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proving the quality and its fullest use should be 
solved by establishing differentiated requirements 
for the quality of commodity varieties and catego-
ries, increasing its technological and nutritional 
value; increase of indicators and quality norms in 
the conditions of further mechanization of assem-
bly and commodity processing of products.

Standardization of conditions for storage, trans-
portation and packaging of agricultural products 
provides appropriate conditions for maintaining 
high quality products. The standards should in-
clude requirements for products to be stored and 
methods of storage and finishing (drying, cleaning, 
sorting), packaging, packaging, vehicles, storage, 
storage modes and terms and processing methods.

The development of typical advanced technolog-
ical processes and their standardization will allow 
similar farms not to spend time searching, experi-

menting and developing their technological solu-
tions, but to apply already tested standard (uni-
fied) technology, implement standards of modern 
science, technology and best practices.

Fundamentally new in standardization is the 
transition to a comprehensive solution to the prob-
lems of improving production efficiency and prod-
uct quality, ie the creation of integrated standardi-
zation programs, which are interrelated require-
ments for the quality of final products and quality 
requirements for raw materials, components, prod-
uct requirements. at all levels of its life cycle. 

The final stage of technology standardization 
is the certification of product quality management 
systems. Creating stable conditions of trust be-
tween the participants in the process of produc-
tion, processing and sale of finished products in 
Ukraine.

ÓÄÊ 633.2
Âîëîøèí Â. Ì.1, êàíäèäàò ñ.-ã. íàóê, çàâ³äóâà÷ â³ää³ëó ïåðâèííîãî òà åë³òíîãî íàñ³ííèöòâà
Êîïèòåöü Í. Ã.2, êàíäèäàò åêîíîì. íàóê, ïðîâ³äíèé íàóêîâèé ñï³âðîá³òíèê
1Íàö³îíàëüíèé íàóêîâèé öåíòð «²íñòèòóò çåìëåðîáñòâà ÍÀÀÍ Óêðà¿íè»
2Íàö³îíàëüíèé íàóêîâèé öåíòð «²íñòèòóò àãðàðíî¿ åêîíîì³êè»
E-mail: nataliia_kopitets@ukr.net

ÎÑÎÁËÈÂÎÑÒ² ÔÎÐÌÓÂÀÍÍß ËÓ×ÍÈÕ ÒÐÀÂÎÑÒÎ¯Â
Â³äíîâëåííÿ âèðîäæåíèõ âèñîêîïðîäóêòèâ-

íèõ áàãàòîð³÷íèõ ëó÷íèõ òðàâîñòî¿â, ó òîìó 
÷èñë³ é íà âèâåäåíèõ ç ³íòåíñèâíîãî îáðîá³òêó 
îðíèõ çåìëÿõ âõîäèòü äî êîìïëåêñó çàõîä³â 
åôåêòèâíîãî âèðîáíèöòâà òà ïîë³ïøåííÿ åêîëî-
ã³÷íîãî ñòàíó â àãðîëàíäøàôòàõ. 

Ìåòà äîñë³äæåííÿ ïîëÿãàëà ó âèÿâëåíí³ îñî-
áëèâîñòåé ôîðìóâàííÿ ëó÷íèõ òðàâîñòî¿â çà-
ëåæíî â³ä ï³äñ³âàííÿ ó âèðîäæåíèé ñòàðîñ³ÿíèé 
òðàâîñò³é ð³çíèõ âèä³â çëàêîâèõ ³ áîáîâèõ áàãà-
òîð³÷íèõ òðàâ.

Äîñë³äæåííÿ ïðîâîäèëîñÿ íà áàç³ ñòàö³î-
íàðíîãî äîñë³äó ó â³ää³ë³ êîðìîâèðîáíèöòâà ³ 
ëóê³âíèöòâà Íàö³îíàëüíîãî íàóêîâîãî öåíòðó 
«²íñòèòóò çåìëåðîáñòâà Íàö³îíàëüíî¿ àêàäåì³¿ 
àãðàðíèõ íàóê». Äîñë³ä çàêëàäåíî ó 2013 ð. 
øëÿõîì ï³äñ³âàííÿ áîáîâèõ ³ çëàêîâèõ òðàâ ó 
ñòàðîñ³ÿíèé çëàêîâèé òðàâîñò³é ³ç âíåñåííÿì 
â³äïîâ³äíèõ äîç äîáðèâ. Áóëî âèêîðèñòàíî ðà-
éîíîâàí³ ñîðòè áîáîâèõ ³ çëàêîâèõ òðàâ. Ñõåìà 
äîñë³äó âêëþ÷àëà: ñ³ì ð³çíîòèïíèõ òðàâîñòî¿â 
(Ïåðåë³ã 1 – ñïîíòàííå ñàìîçàðîñòàííÿ, ïåðå-
ë³ã 2 – ï³äñ³âàííÿ íàñ³ííÿì äèêîðîñëèõ âèä³â 
òðàâ, ç³áðàíîãî â ïðèðîäíèõ óìîâàõ, ñ³ÿíèé 
çëàêîâèé, ëþöåðíî-çëàêîâèé, ëó÷íîêîíþøèíî-
çëàêîâèé, ïîâçó÷îêîíþøèíî-çëàêîâèé, ëÿäâåí-
öå-çëàêîâèé); òðè ôîíè óäîáðåííÿ (áåç äîáðèâ, 
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); äâà ðåæèìè âèêîðèñòàííÿ. 

Äîñë³ä ïðîâåäåíî ç âèêîðèñòàííÿì çàãàëüíî-
ïðèéíÿòèõ ìåòîäèê.

Äîâåäåíî ïîçèòèâíèé âïëèâ ï³äñ³âàííÿ ó äåð-
íèíó çëàêîâèõ ³ áîáîâèõ òðàâ íà áîòàí³÷íèé 
ñêëàä ñòàðîñ³ÿíîãî ëó÷íîãî òðàâîñòîþ íà ñ³ðîìó 
ë³ñîâîìó ´ðóíò³. ×àñòêà âèñ³ÿíèõ òðàâ áóëà âèñî-
êîþ ³ çì³íþâàëàñÿ çà ðîêàìè çàëåæíî â³ä âèäî-
âîãî ñêëàäó, óäîáðåííÿ òà ðåæèìó âèêîðèñòàííÿ.

Âñòàíîâëåíî, ùî çà ï³äñ³âàííÿ ó âèðîäæåíèé 
ñòàðîñ³ÿíèé òðàâîñò³é âèä³â çëàêîâèõ ³ áîáîâèõ 
áàãàòîð³÷íèõ òðàâ âæå íà ïåðøîìó ðîö³ êîðèñ-
òóâàííÿ ôîðìóâàëèñÿ öåíîçè ³ç äîì³íóâàííÿì 
ï³äñ³ÿíèõ ³ ö³ííèõ ó êîðìîâîìó â³äíîøåíí³ òðàâ 
³ç ÷àñòêîþ 52–88% òà ð³çíîòðàâ’ÿ – 3–22%. Ó 
ñ³ÿíèõ òðàâîñòîÿõ ïîð³âíÿíî ç ïåðåëîãàìè ê³ëü-
ê³ñòü ð³çíîòðàâ’ÿ íà ôîí³ áåç äîáðèâ çìåíøèëàñü 
ó 1,5–9,5 ðàç³â çà äâîóê³ñíîãî âèêîðèñòàííÿ òà ó 
1,8–6,6 ðàç³â – çà ÷îòèðèóê³ñíîãî.

Ó çëàêîâîìó òðàâîñòî¿ ÷àñòêà ñ³ÿíèõ òðàâ 
êîëèâàëàñÿ â ìåæàõ 52–70%, à ó áîáîâî-çëàêî-
âèõ – 71–90%. Çà ï³äñ³âàííÿ çëàêîâî¿ ñóì³ø³ ç³ 
ñòîêîëîñó áåçîñòîãî ³ êîñòðèö³ ëó÷íî¿ íà òðåòüî-
ìó ðîö³ ôîðìóâàëîñü ñòîêîëîñîâå óãðóïîâàííÿ. 
Ó áîáîâî-çëàêîâèõ òðàâîñòîÿõ ëþöåðíà ïîñ³âíà 
³ ëÿäâåíåöü óêðà¿íñüêèé äîáðå óòðèìóâàëèñÿ 
ïðîòÿãîì òðüîõ ðîê³â êîðèñòóâàííÿ. ¯õíÿ ÷àñò-
êà ó òðàâîñòîÿõ íà ôîí³ áåç äîáðèâ ñòàíîâèëà 
34–56%, òèì ÷àñîì ÿê ÷àñòêà êîíþøèíè ëó÷-
íî¿ ³ ïîâçó÷î¿ 36–53% áóëà ëèøå äâà ðîêè. Çà 
âíåñåííÿ àçîòíèõ äîáðèâ çà îáîõ ðåæèì³â âèêî-
ðèñòàííÿ çá³ëüøóâàëàñü ê³ëüê³ñòü çëàê³â íà âñ³õ 
òðàâîñòîÿõ. 


