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Psota, V. — Horakova, V.: OdrGdy jeémene registrované v Ceské
republice v roce 2006. Kvasny Prum. 52, 2006, €. 6, s. 174-178.

Clanek je vénovan pfedevsim sladovnickym odriidam je€mene, ne-
sladovnické odriidy jsou pouze zminény a jejich charakteristika je
uvedena v tabulkach. V roce 2006 byly na zakladé vysledk tfiletych
zkou$ek registrovany sladovnické odrtdy jarniho jeémene BRAE-
MAR a XANADU. Déle byla registrovana nesladovnicka odriida jar-
niho jeémene Tocada a tésné pred zavérem minulého roku odrlida
Pribina. V roce 2006 byly také registrovany odrdy ozimého jeémene
Amarena, Gilberta, Graciosa a Mascara.

Psota, V. — Horakova, V.: Barley Varieties Registered in the Czech
Republic in 2006. Kvasny Prum. 52, 2006, No. 6, p. 174—178.

The study is focused mainly on the barley malting varieties, the
non-malting ones are only mentioned and their characteristics are gi-
ven in the tables. In 2006, based on results of three-year tests, the
spring barley malting varieties BRAEMAR and XANADU were regis-
tered. Further, the non-malting spring barley variety Tocada and just
before the end of last year the variety Pribina were registered. In 2006,
the winter barley varieties Amarena, Gilberta, Graciosa, and Mas-
cara were also registered.

Kli€ova slova: jecmen jarni, sladovnicka kvalita, odrida

1 MATERIAL A METODY

Veskeré niZe uvedené vysledky byly ziskany v ramci registracniho
fizeni organizovaného odborem odridového zku$ebnictvi UKZUZ
v Brné.

1.1 Stanoveni technologické jakosti

1.1.1 Vybér pokusnych stanic

Kazdoro€né byly ze vSech zkuSebnich stanic odebrany vzorky
zrna kontrolnich odrtd pro stanoveni obsahu bilkovin (dusikatych
latek). Kompletni sortiment odrdd byl poté odebran ze &tyr zkuseb-

Psota, V. — Horakova, V.: Die in der Tschechischen Republik re-
gistrierte Gerstensorten im Jahre 2006. Kvasny Prum. 52, 2006,
Nr. 6, S. 174—-178.

Der Artikel ist vor allem den Braugerstensorten gewidmet, die andere
Gerstensorte sind nur erwahnt und ihre Charakteristik in einer Tabelle
dargestellt. Auf Grund der dreij&hrigen Prifungen wurden im Jahr 2006
die Sommerbraugerstensorten BRAEMAR und XANADU registriert.
Weiterhin wurden auch Sommergerstensorten (also keine Sommerb-
raugersten) Tocada und Pribina (die letzte kurz vom Schluss des Jah-
res 2005) registriert. Im Jahre 2006 sind weiter auch Wintergersten-
sorten Amarena, Gilberta, Graciosa und Mascara registriert worden.

McoTa, B. — NopakoB.a, B.: 3apeructpupoBaHHbie copTa AYMEHA
B Yewckow pecnybnuke B 2006 r. Kvasny Prum. 52, 2006, Ho. 6,
cTp. 174-178.

Cratbl 3aHMMaeTcs npexae Bcero copTamu NMBOBapPEHHOro
AYMEHSI, XapaKTePUCTUKA LPYrMX COPTOB MNpuBeaeHa TOSbKO B Tab-
nmuax. Ha ocHoBe pes3ynbTaTtoB TPeX NETHUX UCMUTaHWA Obinu B
Yeluckon pecnybnuke 3aperMcTpypoBaHbl COpTa MUBOBAPEHHOro
admeHs BRAEMAR n XANADU. [anee 6bin 3apeructpmpoBaH Hemm-
BOBApPEHHbIN COPT SPOBOro sumMeHs Tocada 1 He3a4onro A0 KoHua
npowunoro roga copt Pribina. B 2006 r. Toxe 6binv permcTpmpoBaHbl
copTa o3umoro sumeHs Amarena, Gilberta, Graciosa n Mascara.

Key words: spring barley, malting quality, variety

1 MATERIAL AND METHODS

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

1.1 Assessment of Technological Quality

1.1.1 Selection of Testing Stations

Each year seed samples of control varieties were taken from all
testing stations for protein content (nitrogenous substances) evalua-
tion. Then the complete collection of varieties was taken from four

Tab. 1 Sortiment odrid jeémene registrovanych v roce 2006 / Assortment of registered spring barley varieties 2006

Odruda / Kéd Vychozi material Udrzovatel / Zastupce v CR

Variety / Code Pedigree Maintainer / Agent in the CR

Jarni jeémen / Spring barley

BRAEMAR NFC 5563 x NFC 94-20 Syngenta Seeds Ltd. (GB)

NFC 498-45 Innoseeds, s.r. 0., Sazecska 8, 108 25 PRAHA

PRIBINA Progres x Meltan HORDEUM s. r. 0. (SK)

SK 5184-10-98 Ing. Viera Sottnikova, ADRIA, U kostela 7, 671 77 BRANISOVICE
TOCADA Pasadena x Henni Lochow-Petkus GmbH (D)

LP 1124.8.98 Selekta, a. s., Jankovcova 18, 170 37 PRAHA

XANADU Viskosa x Scarlett NORDSAAT Saatzuchtgesellschaft mbH (D)

NORD 00/2310

SAATEN — UNION CZ s. r. 0., Dubova 17, 602 00 BRNO

Ozimy jeémen / Winter barley

AMARENA Carola x Angela Saaten Union Recherche SARL (F)

SUR.965936 SAATEN — UNION CZ s. r. 0., Dubova 17, 602 00 BRNO
GILBERTA Expres x CM 392611 Clovis MATTON N.V. (F)

CM 0111 BOR, s.r. 0., Na Bilé 1231, 565 01 CHOCEN
GRACIOSA (Regina x Babylone) x ZE 9018-39 | Innoseeds B.V. (NL)

Cebeco 00268-05 Innoseeds, s. r. 0., Sazeéska 8, 108 25 PRAHA
MASCARA 12813 x Angora SECOBRA Recherches (F)

75660 ZH Selekta, a. s., Jankovcova 18, 170 37 PRAHA
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Tab. 2 Analyza sladu, Ceska republika 2003—2005 / Malt analyses small scale malting, Czech republic 2003-2005
VUPS, a. s., Sladafsky ustav v Brné / RIBM, Malting Institute Brno
Z i
Jednotky Odkazy ('3 ,‘—:‘ < =)
Metody / Methods ‘ 8 o gt’ E <Qt
Units References 3 ul @ - =
m o 7 0 x
Dusikaté latky (bilkoviny) v je€meni (faktor 6.25) % EBC 1998 109 | 10.6 | 10.4 | 10.7 | 10.9
Protein content of barley (factor 6.25) 3.3.1
Extrakt sladu, kongresni sladina o, EBC 1998 83.0 | 82.4 | 83.0 | 82.6 | 83.3
Extract of malt, congress mash 4.5
Relativni extrakt pri 45 °C % MEBAK 1997 36.3 | 43.3 | 38.5 | 39.0 | 42.6
Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11
Kolbachovo éislo % EBC 1998 42.0 | 442 | 43.8 | 42.6 | 45.2
Kolbach index 4.9.1
Diastaticka mohutnost WK EBC 1998 364 | 411 | 409 | 397 | 405
Diastatic power 412
Dosazitelny stupen prokvaseni % EBC 1998 80.1 | 83.0 | 82.4 | 82.5 | 80.7
Final attenuation of laboratory wort from malt 4.11
Friabilita % EBC 1998 84 79 82 88 80
Friability 4.15
Obsah vysokomolekularnich B-glukant, metodou FIA mg/l EBC 1998 147 | 208 | 158 | 158 | 135
High molecular weight B-glucan content of malt, FIA 4.16.2
Dusikaté latky (bilkoviny) ve sladu (faktor 6.25) o, EBC 1998 10.6 | 10.1 | 10.1 | 10.3 | 10.6
Protein content of malt (factor 6.25) 4.3.1
Celkovy dusik ve sladu, metodou podie Kjeldahla % EBC 1998 169 | 1.62 | 1.62 | 1.65 | 1.69
Total nitrogen of malt, Kjeldahl method 4.3.1
Rozpustny dusik ve sladu, metodou podle Kjeldahla mg/l EBC 1998 709 | 715 | 708 | 702 | 763
Soluble nitrogen of malt, Kjeldahl method 4.9.1
Rozpustny dusik ve sladu, metodou podle Kjeldahla % EBC 1998 0.71 | 0.72 | 0.71 | 0.70 | 0.76
Soluble nitrogen of malt, Kjeldahl method 4.9.1
Glycidovy (sacharidovy) extrakt ve sladu o, 78.6 | 78.0 | 78.6 | 78.2 | 78.5
Glycidic (saccharidic) extract of malt
Viskozita sladiny T EBC 1998 145 | 1.47 | 1.46 | 1.45 | 1.44
Viscosity of laboratory wort from malt 4.8
Barva sladiny EBC EBC 1998 2.8 3.0 3.3 3.0 3.3
Colour of malt, visual method 4.7.2
Doba zcukreni rfie EBC 1998 10.25| 10.00 | 10.50 | 10.00 | 10.00
Saccharification time 4.5
Sklovita zrna o, EBC 1998 0.20 | 0.30 | 0.30 | 0.20 | 0.40
Glassy corns 4.15
Casteéné sklovita zrna % EBC 1998 353 5.5 4.8 1.8 4.3
Partly unmodified grains 4.15
Homogenita friabilimetrem % Baxter, O'Farrell 96.5 | 94.2 | 95.0 | 98.0 | 95.3
Homogeneity (by friabilimeter) JIB 1983 [5]
Cirost sladiny MEBAK 1997 1.00 | 1.00 | 1.00 | 1.00 | 1.00
Appearance (clarity) of wort 4.1.4.2.6
Zakal sladiny (90°) EBC EBC 1998 0.57 | 0.66 | 0.97 | 0.89 | 0.66
Haze of wort (90°) 9.29
Zakal sladiny (15°) EBC EBC 1998 0.54 | 0.70 | 0.91 | 1.02 | 0.65
Haze of wort (15°) 9.29

nich stanic, kde kontroIni odriidy vykazaly optimalni obsah bilkovin.
Tim bylo zabezpec&eno, Ze zjisténé technologické parametry nebu-
dou negativné ovlivnény nepfiznivé nizkym nebo naopak nepfiznivé
vysokym obsahem bilkovin v zrnu. V prabéhu tfiletého zkusebniho
cyklu (2003—2005) bylo tedy ziskano celkem 12 hodnot od kazdého
znaku.

1.1.2 Sladovaci zkouska

Postup sladovani tradiéné pouzivany ve VUPS je po zménéch
doporucenych komisi EBC pro jeémen a slad v podstaté totozny
s postupem doporu¢enym od skliznového ro¢niku 2000 v pokusech
EBC. Vzorky byly pfed sladovanim upraveny standardnim postu-
pem [1]. Pro mikrosladovaci zkou$ku byl pouzit podil nad sitem
2,5 mm.

1.1.3 Sledované technologické znaky
Sladovnické znaky uvedené v praci byly stanoveny na zakladé ana-

testing stations where the control varieties exhibited the optimum pro-
tein content. Thus it was secured that the technological parameters
determined would not be affected by negatively unfavourably low or
on the contrary unfavourably high protein content in a grain. There-
fore, in total 12 values from each parameter were obtained in the
course of the three-year testing cycle (2003—2005).

1.1.2 Malting Test

The malting procedure traditionally used in the RIBM has been, af-
ter all changes recommended by the EBC Commission for Barley and
Malt, in principle identical with the method used in EBC trials since
the harvest year 2000. The samples were treated before malting using
the standard method [1]. Sieving fractions of 2.5 mm were used for
the micromalting test.

1.1.3 Followed Technological Parameters
Malting parameters presented in the study were determined based
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lytik EBC [2], MEBAK [3] a Basarova et al. (1992) [4]. Sladovnicka
kvalita odr(id byla hodnocena podle ukazatele sladovnické jakosti [6].
Vysledky dosazené zkousenymi odrlidami jsou shrnuty v tab. 2. Poz-
namky k nékterym znakdm uvedenym v tabulce: Glycidovy (sachari-
dovy) extrakt je vypocten podle vzorce: extrakt sladu — (rozpustny du-
sik ve sladu x 6,25). Cirost sladiny je hodnocena nasledovné: 1 = ir4,
2 = slabé opalizujici, 3 = opalizujici. Doba zcukfeni — pokud byl v pro-
tokolu o zkou$ce uveden rozsah (napf. 10—15), je v tabulkach uva-
dén prameér (12,5).

1.2 Stanoveni hospodarskych vlastnosti

Hospodarské vlastnosti odrtd jarniho jeémene (fab. 3) byly kaz-
doro¢né zjistovany v 16 zkuSebnich lokalitach, hospodarské vlast-
nosti odrdd ozimého jeCmene (tab. 4) v sedmi zkuSebnich lokalitach
podle metodiky UKZUZ [7].

2 VYSLEDKY A DISKUSE

Britska odrida jarniho jeémene BRAEMAR méla nadprimeérnou
uroven modifikace sacharidl. Obsah extraktu dosahl primérné hod-
noty 82,6 %. Také aktivita sledovanych skupin hydrolytickych enzymu
vyjadfend relativnim extraktem pfi 45 °C, diastatickou mohutnosti,

on analytics of EBC [2], MEBAK [3] and Basarova et al. (1992) [4].
The malting quality of varieties was evaluated according to the mal-
ting quality index [6]. Results achieved by the tested varieties are
summarized in Table 2. Notes to some parameters given in the table:
Glycide (saccharide) extract is calculated according to the formula:
malt extract — (soluble nitrogen in malt x 6.25). Wort clarity is asses-
sed 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 average is given in tables (12.5).

1.2 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 [7].

2 RESULTS AND DISCUSSION

The British variety of spring barley BRAEMAR had outstanding le-
vel of saccharide modification. Extract yield achieved the average va-
lue 82.6 %. The activity of the followed groups of hydrolytic enzymes
expressed by the relative extract at 45 °C, diastatic power, Kolbach

Tab. 3 Vyznamné hospodarské vlastnosti / Significant agricultural properties

sugar beet and cereal growing regions (%)

2002-2004 2003-2005
w |
Odruda / Variety E < (O] <Et g 8
o Z | =
o @ = 21N w
AEHHEHERIHEEE
¥ 9 I | a E I | = |a|m |‘2 X
Vynos zrna (t.ha™) v oblasti
Grain yield (t.ha') in c c c c c c c
kukuficné (t/ha) 61|66|66|69|65|64|64(65|65|69]|6.6
maize growing region (%) 93 | 100 | 100 | 104 | 101 | 99 | 99 | 101 | 101 | 107 | 103
feparské a obilnarské (t/ha) 71|76 |76 |77 |77 |77|75|78| 78| 83| 8.0

93 | 100 | 100 | 101 | 100 | 100 | 98 | 102 | 102 | 108 | 104

bramborafské a picninarské (t/ha)
potato and forage growing regions (%)

56 | 6.4 . 61|59 6 6 | 63|64 62
89 | 102 | 98 | 100 | 101 | 99 | 101 | 99 | 104 | 107 | 104

e
(V)
)
w

Agronomicka data / Agronomical data

délka stébla (cm)
straw length

70 | 76 | 75 | 66 | 77 | 75 | 75 | 74 | 74 | 76 | 73

ranost zrani*
earliness of ripening*

116 | 117 | 117 | 116 | 115 | 114 | 115 113 | 113 | 114 | 114

odolnost proti poléhani
standing power (lodging resistance)

63|61[(68|71[67|72[59|70|60|71]|72

Odolnost proti chorobam / Disease resistance

padli travni
powdery mildew (Blumeria / Erysiphe graminis)

51|57|(88|75|58|88|60|88|387| 66|88

rez je€na
brown rust (Puccinia hordei)

66| 67|76|72|67|81|65|64|70|67|73

hnéda skvrnitost — komplex
net blotch (Pyrenophora teres)

62|65(70|59|64|69|65|43|55|56]|6.5

rhynchosporiova skvrnitost
scald (Rhynchosporium secalis)

556|70|(72|64|70|74|68|64|56|59]|6.8

Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn (g)
1000 grain weight

47 | 47 | 48 | 48 | 47 | 48 | 45 | 49 | 48 | 51 | 48

podil pfedniho zrna (%)
sieving fractions over 2.5 mm

87 | 8 | 88 | 90 | 83 | 86 | 86 | 86 | 90 | 83 | 90

Poznamky / Comments

C = kontrolni odrudy / control varieties
Bodové hodnoceni / Point evaluation

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

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 sklizfiovou zralost / days from sowing to cropping maturity
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Kolbachovym ¢islem a obsahem B-glukan(l ve sladiné byla na opti-
malni az vysoké urovni. Kvalitni sloZeni sladiny se odrazilo ve vyso-
kych hodnotach dosazitelného stupné prokvaseni. Odrida neméla
u analyzovanych vzork( problémy s ¢irosti sladiny. Odrlida Braemar
byla zafazena k odridam s vybérovou sladovnickou kvalitou s bo-
dovym ohodnocenim 7 (7,2).

Uzitna hodnota odridy Braemar je dana kombinaci vysokého po-
dilu pfedniho zrna, odolnosti proti napadeni padlim travnim a vybé-
rové sladovnické kvality.

OdrGda Braemar je zapsana ve Spole¢ném katalogu odrd druht
zemédélskych rostlin (Common catalogue of agricultural plant spe-
cies) EU a byla jiz registrovana ve Francii, Litvé, LotySsku, Velké Bri-
tanii a v dalSich statech Evropy, je nejrozsifenéjsi odridou slado-
vnického jeCmene v Némecku. Ve Slovenské republice byla
registrovana v minulém roce a v ramci zkou$ek dosahla podobnych
vysledkU jako v Ceské republice [8]. V letech 2002—-2003 byla v po-
kusech EBC, kde dosahla také podobnych vysledkd [9, 10]. Dalsi
struéné informace o sladovnické kvalité uvadi majitel odridy [11].

Némecka odrlda jarniho jeémene XANADU méla optimalni Uro-
ven modifikace sacharid. Primérna hodnota extraktu byla 83,3 %.
Také aktivita sledovanych skupin hydrolytickych enzym( byla na
optimalni az vysoké urovni. Pouze hodnota friability byla nizsi a po-
hybovala se kolem 80 %. Kvalitni sloZeni sladiny se odrazilo ve vy-
sokych hodnotéch dosazitelného stupné prokvaseni. Odrida neméla
u analyzovanych vzorkl problémy s &irosti sladiny. Odrida Xanadu
byla zafazena k odridam s vybérovou sladovnickou kvalitou s bo-
dovym ohodnocenim 6 (6,5).

Uzitna hodnota odriidy Xanadu je dana kombinaci vysokého vy-

index and B-glucan content in wort was on the optimum to high le-
vel. High-quality wort composition was reflected in high values of ap-
parent final attenuation. The variety did not have problems with wort
clarity in the analyzed samples. The variety Braemar was assigned
to the varieties with very good malting quality with point evaluation
7 (7.2).

The utility value of the variety Braemar is given by the combina-
tion of high portion of the sieving fractions above 2.5 mm, resistance
to Powdery mildew and very good malting quality.

The variety Braemar is enrolled in the Common catalogue of ag-
ricultural plant species of the EU and it has already been registered
in France, Lithuania, Latvia, Great Britain and other countries of Eu-
rope, it is the most widespread variety of malting barley in Germany.
In the Slovak Republic it was registered last year and within the tests
it achieved similar results as in the Czech Republic [8]. In 2002-2003
it passed the EBC tests where it also achieved similar results [9, 10].
Further brief information on the malting quality is presented by the
owner of the variety [11].

The German variety of spring barley XANADU had optimum level
of saccharide modification. Average value of extract yield was 83.3
%. The activity of the followed groups of hydrolytic enzymes was on
the optimum to high level. Only the friability value was lower and mo-
ved round 80 %. High-quality wort composition was reflected in high
values of apparent final attenuation. The variety did not have pro-
blems with wort clarity in the analyzed samples. The variety Xanadu
was assigned to the varieties with very good malting quality with
point evaluation 6 (6.5).

The utility value of the variety Xanadu is given by the combination

Tab. 4 Vyznamné hospodarské vlastnosti / Significant agricultural properties (2003-2005)

< | < S| <

; i 51 &| k|2 glo | &
Odrida / Variety <Zt > | 3 | | w <Zt - |l w| S| o
e | O x| < |0 | w|w|S|<| 0

S|lw|w|= |2k |D|<| x| <

| 2 = < (O] - [a] (&) (O] =

viceradé / 6 row dvouradé / 2 row
C C C C C C

Vynos zrna / (t/ha) 71\ 74|77 |75|75(68|71|69]| 72|71
Grain yield (%) 96 | 100 | 103 | 102 | 102 | 98 | 102 | 99 | 104 | 103

Agronomicka data / Agronomical data

délka stébla (cm)
straw length

97 | 99 |106| 96 | 94 | 91 | 97 | 87 | 92 | 79

ranost zrani*
earliness of ripening*

191 192 | 194 | 193 | 191 | 194 | 194 | 193 | 192 | 192

odolnost proti poléhani
standing power (lodging resistance)

51| 73(84|84|67|77|75|85]| 71|83

Odolnost proti chorobam / Disease resistance

padli travni
powdery mildew (Blumeria / Erysiphe graminis)

63|72|73|77|72|57|72|60| 79|56

rez je¢na
brown rust (Puccinia hordei)

85|84(90|85|85|72|82|75|85|75

hnédé skvrnitost — komplex
net blotch (Pyrenophora teres)

52 |59(63|57|60|66|68|63]|6.1|58

rhynchosporiova skvrnitost
scald (Rhynchosporium secalis)

62| 55(66|73|78|75|67|74|70]|74

Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn (g)
1000 grain weight

46 | 47 | 45 | 44 | 44 | 49 | 49 | 52 | 50 | 52

podil pfedniho zrna (%)
sieving fractions over 2.5 mm

81 | 71|81 | 71| 65| 78 | 77 | 8 | 80 | 87

Poznamky / Comments:

C = kontrolni odrudy / Control varieties
Bodové hodnoceni / Point evaluation

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

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 sklizfiovou zralost / days from sowing to cropping maturity
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nosu zrna ve vSech vyrobnich oblastech, vysokého podilu pfedniho
zrna, vybérové sladovnické kvality a odolnosti proti napadeni padlim
travnim.

Odrlda Xanadu je zapsana ve Spole¢ném katalogu odrtd druht
zemédélskych rostlin (Common catalogue of agricultural plant spe-
cies) EU a byla jiz registrovana nebo je pfed registraci ve Finsku,
Francii, Madarsku, Némecku, Norsku, Polsku, Rakousku, Rusku
a Ukrajiné. Odriida byla v letech 2004-2005 v pokusech EBC, kde
také vykazala vysoky obsah extraktu [12, 13]. Dal$i stru¢né informace
o sladovnické kvalité uvadi majitel odrady [14].

Uzitnd hodnota némecké nesladovnické odrddy jarniho je¢émene
Tocada je dana velmi vysokym vynosem zrna ve vSech zeméedél-
skych vyrobnich oblastech.

Uzitna hodnota slovenské nesladovnické odridy jarniho je¢mene
Pribina je dana kombinaci vysokého vynosu zrna v kukufi¢né vy-
robni oblasti, vysoké vytéznosti pfedniho zrna a stfedni odolnosti proti
poléhani. Vzhledem k tomu, Ze odruda Pribina byla ve zkouskach
o rok dfive nez ostatni uvedené odridy, je tato odrlida spolu s kon-
trolnimi uvedena v tab. 3 zvl&st za roky zkouSeni 2002—2004.

Uzitna hodnota francouzské vicefadé odridy ozimého jeCmene
Amarena je dana kombinaci stfedné vysokého vynosu zrna ve srov-
nani s vicefadymi odriidami a odolnosti proti poléhani.

Uzitna hodnota francouzské vicefadé odridy ozimého je€mene
Gilberta je dana kombinaci stfedné vysokého vynosu zrna ve srov-
nani s vicefadymi odrtidami, ranosti a stfedni odolnosti az odolnosti
proti napadeni rhynchosporiovou skvrnitosti.

Uzitna hodnota holandské dvoufadé odriidy ozimého je¢mene Gra-
ciosa je dana kombinaci vysokého vynosu zrna ve srovnani s dvou-
fadymi odriidami a odolnosti proti napadeni padlim travnim na listu.

Uzitna hodnota francouzské dvoufadé odrudy ozimého je€mene
Mascara je dana kombinaci vysokého vynosu zrna ve srovnani
s dvouradymi odrlidami, odolnosti proti poléhani a velmi vysokého
podilu pfedniho zrna.

Podékovani

Prezentované vysledky sladovnické kvality byly ziskany a zpraco-
véany za podpory MSMT CR v rdmci feseni vyzkumného zaméru
VUPS, a. s. ,Vyzkum sladarskych a pivovarskych surovin a techno-
logii* (identifikacni kod MSM6019369701) a za vyznamné finanéni
podpory &lenti Ceského svazu pivovari a sladoven.
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of high yield of grain in all production areas, high portion of the sie-
ving fractions above 2.5 mm, very good malting quality and resistance
to Powdery mildew.

The variety Xanadu is enrolled in the Common catalogue of agri-
cultural plant species of the EU and it has already been registered
or is just before the registration in Finland, France, Hungary, Ger-
many, Norway, Poland, Austria, Russia and Ukraine. In 2004-2005
the variety passed the EBC tests where it also exhibited high extract
yield [12, 13]. Further brief information on the malting quality is pre-
sented by the owner of the variety [14].

The utility value of the German non-malting variety of spring bar-
ley Tocada is given by high yield of grain in all agricultural produc-
tion areas.

The utility value of the Slovak non-malting variety of spring barley
Pribina is given by the combination of high yield of grain in the ma-
ize production area, high yield of the sieving fractions above 2.5 mm
and medium resistance to lodging. As the variety Pribina was inclu-
ded into testing one year earlier than the other varieties mentioned,
this variety together with the control varieties is presented in the table
(Tab. 3) separately for years of testing 2002-2004.

The utility value of the French six-row variety of winter barley Ama-
rena is given by the combination of medium high yield of grain in
comparison with the six-row varieties and resistance to lodging.

The utility value of the French six-row variety of winter barley Gil-
berta is given by the combination of medium high yield of grain, in
comparison with the six-row varieties, earliness and medium resi-
stance to resistance to Scald.

The utility value of the Dutch two-row variety of winter barley Gra-
ciosa is given by the combination of high yield of grain, in compari-
son with the two-row varieties, and resistance to Powdery mildew on
the leaf.

The utility value of the French two-row variety of winter barley Mas-
cara is given by the combination of high yield of grain in comparison
with the two-row varieties and resistance to lodging and very high yi-
eld of sieving fractions above 2.5 mm.
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