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1 UvVOD

V roce 2003 byly na zakladé vysledku tfiletych zkou$ek re-
gistrovany sladovnické odrldy jarniho jeémene BIATLON,
CALGARY, FAUSTINA, a RESPEKT (tab. 7). Odriida PE-
DANT byla registrovdna pouze pro export osiva, bez dekla-
race uzitné hodnoty.

Dale byla registrovana nesladovnicka odrida ozimého jec-
mene vicefadého TRAMINER.

Na zakladé pozadavku zastupcl zpracovatelského pri-
myslu byl zvyraznén vyznam zakalu sladiny. UKZUZ byl po-
zadan, aby odrldy vykazujici v prabéhu registraéniho fizeni
opalescenci sladiny posuzoval jako na nesladovnicke [1].V re-
akci na tento pozadavek rozsifi VUPS pocet znaku sledova-
nych v ramci registrac¢niho Ffizeni o sledovani zakalu sladiny
pomoci zakaloméru.

2 MATERIAL A METODY

Veskeré nize uvedené vysledky byly ziskany v ramci re-
gistracniho fizeni organizovaného odborem odridoveho zku-
Sebnictvi UKZUZ v Brné.

2.1 Stanoveni technologické jakosti

2.1.1 Vybér pokusnych stanic

Kazdoroéné byly ze vSech zkuSebnich stanic odebrany
vzorky zrna kontrolnich odrid pro stanoveni obsahu bilko-
vin (dusikatych latek). Kompletni sortiment odrdd byl poté
odebran ze étyf zkusebnich stanic, kde kontrolni odrtdy vy-
kazaly optimalni obsah bilkovin. Tim bylo zabezpeceno, ze
zjiténé technologické parametry nebudou negativné ovliv-
nény nepfiznivé nizkym, nebo naopak nepfiznivé vysokym
obsahem bilkovin v zrnu. V prabéhu tfiletého zkuSebniho
cyklu (2000-2002) bylo tedy ziskano celkem 12 hodnot od
kazdého znaku.

2.1.2 Sladovaci zkouska )

Postup sladovani pouzivany tradi¢né ve VUPS je po zmé-
nach doporu¢enych komisi EBC pro je€men a slad v podstaté
totozny s postupem pouzivanym od sklizriového roéniku 2000
v pokusech EBC.Vzorky byly pfed sladovanim upraveny stan-
dardnim postupem [2]. Pro mikrosladovaci zkousku byl pou-
zit podil nad sitem 2,5 mm.

2.1.3 Sledované technologické znaky

Sladovnické znaky uvedené v praci byly stanoveny na za-
kladé analytik EBC [3], MEBAK [4] a Basarova et al. (1992)
[5]. Sladovnicka kvalita odrid byla hodnocena podle ukaza-
tele sladovnické jakosti [6]. Vysledky dosazené zkouSenymi
odr@idami jsou shrnuty v tab. 2. Poznamky k nékterym znakim
uvedenym v tabulce: Glycidovy (sacharidovy) extrakt je vypo-
éten podle vzorce: extrakt sladu — (rozpustny dusik ve sladu
x 6,25). Homogenita friabilimetrem je vypoctena podle vzorce
H =100 — 2 a, H = homogenita, a = hmotnost podilu nad si-
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1 INTRODUCTION

In the year 2003, based on the results of three-year trials,
the spring barley malting varieties BIATLON, CALGARY,
FAUSTINA, and RESPEKT were registered (Tab. 1). The va-
riety PEDANT was registered only for the export of seed grain
without the use value declaration.

Further, the non-malting variety of winter 6-row barley
TRAMINER was registered.

Based on the requirement of the representatives of the ma-
nufacturing industry, the significance of wort turbidity was
accentuated. The CISTA was asked to evaluate the varieties
exhibiting wort opalescence in the course of the registration
procedure as non-malting [1]. In reaction to this requirement,
the RIBM will extend the number of the parameters followed
in the scope of the registration procedure to following the wort
turbidity by means of turbidimeter.

2 MATERIAL AND METHODS

All the results below were acquired in the scope of the re-
gistration procedure organized by the CISTA, Variety Testing
Division in Brno.

2.1 Technological Quality Assessment

2.1.1 Selection of the Testing Stations

Each year grain samples of the control varieties were ta-
ken from all testing stations to determinate the protein con-
tent (nitrogenous substances). After then a complete assort-
ment of the varieties was taken from all four testing stations
where the control varieties showed the optimum content of
proteins. Thus it was secured that the determined technolo-
gical parameters will not be influenced negatively by unfa-
vourably low or on the other hand unfavourably high content
of protein in a grain. It means that in the course of a three-
year testing cycle (2000-2002) totally 12 values from each pa-
rameter were obtained.

2.1.2 Malting Test

The malting procedure traditionally used in the RIBM is af-
ter the changes recommended by the EBC Commission for
Barley and Malt in principal identical with the procedure used
since the harvest year 2000 in the EBC trials. The samples
were adjusted by a standard method before malting [2]. Sie-
ving fractions above 2.5 mm were used for the micromalting
trial.

2.1.3 Followed Technological Parameters

The malting parameters presented in the study were as-
sessed based on the analytics of EBC [3], MEBAK [4] and
Basarova et al. (1992) [5]. The malting quality of varieties was
assessed according to the malting quality index [6]. The
results achieved by the tested varieties are summarized in
Tab. 2. Comments on some parameters presented in the
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Tab. 1 Sortiment odrtid jecmene registrovanych v roce 2003 / Assortment of registered spring barley varieties 2003

Odrada / Kéd Vychozi material UdrZovatel / Zastupce v CR
Variety / Code Pedigree Maintainer / Agent in the CR
Jarni jeémen / Spring barley

BIATLON Tankard x Glen Plant Breeding International Cambridge Ltd., GB

CSBA 4369-5 MONSANTO CR s.r.0., Rybkova 1, CZ-602 00 BRNO
CALGARY (DominiquexBlenheim)x(BarletaxChapka) SERASEM, F ;

S 3482 SELGEN, a.s., Stupice, 250 84 SIBRINA

FAUSTINA (GS 1635xNordus)xAnnabell Nordsaat Saatzuchtgesellschaft mbH, D

GS 1850 SAATEN - UNION CZ s.r.0., Dubova 17, CZ-602 00 BRNO
PEDANT CE 431xHE 6621 PLANT SELECT, spol. s r.0., Hrubgice, CZ-798 21 BEDIHOST
HE 8019

RESPEKT ST 167xScarlett ZVU, s.r.o., Havlickova 2787, CZ-767 41 KROMERIZ

KM 2089

Ozimy jeémen vicerady / Winter barley 6-row

TRAMINER Uschi x Carola Dr. J. Ackermann & Co. KG

AC 1276/12 A SAATEN — UNION s.r.0., Dubova 17, CZ-602 00 BRNO

Tab. 2 Sladovnické hodnoty — primérné hodnoty ze sklizfiovych rocnikd 2000-2002 / Malting values — Means from harvests 2000-2002

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

Ceské republika / Czech Republic

|
Metody Jednotky | Odkazy £ n = o - > < E
E o 8 CZ> o o < = w
<< << = (&) wn o
S| 2|58|2| 2| 5|3 2|8
Methods Units | References | X< - = = < o o = o
Dusikaté latky (bilkoviny) v je€meni (faktor 6.25) % EBC 1998 | 11.0 | 11.2 | 11.5 | 11.0 | 10.8 | 10.6 | 10.9 | 10.6 | 11.2
Protein content of barley (factor 6.25) 3.3.1
Extrakt sladu, kongresni sladina % EBC 1998 | 82.3 | 81.2 | 82.6 | 82.0 | 81.6 | 83.5 | 81.6 | 82.3 | 82.6
Extract of malt, congress mash 45
Relativni extrakt pfi 45 °C % MEBAK 1997| 44.5 | 37.4 | 44.8 | 40.3 | 37.8 | 49.4 | 40.1 | 39.1 | 455
Mash method according to Hartong and Kretschmer VZ 45 °C 41.4.11
Kolbachovo ¢islo % EBC 1998 | 46.8 | 42.1 | 49.3 | 45.8 | 44.1 | 51.7 | 42.2 | 47.0 | 471
Kolbach index 491
Diastaticka mohutnost WK EBC 1998 | 356 | 447 | 384 | 386 | 272 | 297 | 345 | 303 | 380
Diastatic power 412
Dosazitelny stupen prokvaseni % EBC 1998 | 81.2 | 82.2 | 81.5 | 82.6 | 82.1 | 81.2 | 83.4 | 81.9 | 818
Final attenuation of laboratory wort from malt 4.11
Friabilita % EBC 1998 | 90 87 | 88 87 93 | 91 80 90 85
Friability 4.15
Obsah vysokomolekularnich B-glukant, metodou FIA mg/l EBC1998 | 76 | 114 | 69 | 118 | 60 | 84 | 148 | 85 161
High molecular weight f-glucan content of malt, FIA method 4.16.2
Dusikaté latky (bilkoviny) ve sladu (faktor 6,25) % EBC 1998 | 10.6 | 10.9 | 11.2 | 10.6 | 10.3 | 10.2 | 10.5 | 10.1 | 10.7
Protein content of malt (factor 6.25) 4.3.1
Celkovy dusik ve sladu, metodou podle Kjeldahla % EBC 1998 | 1.70 | 1.74 | 1.79 | 1.69 | 1.65 | 1.63 | 1.69 | 1.62 | 1.71
Total nitrogen of malt, Kjeldahl method 4.3.1
Rozpustny dusik ve sladu, metodou podle Kjeldahla mg/l EBC 1998 | 865 | 797 | 956 | 841 | 794 | 918 | 779 | 828 | 877
Soluble nitrogen of malt, Kjeldahl method 491
Rozpustny dusik ve sladu, metodou podie Kjeldahla % EBC 1998 | 0.80 | 0.73 | 0.88 | 0.77 | 0.73 | 0.84 | 0.72 | 0.75 | 0.81
Soluble nitrogen of malt, Kjeldahl method 491
Glycidovy (sacharidovy) extrakt ve sladu % 774 | 76.7 (772 | 772 | 77.0 | 783 | 77.2 | 77.5 | 77.6
Glycidic (sacharidic) extract of malt
Viskozita sladiny mPa.s | EBC1998 | 1.43 | 1.44 | 1.43 | 143 | 1.42 | 143 | 1.48 | 1.43 | 1.47
Viscosity of laboratory wort from malt 4.8
Barva sladiny EBC EBC 1998 | 3.7 | 35 | 4.1 38 | 3.7 | 43 | 3.7 | 37 3.7
Colour of malt, visual method 472
Doba zcukieni min EBC 1998 | 10.2 | 10.8 | 10.2 | 10.3 | 10.4 | 10.0 | 10.0 | 10.2 | 10.2
Saccharification rate 45
Homogenita friabilimetrem % 98.9 | 97.7 | 98.0 | 97.5 | 98.8 | 98.7 | 94.1 | 98.0 | 96.9
Homogeneity (by friabilimeter)
Sklovita zrna % EBC1998 | 01 | 02 | 03 | 02 | 01 | 0.1 | 03 | 0.1 0.2
Glassy corns 415
Cirost sladiny MEBAK 1997| 1.25 | 1.00 | 1.50 | 1.00 | 1.58 | 1.00 | 1.00 | 1.00 | 1.00
Appearance (clarity) of wort 41426

tem 2,2 mm véetné celych zrn. Cirost sladiny je hodnocena
nasledovné: 1 = &ird, 2 = slabé opalescentni, 3 = opalescentni.
Doba zcukieni — pokud byl v protokolu o zkousce uveden roz-
sah (napf. 10-15), je v tabulkach uvadén pramér (12,5).

table: Glycide (saccharide) extract is calculated by the for-
mula: extract of malt — (soluble Nitrogen in malt x 6.25). Ho-
mogeneity by friabilimeter is calculated pursuant to the for-
mula H =100 — 2 a, H = homogeneity, a = weight of 2.2 mm
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2.2 Stanoveni hospodaiskych vlastnosti

Hospodarskeé vlastnosti odriid byly kaZzdoro¢né zjistovany
na 16 zkuSebnich stanicich podle metodiky UKZUZ [7] a vy-
sledky jsou uvedeny v tab. 3.

3 VYSLEDKY A DISKUSE

Britska odriida BIATLON (CSBA 4369-5) vykazala v prQ-
béhu registraéniho Fizeni velmi vysokou extraktivnost (83,5
%). Odrlda vykazovala vysokou aktivitu amylolytickych a cy-
tolytickych enzymu. Proteolytické rozlusténi véak dosahlo vy-
sokych, v podstaté jiz nezadoucich hodnot. Dosazitelny stu-
pen prokvaseni byl na nadpriimérné urovni. Odrida BIATLON
byla zafazena k odridam s vybérovou sladovnickou kvali-
tou s bodovym ohodnocenim 7 (6,79).

Odriida BIATLON bude letos zkouSena tfetim rokem
v statnich registracnich pokusech na Slovensku, v Polsku
a v Madarsku.
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sieving fractions, including whole grains. Viscosity of wort is
evaluated as follows: 1 = clear, 2 = weak opal, 3 = opal. Sac-
charification time — if the range was presented (for example
10-15) in the test report, mean is presented in the tables
(12.5).

2.2 Agricultural Properties Assessment

Each year agricultural properties of varieties were deter-
mined in 16 testing stations pursuant to the methodology of
CISTA [7] and the results are presented in Tab. 3.

3 RESULTS AND DISCUSSION

The British variety BIATLON (CSBA 4369-5) showed in the
course of the registration procedure very high content of ex-
tract (83.5 %). The variety showed high activity of amylolytic
and cytolytic enzymes. Proteolytic modification, however,
achieved high and basically already undesirable values. Ap-

Tab. 3 Vyznamné hospodarské viastnosti / Significant agricultural properties (2000-2002)

Odrida / Variety

Vynos zrna [%] v oblasti / Grain yield [%] in

<
S| 8|25 5|25
an:nO_lg"'!.'_J
< n
53|52 &|2|3|¢
szEEoEn:
100%
v/in | C € € C
t.ha"

kukufi¢né / maize growing region

5.50 96 | 101 | 98 | 101 | 103 | 106 | 105 | 97

feparské a obilnarské / sugar beet and cereal growing regions

6.84 94 | 102 | 99 | 100 | 101 | 103 | 104 | 98

bramborarské a picninafské / potato and forage growing regions

5.47 89 | 101 | 98 | 102 | 99 | 108 | 109 | 97

Agronomicka data / Agronomic data

délka stébla [cm] / straw length [cm]
ranost zrani* / earliness of ripening*

68 | 74 | 78 | 74 | 70 | 69 | 72 72
115 | 116 | 117 | 117 | 115 | 115 | 115 | 116

odolnost proti poléhani / standing power (lodging resistance) 7 7 7 7 7 7 7 7
Odolnost proti chorobam / Disease resistance

padli travni / powdery mildew (Blumeria /Erysiphe/ graminis) 5 6 9 7 9 9 7 7
rez je€na / brown rust (Puccinia hordei) (] 7 6 7 6 8 7 6
hnéda skvrnitost — komplex / net blotch (Pyrenophora teres) 6 6 5 5 5 6 6 6
rhynchosporiova skvrnitost / scald (Rhynchosporium secalis) 7 8 7 7 7 7 6 7
Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn [g] / 1000 grain weight [g] 45.0 (45.5 | 44.7 | 44.9|44.5 | 43.3 | 44.9 | 45.6
podil pfedniho zrna [%)] / sieving fractions over 2.5 mm [%] 87.083.0 | 89.0 | 86.0|84.0 | 82.0 | 88.0 | 91.0

Poznamky / Comments:

varieties [C]
C = kontrolni odridy / control varieties

over 2.0 mm at 14 % humidity.

Relativni hodnoty vynosu jsou vztazeny k priiméru kontrolnich odrdd [C] — Relative yield values are related to the average of control

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

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

BIATLON je polopozdni odriida. Rostliny ma stfedné
dlouhé, stfedné odolné proti poléhani. Odriida je stfedné
odolna proti lamani stébla. Zrno ma stfedné velké, vytéznost
pfedniho zrna je stfedni. Je odoIna proti napadeni padlim trav-
nim, méné odolna proti napadeni rzi je€nou a komplexem hné-
dych skvrnitosti, stfedné odolna proti napadeni rhynchospo-
riovou skvrnitosti. Vynos zrna ma v zemédélské vyrobni
oblasti kukuficné vysoky, v zemé&délské vyrobni oblasti fe-
pafské a obilnafské stfedni, v zemédélské vyrobni oblasti
bramborafské a picninarské stfedni az nizsi.

Francouzska odriida CALGARY (S 3482) dosahovala pod-
pramérné extraktivnosti (81,6). Proteolytické a amylolytické
rozlusténi bylo na optimalni drovni. Uroven cytolytického roz-

parent final attenuation was on the above average level. The
variety BIATLON was assigned to the varieties with the very
good malting quality with the point evaluation 7 (6.79).

This year, the variety BIATLON will be in the third year of
testing in the state registration trials in Slovakia, Poland and
in Hungary.

The BIATLON is a mid-late variety. Its plants are medium
high, mid resistant to lodging. The variety is mid resistant to
brittleness of straw. It has a medium sized grain, yield of sie-
ving fractions over 2.5 mm is medium. It is resistant to pow-
dery mildew, less resistant to brown rust and a complex of
net blotches, mid resistant to scald. It has a high grain yield
in the maize growing region, medium yield in the sugar beet
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lusténi byla nizsi. Friabilita byla podprimérna (80 %), obsah
B-glukan( ve sladiné se pohyboval kolem 148 mg/l. Slozeni
sladiny bylo optimalni, o ¢emz svéd¢i hodnoty dosazitelného
stupné prokvaseni. Odrida CALGARY dosahla bodového
hodnoceni 4 (4,35), a vzhledem k tomu byla zafazena mezi
odrlidy se sladovnickou kvalitou.

CALGARY je polopozdni odriida. Rostliny ma stfedné
dlouhé, stfedné odolné proti poléhani. Odrida je stfedné
odolna proti ldmani stébla. Zrno ma stfedné velké, vytéznost
pfedniho zrna je v zemédélské vyrobni oblasti, kukufi¢né, fe-
pafské a obilnarské stfedni, v zemédélské vyrobni oblasti
bramborafské a picninafskeé vysoka. Je odolna proti napadeni
padlim travnim, stfedné odolna proti napadeni rzi je¢nou,
komplexem hnédych skvrnitosti a rhynchosporiovou skvrni-
tosti. Vynos zrna ma velmi vysoky v zemédélské vyrobni ob-
lasti kukufi¢né, bramborafské a picninarské, vysoky vynos
v zemédélské vyrobni oblasti fepafské a obilnarské.

Némecka odriada FAUSTINA (GS 1850) dosahovala pru-
mérné extraktivnosti (82,3), avSak aktivita proteolytickych,
amylolytickych i cytolytickych enzym( byla na optimalni
urovni. Také slozeni sladiny charakterizované dosazitelnym
stupném prokvaseni bylo optimalni. Odriida FAUSTINA do-
sahla bodového hodnoceni 7 (6,76) a vzhledem k tomu byla
zafazena mezi odridy s vybérovou sladovnickou kvalitou.

FAUSTINA je polopozdni odriida. Rostliny ma stfedné
dlouhé, stfedné odolné proti poléhani. Odrlda je stfedné
odolna proti lamani stébla. Zrno ma stfedné velké, vytéznost
pfedniho zrna je vysoka. Je stfedné odolna proti napadeni
padlim travnim a rzi je¢nou, stfedné az méné odolna proti na-
padeni komplexem hnédych skvrnitosti a rhynchosporiovou
skvrnitosti. Vynos zrna ma velmi vysoky ve vSech zemédél-
skych vyrobnich oblastech.

Ceska odriida RESPEKT (KM 2089) vykazala v prabéhu
registracniho fizeni nadprimérnou extraktivnost (82,6 %). Od-
rida vykazovala vysokou aktivitu proteolytickych a amyloly-
tickych enzymd. Fyzikalni degradace endospermu byla na
velmi dobré drovni, coz se projevilo na hodnotach friability
(85 %). Obsah B-glukant ve sladiné se pohyboval kolem 160
mg/l. Hodnoty dosazitelného stupné prokvaseni byly velmi vy-
soké. Odriida RESPEKT je fazena k odridam s vybérovou
sladovnickou kvalitou s bodovym ohodnocenim 7 (7,42).

RESPEKT je polopozdni odrida. Rostliny ma stfedné
dlouhé, stfedné odolné proti poléhani. Odrlda je stfedné
odolna proti lamani stébla. Zrno ma stfedné velké az velké,
vytéznost pfedniho zrna je velmi vysoka. Je stfedné odolna
proti napadeni padlim travnim, méné odolna proti napadeni
rzi jeCnou, stfedné odolna proti napadeni komplexem hné-
dych skvrnitosti a rhynchosporiovou skvrnitosti. Vynos zrna
je stfedné vysoky az nizky ve vS§ech zemédélskych vyrobnich
oblastech. Vynos pfedniho zrna je v zemédélské vyrobni ob-
lasti kukufi¢né, Ffepaiské a obilnarské velmi vysoky, v zemé-
délské vyrobni oblasti bramborafské a picninarské stfedné vy-
soky az vysoky. .

Ceska odruda PEDANT (HE 8019) byla v Ceské republice
registrovana pouze pro vyvoz osiva. V letosnim roce byla tato
odrlida registrovana také ve Slovenské republice, kde byla
zafazena k odriidam se sladovnickou kvalitou ,A“ s bodovym
ohodnocenim 7.

Podékovani

patfi lenim Ceského svazu pivovari a sladoven, ktefi vy-
znamnou mérou finanéné podporuji projekt VUPS ,Hodno-
ceni odriid sladovnického jeémene”, v ramci jehoz feSeni byly

prezentované vysledky ziskany. 3
Lektoroval Ing. Vladislav Zaloudek
Preklad Mgr. Vladimira Novdkova
Do redakce doslo 16.4.2003
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and cereal growing region, medium to lower in the potato and
forage growing regions.

The French variety CALGARY (S 3482) achieved below
average content of extract (81.6). Proteolytic and amylolytic
modification was on the optimum level. The level of cytolytic
modification was lower. Friability was below average (80 %),
B-glucan contentin wort moved round 148 mg/l. The wort com-
position was optimum as demonstrated by the values of ap-
parent final attenuation. The variety CALGARY achieved the
point evaluation 4 (4.35) and due to this fact it was assigned
to the varieties with the malting quality.

CALGARY is a mid late variety. Its plants are medium high,
mid resistant to lodging. The variety is mid resistant to britt-
leness of straw. It has a medium sized grain, yield of sieving
fractions over 2.5 mm in the maize, sugar beet and cereal
growing regions is medium, in the potato and forage growing
regions high. It is resistant to powdery mildew, medium resi-
stant to brown rust and a complex of net blotches and scald.
It has a very high yield of grain in the maize, potato and fo-
rage growing regions, high yield in the sugar beet and cereal
growing regions.

The German variety FAUSTINA (GS 1850) achieved ave-
rage content of extract (82.3) but the activity of proteolytic,
amylolytic and cytolytic enzymes was on the optimum level.
The wort composition characterized by apparent final atte-
nuation was optimum too. The variety FAUSTINA achieved
the point evaluation 7 (6.76) and therefore it was assigned to
the varieties with the very good malting quality.

FAUSTINA is a mid late variety. Its plants are medium high,
mid resistant to lodging. The variety is mid resistant to britt-
leness of straw. It has a medium sized grain, yield of sieving
fractions over 2.5 mm is high. It is mid resistant to powdery
mildew and brown rust, medium to less resistant to a com-
plex of net blotches and scald. It has a very high yield of grain
in all growing regions.

The Czech variety RESPEKT (KM 2089) showed in the
course of the registration procedure above average content
of extract (82.6 %). The variety showed high activity of pro-
teolytic and amylolytic enzymes. Physical degradation of the
endosperm was on a very good level, which was showed by
the friability values (85 %). B-glucan content in wort varied
round 160 mg/l. The values of apparent final attenuation were
very high. The variety RESPEKT is assigned to the varieties
with the very good malting quality with point evaluation 7
(7.42).

RESPEKT is a mid late variety. Its plants are medium high,
mid resistant to lodging. The variety is mid resistant to britt-
leness of straw. It has a medium to large sized grain, yield of
sieving fractions over 2.5 mm is very high. It is medium resi-
stant to powdery mildew, less resistant to brown rust and me-
dium resistant to a complex of net blotches and scald. It has
a medium high to low yield of grain in all growing regions. Yi-
eld of grain with sieving fractions over 2.5 mm is very high in
the maize, sugar beet and cereal growing regions, in the po-
tato and forage growing regions medium high to high.

The Czech variant PEDANT (HE 8019) was in the Czech
Republic registered only for the export of seed grains. This
year this variety was registered in the Slovak Republic too
where it was assigned to the varieties with the malting qua-
lity “A* with the point evaluation 7.
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1. Influence of DON on Gushing and Other Technological Parameters of Malt
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1 UvVOD

Ceredlie fadime mezi zemédélské plodiny, které jsou ¢asto
napadany hmyzimi Skddci nebo houbovou infekci (pfi vhod-
nych klimatickych podminkach pro jejich rast). Celosvétové
rozSifené houbové onemocnéni, nazyvané ,Fusarium head
blight* (FHB), vyskytujici se nej¢astéji u pSenice a jeCmene,
bylo popsano jiz na konci devatenactého stoleti [1].V posledni
dobé byl zaznamenan masivni vyskyt FHB v Némecku (epi-
demie 1987 a 1991), na stfedozapadé USA a v Kanadé (Ma-
nitoba, od roku 1993) [2]. NejCastéji se FHB vyskytuje ve vih-
kych a stfedné vihkych péstebnich lokalitach, ale protoze je
zavisla i na dal$ich klimatickych podminkach (teplota), mlze
se vyskyt FHB rok od roku velmi ménit. Moznosti restrikce vy-
skytu FHB jsou v sou¢asnosti omezené (Casté zmény klima-
tickych podminek). Naopak moderni metody zemédélské
praxe (napf. minimalni orba, omezena aplikace fungicidu)
spiSe nahravaji rlistu FHB a dalSimu rozsifeni fusarii.

Houbové mycelium Fusarium spp. mize zpUsobit velké
ekonomické ztraty, znacné ponicit urodu, snizit kvalitu produ-
kovaného zrna (sterilni, svrastélé obilky, ¢asto narGzovélé
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1 INTRODUCTION

Cereals are ranged among the agricultural crops often at-
tacked by insect pests or fungal infections (under the conve-
nient climatic conditions for their growth). Globally spread fun-
gal disease called “Fusarium head blight“ (FHB), occurring
most frequently in wheat and barley, was described already
in late 19th century [1]. Recently the massive incurrence of
FHB was recorded in Germany (epidemic in 1987 and 1991),
in the Middle West of the USA and in Canada (Manitoba, since
1993) [2]. Most frequently FHB occurs in damp and medium
damp growing localities but as it also depends on further cli-
matic conditions (temperature), FHB incurrence can change
a lot year after year. Possibilities to restrict the FHB incur-
rence are limited today (frequent changes of climatic conditi-
ons). Conversely, modern methods of the agricultural prac-
tice (e.g. minimal tillage, limited application of fungicides)
rather help to FHB growth and further spread of fusaria.

Fungal mycelium Fusarium spp. can cause great econo-
mic losses, damage crop considerably, lower the quality of
the produced grain (sterile, shrunken caryopses of pinkish co-
lour) or it can become a cause of disease of farm animals fed



