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This project is titled “Biocultural Heritage and Food Sovereignty in the Face of 

Climate Change: Strengthening the Adaptive Capacity of Indigenous Women” 

It aims to strengthen the adaptive capacity of indigenous women in the face of climate 

change, with a focus on biocultural heritage and food sovereignty. 

The supported project is being implemented through a collaboration between the 

ANDES Association, the Yachay Kuychi Pluriversity, the Potato Park, and the 

Chalakuy Park. 

The project has approximately 1,414 direct beneficiaries and 5,977 indirect beneficiaries 

through: 

• Learning exchanges were promoted between indigenous communities in the 

Potato Park and Chalakuy Park, with the aim of learning about and sharing 

successful experiences. During these visits, opportunities for innovation in 

experiential tourism were identified, highlighting initiatives related to 

gastronomy, textile arts, the sustainable use of wild flora and fauna, as well as 

sustainable agricultural practices. 

These experiences demonstrated their potential as a foundation for the creation of 

micro enterprises. In this context, initiatives developed in the Puno region, 

specifically in the community of Amantani, were explored. 

 

 
 

 

In the city of Ayacucho, attendees learned about the work of DIAMANTA 

S.A.C., a women’s weaving cooperative. This is a women-led initiative that 

promotes the production and sale of high-quality handcrafted textiles. The 



organization is known for reviving and revitalizing traditional weaving techniques 

while incorporating innovative designs that meet the demands of today’s market. 

The company serves as an example of women’s economic empowerment, as it 

strengthens the productive, organizational, and entrepreneurial capacities of its 

members, generating sustainable income opportunities for their families. 

 

 

 
 

 

 

In addition, a visit was made to the community of Quispillaqta, where a valuable 

exchange of knowledge took place regarding traditional water harvesting and 

conservation practices. During the visit, community members shared their 

traditional knowledge and community-based techniques for the collection, 

storage, and sustainable management of water resources. 



This initiative helped strengthen collective learning among communities, 

promoting the revival of ancestral knowledge and its integration with current 

climate change adaptation strategies. 

 

 
 

 
 

• Training programs for Indigenous women on topics related to Indigenous food 

systems, nutrition, and health, which support the promotion of balanced diets 

featuring local and traditional foods with a focus on preventing malnutrition, 

address the impacts of and adapting to climate change. Thes programs also 

focused on managing microenterprises through capacity building in 

entrepreneurship and innovation, raw material processing, marketing strategies, 

and strengthening entrepreneurial governance. 



 

 
 

 
 

 



 
 

• Training a group of indigenous women in facilitation skills and providing 

opportunities for them to share their knowledge of crafts, cuisine, and medicinal 

plants, thereby strengthening the autonomy and leadership of indigenous 

women. 

 



 

• Development of training materials (printed and audiovisual) for use by indigenous 

women. 

• Training on raising awareness of climate change and its impacts on agriculture 

and biodiversity loss, as well as the causes of crop displacement, which 

strengthened the capacities of indigenous women and men to address the effects 

of climate change, protect biodiversity, and ensure the sustainability of their 

production and food systems. Similarly, a workshop was held on the use of 

mobile applications such as Zoom Earth, Google Earth, and One Soil to predict 

adverse weather events 

 

• A capacity-building workshop on the importance of food, diet, and nutrition, 

aimed at promoting a better understanding of their relationship to health and 

well-being. 



During the session, key concepts were addressed and explained, such as the 

difference between food and nutrition, the role of nutrients in the body, and the 

importance of a balanced and adequate diet tailored to the body’s needs. The 

session also encouraged reflection on daily eating habits and the value of local 

foods in the family diet. 

 
• To strengthen traditional markets, a barter market was held between the 

communities of Parque de la Papa and Parque Chalakuy (Lares). This event 

promoted the exchange of traditional products unique to each community; 

reviving ancestral practices of solidarity-based economics. This initiative helped 

strengthen food sovereignty and security by facilitating access to a greater 

diversity of local foods and fostering complementarity among communities. 

 


