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PROVIDENCIA
BLACK CRAB
COLOMBIA

The black crab (Gecarcinus ruricola) is a
crustacean endemic to the dry tropical
forests of the Colombian islands of
Providencia, San Andrés and
Santa
Catalina. Separated only by a footbridge, in
the year 2000 the two islands were declared
part of the UNESCO “Seaflower Biosphere
Reserve” in recognition of their natural,
historic and social value. The Providencia
black crab has a black shell and red legs
with yellow markings. It uses its two large
claws to defend itself against predators and
to feed on fruits, mushrooms and other
organic matter from the forest. Each year
between April and June, the adult crabs
descend from the mountains to the sea
to mate and lay their eggs. Twenty days
after hatching, the young crabs make their
way back towards Providencia’s peak to
continue their development in the dry forest
under logs and rocks, or underground.
The Providencia black crab is a unique
patrimony of the islands of Providencia,
San Andrés and Santa Catalina: its cultural,
social and community value shows up in
the daily life, in the festivals, music, songs,
myths and legends. On the islands, the
Providence Black Crab Festival is held every
year in November.
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1. The black crab is an earth crab species found in some
islands of the Caribbean area; in Colombia it lives only
in San Andrés, Providencia and Santa Catalina.
2. The Providencia Black Crab (Gecarcinus ruricola) lives
in the forest ecosystem and spends his whole life
between the forest and the sea. Adults feed themselves
with organic matter from the bush and move to the sea
to spawn.

4. The black crab population has decreased due to habitat
loss, overexploitation and high mortality caused by
vehicles that crush them when they cross the road in
their reproductive migration.
5. A female crab bearing her eggs.
6. Production units help the transformation process of
the crab and support turism-based economies run by
local families. Here’s Odela Livingston’s unit.

3,7 and 8.The traditional cuisine in San Andrés and
Providencia gives values to the coastal ecosystem’s
biodiversity and promotes habits and gastronomic local
cultures that are based on it richness.
9 and 10. At the Providence Black Crab Festival, children
and adults can enjoy activities and games that help
raise awareness on this important resource, vital to
local communities and families of the Providencia, San
Andrés and Santa Catalina archipelago.
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