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kdo z nich nevafi Uplné sam, vzdy se kolem vafi¢e zformuje skupina
spfiznénych osob, a tim se znalosti o vyrobé piva $ifi. To samoziejmé
pfinasi vys$si naroénost zakaznikd na vyrobce piva, ale i na hospod-
ské a kvalitu Eepovani.

Domaci vafrici také hodné experimentuji a varirizné exotické druhy
piva. ¢imz pfipravuji plidu pro inovace. Zkoumaiji padu pro druhy piva,
které u nas nejsou znamé — stout, rizna svrchné kvasena piva atd.
V nékterych pfipadech dokonce dodavaji hotové technologie, jako
napf. Jifi Jelinek a jeho medové pivo, vyrabéné v pivovaru Cerna Hora.
Domécimu vareni se u nas vénuije i fada profesionald, pro které je to
doslova ohmatani technologickych moznosti a extrémnich podminek
vyroby piva.

Domaci vyroba piva méa i své ekonomické a legislativni aspekty.
NesmyslIna je hranice 200 | na jedno zafizeni za rok, nad niz se musi
domaci vafi¢ zaregistrovat u Celniho Uradu a odvadét spotfebni dar.
To vyrazné limituje rozvoj tohoto hobby.

Nejlevnéjsi vyroba doméciho piva, pokud zapocitdme praci do-
méciho vafi¢e v minimalni mzdé, ale nebudeme pocitat naklady na
pofizeni zafizeni, vyjde na 25,0 K& za 0,5 |. Ekonomicky tedy domaci
vafi¢i nikdy nemohou konkurovat prdmyslovym pivovariim. Vzdy jen
kvalitou a sortimentem.

body brews all alone, a group of ,allied“ people forms around the bre-
wer and knowledge about beer brewing spreads. Naturally, this hig-
hers the consumers' demands on beer producers, but also on the pub
owners and quality of tapping.

Homebrewers also often experiment and brew various exotic ty-
pes of beer. By which means, they lay the groundwork for innovati-
ons. They explore types of beer that are not known here — stout, some
top fermented beers etc. In some cases, they even deliver complete
brewing procedures, like for example, Jifi Jelinek and his honey beer,
brewed in Cerna Hora brewery. Even many professionals do homeb-
rewing, it lets them really get a feel for the technological possibilities
and extreme conditions in beer production.

Homebrewing even has its economic and legislative aspects. The
200 I limit for one brewing set-up per year, which if exceeded the ho-
mebrewer must register at the Custom Service (Liquor Board) and
pay the appropriate tax, is absurd. This greatly limits the development
of this hobby.

The least expensive homebrewing, if we count in the homebre-
wer's labour with minimum wage rate, but will not count the costs for
acquiring the equipment, comes to 25.0 Czech Crowns per 0.5 |. The-
refore, homebrewers can never compete with industrial breweries eco-
nomically. Always only in quality and variety.
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CESKE SLADARSTVi NA PRELOMU TISICILETI
CZECH MALTING INDUSTRY ON THE TURN OF THE MILLENIUM

Josef Proke$ — VUPS, a.s., Sladarsky ustav Brno

Vyroba sladu a piva k sobé nerozluéné patfi. Jsou to nejstarsi bio-
technologie vyuzivané ¢lovékem. AZ do pocatku 20. stoleti Ize nazvat
vyrobu sladu i piva jako vyrobu femesinou, kdy hlavnim faktorem byl
¢lovek. Velikost vyrobnich Sarzi byla mala, s naprostou pfevahou ruéni
prace.

Rozvoj Slechténi a technologie péstovani jeCmene, zvySeni urovné
techniky, védy a vyzkumu byly hlavnimi faktory, které umoznily pre-
chod tradi¢ni vyroby sladu na pramyslovy zplsob. Zvysila se velikost
Sarzi, vyrazné se snizily vyrobni naklady a vyroba je vétSinou piné Fi-
zena PC.

Na poc¢atku nového tisicileti je Ceské sladarstvi pevnym &lankem
primyslu, nebot se zvySuje vyroba i export sladu a v navaznostii piva.

The production of malt and beer belong together. They are the ol-
dest biotechnologies used by man. Malt and beer production could
be considered a craft production just from the beginning of the 20th
century, when man became the main factor. The batch size was small
with a definite majority of manual labour.

The development of breeding and growing technologies of barley,
higher level of production technology, science and research were the
main factors, which allowed the transition from traditional malt pro-
duction to the industrial process. The batch size increased, the pro-
duction costs decreased dramatically and most of the time, the pro-
duction is most of the time fully controlled by computers.

On the outset of the new millennium, the Czech malting industry
is a solid part of industry, because production and export of malt are
on the rise and therefore that of beer also.

VLIV PUVODU JECMENE, TECHNOLOGIE SLADOVANI A SKLADOVANI SLADU NA

ANTIOXIDACNI VLASTNOSTI SLADU

EFFECT OF BARLEY ORIGIN, MALTING TECHNOLOGY AND MALT STORAGE ON

ANTIOXIDATIVE CHARACTERISTICS OF MALT

Alexandr Mikyska, Josef Prokes, Danusa Haskova — VUPS, a.s., Pivovarsky Ustav, Praha, Sladarsky ustav, Brno

Antioxidanty sladu maji vyznamny vliv na antioxidaéni kapacitu
miadiny i piva.Ve sdéleni jsou prezentovany vysledky dvouletého stu-
dia antioxida¢nich vlastnosti slad(i z odriid je€émene péstovanych v CR
a nékterych novoslechténi, je diskutovan vliv pdvodu jeémene na an-
tioxidacni aktivitu sladu. Byly prokazany rozdily mezi odriidami jec-
mene i vliv péstebni lokality na antioxidaéni aktivitu sladu.

Dale jsou prezentovany a diskutovany vysledky experimentl za-
méfenych na zjisténi vlivu technologie sladovani a skladovani na an-
tioxidacni aktivitu sladu. V laboratornim méfitku se zjistil vliv techno-
logie sladovani i nezanedbatelny ubytek antioxida¢ni aktivity béhem
skladovani sladu. Antioxidaéni aktivita sladu byla stanovena techni-
kou EPR (elektronova paramagneticka rezonanéni spektrometrie) po-
stupy vychazejicimi z metod publikovanych Kanedou — stanoveni po-

Antioxidants of malt have a significant effect on antioxidative ca-
pacity of wort and beer. Results from a two-year study of antioxida-
tive characteristics of malt from barley varieties grown in the Czech
Republic and some new cultivars are presented and the effect of bar-
ley origin on the antioxidative activity of malt is discussed in the sta-
tement. Differences amongst the barley varieties have been proven,
as well as an influence of the growing location on the antioxidative
activity of malt.

Results from experiments focused on determining the effect of mal-
ting technology and storage on the antioxidative activity of malt are
also presented and discussed. An effect of the malting technology as
well as a considerable loss of antioxidative activity during malt sto-
rage was detected in laboratory scale.
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