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Ecuador has a long-standing legacy in both cocoa and coffee.
As one of the first cacao-growing regions, it is globally
recognized for its fine-flavor beans. Cocoa production blends
tradition with modern practices, preserving its cultural roots.

Coffee, introduced in the 1860s, thrives in Ecuador’s diverse
climates and altitudes, producing 100% Arabica. Today, the
country is gaining recognition for its qualified coffee, making
Ecuador a trusted producer of cocoa and coffee worldwide.
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AgroGesta BRIPO Cia. Ltda. operates in four strategic
locations across Ecuador and Europe. Our main offices are
located in the capital, Quito, and in Manta, near the port. We
also operate our farm, Finca Valle Dorado, located in Jipijapa
at the heart of the production region, where we process our
raw materials. Additionally, our warehousing facilities are
situated in Manta and Quito, close to Ecuador's key ports,
ensuring efficient export logistics. Expanding our
international presence, we also maintain a European office
and headquarters in Poland, strengthening our connectivity
with global clients and partners.

Our product range includes three grades of coffee as well as
cocoa. With full control over sourcing, processing, and
logistics, we serve clients across global markets.
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WHAT WE DO?

AgroGesta BRIPO Cia. Ltda. represents Ecuador’s finest cocoa
and coffee production with global markets. We work closely
with trusted +5000 growers and farms to deliver high-quality
green coffee and cocoa beans, as well as our local roasted
coffee to clients worldwide. With a strong, transparent supply
chain and efficient logistics, we ensure reliable sourcing and
consistent quality. Our mission is to create lasting
partnerships and expand Ecuador's presence in the
international commodity trade.
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INTEGRATED AT OUR FACILITIES,
RELIABLE AT DESTINATION

THE PROBLEM

Commodity buyers face a
fragmented supply chain, dealing with
multiple small producers, leading to
inefficiencies, inconsistent quality,
limited scalability, and high
operational costs due to separate
handling of processing, storage, and
logistics.

OUR SOLUTION

We offer a fully integrated, scalable
supply chain from our 150-hectare
farm “Finca Valle Dorado” in Jipijapa,
Ecuador. With on-site processing and
storage, we ensure consistent quality,
full traceability, and cost-efficient
operations. Our model simplifies
sourcing for partners by providing
direct access to reliable, high-
potential supply.
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ECUADOR

We are a local farm based in Jipijapa,
Ecuador, a region known for its
ancestral agricultural heritage. Our
goal is to grow sustainably by
combining traditional farming
knowledge with modern practices.

OUR FARM

We own 150 hectares of farmland in
Jipijapa, Ecuador, demonstrating
strong adaptability and soil fertility—
laying a solid foundation for future
sustainable expansion.



Consistent Quality &
Traceability

We ensure consistent quality and
reliable volume through full
traceability from farm to export -
building trust and long-term

partnerships with our clients. Efficient Supply Chain &

Logistics

Strong infrastructure and
streamlined logistics are
crucial for timely exports.
The ability to handle
sourcing, processing,
storage, and international
shipping with reliability
adds major value for
global clients.

Strong Relationships with
Producers

Direct, long-term collaboration with
farmers ensures stable supply,
better quality control, and ethical
sourcing. It also enables flexibility to
meet specific client needs-from
volume to post-harvest processing.
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OUR TEAM

At AgroGesta BRIPO, our strength lies in the people
behind the work. Each member of our team is
committed to delivering value through professionalism,
reliability, and direct communication.

We approach every partnership with care and
attention, understanding that lasting business is built
on mutual confidence and consistent results.

We work closely with our clients and producers,
adapting to specific needs and always aiming to
exceed expectations.

Through collaboration and long-term vision, we aim
not only to deliver quality products - but to foster
meaningful business relationships that grow over time.

- The AgroGesta BRIPO Team
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BRIPO
OUR TEAM

Fabrizzio Brito Ignacio Brito Kinga Brito-Stepien
Legal Counselor (President) CEO Finance Manager

LA

Gabriela Ponce Juan Brito Gabriela Brito
Logistics Manager Junior Legal Counselor Sustainability Coordinator
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Jorge Hercog Wendy Riofrio Andrés Flor

Commercial Director Auditing IT & Marketing Manager
& Accountability Manager
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OUR
PRODUCTS

At AgroGesta BRIPO, we provide a wide range of qualified
agricultural products to meet diverse market demands.
Our portfolio includes green coffee beans, roasted coffee,
and select fine cocoa varieties. Sourced directly from
trusted producers in Ecuador, our products undergo
careful processing and quality control to ensure
consistency and excellence. We cater to large-scale
operations worldwide.

O O

Green Coffee Beans Roasted Coffee

Q

CocoaBeans
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INTERNATIONAL TRADE OF COCOA AND
COFFEE: THE IMPORTANCE OF SGS
CERTIFICATION

SGS certification is a fundamental milestone in the international
trade of cocoa and coffee, products renowned for their superior
quality. This report explores the certification process in detail,
highlighting its significance, scope, benefits, reliability, acquisition,
and broader implications for companies operating in the global
cocoa and coffee markets.

What is SGS Certification?

SGS is the global leader in inspection, verification, testing, and
certification services, recognized for unmatched expertise and
reputation in the industry. SGS certification for cocoa and coffee
ensures compliance with rigorous international quality and quantity
standards, instiling confidence among stakeholders regarding
product integrity prior to shipment.

SGS Certification: A Beacon of Assurance

As the worldwide authority in inspection and certification, SGS
stands for reliability and excellence. SGS certification guarantees
that cocoa and coffee shipments meet strict international
standards of quality and quantity, validating product integrity before
loading.
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AGROGESTA BRIPO’'S COMMITMENT AND
COOPERATION WITH SGS

AGROGESTA BRIPO fully complies with SGS certification protocols,
maintaining a close cooperative partnership to ensure all exported
cocoa and coffee shipments meet the highest international
standards. This collaboration ensures transparent, efficient, and
credible certification processes, reinforcing our commitment to
quality, reliability, and global market competitiveness.

Comprehensive Scope of SGS Certification
SGS conducts meticulous evaluations covering both quality and
quantity aspects:

* Physicochemical analyses

* Microbiological tests

* Visual inspections

* Weighing and counting
Each element is rigorously assessed to ensure adherence to the
highest standards.

Quality Assessment Components
* Physicochemical Analysis: Measurement of parameters such as
moisture, color, pH, polarization, and particle size.
* Microbiological Analysis: Tests for total microorganism counts,
coliforms, Salmonella, etc.
* Visual Inspection: Thorough examination to confirm absence of
impurities, uniform coloration, and optimal granulation.
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AGROGESTA BRIPO’'S COMMITMENT AND
COOPERATION WITH SGS

Key Benefits of SGS Certification

e Enhanced Quality Assurance: Builds consumer confidence,
reduces risk of claims, and increases market competitiveness.

e Robust Quantity Assurance: Prevents financial losses and
strengthens supply chain reliability.

* Market Expansion Opportunities: Facilitates compliance with
international regulations, opening new business avenues.

* Corporate Image Enhancement: Demonstrates a strong
commitment to quality standards, boosting brand reputation.

Issuance and Reliability of SGS Certification

SGS certification is issued following a comprehensive inspection
and product analysis conducted at the port before loading. SGS's
distinguished reputation for independence and impartiality,
combined with over 140 years of industry experience, enhances the
credibility and trustworthiness of its certification services.
Additionally, SGS is accredited by multiple international
organizations, reinforcing the reliability of its certification.
AGROGESTA BRIPO’s collaboration with SGS ensures that every
shipment meets these rigorous standards, supporting transparency
and operational excellence throughout the export process.
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Cocoa Beans

. Moisture | Monthly
Cod Cat V t
ode ategory ariety Capacity
ECC1 | G1(Grade) i hidveteanc Ata e (o - o SIS PR
Cocoa

ECC2 | G2 (Grade 2) CCNb1 Cocoa 6.5-7.5% | 1000 MT

ECC3 | G3 (Grade 3) Unclassified Cocoa 6.5-7.5% | 1000 MT
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ECCI - G1 (GRADE 1)

AGROGESTA

BRIPO

FINE FLAVOR & AROMA COCOA

PARAMETER RESULT UNIT
Sa'f:;‘rfgl‘f: :;p_ Not Detected /25
Yeast count 5,010 jtk/g
Mold count 2.0*10°5* jtk/g
Product content with 16,19 %
defects
Con'-tent of foreign 0 %
impurities
Moisture content 7 %
Total fat content 48,16 g/100g
Cadmium (Cd) 0,76 mg/kg
Lead (Pb) 0,022 mg/kg
Mercury (Hg) 0,0045 mg/kg

.
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ECC2 - G2 (GRADE 2)
CCN51 COCOA

PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count 4,8*10A3A jtk/g
Mold count 1,6*10A3A jtk/g
Product content with 1198 %
defects
Contcent o.f T‘oreign 0 %
impurities
Moisture content 7 %
Total fat content 46:53 g/100g
Cadmium (Cd) 0.84 mg/kg
Lead (Pb) 0.054 mg/kg
Mercury (Hg) 0,0041 mg/kg

.
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ECC3 - G3 (GRADE 3)

UNCLASSIFIED COCOA
PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count 1,3*¥10A4A jtk/g
Mold count 51*¥10A3A jtk/g
Product content with 26,33 %
defects
Contcent o.f T‘oreign 0 %
impurities
Moisture content 7 %
Total fat content 4741 g/100g
Cadmium (Cd) 117 mg/kg
Lead (Pb) 0,029 mg/kg
Mercury (Hg) 0,0067 mg/kg

.
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Green Coffee
Beans

100% ARABICA

Monthly
t Variet Moisture Level
. Gesha/Geisha
ECGl | Microlot 10-12% 10 MT
SHB Arabica Blend
ECG2 | G1(Grade1 10-12%
ECG3 | G2 (Grade2) | “omercial Cotes 10-12% 250 MT
Natural Dry
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ECGI1 - MICROLOTS
GESHA/GEISHA NATURAL & WASHED

PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count 4,4*10A3A jtk/g
Mold count 100 jtk/g
Product content with 197 %
defects

Moisture content 10 g/100g
Arsenic (As) <0,03 mg/kg
Cadmium (Cd) <0,01 mg/kg
Lead (Pb) 0,014 mg/kg
Mercury (Hg) <0,0005 mg/kg
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ECG2 - G1 (GRADE 1)
SHB ARABICA BLEND NATURAL & WASHED

PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count 160 jtk/g
Mold count 180 jtk/g
Product content with 1,32 %
defects

Moisture content 10 g/100g
Arsenic (As) <0,03 mg/kg
Cadmium (Cd) 0,015 mg/kg
Lead (Pb) <0,01 mg/kg
Mercury (Hg) 0,00 mg/kg
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ECG3 - G2 (GRADE 2)
COMMERCIAL COFFEE NATURAL DRY & WASHED

PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count 1,410/ 4A jtk/g
Mold count 80 jtk/g
Product content with 791 %
defects

Moisture content 10 g/100g
Arsenic (As) <0,03 mg/kg
Cadmium (Cd) <0,01 mg/kg
Lead (Pb) 0,01 mg/kg
Mercury (Hg) 0,00067 mg/kg
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Roasted Coffee
Beans

100% ARABICA
Moisture | Monthly
Medium Light Roasted Beans 3
ECR1 | G1(Grade1) % Gralind Coffes 63 MT
Medium Dark Roasted Beans -
ECR2 | G2 (Grade 2) T 63 MT
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ECRI - G1 (GRADE 1)
MEDIUM LIGHT ROASTED BEANS & GROUND COFFEE

PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count <10 jtk/g
Mold count <10 jtk/g
Product content with 516 %
defects
Caffeine 1146,8 mg/100g
Ochratoxin A <05 ug/kg
Moisture content 112 g/100g
Arsenic (As) <0,03 mg/kg
Cadmium (Cd) 0,013 mg/kg
Lead (Pb) <0,01 mg/kg
Mercury (Hg) <0,0005 mg/kg

.mﬁ
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ECR2 - G2 (GRADE 2)
MEDIUM DARK ROASTED BEANS & GROUND COFFEE

PARAMETER RESULT UNIT
Presence of Salmonella N6t DEtettsd /25g
spp.
Yeast count <10 jtk/g
Mold count <10 jtk/g
Product content with
defects * a
Caffeine 1120 mg/100g

Ochratoxin A <05 ug/kg
Moisture content 1 g/100g
Arsenic (As) <0,03 mg/kg
Cadmium (Cd) 0,013 mg/kg
Lead (Pb) <0,01 mg/kg
Mercury (Hg) <0,0005 mg/kg

.mﬁ
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~ BRIPO

STORAGE TEMPERATURE: 15-25°C

METHODS FOR GREEN METHODS FOR
METHODS FOR COCOA COFFEE ROASTED COFFEE
PN-EN ISO PN-EN ISO PN-EN ISO
©6579-1:2017-04+A1:202 | 6579-1:201/-04+A1:202 ©6579-1:2017-04+A1:202
0-09 0-09 0-09

PN-ISO 21527-2:2009

PN-ISO 7954:1999

PN-ISO 7954:1999

PN-ISO 21527-2:2009

PN-ISO 7954:1999

PN-ISO 7954:1999

PB-PAZ/FS-41

PB-PAZ/FS-41

PB-PAZ/FS-02

PB-PAZ/FS-41

PB-PAZ/FS-41

PB-PAZ/FS-41

PB-PAZ/FS-42

PB-PAZ/FS-42

PB-PAZ/FS-41

PB-PAZ/FS-10

PB-PAZ/FS-41

PB-PAZ/FS-42

PB-PAZ/FS-21

PB-PAZ/FS-10

PB-PAZ/FS-41

PB-PAZ/FS-20

PB-PAZ/FS-40

PB-PAZ/FS-21

PB-PAZ/FS-10

PB-PAZ/FS-21

SOP M 1528, HPLC/UV
(P)

® -

&
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PROUDLY OFFERING CAFE SAN SEBAS
- ROASTED COFFEE FROM LOJA, ECUADOR

At AgroGesta BRIPO, we also offer Café San Sebas, a premium
coffee brand crafted in the highlands of Loja, Ecuador - a region
celebrated for its rich volcanic soil and ideal climate, perfect for
cultivating exceptional Arabica beans.

Our Café San Sebas portfolio includes:

Roasted Ground Coffee & Roasted Coffee Beans

» Varieties: Roasted Coffee Clasico | Roasted Coffee Especial

e Origin: Loja, Ecuador

* Profile & Level of Roast: Medium Light: Can Sugar, caramel,
chocolate, balanced, dry fruity

Moisture Level: 2-4%

Each bean is handpicked and carefully roasted to preserve its
natural aroma and smooth, balanced flavor profile. Expect refined
notes of chocolate, citrus, and floral undertones, delivering an
authentic Latin American coffee experience.

Whether you choose whole beans for a fresh grind or roasted and
ground coffee for convenience, Café San Sebas guarantees
quality, sustainability, and the heritage of Ecuadorian coffee in
every cup.

ldeal for: Coffee shops, retailers, distributors, and coffee lovers
seeking premium quality and authentic flavor.

Café San

SEBAS

Iradicion lojana de calidad!!
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Café 100% nawral con una eran Sama y
mezcla de diferentes tipos de calé de
variedad Arabiga, el calé tostado y molido

. normas de ca‘ﬁ?ﬂ. d
- e m oy distrib
'-uu:;z" su empacad
#e  “Nuesiros granos
lﬂ.“ :

dad. tamafo ¥y color
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Our Certifications and Compliance

Proudly Associated with SCA

Registered and actively operating within the agricultural sector,
AgroGesta BRIPO upholds the standards and values of the
Specialty Coffee Association (SCA).

Member of the International Coffee Organization (ICO)

Actively engaged in the global coffee sector, AgroGesta BRIPO

is proudly registered with the ICO, contributing to sustainable
development and international cooperation in coffee P

production and trade.

Green Point i !
Licensed to use the Green Point symbol, confirming our
contribution to packaging recovery and recycling in compliance

with EU regulations. J i

INTERNATIONAL
- COFFEE
ORGANIZATION

__ (’

&

MEMBER
2024
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Our Certifications and Compliance

GACC (China General Administration of Customs) Registration
Authorized and registered with GACC, enabling us to export
coffee and cocoa products to China in full compliance with
Chinese import regulations.

-4?._,&-
©

Certificate of Exporter GACC Registration
RN OEPEBX S ESE I

Application No. RZ25141-2025-10-14-GACC-2-1
YA110000PDY10RTTEH

pany MName

0 AGROGESTA BRIPO ClA. LTDA.

pany Address

Av, La Coruna 2208, Quito, Pichincha , Ecuador

Overseas Exporters or Agents

RAHORRCERS

GACC listed food categories
BxemrInaERE

Sev Appendix Page UM

lssue Date 2025-10-15
CRA Valid To 2026-10-15

animals & plants, ammal feed:
1t to China  “GACC Whitelist™ before export

R ST BRI P R T b
- 1 ., &K, nNTE)
5 ) R, ARERDO 3,

Jack Hsu
Chief Register Oy
Issse Date: 1011
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Our Certifications and Compliance

FDA Food Facility Registration (USA)

AgroGesta BRIPO is officially registered with the US. Food and
Drug Administration (FDA) as a recognized food facility. This
registration ensures compliance with the Food Safety
Modernization Act (FSMA) and guarantees adherence to U.S.
standards for food safety, traceability, and quality in all coffee-
related operations.

( 4{. ﬂ U.S. FOOD & DRUG

Dot 102072025 54847

Prease revew the regrtraton

Creamed Date

2025-10-16 06:20:53.0

Regstranon Expration Oate

WH-1221

Last Modifed by

FML S

Lt Updated

WEF10-20

Last Modifed by Company Regstaton Satus
AgroGesta BRIPO CIA. LTDA VALID

s this faciity engaged in the manufacturng/processing. paciang. or holding of food for human or animal consumption in the Unded Siates?
®ves One

Am you a fishing vessel engaged in processing (21 CFR 1.22000)
Oes @
Section 1: Type of Registration

Faclay Locamon: Foreign Registration

il Registranon 14204328214 Pin Mo

Ase you T new owner of 3 prevously regestened facity?

COves @

Previous Owrer's T

Previsis Owirar's hame

Previous Oweer's Regasraton Number

Section 2: Facility Name/Address Information

Faciity Name Telephone Number
AgroGesta BRIPO CIA. LTDA 590 580 354831
Facley MName Suffx Fax Nurber
Limited Liability Corporation

Faclay Sreet Address. Ling 1 E-Mad Address

Av. La Coruna M25-66 mfoffagropestabopo com

Faclty Srest Agdress, Line 2 Unigue Faciiey iosnder (UFT)
Fr

Cay

Quito

SttaFrovinos Temtary
Pichincha
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»
\ Our Banking Partners

At AgroGesta BRIPO, we work with trusted international
banks to ensure secure, transparent, and efficient
tranSactions for payments, exports, and financing.
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BRIPO

ng, processing, and distribution of

Ecuadorian Headquarters European Headquarters
AgroGesta BRIPO Cia. Ltda. AgroGesta BRIPO Sp. z 0. o.
RUC: 1793194995001 KRS: 0000970408
Av. La Coruna 2208, Quito, 170135, Sw. Filipa 23/3, 31-150 Krakoéw, Poland
Ecuador +48 881575 227
+593 98 035 4831 sales@agrogestabripo.com

info@agrogestabripo.com

Warehouse

AgroGesta BRIPO Cia. Ltda.
RUC: 1793194995001
Calle Las Golondrinas E16-159, Quito, 170135,
Ecuador
logistica@agrogestabripo.com
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CoQtact In oM

For any questrons or requests, pre sexdlor “'

4 i

to gét in touch, andithe Agrogesta BARO te W

Mpromp

.

+Address: A :
. /Av.LaCoruria 22 O
“'  Email e o S8 3
b7 mfo@agrogesft orip 3 Bl

Ecuadorian Headquarters Our Plantations European Headquarters
Av. La Corufa 2208, Quito 170135, Finca Valle Dorado AgroGesta BRIPO Sp.z 0. o.
Ecuador Jipijapa, Sw. Filipa 23/3
Manabi, Ecuador 31-150 Krakow, Poland



