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OPPORTUNITIES

Look ai.ihe World Trend: ' ' ' ~ Promote private investment
World tourism grew by 7% (92 , in bio-business opportunities,

million) in 2017, compared to
2016.

Tourism in Peru grew by 8.1%
(300 thousand) in 2017,
compared to 2016. Whose
goal is to double the number
of tourists to 7 million by 2021.

82% (3.3 million) of foreign
tourists consider Peru as a
gastronomic reference.

30% (1.2 million) of foreign
tourists visit Peru, due to its
gastronomic diversity.

In 2017, 986,443 visitors
(national and foreign) arrived
in San Martin, becoming the

first Amazonian tourist

destination in Peru.

PROMOTE THE SUSTAINABLE
DEVELOPMENT OF AMAZON
GASTRONOMY UNDER THE

APPROACH OF PRODUCTION,

PROTECTION AND INCLUSION

AGRICULTURE AND
AGRIBUSINESS

RESEARCH AND
INNOVATION

— .y
DIVERSIFICATION

SUSTAINABILITY

tourism and gastronomy

Value and promote the

participation of producers as
key players in the

gastronomic value chain.

Value the contribution of
gastronomy in the Amazon
Identity, generating cultural,

tourist and gastronomic

exchanges.

Promote the internal
and external
Gastronomic Tourism
through the new world
tendencies
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Economic
movement in
the city
$/.3,000,000.00

Promotion of
the Region
$/.1,500,000.00

*Projections



HEADQUARTERS GENERAL INFORMATION
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Place:
Technological
Innovation Field of
San Martin -
Tarapoto

Date: from May 31
to June 03, 2018

Stands: More
of 150 stands
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WHAT WE
WANT TO
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» The best of the Amazonian cuisine. .‘._"":.
* The widest range of;ohshes with Amazonian |

_‘ = . \ y '-_‘-"‘a-‘ ‘;.:\ -‘-,
ingredients. b .- .

v EXHIBITION SALES AND COMPETITIONS

S v Amazon food , _
CASTROREH S 7 w0 | « Exofic Liguors ! ,fi

% v Soft drinks and tropical
' fruit ice cream. LS
. v Breads and cheeses N

Forgotten recipe, innovative dish, etfc.

v Kitchen Demo:

Demonstration and presentation of stews
and Fusions by renowned national and . _
international Chefs. *
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Display of the widest-variety
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#¢ Regional products

-+ Coffee Pavilion f
« Cocoa and Chocolate _ | \

Pavilion
, Saboves y Saberes
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Appropriate technological protocols and use
seeds. |
Post-harvest equipment: Packaging, 4

24
Indusl‘on: Food process_lnﬁ

Machmery, eqmpment and supp

Agribusiness | AR
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« Technical conferences, exhibition and analysis
of research and innovation on Amazonian
Gastronomy under the focus of production,
protection and inclusion

« The contribution to the Peruvian culture, where
we will know the knowledge and tastes in time
and contribute to Peruvian culture.

[ * Productive diversification and sustainability of
Agriculture and Agro-indusiry.
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