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Aminokyseliny v jeémeni a sladu

Souhrn. Tato prace popisuje aminokyseliny v jemeni a sladu. Bakalaiska prace je v celém
svém rozsahu napsana formou reSerSe, ktera klade diiraz na pochopeni souvislosti mezi
aminokyselinami, jejich obsahem v je¢menu a sladu a nasledné¢ v pivé. Definuje zakladni

pojmy dusikatych latek. Zabyva se bilkovinami a aminokyselinami.

Prace se zabyva jeCmenem a rozebird jeho potteby zivin pro kvalitni vynos a metodu
osevniho postupu je¢mene. Dale mnozstvi dusikatych latek béhem procesu dozravani a
skladovani je¢mene. Prace klade diraz na enzymy v jeCmeni a sladu, které zastavaji dilezitou
roli pi1 zménach hodnot dusikatych latek (aminokyselin). Tyto hodnoty se méni béhem celého

procesu od ristu rostliny jarniho je¢mene, upravy sladu, az po vyrobu piva.

Nejmensi podobou dusikatych latek jsou aminokyseliny, které maji pozitivni 1 negativni vliv
na vyuziti je¢mene, popiipadé sladu v potravinarském primyslu. Mnozstvi aminokyselin ve
sladu se odviji od pocatecniho mnozstvi aminokyselin a od kvality samotného jeCmene.
Ptedpoklad pro vhodny obsah aminokyselin se jiz ziskdva béhem ristu jarniho jeCmene a
kvalitou péstitelské pudy. Nékteré aminokyseliny, napiiklad methionin, maji roli pfi tvorbé
t&kavych latek, které negativné ovliviiuji senzorické vlastnosti vyrobki. Rada aminokyselin je
asimilovana kvasinkami jak svrchniho, tak spodniho typu. Tim dochazi k pfirozenému snizeni
obsahu aminokyselin v pivé. Jednotlivé mnozstvi aminokyselin musi byt v rovnovaze, aby

nedochazelo ke vzniku negativnich senzorickych vad v pive.

N-latky se stanovuji rtznymi metodami. Stanoveni aminokyselin lze provést titracné -
formolovou titraci, nebo spektrofotometrickymi metodami, které fadime k zdkladnim

metodam.
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Amino acids in barley and malt

Summary. This bachelor‘s thesis describes amino acids in barley and malt. This thesis is
written in a form of a research, which places emphasis on the importance of understanding the
relation between amino acids, their content in barley and malt and afterwards in beer. It
defines basic terms of nitrogenous substances and deals with proteins and amino acids.

This thesis focuses on barley and its need of nutrients for a high-quality yield, on the method
of the sowing procedure of barley and also on the amount of nitrogenous substances during
the proces of ripening and storage of barley. It lays stress on enzymes in barley and malt,
which play an important role during the changes of values in nitrogenous substances (amino
acids). These values change throughout the whole process, beginning from the growth of a
spring barley, through modification of melt to beer production.

The smallest form of nitrogenous substances are amino acids, which pose both positive and
negative impact on the use of barley, alternatively malt in food (processing) industry. The
amount of amino acids in malt depends on the initial amount of amino acids and on the
quality of the barley itself. Prerequisite for a suitable content of amino acids is obtained
during the growth of a spring barley and by the quality of the cultivated land. Some of the
amino acids, for example methionine, play role during the production of volatile substances
which negatively affect some of the sensory properties of the products. Number of amino
acids is assimilated by yeast of both, upper and lower type. This leads to a natural reduction of
amino acids content in beer. Individual amount of amino acids must be balanced, so that there

IS no negative sensory defect in the beer.

N-substances are defined by various methods. Defining amino acids can be performed by
titration — formol titration or spectrophotometric methods, which are classified as the basic

methods.
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