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New Palm
company
established
in Bolívar
province
Rodrigo Díaz
Advisory of Projects Daabon

In August 2004, a new company of
the DAABON Organic Group was
created.
It
is
called
“Comercializadora Internacional
Palmares de Río Viejo, sur de
Bolívar S.A.” (C.I. RIOPALMA
S.A.). One of the new company’s
shareholders is DAABON Organic
and a significant percentage belongs
to native growers in the region of
south Bolivar.
C.I. RIOPALMA S.A. is organized
to develop a Project of planting
palm. Most of it will be done
through strategic alliances with
medium and big growers, while
1,000 ha will be done with small
farmers.
cont. pag. 15

The vision

of DAABON

Australia

Sergio Correa
Manager Daabon Organic Australia

Daabon Group, on the basis of a
successful business structure
already created by Daabon
Organic Japan and Daabon USA,
established an office in Sydney to
supply the Australian Organic
Industry its main product lines.
Today after one year in the
market we continue to grow and
position ourselves as one of the
main players in the organic
industry in the Oceania region.
Both Australia and New Zealand
are in essence organic countries.
Their people respect nature and
embrace a healthy lifestyle. Both
nations are passionate about
sports and are always looking for
healthier nutritional trends.
Australia currently has over 12.5
million hectares under organic
management and accounts for
almost 45% of the world’s
organic land.
cont. pag. 4

Inside view of margarine production facility
at Tequendama Refinery

NEW Products derived from
Palm Oil are available
Manuel Julian Davila, Commercial Director Daabon

In order to bring more and new

products to our clients world wide,
DAABON Organic is always trying
to improve the production
processes, as well as the
infrastructure, both of which are
necessary to deliver our first class
quality merchandise on time.
Consequently, the area of palm
plantation has been increased,
which ensures an addecuate and
consistent production of fruit for
the extracting process. It has been
possible to handle the higher
production of fruit by remodeling
the extracting mill where the
amount of processed fruit per day
increased.

Regarding the refinery, it was
necessary to install a new line to
process crude palm oil and, thus, be
ready for the high volumes expected
to be refined on 2007-2008. Here
are some of the new products:

MARGARINE
After installing and running a new
production line for margarine,
DAABON Organic began, in the
second quarter of 2004, the
production of household margarine,
industrial margarine, and puff
pastry. These products are
manufactured for consumer market,
ingredients for bakery, and many
more industrial applications.
cont. pag. 15

DAABON and his most important
JAPANESE client implement a
revolutionary trazability digital
system for organic banana

Juan Pablo Campos
Manager Daabon Japón

Daabon Group, in cooperation with

its most important customer in
Japan, the retailer AEON / Jusco,
has been working since last October
in the implementation of a state of
the art traceability system for its
Organic Mountain bananas using a
link to a satellite through a GPS
device. A computer linked to a
satellite and operating at Daabon
Group’s headquarters will print a

sticker on the harvest day
containing all the relevant product
information in a newly developed
tri-dimensional bar code called the
Q.R. Code. These stickers will be
attached to the boxes at the packing
house in each farm, before loading
them on the containers in Santa
Marta.
cont. pag. 3
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MESSAGE FROM THE PRESIDENT

DAABON ORGANIC
AGRO-INDUSTRIAL Group

Mr Alberto Davila and his daughter Rosa Paulina visiting
the cattle at Hacienda San Francisco

DAABON organic broadens its
production and social
commitment in Colombia

For years, our products have been

produced mainly in the province of
Magdalena.
Based
on
the
economical success of the company,
DAABON Organic decided to start
new projects in other regions. Even
though these regions are new to us,
we have a lot of expectations for
them.
We are optimistic about these new
projects that are focused on Palm,
Banana, and Cocoa. As a result, we
invested in new land. One of the
new farms is called “Shangril·” and
is located in Dibulla (La Guajira
province). The other plantation is
named “Río Palma” and is situated
in Pueblo Viejo in the Bolívar
Province. Furthermore, in the
Magdalena, Cesar, and La Guajira
provinces small farmers teamed with
DAABON Organic on the cocoa
project, where 2,000 ha will be
planted in its initial stage.
Besides investing in land, changes
are being made to processes,
machinery, and buildings. Indeed,
the refinery was expanded so
creating a new line to produce
margarine and other palm derived
oils. The receiving area was doubled
in size and processes were optimized
in order to produce more tons per
day. Regarding the cocoa project,

studies are being done in order to
build an extracting mill for liquor
and butter. It will initially be
located in Santa Marta and will be
part of the Daabon Agro-industrial
Park.
In addition to increasing production
and bringing new alternatives to our
customers, DAABON Organic is
committed to making social
contributions in the different
provinces. In fact, we look into
generating jobs and the right social
conditions in the new regions. We
want to continue promoting the
conservation and improvement of
the environment, as well as extend
our social commitment not only to
our new labor force, but also to
their families and communities.
We want DAABON Organic to
make the difference in those regions
where there is an opportunity for
development, through investment
and
social
commitment
(employment) for the people of
south Bolívar and La Guajira. To us
the most important is the respect of
our partners and the protection of
the environment.
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DAABON and his ....
After arrival in Japan, the banana
ripener, Tanaka Seika, will collect
the information on this Q.R. Code
and complement it with the packing
and delivery data which will be
included in a new Q.R. Code
attached to each banana pack
delivered to all AEON stores.
Finally, a customer may use a
cellular telephone’s camera to take a
picture of the Q.R. Code sticker and
immediately access a website where
all the relevant product history and
information is downloaded to the
cell phone’s screen – including
pictures and farm maps.
As explained in this article published
in the Nihon Keizai Shimbun
(Nikkei), Japan’s most influential
business newspaper, Daabon
Organic Japan Co., Ltd. is the first
company in Japan to set in place this
modern system for an imported
product,
thereby
effectively
demonstrating
the
product’s
traceability beyond any doubt.
As it appeared on Nihon Keizai
Shimbun -Japan Economic Newson 2005.01.06, Mitsubishi Electric
Traceability System for Imported

Agricultural Products developed for
AEON -From the soil to the
marketMitsubishi Electric, AEON and Dai
Nihon printing have developed a
revolutionary traceability system for
imported agricultural products using
GPS and weather satellite data. As a
third party, Mitsubishi Electric will
monitor the distribution of these
products and as well as the
information regarding the time
taken from dispatch at the country
of origin to the retail stores. The
first imported product for which this
system will be implemented is
organic bananas from Colombia
during the first semester of 2005.
The system developed mainly to
ensure the product’s control will aid
in preventing any misleading data
and therefore gaining consumer’s
trust.

Applying Weather Satellite Data
“KO KO DATES” is a new
technology developed by Mitsubishi
Electric to prove the place and time
of harvest information. The time of

Using his own cell phone, the Japanese consumer of organic bananas
will be able to verify the traceability of the banana grown and exported
by Daabon Organic Colombia
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Juan Pablo Campos
Manager Daabon Japón

harvest will be defined by the shape
of cloud recorded by weather
satellite. The shape of the clouds
changes constantly, thereby serving
as proof of time like a fingerprint is
to a person. Combined with a GPS
geographical confirmation of the
place where the data is recorded and
the product harvested, the products
history will be made available to the
Mitsubishi Electric Information and
Data Center.
AEON has carefully selected the
farms in Colombia and will gather
all the product data from the time of
arrival at the Japanese port to it’s
retail outlet. Each banana pack will
carry a sticker with the Q.R. Code
on it which can be accessed by the
consumer using the camera on a
cellular telephone. By taking a
picture of the sticker, the cellular
telephone will connect the customer
to a website where the complete
product history will appear. Dai
Nihon Printing is the company in
charge of implementing the system
in Japan.

cont. pag. 16

The vision of
DAABON
Australia
Organics are increasingly popular
in the world’s most beautiful
harbor city.
Daabon Organic Australia is a BFA
(Biological Farmers of Australia) /
ACO (Australian Certified Organic)
certified wholesaler. Out of our
Sydney office we not only distribute
our products nationwide, but we
also cater to our New Zealand
customers. To reach the New
Zealand market we have teamed up
with Chantal Organic Wholesalers,
a company with whom we share
common business values.
We strive to understand our
customers’ needs and to provide
excellent customer service by
delivering quality products on time.
We supply certified organic products
from Latin America to complement
a well developed local organic
industry. Our organic product
range includes: Non-hydrogenated
Fats and Oils, Cocoa, Coffee, Sugar,
Molasses, Dehydrated and Fresh
Tropical Fruits, among others. We
are in a position to supply strategic
raw materials and ingredients to
almost any company in the food
industry.
We source most of our products
from South America, a region that

from pag. 1

has been developing into one of the
main suppliers of Organic products
to the world’s developed markets.
Staying loyal to our Company’s
slogan, we deliver fresh, high
quality, traceable and socially
responsible products “From the soil,
to the market”.
PROEXPORT – Colombia’s
Export Promotion Bureau
We source most of our products
from Colombia, where our
headquarters are based. With the
support of the Colombian
government through its export
promotion entity - Proexport, our
country is setting an example in the
international arena for its innovative
and effective export promotional
strategies. Following the success of
our Japan operation, Daabon
Organic Australia applied for a
special promotional aid program,
which Proexport approved and
granted on December 2004.
Proexport
believes
in
the
importance of a direct access to key
markets in order to achieve a stable
distribution network. This is why
our Government is supporting our
main promotional activities in
Australia during 2005 and 2006, as
Daabon takes the challenge of
introducing not only its product
line, but also that of the National
Federation of Coffee Growers of
Colombia and Ingenio Providencia
as well.
PRODUCT
USES
APPLICATIONS

Our products are widely used as
organic ingredients throughout the
food manufacturing industry. Our
Non-hydrogenated oils for example
are used by the baking industry for
bread, biscuits, pies, pastries and
more. Other applications include
such diverse end products as
Popcorn, Noodles, Ice Cream,
Spreads, Coffee Creamer, among
others.
Our Sugar and Molasses are used by
ketchup
and
other
sauce
manufacturers, as well as licorice,
conserves and biscuit producers.
Together with our cocoa by-product
line, we also supply the coffee
industry with our green coffee beans
as well as our freeze dried coffee in
retail pack suitable for P.B.’s and
also as an ingredient in bulk
packaging.
Our dried fruits are mostly used as
ingredients, but also sell as a healthy
snack.
For more information about our
products please visit our website at
www.daabonorganic.com or contact
Sergio
Correa
via
email
correa@daabonorganic.com

AND

Organic cane sugar imported from
Colombia by Daabon Australia

Organic freeze dried coffee, origin the Sierra Nevada
de Santa Marta, carefully processed for export

4

DAABON Organic and Almonte-Banama STRENGTH
the exportation of Organic Banana from Dominican
Republic
Francisco Veloso – Export Coordinator at DAABON Dominicana

Directors of Daabon Group and Almonte - Banama in charge
of operations in the Dominican Republic

The Dominican Republic is not
only beaches, music, and rum!.
Even though it is a beautiful island
surrounded by long beaches of
white sand, coconut palms,
merengue music at every corner,
and clear blue sea, but also some of
the best organic products
worldwide. The native name of
Quiskeya, which means “mother of
all lands”, describes best the country
and its contrasts.
The country’s topography is
generally rugged and mountainous,
dominated by four parallel
mountain ranges extending in a
northwesterly direction. Most of its
eastern region is characterized by
steep valleys and lowland plains.
Though many of the nation’s
numerous rivers are too shallow for
navigation, they are an important
source of water and hydroelectric
power. The Dominican Republic
has two rainy seasons, one in the
late spring and one in the fall, with
the heaviest precipitation in the
northern and eastern parts of the
country. The fertile Dominican soil
is appropriate for cultivating any
grain.
According to the W. Koppen

Climate Classification System the
predominant climate is that of
humid tropical savanna, with five
variations
or
microclimates,
classified as: humid, dry steppe,
tropical jungle, forest, and savanna.
The average annual temperature
fluctuates between 18C/65 and
27C/ 81F. For Dominicans there is
only one season: Summer.
Nowadays, the Dominican Republic
is one of the main exporters of
tropical
organic
products
worldwide. Among all organic
products, bananas represent about
80% of the exports.
Various external and internal factors
contributed to the increasing
organic production in the country,
such as:
- Availability of the products and
high demand in the Asian and
European markets
- Great incentives to organic
production
- Environmental concerns
- Confidence and contributions by
the international community to
ONGs developing this type of
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production
- Low black Sigatoka infection on
banana plantations and low usage of
control tools
Furthermore,
the
great
infrastructure in international
airports and seaports make the
country a great location for one of
the most important DAABON
Branches in the world. Since 1999,
the company has concentrated
efforts on the commercialization of
organic
products,
especially
bananas, coffee, and cocoa.
Thanks to the alliance between
DAABON Organic and Grupo
Almonte-Banama,
important
farmers joined forces to export
bananas, and other tropical fruits, to
the Asian market for years to come.
Hopefully, the consolidation of
these
markets
favors
the
enlargement of commercial relations
with our allies in this beautiful land,
which as I indicated before is not
only beaches, Merengue, and rum.

The Colombian Association of Banana growers
“AUGURA” does research on banana
plantations
Helena Bornacelly Horta
Research Technician - CENIBANANO

The Colombian Association of
Banana Growers (Augura), worried
about the different harms that
banana growers are encountering,
like economic, environmental, and
sanitary, is developing through the
Center for Banana Investigation
(Cenibanano) a series of studies on
cost reduction in the production
process,
increasing
profits,
improving the quality of the fruit,
and diminishing the environmental
impact that can result from aerial
fumigation against black sigatoka.
Don Diego farm was selected to be
part of the research for its organic
production, while others, like La
Joya, Crisol, Mercedes, Esmeralda,
Puerto Rico, Neerlandia, and Tierra
Grata Uno were selected for their
conventional production. The study
includes:
1.- Evaluation of different practices
to reduce the fungus that produces
Black Sigatoka (Micosphaerella
Fijiensis Morelet) on banana
plantations located in Magdalena
province
During this study, the behavior of
black sigatoka will be studied to
observe the effect of different
agricultural labors. So far, there has
been a reduction in the
contamination when cutting pieces
of leaves, or the tip, or the whole
leaf at the early stages of the
contamination. This has to be done
weekly to get better results, and not
every 15 days.
2.- Evaluation of plants (Flemingia
Macrophylla) to protect canals on
banana plantations.
This research was performed in
Urabá (Antioquia – Colombia) with

Flemingia Macrophylla plants that have been planted
in the canals of Don Diego banana farm

amazing results. Therefore, studies
started in Magdalena province
taking into consideration the
climate conditions, which are
somewhat similar to those in Urabá.
The objective of the project is to see
if the plant can reduce (by
absorption) the drops originating in
aerial fumigation which fanally fall
in water canals .
Based on the results from the study
performed in Urabá, Flemingia
macrophylla covers about 99.7% of
the water in the canals. As a result,
canals were cleaned only twice a
year (Down from 7) and many
water sources were restored.

3.- Study to correlate the content
of nutrients in the soil and in the
banana plant with the development
and production of banana
plantations in Magdalena province.
This research is performed in a high
production area and in a low
production area of the farm. There,
data is collected every month on the
growth of the plants, and it is
correlated with the different levels
of soil and leaf nutrients. The main
objective is to detect the elements
that could have some effect on the
growth and production of the
plantation.

Drainage canal protected by Flemingia Macrophylla
plants at Don Diego farm

Banana plant before and after the mechanical
treatment of its leaves at Don Diego farm.
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NEWS BULLETIN – DAABON ORGANIC.
The Editorial Committee of fair News

The DAABON Cocoa Project Progresses Successfully:

The children of growers in the Cocoa project , at school practicing the
filling of the bags, with the support of the project's social group

A year ago, this project started to
benefit 524 families that expect to
grow about 2,000 ha of cocoa.
These days, associations of small
cocoa farmers are part of it, like:
“Pacha Mama”, “Asocibara”,
“Apomd”,
“Coopdibulla”,
“Asoupar”,
“Asoprocamp”,
“Asocurumani”, and “Asoperija”.
These associations are located in
Magdalena, Cesar, and Guajira
provinces.
Until December 31, 2004, 1,025 ha
of cocoa have been planted. There
are 450 ha more to come that are
waiting at the nursery. Ecobio

Colombia continues to provide
bags, cocoa seeds, and plantain
seeds, while waiting for the Agrarian
Bank of Colombia credits to be
approved. After welcoming the help
provided by Ecobio, the farmers are
more interested in the project and
work very hard to make it a success.
The decision of buying and
supplying materials to cocoa
growers by Eco-Bio was based on
taking advantage of the current
weather conditions. This winter, it
rained almost everyday, which
facilitated nursery labors. As a
result, farmers could show how
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committed they are with the
project.
Additionally, Ecobio has promoted
tours, seminars, courses, and field
trips that introduce the producer
and his/her family and children to
the farming practices necessary to
grow cocoa. Therefore, the new
technology reaches everybody
involved in the project.

Ecobio Colombia Expands Its Rainforest
Alliance Certification:

Farm participating in the Organic Rainforest Coffee
program of Ecobio Colombia

Ecobio Colombia, company that
belongs to the DAABON Organic
Group and whose objective is to
commercialize organic coffee,
expanded the area that is certified as
being
sustainable
and
environmentally friendly. In fact,
the seal of “Rainforest Alliance” now

certifies 12 farms instead of only
three last year.
The chosen farms have been
working and making sure to follow
not only the organic rules, but also
rules that include practices and
activities that satisfy Rainforest
Alliance standards.

Additionally, Ecobio Colombia is
investing in equipment. Hence, a
new machine was built in order to
dry coffee at the receiving warehouse
located in Santa Marta.

Daabon Organic Enters The Productive Chain Of
Sustainable Palm Oil:

Daabon Organic employees showing a bunch of palm fruit
harvested at optimum moment of ripeness,
at Tequendama farm
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Because of C.I. Tequendama S.A.,
DAABON Organic is now a
founding member of the Round
Table for Sustainable Palm Oil
(RSPO). The Proforest certification
obtained by C.I. Tequendama S.A.
based on the criteria of Migros was
very important when implementing
and improving the productive
system. Also, we showed our
colleagues how important it is to
DAABON Organic to be socially
responsible. And, the production
system implemented by DAABON
Organic/ Tequendama over 12 years
ago follows all the principles and

objectives of RSPO, which allowed
DAABON to join this important
organization.
RSPO is a non-profit international
organization where the most
important participants in the supply
chain for palm oil are represented,
from growers to distributors from all
over the world. RSPO encourages
the initiative of palm oil businesses
to search for new and innovative
productive agricultural practices and
processes without forgetting the
environment. Based on the article
60 of the Swiss civil code of April

8th 2004, RSPO encourages the
conservation of the ecosystems when
enlarging plantations as well as using
palm to restore soils that were
damaged by other plantations.

The Colombian Ministry Of Agriculture Grants
Daabon The National Organic Label :
On November 2004, after fulfilling
the requirements requested by the
Ministry of Agriculture, DAABON
Organic received officially the
National Organic Label.
It is important to emphasize that
the Ministry, based on its politics
for agricultural practices, and with
the saying “Social management of
the country”, promotes projects
involving organic products and
environment conservation.
To successfully and efficiently
develop its organic politics, the
Ministry passed two important laws
to establish the rules on organic
production. One is the resolution
0074 of 2002 where the
production,
processes,
and
distribution of organic products are
established. The other law,
resolution 0148 of 2004, creates
and establishes the use of the
National Organic Label on certified
organic products.
National Ecological Seal obtained by Daabon Group ,
used on the label of its organic products
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End Of The Year Party And Presents To Worker's
Children, The Annual Tradition Continues:

The Director of the Export Department of
Daabon, with her team of assitents
at the year end party in 2004

At the end of every year, the workers
at DAABON Organic gather
together at the work place to enjoy
with their families a party organized
by the company. 2004 was not an
exception.

Worker’s children received presents
and participated at games in a
happy environment.
During the celebration, contests are
held, people dance, stories are told,

all surrounded by the spirit of
friendship. Each employee,
manager, and supervisor brings
his/her wife/husband. As a result,
the relationship between supervisors
and employees is strengthen.

General Managers Of Daabon Bureaus Around The World
Visited Plantations And Factories In Colombia:
In august 2004, all general managers
from DAABON offices in Japan,
Australia, Germany, Dominican
Republic, and United States visited
Colombia for a week.
The main purpose of the encounter
was to show the places and processes
of all companies that are part of the
DAABON Group. Consequently,
they all went to coffee, banana, and
palm
plantations,
factories,
warehouses, seaport of Santa Marta,
and the head quarter office located
on the north coast of Colombia.

more gratifying was to meet all the
human faces behind the production
processes. Similarly, all employees at
DAABON Head Quarters and
affiliated companies were glad to
meet the people in charge of selling
the products all over the world. It
was interesting exchanging words

It was a rewarding and pleasant
experience for all participants to get
to know the plantations, and even

Employes are satified
after Daabon's visit

Visit to Santa Marta by the managers of the
branches of Daabon Organic in Japan, Germany /
Europe, Australia, and the United States
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and comments on all processes from
planting, harvesting, manufacturing,
to selling.

Samarian Artists Sponsored By Daabon
Organic Displayed Their Work At The
Jm Arts. Gallery In Paris – France.
The Editorial Committee of fair News

Santa Marta artists at the exhibition of their work
at the JM Arts gallery in France

The Samarian artists: Juan Carlos
Gómez, Juan Carlos Davila, Pedro
Villalba, and Josefina Zuñiga,
presented their work on March
2004, honoring Colombian talent at
the Colombian Contemporary
Exposition. It took place at the JM
Arts gallery located in Paris, and it
was organized by the Colombian
Embassy, promoted by the Cultural
Coordinator of the FrenchColombian Alliance in Santa Marta
(Remi Lajtman), and sponsored by
DAABON Organic.
Many people attended the event.
Among them were Johanna Malka
(director of the gallery), Carine
Lajtman, Llona Lajtman, the

Colombian Ambassador in France
(Miguel Gómez Martinez), Arturo
Quintero (new Colombian consul),
and the Cultural Affairs Chief of
the city, Christophe Girard. In the
speech of Mr. Girard, Juan C
Davila and Juan C. Gomez received
the title of Honorable Citizens of
Paris. In fact, these artists
conquered the hearts of Parisians
with the quality of their work,
simplicity, and humility.
Josefina Zuñiga and Pedro Villalba
were also congratulated. the well
known art promoter, Remi
Lajtman, said that “The work of
these artists opens the door to
future opportunities for talented
colombians to show their work”.
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As a result, a step forward was taken
with the dissemination, promotion,
and consolidation of local and
regional artists of the Colombian
Caribbean Coast in the international
arena. Thanks to the efforts of these
artists, the cooperation of Cultural
Institutions, and the sponsorship of
private business, important events
such as this one can be achieved.

Daabon expans its plantations of banana
and starts its own organic cocoa growing
The Editorial Committee of fair News

Some of the management and technical team at Daabon
that is responsible for the growth of the banana project

After purchasing 2 new farms to
increase the production area of
organic banana, DAABON Organic
moves towards increasing its
production capacities, as well as its
committement
of
social
responsibility on the Colombian
Caribbean coast.
The new plantations are in different
provinces. One, which is called
“Platanal”, is located in the
Magdalena province, while the other

named “Shangrilá” is in La Guajira
province. While platanal was already
planted in the third quarter of 2004,
with its first harvest scheduled for
January 2005, Shangrilá will be
planted more gradually.
At Shangrilá, Banana and Cocoa
will be first planted, while Palm will
follow later on. Nowadays, the
processes for planting the first 60 ha
of organic banana have begun.
Consequently, the first harvest is
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scheduled for the second semester of
2005. Meanwhile, cocoa has already
been planted and hopefully the
planted area will reach 1,500 ha in
the long term. It is expected that by
the end of 2006 there will be 300
ha. And, the nursery has already
been established in order to assure
the development of this project.

The integrity of organic Freshness
-Freshpress.

John McClolskey
Commercial Manager Daabon USA
The year 2005 in the United States
is a significant year for†users of
vegetable oils in the food industry,
because by the end of the year they
will have to identify trans fats, if
they are present in a product, in the
nutritional content printed on the
package. Most of the trans fat
presence comes as a result of the use
of hydrogenated oils, and so there is
a widespread movement away from
hydrogenated oils, in favor of
products such as palm oil, which†is
semi solid and can be fractionated
into harder or softer fractions, and
so does not need hydrogenation.
Refined palm oil, in its natural state,
has the same characteristics and
performs just as a shortening should
perform. This of course is good
news for consumers, who have been
subjected to a steady diet of trans
fats for many years, to the detriment
of their health.

The end of the era of hydrogenated
oils also signifies a change in the
way people think about what they
should expect from an ingredient
such as shortening. A hydrogenated
shortening was an inert, essentially
lifeless product whose very inertness
guaranteed a long shelf life. But
organic palm oil shortening is a live
product, to the benfit of the
consumer, and like any live product
should be treated as perishable.
Although palm oil shortening has
quite a long shelf life, if kept cool
and dry, it is always better to use it
at the peak of its freshness for
optimum results.
Daabon U.S.A. has a very fresh
product on the market, since it is a
vertically integrated company that
manages the product from the soil
to the market, and its supply chain
is short, both in distance and in

time - allowing the oil to be harvested,
milled, refined, shipped, and delivered
to a customer within a few weeks. The
integration of the harvesting, milling,
and refining ensures that a maximum
of the good qualities of the oil are
retained, and it arrives to the customer
in an†ideal state of quality and
freshness. In many ways, quality is
synonymous with freshness.
Freshness is something that food
manufacturers will increasingly come
to value in vegetable oils, and Daabon
U.S.A. is happy to announce that
FreshPress palm oil products†are
setting a high standard. We hope
to†cooperate with many manufacturers
that are making the transition to trans
fat free products - offering them both a
fresh, premium product and a fresh
way of thinking.

View of the process with the palm fruit
at the Tequendama Organic Mill

Harvest of palm bunches grown sustainably
on Tequendama Organic Farm

Bakery products that can be made with very fresh Organic
Shortening, obtained from crude palm fruit oil
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New palm company ....
The project will be located at Río
Viejo, in the region known as the
Papayal island, surrounded by the
San Lucas mountain range and the
Magdalena River. It has a total area
of 60,000 ha, which will allow the
project to expand eventually.

the Magdalena River is installed for
$4,000 MM. In stage 2, palm will
be planted through strategic
alliances for $36,000 MM. Finally,
in the third stage, an extracting mill
will be constructed so that all the
fruit can be processed and the crude
palm oil be extracted.

The soil in this area has conditions
of texture, structure, ph, and fertility
that are optimal for this type of
plantation. Also, the weather
conditions are excellent, such as
temperature, precipitation, sun
exposure, humidity, winds, and so
on. As a result, 200 thousand tons
of fruit are expected to be produced
annually, which in turn represent 44
thousand tons of crude palm oil and
8 thousand tons of kernel oil per
year.

Not only will the company invest in
its products, but also in the
population. There is about $1,000
MM meant to increase the living
standards of the local population
through improving housing, health,
and education. Adding up the
production and social investment
they total about $50,000 MM,
which will be financed by Finagro,
DAABON, the Ministry of
Agriculture, and local farmers.

The investment in production has 3
stages. In the first stage, an irrigation
system where water is taken from

Nowadays, there is a nursery where
more than 210 palms are ready to
be planted by the first semester

2005. Moreover, the irrigation
system, drainage, and other
infrastructure jobs are already
designed.
The project is expected to generate
more than 1,000 jobs and about
400 part time jobs. People living in
the municipalities of Río Viejo,
Regidor, Arenal, El Peñon, and
Morales in the Bolívar Province, as
well as people from La Gloria,
Gamarra, and Tamalameque in the
Cesar province will be prioritized
when selecting labor force.
Also, this project is expected to
benefit more than 300 families of
small farmers who are organized in
7 associations, which are located in
the counties of Caimital, Cobadillo,
Hatillo, Macedonia, Norosí, Santa
Helena, and Río Viejo.

Construction of new palm nurseries
in Rio Viejo - South Bolivar, to ensure
a continual planting process.

Seedlings at the palm nursery located
in Rio Viejo - South Bolivar, ready to be
planted in the first semester of 2005.
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New products ...
DERIVATIVES OF
FRACTIONED RBD PALM
KERNEL
Following the idea of providing our
clients with a variety of products
derived from the palm fruit,
DAABON Organic, through the
fractioning process of crude kernel
oil, is able to offer 3 new organic
products:

BIOCBA 100: This is a very shiny
product, semi-liquid at room
temperature, with neutral odor and
taste. It can be used in coverings
and fillings of ice creams.
BIOCBA 200: This product is the
base for producing palm kernel
olein and stearin obtained by
physical fractioning of it. These two
products are useful in margarine
mixtures, for the icecream and soap
industries,
among
other
applications.

characteristics of an organic fat, non
hydrogenated. It is specially
produced for coverings and
moldings. It is perfect for the
chocolate industry (Compounds),
also for coverings of biscuits, wafers,
nuggets, and nuts.
BIOCBA 400 (Cocoa Substitute):
This is a product that has
characteristics of both stearin and
olein. It is mainly used in the
chocolate industry. Additionally, it
can replace cocoa butter at 100%.

BIOCBA 300: This is a product
with neutral color and taste, solid,
and shiny that has all the

Products that can be produced using ingredients
obtained from fractionated Palm and Palm Kernel Oils

New automatic filling equipment installed
at Tequendama Refinery

Soaps and soap flakes made of organic Palm Oil from
Colombia to Europe and the United States.

John Maseri (Representative of Daabon Deutschland GmbH) y Diego Garcia (Representattve of Brochenin)

Due to the growing demand in
Europe and in the United States of
America for organic raw materials to
produce
soap,
DAABON
International in Santa Marta,
Colombia, being a main producer
of organic crude palm oil over 15
years, has been working for more
than two years in the development
of an organic raw material to
manufacture soap products. In
France for example; French
company, the French leading
organic oil crusher and trader, has
started to work with this new
product from DAABON with
amazing results due to the fact that
DAABON can produce taylor made
mixtures for soap flakes in order to
have a large spectrum of soap
applications.
Having an office in Europe in
Pulheim, Germany, DAABON
Deutschland GmbH, hereby offers
you the possibility to purchase this
excelent brand new product. It has
all the necessary organic certificates
and the import licence to facilitate
the sales of the soap flakes in
Europe. Rotterdam, being the main
port in Europe, assures a quick
customs clearance and a smooth
logistic handling with a well

organized distribution.
DAABON International uses as
basic ingredients to produce soap
flakes their own organic RBD palm
oil and their own organic RBD
palm kernel oil. The soap flakes are
packed in polypropylene bags of 25kg and they are shipped in ’20 CTR
of +/- 18 Mt, with a shelf life of 9
months. To maintain the soap

flakes in a good condition we advise
storing the product in a cool and
dry environment below 65% RH
and at 10-20C avoiding direct light.
“From the Soil to the Market”, after
receiving your order confirmation 6
to 8 weeks are needed to deliver
your order into Rotterdam port.

Bag of soap flakes, packaged and labelled for export
cont. pag. 16
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Soaps and soap ....
SOAP FLAKES AND SOAP OF
ORGANIC ORIGINS.
Among DAABON Organic brand
new products, which are designed to
attract the consumers of organic
soaps, are the soap flakes (viruta),
and soaps of organic origin. These
are manufactured by combining
palm, kernel, coconut, olive, and
stearin organic oils with natural
essences.
Organic Soap Flakes: The basis for
organic soap is obtained by the
saponification of organic vegetable

from pag. 15

fats. Its smooth and creamy foams
clean the skin carefully. Also, the
lack of contaminating residues
makes this product very safe and
harmless when manufacturing
products for human use.
Hydrated Organic Soap: It
combines the emollient effects of
olive oil and moisture agents, such
as glycerin and honey, with natural
benefits that are contained on
Amazon plants to create a product
that cleans and moistures the skin
day after day.

AEON is proud to announce that
this new traceability service will be
available in all of their 1,000 stores

Natural Exfoliation Organic Soap:
It combines the power of natural
exfoliates and the benefits of olive
oil, glycerin, and Amazon plant
extracts in order to remove dead
cells of the skin, leaving it smooth
and sooth all day.

Deodorant Organic Soap: It is a

D AABON and his ....
Until now, consumers have found it
difficult to prove the veracity of the
information appearing on product’s
labels at retail stores. By using the
service created by Mitsubishi
Electric the true traceability of the
product can be demonstrated
without doubt.

mix of olive oil, glycerin, Amazon
plants extract, and farnesol
(deodorant agent) that leaves a fresh
and clean sensation on the skin.
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nation wide. AEON recently was
quoted as saying “How many
products were distributed…it is
proved objectively and precisely by
the third party.” As consumers food
safety awareness continues to rise, it
is probable that this system will
further expand into other imported
foods.

companies. The price of a terminal
unit is about 5,000 yen per month.
It can certify the place and time of
the image taken by digital camera.
This service can be expanded to
other applications in the future,
such as appropriate industrial waste
disposal management or verification
of progress at construction sites.

Mitsubishi Electric plans to offer
this monitoring service to other

Employees of Daabon Organic Colombia
during the harvest of bananas for export

Careful moving and handling
of bananas harvested for export
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