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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 “Sebra’, ‘Chada’, "Ambec-
colla’, “Singt breen’, "Zolotinka had less elastic
and soft consistency. Taste almost all the samples
is good enough and great, with only canned fruits
and “Sebra’, Singt breen’ 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
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samples with vegetable marrows “Zucina striata
that “Subotola’.

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’, ‘Ttaliano Zolotinka. However, produc-
tion increased biological value should be used fruit
varieties 'CMW-2200°, “Zucina striata, ‘Subotola’
(vitamin C - 2,86-3,96 mg/100 g). The smallest
loss of ascorbic acid was observed with canned
fruit "Marron’, ‘Agnarium’, “Subotola’ (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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NPOAYKTUBHICTb CIAHUX NYYHUX TPABOCTOIB 3AJIEXKHO BIJ VAOEPEHHSA

Ha HuHimIEROMY erami PO3BUTKY CiJIbCHKOTO
rocIoapcTBa YKpaiHu 3HUMKEHHS POCTY BUPOOHU-
IITBA MOJIOKa i M’Aca B pedOpMOBAaHUX TOCIOAAp-
cTBax ycix ¢opM BiacHOCTI HaANOGIMLIITMM YKWHOM
oB’sI3aHe i3 BICOKOIO €HeProeMHICTIO BUPOOHUIITBA
KOpMiB Ta He306aJaHCOBAHICTIO iX 3a OCHOBHUMU
OpPraHiYHMMU DEYOBMHAMM, IIEPII 3a BCe, 3HAYHUM
TediliuToOM IEepeTpPaBHOrO HpoTeiny B KopMmax. O6-
I'PYHTOBAaHO HeoOXimHicThL [q060pPY OaraTopiuHMX
0000BuX TpaB Ta 6000BO-3JIaKOBUX TPABOCYMIIIIOK
o JikBigamii gedimury Oinka, AKMA CKJIABCSI B
cucTeMaxX KOPMOBUPOOHUIITBA.

Cepex YMHHUKIB, II[0 BIJIMBAIOTH HA KOHKY-
PEHTOCIIPOMOXKHICTh BUPOOHUIITBA TBAPUHHUIIL-
Kol mpoaykIlii, IpoBifHA POJIb HAJEKUTHh KOpMaM
OTPUMAaHUM i3 CiHOKOCiB Ta IIaCcOBUII.

3a poxu TpaHCHOPMYBAHHA arpapHOTO CEKTO-
pa mioira ciHokKociB B YkpaiHi ckoporuiaca B 1,6
pasa, a B CLIIbCBKOrOCIOAaPChKUX IiIIPUEMCTBAX —
maiizke B 11 pasiB. ¥V KoMILIeKci 3axofiB, cIpsaMo-
BaHUX Ha MigBUINEHHS NPONYKTUBHOCTI ciHOMKaTel
Ta IacOBUII, € IpobyieMa IIOKPAIeHHA arpodirore-
HO3iB Ha OCHOBi OiJIBLIII ITOBHOT'O BMKOPHMCTAHHSA Te-
HeTHUYHOTO MOTeHIliaay 6000BuX i 3J1aKOBUX TpaB.

Oco061BOI aKTyaJIbHOCTI HaOyBae BUBUEHHS BU-
IOBUX i COPTOBUX 0COGJIMBOCTEl GaraTopiuumx 6060-
BUX i 3J1aKOBUX TpaB, IX peakIlii Ha arpoeKoJoriuHi
YMOBU BUPOIIYBaHHSA Ta BUSABJIEHHA OCHOBHUX 3aKO-

HOMipHOCTe# (opMyBaHHA arpo@iToreHosiB ii pos-
pobka eheKTUBHUX HPUHOMIB yIpaBJiHHA IX IIPO-
OIYKTUBHICTIO HA OCHOBi YIOCKOHAJIEHHA BUOBOTO
CKJIQYy TPABOCYMIIIIOK, 03 MiHepaJbHUX TOOPHUB,
PEeXKUMIB BUKOPHUCTAHHS TPABOCTOIB Ta IIPHUIAOMIB
irTeHcudikarii Giosoriunoi asordikcarmii B arpodi-
ToleHO3aX 3 6000BUMY i 3JIaKOBUMU TPaBaMMU.

MeTo0 HANINX OOCTiMKeHb € 3’sICyBaTH BILJIUB
BHECEHHS MiHepaJbHUX MTOOPUB Ha JIYUHUX TPaBOC-
TOAX.

Hamumu gocaigxeHHAME Ha TPaBOCTOI JOCTimy
BCTAHOBJIEHO, II[0 MOPAJ i3 piBHOMipHHUM po3mOfi-
JoM gos3u 45 Kr/ra asoTry HiJ mepliuii Ta APYyTrui
YKOCH aJIbTePHATUBHUM BUSBUBCA CIIOCI6 i3 mim-
KuBsenHa posu (30+15), AKwuit 3abe3meumB, IIPU
IeIllo HIXKXUYOMY Yyposkai, piBHOMipHile Hazmxo-
IKEeHHS KOpMY.

B cepennboMy 3a POKM AOCJIiMIKEeHb HAWHUKUIOIO
Oysa yposkaliHicTh Ha KOHTPOJi 6e3 mobpuB i cra-
Hopusaa 4,4 -5,5 t/ra. BHecernHA dochopHO-KaIiii-
HUX OO0OpUB 3a0e3MeUmn0 MPUPICT YyPOrKawo IIPOTU
KoHTpoJsto 6e3 moopus 0,8-1,5 T/Ta cyxoro xopmy
a6o 23—34%. 3acTocyBaHHA a30THUX JOOPUB 30iJb-
mujgo 30ip ypo:kaio, IIOPiBHAHO 3 KOHTPOJEM, Y
TpU-YOTUPU pasu . HaliBumumii 36ip cyxoi macu B
cepeIHbOMY 3a YOTHMPU POKH OJEp:KaHO Ha BapiaHTi
TPUYKiCHOTO BUKOPUCTAHHS 3 PiBHOMIpDHUM pOSIIO-
migom asory — 6,5 T/ra.
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