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Psota, V. — Svorad, M.: Odrady jeémene registrované ve Sloven-
ské republice v roce 2006. Kvasny Prum. 52, 2006, ¢. 9, s. 287-290,

Ve Slovenskeé republice byly v roce 2006 registrovany sladovnické
odrldy jarniho je¢émene Marnie, Nadir, Timori a Xanadu. Odrida Mar-
nie vykazovala obsah extraktu na urovni 81,9 %, aktivita hydrolytic-
kych enzym0 byla vysokd, coz se projevilo na vysoké Urovni prokva-
8eni. OdrGda Nadir méla obsah extraktu na Grovni 82,2 %, aktivitu
proteolytickych a amylolytickych enzym( méla vysokou, Uroven roz-
lusténi bunécnych stén méla nizsi a vykazovala vysokou uroven pro-
kvaseni. Odrtda Timori vykazovala obsah extraktu na trovni 80,2 %,
aktivita proteolytickych a amylolytickych enzymu byla optimalni, ale
aktivita cytolytickych enzymu byla nizkd. Pfednosti odridy je nizka
aktivita lipoxygenasy. U odridy Xanadu byl obsah extraktu na trovni
82,9 %, aktivita sledovanych hydrolytickych enzymu byla vysoka, tro-
ven prokvaseni byla vysoka. Dale byla registrovana nesladovnické
odrdda jarniho jeémene Argument. Na podzim roku 2005 byly re-
gistrovany odrddy dvoufadého ozimého jeémene Amsterdam, Graci-
osa, Premuda, Reni, Tarifa a Vanessa.

Psota, V. — Svorad, M.: Barley varieties registered in the Slovak
Republic in 2006. Kvasny Prum. 52, 2006, No. 9, p. 287—290.

In 2006, the malting varieties of spring barley Marnie, Nadir, Ti-
mori, and Xanadu were registered in the Slovak Republic. The vari-
ety Marnie had extract content ca 81.9 %, activity of hydrolytic en-
zymes was high, which was reflected in high degree of attenuation.
The variety Nadir had extract content ca 82.2 %, activity of proteoly-
tic and amylolytic enzymes was high, modification of cell wall modi-
fication was lower and it exhibited high degree of attenuation. The va-
riety Timori had extract content ca 80.2 %, activity of proteolytic and
amylolytic enzymes was optimum but activity of cytolytic enzymes
was low. The advantages of this variety is low lipoxygenase activity.
The extract content in the variety Xanadu was ca 82.9 %, activity of
the followed hydrolytic enzymes was high, degree of attenuation was
high. Further, the non-malting spring barley variety Argument. In au-
tumn 2005 two-row varieties of winter barley were registered: Amster-
dam, Graciosa, Premuda, Reni, Tarifa and Vanessa.

Psota, V. — Svorad, M.: Die in der Slowakischen Republik regi-
strierte Braugerstensorten im Jahre 2006. Kvasny Prum. 52, 2006,
Nr. 9, S. 287-290.

Im Jahre 2006 wurden in der Slowakischen Republik folgende Som-

mergerstensorten reigistriert: Marnie, Nadir, Timori und Xanadu. Die
Braugerstensorte Marnie wies einen Extraktgehalt der Stufe 81,9%
auf, die Aktivitat von den hydrolytischen Enzymen war hoch, was zur
Folge eines hohen Vergarungsgrades hatte. Die Gerstensorte Nadir
wies einen Extraktgehalt in der Hohe 82,2% auf, die Aktivitat von pro-
teolytischen und amylolytischen Enzymen war hoch, die Auf-
I6sungsstufe von Zellwanden wurde niedriger, der Endvergarungs-
grad war hoch. Die Gerstensorte Timori wies einen Extraktgehalt 80,2
% auf, die Aktivitat von proteolytischen und amylolytischen Enzymen
blieb optimal, aber die Aktivitat von den zytolytischen Enzymen wurde
niedrig. Als ein Vorteil dieser Gerstensorten kann eine niedrigere Ak-
tivitdt der Lipoxygenasa angeflihrt werden. Bei der Gerstensorte Xa-
nadu bleib der Extraktgehalt beim Wert 82,9 %, die Aktivitat von den
verfolgten hydrolytischen Enzymen wurde hoch, sowie der Ver-
gérungsgrad. Weiter wurde auch eine Gerstensorte (also keine Brau-
gerstensorte) der Argument registriert. Im Herbst des Jahres 2005
wurden die folgende Gerstensorten der zweireihigen Wintergerste
registriert: Amsterdam, Graciosa, Premuda, Reni, Tarifa und Va-
nessa.

Mcota, B. — CnoBak, M.: 3apeructpupoBaHHble copTa SfYMEHA
B Cnosaukou pecny6nuke B 2006 r. Kvasny Prum. 52, 2006,
Ho. 9, cTp. 287-290.

B Cnoaukon pecnybnvke 6ol B 2006 r. 3apernctpypoBaHbl
copTa conogoseHHoro aumeHsa Marnie, Nadir, Timori n Xanadu. Copt
Marnie oTtnuyanca copepxaHuem akcTpakta 81,9 %, BblcoKas
aKTUBHOCTb TUAPOSMTUYECKMX (DEPMEHTOB BbISIBANACH BbICOKOM
cTeneHblo 6poxenna. CopT Nadir oTnuyanca copep>kaHvem
aKcTpakTa 82,2 %, BbICOKOW aKTUBHOCTEN MPOTEONUTUHECKUX U
amunonaHbIX hepMeHToB, 601ee HU3KMM PaCTBOPEHNEM KIETOYHbIX
CTEHOK W BbICOKOM CTeneHbto 6poxkeHus. CopT Timori oTnm4ancs
cogepxxaHmem akcTpakta 80,2 %, ONTUMANbHOW aKTUBHOCTEWN
NPOTEONIMTUHECKMX W aMWIOMAHbIX  (DEPMEHTOB, HO  HU3KOWM
aKTUBHOCTEN LUUTONUTUYECKMX (DePMEHTOB. MpenmMyLlecTBoM copTa
ABNAETCA HU3Kash aKTUBHOCTb NunokcureHacobl. CopT Xanadu
oTNmMYarncs cogepXaHmem akcTpakTa 82,9 %, BbICOKON aKTUBHOCTbIO
rMAPONNTUHECKNX (DEPMEHTOB U BbICOKON CTEMEHBLIO BPOXKEHUS.

[Janee 6bin 3aperncTpmMpoBaH COPT HECONOLO0BEHHOMO SPOBOro
a4ymeHs Argument. OceHbto 2005 r. 661Ny 3aperncTpmpoBaHbl copTa
OBYXpsigHOro o3nmoro sumers Amsterdam, Graciosa, Premuda, Reni,
Tarifa n Vanessa.

Kliéova slova: jecmen jarni, sladovnicka kvalita, odrida

1 UvoD

Clanek je vénovan predevsim sladovnickym odriidam jeémene, ne-
sladovnické odrudy jsou pouze zminény a jejich charakteristika je
uvedena v tabulkach. Ve Slovenské republice byly v roce 2006 re-
gistrovany sladovnické odrtidy jarniho je¢émene Marnie, Nadir, Xa-
nadu a Timori a nesladovnicka odrtida jarniho jeémene Argument
(tab. 1, 3).

Na podzim roku 2005 byly registrovany odridy dvoufadého ozi-
mého jeémene Amsterdam, Graciosa, Premuda, Reni, Tarifa a Va-
nessa (tab. 4).

Keywords: spring barley, malting quality, variety

1 INTRODUCTION

The study is focused mainly on the barley malting varieties, the
non-malting ones are only mentioned and their characteristics are gi-
ven in tables. In the Slovak Republic in 2006 the following malting va-
rieties of spring barley were registered: Marnie, Nadir, Xanadu, and
Timori and a non-malting variety of spring barley Argument (7ab. 1,
3). In autumn 2005 two-row varieties of winter barley were registe-
red Amsterdam, Graciosa, Premuda, Reni, Tarifa, and Vanessa
(Tab. 4).
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Tab. 1 Sortiment odr(id je€mene registrovanych v roce / Collection of registered spring barley varieties 2006

NORD 00/2310

Odruada / Kéd Vychozi material Udrzovatel / Zastupce v SR
Variety / Code Pedigree Maintainer / Agent in the SR

Jarni jeémen / Spring barley

ARGUMENT Heris x Nordus ISTROPOL SOLARY a.s., 930 13 HORNE MYTO 267
SOH 112

MARNIE Havanna x (Prisma x 4714a2) Saatzucht Josef Breun GdbR (D)

BR6429f31 Ing. J. Garaiovd, RWA Slovakia spol. s.r.o., BRATISLAVA
NADIR Kompakt x Scarlett HORDEUM, s.r.0., Novy Dvor 1052, 925 21 SLADKOVICOVO
SK 5397

TIMORI Riviera x linie G Cebeco Seeds B.V.(NL)

CEBECO 0135 Ing. M. Kéroly, Hrobakova 22, 85 102 BRATISLAVA
XANADU Viskosa x Scarlett NORDSAAT Saatzuchtgesellschaft mbH (D)

Ing. D. Briedik, Bosniacka 71, 917 05 TRNAVA

Ozimy jeémen / Winter barley

AMSTERDAM Hanna x ZE 90-1896 Cebeco Seeds B.V.(NL)
CEBECO 0265 Ing. M. Kéroly, Hrobakova 22, 85 102 BRATISLAVA
GRACIOSA (Regina x Babylone) x ZE 9018-39 | Cebeco Seeds B.V.(NL)
CEBECO 0268 Ing. M. Karoly, Hrobakova 22, 85 102 BRATISLAVA
PREMUDA Swift x Babylone Cebeco Seeds B.V.(NL)
CEBECO 98208-12 Ing. M. Kéroly, Hrobakova 22, 85 102 BRATISLAVA
RENI Puffin x W.11258 x ZE 604 Dr. J. Ackermann (D)

Ing. D. Briedik, Bosniacka 71, 917 05 TRNAVA
TARIFA Labea x CWB 2399,9 Clovis Matton NV (BG)
CM 13569 Ing. J. Garaiova, RWA Slovakia spol. s.r.o., BRATISLAVA
VANESSA (Breun 652h x Breun1201a) Saatzucht Josef Breun GdbR (D)

Ing. J. Garaiova, RWA Slovakia spol. s.r.o., BRATISLAVA

Tab. 2 Analyza sladu / Malt analyses small scale malting

VUPS, a.s., Sladafsky ustav v Brné / RIBM, Malting Institute Brno

Slovenska republika / Slovak Republic

Metody Jednotky | Odkazy 2002,2003,2005 2003-2005 2004-2005
< < <
= = = | o
) = | 2 =2 | Z2 | W - || Z|a
Methods Units | References | & | |S | & |8 |Z| S| | 8| =
E|l=s |2 E| | =|S|E|=|Z
= = = = = = = = = §
Dusikaté latky (bilkoviny) v jeéméni (faktor 6.25) % EBC 1998 44.7/11,0111,3/10,9|11,0/11.2110,7 10,6/ 10,9| 10,8
Protein content of barley (factor 6.25) 3.3.1
Extrakt sladu, kongresni sladina % EBC 1998 81,9/81,5/82,281.6/81,2/81,9/80.9 |81,580,9/ 82,9
Extract of malt, congress mash 4.5
Skt et EkHpl G o | MEBAKT997 | 1 11a7.6|40,8|40,337,6(43,4/38,6 |41,0{37,2| 44,0
Mash method according to Hartong and Kretschmer VZ 45 °C 4.1.4.11
Kolbachovo Cislo % EBC 1998 |14 7|435|45,1|44,7(43,4|47,2141,8 |46,3(43,3| 26,8
Kolbach index 4.91
Diastatickaimohfinost WK | -EBC1998 | 4551350 335 412| 372|382 355 | 403 | 380 379
Diastatic power 412
2ozanieylaWipepIo Va e % EBC 1998 |41 7180,7|80,6/82,1|81,3/81,4]81,6|82,7|81,4/ 81,0
Final attenuation of laboratory wort from malt 411
Friabilita % EBC1998 | g5 |82 | 81| 85| 78|85 (76 | 85| 76| 80
Friability 4.15
OI':)sah vysokomo!ekularnlch -glukant, metodou FIA mg/ EBC 1998 136|187 202| 154 246 | 128 |269 | 157 | 247 153
High molecular weight 3-glucan content of malt, FIA 4.16.2

2 MATERIAL A METODY

Informace o agronomickych vlastnostech byly ziskany v ramci stat-
nich odridovych zkousek Slovenské republiky (tab. 3) ve zkuSebnich
stanicich Ustredného kontrolného a skusobného ustavu polnohos-
podarského Bratislava. Sladovnicka kvalita (fab. 2) odrdd jarniho je¢-
mene byla hodnocena na zakladé mikrosladovaci zkousky a nésled-
ného analytického rozboru sladu [1]. Odrudy byly hodnoceny podle
ukazatele sladovnické jakosti [2]. Vzorky osiva pro mikrosladovaci

2 MATERIALS AND METHODS

Data on agronomical properties were obtained in the framework of
the state varietal tests of the Slovak Republic (7ab. 3) in testing sta-
tions of the CCTIA (Central Controlling and Testing Institute in Agri-
culture) Bratislava. The malting quality (Tab. 2) of spring barley vari-
eties was assessed based on the micromalting tests and subsequent
analytical assay of malt [1]. The varieties were evaluated according
to the malting quality index [2]. Seed samples for the micromalting
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Tab. 3 Vyznamné hospodarskeé viastnosti / Significant agricultural pro-
perties (2003-2005)

Tab. 4 Vyznamné hospodarskeé viastnosti / Significant agricultural pro-
perties (2003—-2005)

Odrada / Variety <|3lalE Odrada / Variety w E =
= § w | w g w _| =2 S5 % o oc 8 [=] g
AR HEEEE 230w |2 |HIS|2 AR
El22|12/18|2|8 2| = REIES E &=z
Z|IS|Z|E|Z|S|2|E|S 55 S|E|E|Z|S|T|E|Z|S
Vynos zrna [%] v oblasti vinf C €C C C S § dvouradé / 2 row
Grain yield [%] in tha' == c|c|C
kukuficné vyrobni oblasti " Vynos zrna (t/ha)
maize growing region 7,02*(7,05(7,16|7,27|7,28(7,36| 7,01|6,75(6,99|7,29 Grain yield (%) 7 8|7 | 8|8|7]|7
feparské a obilnarské vyrobni Agronomicka data / Agronomical data
oblasti " délka stébla [cm]
6,92* | 6,51|7,09|7,04(7,02( 7,46 | 7,08|6,58 | 6,68 | 7,39
sugar beet and cereal straw length [cm] 94 1989 | 941959409198 95|95
growing regions ranost zrani*
bramborafské a picninarské earliness of ripening* 18410010 1T]072/0
vyrobni oblasti " odolnost proti poléhani
potato and forage crops 7,00°1 6,48/ 7,10 7,26/ 7,00\ 7,47 6,94 6,88 7,22 7,61 standing power 76 [71(75|74|79(67(82|79|82|6,9
growing regions (lodging resistance)
Agronomicka data / Agronomical data Odolnost proti chorobam / Disease resistance
délka stébla padli travni
straw length 72| 74174 687176168 TTIT6 0\ odery midew 65|63]70]64(63|71|69(62|73|67
ranost zrani (dny od Kompaktu) (Blumeria /Erysiphe graminis)
earliness of ripening (days from 0|-3|3[5|2|=2|-2[-3[0 rez je¢na
Kompakt) brown rust (Puccinia hordei) 80 180/83/80/82/83/82 828380

odolnost proti poléhani
standing power (lodging resistance) T8\ T T8 8T 7T

hnéda skvrnitost — komplex
net blotch (Pyrenophora teres) Sl | ] 4 e B ) B

Odolnost proti chorobdm / Disease resistance
padli travni
powdery mildew (Blumeria / 7/7|6|6(9|9|7(7]|8
Erysiphe graminis)
rez je¢na
brown rust (Puccinia hordei)
hnéda skvrnitost
net blotch (Pyrenophora teres)
rhynchosporiova skvrnitost
scald (Rhynchosporium secalis) 8/8/8/8/8/8/8)8]8
Mechanickeé vlastnosti / Mechanical properties
hmotnost tisice zrn (9)
weight of 1000 grains @ 45,0/ 46,2| 43,7|46,5|45,9| 50,6 44,4 (44,4 48,0
podil ptedniho zma %  rok / year
sieving fractions over 2.5 mm 2005
Poznamky / Comments:
Relativni hodnoty vynosu jsou vztazeny k priméru
kontrolnich odr(d [C]
Relative yield values are related to the average of control varieties [C]
C = kontrolni odrldy / control varieties
Bodové hodnoceni / Point evaluation
9 = nepoléhava, odolna proti napadeni / 9 = non lodging, resistant to diseases

1 = zcela poléhavd, 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.

91999999919

666 |6|7[6[6|7]6

878990 92]90 | 90|90 92|92

* priimér pokusu

zkousky dodal Odbor odrodového skugobnictva UKSUP v Bratislavé
ze sklizriovych ro¢nik 2002—2005.

Tradi¢ni postup mikrosladovani, pouzivany ve Sladafském ustavu
VUPS v Brné, je totozny s postupem doporu¢enym od sklizriového
ro¢niku 2000 v pokusech EBC. Vzorky odrdd o hmotnosti 0,5 kg byly
sladovany v mikrosladovné fy KVM (CR). Technologické parametry
byly stanoveny podle metodik uvedenych v publikacich EBC [3],
MEBAK [4] a Basarova et al. [5].

3 VYSLEDKY

Némeckéa odriida Marnie méla v prabéhu zkousek obsah extraktu
na urovni 81,9 %. Proteolytické a amylolytické rozlusténi bylo na opti-
malni Urovni. Rozlusténi bunécénych stén bylo nadprimérné (obsah
B-glukanu ve sladiné byl na drovni 128 mg/l). Dosazitelny stuperi pro-
kvaseni dosahoval nadprimérnych hodnot. Odrida Marnie byla za-
fazena k odriidam se sladovnickou kvalitou s bodovym ohodnoce-
nim 6 (5,6). OdrGida byla v roce 2003 (EBC 2004) v pokusech EBC.
Ve zku$ebni lokalité Velké Ripriany ve Slovenské republice dosahla
vynikajici sladovnické kvality. DalSi struéné informace o sladovnické
kvalité uvadi majitel odridy [7]. Odrida Marnie ma velké zrno (HTZ

rhynchosporiova skvrnitost 89 |89/88|88lsalsslsrlses!salss
scald (Rhynchosporium secalis)| i e I I i I el I I

Mechanickeé vlastnosti / Mechanical properties (grain quality)
hmotnost tisice zrn (g)

1000 grain weight (q) 51 | 50 | 55 | 52 | 52 | 48 | 44 | 57 | 51 | 51
Poznamky / Comments:
Relativni hodnoty vynosu jsou vztazeny k priméru kontrolnich odrid [C]

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

C = kontrolni odrldy / control varieties

Bodové hodnoceni / Point evaluation

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

1 = zcela poléhava, zcela napadend / fully lodging, fully attacked

Hmotnost tisice zr se vztahuje k podilu zrna nad sitem 2,0 mm pfi vihkosti 14 %.
Weight of 1000 grains relates to sieving fractions over 2..0 mm at 14 % humidity.
* dny od seti po sklizfiovou zralost / days from sowing to cropping maturity

tests were delivered by the Variety Testing Department of CCTIA in
Bratislava from the harvest years 2002—2005.

The traditional micromalting method used in the Malting Institute
in Brno is identical with the method recommended in the EBC trials
since 2000. Samples of varieties (0.5 kg) were malted in the micro-
malting houses of the company KVM (CR). The technological para-
meters were assessed pursuant to the methods presented in the pub-
lications of EBC [3], MEBAK [4] and Basarova et al. [5].

3 RESULTS

The German variety Marnie had extract content on the level of
81.9 %. in the course of tests. Proteolytic and amylolytic modification
was on the optimum level. Modification of cell walls was above ave-
rage (B-glucan content in wort was 128 mg/l). Apparent final attenu-
ation achieved above average values. The variety Marnie was as-
signed to the varieties with malting quality with the point evaluation
6 (5.6). The variety was in 2003 (EBC 2004) in the EBC tests. It achi-
eved outstanding malting quality in the testing locality Velké Ripnany
in the Slovak Republic. Additional brief information on the malting
quality is presented by the owner of the variety [7]. The variety Mar-
nie has a large grain (WTG 50.57 g) and a very good portion of sie-
ving fractions above 2.5 mm. In the course of tests it achieved a low
yield in the maize production region. In the potato and mountain pro-
duction region, it achieved average yields. In the sugar beet produc-
tion region, it achieved the yield above the average of the control va-
rieties.

The Slovak variety Nadir had the above average extract content
(82.2 %), activity of proteolytic and amylolytic enzymes was on the
optimum level. Cytolytic modification, however, was lower. Friability
achieved on average 81 %. Wort composition characterized by ap-
parent final attenuation was above average. Due to low level of cyto-
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50,57 g) a velmi dobry podil zrna nad 2,5 mm. V pribéhu zkou$ek
dosahovala nizkého vynosu v kukufiéné vyrobni oblasti. V brambo-
rarské a horské vyrobni oblasti dosahovala primérnych vynosu.V fe-
parské vyrobni oblasti dosahla vynosu nad primér kontrolnich od-
rid.

Slovenska odrida Nadir méla nadprimérny obsah extraktu
(82,2 %), aktivita proteolytickych a amylolytickych enzymu byla na
optimalni urovni. Cytolytické rozlusténi bylo vSak niz&i. Friabilita do-
sahla v priméru 81 %. Slozeni sladiny charakterizované dosazitel-
nym stupném prokvasSeni bylo nadprdmérné. Odrida Nadir byla za-
fazena, vzhledem k nizké Urovni cytolytického rozlusténi, k odridam
se sladovnickou kvalitou s bodovym ohodnocenim 5 (5,3). Odrida
Nadir dosahovala v priibéhu zkousek podprimérné vynosy ve vSech
vyrobnich oblastech.

Odrlda Timori méla nizky obsah extraktu (80,2 %). Proteolytické
rozlusténi bylo nadprimérné. Amylolytické rozlusténi bylo na opti-
malni Urovni. Rozlusténi bunécnych stén bylo podprimérné. Kvalita
sladiny vyjadfena dosazitelnym stupném prokvaseni byla na opti-
malni drovni. Odrdda Timori ma velmi nizkou aktivitu lipoxygenasy
(LOX) a pro tuto vlastnost byla zafazena mezi odridy sladovnické
s bodovym ohodnocenim 3 (3,3). OdrGda Timori dosahovala v pri-
béhu zkousek nizkych vynosu v kukufié¢né a feparské vyrobni oblasti.
V bramborarské a horské vyrobni oblasti dosahovala vysokych vy-
nosu.

Odrlda Xanadu vykazovala vysoky obsah extraktu (82,9 %). Pro-
teolytické a amylolytické rozluténi bylo na optimalni trovni. Cytoly-
tické rozlusténi bylo nadpriimérné (obsah B-glukant ve sladiné byl
na urovni 153 mg/l), ale friabilita dosahovala niz8ich hodnot (80 %).
Dosazitelny stupen prokvaseni dosahoval nadprimérnych hodnot.
Odrida Xanadu dosahla bodového ohodnoceni 7 (6,6). Vzhledem

k dosazenym vysledkim byla zafazena k odrddam s vynikajici sla-

dovnickou kvalitou. Odrlida je zapsana ve Spole¢ném katalogu od-
rid druhG zemédélskych rostlin (Common catalogue of agricultural
plant species) EU a byla jiz registrovana nebo je pfed registraci
v Ceské republice, Finsku, Francii, Madarsku, Némecku, Norsku, Pol-
sku, Rakousku, Rusku a Ukrajiné. Odrlida byla v letech 2004—2005
v pokusech EBC, kde také vykazala vysoky obsah extraktu [8, 9].
Dal$i struéné informace o sladovnické kvalité uvadi majitel odriidy
[10]. OdrGda Xanadu dosahovala v pribéhu zkouSek vysokych vy-
nosU v feparské vyrobni oblasti a v bramborafské a horské vyrobni
oblasti.

Lektoroval doc. Dr. Ing. Richard Pospisil
Do redakce doslo 21. 4. 2006

lytic modification the variety Nadir was assigned to the varieties with
the malting quality with the point evaluation 5 (5.3). The variety Na-
dir achieved on the average of tests below average yields in all pro-
duction regions.

The variety Timori had low extract content (80.2 %). Proteolytic
modification was above average. Amylolytic modification was on the
optimum level. Cell wall modification was below average. Quality of
wort expressed by the apparent final attenuation was on the optimum
level. The variety Timori has very low activity of lipoxygenase (LOX)
and for this property it was assigned to the malting varieties with the
point evaluation 3 (3.3). The variety Timori achieved on the average
of tests low yields in maize and sugar beet production regions. In the
potato and mountain production regions it achieved high yields.

The variety Xanadu exhibited high extract content (82.9 %). Pro-
teolytic, amylolytic modification was on the optimum level. Cytolytic
modification was above average (3-glucan content in wort was on the
level of 153 mg/l) but friability achieved lower values (80 %). Appa-
rent final attenuation achieved the above average values. The variety
Xanadu achieved the point evaluation 7 (6.6). With respect to the re-
sults achieved it was assigned to the varieties with the outstanding
malting quality. The variety is enrolled on the Common catalogue of
agricultural plant species EU and it has been registered or is just to
be registered in the Czech Republic, Finland, France, Hungary, Ger-
many, Norway, Poland, Austria, Russia and Ukraine. The variety was
in 2004-2005 in the EBC trials where it also exhibited high content
of extract [8, 9]. Additional brief information on the malting quality is
presented by the owner of the variety [10]. During the tests the vari-
ety Xanadu exhibited high yields in the sugar beet and potato and
mountain production regions.
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