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introduction into production, new soybean varieties must be not only high yielding
but also suitable for mechanized harvesting, which is primarily due to the lower bean
attachment height of the plant. Low first bean attachment leads to a decrease in the
yield of the variety, since a significant number of beans are lost during combine
harvesting. Yield losses because of the low attachment of the lower bean may reach
15-20 %. This feature is associated with the total height of the plant.

The height of soybean plants and the lower bean attachment largely depend on
growing conditions. The research conducted by A.Ya Ala. and A.A. Hamolin have
established that linear parameters of plants at irrigation considerably increase. In
the south of Ukraine irrigation causes significant changes in the biology and
structure of soybean plants.

Key words: soybeans, fungicides, inoculant, biopraparation Rhizoactive,
soybeans mass, growing processes, budding, flowering, attachment height of a low
bean.
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BIOXIMIYHA CKJIAAOBA BOPOIIIHA I3 3EPHA PI3HUX I'IGPUJAIB
KYKYPYA3U 1 COPTO

B. B. JIINOBHNY, 0oxmop citbCbK020CNOOdpCOKUX HAVK

YmaHcbKHil HAIOHAJILHUI YHIBEPCHTET CaliIBHUITBA

B. I. BOUTOBCBKA, xanoudam cinbCbko20chooapcokux Hayk
IncTuTyT Ol0€HePreTHYHHUX KYJBLTYP i HyKpoBux OypsikiB HAAH
C. O. TPETBAKOBA, rkanouoam citbCbk020Cn0OAdpCoKUx HAYK

H. M. KIMMOBWNUY, suriaoau

YmaHcbKHil HAIOHAJILHUI YHIBEPCHTET CaliIBHUITBA

V' cmammi npeocmaeneno peszyivmamu 0ocCuiodxcents OIOXIMIYHOI CKIAO08OI
OopoutHa pisnux 2iopudis KyKypyosu i copeo. Bemarnosineno, wo 60poutHo 060X Kyivmyp
Hatibible  Micmums — Kpoxmamo. YV CKIaoi  JICUpHUX  KUCTIOM — OCHOBHOIO €
noninenacuyera oneinosa (Cis.y), yacmra sxoi cmanogums 36-39 %. Buicm dicupHux
KUCTIOM MO 3MIHIOEMbCS 3AIEHCHO GO 2iopudy 000X Kyavmyp. bopouino copeo
Micmume Oinvute gimaminy Bs, kykypyosu — eimaminy By [lpome euicm hinoxinomny
Hatioineuiuii 6 6OpoutHi 000X KyIbmyp.

Knrwuoei cnoea: 6Oopowno, Kykypyosd, copeo, Kpoxmdiv, OIIOK, GimdamiHu,
IHCUPHI KUCTOMU.

Huni momyk 6€3rmoTeHOBUX MPOAYKTIB € OJHUM 13 MEPCICKTUBHUX HAMPSIMKIB
Xap4yoBOi MPOMHUCIOBOCTI. Y CBITI Ta YKpaiHi noyana pO3BUBATUCH TJIIOTEHOBA
eHreponaris [1]. /I MOBHOLIIHHOTO XapuyBaHHs TAKUM JIFOJSIM HEOOX1AHO BXKMBATH
OC3MIIOTEHOBY MPOMAYKIK, Ska B OUIBIIOCTI MPEACTABICHO 3aKOPAOHHUMU
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BAPOOHUKaMHU. TOMy, BOKJIMBUM € BUBUYCHHS O10XIMIYHOI CKJIaAOBOi OOpOIIHA, SKE
MO>KHA BUKOPUCTOBYBATH JIJ1sl BAPOOHHLITBA NPOAYKTIB O€3 MIIOTEHY [2].

AHaJI3 OCTaHHIX AOCHIIKEeHb i myOsaikauniii. BUKOpHCTOBYBaTM B SKOCTI
CUPOBMHM JJii BUPOOHMITBA OCMIIFOTCHOBUX MPOAYKTIB MOKHA HETPAIWLIAH]
KYJIBTYPHA COPro, puc, Y4yMHU3y, rPeuKy, KYKypyA3y, aMapaHT, KiHOa, caro, MOHTIHA,
npoco. Knacuuna penentypa O€3rIFOTEHOBOrO MapoBoro xjiida 0OazyeThCs Ha
3aCTOCYBAaHHI KYKYPY/I3SIHOTO Ta PUCOBOro OOpOIIHA. 3€pHO KYKYpYI3H 3ale3neuye
Oomu3bko 15 % Ouika ta 20 % eneprii y xapuyBanHi 200 Mt mroaeil. Bucokuit BMicT
KpoxXMairo (> 72 %), a TakoK >KOBTHI KOJIP KYKYpyA3sHOro OOpOIIHA 3YMOBHJIO
HOTo 3aCTOCYBaHHSI JJi1 BUPOOHUITBA MOJOBUHU OE3ITHOTEHOBUX KOMITOHEHTIB [6].
HayxoBii 3 Icmanii BBakarOTh, IO PHCOBE OOPOIIHO € OJHUM 13 HaAOUIBII
OPUJATHUX U1 BHIIKAHHS BUPOOIB 0€3 MIIOTEHY 4Yepe3 MOoro rimoajepreHHi
BJIACTHBOCTI, HU3bKHI BMICT HATPir0, 100puii cMak 1 Oinmid komip [11].

J1o Takoi CUPOBUHMU, SIKA HE MICTUTh IJTHOTEHY, HAIEKUTh TAKOK 3€pPHO COPro. 3a
KOPJOHOM € JOCB1J BUKOPUCTAHHS MPOAYKTIB HOro mepepoOaeHHs At BAPOOHUITBA
Oe3rmoTeHoBUX BUPOOiB. B YKpaiHi COpro He BUKOPUCTOBYIOTh Y X1100NEYECHHI 15
BAPOOHUIITBA MIETHYHUX MPOAYKTIB. HemocrarHicTe JaHWX MPO XIMIYHWEM CKJIax
COpro Ta WOro TEXHOJIOTIYHI BIACTUBOCTI € OJHIEI0 3 MPUYHH, IO MEPEUIKOIKAIOThH
BIIPOBADKEHHKO HOro y BHPOOHMUTBI IETUYHUX XI1000ynouHux BupoOiB [14].
Bceranopneno [16, 17], mo BMICT BITaMIHIB 1 MIKPOEJIEMEHTIB y 3€PHI COPro
3MIHIOETBCS 3AJIEKHO Bia ridpuaa. Tak, y 3epH1 copro riopuay Prime BMICT HATpirO
craHoBuB 26 mr/100r, a B riopuay Yuki — 21 mr/100 r. Ilpote BMICT TiamiHy
craHoBuB BiANoBiAHO 0,43 1 0,45 mr/100 r 3epHa. OTke, AOCAIHKCHHS MUATAHHS
o0 (opMmyBaHHsI 010XIMIYHOT CKJIAAOBOi OOpOLIHA PI3HUX TIOPUAIB KYKYPYI3H 1
COPro € aKTYaJIbHUMH.

Mertoauka pocaimxkenb. [locnia npooawnn y 2019-2020 pp. Ha mociaigHOMY
noJii [HCTUTYTY OG10€HEPreTHYHUX KYJIbTYP 1 HyKpoBux OypsakiB HAAH VYkpainu. ¥V
JOCTIDKEHHSX BUKOPUCTOBYBAM TiOpuam copro 3epHoBoro Jlan 59 (VYkpaina),
Targga (®panuis), Primei (CILIA) Ta kykypyasu ykpaincekoi cenekuii PAM 1333
(pannbocTurmid, TpuaiHiiHM), Kpeminb 200 CB (cepenHbOpaHHid, TPUTIHIAHWIA),
Coxoino 407 M® (mpoctuii MDKTIHIHHMIA CepeaHbOMI3HIN). 13 3epHa OTpuMyBan
OopomHO BuxogoM 96 %. bioxiMmiuny cknaaoBy BusHadanu 3a JCTY 4117:2007.
Bwicr sxupHux kucnotr — 3a 'OCT 30418-96, MIKpOeneMEHTIB — METOJ0M aTOMHO-
abcopOmitnoi cnektpomerpii 3a ['OCT 30178-96, BiTaMiHIB — METOJOM PIAMHHOT
xpomarorpadii Ha anamzaropi Xpomoc XKX-301. Jlnsg cratucTiyHOro oOpoONCHHS
pe3yabTaTIB  JOCHIKECHb 1  BH3HAQUEHHS  JOCTOBIPHOCTI OJIEPKAHUX
EKCIIEPUMEHTAIBHUX JAHWX BUKOPUCTOBYBAJIM MakeT craHgaptHux nporpam (ITIK
«Agrostaty, MSOfficeExcel).

PesyabraTu gociigkenb. OCHOBHOK CKIAI0BOK OOpPOIIHA KyKYPYA3H 1 COPro
OyB Kpoxmaib. BMicT siKOoro B OOpomHi KyKypy/a3u 3MmiHroBaBcs Bia 70,3 1o 70,5 %
3aJIeskHO Bi T10puay (Tadu. 1). BmicT pemrru ckiianoBux OyJia HU3bKOKW. BmicT O1ka
cranoBuB 7,0—7,5 %, BmicT 3011 — 0,53—-0,61 % 3anexHo Bin riopuay. BmicT pemtu
CKJIaJIOBUX a00 HE 3MIHIOBABCA, 00 3MIHIOBABCS MaJIo.
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Ta0a. 1. bioximiuHa ckiagoBa 00pPOIIHA Pi3HUX MIOPUAIB KYKYPYA3H i COPro
(2019-2020 pp.), %

Kynberypa
Kykypynza Copro
bioxiMiuna -
CKJ1a/10Ba 8 -§ 8 é % % ?g g HiFos
P | Ero = 5 =

| 28|88 5| & | ¢
BEP 74.5 75,0 73,1 789 | 750 76,5 3,8
Kpoxmanb 70,5 70,5 70,3 63,1 62.7 63,7 35
biiok 7.4 7.5 7,0 10,0 9.5 10,6 0,5
Xap4yoB1 BOJIOKHA 43 4.0 4.0 5,8 49 6,5 0,3
Kup 1,5 1,5 1,5 2,8 1,2 33 0,1
3ona 0,61 0,55 0,53 0,43 0,45 0,47 0,1
I'roko3a 1,3 1,3 1,3 0,3 0,3 0,3 0,1

VY OOpOIIHI COPro BMICT KPOXMAJIIO 1ICTOTHO 3MiHIOBaBCs Bix 62,7 mno 63,7 %,
BMICT Outka — Bia 9,5 1o 10,6, BMiCT Xap4oBHX BOJOKOH — Bia 4,9 10 6,5, BMICT
xupy — Big 1,2 mo 3,3 % 3anexHo Bix riOpuay. BMICT 30JI4 1 TJIFOKO3M HE
3MIHIOBABCS 3aJIEXKHO BiJ rOpuay.

PesynbTarn QOCHiKEHb CBiuYaTh, IO OCHOBHOK >KMPHOK) KHCJIOTOK) €
miHonesa (Cg,), acTka sikoi cranoBuia 37-39 % y GopouHi KyKypya3u 1 35-36 %y
OopourHi copro (Tao. 2).

Ta0a. 2. BMiCT )KHPHHX KHCJIOT Y OOPOLIHI Pi3HUX riOPUAIB KYKYPYA3H i COPro
(2019-2020 pp.), Mr/100 r

Kynerypa
Kykypynsa Copro
JKupHa Kucnora S o = . é % o) «S 5 HIPys
< @ z o g = = %J §
Ay oo O = —~ o}
e O O
Ciso 1,0 1,0 1,0 3,0 3,0 3,0 0,1
Ciz 1,0 1,0 1,0 1,0 1,0 1,0 0,1
Cas0 1,0 1,0 1,0 3,0 3,0 3,0 0,1
Ciso0 1,8 1,9 1,6 2.2 1,8 2,5 0,1
Caoo 2.0 2.0 2.0 3,0 3,0 3,0 0,2
Ciso 221 22.6 21,4 273 27,0 26,9 1,1
Bceroro 289 29.5 28,0 395 38,8 394 1,3
Cao:1 2.0 2.0 2,0 3,0 3,0 3,0 0,1
Cie.1 4.0 4.0 4.0 6.0 6.0 6,0 02
Cig 30,2 325 33,7 37.8 36,6 37,6 1,5
Bceroro 36,2 38,5 39,7 46,8 45,6 46,6 1,6
Cisa 41,6 42 8 40,4 46,7 454 47,5 1,7
Tpancxup 1,0 1,0 1,0 1,0 1,0 1,0 0,1
Bceroro 107.7 111,8 109,1 | 134,0 | 130,8 | 134,5 5,9
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[3 HACMYCHUX SKUPHUX KUCIOT Y OOPOIIHI KYKYPYA3W 1 COPro OCHOBHOK €
nanbMiTiHOBA (Cig:0) — 20-21 % 3anexxHo Bij riOpuay. BMICT peliTy HacU4eHUX
JKUDHAX KHACIOT ckimagaB 1-2 % Big 3araibHOro ix BMICTY. Y  rpymi
MOHOHEHACUUYCHUX XUPHUX KUCJIOT YacTka oyieiHoBOi (Cis.1) Oyna HaiiBuia — 28—
31 % 3amexxno Bia riOpuay KyabTypu. Chif BIAZHAYMTH, LI0 4YacTKa TPAHCKUPIB
(130MEePIB KUPHUX KUCTOT) Oyiia nutie 1 % Bij 3arajbHOTO BMICTY JKUPHUX KUCTIOT.

Y rpyni >KAPOPO3YMHHUX MPOBITaAMiHIB OOpOIHA COPro HAaWBULIY YACTKY
3aiimaB PuToX1HOH — 99 % (Tad. 3).

Ta0a. 3. Bmict BiTamiHiB y OOpOLIHI Pi3HUX rOPUAIB KYKYPYA3H i COPro
(20192020 pp.), MI/Kr

TiGom Bwmict BiTamidiB
puAL AT E | K | B | B | Bs | B, | By | By | B
PAM 1333 | 03 | 62 |1100] 1,9 | 14 | 3.6 | 33 | 22 | 88 | 284
Ié]gemrlbmo 03 | 51 ]1060] 1.9 | 12|30 |35 | 21| 8 |288
1(\:40;0”0‘3407 03 | 54 |1100] 1.8 | 1,1 | 3,1 |32 |23 | 8 |[277
Tlan 59 01 | 81| 950| 07 | 12 | 1.8 | 35 | 41 | 32 | 412
Targga 01 | 78 | 932] 06 | 12 | 1.8 | 33 | 3,7 | 31 | 400
Prime i 01 | 83 | 980 0.7 | 12 | 1.8 | 3,7 | 42 | 33 | 435
HIP,s 01 | 03350 0101 02]02]02] 2| 2

Ipumimka. A — f-xapomun, E — a-morxogpepon, K — ¢hinoxinon.

Bwmict Tokodepoiy 3miHIOBaBcs Bija 7,8 10 8,3 MI/KT, a BMICT [B-KapoTuHy OyB
HaitHwkuni — 0,1 mr/kr 6opomHa. 3 rpynu BOAOPO3YMHHUX BiTaMiHIB BMICT B3 OyB
HaiiBummm — 40,0-43.5 % 3anexxHo Big ridpuay copro ado 48—49 % Bia 3arajibHOTO
ix Bmicty. Uactka Bitaminy Be Oyna HaliHmk4aoro — 1 %. Cig BIA3HAYMTH, 1O BMICT
PEIITH BITAMIHIB Maji0 3MIHKOBABCS 3aJIEXKHO BiJ JOCIIPKYBAHUX TIOPUIIB COPrO.
bopomo kykypya3u wmano Haipuimuid BMicT (uioxiHoHy — 1060—1100 mr/kr
OopomHa Ta Bitaminy B, — 83-88 mr/kr 6opomna. Bmict Bitaminy B; Oyna B 1,5—
1,6 paza HWK4YOK TOPIBHAHO 3 OOpOIIHOM copro. Bwmict pemru BiTamiHIB OyB
noAi0HuH 10 OOPOLTHA COPro W Maio 3MIHIOBABCS 3AJICKHO Bl TIOpUY KYKYpPYI3H.

OTke, 3a OKPEMUMHM TIOKa3HWKaMH Ol10XIMIYHOI CKJIaa0BOi  OOPOLIHO
KYKYPYA34 1 COPro iCTOTHO 3MIHIOEThCA 3alEKHO Bix riopuay. B OGopowHi 000x
KyJIbTYp BHCOKHH BMICT KpPOXMaJIO, YacCTKa OJICIHOBOI >KMPHOI KHCJIOTH 1
(UIOX1HOHY. BMICT peIITH CKIaA0BUX MA€ NEBHI COELM(IYHI 3HAUYCHHS.

Bucnosku. bopomno 3 kykypyasu mictute 70,3-70,5 % kpoxmanto, 7,0-7,5
— Ouika, 4,0-4,3 — xap4oBux BOJIOKOH, 1,5 — skupy, 0,53-0,61 — 30qm 1 1,3 %
TJIFOKO3H. BMICT Kpoxmato B OOPOIIHI COPro craHoBUTh 62,7-63,7 %, Oinka — 9,5—
10,6, xapuoBux BoJIOKOH — 4,9-6.5, sxupy — 1,2-3.3, 3011 — 0,43-0,47 1 m1HOKO3H
— 0,3 %. Y ckiajal )KUPHUX KHUCJIOT OCHOBHOIO € MoJliHEHach4eHa oieiHoBa (Cig.n),
YacTKa SIKOi CTAHOBUTH 36—39 %. BMICT KMPHHUX KUCIIOT MO 3MIHIOETHCS 3AJIEKHO
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BiJ Ti0puay 000X KynbTyp. BopomHo copro MicTuth Outblie BiTaMiny Bi, KyKypya3u
— BitaMiHy By. [TpoTe BMICT PLII0XIHOHY BUCOKHIA y OOpOIIHI 000X KYJIBTYP.
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Annomayusn

JIrwouu B. B., Bouumoe¢ckaa B. HU., Tpemovakoea C. A., Knumoeuu H. C.
buoxumuueckuii cocmag myku pasuvix 2ubpuooe KyKypy3sl u cop2o

Cetivac nouck 6e32110meHo8bIX NPOOYKMOB ABIAemCcs OOHUM U3 NEePCNeKMUGHbIX
Hanpaeienuii NUWesol NpoMviuIeHHOCmu. J[lisi NOIHOYEeHHO20 NUMAHUs JI00etli ¢
yeauakueil HeoOXo00UMO NPUHUMAMb  0e32/1I0MeH08YI0  NPOOYKYUIO, KOMOpds 6
oonvuuHcmee — npeocmasiienvt  3apyoesxcHeimu - npouzgooumensimu.  Iloomonmy,
BADICHBIM  SAGNISICMCS USYYeHUe OUOXUMUYECKOU COCMAGIAoueli MyKU, KOMopylo
MODJICHO UCNONIL308AMb  OJIsl MPOU3EOOCMEd Npooykmos 6e3 emomena. Lleny —
uzyyeHue Bonpocd No QOPMUpPOSAHUI0  OUOXUMUYECKOU COCMABIAIoOuet MYKU
PazIudHbIX  2ubpuoos Kykypysei u copeo. Memoodel. B pabome uchoiv3zosanv
Kiaccudeckue (QusuKo-xumuyeckue, XumMudeckue u CmamucmudecKue Memoobwi.
Pesynomamel uccaeooeanuii. B cmamve npeocmasiienvl pe3yibmamsl UCCIEO08AHUS
OUOXUMUYECKOT COCMABIAIOUEN MYKU DAIUYHBIX 2UOPUOO8 KYKYPY3bl U COPEo.
Ocnoenoii cocmasisioweti Myku Kykypysel u copeo 6w xpaxmai. Cooepoxcanue
KOMOpo2o 6 MyKe KyKypysvl usmensticss om 70,3 oo 70,5 % 6 3zasucumocmu om
eubpuoa. Cooepoicanue ocmaivHulx cocmagisiowux ovuia nuskot. C HACviueHHbIX
DICUPHBIX KUCTIOM 8 MYKe KYKYPY3bl U COpe0 OCHOGHOU SGISemcs NalbMUMUHOGAs.
(Cis)) — 20-21% 6 3asucumocmu om eubpuoa. (Cooepiscanue OCMAIbHBIX
HACBIYEHHBIX JICUPHBIX KuUciom cocmasnsin 1-2 % om obweeo ux cooepocanus. B
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epynne MOHOHEHACHIUEHHBIX JICUPHBIX KUciom 0015 oneunosotl (Cig.;) Ovlia camas
gvicokas — 28-31 % 6 zasucumocmu om eubpuoa xyiemypul. Cieoyem ommemums,
YMo O0JIsi MPAHCIICUPOE (U3OMEPOB JICUPHBIX Kuciom) Oviia auuts 1 % om obweeo
cooeporcanus JHcupHulx  Kuciom. Beleéoowl. Myrka uz kyxkypyser cooepocum 70,3—
70,5 % wpaxmana, 7,0-7,5 — oGeaxa, 4,0—4,3 — nuweswvix gonoxow, 1,5 — oicupa,
0,53-0,61 — 3zomer u 1,3 % emoxoszel. Codepoicanue Kpaxmaid 6 MYKe COpeo
cocmasasgem 62,7-63,7 %, cooepoicanue beaxka — 9,5-10,6, cooepoicanue nuuyeswix
gosoxon — 4,9-6,5, cooepocanue scupa — 1,2-3,3, cooepocanue 3011 — 0,43-0,47,
cooepoicanue 2noxosel — 0,3 %. B cocmage sicuprbix KUCIOM OCHOBHOT SAGJISIeMCS]
nonunenaceiyennas oneunosast (Cig.y), oonsi xomopoii cocmasisem 36-39 %.
Cooeporcanue HCUpHbIX KUCIOM MAIO USMEHAeMCs 6 3d6UCUMOCHU Om 2ubpuod
obeux rynremyp. Myxa copeo cooepowcum 6onvue sumamuna Bz, KyKypyser —
sumamvuna B, Oowaxo cooepoicanue Quioxunona 6 Myxke o0Oeux Kyjabmyp
HaubovuLee.

Knroueevie cnoea: myxka, KyKypysda, copeo, kpaxmai, Oelox, SumdamuHbl,
DICUPHBLE KUCTOMBI.

Annotation

Liubych V. V., Voitovska V. L., Tretiakova S. O., Klymovych N. M.
Biochemical component of grain flour of different hybrids of maize and sorghum
Today, the search for gluten-free products is one of the promising directions of
the food industry. FFor a good nutrition, people still need to eat gluten-free products,
which are mostly provided by foreign manufacturers. Therefore, it is important to
study the biochemical component of flour, which can be used to produce gluten-free
products. The aim is to study the formation of the biochemical flour component of
different maize and sorghum hybrids. Methods. Classical physicochemical, chemical
and statistical methods are used in the work. Research results. The article presents
the results of the study of the biochemical flour component of different maize and
sorghum hybrids. The main component of maize and sorghum flour was starch. The
content of which in maize flour varied from 70.3 to 70.5 % depending on the hybrid.
The content of other components was low. Among from the saturated fatty acids in
maize and sorghum flour, the main one is palmitic (Cis.9) — 20-21 % depending on
the hybrid. The content of other saturated fatty acids was 1-2 % of their total content.
In the group of monounsaturated fatty acids the share of oleic (Cis.;) one was the
highest — 28-31 % depending on the hybrid culture. It should be noted that the share
of transfats (isomers of fatty acids) was only 1% of the total fatty acids content.
Sorghum flour contained 2.6-3.0 times more mangan, 1.8-2.0 times more magnesium
and 1.4-1.5 times more sulphur compared to maize flour. However, the content of
other chemical elements was much lower. Maize flour contained 6.1-6.3 times more
copper, 2.5-2.8 times more calcium and iron, and 1.6—2.4 times more zinc compared
to sorghum. Results. Maize flour contains 70.3-70.5 % of starch, 7.0-7.5% of
protein, 4.0—4.3 — dietary fibers, 1.5 — fat, 0.53-0.61 — ash and 1.3 % glucose. The
starch content in sorghum flour is 62.7-63.7 %, protein content — 9.5—10.6, dietary
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fibers content — 4.9-6.5, fat content — 1.2-3.3, ash content — 0.43—0.47, glucose
content — 0.3 %. The composition of fatty acids is mainly polyunsaturated oleic
(C1s:2) one, the share of which is 36-39 %. The content of fatty acids varies little
depending on the hybrid of both crops. Sorghum flour contains more vitamin B;,
maize — vitamin B, However, the phylloquinone content is the highest in the flour of
both crops.

Key words: flour, maize, sorghum, starch, protein, vitamins, fatty acids.
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3ABYP’SIHEHICTH IIOCIBIB TOPOXY O3MMOT O 3A JIi FTEPBIIAY,
PEI'YJIATOPA POCTY POCJ/IMH I MIKPOBHOI'O ITPEITAPATY

B. II. KAPIIEHKO, ooxmop ciibcbko20cnooapcokux HayK
A. 0. BOMIKO, acnipanm

P. M. IPUTVYJIAK, xanouoam cineCok020CnOOApCOKUX HAYK
YMmaHcbKHiT HANIOHAJBLHHUI YHIBEPCUTET CANIBHULTBA

Haseoeno awnaniz pesyiemamis OOCHIOJCEHHS 3a0yp SSHeHOCmI NOCigie 20poxy
03UMOC0 3d PI3HUX HOpM Guxopucmaunts eepoiyudy MaxciMoxe ( 0,8; 0,9; 1,0 ma
1,1 wea) okpemo i 6 baxogux cymiulax 3 pe2yisimopom pocmy pociun Aepighrexc
Amino 'y nopmi 1,0 xe/ea na ¢honi 06pobxu Hacinus nepeo cieborw MiKpOOHUM
npenapamom Onmimaiiz Ilynec y nopmi 3,28 wm ma 6e3 0b6pobxu.

Karuogi crosa: 2epbiyuo, 3a0yp smnenicms NOCIiGIG, 20poX O3umMuil, MiKpOOHUT
npenapam, pecyisimop pocmy poCiuH.

HwHi 3Ha4HO 3pic 1HTEPEC arpOBHPOOHUKIB 10 TOPOXy 03umoro. Lle moB’s3aHo 3
HOro IHHMMHU BIACTHBOCTSAMH, TAKUMH SIK BUCOKHMI BMICT OlKa B 3€pHi Ta A00puid
NOMEPEAHAK JUIsl O3UMUHHU. AJie U KyJbTypa € JOCUTh YYTJIMBOK N0 PIBHS
3a0yp’THEHOCTI MOCIBIB, OCOOJIMBO HA MOYATKOBUX €TANaX CBOIO PO3BUTKY, OCKUIBKH
Ma€ TOBUIbHI TEMOHW POCTY, TaKOXX Oyp’sSiHM 3aBJAIOTh BEIMYE3HHMX BTpAT MiJ Yac
30MpaHHs BPOKAK), OCKUIBKM € KOHKYPEHTAMH KYJIBTYPHHX POCIWH 3a €IEMEHTH
SKUBJIEHHS, BOJIOTY, COHSTYHE CBITIIO TOIIO [1-8].

AHaJIi3 OCTaHHIX JOCHIIKeHb i myOsaikaniii. Bucokuii cryniHe moTEHIIHHOT
3aCMIYEHOCTI OPHOTO APy IPYHTY HACIHHAM Oyp’sHIB Ta IiJABUILECHHS PIBHS
3a0yp’THEHOCTI MOCIBIB — MPOoOJIeEMa, AKTYAIBHICTh SIKOT 3HAYHO 3POCTaE Y 3B°SA3KY 3
NEPEXOIOM 10 MIHIMAJIBHUX CIMOCOOIB OOPOOITKY I'PYHTY, 30IBIICHHIM MJIOL] ITiJ
OPOCANHUMHM  KyJbTypaMU Ta BUHMKHEHHSM PE3UCTEHTHOCTI y Oyp’sHIB 10
repOimmaie [9, 10]. Brpatn yposkaro ropoxy MoxyTh ckiagatd 30—50 % 1 Oinbiie
3aJIe)KHO Bl piBHA 3a0yp’sHeHocTi [8]. HaillegekTuBHIIMM Ta E€KOHOMIYHO
BUIPABIAHUM HHHI € XIMIYHHIA METOJ KOHTPOJIOBAHHA Oyp’siHIB, KW mepeadadae
BUKOPUCTaHHS CEEKTUBHUX repOinmmi [11].
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