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BMICT BIIKA B 3EPHI TPUTUKAJNIE APOI0 3A PI3HUX 103 A3OTHUX IOBPUB

OgHuM i3 OCHOBHMX YUMHHUKIB IIiABUIIEeHHS
OPOAYKTUBHOCTI CiIBCHKOTOCIOAAPCBKUX KYJIBTYP
€ s3acrocyBaHHsA moOpuB. TputurKaie — KyJabTypa,
KA Ma€ BUCOKY PeakKIlilo Ha 3aCTOCYBaHHS a30T-
Hux nobpus. IIpoTre cTBOpeHHA HOBUX COPTiB i 3Mi-
HY KJiMaTy 3YMOBJIIOIOTH IPOBEJEHHA TOJATKOBUX
JOCJHiI}KeHb IIoA0 e(eKTHUBHOCTI 3acTOCyBaHHSA
a30THUX JOOPUB.

Hocaigna minsuaka posmimnieHa B MaHBKiBCBKO-
My IIPHPOAHO-CiIBCHKOTOCIIONApPChKOMY  pPamoHi
Cepenuno-llHinpoBchKo-ByssKkoro okpyry Jlicocre-
noBoi IIpaBoGepesxHoi mpoBiHmii 30HM JlicocTemy
3 reorpadiuHmMu KoopamHaTamMmu 3a ['puHBiueM
48° 46°56,47” miBmiunoi mwupoTtu i 30° 14°48,51”’
cximmoi moBrotu. Bucora Hajg piBHeM mops — 245 M.
IPYHT IOCIiZHOrO IHOJSA — YOPHO3EM OIif30JeHMUIl.
ITapameTpu poAOYOCTi I'PYHTY BiATIOBiaIOTH cepesi-
HiM TOKa3HUKAaM, IO IPUJATHI AJA BUPOIITyBaH-
HA TPUTUKAJIE APOTro. ¥ AOCHiAl amiauHy cexiTpy,
cynepdocdar rpaHyJIbOBAaHMHN i KaJdiil XJIOpHCTHI
3aCTOCOBYBAaJIM BiAIIOBiZHO OO cXeMH HOCJainy: 6es
no6pus (kouTposs), P, K. — don, doun + N, , pon
+ Nao’ dou + Ngo’ dou + N120’ don + N150, don +
N4 ®om + N, . ®Pochopni Ta KamiiiHi JoOpuBa
3aCTOCOBYyBain Min B3sa6sieBuil 00pOOiTOK I'PYHTY,
a30THI — I mepeAmociBHY KyJbTuBailiro. ITosTop-
HIiCTh OOCJIiAy TpHpasoBa, PO3MiIlleHHs BapiaHTiB
cucTeMaTU4YHe ONHOSApYCcHe. 3arajbHa ILJIOIIA Mi-
JAHKY cTaHoBuyaa 72 ml, obiikosoi — 42 m2.

¥ nmociimax BUPOIyBaJil TPUTUKAJE APE COPTY
‘Xmibomap xapkiBchKuii’, cTBopeHuit B ImcTmTyTi
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pocauuHUITBa iMeHi B. f. IOp’eBa (YKpaina). Pe-
kKomenmoBauuii aias Ilomicea i Jlicocremy.

3acrocyBauasa 30—210 kr/ra A. p. a3oTHUX [0-
OpUB IigBUIIYBAJIO BMicT OiJiKa B 3€epHI TPUTHUKA-
Jie siporo. Y cepegHbBOMY 3a ABa POKM JOCIiIKEeHb
BiH 3pocras Bixm 13,7 % y BapianTi 0e3 moOpuB 10
13,8-15,4 % a6o ma 1-12 % . He 3miHOBaIO IILOr0
MOKA3HUKAa 3acTocyBaHHA Jwuiile (GocopHUX i Ka-
JitHuX Ko0puB. Bucoki mosu azorHUX mobpus (120—
210 kr/ra n. p.) DeIio SHUXKYBaJIH iHAeKc cTabiIbHOC-
Ti hopMyBaHH:A BMicTy 6isKa B 3epHi — 10 0,87-0,90.

Buia TemnepaTtypa DoBiTpA B IIepiof ZOCTUTaH-
HS 3epHA TPUTHUKAJNE APOTo Ta Ae@iIluT BOJOTU Y
2008 p. cupusio popmysanuio 13,8-16,5 % 6Ginka
B 3epHi, Toxi Ak y 2009 p. fioro BMicT 3MiHIOBaBCS
Bim 13,5 mo 14,3 % 3aJie;kHO Bijg BapiauTy mociimy.
3acrocyBanHs N, . Hal0inblle BIJIMBAIO HA BPO-
JKalHicTh 3epHa TPUTHKAJe Aporo. 3 MiABUIIEH-
HAM J03U a30THUX NOOPUB IPUPICT ypoKaio 3epHA
3MEHIIIYBaBCs, IIPOTE a30T BUKOPUCTOBYBAaBCS POC-
JuHAMU 0ad (opMyBaHHS OiJIKOBOCTI 3epHa.

s nuieHnIri n1y»Ke BUCOKUM BBaYKAETHCA BMiCT
6inka — 18 %, Bucokum — B me:xxax 16—18, cepen-
HiM — 14-16, HusskuM — 12-14 i gy:Ke HUSBKUM —
12 %. Orwe, BmicT OinKa B 3epHiI TpUTHKAIE
Aporo 3MiHIOBaBCcs Bim HuU3BLKOro (BapianTu 6e3
noopus, P K., ®@ou + N, y 2008 p. Ta Pon +
N;, v 2009 p.) mo cepenuworo (BapianTu i3 3a-
crocyBaHuam 90-120 kr/ra g. p. y 2008 p. i 90—
210 kr/ra n. p. asoraux pobopuB y 2009 p.) i Buco-

koro B 2008 p. 3a BHeceHHA Nis0 9100

Liubych V. V., doctor of agricultural sciences, professor of the department of Food Technologies
Zheliezna V. V., phd of agricultural sciences, associate professor of the department of food technologies

Uman National University of Horticulture
e-mail: valieriia.voziian07 @gmail.com

QUALITY OF SPELT WHEAT GRAIN DEPENDING ON FERTILIZATION
AND STORAGE PERIOD

Spelt (Triticum spelta) is a hexaploid wheat,
hulled and with a brittle rachis, and it has
interesting agronomic properties. Spelt is a wheat
species that is becoming increasingly popular
in the production of safe food, and also due to
rising possibilities for ecological farming of this
alternative crop. Spelt differs from wheat in
that it has a higher protein content, higher lipid
content, lower insoluble fiber content and lower
total fiber content.

Europe (huskless) winter spelt wheat variety
obtained by hybridization of Triticum aestivum L./
Triticum spelta L. was studied. For fertilization,
ammonium nitrate, ammonium sulfate, granular
superphosphate, potassium chloride were used.

Spelt wheat grain was stored for a year without
air access at an unregulated temperature regime
dry (moisture content during storage — 13.0—
13.5%) in airtight polyethylene sleeves in the
conditions of usual storage. It was found that spelt
wheat has a high response to the application of
nitrogen fertilizers. The protein content increased
from 18.6 to 22.8% in P K, + N, variant.
The spelt wheat grain quality varied depending
on the storage period. Thus, before storage, the
gluten content was 41.1-50.4% depending on the
fertilizer variant. The lowest indicator was in the
control variant and for P60K60 introduction —
41.1-41.2% . In other fertilizer variants, the
gluten content was at the level of 49.1-49.9%.
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Cesekyis, 2eHeMUKa Ma MexHo/1021T BUPOULYBAHHS CilbCbKO20CN0OAPCLKUX Kybmyp

The largest was in P, K, + N S+ N, —50.4%
variant or 9% compared to the control. Storage
had a positive effect on the gluten content in spelt
wheat grain as its content increased signifcantly.
It can be explained by the post-harvest grain
ripening, in the process of which the protein-
proteinase complex changes due to the oxidizing
action, oxygen, in particular. Thus, after storage
for 30 days, this indicator was 41.8-52.1%
depending on the experiment variant. It was the
largest when NS ' + N, was applied — 52.1%, and
the smallest in the variant with no fertilizers and
with phosphorus-potassium (P, K,) fertilizer —
41.8-42.3% . These indicators exceeded the gluten
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content before storage by an average of 1.2 abs. %.
The content of protein and gluten-forming
fractions is the highest after storage for 90 days.
These indicators almost did not change after 180—
270 days of storage. After 360 days they decreased
to the grain quality indicators before storage. The
gluten deformation index increased to 105-108
units of GSI instrument or by 4-8 % depending on
the fertilization compared to fresh grain. Gluten
moisture content decreased after 30 days of grain
storage, and then increased to 68.0-69.8% after
360 days, depending on the experiment variant.
The grain acidity also increased from 3.0 to 4.0—
4.1 degrees.
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FTEHETUYHA LIHHICTb YOJIOBIYOCTEPUJIbHUX NIHIW I 3AKPINNIOBAYIB
CTEPWNbHOCTI JXUTA O3UMOTO (SECALE CEREALE L.)

B mporeci mpakTHUYHOTO BUKOPUCTAHHS JOBEHO
nepeBary riébpuaiB xkura osdumoro Ha ocHoBi ITUC
HOPiBHAHO 3 Mi)KCOPTOBUMU, COPTOJiHiiHUMU rIi-
6pumamMu Ha (QepTUALHIN OCHOBI i copramu-cuHTE-
tukamu. Ilepmmi ribpuam sxkmra osumoro (Ilepsic-
Tok F,, IOp’isens F , CinoGosxkanensr F, rTa in.) sa
OPOAYKTUBHICTIO 3HAXOAATHCA HA PiBHI Kpammx
3apy6iskHUX 3paskiB. Haa peanisaril cesieKIiiHux
mporpaM 3 BUKOPHCTAHHAM TIeTePO3UCY KUTa O3U-
moro Ha ocHoBi ITYC HeoOXigHO MaTH KOJEKIIiI0
MaTepuHCHLKUX (GopM (CTEPUIbHUX aHAJOTU COPTiB
abo JiHiit), 3aKpimaoBadi cTepuabHOCTI, i 6ATHKiB-
ceKux GopM y dopmi BigHOBIIOBAUIB (hepTUIBLHOC-
Ti. Ha BepxHANbKiH H0oCigHO-CceIeKITiHIN cTaHITil
VIPOAOBXK OCTAaHHLOTO MECATHUJIITTA AKTHUBHO CTBO-
PIOIOTHCSA TaKi cesIeKIiiiHI MaTepianu.

MeToro poGoTtm 0ys0 BU3HAUWUTU T'€HETUUHO-CE-
JEeKIIHHY I[iHHICTL NHUJIKOCTEPUJIbHUX JiHIN 1 3a-
KpiIIoBaviB CTePUJIBHOCTI sKUTa O3UMOTO.

Y mnpormeci crBoperrsa 11 uwosoBiwocTepHMIBHUX
JIiHI#A KUTa 03UMOTO OIiHIOBaIU e(heKTU 3arajibHOL
KoMOiHAI[i#iHOI 3JATHOCTI Ha OCHOBiI 3acTOCyBaH-
HA MeToAy IoJiKpoc-TecTy. Hucmepciiinuii aHasia
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IOoKas3aB HasgBHICTL icTOTHUMX BigMiHHOCTE#m Mixk
IOCJHIMKYBAaHUMU IIOJIIKPOCHUMHU 3pasKaMu F(p =
25,78 » F = 2,7. HaliBUIuMu iCTOTHO LOBEIEHUMU
epexramu 3K3 xapaxtepusyBanuca tpu UC ana-
aqoru: UC 4 (q,=+2,81), HC18(q,=+1,18), HC 46
(q;=+1,21), aKi y cBOEMY TreHOTHII MAaIOJHU CIIPHU-
ATJAUBI HOMiHaHTHI ajesi, 110 YCHAAKOBYIOTBCS Y
HACTYIHUX IIOKOJiHHIX.

IctoTHO BucOoKi edpexTun 3K3 cepen 3akpimirioBa-
uiB CTEPUJBHOCTI BUABJIEHO y Tphox JiHiti: 3C 13
(g, =2,19); 3C 51 (q,= 1,59); 3C 182 (q, =4,19).
YacToTa cejekIliiino mNpuBabJIMBUX JiHIN CTAHOBHU-
na 30,9% . YposkaiinicTs (y mepepaxyHKy Ha T/Ta)
Kpamux ribpugHuX 3pasKiB 3a ydyacTio IIUX HOBO-
cTBOpeHUX (hOpM, OJepPKaHUX MEeTOJOM IIOJIiKpocC-
TecTy, KoJmBajach y Mexkax 3,6—8,0 T/ra.

Bini6opani smimii (HC amamoru i 3C) 3 BHCOKOIO
KOoMOiHAI[IfIHOIO 34ATHICTIO 3aJIyU€HO Y CXPeIlyBaH-
Hs [IJIsI CTBOPEHHS MATE€PUHCHKOI (hopMHU IO THUOY
npoctux YC riopuzais (riopuausailis 3 HEPOIUHHU-
mu 3C), a Tako:K 3 3alMUaOBaYaMKU — BiJHOBJIIO-
BavaMu (pepTUIBLHOCTI AJIA Ofep:KaHHS BHUCOKOIIPO-
nyktuBHUX YC ri6pumiB :KuTa 03MMOTO.



