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Wheat area : Very stable during time

2014 Area : 5.012 Mha
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Wheat yield : High and stable at 7.5 T/ha

2014 Wheat yield : 7.46 T/ha

Yield : t/ha Milling wheat yield
moyenne France ; 77 guintaux/ha 2009P
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e
High stability for Wheat production

2014 Production 37,4 Mt

— Stable area : 5 Mha
— Sligth increase for yield : 7.46 T/ha
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France position in Top 10 producing countries

France has the most stable

World milling Wheat production production among, the.main

Production Mt Avg | % World exporters
2011/12-2013/14 |Production
World 651 100 80 -
1 China 120 18,4% .1 All Wheat Production ( Mt)
2 India 90,6 13,9%
3 USA 56,3 8,6% 60 - A —Russie
4 Russia 48,7 7,5% : —Ukraine
5| France 35,4 5,4% W —Kazakhstan
6 | Australia 25,9 3,9% i e
- gentine
7 | Pakistan 23,8 3,7% | N W e  australie
8 | Germany 23,4 3,6% . Us
9 Canada 24,9 3,80/0 20 1 —Canada
10| Ukraine 20,1 3% y
TOTAL 10 main 469.1 72%
producers 0
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Source : CIC
France is 5th wheat producing Source : FEC d’apres CIC, UkrAgro, Abare

country for milling Wheat 2013/14* : prévisions
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2014 French milling wheat quality

1) ARVALIS

FFaﬂCEAgfiMer Institut du végeétal

» A survey carried out jointly by Arvalis (technical
Institute) and FranceAgriMer (French Ministry of
Agriculture),

»527 samples collected in 260 silos, representing
iIncoming wheat in storage companies before
cleaning or drying

» Analysed by Arvalis and FranceAgriMer,

»To give a overview of 2014 harvest quality :
average values and distribution,

>The role of traders is to mix different batches to
meet customer’s requirements.



2014 crop :Wheat moisture content %
at storage entry
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en % des volumes collectés

2014 crop : Test weight kg/hl
at storage entry
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en % des volumes collectés

2014 crop : 1000 kernels weight
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Indirect tests of Milling yield :

Position of French Wheat
Test Weight (Kg/hl) 1000 kernels weight (g, 13.5 % d'humidite)
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Grain ash content (% DM)

Mayenne de Cendre

Sources : ARVALIS, FAM, AFZ,
Ca, Trigo Argentino, CGC, US
Wheat Associates, BEE,
GrainGrowers)




Protein content % (DM basis) 2014 Crop
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Falling Number (sec) 2014 Crop
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Baking strength W and P/L
Chopin Alveograph

e W inslight decrease e P/L well balanced
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Wet Gluten % Gluten Index

* Visco-elastic quality:
« Well balanced rather extensible
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Behavior for French bread-making
A normalized test (NF VO3 — 716)
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Behavior for French Bread-making
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e Main points:
— Good hydratation capacity of dough

— Dough well balanced for bread
shapping

— Good aspect of bread with excellent
volume of loaf




French wheat balance

Total Exports : Forecasted at 17 MT
Export outside EU forecasted at 8.4 MT

40 40

35

30

- Exports

20

15

10 Domestic

B Carry in Stock m Collecting ™ Import Milling Industry M Starch Industry Feed Industry
Ethanol M Exports EU 1 Export outside EU

Source FranceAgriMer Nov 2014

FRANCE EXPORT
CEREALES



» French domestic market 15 MiT 33 % for milling Industry
31 % for feed industry

» EU market 7 MiT 65 % for milling Industry
35 % for feed industry

> Exports outside EU 11 MiT 95% for milling industry

mmmmm) More than 7.5 MIT for Feed Industry
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tonnes

Despite quality issues on 2014 Crop : Exports are strong
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French Exports : Ports loading
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French milling wheat Exports to third countries

Main destinations
Nearly 100% for milling
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Source: France Export Céréales 2014 .

Prev. 2014/15 elaborated with Stratégie grains and IGC
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