2020/21 [ /’MZ”W Q//tﬂél‘y - Wﬂéﬁ, (26 Sep 2020 to 24 Sep 2021)

2020/21 Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
Australia Averag

No. of samples

GRADING

Protein (12% mb), % 13.8 121 - 10.3 - 12.5 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % 10.6 10.8 - 10.2 - 10.6 11.3 11.0 11.1 11.0 11.1 11.1
Falling number, sec 457 473 - 461 - 465 367 389 403 399 348 372
1000 Kernel mass (13% mb), g 38.9 | 4238 - 36.7 - 40.3 37.3 | 387 39.2 39.3 38.0 38.2
Him (dirty), kg/hl 83.4 | 843 - 83.0 - 83.7 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % 1.51 1.09 - 2.32 - 1.44 1.07 1.04 1.54 1.55 2.38 1.63
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
Foreign matter, % 0.17 | 0.18 - 0.12 - 0.17 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % 0.33 0.36 - 0.32 - 0.34 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % 0.00 | 0.02 - 0.00 - 0.01 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % 0.03 | 0.06 - 0.00 - 0.04 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % 0.04 0.02 - 0.00 - 0.03 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % 0.19 | 0.00 - 0.00 - 0.08 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % 0.27 0.10 - 0.00 - 0.15 0.54 0.54 0.53 0.64 1.69 0.94
Combined deviations, % 2.27 1.73 - 2.77 - 2.10 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % 0.00 0.02 - 0.03 - 0.01 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % 0.15 | 0.07 - 0.11 - 0.11 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % 0.00 | 0.00 - 0.00 - 0.00 0.01 0.00 0.00 0.00 0.06 0.02
Ergot, % 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
Poisonous seeds (Argemone mexicana, eftc.) 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

Biihler Extraction, % 741

FLOUR

Colour, KJ 50| 50| - | 50| - | 50 [ 47 48] 50 50| 47| -48
Colour, Konica Minolta CM5 (dry)

L* 9367 [ 9396 | - [o424] - | o388 [ 9372 93.91 ] 94.16 [ 94.44 | 94.03 | 93.93
a* 049 | 053 [ - [ o048 [ - 051 || 048 [ 046 | 040 [ 035 | 0390 [ 044
b* 935 | 916 | - [1024| - 939 [ 974 | 989 | 079 | 947 | 987 | 977
Ash (db), % 055 | 054 | - | o055 [ - 055 [| 060 | 0.60 | 060 | 0.59 | 060 | o0.60
Protein (12% mb), % 128 | 110 | - 9.4 - 1.5 | 123 ] 110 [ 100 | 96 [ 106 | 112
Wet Gluten (14% mb), % 34.8 | 30.1 - | 234 - 311 | 328 [ 208 | 26.8 | 241 | 285 | 29.9
Dry Gluten (14% mb), % 122 [ 103 | - 8.1 - 108 | 114 [ 100 [ 88 | 79 [ 96 [ 10.

Gluten Index 9% | 9 - 99 - 96 96 | 95 | 95 | 95 | o4 95

100 g BAKING TEST

Baking water absorption, % 63.3 61.1 - 59.1 - 61.7 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm? 1185 | 1008 - 930 - 1071 1189 | 1095 | 1023 | 958 1043 1104
Evaluation 0 0 - 0 - 0 0 0 0 0 0 0
FARINOGRAM

Water absorption (14% mb), % 62.3 62.4 - 59.0 - 61.9 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min 6.6 6.0 - 5.6 - 6.1 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm 11.5 9.7 - 15.3 - 11.2 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU 29 30 - 18 - 28 36 37 39 33 36 36
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2020/21 Impor’red Wheat Quality Versus 2020/21 RSA Wheat Quality

No. of samples

Australia Average

RSA Crop Averag

9 7 5 7

ALVEOGRAM
Strength (S), cm? 52.7 43.4 - 39.8 - 46.8 43.2 37.1 33.4 30.9 35.2 38.3
Stability (P), mm 97 110 - 108 - 104 75 74 77 77 76 75
Distensibility (L), mm 116 82 - 74 - 95 147 126 1M1 97 119 129
P/L 0.84 1.41 - 1.48 - 1.18 0.54 0.62 0.72 0.83 0.67 0.63
H(mm) 10 H(mm) |
2l 2l
£l | £l |
o a
100 =0 100 |
Clm] L]
50 100 150 L) 150 (il
EXTENSOGRAM
Strength, cm? 145 105 - 104 - 121 115 97 82 74 91 99
Max. height, BU 491 404 - 461 - 448 390 366 324 315 342 362
Extensibility, mm 217 189 - 164 - 198 217 195 182 170 192 200

MIXOGRAM

Peak time, min

Water absorption (14% mb), %

63.3 | 61.0 - 59.1 - 61.7

62.5

60.9 59.9 59.2 60.5 61.2

35 oare  19:028

Hxoom 41 13

s s son) ez
Yo cbiayr

e AGRETEN, (138 /%)

MIXOGRAM «
WABS (1% mb /vb)
7P

DATE 205 2)
ANALYST/nm

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 386 [3 088]
15-ADON (g/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 8 30
88
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2020/21 47

ried Wheat Quality

2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
Canada Averag

No. of samples

WHEAT

- W (26 Sep 2020 to 24 Sep 2021)

GRADING

Protein (12% mb), % 13.9 - - - 13.1 13.5 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % 13.3 - - - 12.3 12.8 11.3 11.0 11.1 11.0 11.1 11.1
Falling number, sec 357 - - - 358 357 367 389 403 399 348 372
1000 Kernel mass (13% mb), g 37.5 - - - 38.2 37.8 37.3 | 387 39.2 39.3 38.0 38.2
Him (dirty), kg/hl 791 - - - 82.7 80.8 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % 1.47 - - - 1.80 1.62 1.07 1.04 1.54 1.55 2.38 1.63
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, % 0.09 - - - 0.08 0.08 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % 0.15 - - - 0.39 0.27 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % 0.01 - - - 0.65 0.31 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % 0.02 - - - 0.01 0.01 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % 0.02 - - - 0.04 0.03 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % 0.17 - - - 0.13 0.15 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % 0.21 - - - 0.83 0.50 0.54 0.54 0.53 0.64 1.69 0.94
Combined deviations, % 1.91 - - - 3.09 2.47 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % 1.48 - - - 8.35 4.74 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % 0.25 - - - 0.04 0.15 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % 0.00 - - - 0.00 0.00 0.01 0.00 0.00 0.00 0.06 0.02
Ergot, % 0.02 - - - 0.02 0.02 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
Biihler Extraction, %

Colour, KJ -4.6 - - - -3.9 -4.3 4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)

L* 93.20 - - - 92,43 | 92.83 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* 0.50 - - - 0.87 0.67 0.48 0.46 0.40 0.35 0.39 0.44
b* 9.61 - - - 10.91 10.23 9.74 9.89 9.79 9.47 9.87 9.77
Ash (db), % 0.61 - - - 0.62 0.61 0.60 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % 12.9 - - - 12.0 12.5 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % 34.0 - - - 31.9 33.0 32.8 29.8 26.8 241 28.5 29.9
Dry Gluten (14% mb), % 12.0 - - - 11.2 11.6 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index 97 - - - 95 96 96 95 95 95 94 95
Baking water absorption, % 63.3 - - - 62.2 62.8 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm?® 1092 - - - 972 1035 1189 | 1095 1023 958 1043 1104
Evaluation 0 - - - 1 0 0 0 0 0 0 0

FARINOGRAM

South African Wheat Crop Quality Report 2021/2022 Season

Water absorption (14% mb), % 62.0 - - - 62.5 62.2 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min 8.6 - - - 6.6 7.6 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm 16.7 - - - 12.4 14.7 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU 15 - - - 24 19 36 37 39 33 36 36
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No. of samples

ALVEOGRAM

Canada Average

2020/21 Impor’red Wheat Quality Versus 2020/21 RSA Wheat Quality

RSA Crop Averag

9 7 5 7

Strength (S), cm? 58.1 - - 443 51.6 43.2 371 33.4 30.9 35.2 38.3
Stability (P), mm 109 - - 124 116 75 74 7 77 76 75
Distensibility (L), mm 107 - - 69 89 147 126 111 97 119 129
P/L 1.08 - - 1.99 1.51 0.54 0.62 0.72 0.83 0.67 0.63
H(m) ] H(mm) |
2l 2l
el | |
a a
100 su 100 |
MmO L]
E3 100 e L)
EXTENSOGRAM
Strength, cm? 141 - - 106 124 115 97 82 74 91 99
Max. height, BU 489 - - 474 482 390 366 324 315 342 362
Extensibility, mm 216 - - 170 194 217 195 182 170 192 200

MIXOGRAM
Peak time, min

Water absorption (14% mb), %

63.3

62.8

60.9

61.2

MixogRAM sy

WABS (1% mb /vb)
PEAK TIM

TIME PEKTYD mi

PEAK HEIGHTAOCGTE mm
HEIGHT ATHOOGTE BY (min) mm

PROTEINPROTEIEN (12% mbivb)

ANALYST)

DATE 205 2)

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] 56 [194] 386 [3 088]
15-ADON (pg/kg) [max. value] ND ND
Ochratoxin A (ug/kg) 0 [<5] ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (Hg/kg) ND ND
O O ci pIe O 0
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2020/21 /7

No. of samples

WHEAT
GRADING

vted Wheat Quality
2020/21 Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
Czech Republic Averag

- Lzech

72%%@5 (26 Sep 2020 to 24 Sep 2021)

[ 81 | B2 | 83 |cow]
34 31 30 85

Average

Protein (12% mb), % - - 11.4 - - 11.4 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % - - 11.2 - - 11.2 11.3 11.0 1.1 11.0 11.1 11.1
Falling number, sec - - 382 - - 382 367 389 403 399 348 372
1000 Kernel mass (13% mb), g - - 441 - - 441 37.3 38.7 39.2 39.3 38.0 38.2
Him (dirty), kg/hl - - 80.2 - - 80.2 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % - - 1.85 - - 1.85 1.07 1.04 1.54 1.55 2.38 1.63
Gravel, stones, turf and glass, % - - 0.00 - - 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Foreign matter, % - - 0.05 - - 0.05 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % - - 0.31 - - 0.31 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % - - 0.00 - - 0.00 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % - - 0.00 - - 0.00 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % - - 0.03 - - 0.03 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % - - 0.39 - - 0.39 0.13 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % - - 0.41 - - 0.41 0.54 0.54 0.53 0.64 1.69 0.94
Combined deviations, % - - 2.63 - - 2.63 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % - - 0.00 - - 0.00 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % - - 0.23 - - 0.23 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % - - 0.03 - - 0.03 0.01 0.00 0.00 0.00 0.06 0.02
Ergot, % - - 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
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
D = B = O age pe = = = O age
0. O a ple 9 9
Biihler Extraction, % - - 75.7 - - 75.7 743 | 742 74.3 73.9 73.6 74.1

South African Wheat Crop Quality Report 2021/2022 Season

Colour, KJ - - -4.1 - - -4.1 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)

L* - - 93.60 - - 93.60 | 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* - - 0.50 - - 0.50 0.48 | 0.46 0.40 0.35 0.39 0.44
b* - - 9.84 - - 9.84 9.74 | 9.89 9.79 9.47 9.87 9.77
Ash (db), % - - 0.54 - - 0.54 0.60 | 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % - - 10.1 - - 10.1 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % - - 255 - - 25.5 328 | 29.8 26.8 241 28.5 29.9
Dry Gluten (14% mb), % - - 8.6 - - 8.6 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index - - 97 - - 97 96 95 95 95 94 95

00 g BA
Baking water absorption, % - - 60.0 - - 60.0 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm? - - 999 - - 999 1189 | 1095 | 1023 958 1043 1104
Evaluation - - 0 - - 0 0 0 0 0 0 0
ARINOGRA
Water absorption (14% mb), % - - 57.4 - - 57.4 60.2 | 59.2 58.7 57.5 59.0 59.3
Development time, min - - 2.3 - - 2.3 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm - - 6.0 - - 6.0 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU - - 37 - - 37 36 37 39 33 36 36
700 = T = ': 700 |
5T 4 6 8 1:'0 2 14 1 f:s 5 4 10 2 w54 16 18 2
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2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
i Czech Republic Averag

RSA Crop Average

No. of samples

9 4 5 4

ALVEOGRAM
Strength (S), cm? - - 35.2 - - 35.2 43.2 371 33.4 30.9 35.2 38.3
Stability (P), mm - - 99 - - 99 75 74 7 77 76 75
Distensibility (L), mm - - 72 - - 72 147 126 111 97 119 129
P/L - - 1.47 - - 1.47 0.54 0.62 0.72 0.83 0.67 0.63
() . () |
:m :m
| sH
o o
100 =0 - sH
wOl |
50 100 150 (o) 150 (il
EXTENSOGRAM
Strength, cm? - - 86 - - 86 115 97 82 74 91 99
Max. height, BU - - 431 - - 431 390 366 324 315 342 362
Extensibility, mm - - 146 - - 146 217 195 182 170 192 200
1000 - —
e
'w/ rrrrrrr ‘
o ‘v
o 5 10 1!

MIXOGRAM
Peak time, min - - 3.6 - . . . . . .
Water absorption (14% mb), % - - 60.0 - - 60.0 62.5 60.9 59.9 59.2 60.5 61.2
/
/ / /
\ e ety MIZES=a
; X \ i wm(.m&w e G- i
MYCOTOXINS
Aflatoxin B, (pg/kg) ND ND
Aflatoxin B, (ug/kg) ND ND
Aflatoxin G, (ug/kg) ND ND
Aflatoxin G, (Mg/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] 99 [198] 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 2 30
92
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2020/21 /?OI’MZ”W QM@ - gﬁ/’/ﬂﬁ/’ly (26 Sep 2020 to 24 Sep 2021)

2020/21 Impor’re heat Quality Versus 2020/21 RSA Wheat Quality

Average | Super mmm Average

No. of samples

WHEAT

GRADING

Protein (12% mb), % - - 10.8 - 10.8 10.8 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % - - 11.7 - 11.9 11.8 11.3 11.0 1.1 11.0 11.1 11.1
Falling number, sec - - 385 - 399 392 367 389 403 399 348 372
1000 Kernel mass (13% mb), g - - 46.5 - 46.5 46.5 37.3 38.7 39.2 39.3 38.0 38.2
Him (dirty), kg/hl - - 80.7 - 80.7 80.7 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % - - 2.84 - 3.17 3.00 1.07 1.04 1.54 1.55 2.38 1.63
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, % - - 0.09 - 0.11 0.10 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % - - 0.36 - 0.36 0.36 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % - - 0.00 - 0.00 0.00 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % - - 0.00 - 0.00 0.00 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % - - 0.00 - 0.00 0.00 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % - - 0.04 - 0.00 0.02 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % - - 0.04 - 0.00 0.02 0.54 | 0.54 0.53 0.64 1.69 0.94
Combined deviations, % - - 3.33 - 3.64 3.48 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % - - 0.00 - 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % - - 0.08 - 0.09 0.09 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % - - 0.04 - 0.04 0.04 0.01 0.00 0.00 0.00 0.06 0.02
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.) - - 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

Biihler Extraction, % 74.3 74.2 74.3 73.9 73.6 74.1

Colour, KJ - - -4.0 - -4.0 -4.0 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)
L* - - 93.56 - 93.66 | 93.61 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* - - 0.51 - 0.50 0.50 0.48 | 0.46 0.40 0.35 0.39 0.44
b* - - 9.88 - 9.85 9.87 9.74 | 9.89 9.79 9.47 9.87 9.77
Ash (db), % - - 0.49 - 0.50 0.49 0.60 | 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % - - 9.7 - 9.7 9.7 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % - - 257 - 259 25.8 32.8 | 29.8 26.8 24.1 28.5 29.9
Dry Gluten (14% mb), % - - 8.9 - 9.2 9.0 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index - - 98 - 98 98 96 95 95 95 94 95
Baking water absorption, % - - 59.5 - 59.5 59.5 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm? - - 1028 - 990 1009 1189 | 1095 | 1023 958 1043 1104
Evaluation - - 0 - 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % - - 54.6 - 54.3 54.5 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min - - 2.2 - 2.0 2.1 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm - - 8.7 - 7.4 8.1 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU - - 32 - 38 35 36 37 39 33 36 36
O e 0 B
e
e
e
|
ey i h k6 e = % i I T A T T
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2020/21 Impor’red Wheat Quality Versus 2020/21 RSA Wheat Quality

RSA Crop Averag

No. of samples

ALVEOGRAM

9 4 5 4

Strength (S), cm? - 31.7 - 32.8 32.3 43.2 371 33.4 30.9 35.2 38.3
Stability (P), mm - 72 - 70 71 75 74 7 77 76 75
Distensibility (L), mm - 102 - 110 106 147 126 111 97 119 129
P/L - 0.72 - 0.64 0.68 0.54 0.62 0.72 0.83 0.67 0.63
H(mm) ] H(om) .
2l 2l
el el |
o a
100 s - sH
mOd L]
0 100 i Y L)
EXTENSOGRAM
Strength, cm? - 88 - 91 90 115 97 82 74 91 99
Max. height, BU - 422 - 421 422 390 366 324 315 342 362
Extensibility, mm - 149 - 157 153 217 195 182 170 192 200

Peak time, min

3.4

3.5

3.4

Water absorption (14% mb), %

59.5

59.5

59.5

MIXOGRAM ___ 35y

Sy

DATE 280521

ANALYST,

A Gpa
HEXG m:llll

nzmmnmwrz i)
INPROTEIEN (12 v,

Aflatoxin B, (ng/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 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 1 30
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2020/21 /

No. of samples

WHEAT
GRADING

rted Wheat Quality

2020/21 Impor’re; Wheat Quality Versus 2020/21 RSA Wheat Quality

- Wtﬂ (26 Sep 2020 to 24 Sep 2021)

Latvia Average

Average | Super

mmm

Average

Protein (12% mb), % 12.8 11.4 - - 121 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % 12.4 11.6 - - 12.0 11.3 11.0 1.1 11.0 11.1 11.1
Falling number, sec 362 333 - - 348 367 389 403 399 348 372
1000 Kernel mass (13% mb), g 39.7 40.2 - - 40.0 37.3 38.7 39.2 39.3 38.0 38.2
Him (dirty), kg/hl 78.3 78.6 - - 78.4 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % 2.43 2.39 - - 2.41 1.07 1.04 1.54 1.55 2.38 1.63
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 0.08 - - 0.16 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % 0.39 0.16 - - 0.28 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % 0.00 0.00 - - 0.00 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % 0.00 0.05 - - 0.03 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % 0.00 0.00 - - 0.00 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % 0.05 0.03 - - 0.04 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % 0.05 0.08 - - 0.07 0.54 | 0.54 0.53 0.64 1.69 0.94
Combined deviations, % 3.09 2.72 - - 2.90 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % 0.00 0.00 - - 0.00 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % 0.24 0.33 - - 0.28 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % 0.00 0.03 - - 0.02 0.01 0.00 0.00 0.00 0.06 0.02
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.) 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
D B = O Q pe B = B O ag
0 0 c pIe /, g 9
Biihler Extraction, % 75.4 74.3 - - 74.9 743 | 742 74.3 73.9 73.6 741

Colour, KJ -4.2 -4.3 - - -4.2 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)
L* 93.07 93.39 - - 93.23 || 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* 0.64 0.54 - - 0.59 0.48 | 0.46 0.40 0.35 0.39 0.44
b* 9.66 9.62 - - 9.64 9.74 | 9.89 9.79 9.47 9.87 9.77
Ash (db), % 0.55 0.53 - - 0.54 0.60 | 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % 11.6 10.1 - - 10.9 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % 31.5 26.5 - - 29.0 32.8 | 29.8 26.8 241 28.5 29.9
Dry Gluten (14% mb), % 11.1 9.4 - - 10.3 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index 97 97 - - 97 96 95 95 95 94 95
[dongBakNoTesST
Baking water absorption, % 61.7 59.9 - - 60.8 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm? 1066 997 - - 1031 1189 | 1095 | 1023 958 1043 1104
Evaluation 0 0 - - 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 58.5 57.1 - - 57.8 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min 3.0 2.1 - - 2.6 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm 11.0 7.0 - - 9.0 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU 19 38 - - 29 36 37 39 33 36 36
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No. of samples

ALVEOGRAM

Latvia Average

2020/21 Impor’red Wheat Quality Versus 2020/21 RSA Wheat Quality

RSA Crop Averag

Strength (S), cm? 42.0 - 36.0 - - 39.0 | 432 | 371 | 334 | 300 | 352 | 383
Stability (P), mm 86 - 87 - - 87 75 74 77 77 76 75
Distensibility (L), mm 108 - 89 - . 98 147 | 126 | 111 97 [ 119 129
P/L 0.80 - 0.99 - - 090 | 054 | 062 | 072 | 083 | 067 | 063

1|
2l
el |

sO
mJ

(mm)

1|
2l

sl
L]

EXTENSOGRAM

Strength, cm? 115
Max. height, BU 382 - 389 - - 386 390 366 324 315 342 362
Extensibility, mm 179 - 168 - - 174 217 195 182 170 192 200

Peak time, min

,,,,,,,,,, \ ,

Water absorption (14% mb), %

61.7

60.8 62.5 60.5

60.9 59.9 59.2

61.2

Aflatoxin B, (pg/kg)

Moxocmw 35, e 25052
1B, w0, KL T P —
W.ABS (14% mb/vb) 00
PEAK TINE/PIE Xy
FROTEIN/PROTELEN. (124 2b/vb) -y

MIXOGRAM ___ 35y DATE 280521
LABNO,  SKeK 40 ANALYST /o

B (iocmbi s
EPIEKTYD min & &
FEAK el e
nzmmnmwrz
FROTEINTROTEIEN (12 ™

MYCOTOXINS

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] 56 [112] 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg)

No. of samples

96
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2020/21 [ /’MZ”W QM@ - [M (26 Sep 2020 to 24 Sep 2021)

2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
Lithuania Average

Average

No. of samples

WHEAT
GRADING
Protein (12% mb), % 12.6 11.8 11.1 - 11.9 11.8 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % 12.6 12.2 12,5 - 12.7 12.6 11.3 11.0 11.1 11.0 11.1 11.1
Falling number, sec 359 349 347 - 357 354 367 389 403 399 348 372
1000 Kernel mass (13% mb), g 41.3 | 420 40.8 - 40.4 40.9 37.3 | 387 39.2 39.3 38.0 38.2
Him (dirty), kg/hl 779 | 785 77.7 - 77.6 77.8 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % 193 | 2.79 2.51 - 3.33 2.55 1.07 1.04 1.54 1.55 2.38 1.63
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, % 0.08 | 0.13 0.17 - 0.20 0.14 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % 0.48 0.72 0.57 - 0.57 0.55 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % 0.00 | 0.00 0.01 - 0.01 0.01 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % 0.03 | 0.06 0.01 - 0.03 0.03 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % 0.01 0.00 0.47 - 0.85 0.38 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % 0.00 | 0.08 0.02 - 0.05 0.03 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % 0.04 | 0.14 0.52 - 0.93 0.44 0.54 | 0.54 0.53 0.64 1.69 0.94
Combined deviations, % 2.52 3.78 3.77 - 5.03 3.68 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % 0.00 0.00 0.00 - 0.04 0.01 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % 042 | 0.23 0.26 - 0.56 0.39 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % 0.03 | 0.08 0.03 - 0.05 0.04 0.01 0.00 0.00 0.00 0.06 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
Poisonous seeds (Crotalaria spp., etc.) 0 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 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
D = B = O . D B = B O .
0 0 cl DI e 9 /, O g 40
Biihler Extraction, % 75.1 74.9 75.6 - 74.7 75.2 743 | 742 74.3 73.9 73.6 741
OUR
Colour, KJ -4.1 -4.2 -4.2 - -4.2 -4.2 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)
L* 93.28 | 93.51 | 93.51 - 93.31 | 93.39 |[ 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* 0.59 | 0.54 0.54 - 0.58 0.57 0.48 | 0.46 0.40 0.35 0.39 0.44
b* 10.03 | 9.89 | 10.00 - 10.08 | 10.02 9.74 | 9.89 9.79 9.47 9.87 9.77
Ash (db), % 0.54 | 0.52 0.54 - 0.54 0.54 0.60 | 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % 11.4 10.6 9.9 - 10.6 10.6 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % 309 | 27.2 26.0 - 27.9 28.1 32.8 | 29.8 26.8 241 28.5 29.9
Dry Gluten (14% mb), % 10.6 9.6 9.0 - 9.8 9.8 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index 96 98 98 - 97 97 96 95 95 95 94 95
Baking water absorption, % 61.4 | 60.5 59.7 - 60.5 60.5 62.5 | 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm? 1049 | 1019 | 1004 - 1019 1023 1189 | 1095 | 1023 958 1043 1104
Evaluation 0 0 0 - 0 0 0 0 0 0 0 0
FARINOGRAM
Water absorption (14% mb), % 57.4 57.1 55.7 - 56.2 56.5 60.2 | 59.2 58.7 57.5 59.0 59.3
Development time, min 3.2 2.6 2.2 - 2.5 2.6 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm 12.3 10.2 7.6 - 9.7 9.8 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU 19 25 33 - 28 27 36 37 39 33 36 36
™ 0
| |
> - ﬂ 1 = “’**MMW mwm-\ S
0 i s S S s s e s 1/ T O TS s v e s s
(7
f" {EEEEREE
|
R 1 O |
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2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
i Lithuania Average

RSA Crop Average

No. of samples

ALVEOGRAM

9 7 5 7

sO
w0

Strength (S), cm? 39.0 | 355 33.5 - 36.8 36.2 432 | 371 33.4 30.9 35.2 38.3
Stability (P), mm 82 81 76 - 78 79 75 74 77 77 76 75
Distensibility (L), mm 102 91 96 - 100 99 147 126 111 97 119 129
P/L 0.81 0.89 0.80 - 0.78 0.80 0.54 | 0.62 0.72 | 0.83 0.67 0.63

Wom) | H(om) |

:m |

El | £l |

o o

EXTENSOGRAM

sl
L]

Strength, cm? 115
Max. height, BU 422 358 373 - 414 398 390 366 324 315 342 362
Extensibility, mm 172 177 176 - 176 175 217 195 182 170 192 200

Peak time, min

1000 —

,,,,,,,,,, \

Water absorption (14% mb), %

61.4

60.5

59.7

- 60.5

60.5

62.5

60.5 61.2

60.9 59.9 59.2

Aflatoxin B, (ug/kg)

MYCOTOXINS

MlmeM 35 DATE2E05 -2
Skkya  aaSTEn

B (iocmbi s
EPIEKTYD min & &
FEAK el e
nzmmnmwrz
FROTEINTROTEIEN (12 ™

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] 13 [103] 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg)

No. of samples
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2020/21 [ /’MZ”W QM@ 'pﬂwzé Sep 2020 to 24 Sep 2021)

2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality

of origin Poland Average
Class and Grade bread wheat |super| B1 | 82 | 83 | Cow [Average| super| B1 | B2 | B3 [ cow |average
No. of samples 1 6 - 1 15 34 31 30 85
WHEAT
GRADING
Protein (12% mb), % 13.5 12.0 - 13.6 12.0 121 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % 12.0 1.7 - 12.1 12.2 12.0 11.3 11.0 11.1 11.0 11.1 11.1
Falling number, sec 455 360 - 441 377 379 367 389 403 399 348 372
1000 Kernel mass (13% mb), g 36.0 | 40.8 - 35.3 40.1 39.9 37.3 | 387 39.2 39.3 38.0 38.2
HIm (dirty), kg/hl 76.6 | 79.1 - 75.8 78.3 78.3 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % 297 | 257 - 2.70 3.62 3.28 1.07 1.04 1.54 1.55 2.38 1.63
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, % 0.08 | 0.08 - 0.08 0.11 0.10 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % 0.54 0.68 - 0.38 0.75 0.70 0.25 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % 0.00 | 0.00 - 0.00 0.00 0.00 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % 0.00 | 0.02 - 0.00 0.01 0.01 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % 0.48 0.00 - 0.08 0.07 0.10 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % 0.08 | 0.07 - 0.08 0.05 0.06 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % 0.56 | 0.09 - 0.88 0.13 0.17 0.54 | 0.54 0.53 0.64 1.69 0.94
Combined deviations, % 4.15 3.41 - 4.04 4.61 4.25 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % 0.00 0.05 - 0.00 0.05 0.05 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % 0.24 | 0.27 - 0.28 0.29 0.28 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % 0.08 | 0.01 - 0.08 0.01 0.02 0.01 0.00 0.00 0.00 0.06 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
Poisonous seeds (Crotalaria spp., etc.) 0 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 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
Biihler Extraction, %

Colour, KJ -3.8 -4.3 - -3.7 -4.2 -4.2 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)
L* 93.43 | 93.50 - 93.42 | 93.46 | 93.47 | 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* 0.49 0.54 - 0.50 0.54 0.54 0.48 0.46 0.40 0.35 0.39 0.44
b* 10.71 | 9.99 - 10.80 | 9.98 10.05 9.74 9.89 9.79 9.47 9.87 9.77
Ash (db), % 0.48 0.53 - 0.51 0.55 0.54 0.60 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % 121 10.7 - 121 10.7 10.8 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % 34.5 29.7 - 33.9 29.7 30.1 32.8 29.8 26.8 241 28.5 29.9
Dry Gluten (14% mb), % 11.9 10.0 - 12.2 10.1 10.3 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index 89 94 - 90 94 94 96 95 95 95 94 95
Baking water absorption, % 62.3 60.6 - 62.3 60.6 60.7 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm?® 1105 | 1021 - 1070 | 1016 1023 1189 | 1095 | 1023 958 1043 1104
Evaluation 0 0 - 0 0 0 0 0 0 0 0 0
Water absorption (14% mb), % 56.3 57.3 - 56.4 57.0 57.0 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min 3.7 2.6 - 3.1 29 2.8 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm 7.6 8.4 - 7.3 7.9 8.0 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU 34 33 - 38 31 32 36 37 39 33 36 36
700 —— 700 T
=S W N
R e o S et St s et
I |
|
°r 2 4 8 10 12 14 16 18 z;u DO 4 10 12 14 16 18 20
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2020/21 Impor’red Wheat Quality Versus 2020/21 RSA Wheat Quality

RSA Crop Average

9 7 5 7

No. of samples

ALVEOGRAM
Strength (S), cm? 33.3 35.6 - 33.9 32.7 33.5 43.2 37.1 33.4 30.9 35.2 38.3
Stability (P), mm 57 84 - 60 78 78 75 74 77 77 76 75
Distensibility (L), mm 159 92 - 139 94 98 147 126 1M1 97 119 129
P/L 0.36 0.93 - 0.43 0.86 0.84 0.54 0.62 0.72 0.83 0.67 0.63
H (mm) 10 H (mm) |
H | 2l
E] | £l |
a a
0 = s
O . )

(mm)

EXTENSOGRAM

Strength, cm? 88 85 - 7 78 80 115 97 82 74 91 99

Max. height, BU 339 373 - 319 329 340 390 366 324 315 342 362
Extensibility, mm 185 165 - 174 172 171 217 195 182 170 192 200
MIXOGRAM

Peak time, min

Water absorption (14% mb), % 62.3 60.6 - 62.3 60.6 60.7 62.5 60.9 59.9 59.2 60.5 61.2

kT-n 120421

MIXOGRAM ___ 35y DATE 280521

Skkya ANALYST,
e, G
el =
e B, S L
et :

Aflatoxin B, (ng/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] 93 [205] 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 5 30
100
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2020/21 [ /’MZ”W dﬂﬂ@ - Rﬂm (26 Sep 2020 to 24 Sep 2021)

2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality

Russian Federation Average
Average

No. of samples

WHEAT

GRADING

Protein (12% mb), % - - 11.1 - 11.3 11.3 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % - - 10.9 - 10.9 10.9 11.3 11.0 11.1 11.0 11.1 11.1
Falling number, sec - - 412 - 376 381 367 389 403 399 348 372
1000 Kernel mass (13% mb), g - - 37.8 - 36.5 36.7 37.3 | 387 39.2 39.3 38.0 38.2
Him (dirty), kg/hl - - 78.1 - 79.0 78.8 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % - - 2.47 - 3.92 3.71 1.07 1.04 1.54 1.55 2.38 1.63
Gravel, stones, turf and glass, % - - 0.10 - 0.00 0.01 0.00 0.00 0.00 0.00 0.00 0.00
Foreign matter, % - - 0.23 - 0.29 0.28 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % - - 0.58 - 0.53 0.54 0.25 | 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % - - 0.04 - 0.02 0.02 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % - - 0.00 - 0.01 0.01 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % - - 0.06 - 0.06 0.06 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % - - 0.00 - 0.06 0.05 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % - - 0.10 - 0.15 0.14 0.54 0.54 0.53 0.64 1.69 0.94
Combined deviations, % - - 3.38 - 4.89 4.68 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % - - 0.00 - 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % - - 0.16 - 0.15 0.15 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % - - 0.00 - 0.00 0.00 0.01 0.00 0.00 0.00 0.06 0.02
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.) - - 5 - 11 10 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
Biihler Extraction, %

Colour, KJ - - -3.7 - -4.3 -4.2 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)

L* - - 93.09 - 93.43 | 93.38 |[ 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* - - 0.46 - 0.49 0.48 0.48 0.46 0.40 0.35 0.39 0.44
b* - - 12.25 - 11.6 11.32 9.74 9.89 9.79 9.47 9.87 9.77
Ash (db), % - - 0.58 - 0.59 0.59 0.60 0.60 0.60 0.59 0.60 0.60
Protein (12% mb), % - - 9.9 - 10.3 10.2 123 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % - - 25.5 - 25.5 25.5 32.8 29.8 26.8 241 28.5 29.9
Dry Gluten (14% mb), % - - 8.7 - 8.8 8.8 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index - - 97 - 98 97 96 95 95 95 94 95
Baking water absorption, % - - 59.7 - 60.1 60.1 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm?® - - 942 - 974 969 1189 | 1095 | 1023 958 1043 1104
Evaluation - - 0 - 0 0 0 0 0 0 0 0
Water absorption (14% mb), % - - 57.0 - 56.6 56.6 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min - - 2.2 - 3.8 3.6 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm - - 8.1 - 10.4 10.0 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU - - 25 - 24 24 36 37 39 33 36 36
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2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality

No. of samples

ALVEOGRAM

Russian Federation Average

RSA Crop Average

9 4 5 4

Strength (S), cm? - - 32.0 - 37.0 36.3 43.2 37.1 33.4 30.9 35.2 38.3
Stability (P), mm - - 89 - 91 91 75 74 77 77 76 75
Distensibility (L), mm - - 69 - 77 76 147 126 111 97 119 129
P/L - - 1.30 - 1.20 1.22 0.54 0.62 0.72 0.83 0.67 0.63
H (mm) 1@ H(mm) 1l
| 2l
El | £l |
| a
100 *u 100 |
. mOd L]
50 100 tay L)
EXTENSOGRAM
Strength, cm? - - 72 - 94 91 115 97 82 74 91 99
Max. height, BU - - 365 - 437 427 390 366 324 315 342 362
Extensibility, mm - - 144 - 159 157 217 195 182 170 192 200

MIXOGRAM
Peak time, min 6.9 . . . 3 . .
Water absorption (14% mb), % - - 59.7 - 60.1 60.1 62.5 60.9 59.9 59.2 60.5 61.2
A STV~ L . =7 f / /
W.ABS (24% mb/vb) Loy / / / / /

PEAK TIME/PIEKTYD

PROTSN/PROTRLEY (124 mb/vb) =103

MIXOGRAM ___ 35y DATE 280521

Skkya ANALYST,

o A
el ==

nzmmnmwrz i)
INPROTEIEN (12 v,

Aflatoxin B, (ng/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] 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) [max. value] ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 5 30
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2020/21 ”fﬂftff%ﬁfﬁt dﬂﬂ@ - wﬂ (26 Sep 2020 to 24 Sep 2021)

2020/21 Impor’re heat Quality Versus 2020/21 RSA Wheat Quality
USA Averag

Average

No. of samples

WHEAT

GRADING

Protein (12% mb), % - - - 9.9 11.1 10.6 13.2 12.0 11.0 10.0 11.9 12.0
Moisture, % - - - 121 10.4 11.1 11.3 11.0 11.1 11.0 11.1 11.1
Falling number, sec - - - 393 548 486 367 389 403 399 348 372
1000 Kernel mass (13% mb), g - - - 37.6 31.9 34.2 37.3 | 387 39.2 39.3 38.0 38.2
Him (dirty), kg/hl - - - 80.2 83.7 82.3 80.8 | 79.8 79.3 78.0 77.0 78.9
Screenings (<1.8 mm sieve), % - - - 1.76 3.53 2.82 1.07 1.04 1.54 1.55 2.38 1.63
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, % - - - 0.20 0.44 0.34 0.03 | 0.05 0.04 0.03 0.13 0.07
Other grain & unthreshed ears, % - - - 0.58 0.35 0.44 0.25 | 0.24 0.40 0.34 0.87 0.49
Heat damaged kernels, % - - - 0.00 0.17 0.10 0.01 0.02 0.01 0.02 0.20 0.08
Immature kernels, % - - - 0.00 0.00 0.00 0.09 | 0.04 0.01 0.01 0.06 0.05
Insect damaged kernels, % - - - 0.34 0.65 0.52 0.31 0.43 0.47 0.59 0.98 0.61
Sprouted kernels, % - - - 0.12 0.00 0.05 0.13 | 0.06 0.03 0.01 0.45 0.20
Total damaged kernels, % - - - 0.46 0.81 0.67 0.54 0.54 0.53 0.64 1.69 0.94
Combined deviations, % - - - 3.00 5.13 4.28 1.89 1.86 2.51 2.56 5.07 3.12
Heavily frost damaged kernels, % - - - 0.00 0.00 0.00 0.00 0.00 0.00 0.01 0.01 0.00
Field fungi, % - - - 0.22 0.16 0.18 0.57 | 0.45 0.27 0.25 1.04 0.64
Storage fungi, % - - - 0.00 0.00 0.00 0.01 0.00 0.00 0.00 0.06 0.02
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

COW |Average | Super

No. of samples 21
Biihler Extraction, %

OUR
Colour, KJ - - - -4.9 -4.1 -4.4 -4.7 -4.8 -5.0 -5.0 -4.7 -4.8
Colour, Konica Minolta CM5 (dry)

L* - - - 95.18 | 92.88 | 93.80 | 93.72 | 93.91 | 94.16 | 94.44 | 94.03 | 93.93
a* - - - 0.26 0.59 0.46 0.48 | 0.46 0.40 | 0.35 0.39 0.44
b* - - - 8.81 | 10.98 | 10.11 9.74 | 9.89 9.79 | 9.47 9.87 9.77
Ash (db), % - - - 0.51 0.55 0.53 0.60 | 0.60 0.60 | 0.59 0.60 0.60
Protein (12% mb), % - - - 8.1 9.9 9.2 12.3 11.0 10.0 9.6 10.6 11.2
Wet Gluten (14% mb), % - - - - 23.4 23.4 328 | 29.8 | 26.8 | 241 28.5 29.9
Dry Gluten (14% mb), % - - - - 8.4 8.4 11.4 10.0 8.8 7.9 9.6 10.1
Gluten Index - - - - 98 98 96 95 95 95 94 95
Baking water absorption, % - - - 57.7 59.7 58.9 62.5 60.9 59.9 59.2 60.5 61.2
Loaf volume, cm? - - - 854 919 893 1189 | 1095 | 1023 | 958 1043 1104
Evaluation - - - 0 0 0 0 0 0 0 0 0
Water absorption (14% mb), % - - - 49.4 57.6 54.3 60.2 59.2 58.7 57.5 59.0 59.3
Development time, min - - - 1.2 1.9 1.6 6.4 5.2 5.0 4.0 5.0 5.6
Stability, mm - - - 3.0 10.8 7.7 9.2 8.1 7.7 7.8 7.9 8.5
Mixing tolerance index, BU - - - 54 32 41 36 37 39 33 36 36
. |
ety L
ﬁ/
f
Al S
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2020/21Imported Wheat Quality Versus 2020/21 RSA Wheat Quality
USA Averag

No. of samples

ALVEOGRAM

RSA Crop Averag

Strength (S), cm? - - - 13.9 37.7 28.2 43.2 37.1 33.4 30.9 35.2 38.3
Stability (P), mm - - - 39 112 83 75 74 77 77 76 75
Distensibility (L), mm - - - 83 59 68 147 126 111 97 119 129
P/L - - - 0.47 1.90 1.33 0.54 0.62 0.72 0.83 0.67 0.63
H (mm) 10 H (mm) |
| 2l
£l | el |
a a
sH - sH
mJ L]
100 e L)
EXTENSOGRAM
Strength, cm? - - - 51 110 87 115 97 82 74 91 99
Max. height, BU - - - 298 533 439 390 366 324 315 342 362
Extensibility, mm - - - 120 153 140 217 195 182 170 192 200

MIXOGRAM

Peak time, min

Water absorption (14% mb), %

59.7

59.1

MYCOTOXINS

DATE 280521
ANALYST,

MIXOORAM __ 35
LBNo. kg
WABS (156 1ty
FEACTIME /PIERTYD. min
PEAK HEIGHTTHOOOTE e

HEIGHT ATHOOGTE BY (fmin) m
PROTEINPROTEIEN (12% mbivb)

Aflatoxin B, (ng/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] 150 [300] 386 [3 088]
15-ADON (ug/kg) ND ND
Ochratoxin A (ug/kg) ND ND
Zearalenone (ug/kg) ND ND
HT-2 (ug/kg) ND ND
T-2 Toxin (ug/kg) ND ND
No. of samples 2 30
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