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Introduction to the Series

The Technical Bulletin series is targeted at scientists and technicians 
managing genetic resources collections. Each title will aim to provide 
guidance on choices while implementing conservation techniques 
and procedures and the experimentation required to adapt these to 
local operating conditions and target species. Techniques are dis-
cussed and, where relevant, options presented and suggestions made 
for experiments. The Technical Bulletins are authored by scientists 
working in the genetic resources area. Bioversity welcomes sugges-
tions of topics for future volumes. In addition, Bioversity would 
encourage, and is prepared to support, the exchange of research 
#ndings obtained at the various genebanks and laboratories.
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SECTION 4 – PROMOTING LANDRACE USE 

26. New Markets and Supply Chains for Scottish 
Bere Barley

Peter Martin, John Wishart, Arthur Cromarty and Xianmin Chang1

1 Agronomy Institute, Orkney College UHI Millennium Institute, Kirkwall, 

Orkney, KW15 1LX, Scotland, UK. E-mail Peter.Martin@orkney.uhi.ac.uk

26.1 Introduction
The Agronomy Institute (AI) for Northern Temperate Crops is 
involved in developing new crops for the Highlands and Islands 
of Scotland and identi#ed several possibilities in a market-led 
study in 2002.  One of these was bere; a barley (Hordeum vulgare L.) 
landrace which was still being grown in Orkney. Bere was selected 
because of its traditional association with the area and its potential 
for niche market commercialization. This was considered to be 
high because it was already being grown to supply a small market 
for meal (%our) and had been used in the past for beer and whisky 
production. Continued commercial growing of bere was also very 
desirable for cultural reasons and for it to remain a productive 
component of the local farming system, providing it with a base 
for in situ conservation.  

To commercialize bere, several key tasks would need to be 
undertaken:
• Documentation of the history and uses of bere to help identify 

new markets and provide information for growing the crop and 
marketing bere products

• A study of farmer knowledge about the crop to provide initial 
guidelines for growing bere and to identify priorities for 
agronomy research

• An agronomy research programme to investigate constraints 
identi#ed by farmers and support commercial production

• Characterization of the unprocessed and processed grain to help 
new product development

• Identi#cation of new bere products with end-users and the 
development of supply chains to provide them with bere

• Obtaining funding for the above activities.
The following sections summarize progress made by AI with the 

above tasks since 2002.
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26.2 A history of bere
Bere is a very old barley landrace and is one of very few which is 
still grown in the UK (Scholten et al. 2007). Most modern barley 
is grown for malting or animal feed but bere is unique amongst 
UK barley in being grown for milling and, in Orkney, bere meal 
(%our) is still used in a few bakery products such as bread, biscuits 
and bannocks (a type of scone). Although the market for bere is 
small, numerous historical references show that it once played an 
important role in the economy of the Highlands and Islands.  

The origins of bere are obscure and it is not clear when or where 
the crop was #rst grown. Historical accounts refer to bere as “Bygge” 
or “Big” which probably originated from “Bygg”, the Old Norse 
for barley, suggesting that bere, or an early form of it, may have 
been introduced to the UK by the Vikings (Jarman 1996). One of the 
earliest written references to bere comes from Fitzherbert’s 1523 Boke 
of Husbandry where it is described as having “small cornes and lyttle 
%our”.  Bere was also referred to as Scots Bere or simply ‘corn’ and 
in the 19th century and early part of the 20th century several types 
– Common, Black Four-row, Buchan, Victoria and Winter White 
Bere – were still available or referred to (Pringle 1874; Wright et al. 
2002).  How these types are related to today’s bere is not known, 
but Buchan Bere was most suited to Orkney (Pringle 1874).  

Bere has been intimately associated with Orkney for hundreds, 
possibly thousands, of years.  It was a versatile crop which provided 
meal for baking, malt for brewing and distilling and straw for 
animal bedding and thatching (Newman 2006) and was often used 
for paying land rents. It was also an important Orkney export 
(Thompson 2001).  Bere was of considerable economic importance 
in Scotland’s Western Isles during the 18th and 19th centuries when 
large quantities were supplied to the Campbeltown distilleries (Pacy 
1873; Glen 1970; Barbour, 1997). This may have been encouraged 
by the lower tax on bere malt than barley malt because of its lower 
alcohol yield during distillation. In the 18th century, Scotland’s 
celebrated national poet, Robert Burns, mentioned bere (which he 
called “bear”) in several poems – his poem ‘Scotch Drink’ refers 
to its use in whisky while ‘Bannocks O’ Bear Meal’ refers to the 
bannocks which are still made in Orkney from bere.  

Bere was also grown more widely in the UK and has been 
equated with Haidd Garw or ‘coarse barley’ which was grown on 
upland soils in Wales (Hunter 1952). Signi#cant areas were grown 
in Ireland in the 1800s (Lewis 1837) and the improved variety, 
Victoria Bere, originated from a selection made in Belfast Botanic 
Gardens in 1836 (Lawson & Son 1852). Bere was taken to North 
America, where European settlers on the east coast found that bere 
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from Scotland grew better than two-rowed varieties (Briggs 1978) 
and a question about Bere is included on the 1848 Canadian census 
form (AllCensusRecords 2007), and probably re%ects transport of 
the crop to Canada by Scottish settlers.  

There is little information tracing the decline in the cultivation of 
bere in the Highlands and Islands. Ellis (2002) suggested this may 
have started with the agricultural improvements of the 18th and 19th 
centuries which included liming, allowing the use of less acid-tolerant, 
but higher-yielding varieties than bere. In Orkney, the decline coincided 
with a change in farming as large areas of grass were established for beef 
production which expanded around the middle of the 1800s (Thompson 
2001). Barley books from Orkney’s Highland Park distillery recorded 
the last purchase of bere in 1925. By the end of the 20th century, only 
about 5-15 ha of bere were grown in Orkney, Shetland and Caithness 
(Jarman 1996), but it is also still grown by crofters on North Uist, 
Benbecula, South Uist and Barra in the Western Isles (Scholten et al. 
2007). In Orkney, its recent survival in commercial production is largely 
because of the outlet for bere meal provided by Barony Mills. Other 
recent commercial products made from bere include a single batch of 
whisky distilled at Edradour Distillery in 1986 for Michel Couvreur 
(Martin and Chang 2008) and a limited-edition beer produced by 
Orkney Brewery in 1990.  A tradition of using Bere for making ‘home 
brew’ (beer) still survives in parts of Orkney.

Although bere is probably the longest cultivated type of barley 
grown in the UK, little has been documented about its agronomic 
characteristics. It is a six-row barley (Jarman 1996), but it has also 
been described as irregularly four-rowed (Percival 1910). It is 
susceptible to frost damage and so is planted late in the spring, 
after which it makes rapid growth and, although traditionally 
one of the last crops sown, it was usually the #rst to be harvested 
(Wright et al. 2002). As a result of its rapid growth (Percival 1910), it 
has been described as a 90-day variety (Jarman 1996). It is reputed 
to be tolerant to acidic soils (Wright et al. 2002) but also grows on 
more alkaline sandy coastal soils (machair) derived from beach 
sands (O’Dell 1935; Scholten et al. 2007). Bere is susceptible to both 
powdery mildew disease (Blumeria graminis f.sp. hordei) (Wright et 
al. 2002) and leaf stripe (Pyrenophora graminea) (Cockerel 2002) and 
has weak straw (Peachey 1951) making it very susceptible to lodging.

From the above review of the history and uses of bere, the 
following have been of particular importance for AI’s market 
development work:
• It was very valuable to #nd a well-documented connection 

between bere and the early whisky industry on the west coast 
of Scotland (Pacy 1873).  The Scottish whisky industry is one of 
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very high value (exports worth almost £2.5 billion pounds in 
2007) and is based on about 125 distilleries ranging considerably 
in size. Product differentiation is an important marketing tool 
and niche products are frequently made, particularly by smaller 
distilleries which can produce low-volume production runs. 
The concept of a niche whisky produced from bere, therefore, 
seemed very promising.  

• References to bere in the poems of Robert Burns are potentially 
very valuable for marketing because of the esteem in which he 
is held in Scotland and other parts of the world.  They also help 
to emphasize the importance of bere in Scotland’s day-to-day 
life in the past.

• The linking of bere to a possible Viking introduction strengthened 
its connection with Orkney and Shetland which were settled by 
the Norse at the end of the 8th century and ruled by them until 
1468 when Orkney and Shetland became part of Scotland. In the 
future, this link could be a valuable marketing tool.

26.3 Farmer knowledge of the crop
To identify recent farming practices with bere and priority research 
areas, seven farmers who had grown bere in Orkney since the 1980s 
were interviewed in 2003 about the practices they had used and the 
main problems encountered with the crop. Although the sample 
was small, it included most Orkney farmers who had recently 
grown bere.  

Most farmers (#ve) used a seed rate of 157 kg/ha although this 
ranged from about 138 to 184 kg/ha.  The most recent and reliable 
grain yields came from #elds grown for Barony Mills. From 1998 to 
2003, yields from a 1.6 ha #eld in Birsay ranged from 2.8 to 3.8 t/ha 
at 15% moisture content and averaged 3.1 t/ha.  This was achieved 
with few inputs – in only one year was herbicide used, no fungicide 
was applied and only low levels of fertilizer were used (N, P and 
K at 34, 68 and 68 kg/ha, respectively). A second #eld in the same 
area yielded an average of 2.7 t/ha from 1999 to 2001 and a third 
#eld yielded 3.1 t/ha in 2002.  None of the other farmers had used 
higher levels of fertilizer on bere and some had grown it without 
fertilizer or without nitrogen. The only agrochemicals used were 
herbicide (one grower) and growth regulator (one grower). When 
questioned about pests and diseases, only one grower had noticed 
any (powdery mildew) and none thought these a constraint. Most 
(four) had followed the traditional practice of planting bere around 
the middle of May but one contractor had planted two #elds earlier, 
in late April and early May.  
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The main problems mentioned with bere were crop lodging (four 
farmers) and low yields (three). Apart from believing that lodging 
contributed to low yields, farmers stressed that it made harvesting 
more dif#cult and time-consuming. They (four) also mentioned the 
long, irritating awns which made it unpleasant to work with, but 
recognized that the introduction of combines for harvesting had 
made this less of a problem.  

Increasing yield was identi#ed as the main priority for agronomy 
research, since this (2.8-3.8 t/ha) was much lower than that obtained 
in Orkney with modern barley (ca. 6.0 t/ha) receiving inputs like 
herbicide, fungicide and fertilizer. Farmers would only grow bere 
if it gave comparable #nancial returns to modern barley and yields 
indicated this would require a price about twice that of modern barley. 
It was considered unlikely that new end-users would pay such a 
high premium and therefore increasing bere yield was necessary to 
make the crop more attractive to both growers and end-users.  It was 
also decided to investigate control of lodging as this would facilitate 
harvesting. Although not identi#ed by farmers as an issue, planting 
date was also included in the research programme because most 
farmers plant barley before the end of April, considerably earlier than 
the traditional, mid-May date for bere. 

26.4 Agronomy research results
The agronomy research programme started in 2002 and is still going 
on. It initially focused on the effects of planting date, seed rate and 
inputs such as fertilizer and fungicide on yield and the effect of 
growth regulator on lodging. 

Compared with the traditional mid-May planting date, earlier 
planting (before the end of April) resulted in a substantial increase in 
yield (ca. 18%) and 1000 grain weight (TGW), and this is now promoted 
as an important cultural method for increasing the yield and quality of 
bere. Early planting is also encouraged for malting because it results 
in lower grain nitrogen and higher TGW (Conry and Dunne 2001), the 
former being associated with a higher alcohol yield on fermentation and 
the latter with a greater potential malt extract (Cochrane and Duffus 
1983). It is uncertain what the bene#ts of mid-May planting would 
have been in the past, but it might be related to bere’s susceptibility 
to heavy, late frosts. Previously, these may have been more common, 
and the possible loss of an early planted staple crop may have been 
an unacceptably high risk for farmers in earlier times. Alternatively, 
the ability of bere to produce a crop in a short time when planted late 
– Walker (1812) mentions a crop which was ready for reaping after 85 
days – may have allowed a better use of labour on other farm activities.  
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Seed rate (between 130 and 190 kg/ha) did not have a signi#cant 
effect on yield. It is therefore currently recommended to use a seed 
rate of 160 kg/ha for bere, giving a seed population of about 530 
seeds/m2.

Bere has not shown a large yield response to mineral fertilizer 
and no bene#t has been seen from applying more than about 50 
kg/ha each of N, P and K. In the #rst year after ley, lower levels 
of N are suf#cient and care is needed because too much nitrogen 
exacerbates lodging. 

Fungicide and growth regulator treatments have often, but not 
consistently, increased yields, usually in the region of 5-11% when 
applied individually. In combination, they may increase yields by 
15-22% but their use is not always cost-effective. Although growth 
regulator has been shown to reduce bere straw length signi#cantly, 
it has not always prevented lodging, particularly when the weather 
after ear emergence has been wet. 

Economic analysis of a trial in 2005 which included fertilizer, 
fungicide, growth regulator and planting date treatments, showed 
that the single strategy giving the highest net pro#t was early 
planting.  

As a result of the agronomy research programme, recommendations 
have been developed for Bere which rely on earlier planting, the use 
of modest levels of fertilizer, and herbicide application between 
growth stages 1.4 and 3.2.  This has resulted in higher and less variable 
yields and a higher-quality product. For example, compared with the 
average farm yield in the farmer practices survey (3.2 t/ha), almost 
20 ha of bere was grown in Orkney in 2007 with an average yield of 
3.7 t/ha. The trend for increased prices of oil and farm inputs seen in 
2007/8 may help to make low-input crops like bere a more attractive 
option for those farmers who are receptive to growing them.

26.5 Characterization of the processed and unprocessed 
grain

26.5.1 Analysis of minerals and vitamins in bere flour

Bere grown in Orkney in 2002 was ground into %our by Barony 
Mills, a water-powered mill operated by the Birsay Heritage Trust. 
The resulting wholemeal %our and white %our, obtained by sieving, 
were analysed for vitamins and minerals by UKAS-accredited 
laboratories (Theobald et al. 2006). 

Calcium, iron, magnesium, phosphorus, potassium and zinc were 
present in greater concentrations in wholemeal than in white bere 
%our (Table 26.1), suggesting that they are located predominantly in 
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the outer layers of the grain. In contrast, concentrations of chloride, 
copper, manganese, iodine and sulphur were similar in wholemeal 
and white %ours, suggesting that they are predominantly found in 
the endosperm.  Selenium and sodium were not detected.

Table 26.1. Mineral and vitamin content of bere wholemeal and white flours. 

Minerals Wholemeal 

flour

White 

flour

Vitamins Wholemeal 

flour

White 

flour

Magnesium 

(mg/100g)

110 80 Thiamine  

(mg/100g)

0.50 0.52

Phosphorus 

(mg/100g)

410 333 Ribo�avin  

(mg/100g)

0.06 0.05

Potassium  

(mg/100g)

410 320 Niacin  

(mg/100g)

0.50 0.52

Chloride  

(mg/100g)

117 111 Tryptophan/60 

(mg/100g)

2.5 2.3

Iron  

(mg/100g) 

6.1 5.6 Vitamin B6  

(mg/100g)

0.22 0.21

Zinc  

(mg/100g)

2.4 2.0 Total folates  

(µg/100g)

107 105

Calcium  

(mg/100g)

40 30 Pantothenic acid 

(mg/100g)

1.0 1.0

Copper  

(mg/100g)

0.59 0.55 Biotin  

(µg/100g)

1.7 1.4

Sulphur  

(mg/100g)

120 110 Vitamin E  

(mg/100g)

0.51 0.45

Manganese 

(mg/100g)

1.3 1.3

Iodine  

(µg/100g)

60 60

The thiamine, ribo%avin, niacin and tryptophan/60, vitamin B6, 
pantothenic acid and folate contents of wholemeal and white bere 
%ours were similar (Table 26.1). Concentrations of vitamin E and 
biotin were slightly higher in wholemeal %ours. As is the case for 
other cereal %ours, vitamin A (as retinol or  -carotene), vitamin B

12
, 

vitamin C and vitamin D were not detected.
Knowledge of the nutrient pro#le of bere %ours could be used to 

incorporate them into food products aimed at having a bene#cial 
impact on the diet of speci#c target groups in the UK.  For example, 
bere %our has quite high levels of folate and so consumption of 
bere products could contribute to the folate supplementation which 
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is currently recommended for women during the early stages of 
pregnancy (Department of Health 1992). There could also be the 
potential for developing functional foods based on bere. Although 
bere %ours are a source of minerals and vitamins, cooking is likely 
to in%uence their nutrient pro#le and this would need investigation 
before making health claims for bere products.

26.5.2 Baking properties of bere flour

The %ours described in the previous section were used for baking 
trials in which wholemeal or white bere %ours were mixed, 
respectively, with wholemeal or white wheat %ours at inclusion 
levels of 0, 10, 20, 30, 40 and 50%, using a standard recipe and 
procedure. The #nal bread products were analysed for loaf height 
and volume.  

For wholemeal bread, these both decreased with increasing levels 
of bere but for white bread this did not occur until 20% inclusion. 
With both types of bread, crumb colour became darker as more bere 
was added. The trials indicated that a commercially acceptable loaf 
could be produced using white %our with up to 20% inclusion of 
Bberere %our. 

26.5.3 Malting characteristics of bere

Prior to using bere for brewing and distilling, samples were sent 
for micro-malting. Two samples were micro-malted by Bairds Malt 
in 2004 and showed high total nitrogen (1.90-1.95% dm) and low 
predicted spirit yield (351-354 l/t). A third sample micro-malted 
by Crisp Malting Group in 2005 also had high total nitrogen (2.18% 
dm) and a low dry extract (283-286 l°/kg). Modern malting barley 
varieties have low grain nitrogen (< 1.65%) which is associated 
with high dry extract (about 310 l°/kg) and high alcohol yield on 
distillation (about 410 l/t). Varieties like bere would not normally 
be used because they increase the cost of alcohol production. 

26.6 Development of bere products and supply chains

26.6.1 Bere beer

For the production of beer, bere malt was produced from Orkney 
bere in 2005 and used for product development in 2005/6 by 
Valhalla Brewery, Unst, Shetland. The manufactured malt was 
considered to have “a unique balance of %avours, characterized 
by malty, sour, sweet, astringent and dry notes” (B. Johnson, Crisp 
Malting Group, 2007, personal communication). Valhalla Brewery 
launched the beer, ‘Island Bere’, in 2006 using a recipe which 
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retained the characteristic bitterness of bere but did not allow this to 
dominate the beer. Valhalla Brewery (www.valhallabrewery.co.uk) 
markets its products with a strong Viking image and so its use of 
bere, which was possibly introduced to the UK by Norse settlers 
(Jarman 1996), is very appropriate.

26.6.2 Bere whisky

The Institute has been involved in two projects to develop bere 
whisky. The #rst was with Isle of Arran Distillers in 2004 when 19 
t of Orkney bere was malted and then distilled at the Lochranza 
distillery on Arran. The new-make spirit was considered very 
different on the nose compared with the main stream barley 
variety Optic and “was not so sweet orangey / citrus” (G. Mitchell, 
Lochranza Distillery, 2004, personal communication). The spirit 
was stored in Bourbon casks and by May 2007 had taken on “a nice 
fruity aroma, pears, apples and some citrus %avours.  It also has a 
nice %oral appeal along with the vanilla odours from the wood” 
(G. Mitchell, Lochranza Distillery, 2007, personal communication).

The second whisky project involved collaboration with 
Bruichladdich distillery on Islay and a small number of growers 
on Orkney and Islay. Within the project the Institute has organized a 
supply chain for bere and in 2007 and 2008 supplied Bruichladdich 
with 59 t and 68 t, respectively, of Orkney bere.  Dunlossit Estate 
on Islay supplied 18 t in 2007. The distillery will use the bere spirit 
to develop specialist bere whiskies. The distillery considers the 
quality of the spirit extremely good with an excellent texture “like 
glycerine”, while on the nose the spirit is “fresh and fruity with 
notes of lemsip, wild mint, rhubarb, pear drops and with cereal 
notes underpinning the bouquet” (J. McEwan, Bruichladdich 
Distillery, 2008, personal communication). Analysis of the #nancial 
bene#ciaries of the project indicated that there were many more than 
those who grew the bere – in particular:
• Other farmers and contractors who provided services such as 

grain drying, seed dressing, sowing, spraying and harvesting 
• Suppliers of agricultural inputs
• Hauliers involved in grain and malt transport
• Maltsters and their employees
• Distillery staff.

The value of these extra payments was about 1.6 times that of 
the purchase price of the grain, showing that the economic impact 
of even relatively small commercialization projects with landraces 
can have signi#cant bene#ts for the wider community. This is 
particularly the case with the bere whisky and beer projects which 
involve remote island locations with small populations (Unst, Arran 
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and Islay had populations of 720, 5 058 and 3 457, respectively, in 
2001), where there are limited opportunities for generating new 
income but where most earnings are spent within the communities.  

26.6.3 Development of a bere supply chain

To produce the quantities of grain required by Bruichladdich, AI 
had to develop a supply chain for bere.  The main components in 
this are: i) the production of bere seed, ii) the commercial growing 
of bere, and iii) the processing of grain after harvest.

Bere seed is produced by AI on #elds where no other types of 
barley have recently been grown. After harvest, it is dried to 14% 
moisture content and stored in a dry, vermin-proof barn. It is then 
cleaned to remove light grains and dressed with Raxil S (20 g/l 
tebuconazole and 20 g/l triazoxide) to protect against seed-borne 
diseases, particularly loose smut (Ustilago nuda) and barley leaf 
stripe (Pyrenophora graminea). Samples of each year’s seed are sent 
to Science and Advice for Scottish Agriculture (SASA) where they 
are tested for germination percentage and health and stored in 
the germplasm collection under the Scottish Landrace Protection 
Scheme.

Apart from AI, a small number of Orkney farmers (three or 
four per year) and Dunlossit Estate on Islay grow bere for the 
Bruichladdich supply chain and these are provided with seed and 
recommendations for growing the crop. At harvest, Orkney farmers 
deliver their bere to the Institute which then dries and stores it 
until it is sent for malting. This is necessary because few farmers 
in Orkney have grain drying and storage facilities.  

26.6.4 Discussion

The cost of producing alcohol from bere is approximately twice 
that of using a modern malting variety because of the higher price 
of bere grain and its lower spirit yield. Malting costs may also be 
higher if the quantity of grain is less than the batch size of malting 
bins. In remote areas like Orkney and Shetland, the transportation 
costs of both grain and malt can be very high, particularly for the 
small quantities used in new product development. As a result, 
alcohol products from bere need to retail at higher prices than 
those produced from modern varieties. For consumers to pay these 
prices, marketing based on heritage may help, but most importantly, 
the taste of these new products must be attractive and distinctive. 
Although the initial indications are very promising, it will only be 
after about eight to ten years from distillation that the quality of 
the Bere whisky will be known because this is the typical minimum 
maturation period for a malt whisky.
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It has not been a problem in Orkney to #nd a small number of 
growers prepared to plant 1-3 ha each of bere per year because a 
realistic price has been offered for the grain – approximately one 
and a half times that of local feed barley. In addition, farmers have 
the bene#t of the straw for which there is a ready local market. With 
straw yields of about 5 t/ha (fresh weight) this can add an additional 
£85-200/ha to the crop’s value, depending on local availability. Most 
farmers, however, are not interested in growing bere because it is 
still considered a dif#cult crop to grow and farmers would only be 
persuaded by a signi#cantly higher price.  

26.7 Research funding
Although AI has funded signi#cant parts of this research itself, 
there has been support for commercialization projects from the 
regional development agencies and programmes mentioned in 
the Acknowledgements section, indicating recognition of the 
commercial potential of bere. 

26.8 Conclusions
The conviction underpinning AI’s research and development work 
with bere is that the long tradition of using bere for %our and malt 
production indicates that these products have quality attributes 
which should make them attractive for niche markets. AI is therefore 
working to develop these markets so that bere can be grown 
commercially on farms in Orkney and continue to make a useful 
contribution to the farming system. This diversi#es farm income and 
also that of end-users like bakeries, breweries and distilleries and 
creates employment across these sectors. Consumers also bene#t 
by having access to new or traditional products.  It is likely that 
the most effective way of retaining bere within the Orkney farming 
system is to develop markets which offer a premium for it.

Through commercializing bere and marketing food and drink 
products based upon it, opportunities have been created to raise 
awareness (Martin and Chang 2007, 2008) about this landrace 
amongst diverse groups – growers, end-users and consumers.  For 
many, this has been their #rst introduction to the term ‘landrace’ 
and so the commercialization process has provided a valuable public 
relations opportunity to demonstrate the practical value of landraces 
and the importance of conserving them.  

As a result of the Institute’s work on developing beer, whisky and 
grain markets for bere, the area dedicated to this crop increased from 
5 ha in 2000 to about 30 ha in 2008.  However, most of this area is 
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being grown for whisky and if this outlet ceased, there would again 
be only about 5-10 ha of bere grown on Orkney.  AI is, therefore, 
still trying to expand the market for bere meal.

By providing farmers with markets for bere, the crop is also 
being given an opportunity to continue to develop as a landrace 
under the selection pressures of both today’s changing climate and 
modern agricultural practices (e.g. mechanization and the use of 
a low level of inputs). As such, the Institute’s work is probably 
better described as focusing on ‘continued cultivation’ than ‘in situ 
conservation’ and it must be expected that, over several years, this 
is likely to result in the Institute’s bere diverging from the material 
which was originally obtained in 2002. Since samples from each 
year’s seed are stored with SASA, there will be an opportunity in 
the future to investigate this.  

Compared with growing modern barley varieties, there are 
environmental bene#ts from growing bere because it is grown with 
fewer inputs. In Orkney, agriculture is dominated by grassland 
for livestock, and arable areas provide an important habitat for a 
number of plant and animal species – #elds of bere, therefore, add 
visual diversity to the landscape and also help to increase on-farm 
biodiversity.
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