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Ðèíîê ñîðò³â

Âñòóï
Ó ñó÷àñíîìó çåìëåðîáñòâ³ ñîðò âèñòóïàº 

ÿê ñàìîñò³éíèé çàñ³á îòðèìàííÿ âèñîêèõ 
óðîæà¿â ³, ïîðÿä ç òåõíîëîã³ºþ âèðîùóâàí-
íÿ, ìàº âåëèêå, à ³íîä³ é âèð³øàëüíå çíà-
÷åííÿ.

Êð³ì òîãî, äëÿ äîñÿãíåííÿ ðåíòàáåëüíîãî 
êàðòîïëÿðñòâà ³ñòîòíèì ÷èííèêîì º âèðî-
ùóâàííÿ êàðòîïë³, ùî ìàº ï³äâèùåíèé ïî-
ïèò ó ñïîæèâà÷³â. Áóëüáè òàêèõ ñîðò³â ìà-
þòü â³äì³ííèé ñìàê, êóë³íàðí³ òà ë³êóâàëü-
í³ âëàñòèâîñò³, âèñîêó àíòèîêñèäàíòíó çäàò-
í³ñòü, à òàêîæ ïðèäàòí³ äëÿ âèãîòîâëåííÿ 
ð³çíîìàí³òíèõ êàðòîïëåïðîäóêò³â. Öå, ç³ 
ñâîãî áîêó, ïîòðåáóº âèçíà÷åííÿ ñïîæèâ÷èõ 
ÿêîñòåé áóëüá ð³çíèõ ñîðò³â ùîäî ¿õ ãîñïî-

äàðñüêîãî ïðèçíà÷åííÿ, õî÷ ÷àñòî ï³ä ÷àñ 
îö³íêè åôåêòèâíîñò³ êàðòîïëÿðñòâà öèì ïî-
êàçíèêàì ïðèä³ëÿþòü íåçíà÷íó óâàãó, çäå-
á³ëüøîãî çîñåðåäæóþ÷èñü íà âðîæàéíîñò³.

Ñó÷àñíèé ñòàí êàðòîïëÿðñòâà õàðàêòåðè-
çóºòüñÿ çíà÷íîþ ð³çíîìàí³òí³ñòþ ñîðò³â, ÿê³ 
çà ñïîæèâ÷îþ ÿê³ñòþ ïîä³ëÿþòü íà ñòîëîâ³, 
òåõí³÷í³, ñòîëîâî-òåõí³÷í³, êîðìîâ³, óí³âåð-
ñàëüí³, ïðèäàòí³ äëÿ âèãîòîâëåííÿ íàï³âôà-
áðèêàò³â [1].

Ñòàíîì íà 2016 ð. äî Äåðæàâíîãî Ðåºñòðó 
ñîðò³â ðîñëèí, ïðèäàòíèõ äëÿ ïîøèðåííÿ â 
Óêðà¿í³, áóëî âíåñåíî 174 ñîðòè, ç íèõ óêðà-
¿íñüêî¿ ñåëåêö³¿ – 65, çàðóá³æíî¿ – 109, ó 
ò.÷. ²íñòèòóòó êàðòîïëÿðñòâà ÍÀÀÍ – 45, ç 
íèõ ðàíí³õ – 41, ñåðåäíüîðàíí³õ – 38, ñåðåä-
íüîñòèãëèõ – 68, ñåðåäíüîï³çí³õ – 14.

²ñòîòíèì ïîêàçíèêîì îö³íêè ñîðòó º ñìà-
êîâ³ ÿêîñò³ áóëüá. Ïðè÷èíîþ ð³çíîãî ñìàêó 
áóëüá º ð³çíèé âì³ñò àì³íîêèñëîò ³ öóêð³â. 
Íà ôîðìóâàííÿ ñìàêó êàðòîïë³ âïëèâàþòü ³ 
òàê³ êîìïîíåíòè, ÿê êðîõìàëü, á³ëîê, çîëü-
í³ åëåìåíòè, îðãàí³÷í³ êèñëîòè òîùî [2].

Ñåðåä ÷èííèê³â, ùî âèçíà÷àþòü êóë³íàðí³ 
ÿêîñò³ êàðòîïë³, íàéâàæëèâ³øèìè º ñîðòîâ³ 
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ñèðîâèíè äëÿ âèãîòîâëåííÿ õàð÷îâèõ êàðòîïëåïðîäóêò³â. Âèñíîâêè. Îñíîâíèì êðèòåð³ºì ñïîæèâ÷èõ âëàñòèâîñòåé 
ñîðòó òà â³äïîâ³äíî ïîä³ëó çà ãîñïîäàðñüêèì âèêîðèñòàííÿì º ñïîæèâ÷à ÿê³ñòü áóëüá, çîêðåìà âì³ñò ó íèõ îñíîâíèõ 
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îñîáëèâîñò³, çîêðåìà áîðîøíèñò³ñòü òà êîí-
ñèñòåíö³ÿ ì’ÿêîò³ áóëüá, ¿¿ çàáàðâëåííÿ é 
ñìàê. Âì³ñò öóêðó òà âëàñòèâ³ñòü ì’ÿêîò³ 
òåìí³øàòè ï³ñëÿ âàð³ííÿ – òàêîæ ñîðòîâà 
îñîáëèâ³ñòü. Íàéêðàùèìè â êóë³íàðíîìó 
â³äíîøåíí³ ââàæàþòü ñîðòè, â ÿêèõ ïîçè-
òèâí³ ÿêîñò³ çì³íþþòüñÿ ï³ä ä³ºþ çîâí³øí³õ 
óìîâ íåçíà÷íîþ ì³ðîþ [3, 4].

Ó ñîðòîâîìó â³äíîøåíí³ º é âåëèêà ð³çíè-
öÿ â ñò³éêîñò³ ïðîòè ôåðìåíòàòèâíîãî ïî-
òåìí³ííÿ ì’ÿêîò³ áóëüá [4].

Ï³ä ÷àñ îö³íêè ñîðò³â êàðòîïë³ ùîäî ¿õ 
ïðèäàòíîñò³ äëÿ ïðîìèñëîâî¿ ïåðåðîáêè âàæ-
ëèâèì êðèòåð³ºì º îïòèìàëüíå ñï³ââ³äíî-
øåííÿ âì³ñòó â áóëüáàõ êðîõìàëþ, ÿê îñíî-
âíîãî ÷èííèêà ñóõî¿ ðå÷îâèíè, òà ðåäóêóþ-
÷èõ öóêð³â [5].

Âì³ñò ñóõèõ ðå÷îâèí ó áóëüáàõ ìàº ñòàíî-
âèòè 24,6% ³ á³ëüøå äëÿ âèðîáíèöòâà ñóøå-
íèõ ïðîäóêò³â, äëÿ ÷èïñ³â – 20,6–24,5%. 
Ï³ä ÷àñ âèãîòîâëåííÿ êîíñåðâîâàíèõ ïðî-
äóêò³â â³ääàþòü ïåðåâàãó êàðòîïë³ ç íèçü-
êèì âì³ñòîì ñóõî¿ ðå÷îâèíè. Ïîðÿä ç öèì 
äëÿ ïåðåðîáíî¿ ïðîìèñëîâîñò³ ïîòð³áí³ ñîð-
òè íå ò³ëüêè ç âèñîêèì âì³ñòîì êðîõìàëþ, à 
é ç ï³äâèùåíîþ éîãî çåðíèñò³ñòþ (âì³ñò âå-
ëèêèõ ³ ñåðåäí³õ êðîõìàëüíèõ çåðåí, îïòè-
ìàëüíå ñï³ââ³äíîøåííÿ àì³ëàçè òà àì³ëî-
ïåêòèíó) [6].

Ê³ëüê³ñòü öóêð³â ³ ñï³ââ³äíîøåííÿ ñàõà-
ðîçè äî ìîíîöóêð³â º ñîðòîâîþ îçíàêîþ. 
Íàé ïðè äàòí³øèìè äëÿ âèãîòîâëåííÿ êàðòîï-
 ëåïðîäóêò³â º ñîðòè ³ç âì³ñòîì á³ëêà íå ìåí-
øå í³æ 2%, â³òàì³íó Ñ – íå ìåíøå í³æ                
17 ìã% [7].

Âàæëèâèì ÷èííèêîì º òàêîæ ñò³éê³ñòü 
áóëüá ïðîòè ïîòåìí³ííÿ ì’ÿêîò³ äî ³ ï³ñëÿ 
âàð³ííÿ. Çà öèì ïîêàçíèêîì äëÿ ïðîìèñëî-
âî¿ ïåðåðîáêè íàéïðèäàòí³øèìè º ñîðòè ç³ 
çíèæåíîþ çäàòí³ñòþ äî ïîòåìí³ííÿ, à çà 
äåâ’ÿòèáàëüíîþ îö³íêîþ – íå íèæ÷å í³æ 6,6 
áàëà [8].

Âàðòî òàêîæ çàçíà÷èòè, ùî â ñó÷àñíèõ 
óìîâàõ êàðòîïëÿðñòâà çíà÷íó óâàãó ïðèä³-
ëÿþòü ñòâîðåííþ é âèêîðèñòàííþ ñîðò³â ç 
÷åðâîíîþ òà ô³îëåòîâîþ ì’ÿêîòòþ, âðàõîâóþ-
÷è íàñàìïåðåä ¿õíþ ï³äâèùåíó àíòèîêñè-
äàíòíó çäàòí³ñòü, äëÿ õàð÷óâàííÿ ó ñâ³æîìó 
âèãëÿä³ òà äëÿ âèãîòîâëåííÿ êàðòîïëåïðî-
äóêò³â. Ââàæàþòü, ùî ïðîäóêò ç á³ëüøîþ 
íàñè÷åí³ñòþ êîëüîðó ìàº á³ëüøó àíòèîêñè-
äàíòíó àêòèâí³ñòü. Êîë³ð ì’ÿêîò³ çáåð³ãàºòü-
ñÿ â ïðèãîòîâëåíèõ ñòðàâàõ [9].

Â Óêðà¿í³ ñåëåêö³éíó ðîáîòó ç³ ñòâîðåííÿ 
ä³ºòè÷íèõ ñîðò³â êàðòîïë³ ç ô³îëåòîâîþ, ñè-
íüîþ òà ÷åðâîíîþ ì’ÿêîòòþ ïðîâîäÿòü â ²íñ-
òèòóò³ êàðòîïëÿðñòâà ÍÀÀÍ. Çà ðåçóëüòàòà-
ìè ö³º¿ ðîáîòè ñòâîðåíî ñåðåäíüîñòèãëèé 

ñîðò ‘Ñîëîõà’ ç òåìíî-ñèí³ì çàáàðâëåííÿì 
ì’ÿêîò³ é êðîõìàëèñò³ñòþ áóëüá 19–20% òà 
ñåðåäíüîï³çí³é ‘Õîðòèöÿ’ ç ÷åðâîíîþ ì’ÿ-
êîòòþ é âì³ñòîì êðîõìàëþ â áóëüáàõ 19%. 
Ö³ ñîðòè âèð³çíÿþòüñÿ òàêîæ äîáðèìè ñïî-
æèâ÷èìè ÿêîñòÿìè, ¿õ ðåêîìåíäîâàíî âæè-
âàòè ÿê ä³ºòè÷íèé ïðîäóêò, ë³êóâàëüíèé 
ïðîô³ëàêòè÷íèé çàñ³á òà ïðèðîäíèé áàðâ-
íèê ïðîäóêò³â õàð÷óâàííÿ [10].

Ç îãëÿäó íà çàçíà÷åíå, âàæëèâîþ ³ àêòó-
àëüíîþ º ïîñòàíîâêà ïèòàííÿ ùîäî â³äíå-
ñåííÿ ñîðò³â êàðòîïë³ äî ò³º¿ ÷è ³íøî¿ êàòå-
ãîð³¿ ç óðàõóâàííÿì ñïîæèâ÷î¿ ÿêîñò³, ë³êó-
âàëüíî¿, àíòèîêñèäàíòíî¿ çäàòíîñò³, ïðèäàò-
íîñò³ áóëüá äëÿ âèãîòîâëåííÿ êàðòîïëåïðî-
äóêò³â. Íà âèð³øåííÿ ïîñòàâëåíîãî çàâäàí-
íÿ é áóëî ñïðÿìîâàíå äîñë³äæåííÿ. 

Ìåòà äîñë³äæåíü – âèâ÷èòè òà âèçíà÷èòè 
îñíîâí³ êðèòåð³¿ ð³çíèõ ñîðò³â êàðòîïë³, 
ñïîæèâ÷³ âëàñòèâîñò³, ¿õ ïðèíàëåæí³ñòü äî 
ïåâíî¿ ãîñïîäàðñüêî¿ êàòåãîð³¿.

Ìàòåð³àëè òà ìåòîäèêà äîñë³äæåíü
Áóëè âèêîðèñòàí³ ñîðòè êàðòîïë³, çàíåñå-

í³ äî Äåðæàâíîãî Ðåºñòðó ñîðò³â ðîñëèí, 
ïðèäàòíèõ äëÿ ïîøèðåííÿ â Óêðà¿í³ (ÄÐ), 
çà ïåð³îä 2005–2016 ðð., íàñàìïåðåä ²íñòè-
òóòó êàðòîïëÿðñòâà ÍÀÀÍ.

Äîñë³äæåííÿ ùîäî âèçíà÷åííÿ ñêëàäíè-
ê³â ñïîæèâ÷î¿ âëàñòèâîñò³ ñîðò³â ïðîâîäèëè 
â ²íñòèòóò³ êàðòîïëÿðñòâà ÍÀÀÍ, à òàêîæ 
âèêîðèñòîâóâàëè äàí³, íàâåäåí³ â ÄÐ òà â 
ïóáë³êàö³ÿõ ³íøèõ äîñë³äæåíü, ïîñèëàííÿ 
íà ÿê³ íàâåäåíî â ðîçä³ë³ ðåçóëüòàò³â äîñë³-
äæåíü. Ï³ä ÷àñ ëàáîðàòîðíèõ äîñë³äæåíü â 
²íñòèòóò³ êàðòîïëÿðñòâà ÍÀÀÍ âì³ñò ñóõèõ 
ðå÷îâèí âèçíà÷àëè ìåòîäîì âèñóøóâàííÿ 
íàâàæêè äî ïîñò³éíî¿ ìàñè, êðîõìàëþ – íà 
ïîëÿðèìåòð³, ñèðîãî ïðîòå¿íó – çà ìåòîäîì 
Ê’ºëüäàëÿ.

Îö³íêó ñïîæèâ÷î¿ ÿêîñò³ áóëüá ïðîâîäèëè 
çà êîìïëåêñîì á³îõ³ì³÷íèõ, ìîðôî-àíàòî-
ì³÷íèõ òà òåõíîëîã³÷íèõ âëàñòèâîñòåé çã³ä-
íî ç Ìåòîäè÷íèìè ðåêîìåíäàö³ÿìè ùîäî 
ïðîâåäåííÿ äîñë³äæåíü ç êàðòîïëåþ [11].

Ðåçóëüòàòè äîñë³äæåíü
Çà ðåçóëüòàòàìè îö³íêè íàéïîøèðåí³øèõ 

òà íîâèõ 47 ñîðò³â çà îñíîâíèì ñêëàäíèêîì 
ñïîæèâ÷î¿ ÿêîñò³, çîêðåìà âì³ñòîì êðîõìà-
ëþ â áóëüáàõ, áóëî âèä³ëåíî ñîðòè ‘Ñîëîõà’ 
(19–20,5%), ‘×åðâîíà ðóòà’ (19–20%), ‘Ñâ³-
òî÷’ (18–20%), ‘Ñâ³òàíîê êè¿âñüêèé’ (18–
20%), ‘Ëºòàíà’ (19%), ‘Ìàíäð³âíèöÿ’ (18–
19%), ‘Õîðòèöÿ’ (19%), ‘Ôàíòàç³ÿ’ (18–19%), 
‘ßâ³ð’ (18%), ‘Ñëó÷’ (17–17,5%), ‘Çëàãîäà’ 
(17,2%), ‘Ëåâàäà’ (17–19%), ‘Ñèíãà¿âêà’ 
(16–18%), ‘Îêîëèöÿ’ (17%).
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Òàáëèöÿ 1
Ñïîæèâ÷à ÿê³ñòü ðàíí³õ ³ ñåðåäíüîðàíí³õ ñîðò³â 

êàðòîïë³ ñåëåêö³¿ ²íñòèòóòó êàðòîïëÿðñòâà

Íàçâà ñîðòó
Âì³ñò 

êðîõìàëþ, 
%

Ñïîæèâ÷³ 
ÿêîñò³, 
áàëè

Êîë³ð 
ì’ÿêîò³

Ðàíí³
‘Ãëàçóðíà’ 15,7 8,7 êðåìîâèé
‘Äí³ïðÿíêà’ 14–15 8,3 æîâòèé
‘Çàãàäêà’ 13,5 7,8 êðåìîâèé
‘Ê³ììåð³ÿ’ 13–14 8,2 êðåìîâèé
‘Ìåëîä³ÿ’ 14–15 8,2 êðåìîâèé
‘Ïîâ³íü’ 15–16 8,4 êðåìîâèé
‘Ñåðïàíîê’ 13–14 7,8 êðåìîâèé
‘Ñêàðáíèöÿ’ 15–16 8.2 æîâòèé
‘Òèðàñ’ 11–14 7,7 á³ëèé
‘Ùåäðèê’ 13–14 7,9 á³ëèé
‘Ñëàóòà’ 15,9 8,0 êðåìîâèé

Ñåðåäíüîðàíí³
‘Âîäîãðàé’ 11–12 7,0 á³ëèé
‘Çàáàâà’ 14–15 8,4 á³ëèé
‘Çåëåíèé ãàé’ 14,5 7,9 êðåìîâèé
‘Ëåâàäà’ 17–19 8,8 êðåìîâèé
‘Ìåæèð³÷êà 11’ 13–14 7,7 á³ëèé
‘Îáð³é’ 17–18 8,4 á³ëèé
‘Ñâ³òàíîê êè¿âñüêèé’ 18–20 8,9 êðåìîâèé
‘Ñòðóìîê’ 14–16 7,8 æîâòèé
‘Ôàêòîð’ 13–14 8,4 á³ëèé
‘Àð³ÿ’ 14–15 8,0 êðåìîâèé

‘Îáåð³ã’ 13–14 7,8 ñâ³òëî-
æîâòèé

‘Çëàãîäà’ 17,2 8,2 ñâ³òëî-
æîâòèé

‘Õîðòèöÿ’ 20–21 8,0 ÷åðâîíèé
‘Ôàíòàç³ÿ’ 18–19 8,4 á³ëèé

Òàáëèöÿ 2
Ñïîæèâ÷à ÿê³ñòü ñåðåäíüîñòèãëèõ ³ ñåðåäíüîï³çí³õ 
ñîðò³â êàðòîïë³ ñåëåêö³¿ ²íñòèòóòó êàðòîïëÿðñòâà

Íàçâà ñîðòó
Âì³ñò 

êðîõìàëþ, 
%

Ñïîæèâ÷³ 
ÿêîñò³, 
áàëè

Êîë³ð 
ì’ÿêîò³

Ñåðåäíüîñòèãë³
‘Âåðí³ñàæ’ 15–16 8,2 êðåìîâèé

‘Ãóðìàí’ 14–15 8,2 ñâ³òëî-
æîâòèé

‘Äîâ³ðà’ 17–17,5 8,3 á³ëèé
‘Çâ³çäàëü’ 16–17 8,6 á³ëèé
‘²âàíê³âñüêà 
ðàííÿ’ 13–14 7,1 êðåìîâèé

‘Ëºòàíà’ 15–19 8,2 á³ëèé
‘Ìàíäð³âíèöÿ’ 18–19 8,5 á³ëèé
‘Îêîëèöÿ’ 15–17 8,0 êðåìîâèé
‘Ñèíãà¿âêà’ 16–18 8,5 á³ëèé
‘Ñëîâ’ÿíêà’ 12–13 7,7 êðåìîâèé
‘×àðóíêà’ 12,5–13,5 8,0 á³ëèé
‘Ôåÿ’ 13–14 8,0 êðåìîâèé
‘ßâ³ð’ 17–18 8,2 êðåìîâèé

‘Ñîëîõà’ 19–20 8,5 òåìíî-
ñèí³é

‘Êíÿãèíÿ’ 11,4 8,0 æîâòèé
Ñåðåäíüîï³çí³

‘Îëüâ³ÿ’ 15–16 8,2 á³ëèé
‘Ïîë³ñüêå äæåðåëî’ 16–16,5 8,3 êðåìîâèé

‘Ïðîì³íü’ 14–16 8,0 ñâ³òëî-
æîâòèé

‘×åðâîíà ðóòà’ 19–20 8,4 á³ëèé
‘Ñâ³òî÷’ 18–20 8,0 êðåìîâèé

‘Ñëó÷’ 17,5 8,6 ñâ³òëî-
æîâòèé

‘Õîðòèöÿ’ 19,0 8,4 ÷åðâîíèé

Òàáëèöÿ 3
Âì³ñò ñóõèõ ðå÷îâèí ³ ñèðîãî ïðîòå¿íó 

â áóëüáàõ ð³çíèõ ñîðò³â êàðòîïë³ 

Íàçâà ñîðòó
Âì³ñò íà ñèðó ìàñó, %

ñóõèõ ðå÷îâèí ñèðîãî ïðîòå¿íó

Ðàíí³
‘Áîæåäàð’ 19,7 2,1
‘Áîðîäÿíñüêà 
ðîæåâà’ 21,5 2,1

‘Íåçàáóäêà’ 19,8 1,9
‘Ïîâ³íü’ 23,0 2,3
‘Ñåðïàíîê’ 19,6 1,9

Ñåðåäíüîðàíí³
‘Âîäîãðàé’ 18,0 1,8
‘Äîáðî÷èí’ 24,9 2,2
‘Ñâ³òàíîê êè¿âñüêèé’ 25,6 2,6

Ñåðåäíüîñòèãë³
‘Áàãðÿíà’ 22,5 2,5
‘Ëèá³äü’ 24,4 2,2
‘Ëóãîâñüêà’ 22,2 2,2
‘Ïðèäåñíÿíñüêà’ 22,0 2,2
‘Ñëîâ’ÿíêà’ 17,8 1,8
‘ßâ³ð’ 23,5 2,3

Ñåðåäíüîï³çí³
‘Çàðåâî’ 27,8 2,9
‘Îëüâ³ÿ’ 20,7 2,2
‘Ðàêóðñ’ 24,3 2,4

Íàéíèæ÷èé âì³ñò êðîõìàëþ âèÿâëåíî ó 
ñîðò³â ‘Âîäîãðàé’ (11–12%), ‘Ñëîâ’ÿíêà’ (12– 
13%), ‘Òèðàñ’ (11–14%), ‘×àðóíêà’ (12,5–
13,5%), ‘²âàíê³âñüêà ðàííÿ’ (13–14%), ‘Ôåÿ’ 
(13–14%).

Çà îðãàíîëåïòè÷íîþ îö³íêîþ ñìàêîâèõ 
ÿêîñòåé íàéâèùó ñóìó áàë³â ìàþòü ñîðòè 
‘Ñâ³òàíîê êè¿âñüêèé’ (8,9), ‘Ëåâàäà’ (8,8), 
‘Ãëàçóðíà’ (8,7), ‘Çâ³çäàëü’ (8,6), ‘Ñèíãà¿âêà’ 
(8,5), ‘Ñîëîõà’ (8,5), ‘Ìàíäð³âíèöÿ’ (8,5) 
(òàáë. 1, 2). 

Êîëèâàííÿ ì³æ ñîðòàìè çà âì³ñòîì ïðîòå¿-
íó ñòàíîâèëî â³ä 1,8 äî 2,9% â àáñîëþòíèõ 
âåëè÷èíàõ. Âì³ñò ñèðîãî ïðîòå¿íó áóâ íàé-
á³ëüøèì ó ñîðò³â ‘Çàðåâî’ (2,9%), ‘Ñâ³òàíîê 
êè¿âñüêèé’ (2,6%), ‘Áàãðÿíà’ (2,5%); íàéìåí-
øèì – ó ñîðò³â ‘Ñëîâ’ÿíêà’ (1,8%), ‘Âîäîãðàé’ 
(1,8%), ‘Íåçàáóäêà’ (1,9%), ‘Íåâñüêà’ (1,8%). 
Äî ñîðò³â ³ç ñåðåäí³ì âì³ñòîì ñèðîãî ïðîòå¿íó 
â³äíîñÿòü ‘Äîáðî÷èí’, ‘Ëèá³äü’, ‘Ëóãîâñüêó’, 
‘Ïðèäåñíÿíñüêó’, ‘Îëüâ³þ’ (òàáë. 3). 

Äîñë³äæåííÿ 17 ñîðò³â ùîäî âì³ñòó â áóëü-
áàõ ñóõèõ ðå÷îâèí òà ïðîòå¿íó, ïðîâåäåí³ â 
²íñòèòóò³ êàðòîïëÿðñòâà â ïîïåðåäí³ ðîêè, 
ñâ³ä÷àòü, ùî íàéâèùèé âì³ñò ñóõî¿ ðå÷îâè-
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íè âñòàíîâëåíî ó ñîðòó ‘Çàðåâî’ (27,8%), 
íàéíèæ÷èé – ó ‘Ñëîâ’ÿíêè’ (17,8%). Öÿ ð³ç-
íèöÿ ñòàíîâèëà 10% àáñîëþòíèõ âåëè÷èí. 
Ó áóëüáàõ ñîðò³â ‘Ñâ³òàíîê êè¿âñüêèé’, ‘Îá-
ð³é’, ‘Äîáðî÷èí’, ‘Ëèá³äü’, ‘Ðàêóðñ’ âì³ñò 
ñóõèõ ðå÷îâèí ñòàíîâèâ â³äïîâ³äíî 25,6; 
25,1; 24,9; 24,4; 24,3%. Äî ñîðò³â ç íèçüêèì 
âì³ñòîì ñóõèõ ðå÷îâèí â³äíîñÿòü ‘Âîäîãðàé’ 
(18%), ‘Íåâñüêó’ (19,3%), ‘Ñåðïàíîê’ (19,6%), 
‘Áîæåäàð’ (19,7%), ‘Íåçàáóäêó’ (19,8%).

Òàêèì ÷èíîì, êðàùèìè ñîðòàìè ùîäî ¿õ-
íüî¿ ñïîæèâ÷î¿ êîíêóðåíòîñïðîìîæíîñò³ º 
‘Ïîâ³íü’, ‘ßâ³ð’, ‘Ñâ³òàíîê êè¿âñüêèé’, ‘Äîáðî-
÷èí’, ‘Çàðåâî’, ‘Ìàíäð³âíèöÿ’.

Çà ðåçóëüòàòàìè ³íøèõ äîñë³äæåíü â³ò-
÷èçíÿíèõ ñîðò³â ùîäî ¿õí³õ ñïîæèâ÷èõ ÿêîñòåé 
âñòàíîâëåíî, ùî äëÿ ïðîäîâîëü÷èõ ïîòðåá íà 
ïî÷àòêó ë³òíüîãî ïåð³îäó äëÿ çàáåçïå÷åííÿ íà-
ñåëåííÿ ÿê³ñíèì ïðîäóêòîì õàð÷óâàííÿ ìîæíà 
øèðîêî âèêîðèñòîâóâàòè ‘Ñâ³òàíîê êè¿âñüêèé’ 
(âì³ñò ñèðîãî ïðîòå¿íó – 2,6%), ‘Áàãðÿíà’ (2,5%). 
Äî ñîðò³â ³ç ñåðåäí³ì âì³ñòîì ñèðîãî ïðîòå¿íó 
íàëåæàòü ‘Äîáðî÷èí’, ‘Ëèá³äü’, ‘Ëóãîâñüêà’, 
‘Ïðè    äåñíÿíñüêà’, ‘Îëüâ³ÿ’. Íàéíèæ÷èì âì³ñòîì 
ñèðîãî ïðîòå¿íó õàðàêòåðèçóþòüñÿ ñîðòè 
‘Ñëîâ’ÿíêà’ (1,8%), ‘Âîäîãðàé’ (1,8%), ‘Íåçàáóä-
êà’ (1,9%), ‘Íåâñüêà’ (1,8%) (òàáë. 3).

Ñåðåä ñåðåäíüîñòèãëèõ ñîðò³â âèñîê³ êó-
ë³íàðí³ ïîêàçíèêè ìàþòü ‘Çâ³çäàëü’, ‘ßâ³ð’, 
‘Äî â³ðà’, ‘Ãóðìàí’, ‘Ìàíäð³âíèöÿ’, ‘Ñèíãà-
¿âêà’, ‘Ñîëîõà’, ‘Ëóãîâñüêà’, ‘Âåðí³ñàæ’ 
(òàáë. 1, 2).

Êîìïëåêñíèì ïîºäíàííÿì âèñîêèõ ïîêàç-
íèê³â â³òàì³í³â Ñ, Ê òà ïðîâ³òàì³íó À õàðàêòå-
ðèçóþòüñÿ ñîðòè ‘Ìîëîä³æíà’, ‘Ïîâ³íü’, ‘Âî äî-
ãðàé’, ‘Ñâ³òàíîê êè¿âñüêèé’ òà ‘ßâ³ð’ [11].

Âèñîêèé âì³ñò êàðîòèíî¿ä³â ìàþòü ñîðòè 
‘Îáåð³ã’, ‘Ñâ³òàíîê êè¿âñüêèé’, ‘Ïîë³ñüêå äæå-
ðåëî’, ‘Ãëàçóðíà’, ‘Ê³ììåð³ÿ’, ‘Îêîëèöÿ’, 
‘Õîðòèöÿ’, ‘Ñîëîõà’, ÿê³ äîö³ëüíî âèðîùóâà-
òè íà òåðèòîð³ÿõ, çàáðóäíåíèõ ðàä³îíóêë³äà-
ìè [12, 13].

Äëÿ ä³ºòè÷íîãî õàð÷óâàííÿ, âðàõîâóþ÷è 
íèçüêèé âì³ñò êðîõìàëþ (11,5–13,4%), ìîæ-
íà âèêîðèñòîâóâàòè ñîðòè ‘Âîäîãðàé’, ‘Òèðàñ’, 
‘Ñëîâ’ÿíêà’, ‘Ñåðïàíîê’, ‘Çàãàäêà’ [14, 15].

Êàðòîïëþ ìîæíà òàêîæ óñï³øíî ïåðåðîá-
ëÿòè, âèãîòîâëÿòè íàï³âôàáðèêàòè, çîêðåìà 
äëÿ ä³ºòè÷íîãî õàð÷óâàííÿ.

Îñíîâíà óìîâà äëÿ âèðîáíèöòâà âèñîêî-
ÿê³ñíèõ ïðîäóêò³â ïåðåðîáêè êàðòîïë³ – íà-
ÿâí³ñòü ñèðîâèíè, ùî â³äïîâ³äàº âèìîãàì 
çîâí³øí³õ ³ âíóòð³øí³õ îçíàê ÿêîñò³ [16, 17] 
(òàáë. 4). 

Òàáëèöÿ 4
Âèìîãè ïåðåðîáíî¿ ïðîìèñëîâîñò³ äî êàðòîïë³ ÿê ñèðîâèíè äëÿ âèãîòîâëåííÿ êàðòîïëåïðîäóêò³â

Îçíàêà Ñóøåí³ ïðîäóêòè Êàðòîïëÿ ôð³ ×èïñè Áîðîøíî 
äëÿ ïþðå

Ñèð³ 
ïðîäóêòè

Ôîðìà áóëüá + äîâãî-îâàëüíà, 
îâàëüíà êðóãë³ + +

Ðîçì³ùåííÿ â³÷îê ïëîñêå +
Ðîçì³ð áóëüá, ìì >30 >30 40–65 >30 +
Âíóòð³øí³ îçíàêè ÿêîñò³:

ñóõà ðå÷îâèíà, % 22 22 24 22 +
âì³ñò êðîõìàëþ, % 13–18 îïò 17,5 16–18 16–18 11–14
âì³ñò â³äíîâëþþ÷èõ 
öóêð³â, ìã/100 ã <250 <250 <150 <250 +

çàáàðâëåííÿ ì’ÿêîò³ æîâòî-á³ëà ñâ³òëî-æîâòà, á³ëà 
(çàìîðîæåíà, æîâòà)

á³ëà, ÿñíî-
æîâòà æîâòî-á³ëà æîâòà

çì³íà çàáàðâëåííÿ ì’ÿêîò³ 
ï³ä ÷àñ âàð³ííÿ êàðòîïë³ – ++ + – ++

Âíóòð³øí³ íåäîë³êè + ++ ++ + ++
Çîâí³øí³ íåäîë³êè + ++ ++ + ++
Îïòèìàëüíà òåìïåðàòóðà 
çáåð³ãàííÿ, °Ñ 6–8 7–9 7–12 6–8 5–7

    Ïðèì³òêè: ++ âåëèêå çíà÷åííÿ; + ñåðåäíº çíà÷åííÿ; – íåìàº çíà÷åííÿ.

Êîìïëåêñíèì ïîºäíàííÿì âèñîêèõ ïîêàç-
íèê³â â³òàì³í³â Ñ, Ê òà ïðîâ³òàì³íó À õàðàêòå-
ðèçóþòüñÿ ñîðòè ‘Ìîëîä³æíà’, ‘Ïîâ³íü’, ‘Ñâ³-
òàíîê êè¿âñüêèé’, ‘Óêðà¿íñüêà ðîæåâà’, ‘ßâ³ð’.

Ñîðòè çà ãîñïîäàðñüêèì ïðèçíà÷åííÿì ïî-
ä³ëÿþòü íà ñòîëîâ³, ïðèäàòí³ äëÿ âèãîòîâ-
ëåííÿ êàðòîïëåïðîäóêò³â, òåõí³÷í³, óí³âåð-
ñàëüí³.

Ñòîëîâ³ ñîðòè ìàþòü âèð³çíÿòèñÿ âèñî-
êèìè ñìàêîâèìè é êóë³íàðíèìè ÿêîñòÿìè, 

âèñîêîþ àíòèîêñèäàíòíîþ çäàòí³ñòþ, ï³äâè-
ùåíîþ ñò³éê³ñòþ ïðîòè ³ðæàâî¿ ïëÿìèñòîñò³ 
òà ïîòåìí³ííÿ ì’ÿêîò³, ïðèºìíèì çàïàõîì 
ï³ä ÷àñ âàð³ííÿ, çîêðåìà, ñïîæèâ÷à ÿê³ñòü 
çà îðãàíîëåïòè÷íî¿ îö³íêè ìàº áóòè íå ìåí-
øå í³æ 8 áàë³â, âì³ñòîì íà ñèðó ìàñó ñóõèõ 
ðå÷îâèí – íå ìåíøå í³æ 20%, ñèðîãî ïðî-
òå¿íó – 2,0%, ï³äâèùåíèì âì³ñòîì â³òàì³í³â 
Ñ, Ê, Å òà êàðîòèíî¿ä³â ÿê îñíîâíîãî ÷èííè-
êà ¿õ àíòèîêñèäàíòíî¿ çäàòíîñò³.
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Áóëüáè ìàþòü áóòè áîðîøíèñòèìè, âîäíî-
÷àñ íå ïîâèíí³ ðîçâàðþâàòèñÿ, àëå ëåãêî 
ðîçìèíàòèñÿ, ùî äîñÿãàºòüñÿ çà óìîâè, ÿê-
ùî íà 1 ÷àñòèíó á³ëêà ïðèïàäàº 12 ÷àñòèí 
êðîõìàëþ. Â ïåðåâàæí³é á³ëüøîñò³ äî ñîð-
ò³â ³ç çàçíà÷åíèìè êóë³íàðíèìè ÿêîñòÿìè 
â³äíîñÿòü òàê³, áóëüáè ÿêèõ õàðàêòåðèçó-
þòüñÿ ñåðåäí³ì âì³ñòîì êðîõìàëþ ³ á³ëê³â.

Ó ñîðò³â, ïðèäàòíèõ äëÿ âèãîòîâëåííÿ 
êàðòîïëåïðîäóêò³â, áóëüáè ìàþòü ì³ñòèòè 
ñóõèõ ðå÷îâèí íå ìåíøå í³æ 22%, êðîõìà-
ëþ – 15–17%, ìîíîöóêð³â (ðåäóêóþ÷èõ öóê-
ð³â) ³ç âì³ñòîì á³ëêà – íå ìåíøå í³æ 2%, 
â³òàì³íó Ñ – íå ìåíøå í³æ 17 ìã%. Âîíè º 
ñò³éêèìè ïðîòè ïîòåìí³ííÿ ì’ÿêîò³ äî òà 
ï³ñëÿ âàð³ííÿ, çà äåâ’ÿòèáàëüíîþ îö³íêîþ 
– íå íèæ÷å í³æ 6,6 áàëà. Îïòèìàëüíèé âì³ñò 
öóêð³â ó áóëüáàõ äëÿ ïåðåðîáêè íà ÷èïñè – 
íå á³ëüøå í³æ 0,25%, íà ñóøåí³ ïðîäóêòè 
– 0,6%, äëÿ âèãîòîâëåííÿ ïþðå é êàðòîïë³ 
ôð³ – 0,5–1,6% íà ñóõó ìàñó. Õàðàêòåðíîþ 
îçíàêîþ áóëüá òàêèõ ñîðò³â º çäàòí³ñòü äî 
ðåñèíòåçó öóêð³â ï³ä ÷àñ çáåð³ãàííÿ. Íàé-
ö³íí³øèìè º ñîðòè, ÿê³ õàðàêòåðèçóþòüñÿ 
ñòàá³ëüí³ñòþ âì³ñòó ðåäóêóþ÷èõ öóêð³â çà 
ðîêàìè âèðîùóâàííÿ. Äëÿ âèãîòîâëåííÿ 
êîíñåðâîâàíèõ ïðîäóêò³â â³ääàþòü ïåðåâàãó 
êàðòîïë³ ç íèæ÷èì âì³ñòîì ñóõî¿ ðå÷îâèíè 
òà íàÿâí³ñòþ ó êðîõìàë³ ï³äâèùåíî¿ ê³ëü-
êîñò³ âåëèêèõ êðîõìàëüíèõ çåðåí.

Áóëüáè òàêîæ ìàþòü â³äïîâ³äàòè âèìîãàì 
ïåðåðîáíî¿ ïðîìèñëîâîñò³ ùîäî ìîðôîëîãî-
àíàòîì³÷íèõ òà òåõíîëîã³÷íèõ ïîêàçíèê³â ó 
ðàç³ âèðîáíèöòâà ñóøåíèõ êàðòîïëåïðîäóê-
ò³â ³ ÷èïñ³â.

Òåõí³÷í³ ñîðòè (äëÿ ïåðåðîáêè íà êðîõ-
ìàëü, ñïèðò, øðîò òîùî) ìàþòü õàðàêòåðè-
çóâàòèñü âèñîêèì âì³ñòîì êðîõìàëþ – íå 
ìåíøå í³æ 18%, òîáòî ÷èì âèùèé â êðîõ-
ìàë³ âì³ñò êðîõìàëüíèõ çåðåí á³ëüøîãî ðîç-
ì³ðó, òèì âèùî¿ ÿêîñò³ îäåðæóþòü êðîõìàëü 
äëÿ õàð÷îâèõ ö³ëåé. 

Óí³âåðñàëüí³ ñîðòè ìàþòü íàñàìïåðåä â³ä-
ïîâ³äàòè îçíàêàì, âëàñòèâèì ñòîëîâèì ñîð-
òàì, à òàêîæ áóòè ïðèäàòíèìè äëÿ âèãîòîâ-
ëåííÿ õàð÷îâèõ êàðòîïëåïðîäóêò³â ³ òåõí³÷-
íî¿ ïðîäóêö³¿.

Âèñíîâêè
Îñíîâíèì êðèòåð³ºì ñïîæèâ÷î¿ âëàñòè-

âîñò³ ñîðòó òà â³äïîâ³äíî ïîä³ëó çà ãîñïîäàð-
ñüêèì âèêîðèñòàííÿì º ñïîæèâ÷à ÿê³ñòü 
áóëüá, çîêðåìà âì³ñò ó áóëüáàõ îñíîâíèõ ïî-
æèâíèõ ðå÷îâèí òà ¿õ ñïðèÿòëèâå ïîºäíàí-
íÿ, ï³äâèùåí³ ñìàêîâ³ òà êóë³íàðí³ ÿêîñò³, 
âèñîêà àíòèîêñèäàíòíà çäàòí³ñòü, ïðèäàò-
í³ñòü äëÿ âèãîòîâëåííÿ êàðòîïëåïðîäóêò³â 
òà âèêîðèñòàííÿ äëÿ òåõí³÷íèõ ïîòðåá. Ñîð-

òè çà ãîñïîäàðñüêèì ïðèçíà÷åííÿì ïîä³ëÿ-
þòü íà ñòîëîâ³, ïðèäàòí³ äëÿ âèãîòîâëåííÿ 
êàðòîïëåïðîäóêò³â, òåõí³÷í³, óí³âåðñàëüí³. 
Ñòîëîâ³ ñîðòè ìàþòü âèð³çíÿòèñÿ âèñîêèìè 
ñìàêîâèìè é êóë³íàðíèìè ÿêîñòÿìè, ï³äâè-
ùåíîþ àíòèîêñèäàíòíîþ çäàòí³ñòþ, ñò³éê³ñ-
òþ ïðîòè ³ðæàâî¿ ïëÿìèñòîñò³, ïîòåìí³ííÿ 
ì’ÿêîò³, çàãàëüíèì ïîêàçíèêîì ñïîæèâ÷î¿ 
ÿêîñò³ íå ìåíøå í³æ 8,0 áàë³â, âì³ñòîì íà 
ñèðó ìàñó ñóõèõ ðå÷îâèí íå ìåíøå í³æ 20% 
³ ñåðåäí³ì ïîêàçíèêîì êðîõìàëèñòîñò³, ñè-
ðîãî ïðîòå¿íó – 2%, ï³äâèùåíèì âì³ñòîì â³-
òàì³í³â Ñ, Â1, Â6, ÐÐ, ïðîâ³òàì³íó À (êàðî-
òèíó). Áóëüáè ìàþòü áóòè áîðîøíèñòèìè, 
àëå â òîé æå ÷àñ ïîâí³ñòþ íå ðîçâàðþþòüñÿ 
é ëåãêî ðîçìèíàþòüñÿ. Â áóëüáàõ ñîðò³â, 
ïðèäàòíèõ äëÿ âèãîòîâëåííÿ êàðòîïëåïðî-
äóêò³â, ìàº áóòè ñóõèõ ðå÷îâèí íå ìåíøå 
í³æ 22%, êðîõìàëþ – 15–17%, ìîíîöóêð³â 
(ðåäóêóþ÷èõ öóêð³â) – íå á³ëüøå í³æ 0,25%, 
á³ëêà – íå ìåíøå í³æ 2%, â³òàì³íó Ñ – íå 
ìåíøå í³æ 17 ìã%, âîíè º ñò³éêèìè ïðîòè 
ïîòåìí³ííÿ ì’ÿêîò³ äî ³ ï³ñëÿ âàð³ííÿ, çäàò-
í³ äî ðåñèíòåçó öóêð³â ï³ä ÷àñ çáåð³ãàííÿ. 
Òåõí³÷í³ ñîðòè ìàþòü âèð³çíÿòèñÿ âèñîêèì 
âì³ñòîì êðîõìàëþ (íå ìåíøå í³æ 18%) ³ 
ï³äâèùåíèì âì³ñòîì á³ëüøèõ êðîõìàëüíèõ 
çåðåí. Óí³âåðñàëüí³ ñîðòè ìàþòü íàñàìïå-
ðåä â³äïîâ³äàòè îçíàêàì, âëàñòèâèì ñòîëî-
âèì ñîðòàì, à òàêîæ áóòè ïðèäàòíèìè äëÿ 
âèãîòîâëåííÿ õàð÷îâèõ êàðòîïëåïðîäóêò³â ³ 
òåõí³÷íî¿ ïðîäóêö³¿.
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Öåëü. Îáîáùèòü ðåçóëüòàòû èçó÷åíèÿ ïîòðåáèòåëüñêèõ 
ñâîéñòâ ðàçëè÷íûõ ñîðòîâ êàðòîôåëÿ è óñòàíîâèòü îñíîâíûå 
ïîêàçàòåëè äëÿ èõ âíåñåíèÿ â îïðåäåëåííóþ õîçÿéñòâåííóþ 
êàòåãîðèþ. Ìåòîäû. Ïîëåâîé, ëàáîðàòîðíûé, îáîáùåíèÿ, 
àíàëèòè÷åñêèé. Ðåçóëüòàòû. Â òå÷åíèå 2005–2016 ãã. áûëè 
èçó÷åíû ñîðòîâ êàðòîôåëÿ, âêëþ÷åííîãî â Ãîñóäàðñòâåííûé 
ðååñòð ñîðòîâ ðàñòåíèé, ïðèãîäíûõ äëÿ ðàñïðîñòðàíåíèÿ â 
Óêðàèíå, à òàêæå íîâûõ, ïðåæäå âñåãî ñåëåêöèè Èíñòèòóòà 
êàðòîôåëåâîäñòâà ÍÀÀÍ, ïî òàêèì îñíîâíûì õîçÿéñòâåí-
íûì ïðèçíàêàì, êàê ïîòðåáèòåëüñêèå êà÷åñòâà êëóáíåé, ñî-
äåðæàíèå êðàõìàëà, ñóõèõ âåùåñòâ, áåëêà, ñàõàðîâ, âèòàìè-

íîâ, êàðîòèíîèäîâ, ìèíåðàëüíûõ ñîåäèíåíèé, àìèíîêèñëîò-
íûé ñîñòàâ, îêðàñêà ìÿêîòè, ïðèãîäíîñòü äëÿ ïðîìûøëåííî-
ãî èçãîòîâëåíèÿ êàðòîôåëåïðîäóêòîâ è òåõíè÷åñêèõ öåëåé. 
Îáðàùåíî âíèìàíèå íà ïåðñïåêòèâíîñòü èñïîëüçîâàíèÿ 
ñîðòîâ ñ ôèîëåòîâîé, ñèíåé è êðàñíîé ìÿêîòüþ êëóáíåé, 
ó÷èòûâàÿ èõ âûñîêóþ àíòèîêñèäàíòíóþ ñïîñîáíîñòü. Âû-
äåëåíû è îïèñàíû ñîðòà ñ óêàçàííûìè ïîêàçàòåëÿìè, à 
òàêæå èõ êîìïëåêñíûì ñî÷åòàíèåì. Ïðèâåäåíû òðåáîâàíèÿ 
ïåðåðàáàòûâàþùåé ïðîìûøëåíîñòè ê êàðòîôåëþ êàê ñûðüÿ 
äëÿ èçãîòîâëåíèÿ ïèùåâûõ ïðîäóêòîâ. Âûâîäû. Îñíîâíûì 
êðèòåðèåì ïîòðåáèòåëüñêèõ ñâîéñòâ ñîðòà è ñîîòâåòñòâåííî 
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Purpose. To summarize results of studying consump-
tive qualities of different varieties of potato and define 
basic characteristics which allow to subsume them under 
specific economic categories. Methods. Field study, labo-
ratory test, summarizing, analytical approach. Results. 
Potato varieties entered in the State register of plant va-
rieties suitable to dissemination in Ukraine and new ones 
especially to be bred at the Institute of Potato Growing 
of NAAS were studied during the period of 2005–2016 for 
such basic economic characters as consumptive quality of 
tubers, content of starch, dry matters, protein, sugar, vita-
mins, carotenoids and mineral substances as well as amino 
acids, color of flesh, suitability for industrial manufactur-
ing of potato products and for purpose of technology. At-
tention was paid to the good prospects to use varie ties  
with purple, blue and red potato tuber flesh with high 

antioxidant capacity. Potato varieties with above cha-
racteristics and their complex combination were defined 
and described. The requirements of processing industry 
for potato as a raw material for manufacturing of potato 
food were given. Conclusions. The major criterion for con-
sumptive qualities of a potato variety and correspondingly 
division for the commercial use is consumptive quality of 
tubers, especially content of essential nutrients and their 
favorable combination, improved taste and cooking quality, 
high antioxidant capacity, suitability for potato products 
manufacturing and use for purpose of technology. Potato 
varieties can be divided for economic purposes into edible, 
suitable for potato products manufacturing, technical and 
multipurpose ones. 

Keywords: potato, varieties, biochemical content of tubers, 
food quality, categories of consumptive use.

Íàä³éøëà 17.01.2017 
Ïîãîäæåíî äî äðóêó 16.03.2017

ðàçäåëåíèÿ ïî õîçÿéñòâåííîìó èñïîëüçîâàíèþ ÿâëÿþòñÿ 
ïîòðåáèòåëüñêèå ñâîéñòâà êëóáíåé, â ÷àñòíîñòè ñîäåðæàíèå 
â íèõ îñíîâíûõ ïèòàòåëüíûõ âåùåñòâ è èõ áëàãîïðèÿòíîå 
ñî÷åòàíèå, ïîâûøåííûå âêóñîâûå è êóëèíàðíûå êà÷åñòâà, 
âûñîêàÿ àíòèîêñèäàíòíàÿ ñïîñîáíîñòü, ïðèãîäíîñòü äëÿ 
èçãîòîâëåíèÿ êàðòîôåëåïðîäóêòîâ è èñïîëüçîâàíèå äëÿ 

òåõíè÷åñêèõ öåëåé. Ñîðòà ïî èõ íàçíà÷åíèþ ðàçäåëÿþò íà 
ñòîëîâûå, ïðèãîäíûå äëÿ èçãîòîâëåíèÿ êàðòîôåëåïðîäóê-
òîâ, òåõíè÷åñêèå, óíèâåðñàëüíûå. 

Êëþ÷åâûå ñëîâà: êàðòîôåëü, ñîðò, áèîòåõíè÷åñêèé 
ñîñòàâ êëóáíåé, ïîòðåáèòåëüñêîå êà÷åñòâî, êàòåãîðèè 
ïî õîçÿéñòâåííîìó èñïîëüçîâàíèþ.


