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THE METHODOLOGY OF CREATION AND THE ECONOMIC AND
BIOLOGICAL PROPERTIES OF THE NEW VARIETIES OF SPRING

TRITICALE DARKHLIBA KHARKIVS'KYI
V. K. Ryabchun, T. B. Kapustina, V. S. Melnyk, O. Ye. Schechenko

The article describes a method for creating and economic traits of spring
triticale variety Darkhliba kharkivs'kyi of Plant Production Institute
n.a.V.Ya.Yuriev of NAAS. The variety listed in the State Register of varieties
suitable for distribution in Ukraine in 2015. The new variety of spring triticale
created by double individual selection of the interline hybrid population. The
variety Darkhliba kharkivs'kyi combines high yield potential with enhanced baking
and mixing properties of flour. It is characterized by high resistance to brown leaf
rust and septoria leaf spot, resistance to lodging.

Keywords: spring triticale breeding, variety, yield capacity, adaptability,
baking properties


