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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 liquor 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.







COFFEE
咖啡

• ASOQUIÑA (Café Germinar)

• COMERCA Quibdó

• ASPROTIMANA

• ECOMUN (Economías Sociales del Común)

• CORMOSUR (Corporación Unida Morada al Sur)

• ASEPROPAZ (Asociación de Productores Agropecuarios 

por la Paz)



ASOQUIÑA 
(Café Germinar)

Location: Nariño, 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 Nariño coffee a global 
benchmark for sustainable-origin coffee.

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

Origin: Volcanic soils and warm climate from Southern Nariño.
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.



地点：哥伦比亚南部纳里尼奥省

联系方式：+�� ��� ��� ����
邮箱：marioafarma@yahoo.com.ar

在“和平正在萌芽”（灵感来自哥伦比亚国歌）的口号下，我
们的协会汇聚了���多个咖啡种植家庭，致力于创新、社会
平等、可持续性和人的尊严。我们的目标是将纳里尼奥咖
啡打造为全球可持续产地咖啡的标杆。
主要产品：阿拉比卡特色咖啡，种植于纳里尼奥高山地区，
采用可持续和公平贸易方式。
特点：

·  产地：火山土壤，温暖气候
·  加工方式：蜜处理、自然处理、水洗处理，带有控制发酵
· 杯测风味：柑橘和红色浆果风味，中等明亮酸度，花香，口
感干净平衡

·  认证：特色咖啡协会（SCA）
·  供应形式：整豆、研磨咖啡、滴滤、胶囊、即饮咖啡



COMERCA Quibdó

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

Cooperativa Multiactiva de Vendedores de la Plaza de Mercado 
de Quibdó - 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, Chocó, 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 Chocó and 
promoting responsible and sustainable sourcing for institutional 
and wholesale clients.



地点：哥伦比亚乔科省基布多市

联系方式：+�� ��� ��� ����
邮箱：scuestajaramillo@gmail.com

COMERCA（基布多市场广场多元合作社）汇聚了���多名
生产者、制造商和商人，通过具有乔科特色的产品促进当
地经济发展。

主要产品：
· 咖啡：产自乔科省Carmen de Atrato，提供生豆和烘焙豆
· 月产量：�吨
· 附加价值：短供应链模式连接生产者与市场，确保新鲜度
、可追溯性和公平价格，同时保留乔科的传统知识，推动负
责任和可持续采购，适用于机构和批发客户



ASPROTIMANA 
(Asociación de Productores 
Agrícolas de Timaná)

Location: Timaná, 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.



地点：哥伦比亚胡伊拉省

联系方式：+�� ��� ��� ����
邮箱：sostenibilidadasprotimana@gmail.com

ASPROTIMANA汇聚了���多个咖啡种植家庭，致力于生
产特色、可持续咖啡，秉持尊重农村劳动、公平和创新的原
则。
主要产品：阿拉比卡特色咖啡
杯测风味：平衡、明亮酸度、甜味和果香，种植于高海拔火
山土壤
年产量：�,���万公斤
认证：�C、Fairtrade、环境部和CAM绿色印章
荣誉：被评为全球获奖最多的咖啡之一



ECOMUN
(Economías Sociales 
del Común)

Location: Bogotá, 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



共同社会经济组织

地点：哥伦比亚波哥大
联系方式：+�� ��� ��� ����
邮箱：direccion.ejecutiva@ecomun.com.co
ECOMUN联合会成立于����年和平协议签署后，旨在促
进和平签署者的社会和经济再融合，并加强农村地区的社
区联系。
覆盖哥伦比亚��个省份
成员超过��,���人，活跃成员�,���人
已建立���多个小型企业
���个协会从事可持续项目
主要产品：咖啡
年产量：���,���公斤



CORMOSUR
(Corporación Unida 
Morada al Sur)

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

CORMOSUR is a network of 38 coffee growing 
associations in the municipality of La Unión, Nariño, 
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.



南部联合紫色公司

地点：哥伦比亚纳里尼奥省La Unión
联系方式：+�� ��� ��� ����
邮箱：cormosur@gmail.com
CORMOSUR是La Unión市��个咖啡种植协会的网络，致
力于通过创新、研究和技术加强农业部门，推动农村工业
化和可持续发展。
主要产品：阿拉比卡特色咖啡
年产量：�,���,���公斤
其他产品：香蕉、木薯、豆类、覆盆子、醋栗、青香蕉、玉米



ASEPROPAZ
(Asociación Ecológica 
Productores 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. 



和平农业生产者协会

地点：哥伦比亚托利马省Planadas
联系方式：+�� ��� ��� ���� / ��� ��� ����
邮箱：mariaspecialtycoffee@gmail.com
ASEPROPAZ是一个由���个农业家庭组成的合作社，其中
多数为女性和年轻农村创业者，许多人是哥伦比亚武装冲
突的受害者。他们通过种植优质咖啡实现和解、公平和可
持续发展。
主要产品：Maria特色咖啡，象征希望与韧性
品种：Castillo、Geisha
杯测风味：中度烘焙，焦糖、巧克力和热带水果风味，中等
酸度，丝滑口感
海拔：�,��� ‒ �,���米
处理方式：水洗
特点：采用可持续方法种植，位于高海拔地区，气候适宜，
火山土壤肥沃





CACAO
可可

• Chocó Bham Fruit’s (Asociación AGRIMACHI)

• Mesa Nacional Cacaotera

• ASOCACAO POLICARPA

• ASOMUJE - Asociación de Mujeres de Tumaco

• MUSU PAKARII (Asociación de Productores de Cacao 

Amazónico)

• COOPCACAO Ltda. (Cooperativa Multiactiva Agropecuaria 

de Cacaoteros del Departamento de Arauca)

• Corporación Regional de la Productividad Agropecuaria 

(CORRPROAGRO)



Chocó Bham Fruit’s 
(Asociación AGRIMACHI)

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

CHOCÓ 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 Chocó 
rural communities.



协会

地点：哥伦比亚乔科省Medio Atrato地区
联系方式：+�� ��� ��� ����
Instagram：@chocofruits_uib
Chocó Bham Fruit’s汇聚了来自Rio Buey社区的男女生
产者，致力于可持续生产、环境保护和哥伦比亚太平洋地
区的农村发展。他们的工作强化了当地经济和非裔文化遗
产。
主要产品：

· 芳香型可可，采用可持续种植方式和手工加工工艺
· 月产量：��吨
· 认证：Quibdó认证加工厂；现有INVIMA注册；���� 
 年获评全球最佳绿色项目之一

· 附加价值：具有文化身份的产品，遵循可持续性和  
 质量原则，促进乔科农村社区的福祉和环境保护



MESA NACIONAL 
CACAOTERA
Location: Carmen de Chucurí, 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, Nariño, 
Córdoba, Tolima, Caquetá, 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.



国家可可圆桌会议

地点：哥伦比亚桑坦德省Carmen de Chucurí
联系方式：mesanacionalcacaotera��@gmail.com / 
+�� ��� ��� ����
哥伦比亚可可因其高质量和多样性而享誉全球，得益于理
想的气候条件、海拔和肥沃土壤，适合芳香型可可的生产。
Mesa Nacional Cacaotera协调哥伦比亚可可行业的各方
，提升其质量、可持续性和竞争力，适用于高端巧克力产业
。
覆盖地区：桑坦德、胡伊拉、安提奥基亚、阿劳卡、纳里尼奥
、科尔多瓦、托利马、卡克塔、卡尔达斯
脂肪含量：��% ‒ ��%
风味特征：花香、水果和烘焙坚果风味
低酸度，适度苦味
全国年产量：约��,���吨



ASOCACAO POLICARPA
Location: Policarpa, Nariño, 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 Patía 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.



地点：哥伦比亚纳里尼奥省

联系方式：+�� ��� ��� ����
邮箱：marcela.menco.narvaez@gmail.com
ASOCACAO成立于����年，由武装冲突受害者家庭组成，
是韧性与合法性的象征，女性领导，注重平等，并致力于替
代非法经济和农村可持续发展。
主要产品：芳香型可可，具有高质量和可追溯性，种植于
Alto Patía地区，农业和气候条件理想（海拔���米以上，气
温稳定，土壤肥沃）
特点：

· 品种：Trinitario和Criollo
· 脂肪含量：��‒��%
· 湿度：�%
· 发酵时间：�‒�天
· 风味特征：花香和坚果风味，以新鲜水果风味为主
· 适用于高端巧克力产业和出口，因其风味和纯净度 
 而广受认可



ASOMUJE
Asociación de 
Mujeres de Tumaco

Location: Tumaco, Nariño, 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.



图马科女性协会

地点：哥伦比亚纳里尼奥省Tumaco
联系方式：+�� ��� ��� ����
邮箱：hildanayibe��@gmail.com
图马科女性协会由太平洋社区委员会的非裔女性组成，致
力于生产高质量的芳香型可可。
主要产品：芳香型可可
风味特征：花香、水果和坚果风味，低酸度，口感丝滑
品种：Trinitario和Criollo
产地条件：冲积土壤，高湿度，自然发酵
认证：良好农业规范（GAP）
生产特点：纯净、可持续、可追溯，后期处理受控



MUSU PAKARII
(Asociación de Productores 
de Cacao Amazónico)

Location: Puerto Guzmán, 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:
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. 



亚马逊可可生产者协会

地点：哥伦比亚普图马约省Puerto Guzmán
联系方式：+�� ��� ��� ���� / ��� ��� ����
邮箱：contacto@musupakarii.co
Musu Pakarii成立于����年，是一个社区协会，由农民、女
性、青年和原住民组成，将亚马逊可可加工为高附加值产
品，强化农民经济、地域身份和南部哥伦比亚的可持续和
平。
月产量：���至���公斤
特点：

· 亚马逊产地
· 水果、花香和坚果风味，香气浓郁
· 风味平衡，适用于高端巧克力产业
· 手工制造和可持续生产，确保纯净和可追溯性



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

Location: Saravena, Arauca; Boyacá, 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.



阿劳卡省可可农多元合作社

地点：哥伦比亚阿劳卡省Saravena；博亚卡省
联系方式：+�� ��� ��� ����
邮箱：dabinsonamado@gmail.com
COOPCACAO来自阿劳卡省Saravena，汇聚了致力于公平
、可持续、具有身份认同的生产模式的可可种植家庭，是非
法作物的替代方案。
主要产品：芳香型可可，产自Fortul、Saravena、Tame和
Arauquita市，国内外广受认可
海拔：���米
品种：MC ��、ICS ��、ICS ��、ICS ��、Caucasia ��、CCN ��
、FEAR �、FSA ��和��、FTA �和�、FSV ��、FEC �和�、
Trinitario、Criollo、Forastero
杯测风味：细腻的花香和甜果香
发酵方式：木床发酵，严格控制温度、湿度和时间
干燥方式：日晒干燥床或木架
认证：国际可可奖（����、����）



Corporación Regional de la 
Productividad Agropecuaria 
(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.
Maracuyá (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).  



农业生产力区域公司

地点：哥伦比亚阿劳卡省Saravena
联系方式：+�� ��� ��� ����
邮箱：corrproagroarauca@gmail.com  
Bccr_��@yahoo.com
网站：www.corrproagro.org

该组织致力于加强阿劳卡及中东哥伦比亚的农业发展。其
合作社网络由��个农民协会组成，汇聚约�,���名农村生
产者，包括女性、青年、冲突受害者和族群社区，推动包容
性和可持续发展模式。
主要产品：芳香型可可，因其质量而享誉全球
月产量：�,���吨
风味特征：花香、水果、蜂蜜和坚果风味
其他产品：

· 木薯：每月���吨
· 青香蕉：每月�,���吨
· 蜂蜜：每月�吨
· 百香果：每月���吨
· 鲜奶：每日���,���升
· 鲜奶酪：每月���吨
奖项：国际可可奖Top ��（����、����、����）





AVOCADO
酪梨

• PALTOLIMA (Federación de Productores de Aguacate del 

Tolima)

• AGROANDINOS



PALTOLIMA 
(Federación de Productores 
de Aguacate del Tolima)

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.



托利马鳄梨生产者联合会

地点：哥伦比亚托利马省
联系方式：+�� ��� ��� ����
邮箱：federacionpaltolima.secretaria@gmail.com
主要产品：哈斯鳄梨
PALTOLIMA是一个联合会，汇聚了托利马北部的水果生产
者协会。他们种植并销售哈斯鳄梨，这是一种因其高营养
价值和奶油质地而在全球广受欢迎的“超级食品”，含有
��%的健康脂肪，富含维生素、矿物质和抗氧化物，在国际
市场上需求旺盛。
生产与可持续性：

· 有机、可持续且可追溯的种植方式
· 认证包装厂，日处理能力为��吨（�个出口集装箱）
· 符合质量与安全标准
附加价值：天然鳄梨油加工，富含单不饱和脂肪酸
适用于食品和化妆品用途



AGROANDINOS

Location: Samaniego, Nariño, 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 Nariño 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.



地点：哥伦比亚纳里尼奥省

Samaniego
联系方式：+�� ��� ��� ����
邮箱：diana.quijano@gmail.com
AGROANDINOS是一个主要由女性户主组成的协会，是韧
性、团结合作和性别平等的象征。该组织推动农村发展和
环境可持续性，体现了纳里尼奥农民的自豪与希望。
主要产品：哈斯鳄梨，种植于海拔�,���至�,���米之间，具
有奶油质地、柔和风味、坚韧果皮，油含量在��%至��%之
间。适合出口，品质优良，后熟期长。
特点：

· 产地：火山土壤、规律降雨和温暖气候，确保果实密
度高、均匀性好

· 可持续生产，符合安全与可追溯标准，面向国际市  
 场





PLANTAIN
青香蕉
• ASOBANAPARE

• CORDOBA, URABA & CHOCO UNITED PLANTAIN 

COMMITTEE - COLPLANTAINS

• COMITÉ PLATANICULTOR DE CHOCÓ

• FEDEPLACOR (FEDERACIÓN DE PLATANICULTORES DE 

CÓRDOBA)



ASOBANAPARE
Location: San José de Pare, Boyacá, 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 
afro descendant communities, strengthening rural 
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 Boyacá department.



地点：哥伦比亚博亚卡省

San José de Pare
联系方式：+�� ��� ��� ����
邮箱：freddyvargas���@gmail.com  
asobanapare@gmail.com

ASOBANAPARE成立于����年，汇聚了��位活跃生产者，
并支持超过���位正在加入协会的成员。其社会基础由女
性户主、青年、冲突受害者和非裔社区组成，致力于加强农
村就业和农民身份认同。
生产与能力：

· 主要产品：Harton青香蕉和Gros Michel香蕉
· 多样化种植：水果（鳄梨、柑橘、百香果、番石榴、菠  
 萝）和短期作物（土豆、洋葱、番茄、木薯）

· 月产量：约���吨
· 销售渠道：波哥大（大众市场、小商店、中央供应市  
 场）

· 认证：良好农业规范（GAP）和SENA培训
· 重点：质量、可追溯性和安全性
· 国际市场展望：确保公平价格和可持续性
· 附加价值：多样化供应、社会承诺和出口愿景，推动 
 博亚卡省的经济发展和农村包容性



COLPLANTAINS
(Córdoba, Urabá
& 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 Córdoba, 
Antioquia and Chocó.

Main product: Harton plantain

Features:
Intense green color.
Maximum harvest age: Sweeping: 10 weeks and calibrate 9.
Average weight: 380 grams.
Temperature: 8 – 10 ºC.
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)



CORDOBA、URABA & CHOCO联合青香蕉委员会 ‒ 
COLPLANTAINS

地点：哥伦比亚安提奥基亚省Turbo市
联系方式：+�� ��� ��� ����
邮箱：comiteplatanicultordelnorte@gmail.com
该委员会成立于����年��月，是一个哥伦比亚非营利性
二级贸易组织，代表来自科尔多瓦、安提奥基亚和乔科省
��个市镇的��个基层青香蕉种植者协会，汇聚了�,���个
家庭。
主要产品：Harton青香蕉
特点：

· 深绿色外皮
· 最佳采收时间：清扫期��周，校准期�周
· 平均重量：���克
· 储存温度：� ‒ �� ºC
· 产量：每周���,���公斤
· 出口量：每周�,���公斤
· 种植面积：全年生产，��,���公顷
· 气候条件：湿热带气候
· 认证：ICA和全球良好农业规范（GAP）



Comité Platanicultor 
de Chocó

Location: Unguía, Chocó, 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.



乔科青香蕉委员会（Comité Platanicultor de Chocó）

地点：哥伦比亚乔科省Unguía市
联系方式：+�� ��� ��� ����
邮箱：comiteplatanicultordelnorte@gmail.com
乔科青香蕉委员会汇聚了�,���个农民家庭，其中多数为
女性户主、非裔后裔和冲突受害者。他们坚持家庭农业作
为进步和农村归属感的驱动力。
主要产品：Harton青香蕉，采用传统农业技术，在小型农场
种植
平均年产量：每公顷��吨
家庭参与采收、销售和直接销售，收入用于社区福祉
尽管尚未获得认证，但他们对质量、可持续性和协作的承
诺，使其成为该地区农业发展的战略伙伴



FEDEPLACOR
(Federación de Platanicultores
de Córdoba)

Location: Montería, Córdoba, 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.



FEDEPLACOR（科尔多瓦青香蕉生产者联合会）

地点：哥伦比亚科尔多瓦省Montería市
联系方式：+�� ��� ��� ����
邮箱：fedeplacor����@gmail.com
FEDEPLACOR成立于����年，汇聚了�,���位生产者，包
括农民、女性户主、冲突受害者、非裔社区、原住民和青年
农民，致力于提升青香蕉产业的竞争力和可持续性。
主要产品：Harton青香蕉，种植方式符合高质量和可持续
性标准
平均年产量：每公顷��吨
认证：良好农业规范（GAP），由哥伦比亚农业研究所（ICA）
授予，确保可追溯性、安全性和环境责任
影响力：FEDEPLACOR推动协会化发展，加强生产者联盟，
既有出口商也有供应国内市场者，改善哥伦比亚加勒比地
区青香蕉种植者的生活质量





FRUITS AND
VEGETABLES
水果与蔬菜

• ASOPROVESALFALFA

• AGROCUCAITA (Asociación Agropecuaria de Cucaita)

• ASOAPROCUR (Asociación de Productores 

Agropecuarios del Corregimiento La Curva) 

• Agropecuaria Blanco Montaño

• Dignidades Campesinas de Oicatá 



ASOPROVESALFALFA

Location: Jericó, Boyacá, 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 Boyacá and 
Cundinamarca departments.

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



ASOPROVESALFALFA

地点：哥伦比亚博亚卡省中部省份
联系方式：+�� ��� ��� ����
邮箱：antoniovanegas����@gmail.com
AGROCUCAITA汇聚了��位生产者，包括农村女性，秉持“
大家与乡村团结一致”的口号，致力于团结合作，推动农业
生产力和农村发展。
主要产品：白洋葱、R��土豆、Santa Isabel豌豆、大麦、小
麦和燕麦
日产量：�,���公斤
认证：良好农业规范（GAP），由哥伦比亚农业研究所（ICA）
授予，确保可追溯性、安全性和环境责任



AGROCUCAITA
(Asociación Agropecuaria
de Cucaita)

Location: Provincia Centro, Boyacá, 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 Boyacá.

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.



 AGROCUCAITA（Cucaita农业协会）

地点：哥伦比亚博亚卡省中部省份
联系方式：+�� ��� ��� ����
邮箱：antoniovanegas����@gmail.com
AGROCUCAITA汇聚了��位生产者，包括农村女性，秉持“
大家与乡村团结一致”的口号，致力于团结合作，推动农业
生产力和农村发展。
主要产品：白洋葱、R��土豆、Santa Isabel豌豆、大麦、小
麦和燕麦
日产量：�,���公斤
认证：良好农业规范（GAP），由哥伦比亚农业研究所（ICA）
授予，确保可追溯性、安全性和环境责任



ASOAPROCUR
(Asociación de Productores
Agropecuarios del
Corregimiento La Curva)

Location: Bucarasica, Norte de Santander, Colombia
Contact: +57 310 249 0788 | 
asoaprocurbucarasica@gmail.com
Web: 
asoaprocurbucarasi.wixsite.com/asociacion-de-produc
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 
Ábrego. 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 
distinctive flavor.
Production: 60-70 tons per month.

Onion: Complementary productive line, ensuring commercial 
diversification and stable income.
Production: 150-200 tons per cycle.



ASOAPROCUR（La Curva村农业生产者协会）

地点：哥伦比亚北桑坦德省Bucarasica
联系方式：+�� ��� ��� ����
邮箱：asoaprocurbucarasica@gmail.com
网站：
asoaprocurbucarasi.wixsite.com/asociacion-de-produ
c
Instagram：@asoaprocur_lacurva
La Curva农业生产者协会是一家拥有超过��年经验的农
业组织，专注于可持续、高质量食品的生产、销售和分销。
由��位成员组成，惠及Bucarasica、Sardinata、Villacaro
和Ábrego市的���多个家庭。多数成员为武装冲突受害者
，他们将农业作为发展与和解的工具。
主要产品：

· Zaragoza粉红豆：颜色均匀，质地柔软，风味独特
· 月产量：��‒��吨
· 洋葱：作为补充生产线，确保商业多样性和稳定收入



Agropecuaria
Blanco Montaño

Location: Giron, Santander, Colombia
Contact: +57 314 331 4937 | 
jhongermanblanco@gmail.com

Agropecuaria Blanco Montaño 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



Agropecuaria Blanco Montaño

地点：哥伦比亚桑坦德省Giron
联系方式：+�� ��� ��� ����
邮箱：jhongermanblanco@gmail.com
Agropecuaria Blanco Montaño是一家拥有超过��年经
验的公司，专注于塔希提柠檬、异域水果、蔬菜及其衍生产
品的生产、储存、加工和出口。我们的愿景是成为哥伦比亚
农业出口的标杆。
运营地点：Lebrija、Giron和Rionegro市
生产模式：综合管理，确保全年质量、出口量和持续供应，
符合国际标准
生产情况：

· 种植面积：���‒���公顷
· 出口量：每周�‒��个集装箱 / 每月��‒��个集装箱
· 每公顷产量：每年��,���至��,���公斤
认证：全球良好农业规范（GAP）、IFS食品标准、雨林联盟
认证



Dignidades
Campesinas de Oicatá 

Location: Oicatá, Boyacá, Colombia
Contact: +57 313 377 1990 (Segundo Euclides Riaño 
Niño) | dignidades2013@gmail.com

Dignidades Campesinas de Oicatá 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 Boyacá 
and major volumes towards Bogotá (Corabastos).



Dignidades Campesinas de Oicatá

地点：哥伦比亚博亚卡省Oicatá
联系方式：+�� ��� ��� ����（Segundo Euclides Riaño 
Niño）
邮箱：dignidades����@gmail.com
Dignidades Campesinas de Oicatá是一个农村平台，成
立于����年全国农业罢工后，致力于全国农民组织、农民
权益保护和可持续农村经济。由���个农民家庭组成，专注
于畜牧业和冷凉气候农业。
运营模式：基于团结合作和区域销售的集体工作模式，旨
在加强农村团结
产品组合：

· 谷物：大麦、小麦、玉米、豆类和豌豆
· 水果与蔬菜：土豆、蓝莓、草莓、醋栗等
· 畜牧业：诺曼和克里奥尔双用途品种，以及用于奶制品生
产的荷斯坦牛
销售渠道：在博亚卡市场直接销售，并向波哥大

（Corabastos）供应大宗产品





PROCESSED
PRODUCTS 
加工�品

• Chocó Bham Fruit’s (Asociación AGRIMACHI)

• COMERCA Quibdó

• FECOOMPSUR (Federación de Cooperativas 

Multiactivas del Pacífico Sur)

• LOGISTIC S.A.S.

• ECOMUN (Economías Sociales del Común)



Asociación AGRIMACHI
(Chocó Bham Fruit’s)

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

Main products:
Artisanal Viche: ancestral drink made of fermented and 
distilled sugar cane, a symbol of Chocó’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 Chocó rural communities.



Chocó Bham Fruit’s（AGRIMACHI协会） AGRIMACHI协
会

地点：哥伦比亚乔科省Medio Atrato地区
联系方式：+�� ��� ��� ����
Instagram：@chocofruits_uib
主要产品：

· 手工酿造Viche：由甘蔗发酵和蒸馏而成的传统饮品，是
乔科文化身份的象征

· 水果辣酱：使用当地水果制成的天然酱料，无添加防腐剂
· 脱水水果：采用认证加工流程的天然产品
月产量：

· Viche：��,���升
· 水果辣酱：���升
· 脱水水果：�,���公斤
认证：Quibdó认证加工厂；现有INVIMA注册；����年获评
全球最佳绿色项目之一
附加价值：具有文化身份的产品，遵循可持续性和质量原



COMERCA Quibdó

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

Cooperativa Multiactiva de Vendedores de la Plaza de 
Mercado de Quibdó - 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 Chocó 
and promoting responsible and sustainable sourcing for 
institutional and wholesale clients.



地点：哥伦比亚乔科省基布多市
联系方式：+�� ��� ��� ����
邮箱：scuestajaramillo@gmail.com
COMERCA（基布多市场广场多元合作社）汇聚了���多名
生产者、制造商和商人，通过具有乔科特色的产品促进当
地经济发展。
主要产品：

· 姜黄：用于食品、酱料、茶饮和香料的天然成分
· 芋头和Popocho青香蕉粉：用于粥类、面团和手工烘焙
产品的营养基础
月产量：

· 芋头粉：���公斤
· Popocho青香蕉粉：�,���公斤
附加价值：短供应链模式连接生产者与市场，确保新鲜度、
可追溯性和公平价格，同时保留乔科的传统知识，推动负
责任和可持续采购，适用于机构和批发客户



FECOOMPSUR
(Federación de Cooperativas
Multiactivas del Pacífico Sur)

Location: Tumaco and Francisco Pizarro, Nariño, 
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.
Added value: Transformation of raw materials into processed 
foods, generating local employment and strengthen food 
security, with a sustainable focus.



南太平洋多元合作社联合会

南太平洋多元合作社联合会
地点：哥伦比亚纳里尼奥省Tumaco和Francisco Pizarro
联系方式：+�� ��� ��� ����
邮箱：roytumaco@gmail.com
FECOOMPSUR寻求长期合作、外国投资和技术转移，目标
是打造拉丁美洲渔业创新的标杆。我们的主要目标是建设
哥伦比亚南太平洋渔业农业工业中心。
主要产品：金枪鱼和沙丁鱼。副产品用于浓缩饲料
附加价值：原材料转化为加工食品，创造当地就业，增强粮
食安全，注重可持续发展



LOGISTIC S.A.S.

Location: San José de Pare, Boyacá, Colombia
Contact: 310 267 7280 | gc2logistics@gmail.com

LOGISTIC S.A.S., founded in San José de Pare, Boyacá, 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.

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

By-products: Furfural aldehyde, industrial salts, vinasse and 
bagasse pellets as organic fertilizers.



物流有限公司

地点：哥伦比亚博亚卡省San José de Pare
联系方式：+�� ��� ��� ����
邮箱：gc�logistics@gmail.com
LOGISTIC S.A.S.成立于San José de Pare，是一家专注于
甘蔗酒精和烈酒生产的公司，主要产品包括朗姆酒和烧酒
，原料为甘蔗蜜。
年产量：�,���万升甘蔗烈酒
服务形式：为第三方提供私人品牌和合同制造（工业和饮
品生产）
药用酒精生产
认证：发酵、蒸馏和质量控制流程通过ICONTEC认证，确保
安全和可追溯性
副产品：糠醛、工业盐、酒糟和甘蔗渣颗粒（作为有机肥料）



ECOMUN
(Economías Sociales
del Común)

Location: Bogotá, 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



共同社会经济组织

地点：哥伦比亚波哥大
联系方式：+�� ��� ��� ����
邮箱：direccion.ejecutiva@ecomun.com.co
ECOMUN联合会成立于����年和平协议签署后，旨在促
进和平签署者的社会和经济再融合，并加强农村地区的社
区联系。
覆盖哥伦比亚��个省份
成员超过��,���人，活跃成员�,���人
已建立���多个小型企业
���个协会从事可持续项目
主要产品：畜牧业、养鱼业、养蜂业
生产情况：

· 畜牧业：每年�,���头牲畜
· 养鱼业：每月���吨
· 养蜂业：每月���公斤蜂蜜
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