Vegetables
and Legumes

Argentine Food,
A Natural Choice

L

ocated at the southernmost
end of the Americas,
between parallels 22 and 54,
Argentina is renowned throughout
the world not only for its tango
and soccer, but also for the quality
of its food.
With almost 280 million hectares,
diverse climate amplitude that
ranges from subtropical to cold
temperatures, abundant water
and a set of rich and varied
ecosystems with a singular
agricultural production, Argentina
is –according to FAO- the fifth
worldwide exporter of food.

Argentine food for the world

This feature attracted, during the
19th Century last decades and
the 20th Century first decades,
an important migratory flow.
European, Arabian and Asian
people spread along the country’s
different regions with their
dreams, their traditions and their
production and consumption
habits.
As time went by, these diverse
idiosyncrasies integrated in such
a wide country, generating a
different culture that today opens
to the world, offering its best: its
food. Among them, its vegetables
and legumes.

Potato, sweet potato, corn, maize,
tomato, pumpkin, squash and
beans are original from South
America, preexisting to the
colonization of the continent.

Vegetables and Legumes
with History.
With quality.

Vegetables,
an American Tradition
The diet of most of the settlers
of America was based in maize,
potato, pumpkin, tomato and
beans. After the conquer, these
new vegetables traveled to Europe
and later spread over the five
continents.
Nowadays, the consumption of
these vegetables is registered all
over the world, but the colonizers
of this land were the first to
incorporate them to its eating
habits, adding others produced in
faraway latitudes (garlic, onions,
among others), that today are part
of the culinary traditions of our
people.
At the beginning of the 20th
Century argentine horticulture
was developed in the green
belts that surrounded the main
cities. The producers, generally
small estates, were specialized
in specific species that were
commercialized in the domestic
market. A few years later,
this system was replaced by

a productive regionalization
process that seek to take a better
advantage of the characteristics
of the different regions and
their correspondent ecosystems,
optimizing performance and
quality, and managing to extend
the offer of some species all year
round.

is the second exporter of garlic,
the eighth exporter of onions
and occupies privilege positions
in squash, pumpkins, tomato
and corn or sweet maize, with
increasing exportations of potato
seed and peppers.

In the ´80s, Argentina dedicated
a little less than 180.000 hectares
to the horticultural production.
At the end of that decade an
important exporting process
started that required to extend
the production surface, modernize
each link of the productive chain,
incorporate the varieties required
by the external markets and
modernize the harvesting and
packaging systems, applying the
strictest quality controls. Today,
300.000 hectares are dedicated
to horticulture, in a productive
system friendly with the
environment.

Quality
Vegetables.
Vegetables
with American
tradition.

According to FAO, Argentina

Garlic,
with a Touch of Distinction
Garlic is a natural seasoning par
excellence. Although its origin is
Central Asia, nowadays is part of
the eating habit of all cultures.
This, added to its therapeutic
properties –is antiseptic,
antibacterial, depurative, diuretic
and prevents hypertension- can
explain the constant increase in
its demand in the last decades.
Its strong flavor and penetrating
aroma place it as a central
ingredient in the most demanding
cuisines.
Argentina is characterized for
producing high quality garlic in
pollution-free environments,
in sandy soils or clay rich in
nutrients, with pure and abundant
water.

Garlic with pronounced
fragrances and spicy
flavors.
Garlic with a Touch of
natural Distinction.
Argentine Garlic.

VARIETIES
White – Pink – Purple
Productive
Regions

Onions,
Aromas of the New World
Historians say that the onion was
cultivated by man for more than
5.000 years to feed themselves
and to use its therapeutic qualities
–bactericide, diuretic, combat
the cholesterol and prevents
cardiovascular risk-. Original from
Central Asia, its consumption
has extended to the entire world.
Worldwide production of onions
occupies the fourth place between
vegetables and registers a
permanent increase in its demand.
Because of its soft and persistent
flavor, the onion has become a
central element in the different
cuisines of the world.

In Argentina, onions are produced
in diverse regions, always
respecting the environment.
Both the short day onions and
the long day onions, have bulbs
that pump out for their strength,
being uniform in its color, shape
and size, with lots of protective
cataphylls and prolonged
conservation.

Onions with soft
textures and aromas
from the new world.
Argentine Onions.

VARIETIES
Valencianita – Valenciana – Utopia – Riviera –
Candy
Productive
Regions

Corns and Tomatoes,
American Delights
Corns
The only maize which grain can
be eaten fresh is the sweet maize
or corn (sugary). In this variety,
the “su” gen delays the conversion
of sugar into starch, which allows
to be eaten before its complete
ripeness –boiling or in hundreds
of different plates- keeping its
characteristic sweet flavor and
its soft texture. Its grains can be
white or yellow, but the color
doesn’t have an impact on the
flavor or the tenderness.
Argentina has an important
experience in the production of
maize –is the second worldwide
exporter- but it also has a strong
tradition in the production
and consumption of corn. In
both cases, as a cereal and as a
vegetable, is a system of natural
production.

Tasty corns.
With origin flavor.
Argentine Corns.
Tomatoes
At the end of the 20th Century,
the tomato was placed in the
first place in the international
commerce of vegetables, showing
that is the specie more widespread
in the world. Today, it still
maintains its leadership and its
demand is constantly growing.
The tomato does not need fertile
soils but feels more comfortable in
loose soil, in silica-clay textures
and rich in organic material.
It requires a template climate,
medium values of luminosity and
a humidity that rates between
60 and 80%. In Argentina, the
production of tomato in open sky
and under cover respects these
characteristics. The results are a

VARIETIES TOMATOES
Rounded – Long Life – Cherry
PROduCTIVE
REGIONS

better quality and an offer that
extends all year round.

Plump and tasty
tomatoes. Argentine
Tomatoes.

VARIETIES CORNS
White – Yellow – Sweet – Super sweet
PROduCTIVE
REGIONS

Pumpkin, Squash and Zucchini,
Tasty and Natural
The word “squash” is derived
from quechua, the language of the
Incas, who named this vegetable.
It belongs to the cucurbitaceous
family and was and still is an
important ingredient in the diet of
our people. Original from America,
of template or warm climates,
its creamy consistence and sweet
flavor were the characteristics that
made it reach all continents.
Of ocher color and orange pulp,
sweet fragrances and creamy
texture, the pumpkin went from
America to the rest of the world.
In that trip, not only took its
original flavor, but also a hint of
American music, because it was
an important part of the musical
instruments used by the aborigines
and then the colonizers of that
land.
Zucchinis are small rounded
squash, of 8 to 10 cms of diameter,

with soft fragrances and flavor,
similar to the Italian zucchinis,
in which they recognized their
original “gen”.

Pumpkin, Squash
and Zucchinis.
With quality
and noises from the
South

VARIETIES
Anday – Anco – Anquito – Stripped Pumpkin –
Criollo Crespo – Criollo Plomo – Golden Hubbard
– Pink Banana – Zapallito de Tronco – Zucchini

Production
Zones

Legumes
in the New World
Because of its nutritional values,
for being non perishable and for
its varied culinary applications,
legumes are, along with cereals,
the base of the alimentary diet
of all the ancient people. The
colonization of our continent
integrated to this diet, American
beans -alubia, white, red, butter
and black, among others- and
brought to these lands peas,
chickpeas and lentils, original
from Middle East and a traditional
component of the Mediterranean
diet.
The production of legumes in
Argentina is developed in more
than 127.000 hectares, in three
different zones: beans and
chickpeas are produces in the
Northwest region, in the valleys
preceding the Andes Cordillera.
Peas and lentils are produced in
the humid Pampa, in the north
of the Central region and in the
case of peas, is extended over the
Northeast region, furrowed by

flowing rivers, creeks and streams.

Legumes with History.

In the last decades, and despite
the changes in the external
markets, or maybe as a result of
them, the production increased
by the incorporation of new
technologies in areas that go from
seeds genetics to post-harvest
treatments, achieving the highest
quality standards.

With Natural Quality.

Argentina is a prestigious actor
in the international legumes
market. Is the third worldwide
beans exporter –and the first one
in alubia beans- of recognized
quality, as are too the peas,
chickpeas and lentils.

Beans,
An American History
Beans were an important
ingredient in the alimentary diet
of American people, which means
that they have a long history in
the continent.
Argentine beans, of soft flavors
and pleasant to palate, are
homogeneous in shape, looks,
color and caliber and have a
maximum humidity of 16%. They
are produced in a pollution-free
ecosystem where rains favor the
cultivation but go away during the
harvest, optimizing the process.

Beans With History and
Quality.
Argentine Bean.

VARIETIES
Alubia – White – Carioca – Red – Coral –
Cranberry – Navy Bean – Oval – Adzuki

Production
Zones

High Quality Peas,
Chickpeas and Lentils
Traditional from Middle East,
peas, chickpeas and lentils are an
important source of proteins and,
because of its versatility they also
are an outstanding component
of the Mediterranean diet. In the
case of peas, its production and
consumption is developed in all
the regions of the world, although
the countries that stand out in
the international commerce are
the ones from America, Europe
and Oceania, where Argentina –
according to FAO- occupies the
tenth place.

Argentine peas and lentils stand
out for being produced in one
of the richest ecosystems of
the world: the Humid Pampa,
where excellent performance
and products with homogenous
colors are achieved. Chickpeas
are produced in the north, in the
precordillera valleys. They have
light colors, soft skin and profound
flavors that seem to imitate their
context of high mountains.

Tasty Peas, Lentils and
Chickpeas.
Argentine Legumes.

Oﬀer
Calendar
Garlic
Onion
Corns
Tomatoes
Pumpkins
Squash
Zucchini
Beans
Peas
Lentils
Chickpeas

All year round
January, February, March
All year round
All year round
All year round
All year round
All year round
All year round
All year round
All year round
All year round

Argentine
Food,
a Natural
Choice

Argentine Food, A Natural Choice

