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Executive Summary 

The wheat-to-bread market in southern Syria 
was critically disrupted when the government 
cut off services to opposition-controlled areas at 
the beginning of the conflict in 2011.  This supply 
severance created shortages of flour and bread 
that continue today, compounded by the effects 
of prolonged conflict.  

RFSAN undertook this assessment at the re-
quest of the Whole of Syria (WoS) Food Security 
Sector (FSS) to develop a detailed understanding 
of the wheat-to-bread market, how this market is 
manifested through infrastructure, and ascertain 
the greatest barriers to meeting bread needs in 
southern Syria. RFSAN enumerators, as well as 
enumerators from Syrian NGO Afak assessed 63 
bakeries, 10 mills and two silos across 94 villag-
es in Dar’a, Quneitra, and As-Sweida governo-
rates, through key informant interviews, focus 
group discussions, and consultations with local 
councils.   

The assessment found gaps in every step of the 
wheat-to-bread supply line.  The south of Syria 
does not grow enough wheat to be self-suffi-
cient, producing an estimated 80% of its own 
need in 2016.  This gap increases significantly 
when looking at flour.  The assessment sug-
gested that local milling contributes only 15% of 
the flour needed to serve the population while 
humanitarian aid meets 30-40%. This suggests 
that as much as half of total flour need is left 
unmet.  All 94 local councils identified the lack of 
flour as the biggest challenge to meeting bread 
need.

Infrastructure mapping illustrated that bakery 
systems in the south have proven relatively re-
sistant to conflict.  Distinct regions of intercon-
nected infrastructure centered around private 
and public bakeries have developed in eastern 
Dar’a and western Dar’a/Quneitra. 

As local production remains lacking, large 
amounts of flour distributed as aid has kept 
bread prices constant and affordable.  However, 
there are signs that it is distorting the market for 
flour.  While economies of scale were found to 
exist for all other key inputs, it was not observed 
in bulk flour purchasing.  The lower cost of, and 
preference for, imported white flour could be 
hampering local production. 

Further understanding the scope and depth of 
the gap in local flour production is crucial to im-
proving bread production.  Those surveyed indi-
cated price and unavailability of key inputs, es-
pecially fuel, wheat, and flour, to be the major 
bottlenecks at all steps across the supply chain.  
Repeated assessments are necessary to refine 
findings and allow for trend tracking.
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Background

Prior to the conflict, the wheat-to-bread chain in 
Syria was largely controlled by the government 
due to the centrality of wheat production in na-
tional policy.  Government influence over wheat 
production and marketing continued beyond 
the liberalization of other agriculture products in 
20071.   Not only was wheat classified as one of 
seven national strategic crops, it was also iden-
tified as the country’s most key food commod-
ity for national food security.  The government 
aimed to always maintain wheat stores equiva-
lent to a years’ worth  of national consumption.  
To achieve this goal, the government encouraged 
wheat production by giving relatively high prof-
it margins to wheat farmers and setting wheat 
prices significantly above global averages.  On 
average, farmers would sell approximately two-
thirds of their crops to the government, while the 
remainder would be kept for consumption, seed 
stores, and be sold to private mills and traders. 
Generally, however, pre-conflict the government 
controlled the pricing of wheat, flour, and bread 
throughout the public and private market chains, 
subsidizing bread prices at an average of 20% 
below production cost across the country when 
conflict arose in 20112.   

In the south before the conflict, the govern-
ment organized the majority of flour production 
and distribution via a large (now inactive) mill in 
Dar’a al Balad.  The flour was then distributed 
to village bakeries to be baked and sold at sub-
sidized prices.  Other small-scale private mills 
existed across the south but operated with tradi-
tional stone-milling technology and served local 
farmers and families.  The wheat-to-flour system 
across the south was critically disrupted when 
the government cut off these services to oppo-
sition areas and the Dar’a al Balad mill was ren-
dered non-operational due to conflict.  

Since the government severed services to op-
position controlled areas, local councils and hu-
manitarian actors have worked to fill the gaps 
created by the breakdown of the previous sys-
tem, while also combating additional stresses of 
conflict, access challenges, choked supply lines, 
and infrastructure damage and deterioration.  
1      Agricultural Damages and Losses Needs Assessment 
(DLNA), the Syrian Arab Republic.  March 2017. Consultation 
Draft. 
2        SYRIA: 2012 Wheat Production Report. June 2012. United 
Stated Department of Agriculture, Foreign Agricultural Service

Maintaining a functional wheat-to-bread supply 
line is essential in mitigating need gaps for bread 
and flour; fundamental staples of the Syrian diet.  

Objectives

Upon a request from the WoS FSS coordination 
from the Jordan hub, the RFSAN agreed to un-
dertake a detailed survey and analysis for the 
bread infrastructure in south Syria.   The follow-
ing survey set out with the goal of mapping the 
existing wheat-to-bread infrastructure in south-
ern Syria.  The intention of the mapping exercise 
was to provide an understanding of where the 
current gaps, bottlenecks, and barriers to suffi-
cient production exist, including a rapid damage 
assessment of the infrastructure.  In addition to 
laying this contextual foundation, the assess-
ment also intends to update previous work on 
market flows.  

In future assessments, the survey methodology 
used to provide these broad baselines outlined 
below should be further refined and repeated to 
track and analyze trends over time.  This founda-
tional understanding of existing systems, infra-
structure damage, combined with multiple iter-
ations of data collection (and subsequent trend 
analysis) aims to aid the humanitarian commu-
nity in structuring its existing interventions and 
inform future planning. 
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Objectives: Research Questions

This survey endeavored to answer the following 
questions:

• Wheat-to-bread Market System
• How does the wheat-to-bread system 

function in southern Syria, specifically 
through the silo to mill to bakery infra-
structure?  

• How does humanitarian aid fit into it and 
what effect does it have on that system?

• Wheat-to-bread infrastructure
• How interconnected is the wheat-to-

bread infrastructure in southern Syria?  
• Are there certain key areas or points of 

infrastructure that can be targeted with 
aid to boost bread supply in the entire 
region?  

• Conversely, are there certain places that 
are more vulnerable to supply shortag-
es, high prices, and bread insecurity?

• Barriers to meeting need
• What are the major bottlenecks in meet-

ing the bread need in southern Syria?
• What are the major factors contributing 

to these bottlenecks? 

In response to these questions, this report will 
provide:
1. A market map showing the wheat-to-bread 

market environment, supply chain, and vital 
infrastructure including identifying humanitar-
ian aid inputs into the system.

2. A wheat-to-bread infrastructure map of south-
ern Syria with an outline of the scope of inter-
connectivity across different regions.

3. The specific findings from surveys of individ-
ual silos, mills, bakeries, and local councils 
including greatest barriers to operations and 
meeting community need.

4. A final discussion of findings exploring the 
causes of bottlenecks, possible ways forward, 
and areas for further assessment.

Methodology
The survey collected data via key informant inter-
views covering 63 bakeries and 10 mills across 47 
villages in Dar’a, Quneitra, and As-Sweida gover-
norates.  Enumerators identified an additional 11 
nonfunctioning mills and 47 nonfunctioning bak-
eries existing in the target area but these were 
not fully assessed due to elongated inactivity, as 
well as two functioning bakeries that elected not 
to participate.  Additionally, enumerators gath-
ered bread needs and gaps information from 94 
local councils and conducted three focus group 
discussions to verify findings.

Bakeries Mills Bakeries Mills

Functioning Non-Functioning

58 7 5 3

Bakeries Mills Bakeries Mills

Functioning Non-Functioning

2 0 47 11

Completed Surveys

Additional Facilities Identi�ed

Enumerators were trained in the Emergency 
Market Monitoring Assessment (EMMA) meth-
odology for data collection using participatory 
mapping to identify infrastructure and gather-
ing specific data, primarily through key inform-
ant interviews.  The final forms for silo, mill, and 
bakery data collection was developed by RFSAN 
with input from FSS partners.  Data was collect-
ed through the KoBo mobile collection tool and 
stored on secure servers.  
Afak and RFSAN field assessment teams com-
pleted two rounds of data collection. An initial 
survey completed in early April 2017 and a sec-

Table 1. Surveys and Identification of Functioning and Non-
Functioning Bakeries and Mills in Dar’a, Quneitra, and As-
Sweida Governorates
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ond round of follow up surveys conducted in 
early May 2017.  Data was collected through 63 
Key Informant Interviews (KIIs), 94 local coun-
cil consultations, and three focus group discus-
sions (FGDs).  Coverage focused on opposition 
controlled areas of Dar’a and Quneitra with a 
sample of two bakeries and one local council 
consultation taken from government-controlled 
As-Sweida.   

Limitations
While this survey aimed to be as comprehen-
sive as possible, the assessment could not fully 
cover every element of the wheat-to-bread in-
frastructure in the surveyed area.  For example, 
some facilities elected not to participate in the 
survey while others were inaccessible during 
the data collection period.  The survey focused 
on the silo, mill, and bakery systems and did not 
include interviews on the agricultural production 
level or individual consumer households.  How-
ever, despite these gaps, the results are likely to 
be representative of the systems and trends in 
the south.  
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Market Mapping
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Market Mapping

Before exploring the physical wheat to bread in-
frastructure in southern Syria, it is important to 
understand the context and flow of the market 
system itself.  This assessment allowed for the 

Relations and deals 
between opposition & GOS

GoS
Shops

Local/ Provincial 
Councils

Public 
Bakeries

Private 
Bakeries

The market chain

The market environment

WHEAT-TO-BREAD MARKET SYSTEM IN OPPOSITION-CONTROLLED AREAS OF DAR’A & QUNEITRA GOVERNORATES

Key infrastructure

Market actors & their linkages

Institutions, rules, norms & trends

inputs, market-support services

WarehousesTransportation

Local Councils
Funding

Major disruption

Wheat �our
Large

Traded Volume

Small

Wheat grain

Bread

Major disruption

Partial disruption

Syria

Wheat local 
Producers

Silos

Wheat Grain 
Traders

Distributors

Wheat Flour
Traders Traditional Mills

Modern Mills
IDPs

Local Residents

Food AID (Baskets)

Wheat Flour
AID

Wheat Grain
AID

Im
p

o
rt

ed

Wheat Flour

Im
p

o
rt

ed

LabourFuel Communication Equipment Maintenance 
& Spare Parts

Agricutural Inputs,
Irrigation, loans Bakeries Inputs

Con�ict SYP
DepreciationSPEG

IDP
Movements

Weather Condition Import Trends
Disruption of
Gvt support &

Control
Impact of Aid

April 2017

The market system map is a visualization of the 
way the market system functions. It shows the 
system as a whole, illustrating connections be-
tween the different players, as well as the fac-
tors affecting their linkages. 

The map is comprised of 3 layers:

• The market environment (top layer): This layer 
shows the environment in which the market 
system operates, with enabling and disabling 
factors such as institutions, policies, norms, 
trends, social and business practices (in both 
formal and informal senses) which have sig-
nificant influence on the market chain.

• The market chain (middle layer): It represents 
the sequence and connections between all 
actors involved in bringing bread to the local 
population. 

• Key infrastructures, inputs, and support ser-
vices (bottom layer): This layer shows the 
structure that supports the overall function-
ing of the market system.

Market environment:

• Weather conditions: Meteorological condi-
tions impact local wheat production

• Import trends: Trade has an impact on how 
market chain actors manage to import in-
puts either from abroad (Jordan) or from 
the government-controlled areas (in Dar’a or 
As-Sweida governorates). Some traders have 
the necessary connections to make goods 
cross lines between areas of influence.

• Conflict: Dynamics of the conflict affect se-
curity conditions, transport (active fighting 

mapping of the wheat-to-bread market to bet-
ter contextualize operations and build a foun-
dation for understanding economic bottlenecks 
to meeting needs.
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Types of Flour and Wheat

Durum Flour/Semolina from Local Wheat: Du-
rum wheat (Triticum durum) is the primary wheat 
grown in southern Syria and accounts for 60-80% 
of the wheat grown across the country depend-
ing on quantity of rainfall1.   Durum wheat is most 
commonly milled into semolina2, a coarse prod-
uct favorable for making pasta type products and 
local Syrian dishes such as tabbouleh, kibba, and 
other bulgur-based foods.   

Milling durum into fine flour requires special 
equipment and additional time3.   Only one mill 
located in opposition controlled areas (Nasib) has 
this capacity.  When used for bread, durum flour 
or semolina is most commonly mixed with flour 
from softer wheats.

In the market map, wheat from local farmers, 
flour milled in traditional mills, a small quantity of 
flour procured locally and distributed by humani-
tarian actors, and approximately 50% of the out-
put of the Nasib mill represent sources of durum 
products.  

White Flour from Imported Soft Wheat: Softer 
wheats (Triticum aestivum) are also grown in Syr-
ia but  in  lower quantities.  This wheat is milled 
into a less protein-rich fine flour commonly used 
around the world and in Syria pre-conflict for 
making bread.   The survey showed that 54 of 63 
bakeries have maintained this preference to bake 
with just white flour and eight preferring mixing 
durum and white flour. No bakeries preferred du-
rum alone while one stated no preference.   

In the market map, the flour imported and dis-
tributed by humanitarian actors (to both local 
councils and to households as food parcels) as 
well as approximately 50% of the flour milled in 
Nasib, represent sources of fine white flour.  The 
assessment found that white flour is less expen-
sive across local markets in Dar’a and Quneitra 
than the durum flour/semolina.  This follows glob-
al trends in which durum wheat is more expen-
sive. However, to promote local production the 
Syrian government has traditionally set prices for 
durum and soft wheat artificially higher and much 
closer to each other than global prices.  As such, 
the lower cost of white wheat likely reflects the 
large volume available through humanitarian aid. 

1 Kayyal H. Abu Hamze H. Jarrah M. Nacit M. Durum Wheat 
Production and Quality in Syria CIHEAM 1995. P. 127-132
2 A cereal made from the hulled kernals of wheat, most 
often durum wheat.
3  The Complexities of Durum Milling. World-grain.com 
(Link) 

may disrupt supply lines, impose checkpoint 
fees).

• Relations and deals between opposition 
authorities and the government of Syria: 
Some deals may happen between areas of 
influence as in other regions of the country 
(eg. Focus group found examples of trading 
electricity for wheat).

• Disruption of government support and 
control: The wheat-to-bread chain used to be 
a key strategic chain for the GoS, which con-
trolled and subsidized the system. Currently, 
GoS is not providing that support anymore.

• Local council funding: The opposition au-
thorities tend to try and replicate a similar 
system, however with very limited financial 
capacity. Local councils are dependent on ex-
ternal funding and aid to supply the system 
and support its functioning.

• Impact of aid: Findings from this study and 
from long-term price monitoring exercis-
es suggest that one of the reasons behind 
the stability of prices may have been aid in 
beneficiary areas providing a steady supply 
of wheat flour.  (See Annex I discussion of 
prices).  However, much of this aid is brought 
from abroad, creating an artificial market and 
not incentivizing local production of wheat 
(although some efforts are being made to 
procure locally).  The current market parallels 
and maintains the pre-conflict environment 
for flour in which local consumption also re-
lied on imports organized by the national gov-
ernment. High levels of flour aid distribution 
have provided enough supply that local flour 
production capacity has not been incentivized 
to grow and evolve to meet the need created 
when government provisions ended.  Focus 
on emergency, life-saving relief and less fo-
cus on livelihood support interventions has 
not yet resulted in recovery of lost income, 
and therefore purchasing power, for the af-
fected population. 

• SYP depreciation: Previous studies found 
that many actors along the chain (including 
producers and traders) had to buy inputs in 
U.S. dollars and sell outputs in Syrian pounds, 
which meant that, due to SYP depreciation, 
profit margins shrank. 

• SPEG: The Syria Public Establishment for 
Grain, the opposition-equivalent to the GoS 
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milled for human consumption, southern Syria 
would only be able to meet 80% of demand to 
achieve 2.5 loaves of bread per person a day.  
Moreover, the 2017 CFSAM estimated that the 
total wheat requirement per person per year in-
cluding bread, pasta, and other products is 170 
kilograms.  Meeting this requirement for 1.1 mil-
lions people in the south would require 187,000 
tons of wheat.(Footnote6)  The 2016 harvest in 
Dar’a and Quneitra represents only 47% of this 
requirement6.

The assessment found that this gap widens 
considerably when looking at flour demand as 
compared to what is available.  Assuming 300 
grams of bread per person (or 250 grams of flour 
per day at a 1:1.2 flour to bread ratio) across a 
population of 1.1 million  suggest a total weekly 
demand of 1,925 tons of flour across Dar’a and 
Quneitra.  However, combining total assessed 
output of local mill production (294 tons/week) 
with average weekly distributions from human-
itarian actors, the total flour available during the 
assessed week was estimated to be 1,020 tons.  
This suggests that the flour available meets just 
over half (53%) of total demand, with local mill-
ing alone meeting only 15% of local demand, 
leaving a gap of approximately 905 tons per 
week.  These numbers can be considered across 
various population estimates and daily consump-
tion standards:

6 Crop and Food Security Assessment Mission to the Syrian 
Arab Republic (CFSAM), July 2017. FAO

GECPT (General Establishment for Cereal 
Processing and Trade) is in charge of organiz-
ing the purchasing, processing, and distribu-
tion of wheat along the chain.

IDP movements: Displacement impacts of the 
capacity of local councils to meet needs. 

Market chain:

The market map shows a complex interaction 
between local production and markets and prod-
ucts imported as aid, as well as procured locally 
as aid, working to meet community need.  While 
every single connection cannot be displayed, the 
most common resource flows are shown on the 
market map with wider arrows representing a 
higher relative importance of the volume flows 
at each stage.  

The population of Dar’a and Quneitra is approxi-
mately 1.1 to 1.4 million people. Based on a diet 
of 336 grams of bread (2.5 loaves as cited by 
the Syrian Economic Forum as an average Syrian 
diet) a day, the annual market demand of the re-
gion is approximately 110,000 to 140,000 tons of 
wheat3.   According to the 2015 and 2016 CFSAM 
harvest estimates, production in the two gover-
norates reached 88,500 and 21,400 tons respec-
tively indicating that the region is non-self-suf-
ficient for wheat4.   As the variability in these 
harvest numbers suggests, wheat yields in the 
south are highly vulnerable to negative weath-
er conditions as the majority of crops are rain-
fed (81% of harvested land in 2015)5.  Without 
imports from other governorates or countries, 
especially in drought years, southern Syria is un-
able to produce enough wheat to meet market 
demand.

While the CFSAM does not specify which type of 
wheat is grown, durum wheat is traditionally rain 
fed, while softer wheats are irrigated.  Further 
assessment is recommended to understand the 
composition of locally grown wheat in the south.

Taking the more favorable 2016 harvest estimate 
of 88,500 tons as a case study and an estimat-
ed population of 1.1 million, even if the commu-
nity utilized 100% of all locally produced wheat 

3 2.5 Loaves is taken as the average daily per capita 
consumption from the Syrian Wheat 2015 report. May 2015. 
Syrian Economic Forum 
4 Crop and Food Security Assessment Mission to the Syrian 
Arab Republic (CFSAM), November 2016.  FAO 
5 Ibid 
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It is important to note that the estimated local 
milling output has been determined based on one 
data collection period.  This collection should be 
repeated multiple times to ensure that the output 
rate is indicative of greater trends and not simply 
a snapshot of one unrepresentative period. 

However, the shift from a 20% deficit of wheat 
to a 47% deficit of flour (and possible 85% flour 
deficit without imported aid) suggests that a sig-
nificant proportion of local wheat is not being 
milled for local food production.  The assessment 
found a variety of possible causes, such as the 
outflow of wheat crops to government-controlled 
areas offering higher prices and the unsuitabili-
ty/undesirability of local durum wheat for baking 
bread.  The upcoming harvest over the months of 
June and July offer an opportunity to more closely 
monitor the production and sale of locally grown 
wheat in southern Syria.

Key infrastructures, inputs, and support servic-
es:

• Major disruptions in the availability or af-
fordability of agricultural inputs, irrigation 
and agricultural loans are a key bottleneck 
to local wheat production. Wheat produc-
tion has lost a great part of its profitability, 
due to these lack of inputs, combined with 
the disruption of the government subsidized 
system of buying flour at inflated prices di-
rectly from farms. 

• Fuel is a critical issue, both in terms of its 
price and availability, and affects transport 
and functioning of factories and equipment. 

• Availability and affordability of equipment 
maintenance and spare parts is a key con-
straint for many silos, mills, and bakeries.

Assumptions

Population 1,100,000 1,100,000 1,300,000 1,300,000

Daily bread consumption (grams) 200 300 200 300

Tons/Week Needs for Southern Dar'a and Quneitra Based on Assumptions

Flour Need (tons/week) 1,283 1,925 1,517 2,275

Bread need (tons/week) 1,540 2,310 1,820 2,730

Flour tons per week

Flour Available optimistic estimate 1,250 1,250 1,250 1,250

Flour Gap (Lowest Estimate) 3% 35% 18% 45%

Flour Available pessimistic estimate 900 900 900 900

Gap (Highest Estimate) 30% 53% 41% 60%

Flour Available (assessment data)      1,020      1,020      1,020      1,020 

Gap (Data) 21% 47% 33% 55%

Bread Tons/Week

Bread Available optimistic estimate 1,500 1,500 1,500 1,500

Gap (Lowest Estimate) 3% 35% 18% 45%

Bread Available pessimistic estimate 1,140 1,140 1,140 1,140

Gap (Highest Estimate) 26% 49% 63% 42%

Bread Available (assessment data) 1,189.7 1,189.7 1,189.7 1,189.7

Gap (data) 23% 48% 35% 56%

Population: UNOCHA HNO estimate is 1083000, LCs reported 1300000 across 94 villages
Bread consumption: 200g humanitarian needs number in the North, 300g operational planning in the south
Flour: bread need divided by 1.2 based on typical recipe
Bread need (tons/week): assumed need per person per week times population
Flour Available (assessment data): Volume of local production + aid found in one week of assessment period
Bread Available (assessment data): Volume of local bakery outputs based on one week of assessment data
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Bakery Operation Modalities

As the market map shows, the assessment found a distinc-
tion between public and private bakeries which is important 
in understanding the role of local councils.  More specifically, 
there are three major modes of operation for bakeries in op-
position-controlled areas of the south:

Fully Public – Fully public bakeries are owned by the commu-
nity through the local council.  All inputs such as fuel, flour, 
yeast, water, salt, etc. are procured by the local council.  Lo-
cal councils procure these inputs primarily in local markets.  
However, many villages’ local councils also receive flour 
through humanitarian aid (which aim to meet up to 30% of 
need).  Once the bakery receives the inputs and completes 
baking, the bread is collected by the local council and sold to 
households at subsidized prices (approximately 10 SYP per 
bundle across the south). 

Fully Private – These bakeries are privately owned and pro-
cure all inputs independently on the local market with no lo-
cal council support.  Once baked, bread is sold directly to 
customers or markets and is not subsidized.  Prices for un-
subsidized bread are approximately double that of subsidized 
bread.

Mixed Influence – Many bakeries have a mix of these char-
acteristics.  For example, a privately-owned bakery that re-
ceives flour from the local council, procures the rest of the 
inputs on the local market, and bakes bread both for distribu-
tion by the local council, as well as for sale in markets.   Some 
of these bakeries are privately owned but are contracted by 
local councils to bake bread at a set rate per ton which var-
ies by village. Local councils then distribute the bread in the 
community. 

The clear majority of bakeries surveyed (88%) indicated 
some connection to a local council, such as receiving some 
volume of at least one of four major inputs (flour, yeast, salt, 
fuel) procured by the local council and/or being contracted by 
a local council to bake bread.  

In government-controlled areas such as As-Sweida, many 
bakeries fall under the same government subsidy system as 
before the war, receiving inputs from the government and 
baking bread to be sold at subsidized prices.  However, pri-
vate bakeries exist in in government controlled areas as well, 
such as the bakery served in Shahaba, an area that receives 
less government support than other areas of the governo-
rate.  
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ASSESSMENT FINDINGS

Infrastructure Mapping
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Infrastructure Mapping

Map 2 below was created to show the 58 bak-
eries, seven mills and two silos that were fully 
assessed.  About 40 percent of bakeries (23 of 
58 bakeries) indicated serving multiple villages 
with catchment zones shown in the map in blue 
outline, while the rest indicated serving only 
the residents and Internally Displaced Persons 
(IDPs) located in the same village.    

The map clearly shows distinct zones of inter-
connected infrastructure. Two factors were 
found to correlate with increased interconnectiv-
ity.  First, high levels of conflict appeared to in-

crease the necessity for contingency plans such 
as contracting bakeries in other villages to meet 
needs when the local bakery was out of service.  
Second, the assessment found multiple loca-
tions where large villages are supplying bread to 
smaller villages with no bakeries of their own.  
The only supply line that was found to cross the 
east-west line between government and opposi-
tion controlled areas was the transport of wheat 
from the Nawa silo to the Nasib mill.  Given 
these patterns, it is useful to explore the specific 
features of each unique distribution zone.

Map 2. Wheat-to-Bread Infrastructure and Bakery Catchment Zones in Opposition-Controlled Areas of Dar’a and Quneitra 
Governorates, Syria (April 2017) 
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Southeast Dar’a

Villages in southeast Dar’a are more bread in-
dependent and less interconnected than other 
places in the south.  The exception, shown here, 
is the Busra-Esh-Sham bakery which serves the 
small surrounding villages that have no bakery of 
their own.  Conflict in this region is more likely 
to be tribal in nature rather than resulting from 
military offensives, and therefore less physically 
destructive.  Many of the villages are medium 
sized (with populations of approximately 10,000 
people) and have had no significant structural 
damage to bakeries and mills and are able to re-
main self-sufficient.  Additionally, Eastern Dar’a 
has had a relatively stable informal supply line 
of goods (including repair parts) from govern-
ment controlled As-Sweida.  Most of the baker-
ies in this area are public and operated by the 
local councils.  In Ghasm and Mataiyeh, bakeries 
reported receiving inputs from both the govern-
ment and local council, representing the com-
plex and evolving political dynamics in the south.

South Central Dar’a

Supply lines tend to become more interconnect-
ed around large cities and in areas of conflict. 
The area around Dar’a al Balad meets both qual-
ifications and demonstrates this trend.  Major 
infrastructure is centered on this region with the 
Nasib mill and Garz silo acting as a hub for much 
of the rest of the south.  The Nasib mill is by far 
the largest source of locally milled flour in the 
region with a weekly output (120-150 tons per 
week) that matches or exceeds the output of 
all other surveyed mills combined (discussed in 
more detail below).  The non-operational Dar’a al 
Balad mill is also located in this region.  

Map 3. Southeast Dar’a Wheat-to-Bread Infrastructure and 
Bakery Catchment Zones
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Map 4. South Central Dar’a Wheat-to-Bread Infrastructure and 
Bakery Catchment Zones
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Northeastern Dar’a

The supply lines in Northeastern 
Dar’a show bread flowing from 
the more infrastructure rich south 
to the less populated areas in the 
north.  This region also exhibits con-
stantly shifting distribution patterns 
brought about by the conflict.  For 
example, prior to the assessment, 
the closure of bakeries in both west-
ern and eastern Ghariyeh meant 
that the villages’ bread needs had 
to be met by the bakeries further 
south in Sayda.  However, dur-
ing the assessment period, a new 
large bakery was opened in Eastern 
Ghariyeh with the capacity to meet 
the needs of both villages as well as 
support villages further north in the 
Lajat region. Previously, the needs 
in Lajat, a largely rural area with little 
infrastructure, were met by home 
baking, with gaps filled by a private 
bakery operating in Bisr El Harir.  

The survey also showed key larger 
bakeries close to the border with 
As-Swieda taking on the role of 
serving villages in contested areas 
such as Shaqra, Matleh, Hamer and 
Shaara as conflict lines shift and 
transportation access allows.

Map 5. Northeast Dar’a Wheat-to-Bread Infrastructure and 
Bakery Catchment Zones
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Southwest Dar’a

The Mzeireb mill, a traditional stone grinding 
mill, is the second largest mill in the south with 
an output of approximately 50 tons a week.  Like 
most mills, it does not work primarily with local 
councils.  Instead, the mill is contracted by the 
Syrian Public Establishment for Grain (SPEG) to 
mill local durum wheat.  The mill cited low de-
mand for this type of wheat due both to the 
preference for and lower cost of imported white 
flour.  This sentiment was captured throughout 
the assessment in all areas surveyed.

Bakeries in the west operate largely with a com-
bination of private and public support.  For ex-
ample, of the three bakeries in Tafas, one is fully 
public and receives all inputs from the local coun-
cil; another  is fully private and bakes bread with 
extra inputs of milk and sugar (for specialty bread 
and pastries) that it procures on the market and 
sells for double the cost of the subsidized bread; 
and a third bakery purchases inexpensive flour 
from a neighboring market 
and bakes to fill whatever 
gap is left by the local coun-
cil bakery based on aid distri-
bution cycles.  The large bak-
ery in Tal Shihab operates 
with both public and private 
support, baking both for the 
local council and private mar-
kets and receives flour and 
yeast from the local council 
while procuring the rest of 
the inputs on the market. 

Multiple private bakeries in 
this region indicated stop-
ping or reducing production 
due to lack of demand.  The 
assessment found that high 
prices of key inputs including 
flour procured on the market 
causes unsubsidized bread 
to be twice as expensive as 
subsidized bread organized 
by local councils.  Addition-
ally, population movements 
can have notable effects on 
demand.  For example, two private bakeries in 
Abtaa have shut down due to lack of demand 
when many villagers fled due to increased levels 

of conflict.  Though many people have returned, 
only one bakery is currently operating below 
maximum capacity baking unsubsidized bread.  
Instead, most local needs are met through a lo-
cal council arrangement with bakeries in Tafas 
which produces subsidized bread for residents 
and IDPs of Abtaa.

This region is vulnerable due to conflict and inse-
curity due to the proximity to Ash-Shajarah and 
ISIS-affiliated groups.  For example, Shiekh Saed 
traditionally worked with the bakery in Edwan to 
source its bread, but since ISIS expanded into 
the village, Sheikh Saed has formed a partner-
ship to Da’el.  ISIS looting of flour storage lo-
cations in Edwan further hampered production 
in the region.  This dynamic also threatens the 
Nawa mill.   

Map 6. Southwest Dar’a Wheat-to-Bread Infrastructure and Bakery Catchment Zones
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Northwest Dar’a/Quneitra:

Heavy conflict and airstrikes 
have taken a significant toll on 
bakeries in this region.  The 
assessment found more than 
half the bakeries in the area (12 
bakeries out of 14 surveyed) 
were non-operational.  As 
such, Quneitra has developed 
a clear spoke and hub model 
in which villages with intact 
bakeries receive flour from 
multiple local councils which 
they use to bake bread at a set 
compensation rate to serve 
villages with no bakeries.  The 
same damage to bakeries that 
has occurred in Quneitra has 
affected Northwest Dar’a.  In 
response, individual village local councils have 
worked with private owners to rehabilitate bak-
eries and contracted them to bake bread with 
subsidized flour to meet the needs. 

Despite the proximity of the Nawa silo, both 
mills in the region mill wheat directly obtained 

from local farmers.  Both mills do not have ade-
quate storage capacity to purchase large quanti-
ties in advance and instead mill wheat based on 
the daily needs of bakeries and at the request of 
local farmers.

Dynamic Systems

As illustrated in the previous sections, the as-
sessment shows that the wheat-to-bread infra-
structure has evolved to be highly responsive 
to conflict patterns.  Some villages have decen-
tralized their bakery systems, building small and 
sometimes home-based bakeries with capacity 
to mitigate some of the effects of larger bakeries 
being incapacitated or falling into disrepair. Oth-
er villages have developed agreements between 
local councils to bake for each other when capac-
ity is down.  Bakeries are vulnerable in times of 
conflict.  Capacity could be severely hampered 
in areas of high insecurity while in other calm-
er villages new bakeries are being repaired and 
built.  Although these catchment zones are likely 
to shift with fluctuations in conflict, understand-
ing the existing structure outlined here helps an-
ticipate which villages will be most affected by 
a change in capacity of specific infrastructure as 
well as how the system will compensate accord-
ing to predictable patterns.  

Map 7. Northwest Dar’a and Quneitra Wheat-to-Bread 
Infrastructure and Bakery Catchment Zones
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ASSESSMENT FINDINGS

Silo, Mill and Bakery Facility 
Assessments



20 21

Silos

There are two major silos in the south: the Garz 
silo in Dar’a al Balad and the Nawa silo.  Before 
the conflict, the wheat market was largely con-
trolled by the government, which set prices and 
volumes of wheat purchasing and silo storage.  
Since the conflict began, this role has been 
adopted primarily by the provincial councils of 
Dar’a and Quneitra in an attempt to maintain 
a regionally coordinated wheat supply.  Wheat 
storing silos in the south are controlled by the 
non-government affiliated Syrian Public Es-
tablishment for Grains (SPEG).  However, con-
flict-driven damage, lack of access to the silos, 
challenges to agricultural productivity, and pric-
ing competition from government-controlled 
areas have proven to be significant barriers to 
maintaining consistent wheat storage levels.   
The pre-conflict total capacity and current stores 
are shown below: 

The vast size of the current deficit in the Garz silo 
is due primarily to the destruction of equipment 
and ongoing conflict in Dar’a al Balad.  This silo 
serves the Nasib mill (which, in addition, has its 
own storage capacity) as well as all other mills in 
eastern Dar’a.    

According to a KII with the supervisor of the 
Nawa silo, the major challenge to the silo operat-
ing at full capacity has stemmed from the provin-
cial council struggling to purchase wheat from 
local farmers at competitive prices and paying on 
time over the past few years.  This, coupled with 
higher prices offered in government-controlled 
areas, has led to a reduction in stores.  

The Garz silo traditionally served the Dar’a al 

100,000

MT Wheat

Current

Pre Con�ict Average

17,000
16,000

2,500

GarzNawa

Silo Seasonal Storage

Balad mill but has since switched to serving the 
Nasib mill and other mills in eastern Dar’a (when 
the silo is functional and accessible).  The Nawa 
silo cited the lack of modern mills in neighboring 
villages and the need to transport wheat long 
distances, as one of its major barriers to oper-
ation.  The transport route from Nawa silo to 
Nasib mill is one of relatively few critical wheat-
to-bread supply lines that requires crossing the 
east-west line. Utilizing this supply line is expen-
sive and vulnerable to restrictions if the security 
situation deteriorates.  

Mills

Prior to the conflict, a large mill in Dar’a al Balad 
facilitated the centralized nature of flour produc-
tion and distribution. The mill has been inactive 
since the beginning of the conflict due to contin-
uously shifting control lines and heavy conflict. 
Of the ten mills assessed, seven were operation-
al.  An additional 11 non-operational mills were 
identified. The Nasib mill, the largest operating 
mill in the south, was completed in 2016.  The 
mill produces 100-150 tons of flour per week, 
equaling or exceeding the combined output of 
all other mills surveyed.  Flour from Nasib reach-
es almost all opposition-controlled villages in the 
south however, according to local council con-
sultations, does not meet the full need of the 
market.

The assessment found economies of scale to 
exist in the wheat purchasing price of the mills.  
The Nasib mill payed approximately 135,000 SYP 
per ton of wheat procured on the market while 
the small and medium-sized mills paid an aver-
age of 215,000 SYP.

Figure 1. Silo Storage of Wheat (tons) in Southern Syria Pre-
Conflict to April 2017
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Figure 3. Wheat Sources of Mills in Southern Syria Figure 4. Major Barriers to Mill Productivity in Southern Syria

Figure 5. Structural 
Damage to Mills in 
Southern Syria

6

5

4

4

2

2

Local Farmer

Local Council

Silo

Local Trader

Humanitarian Aid

Dar'a Grain Branch

Mill Wheat Sources

Mills indicated operating in a variety of ways de-
pending on where they source their wheat.  The 
Mzeireb mill, for example, contracts exclusively 
with the Syrian Public Establishment for Grain 
(SPEG, known locally as the Dar’a Grain Branch), 
where SPEG procures wheat and manages the 
sale of flour.  Alternatively, the Nawa mill report-
ed being entirely private procuring all of its wheat 
independently on the market.  

The remaining eight mills indicated receiving 
wheat from multiple sources.  The Nasib mill 
processes both wheat sourced from the two si-
los in the south (Dar’a al Balad and Nawa) as well 
as wheat brought in as aid from Jordan.  It is 
currently operating with approximately 50% lo-
cal and 50% imported wheat, but that ratio fluc-
tuates based on availability of individual sourc-
es.  For example, at the time of the assessment, 
the Nasib mill was prioritizing milling the entire 
quantity housed in the Nawa silo due to fears 
of increased conflict near Ash-Shajara/Edwan, 
which would threaten to complicate transport.  

Local farmers were the most common source 
of wheat, cited particularly by small multi-source 
mills.  All of the mills in eastern Dar’a cited sourc-
ing wheat from the Garz (Dar’a al Balad) silo.  In 
the west, the Ankhal and Jasim mills work with 
the local council, local traders, and local farmers 
to procure their wheat.  In Tafas, the mill works 
with SPEG as well as the local council.
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Major Barriers to Mill Production

The major barriers to production faced by mills 
are cited below.  Damage level is shown in fig-
ure 5 with 5 of 10 mills reporting some level of 
damage.  The cost and unavailability of inputs as 
well as lack of and damage to machinery are the 
most common barriers.  In addition to the dif-
ficulty to procure spare and replacement parts, 
the mills also cited lack electricity as a barrier to 
operations. The Eastern Ghariyeh mill, a small 
private mill that works exclusively for families in 
small scale, stated lack of demand which could 
be partially related to seasonality. 
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Bakeries
As Map 2 shows, there is a clear east-west di-
vide in the distribution of bread and bakery 
catchment zones.  This correlates with the diffi-
culty, expense, and danger of east-west cross-
line transportation logistics.  Such separation 
has been effectively in place since late 2015 and 
has led to some significant distinctions between 
conditions in East Dar’a and West Dar’a/Qunei-
tra, a designation that provides a useful lens for 
further exploration of assessment findings.  The 
following graphs represent 31 bakeries surveyed 
in Eastern Dar’a and 30 surveyed in Western 
Dar’a/Quneitra.
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In total, the survey identified three large baker-
ies separated into three classes producing 66 
(class 1), 95 (class 2) and 135 tons (class 3) of 
bread produced per week.  Additionally, the sur-
vey found 15 medium-sized bakeries (20 to 45 
tons/week) and 44 small bakeries (0 to 20 tons/
week).  Economies of scale were found for the 
production costs of these bakeries, as illustrated 
in the graph below. 
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Figure 6. Bakery Capacity in Southern Syria

Figure 8. Major Barriers to Bakery Production in Southern Syria 

Figure 7. Production Cost in SYP/Ton of Bread 
Based on Bakery Output Capacity
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Economies of scale were also observed in fuel 
cost and consumption (liters / tons of bread pro-
duced 7), cost of salt, and cost of plastic bags. No 
economies of scale, however, were observed in 
the cost of flour per ton of bread produced.  The 
assessment showed larger bakeries to be op-
erational more days a week (6-7) than medium 
(5.9) and small (4.6). 
Larger bakeries tend to use dry yeast only rather 
than fresh yeast. Small and medium-size baker-
ies seem to be mixing yeast types, using a ma-
jority of dry yeast. Dry yeast is cheaper and lasts 
longer than fresh yeast; however, fresh yeast 
7 Fuel needed to produce one ton of bread (trend average):
                  Small bakeries: 125 liters / ton
                  Medium: 100 liters / ton
                  Large: 70-80 liters / ton.

used to be the preferred type before the conflict 
Factories in Syria used to produce it, but they 
have either been destroyed or no longer serve 
the southern part of the country.
Overall, western Dar’a and Quneitra bakeries 
have higher average capacities than bakeries 
in the east.  This reflects is likely a reflection of 
the higher population density in the west and 
the presence of more modern bakeries with the 
technology to bake at high volumes.  For exam-
ple, the five largest bakeries surveyed are locat-
ed in Ankhal, Jasim, Nawa and Da’el, highly pop-
ulated cities in western Dar’a. 

Bakeries' Major Barriers to Production
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Bakeries across the south face similar barriers 
of expensive inputs, damage and inability to re-
pair machinery, and lack of inputs available in the 
market.  However, the significance of these bar-
riers differs from east to west.  
Operations in the western sector, though more 
voluminous, are more fragile due to the higher 
intensity and frequency of conflict.  The assess-
ment found 32 nonfunctioning bakeries out of 60 

Focus on Fuel

Although this survey did not differentiate be-
tween specific inputs as barriers, enumera-
tors reported fuel as a significant concern as 
few bakeries are connected to electric grids. 
A March 2017 FAP II Fuel study found that 
bakeries are using approximately five differ-
ent types of diesel of varying quality based on 
price and availability.  On average, one liter pro-
duces 9.1kg of bread at a fully automated bak-
ery compared to an average of 12kg in Jordan.  
Higher prices and lower efficacy (due to mixing 
and poor quality) of diesel represent significant 
barriers to production.
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total identified in the west (53%) as opposed to 
15 out of 44 (34%) in the east. A slow decline 
in the volume of trade from the Damascus sup-
ply line has impeded western bakeries’ ability 
to supply machinery and repair parts, while the 
east has had relatively stable access to informal 
supply lines through As-Sweida.  Additionally, 
looting from ISIS positions in Ash-Shajarah, such 
as the takeover and ransacking of flour stores in 
Edwan have hampered capacity in the western 
region.  
This is reflected in the production barriers as 
bakeries in the west also cited lack of demand 
(due to evacuations and IDP movements) more 
frequently than in the east.  The spike in security 
concerns in the east illustrated above is likely in 
relation the tribal conflict occurring in Busra Esh 
Sham at the time of data collection.

Bakery Owners, Suppliers, and Customers
Only seven bakeries indicated that they were ful-
ly privatized, based on private ownership, a lack 
of inputs from local councils, and sales primarily 
directly to markets.  Ownership trends exhibit-
ed a very clear east-west division with private 
ownership much more common in the western 
sector (77% vs 32%). 

Figure 9. Bakeries Selling to Markets in Eastern Dar’a and 
Western Dar’a/Quneitra 
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Figure 10. Bakery Ownership in Eastern Dar’a and Western 
Dar’a/Quneitra 
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Figure 11. Bakery Ownership by Influence in Eastern Dar’a and 
Western Dar’a/Quneitra 
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Fully Private: Private ownership, sources all in-
puts from the market, sells only to markets
Private with public influence: Private ownership, 
sources some goods from the market, sells to 
market and/or local council
Public with private influence: Public ownership, 
receives some inputs from the local council, 
bakes primarily for the local council but may sell 
on the market
Fully Public: Public ownership, receives all goods 
from the local council, bakes only for the local 
council.
(Further Detailed in “Bakeries Operating Modal-
ities” above)
Government influence has been slowly increas-
ing in Dar’a as some villages consider negotiat-
ing truces with the government.  This influence 
was demonstrated in two villages which are cur-
rently receiving inputs from local councils as well 
as from government sources.  This is a trend that 
has the potential to continue and expand as po-
litical dynamics in the south evolve.
Bread sold by bakeries that receive free inputs 
from local councils is marketed as “supported” 
or subsidized bread with an average of 106.5 
SYP per bag while unsubsidized bread is sold for 
an average of 202 SYP per bag.  Average pric-
es for both subsidized and unsubsidized bread 
are consistent across the east (104.3 and 194) 
and west (106.8 and 203.1) with little variation 
amongst individual villages.

Infrastructure Damage:
More than half (53%) of the 60 bakeries identi-
fied in the West were nonoperational as opposed 
to only 32% (15 of 34) in the East.  
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Figure 12. Bakery Functionality in Eastern Dar’a and Western 
Dar’a/Quneitra 

The graph below shows more bakeries report-
ing severe (3%) and mild damage (26%) in east-
ern Dar’a while in western Dar’a/Quneitra no 
damage (57%) and superficial damage (40%) 
is more commonly reported in western Dar’a.  
These trends functionality and damage indicate 
that more bakeries have been put entirely out of 
business in the West, while bakery slighter dam-
age in the east has allowed bakeries to continue 
operating. 

Severe: Multiple faces of the buildings show heavy 
damage, heavily impedes use of space

Mild: Partially collapsed or large hole in a wall or roof, 
significant repairs needed 

Superficial: bullet holes, broken windows, mostly 
cosmetic damage

Figure 13. Bakery Damage in Eastern Dar’a and Western 
Dar’a/Quneitra 

Table 2. Change in Bakery Output Pre-Conflict to April 2017

Average Bakery Output in 
Tons/Week

Pre-Conflict Current

Eastern Dar'a 9.67 11.57

Western Dar'a/
Quneitra

23.47 30.34

Although 45% of all identified bakeries were 
found to be out of operation, there was little in-
dication that lack of baking capacity was a sig-
nificant barrier to meeting the needs of local 
populations in the assessed areas.  The survey 
found multiple mechanisms by which families 
and communities were able to organize bak-
ing.  Some villages reported families gathering 
in groups to bake bulk bread in home ovens.  In 
other villages, local councils set up small-scale 
community ovens that could bake if the village 
bakery was rendered nonoperational.  Addition-

Figure 14. Change in Bakery Production Volume Pre-
Conflict to April 2017

Production Volume
Pre-Con�it to Now

Decrease

Increase

No Change

14
7
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ally, the survey found 11 newly-established bak-
eries that did not exist before the conflict, five 
in the west and six in the east.  Of the 37 bak-
eries that existed before the conflict and that 
are still operating, 27 (57%) indicated a higher 
current output than their standard output rate 
pre-conflict averaging a 47% average increase 
in production.  However, when disaggregated  
by size, the survey showed that small bakeries 
accounted for the majority of the production 
increase.  Small bakeries with a pre-conflict 
output of 10 tons/week or less showed a 70% 
average increase from pre-conflict output levels 
while large bakeries (10 tons/week or more) re-
ported an average increase of only 5%.  

This is further illustrated when comparing the 
output of bakeries in the east and west prior to 
the conflict and now.  Average output of func-
tioning bakeries increased in both eastern Dar’a 
and western Dar’a/Quneitra.  Notably, the five 
newly constructed bakeries in the west have 
an average capacity of 65.8 tons per week.  
Though, also to note, no data was available in 
this assessment on the previous operational av-
erage output of the bakeries that have stopped 
producing bread.

Non-Functioning

Functioning

Eastern Daraa Western Daraa
/Quneitra

60
44

Bakeries Functionality

3215
29 28
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CONCLUSIONS

Key Observations

• Targeting of bakeries has been clear and 
significant, leaving many bakeries non-oper-
ational across the south.  However, bakery 
infrastructure has proved relatively resilient.  
When asked about major barriers to meeting 
gaps, all local councils stated the need for 
more flour to serve local demand; however, 
none indicated that lack of bakery capacity is 
a major barrier.

• The centrality and high output of the Nasib 
mill combined with humanitarian aid flour 
distributions (allowing for subsidized bread) 
mirror the pre-conflict centralized wheat-to-
bread market and infrastructure systems.  

• However, the assessment showed that gaps 
remain in every link of the supply chain.  
There is a significantly larger gap between 
local wheat production (if fully dedicated to 
bread production, estimated to be 80% of 
need in 2016 based on CFSAM data for Dar’a 
and Quneitra) and local flour production (sug-
gested by the assessment to only meet 15% 
of the minimum demand).   

• Humanitarian aid targets meeting at most 
30% of flour need.  As assessed, local flour 
production falls very short of producing the 
remaining 70% of flour required to meet de-
mands across Dar’a and Quneitra totaling 
a gap of approximately 905 tons per week 
based on assessment findings.

• Cost and lack of availability of key inputs, par-
ticularly fuel and flour and possibly wheat, 
were the major barriers to the operation of 
existing infrastructure.  Increasing availability 
and lowering the price of these inputs could 
help close needs gaps.  

• The local taste preference for bread baked 
with fine white flour made from imported 
wheat lowers the demand for locally-milled 
durum flour.  This, combined with the high 
cost of durum flour is a hindrance to spurring 
locally-milled flour meeting the needs gap.  In-
centivizing the consumption of durum-based 
breads through nutritional awareness cam-
paigns and lowering the price of durum flour 
could help increase local milling production.

• However, due to the low number of mills 
with high output capacity, it is possible that 
even at full capacity the existing mill infra-
structure is not sufficient to close the vast 
gap between local flour need and local flour 
production.

• The lack of a large central mill in the western 
region is a potential barrier to meeting flour 
demands, and in the case of full cessation of 
east Dar’a-west Dar’a/Quneitra trade, could 
put the western region at higher risk for flour 
shortages and food insecurity.  However, 
conflict and historical targeting of wheat-to-
flour infrastructure in the west makes key in-
frastructure vulnerable.

• Continuing conflict, especially shifting dy-
namics in the coming year, are likely to con-
tinue to have a significant impact on the 
wheat-to-bread infrastructure and supply 
lines in the south.  As such, it is important for 
the humanitarian community to maintain the 
capacity to monitor the situation in order to 
respond to immediate crises.
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Further Assessments

• Refining and repeating data collection on silo, 
mill, and bakery operations to further under-
stand local context, improve gap and output 
estimates, and allow for trend analysis. This 
coupled with a clear definition between actu-
al needs and consumer demand would assist 
in optimizing aid interventions.

• Expanding data collection to wheat produc-
tion side and consumer side information: 

• KIIs with agriculture stakeholders 
to understand production barriers, 
and the significance of the outflow 
of wheat towards government-con-
trolled areas 

• Household-level interviews to gain a 
better more accurate understanding 
of community needs

• Gathering additional information to under-
stand the feasibility of and opportunities for 
increasing the capacity of local mills to meet 
a greater percentage of community needs by 
producing affordable flour.

Programming Recommenda-
tions

• Because current local production is not suf-
ficient to meet flour demands, and much of 
that production is centralized in one large 
mill, humanitarians must maintain ability for 
crisis-response flour distributions and strong 
contingency planning.

• Wheat-to-bread infrastructure retains high 
political significance. Any significant pro-
gramming change should be accompanied 
by a contextual risk assessment.

• Dedicate enumerators to track the wheat har-
vest season to better understand production 
volume in the south, as well as wheat flows.

• Consider programming that encourages in-
creased local flour production to mitigate risk 
of border closure.  This could include incen-
tivizing demand for local durum wheat and 
flour (e.g. subsidies, distributions, aware-
ness sessions, purchasing wheat, vouchers) 
and therefore encouraging production.    

• Improve accuracy and frequency of popula-
tion numbers to further refine calculations to 
meet distribution targets.  

• Engage implementing partners to conduct 
feasibility studies of flour-based interventions 
such as new mill construction, mill rehabilita-
tion, generator procurement, and mill reno-
vation.

• Repeat data collection on wheat, flour, and 
bread production volumes to allow for trend 
tracking.
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Annex I 
Price Volatility Monitoring

The below figures have been created using an 
aggregation of price tracking efforts across the 
south compiled from WFP, NGOs, and Reach 
price tracking initiatives from November 2015 to 
February 2017.  The first set of graphs represent 
median prices of 1.5kg of bread, 1kg of wheat, 
and a liter of diesel across the surveyed sub-dis-
trict as well as the minimum and maximum pric-
es found in any village in that sub-district. The 
second set of graphs represent the price volatili-
ty of these commodities over time.  A high vola-
tility represents a high level of variation of prices 
recorded across the sub-district. For example, in 
Dar’a sub-district in July 2016 diesel was twice 
as expensive in some villages as others in the 
same sub-district. 

These graphs show that diesel prices have a 
high volatility and variance across the south as 
compared to relatively consistent wheat and 
bread prices within and across sub-districts.  
Wheat shows very little volatility, rarely reaching 
50% variance in any surveyed sub-district. This is 
consistent with the opposition and government 
practices of setting prices that apply across the 
country or large regions.  Bread as well shows a 
similar degree of consistency.  This matches the 
assessments finding that most villages maintain 
prices of approximately 100 SYP for subsidized 
bread and 200SYP for unsubsidized bread.  Die-
sel prices, in contrast, are not standardized nor 
controlled to the same degree by government, 
opposition, or humanitarian actors likely contrib-
uting to the widely varied prices from village to 
village. 

All sub-districts represented here experienced a 
spike in bread prices in October 2016.   Although 
the exact cause is unclear, one possible factor 
is increased conflict in Dar’a al Balad and Abta’a 
along the old Damascus highway as well as in-
creased IDP flows.  While only a small negative 
fluctuation in distributed flour aid was detected 
during this month, internal transportation and dis-
tribution in the south could have been negatively 
affected.  Independent of the cause, the symme-
try of the spike across all surveyed sub-districts 
(approximate doubling in prices) reinforces the 
notion of low bread volatility and trend toward 
uniform bread pricing across the south.
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