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Strong demand for homegrown wheat
UK flour millers process five million tonnes of wheat each year, 
86% of which is homegrown. Over the past decade, miller 
demand for UK wheat has grown steadily to one of its highest 
recorded levels, driven by the increase in high-yielding, quality 
milling wheat varieties and consequent reduced reliance on 
imported wheats. Domestic and export demand for flour has 
remained stable and large quantities of UK wheat will continue 
to be needed in the future. 

Meeting quality requirements
For all milling varieties, Hagberg Falling Number, specific weight and protein are key quality characteristics with a 
significant impact on the final flour quality. As the yields of milling varieties have increased in line with feed varieties, 
careful attention must be paid to crop nitrogen requirements. It is important to understand the quality requirements 
of the mills local to your farm. Use the nabim mill map (nabim.org.uk/mill-map) to find the mills closest to you and 
their relevant contact details.

Avoiding ergot
Food safety is a key aspect of grain quality and attention must 
be paid to ensure that wheat destined for mills is fit for human 
consumption and free from contamination. New limits on 
ergot and ergot alkaloids will take effect from July 2020 and 
it is critical that ergot sclerotia are removed from wheat before 
delivery to mills, otherwise there is a risk of a rejection.

Improving farm productivity
Millers play a key role in the Recommended List process by analysing 
wheat varieties as they progress through the three years of applications.
Wheat, flour and baking tests across three seasons provide a strong 
understanding of variety quality and consistency, and whether flour 
from those wheats will meet customer specifications. This improves the 
efficiency of the grower / miller relationship by ensuring that quality 
varieties listed on the RL will find a miller market.

The milling industry is also involved in the Yield Enhancement Network 
(YEN) Wheat Quality Competition, which recognises farmers who 
have achieved high yielding milling wheat crops without sacrificing 
grain quality. Data from the competition will help researchers home 
in on the agronomic factors underlying high-yielding milling crops, 
and the competition itself facilitates the exchange of best practice from 
the nation’s best milling wheat growers. Initiatives such as these will 
improve milling wheat grower productivity and profitability.
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Wheat Varieties    2020

 The nabim Wheat Guide provides the UK flour milling industry’s views on wheat varieties and their relative values in the UK market. It complements other information       
    provided in the ‘AHDB Recommended Lists 2010/21 for cereals and oilseeds’.

 Seasonal variations in climate and growing conditions mean that not only will varieties vary in their agronomic performance, but this will also be reflected in their ‘end-use’    
   performance.

 The reliability and safety of milling wheat is of paramount importance. Millers only purchase wheat varieties in this guide that have been grown to assured standards such   
  as those within the Red Tractor Combinable Crops Assurance Scheme or the Scottish Quality Crops Scheme.

 Harvested wheat should be properly stored using a HACCP approach (see the AHDB Grain storage guide for cereals & oilseeds). Different varieties should be separated  
   within stores in order to maintain their full value. Even where varieties are of apparently similar value, mixing can reduce their marketability: a factor brought out in the  
  comments below.

 Whilst a number of factors influence varietal choice, the preference of local millers should always be a consideration.

nabim Group 1
• These are the varieties that produce 
consistent milling and baking performance. 

• Providing they achieve the specified 
quality requirements including 13% 
protein, 250s Hagberg Falling Number 
(HFN) and a specific weight of 76kg/hl, 
millers will offer a premium above base 
prices.  

• Lower protein Group 1 wheat may 
also be of value, but will attract a lower 
premium.  

• Group 1 varieties  are not interchan-
geable and some are better suited to 
specific uses than others. Therefore, it is 
important to understand the end-use requi-
rements of your customer.

CRUSOE   This variety has consistently demonstrated good protein content and quality. The bread crumb structure is notably 
white and of good quality. The baking performance of this variety is good and consequently it remains popular with millers.

RGT ILLUSTRIOUS   This variety has a higher level of water absorption (a good feature) and demonstrates good breadmaking 
potential, even at lower protein levels.
 

SKYFALL  Large quantities of this variety continue to be seen by millers and it is popular owing to its good milling and baking 
qualities. Because it is high yielding, nitrogen applications may have to be adjusted to achieve protein specifications.

KWS ZYATT  This variety is popular with millers as it shows good gluten strength and milling quality alongside a good baking 
performance. As a high yielding variety, nitrogen applications may have to be adjusted to achieve protein specifications.

Spring wheat

MULIKA
This variety has good rheological and baking qualities and is the spring variety of choice for most millers.

Varieties are listed in alphabetical order within each of the nabim Groups.
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nabim Group 2
• This group comprises varieties that exhibit 
bread-making potential, but are not suited 
to all grists. 

• Some are consistent, but not as good 
as those in Group 1; some perform 
inconsistently while others are suited to 
specialist flours.  Therefore, these varieties 
are likely to attract varying market prices. 

• Lower protein Group 2 wheats are also 
widely used by millers, but will attract 
variable premiums.

KWS EXTASE This variety has protein levels similar to KWS Siskin and its performance is consistent with that of other Group 2 
varieties. It shows some variability in its baking performance.

KWS LILI  This variety has lower protein levels than the other Group 2 varieties. There are some concerns with the breadcrumb 
structure of loaves made solely with this variety but it will usually be used in grists.

KWS SISKIN  This variety has protein levels that are slightly higher than those of KWS Lili.  Some yellowness may be seen in the 
flour colour. It has shown a degree of variability in its baking performance so may be more suited to use in blends. 

LG DETROIT  This variety has protein levels similar to the Group 1 varieties. The gluten quality and baking performance shows 
some variability.

Spring wheats
KWS CHILHAM  This variety has shown lower protein levels than Mulika, but with a stronger gluten quality.  The baking quality 
would not necessarily suit all end users.

KWS COCHISE  This variety has shown good protein levels and specific weights, although there was a degree of variability in 
its baking performance.   

KWS GIRAFFE Over the three years of testing, this variety showed similar quality to Mulika. The gluten quality was good, although 
there was some variability in its baking performance.

nabim Group 3
• This Group contains soft varieties for 
biscuit, cake and other flours where the main 
requirement is for soft milling characteristics, 
low protein, good extraction rates, and 
extensible but not elastic gluten. 

• The Group 3 wheat area is at one of 
its lowest levels, despite consistently strong 
demand by UK millers.

KWS BARREL  This variety fully meets the criteria for Group 3 wheat.

KWS BASSET  Although this variety has shown some variation in dough extensibility, it fully meets the criteria for a Group 3 variety.

ELICIT  This variety has shown slightly lower Hagberg Falling Number and slightly weaker gluten than other Group 3 varieties, 
but meets the criteria for the group.

KWS FIREFLY This variety fully meets the Group criteria.

ZULU  This variety has consistently met the requirements of a Group 3 wheat. 

nabim Group 4
• These varieties are grown mainly as feed 
wheats. However, some may be used by 
millers in certain ‘general purpose’ grists if 
they achieve the contractual standards, but 
are unlikely to attract a significant premium.  

• Growers should avoid mixing hard and 
soft varieties.

HARD  KWS Alderon (spring), Costello, KWS Crispin, Dunston, Gleam, Graham, RGT Gravity, Hexham (spring), SY Insitor, 
KWS Kerrin, KWS Kilburn (spring), KWS Kinetic, Shabras, KWS Talisker (spring), Theodore.

The four spring varieties generally have higher protein contents.

SOFT  Bennington, Elation, KWS Jackal, Leeds, LG Motown, Revelation, RGT Saki, LG Skyscraper, LG Spotlight, LG Sundance 
and Viscount. 4
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SUPPORTING
BRITAIN’S FARMERS

In 2019, 86% of wheat milled
in THE UK WAS HOMEGROWN
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And low in
fat and sugars

FLOUR IS A VITAL SOURCE OF MANY
VITAMINS AND MINERALS

GROWING
EXPORT DEMANDS

Exports of �our, mixes, breads and
baked goods (£ million) 
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∙ Aproximately 700.000 tonnes of wheat is  
  exported as flour and bakery products,     
  adding value and sustaining job in the UK.

∙ Over 4,000,000 tonnes of UK wheat are      
  purchased by UK millers each year.
∙ Wheat flour is one of the most prevalent  
  food ingredients in the UK.
∙ Milling wheat growers are producing food  
  and must ensure food safety is maintained.

∙ UK flour provides 1/5 of the nation’s energy and   
  protein, as well as 1/3 of fibre, iron calcium.

∙ UK mill infrastructure is improving for the   
  benefit of the supply chain - for example, since     
  2018 there has been a 12% decrease in wheat  
  delivery turnaround time at mills.

∙ Significant investments continues to be made in  
  assesing new wheat varieties, ensuring that  
  growers are producing what millers need.
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INVESTING
IN THE FUTURE
£140M

Invested in the last 5-years, which puts 
the milling industry in the top quartile of 

manufacturing businesses
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