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Weekly Market Highlights AUGUST 16, 2012

o Wheat futures prices were down earlier this week but bounced back higher yesterday. Basis levels
remain steady.

e Spring wheat harvest is reported 65% completed in the northern plains compared to the 24% 5-year average for
this date. Spring wheat crop condition is rated 61% good to excellent.

e Topsoil moisture in winter wheat growing areas remains poor. Farmers are concentrating on fall harvest crops.

e Kansas corn harvest was 12% completed, far ahead of 5-year average for this date. Crop conditions are rating
only 8% good and 70% poor to very poor.

o All eyes are on Russian wheat yields, which are lower than expected with 40% of their harvest completed.

Facts on Flour
Durum Wheat

Most of the durum wheat grown in the U.S. is produced in the northern Plains, with 70 to 80 percent grown
in North Dakota alone. Durum wheat is milled into a granular product called semolina, which is used
primarily for pasta products in the U.S. Other uses of semolina include couscous and bread products.

Pasta products from durum are superior because of the desirable golden color and nutty flavor, and because
they hold their shape and firm texture when cooked. A by-product of semolina production is durum flour,
which is used in breads and pre-cooked pasta products.

> <

Futures & Basis Markets

$11.00
$10.00 —a— KC Future
$9.00 ‘
$8.00 - —&— Spring 15% Basis (from MarketFax
@ $7.00 A—tags /“"‘/{ No.1 Northern Spring)
2 K Tw
o $6.00 —a— Mpls Future
<
= $5.00
$  $4.00 —a— Winter 13% Basis (from MarketFax
m $3.00 No.1 hard winter)
$2.00 1 " Flour pricing consists of a combination of
Wheat futures prices and Basis Premium
4 p
$1.00 prices per bushel. Information contained on
$0.00 this chart closely resembles Gold Medal All
: ' ' ' ' ' ' ' ' ' ' ' Trumps, Mpls. Future + 15% Basis, and
Qr(l' Q,\q, Q\“/ Q,\q, Q,\q, Q,\q, Q\"/ Qr{l' Q(L Q\‘L Qr{‘/ Q\‘L Harvest King, KC Future + 13% Basis. This
‘b\‘l, b{l, \\"), Cb\q/ ,\\‘l, (o\‘l, (bfl, \‘1, Q’\"l, ,\\0, bp’ qp, chart does not reflect changes in millfeed
oD\'\ 03\(1' (b\ (b\ b\'\ (_o\q/ /\\ /\\'\ /\\'\ /\\q, (b\ Cb\'\ values.

This Chart is meant to indicate Market Direction Only.

Professional Baking Solutions is your trusted partner committed to providing quality
products, innovative business solutions, and technical support to baking professionals.
With product solutions for cakes, pizzas, bagels and breads, and a team of recognized
industry experts, our trusted brands and proven expertise combine to provide you
with a holistic approach to build your business.

& GENERAL MILLS

PROFESSIONAL
BAKING SOLUTIONS

0w

Experience inspires confidence.




