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3ACENEHHA TA NOWKOAXEHHA NTBPUAIB KYKYPYA3U T'YCEHULAMMU
BABOBHWUKOBOI COBKU

B Vkpaimi 6aBoBuumkoBa coBka (Helicoverpa
armigera Hbn.) € me6e3neuHuM MIKiZHUKOM KYKY-
PYA3U, COHAIIHNKY, TOMATiB, JIIOIIEPHU Ta COi.

Meroo HaIIUX [JOCHiAKeHb OyJ0 BU3HAUEHHS
MIKigJIuBOoCTI 0aBOBHMKOBOI COBKHM B IIOCiBaxX Ky-
Kypyasu B 30Hi JliBoGepesxHoro Jlicocremy. o-
CHi)KeHHA MPOBOAUJMCA Ha NOJAX YepKachbKoi
mocaimgmoi craumii Giopecypcie HHIT «Imcturyty
semiuepoocrea HAAH» B 2017-2018 pp. (IIpabis-
CcbKe BimminmeHHs). [{sa BUBUEHHA PiBHS 3acesieHOC-
Ti MIKiTHUKOM i1 CTymeHSA HOINKOIKeHHSA OyJIo BU-
cigao 11 BiTUMBHAHUX TiOPUIiB KYKYpPYA3U PisHUX
TPYII CTUIJIOCTi Ta ABa ribpuam iHO3eMHOI ceseKIrii.

PesynwpraTu mociimiKeHb CcBiguaTh, IO HE MOMK-
Ha YiTKO BUIiJINTH, AKA rpyna ribpuiB HaiibiabIiine
3acesiAsacs 0aBOBHHUKOBOIO COBKO0. [ paHHBOC-
Turaux riopuais y 2017 poiii BimcoTok 3acesieHHs
ckaaB 45,8%, a y 2018 pormi — 49,8%. aa rpynu
cepeIHLOPAHHIX Ti6GPUAIB KYKYPYA3W BiICOTOK 3a-
cesmenux pocyauH cranoBuB y 2017 pomi 47,1%, a y
2018 pomi — 45% Ta mia cepeqHLOCTUINIMX TiOpH-
IiB sacemenHsa wkxioHukom y 2017 poui 6ymo 49%
ta y 2018 pomi — 50%. 3 rpynu cepegHbLOPaHHiX
riopug Kyrypynsu ‘Opsxunsa’ B 2017 Tta y 2018 pp.
MaB HaWBUIIUI BiJICOTOK 3aCeJIeHHS Ta YUCEJIbHOC-
Ti TyceHurb 6aBoBHHKOBOI coBKu (80,6 exs./100
pocauu ta 87,3 exs./100 pocaun BigmoBigHo). Haii-
MEHIINH BiZICOTOK 3acejieHHA MKigHuUKOM 25% Yy
2017 pomi 6yB y cepemHbOpaHHBOTrO riopuma 3473
dipmu «MoHCaHTO», YMCEJNbHICTh I'yCEHHUIIb CKJa-
aa 28 exs./100 pocauu. ¥ 2018 pori HaliHMMKUMUHI
BimcoTok BsacenenHa 12,5% Ta uucedabHIiCTH Tyce-
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HUIb 0aBOBHMKOBOI coBKHU 18 ex3./100 pocaun OyB
y cepelHLOPaHHBLOTO Ti6bpuay ‘CBiTasy’. 3acemeHHSa
BCix ribpuaiB KyKypyasu 6aBOBHUKOBOIO COBKOIO
IPOXOAUJIO HEPiBHOMIPHO i He 3aJiekaJjo Bif rpyir
CTUTJIOCTI.

dAxmo mo 3acereHHI0 GaBOBHMKOBOIO COBKOIO
He MOJKHA UYiTKO BUIIJINTH, AKa Trpyna riopuiis
OyJsia HAMOGiIBINT CIPUNHATINBOIO, TO IO YaCTIi TIO-
MIKOAKEHOT0 3epHAa B KauaHaX IIA DPiBHUILA Bin-
YyTHO MOMiTHa. BigTak, 4YacTKa IOIIKOIKEHOTO
3epHa IJisd IPyNHu PaHHBOCTUTJIMX TiOpUAiB cKjaja
y 2017 pomi 2,9%, y 2018 p. — 3,6. Haa rpyou
cepenHbopauHix y 2017 poili 118 BeInunHA CKJIaa
rex 2,9%, a y 2018 poui — 2,7%. A or y rpymi
CEepPeIHBOCTUTINX TiOpUAiB KYKYpPY/A3U YacTKa IO-
HIKOAKeHoro 3epHa B kKauaHax y 2017 pomi cra-
wosuiaa 5,3%, a y 2018 pomi — 4,9%, mo B aBa
pasu 6ijablIlle, Hi’K B IIOIepeaHiX ABOX IpyHax CTHU-
riocti. Haibinbima yacTKa IIOIIKOIYKEHOT'O 3ep-
Ha OyJa y cepegHBLOCTUTJIOTO Tiopuay Meotmma i
caraaa go 8,8% y 2017 pomi. ¥ 2018 porui ugact-
Ka HaHOiJgbIl IIOIMIKOAMKEHOrO0 3epHa B KadaHax
oyna 7,8% Ttex B ribpungy Meoruma. Ile moscH:o-
€THCA THUM, II0 3€PHO CEePeIHBOCTUIIMX TibpuaiB
CHOPUMHATINUBIINE OIS HOIIKOMAMKEHHSI I'YCeHUI[TMU
H. armigera Hbn. uepes Te, 1110 KauaHU KYKYpPY-
37 ITi€l rPpymu CTUTJIOCTI 3HAXOAUJINCA TiJIbKU HaA
MOYaTKy MOJIOUYHO-BOCKOBOI cturiocti. Cami Ka-
yaHu OyJaM MEHII IPUKPUTI 00ropTKamMu, a 3epHO
OyJ0 M'AKIINM Ta HiKHIIINM, Hi)X B paHHIX rpy-
max CTHUIJIOCTi, a TYCeHUIAM, OCOOJIMBO MOJIOAIIIUX
BiKiB Take 3epHO JIeTIle IMOIIKOIKYyBaTH.

CONFECTIONERY PROPERTIES OF SPELT GRAIN DEPENDING
ON THE VARIETY ORIGIN AND LINE

Wheat is the most widely grown crop in the
word because of its unique protein characteristics.
While most of the world wheat crop arises from
production of common and durum cultivars, there
is increasing interest in ancient wheat species, es-
pecially spelt (Triticum spelta L.) ones, particular-
ly with regard to use in special bakery products,
heatlth and organic foods (G6lov6e Z., Knoblocho-
v6 H., 2001).

Experimental work was carried out in the Lab-
oratory “Quality assessment of grain and grain
products” of Department of Technology of Storage

and Processing of Grain at Uman National Uni-
versity of Horticulture. Grain of different varie-
ties of spelt wheat of the European selection was
used, such as: ‘Schwabenkorn’ (Austria), ‘NSS
6/01’ (Serbia), ‘Shvedska 1’ (Sweden), strains ob-
tained by hybridization of Tr. aestivum / Tr. spelta
— LPP 1197, LPP 3117, LPP 1304, LPP 1224, LPP
3122/2, P 3, LPP 3132, LPP 3373, LPP 1221, in-
trogressive strains NAK 34/12-2 and NAK 22/12
obtained by hybridization of Tr. aestivum/ amphi-
ploid (Tr. durum/ Ae. tauschii) and introgressive
strain TV 1100 obtained by hybridization of Tr.
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Cesekyis, 2eHeMUKa Ma MexHo/10211 BUPOULYBAHHS CilbCbKO20CN0OAPCLKUX Kybmyp

aestivum (‘Kharkivska 26’ variety) / Tr. kiharae
with a selection of winter form that were grown
under conditions of Right-Bank Forest-Steppe of
Ukraine. The check variant is the recognized vari-
ety of spelt wheat Zoria Ukrainy (st).

It was found that cooking estimation of biscuits
from spelt varies considerably depending on the
variety. Confectionery properties are significantly
changed depending on the variety origin and spelt
lines. Thus, content of gluten varied from 29.2%
in LPP 1197, LPP 3117 and NAK 34/12-2 lines to
44.9% in grain of Zoria Ukrainy variety (st). The
highest content of gluten was in spelt grain of Zo-
ria Ukrainy variety - 44.9% and a LPP 1221 line
—43.6%. Grain of the rest of studied varieties and
lines of spelt contained significantly less gluten
compared with the standard.

Among 16 varieties and lines of spelt only four
of them had satisfactory weak gluten and the rest
of them had unsatisfactory weak gluten. It should
be noted gluten of spelt grain of a NAK 34/12-2
line which content was 29.2% by index of gluten
deformation of 86 units of device, which is not
typical for spelt. The result of it is recombigenesis

YK66.046.2:664.7+664.71-11

in the wheat genome because of its hybridization
with amphiploid (Tr. durum / Ae. tauschii). Grain
of Shvedska 1 variety (101 units of device) and a
line LPP 3132 (101 units of device) was close to the
index of satisfactory weak gluten. Ratio of biscuits
diameter to its thickness changed the most. Thus,
the lowest ratio was obtained for biscuits from
flour of a line NAK34/12-2 (10,7), and the high-
est ratio was 20,2—21,0 in Schwabenkorn varieties,
NSS 6/01 and LPP 1197, LPP 1304 lines, that was
significantly compared with the standard.
Estimation of diameter ratio of biscuits from spelt
to its thickness varied from 3 to 9 points. Estimation
of biscuits surface changed from 7 to 9 points, but
the colour and appearance of braking did not change
and was 9 points. Biscuits of Zoria Ukrainy (st),
Schwabenkorn varieties, NSS 6/01 and LPP 1221,
LPP 3373, LPP 1224, LPP 1197, LPP 1304, NAK
22/12, TV 1100 lines showed the highest cooking es-
timation (9 points) among studied varieties and lines
of spelt. The lowest cooking estimation (7.0 points)
has biscuits of LPP 3122/2 and NAK 34/12-2 lines,
and biscuits of the rest studied material of spelt had
cooking estimation at the level of 7.5—8.0 points.
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TECHNOLOGIES OF PRIMARY CLEARING AND PRODUCTION OF CEREAL PRODUCTS
FROM GRAIN OF SPELT WHEAT

A significant drawback of spelt wheat is a dif-
ficult threshing of grain which requires the de-
velopment of a particular technology to separate
husks. We have developed a cleaning scheme for
spelt wheat grain which includes grain weighing,
cleaning at bolter, rock separator P3—BKT, remov-
ing metallomagnetic impurities in the magnetic
separator Y1-BM3, shelling at huller KMPL 1000,
cleaning in air and sieve separator 3CM—5, remov-
ing impurities remaining in sifting cylinder 3TO—
5M and vibration pneumatic table.

Obtaining cereal products of spelt wheat, ac-
cording to our scheme, involves cleaning grain in
the scalping machine, weighing on the automatic
scales, additional cleaning in air and sieve sepa-
rator, rock separator and sifting cylinder, damp-
ing in the damping machine and softening to 15—
16 % in bunkers for 30 minutes. Further, grain is
shelled in machines of «Cascade» type. After each
system separation of the obtained product through
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duo—aspirator is carried out. Before aspiration
system and machines of shock grinding action the
magnetic column is installed.

After the second system groats, if necessary, is
separated in the diffuser for getting groats Ne 1
and milled in the grinding mill and put in the dif-
fuser to take milled groats Ne 1, 2 and 3.

For the production of rolled groats of spelt
wheat it is necessary to use groats of spelt wheat
Ne 1 without further separation. Groats is weighed,
steamed in the steaming machine continuously by
the vapor pressure of 0,15 MPa for 5 minutes and
softened in the thermally insulated bunker for 5
minutes. After that, grain is rolled in the flatten-
ing mill for differential 1: 1. Rolled groats is dried
to humidity of 14 % in the dryer and cooled in
the cooling column. Groats is received after using
sieve of IIT 6.5 mm and sieve of IIT 3,5 mm in the
diffuser. Before aspiration system the magnetic
separator is installed.



