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Percent of calories consumed 
by humans are from wheat, 
according to the United Nations.

Wheat is an amazing plant that first 
evolved from three grasses in an area 
of the world known as the cradle of 
civilization. For as long as humans have 
cultivated plants, they have cultivated 
wheat - and worked to improve it so they 
could feed their families and their livestock 
more and more nutritious food. 

Today, work to improve wheat happens all 
over the country and the world, at public 
universities, government research stations 
and within private companies. In these 
programs, wheat breeders and  molecular 
geneticists work with entomologists, who 
study insects; pathologists, who study 
plant diseases; quality specialists, who can 
tell how well a wheat will do in a bakery; 
and extension agents, who share scientists’ 
findings with farmers. 

MOVING 
FORWARD
In a world of rapidly growing 
populations and ever-changing 
weather and market risks, 
wheat farmers know they 
must grow more grain with 
less land, water and other 
resources. Making the most of 
what is available - efficiency - 
is perhaps the most important 
value farmers bring to their 
businesses.

WHY U.S. AGRICULTURE? 

Jobs
21 million jobs are tied to U.S. 
agriculture. Agriculture employs 
more than six times as many 
people as the U.S. auto industry.

Supporting Rural Economies
Agricultural production is 
the backbone of many rural 
economies. Wheat farmers 
support their local, rural 
economies by buying inputs 
from local suppliers, selling 
their products to local elevators, 
paying property taxes and 
frequenting local businesses.  

Infrastructure
The U.S. has the most extensive 
grain production, storage and 
shipping infrastructure in the 
world. These systems have been 
built over decades by federal 
and local governments, private 
companies and individuals. They 
are key to our advantage in the 
world marketplace.  

Trade Balance 
Agricultural exports were worth 
a record $137 billion in the 
2011 fiscal year. Overseas sales 
of wheat alone accounted for 
$11.5 billion of that total. Strong 
exports in the agriculture sector 
help support our economy and 
our nation’s trade balance. 

Quality 
U.S. wheat is known worldwide 
for its quality. Our country is the 
rare supplier that can provide 
all six major classes of wheat in 
large and reliable quantities and 
at the highest quality, year in 
and year out.

Reliability
The U.S. export system is the 
most reliable in the world. 
The U.S. wheat store is always 
open, our laws uphold the 
sanctity of contracts between 
buyers and sellers, and export 
tariffs are forbidden by the U.S. 
Constitution. 
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states in the 
United States 
in which 
wheat is 
grown. Hearty 
and genetically 
diverse, wheat 
is one of the 
most versatile 
plants on 
planet Earth. 
It is currently 
produced in 
nearly every 
region on six 
continents. 

“Wheat” and 
“bread” are closely 
tied in many 
people’s minds. 
However, wheat is 
also used to make 
pasta, flat breads, 
cookies, cakes, 
cereals...even 
Twizzlers!  

Cultivated by humans for some 10,000 years, wheat is one of the world’s most important 

plants. Today, U.S. farmers grow about 50 million acres of wheat, providing food for 

hundreds of millions of people at home and abroad and supporting jobs in rural 

communities as well as mills, bakeries, grocery stores and restaurants.

www.wheatworld.org

LEARN MORE   
If your interest is peaked 
about the wheat you eat, 
check out these resources to 
learn more! 

National Association of Wheat Growers • www.wheatworld.org
U.S. Wheat Associates • www.uswheat.org

Wheat Foods Council • www.wheatfoods.org
North American Millers’ Association • www.namamillers.org

American Bakers Association • www.americanbakers.org

This work is time consuming, with each 
new variety taking an estimated seven to 
12 years to arrive on the farm. It is also 
a relatively expensive proposition; U.S. 
wheat farmers alone devote an estimated 
$12 million to wheat improvement each 
year through checkoff programs and other 
investments.

Wheat relies on public, private and grower 
funding for crop innovation. Historically, 
the amount of funding dedicated to wheat 
research has been dwarfed by the funding 
dedicated to other major crops. 

Growing the investment in wheat research 
over time is critical to achieving the 
innovation needed to sustainably support a 
rapidly growing world population, estimated 
to be more than 9 billion people by 2050.



•
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Ask farmers today why they chose the profession, 

and you’ll get answers from “I wanted to be my 

own boss” to “I wanted to continue my family’s 

tradition” to “It’s a noble calling” to “My dog 

can come to work with me!” Whatever their 

motivations, farmers and their families take 

enormous risks each growing season to provide 

the rest of us with food, fuel, feed and fiber - and 

the opportunity to be well-fed while we pursue 

our own passions.

MARKETS 

Generally, farmers are price 
takers, not price makers. 
This means they must accept 
whatever price the market 
offers. This is very different 
than retail sellers who can 
raise or lower prices to cover 
costs. To get the best price 
possible on the wheat they 
sell, many farmers use futures 
contracts and other market 
mechanisms. Managing 
income potential - and the 
cost of inputs like seeds and 
fertilizer - are essential parts 
of managing a farm business 
today.

FARM POLICY
Producing enough high-
quality food here at home is 
important for our country’s 
continued prosperity, growth 
and self-defense. A federal 
farm safety net partners with 
farmers to help them manage 
risks before the growing 
season begins and to stay 
on the farm when disasters 
do occur. Federal and state 
governments also invest 
in conservation programs, 
agricultural research and trade 
promotion.

WEATHER 

A crop’s greatest natural threat is the weather. Farmers can’t do much 
to predict or prevent a drought, a flood or a hail storm. To manage these 
risks, the vast majority of farmers invest in crop insurance available 
through a private sector/government partnership. Farmers also work 
with the resources they have, for example, by using conservation 
practices to keep moisture in place longer. Building relationships with 
local meteorologists is also a common practice! 

Wheat: By 
the NumbersFarmers love 

what they do, where they live and 
the land they cultivate.

•
Hard Red Winter

•
Hard Red Spring

•
Soft Red Winter

•
Durum

•
Hard White

50 percent of 
annual U.S. 

wheat production is 
exported, on average. 
The U.S. is the 
world’s largest wheat 
exporter. 

29,000 
approximate number 
of U.S. wheat farmers 
who grow more than 
500 acres of the crop. 
The total number of 
farmers growing at 
least some wheat on 
their farms, according 
to the 2007 Census 
of Agriculture, was 
closer to 161,000.

47 bushels per 
acre was the 

average U.S. wheat 
yield in 2010/2011.

17 cents, the 
estimated cost 

of the wheat in an 
average loaf of bread, 
when wheat costs $7 
on the futures market.     

59 million acres 
of wheat were 

planted in the U.S., 
on average, over the 
past 10 years. That’s 
equivalent to about 44 
million football fields. 
Go, team! 

1,000 
bushels can be 
harvested by a modern 
combine each hour.

FARMS ARE...

Almost always 
managed by 
families, even 
if they are also 
corporations. 
Around 97 
percent of U.S. 
farms are family 
businesses. 

FARMERS 
ARE...

Well-educated. 
According to 
North Carolina 
State University, 
30 percent of 
farmers have 
gone to college, 
a percentage 
that continues 
to rise.

The Diversity of Wheat in the U.S.

In 2010, 
one farmer 
produced 
enough to 
feed 155 
people.

A look at the six classes of wheat grown in the U.S.  
and the food products that are made from them.

20 percent of the 
world’s wheat 

exports come from 
the United States, on 
average. U.S. wheat 
farmers are among 
the world’s most 
productive, and U.S. 
wheat is known world-
wide for its consistent 
high quality. 

17 BILLION base 
pairs  make 

up wheat’s genetic 
material, five times 
more than the human 
genome and 40 times 
more than the rice 
genome.  

6 wheat classes are 
produced in the 

United States. Our 
country is the rare 
wheat supplier that 
can offer all six to 
customers at home and 
abroad. (Learn more 
about wheat classes on 
this page!)

42 loaves of bread 
can be made 

from a bushel of wheat 
using standard recipes. 
If each loaf contains 
a typical 24 slices, 500 
sandwiches can be 
made from just one 
bushel!  

6 one-ounce servings 
of grain per day are 

recommended by USDA 
and nutritionists for the 
average American. Half 
of these servings should 
be from whole grains. 

Information provided by 

U.S. Wheat Associates, 

www.uswheat.org

A low moisture wheat with 

high extraction rates, providing 

a whiter product for exquisite 

cakes, pastries and Asian-style 

noodles, SW is also ideally suited 

to Middle Eastern flat breads.

The newest class of U.S. wheat, 

HW receives enthusiastic 

reviews when used for Asian 

noodles, whole wheat or high 

extraction applications, pan 

breads and flat breads.

The hardest of all wheats, 

durum has a rich amber color 

and high gluten content, ideal 

for pasta, couscous and some 

Mediterranean breads.

Versatile, with excellent milling 

and baking characteristics 

for pan bread, HRW is also a 

choice wheat for Asian noodles, 

hard rolls, flat breads, general 

purpose flour and cereal.

The aristocrat of wheat when 

it comes to “designer” wheat 

foods like hearth breads, rolls, 

croissants, bagels and pizza 

crust, HRS is also a valued 

improver in flour blends.

Versatile weak-gluten wheat 

with excellent milling and 

baking characteristics for 

cookies, crackers, pretzels, 

pastries and flat breads.


