
Combining tradition and innovation, we transform native fruits into
unique, highly nutritious products, positioning ourselves as a benchmark
for sustainability and authenticity in the food sector and domestic

bio-economic snacks.

OUR COMPANY



WHO ARE WE?

 Our primary goal is to connect the consumer
to the true flavor of the forest through a fair
trade supply chain that supports local
communities and promotes environmental
conservation.

Founded with the aim of highlighting
Amazonian socio-biodiversity, Origens da
Amazônia operates in the healthy food
and artisanal sweets market.



OUR LINE OF 
PRODUCTS

Pé de Índio: A totally innovative and unique
cupuaçu bar on the market.
Amazonian Creamy Sweets: An exclusive line
featuring the following flavors:

Açaí
Cupuaçu
Açaí with Guaraná

Advanced Filling Technology: Ensures maximum quality
and food safety.

Fruit Integrity Preservation: Retains nutrients, natural
color, and original flavor.

Clean Label: No harsh chemical preservatives — the
purity of the native pulp comes first.

NCM 2007.99.90



Production capacity of 12 tons per year, with expansion
potential. Products with a 6-month shelf life, traceable batches,
and operations in both B2B and retail markets.

CAPACITY
PRODUCTIVE

Key available equipment includes:

CSPFM 1000 T filling machine for pasty
products, used for the standardized
filling of viscous and semi-solid food
matrices;

CFPM 250 I inverted flow-pack
packaging system, used for the
automated packaging of solid and semi-
solid products;

100-liter industrial cooking and heating
kettle, equipped with a motorized
agitator and a thermal control system.



WHERE
WE ARE

The company ORIGENS DA
AMAZÔNIA is located in the city

of Porto Velho in the state of
Rondônia.

BRASIL

Brasil.

@origensdaamazoniaoficial

+55 (69) 9 9250.0870

+55 (69) 9 9230.7167

origenssdaamazonia@gmail.com

www.origensdaamazonia.com.br

Rondônia
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