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Psota, V. — Sachambula, L. — DvoFaékova, O.: Odrady jeémene registrované v Ceské republice v roce 2009. Kvasny Prum. 55, 2009,
¢. 6, s. 150-157.

V Ceské republice byly v roce 2009 registrovany sladovnické odr(idy jarniho jeémene Advent, Henley, Henrike, Signora, Streif a Vista. Byla
také registrovana sladovnicka odriida ozimého jeémene Wintmalt. Obsah dusikatych latek se pohyboval v rozmezi 10,4—11,3 %. Obsah ex-
traktu niz$i nez 82,0 % byl pouze u odrid Vista (81,6 %) a Wintmalt (81,8 %). Pouze odrida Henrike se vyznadovala vysokou urovni prote-
olytického rozlusténi. U ostatnich odr(id bylo proteolytické rozlugténi velmi dobré aZ optimalni. Amylolytické a cytolytické rozlusténi bylo u véech
odriid na optimalni urovni. Vys$i obsah $-glukant byl pouze u odrid Advent (301 mg/l) a Streif (253 mg/l). Odridu Advent doporucil VUPS
pro vyrobu Ceského piva. Odriida Wintmalt rozsifila moznost ziskat kvalitni sladovnickou surovinu i na ozimy je€men. Déle byla registrovana
nesladovnicka odrlida jarniho jeémene Kontiki a nesladovnicka odriida bezpluchého jarniho je€émene AF Lucius. V roce 2009 byly také re-
gistrovany ¢tyfi nesladovnické odridy ozimého je¢mene, dvourada odrida Faraon a tfi vicefadé odridy Heike, Saffron a Wendy.

Psota, V. — Sachambula, L. — Dvorackova, O.: Barley varieties registered in the Czech Republic in 2009. Kvasny Prum. 55, 2009, No.
6, p. 150-157.

In 2009 following malting varieties of spring barley were registered in the Czech Republic: Advent, Henley, Henrike, Signora, Streif, and
Vista. The winter barley malting variety Wintmalt was also registered. Content of nitrogenous substances moved from 10.4-11.3 %. Extract
content lower than 82.0 % was determined only in the varieties Vista (81.6 %) and Wintmalt (81.8 %). Only the variety Henrike had high le-
vel of proteolytic modification. Proteolytic modification in the other varieties was very good to optimal. Amylolytic and cytolytic modification in
all varieties was on the optimal level. Higher B-glucan content was only in the varieties Advent (301 mg/l) and Streif (253 mg/l). The variety
Advent was recommended by the RIBM for the production of Czech Beer. The variety Wintmalt enlarged the possibility to acquire a quality
malting material for winter barley. In addition, nonmalting spring barley variety Kontiki and nonmalting variety of hulless spring barley AF Lu-
cius were registered. In 2009 four nonmalting varieties of winter barley, two-rowed variety Faraon and three six-rowed varieties Heike, Saff-
ron, and Wendy were registered.

Psota, V. — Sachambula, L. — Dvorackova, O.: Die im Jahr 2009 in der Tschechischen Republik registrierte Gerstensorten. Kvasny
Prum. 55, 2009, Nr. 6, S. 150-157.

Im Jahre 2009 wurden in der Tschechischen Republik folgende Sommerbraugerstensorten Advent, Henley, Henrike, Signora, Streif und
Vista, danach auch die Winterbraugerstensorte Wintmalt registriert. Der EiweiBgehalt lag im Bereich 10,4—11,3 %. Einen Extraktgehalt un-
ten 82 % wiesen nur die Braugerstensorten Vista (81,6 %) und Wintmalt (81,8 %) auf. Ein hohes Niveau der proteolytischen Auflésung wies
bloB die Gerstensorte Henrike aus, bei den anderen Gerstensorten wurde die Auflésung sehr gut bis zu optimal. Bei den allen Gerstensor-
ten wurden die amylolytische- und zytolytische Auflésung auf dem optimalen Niveau. Der héhere B-Glukangehalt wurde nur bei den Ger-
stensorten Advent (301 mg/l) und Streif (253 mg/l) gefunden. Das Forschungsinstitut fiir Brauereien und Malzerein (VUPS) hat die Ger-
stensorte Advent fiir die Herstellung des Tschechischen Bieren (Ceské pivo) empfohlen. Die Wintergerstensorte Wintmalt hat die Méglichkeit
ein gutes Malz auch aus der Wintergerste herzustellen verbreitet. Weiterhin wurden folgende Gerstensorten (keine Braugerstensorten) regi-
striert: Sommergerstensorte Kontiki und Spelzenlosensommergerstensorte AF Lucius. Im Jahre 2009 danach wurden vier Wintergerstenor-
ten (auch keine Braugerstensorten) registriert: zweireihige Sorte Faraon und drei mehrreihige Sorten Heike, Saffron und Wendy.

Kli€ova slova: jecmen jarni, sladovnicka kvalita, odrida

1 UvoD

V pfispévku jsou zhodnoceny viastnosti sladovnickych odrdd je¢-
mene registrovanych v Ceské republice v roce 2009. V publikaci jsou
zminény i nesladovnické odridy je€mene, ale jejich agronomické
vlastnosti jsou uvedeny pouze v tabulkach bez dalSiho pisemného
popisu. V roce 2009 byly na zakladé vysledkl tfiletych zkousek re-
gistrovany sladovnické odridy jarniho jeémene Advent, Henley, Hen-
rike, Signora, Streif a Vista (fab. 2, 3, 4). Dale byla registrovana ne-
sladovnicka odrtida jarniho jeémene Kontiki a nesladovnicka odrida
bezpluchého jarniho jeémene AF Lucius. V roce 2009 byla také re-
gistrovana sladovnicka odrtida ozimého je€émene Wintmalt a étyfi ne-
sladovnické odrlidy ozimého jeémene, dvourada odrida Faraon a tfi
vicefadé odrudy Heike, Saffron a Wendy (tab. 2, 5).

2 MATERIAL A METODY

Veskeré nize uvedené vysledky byly ziskany v ramci registracniho
fizeni organizovaného Narodnim odriidovym ufadem UKZUZ v Brné
v letech 2006—-2008.

Keywords: spring barley, malting quality, variety

1 INTRODUCTION

The aim of this study was to evaluate malting barley varieties re-
gistered in the Czech Republic in 2009. Nonmalting barley varieties
are mentioned in this study too, however, their agronomic characte-
ristics are only given in tables without further written description. In
2009 following malting varieties of spring barley were registered ba-
sed on the results of three-year tests: Advent, Henley, Henrike, Sig-
nora, Streif, and Vista (Tab. 2, 3, 4). In addition, a nonmalting variety
of spring barley Kontiki and nonmalting variety of hull-less spring bar-
ley AF Lucius were registered. In 2009 a malting winter barley vari-
ety Wintmalt and four nonmalting winter barley varieties, two-rowed
variety Faraon and three six-rowed varieties Heike, Saffron, and
Wendy were also registered (Tab. 2, 5).

2 MATERIALS AND METHODS

All results given below were obtained within the registration pro-
cedure organized by the National Plant Variety Office of CISTA in Brno
over 2006—-2008.
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2.1 Stanoveni technologické jakosti

2.1.1 Vybér pokusnych stanic

Kazdorocné byly ze vSech zkuSebnich stanic odebrany vzorky zrna
kontrolnich odriid pro stanoveni obsahu dusikatych latek. Kompletni
sortiment odrGd byl poté odebran ze &tyf zkuSebnich stanic, kde kon-
trolni odrlidy vykazaly optimalni obsah dusikatych latek (10,2—11,0 %).
Tim bylo zabezpeceno, Ze zjisténé technologické parametry nebyly ne-
gativné ovlivnény nepfiznivé nizkym nebo naopak nepfiznivé vysokym
obsahem dusikatych latek v zrnu. V priibéhu tfiletého zkusebniho cyklu
(2006—2008) bylo tedy ziskano celkem 12 hodnot od kazdého znaku.

2.1.2 Sladovani a analyza sladu
Vzorky odrld je€émene o hmotnosti 500 gramu byly sladovany v au-

tomatickém mikrosladovacim zafizeni KVM (Uni¢ov, Ceska repub-

lika). Pro vSechny vzorky je€mene byl pouzit stejny rezim maceni, kli-

¢eni a hvozdéni (tab. 1). Pro mikrosladovaci zkousku byl pouzit podil

nad sitem 2,5 mm.
Analyzy sladu jsou uvedeny v tabulce (tab. 3) véetné odkazl na

pouzité metody [1, 2, 3].
Poznéamky k nékterym znak(m uvedenym v tabulce:

— Sacharidovy extrakt byl vypoc¢ten podle vzorce: extrakt sladu — (roz-
pustny dusik ve sladu x 6,25).

— Cirost sladiny je hodnocena nasledovné: 1 = ¢ira, 2 = slabé opali-
zujici, 3 = opalizujici.

— Doba zcukfeni — pokud byl v protokolu o zkouSce uveden rozsah
(napf. 10-15), byl v tabulce uveden pramér (12,5).

— VytéZnost sladovani v susiné (%) = hmotnost odkli¢eného sladu
v susiné / (hmotnost je€émene v susiné / 100).

— Ztraty prodychanim (%) = 100 — (vytéznost sladovani v susiné +
ztraty odkli¢enim).

— Ztraty odkli¢enim (%) = 100 — hmotnost sladu odkli¢eného / (hmot-
nost neodkli¢eného sladu / 100).

— Celkova ztrata sladovanim v susiné (%) = [(hmotnost je€mene v su-
Siné — hmotnost odkli¢eného sladu v susiné) * 100] / hmotnost jec¢-
mene v susiné [4].

2.2 Stanoveni hospodarskych vlastnosti

_ Hospodafskeé vlastnosti byly kazdoro¢né zjistovany podle metodiky
UKZUZ [6] u odrud jarniho je€mene (tab. 4) na 15 zkuSebnich loka-
litdch, u odriid ozimého je¢mene (tab. 5) na 8 zkuSebnich lokalitach.

3 VYSLEDKY
Vysledky dosaZené jednotlivymi odrlidami byly v nasledujicim textu

porovnavany s limitnimi hodnotami sladovnickych znak(i zafazenych
do ukazatele sladovnické jakosti [5].

2.1 Technological quality assessment

2.1.1 Selection of testing stations

Each year grain samples of control varieties were collected from
all testing stations for the assessment of protein content (nitrogenous
substances). Subsequently, a complete assortment of the varieties
was collected from four testing stations where the control varieties
exhibited optimal protein content (10.2—11.0 %). Thus it was ensured
that the determined technological parameters were not affected by
unfavorably low or on the contrary unfavorably high protein content
in a grain. It means that in the course of a testing cycle (2006—2008)
12 values were obtained from each parameter.

2.1.2 Malting and malt analysis
Samples of barley varieties (500 grams) were malted in an auto-
matic micromalting equipment of KVM (Uni¢ov, Czech Republic). The
same regime of steeping, germination and kilning was used for all
barley samples (Tab. 7). Sieving fractions over 2.5 mm were used for
a micromalting test.
Malt analyses are listed in table (Tab. 3) including references to the
methods used [1, 2, 3].
Comments to some parameters mentioned in table:
— Saccharide extract was calculated pursuant to the formula: malt ex-
tract — (soluble nitrogen in malt x 6.25).
— Wort clarity is assessed as follows: 1 = clear, 2 = weakly opalizing,
3 = opalizing.
— Saccarification time — if the range is given in the test report (e.g.10
— 15) then the average was given in table (12.5).
— Malt yield in d.m. (%) = weight of deculmed malt in d.m./ (weight of
barley/100).
— Respiration losses (%) = 100 — (malt yield in d.m. + rootlet losses).
— Rootlet losses (%) = 100 — weight of deculmed malt / (weight of
non-deculmed malt/100).
— Total malting losses in d.m. (%) = [(weight of barley in d.m. — we-
ight of deculmed malt in d.m.) * 100] / weight of barley in d.m. [4].

2.2 Determination of agronomic characteristics

Each year agronomic characteristics were determined according
to the methods of CISTA [6] in spring barley varieties (Tab. 4) in 15
testing sites; in winter barley (Tab. 5) in 8 testing sites [6].

3 RESULTS

In the text below, results achieved by the particular varieties are
compared with the limit values of malting parameters included into
the malting quality index [5].

Tab. 1 Podminky a postup sladovani / Conditions and schedule of malting

} Teplota Teplota odchazejiciho Vykon Recirkulace
Cas / pod liskou / vzduchu / ventilatoru / vzduchu /
Time Temperature Temperature Fan Air
ingoing air outgoing air speed recirculation
h °C °C % %
Maceni / Steeping
Namacka / Wet steep 5,0
Vzdusna prestavka / Air rest 19,0
Namacka / Wet step 4,0 14,5
Vzdusna prestavka / Air rest 20,0
Namacka / Wet steep *24.0
Vzdu$na prestavka / Air rest
Kliéeni / Germination 72,0 14,5
1,0 14,5 na / to 55,0 14,5 na/ to 25,0 0
11,0 55,0 25,0 na/ to 35,0 0
1,0 55,0 na/ to 60,0 40,0 na/to 45,0 40
Hvozdéni / Kilning 1,0 60,0 na/ to 65,0 45,0 na / to 50,0 70 40
2,0 65,0 na/to 70,0 50,0 na/to 55,0 40
1,0 70,0 na/to 75,0 55,0 na/ to 65,0 40
1,0 75,0 na/to 80,0 65,0 na/to 78,0 80
4,0 80 78 80
Poznamka: * Namackou nebo dokropenim byl obsah vody v kli¢icim zrnu upraven na 45,5 %.
Notes: * Water content was adjusted to 45.5 % by steeping or spraying.
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Tab. 2 Sortiment odrd je€émene registrovanych v roce 2009 / Assortment of registered spring barley varieties 2009

Odrida / Kéd Vychozi material / Udrzovatel / Zastupce v CR
Variety / Code Pedigree Maintainer / Agent in the CR
jarni jeémen / spring barley sladovnické odrady / malting varieties
ADVENT HE 7792 x Madonna Selgen, a. s., Stupice 24, 250 84 SIBRINA (CZ)
SG-S 312
HENLEY 99-27 x NSL 97-5547 Nickerson International Research SNC (F)
NSL 01-4505 Limagrain Central Europe Cereals, s. r. 0., Sazecska 8, 108 25 PRAHA
HENRIKE . . NORDSAAT Saatzuchtgesellschaft mbH (D)
Marnie x Bolina
NORD 04/2311 SAATEN - UNION CZ s. r. 0., Dubova 17, 602 00 BRNO
SIGNORA Presti SERASEM (F)
restige x Tavern — =
CSBC 4222-28 RAGT Czech s.r. 0., BraniSovice 1, 67177 BRANISOVICE
STREIF Saatzucht Streng GmbH & Co.KG (D)
Pasadena x Aspen - - —
STRG 678/04 Limagrain Central Europe Cereals, s. r. 0., Sazecska 8, 108 25 PRAHA
VISTA Ceb 0024 x Br 6421b17 L!magra!n Nederland B.V. (NL) _
Ceb 0572A Limagrain Central Europe Cereals, s. r. 0., Sazecska 8, 108 25 PRAHA
jarni jeémen / spring barley nesladovnicka odrida / non malting variety
KONTIKI (Simba x Power) x 991668 Sejet PIantbreedlngl(DK) i
SJ 043114 BOR, s.r. 0., Na Bilé 1231, 565 01 CHOCEN
jarni jeémen bezpluchy / hulless spring barley nesladovnicka odrida / non malting variety
AF LUCIUS KM 1057 x Galan Agrotest fyto, s. r. 0., Havlickova 2787/121, 767 01 KROMERIZ (CZ)
KM 1910
ozimy jeémen dourady / two-row winter barley sladovnicka odrada / malting variety
WINTMALT (Opal x 3087/96) x 1922-23 KWS LOCHOW GMBH (D) _ _
LP 2-345 SOUFFLET AGRO a. s., Vrahovicka 2170/56, 796 26 PROSTEJOV
ozimy jeémen dourady / two-row winter barley nesladovnicka odrida / non malting variety
FARAON Nickerson International Research SNC (F)
Haka x Cannock : g —
NSL 02-8277 Limagrain Central Europe Cereals, s. r. 0., Sazecska 8, 108 25 PRAHA
ozimy jeémen vicerady / six-row winter barley nesladovnické odrudy / non malting varieties
HEIKE (Z046 x T003 7359DH) x NS 97/9034 Saatzucht Donau Ges.m.b.H. & CoKG (A)
SzD 2109W Prosev s. r. 0., Jankovcova 938/18, 170 37 PRAHA
SAFFRON Antiqua x Tabatha CPB Twyford Ltd. (.GB) i
Selgen, a. s., Stupice 24, 250 84 SIBRINA
WENDY NORDSAAT Saatzucht GmbH (D)
Palmyra x Laverda 7
NORD 02611/33 SAATEN - UNION CZ s. r. 0., Dubova 17, 637 00 BRNO

Slad ¢eské odriidy Advent obsahoval v priméru 82,0 % extraktu.
Proteolytické rozlusténi dané hodnotou Kolbachova &isla bylo na
urovni 41,4 %. Hodnoty relativniho extraktu pfi 45 °C se pohybovaly
kolem 37,9 %. Slad odrlidy Advent vykazoval vysokou urover dias-
tatické mohutnosti (312 WK). Hodnoty friability a obsah -glukant ve
sladiné ukazuji na to, Ze odrida ma nizsi aktivitu cytolytickych en-
zymu. Dosazitelny stupen prokvaseni se pohyboval kolem 81,1 %.
Odriida neméla problémy s Cirosti sladiny. Odrida Advent splfiuje po-
zadavky popsané v zadosti o chranéné zemépisné oznaceni ,,Ceské
pivo“. Odrida Advent patfik odriddam se sladovnickou kvalitou s bo-
dovym ohodnocenim 5 (4,6) a je odridou doporuéenou pro vyrobu
,Ceského piva“ (tab. 3).

Advent je sladovnicka polopozdni odrida. Rostliny stfedné vysoké,
odrGida stfedné odolnd proti poléhani, sttedné odolna proti lamani
stébla. Zrno stfedné velké az velké, podil pfedniho zrna stfedné vy-
soky. Odr(ida je odolna proti napadeni padlim travnim na listu, stfedné
odolna proti napadeni rzi je¢nou a komplexem hnédych skvrnitosti
a stfedné odolnd proti napadeni rhynchosporiovou skvrnitosti. Vynos
pfedniho zrna v kukufiéné vyrobni oblasti méla vysoky, v feparské
a obilnarské zemédeélské vyrobni oblasti stfedné vysoky az vysoky,
v bramborarské a picninarské zemédélské vyrobni oblasti stfedné vy-
soky az nizky.

Uzitna hodnota odridy Advent je dana kombinaci vysokého vynosu
pfedniho zrna v kukufiéné vyrobni oblasti, stfedné vysokého az vy-
sokého vynosu pfedniho zrna v fepafské a obilnafské zemédélské
vyrobni oblasti a sladovnické jakosti vyhovujici pozadavkim pro vy-
robu Ceského piva [7, 8].

Slad francouzské odridy Henley poskytoval extrakt na urovni
82,6 %. Aktivita proteolytickych a amylolytickych enzym byla na opti-
malni arovni. Modifikace bunéénych stén probihala u této odridy bez
problémd, friabilita byla na Urovni 90 % a pramérny obsah B-glukant
ve sladiné byl 177 mg/l. Dosazitelny stuperi prokvaseni byl na urovni

Malt of the Czech variety Advent contained on average 82.0 % of
extract. Proteolytic modification given by the value of Kolbach index
was on the level of 41.4 %. Values of relative extract at 45 °C achie-
ved ca 37.9 %. Malt of the variety Advent exhibited a high level of di-
astatic power (312 WK). Friability values and 3-glucan content in wort
reflected lower activity of cytolytic enzymes. Apparent final attenua-
tion moved around 81.1 %. The variety did not have problems with
wort clarity. The variety Advent fulfills the requirements described in
the application for registration of the protected geographical indica-
tion “Ceské pivo” (“Czech Beer”). The variety Advent belongs to the
varieties with malting quality with the point evaluation 5 (4.6) and it
is the variety recommended for production of Czech Beer (Tab. 3).

Advent is a malting mid-late variety with mid-high plants. The vari-
ety is mid-resistant to lodging and stem breaking. It has medium size
to large grain and medium percentage of sieving fractions above 2.5
mm. The variety is resistant to powdery mildew infestation on leaves,
mid resistant to brown rust and the complex of net blotches and mid
resistant to the assault of scald. Yield of sieving fractions above 2.5
mm in the maize production area was high, in the sugar beet and ce-
real production area mid high to high, in the potato and forage pro-
duction areas it was medium high to low.

Utility value of the variety Advent is given by the combination of
high yield of sieving fractions above 2.5 mm in the maize production
area, mid high to high yield in the sugar beet and cereal production
area and malting quality fulfilling the requirements for the production
of “Czech Beer” [7, 8].

Malt of the French variety Henley provided extract on the level of
82.6 %. Activity of proteolytic and amylolytic enzymes was on the
optimal level. Modification of cell walls proceeded in this variety wit-
hout problems, friability was on the level of 90 % and average B-glu-
can content in wort was 177 mg/l. Apparent final attenuation was on
the level of 82.9 %. With respect to the values the variety Henley achi-
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Tab. 3 Analyza sladu (2006—2008) / Malt analyses (2006—-2008)
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clclclclclc c

LA 2 AL ) L (SR % EBC1998 | 416/113|11,5(11,7|107] 11,3 11,3 10| 11,1] 11,0 11,1] 11,0] 11,1{ 10,4

Protein content of barley (factor 6.25) 3.3.1

FELEERL SR i % EBC1998 | g07(81,4|81,7| 81,8| 82,5| 82,5 82,0| 82,6| 82,4| 83,0| 82,0| 81,6 81,0] 81,8

Extract of malt, congress mash 45

Relativni extrakt pfi 45 °C o | MEBAKISOT o6 5 48| aa,0|37,7| 41,1| 44,3| 37,9| 44,4 | 53,2| 44,0] 46,0| 44,9 41,0 40,2

Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11

bl e % EBC1998 | 403|441 433| 42,0( 44,8 45,1| 41,4| 47,2| 53,4 44,2| 48,9 45,5 43.3] 46,1

Kolbach index 4.9.1

HlEtalls St wk | EBC1998 1ol a05| aaa| 305 | 417 | ad0| 312| 374 | 372| 358 372 | 382 | 363| 378

Diastatic power 412

ST % EBC1998 | g09|802|832(79,5|82,8| 80,8| 81,1|82,9| 830|833 82,6 81,8 81,7 822

Final attenuation of laboratory wort from malt 4.1

A % EBC1998 | g4 | g7 | 82| 86 | a5 | 86| 84 | 90 | o1 | 88 | 86 | 90 | 62 | 86

Friability 4.15

el EsL el i L I mgl | EBCT998 | ocal taa| 208 | 165 | 177| 117| 301 | 177| 71 | 185 253 | 161| 626 | 141

High molecular weight B-glucan content of malt, FIA 4.16.2

LA sy (Ll e s e % EBC1998 | 441]10,0/11,0{11,2|103] 10,8/ 10,8] 10,5| 10,6 10,5| 10,6| 10,5| 10,7] 10,1

Protein content of malt (factor 6.25) 431

Sl el db L s el b % EBC1998 |4 78(1.75|1,75| 1,70| 1,65| 1,72| 1,72| 1,67| 1,69 1,67| 1,60| 1,68 1,70] 1,61

Total nitrogen of malt, Dumas method 4.3.1

il JOR SO SIBLC L AT mg/ EBC 1998 1 746| 769 | 757 | 751| 737| 777 | 711 | 785| 903 | 738 | 826 | 762 | 741 | 742

Soluble nitrogen of malt, Dumas method 491

AR JCLELDED i e e DL % EBC1998 1072|077/ 0,76] 0,75| 0,74| 0,78| 0,71| 0,79 0,90| 0,74 | 0,83| 0,76 | 0,74| 0,74

Soluble nitrogen of malt, Dumas method 4941

ST S T UL % 76.2|76,6| 769| 77,1| 77,9| 77.7| 77,5| 77.7| 76,7| 78,4 | 76,8 76,8| 76,3 77,1

Glycidic (saccharidic) extract of malt

el el mPa.s EBC19%8 14 47| 1,45|1,45| 1,43( 1,45 1,43| 1,45 1,42| 1,42 1,44 1,44| 1,45 1,61| 1,40

Viscosity of laboratory wort from malt 4.8

el B | B8 aqlaola2|31|36|36(33|33]40|32]42|36|35)35

Colour of malt, visual method 472

Ll min | EBC1998 14521100/ 10,0( 11,2] 10,8 10:3] 11,4] 10,3] 10,0 10,0] 10,3] 10,0 10,0] 10,3

Saccharification time 45

S % EBC1998 | 05102/ 02]02|03]02]02]02]02]02]02]02|07]03

Glassy corns 415

SRR AL % EBC1998 | 95|19 35]26(31|26]25] 12|12 17]21]17[165] 30

Partly unmodified grains 4.15

Ll G i o, | Baxter OFarel | o7 ol o7 o1 96.3] 97,2| 96,6| 97.2| 97.3| 98,6| 98,6/ 98,1 | 97,6 98,1 827| 96,8

Homogeneity (by friabilimeter) JIB 1983 [5]

sleslabily MEBAK 1997 11 981,00| 1,00( 1,00{ 1,08| 1,00| 1,00{ 1,00 1,10] 1,00{ 1,00{ 1,00/ 1,00] 1,17

Appearance (clarity) of wort 41426

ARIE S i) Esc | EBCT19%8 1y a810.88|070|0,70] 1,00| 0,69] 0,81| 0,84| 1,58| 0.76] 0,82| 1,08| 0,88] 1,00

Haze of wort (90°) 9.29

PAEIE T i EBC EBC1998 |47/ 0,84/ 0,70] 0,65|1,08| 0,70| 0,86| 0,75 1,47| 0,75 0,82 0,93 0,96 2,0

Haze of wort (15°) 9.29

DR 1 % 92,0(91,6|91,6|91,6| 91,3 91,1 91,6| 91,7| 91,0| 92,1| 91,4{ 92,0{ 91,4] 91,1

Malt yield d. m.

(AR 00 L 42(43(43|43|45|a6/|44|48|45|40/|46]|43|46|46

Respiration losses d. m.

AL % 39| 41|41|41]42|43[40]38[36(39/[40]37[41]|43

Rootlet losses d. m.

C = standardni odrtdy / standard varieties

82,9 %. Odrlida Henley je zafazena vzhledem k dosazenym hodno-
tdm ve sledovanych technologickych parametrech k odriddam s vy-
bérovou sladovnickou kvalitou (tab. 3) s bodovym ohodnocenim 7
(7,2).

Henley je sladovnicka polopozdni odriida. Rostliny stfedné vysoké,
odrlida stfedné odolnd proti poléhani, stfedné odolna proti lamani
stébla. Zrno stfedné velké az velké, podil pfedniho zrna vysoky. Od-
rida je odolna proti napadeni padlim travnim na listu, sttedné odolna

eved in the studied technologic parameters, it was assigned to the
varieties with very good malting quality (7ab. 3) with the point eva-
luation 7 (7.2).

Henley is a malting mid late variety. Plants are mid high; the vari-
ety is mid-resistant to lodging and stem breaking. Grain is medium
to large, high percentage of sieving fractions above 2.5 mm. The va-
riety is resistant to powdery mildew infestation on leaves, medium re-
sistant to brown rust and scald and mid to less resistant to the as-
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Tab. 4 Vyznamné hospodarské vlastnosti / Significant agricultur properties (2006—2008)

§ 2
2 = o © 5
. . 2 ® e > X = = o
Odriida / Variety = @ & s 2 = S = o = 3
¢ 1|2 | 3|5 |5|2|2|2|5 |
o m »n < T T 7 »n = ¥4 <
Vynos zrna v oblasti / Grain yield in (o3 (o3 C
kukufiéné (t/ha) 5,25 | 5,51 | 5,49 | 5,39 | 5,33 | 5,42 | 5,60 | 5,64 | 5,68 | 5,49 | 3,94
maize growing region (%) 96,9 | 101,8( 101,4| 99,5 | 98,4 | 100,0 | 103,3 | 104,1 | 104,8 | 101,4 | 72,7
feparské a obilnarskeé (t/ha) 6,41 | 6,81 | 6,79 | 6,68 | 6,41 | 6,76 | 6,84 | 7,01 | 6,98 | 6,98 | 4,63
sugar beet and cereal growing regions (%) 94,5 | 102,9( 102,6 | 101,0| 96,9 | 102,2| 103,4 | 106,0 | 105,6 | 105,5| 70,0
bramborarské a picninarské (t/ha) 4,76 | 5,31 | 548 | 5,03 | 4,99 | 5,69 | 5,54 | 5,52 | 5,44 | 5,44 | 3,45
potato and forage growing regions (%) 91,9 | 102,4 | 105,7| 97,0 | 96,3 | 109,7 | 106,9 | 106,5 | 104,9 | 105,0| 66,6
Agronomicka data / Agronomic data
i S () 71 | 75 | e4 | 73 | 75 | 77 | 71 | 70 | 69 | 72 | 72
straw length (cm)
ranost zrani® 109 | 111 | 111 | 111 | 111 [ 109 | 110 | 110 | 111 | 111 | 113
earliness of ripening*
odoln'ost proti polel'!anl ' 7 7 7 7 6 6 6 7 7 7 8
standing power (lodging resistance)
Odolnost proti chorobam / Resistance to diseases
e , , - 9 | 9| 6| 9| 9| 8| 9| o | 8| 9| s
powdery mildew (Blumeria / Erysiphe graminis)
rez jecha » _ 7 7 7 6 6 7 7 | 65| 7 6 6
brown rust (Puccinia hordei)
hnéda skvrnitost — komplex 4 6,5 6,5 6 55 6 6 6 6 7 6
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost
8 6 6 6 6 6 8 6 6 6 6
scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties (grain quality)
e e 2 () 48,0 | 45,0 | 44,6 | 47,7 | 47,5 | 50,0 | 48,6 | 47,6 | 49,3 | 46,3 | 43,7
1000 grain weight (g)
il ¥ il 0,
pedlereenicianal o) 81 | 79 | 77 | 83 | 87 | 88 | 81 | 79 | 85 | 81 | 36
sieving fractions over 2.5 mm (%)

Poznamky / Comments:

Bodové hodnoceni / Point evaluation

* dny od seti po skliziiovou zralost / days from sowing to cropping maturity

C = standardni odrGdy / standard varieties
Relativni hodnoty vynosu jsou vztazeny k primeéru standardnich odrid [C] / Relative yield values are related to the average of standard varieties [C]

1 = zcela poléhava, zcela napadena / 1 = fully lodging, fully attacked; 9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pfi vihkosti 14 %. / Weight of 1000 grains relates to sieving fractions over 2.0 mm at 14 % humidity.

proti napadeni rzi je€nou a rhynchosporiovou skvrnitosti a stfedné az
méné odolna proti napadeni komplexem hnédych skvrnitosti. Vynos
pfedniho zrna v kukufi¢né, feparské a obilnarské vyrobni oblasti byl
vysoky, v bramborafské a picninarské vyrobni oblasti byl stfredné vy-
soky.

Uzitna hodnota Henley je dana kombinaci vysokého vynosu pred-
niho zrna v kukufi¢né, fepafské a obilnafské vyrobni oblasti a sla-
dovnické jakosti.

Odrlda Henley je zapsana ve Spole¢ném katalogu odrid druhd
zemédélskych rostlin (Common Catalogue of Varieties of Agricultu-
ral Plant Species) a je registrovana ve Francii a Velké Britanii. Od
roku 2004 byla v pokusech EBC postupné v jednotlivych regionech.
V Ceské republice dosahla v pokusech EBC obdobnych vysledka,
jako v ramci pokus( pro registraci [9].

Slad némecké odriidy Henrike mél obsah extraktu na urovni
82,4 %. Modifikace proteinli probihala velmi snadno. Vysoké hodnoty
Kolbachova ¢&isla a relativniho extraktu pfi 45 °C byly pro odrtdu cha-
rakteristické po celou dobu zkous$eni. Odrlida se rovnéz vyznacovala
vysokou diastatickou mohutnosti, tj. vysokou aktivitou f-amylasy. Také
modifikace bunéénych stén probihala velmi rychle. Dosazitelny stu-
pen prokvaseni se pohyboval kolem 83 %. Odrida neméla problémy
s Cirosti sladiny. Odrdda Henrike patfi vzhledem k dosazenym hod-
notdm sledovanych znakl k odriidam sladovnickym (tab. 3) s bo-
dovym ohodnocenim 4 (4,3).

Henrike je sladovnickd polorand odriida. Rostliny stfedné vysoké
az vysoké, odriida je stfedné odolna proti poléhani, sttedné odolna
proti lamani stébla. Zrno ma velké, podil predniho zrna vysoky. Od-
rida je odolna proti napadeni padlim travnim na listu, stfedné odolna
proti napadeni rzi je€nou a komplexem hnédych skvrnitosti a stfedné
az méné odolna proti napadeni rhynchosporiovou skvrnitosti. Vynos

sault of complex of blotches of barley leaves. Yield of sieving fracti-
ons above 2.5 mm in the maize, sugar beet and cereal production
areas was high, medium high in the potato and forage production
areas.

The utility value of Henley is given by the combination of high yi-
eld of sieving fractions above 2.5 mm in the maize, sugar beet and
cereal production areas and malting quality.

The variety Henley is recorded in the Common Catalogue of Vari-
eties of Agricultural Plant Species and it is registered in France and
Great Britain. In 2004 it was included the EBC in trials in individual
regions. In the Czech Republic, it achieved similar results in the EBC
trials as in the tests for registration [9].

Malt of the German variety Henrike provided extract content on
the level of 82.4 %. Modification of proteins proceeded very easily.
High values of Kolbach index and relative extract at 45 °C characte-
rized the variety for the whole testing period. The variety also exhibi-
ted high level of diastatic power, i.e. high f-amylase activity. Modifi-
cation of cell walls was also very rapid. Apparent final attenuation
varied around 83 %. The variety did not have problem with wort cla-
rity. The variety Henrike belongs, for the achieved values of the pa-
rameters studied, to the malting varieties (tab. 3) with point evalua-
tion 4 (4.3).

Henrike is a malting mid-early variety with mid-high to high plants.
The variety is mid-resistant to lodging and stem breaking. It has large
grain size, high percentage of sieving fractions above 2.5 mm. The
variety is resistant to powdery mildew on leaves, mid resistant to
brown rust and complex of net blotches, and mid to less resistant to
scald. It achieves very high yield of sieving fractions above 2.5 mm
in all production areas.

The utility value of the variety Henrike is given by combination of
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pfedniho zrna je velmi vysoky ve vSech zemédélskych vyrobnich ob-
lastech.

Uzitna hodnota odridy Henrike je dana kombinaci velmi vysokého
vynosu pfedniho zrna ve vSech zemédélskych vyrobnich oblastech
a sladovnické jakosti.

Odrida Henrike je zapséana ve Spoleéném katalogu odrid druh
zemédélskych rostlin (Common Catalogue of Varieties of Agricultural
Plant Species) a je registrovana v Némecku. Odrida byla zafazena
do pokust EBC od roku 2008. V Ceské republice dosahla v pokusech
EBC obdobnych vysledkd, jako v rdmci pokusUl pro registraci [9].

Slad francouzské odriidy Signora poskytoval vysoky obsah ex-
traktu (83,0 %). Proteolytické a amylolytické rozlusténi bylo na opti-
malni drovni. Cytolytické rozlusténi bylo téz optimalni, friabilita dosa-
hovala hodnot kolem 88 %. Obsah B-glukanu ve sladiné byl na drovni
185 mg/l. Slozeni sladiny bylo pfiznivé, dosazitelny stupen prokva-
Seni dosahoval v priméru 83,3 %, coz bylo pro odridu charakteris-
tické po celou dobu zkou$eni. Odrida neméla v prabéhu zkouseni
problém s &irosti sladiny. Odriida Signora patfi vzhledem k dosaze-
nym hodnotam ve sledovanych technologickych parametrech k od-
ridam s vybérovou sladovnickou kvalitou (tab. 3) s bodovym ohod-
nocenim 8 (7,6).

Signora je sladovnicka stfedné rana odrGda. Rostliny stfedné vy-
soké, odrlida stfedné odolnd proti poléhani, stfedné odolna proti la-
mani stébla. Zrno stfedné velké az velké, podil pfedniho zrna stfedné
vysoky. Odriida je odolna proti napadeni padlim travnim na listu,
stfedné odolna proti napadeni rzi je€nou a komplexem hnédych skvr-
nitosti a stfedné odolna az odolné proti napadeni rhynchosporiovou
skvrnitosti. Vynos pfedniho zrna v kukufiéné, fepafské a obilnafské
vyrobni oblasti ma vysoky, v bramborarské a picninarské vyrobni ob-
lasti vysoky az velmi vysoky.

Uzitna hodnota odridy Signora je dana kombinaci vysokého vy-
nosu predniho zrna v kukufi¢né, feparské a obilnarské vyrobni ob-
lasti, vysokého az velmi vysokého vynosu pfedniho zrna v brambo-
rafské a picninafské vyrobni oblasti a vybérové sladovnické jakosti.

malting quality and very high yield of sieving fractions above 2.5 mm
in all agricultural production areas.

The variety Henrike is recorded in the Common Catalogue of Va-
rieties of Agricultural Plant Species and it is registered in Germany.
The variety was included in the EBC trials in 2008. In the Czech Re-
public, it achieved similar results in the EBC trials as in the tests for
registration [9].

Malt of the French variety Signora provided very high extract con-
tent (83.0 %). Proteolytic and amylolytic modification was on the opti-
mal level. Cytolytic modification was optimal too, friability achieved
the values of ca 88 %. B-glucan content in wort was on the level of
185 mg/l. Wort composition was favorable, apparent final attenuation
achieved on average 83.3 % for the whole testing period. The vari-
ety did not have problem with wort clarity during testing. The variety
Signora belongs, for the achieved values of the technological para-
meters studied, to the varieties with very good malting quality ( 7ab.
3) with point evaluation 8 (7.6).

Signora is a malting mid-early variety with mid-high to high plants.
The variety is mid-resistant to lodging and stem breaking. It has mid
large to large grain, mid high percentage of sieving fractions above
2.5 mm. The variety is resistant to powdery mildew on leaves, mid
resistant to brown rust and complex of net blotches, and mid resi-
stant to resistant to scald. It achieves high yield of sieving fractions
above 2.5 mm in the maize, sugar beet and cereal production areas,
high to very high yield in the potato and forage production areas.

The utility value of the variety Signora is given by combination of
high yield of sieving fractions above 2.5 mm in the maize, sugar beet
and cereal production areas, high to very high yield in the potato and
forage production areas and very good malting quality.

The variety Signora is recorded in the Common Catalogue of Va-
rieties of Agricultural Plant Species and it is registered in Austria and
Poland. The variety was included in the EBC trials in 2008. In the
Czech Republic, it achieved similar results in the EBC trials as in the
tests for registration [9].

Tab. 5 Vyznamné hospodarské vlastnosti / Significant agricultural properties (2006—2008)

z ar
s | 28| 2| .| ¢ 2
Odrada / Variety - < e E 5 qE) g 2
g £/ |5 2] s | 8¢
dvouradé / 2-row viceradé / 6-row
C (o3 (o3
Vynos zrna (t/ha) 7,36 | 7,72 | 7,78 | 7,55 | 7,98 | 7,58 | 7,98 | 8,12
Grain yield (%) 100,0( 104,8 | 105,8 | 102,5| 102,5| 97,4 | 102,5| 104,3

Agronomicka data / Agronomic data

délka stébla (cm)
straw length (cm)

93 88 87 87 107 | 101 | 104 93

ranost zrani*
earliness of ripening*

187 | 188 | 188 | 188 | 187 | 187 | 187 | 186

odolnost proti poléhani
standing power (lodging resistance)

7 7 7 6 7 5 7 5

Odolnost proti chorobam / Resistance to diseases

padli travni
powdery mildew (Blumeria graminis)

rez jeéna
brown rust (Puccinia hordei)

hnéda skvrnitost — komplex
net blotch (Pyrenophora teres)

rhynchosporiova skvrnitost
scald (Rhynchosporium secalis)

Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn (g)
1000 grain weight (g)

56,0 | 48,0 | 51,0 | 48,0 | 44,0 | 47,0 | 45,0 | 43,0

podil predniho zrna (%)
sieving fractions over 2.5 mm (%)

84 75 80 87 75 71 76 73

Poznamky / Comments:

Bodové hodnoceni / Point evaluation

* dny od seti po skliziiovou zralost / days from sowing to cropping maturity

C = standardni odrldy / standard varieties
Relativni hodnoty vynosu jsou vztazeny k primeéru standardnich odrid [C] / Relative yield values are related to the average of standard varieties [C]

1 = zcela poléhava, zcela napadena / 1 = fully lodging, fully attacked, 9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pfi vihkosti 14 %. / Weight of 1000 grains relates to sieving fractions over 2.0 mm at 14 % humidity.




156

KVASNY PRUMYSL
roc¢. 55 /2009 — ¢islo 6

Odrida Signora je zapsana ve Spole¢ném katalogu odrtd druht
zemédeélskych rostlin (Common Catalogue of Varieties of Agricultu-
ral Plant Species) a je registrovana v Rakousku a Polsku. Odrida
byla zafazena do pokus(i EBC od roku 2008. V Ceské republice do-
sahla v pokusech EBC obdobnych vysledk(, jako v rdmci pokusu pro
registraci [9].

Obsah extraktu byl u némecké odrudy Streif na trovni 82 %. Pro-
teolytické a amylolytické rozlusténi sladu bylo na optimalni Grovni.
Hydrolyza bunéénych stén dosahovala priimérnych az optimalnich
hodnot, coz se projevilo na hodnoté friability (86 %). Obsah B-glu-
kanl ve sladiné se pohyboval na trovni 253 mg/l. Kvalitativni slozeni
sladiny bylo na optimalni Urovni. Odrida neméla problémy s cirosti
sladiny. Odrtda Streif ma vzhledem k dosazenym hodnotam ve sle-
dovanych technologickych parametrech sladovnickou kvalitu
(tab. 3) a dosahla bodového ohodnoceni 5 (5,0).

Streif je sladovnicka polopozdni odriida. Rostliny stfedné vysoké,
odrGda stfedné odolnd proti poléhani, stfedné odolna proti lamani
stébla. Zrno stfedné velké az velké, podil pfedniho zrna stfedné vy-
soky. Odolna proti napadeni padlim travnim na listu, stfedné odolna
proti napadeni rzi je¢nou, komplexem hnédych skvrnitosti a rhyn-
chosporiovou skvrnitosti. Vynos pfedniho zrna v kukufi¢né vyrobni
oblasti ma vysoky, v fepafské a obilnarské vyrobni oblasti stfedné vy-
soky az vysoky, v bramborarskeé a picninarské vyrobni oblasti stfedné
vysoky.

Uzitna hodnota odrudy Streif je dana kombinaci vysokého vynosu
pfedniho zrna v kukufi¢né zemédélské vyrobni oblasti, stfedné vy-
sokého az vysokého vynosu pfedniho zrna v fepafské a obilnarské
zemédélské vyrobni oblasti a sladovnické jakosti.

Odrlda Streif je zapsana ve Spole¢ném katalogu odrtd druht ze-
médélskych rostlin (Common Catalogue of Varieties of Agricultural
Plant Species) a je registrovana v Némecku. Némecky Federal Plant
Variety Office zjistil u odridy Streif podobnou kvalitu [11], jaka je uva-
déna v této publikaci. Odrida byla zafazena do pokusd EBC od roku
2008. V Ceské republice dosahla v pokusech EBC obdobnych vy-
sledk(, jako v rdmci pokusU pro registraci [9].

Slad nizozemské odrldy Vista se vyznadoval niz§im obsahem ex-
traktu (81,6 %). Proteolytické a amylolytické rozlusténi bylo na opti-
malni trovni. Modifikace bunécénych stén byla u této odridy vyrazna,
friabilita byla na drovni 90 % a obsah B-glukant ve sladiné kolisal ko-
lem hodnoty 161 mg/l. Kvalitativni slozeni sladiny bylo na optimaini
urovni a dosazitelny stuperi prokva$eni dosahoval v priméru 81,8 %.
Odrlda neméla problémy s ¢irosti sladiny. Odriida Vista je povazo-
vana vzhledem k dosazenym hodnotdm technologickych znakl za
sladovnickou odrtdu (tab. 3) s bodovym ohodnocenim 5 (4,7).

Vista je sladovnicka polopozdni odriida. Rostliny stfedné vysoké,
odrGida stfedné odolnd proti poléhani, stfedné odolna proti lamani
stébla. Zrno velké, podil pfedniho zrna vysoky. Odrida je odoIna proti
napadeni padlim travnim na listu, stfedné odolna proti napadeni rzi
je€nou, komplexem hnédych skvrnitosti a rhynchosporiovou skvrni-
tosti. Vynos pfedniho zrna v kukufi¢né, fepafské a obilnafské vyrobni
oblasti méla velmi vysoky, v bramborarské a picninarské vyrobni ob-
lasti vysoky az velmi vysoky.

Uzitna hodnota odridy Vista je dana kombinaci velmi vysokého vy-
nosu predniho zrna v kukufi¢né, feparské a obilnafské vyrobni ob-
lasti, vysokého az velmi vysokého vynosu pfedniho zrna v brambo-
rarské a picninarské zemédelské vyrobni oblasti a sladovnické jakosti.

Obsah extraktu byl u némecké odriidy dvoufadého ozimého je¢-
mene Wintmalt na drovni 81,8 %. Proteolytické a amylolytické roz-
lusténi sladu bylo na optimalni urovni. Hydrolyza bunéénych stén pro-
bihala bezproblémové, friabilita byla na uUrovni 86 % a obsah
B-glukanu ve sladiné se pohyboval kolem 141 mg/l. Kvalitativni slo-
zeni sladiny bylo na optimalni drovni. Odrida neméla problémy s &i-
rosti sladiny. Odr(ida ozimého jeémene Wintmalt ma vzhledem k do-
sazenym hodnotam ve sledovanych technologickych parametrech
sladovnickou kvalitu (tab. 3) s bodovym ohodnocenim 5 (5,3).

Wintmalt je dvoufada sladovnicka polopozdni az pozdni odruda.
Rostliny stfedné vysoké az nizké, odrida stfedné odolna proti polé-
hani, odolna proti ldmani stébla. Zrno stfedné velké, podil pfedniho
zrna vysoky. Stfedné odolna proti napadeni padlim travnim na listu,
rzi je€nou a komplexem hnédych skvrnitosti a odoIna proti napadenf
rhynchosporiovou skvrnitosti.

UzZitna hodnota odrddy Wintmalt je dana kombinaci sladovnickeé ja-
kosti, stfedné vysokého az vysokého vynosu zrna v ramci sortimentu
dvouradych odriid ozimého je€mene, stfedni odolnosti proti napadeni
komplexem hnédych skvrnitosti a odolnosti proti napadeni rhyncho-
sporiovou skvrnitosti.

Odrada Wintmalt je zapsana ve Spole¢ném katalogu odrtd druht
zemédeélskych rostlin (Common Catalogue of Varieties of Agricultu-

Extract content in the German variety Streif was on the level of
82 %. Proteolytic and amylolytic modification of malt was on the opti-
mal level. Hydrolysis of cell walls was on average to optimal level. Fri-
ability was on the level of 86 % and -glucan content in wort moved
around the values of 253 mg/I. Wort quality composition was on the
optimal level. The variety did not have problem with wort clarity. With
respect to the values achieved in the studied technological parame-
ters, the variety Streif was assigned to the varieties with malting qua-
lity (Tab. 3) and achieved point evaluation 5 (5.0).

Streif is a malting mid-late variety with mid-high plants. The variety
is mid-resistant to lodging and stem breaking. It has mid large to large
grain, mid high percentage of sieving fractions above 2.5 mm. The
variety is resistant to powdery mildew on leaves, mid resistant to
brown rust and complex of net blotches and scald. It achieves high
yield of sieving fractions above 2.5 mm in the maize production area,
mid high to high in the sugar beet and cereal production areas, mid
high in the potato and forage production areas.

The utility value of the variety Streif is given by combination of mal-
ting quality and high yield of sieving fractions above 2.5 mm in the
maize production area, mid high to high yield in the sugar beet and
cereal production areas.

The variety Streif is recorded in the Common Catalogue of Varie-
ties of Agricultural Plant Species and it is registered in Germany. The
German Federal Plant Variety Office determined in the variety Streif
similar quality [11] as described in this study. The variety was inclu-
ded in the EBC trials in 2008. In the Czech Republic, it achieved si-
milar results in the EBC trials as in the tests for registration [9].

Malt of the Dutch variety Vista provided lower extract content
(81.6 %). Proteolytic and amylolytic modification was on the optimal
level. Modification of cell walls in this variety was pronounced, friabi-
lity was on the level of 90 % and B-glucan content in wort varied
around 161 mg/l. Quality wort composition was on the optimal level,
apparent final attenuation achieved on average 81.8 %. The variety
did not have problem with wort clarity. With respect to the values achi-
eved in the studied technological parameters, the variety Vista was
assigned to the varieties with malting quality ( 7ab. 3) with point eva-
luation 5 (4.7).

Vista is a malting mid-late variety with mid-high plants. The variety
is mid-resistant to lodging and stem breaking. It has large grain, high
percentage of sieving fractions above 2.5 mm. The variety is resistant
to powdery mildew on leaves, mid resistant to brown rust and com-
plex of net blotches and scald. It achieved very high yield of sieving
fractions above 2.5 mm in maize, sugar beet and cereal production
areas, high to very high yield in the potato and forage production
areas.

The utility value of the variety Vista is given by the combination of
malting quality and very high yield of sieving fractions above 2.5 mm
in the maize, sugar beet and cereal production areas, high to very
high yield in the potato and forage production areas.

Extract content in the German variety of the two-rowed winter bar-
ley Wintmalt was on the level of 81.8 %. Proteolytic and amylolytic
modification of malt was on the optimal level. Hydrolysis of cell walls
was without problems, friability was on the level of 86 % and B-glu-
can content in wort moved around 141 mg/I. Wort quality composi-
tion was on the optimal level. The variety did not have problem with
wort clarity. With respect to the values achieved in the studied tech-
nological parameters, the winter barley variety Wintmalt has malting
quality (7ab. 3) with point evaluation 5 (5.3).

Wintmalt is a two-rowed malting mid-late to late variety. Plants are
mid-high to low, the variety is mid-resistant to lodging, resistant to
stem breaking. It has mid large grain, high percentage of sieving frac-
tions above 2.5 mm. The variety is mid resistant to powdery mildew
on leaves, brown rust and complex of net blotches, it is resistant to
scald.

The utility value of the variety Wintmalt is given by the combination
of malting quality, mid high to high yield of grain within the assort-
ment of two-rowed varieties, medium resistance to infestation of com-
plex of net blotches and resistant to scald.

The variety Wintmalt is recorded in the Common Catalogue of Va-
rieties of Agricultural Plant Species and is registered in Germany, Po-
land and Great Britain. The owner of the variety gives similar malting
parameters as those presented in this study [10, 11].

4 CONCLUSION

This study describes thirteen barley varieties registered at the be-
ginning of 2009. First of all, close attention was devoted to seven mal-
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ral Plant Species) a je registrovana v Némecku, Polsku a Velké Bri-
tanii. Majitel odrady uvadi podobné sladovnické parametry, jaké jsou
uvadény v této publikaci [10, 11].

4 ZAVER

V publikaci je popsano tfinact odrid je€mene, které byly registro-
vany na pocatku roku 2009. Detailni pozornost je vénovana prede-
vSim sedmi sladovnickym odridam je¢mene. Obsah dusikatych |a-
tek se pohyboval v rozmezi 10,4—11,3 %. Obsah extraktu niz$i nez
82,0 % byl pouze u odrud Vista (81,6 %) a Wintmalt (81,8 %). Pouze
odrlida Henrike se vyznacovala vysokou urovni proteolytického roz-
ludténi. U ostatnich odrid bylo proteolytické rozlusténi velmi dobré
az optimalni. Amylolytické a cytolytické rozlusténi bylo u véech odrid
na optimalni trovni. Vy$si obsah B-glukant byl pouze u odrid Advent
(801 mg/l) a Streif (253 mg/l). Odridu Advent doporucil VUPS pro
vyrobu Ceského piva. Odrlida Wintmalt rozsifila moznost ziskat kva-
litni sladovnickou surovinu i na ozimy je€men.

Podékovani

Prezentované vysledky sladovnické kvality byly ziskany a zpraco-
vany za podpory MSMT CR v ramci feSeni vyzkumného zaméru
VUPS, a. s. ,Vyzkum sladarskych a pivovarskych surovin a techno-
logii* (identifika¢ni kod MSM6019369701) a za vyznamné financni
podpory ¢lenti Ceského svazu pivovar(l a sladoven.

Recenzovany &lanek
Do redakce doslo 7. 4. 2009
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