RSA WHEAT CROP QUALITY SUMMARY
RSA Crop Quality 2011/2012 and 2012/2013 Seasons

Country of origin

RSA Crop Average 2011/2012

RSA Crop Average 2012/2013

Class and Grade bread wheat B1 B2 B3 B4 UT | COW | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples 176 | 120 [ 61 | 39 [ 25 | 12 433 74 | 95 | 69 | 36 | 59 4 337
WHEAT
GRADING
Protein (12% mb), % 12.78]11.52(10.4810.33( 11.72|10.78| 11.77 |[12.59]11.55(10.5010.15(11.30 [ 12.23| 11.38
Moisture, % 11.1 ] 1.0 [ 109 | 109 [ 11.0 | 11.4 11.0 M1 1M1 {110 ] 111 | 11.2 | 121 e
Falling number, sec 397 | 393 | 384 | 372 | 376 | 274 387 375 | 371 | 361 | 355 | 333 | 280 360
1000 Kernel mass (13% mb), g 37.7 |1 388 (389382341367 | 380 (395|404 |412|414]39.2(36.9| 402
Him (dirty), kg/hl 81.1181.0 (80.7 799 (788 |79.9| 807 (817|817 |819 817|795 (751 81.3
Screenings (<1,8mm), % 1.32 1 1.36 | 1.36 | 2.21 | 3.20 | 2.62 1.56 114 1125 1 1.13 | 1.64 | 2.32 | 3.60 1.46
Gravel, stones, turf and glass, % 0.01 | 0.01 | 0.00 | 0.00 | 0.00 [ 0.00 | 0.00 | 0.00 | 0.01 | 0.01 | 0.01 | 0.00 [ 0.00 | 0.00
Foreign matter, % 0.08 | 0.09 | 0.10 | 0.10 | 0.14 | 0.13 | 0.09 [ 0.08 | 0.10 | 0.13 | 0.14 | 0.25 [ 0.25 | 0.13
Other grain & unthreshed ears, % 0.24 [ 0.29 | 0.27 | 0.30 | 0.64 | 0.20 0.28 | 037042 |0.34]|040 (1.04 064 [ 0.50
Heat damaged kernels, % 0.00 | 0.00 | 0.00 | 0.00 | 0.00 [ 0.00 [ 0.00 | 0.04 [ 0.02 | 0.02 [ 0.03 |0.02]0.00 | 0.02
Immature kernels, % 0.05 | 0.04 | 0.02 [ 0.03 | 0.03 [ 0.03 | 0.04 |0.20 [ 0.15 | 0.11 [ 0.09 | 0.25 | 0.12 [ 0.16
Insect damaged kernels, % 0.37 | 0.43 [ 0.43 | 0.36 | 0.84 | 0.24 0.42 0.24 [ 0.32 [ 0.27 [ 0.31 | 0.68 | 0.31 0.36
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, % 0.03 | 0.02 | 0.04 [ 0.02 | 0.10 [ 042 | 0.04 | 0.32 [0.16 | 0.07 [ 0.09 | 042 | 1.96 | 0.24
Total damaged kernels, % 0.46 | 0.48 | 049 [ 0.41 | 0.96 [ 0.70 | 0.50 | 0.80 [0.65 | 047 [ 053 |1.38 239 | 0.78
Combined deviations, % 210 (223 | 223 | 3.06 494 | 3.65 | 245 |238 |243 (208|272 (491 |6.88 | 286
Field fungi, % 0.10 | 0.11 | 0.14 [ 0.19 | 0.06 [ 0.06 | 0.12 | 0.49 [0.40 | 0.35 [ 0.28 | 0.45 | 1.69 | 0.42
Storage fungi, % 0.01 [ 0.01 | 0.02 | 0.02 | 0.01 | 0.01 0.01 0.00 | 0.00 | 0.00 | 0.00 | 0.01 | 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 | 0.00 | 0.00
Noxious seeds (Crotolaria spp., etc.) 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Noxious seeds (Agronome mexicana, etc.) 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Live insects No No No No No | Yes 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 uTt COW | Average B1 B2 B3 B4 uT COW | Average
No. of samples 28 | 23 | 14 | 15 | 8 2 90 22 | 17 | 13 | 11 7 - 70
BUHLER EXTRACTION, % 744 | 742 (748 | 738 [ 728 | 73.3 | 74.1 735 | 735 | 73.1 | 72.7 | 721 - 73.2
FLOUR
Colour, KJ 27| -27|-30|-28|-27|-3.0 -2.8 -28 | -28 | -3.0 | -28 | -2.8 - -2.9
Protein (12% mb), % 11.7 1105 | 96 | 96 | 106 [ 9.7 10.6 11.7 1 10.8 | 9.7 | 9.6 | 10.9 - 10.7
Wet Gluten (14% mb), % 32.0 (284 | 26.0 [ 26.0 | 285 | 25.6 | 28.7 | 317 (294 | 26.4 | 254 | 30.0 - 29.0
Dry Gluten (14% mb), % 1.1 98 | 88 | 88 | 9.7 [ 9.0 9.9 11.0 | 10.2 | 9.0 | 8.8 | 10.3 - 10.0
100g BAKING TEST
Baking water absorption, % 61.7 | 60.3 [ 59.3 | 59.2 | 60.6 | 59.1 604 | 613|604 |59.3 (592|604 - 60.3
Loaf volume, cm® 916 | 847 | 811 | 802 | 821 | 778 852 930 | 900 | 828 | 822 | 916 - 886
Evaluation 0 0 0 0 1 1 0 0 0 0 0 0 - 0
FARINOGRAM
Water absorption, % 62.3 | 61.3 [ 60.9 | 60.3 | 60.7 | 60.1 61.3 | 61.3 [ 60.6 | 60.5 | 60.3 | 61.3 - 60.8
Development time, min 5.6 3.8 3.2 2.8 4.4 3.1 4.1 6.4 5.0 4.1 4.0 4.9 - 5.1
Stability, mm 107 | 81 | 67 | 6.8 | 89 | 6.4 8.5 97 |74 (70 | 73 [ 73 - 7.9
Mixing tolerance index, BU 34 39 47 43 37 50 39 34 42 38 35 36 - 37




RSA Crop Quality of 2011/2012 and 2012/2013 Seasons

Country of origin RSA Crop Average 2011/2012 RSA Crop Average 2012/2013
Class and Grade bread wheat B1 B2 B3 B4 UT | COW | Average | B1 B2 B3 B4 UT | COW | Average
No. of samples 28 | 23 | 14 | 15 8 2 90 22 | 17 | 13 | 11 7 - 70
ALVEOGRAM
Strength (S), cm? 417 | 346 | 294 | 29.8 | 33.7 | 304 | 350 |43.1 (351|326 (318|365 - 36.7
Stability (P), mm 85 | 83 [ 80 | 79 | 82 | 78 82 86 | 81 | 90 [ 91 | 86 - 86
Distensibility (L), mm 12| 94 | 86 | 89 | 96 | 86 98 120 [ 109 [ 90 | 84 | 104 [ - 105
PIL 079 | 092 | 0.97 | 0.97 [ 090 | 0.90 | 0.89 | 077 | 0.80 | 123 | 1.34 | 0.89 | - 0.96
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EXTENSOGRAM
Strength, cm? 10 | 87 | 72 | 74 | 86 | 82 90 102 | 82 [ 72 | 70 | 85 - 84
Max. height, BU 379 | 337 | 294 | 311 | 349 | 315 | 340 | 365 | 313 | 299 | 308 | 320 | - 325
Extensibility, mm 211 | 184 | 174 | 170 | 175 | 183 | 188 | 204 | 189 | 171 | 159 | 190 | - 185

MIXOGRAM
Peak time, min 29 | 3.0 | 28 | 3.1 33 | 3.2 3.0 29 | 26 [ 29 | 30 | 27 - 2.8
Absorption, % 61.9 [ 60.4 | 59.4 | 59.4 | 60.6 | 59.5 60.5 61.8 | 60.7 | 59.5 | 59.5 | 60.9 - 60.6

MYCOTOXINS UPLC-MS/MS UPLC-MS/MS
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
Deoxynivalenol (ug/kg) [max. value] <LOQ [119] <LOQ [380]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND

T-2 Toxin (ug/kg) ND ND
No. of samples 40 40

57




