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Abstract

After the harvest 2023, three varieties were registered
in the Slovak Republic after three years of testing: the
spring barley variety LG Rhapsody, the two-row winter
barley variety Claudia, and the six-row winter barley
variety MH Irén. The malting quality was determined
for the varieties LG Rhapsody and Claudia. LG Rhapso-
dy gave extract in malt dry matter of 83.2%. Proteolyt-
ic modification of this variety was high (Kolbach index
52.3%). The diastatic power (343 WK), the quality of
the sweet wort (apparent final attenuation 82.1%), and
the cytolytic modification (friability 94% and B-glucan
content of the wort 60 mg/1) were at an optimal level. In
all cases, the variety gave a clear sweet wort. The winter
two-row barley variety Claudia gave a sweet wort with
an extract of 81.5%. Kolbach index (46.2%) and diastatic
power (508 WK) were at optimal levels. The quality of
the sweet wort (apparent final attenuation 80.5%) and
the cytolytic modification (friability 83% and B-glucan
content of the wort 169 mg/1) were at an average level.
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Abstrakt

Po sklizni v roce 2023 byly ve Slovenské republice po
tfech letech testovani registrovany tri odridy, odrida
jarniho je¢mene LG Rhapsody, dvourada odriida ozimého
jeCmene Claudia a vicerada odrliida ozimého jeCmene
MH Irén. Sladovnicka kvalita byla stanovena u odrld
LG Rhapsody a Claudia. Odrida LG Rhapsody poskytla
extrakt v susiné sladu na urovni 83,2 %. Proteolytické
rozlusténi bylo u této odridy vysoké (Kolbachovo cislo
52,3 %). Diastaticka mohutnost (343 WK), kvalita sladiny
(dosazitelny stupen prokvaseni 82,1 %) a cytolytické
rozlusténi (friabilita 94 % a obsah B-glukant ve sladiné
60 mg/l) byly na optimalni arovni. Odriida poskytla ve
vSech pripadech sladinu ¢irou. Oziméa dvourada odrtda
je€mene Claudia poskytla sladinu s extraktem na Urovni
81,5 %. Kolbachovo ¢islo (46,2 %) a diastaticka mohutnost
(508 WK) byly na optimalni drovni. Kvalita sladiny
(dosazitelny stupen prokvaseni 80,5 %) a cytolytické
rozlusténi (friabilita 83 % a obsah B-glukan(i ve sladiné
169 mg/l) byly na primérné trovni.

Keywords: jecmen; odriida; sladovnicka kvalita

1 Introduction

According to the propagating areas, the most widely
spread spring malting barley varieties in the Slovak Re-
public in 2022 were Overture (45%), LG Tosca (14%),

1 Uvod

Podle mnozitelskych ploch v roce 2022 patrily ve
Slovenské republice k nejrozsifenéjsim odridam

jarniho sladovnického je¢mene odridy Overture
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Tango (9%), Kangoo (8%), and Laudis 550 (7%). The
varieties Casanova (18%), LG Triumph (16%), KWS Sca-
la (13%), KWS Somerset (8%), and KWS Tenor (7%)
dominated in the winter barley propagating areas (Drab
et al, 2023). In 2023, barley was harvested from a total
of 113,600 ha (malting barley accounting for 42,500 ha)
with an average yield of 5.4 t/ha.

In the framework of the state varietal trials of the Slo-
vak Republic (Act No. 597/2006), the following parame-
ters are monitored: yield and other agronomic traits, dis-
ease resistance, mechanical characteristics of the grain,
and malt and sweet wort characteristics.

2 Materials and methods

In the present study, the agronomic characteristics of the
spring barley variety LG Rhapsody, the two-row winter
barley variety Claudia, and the six-row winter barley va-
riety MH Irén were assessed (Tables 1, 3a, 3b). For the
non-malting variety MH Irén, information is given only in
tables (Tables 1, 3b) without further description.

Table 1 Barley varieties registered after the harvest 2023
Tabulka 1 Odridy je¢mene jarniho registrované po sklizni 2023

Variety / Code

Odrida / Kod

spring malting barley
jarni sladovnicky jecmen

Agent in the SR / Maintainer
Zastupce v SR / Udrzovatel

(45 %), LG Tosca (14 %), Tango (9 %), Kangoo (8 %)
a Laudis 550 (7 %). Na mnoZitelskych plochach
ozimého je¢mene mély znacny podil odridy Casanova
(18 %), LG Triumph (16 %), KWS Scala (13 %), KWS
Somerset (8 %) a KWS Tenor (7 %) (Drab et al. 2023).
V roce 2023 byl je¢men sklizen celkem ze 113 600 ha
(sladovnicky je¢men byl na 42 500 ha) s primérnym
vynosem 5,4 t/ha.

V ramci statnich odrtidovych zkousek Slovenské
republiky (zakon ¢islo 597/2006) jsou sledovany: vynos
a dalsi agronomické znaky, odolnost vici chorobam,

mechanické vlastnosti zrna a vlastnosti sladu a sladiny.

2 Material a metody

V predlozené studii byly hodnoceny hospodarské vlast-
nosti odrldy jarniho jecmene LG Rhapsody, odridy
ozimého dvouradého jecmene Claudia a odrtdy ozimého
viceradého je¢mene MH Irén (Tabulky 1, 3a, 3b). U ne-
sladovnické odriidy MH Irén jsou informace uvedeny
pouze v tabulkéch (Tabulky 1, 3b) bez dal$iho popisu.

2.1 Analyza sladu
Sladovnicka kvalita odrdd Claudia a LG Rhap-
sody byla stanovena na zdkladé mikrosladovaci
zkousky a nasledného rozboru sladu a sladiny
12ti vzorki sladu ziskanych v letech 2021 az
2023 (Tabulka 2).

LG Rhapsody

Limagrain Ceska republika s.r.o.

Vzorky osiva (frakce nad 2,5 mm) pro

LGBN16164-07 Limagrain Europe S.A. S.

mikrosladovaci zkousky dodal Ustredny kon-

winter two-row malting barley
ozimy dvourady sladovnicky je€men

trolny a skuaSobny ustav polnohospodarsky
(UKSUP) v Bratislavé.

Claudia

SAATBAU Slovensko s.r.o.

Maceni probihalo v macirné po dobu 72 ho-

SZDY3617

Saatzucht Donau Gesmb.H. & CoKG

din pti stfidani namacek a vzdusnych prestavek.

winter six-row non-malting barley
ozimy vicefady nesladovnicky jeCmen

Voda a teplota vzduchu byly udrzovany na

14,0 °C. Délky namacek a vzdusnych prestavek:

MH Irén Agromag Kft.

prvni den namacka 5 hodin a 19 hodin vzdusna

KM-H-11 Dr. Muranyi Istvan

prestavka, druhy den namacka 4 hodiny a 20 ho-

2.1 Malt analysis
The malting quality of the Claudia and LG Rhapsody vari-
eties was determined based on a micro-malting test and
subsequent analysis of the malt and sweet wort of 12 malt
samples obtained between 2021 and 2023. (Table 2).
The grain samples (grain fraction above 2.5 mm) for the
micro-malting tests were supplied by the Central Control
and Testing Institute in Agriculture (CCTIA) in Bratislava.
The malting of the 0.5 kg samples was carried out in a mi-
cro-malting plant (KVM Czech Republic). The micro-malting
was carried out according to the MEBAK method (2018).
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din vzdu$na prestavka. Treti den byl obsah vody
v kli¢icich zrnech upraven na hodnotu 45 %
namocenim nebo postiikem.

Kli¢eni probihalo v kli¢irné. Teplota béhem kli¢eni
byla udrzovana na 14,0 °C. Celkova doba Kkli¢eni byla
72 hodin.

Hvozdéni probihalo v jednoliskovém elektricky vy-
tapéném hvozdu. Faze predsouseni trvala 12 hodin pii
teploté 55 °C. Béhem faze zvySovani teploty se teplota
postupné zvysSovala az na 75 °C. Faze dotahovani sladu
probihala 4 hodiny pri teploté 80 °C.

V nesladovaném zrnu jeCmene a ve vyrobeném

sladu a sladiné byly stanoveny nasledujici znaky: obsah
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Table 2 Malt and wort characteristics
Tabulka 2 Viastnosti sladu a sladiny

2021-2023

. e winter barley
spring barley / jarni je e
Quality parameter Units References ozimy jeCmen

Znak kvality Jednotky Odkazy

Protein content of barley (factor 6.25)
Dusikaté latky v jeémeni (faktor 6.25)

% EBC2010 | 104+0.8 108+ 0.7 106+ 0.6 104 +£0.6 113+1.0 11411

Starch content of barley

Skrob v zrmu jecmene % NIR 633+13 | 622+15 | 623+14 | 633+14 | 633+15 | 62916
StupeDﬁe dg;;f)‘é’fa:?‘:)i"i"f;nééce % 31720 | 329+23 | 321:24 | 323:20 | 309+17 | 300+14
Degree of steeping 2 % 395+17 | 408+21 | 399+23 | 403+19 | 383+18 | 37.3+15

Stupen domoceni po 2 namacce

Malt yield d. m.
Vytéznost v susiné

% Briggs 1998 | 92.0+0.7 912+13 913+1.0 90.9 £0.9 91112 913+13

Respiration losses d. m.

o .
Ztrity prodychanim % Briggs 1998 [ 4.2+0.5 45+08 43+0.7 4406 4.6+0.8 44+0.9

Rootlet losses d. m.

o .
Ztraty odklicenim % Briggs 1998 [ 3.8+0.3 43+05 43+0.3 4.7 £04 44+0.5 43+0.6

Extract of malt, congress mash
Extrakt sladu, kongresni sladina
Hartong VZ 45 °C o MEBAK 2011
Relativni extrakt pfi 45 °C % 34411 476+ 2.6 50.1+2.1 435+4.2 51.8+4.0 37.2+3.3 37.3+29
Kolbach index
Kolbachovo cislo

% EBC2010 | 822+0.8 82408 827+0.8 83.2+09 81019 815+18

% EBC2010 | 479+18 479+1.4 477 2.6 523+29 40.6 £ 4.0 462+5.1

Diastatic power

. . WK EBC 2010 300 + 68 346 + 64 397 + 86 343 + 65 479 + 82 508 + 94
Diastaticka mohutnost

Apparent final attenuation

.. } - - % EBC 2010 | 80.8+1.1 820+ 1.3 821+1.1 821+14 818+ 1.1 80.5+29
Dosazitelny stupen prokvaseni

Friability

e % EBC 2010 92+4 86+6 93+3 94+ 5 75+11 83+11
Friabilita

B-Glucans of wort

B-Glukany ve sladiné mg/| EBC 2010 165+ 71 129+ 56 84 + 44 60+ 29 203 £ 106 169+ 118

Protein content of malt (factor 6.25)

0O,
Dusikaté litky ve sladu (faktor 6,25) % EBC 2010 98+0.9 103+0.8 100+ 0.7 9.6+0.7 109+1.1 109+1.1

Total nitrogen of malt (Kjeldahl)

0O,
Dusik ve sladu (Kjeldahl) % EBC2010 | 1.56+0.14 | 1.64+0.13 | 1.60+0.11 | 1.54+0.11 | 1.75+0.18 | 1.75+0.18

Soluble nitrogen of wort (Kjeldahl)

Rozpustny dusik ve sladiné (Kjeldahl) mg/| EBC 2010 840+ 83 882+79 858 £ 91 905 + 80 787 £49 899 + 56

Soluble nitrogen of malt (Kjeldahl)

Rozpustny dusik ve sladu (Kjeldahl) mg/100g | EBC 2010 747 £ 73 787 + 68 765 £ 80 806 + 72 704 £ 43 802 + 50

Soluble protein of malt (Kjeldahl)

Rozpustné dusikaté latky ve sladu % EBC 2010 47 +0.5 49 +04 48 +0.5 5.0+04 44 +0.3 50+0.3
(Kjeldahl)
Appearance (clarity) of wort MEBAK 2018
Cirost sladiny R-205.05.730 1.25+0.62 | 1.08+0.29 | 1.50+1.00 | 1.00+0.00 | 1.25+0.47 | 1.17 £0.40
=)
Haze of wort (90%) EBC | EBC2010 | 142+158 | 089069 | 244317 | 0712016 | 1.51+1.18 | 1.25+1.17
Zakal sladiny (90°)
Haze of wort (12°)
! . S EBC EBC2010 | 217+286 | 1.10+1.04 | 242+294 | 0.77+0.30 | 1.55+1.15 | 1.52+1.78
Zakal sladiny (12°)
S = standard varieties / standardni odrtdy X = mean / primér sx = standard deviation / smérodatna odchylka
Wort clarity / cirost sladiny 1 - clear/ cira 3 - opalescent / opalescentni

2 - weakly opalescent / slabé opalescentni 4 - cloudy / zakalena
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Steeping took place in the steeping box for 72 hours,
with alternating wet stages and air rests. The water and
air temperatures were maintained at 14.0 °C. Duration of
wet stages and air-rests: on the first day, the wet stage
took 5 hours and air-rest 19 hours, on the second day,
the wet stage took 4 hours and the air-rest 20 hours. On
the third day, the water content of the germinating grains
was adjusted to 45% by steeping or spraying.

Germination took place in the germination box.
The temperature during germination was maintained at
14.0 °C. The total germination time was 72 hours.

Kilning took place in a single-floor electrically heat-
ed kiln. The free-drying stage lasted 12 hours at 55 °C.
During the forced drying stage, the temperature was
gradually increased to 75 °C. The curing stage was car-
ried out for 4 hours at 80 °C.

The following traits were determined in the unmalted
barley grain and the malt and sweet wort produced: ni-
trogen content in the unmalted grain, extract in malt dry
matter,; relative extract at 45 °C, Kolbach index, diastatic
power, apparent final attenuation, friability, 3-glucan con-
tent of the sweet wort, and wort turbidity according to the
methodologies described in MEBAK (2011, 2018) and EBC
Analysis Committee (2010). The clarity of the malt deter-
mined visually was assessed as follows: 1 = clear, 2 = weak-
ly opalescent, 3 = opalescent, 4 = cloudy (Table 2).

2.2 Selection of the test sites
The basic characteristics of the test sites are given in the
Barley Year Book 2023 (Drab et al, 2023). Each year,
grain samples of standard varieties LG Belcanto, Overture
a Soulmate were collected from all twelve test sites. The
level of pre-germination and nitrogen content were deter-
mined in the grain samples collected. Sites with pregermi-
nated grains were excluded from further monitoring.
Subsequently, four sites were selected with grain pro-
tein contents of standard varieties ranging from 10.2 to
11.0%. From these sites, samples were taken for micro-
malting and subsequent analysis of the malt produced.

2.3 Agronomic characteristics
Information on yield, agronomic data, disease resistance,
and mechanical properties of the grain of the evaluated
barley varieties was obtained from the state variety trials
of the Slovak Republic from the testing stations of CCTIA.
Significant agronomic characteristics were evaluated in
the case of the spring barley variety LG Rhapsody based on
35 trials (Table 3a) and in the case of the winter barley va-
rieties Claudia and MH Irén based on 18 trials (Table 3b).
Significant agronomic characteristics of barley vari-
eties Claudia, LG Rhapsody, and MH Irén were evaluated
based on the results obtained from trials conducted in
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dusikatych latek v nesladovaném zrnu, extrakt v susiné
sladu, relativni extrakt pri 45 °C, Kolbachovo ¢islo, dia-
statickd mohutnost, dosazitelny stupeil prokvaseni, fria-
bilita, obsah B-glukant ve sladiné a zakal sladiny podle
metodik uvedenych v publikacich MEBAK (2011, 2018)
a EBC Analysis Committee (2010). Cirost sladiny sta-
novena vizualné byla hodnocena nasledovné: 1 = ¢ir3,
2 = slabé opalescentni, 3 = opalescentni, 4 = zakalena
(Tabulka 2).

2.2 Vybeér testovacich mist

Zakladni charakteristiky zkusebnich stanovist jsou uve-
deny v Je¢menaiské rocence 2023 (Drab et al,, 2023).
KaZzdy rok byly odebirdny vzorky zrna standardnich
odriud LG Belcanto, Overture a Soulmate ze vSech dvanac-
ti zkuSebnich stanovist. V odebranych vzorcich zrna
byla stanovena udroven porostlosti a obsah dusikatych
latek. Stanovisté s porostlymi zrny byla z dalSiho sle-
dovani vyrazena. Nasledné byla vybrana Ctyii stanovisté
s obsahem dusikatych latek v zrnu standardnich odrtd
s rozmezim hodnot 10,2-11,0 %. Z téchto stanovist byly
odebrany vzorky pro mikrosladovani a nasledny rozbor

vyrobeného sladu.

2.3 Hospoddrské vlastnosti
Informace o vynosu, agronomickych datech, odolnosti viici
chorobam a mechanickych vlastnostech zrna hodnocenych
odrid je¢mene byly ziskany v ramci statnich odrtidovych
zkousek Slovenské republiky ze zkusebnich stanic UKSUP.
Vyznamné hospodarské vlastnosti byly v pripadé odridy
jarniho je¢mene LG Rhapsody hodnoceny na zakladé 35
pokusii (Tabulka 3a) v pripadé odriid ozimého je¢mene
Claudia a MH Irén na zakladé 18 pokust (Tabulka 3b).
Vyznamné hospodarské vlastnosti odrid jeCmene
Claudia, LG Rhapsody a MH Irén byly hodnoceny na zakladé
vysledk ziskanych z pokusti provedenych v letech 2021-
2023. Vynos zrna byl zvlast stanoven pro vyrobni oblasti

kukuri¢nou, fepai'skou a bramborarskou a horskou.
3 Vysledky

V predlozené studii jsou uvedeny vlastnosti jeCmene,
sladu a sladiny (Tabulka 2) a popsany vyznamné
hospodarské vlastnosti (Tabulky 3a, 3b) odridy jarniho
jeémene LG Rhapsody, odridy ozimého dvouiadého
je¢mene Claudia a odriidy viceradého nesladovnického
jeémene MH Irén. Uvedené odridy byly registrovany
ve Slovenské republice po sklizni 2023.

3.1 LG Rhapsody
V Nizozemsku vyslechténa odriida jarniho jecmene LG

Rhapsody poskytovala slad s optimalnim obsahem ex-
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2021-2023. The yield of grain was sep-  Table 3a

arately determined for the maize, sugar

Important agronomic properties (2021-2023)
Tabulka 3a Vyznamné hospoddrské vlastnosti (2021-2023)

beet and potato, and mountain production
areas. The trial areas are described in the
Barley Year Book 2023 (Drab etal, 2023).

3 Results and discussion

In the present study, the characteris-

tics of barley, malt, and sweet wort are
presented (Table 2), and the important

agronomic characteristics of the spring
barley variety LG Rhapsody, the winter

two-row barley variety Claudia, and the

six-row non-malting barley variety MH
Irén are described (Tables 3a, 3b). These

varieties were registered in the Slovak

Republic after the 2023 harvest.

3.1 LG Rhapsody

The spring barley variety LG Rhapso-
dy, bred in Holland, gave, at the optimal

nitrogen content (10.4%) in unmalted
grain, malt with optimal extract content

(83.2%). Proteolytic modification was
very high (Kolbach index 52.3%). Amylo-

lytic modification was at the optimal level

(diastatic power 343 WK). Degradation
of cell walls (friability 94%) and B-glucan

content of the sweet wort (60 mg/1) were

at the optimal level. The composition of
the sweet wort was optimal (apparent fi-

spring barley / jarni jeCmen
>
8 g 2 3
S 2 g o
2 o = 2
s | & =
S @ Q
Grain yield / Vynos zrna S S S
maize production area 741 | 644 | 646 | 687
kukufi¢na vyrobni oblast
sugar-beet production area 794 | 745 | 741 | 7.65
feparska vyrobni oblast
potato and mountain production areas
bramborarska a horska vyrobni oblast 719 6.61 630 e
Agronomic data / Adronomicka data
straw length (cm)
délka stébla (cm) 73 74 69 i
earliness ,of,rlpenlng (day) 120 117 117 119
ranost zrani (den)
standing power (Io,dgllng resistance) 79 69 7.2 7.0
odolnost proti poléhani
Resistance to diseases / Odolnost viici chorobam
powq_er}/ mildew of’barley,(Blufnena graminis) 90 90 90 9.0
padli je¢mene (padli travni na listu)
Ieaf rgst pf barlevy (Puccinia hofd?') 76 76 74 78
hnéda rzivost jeCcmene (rez jec¢na)
barley brown spot complex
komplex hnédych skvrnitosti jecmene 6.0 6.3 .9 62
scgld _ofvbarley (Rhynchospor{um,secahs') 86 85 85 87
spala je¢mene (rhynchosporiova skvrnitost)
Mechanical properties (grain quality) / Mechanické vlastnosti (kvalita zrna)
1000 grain _\A{elght (g) 47 43 a4 45
hmotnost tisice zrn (g)
grain size fraction >2.5mm (%)
podil pfedniho zrna (%) 88 21 89 &8

nal attenuation 82.1%). In all cases, the va-
riety provided clear sweet wort (Table 2).
LG Rhapsody was registered in France

and the Czech Republic, according to the

Point evaluation / Bodové hodnoceni:

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

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

European Commission catalogue (EUPVP
- Common Catalogue, 2024). In the Czech
Republic it has achieved similar results (Psota et al., 2023).
LG Rhapsody is a mid-early spring barley variety (the
vegetation period and the time to heading are at the level
of the standard variety LG Belcanto) of a medium-high
type (72 cm), with medium resistance to lodging. The va-
riety has very good resistance to the powdery mildew of
barley. The variety is susceptible to the complex of brown
leaf spots. The grain size is medium (1000 grain weight
45 g) and the grain size fraction >2.5 mm over the three
years of trials is 88%.
LG Rhapsody provided above-average yields in all
production areas during the 2021-2023 trials. Compared
to the average of the standard varieties, it gave a yield of
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traktu (83,2 %) pfi optimalnim obsahu dusikatych latek
(10,4 %) v nesladovaném zrnu. Proteolytické rozlusténi
bylo velmi vysoké (Kolbachovo ¢islo 52,3 %). Amylo-
lytické rozlusténi bylo na optimalni urovni (diastaticka
mohutnost 343 WK). Degradace bunécnych stén (friabil-
ita 94 %) a obsah B-glukant ve sladiné (60 mg/1) byly
na optimalni trovni. Sladina méla optimalni sloZeni (dos-
azitelny stupen prokvasSeni 82,1 %). Odrtda poskytla ve
vSech pripadech sladinu ¢irou (Tabulka 2).

Odrtida LG Rhapsody byla registrovana ve Francii
a Ceské republice, jak uvadi katalog evropské komise (EU-
PVP - Common Catalogue, 2024). V Ceské republice
dosahla obdobnych vysledkt (Psota et al., 2023).
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7.11 t/ha in the Slovak Republic, i.e. 105% (105% in the
maize production area, 104% in the sugar-beet produc-
tion area, and 105% in the potato and mountain produc-
tion areas) of the average of the standard varieties.

LG Rhapsody je stfedné rand odrtida jarniho
jeCmene (vegetatni dobu i dobu do metdni ma na
urovni standardni odridy LG Belcanto), stfedné
vysokého typu (72 cm), se stfedni odolnosti proti

poléhdni. Odrtida ma velmi dobrou

Table 3b  Important agronomic properties (2021-2023) odolnost proti padli jeCcmene. Odriida
Tabulka 3b Vyznamné hospodadrské viastnosti (2021-2023) je citliva na komplex hnédych skvrni-
- A tosti. Zrno ma stredné velké (hmotnost
winter barley / ozimy je¢men
orow orow tlSl(ie. zrn 45 g)va p.odll predniho zrna
dvourady vicetady za tfi roky zkousek je 88 %.
Odrtida LG Rhapsody dosahovala
& o 6 - . y
1) = e = v pribéhu zkousek v letech 2021 az
a & = I o v Y
O w > 2023 nadprimeérné vynosy ve vsech
— . vyrobnich oblastech. V  porovnani
Grainyield / Vynos zrna S S oL 3 N |
s priimérem standardnich odrtd dosahla
Year / Rok 2022 9.29 9.33 9.47 10,14 , . ,
ve Slovenské republice vynos 7,11 t/ha,
Year / Rok 2023 774 [ 736 | 829 | 966 | 4 105 % (v kukufitné vyrobni oblasti
Agronomic data / Adronomickd data 105 %, v Fepat'ské vyrobni oblasti 104 %
straw length (cm) 97 100 102 103 avbramboratské a horské vyrobni oblas-
délka stébla (cm) ) Lo , .
- — ti 105 %) na priimér standardnich odrid.
earliness ,of’rlpenlng (day) 180 180 176 175
ranost zrani (den)
- - . 3.2 Claudia
standing power (lodging resistance) 54 59 50 a1
odolnost proti poléhani : : : . V Rakousku vyslechténa odriida ozimého
Resistance to diseases / Odolnost viici chorobam je¢mene Claudia poskytovala slad s niz-
powdery mildew of barley (Blumeria graminis) 68 63 65 54 kym obsahem extraktu (81,5 %) pri vy3-
padli jemene (padli travni na listu) ) ’ ) ) $im obsahu dusikatych latek (11,4 %)
I::; dr:srtZ ﬁlfolgfleg/ rrfgzcz?el; h;érgg;) 78 7.9 78 72 v nesladovaném zrnu. Proteolytické roz-
! ! lusténi bylo optimalni (Kolbachovo &slo
barley brown spot complex 0 . S v .
komplex hnédych skvrnitosti jeémene 52 5.0 5.8 54 46,2 %). Také amylolytické rozlusténi
- - bylo na optimalni tirovni (diastaticka mo-
scald of barley (Rhynchosporium secalis) 8.6 8.2 8.4 8.6 o o
spéla jemene (rhynchosporiova skvrnitost) : : ) : hutnost 508 WK). Cytolytické rozlusténi
Mechanical properties (grain quality) / Mechanické vlastnosti (kvalita zrna) bylo nizké. Degradace bunécnych stén
- o ) .
1000 grain weight (g) 4 4 N o (friabilita 83 %), obsah [-glukant ve
hmotnost tisice zrn (g) sladiné (169 mg/1) a sloZeni sladiny byly
grain size fraction >2.5mm (%) na primérné trovni (dosazitelny stupen
n size e O 92 93 88 88 o "
podil predniho zrna (%) prokvaSeni 80,4 %). Odrtida poskytla ve
Point evaluation / Bodové hodnoceni: vétsiné ptipadt sladinu ¢irou (Tabulka 2).
1 = fully lodging, fully attacked / 1 = zcela poléhava, zcela napadena Odréda Claudia bvl . ,
9 = non lodging, resistant to diseases / 9 = nepoléhava, odolna proti napadeni ruda audia byla registrovana
1000 grain weight relates to sieving fractions over 2.0 mm at 14 % humidity. v Chorvatsku. V Rakousku byla registro-
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pfi vihkosti 14 %. vana v letech 2008-2010 (EUPVP - Com-

3.2 Claudia

The winter barley variety Claudia, bred in Austria, gave, at
a higher nitrogen content (11.4%) in unmalted grain, malt
with low extract content (81.5%). Proteolytic modification
was optimal (Kolbach index 46.2%). Amylolytic modifica-
tion was at the optimal level (diastatic power 508 WK).
Cytolytic modification was low. Degradation of cell walls
(friability 83%), and B-glucan content of the sweet wort
(169 mg/1), and sweet wort composition were at average

mon Catalogue, 2024).
Claudia je rand odrida ozimého
je¢mene (vegetacni doba je na urovni
standardni odriidy Suez, doba do metani je o 3 az 4 dni
diive nez u standardni odridy Suez). Odrida je stied-
né vysokého typu (100 cm), se stiedni odolnosti proti
poléhani. Odriida je citliva na hlavni listové choroby. Zrno
ma stiedné velké (hmotnost tisice zrn 45 g) a podil pred-
niho zrna za tfi roky zkousek byl 93 %. Zimovzdornost

odridy je dobra.

Odriida Claudia dosahovala v pribéhu zkousek v le-

tech 2021 az 2023 nadprimérné vynosy. V porovnani
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level (apparent final attenuation 80.4%). In most cases,
the variety provided clear sweet wort (Table 2).

Claudia was registered in Croatia. In 2008-2010 it was
registered in Austria (EUPVP - Common Catalogue, 2024).

Claudia is an early winter barley variety (the vege-
tation period is at the level of the standard variety Suez
and the time to heading is 3 to 4 days earlier than in the
standard Suez variety). The variety is of a medium-high
type (100 cm), with medium resistance to lodging. The
variety is susceptible to major foliar diseases. The grain
size is medium (1000 grain weight 45 g) and the grain
size fraction >2.5 mm over the three years of trials was
93%. The winter hardiness of the variety is good.

In trials 2021-2023, Claudia had above-average
yields. Compared to the average of the standard varie-
ties of the trial in the Slovak Republic, it achieved yield of
8.69 t/ha, i.e. 104% (104% in 2021, 105% in 2022, and
102% in 2023) of the average of the standard varieties.

4 Conclusion

The study describes the malting quality achieved by the
varieties Claudia and LG Rhapsody registered in the Slo-
vak Republic after the harvest of 2023. The example of
the evaluated varieties, LG Rhapsody and Claudia showed
the differences between the quality of the spring barley
variety and the winter six-row barley variety. The evalu-
ated varieties showed significantly different extract con-
tents in malt dry matter (83.2 and 81.5%). The diastatic
power was at an optimum level for both varieties. The
proteolytic modification given by the Kolbach index was
significantly different. LG Rhapsody had a very high lev-
el of this value (52.3%), while Claudia had an optimum
level of 46.2%. The varieties differed in cell wall degrada-
tion, i.e. friability (94 and 83%), B-glucan content in the
sweet wort (60 and 169 mg/1), and quality of the sweet
wort (apparent final attenuation 82.1 and 80.5%).
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