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Hrabak, M. — Nikolai, K. — Prokes$, J.: Hodnoceni sklizné jeémene 2004 — pivovarska
éast. Kvasny Prum. 51, 2005, €. 3, s. 78-82

Jiz fadu let se kvalitativni hodnoceni jakosti sklizné sladovnickych je¢mend,
provadéné Sladaiskym ustavem v Brné&, doplituje o ¢tvrtprovozni vyrobu piv ze sladil
vyrabénych v pivovarskych ¢i obchodnich sladovnach v piislusnych péstebnich oblastech
Ceské republiky. V roce 2004 bylo poprvé hodnoceni pivovarské kvality rozifeno o
sledovani odrid a bylo tak mozno porovnavat nejen odlisnosti mezi jednotlivymi oblastmi, ale
1 odli$nosti v odriidach. Spektrum ziskanych vysledkt je tedy podstatné §irsi nez tomu bylo
v predchozich letech.

Kvalita je¢mene sklizn¢ 2004 je velmi dobra. Z technologickych vlivii je sklizen roku
2004 charakteristicka vysokou filtrovatelnosti vS§ech vzorki. Sklizeni 2004 je mozno
charakterizovat nizkym obsahem bilkovin ve sladu. Dosazitelny stupen prokvaseni je zavisly
vice na oblasti (resp. sladovn¢), naopak relativni extrakt pti 45 °C, diastatickd mohutnost a
obsah dusiku jsou podstatné vice ovlivnény odrtidou. Na odride¢ je téz vyrazné zavisly
celkovy obsah polyfenolii. Senzoricky byla nejlépe hodnocena piva vyrobena z odridy Jersey,
odrtida Malz a Scarlett obsadila pomysIné druhé misto.

Hrabak, M. — Nikolai, K. — Prokes, J.: Year 2004 Barley Crop Assessment — Brewery
Section. Kvasny Prum. 51, 2005, No 3, pp. 78-82

Already for many years, the qualitative assessment of the quality of malting barleys
crops carried out by the Malting institute in Brno has been accompanied by bench scale
brewing of beers from the malts produced by brewery malt houses or commercial malting
plants in the relevant growing areas of the Czech Republic. In 2004, the quality assessment
for brewing purposes was extended by monitoring of varieties, so it was possible to compare
not only the differences among individual growing areas but also the differences among the
varieties. The spectrum of gained results is thus significantly wider than in the previous years.

The quality of the barley from the 2004 crop is very good. From technological aspects
the 2004 crop is characterized by a high filterability of all samples. The 2004 crop can be
characterized by a low protein content in malts. The maximum degree of attenuation is more
dependent on the growing area (malting plant), on the other hand, relative extract at 45 °C,
diastatic power and nitrogen content are significantly more influenced by the variety used.
The total content of polyphenols is also significantly dependent on the variety grown. From
organoleptic point of view, the beers brewed from variety Jersey were assessed as the best;
varieties Malz and Scarlett took the imaginary second place.

Cvengroschova, M. — Smogrovi¢ova, D.: Vplyv aditiv na priebeh fermentacie mladiny.
Kvasny Prum. 51, 2005, ¢. 3, 5.83-85

V préci bol sledovany vplyv odpeniovacieho ¢inidla a pridavku nutri¢nych latok
kvasiniek na priebeh fermentacie, odbtiranie diacetylu a kvalitu hotového produktu pri pouziti
mladiny o stuptiovitosti 13 %. Pridavok odpeniovacieho ¢inidla Foamsol o koncentracii 4,2
ml/hl vyrazne znizil penenie v mladinovom kotli a v CKT a tak umoziuje znizenie
davkovania chmel'ovych preparatov. Horké latky pocas fermentacie v CKT s Foamsolom
poklesli 0 9,7 BU, kym bez odpetiovacieho ¢inidla az o 12,6 BU. Trvanlivost’ peny nebola
odpeniovacim prostriedkom ovplyvnend, pohybovala sa okolo 250 sekund v obidvoch
pripadoch. Nutri¢ny pripravok Yeastlife Extra v koncentracii 4 g/hl napomaha rychlejSiemu
poklesu diacetylu i celému obsahu VDK. Pripravok suSenych kvasiniek Servomyces v
koncentracii 1 g/hl skracuje dobu fermentécie - pozadovany zdanlivy extrakt bol dosiahnuty o
cca 12 hodin skor. S Yeastlife Extra bol diacetyl na pozadovanej hodnote 0,15 mg/l uz na 6.
den, kym bez pouzitia tohoto pripravku az na 7. den.



Cvengroschova, M. — Smogroviéovz’t, D.: Aditives influence on fermentation run. Kvasny
Prum. 51, 2005, No. 3, pp.83-85

In the work it was studied the influence of antifoam and yeast food usage on
fermentation run, diacetyl reduction and finished beer quality in the wort of 13 °P gravity.
Antifoam Foamsol addition in concentration 4,2 ml/hl significantly lowered foaming in the
wort kettle during boiling and in CCT so it allows hop dosage decrease. Bitterness units were
reduced by about 9,7 BU in CCT during fermentation with Foamsol usage, but without
antifoam they were reduced by about 12,6 BU. Foam stability was not influenced, the value
was around 250 s in each case. Nutritional additive Yeastlife Extra in 4 g/hl concentration
helps to reduce diacetyl and whole VDK content faster. Adjunct of powdered yeast
Servomyces in 1 g/hl concentration reduces fermentation time - required present extract was
achieved about 12 hours earlier. Diacetyl with Yeast/ife Extra was on required value 0,15 mg/l
on 6™ day while without usage of additive on 7" day.



