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1 UvoD

Ve skliziiovém roce 2000 ukongily Uspésné trileté zkousky
nutné pro registraci odridy ANNABELL a SABEL, které vy-
hovély pozadavkum zakona ¢. 92/1996 Sb. v platném znéni
a byly registrovany. Zakon stanovi, Ze jednou z podminek re-
gistrace odrldy jarniho jeCmene je zjisténi, Zze odrida pred-
stavuje souhrnem svych vlastnosti ve srovnani s jinymi re-
gistrovanymi odridami alespori v nékteré péstitelsky
vyznamné &asti Ceské republiky zfejmy pfinos pro péstovani,
pro jeji vyuziti, nebo pro produkty od ni odvozene.

Odrida ANNABELL byla vyslechténa v Néemecku firmou
NORDSAAT SAATZUCHTGESELLSCHAFT a vznikla krize-
nim odrud ST90014DH x Krona. Ve zkouskach Ustredniho
kontrolniho a zkugebniho Ustavu zemédélského (UKZUZ) byla
vedena pod ozna¢enim NORD 92 KOO12D14. Zastupcem
pro Ceskou republiku je firma CEZEA, a.s. Cej¢. Odrida je
od roku 1999 v pokusech Evropské pivovarské konvence
(EBC) v regionu stred [2]. V roce 1999 dosahla v téchto po-
kusech v parametru extrakt hodnoty 82,3 % (v CR 82 %),
v parametru Kolbachovo &islo 49,1 (v CR 47,3), obsah B-glu-
kanu ve sladiné (pramér z nekompletni sady méreni) 37 mg/I
' (v CR 29 mg/l'"), v parametru friabilita 86 % (v CR 86 %)
[2].
Dle podkladu poskytnutych firmou Nordsaat Saatzuchtge-
sellschaft byla odrida registrovana nebo je zarazena do re-
gistracnich zkousek v fadé evropskych zemi (Dansko, Finsko,
Velka Britanie, Irsko, Francie, Spanélsko, Polsko, Slovensko,
Madarsko, Rumunsko, Estonsko, LotySsko, Némecko).

Odrada SABEL byla vyslechténa ve Velké Britanii firmou
New Farm Crops a vznikla kfizenim odrid (Vintage x Peal)
x Chariot. Ve zkouskach UKZUZ byla vedena pod oznacenim
NFC 495-17. Zastupcem pro Ceskou republiku je firma
CEBECO SEEDS, s.r.o. Praha. Odruda je od roku 1999 v po-
kusech EBC v regionu zapad (Velka Britanie, Francie, Belgie,
Holandsko). V roce 1999 dosahla v této oblasti nasledujicich
prumérnych hodnot [2]: extrakt 83,3 %, Kolbachovo ¢islo 41,4,
obsah B-glukanu ve sladiné 161 mg/I"" a friabilita 92 %. V re-
gionu stfed, tj. v oblasti, kam patfi i nase republika, zatim
v ramci pokust EBC zkou$ena nebyla.

Dle podkladi poskytnutych firmou CEBECO SEEDS byla
odruda v roce 1999 registrovana ve Francii a ma pravni
ochranu v Evropské unii (4/10/99). Odriida SABEL je od roku
2001 pIné doporuc¢ena ve Francii, jeji podil na trhu je na trovni
5 % a ocekava se narist na 10 % v roce 2001. Odruda je v re-
gistracnich zkouskach v fadé zemi stredni a vychodni Evropy.

2 MATERIAL A METODY

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

2.1 Stanoveni technologické jakosti
2.1.1 Vybér stanice

Kazdoro¢né jsou ze vSech pokuslt po sklizni odebrany
vzorky zrna kontrolnich odrad pro stanoveni obsahu bilkovin
(dusikatych latek). Kompletni sortiment odrid je poté analy-
zovan ze Gtyf pokusu (lokalit), kde kontrolni odrudy vykazaly
optimélni obsah bilkovin. Tim je zabezpeceno, ze zjisténé
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1 INTRODUCTION

In the harvest year 2000, the spring barley varieties
ANNABEL and SABEL accomplished three-year trials for
registration. They met the requirements of Act No. 92/1996
Coll. in valid wording and thus, were registered. According to
this Act, one of the preconditions of spring barley registration
is to show that a new variety, as compared with other
registered cultivars, represents at least in some of the
important growing regions of the Czech Republic an apparent
contribution to the present assortment either for its
agrotechnical properties or its utilisation or derived products.

The ANNABEL variety was bred in Germany by the firm
NORDSAAT SAATZUCHTGESELLSCHAFT by hybridising
ST90014DH x KRONA varieties. In trials performed by the
Central Institute for Supervising and Testing in Agriculture
(CISTA), the variety was registered as NORD 92 KOO12D14.
In the Czech Republic, the company is represented by
CEZEA, Ltd., Cejé. Since 1999, the variety has been recorded
in trials of the European Brewery Convention (EBC) in the
central region [2]. In the 1999 tests, the parametres for the
variety were: extract yield d.m. 82.3 % (82 % for the Czech
Republic), Kolbach index 49,1 (47,3 for the Czech Republic),
friability 86 % (86 % for the Czech Republic) [2].

Based on the information provided by the firm Nordsaat
Saatzuchtgesellschaft, the variety has been registered or
included in registration tests in a number of European countries
(Denmark, Finland, Great Britain, Ireland, France, Spain, Poland,
Slovakia, Hungary, Rumania, Estonia, Latvia and Germany).

The SABEL variety was bred in Great Britain by the firm
New Farm Crops by hybridising (Vintage x Peal) x Chariot
varieties. In trials performed by the Central Institute for
Supervising and Testing in Agriculture (CISTA), the variety
was registered as NFC 495-17. In the Czech Republic, the
company is represented by CEBECO SEEDS, Ltd., Prague.
Since 1999, the variety has been recorded in trials of the
European Brewery Convention (EBC) in the western region
(Great Britain, France, Belgium, Holland). In 1999, it reached
in this region the following average values [2]: extract yield
d.m. 83,3 %, Kolbach index 41,4, B-glucan content in wort 161
mg/I" and friability 92 %. In the central region, i.e. in the area
to which our republic belongs, it has not been tested in the
framework of EBC testing yet.

Based on the information provided by the firm CEBECO
SEEDS, the variety was registered in France in 1999 and enjoys
a legal protection of the European Union (4/10/99). Since 2001,
the SABEL variety has been fully recommended in France, its
market share is at about 5 % and is expected to rise up to 10 %
in this year. The variety has been included in registration tests
in a number of Central and Eastern European countries.

2 MATERIAL AND METHODS
All the below stated results originated from state trials
established with certified seed material by CISTA.

2.1 Determination of technological quality
2.1.1 Locality selection

Each year after the harvest, grain samples of control
varieties from all trials were tested for their protein content.
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Tab. 1 Tab. 2

Podminky mikrosladovani / Guidelines for micromalting Znak Vaha Dolni Horni

Znaky / Parameter Rozpéti / Range ?;::!‘;t;:e 1 :‘;:3;;39

Cas / Time [h]

Celkova doba sladovani / Total malting time | 144 + 1 Fnniotor Weight ;;_;s;;er :‘J;%er
maceni / Steeping" 72 . :
Kiiceni / Germinatior? 72 T (g‘;"('?) 1(6";"’('3

Stupen domoéeni / Water content [%)] GPEg; {,,/:% 0.01 107 ©) 1192 (9;
Pocatek kliceni / Germination start 45 + 1 GP(c)  [%] : 1 1'2 ) 1 1'9 (1)
Konec kliéeni / Germination end 43 £ 1 - [o/:] 0.25 80.9 1) 825 ©)

Teplota / Temperature [°C] RE [%] 0.25 37.0 (1) 41.0 (9)
Méaceni / Steeping 15 K 0.10 39.0 (1) 44.0 (9)
Kliceni / Germination 15 DP [WK] 0.10 220 (1) 280 (9)
Pocatek hvozdé'm' / Ki{ning start 50 +2 AFA [%] 0.10 79.0 (1) 82.0 (9)
Konec hvozdéni / Kilning end 802 F [O/O] 0.10 79.0 (1) 86.0 (9)

Poznamky / Comments: BG [mg.l"] 0.10 200 (1) 150 (9)

" Délka jednotlivych namacek se stanovuje na zakladé prijmu vody. Vysvétlivky / Abbreviations:

Zbyvaijici ¢as jsou vzdudné prestavky. / i : i . .

") The duration of particular steepings is determined on basis of E’P bﬂlt(O\atny ks z;n:wzfrger;e .if garg" ;:;r;gtg%content,
water absorption. The remaining time is used for air resting =ddy exl Em— SXLY‘ "l:t ey 42 .2 g /’ . iV Ao R

2 Ke vzorku, ktery nedosahuje stanoveného stupné domogeni, je s atlvn';e TR Pt o JOIND ROt & g

chybéjici voda po ukonéeni naméagky dodana dokropenim, max. SP P gioalgt:(t;ic?(;on?ésrlngl{'n o:t t/’a;_g s';:z;‘xbower
véak 30 ml vody na 0,5 kg vzorku. / i alicka : ST .
2 To a sample not reaching required degree of steeping the mis- AFA — dosazgt_elny s!upg.h prokvadeni / 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 / -glucan content in wort.

technologické parametry nebudou negativné ovlivnény ne-
pfiznivé nizkym nebo naopak nepfiznivé vysokym obsahem
bilkovin.

V prubéhu 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 uveden

v tab. 1. Po zménach doporucenych komisi EBC pro jeCmen

a slad je postup sladovani ., 3

pouzivany ve VUPS v pod-

Then, the complete assortment of varieties was analysed from
4 trials (localities) where the control varieties showed an
optimal protein content. Thus, it was secured that the
determined technological parameters were not negatively
influenced by an unfavourably low or conversely, an
unfavourably high protein content.

In the course of the three-year testing cycle, 12 data from
each parameter were obtained altogether.

2.1.2 Malting trial
For the process of malting

staté totozny s postupem
pouzivanym od skliziiového

Pramérné hodnoty ze skliziiovych roénika 1998-2000
Average values from harvest years 1998-2000

traditionally used at the Re-
search Institute of Brewing

roéniku 2000 v pokusech |Znak/Parameter

Bilkoviny v jecmeni v susiné

EBC. Vzorky byly pred slado-
Protein content in barley d.m. | [%]

vanim upraveny standardnim

ANNABELL | SABEL |KOMPAKT |NORDUS| and Malting (RIBM) see Tab. 1.
After changes recommended

102 | 10 | 107 | 1.1 by the EBC Commission for
barley and wort, the process

824 | 824 | 827 | 82 | of malting used at the RIBM
385 09 | 432 435 is, in reality, IQentlcaI fto the
process used in the trials of

484 | 463 | 476 | 502 the EBC from the harvest

year 2000. Before malting,

253 386 332 343 the samples were adjusted by

a standard procedure [2]. For

postupem [2]. Pro mikrosla- | Extraki v susiné sladu
dovaci zkousku byl pouzit po- Ex"a.d S o an — [
dil nad sitem 2,5 mm. - oremofored B )
& Kolbachovo ¢islo

2.1.3 Sledované technolo- | nach index
gické znaky Diastaticka mohutnost

Sladovnické znaky uve- | Diastatic power WK
dené v praci byly stanoveny [Dosazitelny stupen prokvaseni
na zakladé analytik EBC [1] | Apparent final attenuation [%]
a MEBAK [4]. Friabilita

Friability [%]

2.1.4 Hodnoceni slado- |Obsah f-glukani ve sladiné

82,5 827 | 812 | 809 micromalting trials, grading
above 2.5 mm was used.

90 85 85 86
2.1.3 Technological

104 164 | 132 | 107 parametres analysed

Malting parametres pre-

/ 8 9 9 sented in this paper were
determined on the basis of

87 | 104 | 103 | 08 | e EBC [1] and MEBAK [4]

155 | 167 | 165 | 170 analytical methods.

848 873 885 960 2.1.4 Evaluation of malting
quality

0,75 077 | 077 | 085 ,Malting Quality Index"
(MQl) [5] which comprises 8

144 148 | 145 | 1,44 basic parametres (Tab. 2) is

a key determinant for varieties.

40 43 | 41 44 In each of the parametres as

vnické jakosti pB-glucan content in wort [mg.t]
Odridy byly hodnoceny | Ukazatel sladovnicke kvality
na zakladé ,Ukazatele slado- g’;ﬁ;’ﬂ;’ﬁ:’i{a g’:e"
. - . % l |
Vn'Cl.(e ]?kosn (USJ)[5), ve Protein content in malt [%]
kterém je hodnoceno osm Dusik v suging sladu
zaklagn{ch znaku _(tab. 2)'. Total nitrogen in malt (%]
Vv uk'azden;l znaku' i celkové Rozpustny dusik ve sladin
muze odrida dosahnout 1 — | Soluble nitrogen in wort [mg.I"]
9 bodl. Jednim bodem ]e Rozpustny' dusik ve sladu
oznacena hodnota nepfija- | Soluble nitrogen in malt [%]
telna, deviti body hodnota | Viskozita sladiny
optimalni. Viscosity of laboratory wort | [mPa.s]
Odrady, které dosahnou | Barva sladiny
v ramci USJ hodnoty 4,00 g"l’:v“’ of wort [EBC]
¥ Ané i & klovita zrna
bodu a méné jsou oznaceny s iar L o4l

jako odrady nesladovnickeé.

well as in total, a variety can

01 | 08 | 02 | 02 | pe evaluated by 1 to 9 points.
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Za nesladovnickou odridu je povazovana i odruda, ktera v né-
kterém z technologickych znaki dosahne pouze 1 bodu,
i kdyz USJ bude vyssi nez 4,00 body.

Za odridy standardni jsou povazovany odrudy, které do-
sahnou bodového ohodnoceni v rozpéti 4,00-5,99 bodu USJ.

Odrudy, které dosahnou po tfiletém zkouseni minimalné
6,00 bodu USJ, jsou povazovany za odrudy vybéroveé s vyni-
kajici technologickou hodnotou.

2.2 Stanoveni hospodarskych viastnosti
Hospodarské vlastnosti byly kazdorocné stanovovany na
16 lokalitach podle metodiky UKZUZ [3].

3 VYSLEDKY
3.1 Sladovnicka jakost

Nové registrované odrudy ANNABELL a SABEL dosaho-
valy v pribéhu zkousek vysledku uvedenych v tab. 3, ktera
umoziuje souéasné porovnani nové registrovanych odrud
s kontrolnimi vybérovymi sladovnickymi odradami KOMPAKT
a NORDUS.

ANNABELL

Hodnoty extraktu v susiné sladu se u odrudy
ANNABELL, pfi pfiznivém obsahu bilkovin, pohybovaly ko-
lem 82,4 %. Hodnoty Kolbachova ¢isla a relativniho ex-
traktu pfi 45 °C se bliZily k urovni povazované v souc¢asné
dobé za optimalni. Diastaticka mohutnost byla podpru-
mérna (253 j.WK), ale slozeni sladiny, charakterizované
hodnotou dosazitelného stupné prokvaseni, bylo optimalni
a cytolyticka aktivita vysokd, coz se projevilo v optimalni
hodnoté friability a v pfiznivé nizkych hodnotach obsahu
B-glukand ve sladiné (104 mg.l").

Na zakladé dosazenych vysledkla (tab. 3) byla odruda
ANNABELL zafazena do ¢eského sortimentu odrid jarniho
jeémene s vybérovou sladovnickou kvalitou.

Z podkladi poskytnutych firmami CEZEA, a.s. a SAATEN-
UNION CZ, s.r.o. vyplyva, Ze laboratore firem LBP (Bayeri-
schen Landesanstalt fir Bodenkultur und Pflanzenbau), Mal-
teurope, Svenska Malt a Pappenheim Malz dosahly pri
zkouseni této odrady podobné vysledky jako laboratoi VUPS
(Sladafsky ustav Brno). Také vysledky némeckych vykon-
nostnich a kvalitativnich zkouSek jsou podobné vysledkum
ziskanym UKZUZ (tab. 3 a 4). Hodnoty nékterych sladovnic-
kych znaku ziskanych vySe uvedenymi laboratofemi byly na-
sledujici: extrakt 82,1-83,4 %, relativni extrakt pfi 45 °C
33,9-41,7 %, friabilita 93,8-97,7 %, obsah p-glukanu ve sla-
diné 60 a 162 mg.I"' (méfily pouze dvé laboratore), barva sla-
diny 3,1-4,2 j.EBC. Tfi z vy$e jmenovanych laboratofi zjistily
téZ optimalni chutové vlastnosti odrudy. Firma Nordsaat Sa-
atzuchtgesellschaft dodala téz velmi zajimavé vysledky zis-
kané v laboratofi VLB (Versuchs- und Lehranstalt fiir Braue-
rei) Berlin, popisujici reakci odridy ANNABELL na raznou
intenzitu sladovani. Pfi nejuspornéjsim rezimu (5 dni /kliceni
+ maceni/, 45 % vody, 14 °C) byly u mikrosladovaného vzorku
ANNABELL naméreny nasledujici hodnoty: Obsah B-glukanu
ve sladiné pod 200 mg.I", friabilita 88 %, dosazitelny stuper
prokvaseni 77 %, rozpustny dusik 570 mg.I"" a viskozita 1,50
mPa.s.

SABEL

Obsah extraktu v susiné sladu byl u odrady SABEL na
nadprimérné trovni (82,4 %). Optimalni aktivita proteolytic-
kych, amylolytickych a cytolytickych enzymu se pozitivné pro-
jevila na hodnotéach relativniho extraktu pfi 45 °C, Kolbachova
¢isla, diastatické mohutnosti, friability i obsahu B-glukanu ve
sladiné (164 mg.I""). SloZeni sladiny bylo téZ na optimalni
urovni.

Na zakladé dosazenych vysledkd (tab. 3) byla odrida
SABEL zafazena do ¢eského sortimentu odrid jarniho je¢-
mene s vybérovou sladovnickou kvalitou.

1 point stands for a value viewed as unacceptable, 9 points
presents an optimum value.

Varieties that reach 4 points or less on the MQI scale are
marked as non-malting ones. Such a variety whose MQl is higher
than 4 points but reaches only 1 point in one of the technological
parametres analysed is taken as a non-malting one.

As good malting varieties are considered those that reach
4.00 - 5.99 points on the MQlI scale.

The varieties that reach after the three-year testing at least
6 points are very good malting varieties with excellent
technological values.

2.2 Determination of agricultural properties
Each year, agricultural properties were determined
according to the CISTA methodology [3] in 16 localities.

3 RESULTS
3.1 Malting quality

In the course of trials, the newly registered ANNABEL and
SABEL varieties showed the following results (7ab. 3). At the
same time, Tab. 3 enables to compare the newly registered
varieties with the control very good malting varieties
KOMPAKT and NORDUS.

ANABELL

The extract yield d.m. in the case of ANABELL variety, with
a favorable protein content, was around 82,4%. Kolbach index
and relative extract at 45 °C were coming near to the level
currently considered to be optimal. Diastatic power was below
average (253 j.WK). Wort content characterised by a value of
apparent final attenuation was optimal and cytolytic activity
was high which was reflected in an optimum friability and in
favorably low levels of B-glucan in wort (104 mg.I").

Based on the results obtained (7ab.3), the ANNABEL
variety has been included in the Czech assortment of spring
barley varieties with a very good malting quality.

The information provided by CEZEA, Ltd., and SAATEN-
UNION CZ, Ltd. showed that LBP (Bayerischen Landesanstalt
fur Bodenkultur und Pflanzenbau), Malteurope, Svenska Malt
and Pappenheim Malz laboratories had obtained similar results
of this variety testing to those of the RIBM (Malting Institute in
Brno) laboratory. Results of German efficiency and quality trials
were also similar to those obtained by the RIBM (Tables 3 and
4). Values of some malting parametres obtained by the above
mentioned laboratories were the following: extract yield d.m.
82,1-83,4 %, relative extract at 45 °C 33,9-41,7 %, friability
93,8-97,7 %, B-glucan contentin wort 60 a 162 mg.I"' (measured
by only 2 laboratories), colour of wort 3,1-4,2 u.EBC. Three of
the above mentioned laboratories had found optimal sensoric
properties of the variety as well. The firm Nordsaat
Saatzuchtgesellschaft has also provided very interesting results
obtained in the VLB (Versuchs- und Lehranstalt fiir Brauerei)
Berlin laboratory describing a reaction of the Annabell variety at
various levels of malting. At the most economical regime (5
days/germination + steeping, 45% of water, 14 °C), the following
results were obtained for a micromalting sample of the Annabell
variety: B-glucan content in wort under 200 mg.I", friability 88 %,
apparent final attenuation 77 %, soluble nitrogen 570 mg.I"* and
viscosity 1.50 mPa.s.

SABEL

Extract yield d.m. for the SABEL variety was average
(82,4%). An optimal activity of protheolytic, amylolytic and cy-
tolytic enzymes was positively manifested in relative extract
at 45 °C, Kolbach index, diastatic power, friability and -glu-
can content in wort (164 mg.I"' ). Wort content was optimal as
well.

On the basis of the results obtained (Tab. 3), the SABEL
variety has been included in the Czech assortment of spring
barley varieties with a very good malting quality.
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3.2 Hospodarskeé vlastnosti

V prabéhu zkousek bylo
zjisténo, ze odruda ANNA-
BELL je sladovnicka polopo-
zdni odrada. Rostliny nizke,
odruda stfedné odolna proti
poléhani. Zrno stiedné velke
az mensi, vytéznost predniho
zrna stredné vysoka. Stredné
odolna proti napadeni padlim
travnim, stfedné odolna proti
napadeni rzi jeénou, stfedné
odolna az méné odolna proti
napadeni hnédou skvrnitosti,
méné odolna proti napadeni
rhynchosporiovou skvrnitosti.
Vynos je v zemédélské vy-
robni  oblasti  kukuficné
stfedné vysoky az vysoky,
v feparské a obilnarské vy-
soky, v zemédélskych vyrob-
nich oblastech bramborarské
a picninarské velmi vysoky.
Sladovnicka jakost vybérova
(bodové hodnoceni 7). Hos-
podarskeé vlastnosti jsou uve-
deny v tab. 4.

Ze zkousek vyplynulo, Ze
odrida SABEL je sladovnicka
polorana odrada. Rostliny
nizké, odruda stfedné odolna
az odolna proti poléhani. Zrno
stfedné velké az velkeé, vytéz-
nost predniho zrna stfedné
vysoka az vysoka. Odolna
proti napadeni padlim travnim
(obsahuje gen odolnosti Mlo),
stfedné odolna proti napa-
deni rzi je¢nou, méné odolna
proti napadeni hnédou skvr-
nitosti, stfedné odolna proti
napadeni rhynchosporiovou
skvrnitosti. Vynos je v zemé-
délské vyrobni oblasti kuku-
ficné stfedné vysoky az vy-
soky, v feparské a obilnarske
stfedné vysoky, v zemédél-
skych vyrobnich oblastech
bramboraiské a picninarske
nizky. Sladovnicka jakost vy-
bérova (bodové hodnoceni
8). Hospodarské vlastnosti
jsou uvedeny v tab. 4.

Podékovani

Tab. 4

Vyznamné hospodarské vlastnosti (1998-2000)

Significant agriculture properties

(1998-2000)

Odrada / Variety

ANNABELL

SABEL

TOLAR
FORUM

PEJAS

MADONNA

DITTA

Vynos zrna [%] v oblasti
Grain yield [%] in 100 %
v/in
tha'
kukufiéné 5,89
Maize growing region
fepafské a obilnarské
Sugar beet and
cereal growing regions
bramborafské a picninarské
Potato growing and
forage crops regions

5,93 [ 106

552 (1M1

102

93

102 | 101

103 | 101

100

101

100

101

102

8

102

Agronomicka data
Agronomical data

Délka stébla (cm) 69
Straw length
Ranost zrani
(dny od Akcentu) 0
Ripening precocity
(days from Akcent)

69

72

66

"

-1

73

Odolnost
proti poléhani
Standing power

2

79

77|78

6,1

78

S

Odolnost proti chorobam
Disease resistance

padli travni

Powdery mildew

rez jeéna

Brown rust

hnéda skvrnitost

Net biotch
rhynchosporiova skvrnitost
Scald

74
70
6.9
65

85
6,4
54
73

6.2
6,3
71

8,9
53
el

77 | 66

6.2
54
72
69

73
6,6
68
6.8

76
73
70
6.4

Mechanické viastnosti
Mechanical properties
Hmotnost tisice zrn

Weight of 1000 grains

Podil pfedniho zrna

Sieving fractions over 2,5 mm

45
90

48
92

48 | 44

92| 83

45
86

a7
92

46
91

Vysvétlivky / Comments:

Relativni hodnoty vynosu jsou vztazeny k pruméru kontrolnich odrid [C]

Relative yield values are related to control varieties average [C]

C = kontrolni odrudy / control varieties
Bodové hodnoceni / Point evaluation:

9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to deseasesJ

1 = zcela poléhava, zcela napadend / 1 = fully lodging, fully attacked
Hmotnost tisice zrn se vztahuje k podilu zrna nad sitem 2,0 mm pfi

vihkosti 14 %.

The weight of 1000 grains relates to sieving fractions over 2.0 mm

at 14 % humidity.

patii Ceskému svazu pivovaru a sladoven, ktery vyznam-
nou mérou finanéné podporuje projekt, v ramci jehoz reSeni
byly prezentované vysledky ziskany.
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3.2 Agricultural properties

In the course of trials, it
was found out that the
ANNABELL variety was
a mid-late ripening variety.
Plants low with a medium lod-
ging resistance. A medium
large to small sized grain with
a medium high grain size
above 2.5 mm. Powdery mil-
dew medium resistant, me-
dium resistant to brown rust,
medium to less resistant to
net blotch and less resistant
to scald. The yield in the ma-
ize growing region is medium
high to high, in the sugar beet
and grain regions high, in the
potato-growing and forage
crops regions very high. Very
good malting quality (7 po-
ints). Agricultural properties
are stated in Tab. 4.

In the course of trials, it
was found out that the SABEL
variety was a medium ripe-
ning variety. Plants low with
a medium to high lodging re-
sistance. A medium large to
large sized grain with a me-
dium high to high grain size
above 2.5 mm. Powdery mil-
dew resistant (it contains the
gene of resistance Mlo), me-
dium resistant to brown rust,
less resistant to net blotch
and medium resistant to
scald. The yield in the maize
growing area is medium high
to high, in the sugar beet and
grain regions medium high, in
the potato growing and forage
crops regions low. Very good
malting quality (8 points). Ag-
ricultural properties are sta-
ted in Tab. 4.
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Psota, V. — Jurecka, D.: Registrace odrud jarniho jeémene v roce
2001. Kvasny Prum. 47, 2001, ¢. 6, s. 154-158.

Na zakladé vysledkl zkousek pro registraci probihajicich v letech
1998-2000 byly v Ceské republice v roce 2000 registrovany nové od-
rudy jarniho jemene s vybérovou sladovnickou kvalitou s oznade-
nim ANNABELL a SABEL. Odruda ANNABELL ma vynikajici Uroven
extraktu v susiné sladu, ma optimaini aktivitu proteolytickych a cyto-
lytickych enzymu, ale niz$i aktivitu amylolytickych enzymd, sloZeni
sladiny je vSak na optimalni rovni. Jeji uzitna hodnota je dana kom-
binaci vysokého vynosu zrna a vybérové sladovnické jakosti. Odriida
SABEL ma téz vynikajici uroven extraktu v susiné sladu, optimalni
enzymatickou aktivitu a optimalni slozeni sladiny. Jeji uZitna hodnota
je dana kombinaci sladovnické jakosti, odolnosti proti napadeni pad-
lim travnim a stfedni odolnosti az odolnosti proti poléhani.

Psota, V. — Jure¢ka, D.: Registration of Spring Barley Varieties
in the Czech Republic in the Year 2001. Kvasny Prum. 47, 2001,
No. 6, s. 154-158.

Based on the trials for registration in the period (1998-2000), new
spring barley varieties with a very good malting quality were regis-
tered as ANNABELL and SABEL in the year 2000. The ANNABELL
variety has an excellent level of extract yield d.m., an optimum acti-
vity of protheolytic and cytolytic enzymes but a lower activity of the
amylolytic ones. Wort content is optimal. It combines a high yield and
a very good malting quality. The SABEL variety has also an excellent
level of extract yield d.m., an optimum enzymatic activity and wort
content. Its utility value rests in the combination of malting quality,
powdery mildew resistance and medium lodging resistance.

Psota, V. — Jurecka, D.: Registration der Braugerstensorten im
Jahr 2001. Kvasny Prum. 47, 2001, Nr. 6, S. 154—158.

Aufgrund der Ergebnisse der fiir die Registration in den Jahren
1998 — 2000 durchgefiihrten Versuche wurden in der Tschechischen
Republik im Jahr 2000 neue Sommergerstesorten mit hervorragen-

der Mélzereiqualitat und mit der Bezeichnung ANNABELL und
SABEL registriert. Die Sorte ANNABELL ist durch das hervorragende
Niveau des Extrakts in der Malztrocken-Substanz gekennzeichnet,
weiter auch durch die optimale Aktivitat der proteolytischen und cyto-
lytischen Enzyme. Die Aktivitat der amylolytischen Enzyme liegt zwar
niedriger, die Zusammensetzung der Wirze ist jedoch auf dem opti-
malen Niveau. Der Utilitatswert dieser Sorte ist durch die Kombina-
tion des hohen Kornertrags mit der Spitzenmalzerei-Qualitat gege-
ben. Die Sorte SABEL weist auch ein optimales Niveau des Extrakts
in Malztrockensubstanz, eine optimale enzymatische Aktivitat und op-
timale Wirzezusammensetzung auf. Der Utilitatswert liegt in der Kom-
bination der Mélzerei-Qualitat mit der Bestandigkeit gegen Gras-Mel-
tau und mittlerer Bestandigkeit bis Bestandigkeit gegen Lagerneigung.

Mcora, B., — IOpeuka, [].: 3aperucTpupoBaHHble HOBble cCOpTa
fAipoBoro fumeHs B 2001 r. Kvasny Prum. 47, 2001, Ne 6, cTp.
154-158.

Ha ocHoBe pe3ynbTaToB UCMbITaHui NpoBogumbix B 1998—2000
. B Hewckon Pecnybnuke ¢ Lenbio 3aperncTpUpoBaHWs HOBbIX
COpPTOB SIPOBOTO  SIYMEHS  BbLICOKOTO  CONOAOPACTUTENbHOMO
KayecTea Obinu 8 2001 r. 3apeructpupoBaHbl copta ANNABELL
1 SABEL. Copt ANNABELL vmeeT BbICOKMIA YpOBEHb 9KCTPaKTa B
CyXOM BeuwecTse COJioga, ONTUManbHyl0 akTUBHOCTb MPOTEONM-
TUHECKWUX U UMTOMMTUYECKNX 3H3MMOB, OfHaKo 6onee HU3KYIo
aKTUBHOCTb aMUNIONUTUYECKMX 3H3UMOB, NPUYEM COCTas cycna
MMEeT ONTUManbHbl ypoBeHb. Ero notpebutensHas CTOMMOCTb
onpegeneHa KOMOMHauvMen BLICOKOW YpPOXaWHOCTM  3epHa
W NPeBOCXOAHOro conogopactutensHoro kavectesa. Copt SABEL
MMEET TakXe BbiCOKWA YypOBEHb OJKCTpPakTa B CyXOM Be-
wecrse C€onojAa, ONTUMANBHYIO 3H3UMATUYECKYI0 aKTUBHOCTb
W oNTUManbHbIA cocTae conoaa. Ero notpeburensckan CTOMMOCTb
onpeaeneHa KombuHauuei CONOAOPACTMTENbHOTO KadecTsa,
YCTPOUYMBOCTBIO OT MOPaXXEHWS POCbl 3NAKOB MYYHUCTOW W OT
cpefiHen 10 BbICOKOW YCTONYMBOCTLIO OT NoMeraHus.



