
 

Harvest Summary of HRW 
August 24, 2023 

 

State Percent Complete 
Texas     100%  

Oklahoma    100%  

Kansas                 100%  

Colorado    100%  

Nebraska    100%  

Wyoming     95%  

South Dakota   100%  

Montana     85% 

Idaho       70%  

Washington     100%  

Oregon      100%  

 

• Ohio – Harvest wrapped in July. Record yields, 100 bu+. With high yields, slightly lower protein. 

Almost no DON. Expect increase in acreage this year.  

• Oklahoma – Much of southern/western Oklahoma is in severe drought to abnormally. Hot, dry 

weather continues for the next 2 weeks. If hot and dry conditions continue, producers might delay 

planting. 

• Colorado – Harvest essentially complete. No planting progress yet. Very hot and dry this week 

with cooler weather/rain forecast. Rain over weekend would likely start planting next week.  

• Nebraska – Harvest is complete with overall better than expected yields. This week has been 

very hot and dry with 100+ temps. If soybeans come off early, might see slight increase in wheat 

acres.  

• Wyoming – Similar to CO. The few fields left were swathed. Expect to see planting by end of 

next week. Good soil moisture right now with rains forecast.  

• Minnesota – Harvest underway. Good quality, better than expected yields. Yields variable 

depending on rains. Long, drawn out harvest – no heat, heavy dews. So far, no quality issues.  

• North Dakota – Spring: 24% harvested. Eastern part of state is very humid, drizzling, cloudy, 

hard to dry down. Slower than hoped. Better than expected yields (65-80 bu). Further west, avg to 

below avg yields. Some areas hailed out and some no precip. Overall better than expected yields 

given dry conditions. Durum: Cooler, humid, dewy. Slow progress. Average to above average 

yields and protein.   

• Montana – Spring: harvest is progressing. Below average yields, good protein 14-15%. Rains 

from hurricane. Hot and dry. Winter: harvest 85% done. Big crop, good protein, avg 11.5%. 

Pockets of high yields. Durum: harvest is progressing. No quality concerns. Below avg yields.  

• Idaho – Cooler temps and precip from hurricane. Wheat is drying out with warmer/dryer weather 

forecast. Quality looks good. Avg to below avg yields.  

• Washington – Winter harvest complete. Better than expected yields and protein. Protein spread 

is smaller than in 2021. Rains last week that stopped/slower harvest. Warmer, dry weather 

forecast.  

• PGI/USDA – 456 samples received. Avg TW 60 lbs. Large kernel size 69.4%. Protein content 

12.7%. TKW 30 g. FN holding steady. Composites: 63 formed, 59 milled. Flour data shows a 



really good crop in terms of overall quality. Flour ash 5.4, flour color 90.6; Farinograph absorp. 

57.8. development time 4.9 min. stability time 8.6, all slightly lower than last two years. 

Alveograph P value 76.1. L value 10.7 (almost double than previous years). W value 263, well 

above 230 target value. P/l ratio is lower than previous years at 0.7. Mixograph looks good. Mix 

time 4 min. Tolerance 2.9 (3 is quality target). Bake absorption 64.8, average loaf volume 936 cc. 

Avg high protein is 12.4 with all loaf volumes well above quality target. Avg med protein is 10.9 

with avg loaf volume 917 cc. Avg low protein is 9.8% with avg loaf volume 855 cc. Overall this 

is a good quality crop in terms of protein quality and baking products. This is Brad’s last 

CQ…he’ll be retiring in December!  

• WMC – 73% of expected samples. Protein content is holding steady and expect to drop to ~10.5. 

Lower protein areas still harvesting. Quality is typical for SW. Some high protein this year will be 

an opportunity for blending wheat. Higher than avg protein crop but functionality it will be better 

than 2021.  

• NDSU – 47 samples received. No data yet.  

 

Physical Characteristics 

Samples Exp MST Pro% DKG TKW FN Grade Test 

Weight 

FM DMG S&B DEF 

456 520 11.7 12.7 0.8 29.9 365 2 59.8 0.2 0.5 0.9 1.6 

Protein and falling number are excellent.  

Milling 

Composites Milled Extraction % 

59 75.98 

 

Flour/Dough 

 

 

 

 

Samples Flour Ash 

(14% mb) 

FARINO 

Abs 

(14% mb) 

ALVEO 

P (mm) 

ALVEO 

L (mm) 

ALVEO 

W (mm) 

MIXO 

Water Abs 

(14% mb) 

59 .54 57.8 76.1 110.7 263.9 64.9 



Baking Characteristics 

Samples Mix Time 

(min) 

Bake Absorption 

(14% mb) 

Loaf Volume 

(cc) 

Crumb Grain 

(1-10) 

Crumb Texture 

(1-10) 

46 4.06 64.8 936 6.0 6.5 

This year’s crop is producing a very functional flour. 

**The data is a straight average of all the samples that have gone through all tests. Due to rounding and 

the way information is presented and being early in the sampling, these numbers will change when 

weighting factors are calculated.** 

 

 

 

 

 



 
 

 

 

 
 

 

 

 

Errors and Omissions Disclaimer 

While we have made every attempt to ensure that the information contained in this site has been obtained from reliable sources, Plains Grains Inc is not responsible for any errors or omissions, or for the results obtained from the use 

of this information. All information in this document is provided “as-is”, with no guarantee of completeness, accuracy, timeliness or of the results obtained from the use of this information, and without warranty of any kind, express 

or implied, including, but not limited to warranties of performance, merchantability, and fitness for a particular purpose. In no event will Plains Grains Inc, its related partnerships or corporations, or the partners, agents, or 

employees thereof be liable to you or anyone else for any decision made or action taken in reliance on the information in this report or for any consequential, special, or similar damages, even if advised of the possibility of such 

damages. 

Disclaimer of Liability 

The material and information contained on this report is for general information purposes only. You should not rely upon the material or information in the report as a basis for making any business, legal or any other decisions 

Fair Use Statement 

This report may contain copyrighted material, the use of which may not have been specifically authorized by the copyright owner. This material is available in an effort to explain issues relevant the o the Plains Grains Inc mission 
(provide hard red winter wheat growth-development-harvest information, grade and non-grade data, mill-dough-baking characteristics, and overall general information regarding the growing and marketing of U.S. hard red winter 

wheat). The material contained in this report is distributed without profit for research and educational purposes. Only small portions of the original work are being used and those could not be used easily to duplicate the original 

work. This should constate a “fair use” of any such copyrighted material (referenced and provided for in section 107 of the US Copyright Law). If you wish to use any copyrighted material from this site for purposes of your own go 

beyond “fair use”, you must obtain expressed permission from the copyright owner. 


