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1 UVOD

Po skliznovém roce 2001 byly na zdkladé vysledki tfile-
tych zkoudek registrovany odridy jarniho je¢mene DIPLOM,
MALZ, PHILADELPHIA, PRESTIGE a SALOON (tab. 1),
které vyhovély pozadavkim zakona €. 92/1996 Sb. o osivu,
odridach a sadbé péstovanych rostlin, ve znéni pozdéjsich
pfedpisl (déle jen .zakon"). Zakon stanovi, Ze jednou z pod-
minek registrace odrady jarniho jeémene je zjisténi, Ze odrida
pfedstavuje souhmem swvych vlastnosti ve srovnani s jinymi
registrovanymi odridami alespon v nékteré péstitelsky vy-
znamné éasti Ceské republiky zfejmy pfinos bud pro pésto-
vani, nebo pro jeji vyuZiti anebo pro produkty od ni odvozené
(tzv. uzitna hodnota).

Dale byla pouze pro vyvoz registrovana odruda jarniho jec-
mene EBSON (Plant Select, s.r. 0., Hrubgice), kde v5ak pod-
minkou registrace neni zjisténi uZitné hodnoty (§ 7 odst. 4
pism. h}.

MNémecka odrida DIPLOM vznikla kiizenim (Ditta x Coo-
per) x Krona. Dle podklad( poskytnutych firmou Nordsaat Sa-
atzucht GmbH a firmou SAATEN — UNION CZ s. r. 0. byla od-
rida Diplom testovana v Technické univerzité (Technische
Universitat — Lehrstuhl Technologie der Brauerei |) v Mnichowvé.
Testy byly zaméfeny na sledovani sladovnické kvality a pre-
dev&im na &irost sladiny. Vysledkem analyz je zjisténi, Ze ve
srovnani s nosnymi odridami némeckého trhu prokazala nej-
lepi cirost sladiny (0,58 EBC jednotek) v ramci sledovanych
odrid. Viceleté vysledky firmy Nordsaat potvrzuji take vysoky
extrakt pfi nizkém obsahu f-glukani ve slading, coZ kores-
ponduje s nize uvedenymi vysledky Sladafskeho ustavu
v Brné.

Ceska odrida MALZ vznikla kiizenim Famin x Scarlett,
Dle Gdaji poskytnutych firmou Plant Select, s. . 0. byla v le-
tosnim roce zaregistrovana | ve Slovenské republice jako od-
rida sladovnického jeémene s vybérovou sladovnickou kva-
litou (8,3 bod( USJ). Behem tfiletého zkouSeni v registragnich
zkouskach UKSUP dosahla nejvy3diho extrakiu (82,8 %)
z ovéfovaného sortimentu, rovnéz ostatni sledované kvalita-
tivni znaky byly na vysoké drovni. V letodnim roce je odrida
Malz zafazena do druhé&ho roku registracénich zkousek v Ma-
darsku.

MNémecka odrida PHILADELPHIA vznikla kiizenim (ML =i
x 2,51784) x Krona. Je registrovana v Dansku a ve Fran-
cii.
Britska odrida PRESTIGE vznikla kfizenim Cork x Cha-
riot. V letech 2000-2002 projde pokusy EBC ve viech oblas-
tech Evropy. Ve sklizfiovém roce 2001 byla v rdmei téchto me-
zinarodnich pokusi péstovana i v pokusné stanici V&rovany,
kde v ramei sledovaneho souboru odrud dosahla velmi do-
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1 INTRODUCTION

After the harvest year 2001, based on the results of three-
year ftrials spring barley varieties DIPLOM, MALZ,
PHILADELPHIA, PRESTIGE and SALOON were registered
(Tab. 1). They met requirements of Act No. 92/1996 Coll. on
varieties, seeds and planting material in wording of later
amendments (hereinafier referred to as  Act”) and they were
registered. According to this Act, one of the preconditions of
spring barley registration is to show that a new variety, as com-
pared with other registered varieties, represents at least in
some growing regions of the Czech Republic an evident con-
tribution to the present assortment either for its agrotechnical
properties or its utilisation or derived products (so-called uti-
lity value).

Further, only for export, the spring barley variety EBSON
(Plart Select, s.r.0., Hrubgice) was registered; here, however,
the utility value determination is not the condition of registra-
tion (§ 7 clause 4 letter h).

The German variety DIPLOM was created by hybridising
(Ditta x Cooper) ¥ Krona. Based on the information provided
by the firm Nordsaat Saatzucht GmbH and firm SAATEN -
UNION CZ s.r.0., the variety Diplom was tested at the Tech-
nical University (Technische Universitat-Lehrstuhl Technolo-
gie der Brauerei 1) in Munich. Tests were focused on malting
quality monitoring and first of all on wort clarity. Analyses re-
sulted in findings that in comparison with supporting varieties
of the German market, the variety proved the best wort cla-
rity (0.58 EBC units) within the scope of followed varieties.
Longer results of the firm Mordsaat also confirm high extract
at low p-glucan content in wort, which corresponds with the
below given results of the Malting Institute in Brno.

The Czech variety MALZ was created by hybridising Famin
% Scarlett. According to the data provided by the firm Plant Se-
lect, s. 1. 0. this variety was registered as a malting barley variety
with an excellent malting quality (8.3 points MQI) in the Slovak
Republic this year too. During the three-year testing in registra-
tion tests of CISTA this variety reached the highest extract
(82.8 %) of the checked assortment, the other followed qualitative
features were on a high level too. This year the variety Malz has
been included in the second year of registration tests in Hungary.

The German variety PHILADELPHIA was created by hyb-
ridising (ML — i x 2,51784) x Krona. The variety has been re-
gistered in Denmark and France.

The British variety PRESTIGE was created by hybridising
Cork x Chariot. In years 2000-2002 it will go through EBC tri-
als in all European regions. In the harvest year 2001, within
these international trials, it was grown also in the testing sta-
tion Vérovany. It achieved here, in the scope of the followed

Tab. 1/Table 1 Sortiment odrid jarniho jeémene registrovanych v roce 2002 / Assoriment of spring barley varieties registered in 2002

Odriida Kéd UdrZovatel Zastupee v CR

Variety Code Breeder Representative in the CR

DIPLOM N 94663 D5 NORDSAAT SAATZUCHT GmbH, D SAATEN - UNION CZ s.r.0,, Dubova 17, 602 00 BRNOD
MALZ HE 7513 PLANT SELECT, spol. s ro., CZ PLANT SELECT, s.1.0., Hrubgice, GZ-798 21 BEDIHOST
PHILADELPHIA LP 647.94 F. von LOCHOW-FETKUS GmbH, D SELEKTA, a.s. Jankovcova 18, CZ-170 37 PRAHA
PRESTIGE CSBA 4651-14 PLANT BREEDING INTERNATIOMAL, GB MONSANTO CR s.r.o, Rybkova 1, CZ-602 00 BANO
SALOOMN NFC 496-10 MEW FARM CROPS. Market Rasen, GB CEBECO SEEDS s.r.0., Sazeéska 8, CZ-108 25 PRAHA
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brych vysledku. Dle firemnich udaju firmy Monsanto byla re-
gistrovana ve Velké Britanii, Irsku, Dansku, Holandsku, Fran-
cii a v Némecku. V registraénim fizeni je ve Svédsku a v Pol-
sku. Odruda se v téchto pokusech vyznacovala vysokym
extraktem a nizkym obsahem B-glukanti ve sladiné. Z pokus(
VLB Berlin je zfejmé, Ze na zkraceni doby sladovani ze 168 h
na 120 h reagovala snizenim extraktu o 0,7 % (z 82,8 na
81,8 %), snizenim friability o0 14,4 % (z 95,1 na 80,7 %) a zvy-
Senim viskozity sladiny 0 0,18 mPa.s (z 1,46 na 1,64 mPa.s).

Dali britska odrida SALOON vznikla kfizenim Cork
x IHND. V pokusech EBC v zapadni skupiné statu byla v le-
tech 1999—-2000. Je registrovana v Némecku, ve Francii a ve
Velké Britanii.

2 MATERIAL A METODY

Veskeré nize uvedené vysledky byly ziskany na zakladé
provadéni a hodnoceni statnich odridovych pokusl
UKzuz.

2.1 Stanoveni technologické jakosti
2.1.1 Vybér pokusnych stanic

Kazdorotné jsou ze vSech pokuslU po sklizni odebrany
vzorky zrna kontrolnich odrd pro stanoveni obsahu bilkovin
(dusikatych latek). Kompletni sortiment odrid je poté analy-
zovan ze Ctyi pokust (lokalit), kde kontrolni odridy vykazaly
optimalni obsah bilkovin. Tim je zabezpec&eno, Ze zji§téné tech-
nologické parametry nebudou negativné ovlivnény nepfiznivé
nizkym nebo naopak nepfiznivé vysokym obsahem bilkovin.
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set of varieties, very good results. Based on the information
of the firm Monsanto the variety has been registered in Great
Britain, Ireland, Denmark, Holland, France and Germany. It is
under the registration procedure in Sweden and in Poland.
The variety in these tests showed high extract and low -glu-
can content in wort. From VLB Berlin trials it is obvious that
the variety reacted to shortened malting time from 168 hours
to 120 hours by reduction of an extract by 0.7 % (from 82.8
to 81.8), reduction of friability by 14.4 % (from 95.1 to 80.7)
and raise of wort viscosity by 0.18 mPa.s (from 1.46 to 1.64).
Another British variety SALOON was created by hybridi-
sing Cork x IHND. The variety was in EBC trials in the Wes-
tern group of states in years 1999-2000. The variety has been
registered in Germany, in France and in Great Britain.

2 MATERIAL AND METHODS
All the below stated results are based on the evaluation of
state variety trials carried out by CISTA.

2.1 Determination of Technological Quality
2.1.1 Testing Locality Selection

Each year after the harvest, grain samples of control varieties
from all trials are tested for their protein content (nitrogenous sub-
stances). Then, the complete assortment of varieties is analysed
from four trials (localities), in which the control varieties showed
an optimal protein content. Thus, it is secured that the determi-
ned technological parameters will not be negatively influenced
by low or conversely, unfavourably high protein content.

Tab. 2/Table 2 Sladovnické hodnoty — priumeérné hodnoty ze sklizriovych rocniku 1999-2001/ Malting values — Mean from harvests 1999-2001

VUPS, a.s., Sladafsky Ustav v Brné / RIBM, Malting Institute Brno

Ceska republika / Czech Republic

Metody Jednotky| Odkazy |KOMPAKT|NORDUS | MALZ | SALOON | PRESTIGE |PHILADELPHIA| DIPLOM
Methods Units | References

Dusikate latky (bilkoviny) v je¢meni (faktor 6.25) % EBC 1998 10,9 1.3 10,8 105 10,9 10,8 10,9
Protein content of barley (factor 6.25) 3.3.1

Extrakt sladu, kongresni sladina % EBC 1998 82,1 82,7 833 823 82,3 81,9 826
Extract of malf, congress mash 4.5

Realtivni extrakt pfi 45 ° C % MEBAK 1997 44,0 433 40,7 45,0 49,0 37,7 427
Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11

Kolbachovo ¢islo EBC 1998 473 493 45,9 46,7 455 44,3 48,3
Kolbach index 491

Diastaticka mohutnost WK EBC 1998 352 365 308 349 416 326 308
Diastatic power 4.12

Dosazitelny stuperi prokvaseni % EBC 1998 80,9 80,7 81,3 81,9 828 82,0 82,3
Final attenuation of laboratory wort from malt 411

Friabilita % EBC 1998 88 87 86 83 86 87 86
Friability 4.15

Obsah vysokomolekularnich B-glukant, metodou FIA mg/l EBC 1998 97 91 172 119 104 137 113
High molecular weight B-glucan content of malt, FIA 4.16.2

Dusikate latky (bilkoviny) ve sladu (faktor 6,25) % EBC 1998 10,5 10,9 10,3 10,2 10,5 10,4 10,5
Protein content of malt (factor 6,25) 4.3.1

Celkovy dusik ve sladu, metodou podle Kjeldahla % EBC 1998 1,68 1,75 1,65 1,62 1,68 1,66 1,68
Total nitrogen of mall, Kjeldah! method 4.3.1

Rozpustny dusik ve sladu, metodou podie Kjeldahla mg/l EBC 1998 895 969 851 862 860 831 918
Soluble nitrogen of malt, Kjeldahl method 491

Rozpustny dusfk ve sladu, metodou podle Kjeldahla % EBC 1998 078 0,86 0,75 0,76 0,76 0,73 0,80
Soluble nitrogen of mall, Kjeldah! method 491

Glycidovy (sacharidovy) exirak ve sladu % 771 77,3 78,6 776 77,5 I3 71,5
Glycidic (sacharidic) extract of malt

Viskozita sladiny mPa.s | EBC 1998 1,43 1,43 1,48 1,43 1,43 1,43 1,43
Viscosity of laboratory wort from mait 4.8

Barva sladiny EBC EBC 1998 4,0 43 37 4.4 40 37 4,0
Colour of malt, visual method 472

Doba zcukreni min EBC 1998 10,6 10,2 10,6 10,0 10,2 1,2 10,0
Saccharification rate 4.5

Homogenita friabilimetrem % 98,6 97,7 96,3 94,7 97,7 98,2 97,6
Homogeneity (by friabilimeter)

Sklovita zrna % EBC 1998 02 04 02 05 0,2 0,2 03
Glassy corns 4.15

Primérna délka stelky % MEBAK 1997| 0,81 0,74 0,75 0,72 0,75 0,75 0,74
Average acrospire length 41.3.7

Cirost sladiny MEBAK 1997| 1,33 1333 1,00 1,00 1,00 1,33 1,00
Appearence (clarity) of wort 41426
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V prabéhu tfiletého zkusebniho cyklu je tedy ziskano cel-
kem 12 hodnot od kazdého znaku.

2.1.2 Sladovaci zkouska

Sladovani probéhlo podle postupu tradicné pouziva-
ného ve VUPS. Po zménach doporu¢enych komisi EBC
pro jeémen a slad je v podstaté totozny s postupem pou-
Zivanym od skliziiového ro¢niku 2000 v pokusech EBC.
Vzorky byly pfed sladovanim upraveny standardnim po-
stupem [2]. Pro mikrosladovaci zkousku byl pouzit podil
nad sitem 2,5 mm.

2.1.3 Sledované technologické znaky

Sladovnické znaky, uvedené v praci, byly stanoveny na za-
kladé analytik EBC [1], MEBAK [4] a [6]. Vysledky dosazené
zkousenymi odrtidami jsou shrnuty v tab. 2. Poznamky k né-
kterym znakim uvedenym v tabulce: glycidovy (sacharidovy)
extrakt je vypocten podle vzorce: extrakt sladu — (rozpustny
dusik ve sladu x 6,25). Homogenita friabilimetrem je vypo-
¢tena podle vzorce H= 100 -2 a, H = homogenita, a = hmot-
nost podilu nad sitem 2,2 mm véetné celych zm. Cirost sla-
diny je hodnocena nasledovné: 1 = ¢ira, 2 = slabé opalizujici,
3 = opalizujici. Doba zcukieni — pokud byl v protokolu
o zkousce uveden rozsah (napf. 10 — 15), je v tabulkach uva-
dén primeér (12,5).
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In the course of a three-year testing cycle, 12 data at each
parameter are acquired altogether.

2.1.2 Malting Trial

Malting was carried out pursuant to the method traditionally
used at the RIBM. After changes recommended by EBC Com-
mittee for Barley and Malt is principally identical with the pro-
cess used in EBC trials from the harvest year 2000. Before
malting, the samples were adjusted by a standard procedure
[2]. For micromalting trial sieving above 2.5 mm was used.

2.1.3 Analysed Technological Parameters

Malting parameters presented in this paper were determi-
ned based on analytical methods of EBC [1] and MEBAK [4]
and [6]. The results, achieved by the tested varieties, are sum-
marised in Tab. 2. Notes on some parameters presented in
a table: Glycide (saccharide) extract is calculated based on
the formula: malt extract — (soluble nitrogen in malt x 6.25).
Homogeneity using friabilimeter is calculated based on the
formula H = 100 — 2 a, H = homogeneity, a = weight of sie-
ving fraction above 2,2 mm including whole grains. Clarity of
wort is evaluated in a following manner: 1 = clear, 2 = weak
opal, 3 = opal. Time of saccharification — if a range (e.g. 10 -
15) is presented in the test report, a mean is presented in tab-
les (12.5).

Tab. 3/Table 3 Vyznamné hospodarské viastnosti / Significant agricultural properties (1999-2001)

C = kontrolni odrtdy / control varieties

Bodové hodnoceni / Point evaluation

9 = nepoléhava, odolnd proti napadeni / 9 = non lodging, resistant to diseases
1 = zcela poléhava, zcela napadena / 1 = fully lodging, fully attacked

{ =
Varty 3 - B e
SO [0 -y o (SR S S I (88
E| 8|3 | &8 |2 | & |= |2 |8 )3
Vynos zrna [%] v oblasti 100%
Grain yield [%] v/in C C c C
t.ha']
kukuficne 5,80 98 100 102 100 101 102 104 103 99 105
Maize growing region
feparske a obilnarske 6,82 97 98 101 101 103 101 102 104 102 103
Sugar beet and cereal growing regions
bramborafskeé a picninarske 5,64 100 94 103 102 101 100 101 107 100 98
Potato growing and forage crops regions
Agronomicka data
Agronomical data
Délka stébla 78 65 74 70 76 73 73 72 72 65
Straw length
Ranost zrani (dny od Akcentu) -1 0 1 2 0 1 0 1 1 0
Ripening precocity (days from Akcent)
Odolnost proti polehani 56 76 7,2 56 66 76 6.3 71 7.3 7.9
Standing power (lodging resistance)
Odolnost proti chorobam
Disease resistance
padli travni 74 89 7.5 bih 6.0 6.8 6,1 8.9 88 88
Powdery mildew (Blumeria /Erysiphe/ graminis)
rez jecna 7.3 56 6.8 57 6,7 6.3 7.1 6.3 6.8 6.8
Brown rust (Puccinia hordei)
hnéda skvrnitost 6,3 56 54 55 57 59 6.4 58 52 6.1
Net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost 6,6 6,7 6,5 73 7.6 7.2 7.6 76 7.3 7.2
Scald (Rhynchosporium secalis)
Mechanické vlastnosti
Mechanical properties
Hmotnost tisice zrn 45 43 46 45 47 45 46 46 49 49
Weight of 1000 grains
Podil pfedniho zma 78 65 74 70 76 73 73 72 72 65
Sieving fractions over 2,5 mm
Poznamky / Comments:

Relativni hodnoty vynosu jsou vztazeny k priméru kontrolnich odrid (C) / Relative yield values are related to control variety average (C)

Hrmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pii vihkosti 14 %. / The weight of 1000 grains relates to sieving fractions over 2.0 mm at 14 % humidity.




KVASNY PRUMYSL
roc. 48 / 2002 — &islo 6

2.2 Stanoveni hospodarskych vlastnosti
Hospodarské vlastnosti odrid byly kazdoro¢né zjistovany
na 16 lokalitadch podle metodiky UKZUZ [3].

3 VYSLEDKY
3.1 Sladovnicka jakost

Vysledky, ziskané u nové registrovanych odriid po elimi-
naci vlivu roénikd, jsou uvedeny v tab. 2. Ta zaroven umoz-
fiuje porovnani nové registrovanych odrid s kontrolnimi sla-
dovnickymi odriidami KOMPAKT a NORDUS.

Némecka odrlida DIPLOM méla obsah extraktu v susiné
sladu na velmi dobré urovni (82,6 %). Aktivita proteolytickych,
amylolytickych a cytolytickych enzymu se pozitivné projevila
v hodnotach relativniho extraktu pii 45 °C (42,7 %), Kolbachova
cisla (48,3), diastatické mohutnosti (308 j.WK), friability (86 %)
a obsahu B-glukant ve sladiné (113 mg/l). Také slozeni sladiny
bylo pfiznivé ovlivnéno enzymatickou aktivitou, dosazitelny stu-
pen prokvaSeni byl 82,3 %. Sladina byla ve vSech dvanacti po-
zorovanich €ira. Odrida dosahla 9 (8,7) bodu USJ.

Obsah extraktu v susiné sladu byl u ¢eské odridy MALZ na
vynikajici urovni (83,3 %) a ve sledovaném souboru byl nejlepsi.
Proteolytické a amylolytické rozlusténi se pozitivné odrazilo
v hodnotach relativniho extraktu pfi 45 °C (40,7 %), Kolbachova
Cisla (45,9) a diastatické mohutnosti (308 j.WK). Dosazitelny
stuperi prokvaseni se pohyboval kolem 81,3 %. Friabilita sladu
dosahovala hodnot kolem 86 %, obsah B-glukant ve sladiné
byl v prdbéhu tfi let kolisavy (236, 161 a 119 mg/l). Sladina byla
(3,7 J.EBC). Odruda dosahla 6,5 bodu USJ.

Hodnota extraktu v suSiné sladu se u némecké odrudy
PHILADELPHIA pohybovala kolem 81,9 %. Hodnota relativ-
niho extraktu pfi 45 °C (37,7 %) byla v ramci sledovaného sou-
boru nejnizsi. Aktivita proteolytickych enzymu vyjadiena hod-
notou Kolbachova ¢&isla (44,3) a aktivita amylolytickych
enzymu vyjadiena diastatickou mohutnosti (326 j.WK) byly
optimalni. Aktivita cytolytickych enzymu byla na velmi dobré
az optimalni drovni. Dosazitelny stupen prokvaseni dosaho-
val hodnot kolem 82 %. U nékolika vzork( byla sladina opali-
zujici, barva sladiny patfila ve sledovaném souboru k nejniz-
§im (3,7 j.EBC). Odrtda dosahla 7 (7,4) bod USJ.

Britska odrida PRESTIGE méla obsah extraktu v susing
sladu na velmi dobré drovni (82,3 %). Proteolytické a amyloly-
tické rozlusténi bylo vyssi. Kolbachovo ¢islo dosahovalo hodnot
kolem 45,5. Hodnoty relativniho extraktu pfi 45 °C (49 %) a di-
astatické mohutnosti (416 .WK) patfily k nejvy$sim ve sledova-
ném souboru. Slozeni sladiny bylo optimalni (82,8 %) a cytoly-
tickd aktivita vynikajici, coz se projevilo na optimalni hodnoté
friability (86 %) a na pfiznivé nizkych hodnotach obsahu B-glu-
vaném souboru. Sladina byla ¢ird a barva sladiny se pohybo-
vala kolem hodnoty 4 j.EBC. Odrida dosahla 9 (8,9) bod(i USJ.

Extrakt dal&i britské odridy SALOON se pohyboval kolem
82,3 %. Silnéjsi proteolytické, amylolytické a cytolytické roz-
lusténi se pozitivné projevilo na hodnotach relativniho extraktu
pfi 45 °C (45 %), Kolbachova ¢isla (46,7), diastatické mohut-
nosti (349 j.\WK) a obsahu B-glukant ve sladiné (119 mg/l).
Hodnoty friability se pohybovaly kolem 83 %. SloZeni sladiny
bylo pfiznivé ovlivnéno enzymatickou aktivitou a hodnota do-
sazitelného stupné prokvaseni se pohybovala kolem 81,9 %.
Sladina byla ¢ira a jeji barva se pohybovala kolem hodnot 4,4
J.EBC, coz byly nejvy83i hodnoty v daném souboru. Odrida
dosahla 8 (8,4) bodu USJ.

3.2 Hospodaiské viastnosti

Hospodarskeé vlastnosti jsou uvedeny v tab. 3.

DIPLOM je polopozdni az pozdni odrida. Rostliny ma
nizke. Je stfedné odolna proti poléhani a stfedné odolna az
odolna proti lamani stébla. Zrno ma stfedné velké az mensi,
vytéZnost pfedniho zrna je stfedné vysoka.

Odrida je stfedné odolna proti napadeni padlim travnim,
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2.2 Determination of Agricultural Properties
Agricultural properties of varieties were determined in 16
localities according to the CISTA methodology each year [3].

3 RESULTS
3.1 Malting Quality

The results achieved by the newly registered varieties af-
ter elimination of year impact, are presented in Tab. 2. This
table at the same time enables to compare newly registered
varieties with the control malting varieties KOMPAKT and
NORDUS.

The German variety DIPLOM showed extract yield d.m. on
a very good level 82.6 %. Proteolytic, amylolytic and cytolytic
enzyme activity was positively reflected in relative extract va-
lues at 45 °C (42.7 %), Kolbach index (48.3), diastatic power
(308 WK units), friability (86 %) and B-glucan content in wort
(113 mg/l). Wort content was favourably influenced by enzy-
matic activity too, apparent final attenuation was 82.3 %. Wort
was clear at all 12 observations. The variety achieved point 9
(8.7) as per MQL.

Extract yield d.m. was at the Czech variety MALZ on the
excellent level (83.3 %) and it was the best at the followed set.
Proteolytic and amylolytic modification was positively reflec-
ted in relative extract values at 45 °C (40.7 %), Kolbach index
(45.9) and diastatic power (308 WK units). Apparent final at-
tenuation was around 81.3 %. Friability of malt achieved va-
lues around 86 %, B-glucan content in wort fluctuated in the
course of three years (236, 161 and 119 mg/l). Wort was clear
and wort colour belonged to lowest in the followed set (3.7
EBC units). The variety achieved point 6.5 as per MQI.

Extract yield d.m. at the German variety PHILADELPHIA
moved around 81.9 %. Relative extract value at 45 °C (37.7 %)
was the lowest within the framework of the observed set. Pro-
teolytic enzyme activity expressed by the value of Kolbach in-
dex (44.3) and amylolytic enzyme activity expressed by dias-
tatic power (326 WK units) were optimal. Cytolytic enzyme
activity was on a very good to optimal level. Apparent final at-
tenuation reached values around 82 %. At a few samples opal
was registered, wort colour belonged at the observed set to
the lowest (3.7 EBC units). The variety has achieved point 7
(7.4) as per MQl.

The British variety PRESTIGE had extract yield d.m. on
a very good level (82.3 %). Proteolytic and amylolytic modifi-
cation was higher. Kolbach index achieved values around 45,5.
Relative extract values at 45 °C (49 %) and diastatic power
(416 WK units) belonged to the highest at the observed set.
Wort composition was optimal (82.8 %) and cytolytic activity
excellent, which was manifested on an optimal friability value
(86 %) and on favourably low values of B-glucan content in
wort (104 mg/l), which were the lowest values at the observed
set. Wort was clear and wort colour moved around the value
of 4 EBC units. The variety achieved point 9 (8.9) as per MQI.

Extract at another British variety SALOON moved around
82.3 %. Stronger proteolytic, amylolytic and cytolytic modifi-
cation was positively reflected in relative extract values at
45 °C (45 %), Kolbach index (46.7), diastatic power (349 WK
units) and P-glucan content in wort (119 mg/l). Friability va-
lues moved around 83 %. Wort composition was favourably
influenced by enzymatic activity and the value of apparent fi-
nal attenuation moved around 81.9 %. Wort was clear and its
colour moved around 4.4 EBC units, which were the highest
values in the given set. The variety achieved point 8 (8.4) as
per MQI.

3.2 Agricultural Properties

Agricultural properties are stated in Tab. 3.

DIPLOM is a mid-late to late variety. It has low plants with
medium lodging resistance and with medium to good resi-
stance to straw breaking. A medium large to minor grain with
medium yield of grain size over 2.5 mm.
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stfedné aZ méné odolna proti napadeni rzi je€nou, méné
odolna proti napadeni hnédou skvrnitosti, sttredné odolna proti
napadeni rhynchosporiovou skvrnitosti.

Vynos zrna je v zemédélské vyrobni oblasti kukuficné
stfedné vysoky az vysoky, v zemédélskych vyrobnich oblas-
tech fepafské, obilnarské, bramborarské a picninarské je
stfedné vysoky.

MALZ je polopozdni odruida. Rostliny ma nizké. Je stredné
odolna proti poléhani a stfedné odolna proti lamani stébla.
Zmo ma stfedné velké, vytéznost pifedniho zrna je vysoka.
Qdrida je méné odolna proti napadeni padlim travnim,
stfedné odolna proti napadeni rzi jeénou, stfedné az méné
odolna proti napadeni hnédou skvrnitosti, stfredné odolna proti
napadeni rhynchosporiovou skvrnitosti.

Vynos zrna je v zemédélské vyrobni oblasti kukufi¢né vy-
soky, v zemédeélskych vyrobnich oblastech feparske, obilnar-
ské, bramborarské a picninarské stiedné vysoky.

PHILADELPHIA je polopozdni odrida. Rostliny ma nizké
az stfedné vysoké. Je stiedné odolné proti poléhani a stfedné
odolna proti lamani stébla. Zrno ma stfedné velke, vytéznost
pfedniho zrna je vysoka.

Odrlida je odolna proti napadeni padlim travnim (obsahuje
gen odolnosti Mlo), stfedné az méné odolna proti napadeni
rzi jeénou, méné odolna proti napadeni hnédou skvrnitosti,
stfedné odolna proti napadeni rhynchosporiovou skvrnitosti.

Vynos zrna je v zemédélskych vyrobnich oblastech kuku-
fitné, fepafské a obilnaiské vysoky, v oblastech bramboraf-
ské a picninarské velmi vysoky.

PRESTIGE je polorana az polopozdni odrda. Rostliny ma
nizké. Je stfedné odolna proti poléhani a stfedné odolna proti
lamani stébla. Zrno ma velké, vytéznost pfedniho zrna je velmi
vysoka.

Qdrida je odolna proti napadeni padlim travnim, stfedné
odolna proti napadeni rzi je€nou, méné odolna proti napadeni
hnédou skvrnitosti, stfedné odolna proti napadeni rhyncho-
sporiovou skvrnitosti.

Vynos zrna je v zemédélské vyrobni oblasti kukuficné, bram-
borarské a picninaiskeé stfedné vysoky, v zemédélskych vyrob-
nich oblastech fepafské a obilnarské stfedné vysoky aZ vysoky.

SALOON je polopozdni odrada. Rostliny ma nizké az velmi
nizké. Je stfedné odolna az odolna proti poléhani a stfedné
odolné proti lamani stébla. Zrno ma velke, vytéZznost pfedniho
zrna je stfedné vysoka.

Odrtida je odolna proti napadeni padlim travnim, stiedné
odolna proti napadeni rzi jeénou, méné odolna proti napadeni
hnédou skvrnitosti, stfedné odolna proti napadeni rhyncho-
sporiovou skvrnitosti.

Vynos zrna je v zemédélské vyrobni oblasti kukuficné velmi
vysoky, v oblastech feparské a obilnarské vysoky a v zemé-
délskych vyrobnich oblastech bramborarské a picninarske
stiedné vysoky.
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The variety is medium resistant to Powdery mildew, me-
dium to less resistant to Brown rust, less resistant to Net blotch
and medium resistant to Scald.

Grain yield in the maize growing area medium high to high,
in the sugar beet, grain, potato and forage regions is medium
high.

MALZ is a mid-late variety. It has low plants with medium
lodging resistance and with medium resistance to straw bre-
aking. A medium large grain with high yield of grain size over
2.5 mm.

The variety is less resistant to Powdery mildew, medium
resistant to Brown rust, medium to less resistant to Net blotch
and medium resistant to Scald.

Grain yield in the maize growing area is high, in the sugar
beet, grain, potato and forage regions is medium high.

PHILADELPHIA is a mid-late variety. It has low to medium
plants with medium lodging resistance and with medium re-
sistance to straw breaking. A medium large grain with high yi-
eld of grain size over 2.5 mm.

The variety is resistant to Powdery mildew (it contains
a resistance gene Mlo), medium to less resistant to Brown
rust, less resistant to Net blotch and medium resistant to
Scald.

Grain yield in the maize, sugar beet and grain growing area
is high, in the potato and forage regions very high.

PRESTIGE is a mid-late to late variety. It has low plants
with medium lodging resistance and with medium resistance
to straw breaking. A large grain with very high yield of grain
size over 2.5 mm.

The variety is resistant to Powdery mildew, medium resi-
stant to Brown rust, less resistant to Net blotch and medium
resistant to Scald.

Grain yield in the maize, potato and forage growing area is
medium high, in the sugar beet and grain growing area is me-
dium high to high.

SALOON is a mid-late variety. It has low to very low plants
with medium to good lodging resistance and with medium re-
sistance to straw breaking. A large grain with medium yield of
grain size over 2.5 mm.

The variety is resistant to Powdery mildew, medium resi-
stant to Brown rust, less resistant to Net blotch and medium
resistant to Scald.

Grain yield in the maize growing area is very high, in the
sugar beet and grain growing area high and in the potato and
forage growing area is medium high.
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18993-2001 new malting varieties of spring barley were registered in
the Czech Republic: DIPLOM, MALZ, PHILADELPHIA, PRESTIGE
a SALOOM.
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Psota, V. — Jureéka, D.: Registration der Braugerstensorten in
derTschechischen Republik im Jahr 2002. Kvasny Prum, 48, 2002,
Mr. 6, 5. 154-159,

Aufgrund der Ergebnisse der Versuche flr die Registration, die in
den Jahren 1899 - 2001 durchgefohrt wurden, wurden in der
Tschechischen Republik in dem Jahr 2002 die folgenden neuen Brau-
gerstensorten (Sommergersten) registriert: DIPLOM, MALZ,
PHILADELPHIA, PRESTIGE und SALOOMN.
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1 UvoD

Neni pochyb o tom, Ze nejsilngjsim faktorem, ktery oviiv-
fuje jakost viech rostlinnych produktd, je roénik. Teprve po-
tom néasleduje viiv stanovisté, predplodiny, agrotechniky. Z po-
hledu ¢eskeho sladafe jsou toho dikazem sklizné v letech
2000 a 2001. Porovname-li roéniky 1981 az 1899, zjistime, Ze
s vyjimkou roku 1993 je Ize hodnotit velmi podobné. Zakladni
technologicky parametr jakosti jeémene — obsah bilkovin - se
pohyboval v pfiznivych mezich a obsah Skrobu v jeémeni a na-
sledné obsah extraktu ve sladu byl vétiinou pfiznivy.

2 SKLIZEN 2000

Roénik 2000, uzavirajici druhé tisicileti, znamenal pro Ces-
kou republiku nejhorsi sklizen za poslednich 30 — 40 let. Veli-
kost osevni plochy jarniho jeémene se opét sniZila. Tento trend
trva jiZ od konce 70. let 20. stoleti a od roku 1997 se jesté zvy-
raznil. Bylo sklizeno historicky nejnizdi mnozstvi jeémene
a primérny obsah bilkovin v zrné jeémene byl nejvy$si [1].

Jeémen byl vyset sice véas, ale neobvykle suchy kvéten
a Gerven ve spojeni s vyrazné vysokymi teplotami zplsobil,
Ze | dobfe zaloZene porosty Spatné odnoZily a pozdéji Spatné
vymetaly. Jiz na zakladé pfimého vztahu mezi poétemn odnozi,
poctem a hmotnosti 1000 zrn bylo jiz pred sklizni jasne, Ze
bude kriticky nedostatek jeémene. Na zakladé nepiimého
vztahu mezi vynosem a jakosti jeémene byla pfedpovézena
i Spatna technologicka jakost jeémene. Naprosto netypicky
pribéh potasi na pocatku éervence a v srpnu, kdy dozralé
porosty v dusledku destivého poéasi éekaly nékde az 3 tydny
na vhodny okamzik sklizné, zplsobil, 2e jeémeny byly silné
pomoklé a biclogicky poSkozené.

Maopak v Némecku byla kvalita sklizeného zrna v roce
2000 vyS5i neZ v roce 1999 [2]. Dodlo zde také k poklesu
osevni plochy, a to na 621 000 ha, coZ je o 215 000 ha méné
neZ v roce 1999, a bylo sklizeno o 32 % jeémene méné (2,88
mil. tun). Z toho ale diky Sirckému a véasnému vybéru bylo
zajisténo asi 1,6 mil. tun jarniho jeémene vhodného pro vy-
robu sladu, a tak propad v celkove potfebé byl jen asi 750 000
tun. Hlavnimi odrodami jeémene byly v té dobé Scarlett
a Barke.

V ostatnich zemich Evropské unie byla dobra sklizen.
Pfesto, Ze velikost jeémenem oseté plochy se snizila v pri-
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1 INTRODUCTION

Without any doubts a year is the strongest factor influen-
cing the quality of all plant products. Only then influences of
station, foregoing crop. agricultural technology follow. From
the paint of view of a Czech maltster, harvests in the year 2001
and 2002 are the evidence of it. If we compare years 1981 to
1999, we will find out that except the year 1993, they can be
evaluated in a very similar way. Basic technologic parameter
of barley quality — protein content — fluctuated in favourable
limits and starch content in barley and consequently extract
content in malt were mostly favourable.

2 HARVEST 2000

Year 2000, closing the second millenium, meant for the
Czech Republic the worst harvest in the last 30-40 years. Size
of spring barley acreage was again reduced. This tendency
has lasted since the end of the 1970s and has become even
more evident since the year 1997. Historically the lowest
amount of barley was harvested and the average protein con-
tent in a grain was the highest [1].

Though barley was sown in time, unusually dry May and June
in connection with markedly high temperatures caused that
even well laid growths tillered badly and lately headed badly.
Based on the direct relation among the number of tillers, num-
ber and weight of thousand grains, critical lack of barley was
evident already before harvest. Based on the indirect relation
between yield and quality of barley, bad technological quality of
barley was predicted too. Entirely atypical weather at the be-
ginning of July and in August when matured growths due to ra-
iny weather waited somewhere for 3 weeks for a suitable har-
vesttime, caused heavily wet and biclogically damaged barleys.

On the contrary, in Germany, the quality of harvested grain
was higher in the year 2000 than in 1999 [2]. Acreage was re-
duced here too, to 621.000 ha, which is by 215.000 ha less than
in the year 1993, and it was harvested by 32 % barley less (2.88
mil. tons). From this, however, as a result of a wide and early se-
lection, 1.6 mil tons of spring barley suitable for malt production
was ensured, and thus fail in the total need was only about
750.000 tons. The main varieties were Scarlett and Barke then.

Harvest in the other countries of the European Union was
good. Though the size of spring barley acreage was reduced



