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in agriculture

or more than 30 years and thanks to the
commitment of more than 200 producers
associated to our Cooperative, today
Coprohnijar is a great reality.

Throughout all this time, we have put the
experience and wisdom gathered from the
countryside to good use in international
markets. We have produced quality
products of great recognition, always
committed to being at the forefront, being
pioneers in Integrated Production and
promoters of new developments and
above all aligning ourselves with the BIO
concept.

Coprohnijar produce is identified by their connotations
of flavour and for being healthy products to be enjoyed
by the most demanding palates.

Its unigue climate and the characteristics of its soil,
such as that of the Cabo de Gata-Nijar Natural Park,
give them very special properties.

Coprohnijar is located in the epicentre of intensive farming in
Europe and specialises in the cultivation of organic fruit and
vegetable produce.

We have 200 farmers who, with their effort and know-how, are
the foundations of a solid project. We have facilities of more
than 22,000 m2 for conventional production and more than
30,000 m2 for organic production.

We supply the national and international market with the effort
and wisdom of our farmers, based on continuous improvement
through R+D+i activities, personalised advice for our farmers,
and the processing and marketing of top quality fruit and vege-
table produce.




CHERRY ROUND
RED

Cherry Tomato of great flavour. Uniform fruits
harvested at their right point of maturity. With

mild traditional tomato aroma. Sweet taste, firm textu-
re to the touch, smooth skin.
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CHERRY OF DE VINE PREMIUM
RED +8% BRIX

The vine Cherry Tomato has exceptional characteristics in

terms of taste, smell and firmness. It is round and consistent,
with an intense red colour. Sweet flavour and firm texture.

With values above 8° Brix.
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BABY PLUM
YELLOW

The Yellow Baby Plum Tomato is a cherry tomato of
excellent quality and taste. With a deep red colour and a
ribbed pear shape. The yellow baby plum tomato has
exceptional characteristics in terms of taste, smell and
firmness.
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CHERRY OF DE VINE
RED

The Cherry vine Tomato has exceptional characteristics
in terms of taste, smell and firmness. It is round and
consistent with a deep red colour. Healthy appearance,
uniform bouquet. Sweet taste, firm texture.
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BABY PLUM PREMIUM
RED

Baby Plum Tomato is a cherry tomato of excellent quality
and taste. With a deep red colour and a ribbed pear shape.
The baby plum tomato has exceptional characteristics in
terms of taste, smell and firmness.
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BABY PLUM
ORANGE

The Orange Baby Plum Tomato is a cherry tomato of
excellent quality and taste. With a deep red colour and a
ribbed pear shape. The yellow baby plum tomato has excep-
tional characteristics in terms of taste, smell and firmness.
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BABY PLUM
BLACK

Black Baby Plum Tomato with great flavour, high level of
lycopenes (antioxidants). Chocolate colour with green veins.
Mild aroma of traditional tomato. Good wall thickness and
filling. High Brix level.
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VINE TOMATO COCKTAIL
RED

The Vine Tomato Cocktail red is round and consistent with an
intense red colour. Uniform fruit harvested at the right point of
ripeness. Healthy appearance, uniform bunch, fresh and clean.

Sweet flavour, smooth skin. Uniform size and colour.
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PLUM TOMATO
RED

Plum Tomato Red is characterised by its elongated
shape and bright red colour. It is a very fleshy tomato,
very consistent, tasty and with a very thin skin; it is a
very refreshing and aromatic variety.
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BABY TRIO / FOUR MIX
COLORS

S

Tomato Trio / Four Mix, this is a pack containing red,
black baby plum, yellow, red and orange cherries. It has
an excellent quality and taste and exceptional charac-
teristics in terms of flavour, smell and firmness.
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VINE TOMATO
RED

The Vine Tomato Red is round and consistent with an intense
red colour. Uniform fruit harvested at the right point of
ripeness. Healthy appearance, uniform bunch, fresh and
clean. Sweet flavour, smooth skin. Uniform size and colour.
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COURGETTE
FROM ALMERIA

The Courgette is elongated and thin, has a good consistency
and a great taste, uniform cylindrical fruits, deep green in
colour and slightly mottled, with a bright and fresh natural
shine.
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WHITE WATERMELON
WITHOUT SEED

Sweet, crunchy, excellent texture and very tasty. The
refractometric index of the pulp, measured in the
middle of the fruit and in the equatorial plane, is higher
than 8° brix in all varieties.
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BLACK WATERMELON
WITHOUT SEED
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Sweet, crunchy, excellent texture and very tasty. The

refractometric index of the pulp, measured in the middle
of the fruit and in the equatorial plane, is higher than 8°
brix in all varieties.
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WATERMELON MINI
WITHOUT SEED

Sweet, crunchy, excellent texture and very tasty. The
refractometric index of the pulp, measured in the middle
of the fruit and in the equatorial plane, is higher than 8°
brix in all varieties.
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WATERMELON MINI
WITH MICRO-SEDD

Sweet, crunchy, excellent texture and very tasty. The
refractometric index of the pulp, measured in the middle
of the fruit and in the equatorial plane, is higher than 8°
brix in all varieties.
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COPROHN'JAR

7O BE FARMERS

C/ANTONIO CASTILLO GARCIA N° 1

04117 SAN ISIDRO - NIJAR - ALMERIA (ESPANA)
Tel. 950 366 015 - 950 366 089
www.coprohnijar.com

f facebook.com/coprohnijar

instagram.com/coprohnijar



