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My Goals for You Today

To appreciate that:
1. Your skills are highly valuable here and globally.  You 

need never worry how to earn a living.
2. The industry is very similar globally, just slightly 

different aspects of the business process to manage
3. If you do your job better, people eat/live better
4. Learn a thing or two



Our standing amongst the majors

US Flour Milling Companies in cwt/24 hrs

1. Ardent Mills  496,800
2. ADM Milling  285,900
       Seaboard (non US)  183,167
Plus 62,600 Feed and 27,901 dry corn = 273,667 cwt/24hr

3.    Grain Craft   169,699
4.    Miller Milling  94,600
5.    Bay State   91,972
6.    General Mills  80,500
7.    N. Dakota Mill & Elev 52,500

Source – Grain and Milling Annual, Sosland Publishing



105 Years Ago….

• Founded by Otto Bresky
• 1918:  Seaboard Flour purchased its first manufacturing asset - a 

flour mill in Atchison, KS followed by the Imperial Brewing Company 
in 1919

• 1966:  First overseas venture in Ecuador, followed by Sierra Leone 
immediately after, followed by Nigeria, followed by...

• 1981:  Headquarters moved to Merriam, KS
• 1982:  Sold domestic flour mills to Cargill, Inc. (now part of Ardent)



LOCATIONS



Similarities with millers

“It’s the wheat!”





Receiving, storage, blending

• Instead of 25T lots, 5,000T lots (and more)
• No wheat reception for weeks, then several days of continuous 

discharge. 
• Wheat and wheat selection is REALLY not the same from year to 

year and season to season.  Frequent and extreme grist changes 
are possible.









Locally grown grain

• 50kg lots
• Massive handling requirements
• Local grading schemes put into place
• No knowledge at the farm level wether Aflatoxin (or other 

mycotixins) may be an issue
• Tremendous opportunity near to harvest to capture a much 

lower price (basis) level.



The size of global trade

• USA consumes 30mm MT of wheat annually (3.8% of global 
production)

• The globe exports 212mm MT annually (7 times the US 
industry’s volume moving trans-ocean)



Can you make bread from this?



Can you make bread from this?

• 11% French wheat (dry basis) is the same as 9.7% protein on a 
12% mb

• French wheat commonly known as “soft” wheat.  However, 
nothing breaks so softly as SRW.

• Europeans know “soft” wheat as bread wheat.  “Hard” wheat is 
Durum (blé dur) in French

• NOTHING compares to SRW in terms of milling and 
rheology

• “Feed wheat”?  In some countries, farmers grow “feed 
wheat” specifically for feeding, replacing corn.  
SOMETIMES, you can incorporate into human food (would 
be US #1 aside from official bread-baking properties)



Relative wheat hardness



2023 Wheat Origination  



2021 Wheat Origination  

Wheat selection



Bakers too are similar

“It’s the flour!”



Flour Formulas unique per product/grist



Flour specifications

• No “specification” given from sales (from client) to the mill to 
produce x protein with y farinograph stability and z ash.

• We can produce almost whatever we want BUT it has to work
• We typically try to blend two wheats for a given product – 

higher and lower protein – which reduces our risk and lessens 
the severity of grist changes

• State norms often govern flour quality, but ranges are extreme 
other than moisture (usually 14%).  Norms on fortification are 
often ignored by most in the market as they can shave $1-2/Ton 
off their production cost.

• Ash can easily go to 0.58% (14% moisture basis) or 0.68% on a 
dry basis

• As a miller, one wears a tech service hat too



Similarity – very attractive bread



Flow Diagram – what’s different?



Rollermills on ground level



Compact height



Construction differences

• No “winter”
• No slip-form contractors
• Mills near ports often have soggy land surrounding 

(necessitating more civil works for heavy buildings)
• Other mills (Haiti) near water but on very solid rock.  

Unfortunately, the rock moves once a century. 



Politically Impactful



Political/economic environment

• Food reserves are a critical need for so many countries globally
• Local manufacturing brings local jobs
• Import tariffs bring more cost to people (food becomes more 

expensive) but supply disruptions (aka riots and civil unrest) are 
less common

• Flour is a basic and important foodstuff – subsidies paid 
(theoretically) by governments in exchange for a cap on prices



Electricity – Argh!

Power
• Some affiliates 

produce 
some/all of 
their own 
electric power

• Interruptions 
frequent

• Public power 
(state 
companies) 
much cheaper 
BUT…



Propensity to run the mill “easier”



“Creative” solutions



Automation now similar (mostly Siemens)



Break Release

Immediate 
tendency for 
overgrinding to 
push extraction 
(they think)



Locations in the middle of the city



Bran/red dog handling (bags)



…or bran pellets loaded on ship



Similarity – Competitive market



But different consumer products



Maize “Ugali” or “Tshima” or “Mealie Pop” or “fufu”



Locally grown commodities – in bags!



Modern packaging



Highly ordered systems (sometimes)



Visual Management



Don’t drink the water



Roll corrugating (fluting) in house



Evoloving Industries (aqua feeds)





Epoxy over wood?  I’ll let you know.



One daily square meal (from cheap fuel)



Other unique qualities with 
companies abroad

• Expatriate senior staff – Managing Director, Financial, 
Operations, endless need to keep retraining “the bosses”

• Propensity to use endless “casual” day labor
• Very high (or low) power costs
• Lead time for spares – months unless by air freight
• Regulatory environment
• Newer mills – oldest line in the group built in 1954, many since 

2000
• JIT (Almost Too Late) planning for grain still requires 4 months’ 

advance work, or you will either grind out or choke on excess 
inventory



Yet as people, we’re the same

• Our skills as millers infinitely transferrable
• Opportunities tend to be more pronounced – people 

working much more on an “island”  
• Extraction – still the most important aspect (probably 

more important) for manufacturing success.  Results 
of discipline and repeating the mundane are 
magnified

• One never loses the thrill of putting a massive 
machine under your submission and making it run 
better.



THANK YOU!
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