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Bread wheat
2021/2022 Growing season

FINAL CONSIDERATIONS AND SAMPLING STRUCTURE

Argentine wheat production during 2021 registered a historical re-
cord with a final estimate of 21.8 million tons (21% above the avera-
ge of the last five years).

In 2021, 6.6 million hectares were planted with wheat and the ave-
rage yield was 3440 kg/ha (this is 11.5% above the average of the
last five years).

The area could have been larger due to lack of moisture for plan-
ting in the NOA and NEA, and a larger area for barley in the south
of the wheat area.

Theyields achieved in the center south of the province of Santa Fe,
southeast of Cordoba and north of Buenos Aires were very high,as
well as in the province of Entre Rios.

Undoubtedly, the agroclimatic conditions of this wide region were
favorable. With scarce but opportune rains during the cycle, the
very good recharge of water in the soil at the time of planting
made the difference. Although severe frosts were recorded during
tillering, the good water availability prevented significant damage

to crop biomass, while the difference with recent seasons was that
there were no significant frosts during tillering. Temperatures du-
ring the critical period for yield were moderate. Although several

days above 32 °C were recorded during grain filling, which could

have affected grain weight and hectoliter weight.

The other favorable factor to reach the production record in that
region was the increased use of fertilizers. The input-output pri-
ce ratio at the beginning of the 2021 campaign was very favorable,
and together with the good availability of water in the soil, both
producers and advisors decided to use more fertilizers in the crop.
However, the high yield levels achieved limited grain protein con-
tentin many situations.

The diseases generally appeared late, and except for some specific
situations with greater severity of leaf rust on some varieties, the
diseases did not affect the expression of yield. It should be noted
that in the last two seasons a change of varieties was also started,
whichis currently diversifying the behavior of the genetic material
against diseases.

Procedure to ontain analytical results

SAMPLING

WHEAT ANALYSIS

Commercial analysis (grade)
Weight of 71000 grams
Kernels. Ash. Protein content

Commercial analysis (grade)
Weight of 71000 grams
Kernels. Ash

SUBREGION AREAPLANTED = AREAHARVESTED YIELD PRODUCTION
Planted acreage, Subl 845472 834.237 328 2736.855
harvested acreage, SublIN 848.658 846113 4,63 3920517
productionand Subll's 1226.2u8 1218139 4,20 5120945
yield, subli 560.000 559,600 336 1.878.980
by sub-regions Sub IV 492225 491415 u15 2037431
SubVN 615.685 585462 300 1.755.663
SubVs 1012124 ouL.394 273 2576337
NEA 397190 370130 134 497315
NOA 430.587 399.046 126 501376
socury s | eoucTow | prooucon
24 90110 2736.855 13,02%
56 322713 3920517 18,65%
58 203000 5120945 24,36%
30 103705 1.878.980 89%
39 144980 2037431 9,69%
26 105565 1755663 835%
59 193109 2576.337 12,25%
3 10000 497315 237%
3 10000 501376 2,38%
National 298 1183182 21.025.418 100,00%

MILLING
Flouryield

Flours analysis:

=\Wet and dry gluten=Index gluten
=Falling number=Ash

=/eleny test=Farinogram=Alveogram
=Mixogram - Baking tests

Flours analysis:

=\Wet and dry gluten
=Falling number=Ash
=Farinogram - Alveogram



National summary by subregions

Results of all the analyzed variables

SUBREGIONS

* Pondered
Average

Test Weight (kg/hl) 82,33 79,23 78,26 81,19 7914 79,60 79,72 81,72 82,54 79,6
Weight of 1000 kernels (gr) 35,41 3569 | 3619 3539 | 3600 | 3480 @ 3566 | 3229 | 3454 35,6
Ahs (dry basis) % 1,728 1,642 1,700 1,503 1,623 1,752 1,692 1973 1,737 1,666
Protein (13,5% Moisture) (%) 10,1 10,7 10,6 10,2 10,3 109 .4 10,5 10,1 10,66
Protein (dry basis) (%) n7 12,3 12,3 1,8 1.9 12,5 13,1 122 117/ 12,32
Ash (dry basis) % 0,458 0,595 0,623 0,586 0,578 0,617 0,586 0,724 0,577 0,59
Color

L 88,47 88,55 88,95 89,08 89,33 89,31 88,61 89,13 88,67 88,84

a -1,70 -1,56 -1,80 =72 -1,74 =72 -1,50 -1,66 -1,49 -1,65

b 8,79 8,36 8,55 8,81 8,66 8,52 812 8,62 8,00 8,48

Moisture (%) 11,26 11,95 13,29 12,95 12,75 13,71 12,09 1255 12,63 12,50
Protein (%) 9,4 9,5 95 9,4 97 10,2 10,7 9,4 93 9,8
Wet Gluten (%) 239 22,2 24,2 232 237 26,2 26,8 22,6 219 24,05
Dry Gluten (%) 83 77 9,0 8.0 83 8,8 9,0 8.5 81 8,38
Index Gluten (%) 99 100 99 99 100 100 100 99 100 100
Falling Number (seg) 441 387 393 384 394 420 427 393 388 402,26
Zeleny Test (cc) 30 34 33 31 35 32 35 33 31 33
FARINOGRAM

Water Absorption (%) 572 55,6 59 57,6 59,1 579 62,7 60,5 59,3 58,54
Development Time (min) Al 93 14,7 6,3 19,3 10,3 13,5 8,4 10,6 n,4
Stability (min) 53 16,8 376 1,3 353 19,7 27,5 277 31,8 23,4
Degree pf Softening (U.F.) 43 48 14 50 22 35 25 16 6 33,41
Quality Number 168 51 33 125 136 385 146 36 346 121
MIXOGRAM

Development Time (min) ‘ 4,32 ‘ 535 ‘ 5,48 ‘ 6,88 ‘ 6,02 ‘ 6,02 ‘ 6,76 ‘ 5,66 ‘ 57 5,81
ALVEOGRAM

P (mm) 97 103 101 96 96 104 125 17 123 103,9
L (mm) 56 62 65 62 61 74 65 49 43 63,43
G 19,3 203 18,4 18,4 15,5 18,9 16,7 14,8 15,3 18,3
W (Joules x 10-4) 206 234 236 219 223 269 307 232 219 244,55
P/L 1,89 2,00 1,67 194 1,68 1,59 2,03 2,45 294 1,87
le % 54,0 59,7 575 554 53,7 58,9 55,8 559 53,3 57,0
W (40) (Joules x 10-4) 206 234 236 219 223 269 307 232 219 244,5
RVA

Maxim Viscosity (RVU) 178,67 17317 163,25 | 182,25 153,54 | 184,92 @ 14167 | 16508 158,42 166,0
Minimum Viscosity (RVU) 115,25 106,17 87,25 130,83 89,75 115,42 89,08 95,83 94,75 101,6
Final Viscosity (RVU) 21242 | 1900 | 17892 | 22433 168,79 @ 213,00 K 166,08 | 181,08 | 176,83 141,5
BAKING

Absorption (%) 58,2 58,6 579 579 56,0 58,7 61,4 60,3 62,4 58,5
Development Time (min) 03:00 | 0330 | 03:30 | 03:00 0245 03330 | 03:30 | 03:00 03:00 03:05
Fermentation Time (min) 160 160 160 160 160 160 160 160 160 160
Loaf Volume (cc) 415 425 475 450 530 585 540 485 440 482
Specific Volume (cc/gr) 29 3 3,4 3,4 39 4,3 39 3,5 3] 3,5

Argentine wheat

Main Quality Parameters

Test Weight (kg/hl) 82,54

33,33% 0% 0%

Protein (13,5 Moisture) (%) 10,1

Protein (s.s.s.) (%) 17
Wet Gluten (%) 219
W Alveogram (Joules10-4) 219
Farino Stability (min) 31,8

SubregionVN

Test Weight (kg/hl) 79,60
Grade
1 2 3 F/E

34,62% 53,85% [11,54% | 0%

Protein (13,5 Moisture) (%) 10,9

Protein (s.s.s.) (%) 12,5
Wet Gluten (%) 26,2
W Alveogram (Joules 10-4) 296
Farino Stability (min) 19,7

SubregionVS

Test Weight (kg/hl) 79,72

Grade

1 2 3 F/E
1017% (7797% 11,86% 0%

Protein (13,5 Moisture) (%) 11,4

Protein (s.s.s.) (%) 131
Wet Gluten (%) 26,8
W Alveogram (Joules10-4) 307
Farino Stability (min) 275

&

-

Subregion NEA

Test Weight (kg/hl) 81,72
Grade
1 2 3 F/E

0%  100% & 0% 0%

Protein (13,5 Moisture) (%) 10,5

Protein (s.s.s.) (%) 12,2
Wet Gluten (%) 22,6
W Alveogram (Joules10-4) 232
Farino Stability (min) 277
Test Weight (kg/hl) 82,33
45,83% 0% 0%

Protein (13,5 Moisture) (%) 10,1

Protein(s.s.s.) (%) n7
Wet Gluten (%) 239
W Alveogram (Joules 10-4) 206
Farino Stability (min) 53

SubregionIIN

Test Weight (kg/hl) 79,23
Grade
1 2 3 F/E

14,29% 78,57% | 1.79%  5.36%

Protein (13,5 Moisture) (%) 10,7

Protein (s.s.s.) (%) 123
Wet Gluten (%) 22,2
W Alveogram (Joules10-4) 234
Farino Stability (min) 16.8

SubregionliS Subregionl il Subregion IV

205%8 66,3% 8:2% 1%

Protein (13,5 Moisture) (%) 10,66

20,69% 62,07% FI552% S 1,72%

Protein (13,5 Moisture) (%) 10,6

Test Weight (kg/hl) 79,60 Test Weight (kg/hl) 78.26 Test Weight (kg/hl) 8119 Test Weight (kg/hl) 7914
Grade Grade Grade Grade
1 2 3 F/E 1 2 3 F/E 1 2 3 F/E 1 2 3 F/E

73,33% |26,67% 0% 0%

Protein (13,5 Moisture) (%) 10,2

10,26% 74,36% 12,82%  2,56%

Protein (13,5 Moisture) (%) 10,3

Protein (s.s.s.) (%) 12,32 Protein (s.s.s.) (%) 12,3 Protein (s.s.s.) (%) 11,8 Protein (s.s.s.) (%) 11,9
Wet Gluten (%) 24,05 Wet Gluten (%) 24,2 Wet Gluten (%) 232 Wet Gluten (%) 23,7
W Alveogram (Joules 10-4) 244,55 W Alveogram (Joules10-4) 236 W Alveogram (Joules10-4) 219 W Alveogram (Joules10-4) 223
Farino Stability (min) 23,47 Farino Stability (min) 376 Farino Stability (min) 1.3 Farino Stability (min) 35,3




National ave

ges

Weighted averages by tons produced in each region

Test Weight (kg/hl) 78,26 82,54 79,60
Total Damaged Kernels (%) 012 146 0,50
Foreign Material (%) 024 0,58 039
Shr”"l'((:r'::rsc:;)r oken 021 069 037
Yellow Berry Kernels (%) 1,81 11,70 369
Protein (13,5% Moisture) (%) 9,93 1136 10,66
Protein (dry basis) (%) 148 1313 12,32
Weight of 1000 Kernels (g.) 34,54 3757 35,67
Ash (dry basis.) (%) 1,50 175 166
Wet Gluten (%) 2191 26,76 24,05
Dry Gluten (%) 772 9,00 838
Falling Number (sec.) 38397 440,83 402,26
FlourYield (%) 69,52 7315 7213
Ash (dry basis) (%) 046 062 059
FARINOGRAM
Water Absorption (14% H°) (%) 5312 62,40 58,54
Development Time (min.) 2,06 25,54 1146
Stability (min.) 534 4717 2347
Degree of Softening (12 min.) 580 5012 3341

ALVEOGRAM
P(mm) 82,21 124,95 103,90
L (mm) 42,80 7396 6343
W joules X10 4 200,27 30721 244,55
P/L 133 294 187

W, wet gluteny stability
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Grade distribution
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BREAD WHEAT

Subregion I. Analysis results
Weighted averages by tons of samples sets per location

WHEAT ANALYSIS MINIMUN MAXIMUN AVERAGE
Test Weight (kg/hl) 7990 84,80 82,33
Total Damaged Kernels (%) 0710 064 035
Foreign Material (%) 0,05 0,60 024
Shr”";:;:rsd(:)r oken 015 060 034
Yellow Berry Kernels (%) 3,50 18,20 11,70
Protein (13,5% Moisture) (%) 91 115 101
Protein (dry basis) (%) 105 133 17
Weight of 1000 Kernels (g.) 31,86 3992 3541
Cenizas (S.S.S.) (%) 1422 1984 1728
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE

Wet Gluten (%) 217 28,0 239
Dry Gluten (%) 76 96 83
Falling Number (sec.) 412 451 ATy
Flour Yield (%) 651 744 705
Ash (dry basis) (%) 0,340 0,605 0458
FARINOGRAM
Water Absorption (14% H°) (%) 55,8 63,6 58,2
Development Time (min.) 13 78 21
Stability (min.) 15 16,5 53
Degree of Softening (12 min.) 17 69 43
ALVEOOGRAM (*)
P (mm) 67 138 97
L (mm) 36 oL 56
W Joules x10-4 158 254 206
P/L 073 3,75 1,89

SD: No Statistical Data

(*) There is not enough data to estimate the statistical indicator
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BREAD WHEAT BREAD WHEAT

Subregion Il N. Analysis results Subregion II S. Analysis results
Weighted averages by tons of samples sets per location Weighted averages by tons of samples sets per location

WHEAT ANALYSIS MINIMUN  MAXIM AVERAGE Grade distribution WHEAT ANALYSIS MINIMUN = MAXIMUN = AVERAGE Grade distribution
Test Weight (kg/hl) 7720 8230 79.23 . Test Weight (kg/hl) 74,50 8330 78,26 T
Total Damaged Kernels (%) 010 730 06 Total Damaged Kernels (%) 0,04 196 0,54
Foreign Material (%) 010 3710 038 Foreign Material (%) 0,02 1,60 oLl
Shrunll((::‘:rsd(;;'oken 010 140 045 G1: 14.29% P Shrunli(:rr:‘::'lsd(‘z)roken 004 072 021 G1:2069% 62:6207%
Yellow Berry Kernels (%) 1,00 9,80 4,27 0/G:536% y Yellow Berry Kernels (%) 0,00 4,60 1,81 0/G:172% — M=
Protein (13,5% Moisture) (%) 95 5 107 63:179% Protein (13,5% Moisture) (%) 93 122 106 €3:1552% —®
Protein (dry basis) (%) 110 133 123 (?f/ grg;; Protein (dry basis) (%) 108 141 123 Oof/ Ergdu;
Weight of 1000 Kernels (g.) 3130 40,26 35,69 Weight of 1000 Kernels (g.) 29,78 39,99 36,19
Cenizas (S.S.S.) (%) 1,255 1,825 1,642 Cenizas (S.S.S.) (%) 1446 2,081 1700

Protein (13.5% Moisture) Protein (13.5% Moisture)

66,1%
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE
T‘hgse gradphlc;v%? These graphic were
elaborated wit
53,4% elaborated with 268
—— primary samples (farmer MILLING ’ primary samples (farmer
c deliveries) = deliveries)
Wet Gluten (%) 187 26,8 222 O 1 Wet Gluten (%) 8L 290 24,2 S -
= =
Dry Gluten (%) 6.7 91 77 .E | Dry Gluten (%) 6,8 107 90 a
=] 2
Falling Number (sec.) 323 460 387 % Falling Number (sec.) 339 L76 393 ﬁ
4 .u b 10/
FlourYield(®%) 684 752 77 & FlourYield%) 676 770 731 g 25.9%
]
- P
Ash (dry basis) (%) 0495 0,755 0,595 S Ash (dry basis) (%) 0491 1787 0,623 g
bt [*]
™
00% 00% 0,0% 0,0% 0,0% 0,0% 0,0%
Water Absorption (14% H°) (%) 52,5 66,5 58,6 - - - - Water Absorption (14% H°) (%) 525 63,5 579 ; ; ;
. . lessthan 9 10 n 2 3 4 higher ) . lessthan 9 10 il 2 3 W higher
Development Time (min.) 15 230 93 value Development Time (min.) 36 354 14,7 value
Alveogram
Stability (min.) 12 441 16,8 kS Stability (min.) 1 60,0 376 Alveogram
Degree of Softening (12 min.) [ 113 48 H (mm) Degree of Softening (12 min.) 0 53 i
ALVEOOGRAM ALVEOOGRAM H (mm)
P (mm) 78 170 103 P (mm) 62 134 96
L (mm) 18 99 62 L (mm) 29 99 65
100 100
W Joules x 10-4 128 319 234 W Joules x10-4 156 340 236
P/L 079 8,56 2,00 P/L 063 4,07 167
50 50
CORDOBA SANTAFE SANTAFE ENTRE RIOS
0 0 100 o L(mm 0 50 100 150 ()
ENTRE RIOS Farinogram Farinogram
700 700 |
I soo M}
e W‘“‘“m ‘ (\ it WWW
" m& ™, —— ’V“'""mm
" %% it e

BUENOS AIRES ' BUENOS AIRES
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BREAD WHEAT

BREAD WHEAT

Subregion lll. Analysis results
Weighted averages by tons of samples sets per location

Subregion IV. Analysis results
Weighted averages by tons of samples sets per location

WHEAT ANALYSIS MINIMUN MAXIMUN = AVERAGE Grade distribution WHEAT ANALYSIS MINIMUN MAXIMUN  AVERAGE Grade distribution
Test Weight (kg/hl) 7930 8330 8119 Test Weight (kg/hl) 75.20 8150 7914
Total Damaged Kernels (%) 0,04 063 019 Total Damaged Kernels (%) 0,00 503 071
Foreign Material (%) 0,08 092 027 Foreign Material (%) 0,08 090 037
G2:2667% ————@ G3:12.82%
Shrunken and Broken 029 176 069 Shrunken and Broken 004 076 028 '
Kernels (%) Kernels (%) G2: 714,36%
G1:7333% 0/G:256% —u— A
Yellow Berry Kernels (%) 097 10,12 3,88 Yellow Berry Kernels (%) 0,00 820 2,55
) ) ) ) G1:1026% —e@
Protein (13,5% Moisture) (%) 95 10,6 10,2 Protein (13,5% Moisture) (%) 91 1,5 10,3
) ) 0/G: Out ) i 0/G: Out
Protein (dry basis) (%) 110 123 1.8 of Grade Protein (dry basis) (%) 105 133 19 o Crade
Weight of 1000 Kernels (g.) 3133 39,54 3539 Weight of 1000 Kernels (g.) 32713 39,82 36
Cenizas (S.S.S.) (%) 1220 1780 1503 Cenizas (S.S.S.) (%) 1470 1797 1623

Protein (13.5% Moisture) Protein (13.5% Moisture)

o 64,1%
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE 73,3% FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE ’
4 These graphic were These graphic were
MILLING c elaborated with 493 MILLING c elaborated with 725
o . primary samples (farmer o primary samples (farmer
Wet Gluten (%) 184 258 232 g deliveries) Wet Gluten (%) 191 286 237 g 1 deliveries)
o | o
Dry Gluten (%) 70 9L 8,0 5 Dry Gluten (%) 71 97 83 S
0 (7]
Falling Number (sec.) 353 437 384 g T Falling Number (sec.) 294 483 394 3 | 231%
Iy 26,7% o
Flour Yield (%) 68,6 756 722 8 Flour Yield (%) 613 764 715 I
c c 1
Ash(drybasis) (%) | 0521 0687 0,586 S Ash(drybasis) (%) | 0uu8 0681 0578 S 12,8%
[ o
FARINOGRAM e 0,0% 0,0% 00% 00% 00% 0,0% FARINOGRAM o 0,0% 0,0% 0,0% 0,0% 0,0%
o o, o) (o, T T T T T T . o T T T T T
Water Absorption (14% H°) (%) 54,0 684 579 lessthan 9 0 1 - . " higher Water Absorption (14% H°) (%) 00 64,0 56,0 lessthan 9 0 e - 5 " higher
value value
Development Time (min.) 16 297 63 Development Time (min.) 00 504 193
- Alveogram o Alveogram
Stability (min.) 11 419 13 et eeetteeteeesteeteeesteeeseeeseeeseeesseeeseensteeteeasteenateasteeaseeeneeensteeteeeneeenaeeenteeeneeenean s Stability (min.) 169 60,0 353 et eteeeteeeseeeiteeeeeeeseeesteeesteestteeteeesteeteeesteeasteeateeaseeantteanteeteeerteeaeeenaeeenneeneen s
Degree of Softening (12 min.) 1 104 50 H () Degree of Softening (12 min.) 2 45 22 H (mm)
ALVEOOGRAM ALVEOOGRAM
P (mm) 67 170 97 P (mm) 61 155 96
100 100
L (mm) 20 92 62 L (mm) 33 92 61
W Joules x10-4 139 268 219 W Joules x10-4 160 280 223
P/L 073 8,50 194 P/L 077 3,82 1,68
50 50
\ \
CORRIENTES
0 o w0 o L (mm) N 50 100 150 L ()
SANTAFE BUENOQOS AIRES
Farinogram Farinogram
700 700
e |
e S g e e e e e
e o # iy
" m%“ ool ’”"“W‘w P R AT s SO
RIiO DEL 200k - 4--
URUGUAY b DU O N U N N WU A N AN O
A I . OCEANO :
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BREAD WHEAT

Subregion V N. Analysis results

Weighted averages by tons of samples sets per location

BREAD WHEAT

Subregion VS. Analysis results

Weighted averages by tons of samples sets per location

WHEAT ANALYSIS MINIMUN MAXIMUN AVERAGE

Test Weight (kg/hl) 7530 84,00 796
Total Damaged Kernels (%) 0,08 542 070
Foreign Material (%) 0,06 103 028
Sh”""l'(‘:r'r"::ﬁ;)' oken o 100 036
Yellow Berry Kernels (%) 040 1720 3,56
Protein (13,5% Moisture) (%) 7.7 123 109
Protein (dry basis) (%) 89 14,2 125

Weight of 1000 Kernels (g.) 31,04 38,89 34,80
Cenizas (S.5.5.) (%) 1,542 2390 1752

Grade distribution

G1:34.62%
G2:53,85%

G3:1154% —@

0/G: Out
of Grade

Protein (13.5% Moisture)
53,8% These graphic were

elaborated with 251
primary samples (farmer
deliveries)

Percentage distribution

0,0% 0,0% 0,0%

FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE
MILLING
Wet Gluten (%) 214 311 26,2
Dry Gluten (%) 71 o4 8,38
Falling Number (sec.) 306 L62 420
Flour Yield (%) 677 764 719
Ash (dry basis) (%) 0,527 0,765 0,617
FARINOGRAM
Water Absorption (14% H°) (%) 54,8 65,5 58,7
Development Time (min.) 16 250 103
Stability (min.) 16 42,2 197
Degree of Softening (12 min.) 6 81 35
ALVEOOGRAM
P (mm) 82 158 o4
L(mm) 29 116 74
W Joules x 10-4 198 318 269
P/L 071 545 159
SGO. DEL
ESTERO
SANTAFE

SAN LUIS

less than 9 10 11 12 13 4 higher
value
Alveogram
H (mm)
100
50
0 L (mm)
50 100 150

Farinogram
700

IR

- o e o

[ Worsmeprspo R

WHEAT ANALYSIS MINIMUN MAXIMUN  AVERAGE Grade distribution
Test Weight (kg/hl) 7770 82715 7972
Total Damaged Kernels (%) 0,00 216 0,28
Foreign Material (%) 0,08 136 0,58
Shrunli(‘:rnn ::;c:nz)roken 006 090 031 G1:1017% 627757
Yellow Berry Kernels (%) 0,00 6,60 1,82
Protein (13,5% Moisture) (%) 100 139 T4 G3:186% —@
Protein (dry basis) (%) 116 16,1 137 0/G Out
of Grade
Weight of 1000 Kernels (g.) 29,70 39,08 35,66
Cenizas (S.5.S.) (%) 1467 1917 1692

Protein (13.5% Moisture)

FLOUR ANALYSIS MINIMUN MAXIMUN  AVERAGE 59.3%
These graphic were
LIECG g elaborated with 1011
91 primary samples (farmer
Wet Gluten (%) 212 332 26,8 = aeliveries]
=]
Dry Gluten (%) 71 3 9,0 T
(7]
Falling Number (sec.) 344 495 u27 E |
- [=)]
Flour Yield (%) 68,1 776 731 ,E | 15,3%
Ash (drybasis) (%) 0412 0758 0586 o
u -+
FARINOGRAM & 00% 00% 7%  0,0% 00%
o o T T T T T
Water Absorption (14% H°) (%) 535 68,2 614 lessthan 9 0 e - 5 " higher
value
Development Time (min.) 18 401 135
o Alveogram
Stability (min.) 13 53] 275
Degree of Softening (12 min.) 0 109 25 H (mm)
ALVEOOGRAM
P(mm) 63 175 125
L (mm) 37 133 65
W Joules x 10-4 164 477 307
P/L 075 3,32 2,03
L (mm)
100 150
MENDOZA
Farinogram
BUENOS AIRES
700
LAPAM
» —|
f e N”L"tmm»ﬁwm
kot . R e
RiNEGRO OCEANO
ATLANTICO of




v BREAD WHEAT

‘§ NOA. Analysis results
Weighted averages by tons of samples sets per location

WHEAT ANALYSIS MINIMUN MAXIMUN AVERAGE
Test Weight (kg/hl) 8210 8310 82,54
Total Damaged Kernels (%) 010 040 022
Foreign Material (%) 0,26 040 032
Shrunken and Broken
Kernels (%) 030 Ot 033
Yellow Berry Kernels (%) 2,06 3,64 322
Protein (13,5% Moisture) (%) 99 10,2 101
Protein (dry basis) (%) L .8 n7
Weight of 1000 Kernels (g.) 34,39 34,96 34,54
Cenizas (S.S.S.) (%) 1,706 1758 1737

FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE
MILLING
Wet Gluten (%) 212 227 219
Dry Gluten (%) 79 8L 81
Falling Number (sec.) 366 412 388
Flour Yield (%) 699 721 712
Ash (dry basis) (%) 0516 0,629 0,577
FARINOGRAM
Water Absorption (14% H°) (%) 60,0 65,5 624
Development Time (min.) 51 16,2 106
Stability (min.) 26,1 36,2 318
Degree of Softening (12 min.) 3 8 6
ALVEOOGRAM
P (mm) 15 131 123
L(mm) 37 50 u3
W Joules x 10-4 205 235 219
P/L 230 3,54 294
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BREAD WHEAT

NEA. Analysis results
Weighted averages by tons of samples sets per location

Grade distribution

WHEAT ANALYSIS MINIMUN MAXIMUN AVERAGE
Test Weight (kg/hl) 80710 82,80 8172
Total Damaged Kernels (%) 016 095 0,52
Foreign Material (%) 022 033 028
Shrunken and Broken 020 030 027
Kernels (%)

Yellow Berry Kernels (%) 4,80 642 591
Protein (13,5% Moisture) (%) 103 109 105
Protein (dry basis) (%) 19 126 122
Weight of 1000 Kernels (g.) 3149 32,89 32,29
Cenizas (S.S.S.) (%) 1938 1988 1973

G2:100%

0O/G: Out
of Grade

Protein (13.5% Moisture)

FLOUR ANALYSIS MINIMUN MAXIMUN y.\"/3:7.\c3
MILLING
Wet Gluten (%) 218 23] 226
Dry Gluten (%) 85 86 85
Falling Number (sec.) 376 431 393
Flour Yield (%) 717 733 7214
Ash (dry basis) (%) 0,681 0,778 0,724
FARINOGRAM
Water Absorption (14% H°) (%) 58,2 62,0 60,3
Development Time (min.) L5 15,0 8L
Stability (min.) 190 34,5 277
Degree of Softening (12 min.) 8 24 16
ALVEOOGRAM
P(mm) 101 137 7
L (mm) [ 55 49
W Joules x10-4 215 260 232
P/L 1,84 3,04 245
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Analysis of variables
by ranges

National averages
Analysis Results

Tables summarize the analysis of four variables: protein in grain, wet gluten, strength determined by alveograph Grade distribution
measurement and farinographic stability. Each variable was separated in ranges (first column). Averages were estimated for
- . . i 2 ]
each range for each remaining variables (center column). This last column shows the percentage that corresponds to each L LR 8080 8260 8170
range nationwide. Total Damaged Kernels (%) 0,00 018 0,09
Foreign Material (%) 028 064 0,44
Protein
Shrunken and Broken
....................................................................................................................................................................................................................................................... . Kernals %) 024 096 0,56 e 0/G:50%
Yellow Berry Kernels (% 31 ug
DPROTEIN WET GLUTEN PERCENTAGE o 62 0% ellow Berry Kernels (%) 39 GL:50% ————e
i Lol EIE o e Protein (13,5% Moisture) (%) 020 16 0,61
50 7
Less than 10 21211921224 13,5% ‘E Protein (dry basis) (%) 96 101 9.8 0/G: Out
o 3 407 of Grade
1002109 23412331236 52.0% {i N 29,5% Weight of 1000 Kernels (g.) 111 7 13
LRI 26312791240 295% . Cenizas (5.5.5.) (%) 3960 43,00 4178
5
120a129 29413341251 4.0% & Cenizas (s.5.5) % 1700 1860 1762
13,0 or higher 3781457264 0% o
Lessthan10 10,0a109 11,0a11,9 12,0a129 13 or higher
Range of Values [%]
Wet Gluten
CROP 2021-2022
0 Falling Number (seg.) 423 I 435
. 50 Planted Area (ha) 104102,00
2 Colour(B 176 204 189
Less than 19,0 9811801128 12% § 40 4 ®)
] 269%  26.0% WetGluten (%) 187 236 206 Harvested Area (ha) 102.320,00
19,0a209 10,0/192126,0 9,8% & 304 % " 20.6%
5 ' 9 Gluten Index 59 98 8u
210a229 10212201226 26.9% g 0.8% 15,4% Average Yeld (Kq/ha) 2.890,70
& o ' FARINOGRAM
230a2u9 23911012336 26,0% 1.2% q
i . . Level ey ros 252 Production (tn) 295.776,00
0 T T T T T T nergy Leve \ \ L
250a269 1091266126.2 206% Lessthan9 1902209 210a229 230a2u9 250a269 270 higher
27.0 or higher 1171309253 154% Range of Values %] ALVEOOGRAM Reference: Secretaria de Agroindustria de la Nacion
Degree Softening (%)) ‘ 20 ‘ 30 ‘ 26
w
60
50 7 0,
g 38,2% 38,2%
S 0 CHILE
Less than 200 2131991169 4,8% 3 31,1%
& 30 PARAGUAY
0 8 -
200a249 22141101121, 311% : R
2502299 23911061231 38.2% 3 4,8% 9,6%
94 ’ @ 0 R.O.DEL
300a349 25911101262 38,2% 0 . : : : : URUGUAY
350 or higher 28211191295 96% Lessthan200 200a249 250a299 300a349  350o0rhigher
Range of Values [%]
BUENOS
AIRES
Stability
CATAMARCA
60 40.4% LA PAMPA
> 50 7
Lessthan 5,0 2241103217 259% ‘§ 01 SGO.DEL
S 25,9%
50a99 24,0110,01196 2.2% & 0 ° ESTERO
£
100a149 25711101239 5,2% g7 771% 1.4% .
& | i 5.2% W OCEANO
150a199 261171111259 71% 2,2% ATLANTICO
0 T T T T T T
200a249 26211111275 4% Lessthan50 50a99 100a149 150a199 20,0a2u4,9 25orhigher
25 or higher 24.2110,7 | 254 494% Range of Values %]
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