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CEKLIA 1. POCJIMHHULITBO
BIOLOGICAL FEATURES AND MORPHOLOGY OF BEANS

Bereza M. S. student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Bean (lat. Phaseolus) is a genus of the Legume family, which includes almost a hundred
species that grow in warm and temperate climates. The most popular species of the genus is
common bean (Phaseolus vulgaris), which is native to Latin America. Varieties of common beans
differ in the variety of shapes and colors of leaves, flowers and fruits. Both seeds and bean pods of
this oldest plant, which was cultivated in America by the Aztecs, are using for food. After the
second voyage of Columbus, the bean came to Europe, where it was fisting grown as an ornamental
plant, and only from the end of the 17th century, it was cultivated as a vegetable crop.

The height of the bean can reach from 50 cm to 3 m. Its strongly branched and hairy stem
can be straight or curly. Leaves in beans are trifoliate, paired-pinnate and long-stalked. Butterfly
flowers of white, purple and dark purple color, located on long peduncles of 2-6 pieces, collected in
the axils of clusters. Bean fruits are curved or straight, almost cylindrical or flattened hanging beans
510 20 cm long and 1-1.5 cm wide. The color of the pod varies from pale yellow to dark purple.
The beans have two to eight elliptical seeds that are white or dark purple in color, plain or speckled,
spotted or musical.

Bean seeds contain proteins, carbohydrates, fatty oil, carotene, phosphorus, potassium, zinc,
copper, essential amino acids, flavonoids, sterols, organic acids (malonic, citric and malic), as well
as vitamins - ascorbic and pantothenic acids, thiamin and pyridoxine. Raw beans, especially those
with red seeds, contain lectins that must be neutralizing by boiling for 30 minutes. Bean proteins are
similar in composition to meat proteins. Soups, side dishes and preserves are madding from beans.
In some cases, beans are a dietary product. Bean pods are using to prepare an extract that lowers
blood sugar and increases diuresis. In folk medicine, rheumatism, hypertension, and salt
metabolism disorders are treating with bean leaf infusions.

Beans are growing in well-drained soil fertilized with compost or humus. By composition, it
can be loam or sandy loam. It is better to place the site on a south or southwest slope protected from
the wind.

Varieties of beans are dividing into three groups:

» with husk or grain beans - these varieties differ in the presence of an internal dense parchment
layer, so they are usually grown for grain;

» With semi-sweet beans - in these varieties, the parchment layer is not so dense or appears already
at a late stage of grain development;

» With sugar beans or asparagus beans - these are the most valuable and tastiest varieties, since
there is no parchment layer in their pods.

Early ripening beans are represented by the following varieties: Ploska longa, Prysadibna,
Saxa 615, Caramel, Shahin, Golden nectar, White seed 361.Among the mid-ripening varieties, the
most popular are Motolska Bila, Pation, Moskovska Bila, Yuvileyna 287, Fire Red, Peremozhets,
Violetova, and from late beans, the Blue Gilda, Koroleva Nekar and Vrodlyvy Yas varieties are
most often preferred. If you decide to grow asparagus beans, then the best varieties of this variety
are Indiana, Berghold, Deer King, and Gina asparagus, Panthera, Olga, Paloma Skuba and Pencil
Pod.

Of the varieties of curly beans, Violetta, Herda, Turkenia, Golden Neck, Moorish, Lambada,
Fatima, Peremozhets and Purple Queen are more often cultivated, and of the bush varieties, the
most famous are Oil King, Caramel, Indiana and Royal Purple Pod.



EFFECT OF FERTILIZER AND SOWING METHOD ON BUCKWHEAT GROWTH AND
PRODUCTIVITY

Makodzeba I. M., Master of the Faculty of Agronomy

Buckwheat is one of the largest cereal crops, the cultivation of which is of great economic
importance. The demand for buckwheat groats is growing every year, and domestic agriculture is
still not able to satisfy it. No, this situation arose because buckwheat found the culture to be
capricious, unproductive and with sharp changes in the yield level over the years, and therefore
unprofitable and unreliable.

The low and unsustainable yield of buckwheat grain is connecting with the lack of knowledge
of biology and the inconsistency of certain methods of growing and harvesting with the biological
characteristics of plants. Obtaining high and stable yields of high-quality buckwheat grain over the
years with minimal costs of means and labor is possible only for the development and
implementation of adaptive technologies, which include the latest achievements of science and
advanced research, varietal technologies for a specific field.

The method of our work was the regularity of the growth and development of buckwheat
plants according to various methods of sowing and feeding backgrounds, which ensure the
preservation of the maximum yield of good quality grain with the lowest costs of the harvest with
minimal costs of labor and money.

Tasks of research.

1. Determine the peculiarities of the formation of the buckwheat grain crop depending on the
background of mineral nutrition, the method of sowing and the rate of sowing.

2. Significant influence of agrotechnical techniques on the technological qualities of
buckwheat grain.

3. To give an economic assessment of the cultivation of buckwheat crops of different
productivity.

4. Develop production proposals for the annual production of 15-20 t/ha of good quality
buckwheat grain in conditions of unsustainable liberation of the Forest Steppe of Ukraine with
minimal labor and resource costs.

Three-year studies on the study of sowing methods and the effect of improving sowing on the
yield and quality of buckwheat of the Yelena variety made it possible to group the following
conclusions.

Widespread sowing increased the field similarity of the results, but survival for this method
decreases more intensively. Much less (without fertilizers by 32.3%, with fertilizer — 45.3%) the
total mass of plants accumulates.

Studies have shown that Greek, like other crops with fertile content, from the application of
fertilizers the whole field similarity of the visible environment. Fertilizers also contributed to
increased plant survival.

The weight of 1,000 grains was at the level characteristic of a large-fruited variety — from
32.5 to 35.2 g, depending on the options. According to this indicator, wide-row sowing in all years
and on all backgrounds clearly stands out in the positive direction: on average, over the years of the
study, on the background without a good mass of 1,000 grains, this method turned out to be greater
compared to conventional sowing by 1.1 g, on the backgrounds — by 1.4-1.6 g. The same clear
picture of the film thickness — it is smaller in larger large grains from wide crops. Naturally, it was
higher on these crops and nature (excess of 3-4 g).

Evaluating the obtained results from the point of view of economic efficiency, it should be
noted that the material and monetary costs of plant care are somewhat lower on conventional row
crops, but at the same time, the costs of consequences increase. Taking into account the level of
yield, the level of indicators here is almost the same. The introduction of mineral fertilizers
contributed to the growth of economic efficiency, especially in the variant using the wide-row
method of sowing.



For large-fruited varieties of buckwheat in the zone of unstable moisture, it is possible to
recommend both the wide-row and the usual row method of sowing. Research results show the
advantage of the wide-row method in dry years. They ensured an increase in grain size in all years,
thanks to the usual row sowing method, and increased grain yield. On average, over the years of
research on an unfertilized background, the productivity of row and conventional row sowing
practically coincided. On a fertilized background (N4sP4sKas), an increase in yield by 0,66-0,79 t/ha
should be expected.

NICHE DECORATIVE LEGUMINOUS CROPS GROWN ON HOMESTEAD PLOTS

Harashchenko R. V., student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Shy mimosa (lat. Mimosa pudica) is an herbaceous perennial from the genus Mimosa,
which includes about 600 species. Mimosa comes from the tropical regions of South America, but
as an ornamental plant, it is growing all over the world, in particular in indoor culture.

The height of mimosa reaches 30-70 cm, but sometimes it can grow up to one and a half
meters. The stem of the plant is prickly, the leaves are up to 30 cm long, bipinnate, hypersensitive:
in the sunset, in cloudy weather or from touch, it folds and falls. On long flower stalks, small purple
spherical inflorescences with a diameter of up to 2 cm are forming. The fruit of mimosa - a hooked
curved bean with 2-8 seeds - opens when ripe.

Those who decide to grow shy mimosa in an apartment should know that due to its toxicity,
the plant should be keeping away from children and pets. In addition, mimosa does not tolerate
tobacco smoke and immediately drops its leaves in protest.

Silver acacia or whitewashed (lat. Acacia dealbata) is a species of tree of the genus Acacia
of the leguminous family native to the southeastern coast of Australia and the island of Tasmania.
This species grows in southern Europe, South Africa, Madagascar, the Azores and the western
United States. In everyday life, silver acacia is usually call mimosa, although these crops belong to
different genera. Silver acacia is a fast-growing tree with a spreading crown that grows up to 10-12
m, and its trunk can reach a diameter of 60-70 cm. The bark of the plant is gray-brown or brown,
fissured, gum often protrudes from the cracks. The young branches of the plant are olive-green with
a bluish coating, as well as the leaves, which is why this acacia got its species name. Twice pinnate
alternate leaves 10-20 cm long consist of 8-24 pairs of small elongating leaflets of the first order.

Each leaf has up to 50 pairs of elongated leaflets of the second order, the width of which
does not exceed 1 cm. 20-30 fragrant, very small bluish-yellow flowers are collected in heads with
a diameter of 4 to 8 mm, which form inflorescences, which in turn make up panicles . Fruits of
silver acacia are elongated-lanceolate, oblong, flat beans of light brown or purple-brown color, from
1.5to 8 cm long and up to 1 cm wide. Very hard black or dark brown seeds of an elliptical shape, 3
cm long, are located in separate nests of the pods - 4 mm. The tree blooms from the end of January
to the middle of April, and bears fruit in late summer or early autumn. Silver acacia is a beautiful
honey bear.

Acacia gum contains tannins, flowers contain oil, the composition of which includes
hydrocarbons, aldehydes, acid esters, acids and alcohol with the smell of ambergris, and flavonoids
are founding in the pollen.

Silver acacia is growing only in warm climates, as it cannot withstand frost below 10
degrees. It should be planting in the sun, protected from gusts of wind, in fertile soil of neutral
reaction. Acacia is drought-resistant, but needs constant watering at first after planting.

Properties of leguminous plants. All leguminous plants have bisymmetric irregular flowers,
collected in axillary or apical heads or clusters. The most characteristic flower shape is butterfly,
although some believe that leguminous flowers look more like a boat with a sail.
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The roots of many legumes have a characteristic feature: growths are forming on it, in which
colonies of nitrogen-fixing bacteria live, which absorb this element from the air and convert it into a
form more accessible to plants. This nitrogen serves as nutrition for the plant itself, accumulating in
all its organs, and is released into the soil. That is why legumes are growing as green manure and
used as siderites. It is difficult to overestimate the nutritional qualities of leguminous seeds, because
due to the protein contained in them, they are an inexpensive substitute for meat, which is
especially important for vegetarians. In addition to protein, legumes contain vitamins and fiber, as
well as other substances that are very valuable for the human body. Another advantage of legumes
is that they do not accumulate nitrates and toxins, which is why legume feed is so highly valued.

A number of leguminous plants are medicinal, for example, cashews, Japanese sophora, and licorice
gola and Ural.

THE INFLUENCE OF THE VEGETATION PERIOD AND GROWING CONDITIONS ON
THE FORMATION OF MORPHOMETRIC INDICATORS OF THE MAIN
REPRESENTATIVES OF THE GENUS MISCANTHUS

Hryniuk D. S., student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

The natural origins of the Miscanthus family are Japan, the Southern Kurils, Manchuria,
Korea, Thailand, Polynesia, and the east coast of the United States. Miscanthus is a wild plant that
is growing for heating in almost all of Southeast Asia and the Central United States [6, 7]. The
choice of an energy crop depends on many factors: soil type, site location and access to moisture,
type of landscape, and so on. It is necessary to determine the timing and methods of harvesting,
storage, processing and transportation (economically feasible distance for transporting biomass, as
fuel should not exceed 50 km). A large number of plants have been studding to determine the
potential for use as energy crops, but only some species have reached commercial levels and are
growing over large areas.

Miscanthus is a perennial shrubby C4 type of photosynthetic plant. The name first appears
in Anderson’s work in 1855, [2] but there are other names in the literature, such as fan, elephant
grass, Chinese fairy grass, Chinese silver grass, and others. In English literature, it is deservedly
calling elephant grass [4]. To date, miscanthus has about 30-40 species, which are divided into 3
sections [2]. The most common are Chinese Sinensis, Sacchariflorus, and Purpurascens. However,
the taxonomy of the genus was not defining fully and is subject to revision yet. In the process of
evolution, natural and artificial selections against the background of different soil and climatic
conditions, a great variety of forms of this culture arose [5].

This plant a wide range of distribution in the wild from Southeast Asia through China, Japan
and Polynesia, several species grow in Africa. Today, miscanthus can be founding in most of
Europe, where it was importing mainly due to its decorative value. Currently, miscanthus is
planting for industrial production by small and large agricultural firms as a raw material for biofuel
production [8]. In Ukraine, Professor of Zhytomyr National Agroecological University Volodymyr
Zinchenko [9] started the first research on the cultivation of miscanthus in 2004.

Today, the cultivation of miscanthus in Ukraine is widely studied in a number of research
institutes and private companies as one of the most productive, promising crops for biofuels [10].

The genus Miscanthus or Miscanthus (Miscanthus Anderss), according to the botanical
classification, belongs to Division - Angiosperms (Angiospermae), Class — Monocotyledonae, Of
Order — Glumiflora, Families - Grain (Gramineae) or Thin-legged (Roaseeae), Subfamilies - Millet
(Ranicoideae), Tribes - Sorghum (Andropagoneae Dum).

The height of shoots of miscanthus plants varies from 1.5 to 5.0 m. The plants are
monoecious, short growing season, so they bloom from late August to early October. The root
system of miscanthus is fibrous. It has no main taproot and branches quite evenly. The roots
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develop from rhizomes (modified shoots). Depending on the growing conditions, the roots penetrate
to a depth of 100 - 250 cm or more. The bulk of the root system is concentrated in the soil layer up
to 15 cm (70%). This root system contributes to the intensive use of nutrients and water [11]. The
rhizome of miscanthus is thin or thick shoots up to 20 cm long and 1-2 cm in diameter [12].

There is an apical bud on each, and on knots reduced leaves. In their sinuses are buds, from

which aboveground shoots and roots are forming. In plants of miscanthus sympodial branching of
the rhizome.
The stem, unlike other cereals are partially or completely falls; it is cylindrical in shape and consists
of separate particles-internodes, which are separating from each other by nodes [13]. The internodes
at the base of the stem are very short, and in its upper part reach a considerable length due to the
division of the intercalary meristem [14]. The stem of miscanthus is very strong, with or without
hairs, with knots. The color is uniform. The diameter of the stem is about 10 mm [15]. Depending
on the growing conditions, the height of the stem can vary from 1.5 to 4.0 m (in Europe) and from
3.0 to 5.0 m (in Southeast Asia). The number of internodes (up to 20 pcs.) in addition, their length
[16, 17], determines the height of plants.

After the emergence of seedlings of miscanthus, plants one by one begin to develop leaves,
which are forming on one shoot to 16-20 pieces. They are characterizing by a linear or lanceolate-
linear shape with serrations along the edges and parallel veining. The structure of the leaves is very
rigid. Placing them on the stem is spiral. Leaf length from 0.5 to 1.0 m, width from 0.8 to 3.2 cm.
The leaves are keeping on the plant for a very long time; the upper leaves can be stored even until
mid-winter [18]. The last internode of a stalk forms a compact spike-shaped panicle that consists of
the central axis and lateral branches with Spikelets. The panicle is white or pinkish-silvery, poorly
developed, and remains on the plant for a long time. The panicle is fan-shaped (with long lateral
branches and a much shortened central axis), on average 10-30 cm long and 7 to 10 cm on average.

Depending on the varietal characteristics and growing conditions, the size of the panicle and
its structure may differ slightly. Spikelets 0.3-0.7 cm long with one developed flower, surrounded
by long silky hairs that extend from their bases and from the back of spikelet scales. Lower flower
scales with a cranked-curved spine up to 1.5 cm long, membranous, without a spine or with it [1].

Each flower is typical for monocotyledons, formed on the axis of the spikelet in the axil of
the bract - the outer flower scales. The flowers are small, inconspicuous, and bisexual. Stamens 2 or
one. The gynoecium consists of two carpels.

Miscanthus is a cross-pollinated and wind-pollinated plant. Physiological and morphological
features of flowering cause high pollen productivity. A high level of genetic control of self-sterility
has been establishing [19, 20]. Self-incompatibility leads to high heterozygosity and the possibility
of obtaining a large number of interspecific hybrids. It has been establishing that interspecific
hybrids are more productive than parental species, which is explaining by the phenomenon of
heterosis [21, 22].

Reproduction is caring out mainly by vegetative means, division of rhizomes. New growth
and development begins in mid-spring and lasts until autumn. With the accumulation of sufficient
dry matter, the plants begin to bloom in late August - early October and ripen in early November.
The viability of miscanthus seeds varies depending on the variety [23].
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LEGUMINOUS PLANTS - GROWING FEATURES

Kharchuk I. D., student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

All leguminous crops are growing by sowing seeds in open ground, and the seedling method
is using only for heat-loving plants, such as peanuts and beans. Pre-soaking the seed material
accelerates the emergence of seedlings, but the seeds should not be in water for longer than 12
hours, otherwise they might not germinate. Almost all representatives of the Bean family prefer
sandy or loamy soils of neutral reaction, but a slight shift in the acidic or alkaline direction is
possible.

A significant part of legumes is in symbiosis with nodule bacteria that supply the soil with
nitrogen. However, the ability to assimilate nitrogen from the air appears in plants only after
flowering, therefore, at the very beginning of growth, it is necessary to apply complete mineral
fertilizer to the soil, which includes the nitrogen component. It is desirable to sow legumes after
crops under which organic matter was applying, and in order for tubers with bacteria to form on the
roots of plants, it is necessary to use special bacterial fertilizers.

Caring for legumes is simple: weeding, watering, loosening, loosening and protection against
diseases and pests.

Different types of legumes have their own characteristics. First, this concerns the timing of
sowing. Cold-resistant and early-ripening species (peas, beans) manage to produce a crop in any
climate, and only early-ripening ones (for example, some types of beans) ripen from heat-loving
crops in the middle zone. To grow medium-ripe plants, you have to resort to the seedling method.
Nevertheless, there are crops that can be growing only in warm regions (chickpeas, cowpeas). Most
legumes are moisture loving and require regular soil moisture (peas and soybeans), but there are
plants that grow well in arid climates, such as chickpeas and beans.

BOTANICAL AND BIOLOGICAL CHARACTERISTICS OF SEEDING BUCKWHEAT
Bolyuk I. S., Master of the Faculty of Agronomy

Buckwheat is the most valuable crop from the group of cereals grown in Ukraine. It belongs
to the genus Fagopyrum. Buckwheat family — Polygonaceae. The genus Fagopyrum includes three
species: Fagopyrum esculentum Moench cultivated or ordinary buckwheat; Fagopyrum tataricum —
Tatar buckwheat; Fagopyrum suffruticosum Schmidt — semi-shrub buckwheat.

In turn, the common buckwheat species is dividing into two subspecies: buckwheat — F.
vulgare St. and buckwheat — F. multifolium St.

Most buckwheat varieties grown in Ukraine belong to the subspecies F. vulgare St., and
buckwheat is widespread in the Far East.

Buckwheat is an annual herbaceous plant with a tap root system with a large number of lateral
roots that penetrate the soil to a depth of more than 90-100 cm. In addition, plants can form
additional roots under favorable weather and soil conditions. However, the proportion of the mass
of the roots to the total weight of the plant is insignificant and is about 10%. The small root system
of buckwheat is compensating by their increased physiological activity, due to which the plants
absorb nutrients from poorly soluble compounds of the soil complex.

Buckwheat stem has a longitudinally ribbed structure on the outside, hollow on the inside,
capable of branching. The height of the stem is within 40-110 cm and above, the thickness is within
2—-10 mm. The number of internodes per plant is 8-12. The red stem on the side facing the sun is
characteristic.

Buckwheat leaves are of two types in shape: petioles located on the lower part of the stem,
with a heart-shaped base, sessile, heart-shaped — arrow-shaped, bare located on the upper part of the
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stem. Depending on the leaf position of the plant, the length of the leaf plates is 2—7 cm or more,
and the width is 2-5 cm. In late-ripening varieties with a triple set of chromosomes, the leaves are
green in color; they are larger in shape, juicier, compared to early-ripening varieties.

Based on the indicator of the leaf surface area of buckwheat plants per flower, it was founding
that it is 2-3 times smaller comparing to other grain crops, which is the reason for the manifestation
of underdeveloped fruits and, accordingly, the lack of harvest.

The flowers are cross-pollinating by type of pollination. When pollen from the stamens of
long-stemmed flowers falls on the receptacles of short-stemmed flowers, the most pollination is
observing, which is calling correct or legitimate. From 600 to 1800 flowers form on each
buckwheat plant.

Buckwheat fruit is a three-sided nut, 4-7 mm long, 4-7 mm wide, and 2.8-4.8 mm thick.
Winged and wingless fruits are distinguished. Indicators of membranousness of fruits are 18—30%.
Films of a leathery type, thin or thick, gray, red or brown in color. The mass indicators of 1000
grains are in the range of 20-30 g, and tetraploid buckwheat varieties are 1.5-2 times larger and
amount to 40 g or more. The alata variety is characterizing by the presence of wings in the fruits,
which are sharp in shape with high and flat or concave faces; in the aptera variety Bat, the fruits are
wingless, the faces are convex, the fruits seem swollen in shape.

Buckwheat plants go through 12 stages of organogenesis, which take place in close
interaction with the growth and development of plants, which is characterizing by a change in the
linear parameters of the plant.

In ontogeny, the following phases of development take place: seed germination, seedlings,
branching, formation of buds and flowers, formation of fruits, maturation. Under optimal
conditions, seedlings are observed a week after sowing. After 8-10 days after germination, the
budding phase is observing in the plants, during this period the plants branch. Flowering, depending
on the hybrid or variety and weather conditions, begins 18-28 days after germination and can last
30-35 days or more. The growing season averages 70-90 days.

THESE SEVEN TYPES OF LEGUMES SHOULD BE PLANTING IN YOUR GARDEN

Mtskerashvili D. Yu., student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Some types of legumes are worth growing in your own garden. Leguminous crops are not as
popular among summer residents as, say, tomatoes or cabbage. In addition, in vain! To get rid of
excess weight, American nutritionists advise every person to eat at least 130 g of legumes per day
for 1.5 months.

Legumes can benefit not only our body, but also our garden. Many plants from this family
are often using as siderites, as they improve the composition of the soil, saturating it with nitrogen.
Legumes are also using to decorate the site (lupines, sweet peas, etc.). They are part of medicines.
In general, you should not forget about legumes.

We want to list the main vegetable crops of the Legume family that can be growing on your plot.

Pea. The favorite among legumes, especially among children, is, of course, peas. It can be
grown even where there is very little space for other garden crops, for example near a fence. If you
provide him with the "right" conditions, growing peas will not require much effort from you.

Peas can be planting in open ground only after the soil has warmed up sufficiently. Make a
bed in a sunny, wind-protected place. Install supports for bushes in advance, since peas are
climbing plants. He will not reward you with a rich harvest if the stalks lie on the ground. Do not
forget about watering and loosening - and in 3 months, you will be able to taste sweet green peas.

In the second half of summer, after harvesting some vegetable crops, peas can be sowing
once again on the vacated beds. However, choose only those varieties that mature quickly - and
then you will be able to harvest another crop of peas before the onset of cold weather.
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Bean. Another popular plant of the Legume family is the bean. Among the great variety of
varieties, there are both climbing plants and shrubs. The first, like peas, need support. The plant
prefers sunny areas and light fertile soil.

When growing beans, it is very important to maintain the necessary soil moisture. Culture
does not like excessive moisture (under such conditions, it begins to rot and is affected by fungal
diseases), but drought also has a detrimental effect on beans. Beans are also sensitive to
temperature. At 0° C, bean sprouts die, so you can plant them in open ground only after the threat of
night frost has passed.

Pod beans. Recently, the popularity of another member of the Legume family has been
growing - green beans, which are better knowing as "asparagus beans". This plant is the unripe bean
of the common bean. True, these varieties have a less rigid pod shell and are longer - they can grow
up to 120 cm.

Cultivation of green beans is similar to the agricultural technology of other vegetable crops
of the Legume family. Difficulty, apparently, can only arise with harvesting. Since unripe pods are
using for food, it is important not to miss a moment and harvest from the bush in time. They usually
aim for a period of 1-2 weeks after the appearance of ovaries. The harvest is not harvesting at the
same time, but as the pods mature. It is using in food both fresh and frozen. To do this, the pods are
washing, cut into pieces 2-3 cm long and blanched in boiling water for several minutes. After that,
they are dried and put in the freezer.

Overripe beans are using in food in the same way as ordinary beans.

Lentil. Lentils are one of the most useful legumes. It is very common in Asia and America,
but, unfortunately, it is not very popular here. Lentils are rich in protein (24%), so in many Asian
countries they replace cereals and even meat. In addition, lentils have long been using as a medicine
for the treatment of diseases of the gastrointestinal tract, liver, kidneys, and nervous disorders.
Depending on the variety, the grains can be red, green or brown. Each pod develops 1-3 rounded,
flattened seeds. During harvesting, it is important to exclude the possibility of ripe pods falling into
the rain, otherwise the seeds will start to rot. However, in dry weather, the pods can stay on the
bushes for a long time without losing their taste.

Agricultural technology does not differ from the cultivation of the leguminous crops listed
above. The only difference is that lentils can survive short-term cooling with negative temperatures
and short-term drought.

BILIMB BOPOHYBAHHS ITOCIBIB HA PICT I TIPOJIYKTUBHICTH COI HA
3EPHO

Ciukap, A.O. K. ¢.-T. HayK, JOLEHT
C.B. Poranscpkuii K. C.-T. HayK, TOIEHT
Crynent 25-a rpynu TepHaBcbkuil A.A., hakynbTeT arpoHoMil

Cost Oyna 1 3aJMMIIAETBCS OCHOBHOIO KYJIbTYPOIO POCIMHHOrO Oinka Ta ofii B cBiTi. B ii
HaciHHi Mictuthest 38-42% Oinka, 18-23% xupy, 25-30% ByIJIeBOAIB, WIO JO3BOJISE
BUKOPUCTOBYBaTH ii NMpH BUPOOHUITBI MPOJAYKTIB XapyyBaHHsS, NPOMHUCIOBUX BHpOOIB Ta B
MEIUIUHI.

BaxmBoro 0COOMMBICTIO CydyacHOrO BHPOOHHIITBA COi, SK 1 IHIIMX MOJBOBHX KYJIBTYp €
€KOJIOTIYHO JOIIbHI TEXHOJIOTii BUpPOIIYBaHHA. Y 3B’SI3Ky 13 IIMM OCOOJMBOI yBaru mnotpeodye
crcTeMa JIOTJIsIy 3a MoCciBaMu, 30KpeMa — 60poTh0a 3 Oyp’sHaMu. 3aCTOCYBaHHS JIHILIE TepOiluaiB
HE 3aBX/IU JOLIJIbHE B E€KOJOTIYHOMY acleKTi JOMIALYy 3a mociBamu. Tomy, MU JOCHIHKYyBaJIU
e(eKTHUBHICTb OOpPOHYBAaHHS IOCIBIB COi, SIK MOMJIMBY aJbTEPHATHBY XIMIYHOMY JAOIJISAOBI B
CHCTEMi TEXHOJIOT1l BUPOIILYBAaHHS KYJIbTYpH.

Jocnign 3aknajganucs Ha jgociigHomMy moii Ymancekoro HYC B monboBiil ciBO3MiHi
kadeapu pOCIMHHHIITRA.
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VY nmocniii BUBYAIM BIUTUB OOpOHYBAHHS CEpEAHIMU 1 JISTKUMH OOpIHKaMH Ha TYCTOTY IOCIBY,
OYMILEHHS TOCIBY Bia Oyp’sHIB, piCT POCIHH, BOAHHMUA 1 MOXKUBHUH PEXHUM TIPYHTY, CTPYKTYPY
POCTIUH, YPOKaHICTh 3epHa.

Cxema gociiy BKIIFO4ajia Taki BapiaHTu:

KoHTposnb (py4He poroitoBaHHs);

OpnHe 10, o/1HE MICIACX010BE OOPOHYBAHHS;

JIBa 6GopoHyBaHHS JI0 1 IBa MICIISI CXO/IIB;

Te > + 06poOITOK JErKUMHU OOpIHKAMU TIPH MOSIB1 CXO/IiB.
[ToBTOpHICTH y nmoCHiai TpupazoBa. Po3mimieHHs: BapiaHTiB mociigore. [Imoma o6mikoBoi
UTHKA 50 M2,

OO6niku 1 coCTepeKEeHHS TOKa3aly, 110 MPH MEPIIOMY JTO0CX0J0BOMY 00pOOITKY (cepenHiMu
6opoHamn), 3HUIYBaTIOCh 89—92% cxoniB Oyp’aHiB y ¢a3i 01101 HUTOUKH, IPH APYroMy (JIETKUMH
O0opiHKaMu Ha TIIHOMHY 00pOOITKY 2—2,5 cM) — 77—75%; npomikaul 0OpOOITOK IPH MOSIBI CXOMIB
coi pi3K0 CKOpOoUYyBaB 3a0yp’STHEHICTh IUIOIII IMEpel MepIIuM MicasIcXoaoBuM 00pobiTkoM. Tak,
[P TIPOBEICHHI OHOTO JIOCXOJI0BOTO OOpOHYBaHHS, MEPE MEPIIUM MiCIICX0JOBUM 00pOOITKOM
Ha 3BHYAHHOMY PAIKOBOMY MOCIBi Oyi0 61,5 3MIIHIINX pociauH Oyp’sHIB, HA MIUPOKOPSAHOMY —
73,2 it/ IpU JIBOX J0CX0a0BUX 00poOitkax — 20,4 1 21,5 mr., mpu IBOX JOCXOIOBUX
00po0iTkax 1 omqHOMY B mepion mosiBu cxomiB — 12,4—-14,0 wr./M%, sIKi y LIbOMY BapiaHti Oynu
TIepEeBaKHO B OYATKOBHX (Da3ax POCTY; Ha KOHTPOII (pydHe MPOHOTIOBAHHS) — 7 IT./M>,

3enena maca Oyp’aHiB y (a3l UBITIHHS cOi y BapiaHTi JABa 10 1 JBa MICISICXOAOBUX +
JIOJIATKOBUH 0OpOOITOK B Iepioa MOosiBU ¢xojiB ctaHoBmia 29,1-30,5 /Mm% IIPU TIPOBEJICHHI JIBOX
710 1 IBOX MICIICX0J0BUX 00pobiTKiB — 61,0—-66,2 r; nuiie oJHOro A0 1 MiCIsICX00BOro 00poOiTKy
—110,2-114,6 r/m?; Ha KoHTpoui — 22,1 /M2,

3a MexaHIYHOro JOINIAAYy TMOCIBM Ha T[OYaTKy Bereraumii 3piKyBalIMCh Yy BapiaHTax
IHTEHCUBHOTO A0Tisay (2 OOpoHyBaHHS 70 1 2 MIiCJA CXOJIB) 1 T XK + MPOMDKHHUI 00p0oOITOK MpH
nosiBi cxofiB ) Ha 19-21 %, 110, B KiHIIEBOMY MiJICYMKY HE BIUIMHYJIO Ha MPOIYKTUBHICTh MOCIBY.

VY BapiaHTi, A€ NPOBOAWIN JIHUIIE OAWH JO 1 OJUH MICISACXOJI0OBUM OOpOOITOK BMICT a30Ty
MOPIBHSIHO 3 KOHTPOJIEM OYyB BHUILUI JIUIIE HA 2—3 MI/KT IPYHTY. 3aJ€KHO BiJl TEXHOJOTII TOTISALY
3MIHIOBaJach BUCOTA POCJIMH, TOKAa3HMKU JIMCTKOBOI'O 1HAEKCY, CTPYKTypa pOCIMH Ta I1HIII
MoKa3HUKH. Tak, 3a IHTEHCUBHOTO J0rsiAy (2 10 1 2 micHscX0J0BUX OOpOOITKH 1 T€ XK, JOTIOBHEHE
OOpOHYBaHHSIM IpU TMOSIBI CXOJIB) BHMCOTa POCIMH B THoOcCiBax 3 MDKpsagsaM 15 1 45 cm
MepeBuIyBaia KoHTpoib Ha 4,2—7,0 1 5,1-7,4 cM; mucroBuid inaekc O0ys Bumum Ha 0,2-0,6; 0,1-
0,5.

el N =

Te 5 cTocyeThes KibKOCTi 606iB Ha pociuHi i 1 M2, 3epen, mT./M? i /Mm%, macu 1000 3epeH.
[IpoBeaeHHs AOTIISIMY 32 CKOPOUYEHUM ITUKIIOM — OFHE OOPOHYBAHHS JI0 1 OJIHE TICIsI CXOJIB Pi3KO
3HIDKYBQJIO MOKA3HUKU SIK TOPIBHSHO 3 KOHTPOJEM, TaK 1 3 TPETIM 1 OCOOJIMBO 3 YETBEPTUM
BapiaHTOM JOTJISIY.

Xou rycToTa IMOCIBY BHACliJOK OOpPOHYBaHHS 3HMXKYBalach, a BHCOTa pPOCIMH Ha
IIMPOKOPSIIHUX MOciBax Oyna Ha 1—2 cM HMXKYOIO BHACIIIJJOK OLIBIIOr0 OIYHOTO T'JIKYBaHHS, L€ HE
MaJIO HETraTUBHOTO BIUIMBY.

OO6mniku BpOKaWHOCTI €OI CBil4aTh, IO 32 MPOBEACHHS ABOX MO 1 JABOX MICIA CXOIOBUX
00pOHYBaHb YpO’KaiiHICTh COT B cepeTHbOMY CTAaHOBWJIA HA 3BHMUYAMHUX PsIKOBUX MociBax 25,6, Ha
MIUPOKOPAIHUX 26,5 1/ra, mpotu 24,7 1 25,4 11/Ta HAa KOHTPOII.

Jlormnsia 3a CXeMOoI0 OJIHE JI0 1 OJTHE MIC/IACX0J0Be OOPOHYBAaHHS, PI3KO 3HUKYBAB IMOKA3HUKU
€KOHOMIUHOI €(EeKTHBHOCTI BUPOILYBaHHSA KYyJIbTYpU TOPIBHSHO 3 KOHTPOJEM 1 OCOOIHMBO 3
JOTJISAZOM SIKMHM BKIIOYaB OOpPOHYBaHHS B NEpioj MOSBU CXOJiB. Bka3zaHMil BapiaHT iHTEHCHBHOI
CXEMH JIOTJISIly 3HAYHO IEepeBakaB KOHTPOJIb (Py4HE MPOIOJIIOBAHHS), HA AKOMY PEHTA0ENbHICTh
Tex Oyna BHUCOKOIO, ane He nepeBuinyBasia 62,0% Toai K MpU MEXaHIYHOMY JOTJISAl BOHA
cra”osmia 77,5-88,1 %.
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BucHoBok. [Ipu BuUpoIyBaHHI cOi yIsi 6OPOTHOU 3 Oyp'ssHaMHU, 3aJIKHO BiJl TPUBAIOCTI
nepiogy ciBba — mosiBa CXO/iB, JOIILHO 3aCTOCOBYBAaTH 1—2 MOCX00BHX OOpOHYBaHHS, 00pPOOITOK
IIPY TOSIBI CXOJIIB 1 1Ba 00p0o0iTKH miciis cxoaiB. OOpoOITKH MPOBOAUTH 3aJI€KHO Bij MOSBU y IPYHTI
MIPOPOCTKIB Oyp'stHIB y ¢as3i ,,01101 HUTOUKH".

CnucoKk BUKOPHCTAHUX JIKepeJt
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THE HISTORY OF THE ORIGIN AND DISTRIBUTION OF PEAS

Nesterenko A. V. student of the 11-th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Pea (lat. Pisum) is a genus of herbaceous plants of the Legume family. The pea is one of the
oldest representatives of the family, introduced into culture about 8,000 years ago in the Fertile
Crescent region, which included Mesopotamia, the Levant, prehistoric Syria and Palestine. From
there, peas spread west to Europe and east to India. Peas were cultivated both in ancient Greece and
in ancient Rome - mentions of them were founding in the writings of Theophrastus, Columella and
Pliny. During the middle Ages in Europe, peas became one of the main food resources of the poor,
as they could be stored dry for a long time. They cooked peas with lard.

In addition, the first recipe for a green pea dish appeared in Guillaume Tyrel’s book, written
in the 13th century. It became fashionable to eat green peas in the time of Louis XIV, and the peak
of popularity of this culture fell in France in the 19th century. In 1906, a work was published, which
described more than two hundred varieties of peas, and in 1926, the Bonduel company was created,
which organized the production of frozen green peas, which still holds the lead in the production of
canned and frozen vegetables.

Peas appeared in America thanks to H. Columbus, who brought its seeds to Santo Domingo.
It knows that American President Jefferson, who became famous for his love of agronomy,
collected a collection of culture samples, which served as the basis for the development of
precocious pea varieties. In 1920, the American inventor Clarence Birdseye proposed a method of
freezing green peas, which was quickly mastering by Europeans, and in the state of Minnesota a pea
monument was erecting - a giant green statue.

Field peas (lat. Pisum sativum) is a typical type of pea, a creeping annual, widely cultivated
as a fodder and food plant. The pinnate leaves of the pea end in branchy tendrils, with which the
plant clings to the support. Peas have large stipules. Butterfly-like pea flowers are coloring in white,
purple or pink. The seeds are slightly compressed spherical peas tightly packed in a pod.

Varieties of seed peas are dividing into three groups:

* shelled peas, whose spherical peas have a smooth surface. Second and first dishes are prepared
from dry grains of husking varieties. They contain a lot of starch and are using both in the food
industry and for the production of bioplastics;

* Brain pea is so calling because its peas shrivel when ripe and look like a miniature brain. The
seeds of the brain varieties have a sweet taste and are often mistaking for sugar snap peas. Brain
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varieties are using mainly for preparations - light varieties are usually preserved, and dark ones are
frozen. Brain peas are unsuitable for cooking, as they do not boil;

« Sugar pea - these varieties do not have a parchment film in the pods. When drying, the seeds of
sugar varieties are strongly distorting due to the high moisture content.

Pea seeds are a source of carbohydrates and vegetable protein, but their main nutritional
value lies in the high concentration of mineral salts and trace elements - each pea contains almost
the entire Mendeleev table. In addition, the composition of the seeds includes fatty acids,
natural sugars, dietary fibers and starch. The seeds of the culture contain vitamins of group B, as
well as vitamins A, H, K, E, and PP. Despite the cold resistance of the culture, it is growing only in
sunny areas. Soils for peas need to be moist, but not wet, with a neutral reaction and light - mainly
loamy or sandy. Peas grow best after pumpkin or nightshade crops.

In autumn, it is desirable to fertilize the pea plot with humus or compost at the rate of half a
bucket per m? or to apply mineral fertilizers in the amount of 30-40 g of superphosphate and 20-30
g of potassium chloride per m? In addition, in the spring, immediately before planting, it is
necessary to fertilize the soil with ammonium nitrate at the rate of 20 - 30 g per unit area.

Early-ripening Hezbana, Tiresia, Alpha, Corvin, Zamira, Misti, early-ripening Glorioza,
Vinko, Asana, Abador, mid-early Ashton and Sherwood, mid-ripening Viola, Matrona, Nicholas,
Twin and late-ripening Resap are considered the best shelling pea varieties.

Among the sugar varieties, the super-early Meteor pea, as well as Beagle, Little Marvel,
early-ripening varieties Medovyk, Children's Sugar, early-ripening Calvedon, Onvard, Ambrosia,
medium-early Sugar Oregon, Alderman, medium-ripening Zhegalova 112, Oscar and late-ripening
Inexhaustible 195 have proven themselves well.

Among the brain varieties, early-ripening Vera peas, medium-ripening Debut and late-
ripening Belladonna 136 are popular.

MPOJAYKTHUBHICTbH COPTIB HINEHHUIII O3UMOI 3AJIEKHO BIJI ®OHY
"KUBJEHHSI B YMOBAX ITPABOBEPEKHOI'O JJICOCTEITY YKPATHH

Ciukap, A.O. K. C.-T. HayK, JIOLEHT
C.B. PoranbCpkuii K. C.-T. HAyK, TOLEHT
Crynent 21-a rpynu Hlampaii B.B. paxynsTeT arponomii

[Tmenunst o3uma B YKpaiHi € TOJOBHOIO 3€pHOBOIO KYJIbTYpOrO. AJjie B OCTaHHI POKHU
BPO’KaNHICTh i1 (HOPMYETHCSI HE BUCOKOIO, a 36pHO Ma€ MEePEeBaKHO HUBBKY SIKICTh, sIKa, Ha JKajlb, HE
3aBXKIM BI/ANOBiIa€ BUMOraM XapuoBOi MPOMHUCIOBOCTI. [IpuunHOI0 Takoro sBHIIA € Pl YMOB, 110
CKJalucs B 3emiiepoOchKiil ramysi. [lepmr 3a Bce 1ie MOB’sI3aHO 3 THUM, L0 TPYHTU B MEPEBaXKHIH
OipIIOCTI 301JHEHI HA €JIEeMEHTH JKUBJICHHS, a MIHEPaJbHMX Ta OPraHIYHUX J0OPHB BHOCSTDH
HEJ0CTaTHhO, 0 25% TMOCIBIB MIIEHULI O3UMOI PO3MIILIYIOTh MIC/Is CTEPHbOBUX IOINEPEIHUKIB,
HaBITh IO COHSAMIHUKY [1].

Meta Hamoi po6oTH nossiraia y BUBYEHHI MPOLECIB POCTY H PO3BUTKY POCIHMH MIICHUII
031MO1, (POpMYyBaHHI HUMH BPO>KafHOCTI Ta SKOCTI 3€pHa IIiJ] BIUIMBOM J000py copTy i1 (oHY
KUBIICHHS.

HocnipkenHss npoBoawnu npotsarom 2021-2022 pp. Ha pochigHoMmy moii  kadempu
POCIIMHHMIITBA Y MAHCHKOTO HAIIIOHAJILHOTO YHIBEPCUTETY CaJlIBHUIITBA.

3akyaaHHs Ta IPOBEIEHHS JOCIIIIB, BiI0Ip IPYHTOBUX 1 POCIMHHMX 3pa3KiB, MIATOTOBKY iX
JI0 aHaJI13y MTPOBOJIUIIN 3T1THO METOJIMK JTOCHITHOI CITpaBy, METOAUMYHUX BKa3iBok, JICTY.

Jlociiau 3aKiajgany 3a HACTYTHUMH CXeMaMHU:

Daxkmop A - copmu nuenuyi 03umoi:

1. Kombuyra (KOHTpOJIB);

2. JloHenpKa 48.

Daxkmop B - ¢pon sncuenenna:
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be3 noOpuB (KOHTPOIIB);
Nio;
Neo;
N16P16K16;
Po3paxynkoBa f103a Ha piBeHb ypokaitHocTi 3,0 T/Ta.
[TonepeaaukoM copTiB MimeHUIi 03uMoi OyB map. [loBTOpHICTH JOCTiAYy TpUpa3oBa, IIIOIIA
nociBHOI miystHKH 50 M2, 001iKOBOT - 26 M2, PO3MIIIEHHS TIJITHOK ITOCITiI0BHE.

3 MeToro BceOiuHOI OIIHKK arpo3axojliB, 10 BUBYAIU Y JAOCIiAaX, IPOBOIMWIN HEOOXiTHI
OLIIHKH ¥ CIIOCTEPEIKEHHSI.

DeHOJIOTIYHI CITOCTEPEKECHHST MPOBOJWIA Yy OCHOBHI (Da3su pocTy 1 pPO3BHUTKY POCIHH
MIICHUI[ 03UMOT 3TiTHO 3 «METOIMKOIO IePKaBHOTO COPTOBUITPOOYBAHHSI CUTLCHKOTOCIIONAPCHKHUX
KyneTyp» [2]. Ilowarok ¢dasu ikcyBanu, konm BoHa HacTynana B 10% pociuH i moBHY - y 75%
POCIIHH.

['ycTOTY CTOSIHHS POCIHH IMIIEHUI[I 03UMOi BH3HAYAIM JIBA Pa3d 3a BEreTaIlil0 HA OJHUX 1
THX CaMHX IUTOMIAJKAX, SKi BUAUISIOTH ITICJIS MOSBU CXOMIB MO 3-4 Ha KOXHIN AUIsHI. Breprie
HiApaXyHOK MPOBOIMIN y (ha3y MOBHHUX CXOIB, a BApPYre - mepen 30MpaHHsIM ypOXKar MUITXOM
CYLIJILHOTO MiJIPaXyHKy POCINH Ha (DIKCOBaHMX AUISHKAX (METOJA MPOoOHUX MaiaaHuuKiB) [2.3,4].

Ha ocHOBI o/1ep»aHuX eKCIIEPUMEHTAIBHUX JaHUX 3p00JIeHI HACTYITHI BUCHOBKH:

arwdE

1. HaiiGinbm cnpuaranBo ymoBd Juis (DOPMYBaHHs IILUECHULECI O3MMOK) HAJI3€MHOI
OioMacu, cepeaHbOM000BOTO 1i MPHUPOCTY Ta BHCOTH POCIHH CKIANAIOTHCS 32 BHECCHHS
PO3paxyHKOBOI Ta pEKOMEHI0BAHO1 [yl 30HU /103 10OpUB. bib10t0 BUCOTOIO B yCi (ha3u pO3BUTKY
MIICHUIl 03UMOI1 BUPIBHsUTUCS pociuHu copTy Kompuyra mopiBHsSHO 3 coprom Jlonempka 48.
3acTtocyBaHHsS JOOpPUB CYTTEBO IMO3HAYMJIOCh HAa HAKOMMUYEHHI CyXOi HaJ3eMHOI Macu pPOCIUH
IMIIEHMIIl 03UMOi B YCIX JOCHIPKYBaHUX BapiaHTax. BuzHadeHo, 110 K y OYaTKOBIiN (a3l, Tak 1 B
LJIOMY 32 MEepioj Bererallii, NepeBakald po3paxyHKOBa Ta peKOMEHJ0BaHa 103U 100puB. Tak, y
BaplaHTax 13 BHECEHHSM pO3paxyHKOBOi 03U 1I0OpUB MEPEBUIIyBaIN HEYTOOPIOBaHI KOHTPOJI Ha
39,7% y ¢a3y kyminns, 31,1% - ¢asy Buxony pociauH y Tpyoky i1 Ha 53,4% y a3y KonociHHS
TMIIEHMIIl 03UMOT.

2. BusHaueHo, IO HA HAPOCTaHHSA IUIONI JIMCTKOBOi MOBEPXHi, (DOTOCHHTETHUHY
JISUTBHICTh TIOCIBY POCIMH MUIEHMIl O3MMOI ICTOTHO BIUIMBAaIOTh J00pHBa. MEHIIOW Miporo
3a3Ha4y€HI MOKA3HUKHM 3MIHIOBAJIUCS 3aJ€KHO BiJ COpPTY. MakCUMalbHOIO IUIONIA aCUMUISALIAHOL
TIOBEpXHi POCIHMH TIIEHUII 03uMOi chopMmoBana y a3y komocias (50,7 Tuc M%Ta coprom
Konpuyra i 48,9 tuc m%ra coprom JloHempka 48) 1o (oHY 3acTOCYBaHHS PO3PAXyHKOBOI J0O3H
n00puBa, TOOTO MeplIoueproBe 3HA4YEHHS y (GopMyBaHHI (OTOCHHTETUYHOTO arapary pOCIHH
HaJIeKUTh a30THOMY KHMBJICHHIO. BennunHa (HOTOCHMHTETMYHOTO MOTEHINaNy y MOCiBax MIIEHHUII
03MMO1  30UIBIIYETHCS BOPOAOBXK BereramifHoro mepiony. MakCUMadbHUMU TOKAa3HUKHU
doTocunTeTHYHOTO MOTeHMiaTy 1,78 MaH M%/ra X Ai6 Bu3Ha4eHi y copTy Kompuyra y mikdaznmii
nepioj KyIIiHHS - KOJIOCIHHS.

3. Coptn Ta MiHepanbHi 100pMBa € TOTYKHMM (DAKTOPOM, IO CIPHUSE IIiABHILEHHIO
BpPOXaMHOCTI 3€pHa MIICHUII 03uMoi. Tak, y CepeIHbOMY IO BCiX JAOCHIIKYBaHUX (oHaX
KUBJICHHSI BPOKaWHICTh MIueHUIl o3umMoi copty Kombuyra mopiBHsHO 3 copTtoMm JloHeubka 48
3pocia Ha 0,17 T/ra abo mpupicT ypoxkaifHOCTI 3epHa Yy BiZICOTKaX CKJaB BiAMOBIAHO - 6,5%. PiBeHb
YpO’Karo MIICHUI]I 03MMOI1 BU3HAYAETHCSI OCHOBHUMH TIOKa3HUKaMU HOTO CTPYKTYypHU. BeTaHoBieHo,
110 IiJ] BIUTMBOM 3aCTOCYBaHHS MiHEpaJbHUX JOOPHUB 3pOCTA€E SIK 3arajibHa KUIbKICTh cTeOen, TaK 1
MPOAYKTUBHUX Yy iX CKjiami. EleMeHTH MpOomyKTHMBHOCTI MINIEHUINl O3WMOI TAKOXK 3aJieXKalHd BiJ
oco0iaMBOCTE copTy Ta (OHY yIOOpeHHS pOCIMH. 3acTOCYBaHHS MiHEpaJbHUX JOOpUB
30UTBIIYBAJIO JOBXXHHY KOJIOCY 1 KUIBKICTh KOJIOCKIB y POCIMH JOCIHIKYBAaHUX COPTIB TMIIECHUIT
03UMO].

4, MinepanbHi 100puBa, a caMe a30THI, CYTTEBO 30LIbIIYBaIM BMICT Oinka B 3epHi 000X
copTiB mieHuIl o3uMoi. Haitbinpmie Oiika B 3epHI TIeHUIl o3uMoi copTy Kompuyra yTBopeHo 3a
BupollyBaHHs 1o (onax BHeceHHs NeO Ta pospaxyHkoBoi mo3u 100puB (Ne7), 1m0 OumbIe
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MOPIBHSIHO 3 OT0 BMICTOM Y 3€pHI1 KOHTpOJIbHOTO BapianTy Ha 13,3% ta 14,3% BinnmosigHo. [emo
MEHIIMKA BMICT OiIka BU3HAYCHO B 3€pHI MINEHUINl 03uMoOi copry JloHerpka 48. AHAJIOTIYHO
3MIHIOBABCS 1 BMICT CHPOi KIICHKOBUHHU.

5. BcraHoBieHo, 10 BapTICTh OTPUMAHOIO 3€pHA 3aJICKHUTH BiJl PIBHA Cc(HOPMOBAHOTO
BpO’Kalo0, KU B CBOIO Uepry 3MIHIOEThCS i/ BIUIMBOM (DaKTOpPiB B3ATUX HA BUBUYECHHA. HaliBuiuit
piBEHb OKYIHOCTI OJMHUII JIiF0Y0i PEUOBHMHM MiHEpAIILHOTO NOOpHBa 3a0e3Meuye 3aCTOCYBaHHS
pO3paxyHKOBOi 103U 100puB: 3a BUpomyBaHHs copty Konpuyra 15,9, a copry Honenpka 48 - 20,7
Kr 3epHa Ha | Kr 1.p. moOpuB, a HaiiHmwk4mid - N1sP16K1e Bimmosigro 10,8 1 13,3 kr/ra. bimbm
BHCOKI TTOKa3HUKH OKYITHOCTI MiHEpaJIbHUX JOOpUB, BHECEHUX IIiJI COPTH IIICHHUII O3UMOI,
BU3HaueHI mo copty Jlonempka 48. 3a3HadyeHe MepecBiAuye, MO e COPT MIIEHUI 03UMOT
ICTOTHIIIIE pearye MiJBUIIECHHSM YPOXKal 3€pHA HAa ONTUMI3AIlIO YKUBJICHHS, XOY 3arajoM y BCl
POKH JIOCIIKEHb BiH (OpMYyBaB i1 HIXKYOIO MOPiBHAHO 3 copToM Kombuyra [5].
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SOYBEAN CULTIVATION OF TECHNOLOGY

Sinkevych M. V., student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Cultivated soybean (lat. Glycine max) is an annual herbaceous plant, a species of the Soya
genus of the Legume family. Cultivated soy is growing in Southern Europe, Asia, South and North
America, South and Central Africa, Australia and the islands of the Pacific Ocean. Soy, like other
legumes, is one of the oldest cultivated plants - the history of its cultivation goes back at least five
thousand years: a mention of soy was founding in Chinese literature dating back to the third or
fourth millennium BC. However, there is also an opinion that soy as a cultivated plant was forming
even earlier - 6-7 thousand years ago. Soy was introducing into the culture in China, and then it
spread to Korea and Japan.

The plant came to Europe in 1740 through France, and in 1790, soybeans were brought to
England, although the crop was widely cultivated in Europe only in 1885.In 1898, many varieties of
soybeans from Asia and Europe.

Were brought to the United States, and at the beginning of the thirties of the last century,
this crop was grown in America on an area of 1 million hectares. In the Russian Empire, the first
sowing of soybeans was caring out in 1877 on the territory of modern Ukraine - in Tavria and
Kherson provinces.

Currently, genetically modified soy is included in many products. The world leader in the
production of GM soybeans is the American company Monsanto. The following characteristics
have earned the popularity of edible soybeans:
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* High yield;

* High protein content; excellent results in the prevention of cardiovascular diseases and
0steoporosis;

» the presence of the most valuable substances in the composition of plant grains - vitamins E, PP,
A, group B, calcium, potassium, magnesium, sulfur, chlorine, sodium, iron, manganese, copper,
aluminum, molybdenum, nickel, cobalt, iodine, linoleic and linoleic acids;

* Unique properties that allow the production of useful products from soybeans - soybean oil, milk,
flour, meat, pasta, tofu, sauce, and others.

In addition to the fact that soy is unseeing as a useful and inexpensive substitute for meat and milk,
it is part of fodder for young farm animals.

The root system of soybeans is rod-shaped, the main root is thick, but not very long, and the
lateral roots can reach two meters underground. The stems of soybeans are thin or thick, erect,
slender or curly, well branched, from 15 cm to 2 m or more in height. Lateral shoots depart from the
stem at different angles, forming a sprawling, semi-spreading or compact bush. Both stems and
shoots of soybeans are covering with yellow, white or brown hair. When ripening, the soybean stalk
becomes brownish-yellow or red. Soy leaves are alternate (except for the first two opposite ones),
usually trifoliate, with small stipules. The shape of the leaves, depending on the variety, can be
rhombic, broadly ovate, oval, and wedge-shaped with blunt or pointed tops. In most varieties, when
the fruits ripen, the leaves fall off, which greatly facilitates harvesting.  Small white or purple
soybean flowers are collecting in the axils of the inflorescence - sometimes short and few-flowered,
and sometimes long multi-flowered. Soybean fruits are straight, sword-shaped, slightly bent or
sickle-shaped beans, convex or flat, light, brown or brown, with reddish pubescence, 3 to 7 long and
0.5 to 1.5 cm wide. In beans from one to 4 grains - oval, round, oval-elongated, flat, convex, large,
medium or small, green, yellow, brown, black, with a scar of gray, light or dark brown color.

Soybeans are drought tolerant, but if you want to get a good harvest, the soil in which it
grows must be well draining. It is better to grow soybeans in areas with fertile loamy or sandy soil,
located in the open sun, but protected from the wind. There are six varieties of cultivated soybeans:
* Semi-cultural;

* Indian;

* Chinese;

« Korean;

* Manchurian;
* Slavic.

Based on these subspecies, soybean selection was carrying out, which resulted in many
varieties and hybrids. On the territory of the former CIS, Manchurian and Slavic subspecies
varieties and their hybrids are common. The most popular varieties in the south of Russia and
Ukraine can be considering Amethyst, Altair, Ivanka, Vityaz 50, Bystrytsia 2, Kyivska 98,
Chernivtsi 8, Romantika, Terezinska 2, Deimos, Poliska 201, Ros, Veras, Yaselda, Volma, Pripyat
and Oressa

In the conditions of the middle zone, the varieties Svitla, Lastivka, Okska, Lazurna,
Harmony, Sonata, Lydia, Yanka, Aktai, Mlist 1, Mageva and others are more often growing.
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INTRODUCTION OF PEANUT AND ITS MAIN VARIETIES

Plakhuta K. S. Student of the 13th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Cultivated peanut or underground peanut, or groundnut (lat. Arachis hypogaea) is an
important agricultural plant grown on an industrial scale. Actually, it is wrong to call peanut a nut,
in fact it is a legume originally from South America. Peanuts well knew to the aborigines of Peru
even before the Conquista. The Spanish brought peanuts to Europe and the Philippines, and the
Portuguese brought them to India and Macau, as well as to Africa, from where they were roughing
to North America together with black slaves.

At first, peanuts were feeding to pigs in the States, but during the Civil War, soldiers of both
armies ate them. At that time, peanuts were the food of the poor, but they were not widely grown as
a food crop, and only in 1903, agro chemist George Washington Carver, studying peanuts, invented
more than 300 products from it, including cosmetics, beverages, dyes, medicines, soaps, insect
repellent and even printing ink. The scientist convinced farmers to alternate growing cotton and
peanuts on the same field, and since then this crop has become one of the main crops in the
southern states of America. On the territory of the former USSR, peanuts are growing in Central
Asia, somewhere in Transcaucasia and Ukraine, as well as in the southern regions of Russia.

Cultivated peanut is an annual plant from 25 to 70 cm tall with a rod branched root system,
erect, indistinctly faceted, pubescent or bare stems, prostrate or upward branches, branchy shoots,
regular pubescent pinnate leaves from 3 to 11 cm long.

The petioles of the leaves are groove, and the leaves themselves consist of two pairs of
pointed elliptical leaflets and large, elongated, entire-edged and pointed stipules fused with them.
Whitish or yellow-red peanut flowers, collected in 4-7 pieces in small-flowered clusters, bloom in
early June or early July. The fruits are indecipherable oval and swollen beans from 1.5 to 6 cm long
with a spider web pattern on the porous skin, which, when ripening, bend to the ground, burrow into
it and ripen there. Each bean contains 1 to 5 oblong beans about the size of a bean, covered with a
dark red, grayish-yellow, cream, or light pink skin. The fruits ripen in September-October.

Peanut seeds are saturating with fatty oil, which includes glycerides of stearic, palmitic,
oleic, linoleic, lauric, behenic and other acids. In addition to oil, grains contain proteins, globulins,
glutens, starch, sugars, amino acids, vitamins E and group B, magnesium, potassium, calcium,
phosphorus and iron. Peanuts are using in the food industry for the preparation of confectionery and
other dishes, as well as the famous peanut oil. The medicinal properties of peanuts, which are a
strong antioxidant, are also well known.

Peanuts are growing on light loams, loams and sands. The site should be sunny and
protected from the wind. There are four varieties of peanuts:
 Runner - high-yielding varieties that are grown mainly for processing into oil, for example, Dixie
Runner, Early Runner, Bradford Runner, Egyptian Giant, Georgia Green, Rhodesian Spanish Bunch
and others;

* Virginia - varieties with the largest grains, from which salty and sweet nuts are producing. They
include the North Carolina group of varieties (7, 9, 10C, 12C V11), the Virginia group of varieties
(C92, 98R, 93B), as well as the Wilson, Perry, Gregory, Gull, Shulamit and other varieties;

* Spanish (Spenish) - varieties with small grains covered with a red-brown skin. These nuts are
good in chocolate or sugar glaze, they contain a lot of oil and are using as a raw material. Varieties
of this variety include Dixie Spanish, Argentine, Spanet, Spantex, Shafers Spanish, Star, Comet,
Florispan, Spancross, O'Lin, Spanky and others;

* Valencia — sweet nuts of this type are covering with a bright red skin. They are most often solving
fried. This variety includes Tennessee White and Tennessee Red.
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INTERESTING FACTS ABOUT HOPS

Softenko E. M. student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

1. Hops are an integral component of modern beer. Whether it is a Czech lounger, a German
Weitzen or a Belgian ale. Of course, there are beers in which the influence of hops is minimal or is
not using at all. However, it is thanks to the hops in our usual beer that there is bitterness, taste and
aroma.

2. Only female hops are using for brewing; male hops are not suitable.

3. Hops in Latin is calling Humulus Lupulus.

4. Hops are the closest relative of marijuana, and at the same time have a certain calming
effect. However, eating or smoking hops is not recommending even for medicinal purposes.

5. Hops are growing not only in Europe and Great Britain, but also all over the world, for
example in Japan, New Zealand, China, and the USA.

On farm plantations, hops are planting in the form of cuttings (potatoes). New rhizomes are
obtaining by "cutting off" a small part of the root from the existing adult plant. For the successful
planting of a seedling, the size of the rhizome, which does not exceed the length of a human finger,
is sufficient. Three years after planting, the hop rhizome grows to the size of a pumpkin. Especially
large rhizomes are calling "crowns", dividing, which, you can get several daughter plants. If a
"hops™ plantation is planting with one variety of hops, in essence, it is all one plant, which appeared
from one seed, and then divided into a huge number of "cloned" sprouts.

The suitability of hops for cultivation on an industrial scale is determined after harvesting,
sorting, drying and packaging. In the case of successful completion of the listed stages, the breeders
decide whether it is worth continuing to grow this or that variety of the plant. The main selection
criterion in this case is qualitatively new properties that allow to "enduring” the competition on the
market.

Hops are the most expensive and scarce raw material used in beer production. Because hops
are the most specific, irreplaceable and the most expensive type of raw material for the production
of beer, high-quality products can be obtaining only if hops of certain breeding varieties are used.
Aromatic and bitter varieties of hops are growing in Ukraine, which differ among themselves in
their biochemical composition, which ultimately affects its content and preservation in the hop raw
material, and therefore the brewing qualities.

Natural tasty beer cannot be brewing without hops. This plant gives the drink a slight
bitterness. Pine acquires a characteristic flavor thanks to lupine, the substance from which it is a
source. The aroma also depends on the quality and type of herbal ingredient. Varieties of hops
differ among themselves for essential oils, which affects the characteristics of the foam. Today,
there are many varieties of this raw material. Every brewer interested in obtaining a tasty drink that
will be in demand must understand the varieties in order to choose the right hops for beer. Knowing
the features of the ingredient is also useful for beer lovers. Information from this article will help
you choose a drink that will be pleasant to the taste.

BUPOILIIYBAHHSA APAXICY HA IPUCAIUBHUX NIJIAHKAX

HaykoBuii kepiBHUK: K. C.-T. HayK, goueHt C. O. TpeTbsikoBa
Crynentka 11-a rpynu bynnga /I. C., dakynsrer arpoHomii

Texnonoeisa. BubepiTh MilHI 1 370pOBI HACIHUHU apaxicy 1 3aMOYITh iX Ha HIY y MUCII 3
BOJI0I0 i Kparuiero Eminy. Ha paHok y HUX MaroTh 3'SBUTHCS MaJIeHbKI Oii mapocTku. Bucamith
HACiHHA B NMYXKHUH TIpyHT, yMilmleHMd y mumpokuil nocynd. [Ipopocrae apaxic myxke IIBHIKO, a
BiJ[pa3y Micis IBITIHHS HA MICIIl KBITOK YTBOPIOIOTHCS Tino(opH, 5Ki, STUHAIOYUCH, 1yTh Y 3eMIIIO,
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JIe 1 pO3BUBAIOTHCS 000M apaxicy. MicTATh TOCIBM apaxicy Mmojaji Bif MPOTATiB, HA MiBACHHOMY
MiABIKOHHI, aje B MOJYJCHHHUNA Yac pociivHa norpedye nputineHHs. PerynspHo monusaiite apaxic,
MpoTe, HAaMaraltoyuch HE JOMYCTUTHU 3aCTOI0 BOJIU B KOPEHsX. Y CIEKOTHI JIHI OONpPUCKYITE apaxic,
100 Ha HBOMY HE OCEJVIINCS MaBYTHHHI K.

Uepe3 aBa 3 TOJOBMHOIO YU TPH MICSIl MICHS TMOSBU CXOJIB JIUCTS apaxicy IOYMHAE
YEepBOHITH, 1 1€ JUIsl Bac 3HAK, IO IUIOAU B IPYHTI Bxke no3pimm. IlIkigauku i xBopoOu apaxicy
Apaxic MOXe 3a3HaBaTH 3apakeHHs OOPOIIHHCTOI POCO0, (ITOCTUKTO30M, ATbTEPHAPIO30OM,
¢by3apio3HUM B'STHEHHSM 1 cipolo THWLTO. BopomHncTa poca — mepiri O3HaKH Iii€i XBOpoOu
BUTJISAAAIOTH K TIOOJUHOKI TUIIMU OOPOLTHHCTOTO HAJIBOTY 3 000X CTOPIH JIUCTS, SIKi 3 PO3BUTKOM
XBOPOOHM PO3POCTAIOTHCSA M OXOIUIIOIOTH YBECH JIMCTOK, BiJ YOro BiH JKOBTI€ 1 coxHe. Bpaxkae
XxBOpoOa i cTebia, 1 HaBiTh 3apojku. [Ipu criIbHOMY 3apaxeHHi B 00poTh0i 3 OOPOITHICTOK POCOIO
BJIAIOTHCSA 110 OOpoOKHM apaxicy cucreMHuMmu ¢ynrinugamu — bpaBo, KBagpicom, Pumominom,
Cgsituem, Ckopom, Tonazom a6o Xopycom. siK caMOCTiitHO BUpocTHTH aHaHac DinocTukTos, ado
TUISIMUCTICTD JIUCTSI, HE HACTUIBKH IIKIJJTMBE 3aXBOPIOBAHHS, ajieé 00pPOTUCS 3 HUM HEOOX1IHO.

Po3mi3Haty moyaTok XBOpOOM MOXKHA IO APIOHMX OYypUX ISTKaX, IO PO3POCTAIOTHCS 10 6
MM y niametpi. [locTymoBo ix cepenuHa BUIBITa€, TKAHMHA B Hil BiAMHUpae, a OoOJsAMIBKa CTae
O0ypo-dioneroBoro. [Iporpecye Gia0CcTUKTO3 y Mepioa MiABULICHOI BOJIOrocTi noBiTps. EdexTuBHi B
60poTHO1 3 XBOPOOOIO 00POOKK pOoCTUHU (QYHTIIHUIAMH HIMPOKOTO CHEKTPY Ail. AnbTepHapios, abo
YOpHA MIIMUCTICTh JIUCTS, MPOSBIISETHCS B POKH, KOJU B KIHII BereTallii HaJJOBro BCTAHOBIIOETHCS
BOJIOra 1 Temia nmorojaa. Ha kpasix JucTd yTBOPIOIOTHCS YOPHI IUisiMH 10 15 cM y aiamerpi, siki 3
PO3BUTKOM 3aXBOPIOBAHHS PO3POCTAIOTHCS 1 3IIMBAIOTHCS, Yepe3 110 Kpai JIUCTS BiIMUPAIOTh.

Ha nnsmax MoKHa pO3IJISHYTH IWIUIbHUN 4YopHuiM HamiT rpuba. Illo6 He momyctutn
PO3BUTKY XBOpPOOHM, HEOOXIJTHO JOTPUMYBATUCS arpoOTEXHIKM BHIY, fKa CIYI'ye IM1JBHUILEHHIO
CTIMKOCTI pociauHM [0 naToreHy. dy3apio3He B'STHEHHS MPOSIBISETHCS Y BUTIIAAI KOPEHEBOT THUII,
0 BUKJIMKAE MPUITMHEHHS POCTY W PO3BUTKY POCIMHU, MIOKOBTIHHA 11 HA3€MHUX YacTHH 1 MIBHIKY
3aru6bens. HeGesneka xBopoOu B TOMY, III0 BOHA MOKE€ Ha 4ac BUIYXHYTH, ajie B Mepioj UBITIHHA 1
3aKJIIaHHS TIJI0JIB PO3BUBAETHCS 3 HOBOIO CHIIOKO, IO MPHU3BOIUTH 0 3aruOeli pOCiHH IIe JI0
300py Bpoxarw. I[lomepenutu ¢y3apio3He B'SHEHHs JOTMOMOXE JTOTPUMAHHS arpoTEeXHIKH 1
CBO€YACHE 30MpaHHS BPOXKAIO.

Cipa rHuiIb BUHUKA€ 3a3BHYail y KIHLI IBITIHHS apaxicy 1 MpPOSBISETHCS 1pxKaBO-OypuMu
IUISIMaMH, SIK1 3 JIUCTS MO Yepelikax NepexoIiaTh Ha cTe0ia, a BIATAK iXHS BEpXHS YacTHHA B'AHE 1
ruHe. Ha ypaxkeHux pocinuHax He GOPMYIOThCS IIJI0OH, a Ti, 10 BXKE YTBOPHUIUCS, 1€(DOPMYIOTHCS.
AKTUBHUI PO3BUTOK 3aXBOPIOBAHHS CIOCTEPIraeThCsl B KIHI JIiTa B yMOBax BOJIOToi 1 Teruioi
norogu. He nomycTuTu mosiBU Cipoi THWIJII MOKHA TUIBKH, BUPOILYIOUM apaxic Ha BHUCOKOMY
arpo¢oni. [Hoai apaxic Moke MOTEpPHITH TaKOX BiJ KapJIMKOBOCTI, CyXOi T'HWJI, pamyJsipiosy i
LEPKOCIOpO3y. 31 MIKITHUKIB apaxicCy MOXKYTh IOKy4aTH TPUIICH, MOTEIHII 1 IYCiHb, TO30yTHCS Bif
SKMX MOXKHA, MMOCHUIABIIN TPSJIKY CYMIIIIIIO JAEPEBHOI 307U 1 TIOTIOHOBOI'O MWy, a BijJ TPHUIICIB
apaxic 00poOJIAIOTh IHCEKTOaKapUIIUIaMHU.

Haiiripmie, skmo apaxic MOYHYTh MOIAATH APOTSHUKU — JMYUHKH JKyKa JIYCKYHA, IO
KMBYTb Y IpyHTI. IXHiil pyiHiBHIN MisSILHOCTI He MepPEIKOoI)ae HABITh Te, MO apaxic y MKapasyIi
— BOHHM JIETKO MPOTPU3AI0TH ii 1 XapuylOThCs IUIOAaMU apaxicy. s 3HMIIEHHS APOTSHUKIB Y
JEKUIBKOX MICISIX BHUKOMYIOTh SIMKHM-TIACTKHM, B SIKI KJIaAyTh LIMAaTOYKH Oypsika, MOpPKBH abo
kaprorut. IlacTku HakpuBarOTh JOIIKaMH, IIMaTKamu Imudepy abo Meramy, a uepe3 uac
BIIKPUBAIOTH 1 3HUIIYIOTh JTUYMHOK, 10 MPUHTIUIN MATOAYBaTUCS. AOU MIHIMI3yBaTH PU3UK TIOSIBH
Ha TPAMII IIKIJTHUKIB, JOTPUMYHUTECh CIBO3MIHM W arpOTEXHIKM BUIY, CBOE€YACHO BHIAISIUTE 3
TUISTHKY Oyp'siH. KOJIM CapKaTH YacHUK B tucTomnal 2022 poky — K1 ONTUMaTbHI CTPOKH?

3oupanna i 3oepicanna apaxicy. 111oiiHO TOXOBKHE JHMCTS apaxicy, BHUKOIIAWTE KiTbKa
000iB, 1 AKIIO HACIHHS 3 HUX JIETKO BWJIYHIYETHCs, OyabTe TOTOBI J0 300py Bpokaw. 3a3BuYail
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apaxic 30uparoTh, KOJHM TeMIIepaTypa MoBiTps CTiiiko TpumaeThes B Mexax 10 °C. He 3araryiite 31
30MpaHHAM J0 XOJOIB, OCKIIBKH MICIIs MPOMEpP3aHHs IPYHTY HACIHHS HAOUPAETHCS TIPKOTH 1 CTa€E
HENpHUJIaTHUM 10 Dki. JlouekalTecss MOroKOro COHSYHOTO JHS M Oepithest no 30mpanHs. s
BUKOIYBaHHS IIJIO/[iB BUKOPUCTOBYIOTH BUJIA.

[Ticnst BuTy4eHHs 3 3emi1i 6001 BiTOKPEMITIOIOTH BiJl CTE0E 1 CylIaTh Ha CBIXXOMY IMOBITPI B
3ariaky. Komu mikapanyma BUCOXHE, 3CUIITE 000U B MIIIKHM 3 TKAHUHH 1 MOMICTITh Ha 30epiraHHs B
CyXe MPUMIIEHHS 3 TapHOI0 BEHTHJIALIEIO 1 TeMnepaTypoto He Buiie 10 °C. Buau 1 coptu apaxicy
VY poauni bo6osi monan 70 BuaiB apaxicy. Kinpka BuiB BupomyroTh y [liBnenHii Amepuiri, ajie 3a
MEXaMH 1IbOTO KOHTHHEHTY KYJbTHBYIOTH TUIBKHU JIBa BUJAM — apaxic KyiabTypHUH 1 apaxic IlinTo.

Bennuesna KijbKICTh KyJbTYPHHUX COPTIB apaxiCy YMOBHO MOAUISETHCS HA YOTHPH TPYIH:
I'pyma Crenimn (icmaHchbKi cOpTH) — Il HEBENMMKUN apaxic BUpomyioTh y IliBnenniit Adpui, a
TaKoX Ha MiBAEHHOMY cxoii i miBaeHHoMy 3axoai CIIIA. Xapakrepu3yeTbcs iCAHCHKUN TUI
apaxicy OUIbIII BUCOKUM YMICTOM OJii, HIK y COpTax iHIIUX THUIIIB.

VY apaxicy CrieHil HEBEJIHKI pa B POKEBO-KOPUUHEB1H 00OOHIII, sIKI BAKOPUCTOBYIOTHCS
MEPEBAKHO 11 BUPOOHUIITBA apaxicoBOi OJIii, 3aI[yKpPOBAaHUX 1 COJIOHMX ropimki. HaitOinbmmmu
nocradyajibHUKaMH icIaHChKOT 0 apaxicy € Texac 1 Okinaxoma.

Jlo Halikpamux copTiB apaxicy icmancbkoro tumy Hanexath Jlikci Crenim, CreHTekc,
Aprentuncekuii, Ciener, Haran 3Buuaiinuii, Ctap, Komera, Cnenxoma, ®nopicneH, CrieHKpoMM,
Tamcnien 90, OYJlin, Cnenko, Binko, bine Sapo, lladepc Cnenim Ta inmi. I'pyna Banencis
IIPEJCTaBICHA COPTaMH 3Je01IbIIOr0 3 BEIMKUMHU siipaMu. Lle BUCOKOpOCIi pOCIUHM, L0 CATaroTh
y BUCOTY 125 cM, 3 TpUCIM SIHHUMHU MJIAJAKUMM IUtofamu. HaciHHS oBaiibHe, y sICKpaBO-4epBOHIN
000JIOHII1, 3a 10 1X YaCTO HA3UBAIOTh YePBOHOUIKIpUMU (penckin). Lg rpymna e niarpynoto CreHiml.

I'pyna PanHep — copTtu wi€i Tpynmu 3a CMaKOBHUMH SIKOCTSIMH TIE€PEBEpPUIYIOTh COPTH
ICIAaHCBKOTO THITY, KpiM TOro, PaHHep Kpale mpocMakyeTbes 1 J1ae BUILIl Bpoxkai. Sapa y coprtis
Pannep Benuki i noBracti. BukopucToByIOTH iX JUIsi BUPOOHHUIITBA apaxicoBOi OJii 1 COJOHMX
ropimkiB a0 nuBa. Halikpammmu copramu rpynu Pannep € Jlikci Pannep, Panniii Pannep,
Bipmxunis banu 67, bpendopacekuit Pannep, €runercokuii rirant, Pannep IliBHiunoi Kapomninu
56-15, Ixopmkis 3eneHa, Panaep apomaruuii 458, [liBnenno-cxinauii Panaep 56-15 ta iHmmi.

I'pyna BipmxuHis — 1eil n00ipHUN, BeIMKUN apaxic cMaxarb Yy IIKapanym 1
BUKOPHUCTOBYIOTh JUIsl KOHIUTEPChKUX BHpoOiB. Hailikpammumu copramu rpynu Bipmokusis €
Mynamit, I'ynas, Bincon, I'peropi, Bipmxunis 98R, Ileppi, Bipmxunis 92R, IliBniuna Kaposnina 7,
[TiBniuna Kaponina 9 Ta iHmi.

Bnacmueocmi apaxicy — wikooa i kopucme. KopucHi BinacTuBocTi apaxicy. UuM KOpHCHUI
apaxic? 1106 3po3ymiTH, B 4OMY KOPUCTH apaxicy, MOTpiOHO BUBUUTH HOTo CKial. Apaxic MiCTUTb
JIHOJIEBY, MAHTOTEHOBY 1 (DOIJIIE€BY KUCIOTH, POCIUHHI )KUPH, TIIOTEHIHH, JIETKO 3aCBOIOBaH1 OUIKH,
KpoxMalb, yKpH, Bitaminu A, E, D, PP, B1 1 B2, 3ani3o, MakpoeneMeHTH MarHii, ¢ocdop 1 Kamiii.
Jlo ckmamy #oro mMiojiB BXOAATH AHTHOKCHAAHTH, 1 1€ POOUTH apaxic MOpsa i3 CYHHIICI,
rpaHaToM, OKMHOIO Ta YEPBOHUM BHHOM OJHHUM 13 Hale(deKTHUBHIIMIMX 3ac00iB MpPOQiIaKTUKU
CepIEBO-CYJAMHHUX 3aXBOPIOBAHb.

binku apaxicy MaiOTh ONTUMAaJIbHE CHIBBIAHOIIEHHS aMIHOKUCIIOT, 1 1€ € NMPUYMHOK0 iX
Yy710BOi 3aCBOIOBAHOCTI JIFOJCHKUM OpraHizMoM. JKupwu, 110 MICTATbCS B apaxici, HaJaloTh JIETKY
’KOBYOTIHHY 10, III0 KOPHCHO IMpPH TacTPUTI Ta BHPaA3KoBiii xBopoOi nurynku. domieBa Kuciora
CIpUs€ OHOBIICHHIO KJIITHH OpraHi3My, a BeJMKa KUTbKICTh aHTHOKCHU/IAHTIB 3aXUIIA€ KIITHHHU BiJ
BUIBHUX PaJMKATIB 1 CIyrye mpo(iIaKTUKOIO imeMii CyJauH, XBOpoO ceplls, paHHhOTO CTapiHHA,
aTEepOCKJIEpO3y W YTBOPEHHS PAKOBUX KIITHH. Apaxic YMHHWTH 3aCTOKIIMBY A0 Ha JIOJEH 13
IJIBUINICHOI0 30Yy/UTMBICTIO, JIONIOMAara€ IMBHJIIE BIJIHOBIIOBATH CHJIM, TIOKpAIIye Tam'siTh,
TT1JIBUIIY€E TIOTEHIIIIO, MIJCUITIOE CEKCYATbHUHN TOTAT, yCyBae 0e3CoHHs. Uepes3 BUCOKUN yMICT OiIKa
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apaxic MiJICUITIOE BIIUYTTS CUTOCTI, TOMY JIETOJIOTH YacTO BUKOPUCTOBYIOTH HOTO SIK OCHOBY JIET
JUTSL 3HFDKEHHS Barv. A 0Ch 4Or0 HE MICTHTh apaxic, TO 11 XOJIECTePHHY.

Apaxic — npomunoxazu. bBynb-iKuii, HaBiThb HAHKOPUCHIIIMA TMPOIYKT, SAKIIO
BUKOPHUCTOBYBATH HOTO B HEMOMIPHHUX KUJIBKOCTSIX, MOXKE HAIIKOJUTH, TOMY U y BXKHBaHHI apaxicy
noTpiOHO 3HATH Mipy, OCOOJIMBO THM, XTO CTpaxaae Bix 3aiBoi Baru. Lllkoma apaxicy moxe
MO3HAYUTHCA HA JIIOJSMX, CXUIBHHUX JO aleprii, 0COOJIMBO SKIIO BXKMBAaTH HMOTO sjapa pazoMm 3i
IIKIPKOIO, [0 MICTUTh CHJIbHI aneprenu. [IpoTruriokazom 10 BXKUBAHHS apaxiCy € TaKOXK apTpUTH U
apTpo3u. PekoMeHyeMO BaM CTEXKHTHU 3a SIKICTIO MPOAYKTY, OCKUIBKH BXKHMBAHHS ILTICHSBOTO YH
MPOTIPKIIOTO apaxicy MOKe MPU3BECTH 10 OTPYEHHS.

ICTOPUYHI ACIIEKTHU IIOIIUPEHHSA APAXICY, MOP®OJIOI'TSA, BIOJIOTTYHI
OCOBJIMBOCTI TA TEXHOJIOI'TSA BUPOLILYBAHHA

HaykoBuii kepiBHUK: K. C.-T. HayK, nomeHt C. O. TpeTbsikoBa
Crynentka 11-a rpynu Brnacosa H. A., ¢pakynereT arpoHomii
Crynent 23-a rpynu leBuenko M. O., ¢pakyapTeT arpoHOMii

Apaxic kynemypnun (nat. Arachis hypogaea), abo apaxic miazemMHuii, abo 3eMISTHUN TOpix
— 3aTpe0yBaHa 3eMJIIHA KyJbTypa, sKa HaJeKUTh A0 poAy Apaxic poxunHu boOosi. 3 morusny
0OTaHIKW ropix apaxic € He TopixoM, a 6000Bor0 TpaBoro. Ha GaTekiBiuHi, B IliBneHHiin Amepuii,
apaxic MaB LIIHHICTb YK€ B Ti1 YacH, KOJM MaTepHK e He Oyno Binkputo KomymGom. lo €Bponu
apaxic TOTpanuB 3aBJSKMA ICMIAHCHKUM KOHKICTajopaM, a IMi3Hile MOPTYrajblll 3aBE3JIH IO
KyJabTypy 10 Adpuku, A€ MOXHBHI BIACTMBOCTI apaxicy 1 HMOro 3JaTHICTh POCTH Ha MI3EPHHX
IpyHTax OyJI0 HaJeXHO TOI[IHOBaHO. A dYepe3 JesKHil 4ac pabOTOProBIll 3aBE3JIM apaxic 1 B
[liBHIUHY AMEPHKY.

V¥ 30-x pokax XVI cTomiTTs mopTyraiabcbki MOPSIKM 3aBe3sn apaxic B Makao i Ixairo, a
icnanceki — Ha @uninminy. [ToTiM KynapTypa notpanuia B Kuraii i ctana A MICIIEBOIO HaceIeHHs
nopsATyHKoM Bif ronoay. Ha nmouatky XIX cronitts B IliBnenniit Kaponini movanocsi mpoMucione
BUPOIILYBaHHS apaxicy, 1 g KyJIbTypa rogysaia oouasi apmii mix vac Biitau I1iBHoui 3 ITiBaHeMm.

OckUIbKH apaxic BBaXKaBcs DKeO OITHSAKIB, (epMepu He MparHyjad BHUPOIIYBaTH IO
KynbTypy, ane B 1903 poui amepukancbkuil arpoximik Jxopmk Bammarron Kapeep Bunaiiiion
noHax 300 mpoAykTiB 3 apaxicy — Hamoi, KOCMETHKY, JIKHU, OapBHUKH, ApPyKapcbky ¢dapOy,
rOCIOapChKe MHJIO 1 HaBiTh 3aci® Jisi 3HUIICHHS KOMax... A OCKIJIBKM B Ti POKH JOBTOHOCHK
MacoBO 3HUIIYBaB yposkai 0aBoBHH, KapBep 3yMiB yMOBHUTH (pepMepiB uepryBaTH BHUPOIIYBaHHS
BUCH@XJIMBOI JUIs TPYHTYy OaBOBHM 3 KyJbTHBYBAaHHSIM apaxicy. Y pe3ynbTaTi apaxic CTaB
OCHOBHOIO TOBapHOIO KYJbTYpOIO MIBACHHMUX IUTATiB, a B MicTi JloTane, mrar Anabama, BIS4HI
aMepHKaHIll BCTAaHOBWJIM nam'ssTHUK Kapaepy.

Ilocaoka i 002nao 3a apaxicom Ilocanka: OCIB HACIHHS Y BIAKPUTUN IPYHT — y CEpeHHI
tpaBHs. OCBITJEHHS: SICKpaBe CBiTIO. [pYHT: BOJOTHH, JIETKHUiA, 3 YMICTOM TyMyCy, Kalblil i
MarHito, Cymicok abo 4opHO3eM HeuTpanbHOi peakiii. [loauB: micias BUCHMXaHHS BEPXHBOTO LIapy
rpyHty. Ilinx gac uBiTiHES — 1-2 pa3u Ha TWXKIEHBb YpaHII, MICIs MBITIHHA MOJIUB MOMIPHUH, aie
HEOOX1/IHEe BEUipHE OOMPHUCKYBAHHS apaxicy TEIUIO BOJOI0. Y TMOCyXy OakaHe JoIlyBaHHS abo
MOJIUB 10 OOpO3HAX y MUKPAAIIX. Y CE30H i3 HOPMAIBHOIO KIJIBKICTIO OMaiiB 3HanoOuThCs 4-5
nonuBaHb. [li/PKUBICHHS: TOBHUM MiHEpaJbHUM TOOPHUBOM: IEpIIE€ — KOJIHM CXOAM CATHYTH Yy
Bucoty 10 cm; 1pyre — Ha MoYaTKy MI0J0HOMEHHS. Po3MHOXeHHs: HaciHHeBe. LLIkiqHUKY: TpHIICH,
TMOTIENHII, TYCIHb 1 APOTSIHUKH.
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Xeopobu: ypaxaerbcs OOpPOITHUCTOK  pPOCOIO, (ITOCTHKTO30M, albTEPHAPIO30M,
¢by3apio3HUM B'SHEHHSIM 1 CIPOIO THUILITIO.

Apaxic KyIbTypHHH € OJHOPIYHOIO POCIMHOIO 3aBBHIIKA 10 70 CcM 13 CHIJIBHO
posranyxeHuMH naroHamu. KopiHb y HbOro TeX TUUIACTHHA, CTPHKHEBHUH, cTeOia MpsMOCTOsUI,
omymieHi abo roJi, 37erka rpaHyacTi, 3 JIeKauuMH a00 CIPSIMOBAHHUMHU Bropy OIYHHUMH TUJIKAMH.
Jlucts apaxicy oIylleHe, YyeproBse, 3aBAOBXKKH Bix 3 g0 11 cMm, mapHomepucre, 3 ’k051004acTUM
YEpelKoM 1 JIBOMA IMapaMH 3aroCTPeHUX EIINTHUYHUX JHCTOYKIB. [IBiTe apaxic OusBumMu abo
YKOBTO-YEPBOHUMHU KBITKaMH, 310paHUMH 110 4-7 MTYK Y KOPOTKI Ma3yIIHI CYIBITTA.

[Tonpu Te, 110 KO’KHA KBITKA apaxicy LBITE TUIBKU OJUH JICHb, a 0 BeUOpa B'sSHE, I[BITIHHSI
BCI€T POCIIMHU TPUBAE 3 KiHIA YepBHS a0 MOYaTKy JUIHS 1 A0 Mi3HBOI oceHi. [lmomu apaxicy —
OBaJIbHI, PO3AYTi JBO-4YOTUPHHACIHHEBI 000M 3aBHOBXKKH Bix 1,5 10 6 cM 13 NMaBYTHHYACTHM
MaJTIOHKOM CTpy4ka. J[o3piBarouM, BOHM HAXWISIOTBCS IO 3€MJIi, 3aHYPIOIOTBCS B HEl 1 Tam
npucturaiots. HaciHHs apaxicy noBracre, 3aBOLIBIIKHA 3 KBAaCOJIHHY, BKPHUTE TEMHO-YEPBOHOIO,
CBITJIO-POKEBOIO, KPEMOBOIO a00 CipyBaTO-KOBTOK MIKipo4yKoro. [l03piBaroTh Miioau apaxicy B
BepecHi-KOBTHI. Ilocadka apaxicy y 6i0Kkpumuil rpynm.

BupoiyBanHs apaxicy 31iiCHIOETbCSA Ha BIIKPUTHX AUISHKAaX 3 IHTEHCUBHUM OCBITIICHHSIM
0e3 HaliMEHIIOro HATSAKYy Ha TiHb BiAg OyaiBenb a0o IHIIMX POCIHMH. 3pOCTae apaxic MpH
temneparypi Bume 20 °C — KO0 TeMmIreparypa OITyCKaeTbCsi OYKBaJbHO Ha JBa T'PagycH, pPicT
poCIMHU TpUnUHAEThCs. HalipocTime 3aiiicHIOBaTH BUPOIYBaHHS apaxicy B YKpaiHi i B IHIIMX
TEIUIMX PEeTiOHAaX, BUCIBAIOYM HOTO HACIHHA B IPYHT y TOW Yac, KOJH LBITE aKalis.

Apaxic, 0co0JIMBO B pailoHax 13 MPOXOJIOJHMUM KJIIMAaTOM, Kpalle BUPOIIYBAaTH PO3CATHUM
ciocoboM. Komnu caautu apaxic y rpyHT OCKUIBKH CaJlUTH apaxic MOKHA TIJIbKU B TEIUIMH IPYHT,
POOJIATS 11€ MiCHs MOCiBY OAIITaHHUX KYJIbTYp, KOJIM 3eMiis porpierbes a0 12-14 °C, a 3HauuTh, HE
paHile cepeJMHH TpaBHA. MaliTe Ha yBa3i, 110 3BOPOTHI BECHSIHI 3aMOPO3KH 3ryOHI JUIs apaxicy.

VY poii mociBHOTO MaTepialy MOXHa BUKOPHCTOBYBATH apaxic, MpUI0aHui y KpaMHHII a0o
Ha 0azapi, TUIbKM HEe CMaXCHUH, He 3allyKpOBaHMM 1 He cosloHuH. [Ticas 4yoro MokHa caJuTH apaxic
Bupouryroun apaxic, gy’e BaKJIMBO JOTPUMYBATHUCS CIBO3MIHH.

Haiikpamie BiH pocTe micisi TakuxX KyJIbTyp, SIK KallycTa, OTiIpKH, TOMAaTH Ta KapTOILUI,
0COOJIMBO SIKIIO MMiJ 11 KYJIbTYpU BHOCHUIIUCH OpraHiyHi J00puBa. A och micist 0000BHUX (KBacoJs,
ropox, 600H, co4eBHIs) apaxic HE BUPOIIYIOTh, 00 Yy POCIMHHM MOXYThb PO3BHUBATHUCS KOPEHEBI
rawti. [pyHT s apaxicy IpyHT mis apaxicy mMae OyTH BOJIOTMM, JIETKAM 1 HEWTpaIbHUM, 3
BHCOKHM YMICTOM I'yMYCY, MarHito Ta KaJbLil0 — YOPHO3eMH a00 CYITICOK.

KynbTypa He 3HOCHUTH 3aCOJEHHUX IPYHTIB, a KHUCII IPYHTH MOTPIOHO Iepe] MOCaaKOI0
apaxicy BanHyBaTH. JIUIAHKY [ T1OCaiKU apaxicy TOTYIOTh 3a3Jajleriiib: MiJl OCIHHE
MepPEeKOIyBaHHS IPYHTY Ha rIuouny 25-30 cM Ha KO>KeH M? IIJIOLI BHOCSTH Bij 1 10 3 KT MeperHoro.
HaBecHi rpyHT 3HOBY MEpEKOIyIOTh, aji¢ BXKE HE TaK TIIUOOKO, 1 BHOCATh y TPYHT Ha KOXEH M’
ninsakd mo 50 T "HiTpodockH.

[Tocaaka apaxicy 3mIMCHIOETBCA B sIMKH 3aBriMOmKuA 10 cM, po3TamioBaHi B IIaXOBOMY
nopsAKy Ha BijicTani 50 cM ozHa Bijg oj1HOI. [IpoMibKOK MK psiaMH 3aUIIAIOTh Y Mexkax 25-30 oM.
MoxHa MocisiTH apaxic Ha ropoJi KBaJpaTHO-THI3IOBHM criocobom 3a cxemoro 60x60 abo 70x70
cm. Ilocanka apaxicy MO)ke NMPOBOAUTHUCH 1 MIMPOKOPSIHUM CIIOCOOOM i3 JOTPUMAHHAM IIUPUHH
Mikpsaap 60-70 cM 1 BiacTaHi Mk pociauHamMu B psany 15-20 cM. Y KOXHY SIMKY KJIAAyTh 1O 3
BEJIMKI HACIHWHHU, OCKIIBKH NIPiOHI MOXYTh HE AaTH cXomiB. Ilicis 3akmaneHHs HACIHHS TPSIKY
PSICHO TIOJIMBAIOTH 31 NMUIAHTA Yepe3 AYIIOBY HACAAKy Mij CIa0KUM HammopoM, o0 He PO3MUTH

IPYHT.
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Ak eupowyeamu apaxic na 2opoodi? Jlornsan 3a apaxicoM TOJIATA€ B TOJUBI TPSJIKH B
nepiol MOCYXH, MPOMOIIOBaHHI, PO3MYIIYBaHHI IPYHTY 1 Hi/KUBJIEHHI. MO0 HEBUCOKI CXOIH
HEOOXiHO 3axHIaTH Bix Oyp'aHiB. [IpononroBaHHA MOKHA TOEIHYBATH 3 PO3IIYIIYBAHHAM IPYHTY,
1 HaBmaku. Ilicins 3akiHYeHHs UBITIHHSA, MIcCAIIB 4depe3 1,5-2 micis moCiBy, po3pocii 3aB's3i
MOYHYTh OMYCKATHUCS JI0 3eMJI1 1 TPOPOCTATH B IPYHT, 1€ 1 BITOYBaTUMETHCS JO3PiBaHHS apaxicy.

TinbKu-HO 3aB'131 HOYHYTh NPUTHHATUCA 0 3€MJIl, KYIIMKH MiArOPTalOTh BOJIOTUM ITyXKUM
IPYHTOM, SIK KapTOIUIIO, II00 KBITKOJIOKE MOIJIO IIBHJLIE JOCSIITH KUBHWJIBHOTO CEpPEOBHIIA.
3amicTh MiATOPTAaHHA MOXHA MIACUIATH Ha TPSAAKY IIap MYJb4i 3 TEPETHOI0, TUPCH, IMCKY abo
TOopdy 3aBTOBIIKKM HE MEHIIE 5 CM. Y CEpEeIHbOMY IIiJI KOKHUM KymeM nao3piBae mo 30-50
CTPYUKIB, Y KO)KHOMY 3 SIKHX MICTUTBLCS BiJ 1 0 7 TOPIIIKiB.

Ilonue apaxicy. 3emisinuii apaxic TIOOUTH BOJIOTHH, alie He MOKpHii IpyHT. [lonmBaTH iforo
noTpiOHO TOJI, KOJM BHCHXA€ BEPXHiM map rpyHTy. Ilix 4ac UBiTIHHS HOro MOJUBAIOTH PSCHO,
omuH abo 1Ba pa3W Ha TIDKICHb YpaHIl, MICHA MBITIHHA BiH morpeOye HE Tak TMOJMBY, 5K
OOMpHUCKYBaHHs y BEUIpHii 4ac depe3 JeHb a00 depe3 ABa. SIKIIO B Mepioj] BU3PIBaHHS apaxicy
3apsAAATh JIOII, YKPUNTE TPsIKY MOJIETHICHOM. A B MOCYXY HaWKpalle MPOBOJUTH JIOIIYBaHHS
apaxicy, ane fKIIO 11eé HEMOXXJIMBO, TO TMOJUBaiTe apaxic 1mo 0opo3HaxX y MUKPSAAASX. YChOTo 3a
CE30H MPOBOJATH 4-5 MONUBAHb.

Iioxcusnenns apaxicy. Yuepiie apaxic MiDKUBIOOTH po3drnHOM 20 T amiadqHOl CeIiTpH,
45 1 xamitaoi comi 1 70 T cymepdocdary B 10 1 BomM, KoM CXOQM MOCITHYTH 10 cM BHCOTH.
VYapyre — Ha IOYaTKy TUIOIOHOIICHHS, X04a 1€ IiHKUBICHHS 1 HEOOOB'SI3KOBE.

INTRODUCTION OF CHICKPEA AS THE MAIN NICHE CROP

Dubin M. V. student of the 11th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences, Associate Professor Tretiakova S. O.

Chickpeas Turkish peas, or mutton peas, or chickpeas, or neat, or chickpeas (lat. Cicer
arietinum) are a leguminous crop, especially popular in the Middle East. Chickpeas form the basis
of many traditional Middle Eastern dishes, including falafel and hummus, as chickpeas have been
cultivated in the region for seven and a half thousand years. Chickpeas entered the territory of
Rome and Greece in the Bronze Age, and several varieties of chickpeas already knew then. In
Rome, it believed that this pea stimulates menstruation, promotes sperm production and lactation,
and has a diuretic effect.

At the beginning of the 9th century in Europe, chickpeas were already widely grown, and in
the 17th century, it was considering more nutritious and less gas producing than seed or vegetable
peas. Today, chickpeas grow in 30 countries of the world, but on an industrial scale, they are
growing mainly in North Africa, Turkey, Pakistan, India, China and Mexico.

Chickpea is an herbaceous, self-pollinating annual with an erect, branching stem that
reaches a height of 20 to 70 cm and is covering with ferruginous hair. Depending on the variety,
branching can begin at the base of the stem or in its middle part. The root system of chickpeas is
rod-shaped, the main root reaches a length of one hundred and more centimeters, but the main mass
of the roots lies at a depth of 20 cm. At the ends of the roots, tubers are forming, which contain
nitrogen-fixing bacteria.

Chickpea leaves are also downy, complex, odd-pinnate, consisting of 11-17 obovate or
elliptical segments. The color of the leaves can also be green, yellow-green, gray-green, and
sometimes green with a purple tint, depending on the variety. During flowering, small white, blue,
yellow-green, purple or pink five-membered flowers open on one- or two-flowered peduncles.
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The chickpea fruit is an oval, oblong-oval or rhombic bean 1.5 to 3.5 cm long with a
parchment inner layer. Seeds in the amount of one or two can be colored straw yellow, green or
grayish-purple. There is such a pattern: varieties with white flowers give light seeds, and varieties
with pink and purple - dark. Beans with seeds do not crack when ripening. Chickpeas can be
angular; resembling a ram is head, or rounded or angular-round, resembling an owl's head. Small-
grained, medium-grained and large-seeded varieties of chickpeas are distinguishing by size.

Chickpea sprouts contain high-quality fats and proteins, a lot of calcium, potassium,
magnesium, vitamins A and C, essential acids tryptophan and methionine. Grains include protein,
oil, carbohydrates, minerals and vitamins A, B1, B2, B3, B6, PP, A and C.

In agriculture, chickpea is an intermediate crop that replaces steam in arid conditions - it is
use as a precursor for grain crops. Chickpea is the most frost-resistant, heat-resistant and drought-
resistant leguminous crop. In addition, chickpeas do not need nitrogen fertilizers, as they are able to
extract this element from the air and saturate the soil with it. Chickpeas do not require high quality
soils, but they will not grow well in clogged or heavy clay soils. Choose well-lit areas with loose,
drained soil for chickpeas.

The well-proven chickpea varieties include the mid-ripening Yuvileyny, Radhospny, Krasnokutskyi
195 and Budjak.

Edible, common, or cultivated lentil (lat. Lens culinary) is an herbaceous annual of the lentil
family, one of the oldest crops, widely cultivated as a fodder and food plant. This plant has known
since ancient times: even in the Old Testament, it is mentioning that Esau traded his birthright for
lentil soup. Lentils originated in Southeast Asia, but they are growing in all countries with a
temperate and warm climate. In South America and Australia, lentils are the basis of many national
dishes, in India and China, they are considering the same national product as rice and in Germany,
and they are using as a traditional Christmas dish.

The lentil root is thin, sparsely branched and hairy. The upright, branched stem reaches a
height of 15 to 75 cm. The alternate, short-petioles paired-pinnate leaves end in tendrils. Stipules in
lentils are entire, semi-lanceolate. Thick peduncles are crowning by an axis. Small white, pink or
purple flowers, collected in racemes, open in June-July. The pendulous rhombic beans, about 1 cm
long and up to 8 mm wide, contain 1 to 3 flattened seeds with an almost sharp edge. The color of
the seeds depends on the variety.

Lentil fruits contain a large amount of iron and vegetable protein, easily absorbed by the
human body, but the content of tryptophan and sulfur amino acids in lentils is not as high as in other
legumes. Moreover, there is less fat in it than in sorghum. One serving of lentils contains 90% of
the daily requirement of folic acid. Lentils also contain soluble fiber that improves digestion,
potassium, calcium, iron and phosphorus, as well as manganese, copper, zinc, iodine, cobalt,
molybdenum and boron, Omega-3 and Omega-6 fatty acids, vitamins C, A , PP and B groups, as
well as is flavones that inhibit breast cancer.

However, loose, fertilized sandy and loamy soils of neutral reaction are more suitable for
undemanding lentil growing conditions. It grows on heavy soils, and even on acidified ones, but it
will not give a good harvest in such soil. Add sand to clay soil, and lime to acidic soil, and then you
can sow lentils. The best predecessors for lentils are corn, potatoes or winter crops.

There are six varieties of lentils:

* Brown intended mainly for soups. It is quickly prepared, especially after pre-soaking, and has a
nutty aroma;

* Green is an unripe brown lentil, which is added to salads, meat and rice dishes;

* Yellow - unripe brown lentils without skin;

» red lentils are lentil grains without shells, so the process of making puree or soup from them takes
only 10-12 minutes;

* Black lentil, or beluga lentil — a very small lentil, similar to beluga roe, retains both color and
shape after cooking;

* French green lentils, bred in the town of Pay, which are considering the most delicious and
refined. It has a mild aroma, an original marble pattern and a soft skin. French lentils retain their
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shape during cooking, so they are using to prepare soups, salads, casseroles, and are serving as a
side dish to fish and meat.
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®ECTYJOJIYM — KOCTPUIIE-PAUTPACOBUM I'IBPU /L
( FESTULOLIUM ASCHERS. ET GRAEBN.) HOBA HILLEBA KYJbTYPA

HaykoBuii kepiBHUK: K. C.-T. HayK, goueHt C. O. TpeTbsikoBa
Cryaent 11-a rpynu 3yopunpkuii B. P., dakyasTeT arpoHomii
Crynent 23-Ma rpynu 'mymenxo FO. JI., pakynsTeT arponomii

decTyn0MiyM-Ky/IbTypa BiIHOCHO HOBA i Majo 3HailomMa s OiBIIOCTI arpoHoOMiB. Ii
MMOXO/KEHHS JIETKO pO3MM(pPOBYEThCs MO camiii Ha3Bi: Festuca — koctpuis 1 Lolium — pairpac.
Takum unrHOM, (ecTynoiiyMu-1ie MepCHeKTHBHA Tpyla MDKpPOIOBHX TiOpUAIB, OTPUMAHUX IIPH
riopuauzanii pi3HUX BHUIIB BIBCSHUIlN 1 paiirpaca. [iOpummsamis poxiB Festuca i Lolium nae
MOJJIMBICTE OTpUMATH (OpPMHU, B SKHX MOEJHYIOTHCS BHUCOKA CTIHKICTh JO HECHPUSATIMBUX
30BHIIIHIX YMOB 1 MPOJAYKTUBHICTh, XapaKTEpHi AJs KOCTPHIlb, 1 BUCOKA SKICTh KOPMY, BIIACTHBA
pairpacam.

OtpumaHi 1 3HaXOAATh NPAKTHYHE BHUKOPUCTAHHS MDKPOAOBI TiOpuau MK pairpacom
onHOpiYHUM (iTAMMCBKUM) 1 KocTpuiei JIyroBoro, pailrpacoM OJHOPIYHMM 1 KOCTPHIICHO
OUYCPETSHOI0, a TaKOXK MK padrpacoM OararopiyHuM (ITACOBHMIIHMM) 1 IIMMH JIBOMa BHIaMHU
KOCTpHUIlb. TOMYy NIPOTNOHOBAaHI Ha PHHKY COpPTH (ecTylojliyMa MOXYTb JIOCUTh CHIJIBHO
BIJIPI3HATUCS 32 MOP(OJIOTIYHMMH O3HAKaMHU: OAHI 3 HUX OUIbllle HaraayrwTh paiirpac, iHII —
Koctpuito.

@DecTynoniyMm 3amo3u4MB y pairpaca Taki BJIACTUBOCTI, SK MiABUIIEHUN BMICT IYKPIB 1
OOMIHHOI eHeprii B Cyxili peuoBHHI, XOpOIlIa MOITAEMICTh 1 MEPETPaBHICTh, OCKUIBKH BiH YTBOPIOE
BEJIMKY KUIbKICTh HIKHUX J1I0Ope OOJNMCTAHUX MaroHiB. BiH MIBUAKO BiIpOCTa€ Micisi CKOUIYBaHHS
abo CTpaBIIIOBaHHS, BHUTPUMYE Oararopa3oBe BINYYKCHHS HAJI3€MHOI MacH IPOTSATOM
BereTaliifHoro nepioay, epeKTUBHO BIATYKYETbCS Ha a30THI JoOpuBa i 3pouieHHs. Ha BinMiHy Bij
paiirpaca BiH MEHII CXWJBHUN [0 YTBOPEHHS CYLBITH B HACTYMHHMX yKocax. Bing kocTpuib
dectynoniyMm ycnajakyBaB JAOBIOJITTS, BUCOKY 3UMOCTIHKICTh, JKUBYUICTh, 10OPY HNEPEHOCUMICTIO
JI0 BHUTONTYBAHHA 1 TMOCYXOCTIHKICTb. OJHaK Jeski TiOpuaud MarTh 3HUKEHY HACIHHEBY
MPOAYKTHUBHICTh a00 B3araji € Oe3MIiJHUMH, 10 TaKOK He0OX1THO MaTH Ha yBa3l IIpH OpraHizarii
HACIHHUITBA IIi€1 KyIbTYpH

Y  nanmumadTHOMY au3aiiHi  Ta  OnaroycTpoiB  NMPUCAAUOHUX  TUISHOK  KYJIbTypa
BUKOPUCTOBYETHCS, B OCHOBHOMY, JJIsi O3EJIEHEHHS IMOPOXKHIX TEPUTOPIH, CXWJIB, IITYYHUX 1
NpUpPOJHUX HacumiB. Hepiako BHCA[KyIOTh (DECTYNIONIYM HABKOJIO albTaHOK, OaceilHiB. Yacto 3a
JIOTIOMOTOI0 POCTIMHH ()OPMYIOTH 3€JI€HY MEXKY MK CaJIOBUMH 30HAMH.

B ocrannboMy Bumnajaky HaiOunbm npuBabiauBuM € copt CmaparfoBuii — ridpun pairpacy
0aratopivHOro 1 KOCTpHIll ouepeTsiHoi. HacuueHuit sickpaBo-3eeHuid KOJIip HaI3BUYAHO OKHUBIISIE
JUISHKY cany. [HIIMM copToM, KM Mo>ke OyTH BUKOPHUCTaHUN JUIs BUPIIIEHHS LbOTO 3aBJaHHS, €
COPT, L0 TOCTABJISETHCS B HAILly KpaiHy 3-3a KOPAOHY - Aximec, ridpuj pairpacy iTaaiichKoro i
koctpulli Jlyrouit. Lleit ¢dectynoniym BiApi3HAETHCS BEIUKOI BHUCOTOIO cTebia 1 3HAYHOIO
OOJIMCTSIHICTIO.

Bynyun ribpunom, dectynoniym B3sB Bce HallKpalle BiJ BUXIIHUX KynbTyp. Paiirpac nas
HOMY CTIWKICTh A0 HH3bKUX TeMIlepaTyp 1 MOTYXKHE KOPEHEBHIE, KOCTPULS — 3AaTHICTh [0
YTBOPEHHS CHUJIBHOI 3eleHoi Macu. Bin 000X pi3HOBUIIB LUX 3J1aKiB TiOpUJI OTpUMaB BHCOKY
MIBUJIKICTH POCTY, III0 POOUTH MOTO BETETALIMHII MEePioj] TyKe KOPOTKUM.

Hacinnas nmounHae mpopocrtaTtu npu Temiepatrypi IpyHty S - 6 °C. Ky 31erka po3norui,
MyXKUH, KUTBKICTh creben-34 mr. OOnucTBieHicTh B (a3l mouaTky KosociHHA-75 %, Maca 100
reHepatuBHUX naroHiB 48,0 r, Bucora pocnuH y (asi moyatky KoyociHHsA-73 cM, y (a3l HBITIHHA -
148 cm. KopeneBa cucreMa-MUYKyBaTa, iHO/I 3 KOPOTKMMHU KOPEHEBUIIIAMH, MTOTYKHOPO3BUHEHA 1
no0pe posranyxeHa B opHomy ropusonTi. Kopenesa cucrema nocsirae 1,5 metpis. Coptu : Betpa,
Jlidbema, Ilanis, [Tepyn, ®otitaH.


https://agrarii-razom.com.ua/culture/kostrice-raygrasoviy-gibrid

BUPOIIIYBAHHSA MICKAHTYCY HA BIOTOIIJIMBO

HaykoBuii KepiBHUK: K. C.-T. HayK, goneHT C. O. TperbsikoBa
Crynenrt 11-a rpynu Kipniuos E. B., ¢pakynsTet arponomii

MickanTyc — 1me OararopiuHa TpaB’SHHCTa POCIMHA 3 POAWHU 3makoBux, C4 tumy
dbotocunTedy, skuii HapaxoBye Onm3bko 40 BuniB. KynbTypa 3 m1oOpe pO3BHHEHOIO KOPEHEBOHO
CUCTEMOI0, sIKa Jocsrae 2,5 M riuOuHu i Oiabiine. Taka KOpeHEeBa CUCTEMA CIIPUSIE AYXKEe JT00pOMY
BUKOPHUCTAHHIO €JIEMEHTIB KUBJICHHS 1 BOAW 3 IpyHTY. CTeOJIO € myKe MIIHUM 1 BiAPIZHAETHCS
BEJIMKOI0 BUTPUBAIICTIO IO MEXaHIYHHUX TOIIKO/KEHB, OCKUIBKH MICTHTh BEJIUKY KUTbKICTh JIITHIHY
1 memonio3u. PocnuHu mocuth 100pe 3MMYIOTh, CTIHKI JI0 OHAiiB 1 CHJIBHOTO BITPY B 3MMOBHI
nepiof. Y HaTypaJlbHOMY CEPEOBHILI POCIUHU MICKAaHTYCY POCTYTh 10 2 M 3aBBUIIKH (i OLIBIIE).
[ToTpebu MicKaHTyCy IMOJO BOJAM € Habarato BUIIUMH, HIK JOCTYITHI CEpPEIHBOPIYHI OMaau —
0ym3pk0 700 MM omajiiB Ha pik. MiCKaHTYC € BUCOKOC(EKTHBHOIO €KOJIOTIYHO YHCTOIO KYJIbTYPOIO:
MICIIs YOTUPHOX POKIB BUPOIYBaHHS BiH Hakonu4aye 15-20 T mig3eMHo1 OiomMacH, sika eKBIBaJICHTHA
7,2-9,2 1/ra Byrnemo. TpuBagicTh BUKOPUCTAHHS IUIAHTAIll — OJu3bKk0 20 pPOKiB, a KOMEPIIHHOTO
BUPOILIYBaHHS — 15 pOKiB.

Huspki ekcrutyarariiHi BHTpaTH Ha BUPOIIYBAaHHS BiJIKPUBAIOTH IMUPOKI MOMKIHBOCTI
BUKOPUCTAHHS JaHOi KyJIbTypW A BUPOOHHIITBA TBEPAMX BHJIB MajuBa. YPOXKAHHICTh CyXOi
O6iomacu cranoButh 15-20 T/ra. Biomacy MoxHa 30MpaTH HIOPIYHO 32 JIOTIOMOTOI0 3BUYAWHUX
KOpMO30UpaIbHUX KOMOAifHIB, a OTpuMaHa Maca Moxe WTu 0e3rnmocepeTHh0 Ha BUPOOJIEHHS Teria
a00 mepepoOIATHCS B TAIMBHI OPUKETH Y TPaHyu. PEeKOMEH/IYyIOTh BUPOLTYBATH IO KYJIbTYPY Ha
MaJONpPOAYKTUBHUX TIPYHTaX, HENPUIATHUX IS BUPOIIYBAaHHS IHIIUX CLUIbCHKOTOCIIOAAPCHKUX
KYJIBTYP.

Tennora 3ropsHHS MickaHTycy cTtaHOBUTH 17 MJDx/Kr (cyxoi macu), BMIcT 3051 — 2,7%.
HocnipxenHs, nposenaeHi B I'peuii, nmokasanu, Mo 3a COPUATIMBUX KIIMATUYHUX YMOB (HE ayXe
CyXe JiTO0), BpoXkaiHicTh MoXke caratu 10 28-30 T cyxoi Macu/ra i 3 0JJHOro OCiBy MOXKHA 30MpaTH
rioro mipotsirom 30 pokiB. Haiikparii pe3ynbratu Oyiu oTpuMaHi 3a mIbHOCTI mocaaku 10 tuc. 1
OlnbIIe Cca/DKAHLIB Ha IeKTap 1 BHECEHHI a30THoOro jao6puBa Macoro 50 kr/ra. HuHi BuUBYaeThCs
MOJKJIMBICTh BUKOPUCTAHHS MICKaHTYCY JUIsl BAPOOHHIITBA IIEITIOJI03H 1 JIITHIHY 3aMiCTh OaBOBHHKY.

BioMacy MOkHa 36MpaTH IOPiuHO. [i PO3riIamaoTh, HacaMIlepe, SK HOHOBIIIOBAHI Jkepea
eHeprii. 3 oIy Ha BUCOKUM BMICT IIENIIOJIO3H 1 JITHIHY MICKAHTYC € TaKOX I[IHHOIO CHPOBUHOIO
JUIs BUPOOHMIITBA OyAIBENbHUX MaTepialiB, y IEJII0JI03HO-TANEePOBiii MPOMHUCIOBOCTI Ta B
CUIbCBKOMY ToOcnojapcTBl. BupoOHHYI BHUTpaTM Ha BHpPOILYBaHHS MICKAaHTyCy B pI3HHUX
€BpPOMNENChKUX KpaiHax piBHI 35-105 €Bpo/T CyXxoi peHoBUHH.

TpupiuHa TutaHTalisi €eHEPreTUYHOI0 MICKaHTYCy Aa€ 25 TOHH Cyxoi ¢iToMacu 3 rekrapa,
mo 37arHa 3aminuTd 10 THC. M® 1 Ounblne npupomHOoro raszy. KynbTypa po3MHOXYETbCA
BEreTaTHBHO — PH30MaMH (IIMAaTOYKaMH KOPEHEBWINA). Xo4a IEBHI POCIMHU MOXYTh JaBaTH
CYLBITTSI, HACIHHS BOHH HE YTBOPIOIOTh, TOMY 110 11€ MDKJTIHIHHUH Ti0pua.

Jns 3axmanku 1uraHTtamii HeoOxigHo mpubnm3Ho 16 Tuc. pu3om Ha rektap. Ham cxemoro
nocazku 1HCTUTYT mparoe 3 2012 poky. JliWnum A0 BUCHOBKY, IO HAaHONTHUMAaJbHIIIE CaTUTH
90*70 cm. 90 cm — 11e Mixkpsanad, 70 — BiicTaHb MK POCITUHAMHU B PAIKY.

[TpoTsirom mepiioro poky Bereraiii i3 BHCA/PKEHUX PHU30M BHpocTae 3-4 crebenblis, aje
MPOYKTHBHICTh Haa3eMHOI MacH 1me oo Heznadna — 0,7-0,8-1,2 1/ra. TpaBocTiid piiKkuid 1 K
MPaBUJIO OO He 30MpPaIOTh.

[IpoTsirom apyroro poky hopmyeTbest OLIBII-MEHIT piBHOMIpHUHN TpaBocTiid. KoedimienT okymnartii
TepuTopii ckianae Bxe 70-80%.

[TounHatOYM 3 TPETHOTO POKY, POCIMHHU (HOPMYIOTh CYHUUTBHHM TPaBOCTIH, SKHH 3a yMOB
HOpPMaJIbHOI BOJIOTOCTI J1a€ BUCOTY 3 1 BHUILE MeTpH. Maca 3i0paHoro Bpoxaro ckianae 23-26 1/ra.
AOu 3amo0irTu 3alilBUM TpaTaM Ha BHCYIIYBaHHS, MICKaHTYC 30MparOTh HaBecHI. Tozl TpaBa
J0CsiTae  ONTHUMAaNbHOI BoJorocTi 30epiranHs. CKOIIYeThCS 3BHYAWHUM KOPMO30HPAIbHUM
KOMOaHOM, JIe¢ MOKHA 33/IaTH JIOBKWHY Pi3KH Ta BEIMUYMHY CIYKH. MiCKaHTyC MOKHA BUPOIIYBaTH
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Ha MaJIOPOJIIOYUX 1 3a0pyTHEHUX IPYHTaX. 3aBISKU MOTYKHIN 1 po3raily>keH1i KOpEeHEeBii cucTeMi,
BiH JIETKO 3HAXOJUTh JOCTaTHHO BOJAM 1 MOKMBHUX PEUOBHH. BupocTae MickaHTycC OiJbIe TPHOX
METpiB y BUCOTY, a 3 KOXKHOTO I'eKTapy MOKHA OTPUMYBATH 10 35 TOHH CyXoi OiomMacH B Ik, 1 TaK
npotssroM 30 pokiB 0e3 HEOOXiMHOCTI Tepecagkh. Ypokaid 3 OIHOTO TeKTapy MICKaHTyCy
€KBIBaJICHTHUH 1O eHepreTUUHiH 1iHHOCTI 15-20 Tuc. M ra3zy abo 20-25 TOHH BYTuLIs.

3a manumu pospaxyHkiB Pro Capital Investment 6i3Hec-TuTaH 3 BUPOILYBaHHS MICKaHTYCY
Ha 1ot 1 THC. ra mependavae 3arydeHHs KamiTary B po3Mipi 1,5-2 MitH gosapis.

Haii6inbme rpomeit — 55-60% Bix 3arajibHOT CyMH — MOTPIOHO HAa TPHUIOAHHS MOCIBHOTO
Mmatepiany. Ille 20-25% mnime Ha NOKPUTTSA oOmNepaliiiHUX BUTpaT B TMeEpII JIBa POKHU
(GyHKIIIOHYBaHHS TOCIIOIAPCTBA, 10 BKIIOYAIOTh!

- 3aKYIIBIIIO IOOPHUB;

- npuAOaHHS NAJINBA,

- OpeH/1y TeXHIKH;

- BUILIATY 3apOOiTHOI TUIATH MPaIliBHUKAM.

Pemrra inBectunii (10-12%) Oyne BUTpaueHO Ha OpEHIY 3eMJIi.

BignoBimno 10 (iHaHCOBMX pO3paxyHKiB, 3pOOJIEHMM B paMKax Oi3Hec-TiaHy
BUPOIIYBaHHS MICKaHTYCy, BUPYUYKa Bijl MPOJaXy COJOMH CTaHOBHTHME 2 MIIH JIOJIapiB Ha pIK.
[epiox OKYIMHOCTI MPOEKTY 3 ypaxyBaHHSM JUCKOHTY — MEHIIE YOTUPHOX POKiB (44,7 micsamiB), i
1Ie 3 ypaxyBaHHSM TOTO, IO MEPIIUH ypoxkail MiCKaHTYCy MOKHa Oyje 30upaTu JIMIIe Ha TPETii
pik micns mocanku. B iHmMA Yac, MpOTATOM TPUALATHPIYHOTO TEPMIHY CIYKOM IUTaHTAIii,
MICKaHTyC Oy/ie TPUHOCUTH 1HBECTOPY TUIBKH YUCTHI MPUOYTOK.

OCHOBHI ITPAHO-APOMATHYHI HIINEBI KYJIBTYPHU

HaykoBwuii kepiBHUK: K. C.-T. HayK, 1oueHT C. O. Tperbskoa
Crynenrt 11-a rpynu Kitpiw I. O., ¢pakynbrer arpoHomii

[IpsHOMII — TPOIYKT BUKIIOYHO POCIMHHOTO ITOXO/DKCHHS, MPOTE e TEepMiH YacTo
IUTYTalOTh 31 CHELisIMM, MpHUIpaBaMH abo MPOCTO 3amallHUMHM pedoBHHamMH. OgHAK yci MpsSHO-
apoMaTH4YHI POCIMHU O0’€lHYyE Ta pOJib, SIKYy BOHM BIAIrparOTh y KyJiHapii, 1 B IbOMY IXHS
CIPAaBKHS I[IHHICTb.

Ilonun ecmpazon. Tpap’sHucta OaraTopidyHa pociinHa. EcTparon (TapxyH) KijgbKa CTOJITh
ToMy 3aBe3nu B €Bpomy 31 CxigHoro Cubipy Toprosui-apabu. Bimomo kingbka #Horo BHIIB.
Temuimumii ¢paHIy3bKuil ecTparoH (Moro TakoX Ha3MBalOTh HIMELUBKUM a00 TOJIaHACHKUM)
HDKHIIIMA 1 apOMaTHIIMINN, HIDX CBITIO-3€NeHui pociiicekuii. ¥ CepeaHboBiudi ecTparon OyB
OJIHUM 13 TOMYJIIPHUX KOMIIOHEHTIB apabchbkoi KyxHi. Ajie 0coOIuBO MMPOKO, mounHarouu 3 X VII
CTOJIITTS, HOr0 BUKOPUCTOBYBAJIM Yy (paHIy3bKiil KyxHi. L{f0 mpsHICTh 3aCTOCOBYIOTH Y KyJiHapii
SK Y CBIXKOMY, TaK 1 cyleHomy BUrisl. JIucrs 1 crebia cymarb OKpeMo.

Ectparon nonaroTh y caiaTH, 3aKyCKH, CYIH, CTpaBU 3 OBOYIB, s€llb (OMIJIETH), M’sica
(OiprTexcu, BiAOMBHI, MJIOBH), MTHUL, pUOH, PI3HI COYCH, MAapUHAU, COJIIHHS, BUKOPHUCTOBYIOThH
IIpU KOHCEPBYBAaHHI OBOUIB (3aCOJIIOBaHHI OTipKiB, MOMiIOpiB, KBAIIEHHI KalyCTH), 3aCTOCOBYIOTh
JUIs apoMaTu3alii OUTy 1 PI3HUX HAamoiB (BMH, JIKEPiB, FOPUIKH, AOJAIOTh y Hamiil “Tapxyn”).
Ectparon no6pe noeaHyeThCs 3 COKOM JTMMOHA H 1HIIMMU MPSHOLIAMH.

Denxens. /leopiuna mpae’anucma pociuna.

HeBubarnuBa KynbTypa 3pocTae B 0ararboX KpaiHax CBITY, IPUYOMY 3 Halpi3HOMaHITHIIIUMH
KJIIMAaTHYHAUMH OCOOJIMBOCTSAMHM: Hampukian, y Ppanmii, BenukoOpwuranii, Icnanii, €rumri,
Amxupi, Mapokko, a Takox y kpaiHax Cxignoi €Bpomu, Llentpansnoi Ta Cepennboi A3ii 1 Maiike
y BCIX KyTOYKax 000X aMEepUKaHChKUX KOHTHHEHTIB. BiacHe, 6aThKiBIMMHOIO (heHXENsI BBAKAETHCS
CepenzemMHOMOp’st — came 3BIATH BiH 3roIoM OyB MOLIMPEHMIA 10 BChoMy cBiTy. Y CrapojaBHii
I'pemii 1o #OTO HACIHHS CTABWJIKCS K 10 CHMBOJIY YCIHIXy, @ B IypUTAaHCHKIA €Bpomi Ha3WBaIU
HACiHHAM 3YCTpidel, OCKUIbKM B 3aKOXaHUX YBIHIIO y 3BHYKY iCTH iX MiJ Yac pOMaHTUYHHUX
no6adenb. PocauHa MICTUTH BEJIMKY KUIBKICTh €(DipHOT 0JTii 3 XapaKTepHUM MPSHO-COJIOKYBATUM
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cMakoM. 3elleHb (DEHXETI0 Ha CMaK TEX COJIOAKYyBaTa: SK OCBDKAIOUHMK KOMIIOHEHT ii 9acTo
JI0JAal0Th y CKIAJAM pI3HUX cajlaTiB, a TakoXX poOnaTh i3 Hei cMmauHi neceptu. Hapoau
CepenzeMHOMOp sl BBAJKAIOTh (PEHXEIIb HACAMIIEPE] OBOUYEM.

Kopianop. Oonopiuna mpae’anucma pociuna.
[ToxomuTk 13 Mapokko ta PymyHii.

Kopiannap € onHi€ero 3 mepmux npsHOIIiB, BiqoMa me B 5000 pomi 1o H. €. CaHCKPUTCHKI
3amucH, MmoynHarouu npudau3zHo 3 1500 poky g0 Hamoi epu, TaKOX CBiAYaTh Mpo 1e. PumisHu
PO3MOBCIOAMIIN 10 MPSHICTH 1o BCiii €Bponi. Cami X pUMIISHA BUKOPUCTOBYBAJIHM KOpiaHJApP IS
apoMaru3arilii x;1oa i 30epexeHHss M’sica 1] 9ac JTOBIUX IMOJ0POXKEH.

Haii6inpn mommpeHe BUKOPUCTAHHS KOpiaHApy — y cyMimax kapi. Moro 6epyTs s
MapuHyBaHHs, JOJAI0Th y TOPTH, XJ10 Ta iHII X/11000ynouHi BUpoOu. IykpoBe apaxe 3 HaCiHHS
KOpiaHApy — TpaAMLildHI OJM3BKOCXIJHI IIYKEpPKH Ui TiJCONOKYBaHHS auxaHHs. KopiaHmp
XapaKTepHHuil ans apabcebkoi KyxHi. Moro mo0aBIsioTh A0 M’sca ATHATH, DHYMHM Ta M SCHHX
¢bapuris.

Kopianap no6pe noeaHyeThCcsl 3 LIMHKOIO 1 CBUHUHOIO, OCOOIMBO KOJIM JIOJaTH AlelIbCUH.
L5 mpsiHICTH MOKpalye puOHi CTPaBH, a 3 IHIIMMHU MPSHOIAMH MO>KE YTBOPUTH CMa4yHy IIKOPUHKY
U1 IPSIHUX PUOH YU KYPKH, SKILO iX HATEPTH Ta MPUTOTYBAaTH Ha TPUJIL.

Kmun. Oonopiuna mpae’anucma pociuna.

[[upoko BigoMa B ycbOMY CBITi crelisi. BUKOpHCTOBYIOTH MpHU BHIMIYLi, TPUTOTYBaHHI
COyCiB, MapWHAaJiB, AaJKOTOJFHUX HAmoiB Tomo. KMuH BoONOAi€ YHIKaJbHUM YITi3HABAHUM
apoMaTroM 1 NPHCMAKoOM, 3a IO HOro JIIOOUTh NMPAKTHUYHO YBECh CBIT, Mae€ 0araTo KOPHUCHUX
BJIACTUBOCTEH.

Jlo pedi, KMUH € OJHI€I0 3 HAWJABHINIMX CHEIId — 3epHATa Ii€l MPUIPABH apXeoJOTH
BUSIBUJIM TIiJ] Yac PO3KOMOK. 3HaxiJika csira€ Kam’ stHOro CTOJNITTA. ChOrojiHI HACIHHA KMHUHY
KyJIbTUBYIOTh y KpaiHax CxinHoi Ta IliBHiuHOi Adpuku, IliBrenHo-Cxinnoi ta Cepennboi A3sii, B
Ipani, Adranicrani, Inaii Tomo. Kmun mae xapaktepHuil apomaT 1 37erka TipKyBaTHil CMak.
Inpoko BUKOPUCTOBYIOTh HOTO B MEAMIIMHI Ta KyJIiHapii.

Ilacmepnak. /léopiuna mpae’anucma pocauna.

[TacrepHak — mpsiHO-apoMaTHA POCIMHA, OATHKIBIIMHOIO sKOi € €Bpoma. Mae TOHKHIA
MPSIHUI apomar, 10 Harajaye 3amnax MeTpymiky, 1 COJOJKUN MPSHUM CMaK, SIKUM OUTbII HIKHUM, HIXK
y NeTPYWKHU. Y KyliHapii BAKOPUCTOBYIOTh yC1 YACTUHM 11i€i NpsAHOLI. I3 TUCTS Ta cTe6en roTyoTh
caJlaTu B MO€JHAHHI 3 OBOYaMH, KOPIHb JI0JAl0Th y MIOpE Ta HaWPI3HOMAHITHIIII CYIH, COYCH Ta
MapuHa/IH.

[TacTepHak Mae BHCOKY €HEpPreTMYHY MIHHICTh, MicTuTh Bitaminu Bl, B6, C, PP i
MiHepalbHi colli. 3aCTOCOBYIOTh HOr0o He TUIBKM B KyJiHApii, ajie 1 B MEIUIIHHI, K BlJHOBIIOIOUNI
3aci0.

JTrwoucmoxk. bazamopiuna mpae’anucma pocauna.

barpkiBmmHoIO BBaxaeTbed [liBgenna €Bpomna. Sk npsHiCTh BUKOPHUCTOBYIOTh yC1 YaCTUHU
POCIIMHU: KOPiHb, JTUCTKU Ta cTe0Ia, K y CBIXKOMY, TaK 1 CYIIEHOMY BUIJISAII.

Kopinp m00uCTKY Mae NpsHUN, 37Ierka JIMMOHHHI, apoMar 1 rocTpUil TpKyBaTHUH CMak.
CBike KOpIHHS 3aCTOCOBYIOTH JJIsl IPUTOTYBAaHHS BapeHHs, IIyKaTiB, a BHCYLIEHE — JOJAal0Th J0
CTpaB 13 NTHUIl Ta AWYMHHA. Moioge TucTa Ta cTebia JIOOUCTKY J00pe TOTOBHIOITH CallaTH,
CTpaBH 3 M’sica 1 OBOUIB, CyNH, M sICHI OynbiOHHU i coycH. JIFOOMCTOK TaKOX BUKOPUCTOBYIOTD JUIS
MIPUTOTYBaHHs 3eyieHoro macia. [IpsiHicTh 100pe moeaHy€eThCs 3 1HIIMMHU CHELISMU: METPYIIKOIO,
yeOpeweM 1 po3mMapuHoM. BaximBo mam’siTat, Mo JTIOOMCTOK Tpeda BUKOPUCTOBYBATH MOMIPHO,
100 He “3a0uTH” 1HII IHTPETIEHTH CTPABH, aJ[KE MPSHICTH € TOCUTH IHTEHCUBHOIO.

T'ynvoa. Oonopiuna mpae’anucma pociuna.

barpkiBmmuOMW0 ii € Mana ta Ilepenus Asis. ['yHpOy 1e Ha3uBarOTh “Tperbke CiHO”, abo
¢denyrpek. IpsHicTh Mae TipKyBaTHi cMak, apoMaT HaraJye 3amnax CBIXKOCKOLIEHOTo ciHa. HaciHHs
T'YHBOM TPUKYTHOI (DOPMH, Y MEIIEHOMY BUTJISA/II BUKOPUCTOBYIOTh y TaKHX CYMIIIaX MPHUIPAB, SIK
XMeJi-CyHeml, Kapi, aJUKUKa, a TaKOoX JOJAar0Th 10 KOHJUTEPCHKUX BUPOOIB. Mooay 3eleHb
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TYyHBOM JONAl0Th Y callaTh, COYCH, JUIsl apoMaTH3allii CymiB 1 NpU BUTOTOBJICHHI CHPIB.
PexomeHy€eThCsl BUKOPHCTOBYBATH CBIXKO3MEJICHY, ITONEPEIHBO 00CMaXKHBIIIH.

Kpacona. Oduopilma mpag’anucma pocnuna.

CMmak He Tipmuil 3a peKOMEHOBaHi JI€TOJIOraMU Cellepy, METPYIIKY, OTipKOBY TpaBy, a
KOPUCTb JJIs JIIOJCHKOTO OpraHi3My BiJl CIOXHBAHHS Kpacoji — HEOI[iHEeHHa. Y 1Ky
BUKOPHUCTOBYIOTh CBDXI CHpl JIMCTKH, KBITH Ta IIyI'SHKH, HEJOCTUIJI, INE 3eJleHI IUIOAU-
KOpOoOOYKH. Y HHUX NMPUEMHHUHN, COJIOJAKYBATO-TOCTPHUM IMKAHTHUN CMakK 1 TOHKMA apomart. Jlucts
J0Jal0Th 70 cajaTiB. I3 KBITOK rOTyIOThH Cymu i camaru, 3 IyI SHKIB — CTPaBH, SIKi 32 CMAaKOM
0sm3bKi 10 KarepciB. [lomaroTe Kpacosito 1 Ha TapHip 0 TEISATHHH, NTHUII, KpoJisl. 3eJIeHe HaCIHHS
BUKOPUCTOBYIOTb JIJIs CaJlaTiB 1 SIK MPSIHICTh y MapHHAaJax (s OTipKiB, MIOMIiIOPiB, OPIOCCENBCHKOT
KarycTH, Koabpaobi).

Pykona, abo inoay. Oonopiuna mpae’anucma pociuna.

3naBHa Oyia ayke MOMyJsipHa B MPUTOTYBAaHHI CTpaB. SK MPSHICT pyKody 1o0pe 3HAIH 11e

B CraponaBapoMy Pumi. Lls mpsiHicTh HE TUTBKHU 100pe Bimoma B Cepen3zeMHOMOp’1, a i mommyssipHa
TaM. Pykomnor dYacto 3amiHIOBald 0a3wiik, SIKIIO ICHyBaJla Taka HEOOXIAHICTh, Y 3HAMEHUTOMY
iTamiickkoMy coyci necto. Takoxk Bimomo, mo €nuzaBera | Tromop Oyna ofHIEO 3 HAMMATKIIINX
MPUXUIBHUIL PYKOJIH, 1 BOHA 3’ SIBJIsUIACS HA KOPOJIIBCHKOMY CTOJI IIOHS.
Panime Taky pociuHy, SIK pyKOJa, BBaKaJIM BCHOTO JIMIN HEIIKIIIMBUM Oyp’sHOM. Bin OyB
NpUAATHUN SK KOpPM, SIKUU JaBalyd JOMamHii ntuni ¥ Xyao6i. OpHak cydacHi TypMaHU
CTBEp/KYIOTh, II0 PYyKOJa — II€ BHIIyYKaHA MpPSHICTh, SKa HaJae cajartaM i1 pi3HUM CTpaBam
(M’sicHUM 1 puOHUM) Oe3I0oraHHUI apoMar, IpH IbOMY Mae IO BIACTUBOCTI.

Yopuywka. Oonopiuna mpas’anucma pociuna.

IcTopist wimOmUX BIIACTUBOCTEN HACIHHS YOPHYIIKU CSTa€ TIUOMHMU CTOINITh. ApPXEOoJoru
3HAWIIUIM MOTO B PO3KOINKAX HEOJIITY Ta ME30JITY, [0 BKa3y€ Ha BUKOPUCTAHHS HACIHHS YOPHYILKH
me 8 Thcay pokiB ToMy. Llle B 1peBHbOMY €THUNTI YOPHUIA KMUH y BUIJIAII HACIHHS 3aCTOCOBYBAIIU
JUIS JTIIKYBaHHS.

SIK mpsHICTh BUKOPUCTOBYIOTH HACIHHS YOPHYIIKH, K€ Ma€ MYCKaTHMH 3amax 1 rocTpuit
CMaK, 0 Haraxye mnepenpb. [logexyau o npsHiCTh 3BYyTh YOPHUM KMHUHOM. HaciHHSIM YOpHYIIKH
apoOMaTU3yIOTh 3/100HI OYyJ0YKHM, KpeHJeNdi Ta iHIy BUMiYKy. BOHO Mae MOMUT SK OpPSHICTH Y
xJ11000y/I04HIH, KOHIUTEPChKIM Ta KOHCEPBHINA MPOMHUCIOBOCTI. Y KyJiHapii BUKOPUCTOBYIOTh SIK
IIPUIIPaBY 10 M SICHUX 1 pUOHUX CTpaB, iHOAL cayaTiB. KopHcTyroThes 1i€r0 MPSIHICTIO TPUOIU3HO
TaK caMmo, SIK YOpHUM mepreM. YopHyIIKa Mae HaBiTh IMepeBary mepes MepleM — Maike He
MOJIPAa3HIOE CIM30BY O00OJOHKY HUTyHKY. HaciHus ii OepyTh 3aMicTh cIeliil mpH 3acojroBaHHI
OTIpKIB, KaBYHIB, KallyCTH.

Yanonou, abo 3yopiexa. Y €Bporii Oyna mupoko Bigoma. [Tyukamu cBixkoi TpaBU OCBIXAIU
MOBITPsI B cOOOpax Mija yac MPOBEIEHHS LEPKOBHUX CBAT. € BIIOMOCTI, IO 3yOpiBKYy Bxke 3 18
CTOJIITTSI BUKOPUCTOBYBAJIM JUI apoMaTH3allii CIUPTHUX HaroiB. OCOOIMBO 1iHYBaJIM HACTOSHKY 3
JOJJaBaHHSAM 3YyOpIBKM MOJbCHKI HUIAXTHYL. Y JBaJISTUX POKaxX MHUHYJIOro CTONITTA B bpecti
MoYyaJli BUTOTOBJISTH TaKy HACTOSHKY B IPOMMCIOBUX MaciiTabax, 1 Temep pi3Hi alKOroJbHI
Bapiallii Ha TeMy HACTOSIHKU 3yOpiBKU MoxkHa cripoOyBaTtu B Himeuuuni, CHIA, Vkpaini, [Tonbui,
JIutei Ta Yexii. KpiMm Toro, BiIoMUil CTapOBHHHHI PEIENT MEIOBOTO JIKEPY, B SIKOMY TOpPSI 3
IHIIMMH TpaBaMH 1 CIEUIIMH MICTUThCS TpaBa 3yOpiBKHU. SIK MpSHICTH TpaBy 3yOpiBKM Maxy4yoi
J0JIal0Th Y KOHJIUTEPChKI BUPOOH, COYCH, MapHHaIu 10 pUOM, B COJIHHS, BIAJYHIYIOTh HEIO
0e3aJIKoroJibH1 Hamoi. ApomaT 3yOpiBKH BKIIIOUAIOTh JI0 JESKUX MaphyMEepHUX KOMITO3ULIIH.

Yaoep. bacamopiuna mpag’anucma pocauna. OnHa 3 HAMIABHIIINX MPSHUX POCIHH, SKi
JOTIOMarajd HalluM TIpeJKaM CTBOPIOBATH KYyJIHApHI IIE€NEBpPH, CHOTOJHI Maibke 3a0yra. Y
KyJiHapii BUKOPUCTOBYIOTh SIK CBIXKI, Tak 1 cymieHi crebuna i mucts. CylieHe JUCTS — 1€ KIacu4Ha
MPSIHICTh 70 BCIX CTpaB i3 0000BHX, OCOONHMBO JUIsi MPUTOTYBAaHHS Oi70i 1 3€JIeHO0i KBaCOJIi.
3acTOCOBYIOTH IO MIPSIHICTH JAJISl IPUTOTYBAHHS rpUOiB (KpiM MEUepHIlb), M ICHUX callaTiB, pUOHUX
CTpaB, BUPOOIB 13 pyOeHOTO M’sica, MAPHHOBAHUX OBOYiB, CTpaB i3 cupy. CBIKY 3€JIeHb 10Aal0Th Y
cajaTH, CyNu, BUKOPUCTOBYIOTh IPH 3aCOJIOBaHHI KallyCTH, OTipKiB, mominopiB. CymeHuil yadep
Mae OUTBIN CHIIBHUIA apoMart 1 J00pe MOE€IHY€EThCS 31 CTpaBaMU 3 KPOJIATUHH, TEIATUHU, NTUIl. Hum
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MIPUIIPABIISIOTh TAKOXK CHPH, HIMHKY, JESKI calaTd. 3laBHA II0 TPSHICTh BUKOPUCTOBYBAIHU IPH
BHITIYI[I COJIOHOTO Te4yrBa. Yabep BXOIUTH 10 CKIIaay IMPUIIPaB AJIsi MAapUHYBaHHS ocenenis. Yepes
3IaTHICTH I1I€1 crierii BOuBatu 6akTepii, yabep monyasapHUN y 60araTboX KyXHSX JJII MAapUHYBaHHS,
3aCOJIIOBAHHS 1 KBAILICHHS.

[TimcymMOByrOUYM CKa3aHe BHINE, yC1 MPSHO-apOMATHYHI POCIMHM CIIiJ PO3AUIMTA Ha JABI
BEJIMKI rpynu: KiacuuHi (200 eK30THYHI) MPSIHOILI Ta MPSTHOIII MiCIIEBi.

Knacuuni 3a xapakTepoMm 3aCTOCOBYBAaHMX YaCTHH BKpail pizHoMaHiTHI. L[s 03Haka Mae y maHomy
BUIIQ/IKY YHCTO 30BHIIIHE, HECYTTEBE 3HAYEHHS, OCKIJIBKU TOJIOBHA LIHHICTh — MAKCUMYM apoMary,
HE3JIC)KHO BiJl TOTO, B SIKI YaCTHHI POCIMHU BiH MICTHUThCSI.

Jnist MiCIIeBHX MPSHOINIB, HABIAKH, XapaKTEPHE 3aCTOCYBAaHHSI B OCHOBHOMY Y CBIKOMY BHIJISTI,
BXXKMBaHHS Ha Micii. [IppdoMy BiIMIHHOCTI B XapakTepi CHOXMBAHOT YAaCTUHU MAalOTh OUIBII
ICTOTHE 3HaYeHHS, 00 BIUIMBAIOTH HA TPUBAIICTh 30€piraHHs 1 TPAaHCIOPTYBaHHA, a THM CaMHUM 1 Ha
CTYIIHb MOIIMPEHOCTI B KyJiHAPHOMY BHPOOHUIITBI. TOMy MiCIIeBl MPSHOINI MOAUISAIOTh HA MPSHI
OBOYI Ta MpPsHI TPaBH.

[IpstHi oBOYI mommpeHi HabaraTo mupIIie TreorpadiyHo, Maike MOBCIOAHO, iX YacTilie
3aCTOCOBYIOTh y KyJiHapii, HDK OpsHI TpaBH. Y TPSHUX TPaB BHKOPHUCTOBYIOTh BUKIIOYHO
HA/I3EMHY YaCTHHY, 3a3BUYai 11 BEPXHIO TPETHHY — JIMCTA 3 KBiTamu. [IpsiHI TpaBU MOXKYTh OyTH
KyJIbTUBOBaHI (camoBi) i aukopoci. [Ipmaomy 6araro cagoBUX MarOTh AUKOPOCIHI BiAMOBIIHOCTI.
[IpsHi TpaBuM Ha BiAMIHY BiJ NPSHUX OBOYIB 3[EOUIBIIOTO IUKOPOCIi, XO4Ya JedKi 3 HHUX
(HampuKIaj, aHic, KOpiaHAp, KMUH, M sTa, KPIill i1 JIaBaHAa) BBEJCHO B KYyJIbTYPY 3 HaWJaBHIIINX
yaciB. ApoMaT MNpSHUX TpPaB, SK MHPaBUIO, MOCUIIOEThCS Michs cymriHHA. OIHaK € Taki, s[Ki
BOJIOJIIFOTH MPSTHUMH SKOCTSIMH JIMIIE Y CBI)KOMY BHUTJISIIL.

TEXHIYHI KOHOIIJII CTAPA-HOBA KYJIBTYPA

HayxoBwuil kepiBHUK: K. C.-T. HayK, goueHT C. O. TperbsakoBa
Crynentu: Kpunnus T. B.- 11-a rpyna, Muxanescekuii B. f1. — 25-a rpyna ¢akynbreT arpoHomii

Konomnuii € oHi€ro 3 HaliJaBHIIINX TEXHIYHUX KYJIBTYp J10AcTBa. BupoOu 3 Hel Bizomi 1€ 3
1 TucsyomitTs A0 H. €. MIlHI KOHOIUISIHI cTebiia CroYaTKy BUKOPUCTOBYBAIM ISl TUICTIHHS
MOTYy30K. [1OTiM HaBYHMIIMCS BHTOTOBIISITH 3 BOJIOKOH TKaHWHH, a 3 TKaHWUH — OJAT. 3PEHITOI0 3
KOHOIUISTHOTO HACIHHS MOYaJId BUPOOJIATH OJIIO.

Ha3Ba xonomnens — Brepie 3aikcoBaHa B IIYMEPCHKUX TEKCTaX SK «kyHi1Oy». Yacto ii
MEePEeKIaaloTh SIK «IMMHa», HATSKAIOYU Ha Te, IO L0 TpaBy ILIe W mamwiu. Ale 1e Moxe OyTu
«HapoaHa erumoJiorisi» iMeHi. lllymepu posmoBiganu, 1m0 iXHI KOHOIUII HE € MICIEBHUMH 3a
MOXOJ[KEHHSIM, 1X CBOTO Yacy MPHUBE3JIH 3 TaJIEKOi «KpaiHH 32 TOpaMuy, I sSIKOI0, MIBHUIIIE 32 BCE,
po3yminu Ipan a6o xx Cepennro A3ito. L{imkoM MOXKIIMBO, 110 TPUBE3JIM Pa3oM 13 HA3BOIO, HE J0
KIHI PO3YMIOYH 11 3HaueHHs. B cTEemoBHX TJIeMEH KOHOIUII MOTJIM 3alO3WYUTH M KUTaIi. Xo4a
caMi KHUTadIll CTBEPPKYIOTh, IO OJOMAIIHWIM II0 POCIMHY CaMOCTIHHO, IIe W HaBYMIH
BUPOILYBATH ii CyCiIiB.

TakuMm 4rHOM, MOKHA BBa)KaTH, 110 POJOM JnaHa pociuHa 3 LlenTpanshoi A3ii. Jlam came
3B1JICM KOHOIUIA nomupuiacs Ha cxif: B [uairo 1 Kurait. 3 Iunii konomii nepekouyBana B [liBHIUHY
Adpuxky i B Icnianii, 3BiIKM 3aBSIKM MOPEIUIABLISM MOTpanuia B AMEpHKY.

CinbpcpKorocnoapchka KynbTypa KOHOIUIII Mae 6araty iCTOpil0 BUKOPHCTaHHS JIIOJICTBOM B
AKOCTI TKI — mepepoOka HAciHHA B XapyoBYy NPOAYKIIIO, TEXHIYHOIO Marepiany — uis
BUTOTOBJICHHS 3 BOJIOKHA Tamepy, OJrY, B3YTTs, MOTY30K, KaHAaTiB, TPOCIB 1 HUTOK, OCKUIbKU cTeOa
POCIIMHHU CKJIQIAI0THCA 3 BEIbMU MIIJHUX BOJIOKOH, @ TAKOX B SIKOCTI HAPKOTUYHOTO 3aC00Yy.

CxinHa KynbpTypa 30epirae HalOUIbII apXaiyHi MUCHMOBI CBITYEHHS PO KOHOIUI. ["ammin B
cTapojgaBHbOMy KwuTai BHKOPHCTOBYBAaBCS SK 3HEOOMIOBAIBHHE 3aci0 1 YHCIMBCS B amTedIll
kuTaiicekoro immneparopa lllen-Hyna (2737 p. 1o H.e.) sIK JiKH BiJ KalUIO Ta MpoHocy. XV B. 70 H.
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€. JaTOBaHi CBIJIOITBA KUTAMCHKUX JIIKAPIB MIPO BXXMBAHHS KOHOMEINb SK 3ac0o0y, 110 3HIMae 0o
PEBMATUYHOTO XapakTepy 1 mogarpu. Tpoxu mi3HilIe kaHAOIC CTald BUKOPUCTOBYBATH SIK JIIKH BiJ
HEPBOBUX PO3JIaJiB.

3a cepeqHbOBIYYA KOHOILUI Oynu OJHIEI0 3 HAWMOMMPEHIMHMX KyiIbTyp B €Bpomi. 3
MOYaTKOM HOBOTO Yacy BOHM HaOYNIHM OCOOJIMBOTO 3HAUYEHHS SK CHPOBHHA JUJISi BUTOTOBJICHHS
KaHaTiB s KopaOmiB. Aurnilicekuii koposb I'enpix VIII, a motim i #oro gouka €nuzasera |
BUJIABAJIM CIIEI1AJIBHI
«KOHOIUISIHI yKa3u», sKi 3000B’s3yBalid iXHIX HiAJaHUX B MPUMYCOBOMY TMOPSIKY BiJBOJUTH
TUISTHKA 3eMJI1 i1 KOHOILTI, 1100 (10T 1 KpaiHa He 3aauIImIncs 0e3 «CTpaTeriyHoi cupoBuHM». Ha
TEPUTOPIO Cy4acHOI YKpaiHu KOHOIUII Oyna 3aHeceHa ckidamu He misHime V cromittsa. KoHoroti
MaJId BEJIMKE NMPOMUCIIOBE 3HaueHHs 3 XV mo no4yarok XX CTOJITh, B IaHUH Yac MOCIBM 3HAYHO
ckopoueHi. €auna Konseniis OOH 1961 p. BkIItouae KOHOIUIIO B CIHCOK POCIHMH 3 HAPKOTUYHUM
BMICTOM 1 3000B’s13y€ ypsiIU KpaiH-y4aCHUKIB CTPOTO KOHTPOJIIOBATH i1 BUPOIILYBaHHS.

["any3p koHOMIsApCTBA B YKpaiHi Mae riauboki kopeHi. Came X KOHOIISPCTBO Ha JaHUN Yac
MO’KHa BHU3HAYMTHU SIK Tajly3b POCIMHHHUITBA, 110 3aliMA€ThCs BUPOLIYBAHHSAM KOHOIIENb, CTEOJIO
SKHX € JDKEPEJIOM I[IHHOTO BOJIOKHA, a HACIHHA — YHIKAJIbHOT Xap4oBOi CKJIa/10BOi.

["any3p Mae JaBHIO iICTOPIIO, BUPOILIYBAHHSAM KOHOIIENb, SIK 3a3HAYaJOCh BUIIE 3aiimMaucs
mie ckipu ta naBHi rpekud. Ha Tepuropii cyyacHoi Ykpainu BoHu Oynu mommpeni Bxke y IX cr.
OpneprxkaHe BOJOKHO BUKOPHUCTOBYBAJIM HE JIMIIE JJIS BIACHUX MOTPed, a W eKCIOpTyBaIM B 1HIII
KpaiHu sIK LIHHUK TOBap, 110 JaBajio 3HauHi npuOytku. Y 1913 poui B YkpaiHi mociBHa mioia
KyJIBTYpH KOHOIENb cTaHoBMia 127 Tuc. ra. IlociBu 30cepemKyBaiucs y HEBEIMKUX NMPUBATHUX
rocroJiapcTBax, /e Maibke Bci poOOTH BHKOHYBAJUCS BpyduHY. ArpoTexHika Oyna MpHUMITUBHOIO,
MICIIEBI COPTH He 3a0€3MevyBaiy BUCOKUX BPOXKaiB BOJIOKHA, BMICT SIKOTO y cTeOui ckianas ycsoro 10-
12%. TexHnika mepepoOKH BOJIOKHA TAKOXX OyJia IMPUMITHBHOIO: MOYHJIM CTE0JIa y KOMAIbHSX, CTaBKaX,
plukax i 03epax; M’sUIi Ha A€PEB’ SIHUX IIUTMHHUX M SUTKaX.

3HAYHOTO PO3BUTKY KOHOMIAPCTBO HaOyno y 1930-x pokax. [{pomy cnpusiia opranizaiis B
1931 poui y M. I'myxiB Bcecoro3HOro 1HCTUTYTYy KOHOIENb, BUEHI SKOTO BU3HAUMJIM HACTYIIHI
MPIOPUTETHI HAYKOBI HAIPsIMK PO3BUTKY Tally3i: F€HETHKA il IIUTONOrIs, CeNeKllis 1 HAaCIHHUIITBO,
arpoxiMig W (i310J0ris, arpoTeXHiKa 1 3aXHUCT POCIMH, MeXaHi3allisl 30MpaHHS Ta TEpPBUHHE
nepepoOsIeHHs, CTaHAapTH3aIlis i eKOHOMIKA.

3a 90 pokiB cBoro icHyBaHHA [yxiBcekuil IHcTuTyT Ny0’siHuX Kynetyp HAAH Vkpainu
BUBIB 70 COpTIB TEXHIYHHUX COPTIB CLIBCHKOTOCIOAAPCHKOI KYJIbTYpH KOHOIUI, CEpela SKUX
HaiBimomimuMu € gaBa: «[myxiBceka-51» Ta «['mecis», BuHaigeni y 2007 Tta 2016 pokax
BINOBIHO. J{aH1 COPTH € YHIKaJIbLHUMH Ta HE MalOTh aHAJIOTIB Y CBITi, OCKIJIbKM BOHH B3araii He
MmicTate TI'K, a oT)xe, He CTAaHOBIATH >KOJHOI HeOe3MeKH IS JIIOAWMHU 1 PU3UKY BUKOPHCTAHHS
TaKUX KOHOMEJb JJISi BUTOTOBJIEHHS HAPKOTUYHUX PeuoBHH. BiTumsHsanuil copt «I myxiBcbka-51»,
MOKa3aB PEKOPIHUN BMICT BoJokHa 38,9%, 110 € HABUIIMM Yy CBiTi, a copT «I Jecis» Mae BUCOKI
MOKa3HUKH BPOKAHOCTI — 2 T/Tra HAaCiHHS.

TakuM 4YHHOM, OCHOBHOIO CENEKIIHHOI 0a300 TEXHIYHUX KOHOMNENbh B YKpaiHi
3anumaerbes IHctutyr ny0’sHux Kynetyp HAAH VYkpainu. 3a BH3HAYeHHSAM HayKOBIIIB,
«IIPOMUCIIOB] HEHApKOTHYHI KOHOIUII — OJHOpIYHA JIyOOBOJIOKHHMCTA POCIHMHA 31 CHEHHU(PIYHUM
3amaxom, 10 4 MeTpiB y BHCOTY, i3 BMicToM TeTparinpokanHadinony (TI'K) Bix 0% no 0,08%, sika
BHUPOIIYETHCS JJIs1 OJICP>KaHHS HACIHHS, BOJIOKHA 1 KOCTPUILI».

Cranom Ha nuctomnan 2020 poky 10 Tepeltiky BHECeHO 13 copTiB KOHOIEb MOCIBHUX, JI€TaIbHIIIE
3 OCHOBHMMH XapaKTEPUCTUKAMU MOMYJISIPHUX B YKpPaiHI COPTIB TEXHIYHUX KOHOIEb.

CopTOBi XapaKTEPUCTUKH MOMYJISIPHUX COPTIB TEXHIYHUX KOHOMENb B YKpaiHi. BiamosigHo
1o Tabn. 1.1, MOXHa criocTepiraTd HACTYIHY CHUTYaIlifo0, 0 HAWUTOMYJSIPHIIIMMH CENEKIIIHHUMUA
COpTaMU CUTbCHKOTOCIIONAPCHKOI KYJAbTYpHU KOHOIUII € TeXHIYHI 1i COPTH, 3 AKUX MOXKHA BUIIITUTH
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copt «l'meciss» 3 HaAMBUIIOK YpPOKAMHICTIO HACIHHS Ta copT «l JyXiBChKHHM — 51» 3 HaWBHIIOIO
BpOXaiiHicTIO cosioMu. OKpiM 3BUYaiiHUX copTiB TexHIuHOi KoHOII TOB «IHCTHTYT OpraHiuHOroO
3emJIepoOCTBay NSl CyO’ €KTIB T'OCIIOJAPIOBAHHSA, IO 3aiMArOThCS OPTaHIYHUM 3eMJIEPOOCTBOM,
Oynu BHHAIIEH] Ta 3apeecTpoBaHi Taki copTH sk: Jlapa, ['moba i Cyma.

Bapricte mociBHOro Matepiany aist Bcix copTiB ctaHoBUTh 100 Tuc rpH 3a 1 Tony. [lana
BapTiCTh OOYMOBJICHA THM, IO MPOIEC BUBEACHHS Ta PEECTpallii COPTY € JOCHTH 3aTPaTHUM Ta
nosrorpuBainuM. 3a iHpopmanietro TOB «lHCTUTYT OpraHidHOro 3emiepoOCTBa», B MPHUPOTHUX
YMOBax BUBEACHHS COPTY TPHUBA€E OJIM3BKO 8 POKIB 1 0OXOAUTHCS 10 4 MITH rpH. BUKOpHCTaHHS kK
¢biToTpoHY (3aKpuTa JOCTIIHUIBKA TEIUIMIS) JO3BOJISIE OTPUMYBATH KibKa BpPOXaiB Ha pIK, IO
MOJKE TPHUIIBUIIIUTH MPOIEC BUBEACHHS COPTY, OAHAK BAaPTICTh CEJNEKIlii BCE PIBHO 3aIMIIAETHCS
BHCOKOIO.

TakuM 4YMHOM, MOXKHA CKa3aTH, 110 yKpaiHCbKa CeNleKIlisl KyJbTypHu KOHOIUI HE CTOITh Ha
MicClli, a JMHAMIYHO PO3BHBAETHCS, COPTH YKPATHCHKOI CENEKIIi BHECEHI 0 PEeecTpiB OaraTbox
KpaiH, 30kpema Kanaau, a takox y 2016 pori 3apeecTpoBaHo ykpaiHCbkuil copT B Ypyrsai. [[is
MOpiBHSHHS: B €Bpormi 3apeecTpoBaHo 74 copTH TexHIYHUX KoHomenb, B CIIIA — rtimeku 3, B
Kanani — 56, 3 axux 4 coptu ykpainceki, a came: KOCO 14, IOCO 31, 3onotonoma 11,
3osnotoHoma 15. BupomyBanHsa koHonens Oyio mupokoMacmtabuuM B 20 cromitti. Jliaupyrodi
no3uii 3aiimanu kpainu Pagsacekoro Coro3y, 30kpeMa 3a paxyHok YkpaiHcekoi PCP,
KoHIeHTpyroun Oinbine 80 % cBITOBOrO BUPOOHMUIITBA 3 IUIOMIAMU MOCiBiB 61u3bko 700 THC. Ta Ta
150 3aBogamu 3 mepepoOku, 3 akux B YPCP Oyno 120 tuc. ra (17%) ta 35 3aBofiB mnepepoOku
(23%).

Opnak B 1961 poui Ha Kondepenuii OOH Oyno npuitHaTo €aMHY KOHBEHIIO IPO
HapKOTHUYHI 3ac00M, OCHOBHOIO METOIO SIKOi CTaJi0 OOMEXEHHs JOCTYMY J0 MPOJYKTIB KaHabicy,
KOKaiHy Ta 1HIIKX OMIaTHUX HAPKOTHKIB, K1 BUKOPUCTOBYIOTHCS HE B MEAMUHUX LUIAX. KOHBEeHIIIs
i€ 1 CbOTOIHI.

B KonBeHiiii € BUKITIOUEHHS — 11 J1isl HE MOUTUPIOETHCS HAa KOHOILT, SIKI BAKOPUCTOBYIOTHCS B
MIPOMUCIIOBUX LIISAX, OAHAK OUIBLIICTh KpaiH HA TOM Yac He po3pi3HsAiIa TEXHIYHI KOHOIUI (SIK1 He
MalTh ICHUXOTPOMHOTO BIUIMBY) Bl HAapKOTHYHOTO KaHabicy Ta 3a0OpOoHMIIa BUPOLIYBaHHS
POCIUHU, K HAPKOTHYHOTO 3aco0y. SIK HacHmiJoK, IJIOMII MOCIBIB MO BCHOMY CBITY MOYaJIH
CTPIMKO CKOPOUYYBATHCH.

Crorojni x po3BUHYTI Kpainu, Taki sk Kanana, CILIA Ta xpainn €C Bke CTBOPHIH UITKE Ta
3pO3yMisie 3aKOHO/IaBY€ PETYIIOBAHHS, MO0 TEXHIYHUX KOHOMEINb, IPUPIBHSIBIIM iX J0 3BHYAHHOT
CUIBCHKOTOCIIOIAPCHKOI KYJIBTYpH, Xo4ya 1 3 TEBHUMH 3axojaMu KoHTpomto. L[i kpainu Bxe
NEepedIIn 10 HACTYIHOTO piBHA Ji0epani3amii BUKOPUCTaHHS POCIMH KaHaOICy Ta aKTHBHO
BHBYAIOTh HAIIPSMKHU JJIs1 HOr0 3aCTOCYBAaHHS B MEAMYHUX IIUISAX.

Tak, 02.12.2020 Kowmicis 3 HapkoTHuHuX 3aco0iB OOH Buximoumna kaHabic 3 kareropii
HeOe3MeYHNX HAPKOTUYHMX 3ac00iB, Aki Oynu 3akpimieni B Crucky IV Konsenuii. OdikyeTbes, 1110
1€ Ha/J3BHYAHO MO3UTHBHO BIUIMHE Ha MOJAJIBIIY Ji0epasi3aiilo BUKOPUCTAHHS BCiX KOPUCHHMX
KOMITOHEHTIB Ta BJIACTUBOCTEH POCIMHU KaHaOICy.

Vkpaina xx B 1995 mpunsna 3akoH Ykpainu «IIpo HapkoTW4HiI 3acOo0HM, MCHXOTPOIHI
PEUOBHHHU 1 MPEKypcopu», SKUM TNPHUPIBHAJIA TEXHIYHI KOHOIUN 10 HAPKOTHKIB, 3aCTOCYBABIIU
BIJIMOBIHE 3aKOHOJABYE PETYIIOBaHHS, IO HAJAMIPHO YCKIQJAHHUIO BEICHHS TOCIOAapChKOT
TISUTBHOCTI 3 BUPOILYBaHHS KOHOMNENb. Haxanb, BOHO Ji€ 10 CHOTO/IHI.

VY 1miyioMy pO3BUTOK raigy3l TEXHIYHUX KOHOMENbh B YKpaiHi, SIK 1 Y CBITi, B TIEpITy Yepry, 3aJeKUTh
B1JI 3aKOHO/IABCTBA, 1[0 PETYJII0€ PUHOK Ta CTAaBUTHh BUCOKI OOMEXYBaJIbHI 3aX0/I1 10 BUPOOHHKIB Y
BUTJISII JTIIIEH31H Ta KBOT, @ TAKOXK 0OMEXY€E 00IT Takoi MpOayKITii.
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[TpupiBHIOBaHHS TEXHIYHUX KOHOMENh JO0 HAPKOTHMYHHUX 3aCO0IB, TICUXOTPOITHUX PEUOBHH,
MPEKypcopiB poOUTh PHHOK MOHOIOJII30BaHUM 1 3aperyjbOBaHUM. 32 paXyHOK OOMEKEHHS BMICTY
TI'K y Hac Ha puHKY 3apeecTpoBaHoO 13 cOpTiB TEXHIYHUX KOHOIIENb.

OOMexyBalbHE DPETrYJIIOBaHHSA, IO BIUIMBAaE€ HAa PUHOK, CKJIAJA€ThCS 3 29 HOPMATHBHO-
MIPAaBOBUX aKTiB Ta 14 iHCTPYMEHTIB peryiiOBaHHA, OUTBLIICTH 13 HUX IOB’SI3aHI 3 AISUIBHICTIO Ta
koHTponem Jlepxkmikeayx6u ta MBC Vikpainu. 3a mopymieHHS 3aKOHOAABCTBAa, HAaBITH 3a
HEJIOTPUMAHHA HOPM IOJO0 O0Iry Ta BUPOILYBaHHS TEXHIYHUX KOHOIIEJb, CAHKIS mependadae
1030aBJICHHS BOJI BiJ 4 10 8 pOKiB, a SKIIO 1€ CY0’ €KT rOCIOAApIOBAHHS 3 HAHMAHOKO Mparero, M0
MOJKE€ TPUPIBHIOBATHCA 10 OpPTaHi3oBaHOiI rpymnu, TO Big 9 mo 12 pokiB moz6asnenHs Boui. Kpim
TOTO, 2/3 THCTPYMEHTIB PETyIIOBaHHS MAIOTh PETYISATOPHI MPOOJIEMH, 110 MA€ ICTOTHUI BIUIMB Ha
Cy0'eKTiB rocrojaproBanHs, a 1/3 akTiB MalOTh O3HAKH HEAKTYAIbHOCTI Ta MOTPEOYIOTh BHECEHHS
3miH. Ha choroui mineH3ii Ha 3iCHEHHs TOCIOJAPChKOl AisITBHOCTI y 1iK cdepi MaroTh auiie 62
cy0’extu rocronaptoBantsa. Y 2020 poui numie 38 i3 HUX HOCisIM a00 Malld HaMip MOCISATH L0
KYJBTYpY.

TakuM YUHOM, arpoBUPOOHHUKH, SKI BHUPOILYIOTh 3BHYaliHY CLIbCHKOI'OCIOJAPCHKY
KyJIbTYPY, BTpayatoTh BEJIHKI MPHOYTKH, 00cAT sSKuX Moke ckiaaatu 1o $100 tuc. 3a rexrap. Ilpu
TOMY, IIO CBITOBHH PHHOK TE€XHIYHUX KOHOIIEJIb OIIHIOETHCS EKCIepTaMH B MoHax $4 mupn, mae
BHUCOKUU TOTEHII1aM] JIJIsl PO3BUTKY Ta € IHBECTHUIIIHO MPUBAOIUBUM.

TexHiuyHI KOHOIUTI BHUPOINYIOTh 332 TAaKUMHU CaMHUMH TEXHOJOTIYHMMH OMNEpalisiMu, K 1
3epHOBI KyJIbTypH. OIHaK BOHH MAlOTh 1 [I€BH1 OCOOJIMBOCTI:

- KyJIbTypa HE Ma€ 3apeeCcTPOBaHUX JJI 3aCTOCYBaHHS Ha Hil repOiluIiB 1uist 0OpOOKHU MOCIBIB Bif
JBOJOJBHUX Oyp’siHiB. TOMy Jy»Xe 4acTo MOCIBM MOTEPHArOTh BiJ] 3a0yp’ THEHOCTI;

- HATOMICTh KOHOIUII MalOTh BUCOKI BUMOTH 11010 BMICTY @30Ty B IpyHTI. Halikpaiie pocTyTh micis
coi, sfiKa 3/1aTHa HAKOMMYYyBaTH LIeH €JIEMEHT 1 MABUILYBaTH a30THUMN (OH y IPYHTI;

- SIKIO HA TOJISIX € TUTY)KHA MIOMIBa, 1€ Ay)Ke HETaTHBHO BILTUBAE HA 3POCTAHHS Ta BPOXKAWHICTH
KYJIBTYpPH,

- MDKpSAJi Ta HOPMY BHUCIBY MOTPIOHO KOperyBaTH, 30KpeMa 3BepTaTH yBary, Ha sIKl I
BHUPOILIyBaTUMETE KOHOILIII.

3a BCIO ICTOPIIO ICHYBAaHHSI, MaikKe CTONMITTA, [HCTUTYT y0’ stTHUX KynbTyp YKpainu BUBiB 70
COPTIB TEXHIYHOI KOHOIUI, 3 fAKMX 13 — 3a pOKM HE3aJeKHOCTi, SIKI € CepTHU(PIKOBAHUMHU
3aKOPJIOHOM, IO € OE3yMOBHOIO MEPCHEKTHUBOIO /O PO3BHTKY PHHKY TEXHIYHHX KOHOIIENb B
VYkpaini. [lo3uTrBHA TeHEHIIS B LILOMY K HAIlPSIMKY CIIOCTEPITa€ThCS i HA CBITOBOMY PUHKY, SIK 1
B TUIaHI PO3LIMPEHHS Miala3oHy 3aCTOCYBaHHS HACIHHS KOHOIUT. BilmoBigHO, HA Yaci mojabIi
I'PYHTOBHI TOCIiPKEHHSI 010 PO3BUTKY BUPOOHMIITBA KOHOILIII.

BUPOIIYBAHHSI OPTAHIYHOI'O XMEJIIO B YKPATHI TA CBITOBI TPEHIN
MOI'0 BUPOIIlYBAHHSA

HaykoBuii kepiBHUK: K. C.-T. HayK, goueHT C. O. TpeTbsikoBa
Crynenr 11-a rpynu Jlomako O. B., ¢pakynbTer arpoHOMii

Huni B cBiTOBiil TopriBmi xmenem YKpaiHa BIJHOCHUTBCS JO THX KpaiH CBITY, IO
BUPOIIYIOTh TEPEBAKHO apoMaTH4HI copTu wi€l KyabTypu. Ilpu mpomy ans 3a70BOJICHHS
BHYTPIIIHIX MOTPe® y BUTOTOBJIEHHI CTAaHAAPTHUX COPTIB MHBA 3aKYNOBYIOTh 32 KOPJAOHOM XMiJb
TipKUX cOpTiB a00 MPOAYKTH HOro nepepoOku. KpymHi nmuB3aBOaM CBITOBOTO 3HAYEHHS Y CBOIX
peLenTypax BUTOTOBJICHHS NMUBA ISl MOTPEO BUKOPHCTOBYIOTH MEPEBAKHO EKCTPAKTH XMEIIO, a
YKpaiHChK1 BUPOOHHMKHU — TpaHyJIH.

Ha >xanmp, BupolryBaHHS XMeENO B YKpaiHi 3 KOXHHUM POKOM ckopouyeThes. Cepen

BUPOOHUKIB PO3MOBCIO/DKCHA yMKa, IO IS Tally3b HE MPUHOCUTH 3HAYHUX MpHOYTKIB. Xoua
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OCTaHHI POKHU TOBOPATH Mpo npoTmiiexkHe. Y 2016 pori Ykpaina 3i0pajia Ha CBOTX XMeJIEIUIaHTaIliX
PEKOPAHUHN ypoxKald XMeJt0. 3 ypaxyBaHHSM TOTO, 1[0 0araTo KpaiH Mmicist BKpail HU3bKOTO BPOXKAr0
HimMerpKoro xmemnto B 2015 pomi 3iTKHYmHCs 3 1ehiUTOM I1i€i CUPOBUHH, BUCOKHH YKpaiHChKHUIA
ypOXKail XMeIo B MO€AHAHHI 3 4yIOBOIO AKICTIO MPOAYKIIi 3irpaB Ha PyKy YKpaiHCBKUM arpapisM.
Y 2018 poui mo 60,9% mporu 17,7 % 2017 poky 3pic piBeHb PEHTAOEIBHOCTI IIUIIOK XMEJO.
[lepcnekTBH A7l YKPaiHCBKOTO XMEJIEBHPOOHHMIITBA OOYMOBIIOIOTHCS, B TeEpIIy dYepry,
OpUPOJHIMH yMOBaMHu. Tak, B iCTOPMYHHUX 13 BUPOOHMIITBA XMEIIO perioHax €Bpomu B OCTaHHI
POKH CIIOCTEPIraroThCsl 3MiHU KJIIMaTy, AKi 3 KOXHHM POKOM POOJISATH BUPOILYBAHHS XMEIIO TaM
BCE OUIBII TPYIOMICTKHAM 1 BUTPATHUM, @ 4ACTO ¥ 30BCIM HEMOKJTHBHM.

3okpema, TakuM npukiagoM € Crosenis. KpiMm Toro, HeraTMBHI TEHIEHII CKOPOUYCHHS
BUPOOHMIITBA XMEIIO CIOCTEPIraloThcs B OCTAaHHI pOKHM B OaraThox KpaiHax cBity. [IpoTsrom
JEKITbKOX OCTaHHIX POKIB IUJIONII XMUIBHUKIB CYTTEBO 3MEHIIMIINCSA, a B OKPEMHUX KpaiHax
CKOPOTHJINCS MaiiyKe HArOJOBHHY. 3MEHIICHHS KUTbKOCTI MIAMPUEMCTB BUPOOHUKIB XMEJIO 1 MJIOM]
Horo HacaJpkeHb BiIOYNIOCS TaKOX 1 B I ATIPII JIiAEpiB HAWOLIBIIUX KPaiH-BUPOOHUKIB XMEJIO:
Himeyuunni, CIIA, Kurai, Yexii Ta [lonbuii — B cepenqubomy Ha 15-20%. 3MeHmImImca Takox i
CepelHi IOl HAacaPKeHb, SIKI MPUNAAAI0Th HA OJHE TocnoaapcTBo. [Ipu oMy B po3pi3i KOKHOI
KpaiHW BOHAa CYTT€BO pi3HUTHCS. HaliMeHmIl miomii BUPOIIYBaHHS 3 PO3PAXyHKY Ha OJHE
rocrioaapctBo ¢ikcytoTbesa B [lonpini — 2,1 ra, 110 cTano OAHI€I0 3 MPUYUH 3MEHIICHHS KUTBKOCTI
BUPOOHUKIB y cdepi MoIbChKOro xMenaeBupoouunTsa 3 1061 1o 665 (na 37%), HalOLIbIII IO
mig xmeneMm B CIITA — 170,0 ra.

Hatomicte B YkpaiHi mpupoiHi yMOBU € HAI3BUYAWHO CHOPUATIUBI Ui BHUPOILYBaHHS
XMel0. 30KpeMa, TPUPOTHO-KIIMATHYHI YMOBU YKpaiHU HaWOUIbII COPUATINBI JJI BUPOIIYBaHHS
caMe apoMaTHYHOTO XMEJ0, SKHH € OOOB'SI3KOBUM KOMITOHEHTOM JUISi BHUTOTOBIICHHS
BHUCOKOSIKICHOTO IuBa. Baromy poib Binirpae i te, 1o B YKpaiHi JOCTaTHHO PO3BUHYTI MMBOBApHA
Ta (hapMalleBTUYHI Taly3l, sIKl € HAHOUIBIIMMU CIIOKUBAYaMHU MPOIYKI[IT XMEJIEBUPOOHUIITBA.

Okpim TOro, B YKpaiHi, BIJIMOBIHO IO CBITOBUX TEHJIEHIIIM, PO3MOYAINA JOCTIIKEHHS
XapaKTepHUX OCOOJIMBOCTEH TEXHOJIOTIYHOTO MPOLEeCy BUPOOHHUIITBA OPraHIuHOTO XMeto. B cBiTi B
YMOBaxX ChOTOJACHHS IUIAHTAIlll OPTaHIYHOTO XMENI0 TOKHA M0 3aiMaloTh HEBEIMKY IUIOILY —
6mu3bko 1% BiA ycix HacamxkeHb. [Ipore, Bce Oiblle KpaiH po3IJIsJae MOXKIUBICTh OTPUMAaHHS
€KOJIOTIYHO YMCTOT CHPOBUHU JIJIsl BAPOOHMIITBA TTHBA.

[Ile nanpukinmi 90-x poKiB MHUHYJOTO CTOpPIYYSl HOBO3EJAHJACHKI BUEHI 3alpOIIOHYBAJIU
HOBITHIO TEXHOJIOTiI0 BHPOIIYBaHHsS oOpraHiuHoro xmento. 3 modarky 2000-x xmine 3 Hosoi
3enannii Ta Kutaro 3akynoBytots nuBoBapHi CHIA 15 BUpoOHUIITBA came OpraHiyHoro nuBa. Tak
SK TOMHWT Ha JaHy HPOAYKIII0 B CBITI 3pOCTa€, aMEPUKAHCHKI BUPOOHMKH XMENIO 3aiHsIINCS
BHUPOIIYBAHHIM KYIbTYpU 32 OPraHIYHUMH TEXHOJOTisIMU. 30KpeMa, B IITaTi BamuHTITOH, A€ B
HalOUTbIMX 00cATrax BUPOONSETHCA XMiJb B I KpaiHi — IUIOIIA OPTaHIYHUX HACAJKEHb JaHOi
KyJnbTypH 3pocia 3 1,6 10 26 ra 3 2004 o 2010 pik i TOCTYIOBO 3pocTajia i y HaCTYIHI POKH.

Kanana, sika kynmyBaina opraniunuid xminb B Hoiit 3emannii Ta HimequnHi, IBUAKO Biauyna
NpUBAOJIMBICTh LBOTO PUHKY M TOMY IHoYajia BUPOLIYBAaTH II0 CUPOBUHY B MalluX (hepMepchbKux
rocnofapcTBax. Ilpudyomy He mnume ans cBoix motped, a i ans punky CIIA. B mporeci
3aCTOCYBaHHS OPraHIYHUX TEXHOJIOTIA BHPOIIYBAHHS XMEII0 BUPOOHHMKH 3ITKHYIUCS 31 3HAUHUM
NaJIHHAM ypOXKaWHOCTI, IPOTe e (PaKTOp KOMIEHCYBABCS BUCOKHM IOIHMTOM 1 OUTBII BHCOKOIO
I[IHOIO Ha OPTraHIYHUA XMLJTb.

B Vkpaini BupollyBaHHS OPraHidHOTO XMEIIO CYMPOBOKYETHCS HU3KOI MPABOBUX 1
(hiHaHCOBO-eKOHOMIYHUX TpoOsieM. [lepemycim, 11e BiICYTHICTh (pepMEpPCHKUX TOCMOAAPCTB, SKi O
MOTJIM KOMIIJIEKCHO 3aiiMaTHCsi BUPOOHUITBOM OpraHiuHoi mponykiii. CKJIagHUM € 3aBJaHHS
O10JIOTIYHOTO 3aXHCTy XMEJI0, HaJeKHOI KOMIIGHcalli OpraHiyHoi pedoBUHU (Aedinut
«OPTaHIYHOTO TIEPETHOIO»), a30Ty, ¢dochopy Ta Kajilo MPUPOTHOTO IMOXO/KeHHsA. Kpim Toro,
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OJIHIEIO 3 OCHOBHUX MP0OJieM B YKpaiHi € BIICYTHICTh TEXHOJIOT1i BUPOIITYBAaHHSI XMEJII0, 110 Oyna 0
aJlanToOBaHa JI0 MICHEBUX IPYHTOBO-KIIMATUYHUX YMOB.

JlocmiKeHHsT CBITOBHX TPEHAIB y BUPOOHHIITBI XMEIIO B YMOBAaX ChOTOJCHHS JIO3BOJIUIIO
cOpMyIIIOBaTH HACTYIHI BUCHOBKH:

1) icHye 3Ha4YHMK TmoTeHIan kpadrtoporo pyxy B CHIA Ta 3a ix Mexamu, B
HalOMKIOMy Maii0yTHROMY MOXJIMBHM € TPHPICT JAHOTO CETMEHTY 3a paxyHOK KpaiH
€Bpocoro3y;

2) Hapasi PO3BUBAETHCS OPEHIMHTOBA TA TEXHOJIOTIYHA MOJITUKA TPAaHCHALIOHAIHHHUX
IIMBOBAPHUX KOMIIaHIM, sKa 3yMOBIIIO€ OOpOTHOY 3a NPUXWIBHICTH CIIOKHMBadiB 3a PaxyHOK
yIOCKOHAJIEHHS] CMaKy MUBA;

3) ICHye TEHJCHIISI 10 TIEPeXOoy PUHKIB, SKi PO3BUBAIOTHCS, Hacammepea B A3sii, 10
poO3psay NpeMiajibHUX; MO3UTHBHA YK HEraTHBHA JMHAMIKa 3a3HAa4eHOI TEeHJEHLIi Oyze 3aiexaTu
BiJl 3pDOCTaHHS €KOHOMIK 1 Bar'Wl CEPEHBOT0 KJIACy B CIIOKHBAHHI MPOAYKTIB ITMBOBAPIHHS.

Pa3zoM i3 TUM, y KOHTEKCTI CBITOBUX TPEH[IB Y BUPOOHHUIITBI XMEIIO B YMOBaX ChOTOJICHHS,
MOXXHa BUAUMTH (GakTopH, 1m0 (OPMYIOTh MOTEHIiAN YKPaiHCHKOTO XMEJIEeBUPOOHHUIITBA:
pi3HOMaHITHICTE copTiB. B VYkpaini 3apeectpoBaHo monaa 30 pi3HOBHIIB XMENIO 3 DPi3HUMHU
SKOCTSIMH — BiJl IPOJYKIIi1 3 TIPYMHKOIO 1 0 apOMATUYHHUX COPTIB, € MOYJIMBICTh BUPOIIYBATH iX Yy
MPOMHCIOBHX MacmTabax; KIiMaTWu4Hi OCOOMMBOCTI YKpaiHM Taki, IO JO3BOJSIFOTH HaBiTh Ha
30BCIM OiTHHUX MIIIaHUX I'PYHTAX OTPUMYBATH BPOXKail XMEII0 00CATOM JI0 IBOX TOHH i3 TeKTapa 3a
YMOBH HAJIEKHOTO JOTVISAAY 32 TUIAHTALIEI0; MOsiBa HOBUX CYYaCHUX TEXHOJOTIH BHPOIIYyBaHHS
XMETTIO.

BUPOIIYBAHHSI XMEJIIO B CBITI TA OCHOBHI MOI'O TEHAEHIIIT

HaykoBwuii kepiBHUK: K. C.-T. HayK, 1oueHT C. O. Tperbskoa
Cryaent 11-a rpynu Jlyaryn C. C., dakynbTeT arpoHOMii

3araqoM, BHUPOOHHMITBO XMeEII0 B YKpaiHi Moxe OyTH J0BOJI MEPCHEKTHUBHUM 1
peHTabenbHUM O13HecoM. [IpoTe mokazHUK peHTa0eNbHOCTI OCTAaHHIMU POKAMHU IEMOHCTPYE 3HAYH1
KoJmBaHHs. Tak CKIJIajmocs, 110 Ha PUHKY BITUM3HSHI XMEJSIpl 3MYIIEH] MPOIaBaTH MPOIYKIIIIO 32
CIIOPOBHUMH 1I1HAMH, SIK1 B [I€BHI POKH € HAATO HU3bKHUMHU.

[TuBoBapcTBO HMHI 3aliMae MPOBIAHE MICLE B CBITI Cepell HAMPSIMKIB HiANPUEMHHUIIBKOT
nisuibHOCTI. Hum 3aiimatothest monan 160 kpain cBity. B m’stipky HailOuIbmmx BUPOOHUKIB MHUBA
BxoasaTh CIIIA, Kurait, Himeuurnna ta bpaszumis.

Y cydacHoMy CBITI BCe OUIBII pI3HOMAHITHUM CTa€ IMHBO, B 3B’S3Ky 3 UUM
TpaHCHAILIIOHATbHUM  KOMIAHIsIM  JOBOAWTbCA  NpUHMaTH  HOBI  MpaBWiia TIpu  Ta
MEPEOPIEHTOBYBATUCA HA MOJIOJI PUHKH, IO IIBHIKO PO3BHUBAIOTHCA. Takl TEHIEHIl CHOYaTKY
MIPU3BEIN 10 3pOCTaHHA IMOMUTY Ha Pi3HI COPTU XMEI0 — apOMATHUYHI Ta TIpKi, a MOTOMY — JI0
PO3LIUPEHHS MOCIBHUX IUIOL] MiJ JaHOI KyJIbTyporo B cBiTi. IIpoTe, B ocTaHHI POKH CTPIMKUI
PO3BUTOK XMENEBUPOOHUITBA TOYaB CTPUMYBATHCS HOBHUM TPEHIOM MIOJ0 CKOPOYEHHS
CMOXMBAHHS AJIKOTOJII0O B PO3BUHYTHX KpaiHax cCBITy. Y 3B’S3Ky 3 MM Ha OKPEMHUX PHHKaXx,
30KpeMa aMEepUKaHCHKOMY B)KE€ BUHUKIIHU JISIKI TPOOIEMH.

Tak, ekcrepTy 3a3HayaroTh, 110 CIIOKWBAaHHS MMMBA, OCHOBOIO BUPOOHMIITBA SKOTO € XMiJIb,
Ha punkax CIHIA, Kurato, bpaszunii, Pocii, SInownii Ta kpain €Bpocoro3y Bxke a0csrio miky. B rakiii
cutyanii MIDKHapOIHI KOMIIaHii BUPOOHMKM IHMBAa KOMIIEHCYIOTh OOCATH MpOAaX, SKi BOHH
BTPaYyarOTh B PO3BUHYTHX KpaiHax, 3a paXyHOK €KCIaHCIi Ha pUHKH, 1110 PO3BHBaIOTHCs. Lle, B CBOIO
4epry, TATHE 3a CO00I0 «I00IuHMM eekTy», KU MosIrae B CTaHIApTU3AIl Ta CHPOILEHHI CMaKy
nuBa. I[lopsx 13 CcydacHUMH TEXHOJOTISIMM E€KOHOMHOTO BHMPOOHMIITBA, KPYIHI KOMIAHIT

39



BUKOPUCTOBYIOTb BCE MEHIIE TPAJULIMHUX, ajle JOPOTrMX KOMIIOHEHTIB Uil IHBAa — COJIONY M
XMEJIIO.

[lepenomunii moment wmaB wicue B 2007 pomi. Toxmi uyepe3 moranuii ypoxkain
CUIBCHKOTOCTIOAAPCHKUX KYJIBTYP CTPIMKO MOYAIA POCTH I[IHH HA SYMiHb, IKUI BUKOPUCTOBYETHCS
JUIs. BUPOOHMIITBA COJOAY 1 HA XMijb. BUHUK NediluT CHpOBUHH ISl MMBOBApPiHHS, IO 3MYCHIIO
BUPOOHMKIB ONTHMI3YBaTH ii BUTPATH PI3HOMAaHITHUM HUIsAXaMu. HaiOimpmioro ycmixy B IIbOMY
JOCSTIN TpaHCHAIlOHANBHI KoMmmaHii. Xod4a ClIbCHKOTOCIIONAPChKI BHUPOOHMKHM He3abapom
TKBIAYBaIH OeIIUT 1 MIHA 3HU3WINCS, CTIOKUBAHHS TTUBOBAPHOTO SIYMEHIO Ta XMEJIO B CBITI HE
MOBEPHYJIOCS Ha MornepeHiil piBeHb. CBOIO poIib Bifirpaia B IibOMY IUTaHI i MOAa, 10 BUHUKJIIA, HA
CTIIOYKMBAHHS JIETKOTO TIHBA, sike cTajo nomyisipauM y CIIA Ta €Bpori.

[TocTymoBO B CBITI 1M0YaB yIOBUIBHIOBATUCS MPOLIEC KOHCOIIAIiT pUHKY MTMBA, CIIO’KMBAYi B
pi3HHUX KpaiHax MoYalu TNEepeopiEHTOBYBATUCSA Ha JIOKAJIbHI MapKd MHB3aBOAIB 1 KpadToBe
BUPOOHUITBO MuBa. i qiSIbHOCTI OCTaHHIX XapaKTEPHUM € TIOPIBHSHO OLIbIIN BUTPATH CONOAY i
XMEJII0, B 3B’SI3Ky 3 UMM iXHIM PO3BUTOK J03BOJIUB CTAOLII3yBaTH CHUTYallll0 Ha PUHKY XMEIIO.
Crnouatky BiAOyJOCS TOXBaBJIEHHS IONMTY, MOTOMY IIOYana 3pOCTaTH JWHAMIKa IMPOINMO3MLI{
xmemto. Lle crano MOXIMBUM 3aBISKU 30UIBLISHHIO IUIOLI IiJl XMEJNEM 1 BIPOBAKEHHSAM HOBHX
COPTIB.

ITpoTe yac mokasas, 1110 3pOCTaHHs MPOJaK AIbTEPHATUBHUX MAPOK IKMBA HA OCHOBI XMEJIIO,
TeX BUSABWIOCS oOMexeHMM. HMHI BHpOIIYBaHHSM XMEJIO B CBITI 3aiiMaroTbes moHaa 30 KkpaiH.
JIOCUTb YITKO BU3HAUMWIIUCA TPATULIMHI 30HU BUPOILYBAHHS XMEIIO, 10 € MPAKTUYHO HA KO)KHOMY
KoHTHHEHTi. Hapa3i cBiTOBe BUpOOHHUIITBO XMEIIO — JaBHO copMoBaHa cdepa OizHecy. Llenrpamu
BUPOOHMIITBA XMEIIO B cydacHOMY CBiTi € €Bpocoro3 1 CIIIA. biauspko ¥ €Bponeiicbkoro XxMento
BUPOOJISIETbCSL HA JIOCUTh OOMEKEHUX TEPUTOpIsSX, a caMe — B JOJMHI XauiepTay Ha MiBHOYI
bagapii B Himeuunni ta micti XKareup B Uexii. ¥ CIIA cxoxa cutyartisi — 3/4 Bij BaJloBOTO 300py
XMEJIIo MpHnajaae Ha JoauHy fkima. bByB yac, KoM TpeTiM LIEHTPOM BUPOOHHUIITBA XMENIO B CBITI
MaB Hamipu ctatu Kwurail, mpoTe HUHI 4YacTKa i€l KpaiHM y CBITOBOMY XMEJIEBUPOOHHIITBI
HeBenuka. CBiTOBa IUIOIIA TMiJi XMEJIEM HHHI CTaHOBUTH OnM3bKO 63 THC. Ta, a cepeaHs
BpokalHicTh — 14 1/ra.

Himernpka nonmua Xasuiepray BBaKAa€TbCsl HAWOUTHIIMM He(dparMeHTOBAaHUM PET1I0HOM
BHUPOILLYBaHHS XMEJIO B CBITI. XapaKTE€pHUMHU PUCAMU ChOT'OJIEHHS HIMELKOT'O XMEJIEBUPOOHUIITBA
€ TIOCTYIIOBE HapOIIyBaHHS TUIOII ITiJl XMeJIeM sIK BiIMOBib HA 3pOCTaHHS MOMUTY Ha HhOrO. L{uKi
3poctaHHs po3noyascs B 2013 porii 1 3 TOro 4acy npoa0BKYy€eThCS JOBOJII PIBHOMIPHO.

YechKuil XMillh — IIe, MEpeBaXHO, apoMaTuuHuii copt Zatecky polorany Eervetiak. Horo
yactka nepesuinye 80% BiJ 3aranbHOro o0cAry Bpokaio xmenmto B Yexii, mo 0OyMOBJIEHO
ICTOPUYHMM PO3BUTKOM XMEJIEBMpPOOHHMITBA B JaHiil kpaini. Tak, mo 1996 p. B Uexii nepxaa
3aKOHOJAaBYO OOMEXyBajla KyJIbTHBYBAaHHS IHIIMX COPTIB. XapakTepHUM [UIi YEeChKOTO
XMeJIeBUPOOHUITBA € 3aBepiieHHs B 2013 poii TpUBAIOro IUKIY CKOPOUYEHHS IUIOLI Mif JaHOO
KYJIBTYpOIO 1 TIOYAaTOK 3pOCTaHHS 3 CepelHbolo IMBHUAKICTIO 3,6% Ha pik. Huni Yexis mocinae
nepuie Micie B €Bpomi 3a MOCIBHUMHU IUIOIAMHM XMEJNI0 Ta MAa€ CEpeaHI0 HOro BpOXKaiHICTh
CTaHOBHTH 12 11/Ta.

Jns Toro, mo0 BHPOCTUTH iJeajbHUI 3a BCiMa MapaMeTpaMH XMilb, MOTPiOHO Oararo
COHIIS, BoaW i mpocrtopy. [lepenmiueHi ymMoBHM B MOBHIM Mipi MpUCYTHI B nonuHi SIkima, mTat
Bamunarron, CIHA. Ile 00ymMoBIio€e Te, MO el PETiOH JTaBHO BKE € aMEPUKAHCHKUM 1 CBITOBUM
aigepoM 13 BupoOHHUNTBa XMeno. [linTBepmxeHHsM 4oro € i uuppu — 77% aMepuKaHCHKOTO Ta
42% cBITOBOTO 00CSTY XMEJI0 BUPOOIISIETHCSA B aMEepUKAHChKIN AOIHHI SKiMa.

e 3 cepenuam XX CTOMITTS XMUIb 3 JOJUHU SIKiMa €KCIIOPTYBAJIW MO BCHOMY CBITI Ta Ha
HOro OCHOBI MpalfoBajga OUTBIIICTE KPYyMHUX OpoBapeHb. KpiMm TOrO, A 1HIIOTO HE MEHII
BIJIOMOTO B CBITI XxMeJeBoro periony B Himeuuwnni 2016 pik OyB BKpail HEBIAIMM B 3B’SI3KYy 3
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MMOTaHUMU TIOTOJHMM YMOBaMHU. B To# Yac sik y moyimHi SlkimMa B TOW pik, HAaBIaKH, XMiJIb BPOJIUB
npeuynoBo. IlepeBaroro amepukaHChKUX (epmepiB € ¥ Te, IO BOHM MOXYTh HAAIIBUAKO
pearyBatu Ha 3MiHU B TIOITUTI HA PUHKY.

Lle MOXJIMBO 3aBJASKH TOMY, IO CAJKAIOUM HOBUI COPT XMEJIO HAaBECHI, BOHU OTPUMYIOTh
MOBHOIIIHHUN BpO’Kail BK€ BOCECHH. BapTo BIAMITHTH, 110 BUPOIIYBAaHHS XMEJIO B aMEPUKAHCHKIN
nonuHi SkiMa — 11e poArHHMN Oi13HEC, KU MepelaeThCcs 3 MOKOIIHHS B MOKOMiHHA. HaiiBigomimri
MicreBi poauHH XuUBYTh TaM 1o 120-140 pokiB. Okpemi 3 HUX MarOTh BIacHi KpadToBi OpoBapHi
Oe3mocepeIHbO B AOJIMHI i BiZIOMI BOHM, HAcaMIepe], TUM, 110 BapsATh yHIKaJbHE MMHBO 31 CBIXKOTO,
HeCyIIeHoro xmemnto. Takuii Hamiid MOYKHA 3BApUTH JIMIIE MPOTATOM 24 TOAMH 0e3MO0CepeaHbO MiCst
300py XMeJI0, TOMY HOTO BHITYCKAarOTh JIMILIE pa3 Ha PiK, B CEPIHi-BEPECHI.

KoHuenTpariss BUpOOHUIITBA XMEII0 B IEBHUX PETiOHAX OOYMOBIIOETHCS THUM, L0 JJIS
rapHOI'0 BPOXAK0 XMEINIO JIITO MOBMHHO OyTH JOCTaTHbO BOJIOTHM. Binrak, XMeneBHMPOOHHIITBO
Jy’Ke 3aJIeXKUTh BiJl MOTOJHUX YMOB. Tak, JIoKaji3alis BUpPOUIyBaHHA XMento B HiMeuunHi poOuTh
Horo BUPOOHUIITBO B JaHii KpaiHi Ayke 3aJeKHUM BiJ MOTOJHUX KOJWBaHb HA miBHOY1 baapii.
OxpiM TOro, SIK y OKpeMHX KOMIaHii, Tak i B HiIoMy 3a reorpadi€io BUPOLIYBAHHS Ma€ MicCIe
crieniaiizalis 3a Tunamu i copramu xmento. Hanpukian, GM3bKO MOJIOBUHU MOCAJIOK XMEJIO B
€Bpomi — 1e TipKi COPTU XMENIo, 1HIIa MOJOBHHA — apoOMaTH4HI COpPTH. [ aMepHKaHCHKOTO
XMEJIEBUPOOHUIITBA, IIOJOBUHA MPOJYKLII $KOro CHPSMOBYETbCA Ha MpoJak KpapToBUM
IIMBOBApaM, XapakTEPHUM € BUINA YaCTKa apOMaTHYHUX COpTiB — nmpubimsno 80% Bij 3araibHOT
IUIOLL ITiJT XMEJIEM.

CKOpoYeHHsl MOCIBHMX IUIOII XMENI0 B KpaiHaXx KoaumHboro PaasHcekoro Corosy
CIPUYMHUIIO 3MEHILIEHHS 00CATIB XMEJIENPOAYKIIii, a OTXKe, i TOCTAaBOK XMEJII0 Ha CBITOBUI PUHOK.
Januii ¢akt cTaB CBOEPIAHUM CTUMYJIOM 10 30UIBIIEHHS IUIONI TiJ JaHOK KYJIbTYpOrO 1
HapollyBaHHA ii BUpOOHUITBA B KpaiHaX AQpuku, IpuYOMy 1 B THUX, SIKI paHillleé HE BUPOLIYBAJIU
xMmunb (Hampukian, Ediomis). BignoBigHO, MoOXKHa TOBOPUTH MNP0 KapAMHAIbHI 3MIHM B
MIepepo3M0/I1JIi CBITOBOIO BUPOOHUIITBA XMEIIO

ExcniepTy 3a3HavaroTh, IO JJIi BUPOOHHWIITBA XMENIO XapaKTepHUM € W CyTTeBa
iHepuiiHicTh. lle moB’d3aHO 3 TUM, LI0 XMUIb € 0araTOPIYHOIO POCIMHOIO, BUPOILYBAaHHS SKOI
noTpedye 3HAUHUX IHBECTULIN 1 MOBHOLIHHUN BpOXKail SKOi MOXHa OYIKYBAaTH TUIbKM Ha TPETii
pik. Tum He MeHIe, micisd mepioay cnaay y xmeneBupoOHuuTBI B 2013 poui mouaBcsi mepiof
3poctanHs. CBiTOBI oI T xmeneM B 2017 p. nenio 301IbIIHAIUCS.

XMiJIb, 3aBASIKM BUCOKIM BapTOCTI ¥ JIETKOCTI TPAaHCHIOPTYBAHHS, BXKE JaBHO € INI00ATbHUM
TOBApOM, SIKMH 4YacTO peali3yeThCsl Ha 3HAYHMX BIACTaHAX BiJ Micug BUpoOHMITBA. Illopiunuii
CBITOBHI 00CAT TOPTiBIIi XMeJIEeM KOJUBAEThCSA B Mexkax 34-48 mMiH TOHH, 1m0 ckianae 20-28% Bif
o0csry cBiTOBOTO Bpoxato. O0car cBITOBOT TOPTiBIII XMeJIeM MOPIBHSIHO HEBEJIUKUN B 3B SI3KY 3
THM, IO KpaiHu 3 HAaUOIMbIIUMH 00CATaMH BUPOOHHIITBA XMEIIO OJHOYACHO € i HAaWOIIbIIUMHU
BUpOOHMKaMH TuBa. Jlo TOro ’k, yacTUHAa XMEJIO HJe Ha mepepoOKy B EKCTPAaKTH YU Ha
3a/10BOJICHHS MOTpeO MUBOBAPHOI'0 BUPOOHMIITBA.

3aranoM, JWHaMiKa CBITOBOI TOPTiBIi XMEJEM CIIBMaJae 3 KOJUBAHHSIMHU BHUPOOHUIITBA
XMEJIETPOYKTIB, SKI CHPUYMHSIOTHCS C(HOPMOBAHUMH paHillle 3aracaMd  CIIOKHUBAviB 1
BUPOOHMKIB. Mae MicIie HaCTyIHa 3aKOHOMIPHICTh — KOJIU MICJIs MIOIaHOTO BPO’KAIO LIHU POCTYTh,
a 00CsSTu TOPriBIi, BIANOBIIHO, 3HUKYIOThCS, MMBOBAapU BUKOPUCTOBYIOTh HAaKONMHMYEHI 3amacy 4H
CKOpOouyloTh BUTpaTH xmemto. Lle Bimmiuanocs B cBiti B 2003-2006 i B 2010-2013 pp. Iliky
PO3BHUTKY TOPTiBIIsI XMeJeM focsrana B 2008 ta 2016 pp.

[TocTiini KoIMBaHHS OOCSTIB BHPOOHHUIITBA XMEJIO, IO MAIOTh MICIE, CIPUYUHSIOTH
yKJIagaHHs ¢’ F0YepCHUX KOHTPAKTIB Ha XMUIb, TPUYOMY HaBiTh Ha 5-10 pokiB. Hanpuxnan, y 2017
poui 6inbiie 90% Bposkaro Oynu mpojaHi Ha Tpu poku Brepen. Taxi kpainu sk Himeuunna, CIIA
ta Yexis BOJOMIIOTh HAMOINBIIO YaCTKOK MomepeaHix koHTpakTiB (Ha piBai 90-100%).
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BinmoBinHo, iXHI BUPOOHUKM XMEJIIO BIIEBHEHI B peaizallii CBO€l MPOMyKI(ii 3a BUTIIHUMH JIJIs
HUX [iHAMU. 3arajoM, WPOMO3MWIil IHO3EMHHX TOCTAYaJIbHUKIB BIJIMIHHI 3a IIHPOKUM
ACOPTUMEHTOM, CTa0IIBbHICTIO MOCTABOK 1 COPTOBHM DPi3HOMAHITTSIM.

JlocuTh TIPOCTOIO € CTPYKTypa €KCHOPTY XMENI0 B po3pi3i MpoBigHUX KpaiH. Haiibinbiia
MUTOMA Bara B CTPYKTYpi €KCIOPTY XMeJI0 B CBITI mpumajgae Ha HiMeuuuHy, n’sita yacTuHa — Ha
CIIA, B mopiBHAHO HEBENUKUX oOcsrax XMiib excroprye Yexis, BemukoOpuranis ta CioBeHis.
Cepen IMIOpTEepiB XMENIO JIJEPIB BHOKPEMHUTH JOCHTHh CKJIAJHO, IPOTE EKCIepTaMu Ta
aHaJmiTHKaMu c(OpMOBaHA Tpymna KpaiH, sika IMOCTIHHO 3HAXOAUThCA B mepniid necarui. Tak, He
JUBJISIYACh HA HASBHICTh BJIACHOT CHPOBHMHHU, SIK TMPABWIO, 3aBXKAW HAMOLIBIIMMH MOKYIISIMU
imnoptHoro xmenmto € Himeuunna ta CIIA. Lle mOsSICHIOETBCS HAsIBHICTIO 3HAYHOTO Pi3HOMAHITTA
MMBa B JAaHWX KpaiHaX, BEJIMKUMHU OOCSTaMU CIOKHMBAaHHS XMEI0, a TAaKOX CHEIliali3aIliero
Himeuunnn Ha ripkux coprax xmemto, a CIIIA — Ha apomarnuynmx. lls puca xapaktepHa i mjs
BenukoOpuTaHii.

OxpiMm Himeuunnu, CIHIA ta BenukoOputanii, 10 mepmioi AECATKH MOKYIIIB XMEII0
BXOJISITh KpaiHW, B SKHX OOCSTM BUPOOHUIITBA INMHBa 3HAYHI, a MICIEBE XMEJICBUPOOHHIITBO
po3BuHyTe HepoctaTHbo. lle Taki kpainm sk Pocisg, Itamis, Kuraii 1 Snonis. 3a mporaozamu,
HMOBIPHO 3 4YacOM JI0 YKciia HaWOUIBIINX MOKYTIIIB XMEII0 BBiayTh B eTHam 1 [His.

IHOXOPKEHHSA 1 ITIEPLUI 3I'AIKHA ITPO ITPAHO-APOMATHUYHI KYJIBTYPU

HaykoBwuii kepiBHUK: K. C.-T. HayK, 1oueHT C. O. Tperbskoa
Crynenrt 11-a rpynu Canatss A. O., pakynbTeT arpoHoMmil

JltoguHa moyana BUKOPUCTOBYBATH IMPSHO-APOMATUYHI POCIMHU B DKy paHille, HDK CUIb,
X04a 3HAaWIUIM CBOE 3aCTOCYBAaHHS B peNiridHUX oOpsgax i1 MeAuUuHI. Y JaBHUHY IMpPSHO-
apoMaTH4YHI POCIMHU BUKOPUCTOBYBAJIU Ui 30€piraHHs MPOAYKTIB B TEIUIOMY KJIIMaTi, OCKUIbKH
BOHM MarOTh OAKTEPUIM/IHI BIACTHBOCTI.

[Tepuri 3ranku € B pkepenax AaBHIX unusimizauid Cxony, B Kurai, Inaii, €runti — 61u3bKo
3000 pokiB go Hamoi epu. Tak, kopuuto BukopuctoByBaaun B Kutai B 2700 poui mo H. e. B
AHTUYHUH Mep1oJl NPSHOIIl HIMPOKO BUKOPUCTOBYBAIM I'pekH 1 puMisiHU. [loctayanbHukamu Oyinu
Innis, Leinon, IliBgenna Asis, Mama Asis, Cepeaniit Cxin, Adpuka i CepeazemHomop’s. Y
panaboMy CepenHbOBIUYl TOPTIBJIS MPSHOIIAMM 3racia, akTUBHO 3pocya jumie B VII cromiTti.
I'onoBHUM 1IeHTpOM TOPriBiAi cTaB KOHCTaHTHHOIOMB, KYAU HPSHOIII 3BO3MIM apaOChKi KyMIi 1
yepes Bi3aHTINChKI PUHKH MPOIABAIH 1X €BPONENCHKUM TOPTOBIISIM.

Ha >xanp, npsiHO-apoMaTHYHI POCIMHHU Ta iX 3aCTOCYBAaHHS B Cy4YaCHOMY CBITI TaK0XX Mallo
Biome. [Iporsrom GaraTboX THUCSYONITH BOHU BIPHO CIIyKaThb JIOAMHI. He TUIbKM MOKpaliyroTh
Hairy DKy, ajie i mociaroTh TiJIHe Miclie B apceHall JIIKyBaIbHUX 3ac00iB. OHAK, 11100 MpaBUIILHO,
31 3HAHHSM CIPAaBH Ta KOPUCTIO BXKUBATH IPSIHO-apOMAaTH4YHI POCIMHH, MOTPIOHO 100pe 3HATH iX
CYTHICTb 1 BIIaCTHUBOCTI.

Jlesiki o3HaKu, 10 BIAPI3HSAIOTH MPSHOIII Bl MPUIIPAB 1 apOMaTUUYHUX PEUYOBUH: MO-TIEpIIE,
MPSIHO-apOMAaTHYHI POCIMHHM HE 3aCTOCOBYIOTH Yy 3HAUHUX KUIBKOCTSX, SIK MPUIIPaBH, 1 BOHU HE
MOXYTh CIY)KHTH CaMOCTIHHMMH CTpaBaMH; NPSHO-apOMATH4YHI POCIWMHH B)XHBAIOTH JIHINE SIK
n00aBKH, HEOOXIHI Ui 10/1aBaHHS TKi MEBHOTO aKUEHTY (1HO1 BUpIIIaabHOro). Lis ocobmuBicTh
pPOCIIMH 00YMOBITIOE TXHE MicCIle B KyJIiHapii Ha BIAMIHY BiJl IPUIPAB 1 apOMaTU3aTOPIB, iX MOXKHA
3aCTOCOBYBATH JIMILIE B MPOLIECI MPUTOTYBAHHA X1 1 y BKpail MaJiX J03aX.

Kpim TOro, mpsiHO-apOMaTH4HI POCIMHM MAalTh 3JaTHICTh TPHUTHIYYBAaTH OakTepii,
TOJIOBHUM YMHOM OaKTepii THUTTS, 1 TUM CaMHUM CIpPHUATH OUIBII TPUBAIOMY 30€peKEHHIO ixki
(xoHcepnarrii). Takok MarOTh 37aTHICTH OYMINATH OPraHi3M BiJ IUIAKIB, WOTO MEXaHIYHHX 1
610J10T1YHHX 3a0pYyIHEHb, CIYKUTH KaTali3aTopoM y psai GpepMeHTaTUBHUX IMpoleciB. BixuBaHH
MPSTHO-apOMAaTUYHUX POCIMH pa3oM 13 DKew gie Ha (i3ionoriyHUN 1 MCUXOJOTIYHUN HACTpid
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HaIIOTO OPTaHi3My, CIIpHUs€ OUTbIT MOBHOLIIHHOMY 3aCBOEHHIO 1K1, CTUMYJIIO€ OYMCHI, OOMIHHI U
3axHCHI (QYHKIIT OpraHizmy.

[IpstHOIIII MOYKHA MTOAUTATH HA JIB1 BEJIUKI TPYMH: KJIacH4Hi (200 €K30THYHI) Ta MICIIEBI.

Knacuuni (a00 eK30TUYHI) MPSHOII — [1€ IPSHOIIT, SIKI 3aCTOCOBYIOTh 13 TNIMOOKO1 TaBHUHH,
BOHU OTPHUMAJIM BCECBITHE MOIIMPEHHS 1 CTalu KIACHYHUMH [UIsl TEpPeBaKHOI OLIbIIOCTI
HAI[IOHAIBHUX KYXOHb, SIK 3aXi/IHUX, TaK 1 CXiTHUX. 32 XapaKTepOM 3aCTOCOBAaHMX YaCTUH MPSHOII
BKpail pi3HOMaHiTHI. L[ O3Haka Mae y AaHOMY BMIIAJKy YUCTO 30BHIIIHE 3HAYEHHS, OCKUIbKH
rOJIOBHA WLIHHICTh iX — MakCUMyM apoMaTy, HEe3aJeXHO BiJ TOro, B SKii YaCTHHI POCIHUHH
MICTUTbCA. bBuIbII XapakTepHOIO O03HAKOIH [Uld KJIACHYHMX MPSHOIIB € Te, L0 BCIX iX
BUKOPUCTOBYIOTH Y KyJIiHapii B momepenrHbo oopobiieHoMy i 000B’sI3KOBO B cyxoMy BHUIIsii. Lle
3HAYHOK MIpOK0 OOYMOBIIIOE€ BCECBITHE MOIIMPEHHS TAaKHX NPSHOIIIB, 00 B CyXOMYy BHIJISII
ApPOMATUYHICTH 1X MiJBUILYETHCS 1 CATa€ MAKCUMYMY, @ BOHU HIISTAI0Th TPUBAIOMY 30€pIraHHIO i
TPaHCIOPTYBAHHIO Ha JaJieKi BiJICTaHi.

Micueei npanowyi — 1ie TPSHONII, OUIBIIICTH SKUX MAaOTh ICTOPUYHO W reorpadidHo
HabaraTo MEHIIMI Jianma30H 3aCTOCYBaHHS a00 BXKMBaHI BUKIIOYHO HAa Miclli i HE BUTPUMYIOTH
JambHIX mepeBe3eHb. [ MicleBUX XapaKTepHE 3aCTOCYBAHHS B OCHOBHOMY Y CBIKOMY BHIJISI.
[Iprdomy BIAMIHHOCTI B XapaKTepi CIOXHBAHOI YaCTUHU MalOTh OUIBILI ICTOTHE 3HAYEHHS, TOMY
10 BIUIMBAIOTh HAa TPUBANICTh 30epiraHHs, 1 TPaHCHOPTYBaHHS, a THM CaMHUM 1 Ha CTYIiHb
MOIIMPEHOCTI B KyTiHApHOMY BUPOOHUITBI. ToX MICIeBI IPSHOII MOAUIAIOTh HA MPSHI OBOYl Ta
TIPSHI TPaBH.

[IpstHi OBOYI TOIIMpEHI Habarato Immpiie reorpadiyHo, Maibke IMOBCIOJAHO, 3HAXOMSAThH
OUTBII IMMPOKE 3aCTOCYBAHHS B KyJiHapii, HiX mpstHi TpaBu. [IpsiHi 0BOYI Hale)XaTh BHKIIIOYHO 10
KyJIbTYPHHX POCJIHH. IX y CBOIO 4epry MOJiIAIOTH HA KOPEHEIUIONH Ta Oy muHu. [IpudoMy B THX i
IHIIIMX OCHOBHI BUKOPUCTOBYBaHI YaCTHMHM — IIJI3EMHI, X04a 1 B JIEIKUX BUIAJKaX 3aCTOCOBYIOTb
HaJ3EMHI.

VY nOpsHUX TpaB BUKOPHUCTOBYIOTh BHMKJIIOYHO HAJ3€MHY YacTHHY, 3a3BHU4ail 11 BEpPXHIO
TPETUHY — JUCTA 3 KBiTaMU. [IpsiHI TpaBU MOXKYTh OYTH KYJIbTUBOBaHUMHU 1 TuKopocaumu. CanoBi
TPaBH 3aCTOCOBYIOTH TOJIOBHIUM YHHOM Y CBI)KOMY BHIJISIIII, TMKOPOCI CYIIaTh IPO 3aIiac.

CamocTiiiHy Tpyny NpsIHOIIIB CTAaHOBJATH Tak 3BaHI KOMOiHOBaHi, ab0 CKJIaJHI MPSHOLI
(npsiHi cymimni). [le pi3Hi KOMOIHAIl NPSAHOILIIB PI3HUX BUIIB, a TaKOX INTYy4HI a00 CHUHTETHUYHI
IPSIHOIL, SIK1 HE € HaTypaJIbHUMH IPOAYKTaMH.

[Ipsini TpaBu Ha BIAMIHY BiJ MPSHUX OBOYIB 3/1€0LIBIIIOT0 TUKOPOCII, X04a JIeAKl 3 HUX BBEJCHI B
KYJIBTYpY 3 HaiilaBHIIIMX YaciB.

Apomar NnpsiHuX Tpas, K IPAaBUIIO, IOCUIIIOEThCS Micis cylliHHS. [IpoTe € npsiHi TpaBu, sK1
BOJIOZIIOTh MPSHUMH SIKOCTSAMH JIMIIE Yy CBDKOMY BUIJISAI, TOMY iX HE MiIJalOTh CYLIIHHIO 1
NepeBe3eHHI0. Y OUIBIIOCTI MPSHUX TpaB TaK 4YM 1HAKIIE BUKOPUCTOBYIOTH BHKIIOYHO HAI3EMHY
YAaCTUHY POCIUHH, a B JEIKUX HaBITh TIJIbKU caMi BEpXIBKU-KBITU 1 HaciHHA. | juie B IeKiIbKOX
BUJIaX MPSHUX TPaB BUKOPUCTOBYIOTh y 1Ky KOPIHHS 1 KOPEHEBHUIIIA.

Posrnsinemo He Bei, a JMIIe Haly)KMBaHIIN, Ti BHIM MPSHUX TPaB, SKI TPAIUISIOTHCS
Halyacrime, sKi CTOJMITTSIMH 3aCTOCOBYBAJIM SIK Yy €BpPOMEMCHKUX, TaK 1 B a31aTChbKUX KyXHSX.
binbmicTs 13 HUX Bitomo B ykpaiHcbkiil kyxHi XVI-XVIII cromiTe. Jlo chOrojHi iX 3aCTOCOBYIOThH
y (paHy3bpKiid, HIMEIbKIH, IIBEICHKIM KyXHSX, a TakoXX y KyxHsaX HapoxiB IIpubantuku,
Cepennboi A3ii. PisHMus nume B nmoegHaHHAX 1 (opMax BHUKOpPHCTaHHsS. €BpONMEHCHKI KyXHI
BUKOPHUCTOBYIOTh IMEPEBaKHO CYLIEHI NPSIHI TPaBU B AY)KE€ MaJUX KUIBKOCTAX 1 B TPaAMLIMHHUX
MOEJHAHHAX 13 KJIACMUYHUMH MpsiHOmaMu. CXigHI KyXHI BOJIIOTh BHUKOPHUCTOBYBATH BEJMKI
KUTBKOCTI MPSIHUX TPaB y CBIKOMY BUTJISII, TPUYOMY HE 3aBXKJIM MICIIEBI NIPSHOIIII MTOETHYIOTHCS 3
KJIACUYHHUMHU.

Jlimepamypa:

Mip3oeBa T. B. Ocob6auBOCTI €KCIOPTY-IMIOPTY MPOIYKIii JIKAPCHKOTO POCIMHHUIITBA B YMOBaX
croroneHHs. «bizaec [ndpopm» Ne 7’2018 p. (486). C. 32-38.
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SPARGELBOHNEN ALS WICHTIGSTES NISCHENPRODUKT

Akademischer Betreuer: Kandidat fiir Wissenschaft und Technologie. der Wissenschaften,
auBerordentlicher Professor S. O. Tretiakova
Student der 32. Klasse von Moskalenko D. S., Fakultit fiir Agronomie

Spargelbohnen oder -schoten sind junge unreife Friichte, die keine harten Fasern und eine
"Pergamentschicht” enthalten, verschiedene Sorten von gemeinen Bohnen (Phaseolus vulgaris),
unreife oder junge Schoten von mehrbliitigen Bohnen (Phaseolus coccineus), Spargelbohnen (lange
Bohnen). (Vigna unguiculata) werden Subsp. sesquipedalis) und Hyazinthenbohnen (Lablab
purpureus) verwendet. Es wird zum Kochen verwendet und frisch, in Dosen oder gefroren serviert.
Es ist besonders verbreitet in den Vereinigten Staaten, besonders zu Thanksgiving.

Rohe Kidneybohnen bestehen zu 90 Prozent aus Wasser, zu 7 Prozent aus Kohlenhydraten,
zu 2 Prozent aus Eiweill und enthalten eine kleine Menge Fett. 100 Gramm rohe griine Bohnen
enthalten 31 Kalorien und sind eine moderate Quelle fiir Vitamin C, Vitamin K, Vitamin B6 und
Mangan.

Bohnen stammen aus Mittel- und Stidamerika, es gibt Hinweise darauf, dass sie seit Tausenden von
Jahren auf dem Gebiet des modernen Mexiko und Peru angebaut werden.

Im Jahr zwei-tausend-zwanzig betrug die weltweite Produktion von Spargelbohnen 23
Millionen Tonnen, davon entfielen 77 Prozent auf China.

In der Ukraine ist es eine Nischenpflanze, da es bei Landwirten nicht sehr beliebt ist, aber diese
Pflanze ist sehr nahrhaft

Laut Analysten wurden zwei-tausend-siebzehn etwa ein-hundert-vierzig Hektar flir den
Anbau von Spargelbohnen in der Ukraine zugewiesen. Gleichzeitig belief sich die Ernte auf Oetwa
dreitausend Tonnen. Im Jahr zwei-tausend-achtzehn importierte die Ukraine mehr als
achtundvierzigpunktdrei Tonnen griine Bohnen im Gesamtwert von etwa
sechs-und-dreiBig-tausend-drei-hundert US-Dollar.

Die industrielle Produktion dieser Kultur wird von Einheiten durchgefiihrt, in den meisten
Féllen gehort das Schicksal der im Inland produzierten griinen Bohnen kleinen Produzenten, die die
angebauten Produkte iiber Online-Shops und soziale Netzwerke verkaufen.

Griine Bohnen enthalten Folsdure, die hilft, den natiirlichen hormonellen Hintergrund
wiederherzustellen; 16sliche Ballaststoffe, die die Entstehung von Fettleibigkeit verhindern und
helfen, Ubergewicht loszuwerden; Kalium, das hilft, die Gesundheit der BlutgefiBe und des
Herzens zu erhalten.

Bohnen enthalten auch Eisen, das zur Normalisierung der roten Blutkdrperchen beitragt und
Blutarmut verhindert; Magnesium, das die Kraft und die Ressourcen des Nervensystems
wiederherstellt, beugt chronischer Miidigkeit vor; Zink, das den Kohlenhydratstoffwechsel im
Korper anregt, und Kupfer, das die Gesundheit der Gelenke fordert, beugt arthritischen
Veranderungen in ihnen vor.

Mit all ihren ziemlich zahlreichen niitzlichen Eigenschaften richten Bohnen immer noch
sogar geringfiigigen Schaden an. Dieses Produkt kann eine libermiflige Gasbildung im Darm
verursachen, die nur gesunden Menschen Beschwerden bereitet. Bei Gicht und Nephritis sollte die
Verwendung von Bohnen eingeschrinkt werden, aber Krankheiten wie Geschwiire, Gastritis,
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Cholezystitis sind ein schwerwiegender Grund, dieses Produkt ganz aufzugeben. Um die negative
Wirkung auf die Verdauung zu verringern, miissen Bohnen lange gekocht oder gediinstet werden.

Bohnen sind Vertreter einer groBen und vielféltigen Familie von Hiilsenfriichten. Seine

Schoten konnen verschiedene Formen haben - rund (kenianisch, Spargel, "franzdsische" Bohnen),
flach, kurz - von 7 bis 13 cm und lang - bis zu 15 cm.
Bei Buschbohnen sind die Schoten kleiner und diinner als bei normalen Bohnen (7-10 cm), und sie
schmecken siiler und zarter, bleiben aber immer noch knackig. Sie konnen nicht nur griin, sondern
auch lila oder sogar schwarz sein. Die lange chinesische Bohne (auch bekannt als Schlangenbohne)
unterscheidet sich im Aussehen von der iiblichen nur in der Lange - die Schoten kénnen 50 cm grof3
sein.

In Afrika wird eine ziemlich beliebte und teuerste Sorte - kenianische Bohnen - angebaut.
Dies sind sehr diinne (5 mm Durchmesser) kleine dunkelgriine Schoten mit einem siilen nissigen
Geschmack.

Drachenzungen - in unserem Land wird diese Bohne oft georgisch oder lila genannt. Dies sind
bunte Schoten mit violetten Streifen, 12-15 cm lang. Wéhrend der Warmebehandlung verschwindet
die violette Farbe sogar innerhalb einer Minute.

Die héufigste Farbe griiner Bohnen ist jedoch griin, jedoch in verschiedenen Schattierungen,
daher wird ein solcher Kwas oft einfach als "griine Bohnen" bezeichnet, und seine kulinarische
Essenz éndert sich nicht daran.

Je nach Art des Wachstums werden griine Bohnen in zwei gro3e Gruppen eingeteilt: "Busch" (oder
"Zwerg") Bohnen und "Saulen" (oder "Schling-", "Kletter-") Bohnen.

Buschbohnen sind niedrig wachsende Pflanzen, die nicht mehr als 61 cm hoch werden, oft
ohne Unterstiitzung. Sie erreichen in der Regel innerhalb relativ kurzer Zeit ihre Reife und tragen
alle ithre Friichte und stellen dann die Produktion ein. Aufgrund dieser konzentrierten Produktion
und der Leichtigkeit der mechanisierten Ernte werden Buschbohnen am héufigsten auf
kommerziellen Farmen angebaut. Buschbohnen sind in der Regel Sorten der gemeinen Bohne
(Phaseolus vulgaris).

Stangenbohnen haben eine Klettergewohnheit und produzieren eine gewundene Rebe, die
durch "Pfosten", "Stangen", Spaliere oder andere Mittel gestiitzt werden muss. Stangenbohnen
konnen Gewohnliche (Phaseolus wvulgaris), Mehrbliitige Bohnen (Phaseolus coccineus) oder
Spargelbohnen (Vigna unguiculata subsp. sesquipedalis) sein.

Halbschotenbohnen haben sowohl Busch- als auch Stangeneigenschaften und werden
manchmal getrennt von Busch- und Stangensorten klassifiziert. Thre Schoten konnen etwa 3-10 Fuf3
lang sein.

Mehr als 130 Sorten (Kultiviere) essbarer Schoten sind bekannt. [22] Es gibt viele Sorten,
die fiir den Verzehr als griine Bohnen verwendet werden, ausgewéhlt wegen der Saftigkeit und des
Geschmacks ihrer griinen Schoten, die normalerweise im heimischen Garten angebaut werden.
Bohnen mit verschiedenen Schalenfarben (griin, lila, rot oder geddert [23] werden
zusammenfassend als griine Bohnen bezeichnet, wiahrend griine Bohnen ausschlieBlich griin sind.
Die Formen reichen von diinnem "Band" bis zu breiten "Romanos" und konventionelleren Typen
dazwischen. Griine Bohnen mit gelben Hiilsen werden auch Wachsbohnen genannt.

CHIA - CULTIVATION TECHNOLOGY

Nepokryta I. D., student of the 32th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Before choosing where to plant chia seeds or transplant seedlings, you should have realistic

expectations for the size of a mature chia plant. Chia plants grow to the size of a large bush or small
tree.
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If we are going to grow in small pots or in an outdoor herb garden, we should remember that chia
grows taller than most herbs and takes up a lot of space, so think about where you are going to grow
it.

Chia is not a ground-hugging plant like mint, and it grows much taller than the larger plants of
parsley, sage, or rosemary. You need to provide enough room for your chia to expand before it
blooms.

Some reach 180 centimeters in height or more, while others settle and bloom up to a meter
or less in height. If you intend to grow chia in a pot, it is important to predict the size of the mature
chia plant when choosing the size of the pot.

The soil must have very good drainage, as Chia is a native of central and southern Mexico, where it
does not rain too much, also due to its origin; it likes a warm climate and does not tolerate frost.

It does not need heavily fertilized soils, in fact, it does not need to fertilize the crop, and it is ideal
for sandy soils.

It can be planting in direct sun or partial shade, but I get at least 8 hours of direct sun, it gets
little water, as we have seen it does not need a lot of water. It can be planting in direct sunlight or in
partial shade, but I have at least 8 hours of direct sun, it is watering little, as we have seen, it does
not need much water. Although in the first stage of cultivation it requires more constant watering,
this plant is sluggish as mint.

It is planting in the spring, when the risk of frost has passed. Cultivation takes 120 to 180
days, depending on area, climate and altitude. Chia seeds are tiny. You do not need to dig a hole to
bury them. Lightly brush and rake an area of your garden, or if you only have a few seeds, simply
loosen the soil with your fingers, sprinkle a generous amount of seed over the top of the soil, and
gently rub to cover them.

Water the seeds daily and in about a week, you can expect to see chia sprouts.

It is then important to refine the crop by removing most of the young plants so that the others can
grow to a good size.

Chia seeds can also successfully germinate in pots. If you want to grow chia plants indoors
or in a garden pot, lightly mist the seeds in the pot and water regularly. When the sprouts are about
7 centimeters tall, they are ready to be transplanting, or if your pot is big enough, you can leave it
there.

Remember to mulch your chia plants as they grow and water them regularly.

THE ORIGIN OF LENTILS AND THEIR INTRODUCTION

Poltoretskyi D. S., Student of the 32-th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Origin of culture. Lentil is a crop of the genus (Fabaceae) with small lenticular seeds. It is
one of the oldest cultivated crops in the world. Its homeland is considering the Middle East and
Central Asia; archaeological finds confirm that lentils grew on the territory of modern Turkey,
Syria, and Iraq as early as 8.5 millennia BC. The oldest findings on the territory of Greece date back
to the 11th millennium BC. It was originally growing in the region of the Fertile Crescent (the
conventional name of the region in the Middle East, given to it because of the fertility of the soil
and the geometric shape in which there is an increased amount of precipitation in the winter, and
which covers the territory of modern Egypt, Israel, the Gaza Strip, Lebanon, Jordan, Syria, Iraq,
southeastern Turkey and southwestern Iran).

Then it spread to Greece and from there across the Danube to Eastern Europe. According to
M.I. Vavilov, the primary area of origin and cultivation of lentils was the mountainous regions of
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Southwest Asia (especially the region between the Himalayas and the Hindu Kush), where the
largest number of small-seeded lentil forms, diverse in terms of morphological features and
biological properties, as well as endemic small-seeded forms that are unique to them, are
concentrated. Large-seeded forms of lentils arose later than small-seeded ones because of
hybridization and long-term selection in the favorable climatic conditions of the Mediterranean.

Lentils were one of the main food products of many prehistoric civilizations. It was growing
in Ancient Greece and Egypt, the Roman Empire. Lentils are mentioning in Sanskrit, the Bible, and
the Koran. Lentils are a culture of the Eastern Hemisphere. It came to America after its discovery
by Europeans.

Lentils are one of the first domesticated plants and the oldest among legumes. Wherever
wheat and barley were growing, lentils were also growing, despite their comparatively much lower
yield. That is, there was an understanding of the value of its grain. The value of lentil grain is that it
contains a large amount of protein, minerals and vitamins. What's more, lentil protein is
characterizing by a high content of essential amino acids lysine and tryptophan in its composition,
which in combination with wheat or rice provides a complete set of amino acids for the human
body. Until now, in the countries of Western Asia and Hindustan, lentils are the cheapest source of
meeting the population’s need for protein.

Enrichment of the soil with nitrogen. One of the agriculturally useful properties of legumes
is symbiosis with nodule bacteria and active interaction with rhizosphere microorganisms.
However, not all legumes have this property. Three 13 thousand natural species (550 genera) of
leguminous plants have nodules in only 10%. These are, first, types of legumes that are growing in
agriculture. The symbiosis between bacteria and legumes not only increases yield, but also
increases the content of protein and vitamins in the grain. The role of symbiotic nitrogen is not only
in increasing the productivity of plants, but also in the accumulation of additional nitrogen.

Lentils are able to accumulate a large amount of nitrogen in the soil - 100-150 kg/ha per
year, which is equivalent to 10-20 t/ha of manure, and according to other data - up to 200-300
kg/ha. After harvesting, up to 90 kg/ha of biological nitrogen remains in the soil, and therefore
growing legumes is a good alternative to applying mineral fertilizers. The symbiotic system of
legumes remains active during all phases of plant development.

Role in crop rotation. The introduction of 20% of legumes into the crop rotation makes it
possible to reduce the use of nitrogen fertilizers by 30-40%, which is practicing in biological
agriculture. An increase in the sown area of legumes provides an increase in the yield of other
agricultural crops. Lentils are able to economically using moisture, using it from a 1 m soil layer, so
it is suitable for cultivation in arid areas. It clears the sown areas early, which makes it possible to
better prepare the soil for the next crop without depleting it. Due to this, this culture is valuable as a
precursor and as a source of ecological fertilizer. The grain yield after lentils increases by 0.3-0.6
t/ha.

Fodder qualities. Legumes are important in grain and fodder balance; because of all
agricultural crops, they contain the most protein. Grains and green mass of legumes are 2-3 times
more abundant in protein than grain crops; their protein is complete in terms of amino acid
composition and is much better digesting than the protein of grain crops. The feed is mainly waste
from seed sorting and it is processing into groats and flour. When harvested in time, lentil straw is
the best among legumes in terms of fodder quality and is comparable to clover hay.

Chaff and straw chaff mixed with lentil flour are well eating by animals. Legume straw
contains about twice as much protein as cereal straw. Lentil straw contains 5-7% protein, and the
share of digestible dry matter in it is 43-46%. Lentil crops provide 1.8 t of fodder units and 0.32 t of
digestible protein from 1 hectare with a yield of 1.5 t/ha. Lentil seed protein is valued for its well-
balanced amino acid composition. It is much more easily absorbing by the body and is
characterizing by a small amount of fat in the seeds (1-2%).

In terms of their fodder properties, lentil straw and chaff are much more valuable than the
straw of many crops, even peas. The fodder value of lentil chaff is comparable to oat grain and
approaches rye and wheat bran.
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To increase the value of hay, they practice mixed crops of lentils, for example, with barley.
Lentils are also using as green manure. Studies conducted in Canada have shown that siderite lentils
are able to provide a dry mass yield of about 1.67 t/ha.

Biological value and impact on health. The biochemical composition of lentil grain is rich
and valuable. Its protein content ranges from 21 to 36%, depending on the variety, soil and
agrometeorological conditions. In terms of protein content, lentil seeds are inferior only to beans
and soybeans. Lentil protein is a good source of essential amino acids, including leucine, lysine, and
phenylalanine, but it also contains small amounts of the sulfur-containing essential amino acids
methionine and cysteine. In contrast to lentils, cereal protein is rich in methionine, but contains little
lysine. Therefore, the combination of cereal grains (bulgur, rice) and lentils in dishes provides a
complete set of essential amino acids in the diet. This combination is traditional for cooking in
many Asian countries. Lentils enrich foods and dishes with fiber, B vitamins and trace elements,
including iron, and make them especially useful for children and women. For the diet of
vegetarians, lentils are extremely useful, as they are a good source of iron and protein, and in terms
of amino acid composition, they complement cereals and nuts. It should be noting that the
availability of iron in lentil grains depends on the method of its preparation. Therefore, it is best to
eat soaked or sprouted grains.

QUINOA IS A POPULAR NICHE CROP

Nepokryta I. D., student of the 32th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Quinoa (quinoa, quinoa, rice quinoa) is a healthy, a little forgotten, but still quite
"fashionable" cereal that has become especially popular among vegetarians. It is important to
remember that healthy food is familiar to us historically, with a close genetic code. It is obvious that
an apple will bring us more benefits and will perceive by the body easier than passion fruit
(especially by people with food allergies). The same situation is with cereals. The Indians were the
first to cultivate quinoa in the mountainous regions of South America, even before the spread of
corn; quinoa was one of the most consumed crops on which the Incas grew. Now the cereal remains
popular in the United States, the Caribbean and at home - in Venezuela, Chile, Ecuador, Colombia
and Bolivia.

The Incas called quinoa the "golden grain™ and respected it no less than potatoes and corn,
which formed the basis of their diet. This cereal grows only on mountain slopes; historically its
homeland is considering the Andes. Nowadays, quinoa is also growing in the Himalayas and on
some seacoasts with a climate, which involves a large temperature difference

Quinoa contains vitamins A, B, C, E, as well as trace elements calcium, potassium,
magnesium, sodium, phosphorus, iron, manganese, copper, selenium and zinc. Fiber content in
quinoa is 7 g/100 g, caloric content - about 370 kcal/100 g.

Useful properties of quinoa
- It is enriching with fiber. It stimulates digestion, cleanses the intestines and increases the
efficiency of its work.

- It is well boiling and has a mucous texture, so it does not cause digestive problems with peptic
ulcer, gastritis and inflamed gastric mucosa.

- The body absorbs calcium well from the milk on which the porridge is cooked - this is facilitating
by lysine, which is part of the cereal.

- It does not contain gluten and has a low glycemic index - a hearty morning meal, allowed for
everyone.

- Porridge with quinoa, despite the boiling of many components, is one of the most useful in
composition compared to analogues. In its composition, quinoa has a protein that is very similar to
the protein in meat products, so the cereal is necessary in the diet of vegetarians, children, athletes
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and pregnant women. You will not find such protein content in any other cereal crop. Eating a
portion of this dish, you get all the valuable amino acids: lysine, leucine, tryptophan, glycine,
serine, praline, cysteine, methionine and many others.

- Stabilizes the nervous system: softens the effect of stress factors, strengthens sleep, and reduces
inattention and irritability.

Harms and contraindications

Like any other product, quinoa can cause harm. In most cases, this happens when a person
consumes it in unreasonable quantities. The high protein content can have a detrimental effect on
the kidneys. People with gallbladder diseases should be more attentive to it, as the cereal has
choleric properties, which can lead to blockage of the biliary tract.

Modern technology for growing quinoa includes compliance with all agronomic
requirements for such important technological points: predecessors and placement of quinoa in the
crop rotation, control of resistant weeds, preparation of mail for quinoa, planting quinoa, correct
planting depth of quinoa, caring for quinoa crops, protecting quinoa crops from pests, diseases and
weeds, tillage systems, quinoa climate requirement, quinoa fertilization, quinoa seedbed treatment,
quinoa seed dressing before sowing, quinoa protection system against diseases, nematodes, pests,
quinoa harvesting and more. Quinoa thrives well at relative air humidity of 40 to 88, so it can grow
on seacoasts. At the same time, it has a high drought tolerance. Quinoa can be grown in areas
unsuitable for other crops (saline, alkaline, wastelands), with a soil pH of 4.8-8.5. The growing
season of quinoa lasts from 90 to 125 days.

CHARACTERISTICS OF LEGUMINOUS HERBS USED FOR CIDERS

Poltoretskyi D. S., Student of the 32-th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Sowing vetch or pea (Latin Vicia) is a genus of flowering plants of the Legume family,
representatives of which grow in moist forests, steppes and shrubs, floodplain meadows, forest
glades in areas with a temperate climate. Humanity grows some types of vetch for decorative
purposes, but mostly plants of this genus are using for fodder or as a cider.

The genus is representing by both annual and perennial plants with a creeping or erect stem,
pinnate leaves ending in tendrils or straight bristles. In addition, almost sessile flowers single or
collected in axils of 2-3 pieces. The fruits of vetch are cylindrical flattened multi-seeded or two-
seeded beans. The vetch is a beautiful honey plant. Cattle willingly eat vet, and it has a good effect
on the quality of milk, however, in overripe form, the plant can cause miscarriage in cows. Vet hay
is an excellent feed for adult livestock, but it is harmful to nursing mares, calves, foals and lambs.
Vet straw is nutritious, but difficult to digest, so it is adding to other feed in small portions.

Boiled vetch chaff is excellent fodder for pigs. For green manure, vetch is growing as an
intermediate crop, and as a siderite, it is of interest as a precursor for seedlings of pepper, tomatoes
and other garden plants. Sow vetch on cultured and moistened nutrient soils with weak acid
reaction. Swampy, acidic, saline and dry sandy soils are not suitable for its cultivation. The most
famous varieties of vetch are Mykilska, Lyudmila, Barnaulka, Lhovska 22 and Vera.

Clover (lat. Trifolium) is a genus of plants of the Legume family. The best-known species of
this genus in culture is red or meadow clover (lat. Trifolium pratense), which grows naturally in
Europe, North Africa, Central and Western Asia.

Meadow clover is sometimes a biennial, but more often a perennial herbaceous plant,
reaching a height of 15 to 55 cm. Its stems are branched, stretch upwards, the leaves are three-
lobed, with fine-toothed, broadly ovate lobes of whole leaves with eyelashes on the edges. Globular
inflorescences of red or white clover are often place in pairs and are usually cover by the upper
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leaves. Clover fruit is an egg-shaped one-seeded bib. The seeds are round or angular, yellow-red or
purple. Clover blooms in June-September, and its fruits ripen in August-October.

Vitamin concentrates are obtaining from cloverleaves, and the essential oil of the plant is use
for aromatic baths and the production of homeopathic preparations. Meadow clover is one of the
most valuable crops that is using as green fodder and is use to make silage and hay. Clover straw is
also feeding to cattle. In folk medicine, infusion and decoction of clover was using as a remedy for
appetite, in the treatment of tuberculosis, cough, whooping cough, bronchial asthma, migraine,
malaria, uterine bleeding and painful menstruation. Eyes inflamed from allergies were washing with
fresh clover juice, and purulent ulcers and wounds were treating with a compress made of crushed
leaves.

In culture, clover is as unpretentious as it is in nature, but it is better to sow it in the sun in
weakly acidic or neutral soil, where cereal crops used to grow. Before sowing, it is necessary to
deeply plow the plot and remove weeds from it.

If you are interested in the decorative qualities of the plant, it is better to sow some type of creeping
clover (Trifolium repens), for example, Atropurpurea, Good Luck, Purpurasens, Swedish pink
hybrid clover (Trifolium hybridum) or red clover (Trifolium rubens).

Alfalfa seed (lat. Medicago sativa) is an herbaceous plant, a typical species of the alfalfa
genus. In its wild form, it grows in the Balkans and in Asia Minor in the steppes, river valleys, on
dry meadows and grassy slopes, on the edges of forests, shrubs and ditches, and in culture, it is
growing all over the world as a fodder plant. Alfalfa stems are hairy or bare, four-sided, strongly
branched in the upper part and reach a height of 80 cm. They can be straight or lying. The rhizome
of the plant is thick, powerful, and lies deep. The leaves are petiolate, whole, and elongated-ovate,
with leaflets 1-2 long and 0.3-1 cm wide. On long axillary peduncles, a dense multi-flowered
cluster 2-3 cm long is forming, consisting of blue-purple flowers. Alfalfa fruit is a bean with a
diameter of up to 5 mm.

Alfalfa, like clover and vetch, is a honey-maker - immediately after pumping, the golden-
yellow alfalfa honey thickens to the state of homemade cream. Alfalfa is a valuable crop that is
growing not only for fodder, but also for green manure, as well as siderite for cotton, grain and
vegetable crops. Some varieties of the plant are unseeing for food, adding to salads. As a fodder
plant, alfalfa has been cultivated for six or seven thousand years: from its natural range, it spread
around the world with the armies of conquerors. For example, the Persians brought alfalfa to
Greece, the Saracens to Spain, and the Spanish to South America and Mexico, and from there the
plant got to Texas and California. Now alfalfa is growing all over the world.

Alfalfa grows on well-drained, highly fertile medium-loamy soils with a slightly acidic or
neutral reaction. It should not be sowing on acidic, swampy, saline, clay or stony soils or where
groundwater is high. When growing on poor soils, it is necessary to apply fertilizers, and saline
soils require flushing irrigation. There are about 50 varieties of alfalfa for sowing, but the varieties
Laska, Rosinka, Lyuba, Northern hybrid, Bride of the North, Marusynska 425, Bibinur, Fraver,
Madalina, Kamila and others are usually grown.

In addition to alfalfa, vetch and clover, leguminous fodder plants are sometimes growing as
fodder, such as safflower, safflower, fodder beans, anhullis and seradella, but these crops are less
popular.

Lupine (lat. Lupinus) is a genus of plants of the Legume family. They are a genus of annual
and perennial herbaceous plants, as well as subshrubs and shrubs. The name of the plant is
translating as "wolf", and lupines are often calling "wolf beans". In the wild, lupine can be founding
in the Mediterranean, Africa, and in the Western Hemisphere, it grows in the territory from
Patagonia to the Yukon and from the Atlantic to the Pacific Ocean. There are no more than 200
plant species in total, but white lupine was the first to be cultivated about 4,000 years ago - it was
used as fodder, fertilizer and medicinal plant in ancient Greece, Egypt and Rome. In addition,
variable lupine has been growing in culture since the time of the Incas.

Interest in lupine is causing by the high content of protein and oil in its seeds, close to olive
oil. Since ancient times, lupine seeds and its green mass have been using as fodder for livestock.
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The plant is also growing as a siderite. You can also use lupine as a green fertilizer - it allows you
to keep the plot of land clean and, by growing environmentally friendly vegetables and cereals, save
on expensive fertilizers. Lupine is also in demand in pharmacology and medicine. However, this
culture is growing as a decorative flowering plant in summer cottages.

Lupine's root system is rod-like, reaching a depth of 1-2 m., Bacterial tubers are located on
the roots, which absorb nitrogen from the air and bind it. Herbaceous or woody stems of lupine,
leafy to varying degrees depending on the species, reach a height of one and a half meters. Branches
are erect, slender or recumbent. Finger-fold alternate leaves are connecting to the stem by long
petioles. The alternate, semi-ring or ring-arranged flowers form a multi-flowered apical cluster up
to 1 m long. In zygomorphic lupine flowers, the sail is oval or rounded, straightened in the middle.
The color of the flowers can be cream, yellow, pink, red, purple and various shades of purple.

Fruits are leathery, slightly bent or linear beans with an uneven surface of cream, brown or
black color. The seeds of different types and varieties of lupine differ in size, shape and color. Their
surface is fine-grained or smooth.

Lupine is highly drought-resistant and prefers a temperate climate, although some species tolerate
even very low temperatures. This leguminous plant is sowing in sandy or loamy soils with a neutral,
weakly alkaline or weakly acidic reaction. The following types of lupine are growing in culture:

* Blue (narrow-leaved) - Nadiya, Vityaz, Snizhet, Crystal, Rainbow, Zmina varieties;

* Yellow - varieties Nadiyniy, Narochanskyi, Prestige, Zhytomyrskyi, Shvidkorosrosyskyi,
Akademichnyi 1, Demidivskyi, Fakel;

» White - varieties Gamma, Dega, Desnyanskyi;

» multi-leaved (belongs to perennials) - varieties Albus (white), Burg Friihlen (sparkly white),
Schloss Frau (pale pink), Abendglut (dark red), Castellian (blue-purple), Carmineus (red), Apricot
(orange), Edelknabe (carmine), Roseus (pink), Kronleuchter (bright yellow), Rubinkenig (ruby
purple), Princess Juliana (white-pink).

SPINNING AND FIBER NICHE CROPS

Shapovalenko A.M., student of the 32th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.

Spinning and fiber plants are plants from which fiber is obtaining for textile, jute and other
industries. Lint fibers are obtaining from the stems and leaves of plants. Spinning crops belong to
the group of technical crops. Up to two thousand fibrous plants grow on the globe, about 600
species are used, but less than two dozen of them are using for the production of natural fabrics.
Spinning crops are divided into three groups: plants from which free hairs are obtained that cover
the seeds (cotton), plants containing fiber in the best layer of the stem bark (flax, hemp, jute, kenaf,
rope), plants.

In which the source of fiber is leaves (New Zealand flax, agave). Cotton, jute, long flax and

hemp are growing the most in world production. Flax and hemp are common in Ukraine; in the
1930s and 1940s, cotton was quite common, but since the 1950 y, it has not been cultivated.
For thousands of years, flax has been use to make the finest batiste and lace, as well as coarse
clothing and sails. Paper made from linen is very strong and crisp, so in many countries, including
the US, linen is one of the components of the paper used to make banknotes. Linen fiber weakens
gamma radiation twice, protects against solar radiation, and extinguishes electromagnetic waves
from household and industrial equipment. Flax is not afraid of plant diseases and insect pests.

At one time, scientists made an amazing discovery: human cells are able to dissolve linen
cells without a residue, so linen thread is the only suture material in surgery that does not require
further removal of sutures. Scientists have discovered that all living organisms emit light in the
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form of bio photons, which receive energy from the sun. Bio photons emit waves with a length of 5-
25 microns, which have a positive effect on the human body without causing side effects.

Thanks to the natural processes of photosynthesis, flax accumulates solar energy and emits it

in the form of bio photons.
Hemp fiber is long, coarse, but has great strength and does not rot when it is in water for a long
time. Fabrics, tarpaulins, canvas, burlap, fire hoses, ropes, twine, cords, and valuable paper are
madding from the fiber. Plastics, building thermal insulation and furniture boards, plywood, fuel
briquettes, and cellulose are madding from the waste of the primary processing of hemp, and
according to new fiber technologies, finishing materials for offices under wood and marble are
made. Hemp raw materials are suitable for the manufacture of individual components in automobile
and aircraft construction

Hemp oil dries quickly and is use for the production of oil, paints, varnishes, soaps, etc.
Hemp cake is a valuable concentrated protein feed for animals. The content of digestible protein in
one kilogram of cake corresponds to 2.9 kg of oats or 3 kg of barley, 3.1 kg of corn, and 15.3 kg of
potatoes. Extracts from hemp leaves have pronounced antibacterial properties.

Cotton is using to make threads, cotton wool, and even explosives used in the mining
industry. In the 20th century, parts for some Trabant cars were madding from pressed cotton waste.
As a result, several cases were recorded when goats tried to gnaw on parts of the car body in rural
areas. Breeders have bred cotton varieties of different colors, which allows not dyeing it in the
future. One ton of cotton is enough to produce approximately 600-700 pairs of jeans. Cottonseeds
are using in the production of oil and flour.

The useful properties of seeds are multifaceted and extend to different parts of the human
body: for example, it is very useful for the stomach and intestines, as it helps remove toxins,
cholesterol, and carcinogens from the body, and helps speed up digestion food. The seeds are
enriching with selenium, which is often lacking in the body of residents of big cities. Thanks to this,
it is tokening for the prevention of oncological diseases.

Many doctors recommend eating seeds with kefir for breakfast - this hardening of the body
from the very morning provides reliable resistance to bacteria, as it has increased antibacterial
properties and is very effective in the autumn-winter period of development of various viruses.

BOBOBI - OCHOBHI KYJIBTYPH, 11O BITHOCATBHCA 10O HINEBUX KYJIBTYP

HaykoBuii kepiBHUK: K. C.-T. HayK, goueHT C. O. TpeTbsikoBa
Crynentu: Auapymenko A. B. 32-ac rpyna, Open O. O. —41-a rpyna ¢akynbTeT arpoHOMii

boGoBi (nam. Fabaceae ) — poawHa NBOIOJIBHUX POCIHH, 0arato 3 SKUX Mae BUCOKY
XapyoBY LIHHICTb, a JESIKI BUPOILYIOTHCS SIK IEKOPATUBHI POCIHHH.

TpaB'ssHHCTI TpelCTaBHUKM 1i€i POAMHM 3/aTHI 3B'I3yBaTU W yTPUMYBAaTU B IPYHTI
atMocdepHuit a3zor. PoauHa Hamidye OMM3BKO MBAIUATH YOTUPHOX 13 TOJIOBUHOK THUCSY BHIIB
OJTHOPIYHUX 1 O6araTOpiYHUX POCIHH, 00'eqHaHuX y Outbil HiX 900 poxiB. Ponuna npencraBieHa
TppoMa migpoauHamu — llesanbminieBumu, Mimo3amu 1 BiacHe boOoBumu. Po3pisHstOTHCS
MpeICTaBHUKHU MIIPOAUH MeperyciM Oy10BOO KBITKH.

Jlesiki 6000BI POCTWHU JIFOACTBO BXXHMBA€E B 1Ky I 3 KaM'ssHOI JOOW, MPUYOMY B Pi3HUX
KpaiHax 70 OJHOTO 1 TOTO X 0000BOrO MPOAYKTY CTaBWJIUCS TO-pizHOMY. Hampukian, y I'perii
ropox OyB ke OigHoTH, a y Dpanmii Horo BKIOYAIW B BHUIIYKaHE MEHIO KOPOJA, ¥y
CrapomaBHbomy €rumnTi X0 13 codeBHIll OYB MOBCIKISHHOIO CTpaBoro, a B CtapogaBHbOMYy Pumi
1 POCJIMHA BBa)kajiacs J1KapChKOIO.

3a MHUPOTOO TMOMIMPEHHsS apeany O000BI KyJbTYPH TMOCTYIMAIOTHCSA JIUIIE 3JIaKOBUM
pociuHaMm. Y KpaiHax i3 MOMipHHUM, OOpeanbHUM, CYOTPOIIYHMM 1 TPOMIYHHUM KiIiMaToM 0000Bi
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POCIIMHH CKJIQJal0Th 3HaUHYy 4acTuHy (iopu. OpHiero 3 6e3nepedynnx nepeBar 0000BUX KYJIBTYp €
3IATHICTB aaTYBAaTHCA JI0 HAMPI3HOMAHITHIIINX MTPUPOTHUX YMOB.

Jluctst y 6000BUX yeproBe, 3a3BU4YAl CKJIaJHE — Tpilivacre, mepucre abo maipyacte, 3
MPUIKCTKAMHU, aJIe 3yCTPIYaroThCsS POCIWHU 1 3 TPOCTUMHM JUCTKaMH. JIBOCTaTeBl KBITKM 310paHi B
nmasymHi abo KiHIIEBI TOJIOBYACTi, TPOHOIMOIOHI, HAIMiBIApACOIbKOBI 200 BOJOTHCTI CYIIBITTS.
BepxHio BeMKy MemtocTKy 0000BHX POCIHMH HA3WBAIOTh BITPHIJIOM, O14HI METIOCTKH — BECIaMH, a
3poIieHi a00 UL HIDKHI MEeTIOCTKA — 4OBHUKOM. [Limi 6000BUX 3a3BUUail € CyXuM, HallgacTiiie
0araro ciM’STHUM CTpY4YKOM, abo 6000M, 13 IBOMa CTYJIKAMH, 110 PO3KPHBAIOTHLCS MPH JT03PiBaHHI.
IHO1 MO3pinuit 616 po3magaeThCs HA OJHOCIM SIHI YaCTHHU, ajie OyBAIOTh POCIHHHM 3 OJHOCIM'STHUM
0000M, SIKWW HaBiTh y CTHUIJIOMY CTaHi caMm 1Mo co0i He PO3KPUBAETHCS. Y HACiHHSA 000OBHUX, SK
MIPABHUIIO, BEJIUKI CIM'S10J11 O€3 €HI0CTIEpMY.

Cepen 6000BUX HAMOUIBII MOIIMPEHI:

cost — B Kurai; kBacoss, coueBuils, HyT — Ha biauzbkomy Cxo/i;

apaxic, pi3Hi BUAM BITHH — B AQpwili;

cost Ta kBacost — y CxigHii As3ii;

kBacoJist — B LlenTpanpHiii Ta [liBnenHii AMepuiii.

A Ttakox 185 coptiB 21 Buay kopmoBux 0000BuX KynbTyp; 90 copTiB 6 BHIIB OBOYEBHX Ta
JKapChbKUX O00OBUX KYJIBTYD.

3 ychOro pi3HOMaHITTS OOOOBMX MEPCIEKTUBHUMH W I[IKABUMH JUIsI BHPOLIYBAaHHS B
VYkpaiHi :

Birna - ii BUpomIyroTh y mpoMucioBux Macmrabax y Mekcuii, Komym6ii, Kurai, Snowii Ta
y TOPIBHSAHO HEBENMKUX KUTbKOCTAX y CIIIA — sk 0BOYEBY, 36pHOBY, KOPMOBY Ta CHACPAIbHY
pPOCTHUHY;

Apaxic — XOpoIIuit KOpM JJI BETUKOI poraToi Xyao0u. YpoxkalHICTh 3 TeKTapa CTAaHOBUTH
Big 1,1 go 2,3 1/ra 600iB Ta 2,5-4,5 1/ra cina. Ha monusi — 10 4,2 T/ra 60018 Ta 5,5 1/Ta ciHa;

KBaconst — HalOUIbII KyJbTHBOBAaHUM NpPEICTaBHUK cimeiicTBa 0000BHMX. boOu kBacomi
MICTATh Olnku (25-35%), ByryieBO/IM, a30TUCTI PEUYOBHHM, (HIABOHOIIM, CTEPOJIM Ta OpraHiyHi
KHCJIOTH, a TakoX BiTaminu B6, BS, B1, C;

AcTparan — Mae BeJIMYe3HHI MOTEHITiaN sIK KOPMOBA, JiKapchbKka, MEJIOHOCHA i eHepreTuyHa
KynbTypa. Mictutek: 3,1% 30npHMX 3anumikiB, 9% mykpiB, 18,6% cyxoi pedoBunu. CepenHs
BpO’KalHICTh HA/I36MHOI MacCH OKpEMUX BHJIIB acTparany Moxe csratu 107 1/ra;

layera (KO37SATHUK) — 11€ 1 KOPMOBA, 1 JIKapChbKa, 1 MEIOHOCHA KyJIbTypa. A e BAAJIUN
BapiaHT JyIs MOJIMIIEHHs PO0YOCTi IpyHTY. ["anera Moxke 3anumarty micis cedbe y rpyHTi Big 400
10 600 Kr a30Ty Ha pikK.

Takox cepel MepcreKTUBHUX € Taki 0000Bi TpaBH, sk TryHbOa OnakutHa (Trigonella
coerulea (Desr.), KOHIOIITMHA, YMHA MTAPOKOJIMCTA Ta THIIII.

EKOJIOI'O-ATPOXIMIYHA OIIHKA 3EMEJIb AT'PO®IPMMU «KOJIOC»
YMAHCBKOT'O PAHOHY YEPKACBHKOI OBJIACTI

l'onmosattok B., ctyaent 21-ma rpyna
Kpasuenko B. C., noueHT xadeapu poCIMHHHUIITBA

VYkpaiHa — oJjHa 3 JepKaB, sIKa BOJIOIE BEIMUYE3HUM PE3EPBOM POJFOUMX IPYHTIB 1 MOBHHHA OYTH
OJTHUM 13 CBITOBHX JIJIEpIB BUPOOHMIITBA BHCOKOSIKICHUX TPOIYKTIB XapuyBaHHA. [Ipo 3Ha4HI MOMITH-
BOCTI B IIbOMY BIJHOIICHHI CBimuuTh mepioa po3Butky AIIK 3 1960 mo 1990 poku, xomm
MPOAYKTHUBHICTD CLIBCHKOTOCTIOAAPCHKOTO BHUPOOHHUIITBA 3pOCTANIa JOCUTh BUCOKAMH TEMITAMH.
OnHUM 13 TOIOBHUX YMHHUKIB 1IHOTO TPOIIECY OYyII0 MOKPAIEHHS JepKaBHOI MOJITHKYU II0JI0 OXOPOHH 1
MIBUIIICHHS] POMIOYOCTI TPYHTIB. 3aBISKW 3AIMCHEHHIO IIMPOKOMACIITAOHMX 3aXOMdIB 3 XIMIYHOI
Metiopariii IpyHTIB, 30UTBIIEHHIO JI03 OPraHIYHKUX 1 MiHEpAJIbHUX JOOPUB, JOCSTHEHHIO Oe31e(IIUTHOTO,
a B 0araTbOX BHUII4/IKaX i TIO3UTHBHOTO OAIAHCY TYMYCY Ta ITOYKUBHUX PEUOBHH CYTTEBO MOKPAIIUBCS CTaH
pomodocTi TpyHTIB. [lourHaroun 3 90-X pPOKiB, y 3B'SI3KY 31 3MIHOIO COMIAIbHO-EKOHOMIYHOI CHTYAIlii Ha
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tepenax CH/JI 1 B YkpaiHi, 30kpeMa pi3KOro 3pOCTaHHsI BapTOCTI BCIX €HEProHOCIIB 0 PiBHSI CBITOBHX
I1iH, 00CSTH POOIT 3 IOAAIBIIIOTO MiBUIICHHS POIFOUOCTI IPYHTIB Pi3KO 3MEHIITYIOThCs. B cuctemi 3axoiB
10710 ITOJIOJIAHHS JIeCTallIi3allii IPYHTOBOI POJIFOYOCTI UM HE HA TIEPIIIe MICIIE CITi/T ITOCTAaBUTH BUPIIIICHHS
npo0JIeMy 3aXUCTy IPYHTIB BifJ eposil. Jpyrum 3a 3HAUMMICTIO YMHHUKOM Yy TiJBUIIEHHI POIIOYOCTI
IPYHTIB 0€3YMOBHO € JOOpHBa. 3a OLIHKOI aMEPUKAHCHKUX BUCHHX, TOOpHBA 3a0€3MeUyIOTh ITiABUIIICHHS
BPOXKAI0 CUIbCBKOTOCIIONAPChKUX KynbTyp Ha 41%, repOinmam — 13-20, riGpugHe HaciHHA — 8,
KiIiMaT — g0 15, BogHi Memiopamii — A0 5, ciBo3miHa, o0poOGiTok IpyHTY — 11-18 %. Bueni
HimeuuynHu BiTHOCSTH MOJIOBHHY MPHPOCTY BPOXKAIO 32 paxyHOK a00puB, a @panmii — HaBiTh 50-
70 %. ITomiOHI 3aKOHOMIPHOCTI 3 ISTKUMH BIIXHJICHHSIMUA CTOCOBHO PI3HUX IPYHTOBO-KITIMATUIHUX YMOB
CIIOCTEPIraroThCs 1 B YKpaiHi.

He nmuBmstumce Ha Te, MmO B CBITI BCe OUIBIIOrO TOMIMPEHHS HAOyBaroTh izei Oiojorizartii
3eMiIepoOCTBa, TOOTO 3aMiHM YaCTWHH XIMIKO-TEXHOTCHHHMX pecypciB OlONIOTiYHHUMH, B KpaiHax, e
IOCTIMHO MIATPUMYETbCS BHCOKA MNPOAYKTUBHICTH CUIBCHKOTOCIONAPCHKOIO BUPOOHMIITBA, 103U
OpraHiyHUX 1 MiHEpPaJbHUX JOOPUB 3AIMIIAIOTHCS TOCUTH BHCOKMMH — 250-600 kr/ra a.p. Lomo
HAIloi KpaiHu, TO MPOTAroM ocTaHHiX 10 pokiB Ae(IiLUT OCHOBHHX €JIEMEHTIB >KHUBIICHHS cArae
100-120 xr/ra, B pe3yapTaTi 4Oro B arpo€KOCHCTEMax YTBOPUBCS CTIMKHW AWUCOAIAHC TyMYCY,
docdopy 1 Kalito, CIOCTePIraloThCs MPOLECH BUCHAKEHHS IPYHTOBOT POIFOYOCTI.

Heo0xinmHOrO yMOBOIO €(heKTHBHOTO BUKOPHCTAHHS TPYHTOBUX PECYPCIB, a TaKOXK OpPTraHIYHHX 1
MiHEepaIbHUX J00pUB € HasBHICTH 1H(oOpMaIii MMI0A0 X eKOJIoro-arpoximMiyHoro crany. Bei i
MaTepialii BUKOPHUCTOBYBAJIUCH ISl SIKICHOI OIIHKH IPYHTIB, CKJIAQJaHHA HE TUIBKH EKOJIOTrO-
arpoxiMIiYHUX MACIOPTIB MOJIB a00 OKpEeMHUX 3eMIIEKOPUCTYBaHb, aje ¥ palOHHMX TA OOJacHUX
arpoXiMiYHMX KapTorpaM, IO JO3BOJSUIO 3AIHCHIOBATH HAayKOBO-OOIPYHTOBAaHE 3aCTOCYBAaHHS
OpraHivyHKMX, MiHEpAIbHUX JOOPHB 1 XIMIYHMX MEJTIOPAHTIB HE TUILKK HA PiBHI OKPEMOT'O TOCIIOAAPCTRA, a
i B mHUIOMy 1O paifoHy, obmacti 1 nepxkaBl. JlaHi arpoxiMi4HOI XapaKTEpUCTHKU TMOJIB IIMPOKO
BUKOPHCTOBYBAIIMCH B 0aJJAaHCOBUX PO3paxyHKax I'yMyCy 1 OCHOBHHMX HO>KHBHHX €JIEMEHTIB Y CIBO3MIHAX 1,
TaKUM YHHOM, DPEaTi30BYBAIAaCh JIEpyKaBHA TOJMITHUKA MIOAO TUIAHOMIPHOTO IMIJABUIIICHHS POJFOYOCTI
IPYHTIB Ta €(EeKTUBHOIO, BUKOPHCTaHHS HAsBHUX PECYpPCIB OpraHiYHMX 1 MiHepalbHUX a00puB. B
CyYacHMX yMOBax Taka 1H(opmallis TaKoX IMOTpIOHA PY BU3HAUEHH] 1HTETPOBAHOIO MOTEHIIIATY SIKOCTI
IpYHTIB, iX BapTOCTi, PO3MIpPYy OIOAATKYBaHHs, pPO3POOKM PpEKOMEHAAIIN I10J0 paliOHATLHOIO
BUKOPHCTaHHSI OOMEKEHUX XIMIKO-TEXHOT€HHUX pecypciB. OJTHOUACHO 3/IHCHIOBABCS BECh CIIEKTP poOIT
MOB'SI3aHUX 3 IUIAHAMHM BUKOPUCTAHHS JOOPUB Ta MPOEKTHO-KOIITOPUCHOI JOKYMEHTAIl Ha XiMIYHY
MeJTiopallilo TPYHTIB, KOHTPOJTh 32 30€peKEHHSAM Ta 3aCTOCYBAHHSM arpOXiMIKaTiB Ta sIKICTIO KOPMIB.

Y npouieci pedpopMyBaHHS 3eMeTbHIX BITHOCHH, JELEHTpai3allii arpapHOro CEKTOpy, BAHUKHEHHS
MPOLIAPKY HOBUX 3€MJIEKOPUCTYBauiB, MOTpeda B iH(OpMALLii PO SKICTh IPYHTIB 1€ OUIbIIE 3pOcia, 1110
OOYMOBITIOE HEOOXIZHICTh YAOCKOHAIEHHS METOAMYHUX 3acaj IMOAANBIIOr0 IPOBENEHHA pOOIT 3
arpoXiMIYHOTO OOCTEXKEHHS 3eMelb CUIbCHKOIOCHOAAPCHKOTO MPU3HAYEHHS, PO3po0lll HOBHX MiAXO/IB
IIOJI0 HAJaHHSA TOCIYr 3eMJIEKOpUCTYBayaM 3 LMX NHUTaHb. [Ipu deproBoMy Typi NpPOBEJIECHHS BHILE
3rafjaHux poOiT, HEeoOXiHO 3abe3neunTH OUTbII JeTalbHYy Ta SKICHY XapaKTEepUCTHUKY IPYHTIB.
BianosigHo 3pocTyTh 00’eéMu po0iT, MOB'3aHi 3 BiIOOPOM MpoO Ta iX aHATITHYHOIO OOPOOKOIO.
HeoOxigHo OUTbII IIMPOKO 3alpOBaJUTH 1 BUKOPHCTaTH B POOOTI arpoxiMciy:xou Mmoxsmsocti [IC-
TEXHOJIOT11, CTBOPEHHS BIAMOBITHMX 0a3 JaHUX .

VYci BuaiieHl Ha TepuUTOpli rocmojapcTBa IPYHTHM Ha 0a3l JeTalibHOI arpoXiMidyHOl Ta
arpoOHOMIYHOI XapaKTEPUCTHKU IPYHTIB 31 BpaxyBaHHSAM OCOOJMBOCTEH BUPOIIYBaHHUX KYIBTYP,
CTaHy TOCIOJAapCTBAa HaMU Oynu o0’elHaHl y OUIBII KpPYNMHI TPYMU BHUIB 1 PI3HOBUAHOCTEH,
ONMM3bKUM 33  arpoOXIMIYHUMH  BJIACTUBOCTSAMH  OCOOJMBOCTSIMHU  CLIBCHKOI'OCHOJAPCHKOTO
BUKOPHUCTAHHS — arpOBUPOOHUYI TPYIIH.

SKICTh 3EPHA IIIEHUIII O3UMOI1 3AJIEXKHO ATPOTEXHIYHHAX
MMPUMAOMIB BUPOIIYBAHHSA

HaykoBuii kepiBHUK: K. C.-T. HayK, nomeHT C. O. TperbsikoBa
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Crynentka 32-ac rpynu ApTtiomeHko A. B., pakynbrer arponomii

YMOBHU BHUPOIIIYBaHHS BIUIMBAIOTh, SIK Ha BPOXKAWHICTh MIICHUIN, TaK 1 HA XIMIYHUN CKIaf il
3epHa Ta XJ100NeKapChKi SKOCTI. 3€pHO MIIEHHUIIl CKIAAAETHCS 3 PI3HUX XIMIYHUX PEYOBHH, 3 STKHX
HaWIIHHINIOW € O1JI0K, BMICT SIKOTO Y IMIIISHHUIIl 3aJI€KHO BiJl YMOB BHPOIIYBaHHS, KOJUBAETHCS Bil
9,6 mo 16,0% 1 OinbIe.

Jlist BUBUEHHS (hOpMYBaHHS PiBHS BpOKaitHOCTI 1 sikocTi 3epHa y 2021 — 2022 pp. Hamu Oynu
3aKjIa7ieHl 1 TMPOBEJEHI TOJIbOBI JOCHIAM B CiBO3MiHI KadeApu POCIWHHUIITBA YMaHCHKOTO
HaIllOHAJLHOTO YHIBEPCHUTETY CaJiBHUIITBA. B 10cCiii BUBYaIW BIUIMB TPbOX YMHHHKIB: (A) —
copru: Ilononsnka, Aptuct; (B) — cTpoku ciBOM: 3 TpeThOl AEKagu BEpECHs IO IPYry AEKaxy
»OBTH# 3 iHTepBasioM 10 mHiB; (C) — HOpMu BUCiBY: — Bix 3,0 10 6,0 MIIH IIT./Ta CXOXKOTO HACIHHSA 3
inTepBasiom 1,0 miiH miT./ra. Bapiantu B gochifii po3MillyBaluCh CUCTEMATUYHO 3 TPUPA30BUM
noBTOpeHHSM. DOH )KUBJICHHS B POCIIMH OyB OpraHo — 010JI0TTYHUH.

SIKiCTh 3epHa 3aJIeKHO BiJl COPTY, CTPOKY CiBOM Ta HOPMH BHCIBY JOCIIIKYBaJlU 32 TAKUMHU
nokazHukamu: Maca 1000 3epeH, HaTypa 3epHa, BMICT OlKa, CUPOT KIIEHKOBHHHU, CKIOBHIHICTb.

JlocmipkeHHsT TIoKas3any, mo Ha BennyuHy macu 1000 3epeH 3HAYHMK BIUIMB MalHd CTPOK
CiBOM Ta HOpMa BHCIBY HaciHHs mimeHumi. 3a Macoro 1000 3epeH BUAUIABCS IPYTHil CTPOK CiBOM.
Maca 3epna cranoBwia y copty [lomonstaka — 41,7-43,5 1, copty Apruct — 41,6 no 43,7 r., Toxi sk
Ha pemri BapianTiB — 41,2-42.4 1 40,0 —43,2 1. IcrotHe 3Menmenns macu 1000 3epeH Ha TpeTbOMY
CTPOKOBI CiBOU: y copty y copty Aptuct — 40,2-40,7 1, y copty [lomonsiHka BUAUISETHCS OLIBIIOI0
Macoro Jmnie BapiantT 3,0 MJIH IIT./Ta HAa IHIOIMX BapiaHTax CIIOCTEPIrayiocst TEX 3HAYHE 3HM)KCHHS
nokasHukis — 40,4-40,8 r.

Bumia Hatypa 3epHa Oyna 3a apyroro cTpoky ciBOu i craHoBmia y copty [lomonsaka — 783—
797 r/n, y copty Aptuct — 787-809 r/n. 3a ciBOM mueHuIi B TPeTiil Aekajli BEpecHs HaTypa 3epHa
Oyna geuo MeHuow y copty IlomonsHka 1 Oyna Ha piBHI — 775-805 1/1, BIANOBIAHO Yy COPTY
Aptuct — 787-813 r/n. Ille HuxunMu Oynu JaHi MOKAa3HUKHU 3a CIBOM MIIEHMII B APYTid aexani
’KOBTHS, 1110 CTaHOBWIIN Yy copTy [lononsnka — 765—775, y copty Aptuct — 772—787 r/i.

Bwmict 6inka B 3epHiI MaB /€Ki BIAMIHHOCTI IO COpPTax 1 CTpPOKax CiBOM: 1 Ha MHepIIOMY
CTpOKOBI BiH OyB y Mexax B copTy [lononsuka — 13,2-13,7%, y copty Aptuct 14,4-14,9%. 3a
JPYroro Ta TPETbOTro CTPOKIB CIBOM PiBEHB IILOI'0 MOKAa3HUKA Y 000X COPTIB CTAHOBMB BiJIMOBIIHO —
13,2 - 13,6 ta 14,4-14,8% 1 13,1 — 13,4 1 14,2—-14,6% 36inbuienss Hopmu BUCiBY 3 3,0 10 5,0 MiH
IIT./Ta y COPTIB CHPHUSUIIO 3POCTAHHIO BMICTY OlIKa Yy 3€pHi, IpOTE MOJAJIbIIE MiABUILEHHS HOPMHU
10 6,0 MJTH IIT./Ta 10 3HUKYBAJIO PiBEHb IaHOTO NTOKa3HHKA.

BwMmict cupoi kieiKoBUHH Yy 3€pHI Ha BapiaHTax MEepLIOoro CTpoky ciBou y copty Ilomonsuka
craHoBuB — 27,4— 28,4%, y copty Aptuct — 28,8-29,8%; Ha apyroMy cTpOKOBi BiAmoBiqHO — 27,4—
28,2% 1 28,4-29,2%. Ha TpeTboMy CTPOKOBI CiBOM MOKA3HUKH MOMITHO 3HU3UJIUCS JIUIIE y COPTY
Kpwxnnka.

B ninomy ciB6a y npyruif ctpok (repiua jekaja >KOBTHS) 3 HOpMOIO BUCIBY 5,0 MIIH mIT./Ta
crpusiia MABUIICHHIO BMICTY OUIKa, HaTypH 3epHa 1 Macu 1000 3epeH.

LAVENDER - "BLUE GOLD"

Shapovalenko A.M., student of the 32th group Faculty of Agronomy;
Scientific adviser - candidate of agricultural sciences,
Associate Professor Tretiakova S. O.
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Lavender (Lavandula) is a perennial plant, evergreen, rather undemanding. A genus of
plants of the St. Nettle family (Lamiaceae). There are more than 40 species. The Mediterranean is
considering the homeland of lavender. However, lavender grows from the Canary Islands to Arabia
and East India. Especially lavender is grown for various purposes in France, Italy, Spain, Bulgaria,
Hungary. This culture is spreading in other countries, in particular in Ukraine.

Lavender is an herb, sub-shrub or bush with a diameter of 40 to 90 cm and a height of 50 to
120 cm. Rich blooms of blue, purple, pink or white characterize it. There are three types of lavender
- narrow-leaved, broad-leaved and toothed, and there are more than thirty varieties in the world.
Lavender is collecting during the period of its mass flowering, when 50% of the flowers bloom - at
this time, their color and aroma are the strongest.

Most often, it is growing to obtain lavender oil, as well as an ornamental plant, because
hybrid varieties of lavender are very beautiful. There are varieties that are growing for medicinal
purposes - to obtain honey.

Lavender is an amazing gift of nature that has healing properties. People attributed magical
influence to these flowers, considered them a talisman. The Romans highly valued this plant.
Despite the fact that not every citizen could afford to buy lavender, they did not deny themselves
the pleasure of taking baths and adding flowers to the water for washing hands. The name of the
plant comes from the Latin "Lava" - to wash. The ancient Greeks also knew about its healing
power, and in the 14th century, lavender perfumes had a charming effect. People believed in the
ability of this fragrant herb to preserve youth and beauty.

Nowadays, an infusion of crushed flowers is tokening for bronchitis. Decoctions from twigs
- for colds, and from leaves - to relieve toothache. Water with lavender is rubbing for migraines.
For dry eczema, it is recommending to buy lavender and make an ointment from the tincture of
flowers with olive oil. Means based on this plant are recommending for gout and for the treatment
of rheumatism. In addition, syrups and nectars - for diseases of the cardiovascular system,
headaches, insomnia and stress.

In Japan, experiments have proven that the aroma of lavender reduces the number of mental

work errors among employees by 20%. Lavender has a calming effect, like valerian, and an anti-
inflammatory effect, like sage, but at the same time has a pleasant aroma. In addition, it strengthens
the body's resistance to overwork and infectious diseases. As a cosmetic, lavender essential oil is
unseeing for skin care of any type, as lavender has a rejuvenating and balancing effect.
In addition to treatment, lavender is using in the perfumery and cosmetic industry in the production
of perfumes, colognes, soaps, shampoos, creams, ointments, etc. Special lavender candles are using
to aromatize the room, or to aromatize the linen in the closet or to protect against moths, make a bag
with dry flowers.

The benefits of lavender are obvious. In addition to medical purposes, its properties are
using in cooking. In addition, it is not just tea. This plant is common in the kitchen of Italians and
Spaniards. In the south of France, it is a seasoning for salads and sauces. It is added to vegetable
and mushroom dishes, successfully complements the taste of lamb and fish.

A whole festival is organizing in Provence. There you can try lavender sausage, cheese and
pate, cookies, wine, honey and jam, as well as lemonade, tea and ice cream with a "purple" taste.

®OPMYBAHHSA NPOAYKTUBHOCTI I'PEUKHU 3AJIEXKHO BIJI CIIOCOBIB
3ACTOCYBAHHA PEI'YJIATOPIB POCTY POCJ/IMH

[Tyxip €Brenii, cryneHt 21-ma rpynu
[Tonropenska Hataist, morieHT Kadeapu pocIuHHUIITBA
KpaBuenko Bitaniii, 1o1ieHT kadeapu pOCTHHHHIITBA
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[TpoaAyKTHBHICTD KPYI'SIHUX KYJbTYp, 30KpeMa TIpEUYKH, B Halliii KpaiHi 3aJIMIIa€ThCS Ha

HU3bKOMY piBHI. ChOTOJHI CTaj0 SIBHUM, 1[0 BHPIIICHHS CBITOBOI MPOJOBOJIBUOI MpOOIEeMH Ha
OCHOBI 30iIBIICHHS BUKOPUCTAHHS HEIOHOBIIOBAHOI €Heprii HemoxumBe. Tomy, 3apa3
MEPEersAaloTbCsl OCHOBHI NMPUHIMIIM BEICHHS CLIBCHKOTO rocmojapcTsa. [locunmmace yBara 1o
pPO3pOOKM  HAyKOBHX OCHOB CTIMKOTO  BIJHOBIIIOBAHOI'O  €KOJOTIYHOIO  30alaHCOBAHOTO
3emiiepoOCTBa.
B ymoBax Takoi €KOJIOTIYHOI CHUTYyalii, 110 CbOrOAHI CKJajacs, HE BTpPayarOThb CBO€l Baru
aJIbTEPHATUBHI METOJIM BE/IEHHS CUILCHKOIO rOCIOIApCTBA, 30KpeMa, MiJBUIIEHHS IPOLyKTUBHOCTI
CUIBCBPKOTOCIIONAPCHKUX KYJIBTYp, SKOCTI MPOAYKIi, CTIHKOCTI POCIMH [0 HECHPHUSTINBUX
MOTOJHUX YHHHHUKIB, XBOpPOO, INKIJHUKIB TONIO 3a pPaxyHOK BKJIIOYEHHS [0 TEXHOJOTIN
BHUPOIIYBaHHS 0€3MMeYHUX 010JIOTIYHO aKTUBHUX MPENapariB, 30KpeMa PEryJsiTOpiB pOCTY POCIIHH.

IcTpis perynsaTopiB pocTy CKIaga€ OJHY 3 IIKaBUX PO3IUTIB HAYKH SK 1 OUTBIIICTH 1HIIUX
BIIKpUTTIB 1 HOBUX Teopiii. Bona He 3’sBuiach 3HEHAIbKa OJHIM IIOJUHI, a MOCTYIOBO
pO3BUBaJach B pe3ysbTaTi podiT OaraTbox JIOCIITHUKIB HA MPOTA31 AOBroro nepiony yacy. Lle Oyna
1iJ1a XBUJIS JIOCHIKEeHb, sIKa cTana HapocTaTH 3 30-X pokiB XX CTOJITTS .

OnuH 13 BugatHux (paHuy3pkux cagoBoaiB /lroamens Monco me B 1758 pori BUCIOBUB
MPUITYIICHHS, [0 YTBOPEHHS KOPEHIB BHKIIMKAETHCS POCIMHHUMHU COKaMH, SKi PYyXalOThCS B
HU3X1THOMY HalpsSMKY.

3namenuTuil HiMeupkuil Ootanik FOmiyc Cakc mpuHIIOB 0 BHCHOBKY, IO Au(epeHmiaris
KOPEHIB 1 KBITOK BU3HAYA€ThCS MIHIMAJIbHOIO KIIBKICTIO XIMIYHMX PEUOBHUH, SIKI PYXarOThCS IO
pociuMHi Joropu 1 JoHU3y. DakTMYHO BIH JONYCKaB ICHYBaHHS KOPEHEYTBOPIOIOUMX 1
KBITKOYTBOPIOIOUMX PEUOBHH.

Harcobkuit Buenuid M.B. beiiepuHk Ha3BaB pPEYOBHMHU, IMIO BHUJIIISIOTHECS B MiHIMaNbHIH
KUTBKOCTI — POCTOBUMH (pepMEHTAMHU.

Tum nmave, nepii ysBJI€HHS PO PETYISATOPU POCTY POCIMH 3a3BUYail OB’ A3YIOTh 3 iM’siM Yapib3a
Hapsina. BiH 3a1ikaBUBCsl TUTAaHHSIM YOMY POCIMHU IOBEPTAIOTHCS 10 CBITIA, 1 A1IIIIOB BUCHOBKY,
110 iICHYE SIKach PEYOBHHA, KA PYXA€THCS 3 BEPXHHOI YACTUHU B HUKHIO.

[lig perymsTopaMu poCTy POCIMH CbOT'OJHI PO3YMIIOTH MPUPOJHI (PITOTOPMOHH, iX CHHTETUYHI
aHaJiord ado KOMITO3UIINHI Tpenapary, K1 MICTITh 30aJJaHCOBAaHUNH KOMIUIEKC (ITOPETyNATOpiB,
010JI0T1YHO AKTUBHHUX PEYOBUH, MIKPOEJIEMEHTIB, 110 JO3BOJSIOTH LIJIECIPSIMOBAHO PETYIIOBATH
HalBaXJIMBIIII TPOLECH POCTY 1 PpO3BUTKY PpOCIHH, €(QEeKTHMBHO peai3yBaTh MOTEHLINHI
MOKJIMBOCTI COPTY Ta TiOpuiy, 3aKJaZeHi B TE€HOMI NPHUPOAOI0, CENEKUIHHUM abo TeHHO-
IH)KEHEpHUM TpOLEeCOM. bBloCTUMYISATOpH NiABMIIYIOTH CTIMKICTh POCIMH /0 HECHPUSTIUBUX
(hakTOpiB MPUPOJHOTO a00 AHTPOIOTEHHOTO MOXOKEHHSI — KPUTHYHMUX IepenaiiB TemIieparyp,
neinuTy BOJIOTH, (ITOTOKCUYHOI J1i NECTUIIM/IIB, YPAXKEHHSI XBOPOOAMH 1 IIKITHUKAMHU.

Bcranosneno, mo npu 000x crnoco0ax 3aCTOCYBaHHSIM PEryJsITOPIB POCTY MOKpAIlyBalKCh
0610MeTpUYHI TMOKa3HUKU POCIHH: 30UIbIIYyBalach KUIBKICTb CYLIBITh, BUIIOBHEHHX 3€pPEH TOMUIO.
[omo KiNBKOCTI 3€peH 3 POCIMHH, BOHA KONMBajach B Mexkax 58,5— 73 mryk. OntumanbHuUit
MOKa3HUK OTPHUMAHO Ha BapiaHTi i3 3aCTOCYBaHHSM Ipernapary ATpoeMiCTHM-E€KCTpa, KUIbKICTh
HACiHHA 3 POCIHMHHU CTaHOBHJIA 73 1T, TOOTO 3 MEPEBUIICHHAM KOHTPOJIBHOTO BapiaHTy Ha 13,4 i,
BIJTIOBITHO Bara 3epHa 3 POCIMHHM Ha I[bOMY BapiaHTi ckiazana 2,41 rpam, mo Ha 0,82 rpama
NEPEBUIILYBAJIO KOHTPOJIb.

OnTuMalnbHI 3HAYEHHS YPOXAWHOCTI TPEYKH OTPUMAHO IPU OOMPHCKYBAHHI BETETYHOUHX
POCIIMH PETyJsTOPOM POCTY ATpPOEMICTHM-EKCTPa, YPOKAMHICTh 3aJIKHO BIJl POKY TOCIHIKEHb
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craHoBuia 2,18-2,21 T/ra, Toxai sk Ha KOHTPOJi Ied moka3HWK ckmamaB 1,71-1,81 t/ra. Ilpwm
3aCTOCYBaHHI mpemnapary BepMuCTHM TakoX Ounblmi mpuOaBKU 3a0€3Meunsio OONPUCKYBaHHS
MOCIBIB, TIEPEBUILEHHSI KOHTPOJIIB Ha IHMX BapiaHTax y po3pi3i pokiB cranoBuio 0,23-037 T/ra.
MakcumasnbHe TepeBHIICHHS KOHTpouto 3a macoro 1000 3epen — Ha 0,6 rpam BigMmiueHO Ha
BapiaHTi, Jie MPOBOJMIOCH OOMPUCKYBAHHS BETeTYIOUHMX POCIWH Yy (a3i OyToHi3alll mpenaparom
ATrpoeMicTHM-eKCTpa.

KOPIAHJP — YHIBEPCAJIbHA POCJINHA

HaykoBuii kKepiBHUK: K. C.-T. HayK, noneHT C. O. TperbsikoBa
Crynentka 32-ac rpynu lanoBanenko A. M., ¢pakyabTeT arpoHoMii

Kopianap - ogna 3 HAWNOMYJSPHINIMX y CBITI MPSIHOIIIB, @ HOTO 3€JIeHh HA3UBAIOTh KiH3010
a0o kiHm3or0. Ha3Ba 1i€i pocauHM MOXOAMTH BiJl TPEIBLKOrO cioBa «Korisy («KIJIOMm») depes3 Horo
ocobOnmBHii apomar. LlikaBo, 1m0 KiH3a HIKOTO HE 3anumae Oagyxum. OmHi ii 000KHIOIOTH 1 3
paicTIO BUKOPUCTOBYIOTh Y Oy/Ib-SIKHX canarax Ta OyrepOponaax, i 60poaiHChKUM XJ1i0 TH00IATH 32
0COOJIMBHIA TTPUCMAK HACIHHS KOpiaHIpy. [HII, MOCHIIal0OUUCh Ha 3amax, 10 BUKJIMKAE acoriarii 3
JICOBUMH KJIOTIAMH, KOpiaHJIp HEHABHUIATHh Ta HABiAPi3 BIJIMOBISIOTHCSA HAOIM)KATHCS HaBITh HA
PUHKY 10 ITYYKiB KiH3H, HE T€, 110 CaIUTH y cede Ha Topoi. A mapma, 60 KopiaHap - TyKe KOpHCHA
pocnuHa.

BarpkiBiimHO0O KOpiaHapy BBakaroTh [liBgeHHy A3ito Ta Mamy A3sito, ne BuponryBaiu ii 3a 1000
POKIB JI0 HAIIOI €MOXHU.

[lepmri 3ramyBaHHS TpPO HACiHHS KOpIaHAPY 3YCTpIYaeThCs 1€ B CTapoOJaBHIX
CAaHCKPUTCBKMX pPYKONMCaX, a caMe HacCiHHS KopiaHapy Oyjlo BHSBICHO IpU PO3KOIKaX
erunerchbkux rpooHus. Kopianap possoguwnu B IlanectuHi, a puMIISIHM 3a JJOTIOMOTOIO CYMIIIIi:
KOpiaHp, OLET 1 KyYMUH HaTUpalu M'aco, Ui TOro, 1100 BOHO HE MpOMnaso.

Kopiannp € o00B’s13k0BUM aTpuOyTOM BenukosHs y €BpeiB - Ha 3raJKy MpO CTpakJIaHHS
Haponay [3painto B 3emili €rUNeTChKIM.
3ragyeThcs Ipo KopiaHap HaBiTh y bibmii mpu onuci ManHu HebecHo1: «I Ha3BaB [3painiB Aim xmiba
TOro iM'si: MaHHa; BOHa Oyna, SIK HacIHHA KopiaHapy 6ina ...» Ha CrapogaBubomy Cxoai Kopianap
yacTo JojaBaiu B pi3HI cosopomii. Y JlpeBHiit I'penii ta Kinpi ToBYeHI HAaciHHS KOpiaHIpPY
3aCTOCOBYIOTh NpPHU KOHCEpBallii OJMBOK, IX IOJAIOTh Yy BEIHMKIH KIUJIBKOCTI B CTpaBH 3 M'sica
STHATUHU.

B wami gHi kopiaHAp KynbTuBYyeThcs Ha [liBHiuHOMY KaBkasi, B YkpaiHi B OCHOBHOMY SIK
edipoodiiiHa KyabTypa. Takox BUPOIIYIOTh Ha MIPSHOIIIL.

Kopianap - xopommii MegoHnoc. BecHstHUI MoCiB 11BiTE B UepBHi-numnHi, 35-40 1i6. Y Terry
MOTO/y KBITKH PSICHO BUAUIATH HekTap. Ha 100 kB. M. KBITY4Oro MacuBy 1HOJ1 HapaxoBYIOTh 2,5-
2,7 THC. TIPALFOIOYHNX OJIKII.

Bces pocnuHa MICTUTH BENHMKY KUIBKICTh BITaMiHIB, MiHEpaJIbHUX PEYOBUH, €dipHY 00 (B IUIOAaX
- 1,6% -2,4%), cMonu. AJie - TOJIOBHE - 1X KOPHUCHI BIACTUBOCTI MOCHITIOIOTHCS 3aBJISIKM HASBHOCTI
0COOIMBUX KUCIIOT: MIPUCTUHOBA, MTaJTbMITUHOBA, CTEAPHUHOBA.

Jlist MeAuYHUX 1iJeil BUKOPUCTOBYIOThH TUIOAHM KOPiaHIPY, a TaKOX JIUCTSA Ta KBITKH, SIKi
30MparoTh 3 MOMEHTY MMOYATKY I[BITIHHS.

[Ipemapati Ha OCHOBI KOpiaHAPY 3MIIHIOIOTh CEpLEBO-CyIMHHY cuctemy. Lo pociauny
BUKOPUCTOBYIOTh TMpH JIIKyBaHHI apuTMii, aTepoCKJIepo3y, JAenpecii, XapuoBUX OTPYEHD,
nucOakTepiosy.

Edipny omiro kopiaHApy BHKOPHUCTOBYIOTH Y MEIWIIMHI, B XapyoBid MPOMHCIOBOCTI, B
KocMmeTosorii. BoHa BBaXaeTbcs OJHMM 3 HAWCHIBHIIIMX OaKTEPUIIMAHUX 3ac00iB, a TaKOXK
HaWOIIBIT  IIBUAKOMIIOYOI 3  OJliif-aHTHHeNpecaHTiB. Jlomomarae 3HSITH  JIpaTiBIUBICTH,
HEPBO3HICTh, MOYYTTS CTpaxy Ta TpuBoru, rosoBuuii 6inb. llle B XVII cromitri edipHa omis
KopiaHzapy 6yJa KOMIIOHEHTOM TyaleTHOi BOaM, AKy BUpoOisau B Iapuxi. Ii akTuBHO momaBamu y
TIOTIOHOBI1 CyMIIII1.
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Jlucts kiH3M - i7caIbHUI KOMIIOHEHT I MPUKpPACH cajiariB, CYIB, COYCIB, apoMaTHE
JIONIOBHEHHS 710 PMOHMX i M'SCHHX CTpaB, OyrepOpojiB, mamnmkis i ke6aby. Moro Bapro
BHKOPHCTOBYBAaTH 00EpEXKHO, TOMY IO HE BCIM MojobaeTbes Horo crnenudivyauii cmak. Hacinus
POCIIMHU KOpiaHJpy BUKOPUCTOBYIOTH JJIsl AOAAHHS MPHEMHOTO apoMaTy CBIXKOCIIEUYEHOro XJjiba,
CUPY Ta KOHAMTEPCHKUX BUPOOIB, I M'SICHUX CTpaB, CYIMiB, cOyciB, BHMIYKH. Kopianmp myxke
MOMYJSAPHUNA B MEKCHKAHCHbKiM KyxHi. Llini HaciHHS KopiaHApy KJIAQAyTh B MapHHAIU. TaKOXK
KOpiaHJp BUKOPUCTOBYIOTB 1 JIJIs1 apOMaTH3aIlii aJKOTOJIbHUX HAIOIB, TAKUX SK JDKUH 1 JIKEPH.
BIIJIUB CTPOKY CIBBU TA HOPMH BUCIBY HA ITOJIBOBY CXOXICTbh HACIHHS

MIIEHUII O3UMOI ¥ JIICOCTEIY IPABOBEPEXKHOMY

HaykoBuii KepiBHUK: K. C.-T. HayK, noneHT C. O. TperbsikoBa
Crynenrt 41-a rpynu I'ynania O. O., pakynbreT arpoHOMii

Jist dopMyBaHHS BHCOKHUX YypOXaiB Ba)XIMBE 3HAUCHHS Mae€ OJEp)KaHHSA JPYXKHUX 1
CBO€YACHUX CXOJIB, IO B CBOK 4Yepry, BUMAara€ IOCTIHHOIO KOHTPOJIO HaJ IHpoliecaMu
3aKJIalaHHs, pOpMyBaHHS Ta peAyKIil OKPEMHUX OpraHiB pOCIHHH.

Bix BenMMuUMHM TMOJBOBOI CXOXKOCTI 3QJICKUTh BHOIp THX YM IHIIUX arpo3axojaiB IJis
(opMyBaHHS B MOJAIBLIOMY ONTUMAIBHOI I'YCTOTH MPOJYKTUBHOTO CTEOJIOCTOIO, L0 3YMOBIIIOE
0cOoOMMBOCTI MalOyTHBOI TexHojorii TexHosoris BHpOINyBaHHS Mae OyTH aJanToBaHa [0
KOHKPETHUX IPYHTOBO-KJIIMATUYHHUX YMOB, IO CKJIAJAIOThCS B yCl HEPIOAM POCTY 1 PO3BUTKY
MIIEHUI 03UMOI.

Jlnisi BUBUCHHS BIUIMBY CTPOKIB CiBOHM 1 HOPM BHUCIBY Ha IOJIbOBY CXOXICTh HACIHHS IIICHHMIII
o3umoi y 2021 — 2022 pp. Hamu Oynu 3aKkjajeHi 1 MPOBEIEHI MOJIbOBI JOCTIAN B SIKUX BHBYAIH
BIUIUB TPhOX UMHHUKIB: (A) — coptu: Apremina, Micis onecbka; (B) — cTpoku ciBOU: 3 TpeThoi
JIeKaJ BEPECHS 0 APYyry Aekany *KoBTHA 3 iHTepBaioMm 10 axiB; (C) — Hopmu BuciBy: — Big 4,0 10
6,0 MmH mmT./ra CcXoxoro HaciHHS 3 iHTepBaioM 1,0 vutH mmT./ra. Bapiantu B mocmimi
PO3MIIIYBaJIHCh CHCTEMAaTHYHO 3 TPUPA30BUM TTOBTOPEHHSIM.

ArpoTexHiKa BUpOIYBaHHS MILIEHUIl 03UMOI y JAOCHI/l 3arajlbHONpPUIHSTA, KPIM €JIEMEHTIB,
mo BuBYanuch. [lin yac 3akiajgaHHs JOCHIAY Ta aHali3y pe3yJbTaTiB OTPUMAHUX JOCHIIKEHb
BUKOPHCTOBYBAJIM 3aTaIbHOIPUHHSATI METOIHKH.

Buma nmonboBa CXOXICTh HAciHHS MIIEHWI Oyna 3a ciBOM B TpeTid JeKajl BEepecHs NpH
HopMi BuciBY 3,0 MaH 1mT./ra, ciB0a B mepuriii Ta Jpyrid Jgekajgax >OBTHS TNPU3BOAMIIA J0
3HMKEHHSI CXOKOCTI HACIHHS, OCKUIBKHM KUIBKICTh OMNAJiB Y BEpPECHI MepeBullyBaa iX KiJIbKICTb y
KOBTHI

[TompoBa CXOXICTh Yy JAOCHIDKYBAaHMX COpPTIB, B CEPEIHbOMY, 3a POKH JOCIHIDKEHb
KonuBaiack Ha piBHi 70,9 — 83,7%. Bumioro BoHa Oyna 3a mepuioro CTpoky ciBou, y copry Micis
onecbka i ctanoBuia — 79,8 — 83,7, y copty Apremina — 77,2 — 83,1%.

3a Apyroro CTpoKy CiBOM MIIEHHIII O3UMOi TMOJHOBA CXOXICTh HACIHHS 3HWXKYBajacs 1
CTaHOBHWJIA y copTy Aptemiza — 75,9 — 79,3, copty Micis omecbka — 77,1 — 80,6%. IcTtoTHE
3MEHIIIEHHS MOJIbOBOI CX0XKOCTI MILIEHHIII OyJI0 32 TPETHOTO CTPOKY CIiBOM Yy ApYyTii IeKaal >KOBTHS
Bigmosigno — 70,9 —73,81 71,5 — 74,9%.

3011bIIEHHS] HOPMH BUCIBY MPU3BOAMIIO JI0 3HWKEHHS IOJIBOBOI CXOKOCTI HACIHHS MIISHUII
o3uMoi. [loboBa CXOXICTh HACIHHS MIIICHUINI O3UMOI y TPETid JeKaji BEpecHs 1 mepiiiid aexaii
YKOBTHSI BU3HaUaIacsl BOJIOr03a0e3MeueHiCTIO TIOCIBHOTO IIapy IPYHTY, a B IPYTid eKai >KOBTHS —
TeMIIEpaTYPHUMH YMOBaMHU. 3HIKEHHS TOJIbOBOI CXOXKOCTI MpH CIBOI B JPYTid JAEKaji >KOBTHS
MOKHA TIOSICHUTH MEHIIIOIO KIJTBKICTIO OMa/IiB Ta 3HWKEHHSAM CePeIHBOI000BO1 TEMIIEPATYpH.
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BIIJIMB HOPMH BUCIBY HACIHHS HA ®OPMYBAHHA BUCOTH POCJIMH
MIIEHALI O3UMOI Y JICOCTEITY IPABOBEPEXKHOMY

HaykoBuii kepiBHUK: K. C.-T. HayK, goueHt C. O. TpeTbsikoBa
Crynentka 41-a rpynu ['ynan T. 1., ¢pakynasTeT arpoHomii

[TpryrHOIO 3HAYHUX BTPAT YpOXKAIO 3€pHA €, B MEPIIYy Yepry, BUWISATAHHS MOCIBIB BHACTIIOK
MOPYUICHHST HOPMAaJbHOTO POCTY POCIMH MPU HEJOCTATHHOMY OCBITJICHHI, IO MPU3BOAMUTH JIO
(bopMyBaHHS BHIOBXXEHUX, TOHKUX CTEOEII.

JUJis miABHINEHHS MEXaHIYHOT MIITHOCTI cTe0a HEeOOXiAHO 30IIBIIMTH JliaMeTp, MOTOBIIUTH
CTIHKH COJIOMHUHH 1 TOKpAIIMTH MEXaHI4HI BJIACTUBOCTI TKaHWH BY3JiB Ta MDKBY3JiB. Bucora
POCIMH € OJHMM 3 HAWBAKIMBIIINX MOPIBHSUIBHUX MOKA3HHUKIB POCTY POCIHH 3aJ€KHO BiJ
JOCTIPKYBAaHUX YNHHHKIB.

Jlyis BUBYEHHS BIUIMBY HOPM BHCIBY Ha BHUCOTY pOCIUH MuieHuii o3umoi y 2021 — 2022 p.
HaMu Oynu 3akiajeHi 1 TpoBeJeHI MOJbOBI JOCHIAM B CiBO3MiHI Kadeapu pOCITUHHHUIITBA
YMaHCBKOTO HAIIOHATBHOTO YHIBEPCUTETY CaAiBHUITBA. B mocmigi BUBYAIM BIUIMB JIBOX
yiUHHUKIB: (A) — coptu: Micis ogecbka, @aBoputka; (B) — Hopmu BuciBy: — Big 3,0 mo 6,0 mun
IIT./Ta CXOXXOTO HaciHHA 3 iHTepBaioM 1,0 MaH miT./ra. Bapiantu B [I0CHial po3MILIyBauCh
CHUCTEMaTUYHO 3 TPUPA30BUM MOBTOPEHHSIM. DOH JKUBIEHHS B POCIUH OyB OpraHo — 010J10T1YHUH.
Ctpox ciBOM IMIIIEHHUIII 03UMOI — TPETSI JIeKaaa BEPECHS.

ArpoTexHiKa BUPOIYBaHHS MIIEHUII 03UMOI y AOCTi/l 3aralbHONPHIHATA, KPIM €JIEMEHTIB,
mo BuBuYaIKCh. Ilig "ac 3akiajaHHs AOCHILY Ta aHai3y pe3yibTaTiB OTPUMAHHUX JOCIiIKEHb
BUKOPHUCTOBYBAJIU 3arajlbHONPUHHATI METOIUKH.

Hopmu BHCIBY HaciHHS MIIEHHLI O3MMOI Majid 3HAYHUM BIUIMB Ha (OpPMYBaHHS BHUCOTHU
pocnuH. Tak, B cepelHbOMY ITOKa3HUKU BUCOTH POCIIMH Oyiu Ha piBHI y copTy PaBopuTka — Bijx 89
10 94, y copty Micis onecbka — Big 99 no 103 cwm.

Burii moka3HUKH BUCOTH POCIHH MIIEHUII 03UMOi OyiH rpu HOpMi BUCiBY — 5,0 MutH miT./ra i
cTaHoBHIM y copty PaBoputka — 94, y copty Micis ogecbka — 103 cM. 301IbIICHHS] HOPMH BUCIBY
HaciHHA mueHuni o3umoi Bif 3,0 1o 5,0 MiIH 1T./ra COpUsUIo 3pOCTaHHIO BUCOTH pociuH. Tak, y
copry @aBopuTKa 1aHi MOKA3HUKH TIABULIMIINCS HA 5, y copTy Micist ogechka — 3 cM.

HaitHmwkunMu 1aHi TOKa3HUKH Oyiy Tipy HOpMI BHCiBY — 3,0 MJTH HIT./Ta i CTAHOBWIJIH y COPTY
dapoputka — 89, y copty Micist ogecbka — 99 cm.

[TinBuIIeHHS] HOPMHU BUCIBY HACIHHS MIIEHUII 03UMOi 3 5,0 10 6,0 MITH IIT./Ta TPU3BOIUIIO JI0
3MEHIICHHS! BUCOTH pociuH. Tak, y copry daBopuTka MaHi MOKa3HUKH 3MEHIIMIIUCS Ha 4, Y COPTY
Micis onecbka — Ha 3 cM. lle TOSCHIOETbCS MEHIIOI KUIBKICTIO MPOAYKTHBHHMX CTeOen IMpH
OLUTBIIINA HOPMI BUCIBY.

MOJbOBA CXOXICTh HACIHHSA MIIEHUIII O3UMOI COPTY 30JI0TOKOJIOCA
3AJIEZKHO BIJ{ CTPOKY CIBBH Y JIICOCTEITY IPABOBEPE KHOMY

HaykoBuii kepiBHUK: K. C.-T. HayK, goueHT C. O. TpeTbsikoBa
Crynentka 41-a rpynu Konecnik C. €., pakyabTeT arpoHoMmii

BaxxnuBo0 yMOBOIO TOJANBIIOTO POCTY 1 PO3BUTKY IOJBOBUX KYIBTYp € 3a0e3Me4YeHHS
JOCTAaTHBOI MOJTHOBOI CX0XKOCTI HACIHHS HA SKY BIUTMBAIOTH TaKi YNHHUKU; K TEILUIO, 3BOJIOKEHICTh
1 arpo¢i3uyHi BIACTUBOCTI IPYHTY, 01070T14HI 0COOIMBOCTI COPTY Ta CTPOK CiBOM

Jlnisi BUBYECHHS BIUIMBY CTPOKIB CIBOM Ha MOJIbOBY CXOXICTh HACIHHS MIIEHHI o3uMoi y 2021
— 2022 p. mamu OyB 3akjaJeHW 1 TPOBEICHHUM TMOJBOBUH MOCHIA B CiBO3MIiHI Kadeapu
POCIIMHHHIITBA YMAaHCHKOTO HAI[IOHAIBHOTO YHIBEPCHUTETY CaliBHUIITBA. BIIMB CTPOKIB CiBOM
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BHBYAJIM y OJAHO(AKTOPHOMY JOCHTIL: 1€ — CTPOKH CIBOM — 3 APYroi JCKaaud BEPECHS MO APYTY
JeKanay JKOBTHS 3 iHTepBaiom 10 mi6. Bapiantu B mocmili poO3MIIyBaJMCh CHCTEMAaTUYHO 3
TPUPa30BUM MOBTOpEHHSAM. DOH XKMBIEHHA B pOociauH OyB opraHo — Oiosoriyauii. Hopma BHCiBY
nenwuiri 03uMoi — 5,0 mute mit./ra. KoHTpons — apyra aekaaa BepecHs.

ArpoTexHiKa BUPOIIYBaHHS MIICHUII 03UMOi y JOCIHI/ 3aralbHONPUIHATA, KPIM €JIEMEHTIB,
mo BuBYaiKCh. Ilig 9ac 3akiagaHHs AOCHILY Ta aHai3y pe3yibTaTiB OTPUMAHHUX JOCIiIKEHb
BUKOPUCTOBYBAJIH 3aralbHOIIPUIHSITI METOIUKH.

Y Hammx JOCTIDKEHHSX, I0JhOBAa CXOXICTh HACIHHS COPTY 30JIOTOKOJOCAa 3HAYHO
KOJIMBAJIACh 3aJIC)KHO BiJ] CTPOKY CiBOM 1 IOTOJTHUX YMOB OCIHHBOTO IEPIOJY.

[TosboBa CXOXKICTh Y CEPEIHBOCTHUTIIONO COPTY 3a PiK AOCTIKEHB Oyna B Mexax 79,1-85,6%.
Bumioro Bona Oyna 3a mepuioro CTpoky, ToOTo 3a CiBOM y ApYriil Jekaji BepecHs 1 CTaHOBWIJIA —
85,6%. 1le MOXHA TIOSICHUTH TUM, 1110 CyMa OMaJIiB 3a JAPYTy JeKaay BEpeCHs CTaHOBWIA — 67,1 MM
IIpH cepeiHiii Temmeparypi 3a aekany — 16,5°C.

3a Jpyroro cTpoKy CiBOM MIIEHUII 03UMOI [10JIbOBA CX0XKICTh HACIHHS 3HIDKYBajacs 1 Oyna —
82,9%, ockibKkHM cyma OMajiiB 3a TPETIO JeKady BEepecHs 3MeHIImIacs i cranoBwia — 18,9 mm npu
cepenHiil Temmepartypi 3a aekany — 15,8°C.

[lepmia nekana >KOBTHsSI XapaKTepU3yBajacs HH3bKUM pIBHEM BOJIOro3adesrnedcHHs. Tak,
MOJIbOBA CXOXKICTh HACIHHS MIIEHUII O3UMOi cTaHoBuUia — 79,1%, OCKIIBKM CyMa OMajiiB, IO
BUIIAJIM B MEPILiN JeKali )KOBTHsS CTaHOBUIA juiie — 7,1 MM, Ipu cepeiHbo AeKaAHIi TemmepaTypi
—13,7°C.

Jlpyra nexaia »KOBTHS CIIpHsiIa JISTKOMY ITiIBUIIICHHI TIOJbOBOT CXOXOCTI HACIHHS MIICHUIT
03UMO1, TTOPIBHSIHO 3 TMEPIIOI, OCKITBKH 3a JeKaay Bumaio 12,6 MM onajiiB, TOMY, 32 YETBEPTOrO
CTpoKy BoHa ctaHoBmia — 80,2%. OTxe, MOJIbOBa CXOXKICTh COPTY 30JIOTOKOJIOCA 3aJ€KUTh BIJ
PIBHS 3BOJIOKEHHS IOCIBHOTO MIAPY IPYHTY.

BIIJIMB CTPOKY CIBBU TA HOPMHU BUCIBY HA ITOJIBOBY CXOKICTbh HACIHHA
MIIEHALI O3UMOI Y JICOCTEITY IPABOBEPEXKHOMY

HayxoBwuil kepiBHUK: K. C.-T. HayK, goueHT C. O. TperbsakoBa
Crynent 41-a rpynu Jlanentok b. C., ¢pakynpTeT arpoHomii

Jist dopMyBaHHS BHCOKHX ypOXaiB BaXXIMBE 3HAUCHHS Mae€ OJEpKaHHS IPYKHHUX 1
CBO€YACHUX CXOJIB, MO B CBOI Yepry, BUMAara€ TMOCTIHHOTO KOHTPOJIIO HaJ TPOIeCaMH
3aKyIagaHHs, OPMYBAaHHS Ta PEIYKIlil OKPEMHUX OpPraHiB POCIUHHU.

Bin BenwuMHM TOMBOBOI CXOXKOCTI 3aN€XHUTh BHOIp THUX YW I1HIIMX arpo3axoiiB IS
(dbopMyBaHHS B MOJANBLIIOMY ONTUMAIBHOI I'YCTOTH NMPOJYKTUBHOTO CTEOJIOCTOIO, IO 3YMOBIIIOE
oco0aMBOCTI MaiOyTHBOI TexHojorii TexHoJoriss BUpPOIIyBaHHA Mae OyTH ajanToBaHa [0
KOHKPETHUX IPYHTOBO-KJIIMATUYHHUX YMOB, IO CKJIAJAIOThCS B yCl MEPIOAM POCTY 1 PO3BUTKY
TIIISHUII 03UMOT.

Jlnst BUBUEHHS BIUIMBY CTPOKIB CiBOM 1 HOPM BHUCIBY Ha IOJIbOBY CXOXICTh HACIHHS MIISHUII
o3umoi y 2021 — 2022 pp. Hamu Oynu 3akiajieHi 1 IPOBEIEH] MOJIbOBI JOCHIIU B SIKHX BUBYAIU
BIUTUB TPHOX YMHHUKIB: (A) — coptu: Apremina, Micis onecpka; (B) — cTpoku ciBOU: 3 TpeThoi
JIeKa BEPECHS IO APYTy Aekany *KoBTHA 3 inTepBasioMm 10 auiB; (C) — HopMmu BuciBy: — Big 4,0 10
6,0 MmH mmT./ra Ccxoxoro HaciHHS 3 iHTepBasioM 1,0 MiH 1mT./ra. Bapiantm B mocmimi
PO3MIIIYBaIHCh CUCTEMAaTHYHO 3 TPUPA30BUM IOBTOPEHHSIM.

ArpoTexHika BUPOILTyBaHHS MIIEHUII 03UMO1 y JOCII/II 3araJbHONIPHUIHSATA, KPIM €JIEMEHTIB,
mo BuBYaIMCh. [lim vac 3aknmamaHHs AOCTIAY Ta aHAMI3y pe3yabTaTiB OTPUMAaHUX TOCIIKEHb
BUKOPHUCTOBYBAJIM 3arajibHONPUIHATI METOAUKH.

Bumra nmonboBa CX0XKICTh HACiHHS MIIEHUIN Oyia 3a ciBOM B TpeTid NeKaal BepecHs NpH
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HopMmi BuciBy 3,0 MaH mmT./Ta, ciBOa B mepurid Ta Apyridl Aekazax >KOBTHSA MPU3BOAMIA O
3HIKEHHSI CXOKOCTI HACIHHS, OCKUIBKHM KUIBKICTh OMAJiB y BEPECHI MEepEeBUINYBalia iX KUIBKICTh Y
KOBTHI

[TonpoBa CXOXICTh Yy JMAOCHIDKYBAaHMX COpPTIB, B CEPEIHBOMY, 33 POKH JOCIHIDKEHb
KonmBaiack Ha piBHi 70,9 — 83,7%. Bumoro Bona Oyna 3a mepmioro CTpoky ciBobu, y copry Micis
onecwka i cranoBmia — 79,8 — 83,7, y copty Apremina — 77,2 — 83,1%.

3a Apyroro CTpoKy CiBOM MIICHHII O3UMOi TMOJHOBA CXOXICTh HACIHHS 3HWXKYBajacs i
cTaHoBHWJa y copty Apremima — 75,9 — 79,3, copty Micis oneceka — 77,1 — 80,6%. IcroTHe
3MEHIICHHS MOJIbOBOI CX0XKOCTI MIIEHHIII OyN0 32 TPETHOTO CTPOKY CiBOM Yy ApYTid JeKadi >KOBTHS
Bigmosiguo — 70,9 -73,81 71,5 — 74,9%.

30UTBIIICHHS] HOPMHU BHUCIBY TIPU3BOIMIIO J0 3HUKCHHS MOJILOBOI CXOXKOCTI HACIHHSI MIICHHMII
o3umoi. [lonpoBa CXOXKICTh HACIHHA MIIEHUIl O3UMOI y TPETil NeKaJi BepecHs 1 mepiuii aexasni
’KOBTHS BU3HAYAJIACs BOJIOT03a0€3IEUYCHICTIO MTOCIBHOTO APy IPYHTY, a B APYTii JAeKai )KOBTHS —
TEMIIEPaTypHUMU YMOBaMH. 3HIKEHHS IMOJIbOBOI CXOXOCTI mpu ciBOl B ApPYrid Aekaji >KOBTHS
MOJKHA MOSICHUTH MEHIIOK0 KiJIbKICTIO OMaJIiB Ta 3HIKEHHSIM CEPEIHbOI000BOI TEMIIEpaTypH.
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CEKIIA 2. 3AT'AJIBHOI'O 3BEMJUVIEPOBCTBA

THE PHYTOSANITARY CONDITION OF SPRING BARLEY CROPS DEPENDS
ON THE MAIN TILLAGE OF THE SOIL

Dabizha V. M. student 21 th group master
Pylnyi Ya. S. student of the 21 th group, junior bachelor, Faculty of Agronomy
Research supervisor, Koval H. V. Candidate of Agricultural Sciences

Today, barley is the second grain crop in Ukraine. Its area reaches 2.5-4.5 million
hectares. Spring barley is mainly growing in Ukraine. This is due to its value in terms of food, grain
and fodder, as well as high yield, better adaptability to adverse environmental factors, gives a good
return when using intensive technologies and mineral nutrition.

It ranks fourth in world production after wheat, rice and corn. In Ukraine, it is second only
to winter wheat in terms of cultivated areas. It is using for feeding animals, making cereals;
varieties with a low protein content are used in brewing. Fluctuations in productivity have a
significant impact on the instability of gross barley production over the years. The main reason for
this is a violation of cultivation technology: poor predecessors, insufficient amount of fertilizers,
low level of use of protection means, poor-quality soil cultivation, which leads to a significant
spread of weeds.

In the modern production of agricultural crops, the question of preserving and increasing
soil fertility, reducing its degradation, and reducing costs for growing field crops is acute. A large
part of the expenses during the cultivation of agricultural crops falls on the main cultivation of the
soil. It knows that it is caring out to preserve and accumulate moisture, destroy pests, diseases and
weeds and create good conditions for the growth and development of crops.

The level of profitability of culture is an important indicator in market conditions. This
indicator can be increasing by reducing cultivation costs and increasing the yield of field crops.
This can be achieving by reducing the depth of tillage or replacing plowing with tillage. However,
different agricultural crops react differently to a reduction in the depth of the main soil tillage,
therefore, when minimizing tillage, it is necessary to pay attention not only to reducing cultivation
costs, but also to soil fertility and plant growth conditions. Crop weediness is an important factor in
crop productivity. Therefore, it is relevant to carry out research on the influence of various
measures and tillage depths on weediness of spring barley crops in the right-bank forest-steppe of
Ukraine.

Our research showed that different depths of the main tillage of the soil had different
effects on the accumulation of moisture in it. Thus, in 2021, before sowing spring barley, moisture
reserves fluctuated against the background of chisel loosening in the soil layer of 0-100 cm. In
general, these reserves were enough to obtain friendly and high-quality seedlings of spring barley
crops. It should be noting that a decrease in the depth of cultivation led to a decrease in humidity,
but according to statistical calculations, this decrease was within the error of the experiment.

In our research, tillage measures and depth had a significant effect on the weed seed
contamination of a 10-centimeter layer of soil. The largest number of weed seeds in 2021 was
observing against the background of chisel cultivation to a depth of 15-17 cm in a soil layer of 0-5
cm. The smallest number of weed seeds was observing against the background of shelf cultivation
in a soil layer of 0-5 cm.

The data on the weediness of spring barley crops in our experiment show that at the
beginning of the bushing phase of the plants, the most weeds were in the option of chisel loosening
to a depth of 15-17 cm, while the weediness decreased as the tillage depth increased. Cereal weeds
had a high number among young plants during the growing season. The best conditions for the
development of spring barley and suppression of weeds were in the variants with the greatest depth
of 25-27 cm in both methods of the main cultivation. At the end of the growing season, the number
of weeds was the lowest in the variant with plowing.
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The yield of spring barley in 2021 changed according to a clear trend: with a decrease in
the depth of cultivation and a change in shelf cultivation by chisel loosening, the yield decreases.
The best conditions for crop formation took place against the background of shelf tillage to a depth
of 25-27 cm. The best conditions among variants with no shelf tillage were observing at a depth of
25-27 cm.

WEEDINESS AND PRODUCTIVITY OF CORN CROPS AT DIFFERENT
INTENSITIES OF MAIN TILLAGE IN THE RIGHT BANK FOREST-STEPPE

Perepelytsia Ya. A. student 22 th group master
Cherneha V. O., student of the 21 th group, junior bachelor, Faculty of Agronomy
Research supervisor, Koval H. V. Candidate of Agricultural Sciences

Among all cultural plants grown in the world, corn, along with other cereals, occupies one
of the leading positions. In addition, it should be noted that in recent years, the yield of corn
compared to other crops in Ukraine has reached the highest level, and compared to the beginning of
the 90s, it has almost doubled. The leading role in this belongs to the breeding progress in the
development and yield of corn, which steadily pushes this crop higher and higher in the ranking of
the most successful crops for cultivation. However, new intensive hybrids require high technology
cultivation.

The main advantage of corn compared to many other cultivated plants known to us is its
ability to make better use of light due to the ability to fix CO2 with a single molecule with four
carbon atoms. That is why corn belongs to the group of so-called C4 plants. According to the
formation of its own dry mass during the growing season, corn is one of the most productive. It is
able to produce up to 220 kg of dry mass per hectare per day, while up to 110 kg/ha of grain —
between the stages of the 8th leaf — the beginning of the formation of cobs and maturation. Weeding
of crops has a significant negative impact on these processes.

In order to increase the level of realization of the biological potential of the crop, it is
important to introduce into the production of modern efficient and competitive cultivation
technologies, which should be based on high-quality soil cultivation and protection of corn from
weeds, which can reduce the yield of the crop by 47.8 %.

This happens because the characteristic physiological features of corn plants are that in the
initial phases (up to 5 leaves) the culture grows and develops slowly. In this regard, there is no
competition from her side, which creates favorable conditions for the growth and development of
weeds both in rows and between rows.

The main tillage plays a leading role in improving agricultural culture and controlling crop
weediness, it is carried out taking into account the development of erosion processes, biological
features of the crop, predecessors, weather conditions, as well as the nature and extent of crop
weediness. The factors listed above determine and condition the expediency of using individual
methods and systems of basic soil cultivation.

In this regard, there is a need to establish a system of basic soil cultivation for corn in
specific soil and climatic conditions, which would ensure a reduction in the overall level of
weediness of crops and potential clogging of arable land.

Taking this into account, the goal of our research was to determine the influence of
different depths of the main tillage (ploughing) on the formation of weediness of corn crops, the
species composition of weeds, the mass of weeds, as well as the formation of the crop structure and
yield of the studied crop.

As you know, the bulk of weed seeds germinate from the top 10 cm layer and therefore
this layer is potentially dangerous. In our studies, the number of weed seeds depended significantly
on the main tillage.
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In 2021, on average, against the background of plowing, a tendency to increase the number
of weed seeds in the 10-centimeter layer of soil was noted with a decrease in the depth of
cultivation. The largest number of weed seeds in the plowed variants was observed at a tillage depth
of 15-17 cm. As the tillage depth increased, the number of seeds in the sample decreased, because
it was distributed among a larger volume of soil. Hence, against the background of plowing, the
lowest number of weed seeds was determined at the deepest tillage.

Accordingly, the mass of weeds depended on the main tillage measures. Thus, in 2021, the
raw mass of weeds in corn crops in the middle of the growing season was in the range of 284-258
g/m?, and the dry mass was 63.5-79.4 g/m?. It should be noted that the largest wet and dry mass of
weeds was in the version with shallow plowing, which is due to a greater number of weeds and their
better development. It was somewhat smaller in the plowing version by 25-57 cm.

It is natural that the conditions of cultivation of the agricultural crop ultimately affect its
productivity. Thus, the increase in the level of weediness against the background of shallow
plowing had a certain effect on the yield of the studied crop. The corn yield in 2021 in the variant
with deep plowing exceeded the control variant by 2.6 t/ha. A decrease in the depth of plowing led
to a decrease in yield.

PHYTOSANITARY STATUS OF SOYBEAN CROPS DEPENDING ON MAIN
TILLAGE IN THE RIGHT BANK FOREST-STEPPE

Shevchuk 1.0. student 23 th group master
Cherneha V. O. student of the 21 th group, junior bachelor, Faculty of Agronomy
Research supervisor, Koval H. V. Candidate of Agricultural Sciences

At the current stage of the development of the agro-industrial complex of Ukraine, soybean
as a valuable protein-oil crop, which has a wide range of uses: fodder production, for food,
technical purposes, and in medicine, is now becoming very important.

This crop is distinguishing by a unique combination of seed quality characteristics, has
sufficiently high productivity, a wide area of distribution and is characterizing by high production
efficiency. That is why soybean is the world's leading leguminous and oilseed crop in terms of
production: its export is one of the main items of the world export of agricultural products.

Nevertheless, to date, the production and industrial use of soybeans in Ukraine has not yet
received the necessary development, although it should be recognizing as definitely appropriate for
biological, social and economic reasons.

It should be noting that the production of soybeans in Ukraine is characterizing by a
dynamic growth of sown areas and gross harvests. The growth of sown areas under soybeans, non-
observance of crop rotation, and excessive saturation of short-rotational crop rotations with crops
that carry a huge amount of moisture, nutrients, and massive simplification of agricultural
technology - all this contributes to the growth of the range of harmful organisms, in particular,
pathogens and pests in soybean crops. Today, about 50 diseases and more than 110 types of pests
affect soybeans. Several diseases quite often affect this crop at the same time, which reduces the
yield of its grain by 15-20 % or more, the protein content by 4-18 %, and the fat content by 1.6—
5.6 %.

Mechanical tillage, along with crop rotation, is an important part of intensive farming
systems. It is important to deeply wrap the post-harvest remains of plants, which are a source of
preservation and spread of diseases and pests in the spring. At the same time, such measures as
husking stubble, plowing for frost, cultivation of inter-row crops, have a negative effect on the
development of many harmful organisms. When choosing the most appropriate type of main
cultivation for a certain situation, many factors must be tokening into account: soil and climatic
conditions and moisture, the amount of productive moisture in the arable layer and the nature of the
weather during the cultivation period, the state of reproduction and development of pests.
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An important factor in productivity and crops is the phytosanitary state of crops. Therefore,
it is urgent to carry out research on the impact of the intensity of tillage on the development of
diseases and the spread of pests in soybean crops in the right-bank forest-steppe and Ukraine.

Given the fact that the development of most pests is relating to the soil environment, the
tillage system has a significant impact on their numbers. The introduction of minimization of the
main tillage by replacing plowing with plow less loosening leads to a significant spread of pests.
This is due to the post-harvest residues and weeds remaining on the surface, which contribute to the
development of phytophagous populations.

Because of soil excavations, the influence of the main tillage on the density of winter sow
(Agrotis segetum Sehiff)) was determined. It should be noting that this number did not exceed the
economic threshold of harmfulness, but still caused damage to soybean crops.

In 2021, the highest population of winter borer larvae was observing in areas with chisel
cultivation. Thus, it was observing that the number of pests increased in areas with no-shelf
loosening according to plowing.

Analyzing the obtained data, it was shelf-less cultivation that created the best conditions
for the development of the population and overwintering of the pest. The influence on the
development of the scoop had not only the method or measure of soil cultivation, but also its depth.
Largely, it was observed when plowing was used as the main tillage.

In recent years, in connection with changes in climatic conditions, there has been a
massive increase in pathogenic organisms that cause diseases of agricultural plants. Their
accumulation increases the risk of epiphytotia, which can lead to catastrophic losses. Therefore, we
planned to study the prevalence and development of diseases in soybean crops at different
intensities of the main tillage.

The prevalence of Sclerotinia sclerotiorum in 2021 in soybean crops in variants with deep
plowing was 6.83 %. The development of the disease in the same conditions reached 5.65 %. When
the tillage depth was reducing to 20-22 and 15-17 cm, the prevalence of white rot in the crop
increased.
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CEKIIA 3. ATPOXIMITI I TPYHTO3HABCTBA

PECULIARITIES OF THE SOYBEAN FERTILIZATION ON THE PODZOLIZED
CHERNOZEM

Khyrna D. 1., student of the 21st group, junior bachelor, Faculty of Agronomy
Research supervisor, teacher Musiienko L. A. teacher

Soybean is a special protein-oil crop, which is characterized by high adaptive properties to
growth and development conditions, universal use and balance of protein in terms of amino acid
composition, and its high functional activity [5]. Growing soybeans makes it possible to include
atmospheric nitrogen in the process of agricultural production, improve the physical and chemical
properties of the soil, the phytosanitary condition of crops, and significantly increase the
productivity of crop rotation [1, 4, and 5].

One of the main conditions for ensuring the normal growth and development of soybean
plants is to provide them with elements of mineral nutrition [4]. According to scientists, the share of
influence of mineral fertilizers on soybean yield varies from 30 to 41% [1].

Soy is quite demanding on mineral nutrition. 70-90 kg of nitrogen, 15-20 kg of P205, 30-40
kg of K20, 8-10 kg of MgO, and 18-21 kg of CaO are required for the formation of 1 ton of grain
and the corresponding amount of straw [2].

As in all crops, so in soybeans, nitrogen, phosphorus and potassium are of primary
importance in the mineral nutrition of plants. However, nitrogen for soybeans always remains in the
first place, like other leguminous crops; it is able to absorb part of nitrogen from the air thanks to
leguminous rhizobial symbiosis with nodule bacteria. To effectively using this feature, it is
necessary to know well the requirements of nodule bacteria for the conditions of the growing
environment (optimal temperature and humidity, neutral or slightly acidic pH, sufficient supply of
carbohydrates, potassium, phosphorus and other elements to the nodules) [2].

To realize the genetic potential of the productivity of soybean plants, all elements of mineral
nutrition must be in an optimal ratio, especially in the critical periods of vegetation for the plant
(flowering, formation of beans), since the lack of one of them leads to a sharp decrease in plant
productivity, regardless of the supply of other elements [4].

Soybeans are able to provide a high demand for nitrogen in significant quantities by
symbiotically fixing it from the air. Depending on growing conditions, fixation of atmospheric
nitrogen can reach up to 70% of the total need, but in production conditions it is 55-83 kg/ha [2].

Applying phosphorus and potassium fertilizers to soybeans increases plant resistance to many
bacterial and fungal diseases [3]. Potassium takes an active part in the chemical processes that take
place in the plant: the formation of proteins, carbohydrates, fats; increases drought resistance and
resistance to lodging of plants [2].

Although soybean has an enhanced ability to assimilate soil phosphates, compared to other
crops, the application of phosphorus fertilizers is a mandatory component of the fertilization system
[4]. It is usually recommended to apply the same amount of phosphorus that the plant spends on the
formation of the crop.

Therefore, soybean is an important crop because it is a good precursor for most crops;
requires minimal doses of nitrogen fertilizers due to its special ability to fix nitrogen from the
atmosphere; is a valuable high-protein crop that is capable of meeting the human need for protein.
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COsl - IIHHA 3EPHOBOBOBA KYJIBTYPA

Crpinenpkuit A., cryaeHT 21 m0-a rpymnu, ¢GakyabTeT arpoHOMii
HaykoBwuii kepiBuuk Mycienko JI., BUKiagau

Cos — BaxumBa 1 ocoOnmuBa OUTKOBO-OJNIiiHA KYNbTypa, SIKAa MAa€ BHCOKI aIanTUBHI
BJIACTHBOCTI JO YMOB BHUPOIIYBaHHs, YHIBEpcajlbHE BUKOPHCTAaHHS Ta 30allaHCOBaHICTh OlKa 3a
aMIHOKHUCIIOTHHM CKJIAJIOM 1 HOTO BUCOKY ()YHKI[IOHAJIbHY aKTHBHICTb.

[, ax 1 O6igbImOCTI CiNTBCHKOTOCHOAPCHKMX KyNbTyp, NPUTAMAHHE HEpPiBHOMipHE
3aCBOEHHS €JICMCHTIB JKHMBJICHHS TPOTITOM Bereramii. MeHma iX  KUIBKICTh 3aCBOIOETHCS
MMOYMHAKOYU BiJI MPOPOCTAHHS HACIHHS JIO IMOYATKy IBITIHHS, OUIBIIICTh 3aCBOIOETHCS B TEPIOJ
LBITIHHA—HaAIMBY 000iB. MakcHMallbHa KUIbKICTh @30Ty M KalliF0 CIOXKHBAEThCSA CO€0 Yy (asu
1BITIHHA Ta hopMyBaHHs 000iB; a OT Pochopy Ta cipku — y da3zu hopmyBaHHA i HATUBY 0001B.

B nam yac 30UIbIIEHHS BPOXKAMHOCTI CLIBCHKOTOCTIOAAPCHKUX KYJABTYP Ta IOJIIMIICHHS
SIKOCTI MPOJYKIIII TICHO MOB’sA3aH1 3 pO3POOKOIO 1 3aCTOCYBAaHHSAM BUCOKOC(PEKTUBHUX TEXHOJOTIHN
BUPOIIYBaHHS, CIIPIMOBAaHUX HAa OTPUMaHHS EKOJIOTiYHO Oe3rnevHoi Ta 0i0J0TiYHO MOBHOLIHHOI
MPOJYKIIIT 3 BUCOKOI €KOHOMIYHOIO €(hDeKTUBHICTIO BUPOIIYBAaHHS.

HuHi Habupae momymsipHOCTI €KOJIOTIYHE 3eMJIepo0CTBO, sike 0a3yeTbcs Ha 30UIbIIEHHI
qacTKU O0OOBMX POCIMH B CIBO3MiHI, BUKOPHCTaHHI POCIMHHHUX PEIITOK, OPTaHIYHUX J0OpUB,
OiojoriyHMx 3aco0iB OOpoTHOM 31 MIKIAHMKAMHM, MIKpOOHMX MpemnapariB Juid a3zoTdikcaiii
aTMOC(EepHOTo a30Ty, PeryJI0BaHHI POCTY 1 PO3BUTKY POCIIHH.

s pocty i po3BUTKY cOs MOTpedye BHCOKOIO BMICTY B IPYHTI JIOCTYIHUX €JIEMEHTIB
xuBieHHs. Ha ¢opmyBanHs | 11 HaciHHS 3 BIANOBIAHOK KUIBKICTIO MOOIYHOT MPOAYKIIT cos
BHKOpPHUCTOBYE Onm3bko 7,5-10 kr azoty, 1,7-2,5 — docdopy, 3,0-4,5 — xamiro. Takox BaKITUBUM
IpU BHUPOIIYBaHHI €Oi € 3acTOCyBaHHS €(EKTUBHUX IITaMiB MIKpPOOpraHi3MiB i ¢ikcarii
MOJIEKYJISIPHOTO a30TY.

B yMoBax 3arocTpeHHsl eHepreTHuHOi CUTYaIlil Taka 0COONUBICTS, SIK a30T¢iKcallis poOUTh
COI0 MIHHOK CUIBCHKOIOCHONAPChbKOI  KynabTyporo. Hampsim  Olosorizamii  BHpOIyBaHHS,
MiHiMi3alii KUIBKOCTI 00pOOOK I'PYHTY Ta 3HM)KEHHS iX IVIMOMHU 3/1aTHI 3MEHIIUTH €HepreTHYHI
BUTpaTH, a TaKOX HOpMali3yBaTH IIpollec MiHepadi3alli OpraHiuHUX pEeIITOK, SK HacIiI0K
HAaKONHUYEHHS TyYMYCy B TIpYHTI, 3HU3UTH QHTPOIIOT€HHE HABAaHTAXXEHHS Ha HABKOJMILIHE
CepeIOBHILIE Ta 3aM00IrTH epo3ii.

Jlis oTpuMaHHS BUCOKHMX BpOXaiB MiJ 4Yac BHUPOLIYBaHHS coi OCOOJMBY yBary Ciijg
MPUIUTATH 3a0€3MEUCHHI0 OCHOBHUMH €JIEMEHTaMHU JKUBJICHHS (30T, docdop, Kaliid) MpoTAroM
BereTailii.

Cos 31aTHa 3a0e3MeUnTH 3HAYHY YAaCTUHY MOTpeOM B a30Ti 3a paXyHOK CHMOIOTHYHOI
¢ikcamii #ioro 3 MOBITps. 3aleKHO BiJ] YMOB BUPOIIYBaHHS Ha (ikcarito aTMOCHEPHOTrO a30Ty
Moxe mpumnanatd 10 70 % Big 3araibHOi MOTpeOu, ane (akTHYHO y BHPOOHWYMX YMOBAX BOHA
CTaHOBHTH 55—83 Kr/ra.

Brecenns ¢pocopHux 1 KaMHUX AOOPHUB Mia Yac BHPOIIYBAHHS COi MiJBUIIYE CTIHKICTh
il o Oaratbox OakTepiadbHUX 1 TPUOKOBUX XBOPOO. AKTHBHY Y4acTh y XiMIYHUX MpOIEcax, sKi
MPOXOAATh y pociuHI Oepe Kamiid (yTBOpeHHS OUIKIB, JKHPiIB, BYIJICBOJIB;, TiABHUIIYE
MOCYXOCTIHKICTB 1 CTIKICTh A0 BUJISITAHHS POCIIHH).

OTxe, cod € BaXJIMBOIO CUILCHKOTOCMOJAPCHKOI0 KYJIBTYpPOIO, AK€ BOHA € XOPOIIUM
MOTIEPETHUKOM JJIsi OLIBIIOCTI CUTBCHKOTOCIIONAPCHKUX KYJIbTYp; MOTpeOye MiHIMaIbHHUX 103
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a30THUX JOOpHUB, Yepe3 CBOIO OCOOIMBICTH 10 (ikcamii a30Ty 3 arMocdepu; € IIHHOK
BHCOKOOLITKOBOIO KYJIBTYPOIO, SIKa 3/1aTHA 3a0€3MeUnTH OoTpeOy JIF0ICTBA Y OUIKY.
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CTPATETITi PO3BUTKY ATPOIIPOMHUCJIOBOI'O KOMILIEKCY YKPATHH

Hlapuenko b. — crynent 21 mM0-a rpymnu, pakynbpTeT arpoHOMIi;
HayxoBuii kepiBauk Mycienko JI., Bukmnagau

Arponpomucnouii komiuieke (AIIK) — cykynHicTe ramy3eil HapoIHOTO TOCIIONAPCTBA,
110, QYHKIIIOHYIOYH Y TICHOMY B3a€MO3B'SI3KY, 3/IIMCHIOIOTH BUPOOHUIITBO CUTECHKOTOCIIONAPCHKOT

[Tounnaroun 3 2014 poxy YkpaiHa po3noyana akTUBHO OCBOIOBAaTH €BPONEUCHKUI PUHOK,
BiIOyJ1acs BeJIMKA KUIBKOCTI peopM Ta BTpaTUiia OJHOTO 3 HaHOUIBIINX TOProBEIbHUX HapTHEPIB,
0 CIOPUYMHMUIIO TEPEOpPIEHTYBAHHS  30BHIIMIHHOTOPIOBEJIBHUX IOTOKIB, 30KpeMa 1 B
CUIBCBKOTOCIIOAAPChKOMY cekTopi. Jlo crabimizamifiHMX YMHHUKIB JUIS 30UIBIIEHHS OOCSTIB
BupoOHunTBa y AIIK MoXXHa BIJHECTH: EKOHOMIYHE pEryJIIOBAHHS, MOTYXHI EKOHOMIYHI
BITHOCHHM, HAJlarO/PKEHHS PHUHKOBOI B3a€MOJii, peopraHizailis arpapHUX MiJIPUEMCTB,
3aMpoBa/PKEHHS 1HBECTULINHUX IPOrpaM, PO3BUTOK HECUIbCHKOIOCIOAAPCHKUX BUIIB JISIBHOCTI,
oprasizaris KOOIEpaTHBIB, peCTpyKTypH3allis 0opris, 3MiHa cTpaTerii JUISL
CLIBCHKOTOCTIOAPCHhKOI0 BUPOOHUIITBA, BIAKPUTUIN MPOIOBOJIBLYMM PUHOK, (piHAHCOBA cTadLII3allis
Ta O370pPOBJEHHS, KpPEAUTYBaHHSA (EPMEPChKUX  arpomiANpPHEMCTB Ta TOCIOAAPCTB s
MIPOBEJICHHS TOJIOBUX POOIT MOB’S3aHUX 3 BUPOLIYBAHHSAM CUIBCHKOTOCIIOAAPCHKUX KYIBTYD,
MiJBTOBE KPEeIUTYBAHHS I 3aKYIiBJIl TeXHIKUA Ta oOnanHaHHsA Ta iHIIe. CuctemMa onoJaTKyBaHHS
B AIIK Mae crtumynroBaTH arpapiiB J0 BEITMKOMACHITAOHOTO BHPOOHHIITBA Ta TPU3BOAMTH JI0
MiBUIIICHHS PE3YIbTATIB AiSUTBHOCTI.

Jli3uHT Ta cepBicHA AiSUIbHICTH NOJINIIUTH (hiHAHCOBHUH cTaH (depMmepiB (SKICHOT TEXHIKH,
HasBHICTh 3allaCHUX 4YacTUH). Ba)XJIMBUMU UYMHHUKAMH PO3BUTKY EKOHOMIYHOI CTpaTerii €
crabimizauis B AIIK, 30u1blieHHS TOBapOBUPOOHUITBA, PECTPYKTypH3allis OOpri. 30BHILIHIN
TOPTiBJIi MpUTaMaHHA AMHAMIYHICTh, B YMOBax Ijo0aii3aiii crocTepiraerbes e OUTHIINKM BIUTUB
Ha CBITOBHI €eKOHOMIYHHM po3BUTOK. 3 2016 poKy Ji€ 30HA BUIbHOT TOPTiBIl MIX YKpaiHoto Tta €C,
10 CTUMYJIIO€ €KCIIOPT Ta IMIOPT, Ja€ MOXKJIMBICTD 30UIBIINTH OOCSIT HAAXOJKEHHS 1HBECTHLIN Ta
HaJXOKeHHS MpuOyTKY BiJ peaiizalii ToBapis. B 3aransHoMy, YkpaiHa Mae 30HY BIJIbHOI TOPTiBiIl
Maibxe 31 45 kpainamu.

l'omoBHa Mera HaykoBo-TexHojoriyHoro po3BuTky AIIK Vkpainm mnomnsrae B
3a0e3neueHHi KOHKYPEHTOCTIPOMOKHOCTI YKPaiHChKOT MPOAYKIii, SIK Ha BHYTPIIIHbOMY, TaK 1 Ha
30BHINIHROMY PHUHKaX, HacaMIlepe]l 3a paxyHOK CTBOPEHHS, MOIIMPEHHS 1 3aCTOCYBaHHS HOBITHIX
JNOCATHEHb HayKu 1 TexHojorid. Peamizamis 1iei MeTh Moxe 3a0e3MeunTH Mmepexin o
BHCOKOIIPOAYKTHBHOTO (110Ul PEUYOBMHM MJIsi CY4acHHX 3ac00iB 3aXHCTy POCIHH, MPUCKOpPEHA
CENIeKI[isl TOIIO0), BUCOKOTEXHOJOTIYHOTO (XapyoBi O10TEXHOJOril, (YHKUIOHAJIBHI MHPOAYKTH
XapuyBaHHS, CHHTETHYHA O10JI0TisI TOIO), pecypcoedekTuBHOro (30amaHcoBaHi yHi(iKOBaHI
KOPMH , PO3YMHE CiTbChbKE TOCIOJApPCTBO TOIIO), KIiMaT adanTHBHOTO (pailoHOBaHI COPTH,
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BEpTUKAIBbHI  (QepMH, IpUTaIliiHI KOMIUIEKCH HOBOTO IIOKOJIHHS TOINO) BUPOOHHUIITBA
CUIBCHKOTOCIIOAPCHKOI CHPOBHHH 1 IPOIYKIIIT Il HOJANIBIIOT TIEPEPOOKH.

3a3Buuaii Jiep)kaBa aKTHUBHO peryioe nisubHicTh AIIK depe3 mexaHi3Mm IIiH, HUISIXOM
320XO0UYEHHS EKCHOPTY CLIBCHKOTOCHOJAAPChKOI MPOMYKIii, KPEOAUTHY MOJITHKY, OMOAATKyBaHHS,
HaJaHHs cyOCUIIN AJisl CLIBCHKOTO rOCIIoAapCcTBa TOLIO.

MacoBe BUPOOHHITBO 1 €KCIIOPT KOHKYPEHTOCTIPOMOKHOT MPOYKIIii 3 BUCOKOIO BapTICTIO
CTaHYTh MOJIMBUMH 3aBISKU CTIHKOMY 3pOCTaHHIO pecypcoe(eKTHBHOCTI Ta MPOTYyKTHUBHOCTI
mpai.

Takuii creHapiii 37aTHUN 3a0€3MEUNMTH AKTHBI3allll0 MIKHAPOJHOTO CITIBPOOITHHUIITBA.
I[lpoMy moOcCHpusie 3aliKaBICHICTb HU3KM KpaiH, 3 OOMEXEHHMMH arpoKIiMaTHYHUMHU
MOXJIMBOCTSIMH, Y CTAOUIFHOMY ITOCTa4aHHI CUIBCHKOTOCIIOAAPCHKOT MPOIYKIIii.

Ananizyroun o0cArd BUPOOHHUIITBA OCHOBHUX BHJIIB MPOAYKLIi B rajy3i CUILCHKOTO
rOCIIO/IapCTBa y Pi3HI POKHU, MOKHA MOMITUTH HacTymHe: Hanpukial, y 1990 poui 6yi10 BUpoIieHO
3epHOBUX Ta 3epHO0000BUX KynbTyp 51,1 MiH T, a Bxe y 2020 pori nel mokasHUK OyB Ha pPiBHI
64,9 MaH T. AHaNOTiYHI MOKA3HUKM MA€EMO 3 1HIIMMU BHJIAMHU arpapHoi MPOIYyKIli, HampUKIAL
oBoui Ta ppykTH: y 1990 pori B Ykpaini 6yio Bupomiero 27,9 miH 1, To y 2020 poxy Bxke 33,3 MiIH
T.

OTxe, arponmpoMHCIOBHI KOMIUIEKC Ma€ BEIHMKE 3HA4eHHS i YKpaiHu 1 morpelye
MOCTIMHOTO PO3BUTKY. MH € arpapHOI0 KpaiHO 13 CIPHUSATIMBUMU YMOBAMH JUIsl BUPOIIYBaHHS
OUTBIIOCTI CLTBCHKOTOCTIONAPCHKUX KYIBTYP, IO HAACTh HAM 3MOT'Y PO3BUHYTH BJIACHY €KOHOMIKY
Ha PiBHI MPOBIAHUX KpaiH CBITY.
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HayKOBe BUJIAHHA

3BIPHUK CTYJAEHTCBKUX HAYKOBUX ITPALlb
YMAHCBKOI'O HAHIOHAJIBHOI'O YHIBEPCUTETY CAJAIBHUIITBA

daKyJabTEeT arpoOHOMIl

Binnosigansuuii penakrop — Hemouarenko Onena OnekcanapiBHa
Binnosiganeuuii cexperap — TperbsakoBa CBiTiiana OnekciiBHa

Buoaemvcsa 6 asmopcewkiti pedakyii. Pedaxyis ne nece 6i0nogioansHocmi 3a smicm mamepiaiis.
Asmopu emiwenux mamepianié 8UCI081I0I0Mb C8010 OYMKY,
KA He 3a8#CO0U 30ieaembCsi 3 NO3UYIEI0 peoaKyii.

Kowmm’torepue Bepcranns TperbsikoBa Citinana OnekciiBHa



