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1. O6'exT mocnimKeHHs - rpouecyu GoOpMyBaHHS BPOXKaIO Ta SIKOCTI 3€pHa Pi3HUX BUZIB MIIEHULb (M'SIKa, CIIEJIbTa,
IiTbHOKOJI0CA, €(iOINChKa) 3aJIE5KHO Bifl YMOB BUPOLIYBAHHS Ta BUXiJ, i SIKICTb 3€pHOIIPOAYKTIB - Bifl TEXHOJIOTI]
fioro nepepo6seHHs. MeTa JOCiI)KeHHS - BCTAHOBUTHU 3aKOHOMIPHOCTI 1 TEOPETUYHO OOIPYHTYBAaTH (POPMYyBaHHS
SIKOCTi 3epHa BU/IiB MIIEHUIb (M'SIKa, CIIeNIbTa, IiIbHOKOJI0Ca, ediorchbka) 3a1eXHO Bifl yMOB BUPOILyBaHHS,
ONTUMI3yBaTU MIpOLieCH NEPBUHHOTO MepepobIeHHS 1J1s1 OTPUMAHHS BUCOKOSIKICHUX 3€PHONPONYKTIB. MeTonu
IIOCJIiIKEHHS - MOJIbOBI, XiMiuHi, i3uUKO-XiMiYHi, aHaNITUYHi, OpraHoJIeNTUYHi, iHpopMalliiiHi, CTATUCTUYHI, a
TaKOXX €KOHOMIYHUM, METOJI €KCIIEPTAJILHOTO OLIIHIOBAHHS Ta MAaTEMATUYHOI'O MO EIIOBaHHS. HaykoBa HOBU3HA -
Ha OCHOBI KOMIIJIEKCHOTO OL[{HIOBaHHS XiMiKO-T€XHOJIOTIYHUX BJIACTUBOCTEW 3€pHA pO3p006JIeHO MOZeJli COPTIiB
MIIeHUIi M'SIKOi Ta CIeJIbTH AJ1s1 BU3HAYeHHS 10T0 MPUIATHOCTI 17151 Tepepo6JIeHHSs; BCTAHOBJIEHO, 1110 32
nepepo6JieHHs 3epHa MIIEeHULI] CIIeJIbTH i JIiHI NIeHnLi M'SKoi, OTpuMaHuXx ribpuausanieto Triticum aestivum L. /
Triticum spelta L., 3a6e3ne4yeTbcst BUCOKA KyJliHApHA SKiCTb TOTOBUX NPOAYKTIB, @ 3€pHA MIIEHUL I[iJIbHOKOJI0CO]

Ta e]iornchbKoi - BUCOKI XJ1ibOoTIeKapChKi Ta KPYI'siHi BJIACTUBOCTI; 3'SCOBAaHO MeXaHi3M BILJIMBY a0iOTMYHUX i



6i0TMYHMX YMHHUKIB HAa (POPMYBAHHS SIKOCTi 3€pHA HOBUX COPTIB i JIiHi¥ Pi3HMX BUIiB NIIEHULb; BCTAHOBJIEHO
[IO3UTHBHY 3aJIEXXHICTh MK BMiCTOM 0iJIKa i BUCOKOPOCJIICTIO COPTY MIIEHNUIi CIIeJIbTH Ta HEraTUBHUI BILJIUB
JINCTKOBUX XBOPOO Ha M1OT0 BMICT y 3€pHi IIIEHUII]i M'SIKOi; BCTAHOBJIEHO Pi3HUM BIIUB TpUBasoro (50 pokis)
3aCTOCYBaHHS JOOPUB Y MOJIbOBiH CiBO3MiHi Ha BMICT paflioaKTMBHUX HYKJIiJIiB i BAXKKMX METAJIiB Y 3€PHi NIIEHUL]
M'SIKOi; BUIIy SIKICTb 3€pHa 3a06€3Me4yI0Th MiHepasibHa i1 OpraHO-MiHepasibHa CUCTEMU yIOOPEHHS, HUXKUY -
OPTaHiYHAa;0I[iHEHO TEXHOJIOTIUHi Ta XJ1iboneKapChKi BIACTUBOCTI 3epHA HOBUX COPTiB MIIEHUIII M'SIKOI 3aJIe5KHO Bif,
MiHEpaJIbHOTO >KMBJIEHHS]; BCTAHOBJIEHO, 1IJ0 3€PHO COPTY ApTeMicist, oTpumaHoro ribpuausauieto Triticum
aestivum L. / Triticum spelta L., 32 BMmicTOM 6isKa (22,3 % npotu 13,9 %) mae Buily 6i0y10riuHy LiHHICTb NOPIBHSIHO
i3 3epHOM copTy Tponka npu BHeceHHi N60 S70 + N60 Ha ¢poni P60K60; mpoaHanizoBaHO T€XHOJIOTIYHI BJIaCTUBOCTI
3€pHa Pi3HUX COPTIB NIIEHUL]i CIIEJIbTH 3aJI€5KHO Bifl MiHEpaJIbHOT'O )KUBJIEHHS; BCTAHOBJIEHO, 110 3€PHO MIIEHULL
CIIeJIbTU COPTY 30ps YKpaiHu Mae BUILy 6i0JIOriYHY LiHHICTb 32 BMiCTOM MiHEpaJIbHUX €JIEMEHTIB, BiTaMiHIB Ta
€CEHLITHMX aMiHOKHUCJIOT OPIBHSIHO i3 36pPHOM IIIEHUII] M'SIKOI; 3aCTOCYBaHHS a30THUX JOOPUB MiJBUILy€ Y 3€PHI
BMicCT 6inka - Big 18,7-19,9 no 23,2-25,1 %; 3acTocyBaHHs KomIiekcy P60K60 + N60 S70 + N60 icToTHO nosinuiye
TEXHOJIOTi4HI BJIACTUBOCTI 3€pHa COPTIB MIIEHULi CIIEJITH; YTOYHEHO OCHOBHI TEXHOJIOTIYHI ITapaMeTpy
BUPOOHULITBA KPYNHU i 60pOLIHA i3 3epHa MIIEHULI] M'SKOI Ta CIIeJIbTH; BCTAHOBJIEHO, 1[0 B TEXHOJIOTIi BUPOOHMLITBA
KPYIIU LisI0i 3BOJIO>KYBaHHS 3epHa MieHuIi 1o Bojsorocti 15,0-15,5 % 3 BigBos10>KyBaHHAM yIIponoBx 30-60 xB
3abe3neyvye MifBUIIEHHS BUXONy Kpynu Ha 40 %; edexkTuBHile nponapoBaTty Kpymny 3 nuenuni N2 1 ynpogosx 10-
15 xB i BigBosIO>KyBaTH 5-10 XB; 3BOJIOKYBaHHS 3€pPHA [0 BOJIOrocTi 15,0-15,5 % 3 BifjBOJIOKYBaHHSM YIPOJOBX 15-20
roz 3abesrnevye BUXif 60pOIIHa OAHOCOPTHOTO ITIOMEJTY i3 3epHa MIIeHNUL CIIeJIbTH 10 86 %. [IpakTryHe 3HaYeHHS -
PO3po6IeHO peKOMEH Al o010 BU3HAYeHHS TPUIATHOCTI 3epHA HOBUX COPTIB i JIiHiil Pi3HUX BUIiB MIIEHULIb
(m'sixa, criesibTa, LIiJIBHOKOJIOCA, e(iolichbKa) 11 IepepobIeHH s, a TAaKOXK BU3HAUYEHO ONTUMAJIbHI IapaMeTpu
BOJOTEIJIOBOTO OOPOOJIEHHS 3€pHA MIIEHML M'SIKO] i CIIEJIbTH, SIKi 326€311€4yI0Th OTPYMAaHHS KPYIIXA BUCOKOI SIKOCTI;
PO3p06JIEHO TEXHOJIOTIYHI iHCTPYKIii 3 BUpOOHUILITBA KPYII i3 3epHa nieHun i crenbty: N2 1, moapioHeHux N2 1, 2, 3 i
IUIIOLIEHNUX, 1110 BUKOPUCTOBYIOTh Y TEXHOJIOTIYHOMY IIPOLIECI MiATIPUEMCTB MaJIOi IIPOAYKTUBHOCTI; YIOCKOHAIEHO
METOJIMKU BU3HAYEHHS BMiCTy €HJIOCIIEPMY, KJIEMKOBUHOYTBOPIOBAJIBHUX O1JIKiB, KOHIUTEPCHKUX BIACTUBOCTEN
3€epHa, 1ab0PaTOPHOTO BUMIKAHHS XJIiba i1 KOHAUTEPChKUAX BUPOOiB, KyJliHAPHOTO OLiHIOBAHHS ITPOAYKTiB. CTyIiHb
BIIPOBA/’)KEHHSI - B HABYQJIbHO-BUPOOHUYOMY BiflTili YMaHCHKOTrO HallioHAJIbHOTO YHIBEpCUTETY cafiBHULTBa, TOB
"Hapis" TanpHiBCcbKOro paiiony Yepkacbkoi obsacti, @I' "CiTou-2006" MoHaCTUPHUILEHCHKOTO pailoHy YepKachKoi
ob6racrti, TOB "Arpocc-M" YMaHcBKOTO paiioHy Yepkacbkoi obnacti, IIpAT "JlebeguHCbKUI HACIHHEBUIA 3aBOLL"

IlMnonsiHCEKOrO pariony Yepkacoekoi obsacti, disnii [TpAT "3epHonponykt MXII" "EneBaTopHuMi1 KOMILIekc"
TynbunHCcbKOro paitony Binuunpkoi obsacti, "KpacHoninouka" @OIT Penpko . O. YMaHCbKOro paitoHy YepKacbKoi
o6nacri, CTOB iM. b. XmenbHULBKOro TpocTsiHebKOro paitoHy BiHHuIpKOI 061acTi Bipogosx 2016-2017 pp., a

TaKOX B HABYAJIbHOMY IIPOLIECi YMAHCBKOIO HAalliOHAJIbHOTO YHIBEPCUTETY CAiBHULITBA.

2. The object of the study - processes of formation of the yield and quality of grain of different types of wheat (soft,
spelled, denser, Ethiopian) depending on the conditions of cultivation and yield and quality of grain products -
from the technology of its processing. The purpose of the study - establish the patterns and theoretically
substantiate the formation of the quality of wheat grain (soft, spelled, densely pollinated, Ethiopian), depending on
the conditions of cultivation, to optimize the processes of primary processing for obtaining high quality grain
products. Research methods - field, chemical, physico-chemical, analytical, organoleptic, informational, statistical,
as well as economic, method of expert estimation and mathematical modeling. Scientific novelty - on the basis of
complex evaluation of chemical and technological properties of grain, models of soft wheat varieties and spelled
varieties have been developed to determine its suitability for processing; It was established that for the processing
of grain of wheat spelled and soft wheat lines, obtained by hybridization of Triticum aestivum L. / Triticum spelta
L., high culinary quality of finished products is ensured, while grains of wheat of dense colostrum and Ethiopia are
high baking and cereal properties; the mechanism of influence of abiotic and biotic factors on the formation of
quality of grain of new varieties and lines of different types of wheat is determined; positive relationship between
the content of protein and tall wheat varieties and the negative influence of leaf diseases on its content in soft
wheat grain has been established; different influence of long (50 years) application of fertilizers in field crop



rotation on the content of radioactive nuclides and heavy metals in soft wheat grain has been established; The
highest quality of grain is provided by the mineral and organo-mineral fertilizer systems, lower - organic;
technological and bakery properties of grain of new varieties of soft wheat depending on mineral nutrition were
estimated; It was found that the grain of the Artemisia variety obtained by the hybridization of Triticum aestivum
L. / Triticum spelta L., with a protein content (22.3% vs. 13.9%), has a higher biological value than the Tronka
variety grain when the N60 S70 + N60 is added to the background P60K60; the technological properties of grain of
various varieties of wheat spelled depending on mineral nutrition are analyzed; it was determined that wheat grain
of the Variety of Zorya Ukraine has the highest biological value in terms of mineral elements, vitamins and essential
amino acids in comparison with soft wheat grain; application of nitrogen fertilizers increases the grain protein
content - from 18.7-19.9 to 23.2-25.1%; Application of the complex P60K60 + N60 S70 + N60 significantly improves
the technological properties of grain wheat varieties;the main technological parameters of the production of
cereals and flour from wheat grains of soft and spelled are specified; It was established that in the technology of
cereals production of whole wheat grain humidification to 15.0-15.5% humidity with evaporation within 30-60
minutes, it provides an increase in the yield of cereals by 40%; steaming wheat from the wheat number 1 more
efficiently for 10-15 minutes and evaporating 5-10 minutes; humidifying the grain to a humidity of 15.0-15.5% with
evaporation during 15-20 hours ensures the output of the flour of the single-grade grinding from wheat grain is
sparely up to 86%. Practical significance - the recommendations for determining the suitability of grain for new
varieties and lines of different types of wheat (soft, spelled, denser, Ethiopian) for processing, as well as the optimal
parameters of water heat treatment of wheat grains of soft and spelled, which ensure the receipt of high quality;
technological instructions for the production of cereals from wheat grain spelled: N¢ 1, chopped N2 1, 2, 3 and
riveting, which are used in the technological process of enterprises of small productivity; methods for determining
the content of the endosperm, gluten-forming proteins, confectionery properties of grain, laboratory baking of
bread and confectionery, and culinary evaluation of products have been improved.The degree of introduction -
training and production department of the Uman National University of Horticulture, Nadiya Ltd in the Talne
region of Cherkassy region, Svitoch-2006 FV, Monastyrischensky District of Cherkasy region, Agros-M LLC in the
Uman region of Cherkassy region, Pride Company "Lebedinsky Seed Plant" Shpola district of Cherkasy region,
branches of PJSC "Zernoprodukt MHP" "Elevator complex" Tulchinsky district of Vinnitsa region, "Krasnopilotchka"
FOP Fedko D. O. Uman district of Cherkasy region, STOV them. B. Khmelnytskyi Trostyanets district of Vinnytsia
oblast during 2016-2017, as well as in the educational process of the Uman National University of Horticulture.
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