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Sorte dvoredog pivskog je¢ma Se u Institutu za ratarstvo i povrtarstvo u
Novom Sadu stvaraju u kontinuitetu vise od 70 godina. Tokom dugogodiS$njeg
rada na selekciji i oplemenjivanju cilj je bio razvoj novih sorti sa pobolj§anim
karakteristikama koje ¢e obezbediti visok potencijal za prinos i zadovoljiti
kriterijume kvaliteta za industriju slada. Cilj ovoga rada bio je da se ispitaju
sorte dvoredog jeCma stvorene u Institutu za ratarstvo i povrtarstvo i
registrovane u poslednjih pet godina i 4 sorte stranih kompanija koje se nalaze
u komercijalnoj proizvodnji u Srbiji za potrebe industrije slada. Genotipovi su
imali dvorede i Sestorede tipove klasa i pripadali su ozimim i jarim formama.
Ispitivano je 9 sorti je¢ma u 2019/20. godini i 10 sorti u 2020/21. godini na 3
lokaliteta: Rimski Sancevi, Sombor i Kikinda. Ogled je postavljen po
slu¢ajnom blok dizajnu na 10 m? u &etiri ponavljanja uz primenu standardne
agrotehnike. Tokom vegetacionih sezona beleZeni su slede¢i parametri:
klasanje, poleganje, prinos zrna i sadrzaj proteina. Statisticka analiza
fenotipskih podataka uradena je u statistiCkom programu JASP (Version
0.17.3). Najranije je cvetala sorta pod rednim brojem 8 u 2019/20. na
lokalitetu Sombor (115 dan od pocetka godine), dok je ista sorta na lokalitetu
Kikinda u 2020/21. godini klasala najkasnije (148 dan). Poleganje je uoceno
samo na lokalitetu Rimski $ancevi tokom 2019/20. godine kod stranih sorti sa
maksimalnim poleganjem od 60%, i kod jedne jare sorte iz Instituta za
ratarstvo i povrtarstvo, sa 30% poleganja. Prinos zrna varirao je od 2,240
kg/ha™ kod sorte 7 na lokalitetu Kikinda u 2020/21. godini, do 14,760 kg/ha™
kod sorte 4 na Rimskim San¢evima u 2019/20. U drugoj ispitivanoj godini
utvrden je najveci sadrzaj proteina kod sorte 8 u Somboru (13,5%), dok je u
istoj godini sorta 2 u Kikindi imala sadrzaj proteina od svega 8,2%. lako je
ispitivan relativno mali broj sorti i osobina, uocen je visok stepen diverziteta,
Sto predstavlja odlicnu osnovu za odabir najpogodnijeg sortimenta za potrebe
industrije slada i pivarske industrije. Sve ve¢i zahtevi industrije i trZiSta
omoguci¢e i znacajnije uceS¢e domaceg sortimenta Sto bi svakako
predstavljalo korak unapred kako za velika industrijska postrojenja tako i za
potrebe malih zanatskih pivara Cija teznja je usmerena ka izvrsnosti, novim
izazovima i posebnosti u proizvodnji piva.
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MODERN BARLEY VARIETIES MEETING THE DEMANDS
OF THE MALT AND BEER INDUSTRY
Ljiljana Brbakli¢?, Jelena Pejinz, Milana Pribi¢?, Vladimir Aéin?, Sanja Mikié?,
Dragan Zivanéev?, Vojislav Bursa¢®
YInstitute of Field and Vegetable Crops Novi Sad, National Institute of the Republic of
Serbia, Maksima Gorkog 30, 21000 Novi Sad, Serbia
2Faculty of Technology Novi Sad, Bulevar cara Lazara 1, 21000 Novi Sad, Serbia
3In vivo Sladara Soufflet Serbia d.o0.0, Industrijska zona 2, 21400 Backa Palanka,
Serbia
ljiljana.brbaklic@ifvcns.ns.ac.rs

The breeding of varieties of two-row barley has been continuously applied at
the Institute of Field and Vegetable Crops in Novi Sad for more than 70 years.
The goal during these years of research and improvement was to develop new
varieties with enhanced traits to achieve maximum yields and meet quality
standards for the malt industry. The study examined two-row barley varieties
created at the Institute and registered in the past five years, along with four
varieties from foreign companies used in commercial production in Serbia for
the malt industry. The genotypes varied in spike types, including two-row and
six-row, and belonged to either winter or spring forms depending on the
sowing time. The research involved testing nine barley varieties in the 2019/20
season and ten varieties in the 2020/21 season at three different locations:
Rimski Sancevi, Kikinda, and Sombor. The trial was conducted using a
randomized block design with 10 m? plots and four replications, employing
standard agronomic practices. Various parameters were recorded during the
growing seasons, such as heading, lodging, grain yield, protein content, and
the percentage of class | grains. Statistical analysis of phenotypic data,
including descriptive statistics and analysis of variance, was performed using
the JASP statistical program. The variety humbered 8 in the 2019/20 season in
Sombor (115 days from the beginning of the year) flowered earliest, while the
same variety in Kikinda in the 2020/21 season headed latest (148 days).
Lodging was observed only at the Rimski Sancevi location during the 2019/20
season, with foreign varieties showing maximum lodging of 60%, and one
spring variety from the Institute of Field and Vegetable Crops with 30%
lodging. Grain yield ranged from 2,240 kg/ha-1 for variety 7 in Kikinda in the
2020/21 season to 14,760 kg/ha-1 for variety 4 at Rimski Sancevi. In the
second year of testing, the highest protein content was determined for variety 8
in Sombor (13.5%), while in the same year, variety 2 in Kikinda had a protein
content of only 8.2%. Although a relatively small number of varieties and
traits were tested, the study revealed significant diversity among the tested
varieties, providing a strong foundation for selecting the most suitable varieties
for the malt and brewing industry. The increasing demands of the industry and
the market are expected to facilitate a more significant role for domestic
varieties, representing a significant advancement for both large industrial
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facilities and the needs of small craft breweries striving for excellence and
uniqueness in beer production.

Key words: barley breeding, varieties, diversity, malt industry, craft breweries
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