
COPLANA
Premium Peanuts

Product types

Coplana’s positioning as a credible brand is the result of research work, 
technological innovation, permanent analysis of product quality and 
stringent process controls, as attested by customers’ and certifying agencies’ 
audits.  Investments made in the last three years total R$ 40 million and were 
responsible for the installation of a modern manufacturing plant.

Coplana – a commitment to ethics and long-term relationships with customers, 
suppliers and partners.  As such, we want to remain a reference as the preferred 
supplier to the food industry at large.
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Rodovia SP 333 • Km 121,75
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Phone: +55 16 3209-9000
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With 1,160 cooperative members, Coplana today has more than 
130 farmers who grew their products for the 2013/2014 harvest 
in an area totaling 19,500 hectares.  All cultivation is done on 
a crop-rotation basis in areas where sugarcane is produced.  
The same areas that produce ethanol and sugar also produce 
premium peanuts through a process that has transformed the 
economy of the São Paulo State’s heartland, creating jobs and 
generating income.  Production follows sustainability criteria 
and is adapted to comply with environmental and labor laws.

During the 2013/2014 harvest, Coplana’s Grains Plant received 
75 thousand tons of in-shell peanuts, corresponding to 23,3% 
of the domestic production and 25,9% of the volume produced 
in São Paulo, the highest-producing State.

Coplana has expected to reach by 50% of Brazilian exports on 
this current harvest, or 35 thousands tones, having among its 
important customers the European Union.

The “Reforesting Headwaters” and “Living Stream” projects, 
among others, are the highlights of the Cooperative’s social 
and environmental projects.  Both came out of partnerships 
between the government and private enterprise, and are 
intended for rehabilitating Permanent Preservation Areas.  
Within the concept of environmental education, students are 
also taking part in the projects.  A 85,35-hectare area has been 
rehabilitated since 2005, with 126,080 seedlings put into the 
ground.

Coplana’s Agrochemical Package Receiving Center is another 
model for preservation.  A pioneer in Brazil, it has been around 
since 1994.  The center has served as a reference both for imple-
mentation in other countries and for Brazilian legislation, which 
requires that such materials be properly returned and disposed 
of  Law  (9974/2000).

The Environment
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The product is permanently monitored for quality 
assurance, and all loads coming into the Grains Plant 
undergo automated sampling using a bar code for 
traceability.  Unloading, for example, is accomplished 
through an innovative design that maximizes logistics 
and has positive impacts that start down on the 
farm.  Once they are artificially dried, the peanuts are 
packaged in a 21-thousand-square-meter warehouse 
equipped with moisture and temperature control.

Peanuts are certified by the BRC (British Retail 
Consortium), a global standard and a reference for 
food safety and production.  Since 2010, Coplana 
is awarded a Grade-A classification, the standard’s 
highest classification grade. The Cooperative is also 
joined to SEDEX (Supplier Ethical Data Exchange) 
and certified by Nestlé Responsible Sourcing. In 
2014, it was certified by Kosher Certification under 
compliance with the requirements of food safety for 
Jewish community.

The quality programs include Good Manufacturing 
Practices and Hazard Analysis for Critical Control 
Points, while it also performs internal audits and 
complies with audits performed by both Brazilian and 
foreign customers.  Lab analyses are present at every 
processing step which attests the product’s quality.

Coplana - Industrial Cooperative 
- located in the heartland of São 
Paulo State, Brazil, produces and sells 
carefully selected Coplana Premium 
Peanuts, a reference for the national 
and international food industry.

Stringent Processes
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The blanching plant is also auto-
mated and, 
so as to add value to its 
product, the Cooperative also 
offers crushed and toasted-
and-crushed vacuum-packed 
peanuts.

Blanched and Semi-Processed Peanuts

Processing and selection take place in a 
fully automated manufacturing plant using 
equipment that includes 
top-notch expertise from Brazil, Argentina, 
United States and Germany.  It is considered 
one of the world’s most modern designs.
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Processing with a world-class design
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Grains are electronically selected and batches 
are rigorously standardized. Peanuts are 
classified according to 
quality-program, international certification 
requirements, and each customer’s 
requirements for its type of use.

Due to its technology investments and 
increased production, Coplana keeps its 
foreign-market supply capacity with rigorous 
deadlines and food safety assurance.
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