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Weekly Market Highlights ugust

Wheat futures prices are higher this week after a very volatile week in all three wheat markets.

Prices closed up last winter’s expanded limit of 60 cents in Thursday’s session.

Corn and soybeans have also reduced their downward trend.

Mill demand for wheat is outpacing the rain-delayed harvest. Concerns over low protein have caused dramatic

spikes in the basis.

o We would ordinarily see harvest pressure as spring wheat shipments to market expand. So many other factors
are influencing wheat prices, we will have to wait and see.

Facts on Flour

Put’em all together and what d’ya get?
With the major classifications categories defined — Winter and Spring, Hard and Soft, Red and White — we can
combine them to discover the range of wheat available. The major classifications of wheat used in the U.S. are:
Hard Red Winter, Hard Red Spring, Soft Red Winter and Soft White Winter.

One other classification of wheat is Durum.

Now that we have identified the major wheat types, over the next several weeks, we can begin to discuss different
flour types. Because, just as wheat is not “just wheat,” flour is not “just flour.”
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Futures & Basis Markets
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This Chart is Meant to Indicate Market Direction Only.

To add names to our distribution list, or if you would like to receive Flour Facts via e-mail, contact:
Brenda Mengelkoch at 800-288-1624  brenda.mengelkoch@genmills.com



