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BaaxaeTbcs, o TimotepmivHe 30epiraHHs BHHOTPaTHOT
JIO3U B3MMKY B yMOBax xoJjoauibHuKa 4°C € HalOLIbII
e(eKTHUBHHM, [IPOTE HABITh HE3HAYHA BTPaTa BOJIOTH JI03010
HOTipUIYE 11 )KUTTE3AATHICTD 1 CKOPOUY€E TEPMiH 30€piraHHs.

Merta poboTH — po3poOka Croco0iB 30epeKeHHS Ta
MiATPUMKH (Pi310JIOTITHOT BOJIOTOCTI KUBIIIB IIPH TilIOTEP-
MiuHOMY 30epiranHi npu 4°C.

OO0’ €KTOM JOCIIIKCHB OYITH OTHOPIYHI KMBII BHHOT DAY
copry llleBueHko, siki Oynau 3i0paHi B OCIHHBO-3UMOBHH
nepio. Y poOOTi AOCIiXKYBaBCs BIUIUB TIIOTEPMIYHOTO
30epiraHHs )KMBILIB BHHOTPaAy HpPOTIroM 9 MicsAIiB Ha
CTYIiHb iXHBOI JerifpaTamii Ta piBeHb >KUTTE3AATHOCTI.
Bupuanu 4 BapianTH rinmorepMigHoro 30epiranas: 1 (KOHT-
pom)) — 3aropHyTI y cTpeitd- nniBKy MBI 3 BiJZ[KpI/ITI/IMI/I
3pi3amu; 2 —3arOpHyTi y CTpeiiu-IIiBKY JKHMBL 3 3anapadi-
HOBaHUMU 3p13aM1/1 3 — moBHicTIO 3amapadiHoBaHi XHUBL,
3aropHyTi y CTpeNu-TLTiBKY; 4 — KHBI 3 3anapadiHOBaHUMHU
3pi3aMu 3aTOPHYTI Y CTPEHY-TUTIBKY, Y SIKFIX METOIOM BaKyyM-
TH}UTBTpAII] B Iporieci 30epiraHHs BiTHOBIFOBAJIH ITOYATKO-
BUil piBeHb Bosiorocti. [yl HACHMYEHHS JKHUBIIIB BOJIOTOIO
BUKOPHCTOBYBAJIH PiJIKE )KUBHJIbHE cepeoBuiie Mypacure-
Ckyra; micJist 1bOoro 3HOBY TapadinyBaiu 3pi3u, 3aroprajin
y CTpeHd-TITiBKY Ta 3aKJIaJajIn A7l TOAAIBIIOr0 30epiraHHs
y XOJIOMIIbHY Kamepy. BororicTs 1BIIiB BU3HAYAIIN 3BAXKY-
BaHHSIM, KHUTTE3IATHICTD — 32 HAOyXaHHSM Ta ITOJAIBIINM
PO3IyCKaHHAM OPYHBOK B yMOBaX (iTOTpOHA.

BcTaHOBIICHO, 1110 XKUTTE3AATHICT KUBLIB PH PiSHAX
TepMiHax 30epiraHHs IPSIMO KOpeJBala 3 piBHEM IX
Bojorocti. Tak, BapiaHT | BUSBHBCS NMPUHHATHUM MPHU
TepMiHax 30epiranHs He Oubie 3-x MicsIiB. EQekTuBHICTD
BapiaHTy 2 OyJ1a BUIIE, HiXK KOHTPOIHHOTO. [T0Ka3HUK KHUTTE-
3[1aTHOCTI J)KUBIIIB Y [[bOMY BapiaHTi CTAHOBHB OJ1M3bKO 95%
nicyst 30epiraHHs 3pasKiB MPOTATOM 5 MicsuiB Y BapiaHTi 3
KUTBKICTh XKHTTE3/[ATHIX JKUBLLIB IiCIIs 30€piraHHs IPOTATOM
7 MicsLiB ICTOTHO He 3MiHIOBaiacs i Z[OplBHIOBaJ'Ia 90%.
Haii6inb1n nepcrieKTHBHUM JUTst 30€piraHHs KUBIIB BIIPO-
JOBX 9 MICSIIIB BUSBUBCS BapiaHT 4, y SKOMY TOKa3HHK
JKUTTE3IATHOCTI JKUBIIIB Ha KiHELb TEPMIiHY 30epiraHHs
craHoBuB 80%. IMOBIpHO, 1O KIJBKICTh JKUTTE3TATHUX
JKHMBIIIB BUHOTpaJy MiJ yac 30epexeHHs 3a BapianTtoMm 4
MO)KHa 30UTBIINTH 32 PaXyHOK BUKOPHUCTAHHS CEPEIOBHIL i3
TUTACTHYHUMH PEYOBHHAMH By TJICBOIHOTO psy (caxaposa,
DITFOK033, KPOXMAJTh TOIIIO ), STKi BITHOBJIFOIOTH HE TUTBKH PIBEHb
BOJIOTOCTI T2 MiHEpAJIbHUX PEUOBHH, alle i IHAKTHBYIOTH ITPO-
JIYKTH OKUCIICHHSL.

TakuMm uuHOM, JUTsE 30€PEIKEHHST T0YATKOBOI BOJIOTOCTI
JKUBIIIB Y TIpo1ieci 30epiranHs Mo)ke OyTH PeKOMCHTOBaHUI
METOJl BaKyyM-1H(UIbTpaIii, SKUH T03BOJISIE BUKIFOUYUTH
CTaJIil0 BUMOYYBAHHS JKUBIIIB, OT)KE, 3aI00IITH TepeHe-
CCHHIO BIpyCHHX 1H(EKIIIi.
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Hypothermic storage of grapevines in winter under
refrigerator conditions at 4°C is believed to be the most
efficient, but even a small loss of moisture by grapevine
affects its viability and reduces the storage term.

This research was targeted to develop the ways for
preservation and maintenance of physiological moisture in
cuttings during hypothermic storage at 4°C.

The research objects were one-year grape cuttings of
Shevchenko variety, collected during autumn and winter
periods. We studied here the effect of hypothermic storage
of grape cuttings within 9 months on the level of their de-
hydration and viability. There were studied 4 variants of
hypothermic storage such as: the variant 1 (control) com-
prised the stretch film-wrapped cuttings with open ends;
variant 2 included the stretch film-wrapped cuttings with
paraffin-embedded ends; the fully paraffin-embedded
cuttings, wrapped in stretch film were in the variant 3; the
variant 4 consisted of the cuttings with paraffin-embedded
ends, wrapped with a stretch film, where an initial level of
moisture was recovered during storage using the vacuum
infiltration method. The cuttings were moistured with the
liquid Murashige and Skoog medium; then the ends were
embedded again into paraffin, wrapped with a stretch film
and placed for further storage in refrigerator. The cuttings
moisture with the ratio of Ca/P (1.4; 2.58; 5.0) in model me-
dium resulted in the apatite-like layer formation with the
ratio of budding under phytotron conditions.

The viability of cuttings at different terms of storage
was established as directly correlating with their moisture
level. For example, the variant 1 occurred to be acceptable
under storage terms not longer than 3 months. The efficiency
of variant 2 was higher than the control. The cutting viabi-
lity in this variant was about 95% after the samples’ storage
within 5 months. In the variant 3 a number of viable cuttings
after 7 months of storage did not significantly change and
made 90%. The variant 4, where the viability index of cut-
tings at the end of storage term was 80%, occurred to be
the most promising to store cuttings within 9 months. A
number of viable grape cuttings during storage by the
variant 4 may be increased on account of the media
supplemented with plastic substances of hydrocarbon
series (sucrose, glucose, starch, efc.), recovering not only
the level of moisture and minerals, but inactivating oxidation
products as well.

Thus, an initial moisture level of cuttings during storage
could be preserved by the vacuum infiltration method,
enabling to exclude the stage of cuttings’ soaking and
thereby preventing the viral infectioning.
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