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BOPOLWWHOMEJ1IbHI BJIACTUBOCTI 3EPHA COPTIB
NWEHMNUI CNEJIbTU SANNEXXHO BI4 YMOB
MIHEPAJIbHOIO X XUBJIEHHSA

HaseaeHo pesynbraty BuB4eHHs1 Macyu 1000 3epeH, HaTypu 3epHa 1a Moro CKa0no4i6HOCT 3a1€xXHO Big BUAIB, HOPM | CTPOKIB
3aCTOCYyBaHHs1 asOTHUX A06pUB. BUKOPUCTOBYBaIN 3€PHO COPTIB MEeHuyi cnenbtu 03umol, 3opsi YkpaiHu ta €spona, ski
Bupouyysanu B ymosax [IpasobepexHoro Jlicocreny 3a cxemoro: 1) 6e3.,406pus (koHTPons); 2) Py, + N, 3) K, + N0 4)
P, Keo = POH; 5) poH + N, ,,; 6) poH + N,, + N.; 7) ¢pon + N,, S,, + N,,. [o6pusa sHOCunn y BUIrISAi amiaqdHol, cenitpu,
Cynbgary amoHito, cynep@doceary rpaHy1b0BaHOro 1a Kasito Xa0pucToro.

BcraHoBneHo, o @i3n4yHi BAACTUBOCTI 3€PHA ICTOTHO 3MIiHIOIOTLCS 3871€XHO Bif MOrogHUX yMOB, COPTY Ta YAOBPEHHS.
floninweHHs1 yMOB a30THOIO XUBACHHS Hanbinbiwe nigsuiyye macy 1000 3epeH i CKaonogibHICTb, NPoOTe €PEKTUBHICTL a30THUX
406puB ICTOTHO 3an€XUTb Big OCOBINBOCTEN COPTY. Y. CEPEAHbOMY 3a TPU POKU AoChiaxeHb Maca 1000 3epeH copTy 3opsi
Ykpainn 36inblyeTecsi 3 49,8 r Ha HeyA06peHUX AinsiHkax 4o 52,7 r 'y BapiaHTax i3 po34pi6bHUM 3aCTOCyBaHHSIM a30THUX
.406puB abo Ha 6 %. Maca 1000 3epeH copTy €Bpora 3MiHIETbCS Big 52,340 55,3 I 3a/1€XHO Big YAOBPEHHS.

3’acoBaHoO, WO CKAOMNOAIBHICTL 3€pHa copty 3opsi YKpaiHn y BapiaHTi 6e3 406pus craHosutb 92 % i 3pocrae 4o 100 % 3a
pO34pPI6HOro 3aCTOCyBaHHS a30THUX [406puB. CKAOMNOAIGHICTL 3€pHa MnweHuyi CnenbTu copTy €BPona 3MIHIOETLCS Big 78 40
96 % 3anexHo Big BUAIB, HOPM | CTPOKIB 3aCTOCYBaHHS 4O6pUB.

Knrouosi cnosa: maca 1000 3epeH, HaTypa 3epHa, CKI0NO4I6HICTb, a30THI 406puBa.
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MYKOMO/1bHbIE CBOWCTBA 3EPHA COPTOB MIWEHWULbI CNE/IbTbl B 3SABUCUMOCTHU OT YC/TIOBUIA
MUHEPANTIbHOIO NUTAHUA

B crartbe npuBeAeHsl pe3ynbrarhl usydeHusi maccol 1000 3epeH, HaTypbl 3€pHa U €ero CTEKI0BUAHOCTY B 3aBUCUMOCTY OT
BUAOB MUHEPA/IbHbIX YAOBPEHN, HOPM U CPOKOB MPUMEHEHNST a30THbIX yA06peHnii. YIcnonb30Bany 3epHO COPTOB MLUEHULbI
cnenbThl 03MMOL 3apsi YkpauHs! M EBpona, KOTopble Bbipalynsanu B yCioBusx lpaBobepexHoli Jlecocreny rno cxeme: 1) 6e3
yA06pennit (KoHTpons); 2) P, + N, 3) Ko + No,o0 4) P K,, — @PoH; 5) porn + N120; 6) poH + N, + N,,; 7) pon + N,, S
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+ N,, YA06peHuss BHOCUAN B BUAE aMMUAYHOMN CENINTPbI, Cynbgara aMMOHus], Cynepgocgara rpaHynnpoBaHHOro 1 Kasums
XAA0PUCTOrO.

YCcTaHoBAEHO, HYTO PU3NYECKME CBOUCTBA CYLYECTBEHHO MEHSIIOTCS B 3@BUCUMOCTU OT MOrOAHbIX YCA0BUM, COPTa U YA0BPEHUS.
YnydweHne ycnoBuii a30THOro nutaHus Hanbossiue nosbiwaer Mmaccy. 1000 3epeH u CTEKI0BUAHOCTb, O4HAKO 3(PPEKTUBHOCTL
a30THbIX yAObpeHni CyLjeCTBEHHO 3aBUCUT OT OCO6EHHOCTEN copTa. B cpegHem 3a Tpu roga nccnegosarHuii macca 1000 3epeH
copra 3apsi YKpauHbl yBEAN4YuBanace ¢ 49,8 r Ha yyacrkax 6e3 yaobpenunii 4o 52,7 r B BapuaHTax ¢ ApO6HbIM NPUMEHEHNEM
a30THbIX yA06peHuit unn Ha 6 %. Macca 1000 3epeH copra Espona nsMeHsieTcst ot 52,340 55,3 r B 3aBUCUMOCTY OT BapUaHTa
VA406peHus.

BbISICHEHO, YTO CTEK/IOBUAHOCTbL 3€pHa copTta 3apsi YkpaunHsl B BapuaHTe 6e3 y[06peHunit coctasnser 92 % u yBennymBaeTbCs
40 100 % npu PO3HUYHOM MPUMEHEHUM a30THbLIX yA06peHni. CTEKAOBUAHOCTb 3€pHa MeHulbl CnenbTbl copta Espona
MeHsieTcs1 oT 78 .40 96 % B 3@aBUCUMOCTY OT BUAOB, HOPM U CPOKOB MPUMEHEHUS yA06peHU.

Knrouesbie cnroBa: macca 1000 3epeH, HaTypa 3€pHa, CTEKIOBUAHOCTb, a30THLIE YA06pEHUS.
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MILLING PROPERTIES OF GRAIN OF SPELT WINTER WHEAT VARIETIES DEPENDING ON MINERAL
NUTRITION CONDITIONS

Grain of spelt winter wheat varieties Zoria Ukrainy and Europa grown under the conditions of Right-Bank Forest-Steppe of
Ukraine was used according to the schedule: 1) without fertilizers (the check variant); 2) P,,+ N,,,; 3) Kyo + N, 4) P Ky,
- ground; 5) ground + N,,,; 6) ground + N, + N, 7) ground + N, S,, + N, Such fertilizers were applied as ammonium
nitrate, ammonium sulfate, granulated superphosphate and potassium chloride.

The aim of the study is to determine milling properties of grain of winter wheat varieties depending on species, rules and
terms of applying nitrogen fertilizers.

Thousand-kernel weight, grain unit and vitreousness are determined. It is found that physical properties vary considerably
depending on weather conditions, variety and fertilizer. Improving conditions of nitrogen nutrition mostly increases thousand-
kernel weight and vitreousness. However, the efficiency of nitrogen fertilizers significantly depends on the particular variety.
On average over three years of studies thousand-kernel weight of Zoria Ukrainy variety increased from 49.8 g in unfertilized
areas to 52.7 g in variants with retail application of nitrogen fertilizers or by 6 %. Using phosphorus, nitrogen and potash
and nitrogen fertilizers it increased to 50.0g and applying a complete mineral fertilizer it was up to 52.1 g. In favorable 2014
thousand-kernel weight of Zoria Ukrainy variety was 56.7-57.1 g in single application of nitrogen fertilizers and it was 57.5-
55.6 g with retail application. In 2015 it was 49.8-50.2 g and 50.7-50.9 g, respectively and in 2013 it was 48.3-49.1 g and
49.7-49.8 g. Thousand-kernel weight of Europa variety varies from 52,3 to 55.3 g depending on the fertilization. However,
thousand-kernel weight for this variety was the greatest in 2013 because that year plants did not lodge.

It is found that vitreousness of grain of Zoria Ukrainy variety without fertilizers is 92 % and rising to 100 % with the retail
application of nitrogen fertilizers. Application of phosphorus, nitrogen potash and nitrogen fertilizers and the complete
mineral fertilizer increases vitreousness to 99 % or by 7 points compared with the check variant. Vitreousness of grain of
Europa variety varies from 78 to 96 % depending on species, rules and terms of application of nitrogen fertilizers.
Keywords: thousand-kernel weight, grain unit, vitreousness, nitrogen fertilizers.

MocraHoBka npo6aemu. MNweHnUs — 04HA 3 OCHOBHMX
371aKOBUX KYNbTYP, 3€PHO AKOI € NPOAYKTOM XapyyBaHHS AN
Maxe NoONOBUHM HaCeneHHs CBiTy, 3abesneuye 20 % noTpebu
6inka, HeobXigHOro Ans 340POBOr0 XapuyBaHHS AoavHK [1,
C. 2]. PicT i po3BUTOK POCAMH MWEHWLI 3anexuTb Big 3abes-
MEYEHHS CBITAIOM, BOAOK i €/IeMEHTAMUN XUBJIEHHA. BuBueH-
HSl OCHOBHMX MeXxaHi3MiB i 3aKOHOMIpPHOCTEl peakuii pocsiuH
Ha onTUManeHi i cy6-onTUManbHi YMOBM LMX YMHHUKIB MarTb
BaXUTMBE 3HAYEHHS Ana po3pobnieHHsa CTpaTerii ynpaBaiHHAM
BPOXAMHICTIO, @ TaKOX A9 NiABULLEHHA ePEeKTUBHOCTI BUKO-
pUCTaHHA pecypciB B yMoBax gediumTy pecypcis [2, ¢. 112;
3, ¢. 4]. BopowHo € cupoBuHOK Ana BUpobGHUUTBaA Xniba Ta
xni6o6ynouHMx BUpPO6GIB. Buxia i AKIiCTb SKOro 3anexmuTb Bif
macu 1000 3epeH, HaTypu 3epHa Ta cknonogibHocTi. OgHuM i3
€nocobiB IXHBOro MiABULLEHHSA — 3aCTOCYBaHHSA A06puB, OCO-
6/1MBO @30THWMX, NPOTE AN1A MWEHULi CnenbTy 60POLLIHOMENbHI
NOKA3HUKW 3aNeXHO BiA BUAIB | HOPM AO6PMB BUBYEHO HEAo-
CTaTHbLO.

AHani3 ocraHHix gocaipxeHb. JocnigxeHHsa, npoBeaeHi
B KaHaai [4, c. 624; 5, c. 366] nokasanu, Wo pe3ynbTaTt 6yap-
SKOr0 MOPIBHAHHA SKOCTI MiDXXK 3€PHOM MWeHUUi CnensTn Ta
M'AKOI 3aneXuTb BiA COPTY. Ponb COpTy, 04HOrO i3 HanbinbLw
AOCTYMHUX | edekTMBHUX 3acobiB crabinizauii BupobHMUTBa
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3epHa nuweHuui, NoCTIMHO 3POCTaE. TOMY BMPOBAZAXEHHIO HO-
BUX COPTIB MWeHWUi CnensTn y BMPOBHULTBO MPUAINAETHCS
3Ha4yHa yeara [6, c. 7; 7, c. 294].

Buaeneno [8, c. 238], wo 3anexHo Biag COPTY, MweHuus
CnenbTa XapakTepusyeTbCcsa 3MiHOW Macu 1000 3epeH (32,5-
44,4 ), HaTypu (725-739 r/n) i cknonoai6HoCTi 3epHa (77—
83 %).

CknonoAibHIiCTe XapakTepusye Kpyn’aHi Ta 60pOLIHOMENbHI
BSIaCTUBOCTI 3€pHa. 3 UMM NMOKa3HWUKOM 3a3BMYai MOB'A3YOTb
di3NKO-MEeXaHiYHi BNacTMBOCTI 3epHa — KiNbKIiCTb YTBOPEHUX
KPYrMoK, XapakTep BUMENOBaHHA Ta BiadineHHs 06010HOK Big
eHaocnepMy, NpocitoBaHHSA 60poLLHa, @ TaKOX CTPYKTYpY (cun-
Kka abo KpoOXManmcTa) i HacTKoOBO KoANip 6opoLwHa, OCKiNbKK BiH
nos’aszaHnit 3 kpynHictio [9, c. 5].

3acToCyBaHHA  MiHepanbHUX  gobpue - oAMH 3
HaNBaXJIMBILLIMX 3ax0o4iB Y TEXHONOr BUPOLLYBaHHS MLEeHMLUI
03MMOI, WO 3abesnedye NiABULLEHHS BPOXAWHOCTI Ta SKOCTI
3epHa [10, ¢. 5]. 3acrtocyBaHHs 90-120 kr/ra 4. p. a3oT-
HUX A06pPUB Y NIAXWMBAGHHSA MWEHUUI CNenbTU 3MEHLLYBano
HaTypy 3epHa 3 753 go 718 r/n, npoTe niaBuWyBano Moro
cknonogibHicTs [11, c. 213].

MeTor0 CcraTtTi € BM3HA4YeHHA 60POWHOMENbHUX BRACTU-
BOCTEM 3epHa COpPTIB MWeHWULi CnenbTM 3anexHo Big yMOB
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MiHEPanbHOro XUBEHHA, CTBOPEHUX Pi3HUMU BUAAMU, HOPMa-
MU i CTPOKaMu 3aCTOCYBaHHA A06puMB.

Meroauka pocnimxeHb. EKCnepMMeHTanbHy YacTUHy po-
60Tn nposoannn B nabopatopii «OUiHIOBaHHSA AKOCTI 3epHa Ta
3epHONpPOAYyKTiB» kKadeapu TexHonorii 36epiraHHs i nepepobku
3epHa YMaHCbKOro HauioOHasfbHOIro YHIBEPCUTETY CaAiBHULTBA
Ta IHCTUTYTI NpoAoBONbYMX pecypciB. Bukopucrosysanu 3ep-
HO COPTIB MWeHKMLUi cnenbTM 03UMOoi 3opsa YkpaiHu Ta €spona,
SAKi BMpoOLyBanu B ymoBax lNpasobepexHoro Jlicocreny 3a cxe-
moto: 1) 6e3 gobpus (koHTpONb); 2) P, + N, 3) K, + Ny,0i
4) P, K., — ®OH; 5) oH + N,,;; 6) poH + N, + Ng,; 7) PoH +
Ns, S,o + N,. JobpuBa BHOCUAW Y BUrNAAI amiaduHol cenitpu,
cynbdaTty amoHilo, cynepdocdaTy rpaHynbOBaHOro Ta Kaniko
XNOPUCTOro. 3aranbHa naowa A0CNAHOI AINAHKWM CTaHOBU-
na 72 m?, obnikosoi — 40 M?, MOBTOPHICTb A0CNiAy TpuMpaso-
Ba, PO3MIilLEHHS AINAHOK NOCNiA0BHE. 3aknafaHHA nosbOBMX
[0CniAiB, NPOBeAEHHS CNOCTEPEXEHb | AOCNIAXEHb MPOBOANAU
BiANOBIAHO 3 METOAUYHMMM pekoMeHaauismu [12]. Macy 1000
3epeH Bu3Hadanu 3a ACTY ISO 520:2015, HaTypy 3epHa — 3a
FOCT 10840-64, cknonoaibHicts — 3a NOCT 10987-76, BMIiCT
6inka — 3a ACTY 4117:2007. IHaekc cTtabinbHOCTI BU3Ha4Yanun
3a Takow PopMynoHo:

ae HE — Halbinbwnii NnposiB O3HAKK;

LE — HaliMeHLWNIN NpOSiB O3HAKM.

MaTtemMaTuyHy 06pobky AaHMX NpPOBOAMAN METOAOM ABO-
(aKTOPHOro AMCNEPCIMHOr0, KOPensauiiHOro i perpecinHoro
aHanisis [12]. Ang ouiHOBaHHSA TiCHOTM 3BA3KY MiX MOKas-
HUKamm BukopuctosyBanu wkany R. E. Chaddock [13], ska
338 BenuuuHKM koediuieHta kopenauii 0,10-0,30 - cnabka,
0,30-0,50 - nomipHa, 0,50-0,70 - ictoTHa, 0,70-0,90 — Buco-
ka, 0,90-0,99 - ayxe BUCOKA. 3HAK «MIHOC» Mpu KoedilieHTi
Kopensauii 03Ha4aE NpAMUIA 3B’A30K MiXK O3HAKaMM X iy, 3HaK
«MiHYC» — 06epHeHuiA.

OCHOBHI pe3ynbTaTu gOCNIiAXEHHA. Y pe3ynbTaTi npo-
BeAEHMX AOCAIAXEHb BCTaHOBNEHO, WO Maca 1000 3epeH
iCTOTHO 3MiHIOBanacb 3afeXHO BiJ arpoOTEXHOJOr T BUPOLLY-
BaHHA (Tabn. 1). Tak, y cepeaHbOMY 3a TPU POKU AOCNIAXKEHb
maca 1000 3epeH copTy 3opsa YkpaiHu 36inbwyBanacb 3
49,8 r Ha HeyaobpeHux ainaHkax Ao 52,7 r y BapiaHTax i3
po3apibHMM 3aCTOCYBaHHAM a30THMX A06puB abo Ginbwe Ha
6 %. Ha Ttni pocdopHUx i a30THMX Ta KanilkHMX i a30THUX A0-
6puB BOHa nigsuwysanacek Ao 50,0 r, a 3a BHECEHHS NOBHOrO

XAPYOBI TEXHOOr I

MiHepanbHoro goébpuea — go 52,1 r.

Maca 1000 3epeH 3MiHIOBanacb 3anexHO B4 PoOKy
[ocniakeHHs. NorogHi ymosn 2013 p. XapakTepusyBanancb MEH-
IO KiNbKICTIO onagie. Tak, 3a nepioa KBiTeHb — NMNEHb BUNano
209,0 mm powii, Wwo Ha 25 % mMeHwWwe cepeaHbObaraTopivyHOro
nokasHuka (277 mm). JocTaTtHboto 6yna KinbKiCTb onaais y
2014 p. 3a nepioa KBiTEHb — AMNEHb BUNano 292 MM onaais,
wo Ha 5 % 6inbwe cepeaHbObaraTopiyHOro MNokasHuka. Y
2015 p. 3a uen nepiog sunano 271,5 mm a6o Ha 2 % meHwwe,
npoTe onagu BUMaganu y nepios iHTEHCUMBHOrO POCTy cTebna
POC/IVH MNLWEHNLi CNenbTH, WO BUKJIMKANO BUISTaHHA POCIUH.
KpiM LbOro, poCAMHM MWeHUUi cnenbTy CopTy €BpOona Takox
sunaranu B 2014 p. Y cnpuatnueomy 2014 p. maca 1000 3e-
peH copTy 3opsa YkpaiHu 6yna 56,7-57,1 r 3a ogHOpa3oBoro
3aCTOCYyBaHHA a3oTHUX Aobpwus i 57,5-55,6 3a posgpi6Horo, B
2015 p. - BignosigHo 49,8-50,2 i 50,7-50,9, y 2013 p. —
48,3-49,1149,7-49,8 r.

Maca 1000 3epeH copTy €Bpona 3miHBanach Big 52,3 go
55,3 r 3anexHo Big yaobpeHHs i Hanbinbwot 6yna B 2013 p.,
OCKISIbKW POC/IMHW HEe BUAAranu.

HaTypa 3epHa nweHuui cnenbT copTy 30ps YKpaiHu B ce-
peaHbOMY 3a TPWM POKKM 3MiHKOBanace Big 673 o 699 r/n 3a-
NexHOo BiA ocobnmsocTen yaobpeHHs (Tabn. 2).

MiagnweHHs macn 1000 3epeH y 2014 i 2015 pp. cnpusno
TAKOX 3pOCTaHHIO HaTypu 3epHa 3 668 o 710-719 r/n 3anex-
HO BiA BapiaHTy gocnigy. Mixk UMMM NoKasHMKaMM BCTaHOBE-
HO iCTOTHWUI KopenauinHmi 38'a30kK (r=0,61). MNpoTe 3pocTaHHA
BMICTY 6inka B 3€pHi MOKpPAaLLEHHS a30THOrO >XMBJIEHHS POC-
JIMH CNPUSA0 3MEHLIEHHIO HaTypu 3epHa. Mixx HaTypow 3ep-
Ha Ta BMICTOM 6inKa BCTAHOBNEHO OBEPHEHUI AyXe CUAbHUIA
KopensauinHmi 38’asok (r= -0,95).

HaTypa 3epHa nweHunui cnenbTn copTy €BpONa 6yna iCToTHO
6inbLWOK NOPIBHAHO 3 copToM 3ops YkpaiHu (HIPO5=18-20) i
3MiHIOBanacb 3anexHo Big BapiaHTy gocniay Bia 742 po 760
r/n. 3MEHLUEHHS HAaTypW 3ePHa 3YMOBNEHO TaKOX NiABULLEHHAM
BMiCTY b6inka.

BcTaHOBNEHO, WO CKIONOAIBHICTE 3€pHA iICTOTHO 3pocTana
33 NONIMNWEHHSA a30THOMO XMBJIEHHSA POCAMH. Tak, Len nokas-
HUK y 3epHi copTy 30ops YkpaiHu y BapiaHTi 6e3 go6pmB cTaHo-
BuB 92 % i 3pocrae Ao 100 % 3a po3api6HOro 3aCTOCyBaHHSA
a3oTHUX gobpus (Tabn. 3).

BHeceHHs nuwe pochopHUX i KanimHnx ao6pue He BNAWU-
BaJI0 Ha BENYUHY CKIONOAIGHOCTI 3epHa. 3acTOCyBaHHA nap-
HUX KOMBiHaUiM — POCPOPHUX | a30THUX, KANINHUX | a30THMX Ta
NOBHOrO MiHEpasbHOro Ao6puBa MiaBULLYBanNo CKIOMOAIGHICTb
00 99 % abo Ha 8 % NOpPIBHAHO 3 KOHTPONEM,

CknonodibHiCTb 3epHa nweHuui cnenbtm copty €spona

Tabamys 1

Maca 1000 3epeH coprTiB nweHuLUi cCne/ibTH 3a/1€)HO Bifl yMOB MIHEPA/IbHOIO XHUBJ/I€HHS, I

. Pik gocnigxeHHs
BapianT yao6peHHa(dakTop A) 2013 | 2014 | 2015 CepeaHe 3a TpU poku
Coprt 3opsa YkpaiHu (dhakTop B)
Be3 fo6punB (KOHTPOJb) 45,7 55,2 48,4 49,8
P+ N,,, 48,3 56,7 49,8 51,6
Ko, + N, 48,4 56,9 49,6 51,6
P..K., = doH 45,9 55,6 48,6 50,0
®oH + N, 49,1 57,1 50,2 52,1
®oH + N, + N, 49,8 57,5 50,9 52,7
®oH + N_ S, + N_, 49,7 57,6 50,7 52,7
CopTt €Bpona
Be3 no6pus (KOHTPOL) 54,9 52,3 49,8 52,3
P+ N, 57,2 54,8 50,6 54,2
K + N,op 57,2 54,7 51,0 54,3
P..K., — POoH 54,9 52,0 51,0 52,6
®oH + N, 57,6 55,0 49,2 53,9
®oH + N_ + N_| 57,3 54,7 51,0 54,3
®oH + N, S.. + N, 57,4 54,8 53,7 55,3
A 1,2 1,3 1,2 =
AIPos B 1,4 1,4 1,3 B
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Harypa 3epHa copTiB nuweHunLi cnesbTy 3a/1€XXHO Bif YMOB MiHepPasibHOIo >MB/I€HHS, r//1 faonia 2
i Pik pocnigxeHHs
Bapl(ad;';KyT%?Ap?HHﬂ 2013 | = 201A4 | 2015 Cepeane 3a TPU poki
CopT 30p4a Ykpainu (dakrtop B)
Bes po6pue (KOHTPONb) 45,7 55,2 48,4 49,8
Peo + Nyjo 48,3 56,7 49,8 51,6
Koo + Niyo 48,4 56,9 49,6 51,6
P Kso — dOH 45,9 55,6 48,6 50,0
®oH + N, 49,1 57,1 50,2 52,1
®oH + Ny, + N 49,8 57,5 50,9 52,7
®oH + N, 5, + N, 49,7 57,6 50,7 52,7
Copt €Bpona
Bes po6pue (KOHTPONb) 54,9 52,3 49,8 52,3
Poo + Niso 57,2 54,8 50,6 54,2
Koo + Niyo 57,2 54,7 51,0 54,3
Py Kso — dOH 54,9 52,0 51,0 52,6
®oH + N, 57,6 55,0 49,2 53,9
®oH + Ny, + N, 57,3 54,7 51,0 54,3
®oH + N, 5, + Ny 57,4 54,8 53,7 55,3
A 1,2 1,3 1,2 _
HIP,,
B 1,4 1,4 1,3 -
Tabnuys 3

Cry1onogi6HICTh 3€pHa COpPTiB MUWEHMLI CNe/IbTH 3aJI€XKHO Bif YMOB MiHEepPasibHOIro >XMBJIeHHS, Y%

; Pik aocnigxeHHs
BapiaHT yaobpeHHs
(daxTop A) 2013 2014 2015 Cepeane 3a Tpu poky
CopTt 3op4a Ykpainu (dpakTop B)
Bes ao6pue (KOHTPONb) 93 96 86 92
P+ N, 100 100 97 99
K + Ny 100 100 96 99
P.K., — ¢oH 92 94 87 91
®oH + N, 100 100 98 99
®oH + N, + N_, 100 100 100 100
®oH + N, 5., + N, 100 100 100 100
Copt €BpoOna
Be3 no6puB (KOHTPOSb) 80 83 72 78
P+ N, 91 88 85 88
K + Ny 90 89 87 89
P.K., — ¢oH 79 81 79 80
®oH + N,,, 95 90 90 92
®oH + N, + N, 85 94 93 91
®oH + N, 5., + N, 87 96 95 93
HIP A 2 2 2 -
o5 B 2 3 2 -

6yna iCTOTHO MEHWa MOPIBHAHO 3 COPTOM 30ps YKpaiHu
(HIP,,=2-3), ockinbku BiH CTBOpeHWin ribpuamnsauiero Tr
aestivum L./ Tr. spelta L. B cepeaHbOMy 3a TPU POKM AOCHIAXKEHb
CKNONOAIGHICTb 3epHa y BapiaHTi 6e3 aobpus b6yna 78 %, y
BapiaHTi PoH + N120 — 92 %, a 3a po3api6HOro 3aCTOCYBaHHS
a30THUX gobpue 91-93 %. ¥ 2013-2014 pp. cknonodibHicTb
3MiHtoBanace Bia 83 8o 96 %, a B 2015 p. = Bia 72 Ao 95 %,
WO CBiAYUTL MPO BMCOKY PeaKkuUild POCAUH MWeHWUUi cnenbTu
copTy €Bpona Ha yMOBU MIHEPanNbHOrO XWBJIEHHS, 0C06MBO
as3oToMm.

3epHO COPTIB MNWEeHMULi CNenbTh XapaKTepusyBanocb BMUCO-
KMM BMICTOM 6inKa, BMICT AKOro iCTOTHO 3pOCTaB 3@ BHECEHHS
a30THMX gobpwue (Tabn. 4). Tak, BMICT 6inka B 3epHi copTy 3ops
YKpaiHW Ha HeyaobpeHux ainsHkax ctaHoeuB 19,9 %, Akui
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3pocTaB Ao 23,4-24,0: 3a 04AHOPA30BOrO NIAXMBIGHHS a60
Ha 18-21 % i po 24,5-25,1 % 3 po3api6bHMM 3aCTOCYBaHHAM
a30THMX A06pKMB a60 Ha 23-26 % NOPIBHAHO 3 KOHTPOAEM, 3a-
CTOCYBAHHS a30THMX A06PUB NiABMLLYBaNO CTabinbHICTb BMICTY
6inka B 3epHi 3 0,88 no 0,95.

Tabnuusa 4

BmicT 6inka B 3epHi COPTIB MWEHULi CNenbTH 3aneXHO BiA
YMOB MiHEPaNbHOIO XWBNEHHS, %

BMmicT 6inka 3MiHIOBaBCA 3an€XHO BiZ4 NOrOAHUX YMOB POKY
AocnigkeHHs. Kpawe 3abesneyeHHs onagaMu Ta BWISITaHHSA
pocnuH y 2015 p. cnpusano poOpMyBaHHIO HANMEHLLIOrO BMICTY
6inka - 18,5 % npotn 20,0-21,1 % y 2013-2015 pp.

BMmicT 6inka B 3epHi nweHuui cnenbtn copTy €Bpona 6yB
iCTOTHO HWMX4YMA MOPIBHAHO 3 COPTOM 30psa YKpaiHu i 3pocTas
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Tabauysa 4
BmicT 6inka B 3epHi COPTIB NueHHULi cnesbTH 3a/1€XKHO Bif YMOB MiHEepPasibHOro >XxuB/A€HHs, %o
Pik pocnipxxeHHs ©
[~
. w X 2
BapiaHT yao6peHHs z = o
(dpaxTop A) 2013 2014 2015 9= 3
0P =
@]
CopTt 3opg Ykpaiuu (daktop B)
Be3 no6puB (KOHTPOb) 20,0 21,1 18,5 19,9 0,88
P,+ N, 24,1 23,7 22,4 23,4 0,93
Keo + N.,o 24,0 23,8 22,5 23,4 0,94
P..K., — doH 19,8 21,0 18,6 19,8 0,89
®oH + N, 24,5 24,3 23,1 24,0 0,94
®oH + N, + N, 25,2 24,7 23,7 24,5 0,94
®oH + N, S.. + N, 25,7 25,2 24,3 25,1 0,95
CopT €Bpona
be3 no6puB (KOHTPOb) 19,5 20,0 16,7 18,7 0,84
P+ Ny 23,5 22,8 19,0 21,8 0,81
K + Noop 23,5 22,9 18,8 21,7 0,80
P..K., — doH 19,6 19,7 16,9 18,7 0,86
®oH + N, 23,6 23,5 19,9 22,3 0,84
®oH + N, + N, 23,4 24,0 20,5 22,6 0,85
®oH + N, S.. + N, 24,2 24,5 20,9 23,2 0,85
HIP A 0,6 0,5 0,4 - -
05 B 0,5 0,5 0,4 - -
Copr 3opsa YkpaiHn
2.7 7 o O I
y = 0,4889x - 24,609
94
o . 2 % -
- R*=0,9131
2 23 A
=
o 21
[_4
2 19 A .
=1
@ 7 A
15 I ] I I 1 1 I I 1
84 86 88 90 92 94 96 98 100 102
Ckyiono aidHICTL 3epHa, %o
Copr €spona
95 - y=0,2863x - 3,6475 .
2 *
i 7 *
£ ] R*=0,5928 « )
FE"
5 21 4
Lc N
5 19 -+
A 17 1
] 5 T T T I 1
70 75 80 85 90 95 100
CkromomioHICTh 3¢pHa, %
Puc. 1. KopensuyitiHa 3aiexHiCTb MiX BMICTOM 6i/IKa Ta CK/I0MOAI6HICTIO 3epHa COPTIB MIEHUL CreIbTH,
2013-2015 pp.
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3 18,7 % po 21,7-22,3 3a 0AHOPA30BOro MiAXXUBAEHHSA a30T-
HUMK gobpusamn HopMmoto 120 kr/ra A. p. i Ao 22,6-23,2 % 3a
po34pi6HOro 3aCTOCYBAaHHA a30THUX A06pMB HOpMOtO no 60 kr/
ra 4. p. Bmicr 6inka 3a poku AocCnigXXeHb 3MiHKOBaBCA NoAibHO
copTy 30psa YkpaiHu, npoTe iHaekc ctabinbHocTi 3pocTas 3 0,84
no 0,85 3a po3agpibHOro 3actocyBaHHsA a3oTHUX A06pUB.

ObpaxoBaHo, WO MK BMICTOM 6inka Ta CKAOMOAiIGHICTIO
3epHa BCTAHOBMEHO AyXEe BUCOKY KOPensuiiHy 3anexHicTb
(r=0,95) ona copty 3o0pa YkpaiHu Ta ictoTHy (r=0,62) ana co-
pTY €BpONa, AKa ONUCYETbCA TaKUMWN PIBHAHHAMMW perpecii:

Y = 0,4889x — 24,609 ansa copTy 30ps YKpaiHu;

Y = 0,2863x — 3,6475 gnsa copty €Bpona;

ae y — BMicT 6inka, %;

X — cknonogibHicTb 3epHa, % (puc. 1).

Copt 30ps YkpaiHu

BucHoBkmn. Maca 1000 3epeH, ckionodibHiCTb i BMICT
6inka 3epHa CopTiB MWEeHMUi 03UMOI iCTOTHO 3MIHIOKTLCA 3a-
JIeXHO BiA NOroAHMX YMOB, COPTY Ta 0CO6MBOCTEN YAOOPEHHS.
MoninweHHs yMOB a30THOrO XWBAEHHSA Hanbinblwe niasuwye
macy 1000 3epeH i cknonoaibHicTb, NpPoTe ePEeKTUBHICTbL a30T-
HUX JO06PUB iICTOTHO 3aNeXuTb Bid 0CO6N1MBOCTEN COPTY. 3€pHO
nweHuyi cnenbTM copTy €Bpona Mae 6inblly HaTypy 3€pHa,
NPOTE HUXXYY CKNOMOAIGHICTb, @ 3epHO COpTy 30psa YKpaiHu
XapaKTePU3YETLCA BULLOKD CKAOMNOAIGHICTIO T8 MEHLLOK HaTy-
poto 3epHa.
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