
Gluten quality is being 

tested with this machine 

which stretches the 

dough and measures itsô 

elasticity.  Kathleen Ge-

hring, a U of M graduate, 

is a lab technologist at 

the Center. 

Newly cooked 

steamed bread 

with barbeque 

pork or a sesame 

seed mixture in it 

was also very 

tasty!   

The whole WMC 

staff made our 

visit highly enter-

taining and educational!   

Another highlight of our tour was getting to discuss the 

grain  industry with John Oades, VP of the U.S. Wheat 

Associates. He brought us up to date on how they work to 

develop more markets for U.S. wheat.       

Dinner at the 

Mandarin 

House con-

cluded our 

visit to Port-

land.  A spe-

cial demon-

stration of 

the ancient 

Chinese 

ñnoodle 

stretchingò  was awesome after the meal! 

A special thank you to Dr. David Shelton, 

Excecutive Director, Wheat Marketing Cen-

ter, for being such a gracious host for our 

truly educational day in Portland.  

Commodity Marketing Tour �³ 2010 

The Montana Wheat and Barley Committee annually spon-

sors the Commodity Marketing tour for the State FFA Offi-

cers and Agronomy CDE winner.  The Flathead chapter 

joined the state officers this year.  Pictured in front (l -r) are 

Laura Frazee, Lane Nordlund, Mr. Krantz, Kelsey Ovik, 

Carter Krantz, Brooke Cather, Kristen Scott, Trista Wise, 

Kyler Woll, Jayleen Harris, Sarah Snow, Ms. Hanson, Mick 

Mosher, Mr. Jimmerson, and Cody Donaugh.  

Cheryl Tuck, Montana 

Wheat and Barley Com-

mittee, gave a perspec-

tive of Montana grain 

production and issues in 

the industry.  We learned 

that about 80% of the 

150+ million bushels of 

Montana wheat produced 

each year is shipped by rail (95%)or truck (5%) to Port-

land for export.  Montana produces five of the six classes 

of wheat:  hard red winter, hard red spring, hard white 

winter, durum, and soft white wheat. 

The group followed the 

flow of grain from Mon-

tana to Portland, 

through Lewiston, ID 

and Pasco, WA.  Near 

record grain prices, 

partly due to a drought 

in Russia, were being 

offered for Montana 

wheat.  The Palouse area was just starting harvest of 

their soft white wheat.   

Most wheat delivered by truck from Montana is graded at 

the Lewiston Grain Inspec-

tion Services, a private 

company owned by Edy 

Matchey.  The wheat is 

delivered to the Lewis-Clark 

Terminal (a cooperative) or 

CLD Pacific Grain (a Car-

gillðLouis Dreyfus joint 

venture).  Both companies 


