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BIMBO MOVING AHEAD ON SHARE OFFERING. Shareholders of Grupo Bimbo S.A.B. de C.V. 

approved a series of resolutions Sept. 18 at a general extraordinary meeting of 
shareholders, setting in motion a public offering of Grupo Bimbo shares. The 
secondary offering will encompass as many as 231,437,500 series A shares of Bimbo 
common stock, including 201,250,000 shares representing the fixed portion of the 
company’s capital stock plus up to 30,187,500 as an overallotment for 
underwriters. Based on a closing price Sept. 18 of 39.80 pesos ($3), the 
offering, with the overallotment, would raise about 9.2 billion pesos ($694 
million). The resolutions authorized Bimbo to sell the shares in Mexico, the 
United States and other foreign markets at a value to be determined based on 
prevailing market conditions at the moment the offering takes place and other 
relevant factors. The percentage of the offering to be placed in Mexico and the 
percentage in the Global Offer remained to be determined. The 231 million shares 
to be sold equate to about 5% of the 4,703,200,000 shares outstanding as 
disclosed in the company’s 2013 annual report. 

 
WHITE BREAD PRICE FALLS IN AUGUST. The average price paid for white pan bread fell in 

August while the price for whole wheat bread increased sharply, according to the 
latest data from the Bureau of Labor Statistics of the U.S. Department of Labor. 
The national average retail price of white pan bread was 139.6c, down 1.7c per lb 
from July and down 1.2c from August 2013. On a month-to-month basis, the average 
price for white pan bread in August increased in two regions — up 0.7c in the 
Midwest and up 0.4c in the Northeast — and fell in two regions — down 4c in the 
South and down 1.8c in the West. At 207.2c per lb, the national average price for 
whole wheat bread was up 5.2c per lb from July and up 3.6c from August 2013.   

 
B.B.U. SELLS FORMER SARA LEE PLANT. Bimbo Bakeries USA has sold its bakery in 

Nashville, Tenn., for $9 million to an investor group that plans to turn the site 
into apartments and retail shops. B.B.U. ceased operations at the bakery in mid-
January, part of an ongoing consolidation for the company. The company acquired 
the plant as part of its acquisition of the North American Fresh Bakery business 
of Sara Lee Corp. that closed in November 2011. The plant baked bread and buns 
under the Colonial, Iron Kids and Grant’s Farm brands. 

 
FROM THE BAKERY PIPELINE_____________________________________________________________ 
In the bread aisle, where a sea of sameness often prevails, Dave’s Killer Bread 

strives to break with convention and stir up the waters, noted John Tucker, 
president and chief executive officer. The company just announced its line of 
breads achieved certification from Non-GMO Project Verified. “We’re a 
nonconformist company,” he explained a few months ago to Baking & Snack magazine. 
“We see ourselves as being disruptive and willing to take risks.” More recently, 
Boulder Brands’ c.e.o. Steve Hughes said the next three to five years are going 
to be disruptive for some and “cataclysmic” for others in the food industry. Mr. 
Hughes defined disruptive brands as those that were “born in Whole Foods, raised 
in Whole Foods, crossed over to natural, (and are) now crossing over to 
conventional.” For some, it’s “a phenomenal opportunity because the consumer has 
already moved,” Mr. Hughes noted during the Barclays Back-To-School Consumer 
Conference earlier this month. Companies, he added, must ask who is in front of 
the curve and who is behind? He thinks those companies with disruptive brands are 
definitely ahead of the pack. These days, disruptive is apparently a good thing 
in the market.  



BAKERY	NEWSLETTER	

 

Bakery Newsletter  

 

Please send news items to Dan Malovany at (816) 756-1000; e-mail dmalovany@sosland.com 

Copyright 2014 Sosland Publishing Company. All rights reserved 

BAKERY PRODUCTION AND MARKETING NEWSLETTER (ISSN 1049-3174) issued weekly. 

Subscription rate in U.S. $300 for one year, 

$489 for two years. All other countries, $330 for one year, $563 for two years. 
For subscription information, call (816) 756-1000; fax (816) 756-0494 

NON-BIOTECH METHOD FOUND FOR WHEAT GENE TRANSFER… Researchers from Washington State 
University have discovered a new wheat gene that may be used for the transfer of 
valuable genes from other plants to wheat. The discovery allows for the 
development of disease- and pest-resistant traits in wheat found in other 
grasses, and has the potential to reduce crop losses and pesticide use while 
foregoing the costs of bioengineered organisms. For all of history, wheat 
routinely traded genes through accidental cross-breeding, and as cultivated wheat 
developed, the genetic structure of wheat changed. Instead of being a diploid — 
two sets of chromosomes like humans — the wheat gene is a polyploidy, with seven 
sets of six related chromosomes. In 1958 researchers began to suspect there was a 
gene that controlled the pairing of wheat chromosomes that would allow for wheat 
to be a polyploidy. The gene also theoretically prevents wheat from breeding with 
related plants. “This gene would not allow rye chromosomes to pair with wheat,” 
said Kulvinder Gill, a W.S.U. professor, who reported his findings in the journal 
Proceedings of the National Academy of Sciences. “We cannot get a single gene 
transfer into wheat as long as this gene is present.” In 2006, British 
researchers published in the journal Nature that they had found the gene, but the 
W.S.U. study shows that they did not. 

 
...CARVER SEES POTENTIALLY ‘MONUMENTAL MOMENT.’ “Now that we have the gene, we can 

actually use that gene sequence to temporarily silence the gene and make rye and 
other chromosomes pair with wheat and transfer genes by a natural method into 
wheat without calling it G.M.O.,” Mr. Gill said. The implications of the 
discovery of the gene are significant, the researchers said. “Potentially it’s a 
monumental moment,” said Brett Carver, wheat genetics chair in agriculture at 
Oklahoma State University. “A more rapid gene transfer process equates to 
accelerated breeding,” Mr. Carver said. He continued, “Anything we can do to 
accelerate the breeding process, keeping other factors equal, will accelerate the 
overall rate of genetic gain, something we all must do and are committed to 
doing.” The impact of the discovery is even greater by its ability to do the 
genetic transfers while avoiding G.M.O., the researchers noted.  

 
CALORIE CUTTING COMPANIES SUCCESSFUL IN LONG-TERM INITIATIVE. An effort launched in 

2009 aimed at reducing obesity rates in the United States has far exceeded 
expectations thanks to steps taken by 16 food and beverage companies that pledged 
to make modest but meaningful progress toward reducing the number of calories in 
the marketplace. As initially planned, the effort by 2012 was supposed to cut 
only about 12% of the excess calories needed to return obesity rates to what 
researcher called pre-epidemic levels. Instead, a study of the progress made to 
date suggests more than 60% of the excess calories have been removed from the 
food supply. An independent, interim review of the calories cutting initiative of 
the Healthy Weight Commitment Foundation (H.W.C.F.) was published Sept. 17 in the 
American Journal of Preventive Medicine and written by a group of researchers 
including Shu Wen Ng, Meghan M. Slining and Barry M. Popkin, all of the 
Department of Nutrition at the University of North Carolina at Chapel Hill. In 
their original commitment, the 16 companies collectively pledged to remove 1 
trillion calories from the marketplace by 2012 and 1.5 trillion by 2015. The 
evaluation, which was funded by the Robert Wood Johnson Foundation, found the 
companies sold 6.4 trillion fewer calories in the United States in 2012 than in 
2007, exceeding their 2012 goal by 540% and their 2015 goal by 427%. 



 

CRUMBS LOOKING TO MASS MARKET FOR GROWTH. Specialty baker Crumbs Bake Shop’s efforts 
to revive the Crumbs brand received a boost this week with news that the 
specialty retail chain will introduce new products to the mass market. The new 
products, which will include a cookie line, chocolate bar, Crumbnut (a donut-
croissant hybrid), Basissant (a bagel-croissant hybrid) and other confectionery 
items, will be sold at Crumbs locations, mass grocers, convenience stores and on-
line at www.crumbs.com. “I think there is tremendous opportunity to expand the 
Crumbs offering, build on the company’s growth strategy and to leverage the 
collaborations between Crumbs and other companies in my portfolio,” said Marcus 
Lemonis, entrepreneur and host of CNBC’s reality series “The Profit.” “As we look 
to take the Crumbs brand back to its origin of being a bake shop, and not a 
cupcake store, customers can expect to see products such as ice cream, cookies, 
candy, coffee and other tasty treats.” Crumbs Bake Shop is undergoing a brand 
restructuring after closing its doors this past July. Under the direction of Mr. 
Lemonis and Fischer Enterprises, the company is expanding beyond its old niche as 
a cupcake store to a confectionery and baked goods outlet. 

 
DAVE’S PLANNING NATIONWIDE DISTRIBUTION. Dave’s Killer Bread has unveiled plans to 

distribute its bread products across the United States, up from the 25 states it 
currently serves. The maker of U.S.D.A. organic and Non-GMO Project Verified 
bread previously only sold its products in Western states, but distribution will 
expand into Midwest and Southeastern states by this winter, the company said. 
Dave’s Killer Bread offers a line of seed-encrusted bread containing protein, 
omega-3 fatty acids and fiber from seeds and organic ingredients such as 
amaranth, barley, spelt, blue cornmeal, quinoa and pumpkin. According to the 
company, an average slice has up to 5 grams of protein, as much as an egg. Dave’s 
Killer Bread’s Thin-Sliced varieties have the same nutrition as the brand’s 
regular deli slices, with as few as 60 calories, the company said. Signature 
products include 21 Whole Grains and Seeds, Good Seed, Blues Bread and its 
growing family of Thin-Sliced bread.  

 
KRISPY KREME, POSITIVE ON OUTLOOK, EXPANDING SHARE REPURCHASES. The board of 

directors of Krispy Kreme Doughnuts, Inc. has increased the company’s current 
share repurchase program to $105 million from $80 million. The current 
authorization originally was approved by the company’s board of directors in July 
2013, and was increased to $80 million from $50 million earlier this year. 
Including the increase announced Sept. 17, there is approximately $50 million 
remaining for future purchases under the program. “We view this additional 
repurchase authorization as an affirmation of our positive outlook for the 
future,” said James H. Morgan, executive chairman. “We are confident we have the 
capital resources to continue to implement and expand the scope of our system-
wide growth plans. While we always seek to first deploy cash to grow the 
business, we will complement that usage, as appropriate, with other means of 
increasing shareholder value.” As of Aug. 3, the company had about 64 million 
shares outstanding. Krispy Kreme said strategic promotional offers and other 
marketing efforts lifted traffic and top-line growth during the second quarter.  

 
PAPA MURPHY’S IN GLUTEN-FREE DEAL. Papa Murphy’s Holdings, Inc. and Boulder Brands, 

the makers of Udi’s gluten-free products, announced a partnership to bring Udi’s 
gluten-free pizza crust to the take n’ bake pizza franchise. Beginning this 
month, customers will be able to purchase 12-inch gluten-free pizzas from 1,000 
Papa Murphy’s stores. “There is a clear and growing demand for gluten-free 
offerings in the marketplace, and we are pleased to partner with Udi's Gluten 
Free Foods giving customers a high quality, gluten-free option that fits their 
lifestyle,” said Ken Calwell, president and chief executive officer of Papa 
Murphy's Holdings, Inc. “Fresh ingredients and a variety of premium toppings are 
hallmarks of our brand, which we believe pairs perfectly with Udi's commitment to 
tasty, high quality products. As we continue to offer our customers a variety of 
choices all at a value price, the partnership with Udi's is a natural fit with 
our mission to bring people together through food people love.”  



INGREDIENT	TRENDS	 COMMODITY	PRICES
 

FLOUR — Bookings of bakery flour were limited this week. Prices were lowered 
significantly as wheat futures prices continued to decline and the cash spring 
wheat basis below 15% protein buckled. Volatility in the cash spring wheat 
market kept millers and bread bakers on edge. During the week ended Sept. 12, 
the spot basis on 14%-protein spring wheat surged to an unsustainable $6 over 
the Minneapolis December wheat future. This week, the 14%-protein basis 
toppled to $2.50 over, still high by historical measures, especially in the midst of 
harvest. Nevertheless, the drop in the Minneapolis basis enabled individual 
specialty bakers and other spring grade users to complete some flour contracts 
for the fourth quarter. Some millers indicated a few bakers took coverage of a 
portion of their January-March flour needs, but most held back. While futures 
prices were attractive, exceptionally strong cash wheat premiums remained off-
putting and discouraged buyers from completing flour contracts. Millers 
indicated brisk inquiry for deferred pricing, but little new business emerged. 
Bakers and other flour buyers continued to take advantage of weak futures 
prices to cover the futures component of prospective flour contracts. Bread 
flour coverage for the fourth quarter increased to about 50%. First-quarter 2015 
flour coverage was near 15%. K.C. bulk middlings were $102 to $112 a ton. 
 

WHEAT — Wheat futures prices continued to decline, setting new contract and 
four-year lows. The spring wheat harvest was well behind the average pace but 
was making progress having endured excessive rain for much of the harvest 
season and even a freeze in some areas. It will be a larger crop than last year 
with quality issues likely more a matter for the cash market than for futures. 
The world wheat crop in 2014-15 was forecast to be record high by a wide 
margin, so global wheat supplies will be more than ample. The value of the U.S. 
dollar has advanced impressively since early July. Seeding of the 2015 winter 
wheat crop was under way with some areas indicating the best soil moisture 
profiles in years. The U.S.D.A. said winter wheat was 12% planted by Sept. 14 
compared with 11% as the five-year average. Export demand for U.S. wheat 
was uninspiring and below trade expectations in the latest reporting period. 
Funds continued to add to their record net short positions. Should they begin to 
liquidate, prices may abruptly turn higher. But so far, there was nothing on the 
horizon turn prices around. It was expected as the fall crop harvest expands, 
wheat movement may slow, which should support cash wheat markets. 
 

SHORTENING — Bookings of edible oils were limited. Price changes were 
mixed. Soybean oil users bought what was required to keep contract balances 
extended about 30 days. There was reluctance to complete contracts further 
forward in hope the weight of a record soybean crop will pressure prices. 
Soybean oil prices eased. Soybean oil futures prices edged lower. The soybean 
oil basis was firm nearby but fell steadily for October, November and December 
when new crop soybean supplies should become available for crushing. Users’ 
basis coverage was solid through December; first-quarter 2015 basis coverage 
was estimated at 50%. Merchandisers noted while the 2014 soybean supply 
may be record high, the U.S.D.A. forecast 2014-15 soybean crush only 40 
million bus higher than in 2013-14. They also suggested that record soybean 
yield may translate into a smaller yield of oil per bushel of soybeans crushed. 
These factors bear watching. Cottonseed oil prices remained firm nearby but 
were expected to drop sharply with the expansion of the harvest. Canola oil 
prices remained underpinned by poor rail logistics. Lard prices spiked on a late 
increase in baking season demand. Palm oil prices weakened.   
 

SUGAR — The sugar market was quiet this week while the corn sweetener 
market was jolted by news that Cargill plans to close its Memphis, Tenn., wet 
corn mill in January 2015. The closing of the plant, which sources estimate 
accounts for about 10% of U.S. high-fructose corn syrup capacity, comes just 
ahead of the negotiating period for 2015 corn sweetener contracting. Trade 
sources expect the loss of capacity will have a significant impact on 2015 
pricing, with one trader saying talk among buyers of prices down 3@5c a lb 
from 2014 now may be down only 2c. Others suggested the impact may be 
greater. In the sugar market, bulk refined beet and cane prices were widely 
quoted at 37@40c a lb f.o.b. for spot through Sept. 30, 2015, unchanged. One 
major well-sold processor held pricing firm at 40c a lb but others who were 
only 60% to 70% sold were willing to trade below that level. One major cane 
refiner raised its offering price to 39c a lb. Some users bought at current levels 
out of concern there was more upside than downside potential to sugar prices. 
 

COCOA — Cash powder prices eased slightly in quiet trade. Cocoa bean futures 
surged on concerns of ebola near key West Africa production areas. 

FLOUR PRICES ($/cwt, bulk, mill) 
 K.C. Mpls. Chicago 
 all-winter all-spring soft wheat 
9-19-14 standard standard straight 
Market close 16.65-16.75 17.15-17.25 11.15-11.25 
Week ago 18.90-19.00 25.80-25.90 11.60-11.70 
Year ago 18.05-18.15 17.05-17.15 14.50-14.60 

PROTEIN PREMIUMS (c/bu) 
   9-19-14   Week ago 
Basis K.C. (Dec.)      11%  +125 to +135            +90 to +100 
 12%  +135 to +145            +125 to +135 
 13%  +130 to +140           +120 to +130 
 14%  +145 to +155        +140 to +150  
Basis Mpls. (Dec.)  12% +100      +80 to +85 
(Delivered Chicago)     13%  +85 to +95        +85 to +140 
    14%  +200 to +250        +250 to +600 
 15%  +600 to +615        +605 to +650 

WHEAT FUTURES ($/bu) 
                                          Closing price                      Season’s 
    9-19-14 Week ago High Low 
K.C. Dec.  5.60¼  5.93¼   8.62 5.57½ 
 March  5.66  6.01¼   8.60¾ 5.64¼ 
 May  5.69½  6.06   8.50 5.67½ 
Mpls. Dec.  5.35½    5.78   8.92¾ 5.34¼ 
 March  5.52¾    5.93½   8.34½ 5.51½ 
 May  5.65¼    6.05¼   8.34½ 5.64¾ 
Chicago Dec. 4.74½  5.02½  8.65 4.73¾ 
 March 4.91  5.20  8.57½ 4.90¼ 
 May 5.02½  5.30¾  8.57½ 5.02¼ 

CASH PRICES 
  9-19-14       Week ago 
Hard wheat, Gulf (Basis Dec., $/bu)    No quote      7.28¼ 
Soft wheat, Gulf (Basis Dec., $/bu)    5.29½      5.57½ 
Cocoa powder, N.Y. ($/lb)     .93-1.08       .95-1.10 
Sweeteners (c/lb) * Nearby 
  Cane sugar, N.E., bulk*        37.0-40.0       37.0-40.0 
  Beet sugar, Midwest, bulk*       37.0-40.0         38.0-40.00 
  Beet sugar, West, bulk (delivered)*       40.0-44.0       40.0-44.0 
  42% HFCS, Midwest, bulk (2014) 21.25 21.25  
  55% HFCS, Midwest, bulk (2014) 25.25 25.25  
Bakery shortening (c/lb)       
  Corn oil, Chicago 36.25    36.25 
  Soybean oil, Decatur 35.25    35.50 
  Cottonseed oil, Valley 49.75    50.00 
  Loose lard, Chicago 51.75    44.75 
  Canola oil, Midwest 39.00    38.50 
   Palm oil, c.i.f. ports 36.00    37.50 
Frozen eggs, national, 30# tins (c/lb)   
  Wholes   111-114    111-114 
  Whites   144-147    144-147 
  Sugared yolks   83-88    83-88 
Dried eggs, national, drums ($/lb)    
  Wholes   3.95-4.30    3.95-4.30 
  Whites   14.25-14.75    14.25-14.75 
  Yolks   1.65-1.75    1.65-1.75 
USDA dry dairy products, Central (c/lb)  
  Nonfat milk, high-heat    150-170    150-180 
  Whey    57-67    59-69 
  34% whey protein concentrate    130-150    135-155 


