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La Anchoveta como parte de nuestra
historia milenaria



7,000 anos de presencia d
mar perua

IQUITOS

Cultura Chimu,
Trujillo - La
Libertad

(600 - 700 D.C.)

Cultura Nazca,

Nazca - Ica
(200 A.C- 600 A.C.)



Alimento de Pobladores en el Prehispanico
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La Anchoveta en el Mundo de Hoy






4 TM de peces cultivados
por cada TM de pez en ingredientes

Pesca Produccion de Ingredientes Marinos
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Pescado silvestre 13

) Harina de pescado 3 Millones de TM
Millones de TM

Aceite de pescado 0,5 Millones de TM

Se multiplica por 4

Acuicultura
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Pescado Cultivado Alimentado: 51 Millones de TM



Diversas presentaciones de conservas y

congelados
Conservas de Anchoveta: Congelados
«Salsa de tomate
.Acelte Vegetal KOnllkl; :
*Agua y sal

Anchoas




La Anchoveta en el Menu Diario y la Gastronomia




Una Mirada al Futuro



Uso de la anchoveta en la fortificacion de
alimentos

Nutrientes
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Millions of consumers across Central and
West Africa will be able to increase their iron
intake at low cost with a new range of fortified
bouillon cubes and tablets from Nestlé.

The company is adding iron to its popular
Maggi brand seasonings with the aim of
helping to address one of the region’s most

widespread micronutrient deficiencies. ﬂ “ P2 L U

h =t LY 2\
FORTIFIED SEASONING: Nestlé sells millions of Maggi
cubes and tablets in Africa every day.

Maggi bouillons are a staple part of many
lower income consumers’ diets in Central and
West Africa.

Already fortified with iodine, more than 100 million cubes and tablets were sold every day in the
regionin 2011.

Reducing micro-nutrient deficiency

Nestlé’s development of the iron-fortified Maggi bouillon is a continuation of its commitment to
helping to reduce micronutrient deficiencies on a global scale.

Worldwide, through micronutrient fortification of food products, Nestlé provided 53 billion servings
of iron, 102 billion servings of iodine, 35 billion servings of vitamin A and 14 billicn servings of zinc

https://www.google.cdi.pe/webhp?sourceid=chrome-instant&ion=1&espv=2&ie=UTF-
8#0=NESTLE+CONDIMENT+MAGGI

If you look at the
number of bouillon
units Nestlé sells in
this region every day,
there is enormous
potential for us to
make a positive
impact on local
consumers’ diets.

Maarten Geraets,
Business Executive
Manager for Maggi,
Centrzl and West Africa


https://www.google.com.pe/webhp?sourceid=chrome-instant&ion=1&espv=2&ie=UTF-8#q=NESTLE+CONDIMENT+MAGGI

Caso — SOPA RAMEN

the salt

eating and health foodways producers food for thought for foodies

Ramen To The Rescue: How Instant Noodles
Fight Global Hunger

The Global Rise of
*Industrial Food into*™*
Twenty-First CentuY
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http://www.npr.org/sections/thesalt/2013/08/16/212671438/ramen-to-the-rescue-how-instant-noodles-
fight-global-hunger?sc=tw&cc=share
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Ingredientes Marinos 2.0

Ingredientes Nutracéuticos Ingredientes

para Feed para Food

= Aceites y aminoacidos
. para enriquecer
FhO',! i alimentos de consumo

humano masivo




Innovacidn para desarrollar nuevos ingredientes y nuevos vehiculos
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