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In April 2017 it was exactly half a century since construction work on malting plant was completed, and in October it was 50 years since
the first tonnes of Hurbanovo malt had been produced. The maltery was then a part of the state-owned enterprise Zapadoslovenské pivo-
vary a sladovne, Bratislava. Once everything was completed, the maltery consisted of 64 steeping tanks, 16 Wanderhaufen system lines
and four double-floor kilns. The planned malt production capacity of 30,000 tonnes was already achieved in 1968. Organisational change
in 1984 caused the creation of the separate state-owned enterprise Zlaty Bazant, Hurbanovo. After the new germination facility with
eight Saladin boxes and two single-floor kilns were built and at the same time the steeping process was adjusted, the annual production
capacity of maltery increased during 1986 and 1987 to approximately 63,000 tonnes of malt. In 1992, the brewery was transformed into
a joint-stock company Zlaty Bazant and in 1995, the whole plant became a part of the Dutch company Heineken. In 1998, a new steeping
room with nine cylindroconical steeping tanks took the place of the old steep tank system. Following adjustments of the technological
process enabled the increase of total malt production capacity to 80,000 tonnes annually. Another organisational change happened in
2001, when maltery became an independent joint-stock company under the name Heineken Slovensko Sladovne. In 2002, there was
a modernization, an increase in the capacity of six steeping tanks, a construction of six new circular germinating boxes and high-capacity
single-floor kiln, thus extending the maximum annual production capacity to 150,000 tonnes. At the same time, the malt production in the
outdated Wanderhaufen system floors and four original double-floor kilns was discontinued. The old Saladin boxes and two old single-
floor kilns were decommissioned gradually during 2012 and 2013. With an annual malt production capacity of around 111,000 tonnes,
the maltery is the largest not only in Slovakia, but also in the entire Central Europe.
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V aprili 2017 uplynulo presne polstorocie od ukonéenia stavebnych prac na sladovni a v oktobri to bolo 50 rokov od vyrobenia prvych
ton hurbanovského sladu. Sladoviia bola v tom ¢ase sucastou podniku Zapadoslovenské pivovary a sladovne, n.p. Bratislava. Po
skompletizovani v8etkych objektov a zariadeni mala sladovria 64 naduvnikov, 16 liniek posuvnych hromad a Styri dvojlieskové hvozdy.
Planovana vyrobna kapacita sladovne 30 000 ton bola dosiahnuta uz v roku 1968. V roku 1984 doslo k organiza¢nej zmene a vznikol
samostatny narodny podnik Zlaty BaZant, Hurbanovo. Postavenim novej kli¢iarne s ésmimi Saladinovymi skrifiami a dvoch jednoliesko-
vych hvozdoyv, a taktiez Upravou postupu macania sa v priebehu rokov 1986 a 1987 zvysila ro€na vyrobna kapacita sladovne na priblizne
63 000 ton sladu. V roku 1992 sa pivovar transformoval na akciovu spolo¢nost Zlaty Bazant a v roku 1995 sa stal cely zavod st¢astou
holandskej spolocnostl Heineken. V roku 1998 nahradila start zostavu naduvnikov nova méaciaren, ktoru tvorilo devat cylindro-kénickych
naduvnikov. Dal&imi upravaml technologického postupu sa podarilo zvysit vyrobu sladu az na 80 000 ton ro¢ne. V roku 2001 doslo k or-
ganizacnej zmene, v rdmci ktorej sa sladoviia osamostatnila a vznikla samostatna akciova spolo¢nost Heineken Slovensko Sladovne,
a.s. V roku 2002 dochadza k modernizacii, zvySeniu kapacity Siestich naduvnikov, vystavbe Siestich novych kruhovych kli¢iacich boxov
a vysokokapacitného jednolieskového hvozdu, ¢im doslo k rozSireniu maximalnej roénej vyrobnej kapacity az na 150 000 ton. Su¢asne
bola ukonéena vyroba sladu na posuvnych hromadach a na styroch pévodnych dvojlieskovych hvozdoch. Po¢as rokov 2012 a 2013 sa
z vyroby postupne odstavili staré Saladinove skrine a dva staré jednolieskové hvozdy. Pri si¢asnej ro€nej vyrobnej kapacite sladu okolo

111 000 ton je sladovria najvacSou na Slovensku i v celej strednej Europe.
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1 INTRODUCTION

Even in a life of such a large company like Heineken Slovensko,
there is something about every year that is extraordinary and spe-
cial. For the largest brewing and malting complex in Slovakia, 2017
was an important milestone year — it was the 50" anniversary
of Hurbanovo maltery. In April it was exactly half a century half a cen-
tury since construction work was completed, and in October it was 50
years since the first kilos and tonnes of Hurbanovo malt had been
produced. With an actual annual malt production capacity of around
111,000 tonnes, the maltery is the largest not only in Slovakia, but
also in the entire Central European region.

As a typical Danubian Hills town, Hurbanovo is one of the warmest
places in Slovakia. Among the other things, Hurbanovo and its sur-
roundings have climate suitable for growing malting barley as well as
sources of good quality water.

Another factor decisive in the 1960s for the location of the future
maltery and brewery was the scarcity of beer in southern Slovakia.
Beer was then supplied to this area from 22 breweries around the
country (Anonym, 1979; 2000; Cabadaj, 2000).

With its excellent location and ideal climate, this small town be-
came the imagined centre of Slovak malting and brewing industry.
And it has been already for over 50 years.

Kliucové slova: sladovria, 50.vyrocie, slad, Hurbanovo

1. UVOD

Kazdy rok je nie€im vynimoény a Specificky, a to aj v Zivote takej
velkej spolo¢nosti ako je Heineken Slovensko, a. s. Rok 2017 sa
v najvacsom pivovarsko-sladovnickom komplexe na Slovensku nie-
sol v znameni délezitého milhika — 50. vyroCia zaloZenia hurbanov-
skej sladovne. V aprili totiz ubehlo presne polstorocie od ukon&enia
stavebnych prac a v oktébri to bolo zase 50 rokov od vyrobenia pr-
vych kilogramov a ton hurbanovského sladu. Pri si¢asnej ro¢nej vy-
robnej kapacite sladu okolo 111 000 ton sa sladoviia moze pysit titu-
lom najvécsej sladovne nielen na Slovensku, ale aj v regione celej
strednej Europy.

Hurbanovo, ako charakteristické mesto Podunajskej pahorkatiny,
patri k najteplej§im miestam na Slovensku. Okrem iného Hurbanovo
a jeho blizke okolie disponuju vhodnymi klimatickymi podmienkami
na pestovanie sladovnickeho jacmeria ako aj zdrojmi kvalitnej vody.

Dalsim faktom, ktory v 60. rokoch minulého storo¢ia rozhodol o vy-
bere miesta pre budlcu sladovriu a pivovar, bol nedostatok piva v ob-
lasti juzného Slovenska, kam sa muselo v minulosti dovazat az z 22
pivovarov z celej republiky (Anonym, 1979; 2000; Cabadaj, 2000).

Malé mestecko sa tak vdaka svojej vyhodnej polohe a ideéalnej kli-
me stalo pomyselnym centrom slovenského sladovnictva a pivovar-
nictva. A je nim uz viac ako 50 rokov.
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2 CONSTRUCTION AND BEGINNINGS OF
THE MALTERY

The cornerstone of the complex was laid on November 1, 1964, in
the midst of the era between 1957 and 1974 when the Slovak
Republic saw a massive boom in the construction of breweries and
malteries (Anonym, 1996). At that time, the construction of six new
large-capacity breweries in Topol€any, Rimavska Sobota, Velky
Sari$, Hurbanovo, Banska Bystrica, and Trnava was completed.

Construction was completed on April 1, 1967, with the plant in
Hurbanovo being created as a part of the state-owned enterprise
Zapadoslovenské pivovary a sladovne, Bratislava (Zapadoslovenské
pivovary a sladovne, 1967). It was part of the production-economic
unit (PEU) Pivovary a sladovne, odborové riaditelstvo, also based in
Bratislava.

The brewery went live two years later with an annual production
capacity of 600,000 hectolitres (Anonym, 1979; 1996).

The first manager of the Hurbanovo plant was Jan Riman, who in
1964, as the construction engineer, laid the foundation and then
oversaw the construction of the maltery as well as the brewery. He
remained in the manager position until the end of his career in 1990.

The primary suppliers of machinery for the brewery and maltery
were the trade union enterprise CHEPQOS, plant Hradec Kralové and
the state-owned enterprise Strojirny potravinafského pramysiu,
Hradec Krélové, plant Olomouc. The construction work was carried
out by the state-owned enterprise Stavoindustria, Bratislava. The si-
los and buildings for barley intake were the first to be commissioned.

The plant launched a campaign for the 1967/68 season with the
purchase of malting barley on July 17, 1967, and one by one opened
the facilities for barley intake and cleaning (Zapadoslovenské pivo-
vary a sladovne, 1967; 1968).

The plant was kept fairly well stocked with the main raw material.
A total of 20,586 tonnes of malting barley was purchased in the sec-
ond half of 1967, with another 13,001 tonnes purchased in the first
half of 1968. Combined, this quantity formed the plant’s inventory for
the next campaign (Zapadoslovenské pivovary a sladovne, 1968).

The production facilities (steeping room, eight lines of lower
Wanderhaufen system floors, two kilns, and part of the boiler room)
were commissioned in stages so that at first, production ran at only
half capacity.

Later an upper Wanderhaufen system floors (also with eight lines)
and another two kilns were commissioned. However, not all of the
production had been commissioned by the end of 1967 because two
lines from the upper Wanderhaufen system were still missing
(Zapadoslovenskeé pivovary a sladovne, 1967). Once everything was
completed, the annual production capacity of the maltery was 30,000
tonnes.

One of the maltery first employees, who stood at its birth, were
many people of the technical and production staff. Some of them
were trained on Wanderhaufen system floors and kilns of other mal-
teries in Topol€any and Michalovce. Subsequently, they were joined
by graduates of the erstwhile brewing and malting vocational school
in Topol€any who participated in the plant’s inception as apprentices
in their last year of school and helped get the maltery up and running.
After they had completed their studies and training to be maltsters
and brewers, they were immediately employed by the maltery as of
July 1, 1968 and began putting their theoretical knowledge and skills
into practice.

2.1 First Tonnes of Malt

The steeping line began production on October 9, 967, producing
15.6 tonnes of steeped barley. After 66 hours of steeping, the
Wanderhaufen system was filled on 12" October and the first malt
was produced on 21t October of the same year.

Production was often affected by machinery malfunctions, which
was mainly reflected in the lack of malting cycle uniformity. Issues
with supplies of auxiliary materials and spare parts were resolved
with cooperation with the above-mentioned machinery suppliers of
the enterprise. Another thing to keep in mind is that malt production
took place with workers, many of whom had no knowledge of the
specifics of the production processes until the actual production pro-
cess was under way (Zapadoslovenské pivovary a sladovne, 1968).

Despite all the difficulties and the delayed commissioning of the
production facilities, the production plan for 1967 of 4,500 tonnes
was satisfied not only in terms of quantitative (4,521 tonnes were
produced) but also qualitative aspect (Zapadoslovenské pivovary
a sladovne, 1967) (Fig. 1). As early as next year, the production ca-
pacity was already 30,000 tonnes of malt per year.

2 VYSTAVBA A ZACIATKY SLADOVNE

Zakladny kamen celého komplexu bol polozeny 1. novembra
1964, teda v ¢ase rokov 1957 az 1974, ked' Slovensko zaznamena-
valo vSeobecne mohutny rozmach vystavby pivovarov a sladovni
(Anonym, 1996). V tomto obdobi bola dokonéené vystavba Siestich
novych velkokapacitnych pivovarov v Topol€anoch, Rimavskej
Sobote, Velkom Sarisi, Hurbanove, Banskej Bystrici a v Trnave.

Prace boli ukongené 1. 4. 1967, ked' vznikol zavod v Hurbanove
ako sucast podniku Zapadoslovenské pivovary a sladovne, n. p.
Bratislava (Zapadoslovenské pivovary a sladovne, 1967). Ten bol
stcastou vyrobno-hospodarskej jednotky (VHJ) Pivovary a sladov-
ne, odborové riaditelstvo, taktiez so sidlom v Bratislave.

O dva roky neskoér spustil naplno prevadzku aj samotny pivovar
s ro€nou vyrobnou kapacitou 600 000 hl (Anonym, 1979; 1996).

Prvym riaditelom hurbanovského zavodu sa stal Jan Riman, ktory
v roku 1964 ako stavebny inzinier polozil zaklady a nasledne riadil
vystavbu sladovne ako aj pivovaru. V pozicii riaditela zotrval a pdso-
bil az do konca svojej pracovnej kariéry v roku 1990.

Generalnymi dodavatelmi strojového zariadenia pivovaru a sla-
dovne boli odborovy podnik CHEPOS, zavod Hradec Kréalové a pod-
nik Strojirny potravinarského pramysilu, n. p. Hradec Krélové, zavod
Olomouc. Za stavebn( &ast zodpovedala Stavoindustria, n. p.
Bratislava. Prvé objekty, ktoré boli odovzdané do prevadzky, boli sila
a objekty prijmu jaémena.

Zavod spustil kamparni pre sezénu 1967/68 nakupom sladovnicke-
ho jaémenia diia 17. 7. 1967, s postupnym spustanim zariadeni prij-
mu a Cistenia jatmena (Zapadoslovenské pivovary a sladovne,
1967; 1968).

Zabezpecenie zavodu hlavnou surovinou prebiehalo vcelku uspo-
kojivo. Za 2. polrok v roku 1967 bolo nakupenych 20 586 ton a v prie-
behu 1. polroka v roku 1968 zase 13 001 ton sladovnickeho jaéme-
fa. Spolu toto mnoZstvo predstavovalo sU€asne predzasobu
pre nasledujucu kampan (Zapadoslovenské pivovary a sladovne,
1968).

Vyrobné objekty (maciaren, spodné posuvné hromady s 6smimi
linkami, dva hvozdy a ¢ast kotolne) boli postupne odovzdavané tak,
Ze sa s vyrobou mohlo zac¢at len na poloviénu kapacitu.

Neskor boli odovzdavané vrchné posuvné hromady (tiez s 6smimi
linkami) a d'al$ie dva hvozdy. Do konca roku 1967 v&ak nebola odo-
vzdan4 cela vyroba, pretoze z vrchnych posuvnych hromad chybali
eSte dve linky (Zapadoslovenské pivovary a sladovne, 1967).
Po skompletizovani vSetkych objektov a zariadeni predstavovala
ro¢na vyrobna kapacita sladovne 30 000 ton.

Medzi prvych zamestnancov sladovne, ktori stéli pri jej zrode, pat-
rili mnohi technicki a vyrobni pracovnici. Niektori z nich boli zaskolo-
vani na posuvnych hromadéch a hvozdoch topol€ianskej ¢i micha-
lovskej sladovne. K nim sa postupne pridali aj absolventi niekdajsie-
ho pivovarnicko-sladovnickeho ugilista v Topol€anoch, ktori este ako
uéni v poslednom roc¢niku pomahali pri rozbiehani sladovne.
Po ukonéeni Studia a vyuéeni sa za sladovnikov, resp. pivovarnikov
sa vak stali hned 1. jula 1968 zamestnancami sladovne a nasledne
tak mohli odovzdavat svoje teoretické poznatky a vedomosti aj
do praxe.

2.1 Prvé tony vyrobeného sladu

Maciarenska linka zac¢ala s vyrobou 9. oktébra 1967, so zamackou
15,6 tony. Posuvna hromada bola po 66 hodinovom macani plnena
12. oktdbra a prvy slad bol vyrobeny 21. oktébra toho istého roku.

Vyrobu ¢asto ovplyvriovali poruchy na zariadeniach, ¢o sa prejavi-
lo hlavne na nerovnomernosti cyklu sladovania. Vzajomnou spolu-
pracou so spominanymi dodavatelmi strojového zariadenia podniku
boli tazkosti pri zasobovani pomocného materialu a nahradnych die-
lov vyrieSené. Okrem toho treba pripomenut, Ze vyroba sladu muse-
la prebiehat s pracovnikmi, z ktorych sa mnohi museli zoznamovat
so Specifikami jednotlivych vyrobnych operacii az pri samotnej vyro-
be (Zapadoslovenské pivovary a sladovne, 1968).

Aj napriek vSetkym tazkostiam a oneskorenému odovzdavaniu vy-
robnych objektov bol plan vyroby, stanoveny na rok 1967 na 4 500
ton, splneny nielen kvantitativne (vyrobenych 4 521 ton), ale aj kva-
litativne (Zapadoslovenské pivovary a sladovne, 1967) (obr. 1). Uz
v dalSom roku nabehla kapacita vyroby na 30 000 ton sladu roéne.

Akost' vyrabanych sladov bola periodicky sledovana jednak me-
dziopera¢nou kontrolou a celkovou analytickou kontrolou, ktoru vy-
konavalo zavodné laboratérium. Akost sladov expedovanych do za-
hraniCia bola kontrolovana brnianskym pracoviskom Vyzkumného
Gstavu pivovarského a sladafského (dalej len VUPS). Naj¢astejsie
vykyvy v kvalite boli zaznamenané hlavne pri parametroch ako vih-
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Fig. 1 Overview of the indicators fulfillment in 1967
Obr. 1 Prehlad o plneni ukazovatelov za r.1967

The quality of produced malt was monitored periodically by in-
process inspection as well as by overall analytical review conducted
by the on-site laboratory. The quality of malt exported abroad was
inspected by the Research Institute of Brewing and Malting (hereaf-
ter RIBM) in Brno. The most common fluctuations in quality were
found mainly in parameters such as moisture, saccharification, col-
our or mouldiness (Zapadoslovenské pivovary a sladovne, 1968).

2.2 Production Technology

As long as barley is harvested at the proper time in the proper
manner, and well treated and stored, it is very resistant to adverse
conditions. When you add to that observance of the basic principles
of malting, quality malt can be produced on a regular basis. There
was a time, however, when barley was far from this ideal. It was often
harvested much too early, and when less suitable steeping or germi-
nating technologies were used, barley like this was far more prone to
losing its ability to germinate (Kastner, 1977).

At first, production followed the framework technological proce-
dure developed and adapted to the attributes of the malting barley
crop of 1967 (Zapadoslovenské pivovary a sladovne, 1968).

The initial malt production process used 64 steeping tanks (with
a capacity of just under 8 tonnes of barley per tank) with no system
for aeration, removing CO,, or even for spraying. Steeping time was
usually 48 hours, but the line was also adapted for 72-hour recipes.
There were three immersions, wet stands outweighed dry stands 2
to 1, and the barley was steeped out to the germinating heaps by wet
method.

The grains germinated 6-7 days in Wanderhaufen system floors
(Fig. 2) at temperatures between 12 and 18°C, maintained by a flow
of fresh and return air. About six hours after steeping, the barley was
sprayed for the first time and batches were turned 2 times per day.

Kilning took place in 4 double-floor kilns (Fig. 3) with suction fans,
equipped with indirect steam heating. Two of them were for econom-
ic reasons reworked for direct heating by gas combustion. However,

Fig. 2 Germination process on Wanderhaufen system floors
Obr. 2 Kli¢enie na posuvnych hromadach

Fig. 3 Chimneys of the oldest original kilns
Obr. 3 Kominy najstarsich pévodnych hvozdov

kost, scukrenie, farba ¢i plesnivost (Zapadoslovenské pivovary
a sladovne, 1968).

2.2 Technologia vyroby

Pokial’je jatmen v spravny ¢as a spravnym spdsobom pozberany,
dobre oSetreny a skladovany, je zarover velmi odolny vo&i okolitym
nepriaznivym vplyvom. Ked sa popritom dodrziavaju zakladné zasa-
dy sladovania, daju sa z neho pravidelne vyrabat kvalitné slady.
Niekdajsi material vSak tomuto idealu len malokedy zodpovedal.
Casto bol pozberany eSte nedozrety a takyto jaémen bol pri menej
vhodnej technolégii mégania ¢i vedenia hromady ovela nachylnejsi
stratit svoju kli¢iva schopnost (Kastner, 1977).

Vyroba spociatku prebiehala podla ramcového technologického
postupu, vypracovaného a prispdsobeného viastnostiam sladovnic-
keho jaémenia z Grody roku 1967 (Zapadoslovenské pivovary a sla-
dovne, 1968).

Na Gvodny proces vyroby sladu sa pouzivalo 64ks naduvnikov
(kapacita jedného bola necelych 8 ton ja¢menia), ktoré nedisponova-
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the outputs of the gas burners were barely enough and the average
performance of the kilns was too low. That was one of the reasons
why the kilns mentioned were converted back to steam heating in the
late 1970s into the early 1980s.

The original prescribed kilning time was about 12 hours on each
floor, with a curing temperature of 80-83 °C. The kilns worked with
remote thermometers and temperature recorders, but those were
not exactly accurate at that time. Therefore, due to control, the tem-
peratures were measured manually with a mercury thermometer too.
The uneven bed of malt on the lower floors frequently resulted in
temperature differences of as much as 12 degrees. Another problem
was the uncontrollable fluctuations in the steam pressure, which
made maintaining temperatures with steam heating very difficult
(Nentwichova, 1974).

In the first years of the maltery’s operation, the foundations of co-
operation with the RIBM in Brno for continual oversight of malt pro-
duction at Hurbanovo, including technical assistance, had already
been laid. The dozens of measures recommended to the maltery by
the Research Institute of Brewing and Malting resulted in vast im-
provements in malt production over the decades.

3 INNOVATIONS AND ORGANISATIONAL
CHANGES

3.1 Before 1995

The original organisational structure remained in place until 1984,
on the creation of the separate state-owned enterprise Zlaty Bazant,
Hurbanovo. On October 9, 1992, the brewery was transformed into
a joint-stock company under the same name (Anonym 1996; 2000).

After the new germination facility with eight Saladin boxes and two
single-floor kilns were built during 1986 and 1987, the annual pro-
duction capacity of the maltery increased to approximately 63,000
tonnes of malt. The capacity could have been even higher, but it was
adapted to the maximum production capacity of the new kilns. At the
same time, a new barley intake facility and 18,000-tonne barley stor-
age facility were built too (Anonym, 1996).

A special task report (Vrtélova, 1987) or document from 1988
(Zlaty Bazant, 1988) about the then malt production technology de-
scribe very well the cooperation between the maltery and RIBM in
Brno.

According to this document, the steeping time was adjusted to 24
hours, with air rests being predominant and with only one immersion
in the steep tank. The steep tanks were divided up so that 32 of them
were used for the Wanderhaufen system floors and the same num-
ber for the Saladin boxes. The steep tanks were also used to spray
the barley with the installed spraying head, which also created a cur-
tain of water when the steep tank was filled. The moisture content of
the steeped barley was now around 38%, with higher percentages
attained subsequently when the batch was sprayed multiple times
during germination, which typically lasted five days.

The germination room was laid out as a one-storey building with
eight Saladin boxes with a capacity of approximately 125 tonnes per

Fig. 4 Germination process in one of eight old Saladin boxes
Obr. 4 Kli€enie v jednej z 6smich starych Saladinovych skrir

li Ziadnym zariadenim na prevzdu$riovanie, na odsavanie CO,, ani
na kropenie. Macalo sa vac¢sinou 48 hodin, avsak linka bola prisp6-
sobend aj na 72 hodinové receptlry. Pouzivalo sa az trojité precCer-
pavanie jaémena, vodné fazy prevazovali nad vzduSnymi v pomere
2:1 a jaCmen sa na kli¢iace hromady vyméac¢al mokrou cestou.

Zrna kli¢ili 6-7 dni v linkach posuvnych hromad (obr. 2) pri teplo-
tach od 12 do 18°C, ktoré sa udrziavali vharianim zmesi vratného
a Cerstvého (vonkajsieho) vzduchu. Asi $est hodin po vymoceni sa
jaémern prvykréat kropil a hromady sa obracali 2x denne.

Na suSenie sa pouzivali Styri dvojlieskové hvozdy (obr. 3) so saci-
mi ventilatormi, vybavené parnym ohrevom. Dva z nich boli z ekono-
mickych dévodov skisobne prerobené na priamy ohrev spalovanim
plynu. Vykony plynovych horakov v8ak boli sotva dostato¢né a prie-
merny tah hvozdu prili§ nizky. Aj to bol jeden z dévodov, prec¢o
na prelome 70. a 80. rokov fungovali véetky hvozdy opat uz len
na parny ohrev.

Pévodny predpisany ¢as hvozdenia bol priblizne 12 hodin na kaz-
dej lieske, s teplotou dotahovania 80-83 °C. Hvozdy fungovali s dial-
kovymi teplomermi €i zapisovaCmi tepl6t, ktoré ale v tej dobe neboli
Uplne presné. Kvoli kontrole sa preto teploty merali aj ruéne ortuto-
vym teplomerom. Menej rovhomerné rozlozenie sladu na ploche
spodnych liesok malo ¢astokrat za nasledok az 12 stupriové teplotné
rozdiely. Problémom bolo aj nekontrolovatelhé kolisanie tlaku pary,
vdaka ¢omu bolo riadenie a udrziavanie teplét pri parnom ohreve
velmi obtazné (Nentwichova, 1974).

Uz pocas prvych rokov fungovania sladovne sa polozili zaklady
spoluprace s brnianskym pracoviskom VUPS o sUstavnej kontrole
vyroby hurbanovského sladu vratane technickej pomoci. Vdaka de-
siatkam opatreni, ktoré VUPS na zaklade prieskumov technologie
vyroby odporudil sladovni vykonat, doslo vo vyrobe sladu po¢as de-
kad k znaénému zlepSeniu.

3 INOVACIE A ORGANIZACNE ZMENY

3.1 Do roku 1995

Pévodna organizaéna Struktura pretrvala az do roku 1984, kedy
vznikol samostatny narodny podnik Zlaty Bazant, Hurbanovo. 9. 10.
1992 sa pivovar transformoval na akciovd spolo¢nost pod rovno-
mennym nazvom (Anonym, 1996; 2000).

Postavenim novej kli¢iarne s technolégiou 6ésmich Saladinovych
skrifi a dvoch novych jednolieskovych hvozdov sa v priebehu rokov
1986 a 1987 zvysila ro¢na vyrobna kapacita sladovne na priblizne
63 000 ton sladu. Kapacita mohla byt este vy3sia, bola véak prispo-
sobena maximalnej vyrobnej kapacite novych hvozdov. Zarover bol
vybudovany novy prijem jaémenria a sklad s kapacitou na 18 000 ton
jaémenia (Anonym, 1996). ]

Na spolupracu sladovne s VUPS velmi dobre poukazuje aj sprava
o mimoriadnej ulohe (Vrtélova, 1987) alebo dokument z roku 1988
(Zlaty Bazant, 1988), ktory sa venuje vtedajSej technolégii vyroby sladu.

Podla spravy sa napriklad doba mac¢ania upravila na 24 hodin,
s prevahou vzdusnych prestavok a uz len s jednym precerpanim
do vymécacieho naduvnika. Celkovy poc¢et naduvnikov sa tak mohol
rozdelit na polovicu, kde 32 z nich sluzilo pre posuvné hromady
a rovnaky pocet pre Saladinove skrine. Naduvniky uz slozili aj
na kropenie jaémena vd'aka sprchovacej ruzici, ktora zaroven vytva-
rala vodnu clonu pri plneni naduvnika. Oproti minulosti sa ja¢men
macal na stuperi domocenia okolo 38% a vysSie percenta mal do-
siahnut aZ naslednym viacnasobnym kropenim hromady pocas Kli-
Cenia, ktoré obycajne prebiehalo pat dni.

Objekt kliciarne bol dispozi¢ne rieSeny ako jednopodlazna budova
s 6smimi Saladinovymi skrifniami, s kapacitou priblizne 125 ton v jed-
nej. Jednalo sa o beténové linky s perforovanym dnom zhotovenym
z roStov ulozenych na nosnej konStrukcii. Vrch mali skrine otvoreny
a po ich dlhSich stranach boli umiestnené kolajnice, ktoré sluzili ako
vodiace zariadenie pre kolesa obracacieho a vyprazdriovacieho
stroja (obr. 4).

Dva jednolieskové hvozdy boli vysokovykonné, vybavené rovinny-
mi horakmi, programovou regulaciou teplét, regulaciou vykonu ven-
tiladtorov a pomeru Cerstvého a recirkulaéného vzduchu. Cely proces
hvozdenia tak bol automatizovany. Kazda lieska sa skladala zo sit,
otoénych okolo svojej pozdiznej osi a sklapanim liesok sa odhvozde-
ny slad premiestnil cez usmerrfiovacie sklzy a rozdelovaciu strechu
do zbernych koSov.

3.2 Vstup Heinekenu
V roku 1995 sa sladovria, ako sucast akciovej spolo¢nosti Zlaty
BaZant, stala ¢lenom holandskej spolo€nosti Heineken. Tento sve-
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box. The facility was made of concrete with a perforated floor made
of grates embedded in the load-bearing construction. The tops of the
boxes were open and the long sides had tracks installed as wheel
guides for the turning and discharging machine (Fig. 4).

Two single-floor kilns were heavy-duty, equipped with planar burn-
ers, programmable temperature regulation, fan output regulation,
and fresh to return air ratio. This automated the entire kilning pro-
cess. Each floor had mesh floors able to rotate on their longitudinal
axis, and the floors tilted to transfer the kilned malt along the guide
chutes and the separation roof to the collection vessels.

3.2 Entry of Heineken

In 1995 the maltery, as a part of the joint-stock company Zlaty
Bazant, became a member of the Dutch company Heineken. On 11th
October, this world-renowned international brewing enterprise pur-
chased 66% shareholding in the brewery, becoming its majority share-
holder while taking over the old maltery facility. Heineken successfully
implemented their investment plan and began to increase beer pro-
duction, which in turn raised the need for pilsner malt. And this is about
where the history of the new maltery began (Anonym, 1996;
Bartakovics, 2012). Beginning that year, it underwent extensive mod-
ernisation and automation of the entire production process, from in-
take of barley to the dispatch of malt, which led to the malt production
improvement and to an increase in the production capacity.

In 1998, a new steeping room took the place of the old steep tank
system. This new room consisted of only nine cylindroconical steep-
ing tanks, but with a maximum capacity of 45 tonnes of barley per
tank. Steeping became an automated process adjusted to 24 hours.
The most common process involved two wet stands and one dry
stand. Steeping tanks (Fig. 5) contained a central tube for aeration
that ran their entire length, an aeration nozzle, and a discharge tube
with a sieve. The bottom of the steep was equipped with pipes to
drain water and remove CO,, a water inlet, and an air inlet.

In 2000, with the purchase of the premises of the agricultural pur-
chasing coop Zithan, the storage capacity of the maltery was in-
creased by approximately 24,000 tonnes. A cooling system was also
installed in 2000 for the Wanderhaufen system floors and Saladin
boxes, ensuring continuous production even in the warmer months.
Following modernisation of the maltery’s technological equipment,
the total malt production capacity was increased to 80,000 tonnes
annually.

On May 5, 2000, general meeting decided to dissolve the joint-
stock company Zlaty Bazant, Hurbanovo and on January 1, 2001 to
merge it with joint-stock company Heineken Slovensko.

In 2001, the name of the joint-stock company Hurbanovo Maltings
was changed to Heineken Slovensko Sladovne. The second named
was incorporated as an independent joint-stock company on June 4,
2001 right after its split off from the joint-stock company Heineken
Slovensko.

4 CONSTRUCTION OF NEW MALTERY

The largest investment was the construction of a new maltery with
an annual production capacity of 100,000 tonnes of pilsner malt, fur-

Fig. 6 Construction of new maltery in 2001
Obr. 6 Vystavba novej sladovne v roku 2001

Fig. 5 Filling of the steeping tank
Obr. 5 PInenie macacieho naduvnika

tozndmy medzinarodny pivovarnicky koncern skupil dria 11. oktobra
spolu 66 % akcii pivovaru, ¢im sa stal jeho majoritnym akcionarom
a sucasne tak prebral aj staru prevadzku sladovne. Heineken uspes-
ne aplikoval svoj investiény projekt a postupne zvySoval produkciu
piva, €o si vyziadalo aj zvySenl potrebu sladu plzenského typu. A tu
niekde sa zaGala pisat histéria novej sladovne (Anonym, 1996;
Bartakovics, 2012). Od tohto roku prechadza rozsiahlou moderniza-
ciou a automatizciou celej vyroby od prijmu jaémena az po expedi-
ciu sladu, ¢o viedlo ku skvalitneniu vyroby sladu a zvy$eniu kapacity
vyroby.

V roku 1998 nahradila start zostavu naduvnikov nova maciaren,
ktort tvorilo uz len devat cylindro-kénickych naduvnikov, av$ak
s maximalnou kapacitou az 45 ton ja¢menia v jednom. Mé&canie sa
stalo automatizovanym procesom prispésobenym na 24 hodin.
Najbeznejsi postup bol rozdeleny na dve mokré a jednu suchu fazu.
Naduvniky (obr. 5) boli v strede po celej dizke vybavené rirou
na hlavné prevzdu$riovanie, prevzdusrnovacim prstencom a splav-
kovou rarou so sitom. Dno naduvnika bolo opatrené potrubim na vy-
pustenie vody a zaroveri odsavanie CO,, potrubim na dopustanie
vody a dal$im na privod vzduchu. 5

V roku 2000 doslo kupou priestorov polhonakupu Zitrian k rozsire-
niu skladovacich kapacit sladovne o priblizne 24 000 ton. V roku
2000 bolo tiez nainstalované chladenie na posuvnych hromadach
a Saladinovych skriniach, ¢im sa zabezpecila kontinualna vyroba aj
v teplejSich mesiacoch. Po zmodernizovani technologickych zaria-
deni sladovne sa tak celkovéa kapacita vyroby sladu zvysila na 80 000
ton ro¢ne.

Valné zhromazdenie spolo¢nosti rozhodlo dria 5. 12. 2000 o zru-
Seni spolo¢nosti Zlaty Bazant, a.s., Hurbanovo a driom 1. 1. 2001
o jej zluceni s obchodnou spolo¢nostou Heineken Slovensko, a.s.

V roku 2001 dochadza ku zmene nazvu firmy Hurbanovo Maltings,
a.s. na Heineken Slovensko Sladovne, a.s. Druha menovana vznikla
ako samostatna akciova spolo¢nost dria 4. juna 2001, a to od¢lene-
nim sa od akciovej spolo¢nosti Heineken Slovensko.
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Fig. 7 New maltery opening in October 2002
Obr. 7 Otvorenie novej sladovne v oktdbri 2002

ther increasing maximum annual production capacity to 150,000
tonnes. Following the decision of management, construction began
in the spring of 2001 and was completed ahead of schedule, allowing
malt production to launch in October 2002 (Fig. 6 and 7). The maltery
was built in record time near the old plant, due to storage and han-
dling premises.

The construction was realised by the joint-stock company
Doprastav Bratislava, while company Buhler AG (Anonym, 2003)
supplied the technological equipment in cooperation with NEREZ
KONTRA Ltd. SPEL-PROCONT Ltd PreSov provided the full auto-
mation of production.

The new plant included not only the technological areas, but also
new modern offices for operators, for barley purchasing and malt
sales department, and a laboratory. The entire investment amounted
to over 700 million Slovak crowns (Bartakovics, 2012).

Because the new steeping house had only been built a few years
before, additional premises were not built while the capacity of the
existing steeping tanks was increased instead. Three steeping tanks
with their original capacity continued to serve as one steeped barley
batch for the old Saladin boxes. For the remaining six steeping tanks,
maximum capacity was increased to 62 tonnes of barley, the total of
which represent one steeped batch for the newly built circular germi-
nating boxes. A regime of two wet stands and two dry stands was
used, and for technological reasons the transfer of steeped barley
was changed from wet to dry.

Germination continued to take place in the old Saladin boxes, and
then also in the six new circular boxes. These are contained in two
malting towers, in which the ground floor also contains offices and
a laboratory. Malt production in the outdated Wanderhaufen system
floors was discontinued in September 2002.

At the start of germination, barley is transferred from the steeping
tanks to germination boxes, where the seeds germinate for five days.
The new boxes (Fig. 8) are round with a diameter of 27.5 metres and
have mesh floors that allow cool air to be blown throughout the entire

4 VYSTAVBA NOVEJ SLADOVNE

Najvacsou investiciou bola vystavba novej sladovne s ro¢nou ka-
pacitou vyroby 100 000 ton sladu plzenského typu, ¢im doSlo k roz-
Sireniu maximalnej ro¢nej vyrobnej kapacity az na 150 000 ton.
Po rozhodnuti vedenia spolo¢nosti sa zac¢alo s jej vystavbou na jar
2001 a uz v oktobri 2002 sa v predstihu spustila vyroba sladu (obr. 6
a 7). Sladovna bola z dévodu skladovacich a manipulaénych priesto-
rov vybudované za rekordne kratky ¢as v blizkosti starej prevadzky.

Stavebnu ¢ast (budovy) realizovala firma Doprastav, a. s.
Bratislava, technologickl (zariadenia) firma Bihler AG (Anonym,
2003) v spolupraci s firmou NEREZ KONTRA, s.r.o. Celkovu auto-
matizaciu vyroby spracovala firma SPEL-PROCONT, spol. s r.o.,
PreSov.

Nové prevadzka zahfriala nielen technologické €asti, ale aj moder-
né administrativne priestory pre operatorov, oddelenie nakupu jag-
mena, predaja sladu a laboratérium. Realizacia stavby a technolégie
si vyZiadala viac ako 700 miliénov slovenskych kortn (Bartakovics,
2012).

Ked'ze bola nova maciaren skondtruovana len par rokov predtym,
nedoslo k budovaniu dal$ich priestorov, ale len k rozsireniu kapacity
uz fungujucich naduvnikov. Tri naduvniky s pévodnou kapacitou na-
dalej sluzili ako jedna zamacka pre staré Saladinove skrine.
Maximalna kapacita sa pri zvySnych Siestich naduvnikoch zvysila
na 62 ton ja¢menia, ktoré v sucte predstavuju jednu zaméacéku na no-
vovybudované Saladinove kruhové kliciace boxy. Vyuzival sa tu po-
stup na dve mokré a dve suché fazy a z technologickych dévodov sa
tiez zmenila doprava namoc¢eného jaémenia z mokrej na suchu.

Klicenie prebiehalo nadalej v starych Saladinovych skriniach
a po novom uz aj v Siestich novych kruhovych boxoch. Tie sidlia
v dvoch sladovnickych veziach, na prizemi ktorych sa nachadzaju aj
kancelarie a laboratéria. Zaroven bola v septembri 2002 odstavena
vyroba sladu na zastaranych posuvnych hromadéach.

Na zaciatku kli¢enia je jaémeri dopraveny z naduvnikov do kli¢ia-
cich boxov, kde zrna kli¢ia pat dni. Nové skrine (obr. 8) predstavuju
kruhovy priestor s priemerom 27,5m, ktorého podlaha pozostava zo
sit umoznujucich pristup vharnaného chladného vzduchu do celého
objemu skrine. Na boku kruhovej steny nad sitom je umiestnena do-
pravna kolajnica sliziaca ako vodiace zariadenie pre kolesa plniace-
ho, obracacieho a vyprazdriovacieho stroja. Ten je vybaveny Ziarovo
pozinkovanymi obracaémi, ktoré disponuji samostatne poharanymi
otoénymi skrutkami na optimalne obracanie kli¢iaceho ja¢mena.
Klimatizacia bola v kazdom boxe zabezpecena dvoma ventilatormi
a dvoma radmi zvlh¢ovacich dyz.

Okrem dvoch budov uréenych pre nové Saladinove skrine sa spo-
lo¢nost z hladiska kapitalovych nakladov rozhodla vybudovat aj novy
vysokokapacitny jednolieskovy hvozd (obr. 9). Ide o zelezobeténovu
budovu kruhového pédorysu o priemere 36,3 m, hore uzavretd, s po-
hyblivou klapkou na boku na odvadzanie vzduchu. Plnenie a vy-
prazdriovanie hvozdu je zabezpeCované strojovym zariadenim.
Dennl $arzu jaémefia o velkosti 360 ton dokaze hvozd vysusit
za menej ako 20 hodin. Systém na rekuperaciu tepla znizuje prie-
mern0 ro¢nu spotrebu tepelnej energie asi 0 30 %. Nakolko energe-
tické naklady predstavuji nezanedbatelht polozku celkovych nékla-
dov sladovne, iSlo 0 vyznamn zmenu znamenajucu pokrok.

Fig. 8 Filling of the new Saladin fermination box
Obr. 8 Plnenie kli¢iaceho boxu novej Saladinovej skrine
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Fig. 9 New kiln from bird’s eye view
Obr. 9 Novy hvozd z vtacej perspektivy

vessel. On the side of the round wall above the mesh sits a track that
guides the wheels of the filling, turning, and discharging machine. It
is equipped with hot-dipped galvanised turners with independently
driven screws for optimal turning of the germinating barley. The box-
es are cooled by two fans and two rows of spraying nozzles.

In addition to the buildings that house the new Saladin boxes, the
company also incurred capital costs to build a new high-capacity
single-floor kiln (Fig. 9). This is a circular, reinforced concrete build-
ing with a diameter of 36.3 metres, closed at the top, with a movable
damper on the side to discharge air. Filling and emptying of the kiln
is ensured by a machine. The kiln can dry a daily batch of 360 tonnes
of barley in less than 20 hours. The heat recuperation system re-
duces the average annual heat consumption by about 30%. Since
utility costs represent a considerable proportion of the total costs of
the maltery, this was a significant change and improvement.

Kilning also continued to take place in two old single-floor kilns
from 1986, but the original four kilns that belonged to the oldest mal-
tery were decommissioned.

The maltery operated with this setup for 10 years, during which
produced over a million tonnes of malt for breweries both at home
and abroad. During this decade, there were only 60 days when pro-
duction had to be stopped, and it was only because of the large
stocks of malt and during the time repairs were made to the gas
regulating station (Bartakovics, 2012).

The old Saladin boxes and two old kilns were decommissioned
gradually during 2012 and 2013. Management took this decision pri-
marily due to the technical condition of the buildings and equipment,
while modern malt production in the new maltery continued to be the
company’s clear priority.

5 THE PRESENT

Despite reduction in the maltery’s annual production capacity after
2012 down to approximately 111,000 tonnes (Fig. 10), Heineken
Slovensko Sladovne (hereafter HSS) is still the largest and most
state-of-the-art maltery (Fig. 77) not only in Slovakia, but also in the
entire Central Europe region (Sev¢ik, 2017). Although the maltery is
the largest electricity and gas customer in the Komarno region, in
terms of energy consumption it is one of the most effective malteries
in general.

The maltery runs continuous operations, processing on average
360 tonnes of cleaned malting barley daily, from which approximate-
ly 305 tonnes of pale malt will be produced (Bartakovics, 2012;
TASR, 2017). One eight-hour work shift can intake 800 tonnes of
barley. Barley can be received by truck (Fig. 12) and rail at the same
time.

With regard to the malting barley varieties at the end of 90s resp.
at the turn of millennium, the most bought were mainly Slovak varie-
ties like Jubilant, Kompakt or Expres. Since 2004, Czech variety
Malz has started to advance and it has virtually remained in the fore-

Spolu s him hvozdenie nad’alej prebiehalo aj na dvoch starych jed-
nolieskovych hvozdoch z roku 1986. Povodné Styri hvozdy, ktoré boli
stcastou najstar$ej sladovne, véak boli odstavené.

V tejto podobe sladoviia fungovala 10 rokov, po¢as ktorych vypro-
dukovala viac ako milion ton sladu pre doméace aj zahrani¢né pivova-
ry. Bez vyroby bola pocas tejto dekady len 60 dni, aj to z dévodu
vysokych zasob sladu a opravy regula¢nej stanice plynu (Bartakovics,
2012).

Pocas rokov 2012 a 2013 sa z vyroby postupne odstavili staré
Saladinove skrine a dva staré hvozdy. Vedenie spolo¢nosti sa k to-
muto kroku priklonilo najmé kvéli technickému stavu budov a zaria-
deni, pricom jednoznaénou prioritou spolo¢nosti zostala moderna
vyroba sladu na novej sladovni.

5 SUCASNOST

Aj napriek poklesu ro¢nej vyrobnej kapacity sladovne po roku
2012 na Groveri priblizne 111 000 ton sladu (obr. 10) je spolo¢nost
Heineken Slovensko Sladovne (dalej len HSS), a.s., nadalej najvac-
Sou a najmodernejSou sladovriou (obr. 17) nielen na Slovensku, ale
aj v celom stredoeurdpskom regiéne (Sevcik, 2017). Napriek tomu,
ze sladovria patri k najva¢sim odberatelom elektrickej energie a ply-
nu v regiébne Komarna, spotrebou energie sa radi k jednej z najefek-
tivnejsich sladovni vobec.

Sladoviia bezi v nepretrzitej prevadzke a kazdy den spracuje
v priemere 360 ton vycCisteného sladovnickeho jaémenia, z ktorého
sa vyrobi priblizne 305 ton svetlého sladu (Bartakovics, 2012; TASR,
2017). Za osemhodinovd pracovnii zmenu je schopna prijat 800 ton
jatmeria. Prijem jacmeria mbze prebiehat sti¢asne nakladnymi vo-
zidlami (obr. 12) a Zeleznicnou dopravou.

Co sa tyka odréd sladovnickeho jaémeria, na konci 90. rokov,
resp. na prelome milénia sa medzi najviac vykupované radili predo-
vSetkym slovenské odrody Jubilant, Kompakt ¢ Expres. Od roku
2004 sa zacala dopredu dostavat ¢eska odroda Malz, ktora sa drza-
la v popredi prakticky az do nedavnej minulosti. Spociatku jej sekun-
dovala daldia éeskad odroda Ebson a po nej holandska odroda
Kangoo, ktora je dodnes vébec najviac vykupovanou odrodou v ram-
ci HSS. V sucasnosti HSS preferuje odrody s vyberovou sladovnic-
kou kvalitou, s vysokym extraktom v su$ine sladu, s vysokym stup-
flom prekvasenia a s nizkym obsahom betaglukanov (Sev¢ik, 2017).

Celkova skladovacia kapacita ¢ini priamo v Hurbanove priblizne
40 000 ton na ja¢meri a 15 500 ton na slad. Sladovria ma vsak k dis-
pozicii aj dalSie skladovacie priestory mimo Hurbanova, ¢i uz ide
o0 vlastné alebo externé sklady.

Po sladovniach v Belgicku a Mexiku disponuje HSS celosvetovo
trefou najvac¢Sou vyrobnou kapacitou v ramci celého koncernu
Heineken. Ak hovorime o kvalite, je na tom hurbanovsky slad este
lepsie. Cely vyrobny proces je neustale monitorovany a automatizo-
vany, ¢o umoziuje vyrabat homogénny slad bez vyraznych odchy-
lok (Bartakovics, 2012).

Dokumentuju to aj vysledky tzv. Q18 rebri¢ka, podla ktorych dosia-
hol v roku 2017 prave slad z Hurbanova v konkurencii vSetkych sla-
dovni spolo¢nosti Heineken celosvetovo najlepsie vysledky. Hodnota
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Fig. 10 Production and export of Hurbanovo malt in the last 20 years
Obr. 10 Vyroba a export hurbanovského sladu za poslednych 20
rokov
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Fig. 11 Current visualization of the old and new maltery premises
Obr. 11 Sucasna vizualizcia starych a novych priestorov sladovne

front until the recent past. Initially, she was followed by another
Czech variety Ebson and especially Dutch variety Kangoo, which is
still the most purchased variety within the HSS. Currently, HSS pre-
fers varieties with good malting quality, high extract content in dry
matter, high degree of attenuation and low content of beta glucans
(Seveik, 2017).

The premises of the Hurbanovo plant have a storage capacity of
approximately 40,000 tonnes of barley and 15,500 tonnes of mal,
but the maltery also has available additional owned and leased off-
site storage facilities.

After the malting plants in Belgium and Mexico, HSS has the
world‘s third largest production capacity within the entire Heineken
concern. The stats are even better for Hurbanovo malt when it comes
to quality. The entire process is continually monitored and automat-
ed, allowing for homogenous malt production with no significant de-
viations (Bartakovics, 2012).

This was also reflected in the Heineken Q18 rankings. According
to them, Hurbanovo malt achieved in 2017 the best results of all the
Heineken malteries worldwide. Q18 value is an indicator of the ana-
lyzed malt quality as it consists of all measured malt parameters and
its specifications. These are together 18 quality indicators of malt
and wort produced from it, including extract, protein content, friability
and others.

Malt is the most important ingredient for beer production, funda-
mentally affecting its character and forming its body. For example,
Zlaty Bazant beer is brewed with a hop to malt ratio of about 1 to 99.
The quality of the malt is the absolutely key for the qualitative param-
eters and taste or sensory characteristics of the beer.

In addition to malt, the maltery also produces several thousand
tonnes of by-products every year, primarily materials obtained when
the barley is being cleaned (barley husks and small grains) or during
the actual production of malt (malt culms and malt dust). Malt culms
are sold to customers either as a free or granulated product.

5.1 Export

The Hurbanovo plant has always had high exporting ambitions. It
began exporting its products when the plant opened. After a few
years, both the malt and the beer found a fixed place on the foreign
markets of Europe, North and South America, Africa, and Asia
(Anonym, 1996). At that time, you would find malt customers in plac-
es like the USSR, Cuba, Japan, Germany, Romania, Yugoslavia,
Venezuela, Sweden, and Norway.

HSS is currently not only the largest processor of malting barley in
Slovakia, but also the largest exporter of malt. Malt is also the most
important export commodity of Slovakia in terms of post first-pro-
cessing products. Over 3.4 million tonnes of malt have been pro-
duced in Hurbanovo since 1967, of which approximately 15% is pro-
cessed by the Hurbanovo brewery to produce the beers from its
portfolio. The remaining 85% is exported (Fig. 10) to 15 breweries in
seven European countries, from which 35 various brands of beer are
produced for a total of more than 7 million hectolitres annually.

At first, malt was also sold on the free market to Kazakhstan,
Lithuania, and Russia. However, since 2006 it has only been sold to
breweries in the Heineken group, meaning the range of customers is
more or less constant. The largest customer for many years has
been Grupa Zywiec in Poland, with smaller amounts sold to brewer-

Q18 je indikatorom analyzovanej kvality sladu, nakolko pozostava zo
vSetkych hodnotenych parametrov sladu a ich S$pecifikacii.
Spolu ide o 18 kvalitativnych ukazovatelov sladu a z neho vyrobenej
sladiny vratane extraktu, obsahu bielkovin, friability a d'al$ich.

Slad je najd6lezitejSou ingredienciou pre vyrobu piva, ktora zasad-
ne ovplyvruje jeho charakter a tvori jeho telo. Pri vareni piva Zlaty
Bazant je napriklad pomer medzi chmelom a sladom az priblizne
1:99. Kvalita pouzitého sladu je tak pre kvalitativne parametre
¢i chufové a senzorické vlastnosti piva absolGtne kl¢ova.

Okrem sladu kazdoro¢ne sladoviia vyprodukuje aj niekolko tisic
ton vedlajSich produktov. Jedna sa predovSetkym o materialy ziska-
né pri Cisteni jaémena (jaémenné plevy a zadny ja¢meri) alebo pri
samotnej vyrobe sladu (sladovy kvet a sladovy prach). Sladovy kvet
sa odberatelom predava volhe loZzeny alebo granulovany.

5.1 Export

Hurbanovsky zavod mal od zaciatku svojho pésobenia vysoké ex-
portné ambicie. Si€asne so spustenim prevadzky zacal aj s vyvo-
zom svojich vyrobkov do sveta. Slad aj pivo si uz po niekolkych ro-
koch nasli stale zazemie na zahrani¢nych trhoch Eur6py, Severnej
a Juznej Ameriky, Afriky i Azie (Anonym, 1996). Odberatelov pre slad
by ste vtedy nasli napriklad v ZSSR, na Kube, v Japonsku, Nemecku,
Rumunsku, Juhoslavii, Venezuele, Svédsku alebo v Norsku.

V sucasnosti je HSS na Slovensku nielen najvaésim spracovatelom
sladovnickeho jaémenia, ale aj exportérom sladu. Ten je zaroven naj-
vyznamnejSou exportnou komoditou Slovenska v ramci vyrobkov
po prvom spracovani. Od roku 1967 sa v Hurbanove vyprodukovalo
viac ako 3,4 miliéna ton sladu, z ktorého v su¢asnosti priblizne 15%
spracuje hurbanovsky pivovar na vyrobu piv zo svojho portfolia.
Zvydnych 85% smeruje na export (obr. 10) do 15-tich pivovarov
v siedmich eurdpskych krajinach, a vyraba sa z neho 35 r6znych zna-
Ciek piva, v celkovom objeme viac ako 7 milibnov hektolitrov ro¢ne.

Zo zaciatku sa slad predaval aj na volhy trh do Kazachstanu, Litvy
¢i Ruska. Od roku 2006 sa vSak predava vylu¢ne pivovarom skupiny
Heineken, takZze okruh zakaznikov je viac-menej staly. Najvacsim
odberatelom je uz po dlhé roky Grupa Zywiec v Polsku, v mensom
mnozstve si to pivovary v Rumunsku, Raklsku, Madarsku,
Slovinsku, Maceddnsku alebo Bulharsku (Bartakovics, 2012; TASR,
2017).

V prvych dekadach fungovania sladovne sa slad balil prednostne
do vriec (obr. 13). V 90. rokoch sa podiel vrecovaného sladu postup-
ne znizoval, pri€om v novembri roku 2003 odisli posledné zabalené
vrecia hurbanovského sladu do pivovaru v Kazachstane. Od tej doby
sa slad dodava vylu€ne volhe lozeny a sype sa priamo do doprav-
nych prostriedkov (Bartakovics, 2012).

5.2 Podpora slovenskych farmarov

Hurbanovska sladovria kazdoroéne nakupuje priblizne 45 % celko-
vej domacej produkcie (Sevcik, 2017). Zaroven spracuje okolo
140 000 ton sladovnickeho jaCmenria roc¢ne, pricom az 3/4 z tohto
objemu pochadzaju z domécich zdrojov (TASR, 2017).

Zo vSetkych dodavatelov sladovnickeho jaémenfa do Hurbanova
tvoria 70% prvovyrobcovia — farmari. V obdobi rokov 2006 - 2016
vSak doslo na Slovensku k poklesu pestovatelskych pl6ch sladovnic-
keho jaCmena az o 42%. Farmarov Casto zlaka pestovanie inych
plodin, ktoré si menej naro€né na meniace sa klimatické podmienky

Fig. 12 Barley intake by trucks
Obr. 12 Prijem jaémena nakladnymi vozidlami
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ies in Romania, Austria, Hungary, Slovenia, Macedonia, and
Bulgaria. (Bartakovics, 2012; TASR, 2017).

In the first few decades, the maltery preferred to package malt into
bags (Fig. 13). In the 1990s, the proportion of bag-packaged malt
was gradually reduced until finally in November 2003, the final
Hurbanovo malt packaged in bags was shipped off to a brewery in
Kazakhstan. Since then malt has been supplied strictly in bulk, load-
ed directly into the transport vehicles (Bartakovics, 2012).

5.2 Supporting Slovak Farmers

The Hurbanovo maltery buys approximately 45% of the total an-
nual domestic production (Sev¢ik, 2017). It processes around
140,000 tonnes of malting barley per year, with three quarters of that
sourced locally (TASR, 2017).

Seventy percent of all the suppliers of malting barley to Hurbanovo
are primary producers - farmers. However, between 2006 and 2016
there was a reduction of malting barley growing areas by nearly
42%. Farmers are often drawn to grow other crops that are less sus-
ceptible to the ever-changing climate and that are easier to grow to
food quality (Heineken Slovensko Sladovne, 2014).

That is one of the reasons that Heineken strives to support the ef-
ficient cultivation of malting barley by advancing cooperation be-
tween trading companies, breeding stations, seed companies, and
the Slovak Beer and Malt Association of which it is a member (Sev¢ik,
2017; TASR, 2017).

HSS develops and implements projects in order to get closer to
the cultivation practice, to emphasize the importance of the malting
industry in Slovakia, and draw attention to the fact that even today
malting barley growers in Slovakia have a customer base (Sevcik,
2017). Some of the regular activities of the maltery include a malting
field days, special conferences for farmers, and cooperation in de-
veloping quality barley varieties.

The decrease of barley acreages is one of the contemporary chal-
lenges faced by the Slovak malting industry, and the common objec-
tive is to continue to support Slovak growers of malting barley to
achieve the largest possible percentage of malt production
from local sources.

6 CONCLUSIONS

Malt is the most important Slovak export agro-commodity after the
first processing. Nowadays, up to 90% of malt produced in Slovakia
is being exported every year. Malting plant of joint-stock company
Heineken Slovensko has a significant involvement on this successful
export. In 2017, the maltery celebrated a half a century in business.
This success would not have been achieved without dozens of im-
passioned and driven employees who have worked here over the

Fig. 14 Current staff of the malting plant
Obr. 14 Suc€asny kolektiv zamestnancov sladovne

Fig. 13 Bagged malt thrown down to the loading area of wagons
Obr. 13 Vrecovany slad, spustany otvorom na loZnG plochu vagbnov

a dosahovanie potravinarskej kvality (Heineken Slovensko Sladovne,
2014).

Aj preto sa Heineken snazi podporit efektivne pestovanie sladov-
nickeho jaémenia, rozvijanim spoluprace s obchodnymi spolo¢nos-
tami, $lachtitelskymi stanicami, osivarskymi firmami, aj so
Slovenskym zdruZenim vyrobcov piva a sladu, ktorého je ¢lenom
(Sevcik, 2017; TASR, 2017).

HSS pripravuje a realizuje projekty s cielom priblizit sa pestovatel-
skej praxi, zvyraznit vyznam sladovnickeho priemyslu na Slovensku
a tym poukazat na to, Ze aj dnes ma slovensky pestovatel pre koho
sladovnicky jacmeri pestovat (Sevéik, 2017). Medzi pravidelné akti-
vity sladovne patria sladovnicke dni pola, odborné konferencie pre
pestovatelov ako aj spolupraca pri vyvoji kvalitnych odrod jacmenria.

Klesajuce vymery jaémena su totiz jednou z vyziev slovenského
sladovnickeho priemyslu su€asnosti a spoloénym zadmerom je tak
nadalej podporovat slovenskych pestovatelov sladovnickeho jaéme-
ria, s ciefom pokryt ¢o najvacsi podiel vyroby sladu z domacich zdro-
jov.
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years and have contributed to the good name of malthouse with their
professional approach toward their jobs. These people are the ones
that have given and continue to give this plant a meaning (Fig. 14).
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6 ZAVER

Slad je najvyznamnejSou slovenskou exportnou agrokomoditou
po prvom spracovani. V stu€asnosti sa do zahrani€ia exportuje kazdy
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