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Psota, V., Svorad, M., Musilova, M., 2018: Barley varieties registered in the Slovak Republic after harvest 2017. Kvasny Prum.
64(3): 111-116

After completing the state varietal tests, the spring barley malting varieties Accordine, Esma, IS Maltigo, KWS Amadora, LG Lodestar,
and Pop were registered in the Slovak Republic. Extract content in malt dry matter in the studied varieties was high, moving in the scope
of 82.8 — 84.0%. The varieties had optimal to strong proteolytic modification (Kolbach index 48.3 — 53.9%). Amylolytic and cytolytic
modification was also at the optimal level. Wort quality was optimal (apparent final attenuation 80.7 — 83.9 %). The studied varieties gave
clear wort, with the exception of the variety Accordine in which weakly opalizing wort was also detected. In addition, non-malting spring
barley variety Ovation was also registered.

Psota, V., Svorad, M., Musilova, M., 2018: Odridy jecmene registrované ve Slovenské republice po sklizni 2017. Kvasny Prum.
64(3): 111-116

Ve Slovenské republice byly po ukonéeni statnich odrldovych zkouSek registrovany sladovnické odrldy jarniho jeémene Accordine,
Esma, IS Maltigo, KWS Amadora, LG Lodestar a Pop. Obsah extraktu v susiné sladu byl u sledovanych odriid vysoky a pohyboval se
v rozpéti 82,8 — 84,2 %. Odrlidy mély optimalni az silné proteolytické rozlusténi (Kolbachovo Eislo 48,3 — 53,9 %). Amylolytické a cytoly-
tické rozlusténi bylo na optimalni Grovni. Kvalita sladiny byla optimalni (dosazitelny stuperi prokvaseni 80,7 — 83,9 %). Sledované odridy
poskytovaly sladinu ¢irou, kromé odridy Accordine, u které se vyskytla sladina slabé opalizujici. Dale byla registrovana nesladovnicka

odrlda jarniho jeémene Ovation.
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1 INTRODUCTION

In the Slovak Republic, after harvest 2017, testing for the registra-
tion of six malting barley varieties (Accordine, Esma, IS Maltigo,
KWS Amadora, LG Lodestar, and Pop) and non-malting variety
spring barley Ovation was completed (Tables 1, 2, 3).

2 MATERIAL AND METHODS

Information on agronomical characteristics of the variety was ob-
tained in the scope of the state varietal tests of the Slovak Republic
(Table 3) from the testing stations of the Central Controlling and Test-
ing Institute in Agriculture in Bratislava (CCTIA).

Malting quality of the spring barley variety (Table 2) was assessed
based on the micromalting test and subsequent analytical analysis of
malt and wort. Seed samples for the micromalting tests were deliv-
ered by the Department of Variety Testing CCTIA in Bratislava, in
case of the varieties Accordine, Esma, KWS Amadora, and Pop from
the harvest years 2015 — 2017, in case of the variety LG Lodestar
from the harvest years 2016 — 2017 and in case of the variety IS
Maltigo from the harvest years 2014 — 2016.

Samples (0.5kg) were malted in the micromalting plant of the com-
pany KVM (CR). For laboratory malting the method traditionally used
in the RIBM which is almost identical with the MEBAK method (2011)
was used.

Steeping was conducted in the steeping box. Temperature of water
and temperature of air was kept at 14.5 °C. Length of steeping: 1t day
— 5 hours; 2 day — 4 hours. On the third day water content in germinat-
ing grains was adjusted by steeping or spraying to the value of 45%.

Germination was conducted in the germination box: temperature
during germination was 14.5 °C. The total time of steeping and ger-
mination was 144 h.

Kilning was performed on a one-floored electrically heated kiln.
The total kilning time was 22 h, prekilning at 55 °C, kilning tempera-
ture was 80 °C for 4 hours.

Kliéova slova: jecmen, odriida, sladovnicka kvalita

1 UvVOoD

Ve Slovenské republice bylo po sklizni 2017 ukon&eno zkouseni
pro registraci Sesti sladovnickych odrdd jarniho jeémene (Accordine,
Esma, IS Maltigo, KWS Amadora, LG Lodestar a Pop) a nesladov-
nické odrady jarniho je¢émene Ovation (tab. 1, 2, 3).

2 MATERIAL A METODY

Informace o agronomickych vlastnostech odriidy byla ziskana
v ramci statnich odridovych zkousek Slovenskeé republiky (tab. 3) ze
zkuSebnich stanic Ustredného kontrolného a skusobného ustavu
polhohospodéarského Bratislava (UKSUP). Sladovnickéa kvalita odrid
jarniho jeEmene (tab. 2) byla hodnocena na zakladé mikrosladovaci
zkousky a nasledného analytického rozboru sladu a sladiny. Vzorky
osiva pro mikrosladovaci zkousky dodal Odbor odrodového skusob-
nictva UKSUP v Bratislavé. V ptipadé odrid Accordine, Esma, KWS
Amadora a Pop to bylo ze skliziiovych ro¢nikt 2015 — 2017, v pfipa-
dé odrlidy LG Lodestar ze sklizfiovych ro¢nikd 2016 — 2017 a v pfi-
padé odrlidy IS Maltigo ze sklizfiovych ro¢nikd 2014 —2016.

Sladovani 0,5kg vzorkl probihalo v mikrosladovné fy KVM (CR).
Pro laboratorni sladovani byl pouzit postup tradiéné pouzivany
ve VUPS, ktery je v podstaté totozny s metodikou MEBAK (2011).

Namacka probihala ve skfifové macirné. Teplota vody a teplota
vzduchu byly udrzovany na hodnoté 14,0 °C. Délka naméacek 1. den
— 5 hodin; 2. den — 4 hodiny. Tfeti den byl obsah vody v kli¢icim zrnu
namackou nebo dokropenim upraven na hodnotu 45 %.

Kli¢eni probihalo ve skfifiovém kli¢idle. Teplota v prabéhu kli¢eni
byla 14,0 °C. Celkovy ¢as maceni a kliceni byl 144 hodin.

Hvozdéni probihalo na jednoliskovém elektricky vyhfivaném
hvozdu. Celkova doba hvozdéni byla 22 hodin, pfedsouseni probi-
halo pfi teploté 55 °C, teplota dotahovani byla 80 °C po 4 hodiny.

V pribéhu zkou$ek byla stanovena Sladovnicka kvalita (dusi-
katé latky v nesladovaném zrnu, extrakt v susiné sladu, relativni
extrakt pfi 45 °C, Kolbachovo ¢&islo, diastaticka mohutnost, dosa-
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Table 1 Collection of registered spring barley varieties after harvest 2017
Tab. 1 Sortiment odrdd jeémene jarniho registrovanych po sklizni 2017

Variety / Code Maintainer / Agent in the SR

Odruda / Kod UdrZovatel / Zastupce v SR

spring barley / jarni jeémen malting varieties / sladovnické odrtdy
Accordine Ackermann Saatzucht GmbH &Co.KG
AC10/734/33 Rapool Slovakia, s.r.o.

Esma Ackermann Saatzucht GmbH &Co.KG
AC10/508/24 RWA Slovakia, s.r.o.

IS Maltigo Istropol Solary a.s.

SOH-1312 Istropol Solary a.s.

KWS Amadora KWS Lochow GmbH

KWS10/310 Osivo a.s.

LG Lodestar Limagrain UK Ltd.

LGBU13-8585-A Limagrain Central Europe Cereals, s.r.o0.
Pop Secobra Recherches SAS

SC44801N2 RWA Slovakia, s.r.o.

spring barley / jarni je¢men non-malting varieties / nesladovnické odridy
Ovation Limagrain UK Ltd.

LGB12-8317-A Limagrain Central Europe Cereals, s.r.0.

Table 2 Malt analyses
Tab. 2 Analyza sladu

2015 - 2017 2016 — 2017 2014 - 2016
o
(=] ~
References | B | 2 E 2 - AE: | &
n — (2] () 0 )
Methods / Metody Odkazy ol &5 s o o 5|l 8|8 E
5|2 o|6| 8w 5| 2|o|S| 5| 8|v|S
282|852/ 8|2|2 2la|lz|2 2|2
J| |0 |w|(&(alal®p|O0o|a|a|d|O|2
S|S|S S|S|S S|S|S
Protein content of barley (factor 6.25) d.m. EBC 2010
Dusikaté latky (bilkoviny) v je¢meni % 3.3.1 11.2{10.7/10.0{10.1]{10.1{10.2{10.3|11.1{10.5| 9.8 [10.0{11.0/10.7|{10.1|10.5
(faktor 6,25) v susiné "
Extract of malt (congress mash) d.m. EBC 2010
Extrakt sladu (kongresni sladina) % 45 82.4|83.4/83.4|83.5(83.5|83.8|83.1|82.2|83.7|83.5|82.8/82.3|83.2(83.0(84.2
v susiné )
Mash method according to Hartong and MEBAK
Kretschmer VZ 45 °C % 2011 39.5(45.2(43.1|46.1|45.3|50.6|46.2|41.2|47.1|45.3|46.3|37.6|43.1|40.6|49.0
Relativni extrakt pfi 45 °C 4.1.4.11
Kolbach index o | EBC2010 |0 0144.248.0|50.1|55.9(52.7|49.247.1|46.9]49.8|50.3|43.2|43.3|46.7|48.3
Kolbachovo cislo 491
Diastatic power wk | EBS2010 1o 305 | 291 | 358 | 340|370 | 294 | 326 | 333| 305 | 305 | 303 | 319 285 | 394
Diastaticka mohutnost 4.12
Final attenuation of laboratory wort o | EBC2010 |a5 6le0 6|82.5|85.1|83.2(83.9/82.7|80.4|82.8|82.4|83.0{80.6|82.3]82.0/80.7
Dosazitelny stupen prokvaseni 411
Friability o | EBC2010 | o7 1 90| 94 | o7 | 96 | 98 | 92 | 90 | 93 | 96 | 98 | 85 | 88 | 91 | o2
Friabilita 4.15
I(-)Ifig;:;:o;:;\ular weight B-glucan content EBC 2010
’ ., . | mg/l 157 (167|119 63 | 69 | 32 | 70 | 109 | 126|109 | 87 [189|171|162| 98
Obsah vysokomolekularnich B-glukanda, 4.16.2
metodou SFA T
Appearance (clarity) of wort MEBAK
PP y 2011 1.00(1.00{1.00{1.08|1.00{1.00{1.00{1.00{1.00{1.00(1.00{1.17(1.00(1.00|1.00
Cirost sladiny 3.1.4.26
Haze of wort (90°) EBC 2010
EBC 1.04{0.72/0.95{1.30{0.71{0.91{0.70]0.89{1.05|1.35/1.07|1.40|0.80|1.05|0.80
Zakal sladiny (90°) 9.29
Haze of wort (12°) EBC 2010
EBC 0.91/0.56{0.68|1.05{0.62|0.67|0.57{0.92|0.60{0.79{0.77{1.35|0.59|0.83|0.62
Zakal sladiny (12°) 9.29
S = standard varieties / standardni odriidy
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Table 3 Important agricultural properties
Tab. 3 Vyznamné hospodarské vlastnosti

2015 -2017 2016 — 2017 2014 - 2016
i o 23 83
& S oS 5 |es
Variety / Odrtidy £8 2 o ® £8| 3 % €8 8 B
o W | g | 3| S €| ¢ o W | g | B L|le] W] ]| D
°g|l o | 5| o | B 5| <| 8 °>g.95m'8°>g.93%
cEl B e ] o n | = c o c [0 e i = ° c
® .35 = > o £ © o | ®.35 = > ® .35 = =
] =) ) =) o) o
2E 812 8|g|8|2|a|&(2E 8| 8|8|g2g5|8 e
Grain yield / Vynos zrna (tha') S S S (tha') S S S (tha') S S
malze growing area 7.70|7.70 | 7.59 | 7.67 | 7.93 | 8.15 | 7.75 | 8.11 | 7.34 | 7.74 | 7.72 | 7.54 | 7.63 | 7.80 | 7.79 | 7.95 | 7.78 | 7.75
kukuricna vyrobni oblast
sugar-beet growing area 8.05|7.97 [7.70|8.06 | 8.12 [8.56 | 8.13 | 8.52 | 7.94 | 7.68 | 7.73 | 7.17 | 7.64 | 7.94 [ 8.15| 8.22 | 7.89 | 8.16
feparska vyrobni oblast
potato and mountain growing
areas . |808(7.98|7.71|8.26 [8.36|8.62|8.06 |8.54|8.29|7.85|7.88|7.41|7.98|8.07|8.14|8.23 7.96 | 8.03
bramborarska a horska vyrobni
oblast
Grain over 2.5mm / Vynos predniho zrna (nad 2,5mm)
malze growing area 7.55|7.55(7.44|752|7.61(7.99|7.52|7.95|7.12|7.59|7.57 | 7.39|7.48 | 7.64 | 7.63|7.87 | 7.62 | 7.60
kukuriéna vyrobni oblast
sugar-beet growing area
Fepai'skd vyrobni oblast 7.89|7.81|7.55|7.90|7.80|8.39|7.89|8.35|7.70|7.53|7.58|7.03|7.49(7.787.99|8.14|7.73 | 8.00
potato and mountain growing
areas
bramboréFska a horska vyrobni 7.92|7.82|7.56(8.09|8.03|845|7.82|8.37(8.04|7.69(7.72|7.26|7.82|7.91|7.98(8.15|7.80|7.87
oblast
Agronomic data / Agronomicka data
straw length (cm)
délka stébla (cm) 76 | 75 | 76 | 79 | 74 | 73 | 75 | 73 78 | 78 | 78 | 80 75 | 75 | 77
earliness of ripening (days compared
to Slaven) 1 1 2 2 1 1 2 1 1 1 1 2 1 0 1
ranost zrani (od Slavenu)
standing power (lodging resistance)
odolnost proti poléhani 87 |81|86[85|85|82|83|86 8482|7378 84|82 82
Resistance to diseases / Odolnost proti chorobam
powdery mildew (Blumeria graminis) | g5 | g4 | g4 | 85 | 86 | 82 | 83 | 85 85|81 8283 82|83 |82
padli je¢mene (padli travni na listu) ' ' ) ) ' ) ' ' ' ) ' ' ' ' '
leaf brown rust of barley (Puccinia
hordei) 65|68 (63|79 |78|71|75]|80 6.6 | 6.8 | 56 | 5.7 68 |74 |72
hnéda rzivost je¢mene (rez jecnd)
complex of leaf spots (Pyrenophora
teres)
komplex listovych skvrnitosti (hnédé 57|54 |62|60|60|61]|63]|6.6 5151|6059 56 | 50| 5.8
skvrnitost - komplex)
leaf scald (Rhynchosporium secalis)
spdla jeémene (rhynchosporiova 80|84 |84 |86 |83|83)|86|87 7881|8083 81|86 |85
skvrnitost)
Grain quality / Kvalita zrna
1000 grain weight (g)
hmotnost tisice zrn (g) 48 | 51 | 50 | 49 | 51 | 50 | 49 | 43 47 | 50 | 49 | 46 48 | 50 | 51
— - o
sieving fractions over 2.5mm (%) 98 | 98 | 98 | 96 | 98 | 97 | 98 | o7 98 | 98 | 98 | 98 99 | 99 | 98
podil pfedniho zrna (%)
Comments / Poznamky: S = standard varieties / standardni odridy
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
Weight of 1000 grains relates to sieving fractions over 2.0mm at 14 % humidity.
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pfi vihkosti 14 %.

In the course of tests, Malting Quality (nitrogenous substances in
non-malted grain, extract in malt dry matter, relative extract at 45 °C,
Kolbach index, diastatic power, apparent final attenuation, friability,
B-glucans in wort, wort clarity and haze) according to the methods
presented in publications of MEBAK (2011) and EBC (2010). The
variety was assessed according to the malting quality index (Psota
and Kosaf, 2002). Wort clarity determined visually was assessed as
follows: 1 = clear, 2 = weakly opalizing, 3 = opalizing.

zitelny stuperi prokvaseni, friabilita, p-glukany ve sladiné, Girost
a zakal sladiny) podle metodik uvedenych v publikacich MEBAK
(2011) a EBC (2010). Odrady byly hodnoceny podle ukazatele
sladovnické jakosti (Psota a Kosaf, 2002). Cirost sladiny stanove-
na vizualné byla hodnocena nasledovné: 1 = &ira, 2 = slabé opa-
lizujici, 3 = opalizujici.
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3 RESULTS

The present study evaluates the spring barley variety registered in
the Slovak Republic after harvest 2017 according to the Malting
Quality Index (Psota and Kosar, 2002).

The German variety Accordine, assessed based on the results
from 2015 — 2017, provided malt rich in extract (83.5%) at the con-
tent of nitrogenous substances in the non-malted grain at the level of
10.1%. Proteolytic modification was higher (Kolbach index moved
around the value of 50.1%). Amylolytic modification was high (dia-
static power 358 un. WK). Cytolytic modification was strong. Degra-
dation of cell walls was at the level of 97 % and $-glucan content in
wort moved on average only about 63 mg/l. The variety provided
wort with a favorable composition (apparent final attenuation moved
on average around 83.1%). The variety provided clear to weakly
opalizing wort. Considering the achieved values of the studied tech-
nological parameters, the variety Accordine has very good malting
quality with the point evaluation 8 (8.0).

The variety Accordine was recorded in the Common catalogue of
varieties of agricultural plant species and was registered in Germany
and Poland (European Commission, 2017) and the Czech Republic
(Psota et al., 2018).

Accordine is a mid early spring barley variety of a higher type (79
cm), with good resistance to lodging. The variety has a good resist-
ance to powdery mildew and is sensitive to complex of leaf spots and
brown rust of barley. The variety has an average TGW at the level of
49g and the portion of sieving fractions above 2.5mm is at the level
of 96 %.

In the course of three-year tests, the variety achieved above aver-
age yields in all production areas. In 2015 — 2017, the variety
achieved average yield of 8.15 t/ha, i.e. 104 % per the average of the
control varieties.

Malt of the German variety Esma, assessed based on the results
from 2015 — 2017, provided rich malt extract (83.5%) at the content
of nitrogenous substances in the non-malted grain at the level of
10.1%. Proteolytic modification was strong. Amylolytic modification
was at the level of 340 WK un. Degradation of cell walls was at the
level of 96% and B-glucan content in wort moved on average around
69 mg/l. The variety provided very favorable wort quality, apparent
final attenuation moved on average around 83.2%. The variety al-
ways provided clear wort. Considering the achieved values of the
studied technological parameters, the variety Esma has very good
malting quality with the point evaluation 6 (6.5).

The variety Esma was recorded in the Common catalogue of vari-
eties of agricultural plant species and was registered in France and
Poland (European Commission, 2017).

Esma is a mid early spring barley variety of a lower type (74 cm),
with good resistance to lodging. The variety has a good resistance to
powdery mildew and is sensitive to complex of leaf spots and brown
rust of barley. The variety has an average TGW at the level of 51g
and the portion of sieving fractions above 2.5mm is at the level of
98%.

In the course of three-year tests, the variety achieved above aver-
age yields in all production areas. In 2015 — 2017, the variety
achieved average yield of 8.47 t/ha, i.e. 108 % per the average of the
control varieties.

The Slovak variety IS Maltigo, assessed based on the results from
2014 — 2016, provided malt rich in extract (84.2%) at the optimal
content of nitrogenous substances in the non-malted grain (10.5%)
and with the above average level of proteolytic modification. A nega-
tive difference between the values of Kolbach index (48.3%) and
relative extract at 45 °C (49.1%) was recorded in this variety. Amylo-
lytic and cytolytic modification was at the optimal level. -glucan con-
tent in wort was at the level of 98 mg/I. Wort quality was mildly above
average (apparent final attenuation 80.7%). The variety provided
clear wort. Considering the achieved values of the studied techno-
logical parameters, the variety IS Maltigo has very good malting
quality with the point evaluation 8 (7.7).

IS Maltigo is a mid early spring barley variety of a medium high
type (77 cm), with good resistence to lodging. The variety has a good
resistance to powdery mildew and is sensitive to complex of leaf
spots and brown rust of barley. The variety has an average TGW at
the level of 51 g and the portion of sieving fractions above 2.5mm is
at the level of 98 %.

In the course of three-year tests, the variety achieved above aver-
age yields in the sugar-beet production area. In 2014 — 2016, the
variety achieved average yield of 7.98 t/ha, i.e. 101% per the aver-
age of the control varieties.

3 VYSLEDKY

V predlozené studii jsou hodnoceny odridy jarniho je€mene regis-
trované ve Slovenské republice po sklizni 2017 podle Ukazatele sla-
dovnické kvality (Psota a Kosaf, 2002).

Némecka odrida Accordine, hodnocenéd na zakladé vysledki
z let 2015 — 2017, poskytovala slad bohaty extraktem (83,5%) pfi
obsahu dusikatych latek v nesladovaném zrnu na arovni 10,1 %.
Proteolytické rozlusténi bylo vyssi (Kolbachovo Cislo se pohybovalo
kolem hodnoty 50,1 %). Amylolytické rozlusténi bylo vysoké (diasta-
tickd mohutnost 358 j. WK). Cytolytické rozlusténi bylo silné. Degra-
dace bunécénych stén byla na Grovni 97 % a obsah B-glukant ve sla-
diné se pohyboval v priméru pouze kolem 63 mg/l. Odrida
poskytovala sladinu s pfiznivym slozenim (dosazitelny stupen
prokvaseni se pohyboval v priméru kolem 83,1 %). Odrlida poskytla
¢irou az slabé opalizujici sladinu. Odrdda Accordine méla vzhledem
k dosazenym hodnotam ve sledovanych technologickych paramet-
rech vybérovou sladovnickou kvalitu s bodovym ohodnocenim
8 (8,0).

Odrada Accordine byla zapsana do Spoleéného katalogu odrid
druhtd zemédeélskych rostlin a byla registrovana v Némecku a Polsku
(European Commission, 2017) a téz v Ceské republice (Psota et al.,
2018).

Accordine je stfedné rana odrlida jarniho je€émene vyssiho typu
(79 cm), s dobrou odolnosti proti poléhani. Odrlida méa dobrou odol-
nost vici padli jemene a je citliva na komplex listovych skvrnitosti
a hnédou rzivost jeémene. Odrdda méa primérnou HTZ na Grovni
499 a podil pfedniho zrna ma na urovni 96 %.

V prabéhu tfiletych zkouSek dosahovala odriida nadprdmeérnych
vynost ve vSech vyrobnich oblastech. Odrida dosahla v letech 2015
— 2017 prdmérny vynos 8,15 t/ha, tj. 104% na prdmér kontrolnich
odrud.

Slad némecké odridy Esma, hodnoceny na zakladé vysledki
z let 2015 — 2017, poskytoval bohaty vytézek extraktu (83,5%) pfi
obsahu dusikatych latek v nesladovaném zrnu na drovni 10,1 %.
Proteolytické rozlusténi bylo silné. Amylolytické rozlusténi bylo
na urovni 340 j. WK. Degradace buné&nych stén byla na Grovni 96 %
a obsah B-glukantd ve sladiné se pohyboval v prdméru kolem 69
mg/l. Odrida poskytovala velmi pfiznivou kvalitu sladiny, dosazitel-
ny stuperi prokvaseni se pohyboval v priméru kolem 83,2%. Odrd-
da poskytla vzdy sladinu ¢irou. Odridda Esma méla vzhledem k do-
sazenym hodnotam ve sledovanych technologickych parametrech
vybérovou sladovnickou kvalitu s bodovym ohodnocenim 6 (6,5).

OdrGda Esma byla zapsana do Spole¢ného katalogu odrid druh(
zemeédélskych rostlin a byla registrovana ve Francii a Polsku (Euro-
pean Commission, 2017).

Esma je stfedné rana odridda jarniho je€mene nizsiho typu (74
cm), s dobrou odolnosti proti poléhani. Odrida méa dobrou odolnost
proti padli je€mene a je citlivd na komplex listovych skvrnitosti a hné-
dou rzivost jeémene. Odrida ma primérnou HTZ na urovni 51g
a podil pfedniho zrna ma na Urovni 98 %.

V prabéhu tfiletych zkou$ek dosahovala odriida nadprdmérnych
vynosl ve vSech vyrobnich oblastech. Odrida dosahovala v letech
2015 — 2017 primérny vynos 8,44 t/ha, tj. 108 % na prdmér kontrol-
nich odrad.

Na Slovensku vySlechténa odrida IS Maltigo, hodnocena na za-
kladé vysledkt z let 2014 — 2016, poskytovala slad bohaty na extrakt
(84,2%) pfi optimalnim obsahu dusikatych latek v nesladovaném
zrnu (10,5%) a s nadprmérnou Urovni proteolytického rozlusténi.
U této odridy se vyskytl zaporny rozdil mezi hodnotami Kolbachova
Cisla (48,3 %) a relativniho extraktu pfi 45 °C (49,1 %). Amylolytické
a cytolytické rozlusténi bylo na optimalni Grovni. Obsah B-glukant
ve sladiné byl na Grovni 98 mg/l. Kvalita sladiny byla mirné nadpri-
mérna (dosazitelny stuperi prokvaseni 80,7 %). Odrlida poskytovala
sladinu ¢irou. Odrada IS Maltigo mé vzhledem k dosazenym hodno-
tam sledovanych technologickych parametrd vybérovou sladovnic-
kou kvalitu s bodovym ohodnocenim 8 (7,7).

IS Maltigo je stfedné rana odrida jarniho je€mene stfedné vyso-
kého typu (77 cm), s dobrou odolnosti proti poléhani. Odrlida ma
dobrou odolnost proti padli jeémene a je citliva na komplex listovych
skvrnitosti a hnédou rzivost jeémene. Odrida méa primérnou HTZ
na Urovni 51g a podil pfedniho zrna ma na arovni 98 %.

V pribéhu tfiletych zkouSek odriida dosahovala nadprimérnych
vynosU v fepaiské vyrobni oblasti. Odrida dosahla v letech 2014
— 2016 prdmérny vynos 7,98 t/ha, tj. 101 % na pradmér kontrolnich
odrud.

Slad z némecké odridy KWS Amadora, hodnoceny na zakladé
vysledkl z let 2015 — 2017, poskytoval sladinu s bohatym obsahem



Barley Varieties Registered in the Slovak Republic after Harvest 2017

Kvasny Prum.
64/2018 (3)

115

Malt of the German variety KWS Amadora, assessed based on the
results from 2015 — 2017, provided malt rich in extract (83.8%) at the
optimal content of nitrogenous substances in the non-malted grain
(10.2%) and had strong proteolytic modification. Cytolytic modification
was strong. Degradation of cell walls was at the level of 98% and f3-
glucan content in wort moved around 32 mg/I. Diastatic power on aver-
age varied around 370 WK un. The variety achieved on the average of
tests the above average values of the apparent final attenuation
(83.9%) and always gave clear wort. Considering the achieved values
of the studied technological parameters, the variety KWS Amadora
has very good malting quality with the point evaluation 6 (6.0).

The variety KWS Amadora was recorded in the Common cata-
logue of varieties of agricultural plant species and was registered in
the Czech Republic and Austria (European Commission, 2017; Pso-
ta et al,, 2015).

KWS Amadora is a mid early spring barley variety of a lower type
(73 cm), with good resistance to lodging. The variety has a good re-
sistance to powdery mildew and is sensitive to complex of leaf spots
and brown rust of barley. The variety has an average TGW at the
level of 50g and the portion of sieving fractions above 2.5mm is at
the level of 97%.

In the course of three-year tests, the variety achieved above aver-
age yields in all production areas. In 2015 — 2017, the variety
achieved the average yield of 7.99 t/ha i.e. 102% on the average of
the control varieties.

The British variety LG Lodestar, assessed based on the results
from 2016 — 2017, provided malt rich in extract (82.8%) at the lower
content of nitrogenous substances in the non-malted grain (10.0%).
Proteolytic modification was strong. Amylolytic modification was high
(diastatic power 305 WK un.). Cytolytic modification was strong.
Degradation of cell walls was at the level of 98% and B-glucan con-
tent in wort moved on average around 87 mg/l. The variety gave wort
with a favorable composition (apparent final attenuation moved on
average about 83.0%). The variety always gave clear wort. Consid-
ering the achieved values of the studied technological parameters,
the variety LG Lodestar has very good malting quality with the point
evaluation 8 (7.7).

LG Lodestar is a mid early spring barley variety of a higher type
(80 cm), with medium resistance to lodging. The variety has a good
resistance to powdery mildew and is sensitive to complex of leaf
spots and brown rust of barley. LG Lodestar has average TGW at the
level of 46 g and portion of the sieving fractions above 2.5mm is
98%.

In the course of two-year tests, the variety achieved above aver-
age yields in all production areas. In 2016 — 2017, the variety
achieved average yield of 7.94 t/ha, i.e. 104% per the average of the
control varieties.

The French variety Pop, assessed based on the results from 2015
— 2017, provided malt rich in extract (83.1%) at the content of nitrog-
enous substances in the non-malted grain at the level of 10.3%. Pro-
teolytic modification was higher (Kolbach index varied about the
value of 49.2%). Amylolytic modification was above average (dia-
static power 294 WK un.). Degradation of cell walls was at the level
of 92% and B-glucan content in wort moved on average around 70
mg/l. The variety gave wort with a favorable composition (apparent
final attenuation moved on average around 82.7%). The variety al-
ways gave clear wort. Considering the achieved values of the stud-
ied technological parameters, the variety Pop has very good malting
quality with the point evaluation 8 (8.3).

The variety was recorded in the Common catalogue of varieties of
agricultural plant species and was registered in the Czech Republic
(European Commission, 2017; Psota et al., 2017).

Pop is a mid early spring barley variety of a lower type (73 cm),
with good resistance to lodging. The variety has a good resistance to
powdery mildew and is sensitive to complex of leaf spots and brown
rust of barley. The variety Pop has an average TGW at the level of
43 g and portion of sieving fractions at the level of 97%.

In the course of three-year tests, the variety achieved above aver-
age yields in all production areas. In 2015 — 2017, the variety
achieved average yield of 7.99 t/ha, i.e. 102% per the average of the
control varieties.
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extraktu (83,8 %) pfi optimalnim obsahu dusikatych latek v neslado-
vaném zrnu (10,2 %). Mél silné proteolytické a cytolytické rozlusténi.
Degradace bunéénych stén byla na Grovni 98 % a obsah B-glukan(
ve sladiné se pohyboval kolem 32 mg/l. Diastaticka mohutnost se
v priméru pohybovala kolem 370 j. WK. OdrGida dosahovala v pri-
béhu zkousek nadprdmérnych hodnot dosazitelného stupné prokva-
Seni (83,9 %) a poskytovala vzdy &irou sladinu. Odriida KWS Ama-
dora méla vzhledem k dosazenym hodnotdm ve sledovanych
technologickych parametrech vybérovou sladovnickou kvalitu s bo-
dovym ohodnocenim 6 (6,0).

Odrida KWS Amadora byla zapsana do Spole¢ného katalogu od-
rid druht zemédélskych rostlin a byla registrovana v Ceské republi-
ce a Rakousku (European Commission, 2017; Psota et al., 2015).

KWS Amadora je stfedné rana odrlida jarniho jeémene niz§iho
typu (73 cm), s dobrou odolnosti proti poléhani. Odrlida mé dobrou
odolnost proti padli je€mene a je citliva na komplex listovych skvrni-
tosti a hnédou rzivost je€mene. KWS Amadora ma primeérnou HTZ
na Urovni 50g a podil pfedniho zrna ma na arovni 97 %.

V pribéhu tfiletych zkousek dosahovala odriida nadpridmeérnych
vynos( ve vSech vyrobnich oblastech. Odrida dosahla v letech 2015
— 2017 prdmérny vynos 7,99 t/ha, tj. 102% na prdmér kontrolnich
odrud.

Britska odridda LG Lodestar, hodnocend na zakladé vysledki
z let 2016 — 2017, poskytovala slad bohaty extraktem (82,8 %) pfi
niz§im obsahu dusikatych latek v nesladovaném zrnu (10,0 %). Pro-
teolytické rozlusténi bylo silné. Amylolytické rozlusténi bylo vysoké
(diastaticka mohutnost 305 j. WK). Cytolytické rozlusténi bylo silné.
Degradace bunécénych stén byla na Grovni 98 % a obsah $-glukant
ve sladiné se pohyboval v prdiméru kolem 87 mg/l. Odrida poskyto-
vala sladinu s pfiznivym slozenim (dosazitelny stuperi prokvaseni se
pohyboval v priiméru kolem 83,0 %). Odrlda poskytovala vzdy &irou
sladinu. Odrida LG Lodestar ma vzhledem k dosaZzenym hodnotam
ve sledovanych technologickych parametrech vybérovou sladovnic-
kou kvalitu s bodovym ohodnocenim 8 (7,7).

LG Lodestar je stfedné rana odrtda jarniho je€mene vyssiho typu
(80 cm), se stfedni odolnosti proti poléhani. Odrida ma dobrou odol-
nost proti padli jemene a je citlivd na komplex listovych skvrnitosti
a hnédou rzivost je¢émene. LG Lodestar méa prdmérnou HTZ na Grov-
ni 469 a podil pfedniho zrna ma na Grovni 98 %.

V pribéhu dvouletych zkou$ek dosahovala odrida nadprimér-
nych vynost ve vSech vyrobnich oblastech. Odrida doséahla v letech
2016 — 2017 prdmérny vynos 7,94 t/ha, tj. 104 % na primér kontrol-
nich odrad.

Francouzsk& odrtida Pop, hodnocena na zakladé vysledkl z let
2015 —-2017, poskytovala slad bohaty extraktem (83,1 %) pfi obsahu
dusikatych latek v nesladovaném zrnu na drovni 10,3 %. Proteolytic-
ké rozlusténi bylo vy$si (Kolbachovo &islo se pohybovalo kolem hod-
noty 49,2 %). Amylolytické rozlusténi bylo nadpriimérné (diastaticka
mohutnost 294 j. WK). Degradace bunéénych stén byla na urovni
92% a obsah p-glukant ve sladiné se pohyboval v priméru kolem
70 mg/l. Odrida poskytovala sladinu s pfiznivym slozenim (dosazi-
telny stuperi prokvaseni se pohyboval v priméru kolem 82,7 %). Od-
rda poskytovala vzdy ¢irou sladinu. Odrida Pop ma vzhledem k do-
sazenym hodnotam ve sledovanych technologickych parametrech
vybérovou sladovnickou kvalitu s bodovym ohodnocenim 8 (8,3).

Odrada Pop byla zapsana do Spole¢ného katalogu odrid druh
zemeédeélskych rostlin a byla registrovana v Ceské republice (Europe-
an Commission, 2017; Psota et al., 2017).

Pop je stfedné rana odriida jarniho je€émene nizsiho typu (73 cm),
s dobrou odolnosti proti poléhani. Odrida méa dobrou odolnost proti
padli je€mene a je citlivd na komplex listovych skvrnitosti a hnédou
rzivost jeémene. Odrlida Pop ma primérnou HTZ na Urovni 43g
a podil pfedniho zrna ma na Urovni 97 %.

V pribéhu tfiletych zkou$ek dosahovala odriida nadprdmérnych
vynosU ve vSech vyrobnich oblastech. Odrida dosahla v letech 2015
— 2017 prdmérny vynos 7,99 t/ha, tj. 102% na prdmér kontrolnich
odrid.
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