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MIHJUBICTb MOKA3HWUKIB AKOCTI 3EPHA TA BOPOLUHA MIUEHNL]I M’AKOI 03UMOI
3ANEXHO BIA II ®PAKLINHOIO CKNALY

3epHOBi IPOAYKTH € OCHOBHOIO YACTHHOIO IIO-
IEeHHOTO pallioHy B YKpaiHi, OCHOBHUM [IKEPEJIOM
axoro € nmenunda. IIposigHe micie B arpapHOMY
CEeKTOPY HaJeXXUTL IMINeHuli osumiii. Ilpu Bu-
POIIyBaHHI 3epHa O3MMOI HIIEHUIII HOro AKicTb
Mae He MEHINI Ba’KJuBe 3HAUEHHs, HiK ypoOKau.
fAxicTe 3epHa Mae BuUpillagbHe 3HAUEHHSA AK IJId
BUPOOHWKA TaK i JJas cmoskmBaua. Bimomo, 1m0
0yIb-AKa 3epHOBa Maca MICTUTh K KPYIHi, Tak i
IpibHi sepHa. KpynHicTh 3epHa MINEHUIII € OGHUM
i3 Ba'KJIMBUX IIOKA3HUKIB TEeXHOJOTIUHMUX Ta MY-
KOMEJBbHUX BJIACTHUBOCTei. B JiTeparypHux mxe-
peJsiax He NOCTaTHbO BUUYEPIIHOI iHdopmatii mono
3MiH NIOKa3HUKIB AKOCTi 3epHaA HHIEHUIII O3MMOI
B MelKax oAHiel mapTil 3asexHO Binm (pakriiiinoro
CKJIaNy.

MeTa gociaigixeHb - BUBUMTU MiHJIMBICTH IIOKas3-
HUKIiB AKOCTi 3epHa Ta OOpOIIIHA IIIEHHUIi M’AKOI
03MMOiBaJIesKHO Bif ii pparmiitHoro cKJanmy.

Hocmimxenas mpoBoguau BupomoB:xk 20162017
pPp. vy MuponiBcbkoMy iHCTHUTYTI mInmeHuIi imeHi
B. M. Pemecsa (MIII). O6’eKT mocaimsKeHHA — HOBi
coprtu mmreHuni M’akKoi osumoi: ‘IOBiassp Mupo-
HiBcbKUIi’, ‘Borgana’, ‘Beperuus MupoHiBchKa’ Ta
copt craumapt ‘Ilomonmsauka’. IlomepemlHUK — cod.
ILmoma o6mikoBoi minanku 10 M2, IOBTOPHICTH
mectupaszoBa. Macy 1000 sepem, TOKasHUK CeIU-
MeHTaIlrii, BmicT 6igKa, KiJbKicTh Ta SKicTb cupoi
KJIeHWKOBMHU,) BHU3HAUYAJM B JabopaTopii skocTi
sepua MIII 3a 3araJbHOIPUUHATUMU METOTUKAMU.
CraTucTuuHy OOPOOKY HAHWX IPOBOAUWJIU 34 METO-
IaM’ OIIMCOBOI CTATHUCTUKM i AUCIIEPCiIfHOTO aHaJIi-
3y Tpu(aKTOPHOTO AOCJiAy.
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YiopomoB:k mepiogy KOJOCIiHHA-BOCKOBA CTHU-
raicts B 2016 pori Bumaso 149,6 MM omazmis, 1Mo
cranoBuTh 142,2 % Bixm cepenHbo 6GaraTopiuHOI
Kimbkocti, a B 2017 poiii, BIIpOZOBIK TOTrO K IIepio-
ny, sunajo 47,9 MM omanis, 110 cTaHOBUTE 45,5 %
Bim cepemHbo OarartopiuHoi Kimbkocti. CepenHbo-
noboBa TeMIilepaTypa IOBiTPA BIIPOJOBXK IIepiomy
KoJIoCiHHsSI-BOocKOBa cTuriaicts B 2016 ta 2017 pp.
IepeBuUIlyBajia cepegubobararopiuny ma 1,4 ‘C.

3aJieKHO Bif copTy (QpaKIiiHUI CKJaa 3HAaYHO
3MiHIOBaBCA, MPOTEe OCHOBHA YACTHHA 3€pHA KOH-
meHTpyBaJjacsa Ha cutax 2,5x20 mMm. Haiigpi6aimnia
dpakiiag opoxix kpiss 2,0920 mm, Gyjia BUKJIOUE-
Ha 3 JOCJIiAy OCKiJILKM BOHA BKJIIOUaJyia B cebe He
JIUIe 3epHO MEHIIe 3a po3MipaMu, aje ¥ YaCTUHKU
OUTOrO 3epHAa Ta CMiTTEBY AOMIIIKY.

3a pesyJabTaTaMM [IOCHiIKEHHS BUSIBJIEHO IO
3a OOmOMOrol (paKIioHyBaHHA MOMKHA iCTOTHO
30LIBIIUTU TaKuil mokasHUK gk maca 1000 sepeH.
Maca 1000 sepen Mae TicHUI 3B 30K 3 ()OPMOIO Ta
posmipamMmu 3epHiBKU, 1[0 OyJIO MifTBEPIKEHO A¥IC-
nepciiHuM aHasaizoM (hpaKIiiHmil CKIa] CTAHOBUB
89 %). Haiibinpin cyTTeBO IIOrogHI YMOBHU POKiB
BUPOINYBaHHSA BIIMBAJIM Ha IIOKA3HUK CeJUMeHTAa-
mii, Bmict 6inmka Ta cupoi xiaeiikoBunu (76, 91 Ta
85 % sBiamosimmo). Ha moxasuuk I[IK Haii6iabImit
BILIMB MaJjia MeHOTUIIOBA cKJamzoBa (55 %).

3 meroio audepenIiamnii sepHa 1040 HAIIPAMIB
BUKOPUCTAHHS [OOI[IJIbHO TIPOBOAUTH BHU3HAYEH-
HS IOKa3HUKIB AKOCTI He JinIlle B 3arajbHili Maci
3epHa, a ¥ mo (Qparmiiino. PpaKIidHUN PO3MOIia
3epHa Ja€ 3MOT'Yy BUPOOHMKAM MOJIMNIITyBaTH HOTO
AKicTh IJia OinbIN BUTiAHOI peasisarrii.

INSTANT CEREAL QUALITY OF SPELT WHEAT GRAIN

One of the most effective methods of trans-
forming the properties of plant material to pre-
pare it on the basis of various high quality food
products is the extrusion processing.The culi-
nary evaluation of the extrudate from unhusked
and husked grain of various wheat varieties and
strains, depending on the temperature of extru-
sion is carried out.

Thus, during extrusion at a temperature of
100-110 eC, smell and taste indicators of the ex-
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trudate were 9 points in all studied spelt wheat
varieties and strains. Color indicator corresponded
to 7 points, with the exception of the extrudate
of TV 1100 strain which value was 9 points. The
extrudate from grain of Zoria Ukrainy, Shvedska 1
varieties and 7 strains had the highest evaluation
of consistency. It was quite tender and well chewed,
without crunching and it corresponded to 7 points.

The extrudate of TV 1100 strain had the highest
culinary evaluation (8,5 points). The overall evalua-



