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Transparency and sustainability recognition,
a milestone in our company’s history

By: Felipe Guerrero M.Sc. - Sustainability Director

B

eing recognized amongst the largest
palm oil companies in the world, for
our compliance with standards of
sustainability and transparency; beyond
being a compliance strategy to many
standards, it’s a way of doing business and,
specifically, of being good farmers.

Keyla Villareal, Hollman Parejo and other employees of C.I. Tequendama, during
the tribute to first place achievement in Sustainabililty.

Higher sustainability levels are not
achieved if the focus is to adopt a reference
standard to generate a tick box verification,
it is necessary to transform mentalities,
take on new types of leadership strategies,
strengthen relations with NGO’s and
institutions and link the objectives to the
workforce at all levels. Therefore, achieving
any recognition represents a proud
accomplishment for all its employees.

Cont. pag. 3
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To be number one on sustainable palm
is an important achievement that brings
the highest responsibilities
By Manuel Julián Davila Abondano – CEO DAABON Group

Mr. Manuel Julián Dávila expressing his gratitude for the
sustainability award given to Daabon.
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T

where our parents began to crystallize
their dreams of recent marriage: we spent
our first years living here, and we learned
to appreciate life in the in fields.

Don Alberto Dávila Diazgranados is not
with us to celebrate our FIRST PLACE
ranking among large palm oil companies
who also invest technical and human
resources to achieve sustainability in their
operations. But we know that he lives
within each of us: within the members of
the Dávila Abondano family and within
everyone that is part of the work force
that made this distinction possible.

I don’t know how many of our colleagues
at Tequendama who helped us ride horses
and taught us to milk cows are still there
today. I know that many of them are no
longer with us because they reached the
age of a well-deserved rest, but others are
still here, because they continue to be
a fundamental part of this great effort.
What neither they, nor we, could imagine
was that one day we were going to be the
best producers of sustainable palm oil in
the world.

here are so many things I want to
share, but I should say that I have
mixed feelings: sadness, because
my father is no longer physically with us;
but also happiness, to see our efforts from
many years be recognized.

Throughout all of the levels of the
company, in each one of the departments,
fields and jobs, a company like ours only
has people that know how to cultivate
good fruits: the kind that transform and
then allow us to meet our clients’ needs.
But also the kind of fruits that are part
of another good harvest: the actions that
go beyond our company and contribute
to the improvement of living conditions,
and to constructing a country with
higher levels of social and environmental
responsibility.
I would like to share with everyone that
although the DAABON Group is a large
family business, Tequendama holds the
distinction of being the company where
we took our first steps: not only towards
converting ourselves into producers
working with international markets, but
as a family. The Tequendama farm is

It’s a moment that I would like to be able
to record, but I am sure that all of us will
remember the day that we received this
recognition. Hopefully we will share this
with our grandchildren and they will be
interested in hearing the story, because
from now on, one of our goals will be
that the next generations see with pride,
and are inspired by, what could be done
with hard work and honesty.
We keep this excitement of being
NUMBER ONE in our hearts; we will
continue to feel it like the first time that
we heard the news that we would receive
this distinction.
May God watch over Tequendama and
all of the businesses in the DAABON
Group, while we keep busy continuing
to deliver to the world the best products
from our land.

2

Esther Meima
Contributors

Walter Ritzel
Crop - Asuntos Públicos

Photographs
Francisco Toro Uribe
Impacto Visual - Duvan Silvera
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These considerations,
which drive us to consent
our actions, to be
transparent and accessible
to populations around us,
are the foundation of our
sustainability standards.
From. pag. 1

T

he evaluation was presented by the
Zoological Society of London - ZSL
- as part of the Annual Meeting of
the Roundtable on Sustainable Palm Oil
(RSPO) in Kuala Lumpur, we recognize
that having our operations certified
under this scheme; and the related
traceability and segregation of products
were key elements.
However, we also acknowledge it is
the result of adding many hours of
work; commitment to other certifying
bodies (emphasized on environmental,
agricultural, social, security, etc.)
for more than 20 years, and to be
constantly evaluating and improving our
management system.

Managers and officials from Daabon, receiving
commemorative plaques for their administrative work.

Fortunately for those who expect a
dignified corporate behavior, companies
are people who grow and mature in the
process, they are incorporating a range of
knowledge and practices that maximize
efficiency.

external stakeholders. Also, the result
of analyzing the production units as
open systems that both impact and
are impacted by natural and social
dynamics that take place on its territory.
These considerations, which drive us to
consent our actions, to be transparent
and accessible to populations around us,
are the foundation of our sustainability
standards.

The
comprehensiveness
of
the
measurements that frame the ZSL’s
SPOTT methodology confirms that
our programs are equally the result of
combining the corporate objectives to
the ideal state of prosperity and good
neighborliness of our internal and

We were evaluated in seven aspects,
requirements of the RSPO; areas for
the cultivation, versus area dedicated to
conservation; management of natural
resources; protection of fragile soils;
zero use of burning on soil preparation;
reduction of Greenhouse Gases (GHG)
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and traceability of products; dimensions
that are part of a production system
based on principles of good agricultural
practices, manufacturing and corporate
responsibility with individuals and
smallholders.
Having achieved this recognition, the
challenge is even greater; because we
believe that no business dynamics that
can be considered finished product: we
are companies and persons in constant
evolution; nor is it wise to think that
the awards are points of arrival; on the
contrary, they are starting points toward
goals that fulfill the role that society
expects of those who decided to support
families and generate prosperity.

Jenny Ruíz, an employee at the Tequendama Extraction Mill, is
recognized by Doña Carmen Abondano de Dávila
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DAABON Group leading the ranking of
ZSL Sustainable Palm Oil Transparency
Toolkit (SPOTT)
SPOTT

SUSTAINABLE PALM OIL
TRANSPARENCY TOOLKIT

D

AABON Group is leading
the results of the latest
report of Sustainable Palm
Oil Transparency Toolkit (SPOTT),
published, in November 2015, by the
International conservation charity
the Zoological Society of London
(ZSL). With a score of 92% DAABON
reassures all the palm oil stakeholders of
its commitment with sustainability.
The SPOTT report was first launched
in November 2014, and is committed
to feature a regularly-updated scorecard
that provides quarterly assessments
of 50 palm oil growing companies –
double the numbers of 2014 – against a
framework of over 50 indicators.
This tool was designed for investors
and other stakeholders in the palm oil
sector, to assess palm oil growers on the
information that they make publicly
available about the sustainability of their
operations, and their commitments to

environmental and best social practices.
Framed as direct questions about
best practices and its disclosure, the
indicators cover the areas;
• Roundtable on Sustainable
Palm Oil (RSPO)
• Landbank
• Environmental management
• Fragile, marginal and peat soils
• Zero Burning
• Greenhouse gas emissions
• Traceability.
Users can compare and contrast
company performance via trendtracking graphs, as well as monitoring
the media for company-specific
stories on issues including fires, haze,
deforestation and wildlife conflict.
Manuel Julian Davila President of
DAABON group commented: “SPOTT
supports growers to improve reporting
and transparency, we are committed
to continue improving and we urge
other companies and the financial
sector to use the information to fulfill
their responsibility and address their
environmental impacts.”
(Source: www.sustainablepalmoil.org)

Wild bird watching over its nest in a palm tree at
the Tequendama farm.

This tool was designed for investors
and other stakeholders in the
palm oil sector, to assess palm
oil growers on the information
that they make publicly available
about the sustainability of their
operations, and their commitments
to environmental and best social
practices.

Wild garza birds circling around the
Tequendama farm.
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Tastes of Organic from Colombia

O

n September 11, 2015, the
Colombian Embassy in Tokyo
held the event Ryunique by
Colombia, an organic food tasting
event, hosting a famous chef from
Korea, chef Tae Hwan Ryu.
The evening began with a welcoming
speech
from
the
Colombian
Ambassador
Mr.
Alejandro
Posada Baena and the Executive
Representative of Pro Colombia Japan
Mr. Hiroshi Wago Rojas. Then a few
short videos were shown to the guests
highlighting the importance to increase
the Japanese organic and sustainable
food market. Following these videos,
the CEO of DAABON Organic Japan,
Leon Van Houwelingen explained how
DAABON values and plans to engage
the Japanese market. The evening
continued as the guests were escorted
to a different room with a beautiful

By Leon van Houwelingen - CEO Daabon Japan

enormous dining table decorated with
a variety of exotic Colombian flowers
which then proceeded to the main
event, degustation of organic food
from Colombia.
Guests were served with a full course
from chef Ryu, using Colombian

organic products in his famous dishes.
DAABON
contributed,
organic
bananas, palm oil, and coffee, which
were beautifully performed in all
dishes. As chef Ryu elaborated his
masterpiece, guests were fascinated
how the products were used in every
dishes.

Starter:
Sourdough bread and organic Palm oil and
nori butter; Organic palm oil have been
used for the sour bread and the butter with
Korean seaweed.
Appetizer:
Organic Confit with “Sima Aji” Cucumber
with foam pickled vegetable and “umi budo”
green herb Puree; The hard tail fish called
“shima aji” is marinated with the organic
palm oil with other vegetables and sea
grapes.
Main dish:
Beef tender loin steak with black rice and
sliced brisket, glazed “okura” vegetable
topped with Colombian organic coffee
powder and Colombian organic coffee
mushroom sauce; the tender loin was
marinated in palm oil for six hours to have
its tenderness with the taste of organic coffee
that matches the meat perfectly.

Food tasting in Tokyo, Japan, with
DAABON’s Organic Shortening.

of Colombia and more knowledge of
how organic food is and should be
the future. As a result of the event
DAABON Organic Japan received
a generous exposure on Gurunavi’s
website ( one of the largest restaurant
website in Japan). Additionally,
DAABON Organic Japan and our
Organic
Mountain
Freeze
Dry
Coffee was promoted to it’s users

in a promotion. This was later to be
followed by exposure in a news paper
and in the Japanese Health New a
smaller industry targeted magazine.
To all our readers our products can
be easily found online in our Amazon
store, at our partners Radish-Boya’s
website and in AEON and Nisseikyo
shops around Japan, so head over and
try your best recipe.

Dessert:
Baked Kataiff, caramelized organic
banana, Colombian organic coffee gel and
raspberry ice cream; under the dessert was a
lemon and organic palm oil sauce that gives
a refreshing taste to the dessert.
Having a tempting and tasteful course,
discussing and sharing wonderful
information about Colombia and
organic food gave more knowledge to
the guests about the beautiful sides

Organic shortenings, produced by DAABON
Colombia and imported by DAABON Japan.
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A

s an increasing number of
Millennials
(people
born
between1977-2000) become old
enough to make purchasing decisions,
their buying preferences are having a
noticeable impact on consumer trends
in North America.
According to the Hartman Group,
currently 1/3 of the U.S. population is
Millennials, with $200 billion in annual
buying power, plus $500 billion more of
buying influence. Each year Millennials
buy more organic and natural products
than the year before. Their purchasing
decisions are also affected by a strong
interest in the environment and social
justice.
The result, according to the Natural
Marketing Institute (NMI), is that U.S.
consumer awareness and consumer
attitudes toward sustainable brands
have increased to an all-time high.
85% of consumers are now accepting
of sustainable practices. 22% can be
considered true leaders in sustainability,
while another 63% are increasing
their purchases of green products and
continually adopting more sustainable
behaviors. NMI says that “sustainability
is not a trend, it is becoming a cultural
shift.”
Traceability is another important factor
for U.S. consumers, and for Millennials
in particular. Linda Ohr from
Nutraceuticals says that “Millennials
tend to be more focused on labels and
natural foods, so being transparent—not
only in terms of healthful ingredients
but also in terms of how the foods and
beverages are made—will be important.”
Food Technology also predicts that a big
trend in 2016 will be the need to have
“clean labels” with a focus on “natural

ingredients,
m i n i m a l
processing, organic
certifications and
not
genetically
modified.”
As
a
result,
they
expect that “food
manufacturers
will
have to continue to
make food products
that are less processed
as consumers demand
more transparency and
foods that are closer to
their natural state.”
As consumers seek out
more
natural,
healthy
and
sustainable
foods,
there is also a shift in
perception related to fat.
Jenny Zegler, Global Food
and Drink Analyst for
Mintel International says
that “consumers’ negative
stereotype that any and all fat
content is evil has begun to
diminish. The awareness of the
many sources of good and bad
fats is ushering in a paradigm shift
in which fat content is not the first and
foremost consideration — and barrier
— in the search for healthy products.”
These trends towards natural foods,
sustainability and traceability have
extended beyond the grocery store
into restaurants and food service as
well. The Organic Trade Association
(OTA) reports that “the entire food
service industry—restaurants, hotels,
hospitality and health care—has been
waking up to offering organic options.”
According to Jeff Clark of the National
Restaurant Association (NRA), “Diners

U.S. consumer attitudes toward sustainable
brands have increased to an all-time high.
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want to know as much as they can
about what they’re eating, especially
when they’re at restaurants. They want
to understand everything – from the
way a certain food tastes to how the
farmer grew it.”
The U.S. food industry is recognizing
the increasing demand from consumers
for clarity on not only the ingredients
in the products they buy, but also
the story behind those ingredients.
Millennials especially are seeking to
have a positive impact on society
through their buying decisions, and
this presents a great opportunity to
those food manufacturers who can
successfully connect with consumers by
ommunicating a shared commitment
to sustainability and natural, healthy
foods.
SOURCES:
NMI as quoted by MarketResearch.com
The Hartman Group, Inc.
Organic Trade Association’s Organic Report (Fall 2015)
http://www.ift.org/Newsroom/News-Releases/2015/
December/16/Food-Technology-Magazine-Editors-ShareTop-10-Food-Trend-Predictions-for-2016.aspx
http://www.foodbusinessnews.net/articles/news_home/
Consumer_Trends/2015/10/Mintel_identifies_
emerging_tre.aspx?ID=%7BE321D1B0-65D9430C-86F4-E15BE15819AA%7D&cck=1
http://www.restaurant.org/News-Research/News/
sustainable-food-trends-in-2016

U.S. FDA decision on partially
hydrogenated oils shifts market
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The confectionary industry is looking to sustainable
palm oil as it reformulates away from PHO’s.

T

he U.S. Food and Drug
Administration (FDA) recently
determined
that
partially
hydrogenated oils (PHO’s) are no
longer “generally recognized as safe,” or
GRAS, for use in any human food. The
ruling dictates that food companies
have until 2018 to remove industrial
trans fats from their formulations.
According to the New York Times,
the FDA estimates that “the action
will cost about $6 billion to put into
effect but will save about $140 billion
over 20 years in health care and other
costs.”
Partially hydrogenated oils, which
are created by treating liquid oil
with hydrogen gas to make a solid,
have been a long-time staple of food
manufacturers in the U.S. While
many brands have already begun
the transition away from PHO’s and
trans fats, the Washington Post says
“the substance lingers in an array
of processed foods, from packaged
cookies to ready-made frostings.”

U.S. consumers continue
to grow more and more
concerned about the
environmental effects
of standard palm oil
production practices
worldwide.

CandyIndustry.com mentions that for
the confectionary industry, which has
been a very large user of PHO’s, palm
oil is an economically viable option
that “has a better yield per hectare
than other vegetable oils like rapeseed
or soybean oil.”

Non-hydrogenated palm oil, palm
kernel oil, and their various fractions
(in liquid and solid forms) offer
natural, high-performing and shelfstable alternatives to PHO’s for a
variety of applications. Yet while palm
oil’s functionality offers solutions
to various reformulation problems,
the industry is keenly aware of the
importance of sourcing sustainable oil.
U.S. consumers continue to grow
more and more concerned about the
environmental effects of standard palm
oil production practices worldwide,
and as a result, brands seeking to
replace their trans fats are considering
not only the functional performance
but also the social and environmental
impacts of the alternative fat they
choose.
SOURCES:
http://www.fda.gov/ForConsumers/
ConsumerUpdates/ucm372915.htm#1
http://www.nytimes.com/2015/06/17/health/fdagives-food-industry-three-years-eliminate-trans-fats.
html?_r=0
https://www.washingtonpost.com/national/healthscience/fda-moves-to-ban-trans-fat-from-us-foodsupply/2015/06/16/f8fc8f18-1084-11e5-972649d6fa26a8c6_story.html
http://www.nutritionaloutlook.com/food-beverage/
what-makes-palm-oil-top-replacer-partiallyhydrogenated-oils
http://www.candyindustry.com/
articles/87030-fats-oils-trends-alternative-fats

The industry has been faced with the
difficult question of how to replace
these ingredients, which have been so
prevalent for decades, without losing
functionality. According to Nutritional
Outlook,
“the
most
attractive
substitute may actually be palm oil. Its
combination of formulation flexibility,
abundant supply, and cost efficiency
put palm oil at the front of the pack.
The big challenge is ensuring it’s
produced sustainably.”

Food companies have until 2018 to remove
industrial trans fats from their formulations.
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Caribbean Eco Soaps S.A.S.

Certified Organic and Sustainable
Soaps & Cosmetics

By John Maseri - Commercial Director /
Caribbean Eco Soaps UIBS S.A.S.

Main entrance to the Glycerin and Soap plant—
CARIBBEAN ECO SOAPS.

C

aribbean Eco Soaps S.A.S. is a
privately owned soap base &
glycerin manufacturer based in
Las Americas Free Trade Zone complex
located in Santa Marta, Colombia.
It’s the first and only Colombian
manufacturer of soap base “noodles”
produced from Organic & RSPO-IP
palm oil. Both plants are constructed
with Mazzoni LB technology.
The palm oil is produced from
independent smallholders associated
in 5 Coops and 3 associations located
in the Magdalena department. All
smallholders fully owned their land
and are organized in cooperatives
to guarantee a fair income; they are
RSPO certified and some of them
are even organic certified. More than
400 associates account for 2000
community members.
The oil is extracted and processed
in RSPO SCCS and fully segregated
sites; located short distance from the

Sustainable profit is our
objective to create and
increase value providing
competitive returns,
meeting customers’ needs,
generating prosperity and
contributing to overall
economic development.
soap plant, this structure is vertical
integrated and 100% traceable. We
offer Identity Preserved soap base,
or any other downgrade available:
Segregation & Mass Balance.
The supply Chain is fully traceable;
smallholder’s harvest the fruit bunches
and conveys them to an owned and
operated centralized collection facility.
There is a full traceability system
in place. The crude palm oil is then
extracted at the extraction plant and
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refined at the refinery. The refined oil
goes through a saponification process
at soap plant. The finished products,
Organic Opaque / Natural RSPO
Opaque and Natural Opaque soap
bases are then packed in 900kg PE
big bags or in 25kg PE sacks which
are then stored at our warehouse to be
shipped would wide.
Agricultural Sustainability is a crucial
factor in farming efficient and rational
water usage program, soil preservation
practises,
areas
of
biodiversity
enhancement and shelter, nutrient
cycling using compost, integrated
pest control management with native
biological benefits are all taken into
consideration.
Sustainable profit is our objective to
create and increase value providing
competitive
returns,
meeting
customers’
needs,
generating
prosperity and contributing to overall
economic development.
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The plant’s capacity is 48MT / day of
Opaque soap base and 24MT / day of
Translucent soap base. We are proud
to mention that Johnson & Johnson
Colombia & NATURA has chosen
us to be their partner by supplying
them RSPO/SG soap base. We are
also able to manufacture custom made
specifications.
SOAP BARS CUSTOM MADE:
By March 2016 the NEW soap bar
plant will be operational which we will
offer the service to manufacture your
private label soap bars. Our laboratory
is fully equipped where we work
closely with our customer’s ensuring
all products are formulated to the
required standards. The focus point
is the need and wish of the customer.
We offer 90g and 125g bars in flow
pack or paper wrapped. If you have an
idea you would like to develop, “Just
Contact Us!”
Organic / RSPO-SG / Natural
Glycerin USP:
Next to the soap plant we have a
glycerin plant as well. We obtained
the organic glycerin through the
saponification process of the organic
soap base. All of the organic glycerin

Production of organic translucent soap
noodles at CARIBBEAN.

is exported to Europe and the United
States of America. The natural glycerin
is obtained by refining the crude
glycerol which is a by-product of the
Bio Diesel. The plant’s capacity is of
260MT / month. Our glycerin is USP
& Kosher certified.

New glycerin plant installed in
CARIBBEAN, opening soon.
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NEW GLYCERIN PLANT
Early March 2016 a new glycerin plant
will be inaugurated with a production
capacity of 2400MT / month.
Caribbean Eco Soaps your partner in
Care!
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Productive inclusion: resources
for the hands of the poorest

By Patricia Apreza – Head Of Social Management – DAABON Group

Mr. Felipe Moreno, from the Alliance Group,
happy in his plot of palm trees.

D

eveloping
Corporate
Social
Responsibility in a country
with great social difficulties is a
challenge considering any on-ground effort
may be easily diluted; but also, if set with a
clear conceptual definition is achieved and
a purpose bounded to stakeholders is set,
very desirable goals can be achieved.
For five years and on a bi-annual basis,
the DAABON Group companies carry
out socioeconomic characterization of
its group of employees, smallholders and
communities, so that their input constitute
the participatory basis of information
required for social programs.
The first of these measurements allowed
us to identify a fact we immediately
considered a high risk: both workers and
suppliers were depending exclusively on
the palm cultivation. We firmly believe,
that reliance on one source of income
(usually families of four and five members);
is not favorable for achieving objectives of
welfare or human development.

implemented from two different perspectives: the undertaking of new
economic options and the education or training as a mechanism to
achieve employability skills.
The first projects were promoted in order to articulate them into the
corporate purchase program in the form of labor garments and broidery
that then included shoe making, with the hope that women and youth
family members of our farm co-workers, provide us the footwear required
for tasks within the DAABON companies. Both cases, in neighboring
rural areas to oil palm plantations.
After that positive experience we dared to leave our immediate
environment - workers and smallholders- and headed our efforts to
benefit families surrounding our areas of influence that had no direct link
to the Group companies; many of them victims of the armed conflict. In
this context we identified very quickly, that the purpose of generating
entrepreneurship requires a tool to transfer economic resources: Thus was
born what is now known as the “DAABON Microcredit Fund”.

For five years and on a bi-annual basis,
the DAABON Group companies carry out
socioeconomic characterization of its
group of employees, smallholders and
communities.

This consideration led to the formulation/
implementation of the “productive
inclusion
program”
conceived
and
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Wifes and relatives of the workers from C.I. Tequendama SAS in their microenterprise, make uniforms for the workers.

Over the last year we have been taking
the first steps. We articulated to the
Fundacion de Microempresarios del
Magdalena, an NGO that supports
the emergence and strengthening of
productive units at micro level and
family businesses, in Santa Marta
our corporate headquarter location.
There are very big challenges in
placing money via credit in households
without access to the financial
sector, with negative reports on
credit bureaus, productive schemes
destroyed by forced displacement,

social marginality, among multiple
factors. But it is a challenge we gladly
accepted within our Corporate Social
Responsibility processes.
As we work to strengthen the
entrepreneurial capacity of the
beneficiary families of our line of
action, we supported a government
policy
aimed
at
generating
entrepreneurship culture from the early
school years and started implementing
the “Youth enterprising” project in
different schools in Santa Marta. The

Mr. Rafael Charris Gonzáles, Alliances grower,
proudly displays the palm fruits from his plantation.
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strategic partner of this program has
been Actuar Famiempresas Atlantico;
leading this team we have created
academic proposals with an emphasis
on entrepreneurship and the education
of teachers to lead the formation of
students that in adulthood, may be
part of the productive sectors from
the role of entrepreneurs and not
necessarily employees.
As is the slogan DAABON Microcredit
Fund, we support dreams for growing
companies.
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BIO REFINING PLANT BEGINS OPERATIONS

Daabon’s Agroindustrial Park, home to refining plants Tequendama
and Lady 4, Caribbean Eco Soaps and Biodiesel.

By Alfonso Abondano – Vice president of Proyects
and Hernando Chavarro - Technical Manager Tequendama Refinery
DAABON Group

W

ith the concept of “BIOPlant” our new refinery
began operations in late
2015; this milestone marks the
new area of refining palm oil for
DAABON Group, and consolidates
our downstream infrastructure
as the largest in Latin America.
With a capacity to process up to
460 thousand tons of crude oil per
year it is the also the first installed
with principles of eco-efficiency:
reducing and recycling the use
of water and use of renewable
energies.

The plant will feed from a Combined Heat and
Power generation system that will allow significant
cost savings and environmental benefits.

of almost absolute vacuum, DAABON
is yet again able to deliver oils that
preserve the nutritional and organoleptic
properties and freshness in a process that
increasingly reduced the time between
harvesting and obtaining the final
desired-stage product.
The plant will feed from a Combined
Heat and Power generation system that

will allow significant cost savings and
environmental benefits. Increased
processing capacity has gone hand in
hand with the consolidation of the
organizational structure of operational
and technical areas; thus, we are able
to meet the demands of customers
who require high quality products and
specialty blends.

The increase in refining capacity
will allow the processing of larger
volumes of palm oil and palm
kernel oil as raw materials for the
production of palm kernel stearin
and palm olein, identified as high
demand products in the local and
international markets.
Project planning and execution
took five years; time during which,
research on technologies and
trends were appointed to ensure
company position at the forefront
of
high-efficiency
production
processes. With this new plant,
designed to process oil at very low
temperatures and in conditions

Technological infrastructure for production— Lady 4 Refinery
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Terlica S.A.S. As a strategic partner and
neighbor to Daabon’s new port concession
By Captain Hector Laserna – General Manager, TERLICA S.A.S.

A

total of 225,137 tons is the volume
of cargo movement registered by
the Terminal de Graneles Liquidos
Del Caribe - Terlica - during 2015; 12%
more than what was mobilized in 2014.
Such figures show increase in efficiency
and its consolidation as a strategic
unit for DAABON, in its liquid bulk
warehousing capacity.
The year ended with a record for the
national palm oil industry: a load of
22,700 tons of vegetable oil bound for
Rotterdam; a shipment so far made only
from ports in Southeast Asia.
For this year, we expect to reach the goal
of 300 thousand tons; this projection
is based on the growth of the national
vegetable oil market, both for human
consumption and biodiesel; fundamental
reasons for the company Board of
Directors to decide an expansion plan
to its installed capacity of 45,900 cubic
meters.
The purpose of Terlica is to be known
as a high efficiency bulk liquid terminal
connected to the deep-water banks of
the Santa Marta Port and the production
and consumption centers of Colombia,
through a robust national road network
and the capacity to load and unload
ships exceeding 400 tons/hour.

Area del proyecto

Design for DAABON Group’s
Port of the Americas.

PORT CONCESSION: A NEW
DEVELOPMENT
By the name of Sociedad Portuaria
Las Americas, DAABON is developing
the new area of maritime concession:
a port to serve vessels in the range of
HandyMAX to PanaMAX. The area will
have the capacity to handle ships over
210 meters in length for loading and
unloading bulk liquids.
The efficiency of this port will ensure
the direct arrival of the ships to dock

using the window method; once the
ship is ready, loading and/or discharge
equipment are designed to work at a rate
exceeding 1,000 tons / hour.
Terlica will be the main strategic partner
of Sociedad Portuaria Las Americas by
providing support facilities, onshore
storage tanks, loading area for the loading
and unloading of trucks, warehouse,
weighing
station,
administrative
offices and workshops for equipment
maintenance , among others.

Location of the new Port of the Americas,
adjacent to the port of Santa Marta.
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C.I. Samaria S.A.S

Processes For Quality Assurance Are Standardized

By Rubén Dario Tribaldos - Manager C.I. La Samaria

Complete postharvest and packing process for Organic
Fairtrade bananas, headed for Japan.

T

qualities. We have have invested great
efforts to achieve maximum efficiency
in agricultural processes, harvesting,
post-harvest and quality assurance.

of clusters was included. It was possible
to standardize all processes, including
criteria of Organic, GLOBALGAP and
Rainforest Alliance certification.

This approach is a step forward to
consolidate a corporate management
that has targeted the production of
an organic banana fruit with gourmet

Our agricultural management made
this possible; we have maintained and
improved our Control for Agricultural
Practices and Materials (CAPM)
which include follow-up work, strict
evaluation and detailed care fruit from
harvesting to selection and packaging.
In the packing plant, the use of lined
trays, washing and mechanical drying

Achieving this progress is also the result
of having a trained and committed
company workforce. We believe that
2016 will be a year of strengthening
the business management system we
have implemented; which will recover
planting areas, further increase sales
volumes and maintain the quality
required by our customers.

he goals of C.I. Samaria
S.A.S. for 2015, were reached:
meeting the increasing quality
and sustainability standards for the
international market (the United
States, primarily); considerable sales
volume increase of Japanese market
and the reopening of the European
market.

Davila Biobananas 2.0: on the road again

S

anta Marta is a banana region of excellence; its climatic
conditions, soil, and sunshine are ideal for producing excellent
bananas. But that alone would not be enough to produce the
best organic banana exports if DAABON did not take advantage
of these optimal natural conditions using today’s most modern
technologies for production, packaging, quality control and logistics.

By Dr. Franco De Panfilis - Manager Organicsur Italia

The quality of DAVILA BIOBANANAS is a result of unmatched
experience in the region, starting with logistical operations in
the field which include highly qualified staff coordinating dayto-day operations between different farms and significant efforts
from workers, technicians, agronomists and quality inspectors
throughout the banana production process. Today visitors to CI La
Samaria’s banana farms note new farm management programs that
involve a comprehensive quality rating for each bunch of bananas
to ensure that product specifications meet even the highest quality
standards.
This situation is a direct result of heavy investments made in each
farm to mitigate climate change and to establish a quality unequaled
in organic projects. The “maturity” of this program has also resulted
in several certifications addressing environmental, social and food
security issues that match the philosophy of the DAABON Group.
Weekly shipments following loading programs for each client are
carefully coordinated between the production team and the export
department, with the day’s harvest and specifications for each
market clearly defined.
It is worthwhile to note that Santa Marta is strategically positioned
in the best port in the Caribbean, in an area protected by hurricanes
and other meteorological phenomena that affect other banana
zones.
As we celebrate the 25th anniversary of the historic DAVILA
BIOBANANA this year, a newly restyled box is a vivid reminder
of Don Alberto Davila Diazgranados, a true pioneer in banana
cultivation who supported all of US.
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Italian national promotional offer of organic
products in specialized shops.

Fair yields in an extremely dry year

FROM COLOMBIA

By Walter Ritzel - Agroindustrial Manager C.I. Tequendama S.A.S.

Plantation renovation process and legume
planting on the Tequendama farm.

Although 2015 was recorded as one of
the driest years in the worlds’ recent
history and was specifically harsh for
Colombia, our crop yields remained
stable due to the implementation
of an agricultural strategy based on
promoting the protection of soils
to retain moisture as maximum
possible; the reuse of water used for
the extraction process and protection
of irrigation canals to prevent seepage
and evaporation.
Compared to the prior year, rainfall
decreased by 49% in the Magdalena
Region, were our Tequendama and
Gavilan farms are located. In La
Guajira, the reduction was 32.4%;
while in the Cesar region where the
Ariguaní farm is located the El Niño
was less pronounced and declined
merely a 5%.
Las Mercedes was the only seriously
affected farm, our production unit
established in La Guajira. The drought
was a determining factor for the
production decline of 59%. Contrary
to this result, the Tequendama
and Ariguaní farms increased their
productivity by 8.8% and 10.6%,
respectively; while the Tequendama
smallholders increased their yield by
19%.
Despite the effects of drought and the
urgent need to intensify conservation
strategies
available
resources,

renovation of 162 hectares was carried
out; the extraction plant processed
126,937 tons of fresh fruit bunches
-FFB-, for a total production of 26,156
tons of crude palm oil. 10,449 tons of
Palm Kernel were processed to obtain
4,706 tons of Palm Kernel Oil and
5,535 tons of Palm Kernel Cake was
obtained. Additionally, there were 12
thousand tons of compost produced
from our palm oil by-products.
The quality improvement of oils was
another area in which progress was
made during 2015: a new clarification
and drying system of crude palm oil
was installed on our extraction mill
allowing us to attain a longer shelf life

Compost application on Ariguní plantation.
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in the end product. In order to reduce
the volume of residual oil, an Empty
Fruit Brunch was put into operation
to allow us to extract its remaining oil.
With this, we are reducing by 25% the
loss of oil content.
In the process of energy auto-generation
we have produced about three million
kilowatt-hours, corresponding to a
total 5788 hours of operation. With
the operation of the CDM project Clean Development Mechanism – we
have flared more than three million
cubic meters of biogas; which is to
prevent 93 million cubic meters of
greenhouse gases from entering our
atmosphere.

FROM COLOMBIA

Climate change affects everyone

countries that contaminate the most,
China and USA, have formally agreed.

By Diego Garcia – Brocehenin / France

In addition, some countries have
unilaterally taken strong measures;
a notable example is four European
countries (Norway, England, Holland
and Germany) that formally agreed to
prohibit thermal cars (gas and diesel)
in 2050! Meanwhile, in 2016 weather
phenomena like El Niño will have
greater impact, and will particularly
affect Daabon’s agricultural production
zones in Colombia with prolonged
droughts.

L

ast December a conference on
climate change called “COP21”
took place in Paris. Daabon
and Brochenin participated at the
French Organic Agency’s booth.
It was the first time that private
businesses participated, along with
195 governments. For two weeks

participants worked together to
develop a formal and legally binding
agreement to significantly reduce CO2
emissions worldwide. According to
several analyses, if the terms of the
agreement are met, the increase in
global temperature by the year 2100
will be reduced to 1.5°C. The two

Organic agriculture has been shown to
significantly reduce CO2 emissions.
Since no artificial products are used,
and organic material is recycled,
organic agriculture contributes to the
reduction of greenhouse gas emissions
and helps fight global warming.
Conversely, the use of synthetic
nitrogen fertilizers increases CO2
emissions. Organic agriculture retains
a higher amount of CO2 in the soil,
thanks to the use of compost and
recycled organic material.
(Source: www.cop21.gouv.fr)

2015 Christmas dinner and new year’s eve celebration

W

ith a Christmas dinner attended by members of various departments
and administrative offices, management personnel from DAABON
Group’s different companies, friends, and members of the Dávila Abondano
family, the DAABON Group finalized its business plan for 2016.
It was a moment filled with emotion; happiness for this year’s achievements
was blended with sadness for the first Christmas without Don Alberto
Dávila Diazgranados, our founder and President. There were nostalgic tears
but also celebration and applause for the life of the man who created and
inspired our corporate family.

Employees from Tequendama and Caribbean at the 2015
Christmas dinner.

The event also highlighted the best collaborators from within the DAABON
Group. Don Manuel Julián Dávila, Executive President, gave thanks for
the solidarity of his team and offered encouragement for a year full of
challenges and opportunities.

Mr. Germán Zapata – Daabon’s Executive Vice
President, with administrative officials.

Administrative Team from the Treasury Department at
the 2015 New Year’s Eve dinner.

16

