WHEAT USES

Altemative & ndugtrial Uses

The properties that make wheat suitable in food products, gluten (protein) and starch also make

wheat functional in nonfood and industrial applications. Wheat gluten is unique due to its ability to
be elastic, bind water and form films that can be stabilized with heat. These properties render wheat
gluten useful for the preparations of adhesives, coatings, polymers and resins.

Wheat is being utilized in these other products:

Straw Particle Board (wood) — One acre of wheat stubble
produces approximately two bales of wheat straw. 64 pounds of
wheat straw produce one sheet of strawboard 4'x 8’- 1/2” thick.
Primary uses of strawboard include “ready to assemble” furniture,
flooring, foundation for lamination and kitchen cabinets.

Paper — Wheat starch makes paper stronger. Five billion pounds
of starch are used in the manufacturing of paper each year in the
United States.

Adhesives — Wheat starch is used as an adhesive on postage
stamps and is used to hold the bottom of paper grocery sacks
together.

Cosmetics and Pharmaceutical products — Wheat starch could be
substituted in significant volumes for current materials if proven
commercially viable.

Due to advances in technology, using these wheat products is now
as efficient as using other commodities, such as corn or soybeans.
Wheat appears to be attractive for new uses because it is so

easily produced, and the necessary production and distribution
infrastructures are already in place.

The production and commercialization of new products made with
renewable agricultural commodities present new opportunities for
the global environment and for America, creating new markets for
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American produced goods, new jobs and economic growth. The potential new value for the wheat

industry alone has been estimated at $500 million.

U.S. TOTAL USE

50% Exports

36% Food
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4%  Seed
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