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Vzorky tfi odriid jeCmene jarniho z 23 zkuSebnich stanovist byly analyzovany podle CSN 461100-5. Obsah dusikatych latek
(10,1%—11,0%) a Skrobu (64,7 %—65,9 %) v obilkach je€émene jarniho byl pfiznivy. Zrno sklizené v roce 2011 bylo vétsi a velikostné vy-
rovnané. Pfepad zrna na sité 2,5mm se pohyboval v priméru okolo 96,7 %. Rok 2011 byl z hlediska kvality zrna jeémene pfiznivy, nebyl
problém s porostlosti. Vyskyt pfimési byl pfiméreny a byl tvofen pfedevsim pfimésemi sladafsky ¢aste¢né vyuzitelnymi (zrna bez pluch,
zrna se zahnédlou Spi¢kou a zrna s osinou).

Sachambula, L. — Psota, V. — Dvorackova, O.: Quality of spring barley from testing localities in the Czech Republic, harvest 2011.
Kvasny Prum. 58, 2012, No. 11-12, p. 355-360. B

Samples of three spring barley varieties from 21 testing localities were analyzed according to the standard CSN 461100-5. Content of
nitrogenous substances (10.1%—11.0%) and starch (64.7 %—65.9 %) in spring barley caryopses was favorable. Grain harvested in 2011
was bigger and of equal size. Sieving fractions over 2.5mm varied around 96.7 %. Year 2011 was favorable in terms of barley grain qua-
lity, there was not problem with sprouting. The occurrence of admixtures was adequate and was formed mainly by the admixtures partly
usable for malting (grains without hulls, grains with black tip and grains with the awn).

Sachambula, L. — Psota, V. — Dvorackova, O.: Die Kornqualitdt der Sommergerste aus den Priifungsanbaustationen in der Ts-
chechischen Republik, Ernte 2011. Kvasny Prum. 58, 2012, Nr. 11-12, S. 355-360.

Aus den 23 Prifungsanbaustationen wurden laut CZ Standard CSN 461100-5 drei Muster der Sommergerste analysiert. Der Gehalt
an Stickstoffe (10,1 %—11,0 %) und an Starke (64,7 %—65,9 %) in der Grasfrucht der Sommergerste war giinstig. Der Korn aus der Ern-
te 2011 wurde gréBer und in der GroBe ausgeglichen. Im Durchschnitt wurde der Korndurchgang am Sieb 2,5 mm rund um 96,7%. Aus
dem Gesichtspunkt der Kornqualitat wurde der Jahr 2011 guinstig, es gab keine Probleme mit dem Bewuchs. Das Auskommen von frem-
den Beimischungen war entsprechend, die Beimischungen konnten teilweise zum Malz verarbeitet werden (spelzloses Korn, das Korn

mit braunlicher Spitze oder mit der Grane).
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1 UVOD

Odrldy je¢mene jsou, podobné jako u celé fady dal$ich hospodar-
sky vyuzivanych druha plodin, zakladnim nosnym prvkem kvality.
Finalni vlastnosti sklizeného zrna jeCmene vyraznym zpusobem
ovliviuji také pldni a klimatické podminky, priibéh pocasi, predplo-
dina, hnojeni, oSetfovani a skladovani.

Zkudebni stanice UKZUZ i soukromé zkusebni stanice, které jsou
rozmistény v rlznych éastech Ceské republiky, mohou poskytovat
rychlé a objektivni informace o vyvoji porostl, vyskytu chorob
a $kudc atd. Zarovert mohou slouzit jako zdroj pfesné definovanych
vzorkl je€mene.

2 MATERIAL A METODY

Fenologické faze jarniho je€mene byly v roce 2011 sledovany
u odrid Bojos, Sebastian a Kangoo na 23 zku$ebnich stanovistich
UKZUZ a privatnich zkuSebnich stanicich (fab. 7).

Pokusy s jarnim je€émenem byly zaloZeny ve dvou variantach pés-
tovani oznagenych v tabulce S1 a S2.

S1 — NeoSetfena varianta (mofidlo uc¢inné proti snéti pradné je¢né,
pruhovitosti je¢né, hnédé skvrnitosti jeCmene, zakladni davka dusi-
ku, bez oSetfeni fungicidem).

S2 — Osetfena varianta (mofidlo u¢inné proti: snéti prasné jecné,
pruhovitosti je€né, hnédé skvrnitosti jeCmene, zakladni davka dusi-

Keywords: barley, variety, grain, quality

1 INTRODUCTION

Barley variety, similarly as in a whole number of economically used
crops, is a basic factor affecting quality. Final properties of the har-
vested barley grain are significantly affected by soil and climatic con-
ditions, course of weather, previous crop, fertilizing, treatment and
storage.

The CISTA testing stations and private testing stations located in
various parts of the Czech Republic can provide quick and objective
data on the vegetation development, disease and pest occurrence
etc. At the same they can serve as a source of exactly defined barley
samples.

2 MATERIAL AND METHODS

In 2011, the phenological phases of spring barley were studied in
the varieties Bojos, Sebastian and Kangoo in the testing stations of
CISTA and private testing stations (7ab. 7).

Spring barley experiments were established in two growing vari-
ants indicated as S1 and S2 in the table.

S1 — Non-treated variant (disinfectant affective against loose smut,
barley leaf stripe, net blotch, basic dosage of nitrogen, without fungi-
cide treatment)

S2 —Treated variant (disinfectant affective against loose smut, bar-
ley leaf stripe, net blotch, basic dosage of nitrogen, fungicide effec-
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ku, fungicid proti chorob&am pat stébel — dle potieby a proti listovym
a klasovym chorobam — prvni oSetfeni do konce sloupkovani, druhé
oSetfeni v dobé metani a na zacatku kvétu).

Po sklizni byly ze v§ech zkuSebnich stanovist a z obou péstebnich
variant odebrany vzorky zrna odrd je¢mene jarniho Bojos, Sebasti-
an a Kangoo pro nasledny rozbor podle CSN 46 1100-5, platné
od 1. 1. 2006 (CSN, 2006). V pfepadu zrna nad sitem 2,5mm byl
stanoven obsah dusikatych latek a Skrobu metodou NIRS. Soucasné
byla stanovena porostlost pomoci pfistroje Falling Number (Pitz,
1991).

Vysledky byly statisticky zpracovany analyzou rozptylu dvojného
tfidéni, korelaCni a regresni analyzou. Statistické zpracovani provedl
Narodni odrlidovy ufad UKZUZ v Brné.

3 VYSLEDKY A DISKUZE

Primérné teploty prvni dekady bfezna se pohybovaly kolem bodu
mrazu. Seti jarniho je€mene bylo zahajeno na po¢atku druhé bfezno-
vé dekdady, ale bylo pferuseno vydatnymi srazkami 17. a 18. bfezna
(az 40 mm). V oblastech vyznamnych pro péstovani sladovnického
je€mene byly porosty zaloZzeny nejpozdéji do konce mésice brezna,
seti bylo ukon¢eno v prvni dubnové dekadé (Hartman, 2012).

Pribéh pocasi se odrazil v ristu a vyvoji jarniho je¢mene (tab. 1)
a na kvalité zrna je€émene na jednotlivych zkuSebnich stanovistich
(tab. 2). Zpocatku dubna prevladalo teplé a suché pocasi, v zavéru
mésice dubna bylo proménlivé pocasi, stfidaly se polojasné a obla¢-
né dny doprovazené prehankami a misty i bourkami s vydatnéjSimi
desti. Na zacatku kvétna doslo k prudkému ochlazeni s potfebnymi
srazkami, které byly v mnoha pfipadech snéhové. V nizSich polo-
hach ochlazeni porostlim jarniho jeémene spiSe prospélo, protoze
tim bylo prodlouzeno obdobi odnozovani. Ve druhé poloviné kvétna
prevladalo teplé a slune¢né pocasi, v mésici Cervnu prevladalo polo-
jasné pocasi s lokalnimi pfeharikami a boufkami.

Na pocatku €ervence doslo k vyraznému ochlazeni se srazkami.
Poté nastalo obdobi s letnimi teplotami a byla zahajena sklizen, asi
o tyden dfive nez v roce 2010. Ta byla ve druhé dekadé prerusena
ochlazenim s pfehankami, boufkami a nasledné destém trvalejsiho
charakteru. Destivé pocasi pretrvavalo az do poloviny srpna, kdy na-
stal letni charakter pocasi. Sklizefi probéhla v zavislosti na vyrobni
oblasti od 13. 7. do 17. 8. 2011. Vzorky byly sklizeny na v§ech zku-
Sebnich stanovistich.

Na zkuSebnich stanovistich kukufi¢né, feparské, obilnarské
i bramborarské vyrobni oblasti byl zji§tén optimalni obsah dusikatych
latek (10,1%—11,0 %). NejvySsi obsah Skrobu byl zjistén v obilnar-
ské vyrobni oblasti (65,9 %). Rozhodujici vliv na obsah dusikatych
latek a Skrobu v zrnu je¢mene mélo predevsim stanovisté (73 %,
77 %)(tab. 3).

Porostlost je€mene, vyjadfend ¢&islem poklesu, méla v roce 2011
jen vyjimeéné hodnotu niz8i nez 220 s (Pitz, 1991). Problém s porus-
tanim byl zaznamendan pouze na nékolika zkusebnich stanovistich
(Uhersky Ostroh, Vérovany, Kujavy a Vysokd), coz se ale neodrazilo
na celkovém praiméru v dané vyrobni oblasti. Aktivita a-amylasy sta-
novena nepfimo pfistrojem Falling Number byla ovlivnéna ze 65%
stanoviStém a pouze z 9% odrldou (tab. 3).

Pfepad zrna na sité 2,5mm byl nejvyssi v obilnarské a bramborar-
ské vyrobni oblasti (97,8 a 97,1 %). V kukufi¢né a feparské vyrobni
oblasti se pohyboval nad 95 %. Pfepad zrna na sité 2,5 mm byl opro-
ti roku 2010 vy$Si zhruba o 3,5 %. U vzorku ze stanovisté Oblekovice
se podilely pfedev§im vnéjsi podminky: stanovisté z 58 % a systém
oSetfeni ze 17 %. Vliv odrlidy na tento znak byl zanedbatelny (tab. 3).

Mnozstvi pfimési, tedy poSkozenych zrn se pohybovalo v rozmezi
od 2,3 do 7,2%. Do kategorie sladafsky nevyuzitelnych pfimési, {j.
zrn, u nichz je zcela zni¢ena nebo vyraznym zplsobem poskozena
schopnost klicit, patfilo v priméru 1,3% zrn.

VétSina poskozenych zrn patfila do kategorie sladarsky ¢astecné
vyuzitelnych pfimési. Vyskyt tohoto typu poskozeni byl ovlivnén
z 34% stanovistém. Zrna se zahnédlou Spic¢kou a zrna bez pluch
tvofila vétSinu poSkozeni patficich do této kategorie. Zrn se zahnéd-
lou Spickou a zrn bez pluch bylo nejvice v bramborafské vyrobni ob-
lasti (2,2 % resp. 2,0 %). V ostatnich vyrobnich oblastech se pohybo-
val kolem 1,2%.

Mnozstvi zrn bez pluch je pfedevSim otazkou Setrné sklizné, to
znamena kvalitou sefizeni skliziiové techniky, transportu a poskliz-
nového osetfeni zrna, coz je zfejmé i z tabulky (tab. 3). Vyskyt zrn
bez pluch a zrn s osinou byl jednozna¢né ovlivnén stanovistém (42 %
resp. 31 %).

tive against stem-base diseases — as needed and against foliar and
ear diseases — the first treatment to the phase BBCH 35, the other at
the beginning of ear heading just before anthesis).

After harvest, grain samples of spring barley varieties Bojos, Se-
bastian and Kangoo were collected from all testing localities and
both growing variants for the following assay according to the stan-
dard CSN 46 1100-5 valid from 1/1/2006 (CSN, 2006). The NIRS
method was used for sieving fractions over 2.5mm. Contents of nit-
rogenous substances and starch were determined with the NIRS
method. At the same time sprouting damage using the Falling Num-
ber instrument was determined (Pitz, 1991).

Results were statistically evaluated with the method of dual vari-
ance, correlation and regression analysis. Statistical evaluation was
conducted by the National Plant Variety Office of CISTA in Brno.

3 RESULTS AND DISCUSSION

The average temperatures in the first decade in March varied
around the freezing point. Sowing of spring barley began at the be-
ginning of the second March decade and it was interrupted by heavy
rainfalls on March 17 and 18 (as much as 40 mm). In the areas im-
portant for malting barley growing, stands were established later, by
the end of March, sowing was completed in the first April decade
(Hartman, 2012).

The course of weather was reflected in the growth and develop-
ment of spring barley (Tab. 1) and barley quality in the individual
testing sites (7ab. 2). At the beginning of April, hot and dry weather
prevailed; weather at the end of April was changeable with partly
cloudy and cloudy days accompanied with showers and local storms
with heavier rains. At the beginning of May temperatures sharply
dropped with needful rainfalls which in many cases changed into
snowfalls. Lower temperatures in lower altitudes were beneficial for
spring barley stands, they prolonged the tillering period. In the sec-
ond half of May, warm and sunny weather prevailed, in June, partly
sunny weather with local showers and storms prevailed.

Temperatures at the beginning of July markedly dropped and rains
occurred. Then the period with summer temperatures began and
harvest started by a week earlier than in 2010. Harvest in the other
decade was interrupted by colder temperatures with precipitations,
storms and subsequently with for a longer time lasting rains. Rainy
weather persisted to the half of August when the summer character
of weather began. Harvest was carried out depending on the produc-
tion area from July 13 to August 17.2011. Samples were harvested
in all testing locations.

Optimal content of nitrogenous substances (10.1% — 11.0%) was
determined in the testing localities in the maize, sugar beet, cereal
and potato production areas. The highest starch content was found in
the cereal production area (65.9 %). The locality had a decisive effect
on the nitrogenous substances content (73 %) and starch (77 %) in
barley grain (Tab. 3).

In 2011, pre-harvest damage expressed by the Falling Number was
only exceptionally lower than 220 s (Pitz, 1991). Problem with sprout-
ing was recorded only in a few testing localities (Uhersky Ostroh,
Vérovany, Kujavy and Vysoka), which however, was not shown in the
total average in the given production area. Activity of a-amylase deter-
mined indirectly by the Falling Number instrument was affected by the
locality from 65 % and by the variety only from 9 % (Tab. 3).

Sieving fractions over 2.5mm were the highest in the cereal and
potato production areas (97.8 and 97.1 % respectively), in the maize
and sugar beet production areas this value moved over 95%. Com-
pared to 2010, sieving fractions over 2.5 mm were higher roughly by
3.5%. The value of this parameter in the samples from the locality
Oblekovice was the lowest (91.5 %). Change of this trait was mainly
affected by the external conditions, locality from 58 %, and treatment
system from 17 %. The effect of the variety on this parameter was
negligible (Tab. 3).

The amount of admixtures, it means damaged grains, moved from
2.31t0 7,2%. On average 1.3 % of grains belonged to the category of
admixtures unusable for malting, i.e. grains with completely de-
stroyed or significantly damaged germination capacity.

Most damaged grains belonged to the category of admixtures
partly usable for malting. The occurrence of this type of damage was
affected by the locality from 34 %. Grains with black tips and grains
without hulls formed most damages belonging to this category. Most
grains with black tips and grains without hulls occurred in the potato
production areas (2.2% and 2.0%, respectively). It moved around
1.2% in the other production areas.
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Tab. 2 Kvalita zrna jarniho je€mene z pokusnych stanovist, sklizefi 2011 / Quality of spring barley grain from the testing sites, harvest 2011
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Jarni jeémen / Spring barley
Kukufiéna vyrobni oblast / Maize production area
BraniSovice Brno-venkov 11.5 63.6 262 94.5 0.9 0.6 0.3 0.1 0.2 0.0
Lednice na Moravé Breclav 10.2 64.6 335 96.4 2.2 0.1 2.0 0.0 0.2 1.8
Uhersky Ostroh Uherské Hradisté 9.9 66.7 108 98.3 3.3 0.8 2.5 0.2 1.1 1.3
Primér / Mean 10.7 64.7 260 95.2 2.3 0.8 1.4 0.3 0.4 0.8

Smérodatna odchylka / Standard deviation 0.8 1.4 100 2.9 1.3 0.8 1.3 0.4 0.6 1.2

Repafiska vyrobni oblast / Sugar beet production area

Brno - Chrlice Brno-mésto 10.5 65.0 321 92.9 2.1 0.9 1.2 0.6 0.4 0.1
Caslav - Filipov Kutna Hora 10.0 65.4 316 98.3 4.0 1.6 2.4 0.4 0.8 1.2
Hrubéice Prostéjov 12.2 63.2 321 94.8 7.5 2.0 5.5 25 3.0 0.0
Pusté Jakartice Opava 9.7 66.3 225 98.7 4.6 0.2 4.3 0.7 2.1 1.6
Stupice Praha-vychod 12.5 63.4 289 98.2 9.7 3.9 5.8 4.2 1.4 0.1
Tursko Praha-zapad 10.1 65.4 300 98.6 3.3 1.5 1.5 0.3 0.4 0.9
Vérovany Olomouc 10.8 65.9 165 95.1 4.2 1.0 3.1 1.5 1.5 0.1
Zatec Louny 11.7 64.1 299 96.7 3.5 0.4 3.1 1.9 1.0 0.2
Primér / Mean 10.9 64.8 279 96.6 4.9 1.4 3.4 1.5 1.3 0.5
Smérodatna odchylka / Standard deviation 1.1 1.2 64 2.5 2.9 1.3 2.4 1.8 1.2 0.8
Obilnarska vyrobni oblast / Cereal production area
Chrastava Liberec 9.4 67.0 129 99.0 5.9 2.0 3.9 2.1 0.8 1.1
'rj‘z’l?méﬁce nad Rokyt- | qopi 107 | 645 | 294 | 969 | 72 | 23 | 49 | 30 18 | 0.1
Kujavy Novy Ji¢in 9.9 67.1 161 97.5 4.3 0.5 3.8 1.1 2.1 0.7
Lib&jovice Strakonice 10.0 65.8 282 98.3 5.2 1.4 3.8 2.4 1.4 0.0
Stankov DomaZzlice 10.6 65.2 332 97.3 4.2 1.0 3.1 0.6 1.7 0.8
Primér / Mean 10.1 65.9 239 97.8 5.4 1.4 3.9 1.8 1.5 0.5

Smérodatna odchylka / Standard deviation 0.6 1.2 92 1.1 2.8 1.0 2.3 1.6 1.3 0.8

Bramborarska vyrobni oblast / Potato production area

Domaninek Zdar nad Sazavou | 12.2 63.9 237 96.5 7.8 1.6 6.2 1.1 3.6 15
Horazdovice Klatovy 11.2 64.6 272 96.2 5.6 1.7 3.9 2.0 1.7 0.2
Hradec nad Svitavou Svitavy 9.9 65.2 239 97.7 5.5 1.1 4.4 1.8 2.1 0.5
Lipa Havli¢kav Brod 10.5 65.1 221 96.0 7.8 1.5 6.0 1.3 2.4 2.4
Vysoka Pribram 11.5 64.6 201 98.8 9.2 25 6.7 4.1 1.2 1.4
Primér / Mean 11.0 64.7 234 971 7.2 1.7 5.4 2.0 2.2 1.2

Smérodatna odchylka/ Standard deviation 0.9 0.7 56 1.8 3.3 0.8 2.9 1.5 1.7 1.5
Picninarska vyrobni oblast / Forage production area
Krasné Udoli | Karlovy Vary | 98 | 673 | 281 | 976 | 65 | 09 | 56 | 23 | 32 | o

Primér / Mean | 10.7 65.1 257 96.8 5.1 1.4 3.7 1.5 1.5 0.7
Smérodatna odchylka/ Standard deviation 1.0 1.3 78 2.3 3.1 1.1 2.7 1.6 1.5 1.1




KVASNY PRUM.
58 /2012 (11-12)

359

Tab. 3 Analyza variance a odhady komponent rozptylu sledovanych znak( kvality zrna jeémene / Analysis of variance and estimated compo-
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nents of variance of barley grain quality parameters

Hladina F Odhad komponent rozptylu /
Zdroj proménli_vo_sti / df. Pramérny étverec vy'lz_nar:n_nosti / hodnota / Estimated components of variance
Source of variation | Mean square Significant F
level ratio abs. rel. (%) s.e.
Obsah dusikatych latek (%) / Protein content (%)
Stanovisté / Site 22 4.76 o 34.29 0.77 72.89 0.24
Systém / System 1 1.48 > 10.69 0.02 1.85 0.03
Odrlda / Variety 2 6.03 o 43.46 0.13 12.12 0.13
Rezidual / Residual 112 0.14 0.14 13.14 0.02
Obsah Skrobu (%) / Starch content (%)
Stanovisté / Site 22 8.58 rx 22.62 1.37 76.85 0.43
Systém / System 1 1.50 * 3.96 0.02 0.92 0.03
Odrlda / Variety 2 1.21 NS 2.96 0.02 0.90 0.02
Rezidual / Residual 112 0.38 0.38 21.33 0.05
Cislo poklesu (s) / Falling number (s)
Stanovisté / Site 22 27130.84 o 15.88 4237.08 64.75 1363.91
OSetreni / Treatment 1 89.28 NS 0.05 0.17 0.00 35.41
Odrlda / Variety 2 29201.76 b 17.09 597.68 9.13 634.84
Rezidual / Residual 112 1708.33 1708.33 26.11 228.29
Prepad zrna na sité 2,5 mm (%) / Grading > 2.5 mm (%)
Stanovisté / Site 22 22.54 o 15.11 3.51 58.25 1.13
OSetreni / Treatment 1 71.89 e 48.21 1.02 16.94 1.47
Odrlda / Variety 2 1.61 NS 1.08 0.00 0.04 0.04
Rezidual / Residual 112 1.49 1.49 24.76 0.20
Pfimési celkem / Total admixtures
Stanovisté / Site 22 32.55 . 6.76 4.62 43.91 1.64
OSetreni / Treatment 1 80.20 o 16.66 1.09 10.38 1.64
Odrada / Variety 2 4.14 NS 0.86 0.00 0.00 0.11
Rezidual / Residual 112 4.81 4.81 45.71 0.64
PFimési sladarsky nevyuzitelné (%) / Admixtures non usable in malting (%)
Stanovisté / Site 22 4.41 o 9.29 0.66 55.55 0.22
Osetreni / Treatment 1 3.93 ** 8.29 0.05 4.24 0.08
Odrlda / Variety 2 0.21 NS 0.44 0.00 0.00 0.01
Rezidual / Residual 112 0.47 0.47 40.20 0.06
Primési sladarsky ¢astecné vyuzitelné (%) / Admixtures partly usable in malting (%)
Stanovisté / Site 22 19.78 o 4.49 2.56 33.55 1.00
OSetrfeni / Treatment 1 51.01 e 11.59 0.68 8.84 1.05
Odrlda / Variety 2 4.39 NS 1.00 0.00 0.01 0.10
Rezidual / Residual 112 4.40 4.40 57.61 0.59
Zrna bez pluch (%) / Grains without husks (%)
Stanovisté / Site 22 8.57 i 5.49 1.17 41.72 0.43
OSetfeni / Treatment 1 0.00 NS 0.00 0.00 0.01 0.03
Odrlda / Variety 2 4.84 * 3.10 0.07 2.55 0.11
Rezidudl / Residual 112 1.56 1.56 55.73 0.21
Zrna se zahnédlou Spickou (%) / Grains with blackened tips (%)
Stanoviste / Site 22 5.74 e 4.60 0.75 31.45 0.29
Osetreni / Treatment 1 27.86 e 22.34 0.39 16.19 0.57
Odrlda / Variety 2 0.62 NS 0.50 0.00 0.00 0.03
Rezidual / Residual 112 1.25 1.25 52.36 0.17
Zrna s osinou (%) / Grains with awn (%)
Stanovisté / Site 22 3.00 o 3.80 0.37 30.73 0.15
OSetrfeni / Treatment 1 3.51 * 4.44 0.04 3.29 0.07
Odruda / Variety 2 0.88 NS 1.12 0.00 0.18 0.02
Rezidual / Residual 112 0.79 0.79 65.81 0.11
Poznamky / Notes
* P=0.05 d.f. stupné volnosti / degrees of freedom
> P=0.01 rel. relativni hodnota / degrees of freedom
e P=0.001 abs. plvodni hodnota / original value
NS non significant s.e.  chyba odhadu / standard error
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Hodnocené vzorky je€mene jarniho ziskané ze zkuSebnich stanic
podavaji objektivni informaci o kvalité sklizeného zrna a vyskytu pfi-
meési, i kdyZ se do urcité miry lisi od zrna z béznych produkénich
ploch. Lze predpokladat, ze v pfipadé vyskytu porostlych zrn na kon-
krétni stanici bude jisté zaznamenan vyskyt tohoto poskozeni i v pro-
dukénich partiich zrna v okoli stanice. Podobné to bude s vyskytem
vétsiny ostatnich typd poskozeni.

Pfi porovnani tfi poslednich skliziiovych let (Psota et al., 2010;
Sachambula et al., 2011) vidime, ze obsah dusikatych latek je
ve vSech letech pfiznivy (10,7-11,8 %). Z hlediska poskozeni zrna
byla nejlepsi sklizefi v roce 2010. Ve vzorcich této sklizné bylo jen
malo poskozenych zrn (pfimési celkem). Sklizeri 2011 byla charakte-
rizovana oproti skliznim 2009 a 2010 nizkym podilem zrn sladarsky
nevyuzitelnych, tj. takovych, kterd ve sladovné nevykli¢i nebo jsou
napadena plisnémi. Pfepad zrna na sité 2,5mm a obsah Skrobu byl
v porovnani s rokem 2009 a 2010 nejvyssi.

4 ZAVER

Pribéh pocasi v roce 2011 ovlivnil kvalitu zrna sklizeného na zku-
Sebnich stanovistich. Zrno sklizené v roce 2011 bylo vétsi a velikost-
né vyrovnané s dostate¢nym obsahem Skrobu. Mélo tedy poskytnout
pfimérené mnozstvi extraktu. Zkoumané vzorky obsahovaly jen mini-
malni mnozstvi pfimési sladarsky nevyuzitelnych. Na zkuSebnich
stanovistich nebyl ve vétsiné pripad( problém s pordstanim zrn.
Z pfimési ¢aste¢né sladarsky vyuzitelnych se ve vzorcich nejéastgji
vyskytovala mala mnozstvi zrna bez pluch a zrna se zahnédlou 8pic¢-
kou. Vysledky Ize vyuzit pfi vybéru oblasti pro nakup sladovnického
je€mene.

Podékovani

Prezentované vysledky kvality zrna jeCmene byly ziskany a zpra-
covany za podpory MSMT CR v ramci feSeni vyzkumného zaméru
VUPS, a. s., ,Vyzkum sladafskych a pivovarskych surovin a techno-
logii“ (MSM6019369701) a projektu OPVK ,Podpora transferu inova-
ci v zemédélstvi, potravinarstvi a oblasti bioenergii do praxe®
(CZ.1.07/2.4.00/31.0026). Tento projekt je spolufinancovan Evrop-
skym socialnim fondem a statnim rozpoctem Ceské republiky. Podé-
kovani plati také vSem pracovnikim zkuSebnich stanic UKZUZ
a pracovnikiim soukromych zku$ebnich stanic za poskytnuté infor-
mace a vzorky je€mene.
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The amount of grains without hulls is first of all the matter of careful
harvest, i.e. by quality of adjustment of harvesting machinery, trans-
port and post-harvest grain treatment. As also apparent from table
(Tab. 3). The occurrence of grains without hulls and grains with the
awn was clearly affected by the locality (42 % and 31 %, respectively).

The assessed spring barley samples obtained from the testing sta-
tions provide objective information on the harvested grain quality and
the occurrence of admixtures although they differ to a certain extent
from grains from common production areas. It can be expected that
in case of the occurrence of sprouted grains in the given station, the
occurrence of this damage will be definitely recorded also in the pro-
duction lots of grain in the surroundings of the station. Similarly it will
be with the occurrence of most other types of damage.

The comparison of three last harvest years (Psota et al., 2010;
Sachambula et al., 2011) showed that the content of nitrogenous
substances was favorable (10.7 — 11.8). Harvest in 2010 was the
best in terms of grain damage. Samples from this harvest contained
only a low amount of damaged grains (total admixtures). Compared
to harvest 2009 and 2010, the harvest 2011 was characterized by
a low portion of grains unusable for malting, i.e. grains that do not
germinate in a malting plant or are attacked by molds. Sieving frac-
tions over 2.5mm and starch content were the highest compared to
2009 and 2010.

4 CONCLUSION

The course of weather in 2011 affected quality of grain harvested
from the testing localities. Grain harvested in 2011 was bigger and of
equal size with a sufficient amount of starch. Therefore, it should pro-
vide an adequate extract quantity. The tested samples contained only
a minimal amount of admixtures non-usable for malting. There was
no problem with sprouting in most sites. The admixtures partly usable
for malting in samples most frequently included small amounts of
grains without hull and grains with black tips. The results can be used
for selection of localities for the purchase of malting barley.
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