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1 UvoD

Ve Slovenské republice byly v roce 2003 registrovany sla-
dovnické odrady jarniho jeémene MESSINA, NITRAN,
PASSADENA, PEDANT a SALOON (tab. 1).

2 MATERIAL A METODY

Agronomickeé vlastnosti byly ziskany v ramci statnich odru-
dovych zkousek Slovenské republiky (tab. 3) ve zkuSebnich
stanicich UKSUP Bratislava. Sladovnicka kvalita (fab. 2) od-
r(id jarniho je€émene byla hodnocena na zakladé mikroslado-
vaci zkousky a nasledného analytického rozboru sladu [1].
Odrldy byly hodnoceny podle ukazatele sladovnické jakosti
[2]. Vzorky osiva pro mikrosladovaci zkousky dodal Odbor od-
rodového skuSobnictva UKSUP v Bratislavé ze sklizfiovych
ro¢nikd 2000-2002.

Tradicni postup mikrosladovani pouzivany ve Sladaiském
ustavu VUPS v Brné je po zménéach doporuc¢enych Komisi EBC
pro jemen a slad totozny s postupem pouzivanym od skliz-
noveho rocniku 2000 v pokusech EBC. Vzorky odriid o hmot-
nosti 0,5 kg byly sladovany v mikrosladovné fy KVM (CR). Tech-
nologické parametry byly stanoveny podle metodik uvedenych
v publikacich EBC [3], MEBAK [4] a Basarova et al. [5].

Poznamky k nékterym znakidm uvedenym v tabulce: Glyci-
dovy (sacharidovy) extrakt je vypo&ten podle vzorce: extrakt
sladu — (rozpustny dusik ve sladu x 6,25). Homogenita fria-
bilimetrem je vypoctena podle vzorce H = 100 - 2 a, H = ho-
mogenita,va = hmotnost podilu nad sitem 2,2 mm vcetné ce-
lych zrn. Cirost sladiny je hodnocena nasledovné: 1 = &ira, 2
= slabé opalizujici, 3 = opalizujici. Doba zcukfeni — pokud byl
v protokolu o zkouSce uveden rozsah (napf. 10-15), je v ta-
bulkach uvadén pramér (12,5).

3 VYSLEDKY

Slovenska odrdda NITRAN (SK 5138) dosahla nejlepsich
vysledki z celého sortimentu odrid kongicich statni odriidové
zkoudky Slovenské republiky. Dosazené hodnoty ji zafazuji
mezi odridy s vysokou extraktivnosti a s vysokou aktivitou
vSech sledovanych enzymatickych skupin. Vysoké hodnoty
dosazitelného stupné prokvaseni ukazuji na optimalni slozeni
sladiny. Vzhledem k dosazenym hodnotam ve sledovanych
technologickych parametrech je odriida Nitran fazena k od-
ridam s vybérovou sladovnickou kvalitou ,A“ s bodovym
ohodnocenim 9.

Odrlida Nitran je stfedné rana s vegetaéni dobou na Grovni
kontrolnich odriid Progres a Kompakt (113 dni). Je stfedné
vysokého typu (70 cm) s dobrou odolnosti proti poléhani. Ma
dobry zdravotni stav. Odolnost proti padli travnimu, rzi je¢né
a rhynchosporiové skvrnitosti je dobra. Odriida je citliva na
hnédou skvrnitost. Zrno ma stfedné velké, HTZ je 45 g, po-
dil pfedniho zrna je dobry. Primérny vynos za tfi roky stat-
nich odridovych zkousek méla 6,11 t.ha, tj. na urovni pri-
méru kontrolnich odrdd. Méla stabilni vynos ve v$ech
vyrobnich oblastech Slovenské republiky, hlavné v brambo-
rafském a horském vyrobnim typu.
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1 INTRODUCTION

In the year 2003, the malting spring barley varieties
MESSINA, NITRAN, PASSADENA, PEDANT and SALOON
were registered in the Slovak Republic (tab. 7).

2 MATERIAL AND METHODS

Agronomical properties were acquired in the framework of
the state varietal trials of the Slovak Republic (tab. 3) in the
testing stations of the UKSUP Bratislava. The malting quality
(tab. 2) of the spring barley varieties was assessed on the ba-
sis of a micromalting test and consequent analytical analysis
of malt [1]. The varieties were assessed pursuant to the mal-
ting quality index [2]. Seed samples for micromalting tests
were delivered by the Variety Testing Department, UKSUP in
Bratislava from the harvest years 2000-2002.

The traditional procedure of micromalting used in the Mal-
ting Institute of the RIBM in Brno is, after changes recom-
mended by the Barley and Malt Committee EBC, identical with
the procedure used in the EBC trials from the harvest year
2000. Variety samples with weight 0.5 kg were malted in a mic-
romalting plant of the company KVM (CR). Technologal pa-
rameters were assessed based on the methodologies pre-
sented in the publications of the EBC [3], MEBAK [4] and
Basarova et al. [5]. Notes on some parameters presented in
the table: Glycide (saccharide) extract is calculated pursuant
to the formula: malt extract— (soluble Nitrogen in malt x 6,25).
Homogeneity by a friabilimeter is calculated pursuant to the
formula H = 100 — 2 a, H = homogeneity, a = sieving fracti-
ons above 2.2 mm including whole grains. Wort clarity is as-
sessed as follows: 1 = clear, 2 = weak opal, 3 = opal. Sac-
charification time — if the scope was presented in the test
report (for example 10-15) the mean is given in the tables
(12.5).

3 RESULTS

Slovak variety NITRAN (SK 5138) achieved the best results
of the whole assortment of varieties completing the state va-
rietal tests of the Slovak Republic. The achieved values range
it to the varieties with high content of extract in malt and high
activity of all followed enzymatic groups. High values of ap-
parent final attenuation indicate an optimum hopped wort
composition. With respect to the achieved values in the ob-
served technological parameters, the variety Nitran is ranged
to the varieties with very good malting quality ,A“ with the po-
int evaluation 9.

Nitran is a mid-early variety with the vegetation time on the
level of the control varieties Progres and Kompakt (113 days).
It is a mid-high type of a variety (70 cm) with good standing
power and it has a good state of health. Resistance to pow-
dery mildew, brown rust and scald is good. The variety is sus-
ceptible to net blotch. It has a medium-sized grain, TGW is 45
g, good ratio of sieving fractions over 2.5 mm. Its average yi-
eld in three years of the state variety trials was 6.11 t.ha™', i.e.
on the level of a control variety mean. It had a stable yield in
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Tab. 1 Sortiment odrud jarniho je¢mene registrovanych v roce / Assortment of registrated spring barley varieties 2003

Odrada / Kéd | Vychozi material Udrzovatel / Zastupce v SR

Variety / Code | Pedigree Maintainer / Agent in the SR

Jarni jeémen / Spring barley

MESSINA MARESI x (ALEXIS x PERUN) Saatbau Linz, A

SL 39/90-14 SAATBAU-LINZ SLOVENSKO,s.r.o., Ludova 10, SK-917 01 TRNAVA
NITRAN KOMPAKT x FORUM HORDEUM;s.r.0., Novy Dvor 1052, SK-925 21 SLADKOVICOVO
SK 5138

PASSADENA MARINA x KRONA F. von Lochow-Petkus GmbH, D

LP 7131-20 OSIVO,a.s., Kalin¢iakova 2391, SK-960 03 ZVOLEN

PEDANT CE 431 x HE 6621 PLANT SELECT, spol. s r.o., CZ

HE 8019 SEMPOL HOLDING,a.s., Trstinska 3, SK-918 44 TRNAVA
SALOON CORK x HIND NEW FARM CROPS. Market Rasen, UK

IFC 496-10 KARMA s.r.0., Kvacalova 23, SK-821 04 BRATISLAVA

Tab. 2 Sladovnické hodnoty / Malting values
VUPS, a.s., Sladarsky ustav v Brné / RIBM, Malting Institute Brno

Pramérné hodnoty ze sklizriovych ro¢niku / Means from harvests 2000-2002

Slovenska republika / Slovak Republic

= < < %

Metody Jednotky Odkazy E % = = 2 E g
7] = P < o

S| | & E| 2|8 <
Methods Units References | X = = = o o »
Dusikaté latky (bilkoviny) v jemeni (faktor 6,25) % EBC 1998 | 11,2 | 10,7 | 10,6 | 10,8 | 10,6 | 11,4 | 10,7
Protein content of barley (factor 6.25) 3:3.1
Extrakt sladu, kongresni sladina % EBC 1998 82,1 | 82,0 | 83,0 | 829 | 82,0 | 82,3 | 82,1
Extract of malt, congress mash 4.5
Relativni extrakt pfi 45 °C % MEBAK 1997 | 45,2 | 38,9 | 43,1 | 445 | 424 | 43,3 | 474
Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11
Kolbachovo ¢islo % EBC 1998 | 484 | 454 | 50,3 | 48,2 | 48,6 | 46,9 | 48,6
Kolbach index 491
Diastaticka mohutnost WK EBC 1998 335 | 368 | 349 | 428 | 379 | 374 | 370
Diastatic power 412
Dosazitelny stupen prokvaseni % EBC 1998 | 80,4 | 80,8 | 79,2 | 82,6 | 82,7 | 80,6 | 82,1
Final attenuation of laboratory wort from malt 411
Friabilita % EBC 1998 87 88 88 91 89 85 83
Friability 415
Obsah vysokomolekularnich g-glukanti, metodou FIA mg/| EBC 1998 89 90 | 134 | 93 93 123 95
High molecular weight B-glucan content of malf, FIA 4.16.2
Dusikaté latky (bilkoviny) ve sladu (faktor 6,25) % EBC 1998 | 104 | 96 | 10,2 | 10,5 | 10,2 | 11,1 | 10,4
Protein content of malt (factor 6.25) 431
Celkovy dusik ve sladu, metodou podle Kjeldahla % EBC 1998 166 | 1,54 | 1,64 | 1,67 | 1,63 | 1,77 | 1,66
Total nitrogen of malt, Kjeldahl method 431
Rozpustny dusik ve sladu, metodou podle Kjeldahla mg/l EBC 1998 912 | 832 | 882 | 877 | 855 | 891 873
Soluble nitrogen of malt, Kjeldahl method 491
Rozpustny dusik ve sladu, metodou podle Kjeldahla % EBC 1998 | 0,84 | 0,79 | 0,83 | 0,81 | 0,80 | 0,82 | 0,82
Soluble nitrogen of malt, Kjeldahl method 491
Glycidovy (sacharidovy) extrakt ve sladu % 772 | 773 | 77,8 | 779 | 771 | 772 | 771
Glycidic (sacharidic) extract of malt
Viskozita sladiny mPa.s EBC1998 | 1,44 | 1,42 | 1,46 | 1,45 | 1,43 | 1,46 | 1,45
Viscosity of laboratory wort from malt 4.8
Barva sladiny EBC EBC 1998 3,9 39 | 43 | 38 39 3,8 44
Colour of malt, visual method 4.7.2
Doba zcukieni min EBC 1998 | 10,0 | 10,0 | 10,5 | 10,0 | 10,0 | 10,0 | 10,0
Saccharification rate 4.5
Homogenita friabilimetrem % 97,5 | 98,0 | 96,7 | 98,1 | 96,5 | 96,0 | 95,4
Homgeneity (by friabilimeter)
Sklovita zrna % EBC 1998 0,1 00 [ 02 | 0,1 0,2 0,3 0,4
Glassy corns 415
Cirost sladiny MEBAK 1997 | 1,08 | 1,13 | 1,33 | 1,00 | 1,08 | 1,00 | 1,00
Appearence (clarity) of wort 41426

Rakouska odriida MESSINA (SL 39/90-14) vykazala v pra-
béhu zkouSek vysokou extraktivnost (83,0 %). Hodnoty pro-
teolytického, amylolytického a cytolytického rozlusténi byly
nadprdmérné az optimalni. SlozZeni sladiny, a tim i hodnoty
dosazitelného stupné prokvaseni, byly i pfes vysokou enzy-
matickou aktivitu podpramérné. Vzhledem k dosazenym hod-
notam ve sledovanych technologickych parametrech je od-

all growing regions of the Slovak Republic, especially in the
potato and mountain production type.

The Austrian variety MESSINA (SL 39/90-14) showed high
content of extract in malt (83.0 %) in the course of trials. Va-
lues of proteolytic, amylolytic and cytolytic modification were
from above average to optimum. Wort composition and thus
also the values of apparent final attenuation were in spite of



Tab. 3 Vyznamné hospodarské viastnosti / Significant agricultural properties (2000-2002)

o . <
Odrida / Variety o - < E
w X = < [a) = =2
[ < = = Z < = o
(0] o (o] 7] < » < o
o = (=] [77] o 17,) o -
o (o) < w E 3 w <
o ¥ = = = a o )
Vynos zrna [%] v oblasti / Grain yield [%] in 100%
v/in (o3 (o3 (o3
t.ha"

kukufiéné / maize growing region

6,06 100 | 99 | 101 | 101 | 101 | 99 | 102 | 103

feparské a obilnarské / sugar beet and cereal growing regions

6,07 94 | 93 | 92 | 102 | 100 | 102 | 100 | 102

bramborarské a picninarské / potato and forage growing regions

6,34 102 | 102 | 103 | 99 | 100 | 102 | 100 | 101

Agronomicka data / Agronomical data

délka stébla / straw length

69 | 69 | 71 76 | 70 | 71 76 67

ranost zrani (dny od Akcentu) / earliness of ripening (days from Akcent) 0 0 1 0 1 1 1 0
odolnost proti poléhani / standing power (lodging resistance) 8,10 | 8,24 | 8,48 | 8,40 | 8,18 | 8,51 | 8,55 | 8,52
Odolnost proti chorobam / Disease resistance

padli travni / powdery mildew (Blumeria /Erysiphe graminis) 6,00 | 6,05 | 7,13 | 7,06 | 7,60 | 7,17 | 8,02 | 8,23
rez jeéna / brown rust (Puccinia hordei) 741|755 | 7,72 | 8,12 | 7,20 | 8,17 | 7,27 | 7,76
hnéda skvrnitost / net blotch (Pyrenophora teres) 6,61 | 6,55 | 6,75 | 6,88 | 6,94 | 6,95 | 7,14 | 6,92
rhynchosporiova skvrnitost / scald (Rhynchosporium secalis) 8,53 8,41 | 8,35 | 8,46 |8,51 | 8,39 | 8,51 | 8,48
Mechanické vlastnosti / Mechanical properties (grain quality)

hmotnost tisice zrn / weight of 1000 grains 47,91|45,63 | 45,49 |48,70(45,12 (44,90 | 50,14 | 48,00
podil pfedniho zrna / sieving fractions over 2.5 mm 91,00(94,00 | 92,00 |91,00{92,00 (90,00 | 92,00 | 90,00

Poznamky / Comments:

Relativni hodnoty vynosu jsou vztaZeny k prdméru kontrolnich odrad [C] /

/ Relative yield values are related to control varieties average [C]
C = kontrolni odrtdy / control varieties
Bodové hodnoceni / Point evaluation:

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

1 = zcela poléhava, zcela napadena / 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 in relation to sieving fractions over 2.0 mm at 14 % humidity.

rida Messina fazena k odrlidam se sladovnickou kvalitou ,,B*
s bodovym ohodnocenim 6.

Stfedné rana odrida Messina ma vegetacni dobu na urovni
kontrolnich odriid Progres a Kompakt (113 dni). Odrida je
vyssiho typu (76 cm) se stfedni nachylnosti k poléhani. Ma
dobry zdravotni stav. Odolnost proti padli travnimu, rzi je¢né
a rhynchosporiové skvrnitosti ma dobrou. Odrlda je citliva na
hnédou skvrnitost. Zrno ma velké, HTZ ma vysokou 48,7 g,
podil pfedniho zrna je téz vysoky. Primérny vynos za tfi roky
statnich odriidovych zkousek méla 6,16 t.ha™, ti. 101 % na
primér kontrolnich odr(id. M4 stabilni vynos v kukufi¢né a fe-
pafské vyrobni oblasti Slovenské republiky.

Némecka odrida PASSADENA (LP 713120) vykazala
v pribéhu zkousek primérny obsah extraktu na trovni 82 %.
Enzymaticka aktivita vSech sledovanych skupin enzym byla
vysoka. Slozeni sladiny bylo optimalni, coz se odrazilo ve vy-
sokych hodnotach dosazitelného stupné prokvaseni. Vzhle-
dem k dosaZzenym hodnotam ve sledovanych technologickych
parametrech je odrlida Passadena fazena k odrlidam se sla-
dovnickou kvalitou ,B“ s bodovym ohodnocenim 6.

Stfedné rand odriida Passadena ma vegetac¢ni dobu na
urovni kontrolnich odrid Progres a Kompakt (113 dni). Je
stfedné vysoka (71 cm) s dobrou odolnosti proti poléhani. Ma
dobry zdravotni stav, odolnost proti padli travnimu, rzi je¢né
arhynchosporiové skvrnitosti je dobra, odrlida je citliva na hné-
dou skvrnitost. Odriida ma stfedné velké zrno, HTZ je 44,9 g,
podil pfedniho zrna je dobry. Primérny vynos za tfi roky stat-
nich odridovych zkousek byl 6,23 t.ha, tj. 102 % na primér
kontrolnich odrtd. Ma stabilni vynos v fepafské vyrobni ob-
lasti Slovenské republiky.

Ceska odrida PEDANT (HE 8019) vykazala v prabéhu
zkousek mirné nadprimérnou extraktivnost (82,3 %). Hod-
noty proteolytického, amylolytického a cytolytického rozlus-
téni byly optimalni. Slozeni sladiny a tim i hodnoty dosazitel-
ného stupné prokvaseni byly na mirné nadprimérné arovni.
Vzhledem k dosaZzenym hodnotam ve sledovanych technolo-
gickych parametrech je odriida Pedant fazena k odradam se
sladovnickou kvalitou ,A“ s bodovym ohodnocenim 7.

high enzymatic activity below average. Regarding the achie-
ved values in the observed technological parameters the va-
riety Messina is ranged to the varieties of the malting quality
,B“ with the point evaluation 6.

Mid-early variety Messina has a vegetation period on the le-
vel of the control varieties Progres and Kompakt (113 days). It
is a higher type of a variety (76 cm) with medium standing po-
wer and has a good state of health. Susceptibility to powdery
mildew, brown rust and scald is good. The variety is susceptible
to net blotch. It has a big grain, TGW is high 48.7 g, sieving frac-
tions over 2.5 mm is also high. Its average yield in three ye-
ars of the state variety trials was 6.16 t.ha, i.e. 101 % per the
level of a control variety mean. It has a stable yield in the ma-
ize and sugar beet growing regions of the Slovak Republic.

The German variety PASSADENA (LP 713120) showed in
the course of trials an average content of extract on the level
of 82 %. Enzymatic activity of all observed groups of enzy-
mes was high. The wort composition was optimum, which was
reflected by the high values of apparent final attenuation. With
respect to the achieved values in the observed technological
parameters the variety Passadena is ranged to the varieties
with the malting quality ,B* with the point assessment 6.

Mid-early variety Passadena has a vegetation period on
the level of the control variety Progres and Kompakt (113
days). It is mid-high (71 cm) with good standing power. lts
state of health is good, with good resistance to powdery mil-
dew, brown rust and scald, the variety is sensitive to net blotch.
It has a medium sized grain, TGW is 44.9 g, ratio of sieving
fractions over 2.5 is good. Its average yield in three years of
the state variety trials was 6.23 t.ha™, i.e. 102 % per the le-
vel of a control variety mean. It has a stable yield in the su-
gar beet growing regions of the Slovak Republic.

The Czech variety PEDANT (HE 8019) showed in the
course of trials slightly above average content of extract in
malt (82.3 %). Values of proteolytic, amylolytic and cytolytic
modification were optimum. The wort composition and thus
also the values of apparent final attenuation were slightly on
the above-average level. With respect to the achieved levels



Polopozdni odriida Pedant s vegetac¢ni dobou na drovni
kontrolni odridy Madonna (114 dni) je odridou vyssiho typu
(75 cm) s dobrou odolnosti proti poléhani. Ma dobry zdravotni
stav a velmi dobrou odolnost proti padli travnimu (gen Mio).
Odolnost proti rzi je¢né a rhynchosporiové skvrnitosti je dobra.
Odruda je citliva na hnédou skvrnitost. Zrno ma velké, HTZ
je vysoka 50,14 g, podil pfedniho zrna je dobry. Primérny vy-
nos za tfi roky statnich odridovych zkousek méla 6,12 t.ha™",
tj. na drovni prdméru kontrolnich odrdd. Vynos je stabilni ve
v8ech vyrobnich oblastech Slovenské republiky.

Britska odrida SALOON (NFC 496-10) vykazala v prabéhu
zkouSek prdmérny obsah extraktu na drovni 82,1 %. Enzy-
matickd aktivita vSech sledovanych skupin enzymu byla vy-
soka. Friabilita dosahovala mirné nadprdmérnych hodnot
(83 %). Slozeni sladiny bylo optimalni, coz se odrazilo ve vy-
sokych hodnotach dosazitelného stupné prokvaseni. Vzhle-
dem k dosazenym hodnotam ve sledovanych technologickych
parametrech je odriida Saloon fazena k odridam se slado-
vnickou kvalitou ,,B“ s bodovym ohodnocenim 6.

Stfedné rana odriida Saloon ma vegeta¢ni dobu na Grovni
kontrolnich odrid Progres a Kompakt (113 dni). Je odridou
nizsiho typu (67 cm) s dobrou odolnosti proti poléhani. Ma do-
bry zdravotni stav. M& velmi dobrou odolnost proti padli trav-
nimu. Odolnost proti rzi je¢né a rhynchosporiové skvrnitosti
je dobra. Odriida je citliva na hnédou skvrnitost. Zrno ma
velké, HTZ je vysoka 48 g, také podil pfedniho zrna je vysoky.
Primérna uroda za tfi roky statnich odrtidovych zkousek je
6,23 t.ha™, tj. 102 % na pramér kontrolnich odrid. Vynos od-
ridy je stabilni ve vSech oblastech Slovenské republiky,
hlavné v kukufi€éné a feparské vyrobni oblasti.

4 ZAVER

Sortiment sladovnickych odrid jeémene ve Slovenské re-
publice byl rozSifen o dalSich pét odrld. ZlepSujici se plas-
ticita odrtid umozriuje pravdépodobné jejich rozsiteni i do
oblasti zna¢né vzdalenych od mista jejich vzniku. Ve srov-
nani s odridami registrovanymi pred péti a vice lety je
mozno konstatovat, Zze se Slechtitelsky pokrok odrazil na
zvy8eni obsahu extraktu ve sladu a také ve zvy8eni aktivity
predevs§im cytolytickych enzym(. Aktivita proteolytickych
enzymu je jiz v mnoha pfipadech znaéné vysokd, coz mize
ve svém dusledku nepfiznivé ovlivnit kvalitu finalniho vy-
robku.

Lektorovala Ing. Soria Holkova
(Heineken Slovensko Sladovne, a.s. Nitra)
Do redakce doslo 8. 4. 2003
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In the year 2003 the following varieties were registered in the Slo-
vak Republic: NITRAN (9), MESSINA (6), PASSADENA (6), PEDANT
(7) and SALOON (6). Newly registered barleys have on the average
a very good content of the extract in malt and strong activity of all fol-
lowed groups of enzymes. The composition of wort is in the majority
of cases on the optimum level.

in the followed technological parameters the variety Pedant
is ranged to the varieties with the malting quality ,A“ with the
point evaluation 7.

The mid-late variety Pedant with a vegetation period on the
level of the control variety Madonna (114 days) is a variety of
a higher type (75 cm) with good standing power. It has a good
health state and good resistance to powdery mildew (gen
Mlo). Resistance to brown rust and scald is good. The variety
is sensitive to net blotch. A grain is big, TGW is high 50.14 g,
good ratio of sieving fractions over 2.5 mm. Its average yield
in three years of the state variety trials was 6.12 t.ha™", i.e. on
the level of a control variety mean. It has a stable yield in all
growing regions of the Slovak Republic.

The British variety SALOON (NFC 496-10) showed in the
course of trials an average content of extract on the level of
82.1 %. Enzymatic activity of all observed groups of enzymes
was high. Friability achieved slightly over-average values
(83 %). The wort composition was optimum, which was ref-
lected in high values of apparent final attenuation. With res-
pect to the achieved values in the followed technological pa-
rameters, the variety Saloon is ranged to the varieties with
the malting quality ,,B“ with the point evaluation 6.

The mid-early variety Saloon has a vegetation period on
the level of the control varieties Progres and Kompakt (113
days). It is a lower type variety (67 cm) with good standing
power. It has a good state of health with good resistance to
powdery mildew. Resistance to brown rust and scald is good.
The variety is susceptible to net blotch. A grain is big, TGW
is high 48 g, high ratio of fractions over 2.5 mm. lts average
yield in three years of the state variety trials is 6.23 t.ha™, i.e.
102 % per the mean of control varieties. It has a stable yield
in all growing regions of the Slovak Republic, mainly in the
maize and sugar beet production area.

4 CONCLUSION

The assortment of the barley malting varieties in the Slo-
vak Republic was extended by further five varieties. Impro-
ving variety plasticity probably enables their extension also to
the areas considerably distant from the place of their origin.
In comparison with the varieties registered five and more ye-
ars ago, it is possible to state that the progress in breeding
demonstrated itself in the increased content of extract in malt
and also in the increase of the activity mainly of cytolytic en-
zymes. The activity of proteolytic enzymes is already in many
cases considerably high, which can, in its consequences, in-
fluence unfavourably the quality of the final product.
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[4] MEBAK: Brautechnische Analysenmethoden, Band I, Freising-
Weihenstephan, 1997.

[5] Basarova, G. et al.: Pivovarsko-sladarska analytika (1) [Brewing
and malting analytics]. Merkanta, Praha 1992.

Psota, V. — Svorad, M.: Die Registrierung der Gerstensorten in
der Slowakischen Republik im Jahr 2003. Kvasny Prum. 49, 2003,
Nr. 11-12, S. 336-339.

Im Jahr 2003 in der Slowakischen Republik wurden folgende Malz-
sorten der Gerste registriert: NITRAN (9), MESSINA (6),
PASSADENA (6), PEDANT (7) a SALOON(8). Neu registrierte Ger-
stensorten weisen im Durchschnitt einen sehr guten Extraktinhalt im
Malz und eine von allen beteiligten Enzymgruppen starke Enzymak-
tivitdt aus. Die Wirzezusammensetzung in den meisten Fallen ist
auch sehr gut.

Mcora, B. - CBopan, M.: 3apernctpupoBaHue copToB ApoBoro s4MeHs B Cno-
BaLKoi pecny6nuke B 2003 r. Kvasny Prum. 49, 2003, Ho. 11-12, cTp. 336-339.

B 2003 r. 66111 B CnoBaLkoi pecny6/vke 3aperncTpupoBaHbl CrieytoLme copta
sposoro sumens: NITRAN (9), MESSINA (6), PASSADENA (6), PEDANT (7) u SALOON
(6). TMpuBeaeHHbIe copTa SYMEHs B CpeaHeM 06/1afatoT XOPOLUMM COLEpKaHneM
OKCTpakTa B conope 3HAUMTENbHOM aKTUBHOCTLHO uccnepyemblx rpynn SH31MOB.
Takxe cocTas cofepaHns MONOAOro NuBa B GOMbLUMHCTBE Cy4YaeB HAXOANTCA Ha
OMTUMANLHOM YPOBHE.



