PRIMARY PROCESSING OF CROP PRODUCTS

3B’asok (r = 0,62), a Mix iHAeKCOM aedopmMauii KnenkoBu-
HM Ta 06’eMOM — AyXe BMCOKWI KOpensuiiHui 38’30k (r =
0,96), 9Knin ONUCYETBCA TaKUM PIBHAHHAM perpecii:

Y=1,2324x + 275,98,

ney — ob’em bickBiTa, cM?;

X — iHAaekc gedopmadii knenkosuHu, oa. BAK (puc.).
BcraHoBneHo, wWo Mix iHAeKcoM pedopmauii KNenkosu-
HW Ta BIAHOWEHHAM AiaMeTpa nedyuMBa A0 AiaMeTpy TicTa,
BiAHOWEHHAM AiaMeTpy A0 TOBLUMHWU, MOBEPXHEN, BUrASAOM
3/10MYy, 3arajbHOI OLIHKO nevnBa, NOBEPXHE | 3arasbHOK0
OLIHKO 6iCKBITa iICHYE Ay>Xe BUCOKNI KOPENAUiNnHUIA 3B'a30K
(0,90-0,95) (Tabn. 7).

Mix iHaekcoMm pedopmMauii KNeMKoBUHM Ta MOPUCTICTHO
3a KPYMHICTIO 3a5bHOK OLUIHKOK KeKCy Ta MOPUCTICTIO 3a
KPYMHICTIO 6iCKBiTa BCTAHOBNEHO BUCOKMI, @ BiAHOLWIEHHAM
TOBLIMHM MNe4ymBa A0 TOBLWMHM TicTa — BWCOKWIA 3BOPOT-
HUA KOpenauimHWin  3B'Aa30K. MixX BMICTOM KJI@MKOBUHM
Ta KYNiHAPHUMW MNOKA3HUKaMN KOHANTEPCbKMX BUPO6IB
KOpenauinHMi 38’930k 6yB iCTOTHWUM, a@ 33 BiAHOLIEHHSAM TOB-
LWMHW NeYymnBa A0 TOBLUWHM TiCTa — 3BOPOTHUM.

OueBMAHO, WO KyNiHapHa OLiHKa KOHAWTEPCbKNX BUPO6iB
3 nweHuudi Hanbinbwe 3anexuTb Bi4 iHAEKCY aedopmauii
KNenKoBMHU. Lle nae MOXNUBICTE BUKOPUCTOBYBATK LIEN NO-
KasHUK ANa BU3HAYEHHA NpuAATHOCTI 60poWwHa Ana BMpo6-
HMUTBA KOHAUTEPCbKMX NPOAYKTIB.

BucHoBkn. KyniHapHa oOuiHKa ne4ymBa LYKPOBO-
ro ta 6iCkBiTa iCTOTHO 3MIHIOETLCA 3aN€XHO BiA COPTY Ta
NiHIT NWeHnUi, Ha AKICTb AKMX Hanbinbwe BNAMBAE iHAEKC
nedopmMauii KNenKoBMHU. BOPOLWHO 3 KNENKOBUMHOK, iHAEKC
nedopmauii akoi noHaa 100 oa. BAK AoUiNbHO BUKOPUCTOBY-
BaTU ANA BUPOBHMLUTBA neynsa LYKpoBoro Ta 6icksiTa.

BcraHoBneHo, Wwo 60pOoLWHO BCIX AOCAIAXYBAHUX COPTIB i
NiHIN NpuaaTHe ANnSA OTPMMAaHHS KEKCY, OCKiNlbKM KyfniHapHa
OouiHKa BMCOKA. Hameuwy kyniHapHy ouiHky (8,5-9 6anis)
Ma€ ne4ymBo Ta 6iCkBIT, OTpUMaHi 3 60poOLWHA 3epHa COpTiB
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BNJinB PEXXUMIB XXUBJIEHHA HA BOPOWHOMEJIbHI
BJIACTUBOCTI NWEHMUI OSNUMOI COPTY NOAOJIAHKA

AHOTayiss. Y cTarTi HaBe4eHO 4aHi 110 BrIuBY BHECEHHS PI3HUX 403 €1EMEHTIB MIHEPAabHOIrO XUBAEHHS Ha 60POLIHOMEbHI
BAaCTUBOCTI NieHuLi 03umMoi copTy 1oaonsHKa. BCTaHOBAEHO, L0 BHECEHHS MIHEPaIbHUX . 406pUB BrINH YO Ha 60POLLIHOME T bHI
MOKa3HUKy 3epHa MnueHuyi o3mmoi, o A4acTb MOXJ/AUBICTb O4EPXATHU 3 HbOIO MPOAYKLUIH0 BUCOKOI 5IKOCTI.

JoCnigxKeHHsMU 10 BUBYEHHIO BIIMBY BHECEHHSI PI3HUX 403 MIHEPasbHOIro XMWBJIEHHS Ha G0POLIHOMEIbHI BAaCTUBOCTI
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NMEPBUHHA OBPOBKA MNMPOAYKTIB POCIMHHULTBA

nwennyi 03uMoi copty oA0NnsIHKa BCTAHOBIEHO MOPIBHSHO Kpaiwuii Bapiant — N, P, K,..
BHECEHHS1 \403 €/1EMEHTIB MIHEPAbHOIO XUBJIEHHS CPUSIO 36iMbLEHHI0 BMICTY KAGNKOBUHM B 3E€PHI MWEHnYi — BUCOKUY
BMICT Kn1e/ikoBuHy 3abesneyuns sapiant N, P, K,. - 30,5 %, a rakox 6inka - 15,5 %.

Knro4yoBi cnoBa: pexuMy XuBJaeHHs!, NiueHnysi 03uMa, 60pOLIHOMENbHI NOKa3HUKU.
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BINAHWNE PEOXKXNMOB NMUTAHNA HA MYKOMOJ1IbHbIE CBOUCTBA NMWEHWLIbI O3SMMOUN COPTA
noAONIAHKA

3agaqeri rocy4apCTBEeHHOrO YPOBHSI SIBASIETCS] HE TOJIbKO yBEANYEHNE 06bEMOB MPOU3BOACTBA NWEHULbl, HO 1 06ecrnedyeHne
3€PHa MWeHNLbl BLICOKUMU 0Ka3aTensiMy Kadecrsa, B TOM YUCAE MyKOMObHbIMY., O4HUM U3 (PakTopoB, KOTOPLIN BAUSIET
Ha Ka4yeCTBEHHbIE 10Ka3areny 3epHa niueHuLbl sIBJIIETCS NOAKOPMKE YAOBPEHUSAMU, @ TaKXKe CPOKU UX MPUMEHEHNST U \[403bl.
PayunoHanbHOe uCroib30BaHNe 3€PHa MNWEHNL bl B KAYECTBE CbiPbs 47151 TPOU3BOACTBA MyKy TPEByeT BCECTOPOHHEro HayYHOro
aHanusa ero MyKOMOJIbHbIX CBOVICTB, BbIPAlnBaeMoro B YKpanHe, u npuMeHeHne HoBeAwnx TeXHOA0MI 47151 MaKCUMaabHOro
BbIX04a MYyKU BbICOKOrO Kayecrsa C MUHUMAEAbHbIMU 3HEPro3arparamy y paynoHasbHbIM UCMO/Ib30BAHUMEM OTX040B OT
nepepaborky.

Lenbio Hatumx nccnegosaHunii 6b1/10 yCTaHOBAEHUE BINSIHUSI BHECEHUSI Pa3/INYHbIX' 403 MUHEPAIbHOIO NMUTAHUS Ha MyKOMO/IbHbIE
CBOMCTBA 3€pPHa niueHunlbl 03uMos copra NogonaHKa.

HcecneaosaHust npoBoanancb B teyeHue 2010-2011 rogos Ha OfbITHOM 10/1€ y4e6HO-HayYHO-pou3BOACTBEHHOrO OT4E1a U
B yCn0BusIX naboparopun Kapeaps TEXHOAOMMN XPaHEHNUST u NepepaboTky 3epHa YMaHCKoOro HaynoHaabHOro yHUBepCcuTera
€agoBoACTBaA.

Ans nccnegosaHmii 6uian Bbl6paHbl y4acTky rosisi, r4e BblpalnsaeTcsl NiueHnya 03mumMasl, C 40304 BHECEHNEM MUHEPabHbIX
yao6pernii N, P, K, NyPoKoo N, 35P, 35K, 35 3@ KOHTPONbHbINA 06pasel 6bi/1 B3AT y4acTOK 6€3 BHECEHUS yA06peHnii. Bo Bpems
BbIMOJIHEHUS] UCCAIEA0BAHUNS B 3E€PHE ONPEAENANN CAEAYOLMNE NOKa3aTten: Hatypy, CTEK/I0BUAHOCTb, 30/1bHOCTb, KOANYECTBO
U Ka4yeCcTBO K/IEKOBUHbI, cogep)aHune 6esnka.

Yiccnegosanusamy Mo U3yHeHUro BIUSIHUS BHECEHUST Pas/inyHbIX 403 MUHEPAanbHOro NUTaHusi Ha MyKOMOJIbHbIE CBOMCTBA
nweHnybl 03MMok copTa [1040151HKa YCTaHOBIEHO CPaBHUTENIbHO 1yylumii Bapnant — N, P, K,..

Hatypa 3epHa nwexuybl copra 1040/159HKa B 3aBUCUMOCTY OT BapUaHTa OnbiTa B CPEAHEM Konebanace B npegenax 755-791
r/n. okasaresnb CTEKI0BUAHOCTU Haxoamscsi B npegenax 27-62 %, npudem B KoHTpone (27 %) 6bin B 2,3 pa3a MeHbLue
OrbITHLIX 06pasyoB. BennyunHa 301bHOCTY 6bi1a B CPEAHEM 38 rodbl UCCAEA0BaHNST Ha ypoBHE 1,7-1,98 %, camyro HU3KYHO
30/1bHOCTb 10 BapuaHtam onvita umenn obpasysi N, P, K, . u N, P, K., = 1,75-1,78 %.

O6pasuybi N,P,K, (74 e4.) U N, P, K, (78 €4.) Mme77514".Tsr,gsynnygfmgéh’%?ow/-/b/, C XopoLueit yrnpyrocte u CpeaHeEN pacTsiKMMOCTb,
4TO MO3BOIUT MOyHaTh XOPOLIO Pa3pbiX/IeHHOe TECTO C xopoLlield dopMOyCTONYNBOCTbIO, a X€6 6YAET UMETb PaBHOMEPHY O,
TOHKOCTEHHYIO MOPUCTOCTb 1 60/1bLLION O6BEMHbIV BbIXO4 .

BHeceHue 403 371eMEHTOB MUHEPAasIbHOrO MUTaHUS CMOCOBCTBOBA/IO YBEMNHYEHNIO COAEPIKAHNS KIEHKOBUHbLI B 3€PHE MLEHNLb]
- BbICOKOE coAepKanHmne KnerikosnHbol obecneynn sapmadt N,P, K, - 30,5 %, a Takxe 6enka - 15,5 %.

KnroueBbie cnoBa: pexyMbl MUTaHWS, MWEHULA 03MMasi, MyKOMOJ/IbHbIE CBOYCTBA.
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EFFECT ON POWER MODE FLOUR PROPERTIES OF WHEAT VARIETIES PODOLYANKA

Abstract. One of the factors that affects quality wheat grain is fertilizing with fertilizers, as well as the timing of their
application and dose.

The rational use of wheat grain as a raw material for the production of flour requires a comprehensive scientific analysis of
its flour-producing properties grown in Ukraine, and application of the latest technologies to maximize yield flour of high
quality with minimal energy consumption and the rational use waste from processing.

The purpose our research was determine the effect of various doses mineral nutrition on the flour-based properties wheat
variety Podolanka.

Research conducted during 2010-2011 years on experimental field and and in the laboratory department of technology
storage and processing grain Uman national university of horticultural.

For research areas were selected fields where wheat is grown, with a dose of fertilizer N,P,.K,;; NoPosKoor N3P 135K 350
According to the reference sample was taken land without fertilizer. When performing research in grain varieties studied were
determined the following parameters: nature, vitality, ash content, quantity and quality of gluten, protein content.
Research on the influence introduction of different doses mineral nutrients on the flour properties of winter wheat varieties
can be distinguished compared Podolyanka best option - N, P, K
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The nature the wheat grain variety Podolianka varied from 755 to 791 g/I, depending on the variant of the experiment. The
index of vitreousity was within the limits of 27-62 %, and in the control (27 %) was 2,3 times less than the experimental
samples. The ash content was an average of 1,7-1,98 % for the years study, the lowest ash content for the experiment
variants was N,,P,.K,, and N P, K, samples - 1,75-1,78 %.

Samples N,.P,K,, (74 units) and N9OP90OK90 (78 units) had I group of gluten, with good elasticity and medium extensibility,
which will allow to obtain well-loosened dough with good shape stability, and bread will knead uniform, thin-walled porosity
and large volume yield.

The introduction of doses of elements mineral nutrition contributed to an increase in the content gluten in the grain of
wheat - a high gluten content provided option N,.P, K,.— 30,5 %, protein - 15,5 %.

45" 45° 45

Key words: feeding regimes, wheat, flour properties.

MocranHoBka npo6aeMu. B 0CcTaHHI poky NonuT Ha Npo-
[OBOMbYY MWEHMLUIO Y CBIiTi 3pocTac. B Ykpaini BMpobnsawTb
avwe 10-12 % npoaoBOAb4YOi MWEHMUi, pewTa — KOPMO-
Ba. 3aBAAHHSAM JEP>XaBHOrO PiBHA € He nuwe 36inbweHHs
06¢Aris BMpobHMUTBA nweHnui, ane i 3abe3nevyeHHs 3epHa
nweHuUi BUCOKMMW MOKAa3HUKaMU SKOCTI, Y TOMYy 4ducni 60-
powHoMenbHuMK [4, 5].

OAHUM i3 (pakTopiB, AKMIA BNAMBAE HA AKICHI NOKA3HUKK
3epHa NweHuUi € NiAXnBAEHHSA A06pUBaMU, @ TAKOX CTPOKU
iX 3acTocyBaHHa Ta Aosu [3].

AHaniz ocTaHHIX pocnimkeHb Ta ny6nikauin.
BopowHOMenbHi BNacTUBOCTI XapaKTepu3ylTb MNOBEAIHKY
3epHa B TEXHONOrYHUX npouecax noro nepepobku B 6opoLl-
HO.

PauioHanbHe BUKOPWUCTaAHHA 3€pHa MWweHuUi AK CUMpo-
BUHW AnsA BUpPO6HMUTBA 6opowHa noTtpebye BcebiyHOro Ha-
YKOBOIro aHanisy noro 60powHOMEeNnbHNX BNaCTUBOCTEN, WO
BUPOLYETbCSA B YKPAiHi, i 3aCTOCYBaHHA HOBITHIX TEXHONOTIN
ONa MaKCMManbHOro Buxony 60pOLWIHA BWUCOKOI SAKOCTI 3
MiHIManbHUMM EHeproBuTpaTamMu i pauioHanibHUM BUKOPWU-
CTaHHAM BiAXOAiB Big nepepobku.

MeTo Hawux AoCNiAXeHb 6yn0 BCTAHOBJIEHHS BMAM-
BY BHECEHHS PIi3HUX [03 MiHEepPanbHOro >XWUBJEHHA Ha
60pOWHOMENbHI BNAaCTUBOCTI 3e€pHa 03UMMOI MLWEHUUI COpTY
MoponaHka.

Meroauka pocniaxeHb. [JOCNigXeHHS NpoBOANSINCS
snpoaoex 2010-2011 pokiB Ha gocnigHOMY MNofi HaB4Yanb-
HO-HayKoBO-BMPOGHMYOro BigAiny Ta B ymoBax nabopatopii
kadeapu TexHonorii 3éepiraHHa i nepepobkn 3epHa YMaHCb-
koro HYC.

Ona  pocnipxers 6ynu BubpaHi AinaHkm nons, ae

BUPOLLYETbCA MWEeHMUS 03MMa, 3 03010 BHECEHHAM
MiHepanbHux gobpus N,P,.K,, Ny P, K., NP K.. 3a
KOHTPOJIbHUIA 3pa3ok 6yno B3ATO AiNAHKY 6e3 BHEeCeHHS A0-
6pwvB. Jocniaxysanun BnamMe A06pMB 3 NONEPEAHUKOM FOPOX.

B pgocniai BignosigHoO 3i cXemol A0Cnigy 3acToCOByBaau
amiauHy cenitpy (34 % N, FOCT 2-85), cynepdocaT rpa-
HynboBaHuit (19,5 % P205, NOCT 5956-78) Ta kanin xno-
puctmnin (60 % K20, TOCT 4568-95).

Miag 4yac BWMKOHAHHA AOCNIAXEHHS Yy 3epHi BU3Ha4a-
SN HaACTyMNHi nNokasHuku: o06’emHy Macy (HaTypy) 3rigHo
FOCT 10840-64 «3epHo. MeToabl onpeAeneHus HaTypbl»;
cknonogibHicTe 3rigHo FOCT 10987-76 «3epHo. MeToa onpe-
AeNeHna CTeKNOBUAHOCTU»; KiNIbKICTb Ta AKICTb KENKOBUHM
3rigHo MOCT 13586.1-68 «3epHo. MeToa onpeaeneHnsa Ko-
SMYecTBa M Ka4vyecTBa KJAEMKOBUHbI B MLUIEHULLE®; 30/1bHICTb
3rigHo MOCT 10847-74 «3epHo. MeToabl onpeaeneHns 30b-
HOCTU»; BMICT 6inka KinbkicHMM MetoaoMm Keenbpana (3 Ao-
nomoroto npwnagy VELP); npobw Biabwpanw 3rigno FOCT
13586.2-83 «3epHo. MNpaBuna npuema un oTtbopa npob».
O6’eKT fOCNIAXEHHS — 3€PHO MWeHuUUi copTy MNMoaonaHka.

OCHOBHI pe3ynbTaTM AOCAIAXKEHHA. [10Ka3HMKKM Ang
OUiIHKN GOPOLWHOMENbHMX BAACTUBOCTEN 3€pHAa XapakKTepu-
3YylOTb NOBEAIHKY 3epHa B npoueci noro nepepobku i Bnau-
BalOTb HA BMXi4 | AKICTb 6OPOLWHA, a TAKOX Ha BUTPATH
eneKkTpoeHeprii Ha Moro posmen.

HaTypa Bu3HavaeTbcs Macow 1 n 3epHa. Llel nokasHuk
BUKOPUCTOBYIOTb NMPWU PO3paxyHKy Buxody 6opolwHa. Hatypa
NweHunui 3MiHETLCA B Mexax 820-700 r/n. B 3anexHoCTi
Bif HaTypu 3epHO MLWEeHWLi Ha TPWU rPynu: BMCOKOHaTypHe
6inbwe 785 r/n i 6inbwe; cepeaHboi HaTYpu — 745-784 r/n;
HU3bKOHAaTypHe — meHwe 745 r/n [1, 2, 4].

Tabnuys 1
BopowHoMenbHi NOKa3HUK AKOCTI 3€épHa nweHuuli o3umoi copty NMoponsaHka
Pik gocnigxeHHs Cknonoai6Hictb, % HaTypa, r/n 3onbHicTb, %
KoHTposb
2010 26 752 2,06
2011 28 757 1,90
cepeaHe 27 755 1,98
N, P, K,
2010 58 783 1,78
2011 65 798 1,72
cepeaHe 62 791 1,75
NyoPooKoo
2010 56 782 1,82
2011 66 796 1,74
cepeaHe 61 789 1,78
N,5oP,3sK, o
2010 44 778 1,87
2011 46 788 1,79
cepeaHe 45 783 1,83
HIP 5,8 4,2 0,23
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Biaomo, Wwo 4YmMM 6inblua BUNOBHEHICTb 3€pHa, TUM 6inblua
noro Hatypa. Lle noB’A3aHO 3 BMCOKOI LWiNbHICTIO eHAo-
CnepMy Takoro 3epHa. HaaBHICTb AOMILIOK 3MEHLYE HaTy-
py. Y 3acMivyeHUX napTiax 3epHa BOAOriCTb 3a3BMYain BULLA,
BHACNIAOK YOro 3MEHLIYETbCA CUNYYICTb, @ yKNajaHHS 3e-
peH CTae po3CMnNYacTuM, WO 3HUXYE HaTypy. Pesynbtatm
AOCNIKEHHSA NO BU3HAYEHHIO HaTypw 3epHa npeacraBieHo
y Tabnuui 1.

HaTypa 3epHa nweHunui copTy lNogonaHka 3anexHo BiA
BapiaHTy [OoCNiay B CepeAHbOMYy KONMBanacb B Mexax 755-
791 r/n. BMIiCT HaTypu y KOHTPOJIbHOMY BapiaHTi CTaHOBMB
755 r/n, Toai Ak no BapiaHTam Aocniay BiAMIYEHO 3POCTaHHS
nokasHuka Ha 9-10 %. Tak, HaBULWWNIA BMICT HAaTYpPU 3epHa
BigMiveHo y BapianTi N, P,.K, . Ta N P, K, ., BignosigHo 791
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Ta 789 r/n, gewo Hwxuuni y sapianTi N, P,..K, .. — 783 r/n.

3a pokaMun AOCNIAXKEHHS BCTaHOBJ'IeHO,lilfl,OnIEIOIl(aa53HVIK HaTy-
pu y 2010 poui 6yB gewo Hux4uMm (B cepegHboMy Ha 10
%), Hix y gocnigxeHHax 2011 poky He3anexHo Bia BapiaHTy
aocnigy. 3epHo 3pasky N,,.P,..K .. Ta KOHTPO/IO BIAHOCUTLCA
A0 CepeaHbOHaTYpPHOro, MOro MOKAasHWKW KOJIMBAKTHCS B
mexxax 755-783r/n, Toai sk 3paskm N,.P, K, Ta NgP, K.
BIAHOCATb A0 BUCOKO HaTYPHOr0 3€pHa 3i 3HaYEeHHAM nokas-
Huka 789-791 r/n.

KoHcuCTeHUIA eHAoCNepMy B 3€pHi NWeHuUi BU3Ha4ae
6opowHOMenbHi Ta xnibonekapHi BNACTMBOCTI. 3aBAAKM
BUCOKI CknonogibHOCTi MOXHA MaTu 6inblwi BMXOAM Kpa-
Wwux copTie 6opowHa (Kpyn4aTKu BWLLOrO i Nepworo co-
pTy). CknonogibHi 3epHa XapakKTepusyrTbCa NiABULLEHOKO
BYr/IEBOAHO-aMiNIa3HOK aKTUBHICTIO, BUCOKMM BMIiCTOM 6inka,
AKi YTBOPKWOTb KNENKOBUHY BMCOKOI sakocTi. Konip 6opow-
Ha i3 cknonoAdibHoro 3epHa — 6inuii 3 KPEMOBUM BIATIHKOM,
3 6opowHucToro — 6inuin i3 CMHBATUM BIATIHKOM. Hecta-
4a BOJIOMN, AOCTATHSA KiNbKiCTb Tenna, BUCOKMI BMICT a3oT-
HUX A06puB cnpuae POpMyBaHHIO CKNONOAIGHOCTI nig 4ac
[o3piBaHHA 3epHa [1].

3a cknonoaibHICTIO 3epHO MWEeHUUI B 3anexHOCTi Big
SAKOCTI eHAOoCnepMy nNOAINSAETbCA Ha TPU TPYynu: MeHwe
40 % - HusbkocknonoaibHe, Bia 40 po 60 % - cepeaHbOi
cknonogibHocri, Buwe 60 % - BucokocknonoAdi6He. lNpu
BMPOGHMUTBI 6opowHa niabuparTs AeKkinbka BUXIAHUX
napTiil 3epHa 3 Pi3HOK CKIOBMAHICTIO, W06 NpK iX 3MiyBaHHI
oZepXaTu B 3aransHin napTii cknonoaibHicts 50-60 % [4].

Y Hawwux AOCNIAXEHHSAX MOKAa3HMK CKNOnoAi6HOCTI KO-
nuBaecs Big 27 go 62 %, npuyoMy Halkpalie 3Ha4deHHs
NOKA3HMKA, B CEPEAHbOMY 3a POKaMW AOCNIAXEHHS, OTPU-
MaHo y BapiaWTax N,P,K, Ta N,P, K, BianosigaHo 62 Ta
61 %, TO6TO 3€pPHO BMCOKOCKNONOAIBHE, TOAI K Y KOHTPONI
NOKA3HMK CKNONOAIBHOCTI cTaHoBmB 27 %, wo y 2,3 pasu
MEeHWe AocniaHnx 3paskis. OaepxaHi AaHi y3rogxytoTb-
CS 3 TBEPAXEHHAM, WO BUCOKWIA BMICT a3oTHUX [06puB
cnpuse GOpPMyBaHHIO BUCOKO CkONOAiI6HOro0 3epHa. OgHak
BapiaHT gocnigy 3 BMictom N,..P,..K .. Ccynepeuntb uboMmy,
OCKiflbKM He3Ba)aw4yu Ha BUCOKUN BMICT a30THUX A06puUX,
NOPIBHSAHO 3 iHWMMM BapiaHTaMK, NOKA3HWMK CKAONOAIGHOCTI
Y HbOrO HUXYUIA | CTAHOBUTbL B CepeAHbOMY 3a pokaMu 45
%, ogHak ue B 1,7 pasu 6BinbWwe HiX y KOHTPOAi. Moxnu-
BO Le rMoB’A3aHO 3 3aHaATO BMCOKUM BMICTOM a30THUX AO-
6puB i onTuManbHMMM BapiaHtamu € came N, P, K, Ta
NOOP90K90, gki 3a pesynabTaTamMu AOCAIAXEHHSA BigHECEHO
A0 TPETbOi rpynu CKAONOAIGHOCTI, i3 AKOI 0AepPXYHTb BU-
COKWMI BUXiA NPOMIXKHUX NPOAYKTIB PO3MeNy 3epHa BUCOKOI
AKOCTi, ane nNpu LUbOMY BTPayalwTb NUTOMY eHepriio. Tomy
Ans 3anobiraHHs BTpaT eHeprii nia 4Yac Bupo6HuuTBa 60poLw -
Ha niabupatoTe AeKiNbKa BUXIAHUMX NapTiA 3epHa, WO MawTb
pi3HYy cknonoAibHicTb, Wob Npu iX 3MilWyBaHHI oAep>xaTtn 3a-
ranbHy CKNONoAi6HICTL cymiwi 50-60 %.

MokasHuK 30/1bHOCTI XapaxkTepusye KinbKiCTb
MiHEpPaNbHUX PEYOBUH, AKi MICTATLCA Y 3€PHI, AKi po3noAineHi
B HiW He PpiBHOMIPHO MO Pi3HUM aHaATOMIYHMM YYacTUHaM
3epHiBKW. BCTaHOBNEHO, WO Halbinbwa iX KinbKiCTb 3Ha-
X0AWUTbLCA B anemMpoHOBOMY LwWapi, 060n0HKax Ta 3apoAaKy,
a HaiMeHwe — B eHgocnepmMi. LIlo 3aKOHOMIpHICTb BUKOPU-
CTOBYIOTb B 60POLIHOMENbHOMY BUPOBHULUTBI ANS BiAHOCHOIT
OLUiHKM MOBHOTU BUAYYEHHA MEpPUPEpPUYHUX YacTUH 3epHa
npu noro nepepobui B 60powHo. OaHaK, 30N1bHICTb 3epHa He
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€ abCONOTHUM NOKA3HUKOM MOro AKOCTi, OCKINIbKWN BiH He no-
BHO XapaKTepU3YE AKICTb 3epHa. lMoKa3HMK 301bHOCTI npea-
cTtaeneHo B Tabn. 1.

BennuynHa 30n1bHOCTI KONMBanacb B CepeaHbOMY 3a po-
KamMu gocniaxeHHs B mexax 1,75-1,98 %. lMpuyomy, Han-
BULMA MOKA3HUK 30/IbHOCTI BIiAMIYEHO Y KOHTPOJSIbHOMY
BapiaHTi — 1,98 % (B cepeaAHbOMY 3a POKaMWU AOCAIAXKEHHS).
3a BapiaHTamMu A0CAidy HaMHWMX4YA 30NbHICTb Yy BapiaHTax
N, P, K,s Ta Ny P, Ky, 1,75-1,78 %, pewo suwmn y
BapiaHTi — 1,83 %. 3a pokamu JOCNIAXKEHHS BiAMIYEHO, WO Y
2010 poui NOKasHMK 307bHOCTI B CepeaHbOMY 3a BapiaHTamm
pocniay 6ys Ha 8-10 % BuwumMm, Hix y 2011 poui.

3[aTHICTb  NWeHW4YHOoro 6opowHa  yTBopoBaTM  Xnib
KpaLwoi AKOCTI, HixX i3 60poWwHa iHWKX KynbTyp (kMTa, BiBCA,
KYKYPYA3M1), NOACHIOETLCA HASABHICTIO B 3€PHI NweHuui Tak
3BaHOI KNEeNKOBUHU, HasiBHICTb KNENKOBUHWN HAAAE MWEHNY -
HOMY TIiCTYy BNACTUBY MPYXHiCTb, 34aTHICTb 36epiratn ¢op-
My, niginmaTmuca nig vyac 6poaiHHS.

BMiCT cMpOi KNEMKOBWHU B 3€PHI MWEHULI KONMBAETLCS
BiA 14 ao 50 %. MweHnue 3 BUCOKMM BMICTOM KNENKOBUHU
BBAXAalTb TaKy, B 3€pHi AKOi MiCTUTbCA noHas 28 % cupoi
KNIEMKOBMHU. HecnpuaTnmea Aig Ha NWeHWUuk BNPOAOBX ii
[03piBaHHA, 36uMpaHHg, 06pobku i 36epiraHHs MOXxe 3Hau-
HO 3MEHLUYBaTW BMICT Y Hil KNeNKOBUHU. IHOAI knenkoBu-
Ha 30BCiM He BiAMWBAETLCH, WO CBiAYUTbL NPO NOBHY BTPaTy
nweHuLUeK i LiHHMX XnibonekapcbKknx BnactuesocTen [2, 4,
5].

3 OTPMMAaHMX AaHUX CTa€ 3pO3yMiNIUM, WO HaWBULLMA
BMICT KNnenkoBMHM 3abesneumns BapiaHt N, P, K, . - 30,5 % (B
CepeaHbOMY 3a POKaMu AOCIAKEHHSA), AEWO MEHLIWA BMICT
KIENKOBMH BiAMiYeHO y BapiaHTax Ny P, K, Tta N,,.P ..K, ..
- 29,9 Ta 28,5 BianoBiagHO. TO6TO BHECEHHSA 403 efIeMeHTIB
MiHEPaNnbHOrO XMBAEHHS CNPUAN0 36iNbLUEHHIO BMICTY Knen-
KOBWHW Yy 3€pHi MNWeHUUIi, ToAi K Y KOHTPOAbHOMY 3pasKy
BMICT KJ1eikoBMHU cTaHoBuB 25,2 %, wo B cepeaHbomMy B 1,2
pasu MeHwe Ao0CNiAHMX 3paskiB (Tabn. 2).

Cnia BigMiTUTK, WO ABa 3pasku, WO AOCAIAXKYBaNM MawTb
I rpyny kneikosuum - N,P,.K,. (74 oa.) Ta Ny P, K, (78
0A4.). KnerkoBnHa AaHMX 3paskiB Mana fobpy npyXHicTe Ta
CepefHI0 PO3TAXHICTb, WO AACTb 3MOry OoTpuMyBaTn gobpe
po3nyleHe TiCTo 3 Ao6poto PopMOCTIMKiCTIO, @ XxNi6 MaTume
PiBHOMIPHY, TOHKOCTIHHY MOPWCTICTb Ta BEAWKUIA 06'€MHMI
Buxia. KoHTponbHWiA 3pasok (85 oa.) Ta sapianT N, P, ..K, ..
(82 oa.) manu II rpyny KNeMKOBMHMU, LLO XapaKTepPU3YETbLCS
K 3a40BiflbHa MiLHa, Ma€ 3a40BisIbHY MPYXHICTb | cepea-
HIO PO3TSAXHICTb. TiCTO 3 TAKOK KNENKOBUHOKO MaE MeHWwy
rasoyTpuMyBanbHi 34aTHICTb, TOMY MOPUCTICTb | 06'e€MHMI
BUXi4 xniba Mnoro 6yayTb MeHWi, ane xni6 nepeBaxHO
A06pOosAKICHNNA.

3a KiNbKIiCTIO BIAMUTOI i3 3@pHa KJIENKOBUHU CyAATb NPO
BMICT 6inka B3arani, Tak K MixX KiNbKiCTIO KNEMKOBUHM, WO
BiAMMTa 3 3epHa i BMiCTOM 6inka icHye TicHa kopensuiiiHa
3anexHicTb, IHaKWe KaxXy4n BUCOKOKAENMKOBWMHHI MWeHMLi
SABNAKOTLCA PA30M 3 TUM | BUCOKOBINKOBUMU, LLO Y3rOAXYETbCS
3 HaWWMKU AOCNIAKEHHAMN,

BMicT 6inka - nNOKasHMK  GOPOWHOMENbHUX i
xnibonekapcbkmMx BAACTMBOCTEM MWweHuui. [aHuin nokas-
HUK MOB'A3aHMM 3 KiNbKICTIO | AKICTIO KJIEMKOBUHU B 3€pHi,
a TaKoX MOro CKAONOAIGHICTIO, WO Y3roAXY€ETbCA 3 HALWMMMK
aocnigkeHHsmu (taén. 2, Tabn. 3).

Cnig BiagMiTUTK, WO CTaHAapToM nepeabadeHo BMICT Yy
M'aKil nweHuui 6inky B mexax 11-14 %, ogHak COpTOBOO
0CO6NUBICTIO M'AKOI NweHuui copTy MNofonsHKa € BUCOKWUI
BMIiCT 6inka — 13,3 % (KOHTPONAb B CepeaHbOMYy 3a poKa-
MK). BHECeHHA A06pMB CNPMAN0 3POCTaHHIO AAaHOMO MOKas-
HMKa 3anexHo BiA BapiaHTie gocniay Ha 8,3-14,2 %. Bu-
COKMM BMICTOM binka xapakrepuaysanucb 3paskm N, P, K,
Ta Ny P, Ky, — 15,5 1a 15,0 % BiANOBIAHO, AGWIO HMXUUM
BapiaHt NP, ..K, .. — 14,5 %.

3a pokamum npoBeAeHHA pocnigxeHHs y 2011 podui
niagBULWEHOMY BMICTY 6inKy CnNpusanun norogHi ymosu opmy-
BaHHA 3epHa, akuin 6yB BuwMM Hix y 2010 poui Ha 0,5-
0,8 % Biag 3aranbHOro BMiCTY. KpiM TOro, OTpMMaHi AaHi
Y3roAXyTbCa 3 TBEPAXKEHHAM, WO YUM BULLMIA MOKAa3HUK
CKI0NOAI6HOCTI, TMM BULWMIA BMICT 6inKka y 3epHi.
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Tabnuys 2
KinbKicTb Ta XapakTepucTUKa AKOCTI KIEHKOBMHMU NMIEHULUi 03MMoi copty MoponsaHka
Pik BapiaHT gocnipny
MokasHunk " HIP,,
AOCNIAKEHHSA KoHTponb N,.P,.K,. NooPooKoo N,..P..K..
2010 24,9 30,1 29,4 28,3
Kinbkictb, % 2011 25,5 30,9 30,4 28,7 2,2
cepeaHe 25,2 30,5 29,9 28,5
2010 83 72 76 82
Akictb, oa. BAK 2011 87 76 79 82 3,8
cepeaHe 85 74 78 82
pyna 11 I I 11
3a40BiSIbHa 3a/40BifibHa
XapakTepuctuka cnabka nobpa nobpa cnabka
. . . CeiTnum CsiTnum . . .
. CsiTnuia 3 cipum . . CeiTnuin 3 cipum
Konip L 3 cipum 3 cipum L
BiATIHKOM C C BiATIHKOM
BiATIHKOM BiATIHKOM
PoaTsaxHicTb, CM/ 16 17 _16_ 17
XapaKTepucTmKa cepeaHs cepenHs cepeHs cepeaHs
Tabnuys 3
BmicT 6inka nweHuui o3umoi copty MNMogonsiHka
L BapianT aocniay
z &
Jg I
MokazHuk g9 HIP,,
E é KOHTpO.ﬂb N45 45K45 NQOPQDKQO N135P135K135
[a 9
2010 13,0 15,2 14,5 14,2
6.BM'CT0 2011 13,6 15,7 15,3 14,8 1,3
inka, %
cepeaHe 13,3 15,5 15,0 14,5

BucHoBkKn. Hatypa 3epHa nweHuui copty lMogonsiHka
3anexHo Bi4 BapiaHTy Aocniay B cepefHbOMYy KONuMBasnacb
B Mexax 755-791 r/n. HahBuwui BMICT HaTypu 3e€pHa
BiAMiueHo y BapiaHTi NP, K,. Ta N, P, K., BianosiaHo 791
Ta 789 r/n. MokasHWK CKNONoAIBHOCTI KonnBaBecsa Big 27 A0
62 %, npu4omy y KoHTponi (27 %) 6yB y 2,3 pasn MeHWum
AocniAHUX 3paskiB. BesnynMHa 30/1bHOCTI KosiMBanach B ce-
peaHbOMY 3a pokaMu JOCNiAXeHHSA B Mexax 1,75-1,98 %,
HaMHW>XXYY 30MbHICTb 3a BapiaHTamMu A0CNiAy Manu 3pasku
N,.P,K,s Ta NyP Ky, = 1,75-1,78 %.

BHeceHHA 003 eneMeHTiB MIHEPaNnbHOroO XUBJIEHHSA CNpU-
ano 36iNbWEHHI0 BMICTY KAEWKOBWHU Yy 3€pHi MnweHuui -
HanBULLMIA BMICT KNeNKOBMHM 3abe3neuns BapiaHT N,P,.K,.
- 30,5 % (B cepeaHbOMY 3a pokaMmu AOCNIOXEHHS), Aewo
MEHLUMIA BMICT KNeNKOoBWUH BiAMiYeHO y BapiaHTax Ny P, K.,

- 0, i i
%) &35 32 merwe Aoch i e, Spann NP ok
! ' 45 45 ‘45
(74 oa.) Ta Ny P, Ky, (78 oa.) manu I rpyny kneinkosu-
HU, 3 J06pOI0 MPYXHICTb Ta CEPeAHbOK PO3TAXHICTb, WO
AacTb 3MOry oTpUMyBaTU Aobpe posnylleHe TiCTo 3 Ao6poto
dOpPMOCTINKICTIO, a X1i6 MaTMMe PIBHOMIPHY, TOHKOCTIHHY
MOPUCTICTb Ta BEAUKKUI 06'€eMHUN BUXIA.

CopToBOtO 0COH6NUBICTIO M'AKOT MWeHULi copTy MNoAonsaH-
Ka € BUCOKWUI BMICT 6inka — 13,3 % (KOHTPOJSb B CEpEeAHLOMY
3a pokaMmu). BHeceHHa A06pMB CAPUAO 3POCTaHHIO AaHOro
rnokasHuKa 3anexHo Big BapiaHTie gocnigy Ha 8,3-14,2 %.
Bucokum BMiCcTOM 6inka xapakTtepusyBanuce 3paskm N, P, K

45" 45 45
Ta N,,P,.K,,— 15,5 Ta 15,0% BignosigHo.

90" 90" “90
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JocnigXXeHHAMN N0 BUBYEHHIO BNANBY BHECEHHSA Pi3HUX
003 MiHEePanbHOMO XXMBAEHHSA HA 6OPOLIHOMENbHI BNaCTUBOCTI
rnweHunui 03umoi copTy lNoaonsiHKa BCTAHOBAEHO MOPIBHSAHO

Kpawwui BapiaHt - N,.P,.K,..
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