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tion of the extrudate of Schwabenkorn and NSS 6/01 
varieties and LPP 1197, LPP 1224, P 3, LPP 3132 
and NAK 34/12–2 strains was high (7,5 points) and 
it was very high of other varieties and strains.

During extrusion at a temperature of 180–
200 ºÑ, smell, taste and consistency did not 
change compared to extrusion at lower temper-
ature and amounted to 9 points. However, its 
consistency increased to 9 points or by 6–20 %. 
The extrudate of TV 1100 strain had the highest 
evaluation (9,0 points) and it was 8,5 points of 
other variants.

Consequently, it is necessary to use Zoria 
Ukrainy and Swedish 1 varieties and LPP 3117, 
LPP 1304, LPP 3122/2, LPP 3373, LPP 1221, TV 
1100 and NAK 22/12 strains for the extrusion 
of unhusked spelt wheat grain at temperatures of 
100–110 ºÑ. All studied forms of spelt wheat are 
suitable for high-temperature extrusion.

Removing shells by husking grain increased the 
culinary evaluation of the extrudate to 9 points 
by all parameters regardless of the extrusion tem-
perature.

At the extrusion temperature of 100–110 ºC, 
the cooking coefficient was the highest in Zoria 
Ukrainy and Schwabenkorn varieties and LPP 
1221 and TV 1100 strains (6,0–6,6 points). This 
indicator of other variants varied from 5,2 to 5,9 
points.

The cooking coefficient of the extrudate of un-
husked grain of Zoria Ukrainy variety was the 
highest (6,7 points). This coefficient of Schwaben-
korn variety and TV 1100 strain was 6,1 and 6,2, 
respectively.The cooking coefficient of the extru-
date obtained by the high-temperature extrusion 
changed in a similar way.

It is found that the protein content in spelt 
wheat grain influenced the cooking coefficient of 
cereal products. Between these indices there was 
a direct high correlation relationship for whole, 
crushed groats and semolina (r = 0,87 ± 0,003–
0,89 ± 0,01), for rolled groats and the extrudate 
from husked grain it was a very high correlation 
(r = 0,91 ± 0,006–0,94 ± 0,009). However, it was 
the highest one for the extrudate from unhusked 
grain (r = 0,96 ± 0,003).

Ðàö³îíàëüíå âíåñåííÿ äîáðèâ ïåðåäáà÷àº 
âêëþ÷åííÿ, ÿê îáîâ’ÿçêîâèé åëåìåíò, ä³àãíîñòè-
êè ñòàíó ´ðóíòó ç ìåòîþ ïëàíóâàííÿ äîç ³ ñòðî-
ê³â óäîáðåííÿ â³äïîâ³äíî äî çàïàñ³â ðóõîìèõ 
ôîðì åëåìåíò³â ó ´ðóíò³. Âîäíî÷àñ, ê³ëüê³ñí³ 
òà ÿê³ñí³ õàðàêòåðèñòèêè îäåðæàíîãî óðîæàþ 
âèñòóïàþòü íå ëèøå ê³íöåâîþ ìåòîþ çàñòîñó-
âàííÿ äàíîãî àãðîçàõîäó, à é âèð³øàëüíèì ä³à-
ãíîñòè÷íèì êðèòåð³ºì. Àäæå ñàìå óðîæàéí³ñòü 
º ³íòåãðîâàíèì ïîêàçíèêîì ðåàêö³¿ ðîñëèí íà 
áóäü-ÿê³ çì³íè óìîâ âèðîùóâàííÿ, ó òîìó ÷èñë³ 
ì³íåðàëüíîãî æèâëåííÿ.

Âîäíî÷àñ, äàí³ ùîäî çâ’ÿçêó âðîæàéíîñò³ 
ïëîäîâèõ êóëüòóð ç âì³ñòîì ðóõîìèõ ôîðì ìà-
êðîåëåìåíò³â ó ´ðóíò³ äîñèòü ñóïåðå÷ëèâ³, à ³íî-
ä³ íàâ³òü ïðîòèëåæí³. Ó çâ’ÿçêó ç öèì ó äîñë³-
äæåííÿ ùîäî âèçíà÷åííÿ îïòèìàëüíî¿ ñèñòåìè 
óäîáðåííÿ ³íòåíñèâíèõ íàñàäæåíü ÿáëóí³, ïðî-
âåäåíèõ óïðîäîâæ 20072015 ðð., âêëþ÷åíî âè-
â÷åííÿ ïîêàçíèê³â ì³íåðàëüíîãî ðåæèìó ́ ðóíòó, 
ÿê³ ìàþòü ò³ñíèé çâ›ÿçîê ç ïîêàçíèêîì óðîæàé-
íîñò³ ÿáëóí³ ñîðò³â ‘Àéäàðåä’ ³ ‘Ôëîð³íà’ â óìî-
âàõ ÷îðíîçåìó ï³âäåííîãî. Ð³øåííÿì öüîãî çà-
âäàííÿ º ï³äá³ð àäåêâàòíî¿ ìàòåìàòè÷íî¿ ìîäåë³. 
Â ðåçóëüòàò³ êîðåëÿö³éíîãî àíàë³çó âñòàíîâëåíî 
³ñíóâàííÿ ñóòòºâî¿ íà 5 % ð³âí³ çíà÷óùîñò³ çà-
ëåæíîñò³ ì³æ óðîæàéí³ñòþ íàñàäæåíü, äåÿêèìè 
ïîêàçíèêàìè ì³íåðàëüíîãî ðåæèìó ´ðóíòó, à 
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Îòæå, ðîçì³ð óðîæàþ äåðåâ ÿáëóí³ îáîõ ñîð-
ò³â íà 95 % âèçíà÷àâñÿ ä³ºþ âèùåçãàäàíèõ ôàê-
òîð³â. Ðåçóëüòàòè äèñïåðñ³éíîãî àíàë³çó îñíî-
âíèõ ôàêòîð³â ðåãðåñ³¿ óðîæàéíîñò³ ñâ³ä÷àòü, 
ùî íàéá³ëüøèé âïëèâ (29,6–41,4 %) íà óðîæàé 
äåðåâ ìàº âì³ñò ó ´ðóíò³ í³òðàòíî¿ ôîðìè àçî-
òó. Êð³ì òîãî, àíàë³ç âçàºìîçâ’ÿçêó âðîæàéíîñò³ 
ïëîäîâèõ êóëüòóð ç ð³âíåì âì³ñòó â ´ðóíò³ ðó-
õîìèõ ôîðì àçîòó, ôîñôîðó òà êàë³þ äîçâîëèâ 
óòî÷íèòè îïòèìàëüí³ ä³àïàçîíè âì³ñòó äàíèõ 
ðå÷îâèí ó ´ðóíò³. Óñòàíîâëåíî, ùî îïòèìàëüí³é 
ÿêîñò³ æèâëåííÿ äåðåâ, ÿêå îáóìîâëþº ôîðìó-
âàííÿ íå ìåíø 30 ò/ãà ïëîä³â, â³äïîâ³äàº ä³à-
ïàçîí âì³ñòó â ´ðóíò³ N-NO
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Öå äîñÿãàºòüñÿ ùîð³÷íèì çàñòîñóâàííÿì ïîì³ð-
íèõ äîç óäîáðåííÿ, ÿê³ íå ïåðåâèùóþòü 25 êã/
ãà ä.ð. äëÿ êàë³þ òà ôîñôîðó, 45 êã/ãà ä.ð. àçîòó.

Òàêèì ÷èíîì, çà äîïîìîãîþ àíàë³òè÷íîãî ìå-
òîäó âèÿâëåíî ³ñíóâàííÿ ò³ñíîãî âçàºìîçâ’ÿçêó 
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Ñó÷àñíèé ñòàí ãàëóç³ ñàä³âíèöòâà â îñòàí-
í³ ðîêè çáåð³ãàº âñ³ îñíîâí³ ÿê ïîçèòèâí³, òàê 
³ íåãàòèâí³ òåíäåíö³¿. Çà îñòàíí³ ðîêè ïëîù³ 
ïëîäîíîñíèõ íàñàäæåíüâ³ä÷óòíî ñêîðî÷óþòü. 
Çàãàëüíà ïëîùà ïëîäîâî-ÿã³äíèõ íàñàäæåíü ó 
2016 ðîö³ ñêëàëà 196,7 òèñ. ãà. Ïîð³âíþþ÷è ç 
2012 ðîêîì ñêîðî÷åííÿ â³äáóëîñÿ íà 12 %. Çà 
ïåð³îä 20122016 ðð. ïëîù³ íàñàäæåíü ñêîðîòè-
ëèñÿ ïî âñ³ êàòåãîð³ÿõ ãîñïîäàðñòâ. Ñ³ëüñüêî-
ãîñïîäàðñüê³ ï³äïðèºìñòâà âòðàòèëè çà ï›ÿòü 
ðîê³â 29 % ñâî¿õ ïëîù. Çíèæåííÿ â³äáóëîñÿ 
³ â ãîñïîäàðñòâàõ íàñåëåííÿ, àëå âñüîãî íà 
3,9 %. 

Óðîæàéí³ñòü ïëîäîâî-ÿã³äíèõ íàñàäæåíü ð³ç-
êî êîëèâàºòüñÿ – â³ä 3,8 ö/ãà â 1999 ðîö³ äî 
72,5 ö/ãà â 2016 ðîö³. Ð³âåíü óðîæàéíîñò³ äî 
100 ö/ãà íå ìîæå çàáåçïå÷óâàòè äîñòàòíþ åôåê-
òèâí³ñòü âèðîáíèöòâà. Âïëèâ íåñïðèÿòëèâèõ 
êë³ìàòè÷íèõ óìîâ íå ìîæíà â³äêèäàòè, àëå ïî-
òåíö³éíà óðîæàéí³ñòü ïëîäîâèõ êóëüòóð çíà÷íî 
âèùà ³ ìîæå çàáåçïå÷óâàòè âèùó ïðèáóòêîâ³ñòü 
íàñàäæåíü.Òàêà äîñèòü íèçüêà ïðîäóêòèâí³ñòü 
³ñíóþ÷èõ ïëîäîâî-ÿã³äíèõ íàñàäæåíü, ïîðÿä 
ç ³íøèìè ôàêòîðàìè ïðèçâîäèòü äî çíèæåííÿ 
åêîíîì³÷íèõ ïîêàçíèê³â âèðîáíèöòâà ïðàêòè÷-
íî ïî âñ³õ êàòåãîð³ÿõ ãîñïîäàðñòâ.

Ó ñòðóêòóð³ âèðîáíèöòâà ïëîä³â ³ ÿã³ä òðàäè-
ö³éíî ïåðåâàæàþòü çåðíÿòêîâ³ êóëüòóðè áëèçü-
êî 65 %. Á³ëüøó ïîëîâèíó âðîæàþ çåðíÿòêîâèõ 
êóëüòóð ñêëàäàþòü ÿáëóêà. Íà ê³ñòî÷êîâ³ êóëü-

òóðè ïðèïàäàº äî 30% â³ä çàãàëüíî¿ ê³ëüêîñò³ 
âèðîáëåíî¿ ïðîäóêö³¿ ñàä³âíèöòâà. Ñåðåä ê³ñ-
òî÷êîâèõ íàéá³ëüøà ÷àñòêà öå ñëèâà òà âèøíÿ. 
ßã³äí³ êóëüòóðè ïðåäñòàâëåí³ â îñíîâíîìó ñìî-
ðîäèíîþ òà ñóíèöåþ.

Â îñòàíí³ ðîêè â ñ³ëüñüêîãîñïîäàðñüêèõ 
ï³äïðèºìñòâàõ âèðîáíèöòâî ïëîä³â áóëî ðåí-
òàáåëüíå. Öåé ïîêàçíèê íå áóâ äîñòàòíüî âè-
ñîêèì, îñê³ëüêè íèçüêèé ð³âåíü óðîæàéíîñò³ 
íå äîçâîëÿº çàáåçïå÷óâàòè âèñîê³ ðåçóëüòà-
òèâí³ ïîêàçíèêè. Çàñòîñóâàííÿ ³íòåíñèâíèõ 
òåõíîëîã³é â ñàä³âíèöòâ³ äàëî çìîãó ï³äâèùè-
òè ÿê ïîêàçíèê óðîæàéíîñò³ òàê ³ ïîõ³äí³ â³ä 
íüîãî. Òàê³ ÿê ïîêàçíèê ðåíòàáåëüíîñò³ âè-
ðîáíèöòâà.

Íåîáõ³äí³ñòü çíà÷íèõ ìàòåð³àëüíèõ âèòðàò 
íà çàêëàäêó ïëîäîâî-ÿã³äíèõ íàñàäæåíü òà äî-
ãëÿä çà ìîëîäèìè ñàäàìè, ðîáëÿòü ñàä³âíèöüêó 
ãàëóçü íåïåðñïåêòèâíîþ äëÿ ãîñïîäàðñòâà áóäü 
ÿêîãî òèïó. Ñàìå äåðæàâíà ï³äòðèìêà º ñòèìó-
ëîì äëÿ ðîçâèòêó ãàëóç³. Áþäæåòí³ ïðîãðàìè, 
ùî ïåðåäáà÷àþòü âèä³ëåííÿ êîøò³â íà ï³äòðèìêó 
ðîçâèòêó õìåëÿðñòâà, çàêëàäåííÿ ìîëîäèõ ñàä³â, 
âèíîãðàäíèê³â òà ÿã³äíèê³â ³ íàãëÿä çà íèìè ó 
2018 ðîö³ ïåðåäáà÷àºòüñÿ â ðîçì³ð³ 300 ìëí ãðí. 
Öå äàñòü çìîãó â³ò÷èçíÿíèì ñàä³âíèêàì çàëó÷à-
òè äåðæàâí³ êîøòè äëÿ âèêîðèñòàííÿ ñàìå ÿê³ñ-
íèé ñàäèâíèé ñîðòîâèé ìàòåð³àë äëÿ çàêëàäêè 
ìîëîäèõ ñàä³â ³ â ðåçóëüòàò³ ñïðèÿòèìå ñòàëîìó 
íàðîùóâàííþ îáñÿã³â âèðîáíèöòâà ïëîä³â ³ ÿã³ä.
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Â Óêðà¿í³ ñòâîðåííÿì òà âïðîâàäæåííÿì ó 
âèðîáíèöòâî íîâèõ âèñîêîòåõíîëîã³÷íèõ ã³-
áðèä³â êóêóðóäçè ³íòåíñèâíîãî òèïó äëÿ óìîâ 
çðîøåííÿ çàéìàºòüñÿ ºäèíà íàóêîâî-äîñë³äíà 
óñòàíîâà – ²íñòèòóò çðîøóâàíîãî çåìëåðîáñòâà 
ÍÀÀÍ Óêðà¿íè.

Ñåëåêö³îíåðàìè ²íñòèòóòó ñòâîðåí³ âèñîêî-
ïðîäóêòèâí³ êîíêóðåíòîñïðîìîæí³ ã³áðèäè êó-
êóðóäçè ³íòåíñèâíîãî òèïó àäàïòîâàí³ äî æîð-
ñòêèõ àãðîåêîëîã³÷íèõ óìîâ ñòåïîâî¿ çîíè âèðî-
ùóâàííÿ, ç âèñîêèì ãåíåòè÷íî îáóìîâëåíèì ïî-
òåíö³àëîì ïðîäóêòèâíîñò³, äîñòàòíüîþ ñò³éê³ñòþ 

ÓÄÊ 631.52:633.15:631.67(477)
Ìàð÷åíêî Ò. Þ., êàíäèäàò ñ.-ã. íàóê, ñòàðøèé íàóêîâèé ñï³âðîá³òíèê, çàâ³äóâà÷ ñåêòîðîì ñåëåêö³¿ êóêóðóäçè
Ëàâðèíåíêî Þ. Î., äîêòîð ñ.-ã. íàóê, ïðîôåñîð, çàñòóïíèê äèðåêòîðà ç íàóêîâî¿ ðîáîòè
Ï³ëÿðñüêà Î. Î., êàíäèäàò ñ.-ã. íàóê, ñòàðøèé íàóêîâèé ñï³âðîá³òíèê
Çàáàðà Ï. Ï., àñï³ðàíò 
²íñòèòóò çðîøóâàíîãî çåìëåðîáñòâà ÍÀÀÍ
E-mail: tmarchenko74@ukr.net

²ÍÍÎÂÀÖ²ÉÍ² Ã²ÁÐÈÄÈ ÊÓÊÓÐÓÄÇÈ ÄËß ÓÌÎÂ ÇÐÎØÅÍÍß

ì³æ ïàðàìåòðàìè ïîêàçíèê³â ì³íåðàëüíîãî ðå-
æèìó ´ðóíòó òà ïðîäóêòèâí³ñòþ ³íòåíñèâíèõ íà-
ñàäæåíü ÿáëóí³ ³ ðîçðîáëåíî ìîäåë³ ðîçðàõóíêó 

âðîæàþ ïðè ñòâîðåíí³ ïåâíèõ óìîâ ì³íåðàëüíîãî 
ðåæèìó ÷îðíîçåìó ï³âäåííîãî âàæêîñóãëèíêîâî-
ãî çà âíåñåííÿ ïîâíîãî ì³íåðàëüíîãî óäîáðåííÿ.


