


3RU RWUD SDUWH ORV GRFXPHQWRYV IXJDFBIGMAD FIIRAQP BWB 32'QVWXM XFLRQHYV
URQ GLVHPLQDGRV D PiV GH X V X DSULRE X FVDRERIWUBRFHAGBBPOHY FRPR H[WUI
WUYQLFR \ FRORFDGRV HQ HO VLWLR RZRIEWDHS B UWR\HF $ARH GAFRR @ DFO FDSR\R GHO
)+,$ &DQDGi KWWS ZZZ IKLD RUJ KQ KWGRFEWD SGEGSLYRQWERHO 0DQXDO GH 3URG)
HQ OD SiJLQD GH OD )+,$ HQ OD UHG XRFERQWPEHER RN ULWXHSALGR VLJIQL¢ FDW
ZZZ IDFHERRN FRP )+,$ D ¢Q GHMGIP\SODUHY TXH VH HVWiQ GLVWULI
PLQDU OD H[SHULHQFLD ORJUDGD FRQ@GBO $IDANF X¥WWDD VEIH XHNODHHSWURLYQ GHO 0
\HFWR TXH KD YHQLGR D IRUWDOHFHWBPDBXEDREGpQ LFDFOR HEDEMWPSOLD H[S
GHVWDFDU TXH PXFKDV GH ODV SXEOERPBICRHPH\QWDBRLWQDXHUR@GH DXxRV H
FRPSDUWLGDV FRQ YDULRV PHGLRV GH 6RPXER W FBOLRRWRIALD O D QL

YHO QDFLRQDO UDGLR SUHQVD \ WHOHYLVLYQ ORV FXDOHV FRQWULEX

\HURQ D GLVHPLQDU HVWD LQIRUPDFLY¥@RHQ @M GLYW k RMPWVHUHROR®HY H sDuT

GHO SDtv FXDOTXLHUD GH ORV SURFHVRV HQ OD SL
FKR GH TXH FXHQWHQ FRQ KHUUDPLHQW!]
Manual de produccion de cacao GH WHFQRORJtDV H LQIRUPDFLYQ KDFH T

-------------------------------------------------------------------------------------------------------------------------------- VHxDQ]D \ FDSDFLWDFLYQ VHD PiV IiFLO
8QR GH ORV PiV JUDQGHV DSRUWHV H E H@HiJHD GRIVODXARPIQERQRWDU FRQ UHIFH
FLYQ IXH OD HODERUDFLYQ GHO 0DQXD® I&H ]DWRGXVF FIR@QRE HPEBIFDWRRY FRPR HV
TXH IXH SXEOLFDGR HQ HO FRQ XQ@DRE®SEMWIY GHBDFDR’ VXJLULy HO ,QJ

HMHPSODUHV FX\R FRQWHQLGR LQFOXAR GM® BRIRFHFQ B HEHG &DHFO R Y+,$ &DQDGI
JHQ GHO FDFDR UHTXHULPLHQWRV DJURHFROYJLFRV PDQHMR GHO

FXOWLYR HQ VLVWHPDV DJURIRUHVW D@ ¥ p RRWHIKD \sER@NeMPOFRGH FDFDR
GHO FDFDR KDVWD ORV FRVWRV GH SURGRBF e WBHRWP BUOLRRRDCSH@B UHVD °
FXOWLYR EDVDGD SULQFLSDOPHQWH ¢RQuOB PRSOLP U FHEl HRF D &

b FDSDFL\
OD )+,$ D WUDYpV GH DxRV GH FRQYWPLRYGE kR QH YW Lo LR \DSUHQGH OR\
WUDQVIHUHQFLD GH WHFQRORJtD HQ HOQ XY D GHHBCRUHORSHEBHY &IRER HOQ FI
FXPHQWR GH WDO PDJQLWXG FUHDGR HQ HO SDtV )XH WDQ JUDQGH
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