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Na zakladé vysledkl zkou$ek pro registraci probihajicich v letech
2002—2004 byly ve Slovenské republice v roce 2005 registrovany
sladovnické odrldy jarniho jeémene Bojos, Braemar, Margret a Ra-
degast. Dale byla registrovana nesladovnicka odriida jarniho jec¢-
mene Pribina. Odrida Bojos vykazovala nadprimérny obsah ex-
traktu, soucasné s odrlidou Radegast vykazovaly niz§i stupen
dosazitelného stupné prokvaseni. Odriidy Braemar a Radegast mély
pramérny obsah extraktu. U odriidy Margret byl zji§tén podpriimérny
obsah extraktu.

Psota, V. — Svorad, M.: Barley Varieties Registered in The Slo-
vak Republic in 2005. Kvasny Prum. 51, 2005, No. 9, p. 312-314.

Based on the results of tests for registration running in 2002—2004,
the spring barley malting varieties Bojos, Braemar, Margret, and Ra-
degast were registered in the Slovak Republic in 2005. In addition
non-malting variety of spring barley Pribina was registered. The va-
riety Bojos exhibited above average extract content and together with
the variety Radegast exhibited lower apparent final attenuation. The
varieties Braemar and Radegast had average extract content. Be-
low average extract content was determined in the variety Margret.

Psota, V. — Svorad, M.: Die in der Slowakischen Republik regi-
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1 UvVOoD

Ve Slovenskeé republice byly v roce 2005 registrovany sladovnické od-
ridy jarniho je¢émene BOJOS, BRAEMAR, MARGRET a RADEGAST
a nesladovnicka odrada jarniho je¢cmene PRIBINA (tab. 1).

2 MATERIAL A METODY

Agronomické vlastnosti byly ziskany v ramci statnich odriidovych
zkousek Slovenské republiky (fab. 3) ve zkuSebnich stanicich
UKSUP (Ustredny kontrolny a skugobny Ustav polnohospodarsky)
Bratislava. Sladovnicka kvalita (tab. 2) odrlid jarniho je¢émene byla
hodnocena na zakladé mikrosladovaci zkousky a nasledného ana-
lytického rozboru sladu [1]. Odrddy byly hodnoceny podle ukazatele
sladovnické jakosti [2]. Vzorky osiva pro mikrosladovaci zkousky do-

strierte Gerstensorten im Jahre 2005. Kvasny Prum. 51, 2005,
Nr.. 9, S. 312-314.

Auf Grund von den flir Gerstensortenregistrierung im Zeitraum
2002—-2004 durchgefiihrten Prifungen, wurden die folgende Sorten
von Sommergersten registriert: Bojos, Braemar, Margret und Rade-
gast. Weiterhin wurde auch eine Nichtmalzsorte Pribina registriert.
Die Sorte Bojos wies einen lberdurchschnittlichen Extraktinhalt aus,
mit der Malzsorte Radegast wiesen beide Sorten jedoch einen ni-
edrigeren Endvergérungsgrad aus. Bei den Malzsorten Braemar und
Radegast wurde einen durchschnittlichen Extraktinhalt, wéhrend bei
der Sorte Margret einen untermittelméssigen Extraktinhalt festges-
tellt.

McoTa, B. — CBopapg, M.: 3apeructpmupoBaHHble copTa S4HMEHSA
B CnoBaukon pecny6nuke B 2005 r. Kvasny Prum. 51, 2005,
Ho. 9, cTp. 312-314.

Ha ocHoBe pe3ynbTaToB WUCMbITaHWn NpoBoAMMbIX B 2002—2004
rr. 6o B Cnosaukon pecnybnuke B 2005 r. 3aperncTpupoBaHbl
copTa conogoBeHHoro s4mMeHs Bojos, Braemar, Margret n Radegast.

[Janee 6bin 3aperucTpypoBaH COpPT HECONOLOBEHHOIO SPOBOrO
aumeHs Pribina. Copt Bojos oTtnuyancs cogep)xaHmem akcTpakTa
Bblle cpegHero n BmecTe ¢ coptom Radegast otnunyanuce 6onee
HM3KOW CTEMNeHbIO AOCTVXUMOro 6poxkeHuns. Y coptos Braemar n Ra-
degast 6bI10 cpegHee copepXaHue aKcTpakTa. Y copta Margret
6b1710 ONpefeneHo coAep XXaHne IKCTpaKTa HUXe cpegHero.
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1 INTRODUCTION

In 2005 spring barley malting varieties BOJOS, BRAEMAR,
MARGRET, and RADEGAST and a non-malting spring barley va-
riety PRIBINA were registered (tab. 1) in the Slovak Republic.

2 MATERIAL AND METHODS

Agronomical parameters were acquired in the framework of the
state varietal tests of the Slovak Republic (fab. 3) in the testing sta-
tions of CCTIA (Central Checking and Testing Insitute of Agriculture)
Bratislava. Malting quality (tab. 2) of spring barley varieties was as-
sessed based on a micromalting test and following analytical malt
analysis [1]. The varieties were assessed according to the malting
quality index [2]. Seed samples for micromalting tests were supplied

Tab. 1 Sortiment odrdd je¢mene registrovanych v roce 2005 / Assortment of registered spring barley varieties 2005

Odrida / Kéd Vychozi material Udrzovatel / Zastupce v SR

Variety / Code Pedigree Maintainer / Agent in the SR

Jarni jeémen / Spring barley

BOJOS Madonna x Nordus SEMPOL HOLDING, a. s., Trstinska 3, SK-918 44 TRNAVA
HE 8621 B PLANT SELECT, spol. s r. 0., CZ

BRAEMAR NFC 5563 x NFC 94-20 KARMA, s. r. 0., Kvacalova 23, SK-821 04 BRATISLAVA
NFC 498 45 NEW FARM CROPS, GB

PRIBINA Progres x Meltan HORDEUM, s. r. 0., Novy Dvor 1052, 925 21 SLADKOVICOVO
SK 5184-10-98

MARGRET Viskosa x Scarlett Ing. D. BRIEDIK, Bosniacka 71, SK-917 05 TRNAVA
NORD 99/2442 NORDSAAT Saatzucht GmbH, D

RADEGAST Nordus x Heris SEMPOL HOLDING, a. s., Trstinska 3, SK-918 44 TRNAVA
HE 8795 PLANT SELECT, spol. s r. 0., CZ
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Tab. 2 Analyza sladu, Slovenska republika / Malt analyses small scale malting, Slovak Republic 2002—-2004
VUPS, a. s., Sladafsky ustav v Brné / RIBM, Malting Institute Brno

Metod Jednotk Odkaz
v . - < o - c'/_)
2 < w <
= 4 »n = o o
< o le) w (O] w
o a = < o a
E g o o g <
Methods Units References | 2 = o o = o
Dusikaté latky (bilkoviny) v jeémeni (faktor 6.25) % EBC 1998 | 10,8 | 10,8 | 10,6 | 10,7 | 10,8 | 11,1
Protein content of barley (factor 6.25) 3.3.1
Extrakt sladu, kongresni sladina % EBC 1998 82,2 | 81,6 | 82,7 | 82,2 | 81,8 82,1
Extract of malt, congress mash 4.5
Relativni extrakt pri 45 °C % MEBAK 1997| 41,5 | 38,6 | 39,7 | 44,2 | 42,7 | 41,1
Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11
Kolbachovo ¢islo % EBC 1998 | 46,2 | 44,6 | 45,4 | 44,8 | 46,0 | 45,5
Kolbach index 4.9.1
Diastaticka mohutnost WK EBC 1998 408 | 387 | 378 | 391 384 379
Diastatic power 412
Dosazitelny stupen prokvaseni % EBC 1998 82,1 | 81,4 | 80,1 81,9 | 81,8 79,8
Final attenuation of laboratory wort from malt 4.11
Friabilita % EBC 1998 87 82 85 87 81 80
Friability 4.15
Obsah vysokomolekularnich B-glukant, metodou FIA mg/I EBC 1998 124 | 199 | 133 152 | 207 149
High molecular weight B-glucan content of malt, FIA 4.16.2
Tab. 3Vyznamné hospodarské vlastnosti / Significant agricultural properties (2002—2004)
« = o T o
= g 8 ) = 3 o 3
= 5 2 2 o w = ) w
s S c 2 2 < @ c =)
Odrada / Variety z = < o o o o = o
Vynos zrna (%) v oblasti (& (& (& (&
Grain yield (%) in
kukufiéné 101 103 103 102 106 96 104 102 102
maize growing region
feparské a obilnarské 101 103 102 102 103 92 99 96 100
sugar beet and cereal growing regions
bramborarské a picninarské 95 101 105 102 106 99 102 101 102
potato and forage crops growing regions
Agronomicka data / Agronomic data
délka stébla (cm) 71 75 75 69 79 74 67 75 78
straw length (cm)
ranost zrani (dny od Kompaktu) 111 112 111 109 112 112 110 112 112
earliness of ripening (days from Kompakt)
odolnost proti poléhani 8 8 7 7 8 7 8 7 8
standing power (lodging resistance)
Odolnost proti chorobam / Disease resistance
padli travni 7 7 7 6 8 8 8 7 8
powdery mildew (Blumeria /Erysiphe graminis)
rez jeéna 8 8 8 8 9 9 8 9 8
brown rust (Puccinia hordei)
hnéda skvrnitost 6 7 (] 6 7 6 6 7 7
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost 9 9 9 9 9 8 8 8 8
scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties
hmotnost tisice zrn 45,3 45,6 43,4 45,0 45,7 46,0 46,5 45,2 47,6
weight of 1000 grains
podil pfedniho zrna 92 94 93 89 92 96 94 92 96
sieving fractions over 2.5 mm

Poznamky / Comments:

Relativni hodnoty vynosu jsou vztazeny k priméru kontrolnich odriid [C]

Relative yield values are related to control varieties average [C]

C = kontrolni odruady / 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 %.
The weight of 1000 grains in relation to sieving fractions over 2.0 mm at 14 % humidity.
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dal Odbor odrodového skusobnictva UKSUP v Bratislavé ze skliz-
fovych roénikli 2002—2004.

Tradi¢ni postup mikrosladovani pouzivany ve Sladafskem Ustavu
VUPS v Brné je po zménach doporucenych Komisi EBC pro je¢men
a slad totozny s postupem doporuéenym od sklizriového ro¢niku
2000 v pokusech EBC. Vzorky odrid o hmotnosti 0,5 kg byly sla-
dovany v mikrosladovné firmy KVM (CR). Technologické parametry
byly stanoveny podle metodik uvedenych v publikacich EBC [3],
MEBAK [4] a Basarova et al. [5].

3 VYSLEDKY

Ceska odrida BOJOS méla nadprimérny obsah extraktu
(82,7 %). Degradace dusikatych latek byla na optimalni trovni. Pri-
meérna hodnota Kolbachova ¢isla byla 45,4 %. Hodnota relativniho
extraktu pfi 45 °C byla 39,7 %. Hodnoty friability (85 %) a obsahu
B-glukan(l ve sladiné (133 mg/l) ukazuji na velmi dobrou schopnost
odridy odbouravat bunééné stény. Aktivita amylolytickych enzymu
(pfedevsim B-amylasy) byla na optimalni urovni (378 jWK). Kvalita
sladiny danda dosazitelnym stupném prokvaseni byla primérna. Od-
rida Bojos byla zafazena mezi odriidy s vybérovou sladovnickou
kvalitou s bodovym ohodnocenim 7 (7,0). S podobnym vysledkem
ukongila tato odriida i registraéni fizeni v Ceské republice [6].

Odruda Bojos méla v pribéhu zkouSek dobrou odolnost proti po-
Iéhani, dobry zdravotni stav a dosahovala stabilniho vynosu ve vSech
vyrobnich oblastech, ale hlavné v kukufi¢né a v bramboréafsko-hor-
ské vyrobni oblasti.

Britskd odrida BRAEMAR dosahovala priimérné extraktivnosti
(82,2 %). Proteolytické a amylolytické rozlusténi bylo na optimalni
urovni. Friabilita byla téZ na optimalni urovni (87 %), odbouravani 3-glu-
kanu bylo nadpriimérné. Priimérna hodnota dosazitelného stupné pro-
kvaseni byla 81,9 %. OdrGida Braemar patii mezi odriidy s vybérovou
sladovnickou kvalitou s bodovym ohodnocenim 6 (6,4). Odrada byla
jiz testovana v ramci pokus(i EBC ve Slovenské republice v letech 2002
a 2003 [7, 8].V roce 2002 byly v tomto pokusu dosazeny vysledky po-
dobné vySe uvedenym. V roce 2003 byly hodnoty technologickych
znaku nepfiznivé ovlivnény vyssim obsahem dusikatych latek.

V prubéhu zkousek méla odrlida Braemar stfedni odolnost vici
poléhani a dobry zdravotni stav a dosahovala podpriimérného vy-
nosu ve véech vyrobnich oblastech.

Némecka odrida MARGRET dosahovala jen podpriimérné ex-
traktivnosti (81,8 %). Aktivita proteolytickych a amylolytickych enzym0
byla na optimalni drovni. Naproti tomu dosahovalo cytolytické roz-
lusténi pouze podprimérnych hodnot. Primérna hodnota dosazitel-
ného stupné prokvaseni byla 81,8 %. Odr(ida Margret byla zafazena
k odridam se sladovnickou kvalitou s bodovym hodnocenim 5 (4,6).

Odriida Margret vykazovala v pribéhu zkou$ek stfedni odolnost
proti poléhani a priimérny zdravotni stav. Ve v§ech vyrobnich oblas-
tech, ale hlavné v kukufi¢né a bramborarsko-horské vykazovala sta-
bilni vynosy.

Dal$i ¢eska odrlda RADEGAST méla obsah extraktu na prd-
meérné urovni (82,1 %). Aktivita proteolytickych a amylolytickych en-
zym0 byla na optimalni Grovni. Uroveri odbouravéni bunéénych stén
nebyla charakterizovana jednoznaéné. Obsah B-glukanu ve sladiné
(149 mg/l) byl na nadprdmeérné urovni. Naopak hodnota friability byla
nizkéa (80 %). Také hodnota dosazitelného stupné prokvaseni byla
podprimérna (81,9 %). Odriida Radegast byla zafazena k odriidam
se sladovnickou kvalitou s bodovym ohodnocenim 5 (5,1). S po-
dobnym vysledkem ukonéila tato odrida i registraéni fizeni v Ceské
republice [6].

V pribéhu zkousek vykazovala odriida Radegast dobrou odol-
nost proti poléhani a dobry zdravotni stav. Ve vSech vyrobnich ob-
lastech, ale hlavné v kukufi¢né a bramborafsko-horské vykazovala
stabilni vynosy.
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by the Variety Testing Department, CCTIA in Bratislava from the har-
vest years 2002-2004.

The malting procedure traditionally used in the RIBM is, after all
changes recommended by the EBC Commission for Barley and Malt,
basically identical with the method used in EBC trials since the har-
vest year 2000. 0.5 kg variety samples were malted in a micromal-
ting plant of the company KVM (CR). Technological parameters were
determined based on methods presented in the publications of EBC
[3], MEBAK [4], and Basarova et al. [5].

3 RESULTS

The Czech variety BOJOS had the above-average extract content
(82.7 %). Nitrogenous substance degradation was on the optimum
level. The average value of Kolbach index was 45.4 %. Value of re-
lative extract at 45 °C was 39.7 %. Friability value (85 %), B-glucans
in wort (133 mg/l) showed excellent capacity of the variety to de-
grade cell walls. Activity of amylolytic enzymes (especially B-amy-
lase) was on the optimum level (378 u.WK). Wort quality given by
the apparent final attenuation was average. The variety Bojos was
placed to the varieties with very good malting quality with point
evaluation 7 (7.0). This variety achieved a similar result in the re-
gistration procedure in the Czech Republic [6].

The variety Bojos exhibited good standing power, good health and
it attained stable yield in all production areas but first of all in the ma-
ize and potato mountain production areas.

The British variety BRAEMAR achieved the average extract
(82.2 %). Proteolytic and amylolytic modification was on the optimum
level. Friability was on the optimum level too. The average value of
apparent final attenuation was 81.9 %. The variety Braemar belongs
to the varieties with very good malting quality with point evalua-
tion 6 (6.4). The variety had been tested within the EBC trials in the
Slovak Republic in 2002 and 2003 [7, 8]. In 2002 similar results as
the above mentioned ones were achieved in this trial. In 2003 the
values of technological features were adversely affected by a higher
nitrogenous substance content.

In the course of testing, the variety Braemar was mid resistant to
lodging and had good health and achieved average yield in all pro-
duction areas.

The German variety MARGRET achieved only below average ex-
tract (81.8 %). Activity of proteolytic and amylolytic enzymes was on
the optimum level. Conversely, cytolytic modification achieved only
below average values. The average value of apparent final attenua-
tion was 81.8 %. The variety Margret was placed to the varieties
with malting quality with point evaluation 5 (4.6).

The variety Margret exhibited medium resistance to lodging and
average health in the course of tests. It had stable yield in all pro-
duction areas but first of all in the maize and potato mountain pro-
duction areas.

Another Czech variety RADEGAST had extract content on the
average level (82.1 %). Activity of proteolytic and amylolytic enzy-
mes were on the optimum level. Level of cell wall bdegradation was
not characterized unambiguously. B-glucans in wort (149 mg/l) were
on the above average level. Conversely, friability value was low (80
%). Also the value of apparent final attenuation was below average
(81.9 %). The variety Radegast was classified as the variety with
malting quality with point evaluation 5 (5.1). This variety achieved
a similar result in the registration procedure in the Czech Republic
[6].

In the course of tests the variety Radegast showed good resi-
stance to lodging and good health. It had stable yield in all produc-
tion areas but first of all in the maize and potato mountain produc-
tion areas.
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