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don’t have much food and biological value. As-
sessed the quality of canned squash, which in-
cludes organoleptic and technological analyzes. 
Conducted tasting score determined that all sam-
ples had good and excellent quality. For this type 
of products is a very important indicator of the 
safety of consistency. Most samples it was quite 
elastic. However, the samples prepared with veg-
etable marrows varieties `Sebrà , `Chadà , Àmbec-
collà , `Singt breeǹ , `Zolotinkà  had less elastic 
and soft consistency. Taste almost all the samples 
is good enough and great, with only canned fruits 
and `Sebrà , `Singt breeǹ  had significant deterio-
ration in this indicator.

Biological value of the finished product char-
acterizes the concentration of vitamins, especially 
vitamin C. After 7 months of storage, the concen-
tration of water-soluble nutrients sliced vegetable 
marrows aligned with the casting. So, in the fresh 
fruit ascorbic acid was 6,0-14,0 mg/100 g, and 
canned - 1.0-3.9. Higher content of vitamin C had 

samples with vegetable marrows `Zucina striatà  
that `Subotolà .

Our calculations preservation of vitamin C in 
canned products on the content of the fresh fruit 
established a significant difference (from 25-27% 
to 68-88%). Moreover, consider the work done by 
defining the production of raw materials for the 
preparation of higher biological value and quality 
of relevant and appropriate.

Among the studied sorts of vegetable marrow 
most suitable for the preparation of canned veg-
etable marrows fruit varieties can be considered: 
`Cold Bush ,̀ `Italiano Zolotinkà . However, produc-
tion increased biological value should be used fruit 
varieties `CMW-2200 ,̀ `Zucina striatà , `Subotolà  
(vitamin C - 2,86-3,96 mg/100 g). The smallest 
loss of ascorbic acid was observed with canned 
fruit `Marroǹ , Àgnarium,̀ `Subotolà  (to 64-88%). 
The data obtained is useful to consider when plan-
ning the cultivation and production of high quality 
canned vegetable marrows and biological value.
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ãîñïîäàðñòâà Óêðà¿íè çíèæåííÿ ðîñòó âèðîáíè-
öòâà ìîëîêà ³ ì’ÿñà â ðåôîðìîâàíèõ ãîñïîäàð-
ñòâàõ óñ³õ ôîðì âëàñíîñò³ íàéá³ëüøèì ÷èíîì 
ïîâ’ÿçàíå ³ç âèñîêîþ åíåðãîºìí³ñòþ âèðîáíèöòâà 
êîðì³â òà íåçáàëàíñîâàí³ñòþ ¿õ çà îñíîâíèìè 
îðãàí³÷íèìè ðå÷îâèíàìè, ïåðø çà âñå, çíà÷íèì 
äåô³öèòîì ïåðåòðàâíîãî ïðîòå¿íó â êîðìàõ. Îá-
´ðóíòîâàíî íåîáõ³äí³ñòü äîáîðó áàãàòîð³÷íèõ 
áîáîâèõ òðàâ òà áîáîâî-çëàêîâèõ òðàâîñóì³øîê 
äëÿ ë³êâ³äàö³¿ äåô³öèòó á³ëêà, ÿêèé ñêëàâñÿ â 
ñèñòåìàõ êîðìîâèðîáíèöòâà. 

Ñåðåä ÷èííèê³â, ùî âïëèâàþòü íà êîíêó-
ðåíòîñïðîìîæí³ñòü âèðîáíèöòâà òâàðèííèöü-
êî¿ ïðîäóêö³¿, ïðîâ³äíà ðîëü íàëåæèòü êîðìàì 
îòðèìàíèì ³ç ñ³íîêîñ³â òà ïàñîâèù.

Çà ðîêè òðàíñôîðìóâàííÿ àãðàðíîãî ñåêòî-
ðà ïëîùà ñ³íîêîñ³â â Óêðà¿í³ ñêîðîòèëàñÿ â 1,6 
ðàçà, à â ñ³ëüñüêîãîñïîäàðñüêèõ ï³äïðèºìñòâàõ – 
ìàéæå â 11 ðàç³â. Ó êîìïëåêñ³ çàõîä³â, ñïðÿìî-
âàíèõ íà ï³äâèùåííÿ ïðîäóêòèâíîñò³ ñ³íîæàòåé 
òà ïàñîâèù, º ïðîáëåìà ïîêðàùåííÿ àãðîô³òîöå-
íîç³â íà îñíîâ³ á³ëüø ïîâíîãî âèêîðèñòàííÿ ãå-
íåòè÷íîãî ïîòåíö³àëó áîáîâèõ ³ çëàêîâèõ òðàâ.

Îñîáëèâî¿ àêòóàëüíîñò³ íàáóâàº âèâ÷åííÿ âè-
äîâèõ ³ ñîðòîâèõ îñîáëèâîñòåé áàãàòîð³÷íèõ áîáî-
âèõ ³ çëàêîâèõ òðàâ, ¿õ ðåàêö³¿ íà àãðîåêîëîã³÷í³ 
óìîâè âèðîùóâàííÿ òà âèÿâëåííÿ îñíîâíèõ çàêî-

íîì³ðíîñòåé ôîðìóâàííÿ àãðîô³òîöåíîç³â é ðîç-
ðîáêà åôåêòèâíèõ ïðèéîì³â óïðàâë³ííÿ ¿õ ïðî-
äóêòèâí³ñòþ íà îñíîâ³ óäîñêîíàëåííÿ âèäîâîãî 
ñêëàäó òðàâîñóì³øîê, äîç ì³íåðàëüíèõ äîáðèâ, 
ðåæèì³â âèêîðèñòàííÿ òðàâîñòî¿â òà ïðèéîì³â 
³íòåíñèô³êàö³¿ á³îëîã³÷íî¿ àçîòô³êñàö³¿ â àãðîô³-
òîöåíîçàõ ç áîáîâèìè ³ çëàêîâèìè òðàâàìè.

Ìåòîþ íàøèõ äîñë³äæåíü º ç’ÿñóâàòè âïëèâ 
âíåñåííÿ ì³íåðàëüíèõ äîáðèâ íà ëó÷íèõ òðàâîñ-
òîÿõ. 

Íàøèìè äîñë³äæåííÿìè íà òðàâîñòî¿ äîñë³äó 
âñòàíîâëåíî, ùî ïîðÿä ³ç ð³âíîì³ðíèì ðîçïîä³-
ëîì äîçè 45 êã/ãà àçîòó ï³ä ïåðøèé òà äðóãèé 
óêîñè àëüòåðíàòèâíèì âèÿâèâñÿ ñïîñ³á ³ç ï³ä-
æèâëåííÿ äîçè (30+15), ÿêèé çàáåçïå÷èâ, ïðè 
äåùî íèæ÷îìó óðîæà¿, ð³âíîì³ðí³øå íàäõî-
äæåííÿ êîðìó.

Â ñåðåäíüîìó çà ðîêè äîñë³äæåíü íàéíèæ÷îþ 
áóëà óðîæàéí³ñòü íà êîíòðîë³ áåç äîáðèâ ³ ñòà-
íîâèëà 4,4 -5,5 ò/ãà. Âíåñåííÿ ôîñôîðíî-êàë³é-
íèõ äîáðèâ çàáåçïå÷èëî ïðèð³ñò óðîæàþ ïðîòè 
êîíòðîëþ áåç äîáðèâ 0,8–1,5 ò/ãà ñóõîãî êîðìó 
àáî 23–34%. Çàñòîñóâàííÿ àçîòíèõ äîáðèâ çá³ëü-
øèëî çá³ð óðîæàþ, ïîð³âíÿíî ç êîíòðîëåì, ó 
òðè-÷îòèðè ðàçè . Íàéâèùèé çá³ð ñóõî¿ ìàñè â 
ñåðåäíüîìó çà ÷îòèðè ðîêè îäåðæàíî íà âàð³àíò³ 
òðèóê³ñíîãî âèêîðèñòàííÿ ç ð³âíîì³ðíèì ðîçïî-
ä³ëîì àçîòó – 6,5 ò/ãà. 


