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French Bread Wheat Harvest 

2016





Cool weather at end of winter 
and start of spring :

• Slowdown of growth stages
• Difficult weed control
• Biomass and tillering : 

normal - high
• Some late frosts, very limited 

consequences

Mild temperatures in autumn 
and early winter :

• Rapid growth
• Presence of aphids
• No winter freeze damage
• Weeds developing
• Inoculum of disease (rust)

last leaf
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Rainfall episodes in March and 
April :

• Good nitrogen uptake
• Good ear emergence
• Septoria beginning
• Good water reserves in May
• Exceptions: 

- South East very dry
- West rather dry

All indicators very favorable until May







Everything changes from late May !
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Unusual rain in QUANTITY and 

DURATION

� End of the cycle is strongly disrupted

last leaf

emergence 

2 nodesEar 1 cm Flowering1 node FillingSowing HeadingSwellingTillering

Rainfall +/- 10 days from flowering





Leading to EXTREME SITUATIONS
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Floods that will stay in our memory.

Example of the center of France and the Parisian Basin

Flooding : all agricultural sectors 
affected in Ile-de-France

The flood water came 
up to the ears ! 

Cedric Benoist, FDSEA 45 
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The exceptional rainfall 

accumulation and the 

low levels of sunshine 

overlapped in the most 

affected areas

A combined effect in some areas

Example of the center of France and the Parisian Basin



Extreme and historically low 

Specific Weights for French wheat

No Sunshine = No Specific Weight

12

Source : FranceAgriMer / Enquête entrée collecteurs 2016
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73 kg/hl en moyenne







Historically low and extreme TGWs

15

< 32 32-34 34-36 36-38 38-40 40-42 42-44 44-46 46-48 48-50 >=50
0%

5%

10%

15%

20%

25%

30%

0% 0%

1% 1%
2%

9%

17%

24%
26%

13%

7%
5%

9%
11%

22%
21%

16%

12%

3%
1%

0% 0%

Moyenne triennale 2013-2015 2016

As a percentage of collected vol-
umes

Tel 
quel

Source : FranceAgriMer / ARVALIS - Institut du végétal / Enquête qualité collecteurs 2016









Protein contents are historically high 

and extremely unusual for French wheat
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high wet gluten content

25,3 average

Moyenne = 25.6 %

Source : FranceAgriMer / ARVALIS - Institut du végétal / Enquête qualité 
collecteurs 2016
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Protein content 

12,6 % average



Fortunately, the rain stopped before harvest : 

the grain is dry
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Source : FranceAgriMer / Enquête entrée collecteurs 2016

M.C on intake at silos   :   13,6 % 

average
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Fortunately, the rain stopped before 

harvest : 

The Hagberg Falling Numbers are good
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<170s 170-220s 220-240s ≥240s
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Hagberg Falling Numbers :
88% > 220s



soft medium soft medium hard hard
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Sources : FranceAgriMer / Enquête qualité collecteurs 2016, US Wheat Associates

Hardness : French wheat is generally 

Medium Hard



Higher protein content = More baking 

strength

2

3

<150 150-170 170-200 ≥200
-10%

0%

10%

20%

30%

40%

50%

60%

18%
23%

37%

22%

3% 5%

35%

57%

Moyenne quinquennale 2011-2015 2016

As a percentage of collected volumes

<0,6 0,6-0,8 0,8-1 1-1,2 >=1,2
0%

5%

10%

15%

20%

25%

30%

35%

40%

22%

33%

22%

13%
10%

16%

36% 35%

10%

3%

Moyenne quinquennale 2011-2015
2016

As a percentage of collected volumes

W = 205 on average P/L = 0.8 on average

Source : FranceAgriMer / Enquête entrée collecteurs 2016

Baking 
strength



French bread penalized in 2016 by 

extensible proteins
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Breadmaking 

value(/300)

Volume (cm3)

Source : FranceAgriMer / ARVALIS - Institut du végétal / Enquête qualité collecteurs 2016
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Gluten Index shows more 

extensibility than usual
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Gluten Index levels are lower than those typically known

75.3 on average

Source : FranceAgriMer / ARVALIS - Institut du végétal / Enquête qualité collecteurs 2016





Thank you for your attention


