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Bread wheat
2023/2024 Crop

Planted acreage, harvested acreage, production and yield,

by sub-regions

SUBREGION AREAPLANTED AREAHARVESTED YIELD PRODUCTION
Subl| 763.773 630.573 24h7 1560115
SublIN 710.899 695.459 323 2.251.830
Sublls 1064470 1.032.009 3.26 3.365.054
Sublll 690400 653.700 338 2.210910
v 510443 510443 4,52 2.309.522
SubVN 489.054 427229 187 801.656
SubVs 1.017.801 970.924 245 2.386.367
NEA 255.290 245.820 123 302.253
NOA 315.233 3711.353 129 L401.723
Seme  wese  rwae rma
26 103600 1.560115 10,01%
SublIN L7 275333 2.251.830 14.44%
SubliS Sl 178000 3.365.054 21,59%
Sublil by 150760 2.210910 14.18%
Bl 114885 2.309.522 14,81%
23 87214 801.656 514%
L7 142346 2.386.367 15,31%
b 13000 302.253 194%
2 8000 401723 2,58%

1073138

15.589.430

100,00%




Procedure to ontain analytical results

SAMPLING

locality composite

sample subregion

Pave

WHEAT ANALYSIS

J Q
s R

Commercial analysis (grade) Commercial analysis (grade)
Weight of 1000 grams Weight of 1000 grams
Kernels. Ash. Protein content Kernels. Ash
MILLING
Flouryield
Flours analysis: Flours analysis:
=Wet and dry gluten Wet and dry gluten
=Falling number =Index gluten
=Ash =Falling number
*Farinogram =Ash
= Alveogram =Zeleny test
=Farinogram
= Alveogram
=Mixogram
=Baking tests

=Consistograma
=Viscosidad - RVA



National summary by subregions
Results of all the analyzed variables

* Pondered

SUBREGIONS Average

Peso Hectolitrico (kg/hl)
Peso Mil granos Tal Cual (gr) 35,71
Cenizas (s.s.s.) % 1,61
Proteinas (s/b 13,5% H©°) (%) 1,53
Proteinas (s.s.s.) (%) 13,33
Cenizas (s.s.s.) % 0,43
Color
L 72,21
a 1,45
b 7,68
FLOUR
Moisture (%) 12,14
Protein (%) 8,37
Wet Gluten (%) 21,91
Dry Gluten (%) 7,66
Index Gluten (%) 78
Falling Number (seg) 287,49
Zeleny Test (cc)
FARINOGRAM
Water Absorption (%) 46,83
Development Time (min) 10,13
Stability (min) 20,62
Degree pf Softening (U.F.)
Quality Number 233
MIXOGRAM
Development Time (min) ‘ ‘ 23,40
ALVEOGRAM
P (mm) 66,70
G 18,40
L (mm) 80,79
W ( Joules x 10-4) 224
P/L 0,73
le % 50,2
W (40) (Joules x 10-4) n7
BAKING
Absorption (%) 62 62 62 61 50,9
Development Time (min) 03:30 03.30 03:30 03:00 02:49
Fermentation Time (min) 160 160 160 160 160
Loaf Volume (cc) 635 525 615 580 132
Specific Volume (cc/gr) 4,6 3,8 4,5 4,2 3,6




Argentine wheat
Main Quality Parameters

Subregion NOA

Test Weight (kg/hl) 78,05

Subregion NEA

Test Weight (kg/hl) 80,40

1 2 3 0/G
0% JSOI0%NISOI0%N 0%

1 2 3 0/G
25% [ 75% 0% 0%

Protein (13,5 Moisture) (%) il Protein (13,5 Moisture) (%) 129

Protein(s.s.s.) (%) 127 Protein (s.s.s.) (%) 4.9

Wet Gluten (%) 24,7 Wet Gluten (%) 30,8

W Alveogram (Joules10-4) 2375 W Alveogram (Joules10-4) 3377

Farino Stability (min) 9,8 Farino Stability (min) 21,6
Subregion VN

Test Weight (kg/hl) 79,40 Test Weight (kg/hl) 77,80

1 2 3 0/G
8,70% [7391% 13.04% 4,35%

Protein (13,5 Moisture) (%) 114 Protein (13,5 Moisture) (%) 119

Protein(s.s.s.) (%) 13,2 Protein (s.s.s.) (%) 13.8

Wet Gluten (%) 259 Wet Gluten (%) 0

W Alveogram (Joules10-4) 266,6 W Alveogram (Joules 10-4) 0

Farino Stability (min) 26,2 Farino Stability (min) 0
SubregionV s

15,38% 1538% 0%

Test Weight (kg/hl) 76,90 Test Weight (kg/hl) 79,45

1 2 3 0/G 1 2 3 0/G
6,38% [B3183% 29.79% 0% 4894% [51,06%| 0% 0%

Protein (13,5 Moisture) (%) 11,5 Protein (13,5 Moisture) (%) 11,6

Protein (s.s.s.) (%) 133 Protein (s.s.s.) (%) 3.4
Wet Gluten (%) 299 Wet Gluten (%) 270
W Alveograma (Joules10-4) 305,3 W Alveogram (Joules10-4) 303
Farino Stability (min) 283 Farino Stability (min) 22,4

SubregionllS Subregionlil Subregion IV

Test Weight (kg/hl) 7774 Test Weight (kg/hl) 76,50 Test Weight (kg/hl) 76,40 Test Weight (kg/hl) 77,00
1 2 3 0/G 1 2 3 0/G 1 2 3 0/G 1 2 3 0/G
16,0% [60,0% 21,0% 0% 9,80% 5098% 39,22% 0% 11,36% 54,55% 29,55% 44,55% 6,45% 7419% 1290% 0%
Protein (13,5 Moisture) (%) 11,5 Protein (13,5 Moisture) (%) 12,3 Protein (13,5 Moisture) (%) 11,3 Protein (13,5 Moisture) (%) 10,3
Protein (s.s.s.) (%) 13,3 Protein (s.s.s.) (%) 14,2 Protein (s.s.s.) (%) 131 Protein (s.s.s.) (%)) 11,9
Wet Gluten (%) 23,6 Wet Gluten (%) 279 Wet Gluten (%) 22,6 Wet Gluten (%) 24
W Alveogram (Joules10-4) 2489 W Alveogram (Joules10-4) 268,3 W Alveogram (Joules10-4) 265,6 W Alveogram (Joules 10-4)208,8
Farino Stability (min) 229 Farino Stability (min) 291 Farino Stability (min) 22,5 Farino Stability (min) 274




BREAD WHEAT

National averages
Weighted averages by tons produced in each region

Test Weight (kg/hl) 76,39 7945 7774
Total Damaged Kernels (%) 0,14 196 1,02 0/G:1%
G3:214% ———=—®
Foreign Material (%) 018 048 0,33
Shrunken and Broken
Kernels (%) ol3 s 2
Yellow Berry Kernels (%) 0,59 564 2,75
P in (13,5% Moi %) 995 12,29 1,
rotein (13,5% Moisture) (%) 53 G2:613%
Protein (dry basis) (%) 15 1,21 13,33
Weight of 1000 Kernels (g.) 32,58 3754 35,71
0/G Out
Ash (dry basis.) (%) 113 18 1,61 of Grade
15 -
Wet Gluten (%) 0 2794 23,57 .
St
Dry Gluten (%) 0 10,33 8.7 . T4 M5 11,26 1154 0ee e TE L
Falling Number (sec.) 0 39449 319,93 3 e %,
3 9 Lar £
Flour Yield (%) 0 69,85 59,57 z )
m 80 @
2 H
Ash (dry basis) (%) 0 062 0,45 £ o ls B
o -
FARINOGRAM * 78
3 L77
Water Absorption (14% H°) (%) 0 5775 49,63 | e
Development Time (min.) 0 17,63 1,64 0 L 75
2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023 Crop
St b_l_t ( . ) O 35 55 22 91 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023 2024
ability (min. \ 4
Degree of Softening (12 min.) 0 85,5 26,54 AIveogram
ALVEOOGRAM (mm)
P (mm) 0 18,5 83,27
L (mm) 0 95,09 4,77
Wjoules X10 4 0 305,32 248,91 0
P/L 0 239 109
W, wet gluten y stability
L (mm)
200 281 . 282,42 [ 3
. 66 -3 P
250 [ 30 i
£
00 rzs E 8007 e e
> i i i
o F 20 r;: / R ""”"””"‘“* :
2 50 & s e
3 s ool ”‘“ et L
2 0 s 8
3
o T T X S R S
50 Lo g
B s Rt L e B e
0 L5
100- === —
0 r '
2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023 Crop O 4 6 tr t5 s s g m a5 4o 4 4 = % e

2014 2015 2016 2017 2018 2019 2020 2021 2022 2023 2024



BREAD WHEAT

WHEAT ANALYSIS MINIMUN MAXIMUN = AVERAGE Grade distribution
Test Weight (kg/hl) 7540 8120 7777
Total Damaged Kernels (%) 015 216 0,55 63:15,38%
Foreign Material (%) 0,05 0,52 018
Shrunken and Broken
Kernels (%) 010 074 036
Yellow Berry Kernels (%) 0,00 2310 5,64
Protein (13,5% Moisture) (%) 89 157 19 ° G2:69.23%
Protein (dry basis) (%) 103 18,2 13,8
Weight of 1000 Kernels (g.) 2935 40,75 32,58
Cenizas (S.S.S.) (%) 1,534 2,055 1767
Protein (13.5% Moisture)
30,8%
FLOUR ANALYSIS MINIMUN = MAXIMUN AVERAGE These graphic were

elaborated with 515
primary samples

E 231% (farmer deliveries)

Wet Gluten (%) SD SD SD =4

2

Dry Gluten (%) SD SD SD S

2 15,4%

Falling Number (sec.) SD SD SD B

o

Flour Yield (%) SD SD SD 5

c

Ash (dry basis) (%) SD SD SD §

[

FARINOGRAM a

Water Absorption (14% H°) (%) SD SD sD lessthan 9 10 - 2 3 W higher
value
Development Time (min.) SD SD SD
Stability (min.) SsD SD SD
Degree of Softening (12 min.) SD SD SD
ALVEOOGRAM (*)

P (mm) SD SD SD
L (mm) SD SD SD
W Joules x 10-4 SD SD SD
P/L SD SD SD

SD: No Statistical Data
(*) There is not enough data to estimate the statistical indicator

SGO.DEL
ESTERO

CORDOBA

ENTRERIOS



BREAD WHEAT

Subregion Il N. Analysis results
Weighted averages by tons of samples sets perlocation

WHEAT ANALYSIS MINIMUN  MAXI AVERAGE Grade distribution
Test Weight (kg/hl) 76,31 83,00 79,45
Total Damaged Kernels (%) 010 1,50 0,58
Foreign Material (%) 010 1,00 0,23
Shrunken and Broken G1: 4894%
010 110 04
Kernels (%)
G2:5106% —————@®
Yellow Berry Kernels (%) 0,00 9,60 2,58
Protein (13,5% Moisture) (%) 97 13,8 1,6
Protein (dry basis) (%) 1.2 16,0 B4
Weight of 1000 Kernels (g.) 32,07 44,39 37.24
Cenizas (S.S.S.) (%) 1435 1905 1700

Protein (13.5% Moisture)

FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE 46,8%

These graphic were
elaborated with 401

MILLING primary samples
c (farmer deliveries)
Wet Gluten (%) 204 344 27,0 o
-
DryGluten(%) 73 7 94 2 27.7%
=3
=)
Falling Number (sec.) 287 470 342 %
FlourYield(%) 668 755 69,8 §
o)
Ash (drybasis) (%) =~ 0405 0575 0,470 S
¥
£
FARINOGRAM s
0,0% 0,0%
Water Absorption (14% H°) (%) 532 59,3 56,4
lessthan 9 10 1 2 13 4 higher
Development Time (min.) 15 211 12,7 value
Stability (min.) L6 42,2 22,4 AIVEOg ram
Degree of Softening (12 min.) 15 186 35 H (mm)
ALVEOOGRAM
P (mm) 77 12 oy
L (mm) 50 138 95
00
W Joules x 10-4 206 393 303
P/L 0,56 212 1,03
50
CORDOBA SANTAFE
-
0 L (mi
50 100 150
ENTRE RIOS Farinogram
700
- T ——
N v

BUENOS AIRES




BREAD WHEAT

Subregion 1 S. Analysis results
Weighted averages by tons of samples sets perlocation

WHEAT ANALYSIS MINIMUN MAXI AVERAGE Grade distribution
S 10 - | ——
Total Damaged Kernels (%) 046 298 19
Foreign Material (%) 0,04 0,86 0,37
Shrunken and Broken 0,04 070 0,25 G3:39,22%
Kernels (%)
Yellow Berry Kernels (%) 0,00 10,10 164
Protein (13,5% Moisture) (%) 103 157 123 Y 62:5098%
Protein (dry basis) (%) 119 18,2 14,2
Weight of 1000 Kernels (g.) 30,95 42,80 37,54
Cenizas (S.S.S.) (%) 1441 1892 1722

Protein (13.5% Moisture)

FLOUR ANALYSIS MINIMUN = MAXIMUN AVERAGE 43,1% These graphic were

elaborated with 268

MILLING primary samples
c (farmer deliveries)
Wet Gluten (%) 16,2 371 279 o
el
DryGluten(% 60 137 103 2
=
-l
Falling Number (sec.) 303 1425 360 % 19,6% 19.6%
FlourYield(%) = 640 64,0 640 §.
)
Ash (dry basis)(%) | 0405 0,584 0,508 S
[¥]
1
FARINOGRAM K 2%
0,0% 0,0%
Water Absorption (14% H°) (%) 524 60,0 557
less than 9 10 1l 12 13 4 higher
Development Time (min.) 72 351 13,8 value
Stability (min.) a4 60,0 29,1 AIV e°gram ............................................................................................. .
H (mm)
Degree of Softening (12 min.) 0 67 23
ALVEOOGRAM
P (mm) 66 133 929
L(mm) 28 7 74 -
W Joules x10-4 121 499 268
P/L 0,66 332 148
50
\\\
SANTAFE ENTRERIOS
0 L (m
50 100 150
Farinogram

BUENOS AIRES




BREAD WHEAT

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

WHEAT ANALYSIS MINIMUN | MAXI AVERAGE
Test Weight (kg/hl) 7010 78,60 76,39
Total Damaged Kernels (%) 0,00 10,09 1.88
Foreign Material (%) 0,09 095 0,31
shru ""(‘::I:T;::)r oken 008 088 041
Yellow Berry Kernels (%) oLy 6,58 196
Protein (13,5% Moisture) (%) 10,0 123 13
Protein (dry basis) (%) 16 w2 131
Weight of 1000 Kernels (g.) 3376 38,30 35,65
Cenizas (S.S.S.) (%) 0,530 1500 1135

FLOUR ANALYSIS MINIMUN | MAXIMUN AVERAGE
MILLING

Wet Gluten (%) 0.0 279 22,6

Dry Gluten (%) 0,0 10,0 8,6
Falling Number (sec.) 0 385 308
Flour Yield (%) 559 745 68,3

Ash (dry basis) (%) 0390 0,600 0,453
FARINOGRAM

Water Absorption (14% H°) (%) 00 56,1 52,1
Development Time (min.) 0,0 2071 .7
Stability (min.) 0,0 34,0 22,5

Degree of Softening (12 min.) 0 65 41

ALVEOOGRAM

P (mm) 67 102 87

L (mm) 4l 134 84

W Joules x10-4 7 398 266

P/L 0,56 237 113

CORRIENTES
SANTAFE
RIO DEL
URUGUAY

BUENOS AIRES

Grade distribution

0/G: 4,55%

G3:2955% T @

& G2:5455%

0/G: Out
of Grade

Protein (13.5% Moisture)

79.5%

These graphic were
elaborated with 493
primary samples
(farmer deliveries)

15,9%

Percentagedistribution

0,0% 0,0% 0,0% 00% 0,0%
lessthan g 10 1 2 {3 WIL, mglhcr
value
ANEOGTAM ettt
H (mm)

100

0

Farinogram




BREAD WHEAT

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

WHEAT ANALYSIS MINIMUN MAXI AVERAGE Grade distribution
Test Weight (kg/hl) 74,35 80,35 77,01
Total Damaged Kernels (%) 000 052 017 0/G:645%
Foreign Material (%) 012 o074 0,36
G3:129%
Shrunken and Broken
Kernels (%) 010 078 024
Yellow Berry Kernels (%) 0,00 820 191
. . &———— G2:7/419%
Protein (13,5% Moisture) (%) 93 g 103
Protein (dry basis) (%) 10,8 13,2 19 0/G:Out
of Grade
Weight of 1000 Kernels (g.) 3110 L4Lo40 35,02
Cenizas (S.S.S.) (%) 1446 1698 1,564
Protein(13.5% Moisture)
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE
u8,4% )
MILLING These graphic were

elaborated with 725

c
primary samples
Wet Gluten (%) 209 279 24,0 -g (farmer deliveries)
3
Dry Gluten (%) 71 99 84 @
=
Falling Number(sec) 302 458 379 3
o
Flour Yield (%) 596 64,0 62,3 E 16,1%
Ash (dry basis) (%) oL67 0,675 0,522 E
1™
FARINOGRAM 3
00% 00% 0,0% 0,0%
Water Absorption (14% H°) (%) 50,0 56,9 52,6 T T T T
lessthan g 10 1 12 13 10 higher
Development Time (min.) 15 276 109 value
Stability(min) 118 463 274 AV OO M e
Degree of Softening (12 min.) 6 Ly 22
H (mm)
ALVEOOGRAM
P (mm) 59 13 83
L(mm) 36 82 63 100
W Joules x 10-4 152 306 209
P/L 0,83 297 137
50
\
0 L(1
BUENOS AIRES 0 100 150
Farinogram

700

OCEANO
ATLANTICO or




BREAD WHEAT

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

WHEAT ANALYSIS MINIMUN MAXI AVERAGE Grade distribution
Test Weight (kg/hl) 764 82,0 794
Total Damaged Kernels (%) 021 26 1,08 0/G: 4,35%
Foreign Material (%) oM 22 0,44
G3:13,0u4%
Shrunken and Broken
Kernels (%) O 09 040
Yellow Berry Kernels (%) 0,00 235 49
O———— G2:7391%
Protein (13,5% Moisture) (%) 95 13,8 4
Protein (dry basis) (%) 1,0 16,0 13,2 0/G: Out
of Grade
Weight of 1000 Kernels (g.) 28,63 410 34,6
Cenizas (S.S.S.) (%) Ty 1925 1707
Protein (13.5% Moisture)
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE 34,8%
MILLING These graphic were
E elaborated with 251
— 0 primary samples
Wet Gluten (%) 204 327 259 s 26,1% (farmer deliveries)
o
Dry Gluten (%) 73 17 93 s 21,7%
0
Falling Number (sec.) 313 460 384 E
o
Flour Yield (%) 62,9 69,5 66,7 5
c
Ash (drybasis) (%) =~ 0,000 0542 0.486 ]
[
FARINOGRAM o
Water Absorption (14% H°) (%) 0,0 604 54,3
lessthan 9 10 n 12 13 1] higher
Development Time (min.) 00 330 12,6 value
o Alveogram
Stability (min.) 00 46,1 26,2 eeteteteteeaetete sttt et ea et h et ea s e At eh et et e st s e b et et e st et et et enten e e s et et eneeaeeaetenenee s
Degree of Softening (12 min.) 0 30 16 H (mm)
ALVEOOGRAM
P (mm) 0 107 79
L (mm) 0 151 95
100
W Joules x 10-4 0 377 267
P/L 0,00 172 0,87

SGO. DEL
ESTERO

0

L (mm)

150

Farinogram

700

SANTAFE

=

SAN LUIS




BREAD WHEAT

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

WHEAT ANALYSIS MINIMUN  MAXI AVERAGE Grade distribution
Test Weight (kg/hl) 7410 8195 76,92
Total Damaged Kernels (%) 0,00 294 0,77 63:2979%
Foreign Material (%) 012 1,08 048 G1:638%
Shrunken and Broken
Kernels (%) 000 2 0.55
Yellow Berry Kernels (%) 0,00 25,00 2,56
Protein (13,5% Moisture) (%) 90 139 5
. . G2:6383% —————@®
Protein (dry basis) (%) 104 16,1 133
Weight of 1000 Kernels (g.) 2699 4191 34,02
Cenizas (S.S.S.) (%) 1427 1830 1,654

Protein (13.5% Moisture)

46,8%
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE °
MILLING These graphic were
E elaborated with 1011
o primary samples
Wet Gluten (%) 194 376 279 = 29,8% (fFarmer deliveries)
o
Dry Gluten (%) 6.8 133 98 E
(7]
Falling Number (sec.) 280 481 390 E
o
Flour Yield (%) 59,8 653 614 5
c
Ash(drybasis)(%) 0468 0634 0537 S
[
FARINOGRAM a
Water Absorption (14% H°) (%) 54,0 63,7 56,6
lessthan 9 10 11 12 13 ac higher
Development Time (min.) 12 370 125 value
o Alveogram
Stability (min.) 14 448 283
Degree of Softening (12 min.) L 105 25 A
ALVEOOGRAM
P (mm) 80 161 101
L (mm) 36 122 80 100
W Joules x 10-4 64 423 305
P/L 0,75 393 134
50
0 L (mm)
50 100 150
MENDOZA
Farinogram
700
" ——_|
e o S !

RINEGRO OCEANO

ATLANTICO ol




BREAD WHEAT

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

WHEAT ANALYSIS MINIMUN  MAXIM AVERAGE Grade distribution
Test Weight (kg/hl) 75,70 8040 78,05
Total Damaged Kernels (%) 172 220 196
Foreign Material (%) 036 ou2 0,39 G3:50%
Shrunken and Broken 008 028 018
Kernels (%)
Yellow Berry Kernels (%) 216 3,60 2,88 G2:50% ——m@
Protein (13,5% Moisture) (%) 106 1.3 1
Protein (dry basis) (%) 123 131 12,7
Weight of 1000 Kernels (g.) 34,20 38,20 36,2
Cenizas (S.S.S.) (%) 1,787 1816 1,802 Protein ( 13.5% Moistu re)
75%
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE
MILLING
Wet Gluten (%) 233 262 24,7 5
b= These graphic were
Dry Gluten (%) 86 97 9,2 a elaborated with 65
= primary samples
FalingNumber(sec) 221 253 237 B (farmer deliveries)
©
Flour Yield (%) 64,0 64,0 64,0 ) 25%
]
)
Ash (dry basis) (%) 0,618 0,631 0,625 5
¥
FARINOGRAM E
00% 0,0% 0,0% 0,0% 0,0% 0,0%
Water Absorption (14% H°) (%) 577 578 578 T T T T T T
lessthan 9 10 n 12 13 T higher
Development Time (min.) 61 64 6.3 value
o Alveogram
Stability (min.) 84 111 9.8
Degree of Softening (12 min.) 72 99 86 H ()
ALVEOOGRAM
P (mm) m 126 19
L(mm) u8 51 50 100
W Joules x 10-4 214 261 238
P/L 2,31 247 2,39
50
JUJuy
0 L (mm)
50 100 150
® FORMOSA Farinogram

()
CATAMARCA



BREAD WHEAT

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

WHEAT ANALYSIS MINIMUN  MAXI AVERAGE Grade distribution
Test Weight (kg/hl) 79,70 8137 80,38
Total Damaged Kernels (%) 021 062 0,50
Foreign Material (%) 016 0,57 0,39 G2:75% ————————®
Shrunken and Broken
Kernels (%) 015 0.35 022
Yellow Berry Kernels (%) 0,00 214 0,88
Protein (13,5% Moisture) (%) 12,8 1371 129
Protein (dry basis) (%) 14,8 151 149
Weight of 1000 Kernels (g.) 35,00 36,30 35,73
Cenizas (S.S.S.) (%) 2013 2,189 2131 Protein (13.5% Moisture)
75%
FLOUR ANALYSIS MINIMUN MAXIMUN AVERAGE
MILLING
Wet Gluten (%) 296 329 30,8 5
=] These graphic were
Dry Gluten (%) 10,9 12,2 e 3 elaborated with 65
= primary samples
FalingNumber(sec) 293 388 341 2 farmerdeliveries)
° 25%
FlourYield(%) 640 64,0 64,0 )
(0]
-
Ash (dry basis) (%) 0,593 0,656 0,612 5
[¥]
FARINOGRAM E
0,0% 0,0% 0,0% 0,0% 0,0% 0,0%
Water Absorption (14% H°) (%) 59,7 60,5 60,0 T T T T T T
. . lessthan 9 10 n 12 3 4 higher
Development Time (min.) 139 .8 U value
o Alveogram
Stability (min.) 181 321 26,1 e eteteteteeaetetentes et et et ea et e bt e e oAt eh et et e s e e ke b et et e st et et enten e et et et eneeaeeaetenaenee s
Degree of Softening (12 min.) 3 32 16 H (mm)
ALVEOOGRAM
P (mm) 18 49 135
200
L (mm) 59 73 65
W Joules x 10-4 315 355 338
P/L 164 249 2,10
100 \\
SALTA 0 100 200 w

FORMOSA

Farinogram

700

Mo
"LW.

SANTAFE

ol



Analysis of variables
by ranges

Tables summarize the analysis of four variables: protein in grain, wet gluten, strength determined by alveograph
measurement and farinographic stability. Each variable was separated in ranges (first column). Averages were estimated for
each range for each remaining variables (center column). This last column shows the percentage that corresponds to each
range nationwide.

Protein
PROTEIN WET GLUTEN PERCENTAGE
(13,5% MOISTURE) W STABILITY COUNTRY 607
Less than 10 21811921229 7.2% > 41.8%
e 50 4
100a109 23712331303 24,9% g
% 30 23.8%
10a119 25912861253 151,8% £
3 20+
120a129 29112981262 23,8% L
13,0 or higher 31813271213 8,8% o
Lessthan10 10,0a109 11,0a11,9 12,0a129 13 or higher
Range of Values [%]
Wet Gluten
607
| 45,1%
> 50
Less than19,0 10,7312115013163 2.2% § 40
(¥
19,0a209 10,03120640126,07 14,6% & 30 22,4%
g 17.2%
2102229 1045]205,3512792 9,2% g 9,2%
& 0 0, 4.6%
2,2%
23,0a249 10921251,83126,79 22,4% '
0
T T T T T T
250a269 N.22|28242126.79 17.2% Lessthan19 1902209 210a229 230a249 250a269 270 higher
27.0 or higher 12,281309,33 | 2445 451% Rangeof Values [%]
w
60
> 50 7
g | 36,8%
Less than 200 21911021272 ,4% g
& 30+ 23,7%
200a249 2451111285 17.9% £ 17,9%
g 01 Tu% 101%
2502299 2671117126,0 36,8% g | ’
300a349 2791119124,2 237% o : : : : :
350 or higher 30711241256 101% Lessthan200 200a249 250a299 300a349 350 or higher
Range of Values [%]
Stability
60
> 50 7
Less than 5,0 2291981201 15% ‘§ 40 44,2%
(¥
50a99 2331106/ 214 0,4% & 30 22,3%  24,4%
£
100a149 2721151263 7.2% g 0 729
[-% 10 J o, 1 (]
150a19,9 2691116284 22;3% 15% 0.4%
0 T T T T T T
200a249 2661171285 24s% Lessthan50 50a99 100a149 150a199 20,0a24,9 25orhigher
25 or higher 25911141272 44,2% Rangeof Values %]




A Asociacion de
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