Introduction

UK millers remain committed to using home-grown wheat that
conforms to ACCS or similar assurance standards and more than
80% of wheat used is grown in the UK. Currently, there are a
number of examples of UK bakers and retailers using 100% UK
wheat in their bread products. This strengthens the market for
quality bread making wheat and further adds to the move towards
‘provenance’as a key benefit within the wheat chain.

Because of our reliance on UK wheat, we devote much time, energy
and finance to assisting breeders and the HGCA to identify baking
potential of new varieties at the earliest possible stage. Fach year
members of our Varieties Working Group test candidate varieties
from the National and Recommended List (RL) trials using a range
of milling and baking systems. The information obtained is then
conveyed to the British Society of Plant Breeders and by the nabim
members of the RL Wheat Committee as part of the selection process.

New varieties

For millers, consistency of milling and baking performance is an
essential criteria for any wheat variety. This means that new varieties
introduced to the RL which fully meet the miller's requirements will
continue to be used until they become agronomically outclassed, or
less popular with growers for other commercial reasons. With yield
improvements and the constant threat of new strains of disease,
wheat varieties tend to have a relatively short life-cycle. Therefore,
it is essential that there is a constant supply of new ‘improved’
varieties coming forward.

Gallant joined the RL in 2010. Like all new ‘quality’ varieties the big
test is whether results from the three years of testing by nabim
members will be confirmed once commercial quantities are milled.
[t is only when these quantities start being delivered to mills
that proper assessments can be made of the milling and baking
performance. Information gathered during 2010 indicates that
Gallant is living up to expectations and it is now taking its place
alongside Solstice as a reliable Group 1 variety.

This year, there is one new Group 1 spring wheat variety (Mulika).
There is also a very promising new winter Group 2 variety (KWS-
Podium) together with a spring-sown variety (KWS-Willow).
There are three new ‘biscuit’ wheats in Group 3 (Cocoon, KWS-
Target and Tuxedo).

Wheat and Flour testing

In order to understand the characteristics of individual wheat
varieties, flours or doughs, millers carry out a range of tests.

These are used throughout the industry and act as comparative
performance standards. An understanding of these tests and how
they are performed is useful to both farmers and others in the
wheat-supply chain. nabim has produced a booklet "Wheat and
Flour testing'which is available free from nabim or can be seen on
the website (www.nabim.org.uk).

Economics

In the middle of 2010 we were again reminded that volatility in the
wheat marketis a fact of life. Drought in Eastern Europe led to a 30%
reduction in output and subsequent political decisionsin Russia and
the Ukraine to ban wheat exports. Wet weather conditions leading
to poor crop establishment in (anada led to both a reduced crop
and a marked decline in quality. Similar problems in Germany and
Australia led to downgrades in quality there. Meanwhile currency
conversion rates have fluctuated in response to the latest economic
news. This affected many commodities and resulted in a rise
in wheat prices on a par with 2007/8. At the close of 2010 the
London Wheat Futures market rose to a record level, in excess of
£200 per tonne, up nearly £100 per tonne in the last six months.
Breadmaking wheat was also back at peak levels, with May 2011
physical prices in the North-West of England approaching £240
per tonne. This is a reminder that wheat is a ‘world crop’ with
international events having a significant effect on the UK market
and UK producers.

Whilst input prices increased, the aforementioned rise in wheat
values continues to provide competitive gross margins for quality
wheat growers. Early indications predict total winter wheat acreage
10 rise by circa 3% and with new crop November futures trading
at circa £160 per tonne gross margins continue to look attractive.

Due to a 35% decrease in the forecasted exportable surplus and
competitive pricing, the UK has attracted good demand from
traditional, and sometimes unusual, importing nations. As a
result the exportable surplus has been shipped and replacement
materials will be required, leaving the 2010/11 supply and demand
situation finely balanced.

One of the features of the food market is that demand is consistent
even when raw material prices fluctuate.
manufacturers still require wheat flour even when the grain market

Bakers and food

is firm. They may be more demanding in terms of quality, but
this consistency of demand is of great value, allowing growers to
capture the benefit of higher prices when they occur. Other wheat
users are more price sensitive meaning that demand is reduced as
they switch to alternative materials as prices rise.

Milling Wheat Challenge

In 2010 UK flour millers, together with Crops Magazine, ran a
competition - the ‘Milling Wheat Challenge’ - to find the best
grower of consistently high-quality milling wheat. The three
finalists demonstrated a clear understanding of both growing the
crop and marketing it. A DVD of the finalists has been produced
by the HGCA and is available to farmer discussion groups. The
competition will be run again in 2011. Full details will appear in
‘Crops’magazine and on the nabim website.

Mycotoxins

UK farmers and processors have adjusted, over the past four years,
to managing the threat of mycotoxins entering the food chain.
Much has been learnt and the wheat sector has collaborated to
produce a workable system that continues to protect food safety
whilst minimising potential disruptions to grain supply. However,
the risk of mycotoxin contamination remains a major food safety
issue.

Without robust varietal resistance to fusarium head blight, growers
are forced to rely on cultural methods to reduce the risk from
mycotoxins formed by the fungi. However, with weather the main
predisposing factor, this can be challenging. In two of the past four
years conditions resulted in major challenges from levels of both
deoxynivalenol (DON) and zearalenone (ZON). Growing conditions
for the crop harvested in 2010 were relatively benign which led to a
second year of low DON levels. Nevertheless, some flour customers
and other secondary processors remain very concerned about
mycotoxins. It may take time to regain their confidence. Al wheat
growers will now be aware that mycotoxins are a food safety issue
for which they have a legal responsibility.

In 2010/11, most millers are content with suppliers stating the risk
assessment value with each load of grain arriving at intake. Others,
for commercial reasons, may still require DON (and in some cases
ZON) values also to be supplied. Milling wheat should only be
marketed when a reliable risk assessment has been made or where
levels of mycotoxins present have been quantitatively determined
prior to delivery.

The strategy for the 2011 harvest will the same as that used in
2010. From the start of harvest all wheat being sent to a flour mill
(and some other primary processors) will have to be accompanied
by both the DON risk assessment score and a statement of the
actual level of DON present in a representative sample of grain. This
requirement may be relaxed once the overall mycotoxin threat for
the year has been determined.

National Association of British & Irish Millers 21 Arlington Street, London SW1A 1RN  Tel: 020 7493 2521 Fax: 02074936785 Email: info@nabim.org.uk www.nabim.org.uk www.fabflour.co.uk
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ADM Milling Ltd

Kingsgate, 1 King Edward Road, Brentwood,
Essex (M14 4HG

01277 262525

Allied Mills

Central Office, Port of Tilbury,
Tilbury, Essex RM18 7JR
01375 363100

Andrews Flour

Belfast Mills, Percy Street,
Belfast BT13 2HW

028 9032 2451

Bacheldre Watermill
Churchstoke, Montgomery,
Powys, SY15 6TE

01588 620489

Jas Bowman & Sons Ltd

Arlesey Road, Ickleford Mill, Hitchin, Herts
SG5 3UN

01462 422722

E B Bradshaw & Sons Ltd

Bell Mills, Skerne Road, Driffield,
East Yorkshire Y025 6XL

01377 253163

Carr’s Flour Mills Ltd
0ld Croft, Stanwix, Carlisle CA3 9BA
01228 554600

Doves Farm Foods Ltd
Salisbury Road, Hungerford,
Berkshire RG17 ORF

01488 684880

Edme Ltd

High Street, Mistley, Manningtree,
Essex C011 THG

01206 393725

European Oat Millers Ltd
Mile Road, Bedford MK42 9TB
01234 327922

Heygates Ltd

Bugbrooke Mills, Bugbrooke, Northampton
NN7 3QH

01604 830381

Kerry Ingredients (UK) Ltd
The Gainshorough Mill, Carr Lane,
Gainshorough, Lincs DN21 1LG
01427 613927

"‘ The best way to optimise the milling wheat offering is to
understand the specific requirements of local millers. There
are currently 30 companies operating 57 flour mills located
throughout Great Britain and Ireland. Many smaller millers
have developed niches ranging from retail flour mixes to flours
for specific uses such as in speciality breads. During the milling
process millers blend different wheats into a range of ‘grists’ that
are then milled to produce up 400 different types of flour. The
result is that individual millers may require wheat varieties for
specific purposes and are prepared to offer specific contracts
for these. Millers are keen to explain their requirements to
farmers, merchants and farmer-controlled businesses. Most
millers welcome and regularly host visits from farmers groups,
co-operatives and merchants.

Laxey Glen Mills Ltd Silver Spoon Company Stoneground Flour Co G R Wright & Sons Ltd
Glen Road, Laxey, Isle of Man IM4 7AU Sugar Way, Peterhorough, PE2 9AY Little Duxmore Farm, Rowlands Lane, Ponders End Mill, Enfield,
01624 861202 01733 422696 Havenstreet, Isle of Wight P033 4EA Middx EN3 4TG

W & H Marriage & Sons Ltd Smiths Flour Mills 01983 885050 020 8804 1166

Chelmer Mills, New Street, Chelmsford, Essex Albion Mills, PO Box 3, Eastgate, Whitworths Holdings Ltd

(M1 1PN Worksop, Notts S80 1QY Victoria Mills, Wellingborough,

01245 354455 01909 472216 Northants NN8 20T

FWP Matthews Ltd N R Stoate & Sons ORI

Station Road, Shipton-Under-Wychwood, Cann Mills, Shaftsbury, Dorset SP7 0BL

Chipping Norton, Oxon 0X7 6BH 01747 852475

01993 830342

R Mayall & Daughter
Lea Hall, Harmer Hill, Shrewsbury SY4 3DY i
01939 290342

W H Munsey Ltd Q
Clarks (Wantage) Ltd., Town Mills, Wantage, 3
Oxon 0X12 9AB

01235 768991 @

Muntons
Cedars Maltings, Stowmarket IP14 2AG
01449 618300

. Mills in the UK
and Ireland

Wm Nelstrop & Co Ltd
Albion Flour Mills, Stockport,
Cheshire SK4 112
01614803071

0dlum Group
Alexandra Road, Dublin 1
0035318741741

Rank Hovis Ltd

The Lord Rank Centre,
Lincoln Road,

High Wycombe,
Bucks HP12 3QS
08707 281111

Ripon Select Foods Ltd
Dallamires Way North,
Ripon,

North Yorkshire
HG4 1TL

01765 601711

The Ryvita Company Limited
0ld Wareham Road, Poole,
Dorset BH12 4QW

01202 743090

Sharpham Park
Walton, Somerset, BA16 95A
01202 743090
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