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V Ceské republice byly v roce 2015 registrovany sladovnické odridy jarniho jeémene Gesine, Kampa, KWS Amadora, Prunella, Sane-
tte a dvourada odriida ozimého jeémene KWS Ariane. Nejvy$Si obsah extraktu ve vyrobeném sladu vykazovaly odridy KWS Amadora
(83,9 %) a Sanette (83,2 %). Kromé odrlidy Kampa vykazovaly v§echny sledované odridy primérnou az optimalni Groveri proteoly-
tického rozlusténi. Hodnoty diastatické mohutnosti se pohybovaly v rozpéti 271 az 420 j.WK. Kromé odrlidy Kampa se u sledovanych
odrtd dosazitelny stuperi prokvaseni pohyboval v rozpéti 81,6 az 83,1 %. Degradace bunéénych stén byla u vSech sledovanych odriid
na optimélm’ drovni (81 az 97 %). Zvyéeny obsah B-glukant vykazovala pouze odrl‘.]da Kampa (239 mg/l) U ostatm’ch sledovanych odrl‘]d
dosa2|telneho stupné prokvaseni doporucena pro vyrobu piva s chranénym zemépisnym oznadenim ,Ceské pivo“. Déle byly registrovany
nesladovnické odridy jarniho jeémene Kvorning a Solista, nesladovnické dvoufadé odriidy ozimého je¢émene KWS Glacier a Padura
a vicefadé odrddy Tamina, Johanna, Conny a hybridni odriida Wootan.
Psota, V. — Dvorackova, O. — Sachambula, L. — Necas, M. — Musilova, M.: Barley varieties registered in the Czech Republic in 2015.
Kvasny Prum. 61, 2015, No. 5, pp. 138—-146

In 2015, foIIowing spring barley malting varieties were registered in the Czech Republic: Gesine, Kampa, KWS Amadora, Prunella,
and Sanette and a winter barley variety KWS Ariane. The varieties KWS Amadora (81.6%) and Sanette (83.2%) had the highest malt
extract. Except for the variety Kampa, all studied varieties showed an average to optimum level of proteolytic modification. The values
of diastatic power moved from 271 to 420 WK un. Except for the variety Kampa, final attenuation moved from 81.8 to 83.1 % in all varie-
ties. Degradation of cell walls was optimum in all studied varieties (81 to 97%). Increased B-glucan content was found only in the variety
Kampa (239 mg/l). In all studied varieties, the B-glucan content moved from 55 — 182 mg/l. Due to a lower level of proteolytic modifica-
tion and lower level of final attenuation, the variety Kampa was recommended for production of beer with the Protected Geographical
Indication “Ceské pivo/Czech Beer”. In addition, spring barley non-malting varieties, Kvorning and Solist, and winter barley non-malting
two-row varieties, KWS Glacier and Padura, and six-row varieties Tamina, Johanna, Conny and a hybrid variety Wootan were registered.
Psota, V. — Dvorackova, O. — Sachambula, L. — Ne¢as, M. — Musilova, M.: Die im Jahre 2015 in der Tschechischen Republik
registrierte Braugerstensorten. Kvasny Prum. 61, 2015, Nr. 5, S. 138-146

Im Jahre 2015 in der Tschechischen Republik wurden folgende Sommerbraugerstensorten registriert: Gesine, Kampa, KWS Amadora,
Prunella, Sanette und die zweireihige Wintergerste KWS Ariane. Der héchste Gehalt an Extrakt wiesen Sorten KWS Amadora (83,9 %)
und Sanette (83,2 %) auf. AuBer Sorte Kampa wiesen alle verfolgten Sorten ein durchschnittliches bis ein optimales Niveau der proteoly-
thischen und amylolythischen Auflésung auf. Die Werte der diastatischen Kraft lagen im Bereich von 271 bis zu 420 E. WK. AuBer Sorte
Kampa wiesen alle verfolgten Sorten einen erreichbaren Grad der Vergarung von 81,6 % bis zu 83,1 %. Bei allen verfolgten Sorten wurde
die Degradation der Zellwande auf einem optimalen Niveau (von 81 % bis zu 97 %). Der erhéhte Gehalt an 3-Glukanen (239 mg/l) wies
nur die Sorte Kampa auf. Bei der anderen Sorten lag der Gehalt an B-Glukanen im Bereich von 55 bis zu 182 mg/l. Infolge der niedrigeren
Niveau der proteolythischen Auflésung und niedrigeren Grad der erreichbaren Vergarung wurde die Sorte Kampa zur Herstellung des
Bieres mit der geschiitzten geografischen Bezeichnung ,Ceské pivo* (Tschechisches Bier) empfohlen. Weiterhin wurden Futtersommer-
sorten Kvornirng und Solist registriert. Nach der Ernte 2014 auf Grund der dreijahrigen Testen (2012—2014) wurden auch die Wintergerste,
zweireihige Futtergerste KWS Glacier und Padura und mehrreihige Sorten Tamina, Johanna, Cony, und Hybridsorte Wootan regeistriert.

Kliéova slova: je¢men, odriida, sladovnicka kvalita

1 UVOD

V predlozené studii je hodnoceno pét odrlid jarniho je¢émene, které
v roce 2014 ukoncily zkousky pro registraci odridy podle zakona
219/2003 Sb. V publikaci jsou zminény i vlastnosti nesladovnickych
odrlid, ale pouze v tabulkach (tab. 2, 4 a 5) bez dal$iho pisemné-
ho popisu. Na zakladé vysledku tfiletych zkouSek byly v roce 2014
registrovany sladovnické odrudy jarniho jeémene Gesine, Kampa,
KWS Amadora, Prunella a Sanette (tab. 2, 3 a 4) a nesladovnické
odrlidy jarniho jeémene Kvorning a Solist (fab. 2 a 4). Po sklizni 2014
byly registrovany nesladovnické dvouradé odriidy ozimého je¢mene
KWS Gilacier a Padura a vicefadé odridy Conny, Johanna, Tamina
a hybridni odriida Wootan (tab. 2 a 5). Déle byla registrovana dvoura-
da sladovnicka odriida ozimého je€émene KWS Ariane (tab. 2, 3 a 5).

Keywords: barley, variety, malting quality

1 INTRODUCTION

In the present study, five spring barley varieties which in 2014
completed tests for the registration of the variety according to law
219/2003 Coll., were evaluated. In addition, study also brings the
characteristics of non-malting varieties, but only in tables (Tables
2, 4 and 5) without any further written description. Based on three-
-year tests following spring barley malting varieties were registered in
2014: Gesine, Kampa, KWS Amadora, Prunella, and Sanette (Tables
2, 3and 4) and two-row non-malting spring barley varieties, Kvorning
and Solist (Tables 2 and 4). After harvest 2014 two-row non-malting
winter barley varieties, KWS Glacier and Padura and six-row varie-
ties Conny, Johanna, Tamina and a hybrid variety Wootan (Tables 2
and 5) were registered. In addition, a two-row malting winter barley
variety KWS Ariane was registered (Tables 2, 3 and 5).
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2 MATERIAL A METODY

Sladovnicka kvalita sledovanych odrdd jarniho i ozimého je¢me-
ne byla hodnocena na zakladé rozboru 12 vzorkl sladu vyrobeného
v mikrosladovné. Vzorky osiva dodal Narodni odrtidovy ufad Ustfed-
niho kontrolniho a zku$ebniho Ustavu zemédélského (UKZUZ)
v Brné v letech 2012-2014.

2.1 Stanoveni technologické jakosti

2.1.1 Vybér pokusnych stanic

Vzorky zrna zkousenych odriid byly kazdoro¢né odebirany ze étyf
zkusebnich stanic, ve kterych vykazaly standardni odrldy optimalni
obsah dusikatych latek (10,2 — 11,2 %). Tim bylo zabezpeceno, ze
zjisténé technologické parametry nebyly negativné ovlivnény nepfiz-
nivé nizkym nebo naopak nepfiznivé vysokym obsahem dusikatych
latek v zrnu. V prabéhu tfiletého zkusebniho cyklu bylo tedy ziskano
celkem 12 hodnot od kazdého sledovaného znaku.

2.1.2 Sladovani a analyza sladu
Vzorky odrGd jeémene o hmotnosti 500 grami byly sladovany

v automatickém mikrosladovacim zatizeni KVM (Unigov, Ceska re-

publika). Pro odriidové pokusy se ve VUPS pouziva stale stejny re-

zim maceni, kli¢eni a hvozdéni. Podminky a postup sladovani jsou

uvedeny v tab. 1. Pro mikrosladovaci zkouSku se pouziva prepad

zrna nad sitem 2,5mm.
Analyzy sladu jsou uvedeny v tabulce (tab. 3) v€éetné odkaz(i na po-

uzité metody (EBC, 2010; MEBAK, 2011; Baxter a O* Farrell, 1983).
Poznamky k nékterym znak(m uvedenym v tabulce:

— Cirost sladiny je hodnocena nasledovné: 1 = ¢ira, 2 = slabé opali-
zujici, 3 = opalizujici.

— Doba zcukreni — pokud byl v protokolu o zkouSce uveden rozsah
(napft. 10 - 15), byl v tabulce uveden priimér (12,5).

— Vytéznost sladovani v susiné (%) = hmotnost odkli¢eného sladu
v su8iné / (hmotnost je€mene v susiné / 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 sus$iné (%) = [(hmotnost je€mene
v susiné — hmotnost odkli¢eného sladu v susiné) * 100] / hmotnost
je€mene v susiné (Briggs, 1998).

2 MATERIAL AND METHODS

Malting quality of the studied spring and winter barley varieties
was assessed on the basis of the analyses of 12 malt samples made
in the micromalting plant. Seed samples were delivered by the Nati-
onal Plant Variety Office of the Central Institute for Supervising and
Testing in Agriculture (CISTA) in Brno in 2012-2014.

2.1 Determination of technological quality

2.1.1 Selection of the testing stations

Grain samples of the tested varieties were taken each year from
four testing stations where the standard varieties exhibited the opti-
mum content of nitrogenous substances (10.2 — 11.2%). Thus it was
secured that the technological parameters determined were not ne-
gatively affected by low or on the contrary unfavorably high content of
nitrogenous substances in grain. In the course of the three-year testing
cycle totally 12 values from each studied parameter were obtained.

2.1.2 Malting and malt analysis

Samples of barley varieties (500 grams) were malted in the au-
tomatic micromalting equipment of KVM (Unic¢ov, Czech Republic).
The RIBM always uses the same regime of steeping, germination
and kilning for varietal testing. Conditions and procedure of malting
are given in Table 1. For the micromalting test, sieving fractions over
2.5mm are used.

The malt analyses are given in the table (Table 3), including refe-
rences to the methods used (EBC, 2010; MEBAK, 2011; Baxter and
O’Farrell, 1983).

Notes to some parameters given in the table:

— Wort clarity is assessed as follows: 1 = clear, 2 = weakly opalizing,

3 = opalizing.

— Saccarification time — If the range is given in the test report (e.g.10

- 15) then the average was given in table (12.5).

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

weight of barley in d.m./ 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. — weight
of deculmed malt in d.m.) * 100] / weight of barley in d.m (Briggs,

1998).

Tab. 1 Podminky a postup sladovani / Table 1 Conditions and schedule of malting

Bas Teplota Teplota odchazejiciho Vykon Recirkulace
pod liskou vzduchu ventilatoru vzduchu
Time Temperature of Temperature of Fan Air
ingoing air outgoing air speed recirculation
h °C °C % %
Maceni Steeping
Namacka Wet period 5.0
Vzdusna prestavka | Dry period 19.0
Namacka Wet period 4.0 14.0
Vzdusna prestavka | Dry period 20.0
Namacka Wet period “24.0
Vzdus$na prestavka | Dry period
Kli¢eni Germination 72.0 14.0
1.0 14.0 na/ to 55.0 14.0 na/ to25.0 0
11.0 55.0 25.0na/ to 35.0 0
1.0 55.0 na/ to 60.0 40.0 na/ to 45.0 40
Hvozdéni Kilhing 1.0 60.0 na/ to 65.0 45.0 na/ to 50.0 20 40
2.0 65.0 na/ to70.0 50.0 na/ to 55.0 40
1.0 70.0 na/ to75.0 55.0 na/ t0 65.0 40
1.0 75.0 na/ to 80.0 65.0 na/ to78.0 80
4.0 80 78 80

Poznamka: * Namackou nebo dokropenim byl obsah vody v kli¢icim zrnu upraven na 45 %.
Notes: * Water content was adjusted to 45 % by steeping or spraying.
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Tab. 2 Odrddy jeémene registrované po sklizni 2014 / Table 2 Barley varieties registered after harvest 2014

STRG 750/09 Lipp1860) x Neruda)

Odrtda / Kéd Vychozi material Udrzovatel / Zastupce v CR
Variety / Code Parentage Maintainer / CZ Agent
jarni jeémen / spring barley sladovnické odrady / malting varieties
Gesine ) ) NORDSAAT Saatzucht GmbH (DE)
Sunshine x Conchita
NORD 10/2530 SAATEN - UNION CZ s.r.o0. (C2)
Kampa Limagrain Europe (FR)
LANO0701 x CEB0572 - -
LN1124 Limagrain Central Europe Cereals, s.r.0. (CZ)
KWS Amadora ) ) KWS LOCHOW GMBH (DE)
(Conchita x Quench) x KWS Bambina
KWS 10/310 SOUFFLET AGRO a.s. (CZ)
Prunella SECOBRA Recherches (FR)
Tamtam x Henley
SC 36219 L3 SOUFFLET AGRO a.s. (CZ)
Sanette . Syngenta Participations AG (CH)
Sumit x Yard
SY 409-226 Syngenta Czech s.r.0. (CZ)
jarni jeémen / spring barley nesladovnické odrady / non-malting varieties
Kvorning ) . Ackermann Saatzucht GmbH & Co. KG (DE)
(Anakin x Anaconda) x Aricana
AC 06/509/41/5 SAATEN - UNION CZ s.r.0. (CZ)
Solist Saatzuct Streng - Engelen GmbH & Co. KG (DE)

S03F049 (Marnie x Simba) x S99G264 (NORD1795 x

SELGEN, a.s. (CZ)

ozimy jeémen dvourady / two-row winter barley

sladovnicka odrada / malting variety

KWS Ariane
KW 2-822

Wintmalt x Malwinta

KWS LOCHOW GMBH (DE)
SOUFFLET AGRO a.s. (C2)

ozimy jeémen dvourady / two-row winter barley

nesladovnické odruidy / non-malting varieties

KWS Glacier ) KWS UK Ltd. (GB)
Retriever x B88
KWS B100 SELGEN, a.s. (C2Z)
Padura o Sejet Planteforaedling I/S (DK)
Zephyr x (Alibi x Chess) - -
SJ 087699 Limagrain Central Europe Cereals, s.r.o. (CZ)

ozimy jeémen vicefady / six-row winter barley

nesladovnické odrady / non-malting varieties

Conny o Saatzucht Donau Ges.m.b.H. & CoKG (AT)
NORD 20516/2 x Fridericus

SZD 7806 PROSEV s.r.0. (C2)

Johanna o Deutsche Saatveredelung AG (DE)
Stamm 2474 x Fridericus

LEU 03410 OSEVA PRO s.r.0. (CZ)

Tamina o Deutsche Saatveredelung AG (DE)
Stamm 2474 x Fridericus

LEU 03407 OSEVA PRO s.r.0. (CZ)

Wootan firma si nepteje plivod zvetejnit Syngenta Participations AG (CH)

SY 210-77 the company does not wish to publish the parenatge Syngenta Czech s.r.0. (CZ)

2.2 Stanoveni hospodarskych vlastnosti

Hospodarské vlastnosti jsou kazdoro¢né zjistovany podle me-
todiky UKZUZ (Dvorackova, 2012) u odrid jarniho jeémene (tab.
4) na 14 zkuSebnich lokalitdch, u odrid ozimého je€mene (tab. 5)
na 8 zkuSebnich lokalitach.

3 VYSLEDKY A DISKUSE

Kvalita sladu vyrobeného ze zkou$enych odrid byla hodnocena
pomoci znakl zarazenych do Ukazatele sladovnické jakosti (Psota
a Kosar, 2002) a znakl uvedenych v zadosti o chranéné zemépisné
oznaéeni (CHZO) ,Ceské pivo“ (Commission, 2008).

VytéZek extraktu sladu a hodnoty dalich sledovanych znaku byly
nize uvedenymi odrlidami dosazeny za optimalniho obsahu dusika-
tych latek v nesladovaném zrnu. Lze predpokladat, Ze jiny nez opti-
malni obsah dusikatych latek v nesladovaném zrnu bude mit za na-
sledek snizeni &i zvySeni obsahu extraktu sladu a zménu hodnot
i u dalich znaka.

2.2 Determination of agronomical characteristics

Every year, the agronomical characteristics are assessed accor-
ding to the methods of CISTA (Dvofackova, 2012) in spring barley
varieties (Table 4) in 14 testing localities, in winter barley varieties
(Table 5) in 8 testing localities.

3 RESULTS

Malt quality produced from the tested varieties was assessed
using the parameters included in the Malting Quality Index (Psota
and Kosar, 2002) and parameters described in the application for the
Protected Geographical Indication (PGl) “Ceské pivo/Czech Beer*
(Commission, 2008).

Yield of extract malt and values of other parameters followed were
achieved by the varieties given below under the optimum content of
nitrogenous substances in non-malted grain. We can assume that
other than optimum contents of nitrogenous substances in a non-
-malted grain may result in reduced or increased content of malt
extract and change of values also in other parameters.
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Tab. 3 Analyza sladu (2012—2014) / Table 3 Malt analyses (2012-2014)

3 s
p] 9 o
Metody E § = ¢ %
2 5 S S o = o E = o S b
gl £ | 8| 8| 8| 8| 2|£|a0a|E| 8| E|o
5 - = o c c £ ] = 5 c = =
c > Q © U] O Q e ©
Methods g N o » x 4 4 (0] 4 o () = 7
o X~
°
8 c|clc]|ec c
Dusikaté latky (bilkoviny) v jeémeni (faktor 6,25) v susiné EBC
% 114 | 104 | 11.2 | 109 | 10.7 | 106 | 10.2 | 10.6 | 10.2 | 10.7 | 11.4
Protein content of barley (factor 6.25) d.m. 2010
Skrob v zrnu jeémene
J % NIR 63.6 | 63.9 | 63.9 | 63.5 | 64.0 | 64.0 | 64.1 | 64.2 | 64.6 | 64.0 | 64.0
Starch content of barley
Vytéznost v sudiné Briggs
X % 917 | 91.8 | 914 | 91.8 | 92.0 | 91.5 | 91.4 | 91.6 | 92.0 | 91.9 | 92.2
Malt yield d. m. 1998
Ztraty prodychanim Briggs
L % 4.2 4.3 4.6 4.2 4.3 4.4 4.6 4.5 4.3 3.9 3.9
Respiration losses d. m. 1998
Ztraty odklicenim Briggs
% 4.1 4.0 4.2 4.1 4 4.1 4.1 4. . 4.2 4.1
Rootlet losses d. m. 1998 3.9 0|38
Extrakt sladu, kongresni sladina (v susiné
X u, kongresni sladina (v suSinc) % | EBC | 822|827 (827|821 819|827 839|829 832|816 |87
Extract of malt, congress mash (d.m.) 2010
Relativni extrakt pfi 45 °C MEBAK
Mash method accordjng to Hartong and Kretschmer % 2011 37.1 39.0 44.6 39.4 37.4 39.0 50.1 41.4 42.6 35.8 37.6
VZ 45 °C
Kolbachovo Eislo % | EBC | 407|435 | 439|427 401 | 453 | 51.3 | 465 | 46.2 | 40.9 | 422
Kolbach Index o 201 0 . . . - . u ! . - - -
Diastaticka mohutnost EBC
) ) WK 339 | 362 | 385 | 420 | 271 373 | 357 | 305 | 304 | 378 | 420
Diastatic power 2010
Dosazitelny stupen prokvaseni
. y. panp % EBC 78.5 | 81.5 | 80.1 | 82.3 | 80.7 | 82.3 | 83.1 | 82.2 | 82.5 | 81.3 | 81.6
Final attenuation of laboratory wort from malt 2010
Friabilita EBC
Lo % 86 83 85 90 88 94 97 86 92 82 81
Friability 2010
Obsah vysokomolekularnich p-glukanii, metodou FIA
osan vy , F9 mat | EBC | 100 | 223 | 134 | 160 | 239 | 87 | 55 | 180 | 156 | 220 | 182
High molecular weight p-glucan content of malt, FIA 2010
Dusikaté latky (bilkovi ladu (fakt ,2
usikaté latky (bilkoviny) ve sladu (faktor 6,25) % | EBC 1110|100 109 | 104 | 102 | 102 | 9.7 | 100 | 97 | 103 | 109
Protein content of malt (factor 6.25) 2010
Celkovy dusik ve sladu, metodou podle Dumase
vy cusfve sacu U podie Tu % | EBS |1.758|1.507 [1.750 | 1.669 [ 1.626 | 1.631 | 1.552 | 1.607 | 1.548 | 1.641 | 1.746
Total nitrogen of malt, Dumas method 2010
Rozpustny dusik ve sladu, metodou podle Dumase
pustny P mot | EBC | go5 | 779 | 837 | 792 | 729 | 826 | 889 | 835 | 798 | 752 | 821
Soluble nitrogen of malt, Dumas method 2010
Rozpustny dusik ve sladu, metodou podle Dumase EBC
) % 0.720 | 0.696 | 0.748 | 0.708 | 0.651 | 0.737 | 0.795 | 0.747 | 0.713 | 0.664 | 0.728
Soluble nitrogen of malt, Dumas method 2010
Viskozita sladi
Iskozlta s'adiny mPas| E5C | 1.46 | 1.48 | 1.45 | 1.48 | 1.48 | 1.43 | 1.43 | 1.45 | 1.44 | 151 | 1.50
Viscosity of laboratory wort from malt 2010
Barva sladiny EBC
. EBC 2.8 3.3 3.1 3.1 3.0 3.3 3.6 3.0 3.5 2.9 3.1
Colour of malt, visual method 2010
Doba zcukfeni
zeurrent min | B¢ [10.00|10.63 | 10.00 | 10.00 | 10.00 | 10.00 | 10.00 | 10.00 | 10.00 | 10.00 | 10.00
Saccharification time 2010
Sklovita
ovita zrna % | BB 1 01| 03| 02|00 |01 00| 00| 01]|01]08]07
Glassy corns 2010
Casteéné sklovita zrna EBC
o ) % 1.1 2.5 1.8 0.6 1.4 0.2 0.1 1.1 0.5 | 12.0 | 8.1
Partly unmodified grains 2010
Homogenita friabilimetrem Baxter,
9 ) o % | O'Farrell | 98.9 | 97.5 | 98.2 | 99.4 | 98.6 | 99.8 | 99.9 | 98.9 | 99.5 | 87.5 | 91.7
Homogeneity (by friabilimeter) 1983
Cirost sladin
v MEBAK 1 1.00 | 1.33 | 1.00 | 1.08 | 1.08 | 1.42 | 1.33 | 1.08 | 1.00 | 1.42 | 1.83
Appearance (clarity) of wort 2011
Zakal sladiny (90°
y (90°) EBC EBC 0.76 | 1.81 | 0.57 | 1.22 | 1.44 | 1.83 | 1.47 | 0.80 | 1.37 | 2.17 | 3.33
Haze of wort (90°) 2010
Zakal sladiny (12°) EBC
EBC 088 | 1.76 | 0.68 | 1.24 | 1.46 | 1.84 | 1.51 | 0.94 | 1.45 | 2.28 | 3.75
Haze of wort (12°) 2010
Celkové polyfenoly ve sladiné
Ve polylenoly ve sladl man | EBC | 65.8 | 72.3 | 66.7 | 73.1 | 75.6 | 73.8 | 93.8 | 89.0 | 826 | 68.3 | 77.0
Total polyphenols in wort 2010

C = standardni odrady / standard varieties
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Tab. 4 Vyznamné hospodarské vlastnosti odriid jarniho jeémene (2012—-2014) / Table 4 Significant agricultural properties of spring barley

varieties (2012-2014)
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\g E
i 3
o , 0 0 c ®
Odruda / Variety =5 ] £ «© =2
(g = e « © o < = 2 d=
cS|l o o o) ] o c [ = c -
g1 e 8| | 8| E| 2|2 |5|¢c|¢g|=
o Q =
S|a |8 ||| 2|6 |&|&|&|<| 38
Vynos zrna v oblasti / Grain yield in Cc C C C
kukufiéné (t/ha) N | 6.22 | 580 | 5.81 | 6.30 | 6.42 | 6.31 | 6.51 | 6.68 | 6.29 | 6.38 | 6.39
maize growing area (t/ha) O |[6.75| 6.34 | 6.40 | 6.52 | 6.68 | 6.71 | 6.85 | 6.98 | 6.53 | 6.77 | 7.05
feparské a obilnarské (t/ha) N | 6.96 | 796 | 7.76 | 8.06 | 8.44 | 8.37 | 8.35 | 8.53 | 8.39 | 7.38 | 7.33
sugar-beet and cereal growing areas (t/ha) O | 765|796 | 7.76 | 8.06 | 8.44 | 8.37 | 8.35 | 8.53 | 8.39 | 8.24 | 8.30
bramboraiské a picninarské (t/ha) N |[6.85| 6.59 | 6.22 | 6.59 | 7.44 | 6.77 | 6.97 | 7.03 | 7.22 | 7.37 | 6.97
potato and forage growing areas (t/ha) O |784|785|7.40 | 7.83|8.51|8.23 | 8.16 | 8.20 | 8.45 | 8.01 | 8.20
Agronomicka data / Agronomic data
délka stébla (cm)
77 67 74 74 70 69 70 75 70 71 75
straw length (cm)
ranost zrani*
. . 120 | 121 | 121 | 120 | 121 | 120 | 121 | 120 | 121 | 121 | 119
earliness of ripening*
odolnost proti poléhani
) ) . 69 | 72 | 67 | 66 | 70 | 67 | 6.7 | 69 | 6.7 | 6.5 | 58
standing power (lodging resistance)
Odolnost proti chorobam / Resistance to diseases
padli travni
) ) ) n 87 | 60 | 50 | 62 | 71 | 6.6 | 86 | 84 | 86 | 85 | 8.7
powdery mildew (Blumeria /Erysiphe graminis)
rez je¢na
. . 69 (72 | 72 | 66 | 73 | 7.3 | 6.1 58 | 64 | 6.6 | 6.4
brown rust (Puccinia hordei)
hnéda skvrnitost - komplex
61 | 65| 62 | 56 | 64 | 61 | 59 | 56 | 59 | 5.0 | 59
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost
) ) 60 | 62 | 61 | 59 | 59 | 63 | 59 | 6.7 | 71 | 81 | 6.7
scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g)
) . 48 46 49 51 49 48 49 51 49 51 46
1000 grain weight (g)
podil predniho zrna (%)
o ) 95 93 95 92 95 94 96 94 95 96 95
sieving fractions over 2.5mm (%)

Poznamky / Comments:

Bodové hodnoceni / Point evaluation:

1 = zcela poléhavad, zcela napadend / 1 = fully lodging, fully attacked;

C = standardni odrudy / standard varieties

9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0mm pfi vihkosti 14%.
Weight of 1000 grains relates to sieving fractions over 2.0mm at 14% humidity.

* dny od seti po sklizriovou zralost / days from sowing to harvest maturity

Varianta péstovani:
Intensity:

O — oSetfeno fungicidy

O - treated with fungicides

Slad vyrobeny z némecké odridy Gesine mél nadprimérny vyté-
zek extraktu sladu (82,7 %) pfi obsahu dusikatych latek v nesladova-
ném zrnu na urovni 10,6 %. Proteolytické a amylolytické rozlusténi
bylo na optimalni Urovni. Degradace bunéc¢nych stén a obsah -glu-
kanu ve sladiné byly téZ na optimalni Grovni (94 %, 87 mg/l). Kvalita
sladiny byla optimalni a dosazitelny stupen prokvaseni se pohyboval
kolem hodnoty 82,3 %. Odriida neméla v letech 2012 az 2014 problé-
my se zékalem sladiny. Odrida Gesine méa vzhledem k dosazenym
hodnotam ve sledovanych technologickych parametrech vybérovou
sladovnickou kvalitu s bodovym ohodnocenim 8 (7,8).

N — neoSetfeno fungicidy ani morforegulatory
N — non treated with fungicides and morphoregulators

Malt produced from the German variety Gesine had above average
malt extract yield (82.7%) at the optimum content of nitrogenous sub-
stances in non-malted grain at the level of 10.6%. Proteolytic and amy-
lolytic modification was at the optimum level. Degradation of cell walls
and B-glucan content in sweet wort were also at the optimum level
(94%, 87 mg/l). Sweet wort quality was optimum and final attenuation
moved around the value of 82.3%. In the period of 2012 to 2014, the
variety did not have problems with wort haze. Considering the achie-
ved values in the studied technological parameters, the variety Gesine
has very good malting quality with the point evaluation 8 (7.8).
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Tab. 5 Vyznamné hospodarské vlastnosti odriid zimniho jeémene (2012-2014) / Table 5 Significant agricultural properties of winter barley

varieties (2012-2014)

— (=
5| e 8 e | 3
3 > & [ =
%57‘ F s G © Z § o g « c
Odrida / Variety 28l € | E| Q| S| s|=| & 2| 5| | &
sgl 2| E| 2|8 |2|2|5|&8|5|E]|3$
£ES5| o = < o < 7 » o S = =
‘;3 dvouradé / 2-row Sestifadé / 6-row
C Cc C Cc
Vynos zrna (t/ha) N |6.67 | 6.34 | 6.97 | 7.29 | 6.69 | 7.06 | 6.77 | 7.11 | 7.23 | 7.36 | 7.36
Grain yield (t/ha) O | 761|755 |832|8.66|7.79 |835|8.21| 852 | 8.64 | 8.59 | 8.79
Agronomicka data / Agronomic data
délka stébla (cm)
95 84 80 88 84 92 94 94 94 99 95
straw length (cm)
ranost zrani*
] o 194 | 195 | 195 | 195 | 195 | 194 | 195 | 194 | 195 | 195 | 195
earliness of ripening*
odolnost proti poléhani
. ) . 70 | 63 | 64 | 77 ([ 79 | 70 | 78 | 71 | 79 | 69 | 7.4
standing power (lodging resistance)
Odolnost proti chorobam / Resistance to diseases
padli travni
) ) ) n 63 | 67 | 65 |70 | 64 | 62 | 72 | 6.0 | 6.3 | 75 | 6.5
powdery mildew (Blumeria / Erysiphe graminis)
rez je€na
. ) 69 (74 | 74 | 73 (82 |75 |79 |74 | 76 | 76 | 71
brown rust (Puccinia hordei)
hnéda skvrnitost komplex
62 | 66 | 67 | 63 | 59 | 59 | 58 | 6.7 | 55 | 6.2 | 58
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost
) . 70 | 55 |79 | 83 (81 (77 |76 |77 | 79 | 81 | 7.9
scald (Rhynchosporium secalis)
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g)
. . 57 49 50 57 50 49 49 51 51 48 47
1000 grain weight (g)
podil pfedniho zrna (%)
o ) 96 91 89 95 93 94 91 93 95 91 91
sieving fractions over 2.5mm (%)

Poznamky / Comments:

Bodové hodnoceni / Point evaluation:
1 = zcela poléhava, zcela napadend / 1 = fully lodging, fully attacked

C = standardni odridy / standard varieties

9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0mm pfi vihkosti 14%.
Weight of 1000 grains relates to sieving fractions over 2.0mm at 14% humidity.

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

Varianta péstovani: N - neoSetfeno fungicidy ani morforegulatory
Intensity:

O - osetfeno fungicidy, morforegulatory pouzity

N - non treated with fungicides and morphoregulators

O - treated with fungicides and morphoregulators

Gesine je sladovnicka stfedné rana odriida. Rostliny stfedné vy-
soké az nizké, odrlida stfedné odolnd proti poléhani, stfedné odol-
na az odolna proti lamani stébla. Zrno stfedné velké az velké, podil
pfedniho zrna stfedné vysoky az vysoky. Stfedné odolna proti napa-
deni padlim travnim na listu, stfedné odolna proti napadeni rzi je¢-
nou, stfedné odolna proti napadeni komplexem hnédych skvrnitosti,
stfedné odolna proti napadeni rhynchosporiovou skvrnitosti, stfedné
odolna proti napadeni fusarii v klase. Vynos pfedniho zrna v obou
variantach péstovani v feparské a obilnarské zemédélské vyrobni
oblasti a v oSetfené varianté péstovani v bramborarské zemédeélské

Gesine is a mid early malting variety. Mid high to low plants. It has
medium big to big grain and medium high to high portion of sieving
fractions above 2.5 mm. The variety is mid resistant to powdery mil-
dew on the leaf, mid resistant to brown rust, mid resistant net blotch
complex, mid resistant to scald, mid resistant to fusarium infesta-
tion in the ear. High yield of grain above 2.5mm in both variants of
growing in the sugar-beet and cereal production areas and in the
treated variant of growing in the potato production area, mid high
in the treated variant of growing in the maize production area and
in the untreated variant of growing in the potato production areas,
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vyrobni oblasti vysoky, v oSetfené varianté péstovani v kukufi¢né ze-
meédélské vyrobni oblasti a v neoSetfené varianté péstovani v bram-
borafské zemédélské vyrobni oblasti stfedné vysoky, v neoSetfené
varianté péstovani v kukuficné zemedélské vyrobni oblasti stfedné
vysoky az nizky.

Odrida Gesine je zapsana ve Spole¢ném katalogu odrdd druh
zemédeélskych rostlin (European Commission, 2014) a je registrova-
na v Némecku, Francii a Madarsku.

Slad vyrobeny z odrldy nizozemského plivodu Kampa poskytoval
podprimérny vytézek extraktu sladu (81,9 %) pfi optimalnim obsahu
dusikatych latek v nesladovaném zrnu (10,7 %). Proteolytické roz-
lusténi bylo nizké (40,1 %). Amylolytické rozlusténi bylo nadprdmér-
né (271 j.WK). Degradace bunécnych stén byla na optimalni urovni
(88 %), ale obsah B-glukant byl vysoky (239 mg/l). Kvalita sladiny
dand dosazitelnym stupném prokvaseni byla nadprimérna (80,7 %).
OdrGda neméla v letech 2012 az 2014 problémy se zakalem sladiny.
Odruda Kampa ma sladovnickou kvalitu s bodovym ohodnocenim 4
(8,7). Odrada ma vysoky obsah p-glukanu ve sladiné, ale splfuje po-
zadavky uvedené v zadosti o CHZO ,Ceské pivo“. Vzhledem k tomu
doporuéuje VUPS odriidu Kampa pro vyrobu piva s chranénym ze-
mépisnym oznacenim ,Ceské pivo*“.

Kampa je sladovnicka polopozdni odriida. Rostliny stfedné vyso-
ké, odruda stfedné odolna proti poléhani, odolna proti lamani stébla.
Zrno stfedné velké az velké, podil pfedniho zrna vysoky. Stfedné
odolna proti napadeni padlim travnim na listu, stfedné odolna pro-
ti napadeni rzi je€nou, stfedné odolna proti napadeni komplexem
hnédych skvrnitosti, stfedné odolna proti napadeni rhynchosporio-
vou skvrnitosti, stfedné odolna proti napadeni fuzarii v klase. Vynos
pfedniho zrna v obou variantach péstovani v feparské, obilnarské
a bramborarské zemédélské vyrobni oblasti velmi vysoky, v obou va-
riantach péstovani v kukufiéné zemédélské vyrobni oblasti stfedné
vysoky.

Némecka odrlida KWS Amadora poskytovala slad s optimalnim
obsahem extraktu sladu (83,9 %) pfi optimalnim obsahu dusikatych
latek v nesladovaném zrnu (10,2 %). Proteolytické rozlusténi bylo
vysoké, Kolbachovo ¢islo se v priméru pohybovalo kolem 51,3 a ob-
sah rozpustného dusiku kolem 889 mg/l. Amylolytické rozlusténi bylo
na optimalni urovni. Také degradace bunécnych stén a obsah f-glu-
kant ve sladiné byly na optimalni trovni (97 %, 55 mg/l). Kvalita sladi-
ny charakterizovana dosazitelnym stupném prokvaseni dosahovala
optimalnich hodnot (83,1 %). Sladina této odriidy nemeéla problém se
zakalem sladiny. Odrdda KWS Amadora ma vzhledem k dosazenym
hodnotam ve sledovanych technologickych parametrech vybérovou
sladovnickou kvalitu s bodovym ohodnocenim 7 (6,8).

KWS Amadora je sladovnicka stfedné rana odrlida. Rostliny stfed-
né vysoké, odriida stfedné odolna proti poléhani, sttedné odolna pro-
ti ldmani stébla. Zrno stfedné velké az velké, podil pfedniho zrna vy-
soky. Odolna proti napadeni padlim travnim na listu, stfedné odolna
proti napadeni rzi je¢nou, stfedné odolna proti napadeni komplexem
hnédych skvrnitosti, stfedné odolna proti napadeni rhynchosporio-
vou skvrnitosti, stfedné odolna proti napadeni fuzarii v klase. Vynos
predniho zrna v obou variantach péstovani v fepafské a obilnarské
zemédeélské vyrobni oblasti velmi vysoky, v obou variantach pésto-
vani v kukufiéné a bramborafské zemédélské vyrobni oblasti vysoky.

Odrida KWS Amadora je zapsana ve Spole¢ném katalogu odrtd
druht zemédélskych rostlin (European Commission, 2015) a je re-
gistrovana v Rakousku.

Slad vyrobeny z francouzské odridy Prunella poskytoval vysoky
vytézek extraktu sladu (82,9 %) pfi obsahu dusikatych latek v neslado-
vaném zrnu na urovni 10,6 %. Proteolytické a amylolytické rozlusténi
bylo na optimalni urovni. Degradace bunécénych stén byla na optimal-
ni Urovni (86 %), ale obsah B-glukanl ve sladiné byl primérny (180
mg/l). Kvalita sladiny byla optimélni a dosazitelny stuperi prokvaseni
se pohyboval v priiméru kolem 82,2%. Sladina této odriidy neméla
problémy se zékalem. Odrida Prunella ma vzhledem k dosazenym
hodnotam ve sledovanych technologickych parametrech vybérovou
sladovnickou kvalitu s bodovym ohodnocenim 8 (7,6).

Prunella je sladovnicka stfedné rana odrGda. Rostliny stfedné
vysoké, odrGda stfedné odolnd proti poléhani, stfedné odolna proti
lamani stébla. Zrno velké, podil pfedniho zrna stfedné vysoky az vy-
soky. Odolna proti napadeni padlim travnim na listu, stfedné odolna
proti napadeni rzi je¢nou, stfedné az méné odolna proti napadeni
komplexem hnédych skvrnitosti, stfedné odolna proti napadeni rhyn-
chosporiovou skvrnitosti, stfedné odolna az odolna proti napadeni
fuzarii v klase. Vynos pfedniho zrna v oSetfené varianté péstovani

mid high to low in the untreated variant of growing in the maize
production area.

The variety Gesine is recorded in the Common Catalogue of Varie-
ties of Agricultural Plant Species (European Commission, 2014) and
it is registered in Germany, France and Hungary.

Malt produced from the variety of Dutch origin Kampa provided
below average malt extract yield (81.9%) at the optimum content of
nitrogenous substances in non-malted grain (10.7%.). Proteolytic
modification was low (40.1%). Amylolytic modification was above
average (271 WK un.). Degradation of cell walls was at the optimum
level (88%) but B-glucan was high (239 mg/l). Sweet wort quality gi-
ven by the final attenuation was above average (80.7%). In the period
of 2012 to 2014, the variety did not have problems with wort haze.
The variety Kampa has malting quality with the point evaluation 4
(8.7). The variety has a high p-glucan content in wort but it fufilled
the requirements given in the application for the PGI “Ceské pivo/
Czech Beer“. Considering this fact, the RIBM recommends the va-
riety Kampa for production of beer with the Protected Geographical
Indication “Ceské pivo/Czech Beer".

Kampa is a malting mid late variety. Medium high plants, the va-
riety is mid resistant to lodging, resistant to stem breaking. It has
medium big to big grain and high portion of sieving fractions above
2.5mm. The variety is resistant to powdery mildew on the leaf, mid
resistant to brown rust, mid resistant to net blotch complex, mid re-
sistant to fusarium infestation in the ear. Yield of grain above 2.5mm
in both variants of growing in the sugar-beet, cereal and potato pro-
duction areas is very high and mid high in both variants of growing in
the maize production area.

The German variety KWS Amadora provided malt with the opti-
mum malt extract yield (83.9%) at the optimum content of nitroge-
nous substances in non-malted grain (10.2%). Proteolytic modifica-
tion was high, Kolbach index moved on average around 51.3 and
content of soluble nitrogen around 889 mg/l. Amylolytic modification
was at the optimum level. Degradation of cell walls and -glucan con-
tent in sweet wort were also optimum (97%, 55 mg/l). Sweet wort
quality characterized by final attenuation achieved optimum values
(83.1%). Sweet wort of this variety did not have problems with wort
haze. Considering the achieved values in the studied technological
parameters, the variety KWS Amadora has very good malting quality
with the point evaluation 7 (6.8).

KWS Amadora is a malting mid early variety. Medium high plants,
the variety is mid resistant to lodging, mid resistant to stem breaking.
It has medium big to big grain and high portion of sieving fractions
above 2.5mm. The variety is resistant to powdery mildew on the leaf,
mid resistant to brown rust, mid resistant to net blotch complex, mid
resistant to scald, mid resistant to fusaria infestation in the ear. Yield
of grain above 2.5mm in both variants of growing in the sugar-beet
and cereal production areas is very high, high in both variants of
growing in the maize and potato production areas.

The variety KWS Amadora is recorded in the Common Catalogue
of Varieties of Agricultural Plant Species (European Commission,
2015) and it is registered in Austria.

Malt produced from the French variety Prunella provided high
malt extract yield (82.9%) at the content of nitrogenous substances
in non-malted grain at the level of 10.6%. Proteolytic and amylolytic
modification was at the optimum level. Degradation of cell walls was
at the optimum level (86%), but p-glucan content in sweet wort was
average (180 mg/l). Sweet wort quality was optimum and final atte-
nuation moved on average around 82.2%. Sweet wort of this variety
did not have problems with wort haze. Considering the achieved va-
lues in the studied technological parameters, the variety Prunella has
very good malting quality with the point evaluation 8 (7.6).

Prunella is a malting mid early variety. Medium high plants, the va-
riety is mid resistant to lodging, mid resistant to stem breaking. It has
big grain and medium high to high portion of sieving fractions above
2.5mm. The variety is resistant to powdery mildew on the leaf, mid
resistant to brown rust, mid to low resistant to net blotch complex,
mid resistant to scald, mid resistant to resistant to fusaria infesta-
tion in the ear. Yield of grain above 2.5mm in the treated variant of
growing in the sugar-beet and cereal production areas is very high,
high to very high in the untreated variant of growing in the sugar-beet
and cereal production areas, high in both variants of growing in the
potato production area, mid high in both variants of growing in the
maize production area.



Odrriidy jeGmene registrované v Ceské republice v roce 2015

KVASNY PRUM.
61/2015 (5)

145

v feparské a obilnarské zemédélské vyrobni oblasti velmi vysoky,
v neoSetfené varianté péstovani v feparské a obilnarské zemédélské
vyrobni oblasti vysoky az velmi vysoky, v obou variantach péstovani
v bramborarské zemédélské vyrobni oblasti vysoky, v obou varian-
tach péstovani v kukuficné zemédélské vyrobni oblasti stfedné vy-
soky.

Odrida Prunella je zapsana ve Spole¢ném katalogu odrdd druht
zemeédeélskych rostlin (European Commission, 2014) a je registrova-
na ve Francii.

Obsah extraktu sladu byl u britské odridy Sanette optimalni
(83,2%) pfi optimainim obsahu dusikatych latek v nesladovaném
zrnu (10,2 %). Degradace dusikatych latek byla na optimalni urov-
ni, pfi sou¢asné optimalni urovni diastatické mohutnosti (304 j.WK)
a optimalni degradaci bunécnych stén (92 %). Obsah B-glukanl
ve sladiné byl na urovni 156 mg/l. Odrida méla velmi dobrou kvalitu
sladiny, coz se odrazilo na uUrovni dosazitelného stupné prokvase-
ni (82,5 %). Odrada neméla problémy se zakalem sladiny. Odriida
Sanette ma vzhledem k dosazenym hodnotam ve sledovanych tech-
nologickych parametrech vybérovou sladovnickou kvalitu s bodovym
ohodnocenim 8 (8,1).

Sanette je sladovnicka polopozdni odrlda. Rostliny stfedné vyso-
ké, odrida stfedné odolna proti poléhani, odolna proti laAmani stébla.
Zrno stfedné velké az velké, podil pfedniho zrna vysoky. Odolna proti
napadeni padlim travnim na listu, stfedné odolna proti napadeni rzi
je¢nou, stfedné odolna proti napadeni komplexem hnédych skvrni-
tosti, stfedné odolna proti napadeni rhynchosporiovou skvrnitosti,
stfedné odolna proti napadeni fuzarii v klase. Vynos pfedniho zrna
v obou variantach péstovani v feparské, obilnarské a bramborarské
zemédélské vyrobni oblasti je velmi vysoky, v obou variantach pésto-
vani v kukuri¢né zemédélské vyrobni oblasti stfedné vysoky.

Odrlda Sanette je zapsana ve Spoleéném katalogu odrid druht
zemédélskych rostlin (European Commission, 2014) a je registrova-
na v Dansku, Estonsku, Irsku, Francii, Litvé, LotySsku a Spojeném
kralovstvi.

Slad némecké odrddy ozimého dvouradého jeémene KWS Ari-
ane poskytoval podprimérny vytézek extraktu sladu (81,7 %) pfi
zvySeném obsahu dusikatych latek v nesladovaném zrnu (11,4 %).
Proteolytické rozlusténi bylo optimalni (42,2 %). Také amylolytické
rozlusténi bylo na optimalni drovni (420 j.WK). Cytolytické rozlusténi
charakterizované friabilitou (81 %) a obsahem B-glukant ve sladiné
(182 mg/l) bylo na priimérné Urovni. Kvalita sladiny dané dosazitel-
nym stupném prokvaseni byla nadprimérna (81,6 %). Odrida méla
v roce 2012 problém s Cirosti sladiny, v letech 2013 a 2014 se tento
problém neopakoval. Odrida KWS Ariane ma sladovnickou kvalitu
s bodovym ohodnocenim 4 (4,4).

KWS Ariane je dvourada stfedné rana sladovnicka odrtida. Rost-
liny nizké, odrlida odolna proti poléhani, odolna proti ldmani stébla.
Zrno stfedné velké az velké, podil pfedniho zrna vysoky. Stfedné
odolna proti napadeni padlim travnim na listu, odolna proti napadeni
rzi jeénou, stfedné odolna proti napadeni komplexem hnédych skvr-
nitosti, odolna proti napadeni rhynchosporiovou skvrnitosti, stfedné
odolnd proti napadeni fuzarii v klase. Dle testll mrazuvzdornosti od-
rida stfedné az méné odolna proti vymrznuti. Vynos zrna v ramci
sortimentu dvouradych odrdd v obou variantadch péstovani stfedné
vysoky.

Odrida KWS Ariane je zapsana ve Spole¢ném katalogu odrid
druh(i zemédélskych rostlin (European Commission, 2014) a je re-
gistrovana v Némecku.

4 ZAVER

V publikaci jsou uvedeny vysledky dosazené 14 odridami, které
byly v Ceské republice registrovany na podzim roku 2014 a na jare
roku 2015. Detailni pozornost je vénovana péti sladovnickym odrd-
dam jarniho jeémene a jedné sladovnické odridé ozimého jeémene,
jejichz kvalita byla hodnocena podle ukazatele sladovnické jakosti.
Obsah dusikatych latek byl u sledovanych odrid jarniho je€me-
ne na optimalni drovni (10,2 az 10,7 %). Odriddy KWS Amadora
(83,9%) a Sanette (83,2%) mély obsah extraktu sladu vyssi nez
83,0 %. Rozlusténi dusikatych latek bylo u sledovanych odrld, kro-
mé odridy Kampa, na optimalni az vysoké urovni. Amylolytické roz-
lusténi bylo u vSech odrlid na nadprimeérné az optimalni trovni. Kva-
lita sladiny, vyjadfena dosazitelnym stupném prokvaseni, byla kromé
odridy Kampa na optimalni urovni (82,2 — 83,1 %). S rozlusténim
bunéénych stén nemély sledované odridy Zzadné problémy. Pouze

The variety Prunella is recorded in the Common Catalogue of Va-
rieties of Agricultural Plant Species (European Commission, 2014)
and it is registered in France.

Content of malt extract in the British variety Sanette was optimum
(83.2%) at the optimum content of nitrogenous substances in non-
-malted grain (10.2%). Degradation of nitrogenous substances was
optimum with the optimum level of diastatic power (304 WK un.) and
optimum degradation of cell walls (92%). B-glucan content in sweet
wort was at the level of 156 mg/l. The variety had a very good quality
of sweet wort, which was reflected at the level of final attenuation
(82.5%). The variety did not have problems with wort haze. Consi-
dering the achieved values in the studied technological parameters,
the variety Sanette has very good malting quality with the point eva-
luation 8 (8.1).

Sanette is a malting mid late variety. Medium high plants, the va-
riety is mid resistant to lodging, resistant to stem breaking. It has
medium big to big grain and high portion of sieving fractions above
2.5mm. The variety is resistant to powdery mildew on the leaf, mid
resistant to brown rust, mid resistant to net blotch complex, mid re-
sistant to scald, mid resistant to fusaria infestation in the ear. Yield
of grain above 2.5mm in both variants of growing in the sugar-beet,
cereal and potato production areas is very high, mid high in both
variants of growing in the maize production area.

The variety Sanette is recorded in the Common Catalogue of Va-
rieties of Agricultural Plant Species (European Commission, 2014)
and it is registered in Denmark, Estonia, Ireland, France, Lithuania,
Latvia and the United Kingdom.

Malt of the German two-row winter barley variety KWS Ariane
provided below average malt extract yield (81.7%) at the increased
content of nitrogenous substances in non-malted grain at the level of
(11.4%). Proteolytic modification was optimum (42.2%). Amylolytic
modification was at the optimum level too (420 WK un.). Cytolytic
modification characterized by friability (81%) and p-glucan content
in sweet wort (182 mg/l) was at the average level. Sweet wort quality
given by final attenuation was below average (81.6%). In 2012, the
variety had a problem with wort haze, in 2013 and 2014 this problem
did not occur any more. The variety KWS Ariane has malting quality
with the point evaluation 4 (4.4).

KWS Ariane is a two-row mid early malting variety. Low plants, the
variety is resistant to lodging, resistant to stem breaking. It has medi-
um big to big grain and medium high portion of sieving fractions abo-
ve 2.5mm. The variety is mid resistant to powdery mildew on the leaf,
resistant to brown rust, mid resistant to net blotch complex, resistant
to scald, mid resistant to fusaria infestation in the ear. According to
winter hardiness tests, the variety is mid to less resistant to winter
killing. The yield of grain within the collection of two-row varieties in
both variants of growing is mid high.

The variety KWS Ariane is recorded in the Common Catalogue
of Varieties of Agricultural Plant Species (European Commission,
2014) and it is registered in Germany.

4 CONCLUSION

This study presents results achieved by fourteen barley varieties
registered in the Czech Republic in autumn 2014 and spring 2015.
Detailed attention was devoted to five spring barley malting varieties
and one winter barley malting barley variety, their quality was asse-
ssed according to the malting quality index. Content of nitrogenous
substances in the studied of spring barley varieties was at the op-
timum level (10.2 to 10.7%). The varieties KWS Amadora (83.9%)
and Sanette (83.2%) had content of malt extract higher than 83.0%.
Modification of nitrogenous substances in the studied varieties, with
the exception of the variety Kampa, was at the optimum to high level.
Amylolytic modification was in all varieties above average to opti-
mum. Except for the variety Kampa, wort quality given by the final
attenuation was at the optimum level (82.2 — 83.1%). The studied va-
rieties did not have any problems with modification of cell walls. Only
the variety Kampa had p-glucan content in sweet wort higher than
200 mg/l. The lowest pB-glucan content was detected in the variety
KWS Amadora (55 mg/l). The variety Kampa met the requirements
for a lower level of proteolytic modification and lower values of the
final attenuation given in the application for the Protected Geographi-
cal Indication “Ceské pivo/Czech Beer”. After harvest 2014, the two-
-row winter barley variety, KWS Ariane was registered. It exhibited
a better malting quality than the variety Wintmalt, with malt extract
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odrlida Kampa méla obsah B-glukan(i ve sladiné vy$si nez 200 mg/I.
Nejniiél’ obsah f- glukanu mela odruda KWS Amadora (55 mg/l) Od-
rozlusténi a na nizSi hodnoty dosazitelného stupné prokvaseni uve-
denym v zadosti o chranéné zemépisné oznaceni ,Ceské pivo“. Po
sklizni 2014 byla registrovana téz dvourada odrdda ozimého jeéme-
ne KWS Ariane, ktera vykazovala sladovnickou kvalitu na lep$i trov-
ni nez odrida Wintmalt. Extrakt sladu méla na urovni 81,7 % a pru-
mérny obsah B-glukant byl pod 200 mg/l. U odriidy byla v jednom ze
sledovanych let zaznamenana horSi Uroven &irosti.
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26. Pivovarsko-sladarské dny

Uzavérka prihlasek prednasek: 1. ¢ervna

verzi ¢lankd 21. srpna.

slaDOVN VYSOKA SKOLA )
f Y, CHEMICKO-TECHNOLOGICKA
soutitlet CrR V PRAZE

Jedna z nejvyznamnéjSich pivovarsko-sladafskych akci u nas, Pivovarsko-sladafske dny, se jiz tradicné v lichém roce, konaji 22.-23.
fijna v Olomouci. Spolupofadatelem jsou vedle VUPS, a.s., a VSCHT Praha, rovnéz Sladovny Soufflet, a.s.
Odborny program probéhne 22. fijna, nasledujici den se uskuteéni exkurze do sladovny.

Prihlasky Ize podat v redakci ¢asopisu Kvasny primysl, kvas @beerresearch.cz. K akci bude vydano dvojéislo 10—11, které bude ob-
sahovat odborné recenzované publikace ke kazdé prednasce. Uzavérka odevzdani rukopisli ¢lankl: 13. ¢ervence, odevzdani finalnich

Zajemci o komeréni prezentaci mohou kontaktovat pana Rudolfa Jastrabana, Agentura Elis, r.jastraban @ gmail.com, tel. 737 227 720.
Prihlasky uéastniku, program a aktudlni informace jsou k dispozici na www.pivovarskedny.cz






