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IN THE HEART OF THE

ECUADORIAN ANDES

Amongst dormant volcanoes
and exotic fruits and flowers
Crops, grows a seed known as
the grain of gold.

The hidden properties of
Amaranth have been passed
down from generation to
generation by local
communities, as it was
forbidden by Spanish
conquerors. Recently
rediscovered, this grain is the
heart of our products.



OUR AMARANTH

Amaranth in grain: Fair Trade, Bio and USDA Certified
USDA

EC-BIO-149
Non EU Agriculture

Amaranth in flour: Fair Trade, Bio and USDA Certified




OUR AMARANTH
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Anananto Pop Duice - Sweet Araranth Paps
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Peso Nelo 50g (53 52)

Poppeed Amaranth. Fair trade,
Sweetened popped Amaranth. Fair Trade. The funniest way to eat amaranth!
"Not Organic
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Delicious and fresh drinks. Their main component is
amaranth (Amaranthus Caudatus L) delicately
accompanied by fruits pulp or dark chocolate powder.

Made with fresh 100% natural Ecuadorian ingredients.

Gluten and Lactose Free
Vegan friendly

12 months of shelf life

No refrigeration needed
Ready for direct consume




A JOURNEY THROUGH
ECUADORIAN FLAVOURS

The best dark chocolate from the
middle of the world, mixed with the
king of superfoods, make this a
unique and tasteful drink.

"Organic available

The exotic flavor of the passion fruit mixed
with the fantastic taste of the golden berries
and the nutritional facts from the amaranth,
make this the favorite drink for kids and
grown ups.

"Organic available

Let yourself fall in love with the refreshing
flavor of our amaranth beverage, made with
fresh Andean strawberries and native
blackberries.

"Only Conventional Available

Ingredients: water, dark
chocolate powder, amaranth
flour, sugar and cedron.

Ingredients: water, passion
fruit pulp,

golden berries pulp,
amaranth flour, sugar and
lemongrasss

Ingredients: water,
strawberries pulp, native
blackberries pulp,
amaranth flour, sugar, basil.



Indigenous legends tell of a young man who was
taken to live on a star and given quinua as a present

to bring back to Earth. It is a staple of Andean cuisine,

as corn which has also inspired countless myths and
legends across South America.

Now you may find both legendary infredients in our
Andean Risottos.

Andean Risotto 1. Made with giant white corn,
granulated corn, quinua and mushrooms.
Andean Risotto 2: Made with giant white corn,
granulated corn, black amaranth, and basil.
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SOCIAL RESPONSABILITY

Sustainability, the connection with the
nature and the rescue of the ancestral
knowledge, are our main values.

All of our ingredients come from
Ecuadorian farming communities and
adhere to fair trade regulations.

About 80% or amaranth farmers are
women, they are our priority and
motivation.



Our drinks are exported to Chile, which is
the most exigent market in Latin America

We are also working to export our products
to the European Union. We have
participated in several fairs as:

Food Matters Live London 2019 and
BioFach- Nuremberg 2020, where our
drinks were nominated as one of the most
innovatives products in the beverage
category.
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CONTACT Us

Carla Novoa
CMO
marketing@amatifoods.com

Amati Foods 0@@amatifoods
www.amatifoods.com




