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€. 6,s.190-194.

Na zakladé vysledkl zkousek pro registraci, probihajicich v letech
2002-2004, byly v Ceské republice v roce 2005 registrovany slado-
vnické odrudy jarniho jeémene Bojos, Class, Radegast, Sebastian
a Timori. Déle byly registrovany odridy ozimého je¢émene Campill,
Nives a Premuda. Odridy Bojos a Radegast byly predevsim pro nizsi
stupen dosazitelného stupné prokvaseni doporuceny jako odridy
vhodné pro vyrobu ¢eského piva. Odridy Class a Sebastian s vy-
bérovou sladovnickou kvalitou maji vysoky obsah extraktu a vyka-
zuji hlubsi droven prokvaseni. Odrida Timori s nizkym obsahem ex-
traktu byla registrovana pro nizkou aktivitu lipoxygenasy.

Psota, V. — Jurecka, D. — Horakova, V.: Barley varieties registe-
red in the Czech Republic in 2005. Kvasny Prum. 51, 2005, No. 6,
p. 190-194.

Based on the results from tests for the registration procedure run-
ning in 2002—2004 the spring barley malting varieties Bojos, Class,
Radegast, Sebastian and Timori were registered in the Czech Re-
public in 2005. Further, winter barley varieties Campill, Nives and
Premuda were registered. Varieties Bojos and Radegast were ma-
inly due to lower apparent final attenuation recommended as the va-
rieties suitable for the production of Czech beer. The varieties Class
and Sebastian with very good malting quality have high content of
extract and higher fermentation. The variety Timori with low extract
content was registered due to a low level of lipoxygenase.

Klicova slova: jecmen jarni, sladovnicka kvalita, odriida

1 UvVOD

V roce 2005 byly na zakladé vysledku tfiletych zkouSek registrovany
sladovnické odridy jarniho jeémene BOJOS, CLASS, RADEGAST,
SEBASTIAN a TIMORI. Déle byly registrovany nesladovnické odridy
ozimého jeémene CAMPILL, NIVES a PREMUDA (tab. 7).

Psota, V. — Jurecka, D. — Horakova, V.: Die in der Tschechischen
Republik registrierte Gerstensorten im Jahre 2005. Kvasny
Prum. 51, 2005, Nr. 6, S. 190-194.

Im Jahre 2005 wurden in der Tschechischen Republik auf Grund
von Prifungsergebnissen, die im Zeitraum 2002—2004 fur die Re-
gistration verfolgten, folgende Sommergerstensorten registriert: Bo-
jos, Class, Radegast, Sebastian und Timori. Aus den Wintergersten
sind die Sorten Campill, Nives und Premuda registriert worden. Die
Sorten Bojos und Radegast wurden vor allem zum Bierbrauen des
tschechischen Typs empfohlen. Die andere Gerstensorten Class und
Sebastian mit einer hervorragenden Malzqualitét weisen einen ho-
hen Extraktgehalt und einen hohen Vergarungsgrad auf. Die Ger-
stensorte Timori mit einem niedrigen Extraktgehalt wurde durch eine
niedrige Lipoxygenasaaktivitat registriert.

McoTa, B. — IOpeuka, [J. — FopakoBa, B.: 3apeructpumpoBaHHble
copTa AsumeHs B Yewckon pecnybnuke B 2005 r. Kvasny Prum.
51, 2005, Ho. 6, cTp. 190-194.

Ha ocHoBe pe3ynbTaTtoB UCMbITaHWn NpoBoAnMMbIX B 2002—2004
rr. 6binn B Yewckon pecnybnuke B 2005 r. 3apernctpypoBaHbl
copTa nueBoBapeHHoro s4umeHs Bojos, Class, Radegast, Sebastian
n Timori. Janee 6biny 3apernMcTpupoBaHbl cCopTa 03UMOro S4YMEHS
Campill, Nives n Premuda. CopTa Bojos n Radegast pekomeHay-
I0TCA NPeXAe Bcero ns-3a nx 60ree HN3KoM CTeENeHN JOCTMXKUMOro
cbpaxnBaHNs Kak copTa noaxoAswme ANsS nNpov3BOACTBa nusa
yewckoro Tuna. Copta Class n Sebastian, umetowme Bbicokoe
KayeCTBO COMOAOPALLEHNS, OTMHAIOTCA BbICOKUM COAEPXXaHnem
3KCTpaKTa u 6onee BbICOKMM ypOBHEM copaxmnsaHus. CopT Timori
¢ 6051ee HU3KMM cofep>kaHneM 3KcTpakTa Obln 3aperMcTpypoBaH
n3-3a ero 6onee HU3KON aKTUBHOCTU NNMOKCUreHa3bl.

Keywords: spring barley, malting quality, variety

1 INTRODUCTION

In 2005 spring barley malting varieties BOJOS, CLASS, RADE-
GAST, SEBASTIAN, and TIMORI were registered based on the re-
sults of three-year tests. In addition non-malting winter barley varie-
ties CAMPILL, NIVES, and PREMUDA (Tab. 1) were registered.

Tab. 1 Sortiment odrid jeémene registrovanych v roce / Assortment of registered spring barley varieties in 2005

CEBECO 0135

Odrida / Kéd Vychozi material UdrZovatel / Zastupce v CR

Variety / Code Pedigree Maintainer / Agent in the CR

Jarni jeémen / Spring barley

BOJOS Madonna x Nordus PLANT SELECT, spol. s r. 0., Hrubcice 111, 798 21 Bedihost
HE 8621 B

CLASS Prestige x Optic PBI Cambridge Ltd., GB

CSBC 1838-30 (Topic) RAGT Czech s.r. 0., 671 77 BraniSovice 1

RADEGAST Nordus x Heris PLANT SELECT, spol. s r. 0., Hrubcice 111, 798 21 Bedihost
HE 8795

SEBASTIAN Lux x Viskosa Sejet Plantbreeding, DK

SJ 997 195 SELGEN, a. s., Jankovcova 18, 170 37 Praha 7

TIMORI Riviera x linie G Cebeco Seeds B.V., NL

CEBECO SEEDS s.r. 0., Podedvorska 755/5, 198 00 Praha 9

Ozimy jeémen / Winter barley

Cebeco 98208-12

CAMPILL Pedro x K2835 Saatzuchtgesellschaft Strengs Erben GmbH & Co. KG, D
STRG 352.97 SELGEN, a. s., Jankovcova 18, 170 37 Praha 7

NIVES Noveta x Petra Saatzucht Donau Ges.m.b.H. & CoKG, A

P 6242 BB BOR, s.r. 0., Na Bilé 1231, 565 01 Chocen

PREMUDA Swift x Babylone Cebeco Seeds B.V., NL

CEBECO SEEDS s.r. 0., Podedvorska 755/5, 198 00 Praha 9
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2 MATERIAL A METODY

Veskeré nize uvedené vysledky byly ziskany v ramci registracniho
fizeni organizovaného odborem odrGdového zkuSebnictvi UKZUZ
v Brné.

2.1 Stanoveni technologické jakosti
2.1.1 Vybér pokusnych stanic

Kazdoro€né byly ze vSech zkuSebnich stanic odebrany vzorky
zrna kontrolnich odrdd pro stanoveni obsahu bilkovin (dusikatych
latek). Kompletni sortiment odrad byl poté odebran ze &ty zkuseb-
nich stanic, kde kontroIni odriidy vykazaly optimalni obsah bilkovin.
Tim bylo zabezpeceno, ze zjisténé technologické parametry nebu-
dou negativné ovlivnény nepfiznivé nizkym nebo naopak nepfiznivé
vysokym obsahem bilkovin v zrnu. V prubéhu tfiletého zkuSebniho
cyklu (2002-2004) bylo tedy ziskano celkem 12 hodnot od kazdého
znaku.

2.1.2 Sladovaci zkouska )

Postup sladovani, tradiéné pouzivany ve VUPS, je po zménéach
doporuéenych komisi EBC pro je€men a slad v podstaté totozny s po-
stupem doporuc¢enym od skliziiového roéniku 2000 v pokusech EBC.
Vzorky byly pfed sladovanim upraveny standardnim postupem [1].
Pro mikrosladovaci zkousku byl pouzit podil nad sitem 2,5 mm.

Tab. 2 Analyza sladu / Malt analyses
VUPS, a.s., Sladarsky ustav v Brné / RIBM, Malting Institute Brno

2 MATERIALS AND METHODS

All the below given results were acquired in the framework of the
registration procedure organized by the Variety Testing Division of
CISTA in Brno.

2.1 Assessment of Technological Quality
2.1.1 Selection of Testing Stations

Each year seed samples of control varieties were taken from all
testing stations for protein content (nitrogenous substances) evalu-
ation. The complex collection of varieties was then taken from four
testing stations in which the control varieties exhibited the optimum
protein content. Thus it was secured that the evaluated technologi-
cal parameters would not be affected by negatively unfavourably low
or on the contrary unfavourably high protein content in a grain. Thus
12 values from each parameter were obtained in the course of the
three-year testing cycle.

2.1.2 Malting Test

The malting procedure traditionally used in the RIBM is, after all chan-
ges recommended by the EBC Commission for Barley and Malt, basi-
cally identical with the method used in EBC trials since the harvest year
2000. The samples were treated before malting using the standard met-
hod [1]. Sieving fractions of 2.5 mm were used for the micromalting test.

Ceska republika / Czech Republic 2002—-2004

- — =

Jed- m 2| 2

Metody / Methods notky| Odkazy - a 2 @ o (7 7=
— = 8 < a o CE)

Units | References 2 <Zt m o = & -
Dusikaté latky (bilkoviny) v jeémeni (faktor 6.25) % EBC 1998 | 11,5 | 10,8 | 10,9 | 10,7 | 11,2 | 10,4 | 10,6
Protein content of barley (factor 6.25) 3.3.1
Extrakt sladu, kongresni sladina % EBC 1998 | 81,3 | 81,6 | 82,9 | 82,9 | 82,5 | 83,0 | 81,2
Extract of malt, congress mash 4.5
Relativni extrakt pfi 45 °C % |MEBAK 1997| 34,2 | 37,1 | 37,4 | 42,8 | 37,8 | 40,3 | 38,9
Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11
Kolbachovo ¢islo % EBC 1998 | 39,9 | 42,8 | 43,4 | 43,1 | 43,8 | 45,0 | 40,8
Kolbach index 4.9.1
Diastaticka mohutnost WK EBC 1998 429 | 261 | 383 | 418 | 382 | 415 | 339
Diastatic power 4.12
Dosazitelny stupen prokvaseni % EBC 1998 | 81,7 | 81,4 | 80,4 | 83,2 | 79,4 | 82,6 | 82,0
Final attenuation of laboratory wort from malt 4.11
Friabilita % EBC 1998 81 89 86 81 79 84 79
Friability 4.15
Obsah vysokomolekularnich -glukani, metodou FIA mg/l | EBC 1998 209 | 103 | 117 | 172 | 141 | 127 | 232
High molecular weight B-glucan content of malt, FIA 4.16.2
Dusikaté latky (bilkoviny) ve sladu (faktor 6.25) % EBC 1998 | 11,1 | 10,5 | 10,5 | 10,4 | 10,9 | 10,0 | 10,2
Protein content of malt (factor 6.25) 4.3.1
Celkovy dusik ve sladu, metodou podle Kjeldahla % EBC 1998 1,77 | 1,67 | 1,68 | 1,66 | 1,74 | 1,60 | 1,62
Total nitrogen of malt, Kjeldahl method 4.3.1
Rozpustny dusik ve sladu, metodou podle Kjeldahla mg/l EBC 1998 707 | 716 | 729 | 713 | 763 | 719 | 662
Soluble nitrogen of malt, Kjeldahl method 4.91
Rozpustny dusik ve sladu, metodou podle Kjeldahla % EBC 1998 | 0,71 | 0,72 | 0,73 | 0,71 | 0,76 | 0,72 | 0,66
Soluble nitrogen of malt, Kjeldahl method 4.91
Glycidovy (sacharidovy) extrakt ve sladu % 76,9 | 771 | 78,4 | 785 | 77,7 | 78,6 | 77,0
Glycidic (saccharidic) extract of malt
Viskozita sladiny mPa.s| EBC 1998 1,49 | 1,45 | 1,44 | 1,46 | 1,46 | 1,46 | 1,48
Viscosity of laboratory wort from malt 4.8
Barva sladiny EBC | EBC 1998 3,1 3,5 3,0 3,0 3,0 3,4 3,0
Colour of malt, visual method 4.7.2
Doba zcukreni min EBC 1998 |11,25|10,75| 10,25| 10,00 | 10,50 | 10,25 | 10,50
Saccharification time 4.5
Sklovita zrna % EBC 1998 | 0,16 | 0,11 | 0,16 | 0,21 | 0,32 | 0,22 | 0,20
Glassy corns 4.15
Casteéné sklovita zrna % EBC 1998 4.4 2,0 3,0 4.8 6,1 3,9 5,0
Partly unmodified grains 4.15
Homogenita friabilimetrem % | Baxter, O'Farrell| 95,4 | 97,9 | 96,8 | 95,0 | 93,6 | 95,8 | 94,8
Homogeneity (by friabilimeter) JIB 1983 [7]
Cirost sladiny MEBAK 1997| 1,08 | 2,00 | 1,00 | 1,00 | 1,00 | 1,00 | 1,00
Appearance (clarity) of wort 41.4.2.6
Zakal sladiny (90°) EBC | EBC 1998 | 1,52 | 4,34 | 0,59 | 0,70 | 0,75 | 0,89 | 0,78
Haze of wort (90°) 9.29
Zakal sladiny (15°) EBC | EBC 1998 | 1,59 | 4,55 | 0,58 | 0,64 | 0,78 | 0,96 | 0,79
Haze of wort (15°) 9.2
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2.1.3 Sledované technologické znaky

Sladovnické znaky uvedené v praci byly stanoveny na zakladé
analytik EBC [2], MEBAK [3] a Basarova et al. (1992) [4]. Slado-
vnicka kvalita odrdd byla hodnocena podle ukazatele sladovnické ja-
kosti [5]. Vysledky dosazené zkouSenymi odrldami jsou shrnuty
v tab. 2. Poznamky k nékterym znakim uvedenym v tabulce: glyci-
dovy (sacharidovy) extrakt je vypocéten podle vzorce: extrakt sladu —
(rozpustny dusik ve sladu x 6,25). Cirost sladiny je hodnocena na-
sledovné: 1 = &ird, 2 = slabé opalizujici, 3 = opalizujici. Doba zcuk-
feni — pokud byl v protokolu o zkousce uveden rozsah (napf. 10-15),
je v tabulkach uvadén primér (12,5).

2.2 Stanoveni hospodarskych vlastnosti

Hospodarské vlastnosti odriid jarniho jeEmene (tab. 3) byly kaz-
doro¢né zjistovany v 16 zkuSebnich lokalitach, hospodarské vlast-
nosti odriid ozimého jemene (tab. 4) v sedmi zkuSebnich lokalitach
podle metodiky UKZUZ [6].

2.1.3 Followed Technological Parameters

Malting parameters presented in the study were determined ba-
sed on analytics of EBC [2], MEBAK [3] and Basarova et al. (1992)
[4]. The malting quality of varieties was evaluated according to the
malting quality index [5]. Results achieved by the tested varieties are
summarized in Tab. 2. Notes to some features given in the table: Gly-
cide (saccharide) extract is calculated according to the formula: malt
extract—(soluble nitrogen in malt x 6.25). Wort clarity is assessed as
follows: 1 = clear, 2 = weak opal, 3 = opal. Saccharification time — if
the range (e.g. 10—15) was presented in the test report, then the ave-
rage is given in tables (12.5).

2.2 Determination of Agronomical Properties

Each year agronomical properties of spring barley varieties (Tab. 3)
were determined in 16 testing localities, agronomical properties of
winter barley varieties (Tab. 4) in 7 testing localities pursuant to the
methodology of the CISTA [6].

Tab. 3 Vyznamné hospodarské vlastnosti / Significant agronomical properties (2002—2004)

Odrtda / Variety

Bojos
Class
Hortop
Radegast
Sebastian
Timori

Vynos zrna v oblasti
Grain yield in

o |Kompakt

(tha'| 61 | 66 | 66 | 6,7 | 68 | 6,9 | 66 | 69 | 6,6
(%) | 93
tha'l 71 | 76 | 76 | 78 | 77 | 77 | 77 | 78 | 76

kukufiéné
maize growing region
feparské a obilnarské

sugar beet and cereal growing regions (%) 93 100 | 100 | 102 | 101 | 101 | 101 | 102 | 100
bramborarské a picninarské (t.ha™)| 5,6 6,4 6,2 6,5 6,3 6,3 6,3 6,6 6,5
potato and forage growing regions (%) 89 102 98 103 99 100 | 100 | 104 | 103
Agronomicka data / Agronomical data

Cahe) G m | 70 | 76 | 75 | 78 | 74 | 66 | 77 | 66 | 77

straw length (cm)

ranost zrani*
earliness of ripening*

odolnost proti poléhani 6.3 6.1 6.8 6.7 6.8 71 6.9 6.3 5.8
standing power (lodging resistance) ’ ’ ’ ’ ’ ’ ’ ’ ’

Odolnost proti chorobam / Disease resistance

116 | 117 | 117 | 117 | 116 | 116 | 117 | 118 | 116

padli travni

powdery mildew (Blumeria /Erysiphe graminis) il 5,7 S e o RS 5 e 6,5
rez jeéna

brown rust (Puccinia hordei) 6.6 6,7 7,6 6,9 6.2 7.2 58 7.8 7.3
hnéda skvrnitost — komplex

net blotch (Pyrenophora teres) Rl R il il 2l 5,9 70 6,4 6,7
rhynchosporiova skvrnitost 55 7,0 7.2 57 6,3 6,4 6,7 6,2 6,9

scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn (9)
1000 grain weight @ 47 47 48 47 49 48 49 47 46
podil predniho zrna (%) | 87 | 85 | 88 | 87 | 89 | 90 | 91 | 89 | 90
sieving fractions over 2.5 mm (%)

Poznamky / Comments:

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

C = kontrolni odriidy / control varieties

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 over 2.0 mm at 14 % humidity

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

3 VYSLEDKY A DISKUSE

Britska odrida CLASS méla vynikajici obsah extraktu (82,9 %).
Modifikace dusikatych latek byla na optimalni drovni (43,1 %) pfi
0,71 % rozpustného dusiku ve sladu. Primérna hodnota relativniho
extraktu pfi 45 °C byla 42,8 %. Degradace bunéénych stén dana fri-
abilitou (81 %) a obsahem B-glukanu ve sladiné (172 mg/l) byla na
pramérné Urovni. Odriida vykazovala optimalni potencial diastatické

3 RESULTS AND DISCUSSION

The British variety CLASS had outstanding extract content
(82.9 %). Modification of nitrogenous substances was on the opti-
mum level (43.1 %) at 0.71 % of soluble nitrogen in malt. The ave-
rage value of relative extract at 45 °C was 42.8 %. Cell wall degra-
dation given by friability (81 %) and B-glucan content in wort (172
mg/l) was on the average level. The variety exhibited optimum po-
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Tab. 4 Vyznamné hospodarské vlastnosti / Significant agronomical properties (2002—2004)

®©
— © T
e — = > s
§ |2 |> |8 |8 |8 |%g | §|E
= ) I > = o
. . = [ ® = ] =) = s
Odruda / Variety | = = (&) 2 (&) o [ o
viceradé / 6 row dvouradé / 2 row
C (o5 (o5 (o C C
Vynos zrna (tha')| 7,4 8,1 7,9 7,8 7,9 7,0 7,2 6,9 7,2
Grain yield (%) 95 104 | 101 | 100 | 101 | 100 | 102 98 103
Agronomicka data / Agronomical data
délka stébla (cm) | 97 107 | 100 99 97 88 97 92 89
straw length (cm)
ranost zrani* 191 | 192 | 191 | 191 | 191 | 192 | 192 | 192 | 192
earliness of ripening*
odolnost proti poléhani 5,5 7,9 6,5 7,0 6,1 7,5 6,4 7,1 7,6
standing power (lodging resistance)
Odolnost proti chorobam / Disease resistance
padli travni 6,2 7,3 7,0 6,2 6,9 6,5 7,3 6,0 7,5
powdery mildew (Blumeria / Erysiphe graminis)
rez jeéna 7,5 8,1 7,3 7,0 7,6 7,7 7,5 6,8 7,5
brown rust (Puccinia hordei)
hnéda skvrnitost — komplex 5,3 6,4 5,9 5,8 5,5 6,6 6,5 6,9 6,5
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost 6,2 7,0 6,0 7,6 7,9 7,2 6,9 7,5 6,6
scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (9) 43 42 43 44 42 49 46 46 42
1000 grain weight (9)
podil pfredniho zrna (%) 80 75 63 68 65 83 73 75 70
sieving fractions over 2.5 mm (%)
Poznamky / Comments:
Relativni hodnoty vynosu jsou vztazeny k priméru kontrolnich odrid [C]
Relative yield values are related to the average of control varieties [C]
C = kontrolni odrudy / control varieties
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 p¥i vihkosti 14 %
Weight of 1000 grains relates to sieving fractions over 2.0 mm at 14 % humidity
* dny od seti po sklizinovou zralost / days from sowing to cropping maturity

mohutnosti (418 j.WK). SlozZeni sladiny umozriovalo hluboké pro-
kvaseni (83,2 %). Odruda Class byla zafazena mezi odridy s vy-
bérovou sladovnickou kvalitou s bodovym ohodnocenim 7 (6,9).
Odrdda byla jiz registrovana ve Velké Britanii, Francii, Némecku, Ho-
landsku a Dansku.

Uzitna hodnota odrldy Class je dana kombinaci vysokého vynosu
zrna v zemeédélské vyrobni oblasti kukuficné, vysoké vytéznosti
pfedniho zrna, odolnosti proti napadeni padlim travnim a vybérové
sladovnické kvality.

Nazev ¢eské odridy BOJOS je zkratkou jména ¢eského $lechti-
tele Ing. Josefa Boumy, CSc. (1921-2002), autora znamé odrady Di-
amant. Modifikace Skrobu byla u této odridy vynikajici a primérny
obsah extraktu dosahl hodnoty 82,9 %. Také degradace dusikatych
latek byla na optimalni drovni. Primérna hodnota Kolbachova &isla
byla 43,4 % pfi 0,73 % rozpustného dusiku. Hodnoty friability (86 %),
obsahu B-glukant ve sladiné (117 mg/l) a hodnota viskozity ukazuji
na vynikajici schopnost odriidy odbouravat bunééné stény. Aktivita
amylolytickych enzym0 (pfedev$im B-amylasy) byla na optimalni
urovni (383 j.WK). Pro prlimérnou hodnotu relativniho extraktu pfi
45 °C (37,4 %) a dosazitelného stupné prokvaseni (80,4 %) byla od-
riida Bojos zafazena mezi odr(idy s vybérovou sladovnickou kva-
litou, vhodné pro vyrobu éeského piva, s bodovym ohodnocenim
7 (6,7). S obdobnym vysledkem ukongila tato odrtida i registraéni fi-
zeni ve Slovenské republice.

Uzitnd hodnota odrlidy Bojos je dana kombinaci vysokého vy-
nosu zrna ve vSech zemédélskych vyrobnich oblastech, odolnosti
proti napadeni padlim travnim a vybérové sladovnické kvality vyho-
vujici pozadavkim pro vyrobu ¢eského piva.

Dal$i ¢eska odriida RADEGAST nese jméno pohanského boha.
Obsah extraktu byl na nadprdmeérné urovni (82,5 %). Degradace du-

tential of diastatic power (418 WK u.). Wort composition enabled high
fermentation (83.2 %). The variety Class was placed among the va-
rieties with very good malting quality with point evaluation 7 (6.9).
The variety has already been registered in the United Kingdom,
France, Germany, Holland and Denmark.

The utility value of the variety Class is given by the combination
of high grain yield in the maize agricultural production area, high yi-
eld of sieving fractions over 2.5 mm, resistance to powdery mildew
and very good malting quality.

The name of the Czech variety BOJOS is the abbreviation of the
Czech breeder’s name: Ing. Josef Bouma, CSc. (1921-2002), the
author of the well known variety Diamant. Starch modification in this
variety was excellent and the average extract content reached the
value of 82.9 %. Nitrogenous substance degradation was optimum
too. The average value of Kolbach index was 43.4 % at 0.73 % of
soluble nitrogen. Friability value (86 %), -glucans in wort (117 mg/l)
and value of viscosity show excellent capacity of the variety to de-
grade cell walls. Activity of amylolytic enzymes (especially 3-amy-
lase) was on the optimum level (383 WKu.). The average value of
relative extract at 45 °C (37.4 %) and apparent final attenuation
(80.4 %) classified the variety Bojos among the varieties with very
good malting quality suitable for the production of the Czech
beer with point evaluation 7 (6.7). This variety achieved a similar re-
sult in the registration procedure in the Slovak Republic.

The utility value of the variety Bojos is given by the combination
of high grain yield in all agricultural production areas, resistance to
powdery mildew and very good malting quality meeting the require-
ments for production of the Czech beer.

The Czech variety RADEGAST carries the name of the pagan god.
Extract content was on the above average level (82.5 %). Nitrogenous
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sikatych latek byla na optimalni drovni. Primérna hodnota Kolba-
chova Cisla byla 43,8 % pfi 0,76 % rozpustného dusiku ve sladu.
Uroven odbouravani bunéénych stén nebyla charakterizovana jed-
noznacné. Viskozita a obsah B-glukani ve sladiné (141 mg/l) byly
na nadprimérné drovni. Naopak primérna hodnota friability byla
nizka (79 %). Pro primérné hodnoty relativniho extraktu pii 45
°C (37,8 %) a dosazitelného stupné prokvaseni (79,4 %) byla od-
rida Radegast zafazena k odridam se sladovnickou kvalitou
vhodnou pro vyrobu éeského piva s bodovym ohodnocenim 5
(5,0). S obdobnym vysledkem ukon¢ila tato odrtda i registra¢ni Fi-
zeni ve Slovenskeé republice.

UZitna hodnota odriidy Radegast je dana kombinaci odolnosti proti
napadeni padlim travnim, velmi vysoké vytéZnosti pfedniho zrna a sla-
dovnické kvality vyhovuijici pozadavkim pro vyrobu ¢eského piva.

Danska odrida SEBASTIAN vykazovala vynikajici modifikaci
Skrobu a jeji primérny obsah extraktu ve sladu byl 83,0 %. Pfi hod-
notach 0,72 % rozpustného dusiku ve sladu vykazovala optimalni
uroven degradace dusikatych latek (45,0 %). Primérna hodnota re-
lativniho extraktu pfi 45 °C byla 40,3 %. Aktivita amylolytickych en-
zymu (predevsim B-amylasy) byla vysoka (415 j.WK). Hodnoty fria-
bility (84 %), obsahu B-glukant ve sladiné (127 mg/l) a hodnota
viskozity ukazuji na vynikajici schopnost odridy odbouravat bunééné
stény. Kvalita sladiny umozriovala hluboké prokvaseni (82,6 %). Od-
rida Sebastian patfi k odridam s vybérovou sladovnickou kva-
litou s bodovym ohodnocenim 8 (8,2). Dle podkladl poskytnutych
firmou zastupujici odriidu v Ceské republice byla odriida s obdob-
nymi vysledky testovana na sladovnickou kvalitu i v laboratofich
v Dansku (DJF Tystofte), v Némecku (VLB Berlin; TUM Freising-Wei-
henstephan), ve Francii (IFBM Nancy) a ve Velké Britanii (NIAB Cam-
bridge). V soucasné dobé je odriida registrovana v Belgii, Dansku,
Francii, Irsku, Litvé, Svédsku a Velké Britanii.

UzZitna hodnota je dana kombinaci vysokého vynosu zrna ve vSech
zemédélskych vyrobnich oblastech, stfedni odolnosti az odolnosti
proti napadeni rzi je€nou a vybérové sladovnické kvality.

Odriida TIMORI je holandského plivodu. Odrida vykazuje velmi
nizkou aktivitu lipoxygenasy (LOX), enzymu, jehoZ aktivita je spojo-
vana s negativnimi senzorickymi zménami, ke kterym dochazi v pri-
béhu starnuti piva. Tato vlastnost byla patentovana (Pct internatio-
nal: WO02053720A20020711), vlastniky patentu jsou firmy
Carlsberg, Kronenbourg a Heineken. Ve srovnani s odridami Jer-
sey, Malz, Prestige a Tolar, u kterych byla v laboratofi VUPS zjisténa
aktivita LOX v obilkéch je€mene v rozpéti 272-314 U/mg prot., byla
aktivita u odrdy Timori pouze 17 U/mg prot. Ve sladu nebylo mozno
aktivitu LOX u odrGdy Timori naméfit. U srovnavacich odr(d byla ak-
tivita LOX zjisténa v rozpéti 23-50 U/mg prot. Obsah extraktu ve sla-
diné byl u odrdy Timori nizky (81,2 %). Aktivita proteolytickych en-
zym0 byla primérnd (40,8 %) pfi 0,66 % rozpustného dusiku ve
sladu. Degradace bunécénych stén byla na nizké urovni. Aktivita amy-
lolytickych enzym( (pfedevsim B-amylasy) byla na optimalni Grovni
(339 j.WK). Primérna hodnota relativniho extraktu pfi 45 °C byla
40,8 %. Slozeni sladiny umoznuje spiSe hlubsi uroven prokvaseni
(82,0 %). Diky mimoradné nizké aktivité LOX byla odriida Timori,
i pfes nizké hodnoty extraktu a cytolytického rozlusténi, zafazena
k odridam sladovnickym s bodovym ohodnocenim 3 (3,2).

Zadna ze sladovnickych odrid jarniho jeémene registrovanych
roce 2005 nemeéla v pribéhu zkouSek pro registraci problémy s ¢i-
rosti respektive se zakalem sladiny.

Podékovani

Prezentované vysledky sladovnické kvality byly ziskany a zpraco-
vany za podpory MSMT CR v ramci fedeni vyzkumného zaméru
VUPS, a. s. ,Vyzkum sladafskych a pivovarskych surovin a techno-
logii“ (identifikacni kod MSM6019369701) a za vyznamné finan¢ni
podpory &lent Ceského svazu pivovari a sladoven.
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substance degradation was optimum. The average value of Kolbach
index was 43.8 % at 0.76 % of soluble nitrogen in malt. Level of cell
wall degradation was not unambiguously characterized. Viscosity and
B-glucan content in wort (141 mg/l) were on the above average value.
On the contrary, the average friability value was low (79 %). The ave-
rage value of relative extract at 45 °C (37.8 %) and apparent final at-
tenuation (79.4 %) classified the variety Radegast among the varie-
ties with malting quality suitable for the production of the Czech
beer with point evaluation 5 (5.0). This variety achieved a similar re-
sult in the registration procedure in the Slovak Republic.

The utility value of the variety Radegast is given by the combi-
nation of resistance to powdery mildew, a very high yield of sieving
fractions above 2.5 mm and malting quality meeting the requirements
for production of the Czech beer.

The Danish variety SEBASTIAN exhibited excellent starch modi-
fication and its average extract content was 83.0 %. At values of
0.72 % of soluble nitrogen in malt it showed optimum level of de-
gradation of nitrogenous substances (45.0 %). The average value of
relative extract at 45 °C was 40.3 %. Activity of amylolytic enzymes
(especially B-amylase) was high (415 u.WK). Friability value (84 %),
B-glucans in wort (127 mg/l) and value of viscosity show excellent
capacity of the variety to degrade cell walls. Wort quality made high
fermentation (82.6 %) possible. The variety Sebastian belongs to
the varieties with very good malting quality with point evaluation
8 (8.2). According to the data provided by the company represen-
ting the variety in the Czech Republic, the variety was tested for mal-
ting quality with similar results also in laboratories in Denmark (DJF
Tystofte), Germany (VLB Berlin; TUM Freising-Weihenstephan),
France (IFBM Nancy) and Great Britain (NIAB Cambridge). The va-
riety has been registered in Belgium, Denmark, France, Ireland, Lit-
huania, Sweden and Great Britain.

The utility value is given by the combination of high grain yield in
all agricultural production areas, medium resistance to brown rust
and very good malting quality.

The variety TIMORI is of a Holland origin. The variety exhibits very
low activity of lipoxygenase (LOX), enzyme the activity of which is
connected with negative flavour changes occurring in the course of
beer aging. This property was patented (Pct international:
WO02053720A20020711) and the owners of the patent are the firms
Carlsberg, Kronenbourg and Heineken. Compared to the varieties
Jersey, Malz, Prestige, and Tolar in which in the laboratory of
RIBM the LOX activity in barley caryopses was determined in the
range of 272-314 U/mg prot., the activity in the variety TIMORI was
only 17 U/mg prot. In the variety Timori it was not possible to mea-
sure the LOX activity in malt while in the controls the LOX activity
was determined in the range of 23-50 U/mg prot. Extract content in
wort was low in the variety Timori (81.2 %). Activity of proteolytic en-
zymes was average (40.8 %) at 0.66 % of soluble nitrogen in malt.
Cell wall degradation was on low level. Activity of amylolytic enzy-
mes (especially f-amylase) was on the optimum level (339 u.WK).
The average value of relative extract at 45 °C was 40.8 %. Wort com-
position enables deeper degree of fermentation (82.0 %). Due to the
extraordinary low LOX activity, the variety Timori was placed to the
malting varieties with point evaluation 3 (3.2), in spite of low values
of extract and cytolytic modification.

All the varieties registered in 2005 fulfilled the requirement for wort
clarity, it means that in each testing year and in each testing station
the wort value was evaluated as “clear”.
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