coffee, grown in the high
mountains of Narino department, under sustainable and
fair-trade practices.

Features:

Origin: Volcanic soils and warm climate from Southern Narifio.
Processing methods: Honey, natural and washed, with
controlled fermentation.

Cup profile: Citrus and red berries notes. Medium-bright
acidity, and floral aroma. Clean and balanced cup.

Certifications: Specialty Coffee Association (SCA).

Availability: Whole beans, ground coffee, drip, capsules, and
ready-to-drink.
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COMERCA Quihdo —
.

Location: Quibdod, Chocé, Colombia
Contact: +57 313 645 1032 |
scuestajaramillo@gmail.com

Cooperativa Multiactiva de Vendedores de la Plaza de Mercado
de Quibdé - COMERCA (The Multi-Active Cooperative of
Vendors of Quibdo Market Square) brings together more than
430 producers, manufacturers and merchants, that strengthen
local economy through products with Choco identity. ’

Main product: Coffee: Grown in Carmen de Atrato, Chocd, it is -
available in whole green and roasted beans.

Monthly production: 1 ton. .

Added value: Short supply chain model connecting producers
and marketplaces, ensuring freshness, traceability, and fair
prices, while preserving the traditional knowledge of Chocé and
promoting responsible and sustainable sourcing for institutional
and wholesale clients.
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Asociacion de Producto

gricolas de Timanai)
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Location: Timana, Huila, Colombia
Contact: +57 3214114674 |
sostenibilidadasprotimana@gmail.com

ASPROTIMANA brings together more than 300 coffee-grower
families from Southern Huila, dedicated to growing special,
sustainable coffee, under principles of dignified rural work,
equity, and innovation.

Main product: Arabica specialty coffee

Cup profile: Balanced, bright acidity, sweet and fruit notes.
Grown in high volcanic soils.

Production: 10 million kilos per year.

Certifications: 4C, Fairtrade, Ministry of Environment and CAM
Green Seals.
Recognized as one of the world’s most awarded coffees. L 4
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Economias Sociales
el Comiin)
we

Location: Bogota, Colombia
Contact: +57 320 366 5199 |
direccion.ejecutiva@ecomun.com.co

ECOMUN Federation was founded after the signature of
the Peace Agreements in 2016, to foster social and
economic reintegration of peace signatories and
strengthen community ties in rural territories.

Presence in 27 departments of Colombia. '
Over 13.000 members, 7.000 active associates. ‘
More than 260 consolidated small businesses.

120 associations, working on sustainable projects. -
Main products: Coffee ’
Production: 300.000 kilos per year

. FY )

o




HEHSLEFHAR

e BHE Eb IR B

BXZE 5T +57 320 366 5199

HB#8 : direccion.ejecutiva@ecomun.com.co

ECOMUNBX SR F2016 FEMFMNTEG, ETEE
HNFZEEZENHSNEFERMES, FMERAN XAt
XEX R

EEAMELLIE27 M)

% 53683 13,000 A, 7EERAL 517,000 A
E&I260Z N NE

120 ™Mz NS RIHF4R B

3 27 an NPk

FF=£:300,0008

. ~y "
", - ha -
’




CORMOSUR . ™
g:lorporaclon’llmda 3

orada al Sur \ \\ ﬁf .

Location: La Union, Narifio, Colombia
Contact: +57 311 721 9343 | cormosur@gmail.com

CORMOSUR is a network of 38 coffee growing
associations in the municipality of La Union, Narino,
dedicated to strengthening the agricultural sector
through innovation, research, and technology, promoting
rural industrialization and sustainable development.

Main product: Arabica specialty coffee

Production: 1.000.000 kilos per year

Other products: Banana, cassava, beans, raspberry,
gooseberry, plantain, corn.
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ASEPROPAZ
*

Asociacion Ecolégic
roductores de Paz)

Location: Planadas, Tolima, Colombia \
Contact: +57 310 437 8229 /317 580 5842 |
mariaspecialtycoffee@gmail.com

ASEPROPAZ is a cooperative of 300 farming families - !

mostly women and young rural entrepreneurs, many of
them victims of Colombia’s armed conflict - who grow
premium coffee as a path to reconciliation, equity, and
sustainable development.

Main product: Maria’s Specialty Coffee, a symbol of
hope and resilience.

Varietal: Castillo, Geisha

Cup profile: Medium roast. Caramel, chocolate and
tropical fruits notes. Medium acidity. Silky texture.
Elevation: 1.700 - 1.900 m.a.s.l.

Washed process

Features: Grown with sustainable methods, in high
altitude zones, favorable climate, and volcanic soils.
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CACAO
Al A]

e Choco Bham Fruit’s (Asociacion AGRIMACHI)

e Mesa Nacional Cacaotera

e ASOCACAO POLICARPA

e ASOMUIE - Asociacion de Mujeres de Tumaco

e MUSU PAKARII (Asociacion de Productores de Cacao
Amazonico)

e COOPCACAO Ltda. (Cooperativa Multiactiva Agropecuaria
de Cacaoteros del Departamento de Arauca)

e Corporacion Regional de la Productividad Agropecuaria

(CORRPROAGRO)



Chocé Bham Eruit's
(Asociacion AGRIMACHI) -

Location: Medio Atrato, Chocd, Colombia
Contact: +57 3206897409 Instagram: @chocofruits_uib

CHOCO BHAM FRUIT’S brings together men and women
producers from the Rio Buey communities, Medio Atrato
region, to foster sustainable production, environment
conservation and rural development in the Colombian
Pacific region. Their work strengthens local economies
and cultural afro descendant heritage.

Main products:

Fine aroma cacao, grown with sustainable practices, and
artisanal transformation process.

Monthly production: 10 tons.

Certifications: Certified transformation plant in Quibdo;
current INVIMA registration; award as one of the Best
Green Projects of the world in 2023.

Added value: Cultural identity products, made under
principles of sustainability and quality, promoting
well-being and environmental conservation of Choco
rural communities.
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MESA NACIONA
CACAOTERA"/

Location: Carmen de Chucuri, Santander, Colombia
Contact: mesanacionalcacaotera22@gmail.com
+57 313 326 9000

Colombian cacao is recognized worldwide for its high
quality and variety, product of ideal climate conditions,
altitude and fertile soils that favors the fine aroma cacao
production.

Mesa Nacional Cacaotera (National Cocoa Roundtable)
coordinates the actors in the Colombian cocoa sector to
strengthen its quality, sustainability, and
competitiveness, suitable for the premium chocolate
industry.

Regions: Santander, Huila, Antioquia, Arauca, Narino,
Cordoba, Tolima, Caqueta, Caldas.

Fat content: 52 % - 56 %

Sensorial profile: Floral, fruit and toasted nutty notes
Low acidity and moderate bitterness

National production: Approx. 60.000 annual tons.
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ASOCACAO POLICARPA

Location: Policarpa, Narino, Colombia
Contact: +57 310 410 5733 |
marcela.menco.narvaez@gmail.com

Founded in 2007 by families of victims of the armed
conflict, ASOCACAO is a symbol of resilience and
legality, with women leadership, focus on equality, and
commitment with illicit economy substitution and rural
sustainability.

Main product: Fine aroma cacao, with high quality and
traceability, grown at Alto Patia region, under ideal
agricultural and climate conditions (elevation over 800
m.a.s.L.,, stable temperature and fertile soils).

Features:

Varietal: Trinitario and Criollo.

Fat content: 52-56 %

Humidity: 5%

Fermentation: 5-7 days

Sensorial profile: Floral and nutty notes, dominated by
fresh fruit flavors.

Suitable beans for gourmet chocolate industry and
export, recognized for its flavor and pureness.
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ASOMUJE

Asociacion de . .-
Mujeres*ﬂe . umaco W,

Location: Tumaco, Narino, Colombia
Contact: +57 318 708 9831 | hildanayibe25@gmail.com

The Tumaco Women Association is committed to produce
the best quality fine aroma cacao, grown by afro
descendant women from the Pacific Community Councils.

Main product: Fine aroma cacao.

Sensorial profile: Floral, fruit and nutty notes, with low
acidity and silky texture. Suitable for gourmet chocolate
industry and export.

Varietal: Trinitario and Criollo.

Origin conditions: Alluvial soils, high humidity and
natural fermentation.

Certifications: Good Agricultural Practices (GAP)
Pureness, sustainability and traceability production.
Controlled postharvest.
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Asociacion de Produc ores
e Cacao Amazénig&‘)
LW

Location: Puerto Guzman, Putumayo, Colombia
Contact: +57 320 9144710/ 314332 4569 |
contacto@musupakarii.co

Founded in 2016, Musu Pakarii is a community
association, joined by farmers, women, youth and
indigenous peoples, that manufactures Amazon cacao
into high added value products, strengthening peasant
economies, territorial identities and sustainable peace in
Southern Colombia.

Production: 150 to 250 kilos/month &
Features: v
Amazon origin. Fruit, floral and nutty notes. Intense !
aroma. Smooth, balanced profile.

Suitable for gourmet chocolate industry.

Artisanal manufacturing and sustainable production, ==&
under careful processes ensuring pureness and
traceability.
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COOPCACAO Ltda..

Cooperativa Multiactiva
gropecuaria de Gacaoterosd
Departamento de Arauca) “-’*é“m

RS R

Location: Saravena, Arauca; Boyaca, Colombia
Contact: +57 310 476 7637 |
dabinsonamado@gmail.com

From Saravena, Arauca, CoopCacao brings together the
dedication and passion of cacao-growing families
committed to fostering a fair, sustainable, identity-driven
production model, as an alternative to illicit crops.

Main product: Fine aroma cacao, grown in the
municipalities of Fortul, Saravena, Tame and Arauquita,
recognized nationally and internationally.

Elevation: 160 M.A.S.L.

Varietal: MC 67, ICS 95, ICS 01, ICS 06, Caucasia 47, CCN
51, FEAR 5, FSA 12 and 14, FTA 2 and 4, FSV 41, FEC 2
and 3, Trinitario, Criollo, Forastero.

Cup profile: Fine profile cacao, smooth floral and sweet
fruit scents.

Fermented in wooden beds, under strict conditions of
temperature, humidity, and timing. Sun-dried on drying
beds or wooden racks.

Certificates: International Cocoa Awards 2010, 2011.

ST



oo

™
fISRE IRl R ZcaEt

s  BHMELEILfRI 55 R & Saravena; B~ &
BXZR AT :+57 310476 7637

HE#5 : dabinsonamado@gmail.com

COOPCACAOR B35 k& Saravena, (LB THAOTAF
AR BB B AR E FER eI I MERE, 23F
EEMIB R G R,

FE~H. A SR A, FFBFortul. Saravena. Tame#l
Arauquitat, EIRIMN ZIAR]

73R 160K

Gatf:MC 67.1CS 95.1CS 01.1CS 06, Caucasia 47.CCN 51
.FEAR 5.FSA 12#114.FTA 2#04.FSV 41.FEC 2#03.
Trinitario. Criollo. Forastero

MOMXR : AR e B N RE

KRERT  RKAEE, TREEEHIEE. EEFAYE]
FIEA 0 : BT IRAREAZE

JAIE: ElFR A A2 (2010,2011)




Corporacién Regional
Productividad Agropecua
(CORRPROAGRO)'

Location: Saravena, Arauca, Colombia
Contact: +57 312 315 6598
corrproagroarauca@gmail.com
Bccr_91@yahoo.com
WWW.COrrproagro.org

This organization leads the strengthening of agriculture
in Arauca and Central-Eastern Colombia. Our cooperative
is a network of 22 peasant associations, bringing
together around 1.800 rural producers, among women,
youth, victims of the conflict, and ethnic communities,
promoting an inclusive and sustainable development
model.

Main products:

Fine aroma cacao, recognized worldwide for its quality.
Production: 1.000 tons per month.

Features: Floral aroma, fruit, honey and nutty notes.

Other products:

Cassava: 180 tons per month.

Plantain: 2.000 tons per month.

Honey: 2 tons per month.

Maracuya (Passionfruit): 300 tons per month.
Fresh milk: 800.000 daily liters.

Fresh cheese: 400 tons per month.

Awards: Top 50, International Cocoa Awards (2021, .
2022, 2023). ‘?‘.’
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AVOCADO
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e PALTOLIMA (Federacion de Productores de Aguacate del
Tolima)

e AGROANDINOS



PALTOLIMA

(Federacién de Productor
de Aguacate del Tolim'.’l‘)/
£y

Department: Tolima, Colombia
Contact: +57 310 555 0186 |
federacionpaltolima.secretaria@gmail.com

Main product: Hass avocado

Paltolima is the federation that brings together fruit
producers’ associations from Northern Tolima. They grow
and trade Hass avocado, a fruit recognized worldwide for
its high nutritional value and creamy texture. It is called a
“superfood”, with 30% of healthy fats, enriched with
vitamins, minerals, and antioxidants, highly demanded in
international markets.

Production and sustainability:
Organic, sustainable and traceable crops.

Certified packing plant, with a daily 44-ton capacity (2
containers) for export.

Compliance with quality and safety standards.
Added value: Natural avocado oil processing, with high

monounsaturated oil content.
Food and cosmetic uses.
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AGROANDINO >

Location: Samaniego, Narino, Colombia
Contact: +57 321 852 1653 | diana.quijano@gmail.com

An association made up primarily of women heads. of
household, a symbol of resilience, solidarity work, and
gender equality,. AGROANDINOS fosters  rural
development and environment sustainability, reflecting
the pride and hope of the Narifio farmers.

Main product: Hass avocado, grown between
1.800-2.400 m.a.s.L., with creamy texture, smooth flavor,
resistant skin, and oil content between 18% - 22%.
Suitable for export, with premium quality and long
postharvest life.

Features:

Origin: Volcanic soils, regular rains, and warm
temperatures that ensure high density, uniform fruits.

Sustainable production, under safety and traceability
standards, projected towards international markets.
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o ASOBANAPARE

o CORDOBA, URABA & CHOCO UNITED PLANTAIN
COMMITTEE - COLPLANTAINS

o COMITE PLATANICULTOR DE CHOCO

o FEDEPLACOR (FEDERACION DE PLATANICULTORES DE
CORDOBA)



ASOBANAPARE

M\
Location: San José de Pare, Boyaca, Colombia
Contact: +57 350 706 1440 |

freddyvargas920@gmail.com | asobanapare@gmail.com

Founded in 2023, ASOBANAPARE brings together 60
active producers and supports over 200, currently in
association process. Its social base is formed by women
heads of household, youth, victims of the conflict, and i
afro descendant communities, strengthening rural 1
employment and peasant identity.

Production and capacity:

Main products: Harton plantain and Gros Michel ‘
banana.

Diversification with fruits (avocado, citrus, passion fruit,
guava, pineapple) and transitory crops (potato, onion,
tomato, cassava).

Monthly production: Approximately 100 tons.
Commercialization in Bogota (popular markets, small

shops, Central Supply market)

Certifications: Good Agricultural Practices (GAP) and
training from SENA

Focus on quality, traceability and safety

Projection to international markets to ensure fair prices
and sustainability

Added value: Varied supply, social commitment and
export vision, towards economic development and rural
inclusion in Boyaca department.
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COLPLANTAINS
(Cérdoba, Uraba

& Choco United
Plantain Committee)

Location: Turbo, Antioquia, Colombia
Contact: +57 310 473 4047 |
comiteplatanicultordelnorte@gmail.com

Founded in November 2024, the Committee is a Colombian
non-profit, second-tier trade organization that represents
grassroots associations of small and medium-sized plantain
growers, bringing together 4.726 families in 58 associations,
across 21 municipalities in the departments of Cdrdoba,
Antioquia and Chocé.

Main product: Harton plantain

Features:

Intense green color.

Maximum harvest age: Sweeping: 10 weeks and calibrate 9.
Average weight: 380 grams.

Temperature: 8 — 10 °C.

Production volume: 250.000 kilos per week

Export volume: 8,100 kilos per week

Harvests and production area: Year-round, 12,400 hectares in
production
Climate conditions: Humid tropic.

Certifications: ICA and Global Good Agriculture Practices
(GAP)
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Location: Unguia, Choco, Colombia
Contact: +57 314 555 4532 |
comiteplatanicultordelnorte@gmail.com

The Choco Plantain Committee brings together 1.050 peasant
families, mostly women heads of household, afro descendants,
and victims of the conflict. They stand by family agriculture as
a driver of progress and rural belonging.

Main product: Harton plantain, grown with traditional
agricultural techniques, in small fincas.
Average annual production: 30 tons per hectare.

Families work on harvesting, sales and direct
commercialization, making an income that results in
community welfare.

Despite not counting yet with any certification, their
commitment with quality, sustainability and associated work
make them a strategic ally for the agricultural development
across their region.
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Location: Monteria, Cordoba, Colombia
Contact: +57 313 506 7630 |
fedeplacor2020@gmail.com

Founded in 2020, FEDEPLACOR brings together 2.600
producers, among farmers, women heads of household,
victims of the conflict, afro descendant communities,
indigenous peoples and young farmers, committed to
strengthen competitiveness and sustainability of plantain
sector.

Main products: Harton plantain, grown under high quality and
sustainability standards.
Average annual production: 10 tons per hectare.

Certifications: Good Agriculture Practices (GAP), granted by
ICA (Colombia Agriculture Institute), ensuring traceability,
safety, and environmental responsibility.

Impact: FEDEPLACOR promotes associativity, and union
strengthening with producers that are already exporting and
others supplying national markets, improving the quality of life
of plantain growers in the Colombian Caribbean region.
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e ASOPROVESALFALFA

e AGROCUCAITA (Asociacion Agropecuaria de Cucaita)

e ASOAPROCUR (Asociacion de Productores
Agropecuarios del Corregimiento La Curva)

e Agropecuaria Blanco Montaiio

e Dignidades Campesinas de Oicata



Location: Jerico, Boyaca, Colombia
Contact: +57 314 400 6117 | crisfongar@gmail.com

Main product: 100% organic, fodder alfalfa, enriched with
proteins, vitamins, and minerals. It is suitable for livestock
feed, as a supplement base, and processed products.

Monthly production: Approx. 100 tons. Traded in Boyaca and
Cundinamarca departments.

Added value: Suitable for innovative products, such as liquor
(sabajon), cakes, and biscuits, proving its nutritional

potential.
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AGROCUCAITA

de Cucaita)

Location: Provincia Centro, Boyaca, Colombia
Contact: 301 240 5306 |
antoniovanegas1207 @gmail.com

AGROCUCAITA brings together 69 producers, including rural
women, committed to solidarity work, under the motto
“Everybody’s united with the countryside”. Their labor fosters
agricultural productivity and rural development in the Center
province of Boyaca.

Main products: White bulb onion, R12 potato, Santa Isabel
peas, barley, wheat, and oats.

Production: 5.000 kilos per day

Certifications: Good Agriculture Practices (GAP), granted by
ICA (Colombia Agriculture Institute), ensuring traceability,
safety, and environmental responsibility.
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ASOAPROCUR :
(Asociacion de’(’:‘f

Location: Bucarasica, Norte de Santander, Colombia
Contact: +57 310 249 0788 | &S

asoaprocurbucarasica@gmail.com %

Web: ™
asoaprocurbucarasi.wixsite.com/asociacion-de-produc 3
Instagram: @asoaprocur_lacurva :

La Curva Agricultural Producers Association is a farming %«
organization with more than eleven years of experience,
dedicated to the production, marketing, and distribution of
sustainable, high-quality food products. It is made up of 12
associated producers and benefits over 400 families from the
municipalities of Bucarasica, Sardinata, Villacaro, and
Abrego. Most of its members are victims of the armed
conflict, who have turned agriculture into a tool for
development and reconciliation.

Main products: >
Zaragoza pink beans: Even color, smooth texture, and t
distinctive flavor.

Production: 60-70 tons per month.

Onion: Complementary productive line, ensuring commercial
diversification and stable income.
Production: 150-200 tons per cycle.
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Agropecuﬂia
Blanco Monta
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Location: Giron, Santander, Colombia
Contact: +57 314 331 4937 |
jhongermanblanco@gmail.com

Agropecuaria Blanco Montano is a company with over 20
years of experience in production, stockpile, manufacturing
and export of Tahiti lemon, exotic fruits, vegetables, and
derived products. Our vision is to become a benchmark of
agricultural export in Colombia.

Our operations are located in the municipalities of Lebrija,
Giron and Rionegro, with a comprehensive model, ensuring
quality, export volume, and continuous supply throughout
the year, meeting international standards.

Production:

Area: 200-300 active hectares

Export: 8-10 containers per week/ 25-35 containers per
month.

Yield per hectare: between 35,000 and 40,000 kilos per year

Certifications: Global Good Agriculture Practices (GAP), IFS
Food, Rainforest Alliance
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Dignidades
Gampesinas de Oicata

Location: Oicata, Boyaca, Colombia
Contact: +57 313 377 1990 (Segundo Euclides Riano
Nino) | dignidades2013@gmail.com

Dignidades Campesinas de Oicata is a rural platform,
emerged after the National Agrarian Strike in 2013, that
promotes peasant organizations nationwide, farmers’
defense, and sustainable rural economies. It is made up of
300 peasant families, dedicated to livestock production and
cold weather agriculture.

Our operation is based on a solidarity model of collective
work and regional marketing, aimed to strengthen rural unity.

Product portfolio:

Cereals: barley, wheat, corn, beans, and peas.

Fruits and vegetables: potato, blueberries, strawberries,
gooseberry, and others.

Livestock: Norman and Creole dual-purpose breeds, with the
presence of Holstein for dairy production.
Commercialization: Direct sales in-market squares in Boyaca
and major volumes towards Bogota (Corabastos).
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PROCESSED
PRODUCTS

NI Xam

e Choc6 Bham Fruit's (Asociacion AGRIMACHI)

e COMERCA Quibdé

e FECOOMPSUR (Federacion de Cooperativas
Multiactivas del Pacifico Sur)

e LOGISTIC S.A.S.

e ECOMUN (Economias Sociales del Comun)



Asociacion AGRIMACHI
(Chocé Bham Fruit's)

Location: Medio Atrato, Chocé, Colombia
Contact: +57 3206897409 Instagram: @chocofruits_uib

Main products:
Artisanal Viche: ancestral drink made of fermented and
distilled sugar cane, a symbol of Chocéd’s cultural identity.

Fruit pepper sauces: Natural sauces made with local fruits, no
added preservatives.

Dehydrated fruits: Natural products with certified
transformation processes.

Monthly production: 18.000 liters of artisanal viche; 500
liters of fruit pepper sauces; 2000 kilos of dehydrated fruits.

Certifications: Certified transformation plant in Quibdo;
current INVIMA registration; award as one of the Best Green
Projects of the world in 2023.

Added value: Cultural identity products, made under
principles of sustainability and quality, promoting well-being
and environmental conservation of Chocé rural communities.
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Location: Quibdd, Chocd, Colombia
Contact: +57 313 645 1032 |
scuestajaramillo@gmail.com

Cooperativa Multiactiva de Vendedores de la Plaza de
Mercado de Quibdé - COMERCA (The Multi-Active
Cooperative of Vendors of Quibdo Market Square) brings
together more than 430 producers, manufacturers and
merchants, that strengthen local economy through products
with Choco identity.

Main products:

Turmeric: natural ingredient for food, sauces, infusions, and
spices.

Taro and Popocho plantain flour: Nutritional bases for
porridges, doughs, and artisan bakery products.

Monthly production:

Taro flour: 500 kg.
Popocho plantain flour: 1.000 kg.

Added value: Short supply chain model connecting producers
and marketplaces, ensuring freshness, traceability, and fair
prices, while preserving the traditional knowledge of Chocoé
and promoting responsible and sustainable sourcing for
institutional and wholesale clients.
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(Federacion
Multiactivas de

Location: Tumaco and Francisco Pizarro, Narino,
Colombia
Contact: +57 313 768 0938 | roytumaco@gmail.com

FECOOMPSUR is seeking long-term partnerships, foreign
investment, and technology transfer to position itself as a
benchmark for fisheries innovation in Latin America. Our main
goal is to build the great Fisheries Agro-industrial Center of
Colombian South Pacific. .

Main product: Tuna and sardines. Utilization of by-products
for concentrated foods. & .;;‘,.}-‘f
Added value: Transformation of raw materials into processed
foods, generating local employment and strengthen food
security, with a sustainable focus.
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Location: San José de Pare, Boyaca, Colombia
Contact: 310 267 7280 | gc2logistics@gmail.com

LOGISTIC S.A.S., founded in San José de Pare, Boyaca, is a -
company specialized in the production of sugarcane-based ;
alcohols and spirits, mainly rum and aguardiente, made from
sugarcane honey.

=
Production: -
12 million annual liters of sugarcane spirits.
Private label and contract manufacturing for third parties
(industrial and drinks production).

Alcohol for pharmaceutic uses.

N ;
Certifications: Fermentation, distillation, and quality control .r
under ICONTEC certification, ensuring safety and traceability.

- .

™
By-products: Furfural aldehyde, industrial salts, vinasse and .'1- k-
bagasse pellets as organic fertilizers. TR

P
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EGOMUN
(Economias Sociales
del Comiin)

Location: Bogota, Colombia
Contact: +57 320 366 5199 |
direccion.ejecutiva@ecomun.com.co

ECOMUN Federation was founded after the signature of the
Peace Agreements in 2016, to foster social and economic
reintegration of peace signatories and strengthen community
ties in rural territories.

Presence in 27 departments of Colombia.

Over 13.000 members, 7.000 active associates.
More than 260 consolidated small businesses.
120 associations, working on sustainable projects.

Main products: Livestock, pisciculture, apiculture /
Production: ’
Livestock: 3.500 head per year

Fish farming: 100 tons/month

Beekeeping: 100 kg of honey/month













Gobierno de Agencia de
Colombia Desarrollo Rural




