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<Highlight 1>: Beekeeping training event on harvest and post-harvest in the province of Bolivar, La Libertad.

On December 6", the beekeeping training event was held to the members of APA AHCC as well as for the rest of
Bolivar’s population interested in learning about beekeeping. The training was carried out by Mr. Lewis Del Aguila
Isuiza, a beekeeper with experience in breeding of bees in the Alto Mayo valley, San Martin.

The theme focused on the harvest and post-harvest, being as both a theoretical and practical event. In the final part
of the practice, were made sheets of beeswax where each assistant made his own sheets. The event will allow each
producer to generate their own materials and reduce their production costs.

<Highlight 2>: Beekeeping training event on harvesting and post-harvesting in Alto Huayabamba Conservation
Concession-AHCC, San Martin

On December 11" beekeeping training event was held for the members of APA AHCC that reside in the settlements
of Nuevo Bolivar and El Progreso, inside Sector Il of Alto Huayabamba Conservation Concession-AHCC, San Martin.

The training event was held by Mr. Lewis Del Aguila Isuiza, a beekeeper with experience in beekeeping in the Alto
Mayo valley, San Martin. Prior to the event, AMPA's technicians and Mr. Lewis Del Aguila visited the apiaries of each
producer which allowed him to see the status of each apiary to serve as a basis for subsequent recommendations.

The theme focused on harvest and post-harvest, with an emphasis on strengthening knowledge of beekeepers, as
both a theoretical and practical event. In the final part of the practice, participants made sheets of beeswax, they
used the Center of Benefit of Honey, infrastructure to help beekeepers in their production. At the end of the event
the producers acquired capacities to improve their production.

<Highlight 3>: The quinoa of APRODEQUI Bolivar achieved organic certification

In mid-December, the certifier Control Union sent the documents certifying the organic origin of quinoa produced by
APRODEQUI Bolivar. The certification process began in January 2016 with the sowings, and had its hey moment with
the visit of the certifier to the productive areas of producer on August 25" 26" and 27"

Currently, APRODEQUI Bolivar is certified to the USDA organic regulation 7 CFR Part 205 (USA market); Production
Standards and Regulation (EC) No. 834/2007 and (EC) 889/2008 on organic production of agricultural products
(European market); and Technical Regulation of Organic Products D.S. No. 044-2006-AG in organic production of
agricultural products (Peruvian market).

To have the certification is an important step for the consolidation of APRODEQUI Bolivar as an association because
from this moment, it will now be possible to position the quinoa in markets that value the effort of the farmers to
produce under organic criteria. Producers can now obtain higher economic incomes to help improve the quality of
their lives.




<Highlight 4>: Primates monitors training event

On December 10", a training event was held for primates’ monitors, as part of the initial activities. The event was
aimed at planning activities and presenting the methodology to be used during each monitoring A small introduction
was also provided on Fire Hotspots, explaining the importance of validating this information in the field with each
monitor.

Five monitors attended the training event. Since they had previously performed the monitoring, the event was
oriented to review the methodology. The monitors practiced the use of the GPS, photographic camera and compass.

The training event will be complemented with field activities by the technician responsible for coordination of the
monitoring, which will provide new information on the status of the primates.

<Highlight 5>: Participation of Business Roundtable about Sustainable Foods of Peru

On November 25", the Director of AMPA’s Green Economies Program, Mr. Miguel Tang Tuesta, participated in the
Business Roundtable about Sustainable Foods in Amsterdam, the event was organized by the Trade Commission of
Peru in the Netherlands.

At the event were presented a variety of foods from Peru (like as the quinoa) to potential customers and relevant
stakeholders that promote global trade, was presented the work of APRODEQUI Bolivar and its impact on the
conservation of the Alto Huayabamba Conservation Concession-AHCC.

In the Business Roundtable, initial contact was generated with a company interested in acquiring organic quinoa
grains (Greenfood 50), and with a company interested in acquiring the quinoa processed product through quinoa
compote combined with Amazonian fruits (Fairtrade Original).
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Highlight 1. Preparation of te material used in the beekeeping tranin event in Bolivar. ©AMPA/Carlos Correa.




Hihlight 1. Construcction of sheets of beeswax by the participants. ©AMPA/Marco Gutiérrez.
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Highlight 2. Visit to the apiary of AHCC member. ©AMPA/Carlos Correa.




Highlight 2. Start of béekeeping training event in the AHCC. ©AMPA/Jerem|’asGarro.
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Highlight 3. Quina ield rop in undia, bufer zone of the AHCC. ©AMPA/arIs Correa.
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Highlight 3. Children and quinoa grains. ©AMPA/Marco Gutiérrez.
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Highlight 5. Fact sheet of the Business Roundtable about Sustainable Food with the participation of AMPA.




peru gourmet

Highlight 5. Quinoa compote and blueberry presented in the event, made with organic quinoa of APRODEQUI Bolivar.




