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Declared household consumption: 81%b
Consumption/week/pers.: 3.0 Kg?

Balkh
Main place to buy: market (74%)

USAID

FROM THE AMERICAN PEOPLE

= DAI

Badakhshan
Main place to buy: market (53%); produce it
myself (47%)
Consumption/week/pers.: 4.0 Kg
Flour most consumed: Afghani (48%)

N

Consumption/week/pers.: 3.2 Kg ~ Kabul
Flour most consumed: Tarmaida (43%)? = Main place to
_ buy: market
ey (50%); corner
/ Herat / store (40%)
Main place to buy: produce 3« = w szgil;&etslqné 0
it myself (55%); market e Kg o
(37%) _ Flour most
Consumption/week/pers.: consumed:
2.3 Kg Pakistani (69%)
Flour most consumed:

P
S

KAfghani (57%) s

Kandahar
Main place to buy: market (70%)
Consumption/week/pers.: 2.6 Kg
Flour most consumed: Pakistani (76%)

Nangarhar
Main place to buy: market (51%); produce it
myself (32%)
Consumption/week/pers.: 3.6 Kg

Flour most consumed: Pakistani (39%);
Afghani (34%)

2: Tarmaida is the main flour used to produce Uzbek bread.

Note: Figures from this consumer section are based on declared consumption

1 Asked to those who consume flour.
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by respondents. Total sample size n=1,200. April 2007.
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On average, an individual consumes 3.0 Kg of flour a week. Consumption is
significantly higher in rural areas. Badakhshan is the surveyed region with the highest
flour consumption, i.e. 4.0 Kg per family member per week.

Average kilograms of flour consumed per family member every week?!

m Kg of flour / family member / week
Urban: 2.6 Kg

6 - Rural: 3.4 Kg
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Total Kabul Nangarhar Badakhshan Balkh Herat Kandahar

1: This includes only those who report consuming flour. 124
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Pakistani brown flour is consumed the most. In urban areas, a larger share never
consumes flour; in rural areas a larger share consumes Afghani brown flour.

Types of flour products consumed most often Urban vs. Rural

W Pakistani brown flour W Afghani brown flour White flour (Tarmaida)
m Kazakh brown flour Other Bl Never consumes any flour
100% - % . . 100% 7 .
22% : : 11%
80% - 0 80% - . .
o 40|17 0 3 E s "
11% - 3% E E
60% A 60% - LEe . .
43%? - -
40% - 40% - " N
57%
20% - 20% A
29%
00/0 T T T 10/0 T T 00/0 T
Total Kabul Nangarhar Badakhshan  Balkh Herat Kandahar Urban Rural

Note: Responses show an under-reporting among those who 5 T :
consume Afghan flour, likely among those who use zirandas. 125 [/ Tarmaiaa is the main flour used to produce Uzbek bread.
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Tarmaida flour is the most preferred for its taste, whereas Kazakh flour is the most
preferred for its quality.

Pakistani and Afghani brown flour are the most preferred for their affordable prices.

[1f consumes]Why do you consume this flour the most??

B It is my favorite flour (taste) B It is good quality
It is cheap It is easy to find
It is healthy W It is safe
It is easier to conserve m Other (mainly: produce it myself/it is a local product)
0o/, - 0,
100 /0 43/0 —4%— 10/ 40/0 1 /0
B 1% 4% P —— 4%
° 9% 6% 10,
. »> (0]
80% - 18% 28% : : SSHEES 1,
. - 7%
. : :- EEEEEN .-
JUNEEEEEN : E : E
60% - 20% . E . . = 25% .
= 2% - . . . .
. - - . e 0
. 'l : :
40% - . .
: . : :
20% - : : :
u : PY 4
0% - i J
Total White flour Pakistani brown flour Kazakh brown flour  Afghani brown flour
(Tarmaida)

1: Sample for Tarmaida: 193, Pakistani: 432, Kazakh: 59, Afghani: 267. 126
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People who purchase Pakistani brown flour generally do so regularly, whereas
Tarmaida users tend to make infrequent purchases.

When do you usually buy these flour products??

W Regularly/for everyday food For guests B Occasionally/about once a month
| For special occasions m Never Other
I don't know
100% - 4%
4%
80% -
60% -
1%
40% - 3 E
: : 'S 0-
20% A : : : :
E E ) 2%
-‘ :
00/0 T 1

Pakistani brown flour White flour (Tarmaida)

1: Sample limited to ~790 that consume and buy flour products. 127
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Most interviewees buy flour from the market, especially in urban areas.
A significant proportion produces flour themselves, mostly in rural areas.

Where do you buy the flour (you consume most)??! Urban vs. Rural

From the market B From the corner store Other
B Produce it myself From the miller
100% - 1% 100% - _ R .‘-
8% E -
4% = -
80% - 6% l 80% - E E
. ’:
6% K .
60% - 60% - . -
40% - = . 5% 40% 1 = :
E E 740/0 700/0 : 650/0 :
= 55% = 5o 51% 53% : :
20% 1 = : 379, 0% = : 42%
. . . .
00/0 — * T T T T T T |00/0 ‘EsssssEs? T 1
Total Kabul Nangarhar Badakhshan  Balkh Herat Kandahar Urban Rural

1: Sample for Tarmaida: 192, Pakistani: 432, Kazakh: 60, Afghani: 267. 128
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The flour market is price sensitive, as can be seen in the number of people who
purchase from the market because of lower prices.

Where do you buy the flour (you consume most)??! Why there??

B Other

Good relationship with shopkeeper
B They have good quality flour
M It is close to where I live

They have lower prices

100% - o 10 0 100% - o 1% — 30
. 1 Yo % 1% 5% 4% () 50 3%

From the market ~ ® From the corner store Other  m Produce it myself

80% A 6% 800/0 T
600/0 . 600/0 N
.‘ .‘
4 * = :
: : 88% : :
40% 1 = : 83% 40%- :
- . 0 E .
S 55% - el 2% PoS8%
20% A E E 3% 20% - . E
: . 20% : :
b . . " 0
00/0 “anuuune T T T T |00/0 ’.-------" T 6/0 1
Total White flour  Pakistani brown Kazakh brown Afghani brown Market Corner store
(Tarmaida) flour flour flour

1: Sample for Tarmaida: 192, Pakistani: 432, Kazakh: 60, Afghani: 267. 129 2; Market: 630, corner store. 122,
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A larger proportion of interviewees that essentially consume Kazakh/Afghani flour are
willing to pay more for better quality flour.

Are you willing to pay more for a bag of flour of better quality?*

Yes No B There is no better quality

1000/0 7 - EEEEE .
32%
80% - 36%
610/0 ‘IIIIII.
.
56% " .
60% -+ 59% E E :-lllll,:
40% - E E E E
. 68% : . .
. . = 61% -
20% - 3504 39% . - E E
28% . . . .
00/0 T T . :.IIIIII: ; ‘.llllll: ,
Total White flour  Pakistani brown Kazakh brown Afghani brown
(Tarmaida) flour flour flour

1: Sample for Tarmaida: 192, Pakistani: 427, Kazakh.: 58, Afghani: 102. | 130
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The father is the main decision maker (53%) and main influencer (47%o) for

purchases of flour. The mother is the second most important influencer, but the eldest
son is the second most important decision maker.

Who is the main decision maker for Who is the main /nfluencer for

purchasing flour in your house? purchasing flour in your house?

1% 1%

M Father
Mother 26%
Eldest son
m Son
m Don't buy
53% m Other

26%

47%

1% 1%

8%
12%

7% 17%
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Afghan flour mills must often import wheat in order to keep running. Aria
Flour (Ard Aryana) of Herat imports one half of its wheat from Kazakhstan (the other
half being Afghan wheat), whereas the flour mill in Kunduz uses wheat from
Kazakhstan to make up for shortfalls in Afghan wheat. The mills in Kabul rely primarily
on Turkmen/Kazakh wheat.

Afghan wheat prices are volatile. For example, prices in one area can move
between 9 and 14 Afs/Kg. Moreover, fluctuations in one part of the country do not
necessarily match those in other areas!.

Afghan wheat is frequently of lower quality than that of neighboring
countries due to antiquated production methods and poor storage. A common
method of storing grain is in a pit in the ground. Loss of high percentages of wheat in
these storages is common, with sometimes total spoilage. Viral plant diseases are also
a problem due to the lack of technical knowledge of how to deal with them.

There were economic hurdles to exporting wheat from Pakistan until earlier this
year, for example there is a 15% export duty and there was a brief ban on exports.

1: Ministry of Agriculture, 2006.
132
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The process of milling flour provides added-value to the wheat, however the strength of
competition from imported flour means that margins are thin.

Value Chain of Afghan Hour, Milled in Kabul from Kazakh Wheat

(Afs/Kg)
15
0 0.2 0.1 —02=— m=05= =05=
EQ.7mm = Y.

10 i1l

5 9.7

0 ‘

Raw Material Maintenance Electricity Labor Land & Mill  Packaging Transport Producer's  Wholesale
& Machines Margin Price

Note: Raw materials costs include Kazakh wheat and transport costs.
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Customs duties and transportation costs are the main costs adding to the importer’s buying
price.

Distribution from wholesalers to retailers is a competitive activity with tight margins. Importers are
acting as wholesalers in the main cities.

Value Chain of Pakistani Imported Brown Flour (Punjabi)

(Afs/Kg)
15
04== =053 o
1.5
10
|: 0.7 :l Customs duty
|: 0.7 :l Transportation costs
5 - 10.7 [ o1 [T other operating costs
0 T T T T
Importer's buying Importer's costs Importer's margin Retailer's costs Retailer's margin Final consumer price

price
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Market Dynamics

Afghanistan’s per capita wheat flour consumption is high at 2.43
Kg/pers./week (vs 2.16 Kg for Pakistan)!.

The production does not match this figure hence the necessity to rely on
imports.

Brown flour, with an average retail price of 13.2 Afs/Kg, is less expensive and more
commonly used than tarmaida, with a retail price around 14.5 Afs/Kg. Both flours
are slightly less expensive in the south of the country than in the north.

According to our survey, a significant portion of the wheat produced in the
country is not traded but used by farmers for their own consumption to make their
own flour.

Since locally produced flour is often unavailable on the markets, bakers and non-rural
households rely heavily on imported flour.

1: Source: Altai Consulting survey for figure for Afghanistan (3.0 Kg/week/consumer means
2.43 Kg/weeky/individual as only 81% of the population consumes flour). Pakistan Institute of
Development Economics, 2002 for figure for Pakistan.
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Competition Level

Pakistani flour is the main competitor of Afghani brown flour.

Pakistan produces 20 Mn MT of wheat flour per year (80% from Punjab) since there are
as many as 715 flour mills in the countryl.

In Pakistan, wheat is delivered “just in time"” to the flour mills which thus require much
less storage facility; the Government of Pakistan intervenes on the wheat price to smooth
its evolution; electricity is also subsidized, lowering the flour mills” running costs. This
results in a very competitive pricing of Pakistani flour.

Pakistan’s flour production is of a better quality than Afghanistan’s because of the
production methods.

The marketing chain of Pakistani flour is very efficient (well organized, extensive
distribution chain) which makes it the easiest type of flour to access on the Afghan
market.

Pakistan’s export tax is 15% but the Government might consider lowering it to
increase Pakistani flour competitiveness.

1: Source: Asian Development Bank, 2000-2001.
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= Wheat production in Afghanistan has been heavily
supported by a large number of donor programs
(RAMP, ASAP, ALP, FAO, EC programs, etc.)

w Flour fortification! programs are ongoing led by
the World Food Program (WFP), UNICEF, WHO and
the Centers for Disease Control of the US
Government. In addition, WFP upgraded the food
analysis laboratory of the Ministry of Public Health
with modern testing equipment used for the analysis
of micronutrients in food, and to determine the level
of food toxicity.

m The Grain Industry Alliance International?
(GIAI) has been conducting several surveys on this
sector, including a study on the feasibility of
supporting flour milling in the East of Afghanistan.

Flour bags

1: Fortification prevents iron and other micronutrient deficiencies, whose effects are especially noticeable in children.

2: US based professional organization active in research and consulting in food security in Afghanistan.
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= Main capital investment is to acquire milling machinery and silos to store the wheat
which usually represents a significant amount.

m Working capital also represents a major capital need to be able to buy wheat in
advance while prices are low, and then store it.

= Flour mills” development in Afghanistan has been supported by the government
(outdated facilities rehabilitated with public funds) and donor agencies including
USAID within RAMP (Rebuilding Agricultural Markets Program), thereby reducing
capital needs.

Afghan Mills in Kabul
138
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Machinery

Labour

Small local millers either use rotating
stones powered by wind or water or
small electric or diesel mills which are
easy to use.

Large capacity mills use grid electricity
or diesel-fuelled motors which are
easy to access.

Since energy to run this machinery
Is one of the main costs to operate
an industrial flour mill, new machines
have been designed to consume
less energy for the same quality of
grinding.

Trained millers are necessary as are
engineers to manage the equipment,
though other functions within the mill
do not require special skills.

Management skills are highly
important in running a flour mill, since
flour milling is @ complex business with
machine-intensive industrial processes
and large teams of employees to
manage.

139
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There are 4 core aspects of developing the Afghan flour sector in an effective and
sustainable manner:

1. Ensure adequate supply of raw materials to flour mills.
2. Ensure adequate supply of electricity to flour mills.

3. Establish a professional organization to benefit wheat and flour
producers.

4. Implement government policies more favorable to wheat and flour
producers.

141
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Strategic Objective 1: Ensure adequate supply of raw
materials to flour mills.

Assist flour mills to construct grain storage facilities,
even constructing more capacity than they can currently use
so they can arbitrage grain, creating another source of
income and smoothing out the grain market.

Provide assistance to the large private flour mills for
the construction of increased grain storage. This

assistance would be for the construction of a maximum of 6
months of storage based on maximum capacity of the plant.

The Kunduz Mill is a particularly good candidate for
assistance with its supply chain and storage, as it has
identified these two issues as its major problems. Currently,

it has 150 MT of storage capacity and a production capacity Fabrication of metal silos as part of
of 200 MT of flour per day (it is currently producing 50 MT an FAO program to distribute
daily). At best, this is a 3 day inventory?. 14,000 silos

Afghan Mills in Kabul has a storage capacity of 78.4
MT and is constructing 4,000 MT more. This will be
enough for 33 days when operating at capacity and 113
days when operating at current levels. This still leaves the

mill susceptible to price fluctuations for much of the year.
1 Information on mills is based on

interviews with management of those

particular mills.
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Construct small grain bins and bag storage units for grain in rural areas to

provide quality storage for small farmers (E.g.: those constructed in Kunduz and
Helmand by GIAI).

This project must rely on grants and microcredit, since small farmers have little access
to capital.

Storages should be based on and coordinated with the GIAI project of
constructing small metal grain bins and brick and concrete bag storages in Kunduz
and Helmand, as well as the FAO program of distributing 14,000 silos. This latter
project leverages Afghan fabrication skills to keep value in the country and minimize costs.

Provinces targeted should be major grain producing areas such as Helmand,
Nangarhar, Kunduz, Herat and Balkh.

Improve wheat yields and quality among both small and large farmers. The focus
should be on the same major wheat producing areas.

Successful regional varieties of wheat that have high yields, high resistance to
disease and characteristics demanded by the market should be introduced (E.qg.:
large white kernels).

Prudent use of chemical fertilizers, the benefits of crop rotation and careful use of
pesticides should be promoted.

Training in the identification of bacterial, viral and fungal diseases must be included.
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Strategic Objective 2: Ensure adequate supply of electricity to flour mills.
Assist flour mills in acquiring large generators to provide adequate power supplies for
running their mills.

Afghan Mills in Kabul does not have an adequate electricity supply.

Kabul Flour Mill only operates when there is electricity in the grid due to the cost of running its
generator. A more efficient option should be available, as the generator was thought to have an
output of 400-450 kW but used 70 L of diesel every 45 minutes.

There is interest from the mill in Kandahar regarding a generator, but no further information
has been forthcoming.

Provide equipment to mills to even out the level of electricity entering the mill so
as to prevent damage to machinery from frequent power fluctuations.

Explore the possibility of setting up an electricity sharing system among several
businesses.
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Strategic Objective 3: Establish a professional
organization to benefit wheat and flour producers.
This organization would be made up primarily of producers
of wheat and flour, but would also include professional
employees (E.g.: lawyers and lobbyists).
Allow effective lobbying of the government by
wheat and flour producers.
The organization would function as a watchdog on issues
such as unfair trade practices by neighboring countries,
neglect of infrastructure and unproductive government

policies (such as the hands off approach to market
volatility).

A key function of the organization would be to ensure that
decisions that affect wheat and flour producers are not
taken without considering the effects on these producers.

Provide a means to share best practices and first-
hand experience.

Educational workshops would be organized to share
knowledge on current farming and milling practices,
marketing issues and the effects of global economic trends
on wheat and flour production within Afghanistan.

145
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Top photo.: A machine that
moves wheat from the cleaning
area of the mill to the mifling
area, Kabul

Bottom photo: Flour mifling
machine, Kabu/
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Foreign experts could be invited to lecture on topics of interest to wheat and flour
producers, such as modern means of raising crop yields or marketing flour.

Business trips to neighboring countries could be organized to see firsthand how
others respond to the challenges of a similar physical environment.

A relationship with a Western research institution would be strongly encouraged.
It would allow a steady stream of ideas back and forth and a constant infusion of current
knowledge (E.g.: Kansas State University’s relationship to GIAI's work in Afghanistan).

Provide a liaison with foreign investors and other traders.

A professional organization would be a unified voice with whom other traders could speak
on issues related to the production of wheat and flour in Afghanistan. Such issues
could include the health benefits of Afghan flour, the importance of supporting local
production or the promotion of small-scale cross border trade.

The active promotion of this sector of the Afghan economy as an attractive foreign
direct investment opportunity could provide the injection of much needed capital
into the wheat and flour sectors.

The assistance of personnel with experience in professional organizations and
chambers of commerce would be vital to help such an organization more easily establish
professional relationships with overseas professional organizations.

Flour bag,

146 Kabul Flour Mill
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Create an environment in which the behavior of one actor has a direct and
material influence on the well-being of others, thereby pressuring each producer
to live up to an agreed upon standard.
Unethical or careless conduct in regard to the production of quality wheat or flour,
based on set standards, would result in suspension from the organization.

This effect could be enhanced by placing a label on each bag of flour indicating that
the flour within was produced in a sanitary environment, is fortified and is made
with high-quality wheat. Failure to comply with standards would mean loss of the
privilege of using such a label.

An example would be how a symbol can not only indicate a good product but also be a
valuable asset to those who have the privilege of using, such as a Good Housekeeping Seal.

| forffied
Cerlified

Afghan Milled Flour
|

Idea for a potential tag
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Educate farmers and millers on wheat quality issues and
testing machines, and establish a laboratory to conduct
wheat and flour quality tests that cannot be done

economically at the level of individual mills and storages (E.qg.:

viral diseases).

Testing machines, such as moisture meters and grain scales
should be owned by each flour mill. These are relatively
inexpensive. For example, Delmhorst and M-3G moisture testers are
available for under $400. Seedburo makes a portable computerized
grain scale for roughly $1,500.

Due to the importance of wheat to flour mills, this laboratory would
be responsible for testing randomly sampled wheat plants
belonging to suppliers to the mills, not just the grain that is
delivered to the storages and mills. This is to prevent the introduction
of diseased wheat before it enters the storage.

Vomitoxin, a fungus that causes illness in animals and humans can
be tested in a laboratory for between $15 and $30 per
samplel. Attempts are being made to create test kits that can be
easily used at the point of storage, but none are readily available as of
yet.

1: Based on U.S. price assessment. 148
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Meter

Seedburo 8800S/A Grain
Scale
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Strategic Objective 4: Lobby for government policies more favorable to
wheat and flour producers. The government should actively work to smooth out
the fluctuations of wheat prices, but should not take the Pakistani route of subsidizing
grain since Afghanistan cannot afford the costs of such a program.

Renovate unproductive government silos in order to create a strategic grain
reserve.
This would be either a direct effort of the government, raising some needed
revenue, or the silo could be leased to a private enterprise or consortium.
The silo would be filled during periods of low prices and would be emptied during
emergencies or periods of high prices.

The Central Silo of Kabul could be one node in the strategic grain reserve. It
has a capacity of 50,000 MT of wheat!. The machinery and building were restored to be
fully functional. Other regional silos, such as the Herat Silo, could be restored and
modernized to function in a similar fashion. Large metal bins could be constructed in
convenient locations to increase capacity, then run by the silos.

Continue cooperation with NGOs and 10s, such as GIAI and FAO, in
providing agricultural extension services to benefit farmers with up-to-date
agricultural knowledge.

Provide incentives, for 5 to 10 years, for those who arbitrage grain.

Arbitrage, while not by itself a productive activity, functions very well at forcing
inefficiencies out of the market and creating a liquid environment.

1 Interview with Kabul Silo. 149
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These incentives should include providing low
interest loans on working capital as well as tax
credits on the investments necessary for
physical storage of grains that would be
traded.

Encourage negotiations of trade agreements
with foreign wheat producers to guarantee a
supply of wheat for Afghan mills.

As an example, negotiations could be carried
out with large scale Kazakh wheat
producers/traders or with the Kazakh Ministry
of Agriculture, to agree on guaranteed purchases.

Afghan millers and the Ministry of Agriculture
would need to cooperate to ensure that the
weight of the Ministry is behind the agreement and
that the agreement responds to the needs of
producers.

Importation of wheat rather than flour allows
Afghanistan to oversee the quality of its flour and
keeps added value within the country.

Milling machines, operating in a series (each
passes the flour to the next for finer milling),
Kabul
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Establish a legal framework of quality
standards for wheat and flour.

The 1SO standards, established by the
International Standards Organization measure
specific aspects of quality. For example, ISO
21415-1:2006 relates to determining the gluten
content of the wheat, The NABIM standard,
at right, uses an 1SO standard as part of
its own.

For flour, the 1SO 5530-1:1997 standards
relate to the characteristics of dough made of
the flour.

While functioning as a measure of
minimum quality to be met, such
standards may be used as a yardstick to
foster standardization of quality
requirements in grain. It is up to each buyer
or seller to decide which grade of wheat meets
his needs.

Other measures taken of wheat that
influence its value and salability include
testing for diseases such as vomitoxin
contamination.
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Test

Reference Procedure

Notes

Contanunation

Sensory examination of the
origmal bulk sample

Mg sample shall contain any element which
renders it unfit for flowr milling. eg infestation,
arzot, damazed, sprovted, heat-damaged, mouldy,
shrivelled, pink or zreen grams or off odours.
Signs of contamimation will result in rejection.

Moisture

BS 4317 part 3: 1999

masitmun acceptable level nommally 15%

Specific Waight

BS 4317 part 32: 1996
FTWGE 20

munmmum acceptable normally 7T8kg/hl for
bread wheat

Sereenimgs and

Weighad sample is separated

Screenings are represented by the non wheat tails

Admixture using sieves comprising long | of the 3.5mm and the dwoughs of the 2 Jmm
rounded apertures of width steves. Admixture represents any other
3 5mm and 2 Omm. The test | misesllanecus impurities found in the remaining
miay be carried out sample, te the tails of the 2.0mm steve.
mechanically or by hand. Maximum normally acceptables iz combined level

of 2% for scresnmzs and adnuxture.

Frotein CCFRA (FTWG) meathod Commeon minimum spectfication for bread wheat
no. 19 [Dumas procedure]. is 13% protein (Dumas, dry matter basis)
Protein declaration is on a
dry matter basis

Fallmg MNumber BS 150 3093:2004 munimum aeceptable level nommally 230 seconds

for breadmaking wheat

WVarietal Purtty

Electrophoresis on at least
50 grains

nermally a maximum of one gram out of 50 may

be other than those specified.

Source: NABIM 2005.
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Encourage mandatory use of fortification in all mill-
produced Afghan flour, then include the importance of
fortified flour in public health campaigns.

Inform NGOs and 10s working in health-related sectors of
which flour mills are participating in this fortification program
and how these mills can be contacted.

Informative posters would be provided for flour
wholesalers and retailers for display in their shops. These
would describe the concrete benefits of fortified flour consumption
(E.g.: better resistance to disease, lower childhood blindness rates,
higher 1Q).
Urge import tariffs on imported flour produced in countries
that subsidize their mills.
A tariff of 10026 to 150%b of the current subsidy would

effectively level the playing field for Afghan flour mills and
generate revenue for the government. This would be applied to all

. Flour fortification, donated by
ty_pes of Su-bS-IdIeS. _ the WFP and added to Afghan
Risk of raising the price of flour for those who cannot flour

afford it is mitigated by a tariff regime that is phased in
over a period time as Afghan flour mills grow in size.

Phasing in tariff protections that only compensate for the subsidies
of trading partners has the advantage of not supporting enterprises

that are only competitive in a protected environment.
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Economic

If current flour mills were operating at capacity
(including planned expansions), they would
account for ~1% of GDP.

Potential production with current industrial mills
(including planned expansions) is $71 Mn!,

Milling at capacity flour from imported wheat
could keep upwards of $9 Mn extra annually inside
the country?.

Increasing the use of Afghan wheat would provide
clients for Afghan agricultural support enterprises
(E.g.: fertilizer, seeds, machinery).

1: This is based on a wholesale price of 13 Afs/Kg for the 2: This is based on 3,300 Afs per MT in value addition, using
maximum output of all industrial flour mills interviewed, plus the numbers for maximum capacity from the previous note,
planned expansions to current operations. Unfinished mills under /n addition to current Afghan flour production.

construction are not included. Due to difficulties in obtaining
figures for Kandahar Flour Mill, its maximum output was
conservatively posited to be 100 MT per day. 153
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consulting

Social Environmental

Potential output of recommended
strategies could generate extra

Level of environmental impact:
Use of fossil fuels would increase

revenues from purchased wheat of $36
Mn in rural areas! if production figures
follow.

Agricultural communities would be the
primary beneficiaries, as they would be
able to take advantage of price
fluctuations, rather than selling during
periods of low prices.

Initial efforts would simply entail
bringing industrial flour mills up to
capacity. Long term efforts would
include bringing more Afghans into key
positions, quality control of production

as a result of increased use of
generators and potentially from
modernizing agriculture (E.qg.:
higher use of machines), but
through modern machinery the
quantity of fossil fuels can be
minimized in relation to the output
achieved.

Possible soil depletion if proactive
conservation measures are not
taken.

1: This is based on the following assumptions: Price of Afghan
wheat, 10 Afs/Kg. All mills operating at full capacity, including
completion of planned expansions, but without the inclusion of
mills currently under construction. Positing current Afghan

154 Wwheat use of 33.33% and future, full capacity use at 100%.

and engineering services.





