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UÑACHT’A

Bolivia markana, kunapachati yanqha amuyuni jaqinaka khitinakati 
Aymara, Qhichwa aylluna qamasirinakaru jani wali amuyumpi 
uñjapkanxa, jupanakawa khaysa Sucre markana Universidad Mayor 
Real y Pontificia San Francisco Xavier de Chuquisaca uksana wayna 
tawaqu yatiqirinakampi aruskipt’asa 24 de mayo 2008 marana jani 
asxart’asa pata thaya uraqita, qhirwa uraqita jutirinakaru jani walipuni 
lurawayapxatayna. Ukhama uñjasawa, jilata Evo Morales Ayma Bolivia 
Marka jilïri irpiri Pacto de Unidad jach’a marka tamacha irpirinakaru 
jawillt’atayna, kuna jani walinakati Sucre Markana utjkana ukxata 
aruskipt’asa amuyt’añataki.

Uka tantachanxa mayja amuyumpiwa wali qhurumpi Universidad 
Mayor Real y Pontificia San Francisco Xavier uksa jach’a yatiqaña uta 
uksana yatiqirinakaru k’umiwayapxatayna, ukhama aruskipt’kasawa 
maya amtaru puripxatayna, uka amtasti kimsa Universidades 
Indígenas Bolivianas maya kamachimpi thakhiñchata utt’ayañataki, 
uka jach’a yatiqaña utanakasti aknirinakawa: UNIBOL Aymara 
“Tupak Katari”; UNIBOL Quechua “Casimiro Huanca”; UNIBOL 
Guaraní y Pueblos de Tierras Bajas “Apiaguaiki Tüpa”, aka jach’a 
yatiqaña utanaka llumpaqa phaxsita 2 uru saraqataru 2008 marana 
D.S. 29664 kamachimpi thakhiñchata utt’asiwayi.

Ukhamakipanwa Aymara Aru, Saranakasxata Yatxataña Uta (IICLA) 
jallu qallta phaxsita 17 urunaka saraqataru 2009 marana R.R. Nº 
020/2009 kamachimpi utt’asiwayi, ukxaru Junta Comunitaria 
Tantacha 012/2013 kamachimpi IICLA uta utt’ata jaysawayxaraki, 
Aymara markasana saranakasa, arusa, amuyunakasa ukhamaraki 
luranakasata yatxatasa ch’amampi nayraqataru sarantayañataki, 
ukhamata Aymara marka taqiwjana uñt’atañapataki.



Ukhamakipanwa, sapa maranjama Aymara Aru, Saranakasxata 
Yatxataña Uta (IICLA) uksana yatxatatanaka pankaru tukuyasa 
apsutaski, sañani, jichha maraxa akniri pankanakawa markachirinakaru 
uñacht’ayata: Willka Aru Nº 4; AYMARATA Ullart’asa qillqt’añani; 
Wawata, wayna tawaqkama jiltañapana, amuyupana mayjt’anakapa; 
AYMARA SAWUNAKA III Mallkunakana isinakapa, sawukipa, 
chichilla wiska, q’urawa k’anaña;K’ISPIÑA, Qullana juphata 
lurt’ata; Jach’a yatiqaña utanakatpacha, amuyunakasa saranakasaru 
kutikipjtayaña; JUPHA ACHUYAÑA; Qarwa usunaka saranakarjama 
qullaña; SAWUTA SALTANAKA; AYMARA SUNI AYNUQA; 
Wakaru tutura llachhu alimpi manq’ayasina millk’i jilxattayañxata 
ukhamaraki allpachu purakana laq’unakapa qullañxata; Juphata 
barras energéticas yatiqiri wawanakataki suma manq’a wakichañxata; 
JUNTA COMUNITARIA UNIBOL AYMARA “TUPAK KATARI”; 
Video documental p’ap’i wakiyañxata. 

Lucio Choquehuanca Yujra
RECTOR UNIBOL Aymara “Tupak Katari”
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AMUYU  LAKSU

Bolivia markasaxa wawanaka, waynanaka, q’axu imillanakawa jichha 
pachanxa ukjamaraki jutiri pachanakanxa nayraru apsupxarakini, 
ukatawa wali aski suma ch’amanchiri manq’anaka manq’apxañapa, 
ch’ikhi, ch’ullqhi, k’umara jilapxañapataki. Ukampirusa, qhipha 
maranakanxa wawanakaxa jani suma manq’ata t’ukhakiwa 
jilsxapxaraki, aka jani walt’awixa Bolivia markasanxa sarantaskakiwa. 
Encuesta Nacional de Demografía y Salud (ENDSA/10) Bolivia markasanxa 
akjamawa uñist’ayapxarakistu: 27% jallukjamampiwa t’ukha usumpi 
uñjasiwayapxi, ukanitsti 8% ancha walt’ata p’uru t’ukha usumpi 
jikxatasipxi, aka jani wali usuxa suni tuqinakanwa uñjasi, 32% 
jallukjamampiwa chaninchataraki, ukatxa khaysa qhirwa utjawikanxa 
30% jallukjampiraki chaninchata. 

Seguridad Alimentaria a Hogares Rurales jiskht’awinxa 47% ukjamampiwa 
chaninchata, jisk’a wawanakaxa usuntapxaspa sasina qillqapxatayna, 
kunalaykuti suma ch’amanchiri manq’anakampixa qhiparukiwa 
suma achunakampi manq’apxana awisaxa sinti nayrarakiwa suma 
ch’amanchiri manq’anaka churapxana. 

T’ukha suxa jilpachaxa wawanakaru k’umara jiltawipanwa, amuyupana, 
aynacht’ayaspa, yaqhipa pachaxa jiwañaru puripxarakispawa. Khaysa 
Alcaldía de La Paz, paya qhipha maranakata uñakipawayapxatayna, 
ukanxa t’ukha wawanakaruwa 11% jallukjamampiwa 2011 marana 
jilxatatayna, ukatxa 2012 maranxa 13% ukampirakiwa jilxatatayna, 
Unidad de Alimentación Complementaria Escolar (UNACE/ 12) 
jupanakarakiwa ukjama qillqt’apxatayna.

Jani suma manq’añanaka apnaqasa, jani q’uma uma umasa, 
yaqhampinakatawa  wawanakaxa jasaki kunaymani usunakampi 
usuntapxaraki. 



Wawanakaxa, yajana lluqalla, q’axu imillanakawa, derecho  a   la     
alimentación ukanimpixa sasina arst’apxaraki, kuntixa sasktanxa 
“Propuesta decreto reglamentario del proyecto de ley de Alimentación 
Complementaria Escolar” ukanraki qillqata. Aka pachpa qillqataxa 
uskutañapawa kunaymani anqaxa markanakana sasina amuyt’apxaraki, 
ukatakisti kastillanu aruna akhamawa amuyt’atarakispa: “Universalizar 
la Alimentación Complementaria Escolar a favor de las y los estudiantes de las 
Unidades Educativas Fiscales y de Convenio del sistema educativo plurinacional, 
con una alimentación adecuada, saludable, culturalmente apropiada y 
priorizando la producción local”, jichha urunakanxa walja tatanaka, 
mamanakawa wawanakaru suma manq’anakampi tumpapxkiti, 
yaqha yänaka alasa qullqinakapa tukjapxi, ukatwa wawanakaxa jani 
suma k’umara jilapxkiti. Maysatxa yaqhipa mamanakarakiwa janiwa 
yatipkiti, kunjamsa askinjama wawanakaparu manq’anaka churaña, 
ukatawa wakisispa Alimentación Complementaria Escolar (ACE) jisk’a 
wawanakaru, q’axu waynanakaru, uka pachparaki tawaqunakarusa 
kunawsati Jach’a Yatiqaña Utanakana yatiqasipki ukapacha. 



ABSTRACT

The objective of  this research project was to optimize the process 
of  elaboration of  the energetic bars of  quinua. Thus, this research 
was based on a 2 factorial experimental design, which permitted to 
substitute a certain percentage of  insufflated rice and honey through 
two variables: the independent variable X (honey) and the variable 
X (insufflated rice). It was obtained seven treatments with different 
formulations with three different percentages of  honey (10%, 20%, and 
30%) and insufflated rice (20%, 40%, and 60%).

Hence, it was found out, through the sensorial hedonic analysis 
two options: “I like it and I don`t like it” applied to 73 students in 
Achacachi, that the most accepted treatment of  quinua bar was the 
second with 30% of  honey and 20% of  insufflated rice. On the other 
hand, according to the statistic outcomes referring to the color, it was 
identified that 97, 3% approved it and 2, 7% of  rejected it. Moreover, 
referring to appearance 87, 7% agreed with the product and 12, 3% 
discarded it. Referring to the texture 93, 6% accepted the product and 
6, 8% dismissed it. Finally, in reference to the taste, 98, 6% liked the 
product and 1, 4% rejected it. Thus, it had the best percentages of  
acceptance among the other treatments. 

According to the 2 factorial experiment design, it was concluded that 
to get the highest value of  taste and color, it is important to increase 
the honey and reduce the insufflated rice, although to the taste, the 
insufflated rice variable did not have a significant relevance.

Based on the physicochemical analysis, it was established that the 
energetic bar of  the treatment 2 has a good energetic contribution. The 
86, 8% of  microbiologic analysis shows that it is appropriate to consume 
and it can be distributed to be eatable in the schools of  Achacachi.





QALLTA

Aka pankaxa aski amtampiwa qillqasi: Näyra pachanxa Desayuno Escolar 
ukhama sutichatanwa jichha urunakaxa “Propuesta decreto reglamentario 
del proyecto de Ley de Alimentación Complementaria Escolar” (ACE) 
sataxarakiwa, inicial jisk’a imilla yuqalla wawanakaru  ukhamarusa 
secundaria q’axu wayna tawaqu yatiqirinakaruwa yatiqaña utanakana 
alwanaka jayp’unakampi askinjama manq’a sapa uru laqirt’ataskaraki 
ukhamaruwa juphata barras energéticas ch’amanchiri achunakampi 
yatiqiri wawanakataki suma manq’anaka wakichata. Ukhamaruwa 
jilata  yatichiri Jhonny Vladimir Quispe Rueda, Diseño experimental 
thakhi juphata Barras Energéticas lurañampi yanapt’itu  ukhamaraki 
jilata Jose Luis Márquez Maydana Aymara aru qillqata askichaña 
yanapt’atapa utjarakina. Jupanakana yanapt’anakapampi askinjama 
aka panka wakt’ayasiwayi.

Jichha urunakanxa markachirininakaxa kunaymani ch’amanchiri 
achunaka manq’aña munxapxi, aka achunakaxa suma k’umara 
jakañatakiwa manq’ataspa, ukjamarusa aka ch’amanchiri achunakaxa 
suma jakañatakiwa askiraki. Maysatxa markachirinakaxa janiwa jani 
wali achunaka manq’aña munxapxiti. Ukatpi wakisispaxa jupha achu 
manq’aña kunalaykutixa aka achuxa kunaymani ch’amanchirinakaniwa 
(proteínas y aminoácidos) yamakisa wakisispawa yaqha juyra achunaka 
manq’aña, kuntixa Bolivia uraqisana achki jallukanaka.  

Jach’a manq’aña utanakanxa taqi kasta achu juyranaka jikxataraksna: 
productos agroindustriales, ch’uxña achunaka, muxsa achunaka, 
juk’ampinaka, akanakaxa jach’a aljasiña utanakana, qhatunakana 
jikxataraksna. 

Jupha achuxa, chuqupa, muxsa achunaka, mamurayana misk’ipa, 
kunapachati sapa uru manq’apxsna janchinakasaru ch’amancharakispa, 
aka achunakaxa componentes energéticos, minerales, vitaminas, fibras, 
proteínas ukjamaraki aminoácidos esenciales ukanakaniwa. 












































































































































































































