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Béhem let 20082010 byly v UKSUP Bratislava a ve VUPS Brno hodnoceny sladovnické odriidy jarniho jeémene Sunshine, Streif,
Posada, Gladysa a Conchita a ozimého jeémene Wintmalt. Vysledky naznacéuji, Ze vSechny sledované odridy se ve sladovnické kvalité
priblizily standardnim odriidam Nitran a Xanadu. Obecné mély sledované odrdy dobry obsah extraktu, ale pouze odriida Gladys predcila
standardni odriidu Xanadu a dosahla primérné hodnoty obsahu extraktu 84 %. Odrtidy meély dobrou az optimalni Grover amylolytického
a cytolytického rozlusténi a vysokou Uroven proteolytického rozlusténi. Dosazitelny stupen prokvaseni byl u vSech sledovanych odrid
vy$Si nez 83 %. Odruda ozimého je¢mene Wintmalt velice vyrazné reaguje na zvyseni dusikatych latek snizenim obsahu extraktu. Amy-
lolytické a proteolytické rozlusténi a dosazitelny stupen prokvaseni byly na optimalni drovni. Odbouravani bunéénych stén bylo na mirné
podprimérné Grovni.

Psota, V. - Sachambula, L. — Svorad, M.: Barly varieties registered in the Slovak Republic in 2011. Kvasny Prum. 57, 2011, No.
11-12, p. 424-428.

During 2008—2010 spring barley malting varieties Sunshine, Streif, Posada, Gladys, and Conchita and the winter barley variety Wintmalt
were assessed in the CCTIA Bratislava and RIBM Brno. The results suggest that all the varieties studied approached in their malting
quality to the standard varieties Nitran and Xanadu. Generally, the studied varieties had good extract content but only the variety Gladys
exceeded the standard variety Xanadu and achieved the average value of extract content of 84 %. The varieties had good to optimal
level of amylolytic and cytolytic modification and a high level of proteolytic modification. Apparent final attenuation was in all the studied
varieties higher than 83 %. The winter barley variety Wintmalt reacted markedly to an increase in nitrogenous substances by a decline
in extract content. Amylolytic and proteolytic modification and apparent final attenuation were on the optimal level. Cell wall degradation
was on a slightly below average level.

Psota, V. - Sachambula, L. — Svorad, M.: Die in der Slowakischen Republik registrierte Gerstensorten in 2011. Kvasny Prum. 57,
2011, Nr. 11-12, S. 424-428.

Im Zeitraum 2008—2010 wurden in der Slowakischen Republik im Forschungsinstitut fiir Landwirtschaft (UKSUP) und im Forschungsinstitut
fur Brauereien und Malzereien mit dem Sitz in Brno folgenden Sommerbraugersten getestet: Sunshine, Streif, Posada, Gladys und Conchita,
danach auch die Winterbraugerstensorte Wintmalt. Laut gewonnener Resultate ist es méglich zu sagen, dass alle probierte Braugersten-
sorten sehr nahe Braugerstenqualitat als die Standardsorten Nitran und Xanadu aufgewiesen haben, nur die Sorte Gladys mit dem durch-
schnittlichen Gehalt an Extrakt 84% besser als die Standardsorte Xanadu besser wurde. Die Gerstensorten wiesen einen guten bis ein
optimales Niveau der amylotischen und zythologischen Aufldsung mit einem hohen Niveau der proteolytischen Auflésung auf. Bei allen
Gerstensorten wurde der erreichbare Vergarungsgrad hdher als 83%. Die Wintergerstensorte Wintmalt reagiert sehr bedeutend auf die Er-
héhung des Gehalts an Stickstoffstoffe durch eine Reduzierung des Extraktgehalts. Amylolytische und proteolytische Malzlésung und der
erreichbare Vergdrungsgrad wurden auf dem optimalen Niveau. Die Degradation der Zellwénde war ein bisschen unter dem Durchschnitt.

Kliéova slova: jecmen, odriida, sladovnickéd kvalita

1 UvoD

Ve Slovenské republice byly v roce 2011 registrovany sladovnické
odrddy jarniho jeémene Sunshine, Streif, Posada, Gladys a Conchita
(tab. 1, 2, 3) a nesladovnicka odrida Grace (tab. 1, 3). Po sklizni roku
2010 byly dale registrovany odridy dvoufadého ozimého jeémene,
ato sladovnicka odriida Wintmalt (tab. 1, 2, 4) a nesladovnicka odrida
KWS Tenor (tab. 1, 4). Studie popisuje podrobnéji sladovnické odriidy
je€mene, charakteristika nesladovnickych odrid je uvedena pouze
v tabulkové podobé (tab. 3, 4).

2 MATERIAL A METODY

Informace o agronomickych vlastnostech odrid byly ziskany
v ramci statnich odridovych zkousek Slovenskeé republiky (fab. 3, 4)
ze zku$ebnich stanic Ustredného kontrolného a skuSobného Ustavu
polnohospodarského Bratislava. Sladovnicka kvalita odriid jarniho
je€mene (tab. 2) byla hodnocena na zékladé mikrosladovaci zkouSky
a nasledného analytického rozboru sladu [1]. Vzorky osiva pro mik-
rosladovaci zkousky dodal Odbor odrodového skugobnictva UKSUP
v Bratislavé ze skliziiovych ro¢nikt 2008—-2010. B

Sladovani 0,5 kg vzork( probihalo v mikrosladovné fy KVM (CR).
Pro laboratorni sladovani byl pouZit nasledujici postup tradi¢né pou-
zivany ve VUPS, ktery je v podstaté totozny z metodikou MEBAK [2]:

Keywords: barley, variety, malting quality

1 INTRODUCTION

In 2011 spring barley malting varieties Sunshine, Streif, Posada,
Gladys, and Conchita (Tab. 1, 2, 3) and a non malting variety Grace
(Tab. 1, 3) were registered in the Slovak Republic. In addition, the va-
rieties of two-row winter malting barley variety Wintmalt (7Tab. 1, 2, 4)
and non-malting variety KWS Tenor (Tab. 1, 4) were registered after
harvest 2010. This study describes malting barley varieties only, char-
acteristics of non-malting varieties are given only in tables (7ab. 3, 4).

2 MATERIAL AND METHODS

Information on agronomical characteristics of varieties was ob-
tained within the state varietal tests of the Slovak Republic (Tab. 3,
4) from the testing stations of the Central Controlling and Testing
Institute in Agriculture in Bratislava. Malting quality of spring barley
varieties (Tab. 2) was evaluated based on the micromalting tests and
subsequent analytical analysis of malt [1]. Seed samples for the mi-
cromalting tests were delivered by the Department of Variety Testing
CCTIA in Bratislava from harvest years 2008—2010.

Samples (0.5 kg) were malted in the micromalting plant of the com-
pany KVM (CR). For laboratory malting a method described below
was used. This method is traditionally used in the RIBM and it is ba-
sically identical with the MEBAK method [2]:
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Tab. 1 Sortiment odrtd jeémene registrovanych v roce 2011 / Collection of registered spring barley varieties 2011

Odrida / Kéd Vychozi material

Udrzovatel / Zastupce v SR

Variety / Code Pedigree Maintainer / Agent in the SR

jarni jeémen / spring barley sladovnické odrady / malting varieties
Conchita ) KWS LOCHOW GmbH, Bollersener Weg 5, 29303 Bergen (D)
LP 1159.3.03 Viskosa x LP 629.1.95 Osivo a.s., Kalin¢iakova 2391, Zvolen
Gladys Limagrain Nederland B.V. (NL)
IN 0616 Ceb 9982 x Aspen Limagrain Central Europe Cereals s. r. 0., Saze€ska 8, 108 25 PRAHA
Posada Dr. J. Ackermann and Co., Saatzucht , Marienhofstr.13, D-94342 Irlbach (D)
AC 02/081/10 | (97/7207/496 x Auriga) x ACK 2084 [~ g\ya Slovakia spol. s r.0., Pri trati15, P. O. Box 58, 82014 Bratislava 214
Streif Saatzucht Streng GmbH & Co.KG (D)
STRG 678/04 Pasadena x Aspen RWA Slovakia spol. s r.0., Pri trati15, P. O. Box 58, 82014 Bratislava 214
Sunshine Martin Breun, Amselweg 1, 91074 Herzogenaurach (D)
BR 8403C2 Br 6770a6 x Breamar RWA Slovakia spol. s r.o., Pri trati15, P. O. Box 58, 82014 Bratislava 214

jarni jeémen / spring barley

nesladovnicka odrida / non malting variety

Grace

ACK 05/2410 (Xanadu x Simba)x Marnie

RWA Slovakia spol. s r.o., Pri trati15, P. O. Box 58, 82014 Bratislava 214

ozimy jeémen dvourady / two-row winter barley

sladovnicka odrida / malting variety

Wintmalt

KWS LOCHOW GmbH (D)

(Opal x 3087/96) x 1922-23

LP 2-345 Osivo a.s., Kalin¢iakova 2391, 960 03 Zvolen

ozimy jeémen vicerady / six-row winter barley nesladovnicka odrida / non malting variety
KWS Tenor KWS LOCHOW GmbH, Postfach 1197, 29296 Bergen (D)
LP 6 - 764 LP 6-355 x Fridericus Osivo a.s., Kalingiakova 2391, 960 03 Zvolen

Tab. 2 Analyza sladu (2008-2010) / Malt analyses (2008—2010)

Metody Jed- | Odkazy o o ‘E; X
Methods notky | Referen- 3 | £ S | o | = S|2|2e|¢s
Units | ces S| 8|8 |=|88|2|5| 8|6 |&§5|E
E|§5|5|£|8|=|£|§|5|8&|%
Z | X |o |d | a |0 |2 |x|O0 |0 |3
C C (] C C
Dusikaté latky (bilkoviny) v je€meni (faktor 6.25) EBC 1998
Protein content of barley (factor 6.25) % 334 |10.7]10.7/10.6/10.4|10.1/10.2| 10.6| 10.4/10.4 | 11.3/11.0
Extrakt sladu, kongresni sladina o, |EBC 1998
Extract of malt, congress mash 7o 45 82.8|83.4|83.0(82.8|82.3(84.0(82.9|83.7(83.3| 79.9|81.0
Relativni extrakt pfi 45 °C MEBAK
Mash method according to Hartong and % 1997 |45.2]49.3/48.9|46.6|46.2|48.9|45.0| 50.3/46.9 | 33.1|35.8
Kretschmer VZ 45 °C 4.1.4.11
Kolbachovo &islo o, |EBC 1998
Kolbach index %o 4901 |49:9(51.5/56.6/53.1/51.6/53.6|50.6|53.0/51.041.3/43.9
Diastaticka mohutnost EBC 1998
Diastatic power WK 4.12 401 | 366 | 401 | 347 | 348 | 283 | 425 | 370 | 314 | 367 | 403
Dosazitelny stupen prokvaseni o EBC 1998
Final attenuation of laboratory wort from malt % 4.11 82.6|81.2/83.983.3| 835/ 834/ 82.7| 81.7|83.3 | 81.382.4
Friabilita EBC 1998
Friability % 415 91 | 87| 99 | 92 | 94 | 90 | 93 | 94 | 91 | 70 | 82
Obsah vysokomolekularnich g-glukant, metodou FIA| EBC 1998
High molecular weight -glucan content of malt, FIA mg/l 4162 | 151 78 129000196 1103 |39 169 81 {64 581 (206

C = standardni odrtidy / standard varieties

Namacka: teplota vody a teplota vzduchu v pribéhu vzdu$nych
prestavek 14,5 °C. Délka namacek 1. den — 5 hodin; 2. den — 4 hodiny.
Treti den byl obsah vody v kli¢icim zrnu namackou nebo kropenim
upraven na hodnotu 45,5 %.

Kliceni: teplota v prubéhu kli¢eni byla 14,5 °C. Celkovy ¢as maceni
a kliceni byl 144 hodin.

Hvozdéni: jednoliskovy elektricky vyhfivany hvozd. Celkova doba
hvozdéni byla 22 hodin, pfedsou$eni probihalo pfi teploté 55 °C, tep-
lota dotahovani byla 80 °C po 4 hodiny.

Technologické parametry (dusikaté latky v zrnu, extrakt v susiné
sladu, relativni extrakt pfi 45 °C, Kolbachovo ¢islo, diastaticka mo-
hutnost, dosazitelny stupen prokvaseni, friabilita, f-glukany ve sla-

* hodnocené pouze v letech 2009-2010 / evaluated only in 2009-2010

Steeping: temperature of water and temperature of air during the
air rests: 14.5 °C.

Length of steeping: 15t day - 5 hours; 2" day - 4 hours. On the third
day water content in germinating grain was adjusted by steeping or
spraying to the value of 45.5 %.

Germination: temperature in the course of germination was 14.5 °C.
Total time of steeping and germination was 144 h

Kilning: one-floored electrically heated kiln. Total germination time
was 22 h, prekilning at 55 °C, kilning temperature was 80 °C for
4 hours.

Technological parameters (nitrogenous substances in grain, extract
in malt dry matter, relative extract at 45 °C, Kolbach index, diastatic
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Tab. 3 Vyznamné hospodarské vlastnosti odriid jarniho jeémene (2008—2010) / Significant agricultural properties of spring barley varieties

(2008-2010)

drice c35n] 2 2] lalel.lelz]E
c8ss|2 |2 |3 |B|&|c |62 |28
Vynos zrna v oblasti / Grain yield in (t.ha-") C Cc C C
kukufiéné / maize growing region 6.5 6.1/ 64|66 |66|67|67]| 67580 6.1|6.3
feparské vyrobni oblast / sugar beet growing regions 6.2 59| 65|63|64|66|62|62|56| 6 |57
Zﬁ;"t?;?‘;ﬁr:g?gf'gzs"z;ga%gc’E'ea;,g,ﬁs 62 |58| 6 |65|64|63|64]|64|51|55]|53
Agronomicka data / Agronomic data
délka stébla [cm] / straw length [cm] 711 73 | 73 | 74 | 72 | 69 | 72 | 69 | 71 | 71
;ng/ztff;?rr:lp(rc;dg rSeIsa)venu) / earliness of ripening 1 1 1 1 0 0 0 0 1 0
Odolnost proti poléhani / standing power (lodging resistance) 8 8 8 8 8 8 8 8 8 8
Odolnost proti chorobam / Resistance to diseases
padli travni / powdery mildew (Erysiphe graminis) 8 9 8 8 7 9 7 8 9 9
rez je€nd / brown rust (Puccinia hordei) 7 8 8 8 8 8 8 7 8 8
hnédé skvrnitost — komplex / net blotch (Pyrenophora teres) 6 5 6 6 6 6 6 6 5 6
rhynchosporiova skvrnitost / scald (Rhynchosporium secalis) 8 8 8 8 8 8 8 8 8 8
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g) 71000 grain / weight (g) rok / year| 44.7| 45.8|46.9|45.0| 46.6 | 44.6| 48.1(44.5| 44.5|48.1
podil pfedniho zrna (%) / sieving fractions over 2.5 mm (%) rok/year| 88 | 89 | 88 | 88 | 88 | 87 | 90 | 84 | 85 | 86

Poznamky / Comments:
C = standardni odrlidy / standard varieties

Relativni hodnoty vynosu jsou vztazeny k praméru standardnich odrid [C] / Relative yield values are related to the average of standard

varieties [C]
Bodové hodnoceni / Point evaluation

1 = zcela poléhava, zcela napadend / 1 = fully lodging, fully attacked
9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
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
* vysledky z let 2009-2010 / results from harvest years 2009-2010

diné) byly stanoveny podle metodik uvedenych v publikacich MEBAK
[2], EBC [3] a Basarova et al. [4]. Odrdy byly hodnoceny podle uka-
zatele sladovnické jakosti [5].

3 VYSLEDKY

Slad némecké odridy Sunshine poskytoval vysoky obsah extraktu
(83,0 %) pfi optimalnim obsahu dusikatych latek v nesladovaném
zrnu. Proteolytické rozlusténi bylo vyrazné. Amylolytické a cytolytické
rozlusténi bylo na optimalni drovni. Kvalitativni sloZeni sladiny bylo
téz na optimalni urovni a dosazitelny stupen prokvaseni dosahoval
v prumeéru 83,9 %. Vzhledem k dosazenym hodnotam technologic-
kych znak( ma odrlida vybérovou sladovnickou kvalitu a bodové
ohodnoceni 6 (6,4).

Odruda Sunshine je stfedné rana, stfedné vysokého typu (73 cm),
s dobrou odolnosti proti poléhani. Odolnost proti padli travnimu je
velmi dobra. Odruda je citlivd na hnédou skvrnitost. Zrno ma velké
(HTZ 46,85 g), vytéZnost zrna nad 2,5 mm je vyborna.

Odriida Sunshine dosahovala v pribéhu zkousek stabilné vysoké
vynosy v kukufi¢né a bramborarsko horské vyrobni oblasti. Ve zku-
Sebnich letech 2008-2010 dosahla v Slovenské republice vynos
6,4 t.ha, tj. 104 % na primér kontrolnich odrid.

Slad némecké odrlidy Streif mél obsah extraktu na nadprimérné
urovni (82,8 %) pfi optimalnim obsahu dusikatych latek v nesladova-
ném zrnu. Proteolytické rozlusténi bylo vyrazné. Amylolytické rozlus-
téni bylo na optimalni urovni. Degradace bunécnych stén byla opti-
malni, ale obsah p-glukant ve sladiné byl na priimérné Grovni. Kvalita
sladiny byla optimalni, dosazitelny stupen prokvaseni se pohyboval
kolem 83,3 %. OdrGda ma sladovnickou kvalitou a dosahla bodového
ohodnoceni 6 (5,9).

Odrlda Streif je stfedné rand, stfedné vysokého typu (74 cm),
s dobrou odolnosti proti poléhani. Odolnost proti padli travnimu je

power, apparent final attenuation, friability, f-glucans in wort) were
determined according to the methods presented in publications of the
EBC [3], MEBAK [2] and Basafova et al. [4]. The varieties were eval-
uated according to the malting quality index [5].

3 RESULTS

Malt of the German variety Sunshine provided average extract con-
tent (83.0 %) at optimal content of nitrogenous substances in a non
malted grain. Proteolytic modification was pronounced. Amylolytic and
cytolytic modification was optimal. Wort quality composition was also
optimal and apparent final attenuation achieved on average 83.9 %.
Based on the achieved values of the technological parameters, the
Sunshine has very good malting quality with point evaluation 6 (6.4).

Sunshine is a mid early variety of a mid-high type (73 cm), good
resistant to lodging. The variety is sensitive to net blotch. Grain size
is large (TGW 46.85 g), yield of sieving fractions above 2.5 mm is ex-
cellent.

The variety Sunshine achieved during tests steadily high yields in
the maize and potato mountain production areas. In testing years
2008-2010, it achieved in the Slovak Republic the yield of 6.4 t.ha™,
i.e. 104 % on the average of the control varieties.

Malt of the German variety Streif had extract content on the above
average level (82.8 %) at the optimal content of nitrogenous sub-
stances in a non-malted grain. Proteolytic modification was pro-
nounced. Amylolytic modification was on the optimal level. Cell wall
degradation was optimal but -glucan content in wort was on the av-
erage level. Wort quality was optimal, apparent final attenuation varied
around 83.3 %. The variety is of malting quality and it achieved the
point evaluation 6 (5.9).

Streif is a mid early variety of a mid-high type (74 cm), with very
good resistance to lodging. The variety is sensitive to net blotch. Grain



Odrudy jecmene registrované ve Slovenské republice v roce 2011

KVASNY PRUM.
57 /2011 (11-12)

427

Tab. 4 Vyznamné hospodarské vlastnosti odriid ozimého jeémene (2008—-2010) / Significant agricultural properties of winter barley varieties

(2008-2010)

Odruda / Variety Pramér pokusu | Premuda Barcelona Graciosa Wintmalt KWS Tenor
Mean of the test

dvouradé / 2-row dvouradé / 2-row Sestif. / 6row
Vynos zrna (t'ha) / Grain yield (t/ha) 5.96 7.8 7.88 7.54 7.07 7.64
Agronomicka data / Agronomic data
délka stébla [cm] / straw length [cm] 98 97 100 100 92 100
ranost zrani* / earliness of ripening* 183 1 1 0 1 2
odolnost proti poléhani /
standing power (lodging resistance) 6 ’ 6 5 6 7
Odolnost proti chorobam / Resistance to diseases
padli travni / powdery mildew
(Blumeria graminis) 6 7 6 7 6 7
rez je¢na / brown rust (Puccinia hordei) 7 7 7 7 7 8
hnéda skvrnitost — komplex /
net blotch (Pyrenophora teres) 5 5 5 5 5 5
rhynchosporiova skvrnitost /
scald (Rhynchosporium secalis) 8 8 8 8 8 8
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g) /
1000 grain weight (g) 48.8 45.7 50.6 49.7 45.4 50.2

Poznamky / Comments:

Relativni hodnoty vynosu jsou vztazeny k praméru standardnich odrld / Relative yield values are related to the average of standard varieties

Bodové hodnoceni / Point evaluation

1 = zcela poléhava, zcela napadend / 1 = fully lodging, fully attacked

9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
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 sklizriovou zralost / days from sowing to cropping maturity

velmi dobra. Odruda je citlivd na hnédou skvrnitost. Zrno ma stfedné
velké (HTZ 44,95 g), vytéZznost zrna nad 2,5 mm je dobra.

Odrlida Streif dosahovala v priibéhu zkousek stabilné vysoké vy-
nosy ve v§ech vyrobnich oblastech. Ve zkuSebnich letech 2008-2010
dosahla ve Slovenské republice vynos 6,5 t.ha™', tj. 105 % na primér
kontrolnich odrid.

Slad némecké odridy Posada mél obsah extraktu na primérné
urovni (82,3 %) pfi optimalnim obsahu dusikatych latek. Proteolytické
rozlusténi bylo vyrazné. Amylolytické a cytolytické rozlusténi bylo na
optimalni drovni. Dosazitelny stupen prokvaseni byl vysoky 83,5 %.
Odriida Posada ma vybérovou sladovnickou kvalitou a dosahla bo-
dovym ohodnocenim 6 (6,2).

Odruda Posada je stfedné rana, stfedné vysokého typu (72 cm),
s dobrou odolnosti proti poléhani. Odrtda je citlivd na hnédou skvr-
nitost. Zrno ma stfedné velké (HTZ 46,56 g), vytéznost zrna nad
2,5 mm je dobra.

Odrlida Posada dosahovala v priibéhu zkousek stabilné vysoké vy-
nosy ve v§ech vyrobnich oblastech. Ve zkusebnich letech 2008-2010
doséhla ve Slovenskeé republice vynos 6,5 t.ha™, tj. 106 % na pramér
kontrolnich odrid.

Slad holandské odridy Gladys mél vynikajici vytéZzek extraktu
(84,0 %) pfi optimalnim obsahu dusikatych latek. Mél vysokou uro-
ven rozlusténi dusikatych latek a vyvinul adekvatni hladiny hydro-
lytickych enzymu, jak naznacuje Urovern diastatické mohutnosti. Cy-
tolytické rozlusténi bylo na velmi dobré urovni (friabilita 90 %, obsah
B-glukanu ve sladiné 139 mg/l). Dosazitelny stuper prokvaseni do-
sahoval hodnot kolem 83,4 %. OdrGida Gladys ma vybérovou sla-
dovnickou kvalitu s bodovym ohodnocenim 6 (6,3).

Odrada Gladys je stfedné rand, nizsiho typu (69 cm), s dobrou
odolnosti proti poléhéni. Odolnost proti padli travnimu je velmi dobra.
Odrlida je citlivda na hnédou skvrnitost. Zrno ma stfedné velké (HTZ
44,64 g), vytéznost zrna nad 2,5 mm je dobra.

Odruda Gladys dosahovala v pribéhu zkou$ek stabilné vysoké vy-
nosy v kukufiéné a bramborafsko horské vyrobni oblasti na pramér
kontrolnich odrdd. Ve zkuSebnich letech 2008—-2010 dosahla ve Slo-
venské republice vynos 6,4 t.ha', tj. 104 % na pramér kontrolnich od-
rdd.

size is medium (TGW 44.95 g), yield of sieving fractions above 2.5 mm
is good.

The variety Streif achieved during tests steadily high yields in all
production areas. In testing years 2008 —2010, in the Slovak Repubilic,
it achieved the yield of 6.5 t.ha™, i.e. 105 % on the average of the
control varieties.

Malt of the German variety Posada had extract content on the av-
erage level (82.3 %) at the optimal content of nitrogenous substances.
Proteolytic modification was pronounced. Amylolytic and cytolytic
modification was on the optimal level. Apparent final attenuation was
83.5 %. The variety Posada has very good malting quality with point
evaluation 6 (6.2).

Posada is a mid early variety, of a mid-high type (72 cm), good re-
sistant to lodging The variety is sensitive to net blotch. Grain size is
medium (TGW 46.56 g), yield of sieving fractions above 2.5 mm is
good.

The avriety Posada achieved during tests steadily high yields in all
production areas. In testing years 2008 — 2010, in the Slovak Repubilic,
it achieved the yield of 6.5 t.ha™, i.e. 106 % on the average of the
control varieties.

Malt of the Dutch variety Gladys had excellent extract content
(84.0 %) at the optimal content of nitrogenous substances. It had
a high level of modification of nitrogenous substances and it devel-
oped adequate levels of hydrolytic enzymes as indicated by the level
of diastatic power. Cytolytic modification was on a very good level (fri-
ability 90 %, B-glucan content in sweet wort 139 mg/l). Apparent final
attenuation achieved the values around 83.4 %. The variety Gladys
has very good malting quality with point evaluation 6 (6.3).

Gladys is a mid early variety of a lower type (69 cm), good resistant
to lodging. Resistance to powdery mildew is very good. The variety
is sensitive to net blotch. Grain size is medium (TGW 44.64 g), good
yield of sieving fractions over 2.5mm.

The variety Gladys achieved during tests steadily high yields in the
maize and potato mountain production areas on the average of the
control varieties. In testing years 2008 — 2010, in the Slovak Republic,
it achieved the yield of 6.4 t.ha™, i.e. 104 % on the average of the
control varieties.
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Slad némecké odridy Conchita poskytoval vysoky obsah extraktu
(83,3 %) pfi optimalnim obsahu dusikatych latek. Mél tendenci k vys-
Simu proteolytickému rozlusténi. Amylolytické rozlusténi bylo na opti-
malni drovni (314 j WK). Cytolytické rozlusténi bylo charakterizovano
friabilitou (91 %) a obsahem B-glukan( ve sladiné (164 mg/l). Slozeni
sladiny bylo optiméalni a dosazitelny stuperi prokvadeni dosahoval
hodnot 83,3 %. Odrida Conchita vzhledem k dosazenym hodnotam
sledovanych technologickych znaku patfi mezi odridy s vybérovou
sladovnickou kvalitou s bodovym ohodnocenim 7 (7,2).

Odruda Conchita je stfedné rana, stfedné vysokého typu (71 cm),
s dobrou odolnosti proti poléhani. Odolnost proti padli travnimu je
velmi dobra. Zrno ma velké (HTZ 48,5 g), vytéznost zrna nad 2,5 mm
je vyborna.

Odruda Conchita dosahovala v pribéhu zkou$ek stabilné vysoké
vynosy v kukufi¢né vyrobni oblasti. Ve zkuSebnich letech 2009—2010
doséhla ve Slovenskeé republice vynos 5,8 t.ha™, tj. 100 % na pramér
kontrolnich odrid.

Obsah extraktu byl u némecké odridy dvoufadého ozimého jec-
mene Wintmalt na tUrovni 81,0 % pfi optimalnim obsahu dusikatych
latek v nesladovaném zrnu. Proteolytické a amylolytické rozlusténi
sladu bylo na optimalni drovni. Hydrolyza bunéénych stén probihala
bezproblémové, friabilita byla na urovni 82 % a obsah (-glukanud ve
sladiné se pohyboval kolem 206 mg/l. Odrida nevykazala o¢ekava-
nou sladovnickou kvalitu. Na zvySeni obsahu dusikatych latek
z 10,6 % ve skliziiovém roce 2009 na 11,4 % ve skliziiovém roce
2010 reagovaly odridy vyraznym snizenim obsahu extraktu z 82,3 %
na 79,7. Odriida Wintmalt m& ve Slovenské republice pfi optimalnim
obsahu dusikatych latek v zrnu sladovnickou kvalitu. V priibéhu zkou-
Sek dosahla bodového ohodnoceni na urovni 3 (3,2) bodu.

Odrida Wintmalt je stfedné rand, nizsiho az stfedné vysokého typu
(92 cm), se stfedni odolnosti proti poléhani. Odrtda je citliva na hné-
dou skvrnitost. Odolnost proti vyzimovani je vyhovujici. Zrno ma
stfedné velké (HTZ 45,37 g) a vytéznost zrna nad 2,5 mm je dobra.

Odruda Wintmalt dosahovala v pribéhu zkou$ek podpriimérné vy-
nosy. Ve zkuebnich letech 2008—2010 dosé&hla ve Slovenské repub-
lice vynos 7,07 t.ha, tj. 91,77 % na primér kontrolnich odrid.

QOdridy Sunshine, Streif, Posada, Gladys, Conchita a Wintmalt byly
zapsany do Spole¢ného katalogu odriid druh zemédélskych rostlin
[6].

4 ZAVER

Studie popisuje osm odr(d jeémene, které byly registrovany po sk-
lizni 2010. Detailni pozornost je vénovana odriddam sladovnickym.
Obsah dusikatych latek odrid jarniho je¢émene byl u sledovanych od-
rdd na optimalni drovni (10,1-11,0 %). Rozlusténi Skrobu bylo na vy-
soké urovni. Nejvy$si obsah extraktu vykazovala odrlida jarniho jec¢-
mene Gladys (84 %). Odridy mély tendenci k intenzivnimu rozlusténi
dusikatych latek. Amylolytické rozlusténi a kvalita sladiny dana hod-
notou dosazitelného stupné prokvaseni byly u vSech odrid na opti-
malni drovni. S rozlusténim bunéénych stén nemély sledované odriidy
zadné problémy. Sladovnicka odrida ozimého je¢mene Wintmalt re-
agovala na mirné zvySeni obsahu dusikatych latek vyraznym snize-
nim obsahu extraktu. Amylolytické a proteolytické rozlusténi a dosa-
zitelny stupen prokvaSeni byly na optimalni urovni. Odbouravani
bunéénych stén bylo na mirné podprdmérné urovni.
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Malt of the German variety Conchita had high extract content
(83.3 %) at the optimal content of nitrogenous substances. It tended
to higher proteolytic modofication. Amylolytic modification was on the
optimal level (314 WK units). Cytolytic modification was characterized
by friability (91 %) and p-glucan content in sweet wort (164 mg/l). Wort
composition was optimal and apparent final attenuation achieved the
values of 83.3 %. With respect to the achieved values of the studied
technological parameters, the variety Conchita belongs to the varieties
with very good malting quality with point evaluation 7 (7.2).

Conchita is a mid early variety of a mid-high type (71 cm), good
resistant to lodging. Resistance to powdery mildew is very good. Grain
size is large (TGW 48.5 g), yield of sieving fractions above 2.5 mm
is excellent.

The variety Conchita achieved during tests steadily high yields in
the maize production area. In testing years 2008 — 2010, in the Slovak
Republic, it achieved the yield of 5.8 t.ha', i.e. 100 % on the average
of the control varieties.

Extract content in the German of two-row winter barley variety Wint-
malt was 81.0 % at the optimal content of nitrogenous substances
in a non-malted grain. Proteolytic and amylolytic modification of malt
was on the optimal level. Cell wall hydrolysis was without problems,
friability was on the level of 82 % and p-glucan in wort moved around
206 mg/l. The variety did not show the expected malting quality. The
varieties reacted to an increase in nitrogenous substance content
from 10.6 % in harvest year 2009 to 11.4 % in harvest year 2010 by
a pronounced decline in extract content from 82.3 % to 79.7. The va-
riety Wintmalt has in the Slovak Republic at the optimal content of ni-
trogenous substances in grain malting quality. During tests it achieved
the point evaluation 3 (3.2).

Wintmalt is a mid early variety of a lower to mid-high type (92 cm),
with mid resistance to lodging. The variety is sensitive to net blotch.
Resistance to winter killing is satisfactory. Grain size is medium (TGW
45.37 g) and yield of sieving fractions above 2.5 mm is good.

The variety Wintmalt achieved during tests below average yields.
In testing years 2008-2010, in the Slovak Republic, it achieved the
yield of 7.07 t.ha™, i.e. 91.77 % on the average of the control vari-
eties.

The varieties Sunshine, Streif, Posada, Gladys, Conchita, and Wint-
malt were registered in the Common Catalogue of Varieties of Agri-
cultural Plant Species [6].

4 CONCLUSION

Study describes eight barley varieties registered after harvest 2010.
Detail attention was devoted to the malting varieties. Content of ni-
trogenous substances of spring barley varieties was on the optimal
level (10.1-11.0 %). Starch modification was on a high level. The
spring variety Gladys exhibited the highest extract content (84 %).
The varieties tended to intensive modification of nitrogenous sub-
stances. Amylolytic modification and wort quality given by the value
of apparent final attenuation were in all varieties on the optimal level.
The varieties under study did not exhibit any problems with modifica-
tion of cell walls. The winter barley malting variety Wintmalt reacted
to a mild increase in content of nitrogenous substances by a pro-
nounced decline in extract content. Amylolytic and proteolytic modi-
fication and apparent final attenuation were on the optimal level. Cell
wall degradation was on a slightly below average level.

Translated by Mgr. Vladimira Novakova
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