
IMPORT Y EXPORTER SL



We are a service- oriented export trading company providing domestic and international companies the opportunity

to import the best products from Colombia, Costa Rica, españa . We help companies to plan, develop and execute

successful international trading, using our expert knowledgeand logisticnetwork,in theimport-export

business. Our success is based in our extensive knowledge of the Columbia n,costa rica , españa local market, our

reliability andindependence.

Basica y, our job is to support and develop Colombia´s export trade by helping Colombia ,

costa rica, españa companies and their partners to respond to the internstional market need and demand.

Sinceourcreationwehaceadvancedconsiderablytobecomeoneof Colombia, costarica, España besttrading agents.

Import- Expert Agent. Intl. Procurement Services.

Local Dealing and Negotiations. International PurchaseAgent.  Local Legal and Commercial 

Advisors. Business Development.

Property and Investments. Cargo Insurance and Logistics.



OUR
PRODUCTS
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PITAHAYA
YELLOW DRAGON FRUIT

Frequent consumption of pitahaya helps prevent kidney diseases, 
make this fruit a daily food will prevent future kidney problems 
or help in the treatment for these conditions.
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PINEAPPLE

Frequent consumption of pitahaya helps prevent kidney 
diseases, make this fruit a daily food will prevent future 
kidney problems or help in the 
treatment for these conditions.
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PAPAYA

Papaya, also called papaw or pawpaw, succulent fruit of a large
plant of the family Caricaceae. This fruit is slightly sweet, with an
agreeable musky tang, which is more produced in some varieties
and in some climates than in others. It is a popular breakfast fruit
in many countries and is also used in salads, pies, sherbets,
juices, and confections. The unripe fruit can be cooked like
squash.
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GRANADILLA/PASIONFRUIT

Generally, the granadilla is consumed raw, for this the shell is
simply broken with the fingers and the pulp is eaten with a
spoon. You can also get rich drink, straining the pulp and adding
water. Passion fruit extract can be used to prepare ice cream,
sauces and yogurt.
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MANGO

The mango is a pulpy and juicy fruit that is very rich in
magnesium and provitamins A and C. Likewise, it has high
concentrations of carbohydrates, which makes it have a high
caloric value. The proportions of nutrients in mangoes can vary
depending on the type and quantity of fruit.
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MARACUYÁ
PASSION FRUIT

The mango is a pulpy and juicy fruit that is very rich in
magnesium and provitamins A and C. Likewise, it has high
concentrations of carbohydrates, which makes it have a high
caloric value. The proportions of nutrients in mangoes can vary
depending on the type and quantity of fruit.
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LULO

The pulp of lulo is normally greenish and has an acid taste, when
it is ripe it can processed with its shell, which increases the level
of benefits for the body by take advantage of the minerals and
the work contained in its external part.
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BANANA

The pulp of lulo is normally greenish and has an acid taste, when it
is ripe it can processed with its shell, which increases the level of
benefits for the body by take advantage of the minerals and the
work contained in its external part.
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PLATA N O
PLA NTA IN

The pulp of lulo is normally greenish and has an acid taste, when it
is ripe it can processed with its shell, which increases the level of
benefits for the body by take advantage of the minerals and the
work contained in its external part.
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A V O C A D O

It is true that avocados provide a considerable amount of fat, the
remarkable thing is that these fats are healthy fats and a good
monounsaturated fat. power source and adds flavor to virtually
any dish and contains large amounts of vitamins.
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TAHITÍ  
LEMON

Persian lime (Citrus× latifolia),also known byOther common
names such as seedless lime,Bearss lime and Tahiti lime, is a 
citrus fruit spe-cies of hybrid origin, known only in 
cultivation.The Persian lime is a triploid cross between key lime 
(Citrus × aurantiifolia) and lemon (Ci-trus limon). Although 
there are other citrus species that are referred to as "limes", 
the Persian lime is the most widely cultivated lime species 
com- mercially, and accounts for the largest share of the fruits
sold as l imes. The fruit turns yellow as it r ipens,  but it is often 
sold while still green.
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KIWI
CHINESE GOOSEBERRY

The fruit has a slightly acid taste and can be eaten raw or
cooked. The juice is sometimes used as a meat tenderizer. Raw
kiwis are high in vitamins C and K.

The kiwi fruit is a berry and has furry brownish green skin. The
firm translucent green flesh has numerous edible purple-black
seeds embedded around a white centre.
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YUCA

SOURCE The producing country par excellence is Thailand, 
followed by Brazil and the countries Africans. The main entrances 
to Europe are made from Costa Rica. APPEARANCE Its skin is 
brown and its pulp is white. Its shape is elongated, finished in tip. 
It can reach 10 kilos in weight. VARIETIES Among the various 
varieties we highlight the Valencia 
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COFFEE

Coffee is a brewed drink prepared from roasted coffee beans,
the seeds of berries from certain Coffea species. Dried coffee
seeds (referred to as "beans") are roasted to varying degrees,
depending on the desired flavor. Roasted beans are ground and
then brewed with near-boiling water to produce the beverage
known as coffee. Coffee is darkly colored, bitter, slightly acidic
and has a stimulating effect in humans, primarily due to its
caffeine content. It is usual y served hot, although iced coffee is
a popular alternative.
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CACAO
COCOA

Cacao, (Theobroma cacao), also called cocoa, tropi- cal evergreen
tree (family Malvaceae) grown for its edible seeds, whose scientific
name means “foodof thegods” in Greek. Native to lowland rainforests of
the Amazon and Orinoco river basins, cacao is grown commercially in
the New World tropics as well as western Africa and tropical Asia. Its
seeds, called cocoa beans, are processed into cocoa powder,
cocoa butter,and chocolate.
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TOMATE DE ARBOL

ARBOL TREE  TOMATO

The plant is a small, half-woody, attractive, fast- growing, brittle
tree; shallow- rooted ; rea- ching 10 to 18 ft (3-5.5 m) in height;
While the skin is somewhat tough and unpleasant in flavor, the
outer layer of flesh is slightly firm, succulent and bland, and the
pulp surroundingthe seeds in the two lengthwise
compartmentsis soft, juicy, subacid to sweet; The fruit has a
slightly resinous aroma and the flavor suggests a mild or
underripe tomato with a faintly resi- nous aftertaste.
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JENGIBRE
GINGER

Ginger,Zingiberofficinale,isanerect,herbaceousperen- nial plant 
in thefamily Zingiberaceaegrownforitsedible rhizome 
(underground stem) which is widely used as a  spice. The rhizome 
is brown, with a corky outer layer and  pale-yel ow scented 
center. The above ground shoot is  erect and reed-like with linear 
leaves that are arranged  alternately on the stem. Ginger is 
stimulant, carminative  and diaphoretic. It is used in cold and 
cough and as a  febrifuge. It is used to flavour food stuff, beer and 
other  drinks. It is used as a condiment in curries.
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MANGOSTINO
MANGOSTEEN

It is a fruit from Indonesia, whose cultivation takes place only in
Southeast Asia. The demand attributed to it in recent years has
grown significantly, both in Europe and America, as it is oneof
themostappreciatedandprized exoticfruits thanks to the
medicinal properties it provides and its exquisite flavor.
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BRÓCOLI
B R O C C OL I

Broccoli is an edible green plant in the cabbage family (family
Brassicaceae, genus Brassica) whose large flowering head and
stalk is eaten as a vegetable. The word broccoli comes from the
Italian plural of broccolo, which means "the flowering crest of a
cabbage", and is the diminutive form of brocco, meaning "small
nail" or "sprout".
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A C H OTI LLO
R A M B U T A N

The rambutan (Nephelium lappaceum) is a medium- sized tropical
tree in the Sapindaceae family. The name also refers to the edible
fruit produced by this tree. The rambutan is native to the
Indonesian archipelago and other regions of tropical Southeast
Asia. It is closelyrelated to severalotheredibletropical fruits,such
as lychee,longan,pulasanandmamoncillo.
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N A R A N J A
OR A NGE

Orange is a citrus fruit obtained from sweet orange (Citrus ×
sinensis), bitter orange (Citrus × aurantium) and orange from
other varieties or hybrids, of Asian origin. It is a fleshy
hesperidium of a more or less thick and hard shell, and its pulp is
composed of once segments or skins full of juice, which contains
a lot of vitamin C, flavonoids and essentialoils.
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SOURSE FRUITAND SOURSEPOTS

SOURSE SPOTIN 100%NATURAL SNAK
Does not need refrigeration lasts 6 months without refrigeration. No preservatives, no condoms. State-of-the-art packaging system that makes the 

speck 100%fresh and lasts 6 months in its fresh fruit state.

OUR PRODUCT The soursop speck in snack is a product that is developed to overcome the limitations in the commercialization of this fruit at an
international level, such as its size, its short shelf life and its need to stay in the cold chain in its transport and storage.

PAOCCAS



CONTACTUS

Management:

p a occa s @ i m p o r ta d o ra p a o c ca s . co m

Address:

C o lo m b ia,sp ain , S o u t h A m é r i c a

Phone:

+34-689712356 Spain

www. impor tadorapaoccas . com

mailto:patriciaalvarez@importadorapaoccas.com
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