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Members are 29 EU national associations
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Industry key figures

45 million

tonnes of soft wheat & rye processed

45 000

employed people

+600

types of high-quality flours

+3800

milling companies

shrinking share of the EU flour
exports on global markets

65 7%

use of capacity estimation
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THE EU :

A HIGHIPREGULATED
ENVIRONMENT




Promotingour interestsin Brussels
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Exchanges with many European Commission services

DGHealth& Consumer Protection

Maximumlevelsfor DeoxynivalenglOchratoxinA, Aflatoxins Nivaleno)
ZearalenoneT-2+HTF2 toxins Lead, Cadmium, ergdtjcothecenes Aluminium,
pesticideresiduesetc. forwheat, flour, breadandfeed materials

Labelling, nutrition &ealthclaims,food & feed hygiene allergens babyfood,
obesity& diets, etc.

Zerotolerancefor low-level presenceof not-yet approvedGMOs
Countryof-origin labelling

DG Agriculture

<, the

CAPReformé& marketmeasurego applyto the cerealsector
Securesupplyof raw materials(wheat & rye) inquantity & quality
Manageexposureto extremeprice volatility
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Exchangesvith the European Commission services

DGCompetitionservices
— Food sector is high priority fdturopean & nationatompetitionauthorities!

— TheCAP Reform and our opposition to the growing calls for exemption from
antitrust rules for cooperatives/grouping édrmers

DGlnternal Market
— Revision of regulations in financial market
— More transparency and better functioning of derivatives & spot market

DGEnvironment
— Sustainabilityenergyefficiencyand waste
— Integratedpollution prevention& emissioncontrols
— Bestavailabletechniques for thdlour milling sectorfor emissionlimits
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Membership of Primary Food Processing sector in
Brussels provides even greater representation
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Prima
Food
Processors

Farmers

Cooperatives

Traders
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Feed
compounders

Rice
millers

Oil crushers

Vegetal
Protein

EU Flour
Millers

Starch Cocoa

Bakery
ingredients

Semolina
Euromaisiers Maltsters

Food
Industry

Snacks

Industrial
bakers

Craft
bakers

Confectionary

Breakfast
cereals




The EU Primary Food Processors (PFP)

A 3130 companies in 26 EU Member States

A 123500 persons employed

A Over 60 billion euro turnover

A Supplying sugar, flour, vegetable oil, starch
oroducts, vegetable protein, cocoabased
products & other food ingredients like lecithin,
orotein meals, feed materials to variety of
Industries

Food
Feed

| Bioeconomy
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Everything starts with the raw materialsi

Over220 m tonnesof agricultural raw materials
. processed per yeamainly from EU domestic productiownf, which:

bl

100mil. tonnesof sugar beets
52 mil.tonnesof wheat and rye
22 mil.tonnes of rapeseeds
14 mil.tonnes of soybeans

7.5 mil.tonnes of starch potatoes
7.1 mil.tonnes of maize

6 mil. tonnes of sunflower seed

1 mil. tonnes of cocoa beans
0.5 mil.tonnes of linseed
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GIRA Bread Consumption study€¥5bin Industry

2%

® Fresh Bread
m Pre-Packaged
" Home bakimg

A EU 28 bread consumption is declining at -0.6% pa
— Fresh bread -1.0%
— Pre-packaged long life +2.0%
— Home-baking +4.8%
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Trends

R E D UCI NG

F“D 24s el o More Wholegrains

WHAT SCHOCLS CAN DO TGOAY
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EFM Study Tours

A Why do we go?

A There are several agendas

—  Milling Technology

—  Bakery trends and new products

— Industry Insight

— Industry Networking
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Understandinga global businessnvironment
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