2021/22 Imported Wheat Quality - Argenting pssepzomosose 202
HALR, Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

rentma Averae

Average

No. of samples

GRADING

Protein (12% mb), % 12.7 | 120 11.0 10.2 12.7 1.7 13.3 12.0 11.0 10.1 12.0 11.9
Moisture, % 121 1.8 1.5 1.6 12.2 11.8 11.3 il il .2 il .2
Falling number, sec 360 345 334 328 368 346 344 349 366 367 31 341
1000 Kernel mass (13% mb), g 30.1 335 | 344 355 | 31.1 33.3 40.1 41.8 | 421 418 | 38.1 40.3
Him (dirty), kg/hl 80.8 | 79.9 | 793 784 | 80.1 79.7 B2l B3 | 199 ||| 7918 7B 79.9
Screenings (<1.8 mm sieve), % 220 | 1.70 1.54 116 | 3.52 1.94 GEE || OfE || EE | T 2.04 1.20
Gravel, stones, turf and glass, % 0.00 | 0.00 | 0.00 0.00 | 0.00 0.00 0.00 [ 0.00 | 0.00 [ 0.00 | 0.00 0.00
Foreign matter, % 0.10 | 0.09 | 0.17 0.20 | 0.12 0.13 0.01 0.02 | 0.04 | 0.02 | 0.15 0.06
Other grain & unthreshed ears, % 0.16 0.26 0.18 0.29 0.21 0.22 0.29 | 0.23 0.42 0.39 1.12 0.57
Heat damaged kernels, % 0.00 | 0.02 | 0.00 0.00 | 0.00 0.01 0.01 0.01 0.00 | 0.00 | 0.04 0.01
Immature kernels, % 0.15 | 0.04 | 0.03 0.00 | 0.08 0.05 009 [ 0.04 | 002 [ 0.02 | 0.03 0.04
Insect damaged kernels, % 0.10 | 0.25 | 0.34 0.35 | 0.20 0.26 018 | 017 | 0.28 | 0.32 | 0.58 0.34
Sprouted kernels, % 0.04 | 0.01 0.02 0.08 | 0.06 0.03 0.09 | 0.09 | 0.06 | 0.04 | 0.44 0.19
Total damaged kernels, % 0.29 | 0.32 | 0.38 043 | 0.35 0.35 037 | 031 0.35 | 0.39 1.08 0.58
Combined deviations, % 275 | 237 | 2.27 2.08 | 4.20 2.63 115815 163 1l 1l 4.39 2.41
Heavily frost damaged kernels, % 0.00 | 0.02 | 0.02 0.00 | 0.00 0.01 0.00 | 0.02 | 0.00 | 0.00 | 0.03 0.01
Field fungi, % 1.1 042 | 0.17 0.24 1.40 0.53 ek || (et || ekl || @il | Gl 0.47
Storage fungi, % 0.00 | 0.00 | 0.00 0.00 | 0.00 0.00 0.00 [ 0.00 | 0.00 [ 0.00 | 0.00 0.00
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
Poisonous seeds (Crotalaria spp., etc.) 0 0 0 0 0 0 0 0 0 0 1 0
Poisonous seeds (Argemone mexicana, efc.) 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
Undesirable odour No No No No No No No No No No No No

B3 COW |Average

No. of samples
Buhler Extraction, %

Colour, KJ -4.5 -4.6 -4.8 -4.9 -4.2 -4.6 -4.9 -5.0 -5.0 -4.9 -4.8 -4.9
Colour, Konica Minolta CM5 (dry)
L* 92,67 | 93.10 | 93.54 | 93.76 | 92.51 | 93.15 | 93.60 | 93.73 | 93.75 | 93.96 | 93.55 | 93.70
a* 0.67 | 0.54 | 047 043 | 0.75 0.55 0.51 048 | 046 | 047 | 049 0.49
b* 11.69 | 11.04 | 10.70 | 10.75 | 11.72 | 11.07 EEE || BEm | 98 | B | S 9.85
Ash (db), % 0.66 | 0.61 0.55 0.56 | 0.65 0.60 =) || s || Ol 0.62 | 0.60 0.60
Protein (12% mb), % 1.5 | 108 9.9 9.0 11.4 10.6 12.3 10.9 10.0 ] 11l 10.9
Wet Gluten (14% mb), % 295 | 269 | 236 - 30.2 26.8 325 | 289 | 266 | 234 | 297 28.9
Dry Gluten (14% mb), % 9.8 9.0 8.1 - 9.9 9.0 il o 9.5 8.8 7.8 9.9 9.6
Gluten Index 97 98 98 - 93 97 96 96 96 96 96 96
Baking water absorption, % 61.6 | 60.7 | 59.7 59.0 | 614 60.5 sl || EhE | G L | i 61.0
Loaf volume, cm? 1077 | 966 935 909 926 955 1150 | 1064 | 1018 | 938 1078 1065
Evaluation 0 0 0 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 59.1 56.9 | 555 55.1 59.0 56.9 Grle || s | G | S | R 60.0
Development time, min 8.4 3.8 1.8 1.6 8.3 4.1 7.9 5.3 4.5 4.0 4.9 b
Stability, mm 1.7 | 140 32 2.2 1.2 9.7 122 9.1 8.1 7 10.1 9.7
Mixing tolerance index, BU 33 30 55 67 31 39 33 44 48 52 41 42

; LT
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No. of samples

ALVEOGRAM

2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

Argentina Average

RSA Crop

Class and Grade bread wheat [sie] o1 | 5 [ & [ con [ownasfon

Strength (S), cm? 479 | 46.3 | 40.2 33.7 | 45.0 43.7 Bl | ANl 37.2 382 ] 1432 42.5
Stability (P), mm 97 98 96 91 97 97 89 80 88 85 85 86
Distensibility (L), mm 101 89 74 66 94 84 136 127 108 93 126 121
P/L 0.97 1.13 1.31 1.39 1.04 1.17 L | OES | W || LiEr | e 0.77

ELERENEY)

ERE R R

..... R A R

EXTENSOGRAM

Strength, cm? 112
Max. height, BU 479 559 559 528 461 537 426 401 360 346 405 393
Extensibility, mm 171 152 145 135 162 152 215 198 177 152 188 191

Peak time, min

EEREEREEE

88 6 8 8 388

g

MIXOGRAM

Water absorption (14% mb), %

61.6 | 60.7 59.7 59.0 61.4

60.5

62.6

60.8

59.8 | 59.0

(1], 72

60.9

gy gy 2
L ANALVET

WABS (4% b
PEAK TIME min
PROTEIN (12% sb)

MIXOGRAM 15 DATE 24

NALYST 2

MYCOTOXINS

Aflatoxin B, (ug/kg)

Aflatoxin B, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (pg/kg) ND ND
Deoxynivalenol (pg/kg) [max. value] 340 [1 320] 169 [1 085]
15-ADON (ug/kg) 0 [<100] 16 [183]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 4 [144]
HT-2 (pg/kg) ND ND

T-2 Toxin (pg/kg)

No. of samples
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2021/22 /mported Wheﬁlt Qﬂﬂﬁ.@ 7 AMStI’ﬂﬁﬂ (25 Sep 202110 30 Sep 2022
2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality
of origin Australia Average

RSA Crop Average

Class and Grade bread wheat |supsr| 81 | o | o1 | cow [aversge] super| 81
24 5 - 5 35 73

No. of samples

WHEAT
GRADING

1

47 105

Protein (12% mb), % 13.3 121 10.9 - 11.5 11.9 13.3 12.0 11.0 10.1 12.0 11.9
Moisture, % 10.9 1.0 10.7 - 10.5 10.9 i3 2 1 {2 11 jjiF2
Falling number, sec 481 389 370 - 190 360 344 349 366 367 311 341
1000 Kernel mass (13% mb), g 405 | 411 47.5 - 43.7 42.4 40.1 41.8 | 421 A5 | EREL 40.3
Him (dirty), kg/hl 852 | 83.3 83.3 - 844 83.5 Gl || B | sl || nes | 79.9
Screenings (<1.8 mm sieve), % 0.94 1.09 0.55 - 0.84 0.98 ) || e || kel || [ 2.04 1.20
Gravel, stones, turf and glass, % 0.00 | 0.00 0.00 - 0.00 0.00 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00 0.00
Foreign matter, % 0.14 | 0.20 0.34 - 0.11 0.21 0.01 (e || s || R || 0D 0.06
Other grain & unthreshed ears, % 0.20 | 0.31 0.52 - 0.22 0.32 Mz || Oz || War || 0§ 197 0.57
Heat damaged kernels, % 0.00 | 0.00 0.17 - 0.02 0.03 0.01 0.01 0.00 | 0.00 | 0.04 0.01
Immature kernels, % 0.00 | 0.02 0.00 - 0.00 0.01 U || esd || @ || ge || (L) 0.04
Insect damaged kernels, % 0.00 | 0.05 | 0.03 - 0.04 0.04 Wl || Wl || O || OE | 06 0.34
Sprouted kernels, % 0.00 | 0.46 0.03 - 0.72 0.43 0.09 | 0.09 | 0.06 | 0.04 | 0.44 0.19
Total damaged kernels, % 0.00 | 0.53 0.23 - 0.78 0.51 || WS 0.35 | 0.39 1.08 0.58
Combined deviations, % 128 | 213 1.65 - 1.95 2.01 1.35 1.39 il (] 4.39 2.41
Heavily frost damaged kernels, % 0.00 | 0.00 0.07 - 0.00 0.01 O || Wer || [ || @) || (k) 0.01
Field fungi, % 0.16 | 0.21 0.25 - 0.48 0.25 ek || el || e || @Rl || O 0.47
Storage fungi, % 0.00 | 0.00 0.00 - 0.00 0.00 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00 0.00
Ergot, % 0.00 | 0.00 0.00 - 0.00 0.00 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00 0.00
Poisonous seeds (Crotalaria spp., etc.) 0 0 0 - 0 0 0 0 0 0 1 0

Poisonous seeds (Argemone mexicana, efc.) 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

No. of samples
Blihler Extraction, %

B3 | COW |Average| Super| B1

35 19

16

8

(]

Colour, KJ -5.0 -5.0 -5.0 - -5.0 -5.0 -4.9 -5.0 -5.0 -4.9 -4.8 -4.9
Colour, Konica Minolta CM5 (dry)
L* 93.91 | 93.82 | 93.97 - 93.86 | 93.85 | 93.60 | 93.73 | 93.75 | 93.96 | 93.55 | 93.70
a* 042 | 047 | 045 - 0.43 0.46 0.51 048 | 046 | 047 | 049 0.49
b* 9.31 9.31 9.18 - 9.11 9.26 983 | 989 | 984 | 9.77 | 9.91 9.85
Ash (db), % 056 | 0.54 | 0.55 - 0.54 0.54 0.59 | 0.60 | 0.61 0.62 | 0.60 0.60
Protein (12% mb), % 1.5 1.2 9.9 - 10.4 10.9 {253 10.9 10.0 9.1 .41 10.9
Wet Gluten (14% mb), % 30.1 29.9 | 26.0 - 27.9 29.1 325 | 2869 | 266 | 234 | 297 28.9
Dry Gluten (14% mb), % 10.1 9.9 8.6 - 9.1 9.6 1.0 9.5 8.8 7.8 9.9 9.6
Gluten Index 96 96 96 - 96 96 96 96 96 96 96 96
100 g BAKING TEST
Baking water absorption, % 61.5 | 61.1 59.7 - 60.3 60.8 g || G | G 59101 6ilE 61.0
Loaf volume, cm? 1163 | 1056 911 - 999 1030 1150 | 1064 | 1018 | 938 1078 1065
Evaluation 0 0 0 - 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 60.9 | 605 | 60.2 - 59.0 60.2 Cle || B9 || g || B3 | B 60.0
Development time, min 7.9 5.3 4.5 4.0 4.9 Ghit
Stability, mm 122 9.1 8.1 723 10.1 9.7
Mixing tolerance index, BU a5 44 48 52 41 42
B e
k Lor
0:00 200 400 600 800 1000 12:00 1400 1600 18:00 20:00
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No. of samples

2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

Australla Avera ge

RSA Crop

ALVEOGRAM

Strength (S), cm? 59.9 | 49.6 38.8 - 44.2 47.6 513 | 411 37.2 | 33.2 | 432 42.5

Stability (P), mm 113 97 105 - 88 97 89 80 88 85 85 86

Distensibility (L), mm 106 113 79 - 109 107 136 127 108 93 126 121

P/L 1.07 | 0.86 1.40 - 0.82 0.94 OER || OEE | OEE || OFR | G 0.77
“‘\\

EXTENSOGRAM

Strength, cm* 141 118 82 - 121 114 123 108 87 i 106 103

Max. height, BU 531 452 374 - 481 447 426 401 360 346 405 393

Extensibility, mm 205 194 157 - 185 188 215 198 177 152 188 191

MIXOGRAM

Peak time, min

L

5

3.2

(I N

3.0

2.7

- 3.0

3.0 3.0

HEEEEREE

g

2.9 29 2.9 3.0 2.9

Water absorption (14% mb), %

61.5

61.1

59.7

- 60.3

60.8 62.6

FE0G | GRS || &R | GRlg2 60.9

oo e

WABS (% mb)
PEAK TIME min
i

DaTE( S L= 2
% ANALY:

L\
MYCOTOXINS

MIXOGRAM 5 DATE 21 >
ALYST £

WAES (14% mb)

Aflatoxin B, (ug/kg) ND ND
Aflatoxin B, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (pg/kg) ND ND
Deoxynivalenol (pg/kg) [max. value] ND 169 [1 085]
15-ADON (pg/kg) ND 16 [183]
Ochratoxin A (ug/kg) ND ND
Zearalenone (pg/kg) ND 4 [144]
HT-2 (pg/kg) ND ND
T-2 Toxin (pa/kg) ND ND
No. of samples 9 40
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202 1/ 22 / m POI’th W h eat Ql/fﬂ [ll‘:g 7 BI’ ﬂZI‘/{zs Sep 2021 to 30 Sep 2022)
2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality
of origin Brazil Average RSA Crop Average

Class and Grade bread wheat | suer| &1 | 62 | 59 | coW [Average| super| 81 | B2 | B3 | cow [average
No. of samples 1 8 1 - 3 13 73 47

WHEAT

GRADING

Protein (12% mb), % 126 | 121 11.4 - 12.3 12.1 13.3 12.0 11.0 10.1 12.0 11.9
Moisture, % 12.0 | 121 11.6 - 12.3 12.1 11.3 1.2 171 1.2 171 1.2
Falling number, sec 350 358 370 - 370 361 344 349 366 367 31 341
1000 Kernel mass (13% mb), g 31.2 | 328 | 359 - 30.7 324 40.1 41.8 | 421 41.8 38.1 40.3
Him (dirty), kg/hl 80.5 | 799 | 79.5 - 78.7 79.6 812 | 813 | 799 | 79.8 | 781 el
Screenings (<1.8 mm sieve), % 1.84 1.85 1.53 - 3.20 213 0.69 0.82 0.92 0.91 2.04 1.20
Gravel, stones, turf and glass, % 0.00 | 0.00 | 0.00 - 0.00 0.00 O || Cew | 0o || O | 04y 0.00
Foreign matter, % 0.20 | 0.18 | 0.12 - 0.16 0.17 0.01 R || @0E || R | 095 0.06
Other grain & unthreshed ears, % 0.10 | 0.25 | 0.28 - 0.61 0.32 029 | 023 | 042 | 0.39 1.12 0.57
Heat damaged kernels, % 0.00 | 0.01 0.00 - 0.00 0.00 0.01 0.01 0.00 | 0.00 | 0.04 0.01
Immature kernels, % 0.00 | 0.08 | 0.00 - 0.11 0.07 CE || @hesd || @ || @gem || () 0.04
Insect damaged kernels, % 0.16 | 0.26 | 0.36 - 0.12 0.22 S || G || 028 || 08 || 0D 0.34
Sprouted kernels, % 0.00 | 0.18 | 0.00 - 0.00 0.11 0.09 | 0.09 | 0.06 | 0.04 | 0.44 0.19
Total damaged kernels, % 0.16 0.52 0.36 - 0.23 0.41 037 | 0.31 0.35 0.39 1.08 0.58
Combined deviations, % 230 | 279 | 2.29 - 4.20 3.04 il 1.39 i) el 4.39 2.41
Heavily frost damaged kernels, % 0.00 | 0.00 | 0.00 - 0.00 0.00 0.00 | 0.02 | 0.00 | 0.00 | 0.03 0.01
Field fungi, % 094 | 055 | 0.26 - 0.85 0.63 ks || Ol || o || @ || O 0.47
Storage fungi, % 0.00 | 0.00 | 0.00 - 0.00 0.00 CEm || oW | 0 || O | 04y 0.00
Ergot, % 0.00 | 0.00 | 0.00 - 0.00 0.00 Mo || Gew | 00w || GfeD | 00 0.00
Poisonous seeds (Crotalaria spp., etc.) 0 0 0 - 0 0 0 0 0 0 1 0
Poisonous seeds (Argemone mexicana, efc.) 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

COW |Average] Super| B1 B3 COW |Average
No. of samples 1 8 1 - 3 13 19 16 14 8 8 65
Blihler Extraction, %

Colour, KJ 4.7 -4.9 -5.0 - -4.7 -4.8 -4.9 -5.0 -5.0 -4.9 -4.8 -4.9
Colour, Konica Minolta CM5 (dry)
L* 93.09 | 93.03 | 93.43 - 92.76 | 93.00 | 93.60 | 93.73 | 93.75 | 93.96 | 93.55 | 93.70
a* 062 | 0.58 | 0.51 - 0.68 0.60 0.51 048 | 046 | 047 | 0.49 0.49
b* 11.43 | 11.03 | 10.46 - 11.33 | 11.09 GER || D || a3 || G || EER 9.85
Ash (db), % 063 | 061 0.61 - 0.67 0.62 0.59 | 0.60 | 0.61 0.62 | 0.60 0.60
Protein (12% mb), % 11.3 10.9 10.2 - 11.1 10.9 12,3 10.9 10.0 9.1 11.1 10.9
Wet Gluten (14% mb), % 298 | 276 | 23.0 - 28.9 277 32151 [B28i00 182616 (2ot 12 ONT 28.9
Dry Gluten (14% mb), % 9.7 9.2 8.0 - 9.6 9.2 11.0 9.5 8.8 7.8 9.9 9.6
Gluten Index 96 97 100 - 96 97 96 96 96 96 96 96
Baking water absorption, % 61.3 | 60.9 | 60.0 - 61.1 60.9 624 | 60.8 | 60.1 oY | @1 61.0
Loaf volume, cm? 1085 | 1024 976 - 1036 1028 1150 | 1064 | 1018 | 938 1078 1065
Evaluation 0 0 0 - 0 0 0 0 0 0 0 0
Water absorption (14% mb), % 585 | 574 | 56.4 - 58.2 57.6 61.5 | 59.9 e || £ 59.6 60.0
Development time, min 7.5 5.0 2.0 - 8.7 5.8 7.9 5.3 4.5 4.0 4.9 @hif
Stability, mm 1.4 12.9 18.7 - 12.7 13.2 11252 9.1 8.1 723 10.1 9.7
Mixing tolerance index, BU 30 34 32 - 27 32 33 44 48 52 41 42
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No. of samples

ALVEOGRAM

2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

Brazil Avera e

RSA Crop Averae

Strength (S), cm? 447 | 476 | 428 - 47.8 47.0 513 | 141 37.2 332 | 432 42.5
Stability (P), mm 89 97 104 - 100 97 89 80 88 85 85 86
Distensibility (L), mm 104 94 70 - 95 93 136 27 108 93 126 121
P/L 0.86 1.05 1.49 - 1.05 1.07 069 | 066 | 088 | 0.92 | 0.69 0.77

PRLERTRREEY!

...... R R A

EXTENSOGRAM

Strength, cm? 110 112 125 114 113 123 108 106 103
Max. height, BU 487 524 603 - 514 525 426 401 360 346 405 393
Extensibility, mm 170 162 154 - 167 163 215 198 Sl 152 188 191

Peak time, min

=

vio |'s ; »
MIXOGRAM

Water absorption (14% mb), %

61.3

60.9

60.0 -

61.1

60.9

62.6

60.8

59.8

59.0

61.2

60.9

P
xoGRAM Yy DATEZEL 22
AR KL Cp  ANKLVST

MISOGRAM 3 DATE 24t
1 e

WABS (1%

PROTEIN (12% mbs

MYCOTOXINS

Aflatoxin B, (ug/kg)

Aflatoxin B, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Fumonisin B, (pg/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 7411 160] 169 [1 085]
15-ADON (pg/kg) [max. value] ND 16 [183]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 4 [144]
HT-2 (narka) ND ND

T-2 Toxin (pg/kg)

No. of samples
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2021/22 /mported I/Vheat QM&I/I'@ 77 Ll.thﬂﬂﬂl'ﬂ (25 Sep 20210 30 Sep 2022)
2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

of origin Lithuania Average RSA Crop Average

Class and Grade bread wheat |super| 81 | B2 | 83 | cow [average|super| 81 | B2 [ B3 | cow [average
No. of samples 1 4 - 1 13 19 73 64 46 47 105
WHEAT

GRADING

Protein (12% mb), % 125 | 124 - 124 | 125 125 128 | 120 || 10.1 12.0 11.9
Moisture, % 12,5 12.7 - 12.5 12.4 12.5 11.3 1] 4 11.1 i1/ 11.1 i1 2
Falling number, sec 379 380 - 354 370 372 344 349 366 367 311 341
1000 Kernel mass (13% mb), g 36.2 36.1 - 36.1 36.3 36.2 40.1 41.8 421 41.8 381 40.3
Him (dirty), kg/hl 77.8 76.9 - 75.9 77.3 77.2 81.2 81.3 79.9 79.8 78.1 79.9
Screenings (<1.8 mm sieve), % 296 | 252 - 252 | 3.36 3.12 e || s | Gl || WE 2.04 1.20
Gravel, stones, turf and glass, % 0.00 0.00 - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Foreign matter, % 0.16 | 0.09 - 0.06 | 0.13 0.12 i || o | @or || O || s 0.06
Other grain & unthreshed ears, % 0.76 0.52 - 0.88 0.80 0.74 0.29 0.23 0.42 0.39 112 0.57
Heat damaged kernels, % 0.00 | 0.00 - 0.00 | 0.01 0.00 R || (e 0.00 | 000 | 0.04 0.01
Immature kernels, % 0.00 0.00 - 0.00 0.02 0.01 0.09 0.04 0.02 0.02 0.03 0.04
Insect damaged kernels, % 0.16 0.03 - 0.00 0.03 0.03 0.18 | 017 0.28 0.32 0.58 0.34
Sprouted kernels, % 0.00 | 0.04 - 0.24 | 0.04 0.05 009 [ 0.09 | 0.06 [ 0.04 | 0.44 0.19
Total damaged kernels, % 0.16 0.07 - 0.24 0.09 0.10 0.37 0.31 0.35 (1)) 1.08 0.58
Combined deviations, % 4.04 3.19 - 3.70 4.37 4.07 1.35 1.39 1.73 1.71 4.39 2.41
Heavily frost damaged kernels, % 0.00 0.00 - 0.00 0.00 0.00 0.00 0.02 0.00 0.00 0.03 0.01
Field fungi, % 0.34 | 0.18 - 0.08 | 0.1 0.14 [kt || (sts | ks || O || 047
Storage fungi, % 0.00 0.04 - 0.00 0.00 0.01 0.00 0.00 0.00 0.00 0.00 0.00
Ergot, % 0.00 | 0.00 - 0.00 | 0.00 0.00 0.00 | 0.00 | 0.00 | 0.00 | 0.00 0.00
Poisonous seeds (Crotalaria spp., etc.) 0 0 - 0 0 0 0 0 0 0 1 0
Poisonous 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

B3 COW |Average| Super | B1 B2 B3 COW |Average

No. of samples | 1 4 - 1 13 19 19 16 14 8 ] 65
Bihler Extraction, %

Colour, KJ
Colour, Konica Minolta CM5 (dry)
L* 93.21 | 93.47 - 93.54 | 93.53 | 93.50 93.60 | 93.73 | 93.75 | 93.96 | 93.55 | 93.70
a* 0.61 0.59 - 0.57 | 0.60 0.60 0.51 048 | 046 | 047 | 049 0.49
b* 10.88 | 11.09 - 11.14 | 11.06 11.06 9.83 9.89 9.84 9.77 9.91 9.85
Ash (db), % 0.57 | 0.55 - 0.54 | 0.54 0.54 059 | 0.60 | 0.61 0.62 | 0.60 0.60
Protein (12% mb), % 11.3 1.2 - 1.2 1.2 1.2 128 10.9 10.0 B8] 111 10.9
Wet Gluten (14% mb), % 28.7 | 2838 - 28.6 | 29.0 28.9 B2 289N 2660 | R2S a2 95 28.9
Dry Gluten (14% mb), % 9.6 9.8 - 10.0 101 10.0 Tl o) 9.5 8.8 7.8 9.9 9.6
Gluten Index 98 97 - 99 98 98 96 96 96 96 96 96
Baking water absorption, % 61.3 61.1 - 61.2 61.2 61.2 62.4 60.8 60.1 59.0 61.1 61.0
Loaf volume, cm? 1059 | 1088 - 1152 1089 1091 1150 | 1064 | 1018 938 1078 1065
Evaluation 0 0 - 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 54.8 54.3 - 54.0 55.1 54.8 61.5 59.9 59.3 58.0 59.6 60.0
Development time, min 3.5 2.4 - 2.5 2.4 2.4 729 5.3 4.5 4.0 4.9 Ghi!
Stability, mm 1.5 | 101 - 10.6 10.1 10.2 1242 9.1 Gl T4 10.1 9.7
Mixing tolerance index, BU 22 24 - 20 26 25 B3] 44 48 52 41 42
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200-
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2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

No. of samples

Lithuania Average

RSA Crop Averag

erage

ALVEOGRAM
Strength (S), cm? 459 | 38.2 39.1 38.0 38.5 513 19 37.2 332 | 432 42.5
Stability (P), mm 73 68 67 67 67 39 30 88 85 85 86
Distensibility (L), mm 130 117 124 119 120 136 127 108 93 126 121
P/L 0.56 | 0.59 0.54 | 0.57 0.57 069 | 066 | 098 | 092 [ 0.69 0.77
H{emm) ™
el
i | =
=]
100 s0
Lm]
EXTENSOGRAM

Strength, cm?

Max. height, BU

Extensibility, mm

MIXOGRAM

Peak time, min

47 | 44

4.6

3.0

2:9

2.9 2.9 3.0 298

Water absorption (14% mb), %

61.3 | 61.1

61.2

62.6

60.8

59.8 | 59.0 | 612 60.9

MINOGRAM 3%y DATE 24
LABNG. €Lt (7 ANALYST

WABS (1% Lo g

EXCH
PROTEIN (12% mb)

MYCOTOXINS

Aflatoxin B, (ug/kg) ND

Aflatoxin B, (ug/kg) ND

Aflatoxin G, (pug/kg) ND

Aflatoxin G, (ug/kg) ND

Fumonisin B, (ug/kg) ND

Fumonisin B, (pg/kg) ND

Fumonisin B, (ug/kg) ND

Deoxynivalenol (pg/kg) [max. value] ND 169 [1 085]

15-ADON (ug/kg) 22 [109] 16 [183]

Ochratoxin A (ug/kg) ND ND

Zearalenone (ug/kg) ND 4 [144]

HT-2 (pglka) ND ND

T-2 Toxin (pg/kg) ND ND

No. of samples 5 40
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2021/22 /mported Whﬂﬂt Ql/lﬂ/ff:y 7, PO/ﬂﬂd(zs Sep 202110 30 Sep 2022)
2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality
of origin Poland Average

Class and Grade bread wheat |Super] &1 | 82 | s | cow [sverse| Supr]

(o1 [ o2 [ oo
No. of samples N TN N S 7 I B N I R

GRADING

Protein (12% mb), % 126 | 122 11.5 - 12.5 12.3 1543 12.0 110 10.1 12.0 11.9
Moisture, % 12.4 | 123 12.5 - 12.5 12.4 s il 1.1 1.2 1.1 .22
Falling number, sec 383 342 316 - 378 360 344 349 366 367 31 341
1000 Kernel mass (13% mb), g 36.2 | 36.7 | 39.1 - 35.0 36.0 401 ailfs | dkal 418 | 381 40.3
Him (dirty), kg/hl 775 | 774 | 76.8 - 76.5 77.0 G2 || BE | rEel || Rl | rEa 79.9
Screenings (<1.8 mm sieve), % 2.81 2.71 2.19 - 3.12 2.87 W9 || miE | Gee || S 2.04 1.20
Gravel, stones, turf and glass, % 0.00 | 0.00 | 0.00 - 0.00 0.00 0.00 | 0.00 | 0.00 [ 0.00 | 0.00 0.00
Foreign matter, % 0.05 | 0.07 | 0.08 - 0.08 0.07 0.01 0.02 | 0.04 [ 0.02 | 0.15 0.06
Other grain & unthreshed ears, % 0.92 0.80 0.66 - 0.89 0.84 0.29 | 0.23 0.42 0.39 1.12 0.57
Heat damaged kernels, % 0.00 | 0.03 | 0.00 - 0.01 0.02 0.01 0.01 0008 = 000004 0.01
Immature kernels, % 0.00 | 0.01 0.00 - 0.00 0.01 0.09 | 0.04 | 0.02 | 0.02 | 0.03 0.04
Insect damaged kernels, % 0.12 | 0.03 | 0.08 - 0.08 0.06 W8 || Oy || s || OER || UEE 0.34
Sprouted kernels, % 0.00 | 0.03 | 0.16 - 0.06 0.04 009 | 009 | 0.06 | 0.04 | 0.44 0.19
Total damaged kernels, % 0.12 | 0.10 | 0.24 - 0.15 0.13 e ()] 0.35 | 0.39 1.08 0.58
Combined deviations, % 390 | 367 | 3.14 - 4.55 4.05 i35 il 173 171 4.39 2.41
Heavily frost damaged kernels, % 0.00 0.00 0.00 - 0.00 0.00 0.00 0.02 0.00 0.00 0.03 0.01
Field fungi, % 015 | 0.24 | 0.16 - 0.32 0.26 M || Ml || e || Oy || Oaw 0.47
Storage fungi, % 0.00 | 0.01 0.00 - 0.02 0.01 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00 0.00
Ergot, % 0.00 | 0.00 | 0.00 - 0.00 0.00 0.00 [ 0.00 | 0.00 [ 0.00 | 0.00 0.00
Poisonous seeds (Crotalaria spp., etc.) 0 0 0 - 0 0 0 0 0 0 1 0
Poisonous 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

COW |Average| Super | B1

No. of samples | 2 10 1 - 10 23 19 16 14 8 8 65
Bihler Extraction, %

Colour, KJ -4.5 -4.3 -4.3 - -4.3 -4.3 -4.9 -5.0 -5.0 -4.9 -4.8 -4.9
Colour, Konica Minolta CM5 (dry)
L* 92.97 | 93.28 | 93.64 - 93.27 | 93.27 | 93.60 | 93.73 | 93.75 | 93.96 | 93.55 | 93.70
a* 0.66 | 0.58 0.48 - 0.57 0.58 0.51 048 | 046 | 047 | 049 0.49
b* 10.48 | 10.50 | 10.05 - 10.53 | 10.49 983 | 989 | 984 | 977 | 991 9.85
Ash (db), % 0.57 | 0.56 0.51 - 0.56 0.55 059 | 0.60 | 0.61 0.62 | 0.60 0.60
Protein (12% mb), % 11.4 10.9 10.0 - 11.1 11.0 123 10.9 10.0 9.1 1l 10.9
Wet Gluten (14% mb), % 304 | 288 254 - 29.7 29.2 325 | 289 | 266 | 234 | 297 28.9
Dry Gluten (14% mb), % 10.3 9.6 8.8 - 9.8 9.7 1.0 9.5 8.8 7.8 9.9 9.6
Gluten Index 98 97 98 - 93 95 96 96 96 96 96 96
Baking water absorption, % 61.4 | 60.9 59.8 - 61.1 60.9 624 | 60.8 | 60.1 59.0 | 61.1 61.0
Loaf volume, cm? 1019 | 1062 | 1020 - 1065 1058 1150 | 1064 | 1018 | 938 1078 1065
Evaluation 0 0 0 - 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 57.2 55.8 54.5 - 55.3 55.6 61.5 | 59.9 59.3 58.0 59.6 60.0
Development time, min 3.0 25 2.2 - 2.9 27 7.9 5.3 45 4.0 49 AT
Stability, mm 12.1 8.9 5.7 - 9.8 9.4 12.2 9.1 8.1 i 10.1 9.7
Mixing tolerance index, BU 19 29 44 - 26 27 33 44 48 52 41 42

| e TR e s R
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No. of samples

2021/22 lmpor'ted Wheat Quality Versus 2021/22 RSA Wheat Quality

Poland Averae

RSA Crop

ALVEOGRAM

Strength (S), cm? 452 | 408 36.4 - 38.0 39.8 513 | #11 37.2 33.2 | 43.2 42.5
Stability (P), mm 87 78 83 - 136 104 89 80 88 85 85 86

Distensibility (L), mm 113 115 86 - 134 122 136 127 108 93 126 121

P/L 0.77 | 0.70 0.97 - 0.55 0.65 069 | 066 | 0.98 | 0.92 | 0.69 0.77

Strength, cm* 102 102 107 123 108 106 103
Max. height, BU 419 447 490 - 413 431 426 401 360 346 405 393
Extensibility, mm 177 199 162 - 168 182 215 198 177 152 188 191

Peak time, min

MIXOGRAM

Water absorption (14% mb), %

61.4

59.8 -

61.0

60.9

62.6

60.8

59.8

59.0

61.2

60.9

MIOGRAN 355 DATE

_[9.16.z02¢ /

LABND. L3 E7  ANALYST [y

WABS, (1% mb)
PEAK TIME ma
PROTEIN (1 25 mb)

MISOGRAM 5 DATE

MYCOTOXINS

Aflatoxin B, (pg/kg)

Aflatoxin B, (ug/kg) ND ND
Aflatoxin G, (pg/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (pg/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Deoxynivalenol (pg/kg) [max. value] 32 [190] 169 [1 085]
15-ADON (ug/kg) 58 [143] 16 [183]
Ochratoxin A (ug/kg) ND ND
Zearalenone (pg/kg) ND 4[144]
HT-2 (ug/kg) ND ND

T-2 Toxin (pg/kg)

No. of samples
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202 1/22 /mportfed I/Vheat Ql/lﬂ[ft (/SA (25 Sep 2021 to 30 Sep 2022)
2021/22 lmported Wheat Quality Versus 2021/22 RSA wheat Quality
USA Avera ge

No. of samples

GRADING

Protein (12% mb), % - - - 9.6 9.1 9.3 13.3 12.0 11.0 10.1 12.0 11.9
Moisture, % - - - 12.4 12.5 12.4 it 1.2 111 1hl 11.1 1.2
Falling number, sec - - - 365 317 335 344 349 366 367 31 341
1000 Kernel mass (13% mb), g - - - 331 35.0 343 40.1 41.8 | 421 aile | ERk 40.3
Him (dirty), kg/hl - - - 809 | 79.3 79.9 g2 | 8181 199 | 98] 81 1)
Screenings (<1.8 mm sieve), % - - - 188 | 241 2.21 069 | 082 | 092 | 0.91 2.04 1.20
Gravel, stones, turf and glass, % - - - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Foreign matter, % - - - 0.23 0.11 0.16 0.01 0i02 | 004 | 002 1 045 0.06
Other grain & unthreshed ears, % - - - 0.30 | 0.24 0.27 029 | 023 | 042 | 0.39 1.12 0.57
Heat damaged kernels, % - - - 0.16 | 0.40 0.31 0.01 0.01 0.00 | 0.00 | 0.04 0.01
Immature kernels, % - - - 0.00 | 0.03 0.02 (efe) || (Herl || Qe | (eder || (o) 0.04
Insect damaged kernels, % - - - 0.1 0.04 0.06 08| 00 ) 0228 | 0032 0i58 0.34
Sprouted kernels, % - - - 0.1 0.07 0.08 0.09 | 0.09 | 0.06 | 0.04 | 0.44 0.19
Total damaged kernels, % - - - 0.37 0.54 0.48 0.37 | 0.31 0.35 0.39 1.08 0.58
Combined deviations, % - - - 279 | 3.30 3.1 1.35 1.39 1.73 {17l 4.39 2.41
Heavily frost damaged kernels, % - - - 0.00 | 0.00 0.00 0.00 | 0.02 | 0.00 | 0.00 [ 0.03 0.01
Field fungi, % - - - 0.13 | 0.38 0.29 044 | 038 | 0.23 | 0.17 | 0.77 0.47
Storage fungi, % - - - 0.00 | 0.00 0.00 0.00 | 0.00 [ 0.00 | 0.00 [ 0.00 0.00
Ergot, % - - - 0.00 | 0.00 0.00 (Cefo] | (el || lples L (el | () 0.00
Poisonous seeds (Crotalaria spp., etc.) - - - 0 0 0 0 0 0 0 1 0
Poisonous seeds (Argemone mexicana, efc.) - - - 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

B3 COW |Average| Super| B1 B3 COW |Average
No. of samples - - 3 5 8 19 16 14 8 8 65
Blihler Extraction, %

Colour, KJ - - - -5.0 -4.7 -4.8 -4.9 -5.0 -5.0 -4.9 -4.8 -4.9
Colour, Konica Minolta CM5 (dry)
L* - - - 95.11 | 9455 | 94.76 | 93.60 | 93.73 | 93.75 | 93.96 | 93.55 | 93.70
a* - - - 0.28 0.35 0.33 0.51 0.48 0.46 0.47 0.49 0.49
b* - - - 9.04 8.70 8.82 9.83 | 9.89 9.84 9.77 9.91 9.85
Ash (db), % - - - 0.49 0.51 0.50 0.59 | 0.60 0.61 0.62 0.60 0.60
Protein (12% mb), % - - - 7.9 7.5 7.6 12.3 10.9 10.0 9.1 1kl 10.9
Wet Gluten (14% mb), % - - - 19.8 17.5 18.9 325 | 289 26.6 23.4 297 289
Dry Gluten (14% mb), % - - - 6.3 6.0 6.2 11.0 9.5 8.8 7.8 9.9 9.6
Gluten Index - - - 94 92 93 96 96 96 96 96 96
Baking water absorption, % - - - 58.0 55.7 56.6 62.4 60.8 60.1 59.0 61.1 61.0
Loaf volume, cm? - - - 903 781 827 1150 | 1064 | 1018 938 1078 1065
Evaluation - - - 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - - - 49.4 48.6 48.9 61.5 | 59.9 59.3 58.0 59.6 60.0
Development time, min - - - 1.2 1.1 1.2 7.9 5.3 45 4.0 49 a7
Stability, mm - - - 2.3 2.0 21 12.2 91 8.1 7.3 10.1 9.7
Mixing tolerance index, BU - - - 61 75 70 33 44 48 52 41 42
o ]
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No. of samples

ALVEOGRAM

2021/22 Imported Wheat Quality Versus 2021/22 RSA Wheat Quality

USA Avera ge

RSA Crop Averae

Strength (S), cm? - - - 14.9 12.3 13.3 DilEh | el 37.2 332 | 432 42.5
Stability (P), mm - - - 44 38 40 89 80 88 85 85 86
Distensibility (L), mm - - - 71 69 70 136 127 108 93 126 121
P/L - - - 0.62 0.56 0.58 069 | 066 | 088 | 0.92 | 0.69 0.77

.......... v e e

EXTENSOGRAM

Strength, cm* 123 108 106 103
Max. height, BU - - - 368 325 341 426 401 360 346 405 393
Extensibility, mm - - - 123 114 17 215 198 177 152 188 191

Peak time, min

S L I

MIXOGRAM

HL
i} 7o
PR, PR (o b/ ] f

Water absorption (14% mb), % - - - 58.0 57.8 57.9 626 | 60.8 59.8 59.0 612 60.9
LW _foa . som el Bapr s

WABS (1%

PROTEIN (12% mb)

MYCOTOXINS

Aflatoxin B, (pg/kg)

Aflatoxin B, (ug/kg) ND ND
Aflatoxin G, (pg/kg) ND ND
Aflatoxin G, (pg/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Fumonisin B, (pg/kg) ND ND
Fumonisin B, (ug/kg) ND ND
Deoxynivalenol (pg/kg) [max. value] 657 [710] 169 [1 085]
15-ADON (ug/kg) 0 [<100] 16 [183]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 4[144]
HT-2 (pglka) ND ND

T-2 Toxin (pg/kg)

No. of samples
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