
The Taste of the Andes
Ancestral secrets from the land of the Inkas



GIANT CORN
Highly energetic food and rich in 
nutrients, it favors the function of 

the cardiovascular system due to 
its content of polyunsaturated fat.

PLANTAIN CHIPS
Plantains are rich sources of 

complex carbohydrates, vitamins 
and minerals, also are easily 

digestible.

CHULPI CORN
Is known and appreciated all over 
the world for its special flavor and 
size, is especially interesting for all 
those who practice sports for the 

energy and fast digestion.

POTATO CHIPS
Delicious and crunchy snack, 

derived from the native potatoes 
of the andes.

CANCHA CORN
Its used as something to nibble on 

prior, and during, your meal.

BROAD BEANS
Provide bone-strengthening 

phosphorus and B vitamin folate, 
plus they include useful amounts of 
potassium, which helps to control 
blood pressure, and iron, needed 

for healthy blood.

RED QUINOA

CANIHUA

Considered by the people of the 
Andes as the sacred grain for its 

exclusive nutritional benefits.

Cultivated by the Tiahuanaco 
culture in the plateau of Perú. Its 
nutritional value is compared to 

Quinoa and Kiwicha.

BLACK QUINOA

BLACK CHIA

Contains the largest concentration 
of proteins of all the grain crops. 
It is an important source of high 
quality proteins, amino acids, 

vitamins and minerals necessary for 
health.

Key ingredient in the diet of the 
precolonial civilizations of Perú, 
Mexico and Central America.

WHITE QUINOA

AMARANTH

High in protein, containing all eight 
of the essential amino acids. It has 
been recognized by the United 

Nations as a supercrop for
it`s health benefits.

Cultivated in the highlands of Peru. 
This grain contains many proteins 

and essential amino acids.

GrainsNative Snacks



CAMU CAMU POWDER

PURPLE CORN
POWDER

Dietary supplement known for 
its high antioxidant content 

responsible for promoting the 
healing of wounds.

Powerful antioxidant and well 
known to prevent cancer and his 

anti-inflammatory capabilities.

LUCUMA POWDER
Superfood with high levels of 

antioxidants, dietary fiber, vitamins 
including beta-carotene and 

minerals.

QUINOA POWDER MACA POWDER
One of the most nutritious grain 
flour available. Quinoa was a 

staple food for the Inkas living in 
the high altitudes of the Andes.

Maca grows in the high 
Andean plateaus of Peru, at 

altitudes up to 4,400m above 
sea level. Also known as the 

“Viagra of the Inkas.”

CACAO POWDER
Is a top source of antioxidants, 
and it contains an abundance 
of magnesium and iron. Milled at 
low temperature to protect the 

nutrients and flavor.

SACHA INCHI NUTS
Sacha inchi is rich in protein, 

omega-3, -6, and -9, and fiber.

QUINOA PUFFED

BRAZIL NUTS

One among the major 
technologies used in food 

manufacturing and is used to make 
puffed products such as cereals.

Brazil nuts also are a rich source of 
vitamin B1 and vitamin E, a good 
source of nicacin, calcium, and  

iron.

CACAO NIBS
They have a smooth and

delicious flavor that you can use 
as a healthy topping or as an 

energy snack.

Powders Snacks and Nuts



GOLDEN BERRIES

PINEAPPLE

WHOLE / HALVES / 1/4
Superfood, rich in antioxidants, 

vitamins A, B, C, calcium and fibre.

RINGS / 1/4 / 1/8 / 1/16
Flavourful, low in calories and high 

in fibre. They also have a very 
high manganese and Vitamin C 

content.

BABY BANANA

MANGO

SLICES / CHIPS
Flavourful Amazonian native 

variety of bananas. Good source 
of energy, fibre, potassium and 

vitamins.

SLICES / CHUNKS
High antioxidant content, rich in 

calories, magnesium and vitamins 
A and C.

“Peruvian Crops to the World”
We offer the best organic and ecological products from the coast, jungle 
and mountain regions of Peru. Our organic products are certified to ensure 
they are pesticide free.

Dried Fruits



CONTACT US

Office: +51 1 355 2975
E-mail: info@deliorganic.pe

www.deliorganic.pe


