(25 Sep 2022 to 30 Sep 2023)
Argentina oss., ,

Imported Wheat Quality -

2022/23 |mported Wheat Quality Versus 2022/23 RSA Wheat Quality
rgentina Average

Class and Grade bread wheat mmmm s on [ oa [ oo [ con

No. of samples

Average

WHEAT

GRADING

Protein (12% mb), % - 11.6 10.5 - - 10.9 13.2 12.0 11.1 10.3 12.2 121
Moisture, % - 11.4 1.3 - - 1.3 11.2 11.2 11.3 11.5 11.2 11.3
Falling number, sec - 408 402 - - 403 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - 34.2 32.4 - - 329 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - 78.9 | 80.7 - - 80.2 80.3 | 804 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - 1.79 1.73 - - 1.75 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - 0.00 0.00 - - 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - 0.11 0.21 - - 0.18 0.1 0.1 0.1 0.12 0.21 0.14
Other grain & unthreshed ears, % - 0.19 0.10 - - 0.13 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - 0.00 0.00 - - 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - 0.00 0.07 - - 0.05 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - 0.21 0.07 - - 0.1 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - 0.08 0.02 - - 0.03 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - 0.29 0.16 - - 0.20 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - 2.38 2.21 - - 2.26 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - 0.00 0.00 - - 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - 0.08 0.46 - - 0.35 0.33 0.33 0.16 0.14 0.59 0.36
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 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
Poisonous seeds (Argemone mexicana, eftc.) - 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

No. of samples
Buhler Extraction, %

Colour, KJ

Colour, Konica Minolta CM5 (dry)

L* - 93.58 | 93.42 - - 93.47 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - 5.44 0.46 - - 1.88 0.51 0.48 0.47 0.44 0.48 0.48
b* - 10.05 | 11.01 - - 10.73 10.02 | 10.26 | 10.58 | 9.99 10.23 | 10.20
Ash (db), % - 0.55 0.58 - - 0.57 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - 10.4 9.5 - - 9.8 12.2 111 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - 24,5 23.8 - - 24.0 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - 8.6 8.0 - - 8.2 11.1 9.9 9.1 8.2 9.9 9.8

Gluten Index - 99 99 - - 99 95 96 96 97 96 96

100 g BAKING TEST

Baking water absorption, % - 60.3 59.3 - - 59.6 62.4 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm?® - 953 816 - - 855 1034 972 916 898 963 966
Evaluation - 0 0 - - 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - 55.9 56.5 - - 56.3 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min - 2.0 1.7 - - 1.8 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm - 18.9 9.3 - - 12.0 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - 36 39 - - 38 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

Argentina Average

RSA Crop Average

Strength (S), cm? - 42.8 41.1 - 41.6 48.0 | 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - 94 101 - 99 78 82 78 84 77 80
Distensibility (L), mm - 81 74 - 76 152 130 119 101 137 130
P/L - 1.16 1.38 - 1.32 0.52 | 0.66 0.72 0.86 0.60 0.66

g ‘|

5

EXTENSOGRAM
Strength, cm? - 126 97 - 105 134 108 91 85 113 109
Max. height, BU - 612 491 - 525 454 407 371 384 419 411
Extensibility, mm - 155 147 - 149 218 194 178 159 200 192
MIXOGRAM
Peak time, min - 5.7 5.1 - 5.3 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - 60.3 59.3 - 59.6 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS

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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 174 [348] 757 [6 463]
15-ADON (ug/kg) ND 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 2 40
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Eorted Wheat
2022/23

|mported Wheat Quality Versus 2022/23 R

No. of samples

WHEAT

Qualit

X

A Wheat Quality

Au St ra | Ia (25 Sep 2022 to 30 Sep 2023)

Australia Average

Average

GRADING

Protein (12% mb), % - 121 1.1 10 1.5 1.7 13.2 12.0 11.1 10.3 12.2 121
Moisture, % - 10.5 10.7 10.6 10.5 10.6 11.2 11.2 11.3 1.5 11.2 11.3
Falling number, sec - 372 514 468 221 377 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - 34.4 41.2 411 32.8 35.8 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - 80.7 | 80.6 | 79.6 81 80.7 80.3 | 80.4 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - 1.78 1.76 1.66 2.16 1.84 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - 0.14 0.21 0.2 0.07 0.14 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - 0.43 0.38 0.3 0.24 0.38 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - 0.01 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - 0.03 0.00 0.00 0.04 0.02 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - 0.04 0.07 0.00 0.1 0.06 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - 0.4 0.21 0.4 6.63 1.53 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - 0.48 0.29 0.4 6.77 1.62 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - 2.83 2.63 2.56 9.24 3.98 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - 0.68 1.23 1.4 0.58 0.81 0.33 0.33 0.16 0.14 0.59 0.36
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 o] 0 0 0 0 0
Poisonous seeds (Argemone mexicana, etc.) - 0 0 0 0 0 o] 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
Bihler Extraction, %

South African Wheat Crop Quality Report 2023/2024 Season

Colour, KJ - -4.8 -4.7 -4.7 -4.4 -4.7 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)
L* - 94.08 | 94.16 | 94.23 | 93.76 | 94.04 93.6 | 93.69 | 93.67 | 93.76 | 93.8 93.68
a* - 0.43 0.49 0.49 0.48 0.46 0.51 0.48 0.47 0.44 0.48 0.48
b* - 9.11 8.57 8.24 9.36 9.00 10.02 | 10.26 | 10.58 | 9.99 | 10.23 | 10.20
Ash (db), % - 0.54 0.55 0.56 0.61 0.56 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - 11.1 9.9 9.8 10.2 10.6 12.2 11.1 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - 29.8 28.6 28.3 27.3 29.0 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - 10.0 9.2 9.3 9.0 9.6 1.1 9.9 9.1 8.2 9.9 9.8
Gluten Index - 97 90 93 98 95 95 96 96 97 96 96
100 g BAKING TEST
Baking water absorption, % - 61 60.1 59.6 60 60.6 62.4 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm? - 1043 906 939 1070 1016 1034 972 916 898 963 966
Evaluation - 0 0 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - 59.0 60.5 59.9 56.2 58.8 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min - 5.8 5.2 4.8 2.9 5.1 6.5 6.0 4.3 4.2 4.8 54
Stability, mm - 10.2 8.1 7.8 8.5 9.3 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - 31 34 34 24 30 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

Australia Average

RSA Crop Average

Strength (S), cm? - 48.4 35.9 34.3 38 43.3 48.0 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - 85 93 86 74 84 78 82 78 84 77 80
Distensibility (L), mm - 129 92 95 106 115 152 130 119 101 137 130
P/L - 0.67 1.01 0.91 0.71 0.76 0.52 0.66 0.72 0.86 0.60 0.66

: J |

- H

| =

Ly 5
EXTENSOGRAM
Strength, cm? - 127 80 80 120 114 134 108 91 85 113 109
Max. height, BU - 474 339 327 503 445 454 407 371 384 419 411
Extensibility, mm - 200 165 174 182 189 218 194 178 159 200 192
- -

MIXOGRAM
Peak time, min - 3.3 5.4 3.0 3.8 3.8 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - 61 59.7 59.6 60 60.5 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS

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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 247 [495] 757 [6 463]
15-ADON (ug/kg) ND 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 6 40
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Ported Wheat

Imported Wheat Quality Versus 2022/

No. of samples

WHEAT

Qualit

%o

3 RSA Wheat Ouahty

B razi | (25 Sep 2022 to 30 Sep 2023)

Average

GRADING

Protein (12% mb), % - 11.9 10.9 10.7 10.4 10.9 13.2 12.0 11.1 10.3 12.2 121
Moisture, % - 11.5 11.6 1.4 1.7 11.5 11.2 11.2 11.3 1.5 11.2 11.3
Falling number, sec - 362 413 354 390 383 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - 35.8 31.9 327 31.2 327 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - 775 | 816 | 79.8 | 81.6 80.4 80.3 | 80.4 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - 1.87 2.54 2.22 3.44 2.39 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - 0.00 0.14 0.07 0.10 0.09 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - 0.13 0.37 0.1 0.36 0.24 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - 0.00 0.05 0.00 0.00 0.02 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - 0.00 0.19 0.14 0.1 0.14 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - 0.49 0.01 0.42 0.00 0.23 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - 0.00 0.00 0.00 0.00 0.00 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - 0.49 0.26 0.56 0.1 0.39 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - 2.49 3.31 2.94 4.00 3.1 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - 0.00 0.02 0.06 0.00 0.03 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - 1.38 0.61 0.95 0.92 0.86 0.33 0.33 0.16 0.14 0.59 0.36
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 o] 0 0 0 0 0
Poisonous seeds (Argemone mexicana, etc.) - 0 0 0 0 0 o] 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
Buhler Extraction, %

Colour, KJ - -4.8 -5.0 -4.9 -5.0 -4.9 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)

L* - 93.12 | 93.27 | 93.07 | 93.11 93.16 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - 0.47 0.53 0.5 0.54 0.51 0.51 0.48 0.47 0.44 0.48 0.48
b* - 10.92 | 11.58 | 11.18 | 11.64 11.35 10.02 | 10.26 | 10.58 | 9.99 10.23 | 10.20
Ash (db), % - 0.54 0.59 0.55 0.57 0.57 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - 10.9 9.8 10.0 9.4 10.0 12.2 111 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - 28.7 24.9 25.9 24.0 25.7 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - 9.6 8.1 8.5 7.9 8.4 11.1 9.9 9.1 8.2 9.9 9.8

Gluten Index - 98 98 98 99 98 95 96 96 97 96 96

100 g BAKING TEST

South African Wheat Crop Quality Report 2023/2024 Season

Baking water absorption, % - 60.8 59.6 59.9 59.2 59.9 62.4 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm?® - 830 811 789 788 804 1034 972 916 898 963 966
Evaluation - 1 0 1 0 0 0 0 0 0 0 0
ARINOGRA
Water absorption (14% mb), % - 56.4 58.1 57.5 58.8 57.7 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min - 5.6 1.9 4.4 2.0 3.3 6.5 6.0 4.3 4.2 4.8 54
Stability, mm - 15.1 10.4 9.5 5.4 10.4 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - 13 38 39 37 35 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality
RSA Crop Average

No. of samples

ALVEOGRAM
Strength (S), cm? - 42.2 44.3 40.2 38.7 42.1 48.0 | 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - 81 108 100 114 102 78 82 78 84 77 80
Distensibility (L), mm - 109 77 80 60 81 152 130 119 101 137 130
P/L - 0.75 1.43 1.45 1.90 1.37 0.52 0.66 0.72 0.86 0.60 0.66
|
I “) i
| "'...'-. .
|
EXTENSOGRAM
Strength, cm? - 114 103 101 94 103 134 108 91 85 113 109
Max. height, BU - 538 495 511 486 506 454 407 371 384 419 411
Extensibility, mm - 158 155 147 142 151 218 194 178 159 200 192
OGRA
Peak time, min - 4.3 4.6 4.6 5.2 4.6 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - 60.8 59.6 59.9 59.2 59.9 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS
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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 188 [323] 757 [6 463]
15-ADON (pgrkg) [max. value] ND 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 3 40
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Jaorted Wheat Q

Imported Wheat Quality Versus 2022/

No. of samples

WHEAT
GRADING

C dand d A (25 Sep 2022 to 30 Sep 2023)

3 RSA Wheat Quality
Canada Average

RSA Crop Average

Average

Protein (12% mb), % 14.4 14.4 13.2 12.0 1.1 10.3 12.2 121
Moisture, % 11.6 1.6 11.2 11.2 11.3 11.5 1.2 11.3
Falling number, sec 384 384 370 372 378 374 331 361
1000 Kernel mass (13% mb), g 34.6 34.6 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl 85.0 85.0 80.3 | 80.4 | 807 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % 1.39 1.39 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % 0.00 0.00 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % 0.08 0.08 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % 0.00 0.00 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % 0.00 0.00 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % 0.00 0.00 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % 0.00 0.00 0.62 0.58 0.64 0.63 1.11 0.76
Combined deviations, % 1.47 1.47 2.32 2.27 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % 0.1 0.1 0.33 0.33 0.16 0.14 0.59 0.36
Storage fungi, % 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
Poisonous seeds (Crotalaria spp., etc.) 0 0 (o] 0 0 0 0 0

Poisonous seeds (Argemone mexicana, etc.) 0 0 0 0 0 0 0 0

Live insects No No No No No No No No
Undesirable odour No No No No No No No No

No. of samples
Bihler Extraction, %

Colour, KJ -5.0 -5.0 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)

L* 93.22 93.22 || 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* 0.71 0.71 0.51 0.48 0.47 | 0.44 0.48 0.48
b* 10.85 10.85 | 10.02 | 10.26 | 10.58 | 9.99 | 10.23 | 10.20
Ash (db), % 0.58 0.58 0.59 | 0.60 0.60 | 0.59 0.59 0.59
Protein (12% mb), % 13.4 13.4 12.2 11.1 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % 33.6 33.6 329 | 296 | 275 | 256 | 29.7 29.5
Dry Gluten (14% mb), % 11.4 1.4 11.1 9.9 9.1 8.2 9.9 9.8
Gluten Index 97 97 95 96 96 97 96 96
Baking water absorption, % 64.1 64.1 62.4 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm? 1142 1142 1034 | 972 916 898 963 966
Evaluation 0 0 0 0 0 0 0 0

FARINOGRAM

Water absorption (14% mb), % 62.7 62.7 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min 7.8 7.8 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm 14.0 14.0 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU 23 23 25 31 37 36 30 31
ol s 8 ni] I
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

Canada Average

RSA Crop Average

ALVEOGRAM

Strength (S), cm? 61.5 - - - - 61.5 48.0 | 42.7 35.6 35.4 40.6 41.4

Stability (P), mm 89 - - - - 89 78 82 78 84 77 80

Distensibility (L), mm 151 - - - - 151 152 130 119 101 137 130

P/L 0.59 - - - - 0.59 0.52 | 0.66 0.72 0.86 0.60 0.66
! i3

EXTENSOGRAM

Strength, cm? 132 - - - - 132 134 108 91 85 113 109

Max. height, BU 379 - - - - 379 454 407 371 384 419 411

Extensibility, mm 154 - - - - 154 218 194 178 159 200 192

MIXOGRAM

Peak time, min 3.0 - - - - 3.0 3.1 3.2 3.0 3.4 3.2 3.1

Water absorption (14% mb), % 64.1 - - - - 64.1 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS
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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] <100 [<100] 757 [6 463]
15-ADON (ug/kg) ND 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 1 40
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Jaorted Wheat Q

Imported Wheat Quality Versus 2022/

No. of samples

WHEAT
GRADING

uallt?/

G erma ny (25 Sep 2022 to 30 Sep 2023)

Germany Average

3 RSA Wheat Quality

RSA Crop Average

Average

Protein (12% mb), % - - 10.6 10.4 10.9 10.8 13.2 12.0 11.1 10.3 12.2 12.1
Moisture, % - - 12.2 11.8 121 121 11.2 11.2 11.3 11.5 11.2 11.3
Falling number, sec - - 362 308 386 369 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - - 44.7 421 411 41.9 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), ka/hl - - 81.1 79.5 76.6 77.8 80.3 80.4 80.7 79.5 78.7 79.8
Screenings (<1.8 mm sieve), % - - 1.50 2.76 1.89 1.97 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - - 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - - 0.13 0.1 0.1 0.1 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - - 0.44 0.58 2.74 2.00 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - - 0.00 0.00 0.00 0.00 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - - 0.00 0.00 0.11 0.07 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - - 0.17 0.08 0.04 0.07 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - - 0.17 0.08 0.15 0.14 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - - 2.24 3.53 4.88 4.21 2.32 2.27 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - - 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - - 0.28 0.12 0.15 0.17 0.33 0.33 0.16 0.14 0.59 0.36
Storage fungi, % - - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ergot, % - - 0.00 0.02 0.01 0.01 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

Poisonous 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

No. of samples
Bihler Extraction, %

Colour, KJ - - -50 -4.7 -4.3 -4.5 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)
L* - - 93.64 | 93.63 | 93.45 | 93.51 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - - 0.55 0.53 0.48 0.50 0.51 0.48 0.47 0.44 0.48 0.48
b* - - 10.74 | 10.34 | 10.31 | 10.38 | 10.02 | 10.26 | 10.58 | 9.99 | 10.23 | 10.20
Ash (db), % - - 0.51 0.54 0.5 0.51 0.59 | 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - - 9.6 9.2 9.8 9.6 12.2 11.1 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - - 246 24 257 25.2 329 | 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - - 8.2 7.9 8.5 8.3 1.1 9.9 9.1 8.2 9.9 9.8
Gluten Index - - 98 98 97 97 95 96 96 97 96 96
Baking water absorption, % - - 59.4 59.1 59.6 59.4 62.4 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm? - - 969 927 902 917 1034 | 972 916 898 963 966
Evaluation - - 0 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - - 53.6 54 55 54.6 60.3 | 59.7 58.7 58.3 59.2 59.4
Development time, min - - 5.1 2.0 2.6 2.9 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm - - 13.6 8.5 10.0 10.3 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - - 17 26 28 26 25 31 37 36 30 31
o o 1=
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

RSA Crop Average

Strength (S), cm? - - 30.7 30.6 34.2 33.0 48.0 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - - 66 69 73 71 78 82 78 84 7 80
Distensibility (L), mm - - 103 94 103 102 162 130 119 101 137 130
P/L - - 0.64 0.73 0.71 0.07 0.52 0.66 0.72 0.86 0.60 0.66

)

- |

.......... i)
EXTENSOGRAM
Strength, cm? - - 85 79 94 90 134 108 91 85 113 109
Max. height, BU - - 443 434 438 438 454 407 371 384 419 411
Extensibility, mm - - 139 131 154 148 218 194 178 159 200 192
| | ‘..ll

MIXOGRAM
Peak time, min - - 3.5 3.6 3.9 3.8 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - - 59.4 59.1 59.6 59.4 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS

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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] ND 757 [6 463]
15-ADON (ug/kg) <100 [<100] 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 3 40
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Ported Wheat Q

Imported Wheat Quality Versus 2022/

No. of samples

WHEAT

b

I_a tvia (25 Sep 2022 to 30 Sep 2023)
3 RSA Wheat Quality

Latvia Average

Average

GRADING

Protein (12% mb), % 1.3 1.7 11.5 13.2 12.0 11.1 10.3 12.2 121
Moisture, % 12.4 12.5 12.4 11.2 11.2 11.3 11.5 11.2 11.3
Falling number, sec 357 373 365 370 372 378 374 331 361
1000 Kernel mass (13% mb), g 38.9 38 38.5 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl 77.4 78.1 777 80.3 | 804 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % 2.22 3.23 2.73 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % 0.00 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % 0.17 0.16 0.16 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % 0.96 0.64 0.8 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % 0.02 0.00 0.01 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % 0.07 0.00 0.03 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % 0.07 0.02 0.04 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % 0.12 0.09 0.11 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % 0.28 0.11 0.19 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % 3.63 4.14 3.88 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % 0.00 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % 0.34 0.12 0.23 0.33 0.33 0.16 0.14 0.59 0.36
Storage fungi, % 0.1 0.10 0.10 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
Poisonous seeds (Crotalaria spp., etc.) 0 0 0 o] 0 0 0 0 0
Poisonous seeds (Argemone mexicana, etc.) 0 0 0 o] 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

No. of samples
Buhler Extraction, %

Colour, KJ 4.4 4.4 -4.4 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)

L* 93.47 93.39 | 93.43 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* 0.59 0.63 0.61 0.51 0.48 0.47 0.44 0.48 0.48
b* 9.93 9.79 9.86 10.02 | 10.26 | 10.58 | 9.99 10.23 | 10.20
Ash (db), % 0.56 0.57 0.57 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % 10.1 10.6 10.3 12.2 111 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % 26.4 27.7 271 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % 8.8 9.3 9.1 11.1 9.9 9.1 8.2 9.9 9.8

Gluten Index 98 98 98 95 96 96 97 96 96

100 g BAKING TEST

Baking water absorption, % 59.9 60.5 60.2 62.4 | 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm? 1008 1079 1043 1034 | 972 916 898 963 966
Evaluation 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 56.1 56.4 56.2 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min 2.7 2.5 2.6 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm 8.9 9.7 9.3 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU 26 25 25 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

Latvia Average

RSA Crop Average

Strength (S), cm? - - 33.2 - 35.9 34.5 48.0 | 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - - 71 - 71 71 78 82 78 84 77 80
Distensibility (L), mm - - 112 - 120 116 152 130 119 101 137 130
P/L - - 0.64 - 0.59 0.61 0.52 | 0.66 0.72 0.86 0.60 0.66
AN |
[ ™ f
| \‘ !
T Ve | Bvedd RS

EXTENSOGRAM
Strength, cm? - - 78 - 85 82 134 108 91 85 113 109
Max. height, BU - - 351 - 368 360 454 407 371 384 419 411
Extensibility, mm - - 159 - 166 162 218 194 178 159 200 192
MIXOGRAM
Peak time, min - - 3.4 - 3.7 3.5 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - - 59.9 - 60.5 60.2 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS
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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 196 [212] 757 [6 463]
15-ADON (ug/kg) 54 [108] 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 2 40
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Ported Wheat Q

3 Imported Wheat Quality Versus 2022/

No. of samples

WHEAT

ua||t?/

Lithuania Average

|_| t h UadNIA (25sep 202210 30 sep 2023)
3 RSA Wheat Quality

Average

GRADING

Protein (12% mb), % - 121 11.0 111 1.1 11.3 13.2 12.0 11.1 10.3 12.2 121
Moisture, % - 12.3 12,5 12.4 12.2 12.3 11.2 11.2 11.3 1.5 11.2 11.3
Falling number, sec - 336 337 324 352 339 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - 35.1 37.4 34.8 38.0 36.7 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - 76.9 | 771 | 756 | 757 76.4 80.3 | 804 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - 2.53 2.56 2.57 2.76 2.61 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - 0.13 0.19 0.17 0.12 0.16 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - 0.74 0.4 0.55 1.69 0.87 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - 0.00 0.00 0.06 0.01 0.01 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - 0.00 0.01 0.00 0.01 0.01 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - 0.10 0.22 0.08 0.2 0.17 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - 0.06 0.04 0.07 0.00 0.04 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - 0.16 0.27 0.21 0.22 0.22 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - 3.57 3.43 3.49 4.79 3.86 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - 0.00 0.02 0.01 0.07 0.03 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - 0.35 0.38 1.5 0.66 0.62 0.33 0.33 0.16 0.14 0.59 0.36
Storage fungi, % - 0.08 0.04 0.02 0.02 0.04 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 o] 0 0 0 0 0
Poisonous seeds (Argemone mexicana, etc.) - 0 0 0 0 0 o] 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
Buhler Extraction, %

Colour, KJ - -3.7 4.7 -4.9 4.3 -4.4 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)

L* - 93.46 | 93.54 | 93.65 | 93.52 | 93.53 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - 0.61 0.57 0.56 0.52 0.56 0.51 0.48 0.47 0.44 0.48 0.48
b* - 10.04 | 9.98 10.27 | 10.01 10.04 10.02 | 10.26 | 10.58 | 9.99 10.23 | 10.20
Ash (db), % - 0.53 0.53 0.57 0.51 0.53 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - 10.8 9.8 9.8 9.9 10.0 12.2 111 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - 29.4 25.7 25.7 26.2 26.6 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - 9.9 8.6 8.7 8.7 8.9 11.1 9.9 9.1 8.2 9.9 9.8

Gluten Index - 97 98 98 98 98 95 96 96 97 96 96

100 g BAKING TEST

Baking water absorption, % - 60.7 59.6 59.6 59.7 59.8 62.4 | 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm?® - 1027 919 910 920 938 1034 | 972 916 898 963 966
Evaluation - 0 0 0 1 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - 56.3 54.9 54.6 55.4 55.2 60.3 | 59.7 58.7 58.3 59.2 59.4
Development time, min - 2.9 2.1 2.2 2.4 2.4 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm - 11.5 7.5 6.9 9.6 8.8 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - 26 38 41 30 34 25 31 37 36 30 31
L3
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

RSA Crop Average

erage

Strength (S), cm? - 38.7 35.2 35.6 354 36.0 48.0 427 35.6 35.4 40.6 41.4
Stability (P), mm - 75 75 70 77 75 78 82 78 84 77 80
Distensibility (L), mm - 113 102 113 101 106 152 130 119 101 137 130
P/L - 0.67 0.75 0.63 0.77 0.72 0.52 0.66 0.72 0.86 0.60 0.66

: t]

- il |
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EXTENSOGRAM
Strength, cm? - 103 98 99 96 99 134 108 91 85 113 109
Max. height, BU - 434 462 441 444 448 454 407 371 384 419 411
Extensibility, mm - 174 155 165 158 161 218 194 178 159 200 192
MIXOGRAM
Peak time, min - 4 4.6 4.8 4.3 4.4 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - 60.7 59.6 59.6 59.7 59.8 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS

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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 178 [327] 757 [6 463]
15-ADON (ug/kg) 0 [<100] 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 10 40
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Ported Wheat

3 Imported Wheat Quality Versus 2022/

No. of samples

WHEAT

Qualit

%o

3 RSA Wheat Quality

PO | an d (25 Sep 2022 to 30 Sep 2023)

Poland Average

Average

GRADING

Protein (12% mb), % - 12.0 11.0 11.6 1.5 11.5 13.2 12.0 11.1 10.3 12.2 121
Moisture, % - 12.0 11.7 12.0 12.1 12.0 11.2 11.2 11.3 1.5 11.2 11.3
Falling number, sec - 342 339 362 353 349 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - 40.0 40.7 41.7 411 40.9 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - 79.0 | 788 | 76.0 | 79.2 78.8 80.3 | 804 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - 2.58 2.47 2.45 3.15 2.82 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - 0.1 0.11 0.1 0.19 0.15 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - 0.71 0.52 0.76 0.83 0.74 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - 0.01 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - 0.04 0.04 0.00 0.01 0.02 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - 0.08 0.09 0.06 0.03 0.06 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - 0.04 0.04 0.00 0.02 0.02 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - 0.17 0.16 0.06 0.06 0.10 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - 3.56 3.26 3.37 4.23 3.81 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - 0.15 0.38 0.17 0.19 0.22 0.33 0.33 0.16 0.14 0.59 0.36
Storage fungi, % - 0.05 0.00 0.00 0.02 0.02 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 o] 0 0 0 0 0
Poisonous seeds (Argemone mexicana, etc.) - 0 0 0 1 0 o] 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
Buhler Extraction, %

Colour, KJ - 4.3 4.7 -4.0 4.4 -4.4 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)

L* - 93.49 | 93.58 | 93.55 | 93.54 | 93.54 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - 0.57 0.49 0.41 0.53 0.52 0.51 0.48 0.47 0.44 0.48 0.48
b* - 9.96 10.04 | 9.39 10.17 10.02 10.02 | 10.26 | 10.58 | 9.99 10.23 | 10.20
Ash (db), % - 0.52 0.52 0.52 0.52 0.52 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - 10.7 9.8 10.3 10.3 10.2 12.2 111 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - 28.6 25.3 27.4 27.1 27.0 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - 9.7 8.3 9.1 9.1 9.0 11.1 9.9 9.1 8.2 9.9 9.8

Gluten Index - 96 95 96 97 96 95 96 96 97 96 96

100 g BAKING TEST

South African Wheat Crop Quality Report 2023/2024 Season

Baking water absorption, % - 60.6 59.6 60.2 60.1 60.1 62.4 | 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm?® - 1003 878 1003 984 966 1034 | 972 916 898 963 966
Evaluation - 0 0 0 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - 56.3 54.6 56.2 55.9 55.7 60.3 | 59.7 58.7 58.3 59.2 59.4
Development time, min - 3.4 2.0 2.2 2.5 2.5 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm - 11.2 8.1 11.4 9.8 9.9 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - 19 31 26 26 26 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

RSA Crop Average

MYCOTOXINS

Strength (S), cm? - 38.8 32.8 40.4 37.2 36.9 48.0 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - 78 74 84 78 78 78 82 78 84 77 80
Distensibility (L), mm - 110 92 101 100 100 152 130 119 101 137 130
P/L - 0.72 0.83 0.85 0.81 0.8 0.52 0.66 0.72 0.86 0.60 0.66
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EXTENSOGRAM
Strength, cm? - 94 88 94 98 95 134 108 91 85 113 109
Max. height, BU - 414 437 430 441 434 454 407 371 384 419 411
Extensibility, mm - 168 147 163 164 161 218 194 178 159 200 192
MIXOGRAM
Peak time, min - 3.8 4.6 3.9 4.0 4.1 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - 60.6 59.6 60.2 60.1 60.1 62.4 61 60 59.5 60.9 60.9

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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 0 [<100] 757 [6 463]
15-ADON (ug/kg) 33 [180] 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 16 40
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Ported Wheat Q uallty Russian Federation essez0221305e 2029
2022/2

3 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

Russian Federation Average
Average

No. of samples

WHEAT

GRADING

Protein (12% mb), % - - 1.1 - 1.1 1.1 13.2 12.0 1.1 10.3 12.2 121
Moisture, % - - 10.9 - 1.2 1.1 11.2 11.2 11.3 11.5 11.2 11.3
Falling number, sec - - 369 - 338 347 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - - 37.5 - 37.5 37.5 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - - 81.8 - 80.3 80.8 80.3 | 804 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - - 2.84 - 3.09 3.01 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - - 0.01 - 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - - 0.11 - 0.24 0.20 0.11 0.11 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - - 0.15 - 0.37 0.3 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - - 0.02 - 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - - 0.02 - 0.00 0.00 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - - 0.35 - 1.54 1.19 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - - 0.04 - 0.07 0.06 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - - 0.42 - 1.61 1.26 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - - 3.51 - 5.30 4.77 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - - 0.00 - 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - - 0.16 - 0.2 0.19 0.33 0.33 0.16 0.14 0.59 0.36
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 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
Poisonous seeds (Argemone mexicana, etc.) - - 1 - 4 3 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

No. of samples
Buhler Extraction, %

Colour, KJ - - -4.8 - -4.5 -4.6 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)
L* - - 93.37 - 93.32 | 93.33 || 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - - 0.46 - 0.45 0.45 0.51 0.48 0.47 0.44 0.48 0.48
b* - - 10.84 - 10.8 10.81 10.02 | 10.26 | 10.58 | 9.99 | 10.23 | 10.20
Ash (db), % - - 0.54 - 0.56 0.55 0.59 | 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - - 10.0 - 10.1 10.1 12.2 11.1 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - - 247 - 25.3 251 32,9 | 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - - 8.2 - 8.4 8.3 11.1 9.9 9.1 8.2 9.9 9.8
Gluten Index - - 99 - 98 98 95 96 96 97 96 96
Baking water absorption, % - - 59.8 - 59.9 59.9 62.4 | 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm? - - 907 - 923 918 1034 | 972 916 898 963 966
Evaluation - - 0 - 0 0 0 0 0 0 0 0
Water absorption (14% mb), % - - 56.4 - 56.2 56.2 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min - - 2.1 - 2.1 2.1 6.5 6.0 4.3 4.2 4.8 54
Stability, mm - - 11.6 - 11.3 1.4 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - - 27 - 26 26 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality
Russian Federation Average

No. of samples

RSA Crop Average

erage

ALVEOGRAM
Strength (S), cm? - - 39.5 - 37.7 38.3 48.0 | 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - - 95 - 91 92 78 82 78 84 77 80
Distensibility (L), mm - - 79 - 79 79 152 130 119 101 137 130
P/L - - 1.22 - 1.17 1.18 0.52 | 0.66 0.72 0.86 0.60 0.66
t
o
o
............... RS
EXTENSOGRAM
Strength, cm? - - 94 - 97 96 134 108 91 85 113 109
Max. height, BU - - 475 - 485 482 454 407 371 384 419 411
Extensibility, mm - - 146 - 148 148 218 194 178 159 200 192
- -
MIXOGRAM
Peak time, min - - 4.7 - 5.0 4.9 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - - 59.8 - 59.9 59.9 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS
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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 0 [<100] 757 [6 463]
15-ADON (ug/kg) 0 [<100] 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 7 40
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Ported Wheat Q

3 Imported Wheat Quality Versus 2022/

No. of samples

WHEAT

ua||t?/

U SA (25 Sep 2022 to 30 Sep 2023)

3 RSA Wheat Quality
USA Averag

Average

GRADING

Protein (12% mb), % - - 10.8 - 9.8 10.2 13.2 12.0 11.1 10.3 12.2 121
Moisture, % - - 11.9 - 12.0 11.9 11.2 11.2 11.3 11.5 11.2 11.3
Falling number, sec - - 341 - 359 353 370 372 378 374 331 361
1000 Kernel mass (13% mb), g - - 41.6 - 31.8 35.0 36.8 37.4 38.6 39.2 354 37.0
Him (dirty), kg/hl - - 79.7 - 79.7 79.7 80.3 | 804 | 80.7 | 795 | 787 79.8
Screenings (<1.8 mm sieve), % - - 2.15 - 2.53 2.4 1.26 1.21 1.32 1.41 2.72 1.69
Gravel, stones, turf and glass, % - - 0.00 - 0.00 0.00 0.00 0.01 0.01 0.01 0.03 0.01
Foreign matter, % - - 0.00 - 0.18 0.12 0.11 0.1 0.11 0.12 0.21 0.14
Other grain & unthreshed ears, % - - 0.32 - 0.63 0.53 0.33 0.36 0.38 0.39 0.78 0.48
Heat damaged kernels, % - - 0.26 - 0.29 0.28 0.00 0.00 0.00 0.00 0.00 0.00
Immature kernels, % - - 0.00 - 0.00 0.00 0.06 0.03 0.04 0.03 0.03 0.04
Insect damaged kernels, % - - 0.00 - 3.13 2.09 0.45 0.48 0.55 0.58 0.66 0.54
Sprouted kernels, % - - 0.00 - 0.00 0.00 0.1 0.07 0.04 0.03 0.42 0.17
Total damaged kernels, % - - 0.26 - 3.42 2.37 0.62 0.58 0.64 0.63 1.1 0.76
Combined deviations, % - - 2.73 - 6.13 5.00 2.32 227 2.45 2.55 4.82 3.06
Heavily frost damaged kernels, % - - 0.00 - 0.00 0.00 0.00 0.00 0.01 0.00 0.11 0.03
Field fungi, % - - 1.18 - 0.77 0.91 0.33 0.33 0.16 0.14 0.59 0.36
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 0.00 0.00 0.00 0.00 0.00 0.00
Poisonous seeds (Crotalaria spp., etc.) - - 0 - 0 0 o] 0 0 0 0 0
Poisonous seeds (Argemone mexicana, etc.) - - 0 - 0 0 o] 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

No. of samples
Buhler Extraction, %

Colour, KJ - - -5.0 - -5.0 -5.0 -5.0 -5.0 -5.0 -4.9 -5.0 -5.0
Colour, Konica Minolta CM5 (dry)

L* - - 93.31 - 9477 | 94.28 93.60 | 93.69 | 93.67 | 93.76 | 93.80 | 93.68
a* - - 0.57 - 0.25 0.35 0.51 0.48 0.47 0.44 0.48 0.48
b* - - 10.27 - 8.84 9.32 10.02 | 10.26 | 10.58 | 9.99 10.23 | 10.20
Ash (db), % - - 0.53 - 0.49 0.5 0.59 0.60 0.60 0.59 0.59 0.59
Protein (12% mb), % - - 9.7 - 8.0 8.6 12.2 111 10.2 9.6 10.9 11.0
Wet Gluten (14% mb), % - - 26.1 - 25.0 25.6 32.9 29.6 27.5 25.6 29.7 29.5
Dry Gluten (14% mb), % - - 8.1 - 8.3 8.2 11.1 9.9 9.1 8.2 9.9 9.8
Gluten Index - - 96 - 95 96 95 96 96 97 96 96
Baking water absorption, % - - 59.5 - 57.2 58.0 62.4 61.0 60.0 59.7 60.9 61.0
Loaf volume, cm?® - - 825 - 737 766 1034 972 916 898 963 966
Evaluation - - 0 - 0 0 0 0 0 0 0 0

FARINOGRAM

Water absorption (14% mb), % - - 56.7 - 49.5 51.9 60.3 59.7 58.7 58.3 59.2 59.4
Development time, min - - 1.7 - 1.1 1.3 6.5 6.0 4.3 4.2 4.8 5.4
Stability, mm - - 4.7 - 2.3 3.1 15.8 12.9 9.7 10.3 12.4 12.6
Mixing tolerance index, BU - - 48 - 73 65 25 31 37 36 30 31
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2022/23 Imported Wheat Quality Versus 2022/23 RSA Wheat Quality

No. of samples

ALVEOGRAM

USA Averag

RSA Crop Averag

erage

Strength (S), cm? - - 36.2 - 15.3 22.3 48.0 | 42.7 35.6 35.4 40.6 41.4
Stability (P), mm - - 83 - 39 54 78 82 78 84 77 80
Distensibility (L), mm - - 96 - 86 89 152 130 119 101 137 130
P/L - - 0.86 - 0.46 0.59 0.52 | 0.66 0.72 0.86 0.60 0.66
P ety | Rt N

EXTENSOGRAM

Strength, cm? - - 80 - 56 64 134 108 91 85 113 109
Max. height, BU - - 390 - 316 341 454 407 371 384 419 411
Extensibility, mm - - 151 - 124 133 218 194 178 159 200 192

- -

MIXOGRAM

Peak time, min - - 4.6 - 5.5 52 3.1 3.2 3.0 3.4 3.2 3.1
Water absorption (14% mb), % - - 59.5 - 58.1 58.6 62.4 61 60 59.5 60.9 60.9

MYCOTOXINS
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, (ug/kg) ND ND
Deoxynivalenol (ug/kg) [max. value] 195 [390] 757 [6 463]
15-ADON (ug/kg) 0 [<100] 46 [301]
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND 1[36]
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 2 40
101
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