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Psota, V., Dvofaékova, O., Sachambula, L., Neéas, M., Musilova, M., 2017: OdrGdy jeémene registrované v Ceské republice po
sklizni 2016. Kvasny Prum. 63(3): 110-117

V Ceské republice byly po sklizni 2016 registrovany sladovnické odrtdy jarniho jeémene: Soulmate, Remark, Pop, Leenke a LG Mo-
nus, pficemz odrada LG Monus splnila pozadavky uvedené v zadosti o chranéné zemépisné oznaceni ,Ceské pivo“. Nejvyssi obsah
extraktu ve sladu vykazovaly odriidy Soulmate (84,1 %) a Leenke (83,6 %). Odrudy Soulmate, Remark, Pop a Leenke vykazovaly nad-
primérnou az optimalni Uroven proteolytického, amylolytického a cytolytického rozlusténi. Dale byly registrovany nesladovnické odrldy
jarniho jeémene Ovation a Forman.

Psota, V., Dvorackova, O., Sachambula, L., Ne¢as, M., Musilova, M., 2017: Barley varieties registered in the Czech Republic after
harvest 2016. Kvasny Prum. 63(3): 110-117

In 20186, following spring barley malting varieties were registered in the Czech Republic: Soulmate, Remark, Pop, Leenke, and LG Mo-
nus. The variety LG Monus fulfilled the requirements given in the application for the protected geographical indication “Ceské pivo”. The
highest extract content in malt was exhibited by the varieties Soulmate (84.1%) and Leenke (83.6%). The varieties Soulmate, Remark,
Pop, and Leenke exhibited the above average to optimal level of proteolytic, amylolytic and cytolytic modification. Further, non-malting
varieties of spring barley Ovation and Forman were registered.

Psota, V., Dvorackova, O., Sachambula, L., Ne¢as, M., Musilova, M., 2017: Die in der Tschechischen Republik nach der Ernte 2016
reglstrlerte Gerstensorten Kvasny Prum. 63(3) 110—1 17

Nach der Ernte 2016 wurden in der Tschechischen Republik folgende Sommerbraugerstensorten registriert: Soulmate, Remark, Pop,
Leenke und LG Monus wobei die Sorte LG Monus hat alle angegebene Anforderungen im Antrag Uber geschitzte geografische Angabe
»Tschechisches Bier” erflillt. Der gréBte Gehalt an Extrakt im Malz wiesen die Sorten Soulmate (84,1 %) und Leenke (83,6 %) aus. Die
Sorten Soulmate, Remark, Pop und Leenke wiesen ein Uberdurchschnittliches bis optimales Niveau der proteolytischen, amylolytischen

und zytolytischen Auflésung aus. Weiterhin wurden die Nichtbrausommertgersten Ovation und Forman registriert.

Kli€ova slova: jecmen, odriida, sladovnicka kvalita

1 UVOD

V predlozené studii byly hodnoceny sladovnické odriidy jarniho
je€mene Soulmate, Remark, Pop, Leenke a LG Monus (tab. 2, 3a 4),
nesladovnické odridy jarniho jeémene Ovation a Forman a nesla-
dovnickéa dvourada odrtida ozimého je¢mene Torpedo (tab. 2, 4 a 5),
které sklizni 2016 ukoncily zkousky pro registraci odridy podle zako-
na 219/2003 Sb. Vlastnosti nesladovnickych odrid jsou popsany
pouze v tabulkach (tab. 2, 4 a 5) bez dalSiho pisemného popisu.

2 MATERIAL A METODY

Sladovnicka kvalita sledovanych odrid jarniho je¢mene byla hod-
nocena na zakladé rozboru 12 vzorkud sladu vyrobeného v mikrosla-
dovné. Vzorky osiva dodal Narodni odridovy Gfad Ustfedniho kont-
rolniho a zku$ebniho Ustavu zemédélského (UKZUZ) v Brné v letech
2014-2016.

Sladovnicka kvalita byla hodnocena predevsim podle znakU tvofi-
cich ukazatel sladovnické jakosti (Psota a Kosaf, 2002). Dale bylo
sledovano, zda odrlda poskytuje sladinu ¢irou. Odrdda pro vyrobu
piva s chranénym zemépisnym oznacenim ,Ceské pivo“ musela spl-
fovat pozadavky na tyto odrlidy uvedené v Zadosti (Commission,
2008). Pro srovnani jsou v ,tab. 3 Analyza sladu” uvedeny téz stan-
dardni odrudy, pfi¢em odrida Bojos je odridou pro vyrobu piva
s chranénym zemépisnym oznaéenim ,Ceské pivo®.

2.1 Stanoveni technologické jakosti
2.1.1 Vybér pokusnych stanic

Vzorky zrna zkou$enych odriid byly kazdoroéné odebirany ze étyr
zku$ebnich stanic, ve kterych vykazaly standardni odridy optimalni
obsah dusikatych latek (10,2 — 11,2 %). Tim bylo zabezpeceno, ze
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1 INTRODUCTION

In the present study, spring barley malting varieties Soulmate, Re-
mark, Pop, Leenke, and LG Monus (Tables 2, 3 and 4), spring barley
non-malting Ovation and Forman, a non-malting two row winter barley
variety Torpedo (Table 2, 4 and 5), which with harvest 2016 completed
tests for the registration of the variety according to Act 219/2003 Coll.,
were registered. Characters of the non-malting varieties are described
only in tables (Tab. 2, 4 and 5) without further written description.

2 MATERIAL AND METHODS

Malting quality of the studied spring barley varieties was assessed
on the basis of the analysis of 12 malt samples made in the micro-
malting plant. Seed samples were delivered by the National Plant
Variety Office of the Central Institute for Supervising and Testing in
Agriculture (CISTA) in Brno in 2014—2016.

Malting quality was assessed mainly on the basis of the parame-
ters making up the malting quality index (Psota and Kosar, 2002).
Further, we studied whether the variety provided clear wort. Varieties
for the production of beer with the protected geographical indication
“Ceské pivo” had to fulfill the requirements for these varieties given
in the application (Commission, 2008). For comparison, Table 3
“Analysis of malt” also gives the standard varieties, the variety Bojos
is the variety for production of beer with the protected geographical
indication “Ceské pivo”.

2.1 Determination of technological quality
2.1.1 Selection of the testing stations

Each year grain samples of the tested varieties were taken from
four testing stations where the standard varieties exhibited the opti-
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Tab. 1 Podminky a postup sladovani / Table 1 Conditions and schedule of malting

B Teplota od ctlzpzlgti?:ih o Vykon Recirkulace
C_as pod liskou vzduchu ventilatoru vzdu_chu
Time Temperature of Fan Air
ingoing air Ul S o speed recirculation
outgoing air
h °C °C % %
Maceni Steeping
Namacka Wet period 5.0
Vzdu$na prestavka Dry period 19.0
Namacka Wet period 4.0 14.0
Vzdu$na prestavka Dry period 20.0
Namacka Wet period *24.0
Vzdu$na prestavka Dry period
Kli¢eni Germination 72.0 14.0
1.0 14.0na/t055.0 | 14.0na/to 25.0 0
11.0 55.0 25.0 na/to 35.0 0
1.0 55.0 na/t0 60.0 | 40.0 na/to 45.0 40
L - 1.0 60.0 na/t0 65.0 | 45.0 na/to 50.0 40
Hvozdeni Kilning 2.0 65.0 na/1070.0 | 50.0 na/t0 55.0 70 40
1.0 70.0na/to75.0 | 55.0 na/to0 65.0 40
1.0 75.0na/t0 80.0 | 65.0na/to 78.0 80
4.0 80 78 80
Poznamka: * Namackou nebo dokropenim byl obsah vody v kli¢icim zrnu upraven na 45 %.
Notes: * Water content was adjusted to 45 % by steeping or spraying.

Tab. 2 Sortiment odrid jeémene registrovanych po sklizni 2016 / Table 2 Assortment of registered barley varieties after harvest 2016

Odrida / Kéd Vychozi material Udrzovatel / Zastupce v CR
Variety / Code Pedigree Maintainer / Agent in the CR
jarni je€men / spring barley sladovnické odriidy / malting varieties
Leenke . ) NORDSAAT Saatzucht GmbH (DE)
(Salome x Livia) x Propino

NORD 12/2531 SAATEN - UNION CZ s. r. 0.
LG Monus Limagrain Europe (FR)

HE 204 x Gladys - -
HE 2645 Limagrain Central Europe Cereals, s. r. 0.
Pop o SECOBRA Recherches (FR)

Calcul x Firkin
SC 44801 N2 SOUFFLET AGRO a. s.
Remark . Ackermann Saatzucht GmbH & Co. KG (DE)
Zeppelin x Columbus

AC 09/547/43 SAATEN - UNION CZ s. r. 0.
Soulmate Nordic Seed A/S (DK)

Barabas x Keops
NOS 16111-55 BOR, s.r. 0.

jarni je€men / spring barley

nesladovnické odridy / non-malting varieties

(Salome x Livia) x Propino
NORD 12/2444

Ovation Limagrain Europe (FR)

NSL07-8113-B x Tesla - -
LGB12-8317-A Limagrain Central Europe Cereals, s. r. 0.
Forman NORDSAAT Saatzucht GmbH (DE)

SAATEN - UNION CZs. r. o.

ozimy jeémen / winter barley

nesladovnické odridy / non-malting varieties

Torpedo
AC 08/290/26

KWS Cassia x Augusta

Ackermann Saatzucht GmbH & Co. KG (DE)

SAATEN - UNION CZs. r. o.

zjisténé technologické parametry nebyly negativné ovlivnény nepfiz-
nivé nizkym nebo naopak nepfiznivé vysokym obsahem dusikatych
latek v zrnu. V prdbéhu tfiletého zkusebniho cyklu bylo tedy ziskéno
celkem 12 hodnot od kaZzdého sledovaného znaku.

2.1.2 Sladovani a analyza sladu

Vzorky odrdd je€émene o hmotnosti 500 graml byly sladovany
v automatickém mikrosladovacim zafizeni KVM (Unicov, Ceska re-
publika). Pro odridové pokusy se ve VUPS pouziva stéle stejny re-
Zim maceni, kliceni a hvozdéni. Podminky a postup sladovani jsou
uvedeny v tab. 1. Pro mikrosladovaci zkouSku se pouziva prepad
zrna nad sitem 2,5mm.

mum content of nitrogenous substances (10.2-11.2%). Thus it was
secured that the technological parameters determined were not neg-
atively affected by low or on the contrary unfavorably high content of
nitrogenous substances in grain. In the course of the three-year test-
ing cycle, totally 12 values from each studied parameter were ob-
tained.

2.1.2 Malting and malt analysis

Samples of barley varieties (500 grams) were malted in the auto-
matic micromalting equipment of KVM (Uni¢ov, Czech Republic).
The RIBM always uses the same regime of steeping, germination
and kilning for varietal testing. Conditions and procedure of malting
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Tab. 3 Analyza sladu (2014-2016) / Table 3 Malt analyses (2014-2016)

c (] [
Jed- | Odkazy © 3 2
nl/\,n;t:: c!l,s notky | Referen-| @ 3 § i) s é g
Units | ces 2 F & = S (E.'J o £ 3
@ & x ¥ 3 3 & o a
C C C C
Dusikaté latky (bilkoviny) v jeémeni EBC
(faktor 6.25) % 2010 11.5 10.6 114 10.9 10.3 10.7 10.7 10.9 10.0
Protein content of barley (factor 6.25)
g'gfcbh"cf;;‘t‘;',‘;f;‘ggz - % 633 | 634 | 635 | 63.0 | 63.8 | 636 | 63.9 | 629 | 64.0
‘A’/}’;ftzy’}gf;; f;;s'“e % 51%99983 914 | 915 | 909 | 91.8 | 914 | 916 | 91.6 | 921 | 91.3
Ztraty prodychanim Briggs
Respiration losses d. m. % 1998 4.3 4.3 4.7 4.1 4.5 4.3 4.1 4.1 4.3
Zuraty odklicenim % | BISS | 43 | 42 | 44 | ad 41 | 41 43 | 38 | 44
Extraxt z'fg‘;,:‘%';%;erse';'ssr'ﬁg:;’a % '25551% 821 | 827 | 825 | 821 | 836 | 824 | 829 | 829 | 84.1
Relativni extrakt pfi 45 °C MEBAK
Mash method according to Hartong and % 2011 38.0 39.6 45.7 40.2 47.3 411 44.7 43.5 425
Kretschmer VZ 45 °C
Rolbachouo Cislo % | £5C | 418 | 438 | 435 | 437 | 47.2 | 421 | 465 | 455 | 489
B:gi}itt'lg"lj‘o':‘v‘;? utnost wk | EBC | 363 | 413 | 409 | 436 | 360 | 250 | 334 | 302 | 403
Dosazitelny stupen prokvaseni EBC
Final attenuation of laboratory wort % 2010 79.6 82.1 80.9 82.9 83.3 81.0 82.5 81.7 83.9
from malt
;;'l:z','l',tt; % | £2C | 8 83 83 90 93 80 89 91 97
Obsah vysokomolekularnich p-glukana,
metodou SFA EBC
High molecular weight 3-glucan content mg/ 2010 187 196 133 157 = et < e =
of malt SFA
Dusikaté latky (bilkoviny) ve sladu EBC
(faktor 6,25) % 2010 10.7 9.9 10.7 10.2 9.8 9.9 9.9 10.1 9.1
Protein content of malt (factor 6.25)
Celkovy dusik ve sladu, metodou podie EBC
Kjeldahla % 2010 1.715 1.584 1.707 1.632 1.565 1.590 1.582 1.609 | 1.461
Total nitrogen of malt, Kjeldahl method
Rozpustny dusik ve sladiné, metodou
podle Kjeldahla EBC
Soluble nitrogen of wort, Kjeldahl mg/! 2010 801 7 829 798 2 ey £ Al T
method
Rozpustny dusik ve sladu, metodou
g‘;ﬁ'&zl‘;‘z}?ggz‘n of mat, Kjeldah! % | S5C | 0715 | 0692 | 0741 | 0.713 | 0.736 | 0.668 | 0.735 | 0.731 | 0.713
method
Viskozita sladiny EBC
Viscosity of laboratory wort from malt mPa.s 2010 1.47 1.49 1.45 1.48 1.45 1.47 1.44 1.47 1.44
Barva sladiny EBC
Colour of malt, visual method EBC 2010 2.8 3.0 3.0 2.9 3.4 2.8 3.1 3.0 3.1
DO e e 1 time min | £2% | 1025 | 10.25 | 10.00 | 1042 | 10.00 | 1025 | 10.00 | 10.00 | 10.00
2';;‘;‘;'}‘,3‘;;':; % | 5 | 00 | 04 0.1 00 | 00 | 02 | 01 | 00 | 00
Casteéné sklovita zrna EBC
Partly unmodified grains % 2010 1.0 2.7 1.7 0.8 0.5 2.7 0.8 0.2 0.1
. — Baxter
Homogenita friabilimetrem \ )
Homogeneity (by friabilimeter) % O1F;égell 99.0 97.3 98.3 99.2 99.5 97.3 99.2 99.8 99.9
Cirost sladiny MEBAK
Appearance (clarity) of wort 2011 1.00 1.25 1.00 1.00 1.17 1.08 1.08 1.00 1.08
Zakal sladiny ((;";’;) EBC | oo | 061 | 143 | 058 | 141 | 169 | 098 | 077 | 085 | 1.00
ff;';g' os,',a"‘,'(',';}' ((1122;) EBC 2',5(?1% 072 | 150 | 074 | 113 | 150 | 1.11 | 0.86 | 1.06 | 1.23
?g;';f;glﬁ,gxggj’s'{,;’ @ sladiné mgh) | £ | 635 | 695 | 643 | 761 | 752 | 69.8 | 700 | 69.7 | 914
‘,ﬁ‘:";;ya‘;‘n“l?,','rgi‘t’;'; on (mg/l) '255% 164 | 157 | 176 | 156 | 159 | 157 | 164 | 169 | 166
C = standardni odrldy / standard varieties
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Analyzy sladu jsou uvedeny v tabulce (tab. 3) véetné odkazu
na pouzité metody (EBC Analysis committee, 2010; MEBAK, 201;
Baxter a O’ Farrell, 1983).

Poznamky k nékterym znakdm uvedenym v tabulce:

— Cirost sladiny je hodnocena nasledovné: 1 = ¢ira, 2 = slabé opali-
zujici, 3 = opalizujici.
— Doba zcukfeni — pokud byl v protokolu o zkouSce uveden rozsah

(napf. 10-15), byl v tabulce uveden pramér (12,5).

— Vytéznost sladovani v susiné (%) = hmotnost odkli¢eného sladu

v susiné / (hmotnost je¢mene v susiné / 100).

— Ztraty prodychanim (%) = 100 — (vytéznost sladovani v susiné +
ztraty odkli¢enim).
— Ztraty odkli¢enim (%) = 100 — hmotnost sladu odkli¢eného / (hmot-

nost neodkli¢eného sladu / 100).

— Celkova ztrata sladovanim v susiné (%) = [(hmotnost je€mene

v susiné — hmotnost odkli¢eného sladu v susiné) * 100] / hmotnost

je€mene v susiné (Briggs 1997).

2.2 Stanoveni hospodarskych vlastnosti

Hospodarské vlastnosti byly kazdoro¢né zjistovany podle meto-
diky UKZUZ (Dvorackova, 2009) u odrid jarniho jeEmene (tab. 4)
na 14 zku$ebnich lokalitach, u odrid ozimého je¢mene (tab. 5) na 8
zku$ebnich lokalitach.

3 VYSLEDKY

V ramci zkou$eni pro registraci v letech 2014—2016 byly provadé-
ny mikrosladovaci zkousky s odridami Soulmate, Remark, Pop,
Leenke a LG Monus. VSeobecné probihalo nasavani vody pfi mace-
ni bez problému. Nejvétsi vytéznost (92,1 %) vykazala odriida Re-
mark, ktera méla nejnizsi Uroven ztrat zplsobenych odkli€enim
i prodychanim.

Ziskané slady vykazovaly vysoky obsah extraktu (82,9 % — 84,1 %)
s vyjimkou odridy LG Monus, kterd méla primérny obsah extraktu
82,4%. Obsah dusikatych latek se pohyboval v optimalnich hodno-
tach (10,3% — 10,9 %), pouze u odriidy Soulmate byl na trovni 10,0 %.

Vysoky obsah rozpustného dusiku (nad 800 mg/l) vykazaly odriidy
Pop, Leenke a Remark, pfi¢emz u odridy Leenke byla hodnota rela-
tivniho extraktu pfi 45 °C a hodnota Kolbachova €isla na stejné urovni.

Hodnoty diastatické mohutnosti nad 350 jWK mély odrlidy Leenke
a Soulmate. To vedlo u téchto odrid k vysokému stupni prokvaseni
(83,3% a 83,9 %).

Sladiny mély vétSinou pfiznivé hodnoty obsahu B-glukan(, kromé
odrtdy LG Monus, ktera méla obsah B-glukanu ve sladiné na trovni
270 mg/l. Velmi dobrou rozpustnost bunéénych stén mély odrldy
Soulmate, Remark, Pop, Leenke. Odrida LG Monus méla friabilitu
na urovni 80 %, coz korespondovalo s obsahem (-glukant ve sladi-
né u této odrldy.

DosaZitelny stupefi prokvaseni byl u vétsiny sledovanych odrd
vysoky nad 82,5%. Uroven a-aminodusiku byla nizka az strfedni
(151-169 mg/l).

Barva sladiny se u sledovanych odriid pohybovala v rozpéti od 2,8
do 3,4 j. EBC a korespondovala s urovni rozlusténi jednotlivych od-
rad. Nejnizsi barvu sladiny (2,8 j. EBC) méla odrida LG Monus, nej-
vy$Si méla odriida Leenke (3,4 j. EBC). Cirou sladinu poskytla vzdy
odrtida Remark.

Slad némecké odridy Leenke (NORD 12/2531) byl bohaty extrak-
tem (83,6 %) pfi optimalnim obsahu dusikatych latek v nesladovaném
zrnu na trovni 10,3 %. Uroven proteolytického, amylolytického a cyto-
lytického rozlusténi byla optimalni, coz se odrazilo v kvalitativnim
sloZeni sladiny (dosazitelny stuper prokvaseni 83,3 %). Odrlida po-
skytovala Cirou az opalizujici sladinu (zakal sladiny pfi 90° se pohy-
boval v rozpéti 0,48 — 11,53 j. EBC a pfi 12° v rozpéti 0,60 — 7,74
j- EBC) s niz&im obsahem a-aminodusiku ve sladiné (159 mg/l). Barva
sladiny byla nadpriimérné vysoka (3,4 j. EBC). Odrlda Leenke ma
vybérovou sladovnickou kvalitu s bodovym ohodnocenim 9 (9,0).

Leenke je sladovnicka polopozdni odrida. Rostliny stfedné vyso-
ké, odrtda stfedné odolna proti poléhani, sttedné odolna proti lamani
stébla. Zrno stfedné velké, podil pfedniho zrna vysoky. Odolna proti
napadeni padlim je€émene na listu, stfedné odolna proti napadeni
hnédou rzivosti je€mene, stfedné odolna proti napadeni komplexem
listovych skvrnitosti, stfedné odolna az odolna proti napadeni spalou
jeémene, odolna proti napadeni rGzovénim klast je¢émene. Vynos
pfedniho zrna v neoSetfené varianté péstovani v bramborarské ob-
lasti vysoky, v ostatnich oblastech a variantach stfedné vysoky.

Slad z ¢eské odridy LG Monus (HE 2645) poskytoval sladinu
s nadprimérnym obsahem extraktu ve sladiné (82,4 %) pfi optimal-

are given in Table 1. For the micromalting test, sieving fractions over
2.5mm are used.

The malt analyses are given in the table (Table 3), including refer-
ences to the methods used (EBC Analysis Committee, 2010; ME-
BAK, 2011; Baxter and O’ Farrell, 1983).

Notes to some parameters given in the table:

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

3 = opalizing.

— Saccharification time — If the range was given in the test report

(e.g.10 - 15) then the average was given in table (12.5).

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

weight of barley in d.m./ 100).

— Respiration losses (%) = 100 — (malt yield in d.m. + rootlet losses).
— Rootlet losses (%) = 100 — 100 — weight of deculmed malt / (weight

of non-deculmed malt / 100).

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

1997).

2.2 Determination of agronomical characteristics

Every year, the agronomical characteristics were assessed ac-
cording to the methods of CISTA (Dvorackova, 2009) in spring barley
varieties (Table 4) in 14 testing localities, in winter barley varieties
(Table 5) in 8 testing localities.

3 RESULTS

Within testing for registration in 2014 — 2016, micromalting tests
with the varieties Soulmate, Remark, Pop, Leenke, and LG Monus
were conducted. Generally, water was taken up without problems
during steeping. The highest yield content (92.1%) was exhibited by
the variety Remark, which had the lowest level of losses caused by
deculming and respiration.

The obtained malts exhibited high extract content (82.9% — 84.1%)
with the exception of the variety LG Monus, which had an average
extract content of 82.4%. Content of nitrogenous substances moved
within the optimal values (10.3% — 10.9%), only in the variety Soul-
mate it was at the level of 10.0%.

High content of soluble nitrogen (over 800 mg/l) was exhibited by the
varieties Pop, Leenke, and Remark, the values of relative extract at 45
°C and Kolbach index in the variety Leenke were at the same level.

The values of diastatic power over 350 WK un. was detected in the
varieties Leenke and Soulmate. This led to a high degree of attenu-
ation in these varieties (83.3% and 83.9%).

Wort had mostly favorable values of B-glucans, with the exception
of the variety LG Monus, which had B-glucan content in wort at the
level of 270 mg/l. Solubility of cell walls of the varieties Soulmate,
Remark, Pop, Leenke was very good. The variety LG Monus had
friability at the level of 80%, which corresponded to f-glucan content
in wort in this variety.

Apparent final attenuation in most studied varieties moved high
over 82.5%. The level of a-amino nitrogen was low to medium (151—
169 mg/l).

Wort color in the studied varieties moved in the scope from 2.8 to
3.4 EBC un. and it corresponded to the level of modification of the
individual varieties. The lowest wort color (2.8 EBC un.) was detect-
ed in the variety LG Monus, the highest in the variety Leenke (3.4
EBC un.). The variety Remark always gave clear wort.

Malt of the German variety Leenke (NORD 12/2531) was rich in
extract (83.6%) at the optimal content of nitrogenous substances in
non-malted grains at the level of 10.3%. The level of proteolytic, am-
ylolytic and cytolytic modification was optimal, this was reflected in
wort quality composition (apparent final attenuation 83.3%). The vari-
ety provided clear to opalizing wort (haze of wort at 90° moved in the
scope of 0.48 — 11.53 EBC un. and at 12° in the scope of 0.60 — 7.74
EBC un.) with a lower a-amino nitrogen content in wort (159 mg/l).
Color of wort was above average (3.4 EBC un.). The variety Leenke
has very good malting quality with the point evaluation 9 (9.0).

Leenke is a malting mid late variety. Plants are medium high, the
variety is medium resistant to lodging, medium resistant to stem break-
ing. Grain is medium big, portion of sieving fractions above 2.5mm is
high. It is resistant to powdery mildew of barley on the leaf, medium
resistant to leaf rust of barley, medium resistant to complex of leaf
spots, medium resistant to resistant to head blight of barley, resistant
to scab of barley. High yield of grain above 2.5mm in the non-treated
variant of growing in the potato growing area, medium high in the oth-
er areas and variants.
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Tab. 4 Vyznamné hospodarské vlastnosti / Table 4 Important agricultural properties (2014-2016)

=]
(2]
2o
- P ES 2 ]
Odrida / Variety R B3| s gl s | e 2| ¢ <« | 2
t3a|C2 || 2| B ||| s| L[| s 5 | £
S2c|lES.| | B | s|e| | E|E|=|=% =
502|288 S 5|8 5 8|58 |c|E|8|&|3
SE|aSe|a | S| |a| 2|2 |33 |06|2|c| o
Vynos zrna v oblasti / Grain yield in C C C C C
kukufiéné (t/ha) N 6.16 |6.13|6.03|5.82(6.32|6.49|6.75|6.18 | 6.56 | 6.80 | 6.24 | 6.44 | 6.53
maize area (t/ha) (o] 6.59 |6.49(6.46|6.30|6.68|7.01|7.06|6.48|6.72|7.00|6.81]6.71 | 6.97
feparské a obilnaiské (t/ha) N 8.26 |8.17)|8.16|8.30(8.27|8.39 | 8.86 | 8.28 | 8.51 | 8.94 | 8.80 | 8.62 | 8.67
7;’,—:’;’ beet and cereal growing areas o | 893 |s64|8.65|8.94|8.97|9.46|9.57|9.02|9.23|9.91|9.33|9.25 |9.42
bramboraiské a picninarské (t/ha) N 6.76 |6.75)|6.76|6.69 |(6.81|6.77 |7.13|6.91|6.89|7.32|7.40|7.15|6.95
potato and forage growing areas (t/ha) (o] 7.65 |7.49|7.40|7.74(7.58|8.02|8.45|7.79|7.89 |8.41|8.00|7.88 | 8.23
Vynos piredniho zrna (had 2,5 mm) v oblasti / Grain over 2.5 mm yield in
kukufiéné (t/ha) N 5.38 |5.52|5.36|4.72(5.72 | 5.57 | 5.62 | 5.44 | 5.90 | 5.84 | 5.10 | 5.58 | 5.48
maize area (t/ha) o 5.87 |5.85]|5.90|5.17(6.19|6.25|6.18 | 5.92 | 6.25 | 6.30 | 5.67 | 5.94 | 6.22
feparské a obilnaiské (t/ha) N 791 |7.84)|7.85(7.94(8.04|7.87|8.40|7.95|8.19|8.50 | 8.24 | 8.28 | 8.26
sugar beet and cereal areas (t/ha) (o] 8.65 |8.37|8.38|8.64|8.76|9.13|9.17 | 8.71 | 8.96 | 9.53 | 8.85 | 8.95 | 9.13
bramboraiské a picninarské (t/ha) N 6.41 |6.41)6.47|6.34(6.61|6.21|6.48 |6.70|6.50 | 6.91 | 6.94 | 6.85 | 6.44
potato and forage areas (t/ha) (0] 746 |7.33|7.18|7.56|7.43|7.78|8.19|7.65|7.69 |8.15(7.80 | 7.69 | 7.99
Agronomicka data / Agronomic data
délka stébla (cm) 78 |75 |67 |76 |75 | 72 | 75 | 72 | 784 | 72 | 72 | 69
straw length (cm)
ranostzrani™ __ 122 | 122 [ 123 | 122 [ 122 | 122 | 122 | 122 | 123 | 124 | 122 [ 122
earliness of ripening**
odoln?st prott poleha!n . 69 |73|(70|71|73|77|67)|70)6.0(73|74]7.0
standing power (lodging resistance)
Odolnost proti chorobam / Resistance to diseases
padlllecme'ne (padli travni na Ilstu! — 89(89|56|63|72|87|89|88)88|89]|88]8.9
powdery mildew of barley (Blumeria graminis)
hnéda rzivost je€mene (rez jecna)
66 {6064 |70]71]69 69|67 )|53|75]|64]6.6
leaf rust of barley (Puccinia hordei)
komplex listovych skvrnitosti (hnéda skvrnitost — komplex) 64 | 60!68!65|49!59|63!60!60]70/66]!s5.8
complex of leaf spots (Pyrenophora teres)
spala jecmene (rhynchosporlqva skvrmfost) 7274|7079 |62)66 77|71 |75|80]|62]7.1
scald of barley (Rhynchosporium secalis)
rtizovéni klast je¢mene (fuzarium v klase)
a1 7. 7. . . 7.4 : L 7.4 2 | 7. s
head blight of barley (Gibberella zeae) 8 9 6|68 |68 83169 8 8 3
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g)
4 47 | 47 1| 4 4 4 1| 44 | 4 47
1000 grain weight (g) 9 S 8|50 9% 3 8
Tl i Tl 0,
podil predniho zrna (%) 95 | 95 | 93 | 96 | 93 | 93 [ o5 | o5 | 94 | 92 | 95 | 93
sieving fractions over 2.5 mm (%)
Poznamky / Comments: C = standardni odridy / standard varieties
Bodové hodnoceni / Point evaluation: 1 = zcela poléhavd, zcela napadend / 1 = fully lodging, fully attacked;
9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pfi vihkosti 14 %.
Weight of 1000 grains relates to sieving fractions over 2.0 mm at 14 % humidity.
** dny od seti po sklizfiovou zralost / days from sowing to harvest maturity
Varianta péstovani / Intensity: N — neoSetfeno fungicidy ani morforegulatory / N — non treated with fungicides and morphoregulators
O — o8etfeno fungicidy, morforegulatory pouzity / O — treated with fungicides and morphoregulators

nim obsahu dusikatych latek v nesladovaném zrnu (10,7 %), mél
optimalni Uroven proteolytického rozlusténi s malym rozdilem mezi
hodnotami Kolbachova &isla a relativniho extraktu pfi 45 °C a niz$im
obsahem a-aminodusiku ve sladiné. Cytolytické rozlusténi bylo slab-
§i (obsah B-glukand ve sladiné 270 mg/l). Diastatickd mohutnost
byla primérna (259 j. WK). Odrida dosahovala v pribéhu zkousek nad-
pramérnych hodnot dosazitelného stupné prokvaseni (81,0%) a po-
skytovala &irou sladinu az slabé opalizujici. Barva sladiny byla stfed-
rozlusténi. OdrGda LG Monus ma sladovnickou kvalitu s bodovym
ohodnocenim 5 (4,8). VUPS doporuéuje odriidu LG Monus pro
vyrobu piva s chranénym zemépisnym oznacenim ,,Ceské pivo“

Malt of the Czech variety LG Monus (HE 2645) provided wort with
the above average content of extract in wort (82.4%) at the optimal
content of nitrogenous substances in non-malted grains (10.7%), it
had the optimal level of proteolytic modification with a small differ-
ence between the values of Kolbach index and relative extract at
45 °C and lower content of a-amino nitrogen in wort. Cytolytic modi-
fication was weaker (B-glucan content in wort 270 mg/l). Diastatic
power was average (259 WK un.). The variety achieved above aver-
age values of apparent final attenuation (81.0%) during tests and
provided clear to weakly opalizing wort. Color of wort was medium to
light (2.8 EBC un.), this corresponds with the totally lower level of
modification. The variety LG Monus has malting quality with the



Odriidy jeémene registrované v Ceské republice po sklizni 2016

Kvasny Prum.
63/2017 (3)

115

Tab. 5 Vyznamné hospodarské vlastnosti / Table 5 Significant agricultural properties

- 2014-2016
‘c g » Q
% g5 % z )
Odrida / Variety :g g 8§ § "g ks §_
S So>S 2 c ‘S 2
g2 238 | & | & | & | 8
€% | 05 I —
s § g 2 S dvouradé / 2-row
SE| a8% c c
. I N 7.53 731 | 773 | 7.55 | 7.86
Vynos zrna (t/ha) / Grain yield (t/ha) 8.83 862 | 895 | 8.92 | 9.59
Agronomicka data / Agronomic data
délka stébla (cm) / straw length (cm) 99 86 102 88
ranost zrani* / earliness of ripening* 188 188 189 188
odolnost proti poléhani / standing power (lodging resistance) 6.9 7.4 7.2 6.8
Odolnost proti chorobam / Resistance to diseases
padli jeémene (padli travni na listu) / powdery mildew of barley (Blumeria graminis) 6.5 7.3 8.0 7.7
hnéda rzivost jeémene (rez jecna) / leaf rust of barley (Puccinia hordei) 6.9 6.0 71 6.8
komplex listovych skvrnitosti (hnéda skvrnitost — komplex) / complex of leaf spots (Pyrenophora teres)| 6.1 6.3 6.6 6.8
spala je€mene (rhynchosporiova skvrnitost) / scald of barley (Rhynchosporium secalis) 7.0 7.2 6.8 6.3
Mechanické vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g) / 7000 grain weight (g) 55 57 52 51
podil predniho zrna (%) / sieving fractions over 2.5 mm (%) 97 98 95 87

Poznamky / Comments:
Bodové hodnoceni / Point evaluation:
1 = zcela poléhavd, zcela napadend / 1 = fully lodging, fully attacked

2.0 mm at 14 % humidity.
Varianta péstovani:

N — neoSetfeno fungicidy ani morforegulatory
O — o8etfeno fungicidy, morforegulatory pouzity

Intensity:

C = standardni odrtdy / standard varieties

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

* dny od seti po sklizriovou zralost (doba od 1.1. do data zralosti) / * days from sowing to cropping maturity (time from 1/1 to the maturity day)

N — non treated with fungicides and morphoregulators
O — treated with fingicides and morphoregulators

vzhledem k tomu, Ze splfiuje pozadavky uvedené v zadosti o chrané-
né zemépisné oznaceni ,Ceské pivo* (Commission, 2008).

LG Monus je sladovnicka polopozdni odriida. Rostliny stfedné vy-
soké az nizké, odriida stfedné odolna proti poléhani, stfedné odolna
proti lAmani stébla. Zrno velké, podil pfedniho zrna vysoky. Odolna
proti napadeni padlim je€émene na listu, stfedné odoln& proti napa-
deni hnédou rzivosti je€mene, stfedné odolna proti napadeni kom-
plexem listovych skvrnitosti, stfedné odolna proti napadeni spalou
jeémene, stfedné odolna proti napadeni rizovénim klasl jeémene.
Vynos pfedniho zrna v obou variantach péstovani v kukufi¢né oblas-
ti velmi vysoky, v obou variantach péstovani v feparské a obilnafské
oblasti vysoky, v oSetfené varianté péstovani v bramborarské oblas-
ti stfedné vysoky az vysoky, v neoSetfené varianté péstovani v bram-
borarské oblasti sttedné vysoky.

Slad francouzské odridy Pop (SC 44801 N2) poskytoval nadprd-
mérny vytézek extraktu (82,9 %) pfi optimalnim obsahu dusikatych
latek v nesladovaném zrnu (10,7 %), s optimalnim proteolytickym
a amylolytickym rozlusténim a stfednim obsahem a-aminodusiku
ve sladiné. Degradace bunécnych stén byla téz optimalni, obsah
B-glukant ve sladiné byl pouze 80 mg/l. Slozeni sladiny bylo pfizni-
vé, coz se odrazilo na vysoké urovni dosazitelného stupné prokvase-
ni (82,5 %). Sladina byla ¢ird az slabé opalizujici (zékal sladiny pfi
90° se pohyboval v rozpéti 0,36-3,82 j. EBC a pfi 12° se pohyboval
v rozpéti 0,34-3,96 j. EBC). Barva sladiny byla nadprimérné vysoka
(3,1]. EBC), coz korespondovalo s vysokou hodnotou relativniho ex-
traktu pfi 45 °C. Odriida Pop ma vybérovou sladovnickou kvalitu
s bodovym ohodnocenim 9 (8,8).

Pop je sladovnicka polopozdni odrida. Rostliny stfedné vysoké az
nizké, odriida stfedné odolna proti poléhani, stfedné odolna proti
lamani stébla. Zrno malé, podil pfedniho zrna stfedné vysoky. Odol-
na proti napadeni padlim je€émene na listu, stfedné odolna az odolna
proti napadeni hnédou rzivosti je€mene, stfedné odolna proti napa-
deni komplexem hnédych skvrnitosti, odolna proti napadeni spalou
jeémene, odolna proti napadeni razovénim klast je¢mene. Vynos
pfedniho zrna v neoSetfené varianté péstovani v bramborarské ob-
lasti velmi vysoky, v neoSetfené varianté péstovani v freparské a obil-
narské oblasti vysoky az velmi vysoky, v oSetfené varianté péstovani

point evaluation 5 (4.8). RIBM recommends the variety LG Monus
for production of beer with the protected geographical indica-
tion “Ceské pivo” as it fulfills the requirements given in the applica-
tion for the protected geographical indication “Ceské pivo” (Commis-
sion, 2008).

LG Monus is a malting mid-late variety. Mid-high to low plants, the
variety is medium resistant to lodging, medium resistant to stem
breaking. Big grain, high portion of sieving fractions above 2.5 mm.
Resistant to powdery mildew of barley on the leaf, medium resistant
to leaf rust of barley, medium resistant to complex of leaf spots, me-
dium resistant to scald of barley, medium resistant to head blight of
barley. Yield of grain above 2.5 mm in both variants of growing in the
maize area is very high, high in both variants of growing in the sugar-
beet and cereal areas, medium high to high in the treated variant of
growing in the potato areas, medium high in the non-treated variant
of growing in the potato areas.

Malt of the French variety Pop (SC 44801 N2) gave the above
average extract yield (82.9%) at the optimal content of nitrogenous
substances in non-malted grains (10.7%), with the optimal proteo-
lytic and amylolytic modification and medium content of a-amino ni-
trogen in wort. Degradation of cell walls was also optimal, f-glucan
content in wort was only 80 mg/Il. Wort composition was favorable
which was reflected by a high level of apparent final attenuation
(82.5 %). Wort was clear to slightly opalizing (haze of wort at 90°
moved in the scope of 0.36—-3.82 EBC un. and at 12° it moved in the
scope of 0.34-3.96 EBC un.). Color of wort was above average (3.1
EBC un.), which corresponded to a high value of relative extract at
45 °C. The variety Pop has very good malting quality with the
point evaluation 9 (8.8).

Pop is a malting mid-late variety. Mid-high to low plants, the vari-
ety is medium resistant to lodging, medium resistant to stem break-
ing. Small grain, medium high portion of sieving fractions above
2.5mm. Resistant to powdery mildew of barley on the leaf, medium
resistant to resistant to leaf rust of barley, medium resistant to com-
plex of leaf spots, resistant to scald of barley, resistant to head blight
of barley. Very high yield of grain above 2.5mm in the non-treated
variant of growing in the potato area, high to very high in the non-
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v bramborarské oblasti vysoky, v oSetfené varianté péstovani v fe-
pafské a obilnarské oblasti stfedné vysoky az vysoky, v obou varian-
tach péstovani v kukufi¢né oblasti nizky.

Némecka odrida Remark (AC 09/547/43) poskytovala slad s nad-
pramérnym vytéZkem extraktu (82,9 %) pfi optimalnim obsahu dusika-
tych latek v nesladovaném zrnu (10,9 %). Proteolytické a amylolytické
rozlusténi bylo na optimalni urovni. Obsah a-aminodusiku ve sladiné
byl stfedni (169 mg/l). Degradace bunécnych stén byla na téz na opti-
malni drovni (91 %) a obsah B-glukand ve sladiné byl na drovni 142
mg/l, pfesto bylo sloZeni sladiny na nadprimérné drovni (dosazitelny
stupen prokvaseni 81,7 %). Odrlida poskytovala sladinu ¢irou s bar-
vou nadprdmeérnou (3,0 j. EBC). Odrlida Remark ma vybérovou sla-
dovnickou kvalitu s bodovym ohodnocenim 8 (8,2).

Remark je sladovnicka polopozdni odriida. Rostliny stfedné vyso-
ké az nizké, odrlida stfedné odolna proti poléhani, stfedné odolna
proti lAmani stébla. Zrno stfedné velké, podil pfedniho zrna vysoky.
Odolna proti napadeni padlim je€mene na listu, stfedné odolna proti
napadeni hnédou rzivosti je€émene, stfedné odolna proti napadeni
komplexem listovych skvrnitosti, stfedné odolna proti napadeni spa-
lou je€mene, odolna proti napadeni rGzovénim klasu je¢mene. Vy-
nos predniho zrna v neoSetfené varianté péstovani v feparské
a obilnarské oblasti velmi vysoky, v oSetfené varianté péstovani v fe-
pafské a obilnafské oblasti a v obou variantach péstovani v brambo-
rafské oblasti vysoky, v neoSetfené varianté péstovani v kukuricné
oblasti stfedné vysoky az vysoky, v oSetfené varianté péstovani
v kukufi¢né oblasti stfedné vysoky.

V Déansku vyslechténa odrlida Soulmate (NOS 16111-55) posky-
tovala slad bohaty na extrakt (84,1 %) pfi mirné niz8im obsahu dusi-
katych latek v nesladovaném zrnu (10,0 %) a s optimalni trovni pro-
teolytického, amylolytického a cytolytického rozlusténi. Vyrazny byl
rozdil mezi hodnotou relativniho extraktu pfi 45 °C (42,5 %) a Kolba-
chovym ¢&islem (48,9 %). Obsah a-aminodusiku ve sladiné byl stfed-
ni. Obsah B-glukand ve sladiné byl na drovni 70 mg/l, s &imz kore-
spondovala vysoka hodnota friability (97 %). Kvalita sladiny byla
pfizniva, coz se odrazilo na vysoké urovni dosazitelného stupné
prokvaseni (83,9 %). Odrida poskytovala ¢irou sladinu. Barva sladi-
ny byla nadprdmérné vysoka (3,1 j. EBC), coz korespondovalo s vy-
sokou hodnotou relativniho extraktu pfi 45 °C. Odrida Soulmate ma
vybérovou sladovnickou kvalitu s bodovym ohodnocenim 8 (8,5).

Soulmate je sladovnicka stfedné rana odrlida. Rostliny nizké, od-
rlida stfedné odolna proti poléhani, stfedné odolna proti laAmani stéb-
la. Zrno stfedné velké az malé, podil pfedniho zrna stfedné vysoky.
Odolna proti napadeni padlim jeémene na listu, stfedné odolna proti
napadeni hnédou rzivosti je€émene, stfedné odolna proti napadeni
komplexem listovych skvrnitosti, stfedné odolna proti napadeni spa-
lou je€mene, stfedné odolna proti napadeni rizovénim klasl jeéme-
ne. Vynos pfedniho zrna v oSetfené varianté péstovani v kukufi¢né,
feparské a obilnarské a bramborarské oblasti velmi vysoky, v neose-
tfené varianté péstovani v feparské a obilnafské oblasti vysoky az
velmi vysoky, v neoSetfené varianté péstovani v kukuficné a bram-
borarské oblasti stfedné vysoky.

Odrlda Soulmate byla zapsana do Spole¢ného katalogu odriid
druht zemédeélskych rostlin (European Commission 2014) a je regis-
trovana v Estonsku, Francii, Finsku a Litvé.

4 ZAVER

V publikaci jsou uvedeny vysledky dosazené sedmi odrddami, kte-
ré byly v Ceské republice registrovany po sklizni 2016. Detailni po-
zornost je vénovana péti sladovnickym odriidam jarniho je¢mene,
jejichz kvalita byla hodnocena podle ukazatele sladovnické jakosti.
Obsah dusikatych latek byl u sledovanych odriid na optimalni Urovni
(10,0 az 10,9 %). Odrudy Lennke (83,6 %) a Soulmate (84,1 %) mély
obsah extraktu sladu vyS$si nez 83,0. Proteolytické, amylolytické
a cytolytické rozlusténi u odriid Pop, Soulmate, Leenke a Remark
bylo na nadprimérné az optimalni trovni. Odrida LG Monus splnila
pozadavky uvedené v zadosti o chranéné zemépisné oznaceni
,Ceské pivo“. Extrakt méla na Urovni 82,4 %. Friabilita byla na urovni
80 % pfi obsahu B-glukant 270 mg/l. Dosazitelny stuperi prokvaseni
byl na urovni 81,0 %, Kolbachovo &islo 42,1% a diastaticka mohut-
nost 259 j. WK.

PODEKOVANI

PfedloZena studie byla financovana z institucionalni podpory Mini-
sterstva zemédélstvi CR (RO1917) a &leny Ceského svazu pivovar(
a sladoven.

treated variant of growing in the sugar-beet and cereal areas, high in
the treated variant of growing in the potato area, medium high to high
in the treated variant of growing in the sugar-beet and cereal areas,
low in both variants of growing in the maize area.

The German variety Remark (AC 09/547/43) gave malt with the
above average extract yield (82.9%) at the optimal content of nitrog-
enous substances in non-malted grains (10.9%). Proteolytic and am-
ylolytic modification was at the optimal level. a-amino nitrogen con-
tent in wort was medium (169 mg/l). Degradation of cell walls was
also at the optimal level (91 %) and B-glucan content in wort was at
the level of 142 mg/l but wort composition was at the above average
level (apparent final attenuation 81.7%). The variety gave clear wort
with above average color (3.0 EBC un.). The variety Remark has
very good malting quality with the point evaluation 8 (8.2).

Remark is a malting mid-late variety. Mid-high to low plants, the
variety is medium resistant to lodging, medium resistant to stem
breaking. Medium big grain, high portion of sieving fractions above
2.5mm. Resistant to powdery mildew of barley on the leaf, medium
resistant to leaf rust of barley, medium resistant to complex of leaf
spots, medium resistant to scald of barley, resistant to head blight of
barley. Very high yield of grain above 2.5mm in the non-treated var-
iant of growing in the sugar-beet and cereal areas, high in the treated
variant of growing in the sugar-beet and cereal areas and in both
variants of growing in the potato area, medium high to high in the
non-treated variant of growing in the maize area, medium high in the
treated variant of growing in the maize area.

The variety Soulmate (NOS 16111-55), bred in Denmark, pro-
vides malt rich in extract (84.1%) at slightly lower content of nitroge-
nous substances in non-malted grains (10.0%) and with the optimal
level of proteolytic, amylolytic and cytolytic modification. The differ-
ence between the value of relative extract at 45 °C (42.5%) and Kol-
bach index (48.9%) was pronounced. a-amino nitrogen content in
wort was medium. b-glucan content in wort was at the level of 70
mg/l, which corresponded to a high value of friability (97%). Wort
quality was favorable, which was reflected in a high level of apparent
final attenuation (83.9%). The variety gave clear wort. Color of wort
was above average (3.1 EBC un.), this corresponded to a high value
of relative extract at 45 °C. The variety Soulmate has very good
malting quality with the point evaluation 8 (8.5).

Soulmate is a malting mid early variety. Low plants, the variety is
medium resistant to lodging, medium resistant to stem breaking. Me-
dium big to small grain, medium high portion of sieving fractions
above 2.5mm. Resistant to powdery mildew of barley on the leaf,
medium resistant to leaf rust of barley, medium resistant to complex
of leaf spots, medium resistant to scald of barley, medium resistant
to head blight of barley. Yield of grain above 2.5mm in the treated
variant of growing in the maize, sugar-beet and cereal and potato
areas is very high, high to very high in the non-treated variant of
growing in the sugar-beet and cereal areas, medium high in the non-
treated variant of growing in the maize and potato areas.

The variety Soulmate was recorded in the Common Catalogue of
Varieties of Agricultural Plant Species (European Commission,
2014) and it is registered in Estonia, France, Finland, and Lithuania.

4 CONCLUSIONS

This study presents results achieved by seven varieties which
were registered in the Czech Republic after harvest 2016. Close at-
tention is devoted to five malting varieties of spring barley, their qual-
ity was assessed according to the malting quality index. Content of
nitrogenous substances in the studied varieties was at the optimal
level (10.0 to 10.9%). The varieties Lennke (83.6%) and Soulmate
(84.1%) had extract content of malt higher than 83.0. Proteolytic,
amylolytic and cytolytic modification in the varieties Pop, Soulmate,
Leenke, and Remark was at the above average to optimal level. The
variety LG Monus fulfilled the requirements given in the application
for the protected geographical indication “Ceské pivo“. Extract was at
the level of 82.4%. Friability was at the level of 80% at 3-glucan con-
tent 270 mg/l. Apparent final attenuation was at the level of 81.0%,
Kolbach index 42.1% and diastatic power 259 WK un.
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