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C & V EXPORT S.A.C.
Products:
Conventional and organic quinoa. White, red and black  quinoa (grain).

Contact:
César Valdivia Ángeles / General Manager 
Av. Diez Canseco 146 Of. 703, Miraflores, Lima- Perú
(51 1)652 2424
cvaldivia@cvexport.com
www.cvexport.com
 

COOPERATIVA AGROINDUSTRIAL CABANA LTDA
Products:
Organic quinoa. White, red and black  quinoa (grain).

Certifications:
ORGANIC CERTIFICATION, COMERCIO JUSTO, HACCP.

Contact:
Omar Escobedo Hidalgo / General Assistant
Jr. 2 de Mayo 730. Juliaca. Puno - Perú
(51 1) (051) 331217 / (51 1) (051) 988823051
administración@coopaincabana.com
www.coopaincabana.com
 

COMPEMUR S.A.C.
Products:
White, red and black  quinoa (grain).

Certifications:
KOSHER.

Contact:
Andrea Salas / Sales Chief
Ca. Málaga Grenet n°105. Urb. Magisterial. Arequipa - Perú
(51 1) (054) 256 365
asalas@copemurperu.com
www.copemurperu.com
 

 



GLOBENATURAL AGRO COMPANY S.A.C.
Products:
Convencional and organic quinoa. White, red and black quinoa (grain, flakes 
and flour).

Certifications:
USDA-NOP, UE.

Contact:
Augusto Zaa Ravelo / Deputy General Manager
Alameda San Marcos 1455. Urb. Los Huertos de Villa.  
Chorrillo - Perú.
(51 1) 254 2098 Anexo 112 /  (51 1) 9493-14049 / (51 1)  9499-15845
azaa@globenatural.com
 www.globenatural.com
 

DON ELMER FOODS S.A.C.
Products:
White, red and black quinoa (grain).

Certifications:
KOSHER.

Contact:
Karen Panca Mejía / Administrator
Pje. Shell 121. int. K. Miraflores - Lima
(51 1) 446 1397
export@doelmerfoods.com
www.donelmerfoods.com
 

 

DE GUSTE GROUP
Products:
White, red, black and tricolor quinoa, amaranth, caanihua, chia (flakes, flour, puffed, soup, cream, 
noodles, cookies and shakes).

Certifications:
USDA-NOP, FAIRTRADE, KOSHER, HACCP.

Contact:
Brucce Echenique / Commercial Manager
Jr. Vizcaya 231. Lima 30 -Perú
(51 1) 719 2714
brucce.echenique@deguste.com.pe
www.desguste.com.pe 
 

 



GREENTAMBO
Products:
Quinoamin (shake powder), white, red, black and tricolor quinoa (grain, flour 
and flakes).

Certifications:
USDA-NOP, UE,  KOSHER, HACCP.

Contact:
Martin Ghersi / Manager
Ca. Mastil 395  N° 601 - I, Lima12 - Perú.
(51 1) 446 6774
martin@greentambo.com
 www.greentambo.com
 

GRUPO Organic NACIONAL S.A.
Products:
Organic quinoa. White, red, and black quinoa (grain, flour, and flakes).

Certifications:
USDA-NOP, FAIRCHOICE, KOSHER.

Contact:
Magdalena Diez-Canseco / Exports and Certifications Director 
Av. Las Gaviotas 870. Urb. La campiña 5ta Etapa.  
Chorrillos. Lima - Perú.
(511) 422 4325, (511) 422-4330
organicgrains@terra.com.pe. / diezcansecomagdalena@gmail.com 
www.organicperuviangrains.com
 

INTERAMSA AGROINDUSTRIAL S.A.C.
Products:
White, red and black quinoa, amaranth and canihua(flour, flakes and pop).

Certifications:
BPM, HACCP, TRADER Organic and KOSHER.

Contact:
Gustavo Pereda / General Manager
Av. Tomás Marsano 2147. Los Sauces, Surquillo. Lima - Perú 
(51 1) 271 9909
gustavo@agrointeramsa.com.
www.agrointeramsa.com

 



NUTRY BODY S.A.C. 
Products:
Organic quinoa. White, red and black quinoa (grain,  flour, flakes. pop and pop couvered 
with chocolate).

Certifications:
USDA-NOP, UE.

Contact:
Ivan Pedro Salas/ General Manager
Ca. Los Eucaliptos 371. Urb. Santa Genoveva, Lurín, Lima - Perú.
(51 1) 352 0565, (51 1) 998402399
macaexp@hotmail.com
www.nutrybody.com
 

KALLPA FOODS S.A.C. 
Products:
Quinoa real, pearled, red and black grain in bulk.

Certifications: 
FDA.

Contact:
Jimy Atunga / General Manager
Av. Av. La Paz 1620 – San Miguel. Lima - Perú
(51 1) 264 7270
jatunga@kallpafoods.com.pe

  
 

INTERLOOM S.A.C.
Products:
White, red and black quinoa (grain).

Contact:
Ana Ávila / Exports
Los Cipreses 343. San Isidro, Lima - Perú
(51 1) 311 1730 
 aavila@interloom.com.pe
www.interloom.com.pe 
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ORGANIC SIERRA Y SELVA
Products:
White, red , black and  tricolor quinoa (grain, flakes, flour and pop).

Certifications:
USDA-NOP,JAS, UE. TECHNICAL REGULATIONS FOR ORGANIC PRODUCTS - PERU, TECHNICAL 
REGULATIONS FOR ORGANIC PRODUCTS - BRASIL, KOSHER, GLUTEN FREE, FAIR CHOICE, ISO 
9001, FSSC 22000. 

Contact:
Mathias Taubert / Commercial Director
Ca. Los Eucaliptos 371. Urb. Santa Genoveva, Lurín, Lima - Perú.
((511) 637 5068, (511) 963765639
mathias.taubert@sierrayselva.com
www.sierrayselva.com
 

PERU WORLD WIDE S.A.C.
Products:
Conventional and organic quinoa. White, red and black quinoa (grain, flour, flakes and puffed), 
amaranth, canihua (grain and derivatives).

Certifications:
USDA-NOP, UE.

Contact:
Rafael Arrarte Quiñones / General Manager
Los Ruiseñores B-7, Cayma. Arequipa - Perú
(51 1) (0 54) 250 093/ (51 1) (0 54) 972 641 573
 rafaelarrarte@gmail.com
www.peruworldwide.net
 

QUECHUA FOODS S.A.C. 
Products:
White, red and black quinoa (grain, flour and flakes).

Certifications:
 USDA-NOP, UE .

Contact:
Jaime Gutierrez - Ballon / General Manager
Ca. El Mastil 395 N° 601-I, La Molina. Lima 12 - Perú
(51 1) 997914140 / (51 1) 994261829
jaime@quechuafoods.com  
www.quechuafoods.com  
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VÍNCULOS AGRÍCOLAS E.I.R.L.
Products:
Conventional and organic quinoa. White, red and black quinoa (grain and bulk).

Certifications:
USDA NOP, FAIRTRADE, KOSHER, BRC, GLOBAL GAP.

Contact:
Lisette Cáceres - Sandra Polanco/ Commercial Executive
Av. Guardia Peruana N°1040, Urb. La Campiña. Chorrillos, Lima - Perú
(51 1) 372 8048
lcaceres@vinculosagricolas.com
www.vinculosagricolas.com

WIRACCOCHA DEL PERÚ
Products:
Conventional and organic quinoa. White, red and black quinoa (grain,  flour and flakes).  
Amaranth (grain, flour and flakes).

Certifications:
USDA-NOP, UE, JASS.

Contact:
Glicerio Felices / General Manager
Av. Aviación 271, Urb. Jardín - Huamanga, Ayacucho - Perú
(51 1)  663 14815 / (51 1) 966 013 142
gfelicesp@wiraccochadelperu.com.pe / info@wiraccochadelperu.com.pe
www.wiraccochadelperu.com.pe

SUN PACKERS
Products:
White, red and black quinoa (grain, flakes and flour). Amaranth (grain, flakes and flour).

Certifications:
USDA-NOP, UE, JAS, KOSHER.

Contact:
German Abregu/ General Manager
Los Jazmines 423. Urb, San Eugenio, Lince. Lima- Perú
(51 1) 221 3229 / (51 1) 997566946
german@sunpackers.com.pe.
www.sunpackers.com.pe

More information: agro@promperu.gob.pe



Quinoa has been grown in the Andes 
for 7000 years; it is originally from the 
surroundings of Lake Titicaca.
This plant has a great adaptation capability which goes from 
the sea level to 4000 meters above sea level and it can be  used 
in several different ways depending on the customs of the 
community.

Chenopodium quinoa

Quinoa

Sowing
Medium texture soil with a good draining 
system and a high content of organic 
matter.

Postharvest
Pre-selection: separate the grain 
from the stem by using stationary 
threshers.

Storage
The storage area should be clean, dry 
and ventilated.

Harvesting 
The plant is ready for the harvesting 
when its lower leaves change color 
and start to fall. 
Traditional harvest, semi-mechanized.

The Golden Grain 
     in the Peruvian History

Stages of cultivation
The plant can reach 30cm 
to 3 meters in height

It adapts to different climates, 
from desert to hot, dry and cold 
climates. There have been found 
quinoa plants which tolerate 
temperatures of -5°C. 
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Nutritional composition of Quinoa. 
Values (g/100g)
	 Quinoa
Proteins	 11.7
Fat	 6.3
Carbohydrates	 68.0
Fibre	 5.2
Ash	 2.8
Moisture %	 11.2

Amino acid composition of Quinoa 
(Mg of Amino Acids/G of Proteins)

Amino Acids   Quinoa (A)
Lysine	 68
Methionine	 21
Threonine	 45
Tryptophan	 13
(A) Average values of the varieties from the Peruvian 

food Composition table/Source: FAO	

There are over 3000 varieties of 
quinoa in Peru. They offer us diverse 
nutritional alternatives such as: 
flakes, raw and instant flour, popped 
quinoa and energy bars, among others.

Renowned chefs around the world are 
showing how this Andean grain can 
adapt to the best known recipes of the 
Peruvian cuisine and other cultures.

AMARILLA DE MARANGANÍ
Yellow grain
Cusco

ILLPA – INIA
White grain
Puno

QUILLAHUAMÁN – INIA
Yellow grain
Cusco

KCANCOLLA
White grain
Puno

BLANCA DE JULI
White grain
Puno

WITULLA
Black grain
Puno

AMARILLA SACACA –INIA 427
Yellow grain
Cusco, Apurimac

ROJA PASANKALLA INIA 415
Red grain
Ayacucho, Arequipa, Tacna

NEGRA COLLANA INIA 420
Black grain
Puno, Ayacucho
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Quinoa tolerates soils with 
different textures and PH and it 
can grow in very acid and highly 
alkaline soils  


