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CA Wheat Growers

Top farm state both in value of production and export

» Wheat is a valuable rotation crop with
tomatoes = Improves soil health and breaks
disease and weed cycles

» CWC collects $1.50/ton in assessments on
wheat produced in CA

- Growers vote, referendum every 5 years on
whether to continue CWC

- >40% of our budget supports wheat research




Wheat Research

UC Davis Wheat Breeding - Dr. Jorge Dubcovsky

« Stripe Rust Resistance (Yrs, Yr15)

» Increase Protein Content and Quality -
varieties with High Grain Protein genes

« Increase grain size

- Increase grain Resistant Starch

» Durum: reduce cadmium levels, increase
yellow pigment and gluten strength.
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Marketing our Mark...
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Marketing:
High Resistant Starch Wheat

Bay Stat
Milling ,_ﬁ?_

UNIVERSITY OF CALIFORNMNIA
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Wheat Quality Lab

Only Wheat Commission with a on-site Quality Lab

» Quality testing for end-use functionality

- Annual crop quality reports
- Testing new varieties for both public and private breeders
- Product development

- Technical training for bakers and millers




B o

= v

L
B T




Crop Quality -
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GROWING REGIONS
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California Wheat

» CA wheat production is centered in the S] Valley.
« CA grows five of the six wheat classes:
- Hard Red - 76%
» Durum - 11%
- Hard White - 7%
- Soft White - 6%
- 80% of wheat is "irrigable"
- Low disease pressure
» Yields and protein good > Average

« Production in 2018 ~ 400,000 MT
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Joaguin

California Wheat Quality Traits
Test Weight 5-year Avg. >63 lbs/bu High flour yield = ::
Grain size with >90% Large kernels ~ Low grain moisture 4
Medium to High Protein Content. HRW 12.5% 9“
High Water Absorption > 64% , some varieties >68%
Loaf Volumes > 900 cc @
Crumb Color - White (Flour color L-value > 93) f“ﬂ, m

17.
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h flour yield

’ graln moisture

%

S >68%

3)

WHEAT

Protein (12% ME)
Ash [12% MB)
Moisture (%)
Falling Number [32¢)
Micro Sedimentation [CC)
Test Weight

Ib/bu

kg/hl
SKCS Hardness Score
1000 Kernel Weight (g)
Kernel Size Distribution
Large /Medium /Small
FLOUR
Lab Mill Yield (%)
Protein [14% MB)
Ash (14% MB)
Gluten Index
Wet Gluten [14% ME)
SRC*: GPI
Water/ 50% Sucrose
5% Lactic Acid /3% NA;C0,
ALVEOGRAPH
P [mm)
L [mm)
P/L ratio
W (10 Joules)
MIXOGRAFH
Absarption (%)
Peak Time (min)
Peak Height [mu)
M.T. Score (1-8)
FARINOGRAPH
Absorption (%)
Peak Time (min)
Stakility [min)
M.TL
BAKING RESULTS
Baking Absorption (%)
Bread Volame (cc)

Joaquin
Oro
San Joagquin
Valley
1386
L&0
e
563
43

63.7
B3.8
o4
44.8

93/7/0

720
123
0.40
80.4
369
0.69
717112
137/88

132
B3
139
369

7L0
4
65
4

Ga.l
164
19.6
14.8

67.2
986

WB-9112

San Joaguin
Valley
12.7
153
6.5
546
6

65.0
B854
71l
415

§9/10/1

711
115
0.37
858
333
0.79
73/110
154/85

127
Bl
157
3545

685
4
51
5

678
184
167
29.0

668
990
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Joaquin

Oro
. San Joaguin

WHEAT v _m:;,
Protein (12% ME) 1386
Ash [12% MB) L&0
Moisture (%) e
Falling Number [3sc) 563
Micro Sedimentation [CC) 43
Test Weight

b bu 63.7

kg/hl 838
SKCS Hardness Score o4
1000 Kernel Welght [) 448
Kernel Size Distribution
Large /Mediuwm /Small 93/7/0
FLOUR
Lab Mill Yield (%) 720
Protein [14% MB) 123
Ash (14% MB) 0.40
Gluten Index B9.4
Wet Gluten [14% ME) 389
SRC*: GPI 0.69
Water/ 50% Sucrose 717112
5% Lactic Acid /3% NA;C0, 137/88
ALVEOGRAFH
P (mmum) 132
L [mm) B3
P/L ratio 159
W (10 Joules) 369
MIXOGRAFH
Absorption (%) 710
Peak Time (min) 4
Peak Height (mu) 65
M.T. S5core (1-8) 4
FARINOGRAFH
Absorption (%) O 681
Peak Time (min) 16.4
Stability (min) , 196
M.T.L 14.8
BAKING RESULTS
Baking Absorption (%) 67.2
Bread Volume [cc) 986

WB-9112

San Joaguin
Valley
12.7
153
6.5
546
6

65.0
B854
71l
415

§9/10/1

711
115
0.37
858
333
0.79
73/110
154/85

127
Bl
157
3545

685
4
51
5

678
184
167
29.0

668
990
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HARD RED WINTER WHEAT HARD WHITE WHEAT
2017 AVERAGE FARINOGRAM
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. - Crop Quality Reports

« Wheat collected from Elevators
- Analyzed by Class, Variety, and Location
« HRW and HW
- Soft White - Northern CA
« San Joaquin Durum
« Desert Durum®
- Use our Variety Survey, major varieties grown
in CA for each location Sacramento and SJV
» Check our Crop Quality Reports

ARIZENYA WHEAT

21.
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California Market
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Indigo Model
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Ardent Mills. aﬂn@X

Broad Portfolio Farmer Relationships Resources
& Custom Growing
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Our Mark...

32.



Marketing strategy...

Community
Grains Breads

Humgry Hodlow
Sacramentn Valey

organic i
p.-c?aucfs organic blog

Sacramento Valley

Yurmmy whola wheat bread you'll love that's made
froem har

ed winter wheat grown DOy Sixth
generafion farmer Fritz Durst in Sacramendo

Calpmmia, Communily Grains mills the wheal using

all parts of the whole grain 1o bring you hearty robaest
flavor baked in to avery loaf

Hungry Hellew ) Sacramente Valley

e

COMMUNITY

. GRAINS

Ifé' MILLED ¢ o ng\_‘F_CI

Hungry for more info about
Community Grains or Fritz Durst Farms?
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Marketing strategy...

WHEAT ||




California Wheat e

Preferred Variety List WH EAT

2017 Quality Rankings

ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂ

Waahkngten Grais Comemistien

Zmme= S = - Based on Quality - end-product
s o Py R I’Ed 1

U omoe prefe’ » Location

Wheat . :

o T Varieties ° Yield potential

AR ::anowhra:wmt?jiﬁ 2017
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Best Management practices
Sagouspe Farms - Los Banos, CA

Cosiomer Sample 1D# WH orIe

Cwe e Sample 2 HR136
Corain Anabyais

Mlisste (Fo) E2D

| Pratesn (%) 11% MB 13.53

Test Wesght {Tirbea) 654

80 Korrmel Wiright (g1 1.0

Faling Ma. [Sec) 40300
Kaims] Sieisg

LMS LD
Farinograph

Almarption % 65,7

Dievelopssienl Tese () M3

Srabdiny [min) )

__ Baking Amalyeis

Bake Absarptim®s &7

Mixing time (mimeec] 33

Bread Velenes c.c 13172

*Bake Scere (1.10) (1]

36.



Customer Sample ID# WB 9229

CWC ID# Sample 2 HR-126
Grain Analysis

Moisture (%) 8.20

Protem (%) 12% MB 13.53

Test Weight (Ib/bu) 65.24

1000 Kernel Weight (g) 43 86

Falling No. (Sec) 403.00
Kernel Sizing

L/M/S 90/10/0

Farinograph

Absorption % 66.7

Development Time (min) 293

Stability (min) 26.9

Baking Analysis

Bake Absorption% 67

Mixing time (min:sec) 3:30

Bread Volume c.c 1017.5

*Bake Score (1-10) 9.0
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Planning for the future...

Research
Best management practices
Communication

Partnership
Innovation

Deliver quality

38.



B o

= v

L
B T




