Australian
oats
Bright, low moisture, nutritious

Australian oats are
widely recognised for
their ease of processing,
high milling yield, and
nutritional benefits.
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Bright, low moisture,
healthy & nutritious
At a glance
 ats are widely recognised for their nutritional and
O
health benefits.

Australia has an
international reputation
as one of the cleanest
environments in the world
and supplies clean, safe
food grade oats to markets
around the world.

 ustralia is a world leader in the production of safe and
A
clean, food-grade oats which are bright and low-moisture.
 ustralian milling oats are recognised for their high quality,
A
including excellent taste and aroma.
 ustralian milling oats are preferred for their ease of
A
processing, high milling yield and groat percentage.
T he Australian oat industry is backed by a national breeding
program focused on milling varieties.

Australia is a world leader in the
production of high quality milling oats for
the international market.
Australian farmers produce hulled oats that
are bright, plump, low-moisture and have
very low levels of foreign material.
New oat varieties have been purposely
selected for their flavour and aroma when
processed as well as for their ease of
processing and high milling yield. These
varieties provide greater stability for onfarm production and security of supply for
international markets.
Australian oats are harvested during
October to December by direct heading
as soon as the crop is ripe. The farmer
harvests in warm and dry conditions to
ensure low moisture of the grain which
enhances its handling ability, safe storage
and value.

Milling oats are produced in the grain
cropping regions of south-west Western
Australia, the Eyre and York Peninsulas of
South Australia, western and north-eastern
Victoria, and the Riverina and central New
South Wales (see Figure 1 and Table 1).
Australia’s status as a producer of clean
food is demonstrated through the National
Residue Survey that analyses export grain
samples for chemical and environmental
contaminants, to help ensure food
safe grain.

Production (t)

Western Australia

678,000

New South Wales

320,000

Victoria

237,000

South Australia

109,000

Queensland

26,000

Tasmania

6,000
1,376,000

Source: ABARES
Five year average up to 2018–19 (financial years)

Classes and standards

Northern
Territory
Queensland
Western Australia
South Australia
New South
Wales
Victoria

Australian farmers are considered world
leaders in managing environmentally
sustainable cropping programs.
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TOTAL

Growing oats in Australia

Oats are typically planted during May and
grown through the winter months. The
crop relies entirely on natural rainfall and
sunshine for its growth and production.

Table 1 Australian oat production

Tasmania
Increasing production

Figure 1 Areas of oat production

Australian oats are classed for milling or
feed purposes based on the characteristics
of each variety. Grain Trade Australia
and the Grain Industry Association of
Western Australia define standards for
the segregation of oats grown by farmers
based on their quality.

End uses
The nutritional and health benefits of oats
are recognised by consumers worldwide.

Milling oats are dehulled, steamed and
flaked or milled before processing. The
healthy oats are made into oatmeal and
breakfast foods, health bars, bakery goods
and baby foods. Interest by consumers
in oat noodles, oat milk, oat rice and oat
health care products is also growing.
Oats, oat bran and oatmeal contain a
specific type of soluble fibre known as
beta-glucan. Studies have shown that
consuming just 3 grams of beta-glucan a
day (the amount in one bowl of oatmeal)
typically lowers total blood cholesterol
levels, reducing this risk factor for
heart disease.

Research and development
The Australian Export Grains Innovation
Centre (AEGIC) enhances the international
competitiveness and value of Australian
oats through the understanding of
market requirements and grain quality
research. AEGIC is actively investigating
potential new opportunities for Australian
oats, including oat noodles, oat rice and
oat milk.
The Grains Research and Development
Corporation (GRDC) is one of the world’s
leading grain research investment
organisations. GRDC leads the way in
driving the discovery and delivery of
world class innovation for the Australian
oat industry investing in breeding
activities, on-farm production research and
understanding market requirements.
The National Oat Breeding Program, in
partnership with key Australian research
organisations, conducts the breeding and
development of new oat varieties with
superior quality in Australia.

Testing oat noodles and oat rice in the AEGIC labs

Table 2 Typical quality characteristics of
Australian oats
Quality parameter
Hectolitre weight

Average range
52–56

(kg/hL)

Moisture

9–10.5

(%)

Grain brightness

56–65

(minolta L)

Protein

9–12

(%)

Beta-glucan

4.5–5.5

(db)

Groat

70–78

(%)

Milling yield

64–66

(%)

Oat varieties released with a milling
classification must have a high hectolitre
weight with low screenings, high groat
percentage and milling yield, a good
level of beta-glucan, and superior taste
and aroma (see Table 2).
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Australian Export Grains Innovation Centre

AEGIC is an initiative of the Western Australian State Government
and Australia’s Grains Research and Development Corporation
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