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Psota, V. — Horakova, V. — Kopfiva, R.: Odriidy jeémene registrované v Ceské republice v roce 2008. Kvasny Prum. 54, 2008, ¢&. 6,
s. 186-192.

V Ceské republice byly v roce 2008 registrovany sladovnické odrady jarniho jeémene Acrobat, Aktiv, Bernstein, Kangoo, Marthe a Publi-
can. Odrdy Bernstein, Acrobat, Marthe, Publican a Kangoo poskytovaly slady s velmi dobrym obsahem extraktu (82,4 az 82,9 %). Aktivita
amylolytickych a proteolytickych enzymu byla u vSech sledovanych odrid vysoka. Optimalni kvalita sladiny se odrazila na vysokych hodno-
tach dosazitelného stupné prokvaseni (81,8—84,0 %). Odruda Aktiv méla, oproti ostatnim nové registrovanym sladovnickym odrtidam, nizsi
urovent modifikace bunéénych stén (friabilita 83 %, obsah B-glukanl ve sladiné 223 mg/l). Dale byla registrovana nesladovnicka odrlda jar-
niho jeEmene Azit. V roce 2008 bylo také registrovano $est odrid ozimého jeémene, a to tfi dvoufadé odridy Breunskylie, Caravan a Flo-
rian a tfi vicefadé odrlidy Galante, Highlight a Scarpia.

Psota, V. — Horakova, V. — Kopfiva, R.: Barley varieties registered in the Czech Republic in 2008. Kvasny Prum. 54, 2008, No. 6,
p. 186-192.

In 2008 following malting varieties of spring barley were registered in the Czech Republic: Acrobat, Aktiv, Bernstein, Kangoo, Marthe, and
Publican. The varieties Bernstein, Acrobat, Marthe, Publican, and Kangoo provided malts with very good extract content (82.4 to 82.9 %).
Activity of amylolytic and proteolytic enzymes was high in all the studied varieties. Optimal quality of wort was reflected in high values of fi-
nal attenuation (81.8—-84.0 %). The variety Aktiv, unlike the other newly registered malting varieties, had a lower level of modification of cell
walls (friability 83 %, B-glucan content in wort 223 mg/l). In addition, a non malting variety of spring barley Azit was registered. In 2008 six
winter barley varieties were also registered, i.e. three two-row varieties Breunskylie, Caravan, and Florian, and three six-row varieties Ga-
lante, Highlight, and Scarpia.

Psota, V. — Horakova, V. — Kopfiva, R.: Die in der Tschechischen Republik im Jahr 2008 registrierte Gerstensorten. Kvasny Prum. 54,
2008, Nr. 6, S. 186-192.

Im Jahre 2008 wurden in der Tschechischen Republik folgende Sommerbraugerstensorten registriert: Acrobat, Aktiv, Bernstein, Kangoo,
Marthe und Publican. Die Braugerstensorten Bernstein, Acrobat, Marthe, Publican und Kangoo wiesen einen sehr guten Extraktgehalt (82,4
— 82,9 %). Die Aktivitat von allen amylolytischen und proteolytischen Enzymen bei allen verfolgten Braugerstensorten war hoch. Die hohe
Werte am Endvergdrungsgrad (81,8-84,0 %) bestétigten eine optimale Wirzequalitat.

Die Gerstensorte Aktiv wies eine niedrigere Modifikation der Zellwand auf (Friabilitat 83 %, B-Glukangehalt in der Wiirze 223 mg/I).

Weiterhin wurde eine Sommergerstensorte Azit registriert (also keine Braugerstensorte). Im Jahre 2008 wurden in der Tschechischen Re-
publik auch 6 Wintergerstensorten registriert, und zwar drei zweireihigen Gerstensorten Breunskylie, Caravan und Florian und drei mehr-
reihigen Gerstensorten Galante, Highlight a Scarpia.

Mcota, B. — N'opakoBa, B. — Konpusa, P.: 3apeructpmpoBaHHble copTa siumeHs B Yewickon pecnybnuke B 2008 r. Kvasny Prum. 54,
2008, Ho. 6, cTp. 186—192.

B Yeluckon pecnybnuke 6binmn B 2008 r. 3aperncTpupoBaHbl copTa NMBOBapeHHOro SpoBoro sumeHs Acrobat, Aktiv, Bernstein, Kangoo,
Marthe n Publican. Copta Bernstein, Acrobat, Marthe, Publican n Kangoo npegoctaBnsinm conofbl ¢ O4eHb XOPOLUMM COAEep>XXaHuem
aKcTpakTa (82,4—82,9 %). AKTUBHOCTb aMUTOUAHbIX M MPOTEONUTUYECKMX (DEPMEHTOB OKa3arach y Bcex Habnoaaembix COPTOB BbICOKOM.
OnTumanbHOe Ka4yecTBO Cycfia ckas3asiocb Ha BbICOKMX MapameTpax LOCTUraemon cteneHu 6poxeHus (81,8-84,0 %). Copt Aktiv, no
CpaBHEHMIO C OCTarbHbIMU MO-HOBOMY 3aperMcTpupoBaHHbIMM COpTamu, nokasarn 60ree HU3KNA ypoBeHb MoanuKaLmm KNeToHHON CTEHKN
(cbpuabunuta 83 %, coaep>xaHue B-rnokaHoB B cycne 223 mg/l). Lanee 6binv 3aperncTpmpoBaHbl He-NMBOBaPEHHON COPT SPOBOro AYMEHSs
Azit n 6 COPTOB 03MMOr0O AUMEHSA: TPU ABYyXpsiaHble copTa Breunskylie, Caravan n Florian n Tpu mHoropsgHbele copta Galante, Highlight n
Scarpia.

Klicova slova: jeCmen jarni, sladovnicka kvalita, odrida

1 UvoD

V pfispévku jsou zhodnoceny vlastnosti sladovnickych odrid je¢-
mene registrovanych v Ceské republice v roce 2008. V publikaci jsou
zminény i nesladovnické odrldy je¢mene, ale jejich charakteristika
je uvedena pouze v tabulkach bez dalsiho pisemného popisu.

V roce 2008 byly na zakladé vysledku tfiletych zkouSek registro-
vany sladovnické odrlidy jarniho je€émene Acrobat, Aktiv, Bernstein,
Kangoo, Marthe a Publican (tab. 2, 3, 4). Dale byla registrovana ne-
sladovnicka odrdda jarniho jeémene Azit. V roce 2008 bylo také re-
gistrovano Sest odrlid ozimého jeémene, a to tfi dvouradé odrdy
Breunskylie, Caravan a Florian, a tfi vicefadé odridy Galante, High-
light a Scarpia (tab. 2, 5).

2 MATERIAL A METODY

Veskeré nize uvedené vysledky byly ziskany v ramci registraéniho
Fizeni organizovaného Narodnim odriidovym Gfadem UKZUZ v Brné
v letech 2005-2007.

Keywords: spring barley, malting quality, variety

1 INTRODUCTION

The paper evaluates characteristics of malting barley varieties re-
gistered in the Czech Republic in 2008. Nonmalting barley varieties
are mentioned in this study too, their characteristics however are gi-
ven in tables only without further written description. In 2008 the mal-
ting varieties of spring barley Acrobat, Aktiv, Bernstein, Kangoo,
Marthe, and Publican were registered based on the results of three-
year tests (Tab. 2, 3, 4). In addition, a nonmalting variety of spring bar-
ley Azit was registered. In 2008 six winter barley varieties, i.e. three
two row varieties Breunskylie, Caravan, and Florian, and three six row
varieties Galante, Highlight, and Scarpia, were registered. (Tab. 2, 5).

2 MATERIALS AND METHODS

All results given below were obtained within the registration pro-
cedure organized by the National Plant Variety Office of CISTA in Brno
over 2005-2007.
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Tab. 1 Podminky a postup sladovani / Conditions and schedule of malting

Cas/ Teplota Teplota odchazejiciho Vykon Recirkulace
Time pod liskou / vzduchu / ventilatoru / vzduchu /
Temperature Temperature Fan Air
ingoing air outgoing air speed recirculation
h °c °C % %
Maceni / Steeping
Namacka / Wet step 5,0
Vzdu$na prestavka / Air rest 19,0
Namacka / Wet step 4.0 14,5
Vzdu$na prestavka / Air rest 20,0
Namacka / Wet step 240
Vzdusna prestavka / Air rest ’
Kliceni / Germination 72,0 14,5
1,0 14,5 na/ to 55,0 14,5 na/to 25,0 0
11,0 55 25,0 na/to 35,0 0
1,0 55,0 na / to 60,0 40,0 na/to 45,0 40
Hvozdéni / Kilning 1,0 60,0 na / to 65,0 45,0 na/ to 50,0 70 40
2,0 65,0 na/to 70,0 50,0 na/to 55,0 40
1,0 70,0 na/to 75,0 55,0 na/to 65,0 40
1,0 75,0 na / to 80,0 65,0 na/to 78,0 80
4,0 80 78 80

Poznamka: * Namackou nebo dokropenim byl obsah vody v kli¢icim zrnu upraven na 45,5 %. /
Notes: * Water content was adjusted to 45.5 % by steeping or spraying.

2.1 Stanoveni technologické jakosti
2.1.1 Vybér pokusnych stanic

Kazdoro¢né byly ze vSech zkusebnich stanic odebrany vzorky zrna
kontrolnich odrud pro stanoveni obsahu dusikatych latek. Kompletni
sortiment odr(id byl poté odebran ze étyf zkusebnich stanic, kde kon-
trolni odridy vykéazaly optimalni obsah dusikatych latek
(10,2-11,0 %). Tim bylo zabezpeceno, ze zjisténé technologické pa-
rametry nebyly negativné ovlivnény nepfiznivé nizkym nebo naopak
nepfiznivé vysokym obsahem dusikatych latek v zrnu. V prabéhu tfi-
letého zkusebniho cyklu (2005-2007) bylo tedy ziskano celkem 12

2.1 Technological quality assessment
2.1.1 Selection of testing stations

Each year grain samples of control varieties were collected from
all testing stations for detection of protein content. Subsequently, com-
plete assortment of varieties was collected from four testing stations
where the control varieties exhibited optimal protein content
(10.2-11.0 %). Thus it was ensured that the determined technologi-
cal parameters were not be affected by unfavorably low or on the con-
trary unfavorably high protein content in a grain. It means that in the
course of a testing cycle (2005—2007) 12 values were obtained from

hodnot od kazdého znaku.

each parameter.

Tab. 2 Sortiment odrdd jeémene registrovanych v roce 2008 / Assortment of registered spring barley varieties in 2008

Odriida / Kéd
Variety / Code

Vychozi material /
Pedigree

Udrzovatel / Zastupce v CR
Maintainer / Agent in the CR

Jarni jeémen / Spring barley

ACROBAT Chaser x (Aspen x Prestige) Société RAGT 2n (F) 3

CSBC 4061-1 RAGT Czech s.r.o., Branisovice 1, 67177 BRANISOVICE

AKTIV HE 8270 x Madonna PLANT SELECT, spol. s r.o., Hrubgice 111, 798 21 BEDIHOST (CZ2)
HE 9536

AZIT Tolar x Pasadena PLANT SELECT, spol. s r.o., Hrub&ice 111, 798 21 BEDIHOST (C2)
HE 9448

BERNSTEIN Troon x Adonis Nickerson International Research GEIE (GB)

NSL 02-4144 Limagrain Central Europe Cereals, s.r.0., Sazeéska 8, 108 25 PRAHA
KANGOO Braemer x Br 5509a Limagrain Advanta Nederland B.V. (NL)

Cebeco 0421 Limagrain Central Europe Cereals, s.r.0., Saze¢ska 8, 108 25 PRAHA
MARTHE Neruda x Recept NORDSAAT Saatzucht GmbH (D)

NORD 02/2338 SAATEN — UNION CZ s.r.0., Dubova 17, 602 00 BRNO

PUBLICAN Drum x Sebastian Syngenta Seeds Ltd. (GB) 5

NFC 403-43 SOUFFLET AGRO a.s., Vrahovicka 2170/56, 796 26 PROSTEJOV
Dvourady ozimy jeémen / Two-row winter barley

BREUNSKYLIE (Br.2560e23 x Intro) x Br.2708c5 | Saatzucht J. Breun GdbR (D)

Br.4597i BOR, s.r.o., Na Bilé 1231, 565 01 Chocen

CARAVAN Opal x NSL 93-6346 Nickerson International Research GEIE (GB)

NSL 99-6738 SELGEN, a.s., Jankovcova 18, 170 37 Praha 7

FLORIAN HW 10803 x Monaco Agrotest fyto, s.r.o., HavliCkova 2787/121, 767 01 Kroméfiz (CZ)

KM 999/04

Vicerady ozimy je€men / Six-row winter barley

BE 141601

GALANTE Alwine x Carola Deutsche Saatveredelung AG (D)

LEU 2035 SOUFFLET AGRO a.s., Vrahovicka 2170/56, 796 26 Prostéjov
HIGHLIGHT ST 5033 x Cornelia x Carola Deutsche Saatveredelung AG (D)

LEU 3013-1 OSEVA PRO s.r.0., Jankovcova 938/18, 170 37 Praha 7
SCARPIA Carola x (241685 x Noveta) NORDSAAT Saatzucht GmbH (D)

SAATEN — UNION CZ s.r.0., Dubova 17, 637 00 Brno
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Tab. 3 Analyza sladu, VUPS, a. s., Sladaisky Ustav v Brn& / Malt analysis small scale malting, RIBM, Malting Institute Brno

Metody / Methods Jednotky Odkazy / = = -
| Units |  References > = | = Bl o | w|=

o« 1T} n () e > 7] Q T o
<< [72) o << o = = S = =
S| E|3| 8|8 E|E|35|2|8
Pl S|  a| || < ||| =S| &

Dusikaté latky (bilkoviny) v jeémeni (faktor 6.25) % EBC 1998 14| 109 | 11,4 | 106 | 104 | 11,0 | 10,8 | 10,7 | 11,0 | 10,7

Protein content of barley (factor 6.25) 3.3.1

Extrakt sladu, kongresni sladina % EBC 1998 81,3 | 82,1 | 82,7 | 83,2 | 82,8 | 81,6 | 82,9 | 824 | 82,8 | 82,8

Extract of malt, congress mash

Relativni extrakt pfi 45 °C % MEBAK 1997 | 35,9 | 42,6 | 37,7 | 40,7 | 48,2 | 41,2 | 44,0 | 41,4 | 48,0 | 39,2

Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11

Kolbachovo éislo % EBC 1998 40,3 | 44,3 | 424 | 44,7 | 46,3 | 43,1 | 46,9 | 448 | 47,8 | 44,2

Kolbach index 491

Diastaticka mohutnost WK EBC 1998 430 | 383 | 384 | 419 | 417 | 349 | 299 | 420 | 412 | 350

Diastatic power

Dosazitelny stupen prokvaseni % EBC 1998 81,0 | 82,3 | 79,6 | 82,6 | 83,2 | 81,8 | 82,3 | 83,4 | 84,0 | 82,4

Final attenuation of laboratory wort from malt

Friabilita % EBC 1998 83 88 | 8 | 84 86 | 83 | 87 91 89 | 85

Friability

Obsah vysokomolekularnich B-glukand, metodou FIA mg/l EBC 1998 241 | 174 | 148 | 171 | 199 | 223 | 169 | 105 | 131 | 188

High molecular weight -glucan content of malt, FIA 4.16.2

Dusikaté latky (bilkoviny) ve sladu (faktor 6,25) % EBC 1998 10,9 | 10,6 | 11,0 ( 10,2 | 10,0 | 10,5 | 10,4 | 10,3 | 10,5 | 10,3

Protein content of malt (factor 6.25) 431

Celkovy dusik ve sladu, metodou podle Kjeldahla % EBC 1998 1,75 | 1,69 | 1,76 | 1,64 | 1,59 | 1,68 | 1,65 | 1,65 | 1,68 | 1,64

Total nitrogen of malt, Kjeldahl method 4.31

Rozpustny dusik ve sladu, metodou podle Kjeldahla mg/l EBC 1998 705 | 747 | 745 | 734 | 736 | 723 | 773 | 737 | 799 | 725

Soluble nitrogen of malt, Kjeldahl method 491

Rozpustny dusik ve sladu, metodou podle Kjeldahla % EBC 1998 0,71 { 0,75 | 0,75 | 0,73 | 0,74 | 0,72 | 0,77 | 0,74 | 0,80 | 0,73

Soluble nitrogen of malt, Kjeldahl method 491

Glycidovy (sacharidovy) extrakt ve sladu % 769 | 775 | 781 | 786 | 782 ( 77,1 | 781 | 778 | 77,8 | 78,2

Glycidic (saccharidic) extract of malt

Viskozita sladiny mPa.s EBC 1998 1,46 | 1,45 | 1,43 | 1,45 | 1,43 | 1,44 | 1,42 | 1,44 | 1,42 | 1,46

Viscosity of laboratory wort from malt

Barva sladiny EBC EBC 1998 33 | 33| 31|37 | 34|32 |33 |35 ]33 |35

Colour of malt, visual method 472

Doba zcukrenf min EBC 1998 12,1 | 10,0 | 10,5 | 10,8 | 10,3 | 10,8 | 10,3 | 10,0 | 10,7 | 10,8

Saccharification time

Sklovita zrna % EBC 1998 02 02(02(03)|02|03]/|03]|02]|02 ] 04

Glassy corns

Castedné sklovita zrma % EBC 1998 30 | 16 | 29 | 38 | 23 | 45 | 29 | 12 | 15 | 37

Partly unmodified grains

Homogenita friabilimetrem % Baxter, O'Farrell | 96,8 | 98,1 | 96,9 | 959 | 97,5 | 952 | 96,9 | 98,7 | 98,3 | 96,0

Homogeneity (by friabilimeter) JIB 1983 [5]

Cirost sladiny MEBAK 1997 | 1,17 | 1,00 | 1,00 | 1,08 | 1,00 | 1,00 | 1,00 | 1,00 | 1,08 | 1,00

Appearance (clarity) of wort 414.2.6

Zékal sladiny (90°) EBC EBC 1998 1,17 | 0,80 | 0,61 | 1,43 | 0,77 | 0,70 | 0,60 | 0,80 | 0,76 | 0,94

Haze of wort (90°)

Zékal sladiny (15°) EBC EBC 1998 1,31 | 0,81 | 0,56 | 1,15 | 0,83 | 0,74 | 0,58 | 0,77 | 0,78 | 0,94

Haze of wort (15°)

Vytéznost v susiné % 91,3 | 91,0 91,0 | 90,9 | 90,8 [ 91,2 | 91,1 | 91,1 | 90,7 | 91,4

Malt yield d. m.

Ztraty prodychanim % 48 | 49 | 48 | 50 | 49 | 49 | 50 | 49 | 50 | 49

Respiration losses d. m.

Ztraty odklicenim % 39 | 41| 42 | 42 | 43 | 40 | 39 | 40 | 42 | 38

Rootlet losses d. m.

2.1.2 Sladovani a analyza sladu
Vzorky odrid jeémene o hmotnosti 500 gram se sladovaly v au-
tomatickém mikrosladovacim zafizeni KVM (Uni¢ov, Ceské repub-
lika). Pro vSechny vzorky je€mene byl pouzit stejny rezim maceni, kli-
¢eni a hvozdéni (tab. 7). Pro mikrosladovaci zkousku byl pouzit podil
nad sitem 2,5 mm.
Analyzy sladu jsou uvedeny v tab. 3 véetné odkazl na pouzité me-
tody [1, 2, 3].
Poznamky k nékterym znakdm uvedenym v tab. 3:
— Sacharidovy extrakt byl vypocten podle vzorce: extrakt sladu — (roz-
pustny dusik ve sladu x 6,25).
— Cirost sladiny je hodnocena nasledovné: 1 = ¢ira, 2 = slabé opali-
zujici, 3 = opalizujici.
— Doba zcukfeni — pokud byl v protokolu o zkouSce uveden rozsah
(napf. 10-15) byl v tabulce uveden pramér (12,5).

2.1.2 Malting and malt analysis
Samples of barley varieties (500 grams) were malted in an auto-
matic micromalting facility of KVM (Uni¢ov, Czech Republic). The
same regime of steeping, germination and kilning was used for all
barley samples (Tab. 1). Sieving fractions over 2.5 mm were used for
a micromalting test.
Malt analyses are listed in table (Tab. 3) including references to the
methods used [1, 2, 3].
Comments to some traits mentioned in table:
— Saccharide extract was calculated pursuant to the formula: malt ex-
tract — (soluble nitrogen in malt x 6.25).
— Wort clarity is assessed as follows: 1 = clear, 2 = weakly opalizing,
3 = opalizing.
— Saccharification time — if the range is given in the test report (e.g.10-
15) then the average was given in table (12.5).
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— Vytéznost sladovani v susiné (%) = hmotnost odkli¢eného sladu
v susiné / (hmotnost je€mene v su8iné / 100).

— Ztraty prodychanim (%) = 100 — (vytéznost sladovani v susiné +
ztraty odkli¢enim).

— Ztraty odkli¢enim (%) = 100 — hmotnost sladu odkli¢eného / (hmot-
nost neodkli¢eného sladu / 100).

— Celkova ztrata sladovanim v susiné (%) = [(hmotnost jeémene v su-
§iné — hmotnost odkli¢eného sladu v susiné) * 100] / hmotnost je¢-
mene v susiné [4].

2.2 Stanoveni hospodarskych vlastnosti

_ Hospodarské viastnosti byly kazdorocné zjistovany podle metodiky
UKZUZ [6] u odrtd jarniho jeEmene (tab. 4) v patnacti zkuSebnich loka-
litdch, u odrdd ozimého jeémene (tab. 5) v osmi zkusebnich lokalitach.

3 VYSLEDKY

Vysledky dosazené jednotlivymi odridamijsou v nasledujicim textu
porovnavany s limitnimi hodnotami sladovnickych znakl zafazenych
do ukazatele sladovnické jakosti [5].

Modifikace sacharid( vyjadfena obsahem extraktu byla u fran-
couzskeé odridy Acrobat (tab. 2a 3) na optimalni trovni 82,8 %. Pro-
teolytické rozlusténi sladu vyjadfené hodnotou Kolbachova Cisla a re-
lativni extrakt pfi 45 °C byly na urovni 46,3 % a 48,2 %. Aktivita
B-amylasy, charakterizovana hodnotou diastatické mohutnosti, byla
u odrldy Acrobat silna (417 j.WK). Hydrolyza bunéc¢nych stén byla
na primérné az optimalni urovni. Friabilita byla na 86 % a obsah B-
glukant ve sladiné dosahoval v priiméru hodnot kolem 199 mg/Il. Kva-
litativni sloZeni sladiny, vyjadfené dosazitelnym stupném prokvaseni,
dosahovalo optimalnich hodnot (83,2 %). OdrGida neméla v prubéhu

— Malt yield in d.m (%) = weight of deculmed malt in d.m./ (weight of
barley / 100).

— Respiration losses (%) = 100 — (malt yield in d.m. + rootlet losses).

— Rootlet losses (%) = 100 — weight of deculmed malt / (weight of
non-deculmed malt / 100).

— Total malting losses in d.m. (%) = [(weight of barley in d.m. — we-
ight of deculmed malt in d.m.) * 100] / weight of barley in d.m. [4].

2.2 Determination of agronomic characteristics

Each year agronomic characteristics were determined according
to the methods of CISTA [6] in spring barley varieties (Tab. 4) in 15
testing localities; in winter barley (Tab. 5) in 8 testing localities.

3 RESULTS

Results achieved by particular varieties are compared in the text
below with the limit vaues of malting parameters integrated into the
malting quality index [5].

Modification of saccharides expressed by extract content was in
the French variety Acrobat (7ab. 2and 3) on the level of 82.8 %. Pro-
teolytic modification of malt expressed by the value of Kolbach index
and relative extract at 45 °C were on the optimal level (46.3 % and
48.2 %, respectively). Activity of B-amylase characterized by the va-
lue of diastatic power was strong in the variety Acrobat (417 u.WK).
Hydrolysis of cell walls was on average to optimal level. Friability was
on the level of 86 % and B-glucan content in wort achieved on ave-
rage values of ca 199 mg/l. Wort quality composition expressed by
apparent final attenuation achieved optimal values (83.2 %). In the
course of the testing procedure the variety did not have problem with
wort clarity. With respect to the values achieved in the studied tech-

Tab. 4 Vyznamné hospodarské vlastnosti / Significant agricultural properties (2005-2007)

Odriida / Variety w | 2 = -
< = i o

o | 2| 5| 3 51 S| %3
o (7 < o = = = o
=2 L o oc = = o = oc o
o o ] Q X N T << = >
m o n << << << m b4 = o
c C c

Vynos zrna v oblasti / Grain yield in

kukufi¢né (t/ha) 4,97 | 4,88 | 4,80 | 506 | 527 | 4,89 | 494 | 491 | 510 | 5,10

maize growing region (%) 102 | 100 | 98 | 104 | 108 | 100 | 101 | 101 | 104 | 104

feparskeé a obilnarske (t/ha) 7,02 (709|725 | 725 | 741|735 (746 | 7,22 | 7,25 | 7,31

sugar beet and cereal growing regions (%) 99 | 100 | 102 | 102 | 104 | 103 | 105 | 101 | 102 | 103

bramborafské a picninarske (t/ha) 534 | 5,01 | 542 | 551 | 558 | 540 | 559 | 537 | 547 | 5,49

potato and forage growing regions (%) 102 | 95 | 103 | 105 | 106 | 103 | 106 | 102 | 104 | 104

Agronomicka data / Agronomical data

délka stébla [cm] 75 | 71| 64 | 70 | 77 | 71 73 n|n 7

straw length

ranost zrani* 111 | 109 | 111 | 109 | 110 | 111 | 111 | 111 | 110 | 111

earliness of ripening*

odolnost proti poléhani 68 | 69| 68 | 58 | 64 | 73 | 62 | 68 | 65 | 6,6

standing power (lodging resistance)

Odolnost proti chorobam / Disease resistance

padli travni 88 | 88 | 60 | 89 | 87 | 63 | 88 | 84 | 88 | 87

powdery mildew (Blumeria /Erysiphe graminis)

rez jeéna 65 | 66 | 69 | 54 | 57 | 66 | 61 | 67 | 63 | 57

brown rust (Puccinia hordei)

hnéda skvrnitost — komplex 61| 39| 64 | 60| 60|63 |59 | 60|53 /|64

net blotch (Pyrenophora teres)

rhynchosporiova skvrnitost 62 | 74 | 66 | 69 | 65 | 73 | 71 66 | 69 | 80

scald (Rhynchosporium secalis)

Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn (9 47 49 46 47 50 | 50 50 49 | 46 49

1000 grain weight

podil pfedniho zrna (%) 87 | 88 | 8 | 8 | 8 | 89 | 88 87 | 90 | 89

sieving fractions over 2.5 mm

Poznamky / Comments:

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

C = standardni odr(idy / standard varieties

Bodové hodnoceni / Point evaluation

9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases

1 = zcela poléhava, zcela napadend / 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 skliziovou zralost / days from sowing to cropping maturity
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zkouSeni problém s &irosti sladiny. Odriida Acrobat byla vzhledem
k dosazenym hodnotédm ve sledovanych technologickych paramet-
rech zafazena k odrlidam s vybérovou sladovnickou kvalitou (tab.
3) s bodovym ohodnocenim 7 (7,2).

Acrobat je polorana odriida. Rostliny jsou stfedné vysoké, odriida
je stfedné odolna proti poléhani a lamani stébla. Zrno je stfedné velké,
podil pfedniho zrna je stfedné vysoky. Odrlda je odolnd proti napa-
deni padlim travnim na listu, méné odolna proti napadeni rzi je¢nou,
stfedné odolna proti napadeni komplexem hnédych skvrnitosti, rhyn-
chosporiovou skvrnitosti a stfedné odolna proti vyskytu nespecific-
kych skvrnitosti listd jeémene. Vynos pfedniho zrna v zemédélskych
vyrobnich oblastech kukufi¢né, bramborafské a picninarské je
stfedné vysoky az vysoky. V zemédélskych vyrobnich oblastech Fe-
pafské a obilnarské je vynos stfedné vysoky (tab. 4).

Uzitnd hodnota odrlidy Acrobat je dana kombinaci stfedné vyso-
kého az vysokého vynosu pfedniho zrna v zemédélskych vyrobnich
oblastech kukufi¢né, bramborarské a picninarské, ranosti a vybérove
sladovnické kvality.

Odrlida Acrobat je zapsana ve Spoleéném katalogu odr(id druht
zemédeélskych rostlin a je povolena ve Velké Britanii.

Ze sladu Ceské odridy Aktiv (fab. 2 a 3) byly vyrobeny sladiny
s obsahem extraktu na urovni 81,6 %. Testovana odr(ida poskytovala
sladiny s niz8i hladinou rozpustného dusiku, ale proteolytické roz-
lusténi bylo na optimalni urovni (43,1 %). Relativni extrakt pfi 45 °C do-
sahoval téZ optimalnich hodnot (41,2 %). Slad odridy Aktiv vykazo-
val vysokou uroven diastatické mohutnosti (349 j.WK). Hodnoty
friability (83,0 %) a obsahu B-glukan( ve sladiné (223 mg/l) ukazuji
na to, Zze odrida ma priimérnou az podprdmeérnou aktivitu cytolytic-
kych enzymd. Kvalitativni sloZeni sladiny se odrazilo na Urovni dosa-
zitelného stupné prokvaseni (81,8 %). Odrtida neméla problémy s ¢i-
rosti sladiny. Odrida Aktiv ma, vzhledem k dosazenym hodnotam
ve sledovanych technologickych parametrech, sladovnickou kvalitu
(tab. 3) s bodovym ohodnocenim 4 (4,2).

Aktiv je stfedné rand odrlida. Rostliny jsou stfedné vysoké az vy-
soké, odrlida je stfedné odolna proti poléhani a lamani stébla. Zrno
je velké, podil pfedniho zrna vysoky. Odrlida je odolna proti napadeni
padlim travnim na listu, stfedné az méné odolna proti napadeni rzi
je¢nou, stfedné odolna proti napadeni komplexem hnédych skvrni-
tosti, rhynchosporiovou skvrnitosti a vyskytu nespecifickych skvrni-
tosti listll jeémene. Dosahuje vysoky vynos pfedniho zrna ve v§ech
zemédélskych vyrobnich oblastech (tab. 4).

Uzitna hodnota je dana kombinaci vysokého vynosu predniho zrna
ve vSech zemédélskych vyrobnich oblastech a sladovnické kvality.

Modifikace sacharidl byla u britské odriidy Bernstein (fab. 2 a 3)
na nadprimérné urovni, obsah extraktu se pohyboval kolem hodnoty
82,9 %. Proteolytické rozlusténi sladu, vyjadfené hodnotou Kolba-
chova €isla, bylo optimalni (46,9 %). Relativni extrakt pfi 45 °C dosahl
téZ optimalnich hodnot (44,0 %). Také aktivita amylolytickych enzyma
byla na optimalni drovni (299 j.WK). Hydrolyza bunéénych stén dosa-
hovala primérnych az optimalnich hodnot. Friabilita dosahovala hod-
not kolem 87 %, obsah B-glukan( ve sladiné byl na trovni 169 mg/l.
Kvalitativni sloZeni sladiny charakterizované dosazitelnym stupném
prokvaseni bylo na optimalni urovni (82,3 %). Odrida neméla pro-
blémy s éirosti sladiny. Odrlida Bernstein (tab. 3) byla, vzhledem k do-
sazenym vysledklm rozbord, zafazena mezi odr(idy s vybérovou sla-
dovnickou kvalitou s bodovym ohodnocenim 8 (7,8).

Bernstein je polopozdni odriida. Rostliny jsou stfedné vysoké, od-
rGda je stfedné odolna proti poléhani a lamani stébla. Zrno je velké,
podil pfedniho zrna vysoky. Odrida je odolna proti napadeni padlim
travnim na listu, stfedné odolna proti napadeni rzi je¢nou, komplexem
hnédych skvrnitosti, rhynchosporiovou skvrnitosti a vyskytu nespeci-
fickych skvrnitosti listll jeémene. Dosahuje vysoky vynos predniho zrna
ve v§ech zemédélskych vyrobnich oblastech (tab. 4).

Uzitna hodnota je dana kombinaci vysokého vynosu predniho zrna
ve vSech zemédélskych vyrobnich oblastech a vybérové sladovnické
kvality.

Slad holandské odr(idy Kangoo (tab. 2a 3) poskytoval sladiny s nad-
pramérnym obsahem extraktu (82,4 %). Modifikace dusikatych latek
dana hodnotou Kolbachova Cisla (44,8 %) a ¢aste¢né hodnotou rela-
tivniho extraktu pfi 45 °C (41,4 %), aktivita amylolytickych enzym(i cha-
rakterizovana diastatickou mohutnosti (420 j.WK) a droven cytolytic-
kého rozlusténi (friabilita 91 %, obsah B-glukan( ve sladiné 105 mg/l)
byly na optimalni trovni. Kvalitativni slozeni sladiny bylo optimalni, do-
sazitelny stuperi prokvaseni dosahoval v priméru hodnot kolem 83,4
%. OdrGida neméla u analyzovanych vzork( problémy s Cirosti sladiny.
Odrdda Kangoo byla vzhledem k dosazenym hodnotam ve sledova-
nych technologickych parametrech zafazena k odridam s vybérovou
sladovnickou kvalitou (tab. 3) s bodovym ohodnocenim 7 (7,4).

nological parameters, the variety Acrobat was assigned to the varie-
ties with very good malting quality (7ab. 3) with point evaluation 7
(7.2).

Acrobat is a mid-early variety with mid-high plants. The variety is
mid-resistant to lodging and stem breaking. It has medium size grain
and medium percentage of sieving fractions above 2.5 mm. The vari-
ety is resistant to powdery mildew infestation on leaves, less resistant
to brown rust, mid resistant to the assault of the complex of net blot-
ches, scald and mid resistant to the assault of nonspecific blotches of
barley leaves. Yield of sieving fractions above 2.5 mm in the maize,
potato and forage production areas is medium high to high. Yield in
the sugar-beet and cereal production areas is medium high (7ab. 4).

Utility value of the variety Acrobat is given by the combination of
mid high to high yield of sieving fractions above 2.5 mm in the ma-
ize, potato and forage production areas, earliness and very good mal-
ting quality.

The variety Acrobat is listed in the Common Catalogue of Varie-
ties of Agricultural Plant Species and is permitted in the United King-
dom.

Malt of the Czech variety Aktiv (7Tab. 2 and 3) provided worts with
the extract content on the level of 81.6 %. The variety tested gave
worts with lower level of soluble nitrogen, but proteolytic modification
was on the optimal level (43.1 %). Relative extract at 45 °C also achi-
eved optimal values (41.2 %). Malt of the variety Aktiv exhibited high
level of diastatic power (349 u.WK). Values of friability (83.0 %) and
B-glucans in wort (223 mg/l) show that the variety has average to be-
low average activity of cytolytic enzymes. Good quality composition of
wort was reflected on the level of the apparent final attenuation
(81.8 %). The variety did not have problem with wort clarity. With res-
pect to the values achieved in the studied technological parameters,
the variety Aktiv has malting quality (7ab. 3) with point evaluation 4
(4.2).

Aktiv is a mid early variety. Plants are mid high to high; the variety
is mid-resistant to lodging and stem breaking. Grain is large, high per-
centage of sieving fractions above 2.5 mm. The variety is resistant to
powdery mildew infestation on leaves, medium to less resistant to
brown rust, medium resistant to the assault of the complex of net blot-
ches, scald and incidence of nonspecific blotches of barley leaves. It
achieves high yield of sieving fractions above 2.5 mm in all agricul-
tural production areas (Tab. 4).

Utility value is given by combination of malting quality and high yi-
eld of sieving fractions above 2.5 mm in all agricultural production
areas.

Modification of saccharides in the British variety Bernstein (Tab.
2and 3) was on the above average level, extract content varied around
the value of 82.9 %. Proteolytic modification of malt expressed by the
value of Kolbach index was very high (46.9 %). Relative extract at
45 °C also achieved high values (44.0 %). Activity of amylolytic en-
zymes was on the optimal level too (299 u.WK). Hydrolysis of cell
walls achieved average to optimal values. Friability achieved values
of ca 87 %, B-glucan content in wort was on the level of 169 mg/l.
Wort quality composition was on the optimal level and the apparent
final attenuation achieved on average 82.3 %. The variety did not have
problems with wort clarity. With respect to the results of analyses, the
variety Bernstein was assigned to the varieties with very good mal-
ting quality with point evaluation 8 (7.8).

Bernstein is a mid-early variety with mid-high plants. The variety is
mid-resistant to lodging and stem breaking. It has large grain size,
high percentage of sieving fractions above 2.5 mm. The variety is re-
sistant to powdery mildew on leaves, mid resistant to brown rust, com-
plex of net blotches, scald and incidence of nonspecific blotches of
barley leaves. It achieves high yield of sieving fractions above 2.5 mm
in all production areas (Tab. 4).

Utility value is given by combination of very good malting quality
and high vyield of sieving fractions above 2.5 mm in all agricultural
production areas.

Malt of the Dutch variety Kangoo (7ab. 2 and 3) provided worts with
the above average extract content (82.4 %). Modification of nitrogenous
substances given by the value of Kolbach index (44.8 %) and partly by
the value of relative extract at 45 °C (41.4 %), activity of amylolytic en-
zymes characterized by diastatic power (420 u.WK), and level of cyto-
lytic modification (friability 91 %, B-glucan content in wort 105 mg/l) were
on the optimal level. Quality of wort composition was excellent, appa-
rent final attenuation achieved the average values around 83.4 %. The
variety in the analyzed samples did not have problems with wort clarity.
With respect to the values achieved in the studied technological para-
meters, the variety Kangoo was assigned to the varieties with very good
malting quality (7ab. 3) with point evaluation 7 (7.4).
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Tab. 5 Vyznamné hospodarské vlastnosti / Significant agricultural properties (2005-2007)
Odrtda / Variety E -
= 1] ac <
é L s E = 5] = S o
= = < o < ] < T =
S| E|E|%|S|5|&8|2|8|3
[3) oc & [3) e 2 = S = 2
dvouradé / 2-row vicefadé / 6-row
C C C Cc
Vynos zrna (t/ha) 7,09 ( 7,10 | 7,36 | 7,26 | 7,34 | 7,29 | 7,49 | 7,64 | 7,69 | 7,70
Grain yield (%) 100 | 100 | 104 | 102 | 103 | 99 | 101 | 103 | 104 | 104
Agronomicka data / Agronomical data
délka stébla [cm] 8 | 91 | 98 | 81 94 | 98 | 105 | 100 | 105 | 98
straw length
ranost zrani* 189 | 189 | 189 | 190 | 190 | 187 | 190 | 189 | 190 | 189
earliness of ripening*
odolnost proti poléhani 81 | 79 | 68 | 81 70 | 52 | 81 63 | 75 | 7,7
standing power (lodging resistance)
Odolnost proti chorobam / Disease resistance
padli travni 62 | 65| 67 | 73| 73|62 |72 | 78|70 |66
powdery mildew (Blumeria /Erysiphe graminis)
rez je¢na 75| 71| 73 |76 | 67|70 |84 | 83|82 |73
brown rust (Puccinia hordei)
hnéda skvrnitost — komplex 63 | 58 | 63 | 65| 67 | 55 | 64 | 64 | 6,5 | 6,2
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost 76 | 71 | 71 75 | 60 | 59 | 64 73 | 75 | 7,6
scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (9 50 57 55 47 46 | 46 44 42 51 45
1.000 grain weight
podil pfedniho zrna (%) 80 | 86 | 92 | 87 | 76 | 80 | 75 70 | 87 | 79
sieving fractions over 2.5 mm
Poznamky / Comments:
Relativni hodnoty vynosu jsou vztazeny k priméru standardnich odriid [C] / Relative yield values are related to the average of standard varieties [C]
C = standardni odrldy / standard varieties
Bodové hodnoceni / Point evaluation
9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
1 = zcela poléhava, zcela napadend / 1 = fully lodging, fully attacked
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pii vihkosti 14 %. / Weight of 1.000 grains relates to sieving fractions over 2.0 mm at 14 % humidity.
* dny od seti po skliziiovou zralost / days from sowing to cropping maturity

Kangoo je polopozdni odrida. Rostliny jsou stfedné vysoké, odriida
je stfedné odolné proti poléhani a stfedné odolna az odolna proti la-
mani stébla. Zrno je stfedné velké az velké, podil pfedniho zrna je
stfedné vysoky. Odrlida je odolna proti napadeni padlim travnim na li-
stu, stfedné odolna proti napadeni rzi jeCnou, komplexem hnédych
skvrnitosti, napadeni rhynchosporiovou skvrnitosti a vyskytu nespeci-
fickych skvrnitosti listll jeCmene. Vynos predniho zrna dosahuje v ze-
médélské vyrobni oblasti kukufi¢né stfedné vysoky az vysoky, v ze-
médélskych vyrobnich oblastech fepaiské a obilnarské, bramboraiské
a picninafské stfedné vysoky (tab. 4).

UZitna hodnota je dana kombinaci stfedné vysokého az vysokého
vynosu predniho zrna v kukuficné zemédelské vyrobni oblasti a vy-
bérové sladovnické kvality.

Odrlida Kangoo je zapsana ve Spole¢ném katalogu odr(id druht
zemédélskych rostlin a je povolena ve Francii. Vzhledem k zemi své
prvni registrace byla pojmenovana podle auta Renault Kangoo.

Slad némecké odriidy Marthe (tab. 2 a 3) poskytoval vysoké mnoz-
stvi extraktu (82,8 %). Modifikace dusikatych latek a Skrobu byla na
optimalni urovni. Kolbachovo &islo a relativni extrakt pfi 45 °C dosa-
hovaly hodnot 47,8 % a 48,0 %. Hodnota diastatické mohutnosti byla
na urovni 412 j. WK. Také modifikace bunéénych stén byla u této od-
ridy na nadprimérné az optimalni drovni. Friabilita dosahovala hod-
not kolem 89 % a obsah B-glukan(i ve sladiné byl na urovni 131 mg/l.
Slozeni sladiny, charakterizované dosazitelnym stupném prokvaseni,
dosahovalo vysokych hodnot (84 %). Jeden z 12 vzorkd mél slabé
opalizujici sladinu. Odriida Marthe (tab. 3) byla zafazena k odrtiidam
s vybérovou sladovnickou kvalitou s bodovym ohodnocenim 8 (8,3).

Marthe je stfedné rana odrida. Rostliny jsou stfedné vysoké, od-
rlida je stfedné odolna proti poléhani, stfedné odolnd az odolna proti
lamani stébla. Zrno je stfedné velké, podil pfedniho zrna vysoky az
velmi vysoky. Odrlida je odolna proti napadeni padlim travnim na li-
stu, stfedné odolna proti napadeni rzi je€nou a rhynchosporiovou skvr-
nitosti, méné odolna proti napadeni komplexem hnédych skvrnitosti,

Kangoo is a mid late variety. Plants are mid high, the variety is mid-
resistant to lodging and mid-resistant to resistant to stem breaking.
Grain is medium to large, medium percentage of sieving fractions
above 2.5 mm. The variety is resistant to powdery mildew infestation
on leaves, medium resistant to brown rust, the complex of net blot-
ches, scald and incidence of nonspecific blotches of barley leaves. It
achieves medium to high yield of sieving fractions above 2.5 mm in
the maize production area; medium high in the sugar beet and ce-
real, potato and forage production areas (7ab. 4).

Utility value is given by combination of very good malting quality
and medium high to high yield of sieving fractions above 2.5 mm in
all agricultural production areas.

The variety Kangoo is listed in the Common Catalogue of Varie-
ties of Agricultural Plant Species and is permitted in France. With res-
pect to the country of its first registration it was named after the car
Renault Kangoo.

Malt of the German variety Marthe (7ab. 2and 3) provided high quan-
tity of extract (82.8 %). Modification of nitrogenous substances and
starch was on the optimal level. Kolbach index and relative extract at
45 °C achieved 47.8 % and 48.0 %. Value of diastatic power was on
the level of 412 u.WK. Modification of cell walls in this variety was also
on the above average to optimal level. Friability achieved values around
89 % and B-glucan content in wort was on the level of 131 mg/l. Wort
composition, characterized by the apparent final attenuation achieved
high values (84 %). One of the 12 samples had slightly opalizing wort.
The variety Marthe (Tab. 3) was assigned to the varieties with very
good malting quality with point evaluation 8 (8.3).

Marthe is a mid early variety. Plants are mid high to high, the va-
riety is mid-resistant to lodging, mid resistant to resistant to stem bre-
aking. Grain is medium large, high to very high percentage of sieving
fractions above 2.5 mm. The variety is resistant to powdery mildew
infestation on leaves, medium resistant to brown rust and scald, less
resistant to the assault of the complex of net blotches, resistant to
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odolna proti vyskytu nespecifickych skvrnitosti listdl jeémene. Vynos
pfedniho zrna je v zemédélskych vyrobnich oblastech kukufi¢né,
bramborarské a picninarské vysoky, v zemédélskych vyrobnich ob-
lastech feparské a obilnarské stfedné vysoky (tab. 4).

Uzitn& hodnota je dana kombinaci vysokého vynosu predniho zrna
v zemédeélskych vyrobnich oblastech kukufi¢né, bramborarské a pic-
ninarské, odolnosti proti vyskytu nespecifickych skvrnitosti listd jec-
mene a vybérové sladovnické kvality.

Odrdda Marthe je zapsana ve Spole¢ném katalogu odr(id druht ze-
médélskych rostlin a je povolena ve Francii, Madarsku, Némecku
a Slovensku [7]. Odriida Marthe byla v letech 2006 a 2007 v polnich
pokusech poradanych EBC v regionu stfed [8]. Dalsi informace jsou
k dispozici na strankach Slechtitele odrady [9].

Slad britské odrady Publican (tab. 2 a 3) produkoval nadprimérné
mnozstvi extraktu (82,8 %). Modifikace dusikatych latek probihala
snadno a Kolbachovo ¢islo dosahovalo optimalnich hodnot kolem 44,2
%. Hodnota relativniho extraktu pfi 45 °C (39,2 %) se blizila optimalni
Urovni. Odrlida Publican se vyznac¢ovala optimalnim potencialem tvorby
diastatické mohutnosti (350 j.WK), tj. vysokou aktivitou B-amylasy. Tes-
tovana odrlida byla ve znacich indikujicich modifikaci bunéénych stén
na nadprdmérné az optimalni drovni. Friabilita dosahovala hodnot 85 %
a obsah B-glukant ve sladiné byl na urovni 188 mg/I. Pfiznivé slozeni
sladiny se odrazilo na optimalnich hodnotach dosazitelného stupné
prokvaseni (82,4 %). Odrida neméla problémy s Eirosti sladiny. Vzhle-
dem k dosazenym hodnotam ve sledovanych technologickych para-
metrech je odrida Publican (tab. 3) fazena k odriidam s vybérovou
sladovnickou kvalitou s bodovym ohodnocenim 7 (7,2).

Publican je polopozdni odrida. Rostliny jsou stfedné vysoké, od-
rGda je stfedné odoln& proti poléhani a ldmani stébla. Zrno je stfedné
velké az velké, podil pfedniho zrna je vysoky. Odrida je odolna proti
napadeni padlim travnim na listu, stfedné az méné odolna proti na-
padeni rzi je€nou, stfedné odolna proti napadeni komplexem hnédych
skvrnitosti a vyskytu nespecifickych skvrnitosti listd je¢émene, odolna
proti napadeni rhynchosporiovou skvrnitosti. Dosahuje vysoky vynos
pfedniho zrna ve v8ech zemédélskych vyrobnich oblastech (tab. 4).

UZitna hodnota je dana kombinaci vysokého vynosu pfedniho zrna
ve vSech zemédélskych vyrobnich oblastech, odolnosti proti napadeni
rhynchosporiovou skvrnitosti a vybérové sladovnické kvality.

Odrdda Publican byla v letech 2006 a 2007 zafazena v polnich po-
kusech poradanych EBC v regionech sever, zapad a stfed [8]. Dalsi
informace jsou k dispozici na strankach Slechtitele odr(idy [10].

Odrlda Publican je zapsana ve Spole¢ném katalogu odrdd druh(
zemédélskych rostlin a je povolena v Dansku, Francii, Némecku
a Velké Britanii.

4 ZAVER

V publikaci je popsano tfinact odriid jeémene, které byly registro-
vany na poc¢atku roku 2008. Detailni pozornost je vénovana prede-
v§im Sesti sladovnickym odridam je€mene.

Slady odriid Acrobat, Bernstein, Marthe, Publican a Kangoo mély
nadprimérny obsah extraktu, optimalni aktivitu amylolytickych a pro-
teolytickych enzymu a nadprimérnou az optimalni aktivitu cytolytic-
kych enzymd. Optimalni kvalita sladiny se odrazila na vysokych hod-
notach dosazitelného stupné prokvaseni. Odrida Aktiv méla oproti
nécnych stén (friabilita 83 %, obsah B-glukanl ve sladiné 223 mg/l).

Lektorovali Ing. Mojmir Pavlik, Sladovny Soufflet CR a. s.
a Ing. Jifi Susta, Sladovna BERNARD, a. s.
Do redakce doslo 17. 3. 2008

Podékovani

Prezentované vysledky sladovnicke kvality byly ziskany a zpraco-
vany za podpory MSMT CR v ramci feSeni vyzkumného zameéru
VUPS, a. s. ,Vyzkum sladafskych a pivovarskych surovin a techno-
logii“ (identifikaéni kod MSM6019369701) a za vyznamné finanéni
podpory &lent Ceského svazu pivovarQ a sladoven.
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the incidence of nonspecific blotches of barley leaves. Yield of sie-
ving fractions above 2.5 mm in the maize, potato and forage pro-
duction areas is high; medium high in the sugar-beet and cereal pro-
duction areas (Tab. 4).

Utility value is given by combination of very good malting quality,
high yield of sieving fractions above 2.5 mm in maize, potato and fo-
rage agricultural production areas and resistance to the incidence of
nonspecific blotches of barley leaves.

The variety Marthe is listed in the Common Catalogue of Varieties
of Agricultural Plant Species and is permitted in France, Hungary,
Germany and Slovak Republic [7]. Over 2006 and 2007 in the field
trials organized by the EBC, the variety Marthe was in the region cen-
ter [8]. Further information is available on the web sites of the vari-
ety breeder [9].

Malt of the British variety Publican (Tab. 2and 3) produced the above
average quantity of extract (82.8 %). Modification of proteins procee-
ded easily and Kolbach index achieved the optimal values around 44.2
%. Value of relative extract at 45 °C (39.2 %) was close to the optimal
level. The variety Publican was characterized with high potential of pro-
duction of diastatic power (350 u. WK), i.e. high B-amylase activity. The
tested variety was on the average to above average level in all para-
meters indicating modification of cell walls. Friability achieved values
of 85 % and B-glucan content in wort was on the level of 188 mg/l. Fa-
vorable wort composition was reflected in optimal values of apparent
final attenuation (82.4 %). The variety did not have problems with wort
clarity. With respect to the values achieved in the studied technologi-
cal parameters, the variety Publican (7ab. 3) was assigned to the va-
rieties with very good malting quality with point 7 (7.2).

Publican is a mid early variety. Plants are mid high, the variety is
mid-resistant to lodging and stem breaking. Grain is medium to large,
high percentage of sieving fractions above 2.5 mm. The variety is re-
sistant to powdery mildew infestation on leaves, medium to less re-
sistant to brown rust, medium resistant to the infestation of the com-
plex of net blotches and incidence of nonspecific blotches of barley
leaves, resistant to scald. It achieves high yield of sieving fractions
above 2.5 mm in all agricultural production areas (Tab. 4).

Utility value is given by combination of very good malting quality,
high yield of sieving fractions above 2.5 mm in all agricultural pro-
duction areas and resistance to the incidence of scald.

Over 2006 and 2007 in the field trials organized by the EBC, the va-
riety Publican was in the regions north, west and center [8]. Further
information is available on the web sites of the variety breeder [10].

The variety Publican is listed in the Common Catalogue of Varie-
ties of Agricultural Plant Species and is permitted in Denmark, France,
Germany and Great Britain.

4 CONCLUSION

Thirteen barley varieties which were registered at the beginning of
2008 are descibed in the study. Detailed attention is devoted first of
all to six malting barley varieties.

Malt of the varieties Acrobat, Bernstein, Marthe, Publican, and Kan-
goo had above averge extract content, optimal activity of amylolytic
and proteolytic enzymes and above average to optimal activity of cy-
tolytic enzymes. Optimal quality of wort was reflected in high values
of apparent final attenuation. The variety Aktiv had, contrary to the
above mentioned malting varieties, lower level of modification of cell
walls (friability 83 %, B-glucan in wort 223 mg/l).
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