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NOODLE WHEAT SEGREGATION — THIRTIETH ANNIVERSARY 
Statement by Minister for Agriculture and Food 

HON ALANNAH MacTIERNAN (North Metropolitan — Minister for Agriculture and Food) [1.03 pm]: 
Last week we celebrated the thirtieth anniversary of the Australian noodle wheat segregation, a milestone event 
for the nation’s first specialty wheat market. WA is the only major supplier to this market, which is worth more 
than $250 million to the state’s economy. This strong relationship is largely due to the efforts of dedicated people 
who identified and pursued this unique opportunity in a premium, and famously fastidious, market. For decades, the 
Japanese milling and noodle industries regarded Australian standard white wheat as the best in the world for the 
production of white salted udon noodles. In the 1970s, Department of Agriculture cereal chemist Dr Graham Crosbie 
became concerned that ASW was failing to meet the Japanese standard, as the varieties being planted were changing. 
Dr Crosbie brought over Japanese cereal chemists to work out which varieties delivered the best results for udon 
manufacturing. At a Perth wheat industry seminar in 1989, Dr Crosbie called for the noodle wheat segregation to 
concentrate the dwindling supplies of those key varieties and encourage increased production. Although there was 
widespread industry support for separate pooling, there was considerable debate and disagreement nationally. 
Key support for the segregation came from a group of Mullewa growers, led by John Hawkins, John Carstairs and 
Peter Dean, who took the fight up to the Australian Wheat Board, which was not terribly focused on WA, and got 
it to accept the need to separate the WA noodle varieties from the ASW. The rest is history—a history we were 
honoured to celebrate with a host of guests from Japan, including leaders from the Ministry of Agriculture, Forestry 
and Fisheries, and the Nitto Fuji Flour Milling Company. 
Every year, Japanese flour millers and government officials visit the Australian Export Grains Innovation Centre 
and InterGrain to ensure that WA noodle wheat blends achieve the right colour and texture, so it was fantastic to 
have them return to celebrate a mutually beneficial and smart collaboration. AEGIC and InterGrain continue the 
good work, with InterGrain naming their latest three varieties Zen, Ninja and Kinsei, with more on the way. This 
is indeed a great Japan–WA fusion with a strong future. 
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