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Because it stands for:!

Pasta is the most popular food in the world since old ages!



IPO	(Interna+onal	Pasta	Organisa+on),	june	2011	

Pasta	consump@on	in	the	world	(Kg	per	capita)	

Ranking	 Country	 Kg	per	capita	

1	 Italy	 26	

2	 Venezuela	 13	

3	 Tunisia	 11,9	

4	 Greece	 10,4	

5	 Swiss	 9,7	

6	 Sweden	 9	

7	 USA	 8,8	

8	 Chile	 8,4	

9	 Peru	 8,3	

10	 France	 8	

11	 Germany	 7,9	

12	 Hungary	 7,4	

13	 Argen=na	 7,2	

14	 Austria	 7	

15	 Slovenia	 7	



PASTA 
IN 

LATIN AMERICA 
 
 

From past 
to the 

Future... 



a little of history...!



First	Italians	arrived	in	America	with	the	great	navigators	

COLOMB0	

CABRAL	

CABOTO	
VASCO	DA	GAMA	



Europeans	expected	to	find	a	
thriving	land,	labor	and	fer=le	land	
for	agriculture	and	livestock	in	

La=n	America	

The start was with the Italian immigration …!



Arrived in Rio de Janeiro 
 

Pasta came in the luggage 
of Italians 

FOTOS	RIO	DE	
JANEIRO	

	 ! Brazil 
ABIMA	-	Brazilian	Associa=on	of	Industries	of	Pasta 

early 19th century 
Beggining of Italian 

Immigration to Brazil 



January	1880-	official	incen=ve		
to	immigra=on	from	Italy	





An important step in the history of pasta in Brazil!

1870 - 1920 Massive inflow of 
Italian immigration 

More than 1 million Italians 
came to Brazil 

and stablished themselves in 
the South and Southeast, 
stimulating wheat crops, 

building mills and founding the 
local pasta industry. 

Wheat	crop	transforma@on	-	São	Paulo,	1900	



Sao Paulo State became 
home to the majority of 
the italians immigration, 

working for coffee farms 
and wheat industry  



Italian immigrants settled in neighborhoods like 
Bom Retiro, Bexiga, Mooca, Brás – São Paulo city 

BEXIGA	

Italian	immigrant	memorial	-	Mooca	



Ø  third global producer, 
behind Italy and the 

United States. 



The pasta is part  of eating habits and now is 
essential for daily lives of Brazilians!

Ø  The pasta is present in 99.6 % of 
Brazilian homes 

Ø  Pasta consumption: 
    6.4 kg per capita/year 

Ø  Total pasta consumption in 2013: 
     1.2 million tons 



 
Sao Paulo is known for traditional 

Italian feasts and also by the 
large number of Italian canteens 

across the city 
 

SAO PAULO 

42ª	feast	of	San	Gennaro	-	Mooca	

89ª	feast	of	Achiropita	-	Bom	Re@ro	



RESTAURANTS AND FAST FOODS 



In Sao Paulo are sold!
1 million pizzas every day!

170,000 people work for it!
From big pizzarias to 

deliveries !



POF	2008-2009	

		 Pasta		 Pizza	

		 Average	 P25	 P50	 P75	 Average	 P25	 P50	 P75	

Total	 191,61	 100,00	 112,50	 250,00	 232,70	 100,00	 200,00	 300,00	

Age	

		Teens	 188,42	 100,00	 110,00	 220,00	 217,59	 100,00	 200,00	 285,00	

			Adults	 189,35	 100,00	 110,00	 220,00	 238,36	 110,00	 200,00	 300,00	

			Seniors	 187,21	 100,00	 110,00	 220,00	 205,48	 110,00	 180,00	 270,00	

Income	

			≤	1	MS	 189,00	 100,00	 110,00	 220,00	 211,72	 100,00	 200,00	 270,00	

			>	1	MS	 189,59	 100,00	 110,00	 220,00	 236,43	 100,00	 200,00	 300,00	

Sex	

Male	 188,91	 100,00	 110,00	 220,00	 239,70	 125,00	 200,00	 300,00	

			Female	 189,67	 100,00	 110,00	 220,00	 218,23	 100,00	 200,00	 270,00	

BRAZIL PASTA INTAKE (G) 



SAO PAULO PASTA INTAKE ( G) 
ISA	2008-2009	

		 Pasta		 Pizza	

		 Average	 P25	 P50	 P75	 Average	 P25	 P50	 P75	

Total	 248,97	 120	 220	 330	 229,49	 124,64	 200,34	 276,4	

Age	

		Teens	 250,56	 120	 208,8	 320	 300,63	 159,54	 200,34	 319,46	

			Adults	 253,02	 120	 220	 330	 220,2	 124,64	 200,34	 270,39	

			Seniors	 224,75	 86,4	 185	 300	 146,6	 100,17	 113,19	 200,34	

Income	

			≤	1	MS	 247,09	 110	 220	 330	 220,62	 100,17	 189,96	 270,39	

			>	1	MS	 250,22	 120	 220	 330	 232,96	 143,25	 200,34	 285,46	

Sex	

Male	 273,68	 150	 250	 340	 265,95	 153,75	 219,64	 353,82	

			Female	 229,33	 110	 208,8	 320	 196,02	 113,19	 174,5	 250,43	







  Argentina is the 12th pasta 
consumer in the world. 

War 
beggining 20th century 

Italian Immigration to 
Argentina 



FIRST PASTA NEIGHBORHOOD IN ARGENTINA: 
BOCA 

Italian Immigrant 
neighborhood on Argentine 

soil. 
 

Union of cultures: sunday with 
families and friends, churrasco, 

antipasti, pasta, futbol and tango 



FIRST PASTA NEIGHBORHOOD IN ARGENTINA: 
BOCA 

Italian Immigrant 
neighborhood on Argentine 

soil. 
 

Union of cultures: sunday with 
families and friends, churrasco, 

antipasti, pasta, futbol and tango 



PASTA FACTORIES 





1910: Castagna Family 
 
Italian immigration influenced 

the Chilean cuisine 

preference for pasta 
“al dente” !

  
Chi le is the second pasta 
consumer of Latin America and 
eighth in the world. 

 

2010 
 

Pasta consumption: 
•  Total: 119.200 ton 

•  118.400 ton dry pasta 
•  800 ton fresh pasta 



FACTORIES 

RESTAURANTS 
sea food and fish recipes 



  Pasta consumption per capita is 
only 3kg in Colombia 



ENSIN 
2005 

Pasta	is	consumed	only	by	16%	
and	with	105.5g	of	avg	



Brasil	2014	

COSTA RICA 



How to eat pasta in Costa Rica? 

•  With	tomato	sauce	or	
with	el	“casado”	

•  El	“casado”	is	a	typical	
meal	with	rice	and	beans,	
vegetables,	cheese,	
chicken	or	cow	meat,	
fried	banana	and	PASTA…	

•  Pasta	is	very	soh	and	not	
al	diente	

•  Not	fresca	but	dry…	 Pasta in Costa Rica was introduced by 
italian family Musmani, in early XXth 

century 



Royal Audience of Quito: 1563 
 

Introduction of characteristic food products such as wheat, 
pork, milk, cheese, the first breads, beers and elaborate 
preparations. 



In Ecuador, flavors, food 
and cooking techniques 
come from the colony!

first machines were 
imported from Italy to 

venture into the business of 
pasta!

  
Pasta consumption per capita is only 3.1 kg in 
Ecuador 
 

International Pasta Organization, 2011 
 

Pasta is considered a fattening food… 



ELANS- Latin American Study in Health and Nutrition 

 
pastas (weekly use) are responsable for 1,3% from 

total calories as compared to 12% of  rice (daily use) 



Ultra-processed	foods	are	driving	the	obesity	
epidemic	in	La@n	America	

September	2015	
PAN	AMERICAN	HEALTH	ORGANIZATION	/	WORLD	HEALTH	ORGANIZATION	

The	next	big	issue	in	the	region	

UPF	–	a	synonim	of	industrial	food?	
Home	prepared	food	is	always	good?	
Industrializa=on	is	always	bad?	



What is an ultra processed food? !
Home recipes are also ultra processed…!

cheese, vegetables, meats, sea fruits, fishes and even fruits 
are part of LA recipes-  

land of opportunities for a healthy, nutritive and inexpensive 
quick and practical meal 



 Grazie, Thank you, 

Merci, Gracias, Obrigado.... 
  

  
nutrociencia@nutrociencia.com.br 
 
Facebook:   nutrociencia 
 
Twitter:    @nutrociencia 
 
 

NUTROCIENCIA	


