and later the Polka variety. The formation of the flower parts of the Honey variety occurred at
the beginning of October and speaking about the Istochnik and Polka varieties it was in the
second half of October.

Studies of the impact of agro-climatic indicators on the beginning of economic maturity of
strawberries showed that the beginning of ripening strawberries was observed in the third
decade of May or early June and essentially depends on the weather conditions of the year and
timing of maturation of varieties.

According to the results, it is necessary for maturing of early varieties of strawberries: the
sum of effective temperatures is above 5°C at the level of 486.2-651.1°C (on average 568.6°C),
the sum of effective temperatures is above 10°C at the level of 214.0 - 347 4°C (on average
280.7°C) and the sum of active temperatures 606.4- 893.3°C (on average 749.9°C).

Mid-ripening and late varieties of strawberries ripen at the accumulation of the sum of
effective temperatures above 5°C — 590.2-800.3°C (on average 695.3°C), the sum of effective
temperatures above 10°C — 268.0-442.4°C (on average 355.2°C) and the sum of active
temperatures 809.0 -7092.5°C (on average 950.8°C).

The rainfall in the third decade of May had considerable fluctuations (V = 101.6) and
ranged from 0.3 to 57 mm (on average 17.6 mm) and in the first decade of June the coefficient of
rainfall variation was 74.8 and their amount was at the level of 1.6-41.6 mm (on average 16.1
mm). However, the beginning of economic maturity of strawberries is not significantly dependent
on the rainfall during this period.

Key words: strawberries, morphogenesis, agro-climatic conditions.

YK 634.54:631.559
TEXHOJIOTTYHA AKICTb OJIIi ®YHJYKA PI3HUX COPTIB

O.A. bana0ak, KaHAUAAT CiIbCHKOTOCNOAAPCHKUX HAYK
HauionanbHuii nenapoJioriyauii napk «Cogiiska»

B.B. /10014, kKaHAMAAT CLIbCHKOTOCIOAAPCHKUX HAYK
YMaHCbKHH HAIOHAJILHUM YHIBEPCUTET CAJAiBHUITBA

YV cmammi Hasedeno pezyiomamu  OOCHIONCEHHS  OP2AHONENMUYHUX
NOKA3HUKIB AKOCMI, KUCIOMHO20 MA UOOHO20 YUCILA Ol 3 (DYHOYKA 3ANEHCHO 810
copmy. Bcmanosneno, wo kucromne ma tioOHe YUCIO ICMOMHO 3A1€H#CaAmb 6i0
copmogux ocobaugocmeil QyHOyKa, npome OJisi Npudamua OJisi Xapuy8aHHs ma
nepepooxu. Kuciomue uucno s3minioemocs 6io 0,9 oo 1,2 me KOH, tioone uucio —
8i0 94 0o 105 2 1100y/100 .

Knrwouoegi cnosa: ¢hynoyx, onis, tioone uucio, KUCI0mHe Yuco.

IocranoBka npodjemu. OCHOBHUMHU 3aBAaHHSIMHU TEXHOJIOTII mepepoOKu
OJIIEBMICHOI CHPOBHHM € 1ii MaKCUMajbHE BWJIYYCHHsS. 3a TPaJAMIIIHHOIO
TEXHOJIOT1€}0 BUCOKAa €(EKTUBHICTh BWIIYUEHHS OJii JOCATAETHCA 3a PAXyHOK
iHTeHcudikaii MexaHiuHuX 1 ¢i3UKO-XIMIYHUX BIUIHBIB. [[0G1YHUM TTPOAYKTOM
OJIIHHOTO BUPOOHHUITBA € MaKyXa 1 WIPOT, B SKUX aKyMyJbOBaHO OIJIKOBUM
KOMIUIEKC, TOMY BIH € IIIHHOIO CHUPOBUHOIO OTPMMAHHS POCIMHHOTO OlKa Ta
130JISTIB.

Huni cnoctepiraetbesi TEHACHIIST J0 30UIbIIEHHS BUPOOHMIITBA Ta
€KOJIOT14YHOi Oe3nedHocTi oiie no0yBaHHs. [lepCrneKTMBHUM HampsIMKOM MpHU

63



IbOMY € NOOyBaHHS OJii 3 BUCOKMMH AHTHOKCHUJAHTHUMH BJIACTUBOCTAMH Ta
BWJIYYEHHS BCIX KOPUCHUX MaKpO- 1 MIKPOHYTPi€HTIB cupoBUHH. ['opix pyHmyKa
Mae€ IIHHUW CKJIaJ HYTPIEHTIB, IO BUKOHYIOTh Ba)KJuBi (YHKIII B OpraHizmi
moauHu. ToMy HaykoBe OOTpYHTYBaHHsI MOKJIMBOCTI nepepoOku GyHAyKa s
OTpUMaHHs oJii 3a0e3MeuynTh MOMJIMBICTH BHYEPIIHOTO  BUKOPHUCTAHHS
MOTEHIIaTy [IIHHUX KOMIIOHEHTIB HOro spa.

AHaJi3 ocTaHHIX aocaigxenb i myOuaikamii. [Ipomykiis TopixorunaHUX
KYJIbTYp KOPHUCTYETHCS 3HAYHUM TIOMUTOM Ha BHYTPIITHBOMY Ta CBITOBOMY
punkax. Cepes IUX POCIMH 0cOOIMBE Miclle 3aiimae npeactaBHUK poay Corylus L.
— ¢yuayk (Corylus domestica Kos. et Opal.). Huni B VYkpaini € mocraTHii
acCOpTUMEHT (PyHIyKa Ta PO3POOJICHI TEXHOJIOTII BET€TAaTUBHOTO PO3MHOXKCHHSI
i€l KyJbTypH, IO A€ MOXKJIMBOCTI 3akKjajaTH MPOMHCIOBI Caad Ha COPTOBI
OCHOBI Ta OTPUMYBATH I'OPiXH TOBApHUX raTyHKiB [1, 2]. dyHayK Mae Haa3BUYAHHO
BXKJIMBE 3HAYCHHS JIJISl BIPOBA/KEHHS B TOCIOIAPCTBA P13HUX (HOPM BIACHOCTI —
Horo jepeBHHa €JlaCTUYHA Ta MII[HA, BUKOPHUCTOBYETHCS JUISI BUTOTOBJICHHS
oOpyuiB, IJIETEHHS JIECKOPATUBHUX OTrOPOXK, KOIIWKIB Ta SK 03700JI0BaJIbHUIM
marepian. [lpu cnamtoBaHHi JaepeBHMHa (YHIyKa Ja€e BYTULIA, SKE MOXKHA
BUKOPUCTOBYBAaTH I MAQJIOBaHHS Ta BUTOTOBJEHHS TOpoxy. Tupcy
BUKOPHCTOBYIOTH B BUHOPOOHIM MPOMUCIIOBOCTI JJisi ountieHHs: BUH. Kopa, mucts
Ta 00O0JIOHKA MalTh y CBOeMY ckiaml Omu3bko 10 % po3umHHUX AyOMIBHUX
PEYOBHH, MNPUAATHUX JUIsI MPOMHUCIOBOI 00poOKM mikipu. OcoOJMBY IIHHICTH
MpEACTaBIsA€ SAPO Tropixa TOMY, IO Ma€ B CBOEMY CKJaJl KOPHUCHI 1
BHCOKOKAJIOPIHI TPOAYKTH XapyyBaHHS Ta BiTaMiHA. O4ulleHe sApo ropixa
BUKOPUCTOBYETHCS Y BUpOOHUITBI mokoiany (80 %), mykepok, CyXoro nedynBa Ta
KoHauTepchbKkux BUpoOiB (15 %), a 5 % BxuBaeTbcs Oe3mocepeHbO B 1Ky Ta Wjie
Ha repepoOky [11].

Anpo byHIyKa BUKOPUCTOBYIOTH ISl MIJICUJICHHS 1 TTOKPAIICHHS CMaKOBUX
BJIACTUBOCTEH MOJIOYHUX TMPOAYKTIB, XJI100OMEKapChbKUX BHUPOOIB, MOPO3MBA,
JIeCepTiB, TapHIPIB 1 JUI BUTOTOBJICHHS OJIii, OOPOIIHA, TOPIXOBOTO MOJIOKA, SIKI
PEKOMEHAYIOThCS PUIMATH 3 JIIKYBaJIbHOIO MeTOorO [9].

VY pizHux coptiB QyHAYKa A1po Topixa MicTUTh Bif 53 10 78 % omii, Bix 12
no 20 % o6inkiB, Bim 3 mo 10 % mykpiB. [lo kanopiiiHocTi simpo (yHmIyKa
nepesunrye M’sico 1 xii6. Tak, 100 r ropixoBoro siapa naroTh 584 kai, Taka X
KUTBKICTB JKUPHOI CBUHUHU Ja€ 386 Kaul, )KUTHBOTO x;1i6a — 196, kapTorii — 83,
s101yk — 46 kan [3-5].

Metoauka aociaimxenHsi. J{ocmimkyBanu oo 3 ropixiB (GyHAyKa, COpTH
SKOTO HaBelleHO B TadOnuisgx. Ouniro BiKUMald Ha jJabopartopHomy mpeci I1-5.
[IpumimieHHsi, A€ MNPOBOAWIMA OpPraHOJIENITHUYHI BUIPOOYBAHHS JOCTATHBO
npoctope, Mae noctiiny temnepatypy (18—20 °C) 1 BiZHOCHY BOJIOTICTh MOBITPS
(70-75%). YV nmnpumimieHHss HE TMPOHUKAE CTOPOHHIA 3BYyK. JlaGopaTopis
po3TaiioBaHa B TIBHIYHIM dYacTuHi OyAiBil; BIIHOIIEHHS BiKHA JI0 TOBEPXHI
migyioru ckianae 0mm3bko 35 %, crinm — Outoro konabopy. Ha poGoumx micisx
OCBITJICHICTh CTaHOBUTH He MeHmie 500 IK po3CiSIHHUM JE€HHUM CBITJIIOM a0o
CBITJIOM JIFOMIHECIICHTHHUX JIaMII, SIKi BIJIIOBIIAlOTh BHMOTaM HOPMATHBHOI
nokyMeHTanii. KucnorHe uncio BU3Ha4aayd B HACHYEHOMY PO3UMHI KYXOHHOT COJIl
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tutpyBanaaM 0,1 # pozunrom KOH Beynosinno JICTY 4350:2004. Moase uncio
(1Y) Bu3HAYATH 33 TOKA3HUKOM KYTa 3J0OMJICHHS OJIii 32 TAKOIO (hOPMYIIOL0:
iy Mo 1,4595 100
0,0118 ’
1ie Np— KyT 3aJ0MJICHHS, 3HaieHui Ha pedpakTomeTpi [13].

Cratuctuny 0OpOoOKYy NaHUX MPOBOJIMIM METOAOM TUCIEPCIHHOTO aHali3y,
BUKOPUCTOBYIOUM cydacHi koM toTepHi TexHozorii (IIK «Agrostaty, MS Office
Excel).

PesyabTatn  jgocaimkeHns. BcranoBneno, mo oms 3 dyHAYKa
XapaKTepPU3y€e€ThCs BUCOKOK OPraHOJIENTHYHOIO OILIHKOIO, TOMY IO Maja CBITJIO
KOBTHUH KOJIp 3 CHJIBHO BHUPAKEHMM 3allaxoM 1 CMakoM, MpUTaMaHHUM
(GyHIyKOBI# 011, MPOTE 11l TOKa3HUKU HE 3MIHIOBAIMCH 3aJI€KHO B COPTY.

[Toka3HUK KUCIOTHOTO YUCIa XapaKTepU3y€ BMICT BUIBHUX KUPHUX KUCIOT B
onii Ta MPHUAATHICTH i1 I XxapuyBaHHS. [l KUpiB, KUCIOTHE YUCIO SKHUX
ctanoBuTh < 1,5 Mr KOH BBaxaeTbcss HU3bKUM, 1,5-2,2 — cepenHim 1 > 2,2 mr
KOH — Bucokum. Xap4oBOIO0 BBAKAETHCS OJIisl, KUCIOTHE YHCIIO SIKOi MeHIIe 2,2
mr KOH [7]. JlocnipKeHHSIMHA BCTaHOBJICHO, 110 KUCIIOTHE YUCIIO OJii 3 QyHIyKa
ICTOTHO 3MIHIOBAJIACh 3aJIEKHO BiJ cOpTy. Tak, HaMEHIIUM LEl NMOKa3HHUK OyB y
copriB lllexesp 1 Crenoswuit — 0,9 mr KOH (puc. 1).

Jap ITaBnenka 1,2

Bonrpazceka HOBHHKA 1,2

Jlo3iBChbKUH yporkaiHUN 1,2
Mopo3iBchKHii 11
I'panmio3Huit 1,1

ovinin GAAGA 10
310l 1iBChKHH 1,0
®dynayk-85 1,0 HIPo5=0,1
30pHUHCHKHIA 1,0
KapamaHiBchkuii 1,0
Koponuaruii 1,0
Crenosuii 0,9
Wenenp 222 0,9
0,8 0,9 i lll 1:2 113

Puc. 1. Kucsorne uncio oJii 3 pynayka 3anexno Big copry, mr KOH

Omis 3 rTopixiB ¢yHayka copTiB Jlo3iBchkuil yposkaiinuii, bonrpaaceka
HoBuHka 1 [ap IlaBnmenka Mmana kucnotHe uucino 1,2 Mr KOH. Ilpote uei
MOKa3HUK y BCIX JOCIHIIKYBaHUX COPTIB OyB HU3BKHAM, a OJisl TpHAATHA [JIs
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Xap4yyBaHHS.

Nomne wuucno CBLKOBIKATOT OJi  XapakTepu3ye TMPUIATHICTh 11 I
Xap4yBaHHA, a TaKOX BMICT XUPHUX KHUCJIOT. YuM OUIbIINN MOKAa3HUK HOTHOTO
YKCia, TUM BUIIMA BMICT HEHACUYEHUX KUPHUX KUcHO0T. Ounii, HoAHE YUCIIO SKUX
ctaHoBUTh <851 #oqy/100 T, BigHOCAT, [0 HeBucuxawuux, 85-130 -
HamniBBUcuxarouux 1> 130 r #ioay/100 r — Bucuxarouux [7].

Cxutan ouii B ropixax ¢pyHIyKa € BUIUM, HIXK y TaKUX KyIBTYP, SIK BOIOCHKHIA
I‘OplX COHSIIIHMK, MHUTJaidb Ta apaxic. Kpim Toro, B ckiaal siipa MICTATHCS
Bitamiaun B; — 200 wmr/kr, B, — 290 mr/kr, Bitaminy C — Omau3pko 250 Mr/kr,
Bitaminy E — 453 mr/kr. ¥V ropixax ¢yHayka CKjaJ HACUYCHUX >KUPHHUX KHCIIOT
(10 %) mHxuwii, HiX B onuBKOBiKA oiii (15 %), BUCOKa KOHIIGHTpAIIisl OJICTHOBOI
kucnoTu. Ilpu 1i BXHBaHHI 3HUKYETHCS PHU3UK PO3BUTKY CEPILEBO-CYAMHHHUX
3aXBOPIOBaHb 3aBJISIKH 3HIDKSHHIO PiBHS XOJIECTEPUHY B KpoBi Jiroqunm [10, 12].

BwmicT onii, HoaHe 4KCIIO, YKCI0 OMUJICHHS, Maca siapa, )KUPHOKUCIOTHUN
CKJIaJI, BIJIHOIICHHS HCHACHUYCHUX >XUPHUX KHUCIOT 10 HACHYCHUX JKUPHHUX
KHUCJIOT Yy PI3HUX COPTIB 3HAYHO BIAPI3HSIOTHCSA. BMICT OpraHidyHUX KHCIOT,
pa3oM 3 aMiHOKHMCJIOTAMH, BILUIMBA€ Ha (POPMYBaHHS CMaKy 1 apoMary CHpOIO
sapa pyuayka [6, 8].

HailiMeHile foHe 4MCIIO Mana oJisl, OTpUMaHa 3 TopixXiB (pyHIyKa cCOpTy
Menesp — 94 r i1oxy/100 T (puc. 2).

Jap Ilapnenka | 105

Bounrpaackka HOBUHKA 104
Jlosinchxuit ypomaiimit [y ) 103

Mopo3iBchkuii 102

[panmiosHuii 102

Ypoxaitanii-80 100
Jloxiaamit 100
310l AiBChKUH | 99 HIP05=5
®ynyk-85 99
30pHHCHKHiT W 08
KapamaHiBchkumii 926
Koponuaruii W 95
Crenosuii W 95

Wlenenp 7] 94

90 95 100 105 110

Puc. 2. Hoane uncao oii 3 pynayka 3anexHo Big copry, r iiony/100 r

Oumis 3 ropixiB copty ¢ynnyka Jlap [laBnenka mana HaiibiIbIIe HOAHE YHUCIIO,
sake ctaHoBwio 105 r#tomy/100 T a6o Ha 12 % Oinbmie, Hixk y copry lllemesp.
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JlocaimKyBaHUI TOKa3HUK PEIITH COPTIB 3MiHIOBaBcs Bix 95 no 104 r iioxy/100 T,
npotre iX oJisg Oyja HamiBBHCHUXAKOUol0. AHaMI3 JIOCTIHKEHb HOIHOTO 4YHCTa
BKaszye, 110 HepadiHOBaHY OJil0 3 TOpiXiB (yHIyKa MOXKHa 30epiratd a0 5
MICSIIIIB, a padiHOBaHY JI0 OJHOTO POKY.

BucHoBku. KucinoTHe Ta flogHe 9ucio oiii 3 GyHIyKa iICTOTHO 3aJICKUTh BiJ
COpPTOBUX oOcoOiuBOCTEM (¢yHAyKa, MPOTE TMpHUIATHA JJId XapuyyBaHHS Ta
nepepoOku. Kucnorne uncno 3midoerbes Big 0,9 mo 1,2 mr KOH, #iogHe uncno —
Bix 94 no 105 r #tomxy/100 r.
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Ooeporcano 07.03. 2016
Annomayus

Banaoax O.A., Troouu B.B.
Texnonozuueckoe oyeHuaHUA Macia PyHOyKa 6 3a6UCUMOCHU OM COpMA
B cmamve npusedenvi pesyrbmamul ucCcied08anus Op2aHOIenmMuyecKux nokasameetl
Kauecmea, KUCIOMHO20 U UOOHO020 HUCIA MACAa U3 (QYHOYKA 8 3a8UCUMOCMU OMm COpmd.
Yemanosneno, umo macio uz @ynoyka xapaxkmepuszyemcs 6blCOKOU Op2aHOLenmu4eckol
OYEHKOU, MAaK KaK umeen HCeimvlil Y8em ¢ CUNbHO BbIPANCEHHBIM 3aNaAXOM U 8KYCOM, NPUCYUUM
@YHOYKOBOMY MACTY, OOHAKO 3MU NOKA3AMeEIU He MEHSIUCh 8 3A8UCUMOCMU OM COPMAL.
Hccnedosanusimu ycmaHnosieHo, ymo KUCJI0MHOe YUCio MAcia u3 QyHOyKa CyuecmeenHo
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MEHANAch 6 3asucumocmu om copma. Tax, HauMeHbWUM 3MOM NOKA3ameib ObLL Y COPMO8
Llleoesp u Cmennoui — 0,9 me KOH. Macno uz opexos ghynoyka copmos JIo308ckutl ypoicatinwiil,
bonepaockas nosunxa u Jap Ilasrenxo umeno xuciomuoe yucno 1,2 me KOH. Oonako smom
noKazameinb 6 OCMAIbHbIX UCCIe0YeMbIX COPMOEG ObLL HUSKUM, d MACILO NPULOOHO 8 NUULY.

Huskoe tioonoe uucno macna, nonyuennoe uz opexos @ynoyka copma Illledesp — 94 2
t00a/100 2. Macno us opexoe copma ¢gynoyka /ap Ilasnenko umeno 8vlcoxoe tloOHOe YUCIO,
komopoe cocmagniano 105 2 1o00a/l100 2 umu na 12% Oonvwe, uem y copma ILlledesp.
Hccreoyemviii nokazamens ocmaibHulx copmog mensiics om 95 0o 104 2 1i00a/100 2, oonako ux
Macno 06vino NONYELICLIXAIOWUM. AHANU3 UCCTIe008aHULl HOOHO20 YUCKA YKA3bledem, Ymo
HepaguHuposanHoe Macio u3 opexo8 (@OYHOYKA MOJCHO Xpauums 00 5 Mecayes, a
pagunuposarnmoe 00 00HO20 200dq.

Takum 06pazom, KUcIomHoe u UOOHOE YUCLA MACLA U3 YHOYKA CYUWECTBEHHO 3A8UCUM ON
CcOpmosvIX 0cobenHocmell (OYHOYKA, O0OHAKO OHO NpucooHoe Ol NUMAHUsL U nepepadomku.
Kucnomnoe uucno mensemes om 0,9 0o 1,2 me KOH, tioonoe uucno —om 94 oo 105 2 ii00a/100 a.

Knrouesnie cnosa: ¢hynoyx, macno, ioonoe 4ucio, KUCI0mHoe Yucio.

Annotation
Balabak O.A., Liubych V.V.
Technological evaluation of filbert oil depending on the variety

The article presents the results of the study on organoleptic indicators of quality, acid-
degree and iodine value of filbert oil depending on the variety. It was determined that filbert oil
is characterized by the high organoleptic evaluation as it has a yellow color with a strong odor
and taste inherent to filbert oil but these indicators have not been changed depending on the
variety.

Studies have shown that the acid-degree value of filbert oil changes significantly
depending on the variety. The lowest indicator was of the Shedevr and Stepovyi varieties — 0.9
mg KOH. Filbert oil of the Lozovskyi urozhainyi, Bolgradska novinka and Dar Pavlenko
varieties had the acid-degree value of 1.2 mg KOH. Although the indicator of all studied
varieties was low, the oil was suitable for food.

The oil received from the Shedevr variety had a low iodine value — 94 g of iodine /100 g.
The oil received from the Dar Pavlenko variety had a high iodine value — 105 g of iodine /100 g
or by 12% higher than of the Shedevr variety. The studied indicator of other varieties varied
from 95 to 104g of iodine /100 g but their oil was semidrying. The analysis of the iodine value
indicates that the unrefined filbert oil can be kept up to 5 months, while refined one up to one
year.

Therefore, acid-degree and iodine values of filbert oil depend considerably on the variety
peculiarities. However, it is suitable for food and processing. The acid-degree value varies from
0.9 to 1.2 mg KOH and the iodine value ranges from 94 to 105 g of iodine/ 100 g.

Key words: filbert, oil, iodine value, acid-degree value.
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BIIJIMB PEI'YJIATOPIB POCTY POCJIMH HA PO3BUTOK MIKO3IB I
BPOXKAMHICTh TPUTUKAJIE O3UMOI'O B YMOBAX IOJIICCSI

M. M. KiiroueBn4, KAaHAUAAT CiJIbCHKOIOCNOAAPCHKUX HAYK
KuToMHupCchbKUIl HALIOHAJILHUUA arPOEKOJIOTIYHIH YHIBepCUTET

YV Ionicci Ykpainu ecmarnosneno egexmusHicms 0ONPUCKYBAHHA NOCIY
MpUmuKane O03UM0o20 pe2yiamopamu pocmy pOCIuH ma IX CYMICHO20
3ACMOCYBAHHS I3 3MEHULEeHOI0 HopMmoto sumpamu @yneiyuody I pinghopm OD, 250
KC npomu mixosie ma eniug na pisens yposcatinocmi. Buznaueno, wo osopaszoge
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