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Z vyzkumu a praxe From Research to Practice
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REGISTRATION OF SPRING BARLEY VARIETIES IN 2000
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1 UvoD

Ve skliziiovém roce 1999 ukoncila uspésné frileté zkousky
odrud jeémene jarniho pro registraci pouze odriida JERSEY,
ktera vyhovéla pozadavkim zakona €. 92/1996 Sb. v platném
znéni a byla registrovana. Zakon stanovi, Zze jednou z podmi-
nek registrace odrudy je¢mene jarniho je zjisténi, Zze odrida
predstavuje souhrnem svych vilastnosti ve srovnani s jinymi
registrovanymi odridami alespon v nékteré péstitelsky vy-
znamné &asti Ceské republiky zfejmy pfinos bud pro pésto-
vani, nebo pro jeji vyuziti anebo pro produkty od ni odvozené.

Odrada Jersey byla vyslechténa holandskou firmou CE-
BECO ZADEN a vznikla kfizenim odrid Apex a Alexis. Ve
zkouskach Ustiedniho kontrolniho a zku$ebniho Ustavu ze-
médélského (UKZUZ) byla vedena pod oznaéenim Ceb 9538.
Zastupcem pro Ceskou republiku je firma CEBECO SEEDS,
s.r.o., Praha. Odruda je od roku 1999 v pokusech Evropské
pivovarské konvence (EBC) v regionu zapad. V roce 2000
bude odriida Jersey ve zkouskach EBC v regionu jih.

Dle podkladl poskytnutych firmou CEBECO ZADEN byla
odrada Jersey zkou$ena v letech 1998-1999 ve Velke Brita-
nii, v Polsku, v Némecku, ve Francii, v USA (ve statech Mon-
tana, Idaho a Washington) a v Argentiné. V lednu 1999 byla
zapsana do Francouzského seznamu odrud a timto zapisem
se soucasné dostala i do Seznamu odrid Evropské unie.
V roce 2000 bude odruda Jersey ve zkouskach vynosu v Dan-
sku, ve Svédsku a v Némecku.

2 MATERIAL A METODY

Vesdkeré nize uvedené vysledky byly ziskany na zakladé
hodnoceni statnich odridovych pokust UKZUZ, které byly za-
loZzeny z certifikovaného osiva.

2.1 Stanoveni technologické jakosti
2.1.1 Vybér stanice

Kazdoro¢né jsou ze vSech pokusu po sklizni odebrany
vzorky zrna kontrolnich odrud pro stanoveni obsahu bilkovin
(dusikatych latek). Kompletni sortiment odrid je poté analy-
zovan ze Ctyf pokusu (lokalit), kde kontrolni odrudy vykazaly
optimalni obsah bilkovin. Tim je zabezpeceno, Ze zjiSténe
technologické parametry nebudou negativné ovlivnény ne-
pfiznivé nizkym nebo naopak nepfiznivé vysokym obsahem
bilkovin.

V pribéhu triletého zkusebniho cyklu je tedy ziskano cel-
kem 12 udaju od kazdého znaku.

2.1.2 Sladovaci zkouska )

Postup sladovani, tradi¢né pouzivany ve VUPS, je totozny
s postupem doporu¢enym EBC [2] s tim rozdilem, Ze celkovy
&as sladovani je pouze 144 h (tab. 1). Casové kratsim zpU-
sobem sladovani |Ize dosahnout vyraznéjsich rozdili mezi od-
radami. Vzorky byly pred sladovanim upraveny standardnim
postupem [2]. Pro mikrosladovaci zkousku byl pouzit podil nad
sitem 2,5 mm.
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1 INTRODUCTION

In harvest year 1999, the only spring barley variety JERSEY
successfully accomplished three-year trials for the registration
which met the requirements of law No. 92/1996 Coll. In valid
wording and was registered. The law says one of the conditi-
ons for the spring barley registration is the finding the variety
represents apparent contribution either for its growing or its use
or for the products derived from it by summarizing its proper-
ties compared to other registered varieties, at least in some of
the important growing region of the Czech Republic.

The JERSEY variety was breed by Dutch company CE-
BECO ZADEN by hybridizing Apex and Alexis varieties. Du-
ring the trials done by Central Institute for Supervising and
Testing in Agriculture (CISTA), the variety was recorded un-
der No. Ceb 9538. In the Czech Republic, the company is re-
presented by CEBECO SEEDS, Ltd., Praha. Since 1999, the
variety has been recorded in trials of European Brewery Con-
vention (EBC) in western region. In the year 2000 the variety
Jersey will be tested in EBC trials in region South.

According to materials provided by the firm CEBECO ZA-
DEN variety JERSEY was tested in 1998-1999 in the United
Kingdom, Poland, Germany, France, USA (in the states Mon-
tana, Idaho and Washington) and Argentina. In January 1999
it was accepted on the French variety list and with this entry
the variety Jersey was also listed into EU list of varieties. In
the year 2000 the variety will be tested in yield trials in Den-
mark, Sweden and Germany.

2 MATERIAL AND METHODS

The below mentioned results are based on the evaluation
of state trials of varieties done by CISTA that were done from
certified seed stock.

2.1 Determination of technological quality
2.1.1 Locality selection

Each year after harvest corn samples of control varieties
are taken from all trials for determination of protein content
(nitrogenous compound content). After this, the complete col-
lection of varieties is analyzed from 4 trials (localities) where
the control varieties showed optimum protein content. By do-
ing this it si secured that the determined technological para-
meters are not influenced negatively by unfavourable high pro-
tein content. In the course of the three-year cycle, 12 data
from each parameter are obtained.

2.1.2 Malting trials

The process of malting traditionally used at the Rese-
arch Institute of Malting and Brewing is the same as it is
recommended by EBC [2] but with the difference that the
total malting time is 144 hours only (see table 1). Before
malting process, the samples werre treated in standard way
[2]. For micromalting trial, the share above 2,5 mm sieve
was used.
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Tab. 1 Tab. 2
Podminky mikrosladovani / Guidelines for micromalting Znak Véha Dolni Horni
Parametry / Parameter Rozpéti / Range hranice hranice
Caa / Time Ih] Parameter Weight e i
Celkova doba sladovani / Total malting time | 144 + 1 9 pasi ooyl
méceni / Steeping" 72 (point) (point)
Kligeni / Germinatior? 72 o e
Stupef domoéeni / Water content [%] GP(a) [%] 9.5 (1) 10.7 (9)
Po&atek kligeni / Germination start 45+ 1 GP(b) [%] 0.01 10.7 (9) 11.2(9)
Konec kligeni / Germination end 43+ 1 GP(c) [%] 11.2 (9) 11.9 (1)
Teplota / Temperature [°C] gé%‘!/ ggg ggg (:) gfg (g)
Magéeni / Steeping 15 K [%] 010 39.0 (1) 440 (9)
Kli¢eni / Germination 15 DP [WK] 0'1 0 220' %1; 280- EQ;
Pocatek hvozdéni / Kilning start 502 AFA [%] 0.10 79.0 (1) 82.0 (9)
Konec hvozdéni / Kilning end 80 +2 F [%] 0.10 79.0 (1) 86.0 (9)
ﬁ(g;ﬁ;n'?d/ ﬁ?m;]ems acek se st i akladé pfijmu vod 2aing ] o e LA i
lka jednotlivych namacek se stanovuje na zakladé pfijmu vody. Vysvatiivky / Abbreviations.
Zbyvajici ¢as jsou vzdusné prestavky. / GP - bilkovi iod P tei tent
" The duration of particular steepings is determined on basis of I SR N TRR RCSUNIN /RN PRIV CONIOEN,
water absorption. The remaining time is used for air resting E — extrakt v susiné sladu / A ield d.m., v
2 Ke vzorku, ktery nedosahuje stanoveného stupné domogeni je| | RE — relativni extrakt pfi 45 °C / relative extract at 45 °C,
chybéjici voda po ukonéeni namacky dodana dokropenim, max. K — Kolbachovo Cislo / Kolbach index,
viak 30 ml vody na 0,5 kg vzorku. / DP - diastaticka mohutnost / diastatic power, _ ;
2 To a sample not reaching required degree of steeping the mis- AFA — dosazitelny stupefi prokvaSeni / apparent final attenuation,
sing water after steeping time is added by watering max. 30 ml of| | F — friabilita / friability,
water for 0.5 kg of samples. BG - obsah B-glukant ve sladiné / B-glucan content in wort.

2.1.3 Sledované technologické znaky
Sladovnické znaky uvedené v praci byly stanoveny na za-
kladé analytik EBC [1] a MEBAK [4].

2.1.4 Hodnoceni sladovnické jakosti

Odrady byly hodnoceny podle ,Ukazatele sladovnické ja-
kosti“[5], ve kterém je hodnoceno osm zakladnich znak (fab.
2).V kazdém znaku i celkové mize odruda dosahnout 1 — 9
bodu. Jednim bodem je oznacena hodnota nepfijatelna, de-
viti body hodnota optimalni. Tab. 3

2.1.3 Technological parameters followed
The malting parameters mentioned in this work were deter-
mined on basis of EBC [1] and MEBAK [4] analytical methods.

2.1.4 Evaluation of malting quality

The varieties were evaluated as per “Malting quality index”
(MQ) [5] in which 8 basic parameters are evaluated (see
tab.2). In each of the parameters as well as in total the vari-
ety can be evaluated by 1 to 9 points. 1 point is designated
for a value as unacceptable,
9 points are designated for an

Odrudy, které dosahnou
v ramci USJ hodnoty 4,00

Pramérné hodnoty ze skliziiovych roénika 1997-1999
Mean from harvest 1997-1999

optimum value.

JERSEY | KOMPAKT | NORDUS The varieties that are gi-

ven 4 points or less as per

[%] | 100 | 104 108 MQI were indicated as non-
i malting ones. As a non-mal-
(%] o] S 828 ting variety it is also conside-
%] 433 444 410 red that such variety that is
- ‘ ; given only 1 point in one of

48.8 48.6 48.1 the technological parame-

WK] |328 | 347 325

ters, even the malting quality
index is higher than 4 points.

As good malting varie-

[%] 82.0 79.8 79.3 ties that are considered such
varieties that are given 4.00
[%] 89.0 | 86.0 89.0 to 5.99 point as per malting

bodl a méné jsou oznaceny | Parametr/Parameter
jako odrudy nesladovnické. | Bilkoviny jeCmene v susiné /
Za nesladovnickou odridu je | Protein con;gnrétﬂb:ﬂey
povaZovana i odriida, ktera |Extraktv susiné sladu
v nékterém z technologickych gx:ratcr J'ﬂegr:i(’tnpfi sy
° 2 elativni e;

znakd .dosa}hne poLEs 100 Relative extract at 45°C
bodu, i kdyz USJ bude vyssi | =l

3 4.00 bod Kolbachovo Eislo
nez 4, ay. . | Kolbach index
. Za Od"{dy, Standa':dm Diastaticka mohutnost
jsou  povazovany odrudy, | Diastatic power
ktere dosahnou bodoveho  [Dosazitelny stupen prokvaseni
ohodnoceni v rozpéti | Apparent final attenuation
4,00-5,99 bodu USJ. Friabilita

Odrady, které dosahnou | Friability
po triletém zkouSeni mini- |Obsah p-glukani ve sladiné

maliné 6,00 bodu USJ, jsou |B-glucan content in wort

[mg.I"] | 175 163 112

quality index.

povazovany za odridy vy- Ukazatel sladovnicke kvality

The varieties that are gi-
ven 6.00 points as minimum

bérové s vynikajici technolo- g{]im"_s’ q”:”-s"l’a’::e" 8.7 8.9 4 after a three-year trial are
: lIKOVINY Vi H
gickou hodnotou. Protein content in malt % | 95| 100 | 104 | considered as very good
Dusik v suSing siadu malting varieties with emi-
2.2 Stanoveni hospodar- | 75y nitrogen in malt (%] 152] 1.0 166 | nent technological values.
skych V'as_tp°§t' . Rozpustny dusik ve sladiné . . )
Hospodarské  viastnosti | Sojuble nitrogen of wort [mg."] | 834 872 893 2.2 Determination of agri-
byly kazdoroCné stanovovany  [Rozpustny dusik ve sladu cultural properties
na 16 lokalitach podle meto- | Soluble nitrogen of malt [%] 074| 077 0.80 The agricultural properties
diky UKZUZ [3]. Viskozita sladiny were determined each yearin
Viscosity of laboratory wort  |[mPas']| 1.46 1.45 1.45 16 localities as per CISTA
3 VYSLEDKY Barva sladiny methodology [3].
2 i : V Sklovita zrna 3 RES
Nové registrovana odruda Glndoy corth (%] 02 0.4 0.1 ULTS

JERSEY dosahovala v pra-

3.1 Malting quality
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béhu zkouSek nasledujicich Tab. 4 In the course of trials the
vysl«a:c!kq (tab. 3). Tabulka 3 Vyznamné hospodafské viastnosti (1997-1999) newly registered JERSEY va-
umoznuje ;éroven porovnani Significant agriculture properties (1997-1999) riety _showed the results as
nové registrované odrudy TJINTATETPIPT K mentioned below-(see tab. 3).
s kontrolnimi vybérovymi sla- o Bl BT B | R A o R The table (tab. 3) at the same
dovnickymi odridami KOM- R | MG R XGhed =@ time enables to compare of
PAKT a NORDUS. Odrida / Variety S|UJE|U AN the newly registered variety

Hodnoty extraktu v susiné $ M '# M S| A with control very good mal-
sladu se u odridy JERSEY - - ting varieties KOMPAKT and
pfi pfiznivém obsahu bilkovin \éyg;sy'zer?;[%] ,-,‘.', e 100 % ok Sadultd S48 ¥ NORDUS.
pohybovaly kolem 82,7 %. v/in The extract yield d.m. in

Aktivita enzymd byla vy- tha! case of the JERSEY variety
soka. Silngé vyvinuta byla | kukuficné : 7.08| 96.7)99.1| 99.0{104.6[101.2| 97.3| 98.8| (when protein content was fa-
proteolyticka aktivita, hod- | HeZ2gowIa08 ool opcley 1| o7.8hoao| a7 7hozs|10rg| Vourable) was around 82.7 %.
noty Kolbachova Cisla se po- | gygar beet and The activity of enzymes
hybovaly kolem 50, coZ se | cereal growing regions was high. Protheolysis was
odrazilo téZ v barvé kon- |brambordfské a picninafské 5.48(102.6| 97.2| 96.0(102.0( 85.7/104.1{104.9| highly developed, Kolbach in-
gresni sladiny. Potato growing and dex was around 50, which was

Aktivita cytolytickych en- | [0/age Crops regions observed in the colour of con-
zym( byla rovnéz vysoka, 29'°"°’"'.°ké data gress wort.

. A% ) gronomical data : o .
coz se projevilo v hodnotach Délka stébla (cm) 75 T61 169 164 Te66 168 | 78 Cytolytical activity was high
friability pohybujicich se ko- | gy length as well, friability values were
lem 90 % a téz v pfiznivém | Ranost zrani around 90 %. The cytolytical
obsahu B-glukanu ve sladiné | (dny od Akcentu) +# |0 [+ [+1 | 0| 0|+ activity was as well characte-
(175 mg.I"). Ripening precocity rized by favourable B-glucan

Hodnoty relativniho ex- g‘:oylf‘ é’;’" i) content in wort (175 mg.I").
traktu pfi 45 °C dosahovaly g - Relative extract values at
Vpriméru 43,3%. Diastatickd | Sondoe rawer 6.1 68) 74| 67) 60] 54| 67) 45 oG reached 43.3 % in
mohutnost B-amylasy bylana  5ggnost proti chorobam average. Diastatic power of
optimalni urovni (320 WK). Desease resistance B-amylase was on an optimum

Vzhledem k bohatosti en- | padii travni i 87 61| 6.1 88| 45| 59| 87| level (320 WK).
zym( byla u dosazitelného | Powdery mi Apparent final attenuation
stupné prokvaseni naméfena g’;f"é"rﬁst 60| 6.1) 65| 55 54| 55 64| \ya5821 % due to high en-
hodnota 82,1 %. Tato hod- | pnada skvrnitost 60| 60| 55/ 66| 61| 70| 59| 2zyme content. The value ref-
nota svéd¢i o tom, ze odrida | Net blotch lects the fact that from this va-
je schopna poskytnout sla- | rhychosporiova skvrnitost 6.8 68| 56| 6.1| 59| 67 7.0 riety a wort with optimum
dinu s optimalnim slozenim. | Scald composition can be made.

Na zakladé dosaZenych Med\a:iglé vlastnr%sﬂe;
vysledkil (tab. 3) byla odruda HMmoedmostla ﬁsﬁ.’gpzem o antuabessl ot il Based on the results (tab.
JERSEY zafazena do Ces- | wejght of 1000 grains 3), the JERSEY variety has
kého sortimentu odrud jar- | Podil piedniho zra 835/79.0|81.3| 76.9| 81.3| 789| 87.9| been included in the Czech
niho jeémene s vybérovou | Sieving fractions over 2,5 mm collection of spring barley va-
sladovnickou kvalitou. \Fl‘y?vg\trlnwky hog Cotr;lmpnls R B T ey rieties with very good malting

Vysledky sladovnickych eativni hodnoly vynosu jSou eny K prumeru kontroinich odru quality.
zkouyéek z Francie, Né- gﬁﬁﬁgﬁ?gggffﬁﬂgﬂ,ﬁggm Vavistos avsenge (C) The results of malting trials
mecka a Polska poskytnuté | Bodové hodnoceni / Point evaluation: from France, Germany and
firmou CEBECO ZADEN |9 =nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to deseaseJ Poland provided by CEBECO
jsou velmi podobné vysled- |1 =zcela poléhava, zcela napadena / 1 = fully lodging, fully attacked ZADEN are very similar to re-
kim ziskanym v laboratofi :m;:ﬁ};fe zm se vztahuje k podilu zma nad sitem 2,0 mm pfi sults obtained by the Re-
VUPS (Sladafského ustavu | 10 weight of 1000 grains relates to the grain ratio above 2.0 mm search I-nstltute pf Bre\g\nng
v Brné). riddle at 14 % water content. and Malting (Malting Institute

in Brno) laboratory.

3.2 Hospodarské vlastnosti

V prubéhu zkou$ek bylo zjisténo, ze odrida JERSEY je
polorana, nizka az stfedné vysoka odruda, stiedné az méné
odolna proti poléhani. Zrno je stiedné velké se stredni vytéz-
nosti pfedniho zrna. Odruda je odolna proti napadeni padlim
travnim [Blumeria graminis DC. (Speer), syn. Erysiphe gra-
minis], méné odolna proti napadeni rzi jeénou [Puccinia hor-
dei Otth.], stfedné odolna proti napadeni hnédou [(Pyrenop-
hora teres Drechs., Drechslera teres Sacc. (Shoemaker)]
a rhynchosporiovou [Rhynchosporium secalis Oudem.] skvr-
nitosti. Odrida je ve srovnani s ostatnimi registrovanymi od-
rudami nadprimérné vynosna ve vyrobnich oblastech picni-
narské a bramborarské, v oblastech obilnarské, feparske
a kukuri¢né je stfedné vynosna. Hospodarské vilastnosti jsou
uvedeny v tabulce (tab. 4).

3.2 Agricultural properties

In the course of trials it was found the variety JERSEY is
a medium-ripening small to medium-high variety with me-
dium to less standing power. The variety has a medium si-
zed grain with medium superior grain yield. The variety is
powdery mildew [Blumeria graminis DC. (Speer), syn. Ery-
siphe graminis] resistant, less resistant to brown rust [Pu-
ccinia hordei Otth.] and medium resistant to net blotch
[(Pyrenophora teres Drechs., Drechslera teres Sacc. (Shoe-
maker)] and scald [Rhynchosporium secalis Oudem.]. Com-
pared with other registered varieties, the JERSEY variety has
an over-average yield in forage crops and potato-growing
regions and has a medium yield in grain, sugar beet and
maize growing regions. The agricultural properties are men-
tioned below in tab. 4.
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Podékovani
Mikrosladovani a nasledny analyticky rozbor sladu hradil
predevsim Cesky svaz pivovarl a sladoven.
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