2013/2014 IMPORTED WHEAT QUALITY - AUSTRALIA (1 oct 2013 to 30 Sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Australia Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples - 2 5 - - - 7 93 | 74 | 70 | 47 | 43 | 13 | 340
WHEAT
GRADING
Protein (12% mb), % - 11.35(10.55 - - - 10.78 [12.90(11.49(10.62| 9.77 | 12.06|12.80| 11.58
Moisture, % - 10.2 | 9.5 - - - 9.7 115|114 | 113|113 | 11.6 | 11.6 1.4
Falling number, sec - 410 | 457 - - - 443 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g - 38.3 | 36.3 - - - 36.9 38.3 | 40.6 | 40.3 | 39.7 | 37.3 | 38.4 39.3
Him (dirty), kg/hl - 84.9 | 83.9 - - - 84.2 80.4 | 804 | 794 | 78.7 | 78.5 | 76.4 79.5
Screenings (<1,8mm), % - 1.68 | 1.98 - - - 1.89 125119 [ 1.43 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % - 0.00 | 0.00 - - - 0.00 0.01 | 0.01 | 0.00 | 0.00 | 0.00 | 0.07 0.01
Foreign matter, % - 0.10 | 0.34 - - - 0.27 0.14 [ 0.16 | 0.22 | 0.18 | 0.37 | 0.38 0.20
Other grain & unthreshed ears, % - 0.22 | 0.44 - - - 0.38 0.30 | 0.35 | 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % - 0.00 | 0.00 - - - 0.00 0.00 | 0.00 | 0.01 | 0.00 | 0.01 | 0.01 0.00
Immature kernels, % - 0.02 | 0.00 - - - 0.01 0.11 | 0.05 | 0.03 | 0.02 | 0.19 | 0.12 0.08
Insect damaged kernels, % - 0.00 | 0.00 - - - 0.00 0.18 [ 0.18 [ 0.13 | 0.10 | 0.20 | 0.16 0.16
Heavily frost damaged kernels, % - 0.00 | 0.00 - - - 0.00 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Sprouted kernels, % - 0.00 | 0.00 - - - 0.00 0.14 | 0.08 | 0.09 | 0.04 | 0.31 | 2.02 0.20
Total damaged kernels, % - 0.02 | 0.00 - - - 0.01 0.43 1 0.31 | 0.26 | 0.17 | 0.71 | 2.32 0.44
Combined deviations, % - 2.01 | 2.76 - - - 2.55 212 | 2.00 | 2.28 | 2.59 | 4.29 | 5.95 2.61
Field fungi, % - 0.09 | 0.00 - - - 0.03 | 0.10 [ 0.07 | 0.06 | 0.05 | 0.12 | 0.07 | 0.08
Storage fungi, % - 0.00 | 0.04 - - - 0.03 | 0.03 [ 0.02 | 0.01 | 0.01 [ 0.02 | 0.10 [ 0.02
Ergot, % - 0.00 | 0.00 - - - 0.00 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Noxious seeds (Crotalaria spp., etc.) - 0 0 - - - 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) - 0 0 - - - 0 0 0 0 0 0 0 0
Live insects - No No - - - No No No No No No No No
Undesirable odour - No No - - - No No No No No No No No
B1 B2 B3 B4 uT COW | Average B1 B2 B3 B4 UT | COW | Average
No. of samples - 2 5 - - - 7 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % - 706 | 71.3 - - - 711 73.0 | 73.5 | 73.8 | 73.1 | 72.8 | 70.9 73.2
FLOUR
Colour, KJ (wet) - Jas]32] - | -] -] 33 [28]20]31]31]-28[-23] 29
Colour, Minolta CM5 (dry)
L* - 89.05 | 93.80 - - - 92.44 193.8894.01(94.16(94.10(93.97 |93.62| 93.99
a* - 0.43 | 0.43 - - - 0.43 0.42 |1 041 | 0.36 | 0.37 | 0.38 | 0.34 0.40
b* - 110.83(11.03| - - - 10.97 | 9.40 | 9.38 | 9.54 [ 9.92 | 9.60 | 9.65 | 9.50
Protein (12% mb), % - 10.1 | 9.6 - - - 9.7 11.8 | 105 | 9.7 8.9 [ 109 ] 129 10.7
Wet Gluten (14% mb), % - 26.9 | 25.3 - - - 25.8 3251292 | 27.6 | 23.1 | 29.9 | 36.6 29.5
Dry Gluten (14% mb), % - 9.3 8.7 - - - 8.9 11.5 1 10.1 | 9.9 8.1 10.5 | 12.9 10.4
Gluten Index - 86 7 - - - 80 87 86 83 83 90 93 86

100g BAKING TEST

Baking water absorption, % - 60.0 | 59.4 - - - 59.6 61.6 | 60.2 | 59.3 | 58.7 | 60.8 | 62.7 60.5
Loaf volume, cm? - 796 | 790 - - - 791 917 | 854 | 820 | 764 | 886 | 1034 868
Evaluation - 1 0 - - - 0 0 0 0 0 0 0 0
FARINOGRAM

Water absorption, % - 61.8 | 61.9 - - - 61.8 61.6 | 60.2 | 58.9 | 57.6 | 59.8 | 60.4 60.1
Development time, min - 6.0 5.0 - - - 5.8 6.5 5.1 4.2 3.0 5.1 5.7 52
Stability, mm - 90 | 7.5 - - - 8.0 97 | 74 | 6.3 | 61 8.1 8.8 8.0
Mixing tolerance index, BU - 34 32 - - - 33 34 39 43 41 37 37 38




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Australia Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples - 2 5 - - - 7 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? - |403]356]| - - - 369 |44.7 (358|301 (274|398 [457| 376
Stability (P), mm - | 106 | 103 | - = . 104 | 87 | 80 | 72 | 74 | 79 | 71 80
Distensibility (L), mm - 79| 5| - - . 76 | 122 | 113 | 110 | 94 | 125 [ 156 | 116
P/L - [135]136 | - - . 136 | 0.75 [ 0.74 | 069 | 0.91 [ 0.69 | 0.47 [ 0.74
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EXTENSOGRAM
Strength, cm? - | e | 74| - - - 78 | 110 | 85 | 71 [ 72 | 99 [ 129 | 92
Max. height, BU - | 365|307 | - - = 323 | 374 | 325 | 284 | 317 | 364 | 425 | 341
Extensibility, mm - [ 172 | 169 | - - - 170 | 215 | 188 | 175 | 162 | 194 | 225 [ 194
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MIXOGRAM
Peak time, min - |30 |27 | - . - 28 |28 |27 |27 |30 (30|29 | 28
Absorption, % - | 600|594 - - - 59.6 | 61.9 | 60.4 595 (588|610 634 607

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] ND ND [151]
15-ADON (pg/kg) [max. value] ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (pg/kg) ND ND
No. of samples 9 40
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2013/2014 IMPORTED WHEAT QUALITY - CANADA (1 oct 2013 to 30 Sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin

Canada Average

RSA Crop Average

Class and Grade bread wheat B1 B2 B3 B4 UT | COW | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples 5 - - 1 4 - 10 93 | 74 | 70 | 47 | 43 | 13 340
WHEAT
GRADING
Protein (12% mb), % 13.45( - - 113.02|12.97| - 13.21 [12.90|11.49|10.62| 9.77 |12.06(12.80| 11.58
Moisture, % 12.6 - - 125 | 12.3 - 12.5 115|114 | 113 | 113 | 11.6 | 11.6 1.4
Falling number, sec 372 - - 396 | 387 - 381 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g 35.9 - - 37.4 | 36.0 - 36.1 38.3 | 40.6 | 40.3 | 39.7 | 37.3 | 384 | 39.3
Him (dirty), kg/hl 82.8 - - 82.8 | 83.3 - 83.0 |804 804|794 (787 |785|764 | 795
Screenings (<1,8mm), % 1.46 - - 3.38 | 5.06 - 3.09 125119 [ 1.43 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % 0.00 - - 0.00 | 0.00 - 0.00 0.01 | 0.01 | 0.00 | 0.00 | 0.00 | 0.07 0.01
Foreign matter, % 0.05 - - 0.21 | 0.22 - 0.13 | 0.14 | 0.16 | 0.22 | 0.18 | 0.37 | 0.38 | 0.20
Other grain & unthreshed ears, % 0.10 - - 0.08 | 0.1 - 0.10 0.30 | 0.35 | 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % 0.09 - - 0.00 | 0.00 - 0.05 | 0.00 | 0.00 | 0.01 | 0.00 | 0.01 | 0.01 0.00
Immature kernels, % 0.00 - - 0.00 | 0.04 - 0.02 0.11 | 0.05 | 0.03 | 0.02 [ 0.19 | 0.12 | 0.08
Insect damaged kernels, % 0.06 - - 0.00 | 0.00 - 0.03 | 0.18 [ 0.18 | 0.13 | 0.10 [ 0.20 | 0.16 | 0.16
Heavily frost damaged kernels, % 0.10 - - 0.00 | 0.00 - 0.05 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00
Sprouted kernels, % 0.06 - - 0.00 | 0.00 - 0.03 | 0.14 [ 0.08 | 0.09 | 0.04 | 0.31 | 2.02 0.20
Total damaged kernels, % 0.64 - - 0.00 | 0.04 - 0.34 043 1031 (026 | 017 | 0.71 | 2.32 0.44
Combined deviations, % 1.39 - - 3.67 | 5.43 - 323 | 212|200 |228|259 429|595 | 261
Field fungi, % 0.19 - - 0.15 | 0.10 - 0.15 | 0.10 | 0.07 | 0.06 | 0.05 | 0.12 | 0.07 | 0.08
Storage fungi, % 0.09 - - 0.16 | 0.00 - 0.06 0.03 | 0.02 | 0.01 | 0.01 | 0.02 | 0.10 | 0.02
Ergot, % 0.01 - - 0.00 | 0.00 - 0.01 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00
Noxious seeds (Crotalaria spp., efc.) 0 - - 0 0 - 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) 0 - - 0 0 - 0 0 0 0 0 0 0 0
Live insects No - - No No - No No No No No No No No
Undesirable odour No - - No No - No No No No No No No No
B1 B2 B3 B4 uT COW | Average B1 B2 B3 B4 uT COW | Average
No. of samples 5 - - 1 4 - 10 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % 721 - - 73.0 | 73.0 - 72.6 73.0 | 735 | 738 | 73.1 [ 728 | 70.9 | 73.2
FLOUR
Colour, KJ 27| - [ - [29[-20] - | 28 |28[-20]31[-31]28]-23] 29
Colour, Minolta CM5 (dry)
L* 92.97| - - 192.94193.02( - 92.99 |93.88(94.01]94.16|94.10(93.97 |93.62( 93.99
a* 0.56 - - 0.62 | 0.62 - 0.59 | 0.42)041|0.36|0.37|0.38(0.34| 040
b* 10.51 - - [10.73]10.75( - 10.63 | 9.40 | 9.38 | 9.54 [ 9.92 | 9.60 | 9.65 | 9.50
Protein (12% mb), % 12.2 - - 12.2 | 12.2 - 12.2 11.8 1 105 [ 9.7 | 89 | 109 | 12.9 10.7
Wet Gluten (14% mb), % 33.8 - - 342 | 354 - 345 |325(29.2|276 (231|299 (36,6 | 295
Dry Gluten (14% mb), % 11.9 - - 11.8 | 12.1 - 12.0 115 (101 99 [ 81 | 105 | 12.9 10.4
Gluten Index 80 - - 75 76 - 78 87 86 83 83 90 93 86
100g BAKING TEST
Baking water absorption, % 62.5 - - 62.4 | 62.5 - 625 | 61.6 | 60.2 | 59.3 | 58.7 | 60.8 | 62.7 | 60.5
Loaf volume, cm?® 844 - - 863 | 871 - 857 917 | 854 | 820 | 764 | 886 | 1034 | 868
Evaluation 8 - - 2 2 - 3 0 0 0 0 0 0 0
FARINOGRAM
Water absorption, % 63.7 - - 63.9 | 63.7 - 63.7 | 61.6 [ 60.2 | 58.9 | 57.6 | 59.8 | 60.4 [ 60.1
Development time, min 7.5 - - 4.2 5.0 - 6.2 6.5 5.1 4.2 3.0 5.1 5.7 5.2
Stability, mm 11.3 - - 89 | 87 - 10.0 97 | 74 | 6.3 | 6.1 8.1 8.8 8.0
Mixing tolerance index, BU 28 - - 23 29 - 28 34 39 43 41 37 37 38

Fainogram




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Canada Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples 5 - - 1 4 - 10 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? 489 | - - | 437|436 | - 462 | 447|358 |30.1 (274|398 (457 | 376
Stability (P), mm 102 | - - | 93 | o1 - 97 87 | 80 | 72 | 74 | 79 | T1 80
Distensibility (L), mm 101 | - - | 108 | 111 | - 106 | 122 [ 113 | 110 | 94 | 125 | 156 | 116
P/L 1.02 | - - |o086|082]| - 0.92 | 075|074 |069[091[069 (047 074
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EXTENSOGRAM
Strength, cm? 107 | - - [ 92| 9 | - 99 |10 | 85 | 71 [ 72 | 99 [ 129 | 92
Max. height, BU 366 | - - | 300 | 298 | - 332 | 374 | 325 | 284 [ 317 [ 364 | 425 | 341
Extensibility, mm 216 | - - 215 ] 216 | - 216 | 215 [ 188 | 175 [ 162 [ 194 [ 225 [ 194
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MIXOGRAM
Peak time, min 29 | - - 2725 ] - 27 | 28 |27 |27 |30 |30]|29| 28
Absorption, % 624 | - - | 624|625 - 624 |61.9 604|505 |588 (610|634 607

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 147 [242] ND [151]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (pg/kg) [max. value] ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (pg/kg) ND ND
No. of samples 3 40
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2013/2014 IMPORTED WHEAT QUALITY - GERMANY (1 0ct 2013 to 30 Sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Germany Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | COW | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples 2 15 | 2 - 2 2 23 93 | 74 | 70 | 47 | 43 | 13 340
WHEAT
GRADING
Protein (12% mb), % 12.09111.63(10.78| - 11.27110.45| 11.46 |12.90]|11.49110.62( 9.77 [12.06]12.80| 11.58
Moisture, % 11.3 | 12.2 | 12.9 - 12.2 | 12.7 12.2 115|114 1M3 | 113|116 | 11.6 11.4
Falling number, sec 371 | 351 | 378 - 316 | 369 354 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g 443 [ 445 | 44.2 - 42.3 | 433 44.2 38.3 | 406 | 40.3 | 39.7 | 37.3 | 384 39.3
Him (dirty), kg/hl 82.9 | 81.0 | 80.2 - 798 | 742 | 804 |80.4 804|794 (787|785 |764 | 795
Screenings (<1,8mm), % 1.80 [ 1.78 | 1.43 - 1.76 | 1.57 1.73 125 (1191143 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % 0.00 | 0.00 | 0.00 - 0.00 | 0.00 0.00 0.01 | 0.01 [ 0.00 | 0.00 | 0.00 | 0.07 0.01
Foreign matter, % 0.20 | 0.15 | 0.34 - 1.31 |21.44| 212 0.14 [ 0.16 | 0.22 | 0.18 | 0.37 | 0.38 0.20
Other grain & unthreshed ears, % 0.40 | 0.27 | 0.53 - 0.54 | 0.47 0.35 0.30 [ 0.35 [ 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % 0.00 | 0.00 | 0.00 - 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00 | 0.01 | 0.00 | 0.01 | 0.01 0.00
Immature kernels, % 0.00 | 0.06 | 0.00 - 0.02 | 0.00 [ 0.04 | 0.11 [ 0.05 | 0.03 | 0.02 [ 0.19 | 0.12 [ 0.08
Insect damaged kernels, % 0.06 | 0.11 | 0.08 - 0.30 | 0.12 0.12 0.18 [ 0.18 [ 0.13 | 0.10 | 0.20 | 0.16 0.16
Heavily frost damaged kernels, % 0.00 | 0.00 | 0.00 - 0.00 | 0.00 0.00 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Sprouted kernels, % 0.00 | 0.02 | 0.04 - 0.00 | 0.08 0.02 0.14 [ 0.08 | 0.09 | 0.04 | 0.31 | 2.02 0.20
Total damaged kernels, % 0.06 | 0.20 | 0.12 - 0.32 | 0.20 0.19 0.43 [ 0.31 ] 0.26 | 0.17 | 0.71 | 2.32 0.44
Combined deviations, % 246 (241 | 242 - 3.92 (23.68| 4.39 212 (2.00 | 2.28 | 259 | 4.29 | 5.95 2.61
Field fungi, % 0.10 [ 0.13 | 0.29 - 0.10 | 0.37 0.16 0.10 | 0.07 | 0.06 | 0.05 | 0.12 | 0.07 0.08
Storage fungi, % 0.00 | 0.08 | 0.09 - 0.00 | 0.04 0.06 0.03 | 0.02 | 0.01 | 0.01 | 0.02 | 0.10 0.02
Ergot, % 0.00 | 0.00 | 0.07 - 0.00 | 0.00 0.01 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Noxious seeds (Crotalaria spp., etc.) 0 0 0 - 0 0 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) 0 0 0 - 0 0 0 0 0 0 0 0 0 0
Live insects No No No - No No No No No No No No No No
Undesirable odour No No No - No No No No No No No No No No
B1 B2 B3 B4 uT COW | Average B1 B2 B3 B4 uT COW | Average
No. of samples 2 15 2 - 2 2 23 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % 73.8 | 742 | 73.9 - 73.0 | 73.6 74.0 73.0 | 735|738 | 73.1 | 72.8 | 70.9 73.2
FLOUR
Colour, KJ 25| -23[-23] - [-23]-23] 23 |28[-20][31[-31]28[-23] 29
Colour, Minolta CM5 (dry)
L* 93.28(93.35|93.43| - |93.57|93.41| 93.37 |93.88|94.01]|94.16(94.10|93.97 |93.62| 93.99
a* 0.58 | 0.54 | 0.48 - 0.49 | 0.46 0.53 0.42 | 0.41 [ 0.36 | 0.37 | 0.38 | 0.34 0.40
b* 10.73110.23(10.23| - 9.99 110.62| 10.28 | 9.40 | 9.38 | 9.54 | 9.92 | 9.60 | 9.65 9.50
Protein (12% mb), % 10.7 [ 10.3 | 9.5 - 9.9 9.3 10.1 11.8 | 105 | 9.7 89 [ 109 ] 129 10.7
Wet Gluten (14% mb), % 2951279 | 25.6 - 272 | 24.0 27.4 325 (29.2|27.6 | 23.1 | 29.9 | 36.6 29.5
Dry Gluten (14% mb), % 10.1 | 9.8 8.9 - 9.3 8.6 9.6 1151101 | 9.9 8.1 [ 105 ] 129 10.4
Gluten Index 86 82 85 - 81 88 83 87 86 83 83 90 93 86
100g BAKING TEST
Baking water absorption, % 60.6 [ 60.0 | 59.3 - 59.7 | 59.1 59.9 61.6 | 60.2 | 59.3 | 58.7 | 60.8 | 62.7 60.5
Loaf volume, cm® 815 | 790 | 789 - 792 | 753 789 917 | 854 | 820 | 764 | 886 | 1034 | 868
Evaluation 1 1 0 - 0 0 1 0 0 0 0 0 0 0
FARINOGRAM
Water absorption, % 60.1 [ 59.2 | 58.5 - 59.8 [ 58.4 59.2 61.6 | 60.2 | 58.9 | 57.6 | 59.8 | 60.4 60.1
Development time, min 2.9 2.3 2.0 - 2.2 1.7 2.3 6.5 5.1 4.2 3.0 5.1 5.7 5.2
Stability, mm 9.7 7.0 34 - 6.2 2.7 6.5 9.7 7.4 6.3 6.1 8.1 8.8 8.0
Mixing tolerance index, BU 17 33 48 - 33 56 35 34 39 43 41 37 37 38

Farinogram

Faiinogram




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Germany Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples 2 | 15 | 2 - 2 2 23 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? 337 (357|310 - |324|299| 343 |447 (358|301 |274 398|457 | 376
Stability (P), mm 100 | 101 [ 101 [ - [ 101 | 97 100 87 | 80 | 72 | 74 | 79 | T 80
Distensibility (L), mm 64 | 69 | 56 = 62 | 58 66 122 | 113 [ 110 | 94 | 125 | 156 | 116
P/L 156 [ 150 [ 1.83 | - | 164|168 | 156 |0.75]|0.74| 069|091 (069|047 | 074
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EXTENSOGRAM
Strength, cm? 83 | 78 | 81 - 73 | 72 78 10 | 85 | 71 | 72 | 99 | 129 92
Max. height, BU 358 | 359 | 398 | - | 349 [ 345 | 360 | 374 | 325 | 284 | 317 | 364 | 425 | 341
Extensibility, mm 168 | 157 | 146 | - | 149 | 147 | 155 | 215 | 188 | 175 | 162 | 194 | 225 | 194
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MIXOGRAM
Peak time, min 33 | 35 | 38 - |32 ] 37 35 28 | 27 | 27 | 30 | 3.0 | 29 2.8
Absorption, % 606 | 60.1 [59.3 | - [59.7|591| 600 |[61.9|604 |595|588 610|634 60.7

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] ND [151] ND [151]
15-ADON (pg/kg) [max. value] ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) [max. value] ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (pg/kg) ND ND
No. of samples 11 40
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2013/2014 IMPORTED WHEAT QUALITY - LATVIA (1 oct 2013 to 30 Sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Latvia Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples 5 - - - - - 5 93 | 74 | 70 | 47 | 43 | 13 340
WHEAT
GRADING
Protein (12% mb), % 1241 - - - - - 12.41 [12.90|11.49|10.62| 9.77 |12.06(12.80| 11.58
Moisture, % 11.8 - - - - - 11.8 115|114 | 113 [ 113 | 1.6 | 11.6 11.4
Falling number, sec 361 - - - - - 361 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g 40.8 - - - - - 40.8 | 38.3 | 40.6 | 40.3 | 39.7 [ 37.3 | 384 | 39.3
Him (dirty), kg/hl 80.2 - - - - - 80.2 |[80.4 |804 (794|787 | 785|764 | 795
Screenings (<1,8mm), % 2.27 - - - - - 2.27 1251119 [ 143 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % 0.00 - - - - - 0.00 0.01 | 0.01 | 0.00 | 0.00 | 0.00 | 0.07 0.01
Foreign matter, % 0.11 - - - - - 0.11 0.14 [ 0.16 | 0.22 [ 0.18 | 0.37 | 0.38 | 0.20
Other grain & unthreshed ears, % 0.41 - - - - - 0.41 0.30 [ 0.35 [ 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % 0.00 - - - - - 0.00 0.00 | 0.00 [ 0.01 | 0.00 | 0.01 | 0.01 0.00
Immature kernels, % 0.00 - - - - - 0.00 0.11 | 0.05 | 0.03 | 0.02 [ 0.19 | 0.12 | 0.08
Insect damaged kernels, % 0.06 - - - - - 0.06 0.18 | 0.18 | 0.13 | 0.10 | 0.20 | 0.16 0.16
Heavily frost damaged kernels, % 0.00 - - - - - 0.00 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Sprouted kernels, % 0.00 - - - - - 0.00 | 0.14 | 0.08 | 0.09 | 0.04 | 0.31 | 2.02 | 0.20
Total damaged kernels, % 0.06 - - - - - 0.06 | 0.43|0.31|0.26 | 017 [ 0.71 | 2.32 | 0.44
Combined deviations, % 2.83 - - - - - 2.83 | 212 [2.00 | 2.28 [ 2.59 | 429 | 595 | 2.61
Field fungi, % 0.23 - - - - - 0.23 | 0.10 | 0.07 | 0.06 | 0.05 | 0.12 | 0.07 | 0.08
Storage fungi, % 0.02 - - - - - 0.02 | 0.03 | 0.02 | 0.01 | 0.01 [ 0.02 | 0.10 | 0.02
Ergot, % 0.00 - - - - - 0.00 | 0.00 [ 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00
Noxious seeds (Crotalaria spp., etc.) 0 - - - - - 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) 0 - - - - - 0 0 0 0 0 0 0 0
Live insects No - - - - - No No No No No No No No
Undesirable odour No - - - - - No No No No No No No No
B1 B2 B3 B4 ut COW | Average B1 B2 B3 B4 ut COW | Average
No. of samples 5 - - - - - 5 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % 72.8 - - - - - 72.8 73.0 | 73.5 | 73.8 | 73.1 [ 72.8 | 70.9 | 73.2
FLOUR
Colour, KJ 24| - | - | -] -] -] 24 |28|]29]31]31]=28]|-23] 29
Colour, Minolta CM5 (dry)
L* 93.60| - - - - - 93.60 |93.88(94.01]94.16|94.10(93.97 |93.62 93.99
a* 0.53 - - - - - 0.53 | 0.42 ) 041 |0.36 | 037 |0.38|0.34| 040
b* 9.63 - - - - - 9.63 |[9.40 ] 9.38 [ 9.54 | 9.92 | 9.60 | 9.65 | 9.50
Protein (12% mb), % 11.3 - - - - - 11.3 11.8 [ 10.5 | 9.7 | 89 | 109 | 12.9 10.7
Wet Gluten (14% mb), % 30.5 - - - - - 305 |[325]29.2 (276|231 |299 (366 | 295
Dry Gluten (14% mb), % 10.9 - - - - - 10.9 115 (101 99 [ 81 | 105 | 12.9 10.4
Gluten Index 90 - - - - - 90 87 86 83 83 90 93 86
100g BAKING TEST
Baking water absorption, % 61.1 - - - - - 61.1 61.6 [ 60.2 | 59.3 | 58.7 | 60.8 | 62.7 60.5
Loaf volume, cm? 861 - - - - - 861 917 | 854 | 820 | 764 | 886 | 1034 868
Evaluation 1 - - - - - 1 0 0 0 0 0 0 0
FARINOGRAM
Water absorption, % 57.6 - - - - - 57.6 61.6 | 60.2 | 58.9 | 57.6 | 59.8 | 60.4 60.1
Development time, min 2.9 - - - - - 2.9 6.5 5.1 4.2 3.0 5.1 5.7 5.2
Stability, mm 11.1 - - - - - 11.1 97 | 74 | 63 | 6.1 8.1 8.8 8.0
Mixing tolerance index, BU 26 - - - - - 26 34 39 43 41 & 37 38

Farinogram




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Latvia Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples 5 - - - - - 5 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? 428 | - - - - - 428 | 447|358 |30.1 (274|308 (457 | 376
Stability (P), mm 76 | - - - : - 76 87 | 80 | 72 | 74 | 79 | 71 80
Distensibility (L), mm 124 | - - : : . 124 [ 122 | 113 | 110 | 94 | 125 | 156 | 116
P/L 062 | - - : : 5 0.62 | 075|074 |069[091[069 047 074
: "
. m
. ‘
Ll
1
r' |
EXTENSOGRAM
Strength, cm? 105 | - - : - - 105 [ 110 [ 85 [ 71 | 72 | 99 | 129 | 92
Max. height, BU 416 | - - - - - 416 | 374 | 325 | 284 | 317 | 364 | 425 | 341
Extensibility, mm 186 | - - - - - 186 | 215 | 188 | 175 | 162 | 194 | 225 | 194
- — . i P
4
. \\\ - \\1\
. | i .
[ _\\ ) i i
MIXOGRAM
Peak time, min 39 | - : : - : 39 | 28|27 |27 |30 (30|29 28
Absorption, % 613 | - - - - - 613 | 619|604 | 595|588 |61.0 (634 | 607

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] ND [<100] ND [151]
15-ADON (ugrkg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (pg/kg) [max. value] ND ND
T-2 Toxin (pg/kg) ND ND
No. of samples 9 40

81




2013/2014 IMPORTED WHEAT QUALITY - RUSSIA (1 oct 2013 to 30 Sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Russia Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples 12 20 1 35 16 1 85 93 74 70 47 43 13 340
WHEAT
GRADING
Protein (12% mb), % 13.50|11.35[10.96 | 11.40 [ 11.07 | 11.38 | 11.62 |12.90(11.49|10.62| 9.77 (12.06|12.80| 11.58
Moisture, % 11.7 | 1.1 | 11.0 | 11.1 | 11.7 | 14.0 11.3 15| 114 (113|113 | 116 | 11.6 11.4
Falling number, sec 371 | 348 | 348 | 365 | 333 | 429 356 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g 353|356 (371354 |36.3|355| 356 |383|406 403|397 373|384 | 393
Him (dirty), kg/hl 81.1 (786 | 795|786 | 775|773 | 787 |804 (804|794 |787 (785|764 | 795
Screenings (<1,8mm), % 217 | 2.51 | 2.70 | 3.33 | 3.98 | 4.81 3.10 125 1.19 | 1.43 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % 0.00 | 0.00 | 0.00 | 0.01 [ 0.04 | 0.71 0.02 | 0.01 [ 0.01 | 0.00 | 0.00 | 0.00 | 0.07 [ 0.01
Foreign matter, % 0.22 | 0.17 | 0.18 | 0.18 | 0.24 [ 0.96 | 0.21 0.14 | 0.16 | 0.22 | 0.18 | 0.37 | 0.38 | 0.20
Other grain & unthreshed ears, % 0.22 [ 0.37 | 0.24 | 0.32 | 0.59 | 0.42 0.37 0.30 [ 0.35 | 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % 0.04 | 0.02 | 0.00 | 0.01 | 0.02 [ 0.00 | 0.02 | 0.00 | 0.00 | 0.01 | 0.00 | 0.01 [ 0.01 0.00
Immature kernels, % 0.03 | 0.03 | 0.00 | 0.01 | 0.02 [ 0.00 | 0.02 | 0.11 | 0.05 | 0.03 | 0.02 | 0.19 [ 0.12 | 0.08
Insect damaged kernels, % 0.09 | 0.15 | 0.24 | 0.22 | 0.14 [ 0.00 | 0.17 | 0.18 | 0.18 | 0.13 [ 0.10 | 0.20 [ 0.16 | 0.16
Heavily frost damaged kernels, % 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00
Sprouted kernels, % 0.01 | 0.16 | 0.00 | 0.08 | 0.02 [ 0.00 | 0.07 | 0.14 | 0.08 | 0.09 | 0.04 | 0.31 [ 2.02 | 0.20
Total damaged kernels, % 0.17 |1 0.36 | 0.24 [ 0.32 | 0.19 [ 0.00 | 0.28 |[0.43 [ 0.31 | 0.26 [ 0.17 | 0.71 | 2.32 | 0.44
Combined deviations, % 2.78 | 3.41 | 3.36 | 415 | 5.00 | 6.19 | 3.96 |2.12 (2.00 | 2.28 | 259 | 429 | 595 [ 2.61
Field fungi, % 0.26 [ 0.14 | 0.34 | 0.18 | 0.12 | 0.00 [ 0.17 | 0.10 [ 0.07 | 0.06 | 0.05 | 0.12 | 0.07 | 0.08
Storage fungi, % 0.05 | 0.03 | 0.00 | 0.05 | 0.05 | 0.00 [ 0.04 | 0.03 [0.02 | 0.01 | 0.01 | 0.02 | 0.10 [ 0.02
Ergot, % 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00 [0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00
Noxious seeds (Crotalaria spp., etc.) 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Live insects No No No No No No No No No No No No No No
Undesirable odour No No No No No No No No No No No No No No
B1 B2 B3 B4 ut COW | Average B1 B2 B3 B4 ut COW | Average
No. of samples 12 | 20 | 1 35 | 16 | 1 85 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % 723|725 734|726 (722|716 | 724 | 730|735 (738 | 731|728 |709| 732
FLOUR
Colour, KJ 26| 2221214727 ] 21 |28[-20]31[-31]28]-23] -29
Colour, Minolta CM5 (dry)
L* 93.19(93.27193.00(93.1993.25[91.99| 93.20 |93.88(94.01]|94.16(94.10|93.97 |93.62| 93.99
a* 0.55 | 0.46 | 049 | 0.48 | 044 | 0.28 | 0.47 | 042 | 0.41 | 0.36 | 0.37 [ 0.38 | 0.34 | 0.40
b* 10.72|10.84 | 11.33|10.85(10.56| 9.98 | 10.77 | 9.40 [ 9.38 | 9.54 | 9.92 | 9.60 | 9.65 [ 9.50
Protein (12% mb), % 1241102 | 9.7 [ 102 | 9.9 [ 10.0 10.5 11.8 1105 [ 9.7 | 89 | 109 | 12.9 10.7
Wet Gluten (14% mb), % 341 (259 | 255|261 | 246 | 240 | 269 |325 (292|276 | 231 (299|366 | 295
Dry Gluten (14% mb), % 12.0 | 9.1 85 | 92 | 87 | 86 9.5 1151101 [ 99 | 81 | 10.5 | 129 10.4
Gluten Index 82 93 94 94 95 99 92 87 86 83 83 90 93 86
100g BAKING TEST
Baking water absorption, % 62.3 | 59.8 | 59.5 | 60.1 | 59.6 [ 59.8 | 60.2 | 61.6 | 60.2 | 59.3 | 58.7 | 60.8 | 62.7 | 60.5
Loaf volume, cm? 879 | 817 | 795 | 810 | 786 | 838 817 917 | 854 | 820 | 764 | 886 | 1034 | 868
Evaluation 2 1 0 1 1 0 1 0 0 0 0 0 0 0
FARINOGRAM
Water absorption, % 61.5 | 56.8 | 56.9 | 57.3 | 56.6 | 55.2 | 57.6 |61.6 |60.2 | 58.9 | 57.6 | 59.8 [ 60.4 | 60.1
Development time, min 48 | 22 [ 20 | 23 | 21 | 20 2.6 65 | 51 | 42 | 3.0 [ 51 5.7 5.2
Stability, mm 13| 85 | 44 [ 92 | 71 | 65 8.8 97 | 74 | 6.3 | 6.1 8.1 8.8 8.0
Mixing tolerance index, BU 23 33 47 34 42 44 34 34 39 43 41 37 37 38

Farinogram

Fainogram




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Russia Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples 12 [ 20 | 1 | 35| 16 | 1 85 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? 482 | 365|324 379349372 | 384 |[447 (358|301 |274]398]|457]| 376
Stability (P), mm 9% | 85 | 74 | 92 | 88 | 77 20 87 | 80 | 72 | 74 | 79 | T1 80
Distensibility (L), mm 106 [ 84 [ 90 [ 78 | 72 | 92 83 | 122 | 113 [ 110 [ 94 [ 125 | 156 | 116
P/L 0.95 | 1.04 | 082 | 1.21 | 1.24 | 0.84 [ 113 [0.75 | 0.74 | 069 | 0.91 | 0.69 | 0.47 | 0.74
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EXTENSOGRAM
Strength, cm? 111 [ 96 | 86 [ 100 | 97 | 112 | 100 | 110 | 85 | 71 | 72 | 99 | 129 [ 92
Max. height, BU 404 | 443 | 442 | 457 | 446 | 504 | 444 | 374 | 325 | 284 | 317 | 364 | 425 | 341
Extensibility, mm 201 | 158 | 144 | 160 | 158 | 163 | 165 [ 215 | 188 | 175 | 162 | 194 | 225 | 194
- - )
! / i
n’ Do A« s ! 30
MIXOGRAM
Peak time, min 32 |42 | 40 | 43 | 45|53 | 42 |28 |27 |27 |30]30]29]| 28
Absorption, % 62.8 | 60.1 [ 59.5 [ 60.1 | 59.8 [ 59.8 | 604 |61.9 |60.4 |59.5 588 |61.0 [ 63.4 | 60.7

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] ND [157] ND [151]
15-ADON (ugrkg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND [21] ND
T-2 Toxin (pg/kg) ND ND
No. of samples 28 40
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2013/2014 IMPORTED WHEAT QUALITY - UKRAINE (1 oct 2013 to 30 sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Ukraine Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples 14 | 20 | 3 2 4 - 43 93 | 74 | 70 | 47 | 43 | 13 340
WHEAT
GRADING
Protein (12% mb), % 12.40111.79110.64 | 11.01 | 11.63 - 11.85 |12.90|11.49[10.62 9.77 [12.06|12.80| 11.58
Moisture, % 120 (120 | 1.2 | 119 | 11.9 - 11.9 115|114 1M3 | 113|116 | 11.6 1.4
Falling number, sec 341 | 302 | 363 | 322 | 335 - 323 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g 39.0 | 38.7 | 34.7 | 35.5 | 36.8 - 38.2 38.3 | 40.6 | 40.3 | 39.7 | 37.3 | 38.4 39.3
Him (dirty), kg/hl 80.2 | 79.6 | 77.9 | 79.1 | 77.6 - 79.5 80.4 | 80.4 | 79.4 | 78.7 | 78.5 | 76.4 79.5
Screenings (<1,8mm), % 240 |1 194 | 2.89 | 3.27 | 2.32 - 2.25 125 [ 119 [ 1.43 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % 0.00 | 0.00 | 0.01 | 0.00 | 0.00 - 0.00 | 0.01 | 0.01 | 0.00 | 0.00 | 0.00 | 0.07 | 0.01
Foreign matter, % 0.20 | 0.17 | 0.23 | 0.26 | 0.45 - 0.21 0.14 [ 0.16 | 0.22 | 0.18 | 0.37 | 0.38 0.20
Other grain & unthreshed ears, % 0.27 | 0.32 | 0.51 | 0.46 | 0.76 - 0.37 0.30 | 0.35 | 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % 0.00 | 0.00 | 0.00 | 0.00 | 0.00 - 0.00 0.00 | 0.00 | 0.01 | 0.00 | 0.01 | 0.01 0.00
Immature kernels, % 0.03 | 0.03 | 0.00 | 0.00 | 0.00 - 0.02 0.11 | 0.05 | 0.03 | 0.02 | 0.19 | 0.12 0.08
Insect damaged kernels, % 0.14 [ 0.22 | 0.13 | 0.08 | 0.72 - 0.23 0.18 [ 0.18 [ 0.13 | 0.10 | 0.20 | 0.16 0.16
Heavily frost damaged kernels, % 0.00 [ 0.00 | 0.06 | 0.00 | 0.00 - 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00
Sprouted kernels, % 0.03 | 0.08 | 0.06 | 0.06 | 0.00 - 0.06 0.14 | 0.08 | 0.09 | 0.04 | 0.31 | 2.02 0.20
Total damaged kernels, % 0.20 | 0.33 | 1.30 | 0.14 | 0.72 - 0.38 0.43 | 0.31 [ 0.26 | 0.17 | 0.71 | 2.32 0.44
Combined deviations, % 3.07 | 2.77 | 2.66 | 4.13 | 4.25 - 3.06 212 | 2.00 | 2.28 | 2.59 | 4.29 | 5.95 2.61
Field fungi, % 0.28 [ 0.24 | 0.20 | 0.18 | 0.27 - 0.25 0.10 | 0.07 | 0.06 | 0.05 | 0.12 | 0.07 0.08
Storage fungi, % 0.09 [ 0.10 | 0.09 | 0.14 | 0.13 - 0.10 | 0.03 | 0.02 | 0.01 | 0.01 [ 0.02 [ 0.10 | 0.02
Ergot, % 0.00 | 0.00 | 0.00 | 0.00 | 0.00 - 0.00 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Noxious seeds (Crotalaria spp., etc.) 0 0 0 0 0 - 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) 0 0 0 0 0 - 0 0 0 0 0 0 0 0
Live insects No No No No No - No No No No No No No No
Undesirable odour No No No No No - No No No No No No No No
B1 B2 B3 B4 uT COW | Average B1 B2 B3 B4 UT | COW | Average
No. of samples 14 | 20 | 3 2 4 - 43 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % 726 | 729 | 71.9 1 69.0 | 71.6 - 724 73.0 | 73.5 | 73.8 | 73.1 | 72.8 | 70.9 73.2
FLOUR
Colour, KJ 2422222421 - ] 23 [28]20]31]31]28]=23] -29
Colour, Minolta CM5 (dry)
L* 93.44193.41]93.9293.93 | 93.56 - 93.49 |93.8894.01(94.16(94.10(93.97 |93.62| 93.99
a* 0.51 | 0.47 | 0.36 | 0.35 | 2.93 - 0.70 | 042|041 ]0.36 [ 0.37 | 0.38 [ 0.34 | 0.40
b* 10.2610.44(10.17| 9.24 | 9.81 - 10.25 [ 9.40 | 9.38 | 9.54 | 9.92 | 9.60 | 9.65 9.50
Protein (12% mb), % 111 1105 | 94 9.5 | 10.2 - 10.5 11.8 | 10.5 | 9.7 8.9 [ 109 [ 129 10.7
Wet Gluten (14% mb), % 29.5 | 269 | 23.9 | 25.1 | 26.3 - 27.4 3251292 | 27.6 | 23.1 | 29.9 | 36.6 29.5
Dry Gluten (14% mb), % 105 | 9.7 8.4 8.5 9.3 - 9.8 11.5 1 10.1 | 9.9 8.1 10.5 | 12.9 10.4
Gluten Index 89 94 92 82 90 - 91 87 86 83 83 90 93 86
100g BAKING TEST
Baking water absorption, % 60.9 | 60.1 | 57.9 | 57.7 | 58.7 - 59.9 61.6 | 60.2 | 59.3 | 58.7 | 60.8 | 62.7 60.5
Loaf volume, cm?® 861 | 816 | 774 | 766 | 768 - 821 917 | 854 | 820 | 764 | 886 | 1034 868
Evaluation 1 1 1 0 2 - 1 0 0 0 0 0 0 0
FARINOGRAM
Water absorption, % 58.2 | 57.3 | 54.9 | 53.2 | 55.9 - 57.1 61.6 | 60.2 [ 58.9 | 57.6 | 59.8 | 60.4 60.1
Development time, min &1l 24 1.6 1.7 &3 - 2.6 6.5 5.1 4.2 3.0 5.1 5.7 5.2
Stability, mm 105 ] 9.8 5.4 6.1 7.7 - 9.3 9.7 7.4 6.3 6.1 8.1 8.8 8.0
Mixing tolerance index, BU 25 26 44 55 40 - 30 34 39 43 41 37 37 38

Farinogram

Fainogram




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin Ukraine Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 COW | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples 14 | 20 | 3 2 - 43 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? 39.6 [ 39.0 | 28.1 | 25.3 - 371 |[447 (358|301 |27.4 398|457 | 376
Stability (P), mm 88 | 88 | 74 | 58 - 85 87 [ 80 | 72 [ 74 | 79 | 71 80
Distensibility (L), mm 91 | 84 | 79 | 91 - 86 122 | 113 [ 110 | 94 | 125 | 156 [ 116
P/L 0.99 [ 1.07 | 1.03 | 0.67 - 1.02 | 0.75 | 0.74 | 069 | 0.91 [ 0.69 | 0.47 [ 0.74
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EXTENSOGRAM
Strength, cm? 9% [ 99 | 86 | 75 - 95 110 | 85 | 71 | 72 | 99 [ 129 | 92
Max. height, BU 412 | 431 | 411 [ 374 | 409 | - 419 | 374 | 325 | 284 | 317 | 364 | 425 | 341
Extensibility, mm 169 | 171 | 149 | 142 - 166 | 215 | 188 | 175 | 162 | 194 | 225 | 194
- a— . i p—
- .
. ! - )
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| e w - i
MIXOGRAM
Peak time, min 39 [ 43 | 43 | 44 - 4.1 28 [ 27 | 27 [ 30|30 |29 | 28
Absorption, % 61.0 | 60.4 | 59.2 | 59.4 | 60.2 | - 60.4 |61.9|60.4 [595|588 |61.0|634 | 607

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] ND [185] ND [151]
15-ADON (ugrkg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND [20] ND
HT-2 (ug/kg) ND ND
T-2 Toxin (pg/kg) ND ND
No. of samples 15 40
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2013/2014 IMPORTED WHEAT QUALITY - USA (1 oct 2013 to 30 Sep 2014)
2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin USA Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | COW | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples - - 3 3 5 - 11 93 | 74 | 70 | 47 | 43 | 13 340
WHEAT
GRADING
Protein (12% mb), % - - 110.21/10.34| 9.85 - 10.09 (12.90|11.49|10.62| 9.77 |12.06(12.80| 11.58
Moisture, % - - 123 | 1.9 | 11.7 - 11.9 115|114 | 113 | 113 | 11.6 | 11.6 11.4
Falling number, sec - - 323 | 300 | 305 - 308 344 | 350 | 349 | 344 | 322 | 163 337
1000 Kernel mass (13% mb), g - - 35.8 [ 33.4 | 336 - 34.1 38.3 | 40.6 | 40.3 | 39.7 | 37.3 | 384 | 39.3
Him (dirty), kg/hl - - 789 | 78.6 | 76.7 - 778 | 804|804 |794 (787|785 (764 | 795
Screenings (<1,8mm), % - - 2.67 | 3.22 | 3.24 - 3.08 1251119 [ 143 | 1.88 | 2.56 | 2.58 1.58
Gravel, stones, turf and glass, % - - 0.00 | 0.00 | 0.00 - 0.00 0.01 | 0.01 | 0.00 | 0.00 | 0.00 | 0.07 0.01
Foreign matter, % - - 0.19 | 0.18 | 0.27 - 0.23 | 0.14 | 0.16 | 0.22 [ 0.18 | 0.37 | 0.38 | 0.20
Other grain & unthreshed ears, % - - 0.50 | 0.53 | 0.83 - 0.66 0.30 | 0.35 | 0.47 | 0.40 | 0.77 | 0.67 0.43
Heat damaged kernels, % - - 0.00 | 0.00 | 0.05 - 0.02 | 0.00 | 0.00 | 0.01 [ 0.00 | 0.01 | 0.01 0.00
Immature kernels, % - - 0.00 | 0.00 | 0.00 - 0.00 | 0.11 | 0.05]0.03 [ 0.02|0.19 [ 0.12 | 0.08
Insect damaged kernels, % - - 0.29 | 0.24 | 0.14 - 0.21 0.18 | 0.18 [ 0.13 | 0.10 | 0.20 | 0.16 | 0.16
Heavily frost damaged kernels, % - - 0.00 | 0.00 | 0.00 - 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00
Sprouted kernels, % - - 0.12 | 0.00 | 0.37 - 0.20 | 0.14 [ 0.08 | 0.09 | 0.04 | 0.31 | 2.02 | 0.20
Total damaged kernels, % - - 0.41 [ 0.24 | 0.56 - 043 | 043 031|026 |017 [0.71 232 | 044
Combined deviations, % - - 3.77 | 418 | 4.90 - 440 | 212 (200|228 259|429 |595 | 261
Field fungi, % - - 0.36 | 0.48 | 0.43 - 042 | 0.10 [ 0.07 | 0.06 | 0.05 | 0.12 | 0.07 | 0.08
Storage fungi, % - - 0.25 | 0.20 | 0.22 - 0.23 | 0.03 [ 0.02 | 0.01 | 0.01 | 0.02 | 0.10 | 0.02
Ergot, % - - 0.00 | 0.00 | 0.00 - 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00
Noxious seeds (Crotalaria spp., efc.) - - 0 0 0 - 0 0 0 0 0 0 0 0
Noxious seeds (Argemone mexicana, etc.) - - 0 0 0 - 0 0 0 0 0 0 0 0
Live insects - - No No No - No No No No No No No No
Undesirable odour - - No No No - No No No No No No No No
B1 B2 B3 B4 uT COW | Average B1 B2 B3 B4 uT COW | Average
No. of samples - - 3 3 5 - 11 23 | 18 | 11 8 8 2 70
BUHLER EXTRACTION, % - - 70.0 | 70.7 | 69.8 - 70.1 73.0 | 735 | 738 | 73.1 [ 728 | 70.9 | 73.2
FLOUR
Colour, KJ - - |20]21]15] - | 18 [28]29[-31]31]-28]23] 29
Colour, Minolta CM5 (dry)
L* - - |94.28|94.50(94.46| - 94.42 |93.88|94.01(94.16|94.10(93.97|93.62| 93.99
a* - - 0.26 | 0.29 | 0.29 - 0.28 | 0.42)041|0.36 |0.37|0.38|0.34| 040
b* - - 8.35 | 8.76 | 8.44 - 850 |9.40|9.38|9.54 (9.92 960 |9.65| 9.50
Protein (12% mb), % - - 83 | 85 | 8.1 - 8.3 11.8 1 105 [ 9.7 | 89 | 109 | 12.9 10.7
Wet Gluten (14% mb), % - - 21.9 | 221 | 18.8 - 205 |325 (292|276 (231|299 (36.6| 295
Dry Gluten (14% mb), % - - 7.0 | 7.3 | 6.1 - 6.7 115 (101 99 [ 81 | 105 | 12.9 10.4
Gluten Index - - 78 78 86 - 82 87 86 83 83 90 93 86
100g BAKING TEST
Baking water absorption, % - - 56.7 | 57.5 | 54.2 - 558 | 61.6 | 60.2 | 59.3 | 58.7 | 60.8 | 62.7 | 60.5
Loaf volume, cm?® - - 747 | 765 | 735 - 746 917 | 854 | 820 | 764 | 886 | 1034 | 868
Evaluation - - 0 0 0 - 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption, % - - 50.7 | 50.9 | 50.4 - 50.6 | 61.6 [ 60.2 | 58.9 | 57.6 | 59.8 | 60.4 [ 60.1
Development time, min - - 1.5 1.5 1.2 - 1.3 6.5 5.1 4.2 3.0 5.1 5.7 5.2
Stability, mm - - 20 | 38 | 15 - 2.3 97 | 74 | 6.3 | 6.1 8.1 | 88 8.0
Mixing tolerance index, BU - - 73 60 93 - 78 34 39 43 41 37 37 38




2013/2014 Imported Wheat Quality Versus 2013/2014 RSA Wheat Quality

Country of origin USA Average RSA Crop Average
Class and Grade bread wheat B1 B2 B3 B4 UT | cow | Average | B1 B2 B3 B4 UT | cow | Average
No. of samples - - 3 3 5 - 11 23 | 18 | 11 8 8 2 70
ALVEOGRAM
Strength (S), cm? - - [157 | 175|153 | - 16.0 | 44.7 | 358 | 30.1 | 27.4 [ 390.8 | 457 | 376
Stability (P), mm - - | 37 | 40 | 39 | - 39 87 | 80 | 72 | 74 | 79 | 71 80
Distensibility (L), mm - - | 103|102 | 89 | - 96 122 | 113 [ 110 | 94 [ 125 | 156 [ 116
P/L - - | 036|040 047 | - 042 [075|0.74 | 0.69 | 0.91 | 0.69 | 0.47 | 0.74
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EXTENSOGRAM
Strength, cm? - - | 55 | 59 | 57 | - 57 110 | 85 | 71 | 72 | 99 [ 129 | 92
Max. height, BU - - | 305|313 | 336 | - 321 | 374 | 325 | 284 | 317 | 364 | 425 | 341
Extensibility, mm - - [ 127 | 132 | 121 | - 126 | 215 | 188 | 175 | 162 | 194 | 225 | 194
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MIXOGRAM
Peak time, min - - |43 | 44 | 48 | - 46 |28 | 27 |27 |30 30|29 | 28
Absorption, % - - | 584 |585|582]| - 58.3 | 61.9 | 60.4 | 59.5 | 58.8 | 61.0 | 63.4 | 60.7

MYCOTOXINS

Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Afla G, (ug/kg) ND ND
Afla B, (ug/kg) ND ND
Fum B, (ug/kg) ND [<20] ND
Fum B, (ug/kg) ND ND
Fum B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 346 [455] ND [151]
15-ADON (ugrkg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) [max. value] 39 [214] ND
HT-2 (ug/kg) ND ND
T-2 Toxin (pg/kg) ND ND
No. of samples 6 40
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