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GRAPEVINE GENOTYPES IN THE CONTEXT OF CLIMATE CHANGE

Climate change is an unprecedented challenge that human society has been facing, and the
extent of its impact will largely depend on the level of awareness of the compromises that have to be
reached and accepted globally. Taking into account the effectiveness of physiological processes,
such as: photosynthesis, respiration, transpiration, stomatal conductance, assimilation etc., in the
process of plant breeding, it is possible to identify plant genotypes with an increased potential for
capturing carbon dioxide from the atmosphere, thus helping to maintain the global average
temperature within limits that would not lead to an intensification of the greenhouse effect and
climate change. This method can also be applied in the process of breeding different plant crops. In
this case, it is necessary to apply techniques and methods of plant breeding to create plant
genotypes that will be used to expand the forest areas, to stop desertification processes, to create
protective forest belts, for the sustainable use of agricultural and other types of land etc., and which
will be characterized by a high efficiency of the photosynthesis process under the new climatic
conditions.

Keywords: CO,, climate, genotype, grapevine, photosynthesis.

Introdation

Climate change is an unprecedented challenge that human society has been facing, and the
extent of its impact will largely depend on the level of awareness of the compromises that have to
be reached and accepted globally. The real and alternative costs will increase with future climate
change, affecting the health and economic well-being of the population. Therefore, the biggest
challenge of society is to integrate sustainable strategies in the economic development.

The development of society according to the principles of “green economy” provides for the
restoration and maintenance of a sustainable, long-term balance between economic development
and integrity of the natural environment, in forms understanded and accepted by society. The ability
of living organisms to adapt to environmental conditions is a key factor in the evolutionary process.
The adaptation of plants to climatic factors means nothing more than the modification of the
physiological-biochemical and morphological-anatomical characteristics of the organism in the
process of ontogenesis and the creation of other new criteria in the phylogenetic process.

The adaptive potential of plants is their ability to survive, propagate and self-develop under
the conditions of the ever-changing climate. Each organism has a certain ability to react to
environmental factors, which is driven by the genetic code. Living organisms, during evolution,
have developed certain capacities to react in response to climatic conditions. The coexistence of
living organisms in a certain habitat is supported by heritability and genotypic changes. Due to
genotypic changes, organisms adapt to environmental factors that are characteristic of a particular
habitat. But due the development of new features, a normal existence of a newly formed genotype is
possible under conditions where the initial variety could not develop normally.

The process of photosynthesis of grapevine differs from that of other plants in the level, rate
and degree of response to environmental and technological factors. All the green organs of a
grapevine plant perform photosynthesis, but the main role in this process is performed by the leaf
mesophyll. The dependence of photosynthesis on sunlight allows evaluating the efficiency of the
use of light energy by the plant organism, this principle being established in the genetic code and
represented by the mechanism of light energy use and the transformation of inorganic biogenic
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compounds into organic substances. The photosynthesis irradiance curve makes it possible to
understand the eco-physiological characteristics of a species, and in turn, these indices give us the
opportunity to compare different plant genotypes in more or less similar conditions, thus
determining the productive capacity and resistance to environmental factors.

Materials and methods

The research object was the rhizogene interspecific genotypes of grapes (Vitis vinifera L. X
Muscadinia rotundifolia Michx.): Alexandrina, Augustina, Amethyst, Nistriana, Malena, Algumax,
Sarmis, etc. [1, 2], complex interspecific genotypes Regent, Viorica, Arcadia and others,
intraspecific genotypes (Vitis vinifera L.) Muscat of Alexandria, Sauvignon, Koarne Neagre and
others.

As a result of the study, photosynthetic activity, transpiration, respiration, assimilation, etc.
were studied. To carry out the monitoring process, the PTM-48A phytomonitor was used, which
allows you to perform studies in automatic mode with an interval of 10 minutes, for 24 hours.
Studies were carried out on plants in the open ground at the stage before flowering, the formation
(growth) of berries and in formed berries [3-6].

Results and discussion

Analysing light intensity and photosynthetic activity in the pre-flowering stage of grapevine
in intraspecific genotypes (Sauvignon, Muscat de Alexandria etc.) it was found that at a light
intensity of 1000-1500 pmol/m“*s, the photosynthetic activity was on average 7-9 pmol
(CO2)/m%**s, and starting from the sunlight intensity of 1500 pmol/m®*s, the intensity of
photosynthetic activity was declining. In the interspecific grapevine genotypes (Ametist, Augustina,
Alexandrina, Regent, Viorica etc.), at a light intensity of 1000-1500 umol/m?*s, the photosynthetic
intensity was on average 10-12 pmol (CO2)/m**s, these indices of photosynthesis were maintained
at an intensity of sunlight of 2000-2500 pmol/m?*s.

In the fruit development stage, intraspecific genotypes (Sauvignon, Muscat de Alexandria
etc.), at a light intensity of 1000-1500 umol/m**s, demonstrated a photosynthetic activity of 8-10
umol (CO2)/m?*s, these indices were also maintained at the light intensity of 2000 umol/m?*s, then
the intensity of photosynthesis decreased. Interspecific genotypes (Ametist, Augustina, Alexandrina,
Regent, Viorica etc.) at a light intensity of 1000-1500 umol/m?*s, demonstrated a photosynthetic
activity of 8-11 umol (CO2)/m?*s, these indices were maintained at a light intensity of 2000
umol/m**s, and at a light intensity of 2500 pmol/m**s there was a decrease in the photosynthetic
activity.

In the fruit maturation stage, intraspecific genotypes (Sauvignon, Muscat de Alexandria
etc.), at a light intensity of 1000-1500 pmol/m?*s, demonstrated an average photosynthetic activity
of 3-6 umol (CO2)/m2*s, these indices were maintained up to a light intensity of 1700 umol/mz*s,
then they were decreasing. Interspecific genotypes (Ametist, Augustina, Alexandrina, Regent,
Viorica etc.), at a light intensity of 1000-1500 pmol/m>*s, demonstrated an average photosynthetic
activity of 8-9 pmol (CO2)/m?*s, these indices of photosynthesis were maintained up to a light
intensity of 2000 pmol (CO2)/m?*s, and at a higher light intensity the photosynthetic activity was
characterized by a slight decrease. The analysis of the transpiration rates depending on temperature
fluctuations, in the pre-flowering stage, in the intraspecific genotypes of grapevine (Sauvignon,
Muscat de Alexandria etc.) demonstrated that at a temperature of 15 °C, the transpiration rate was
45-6.0 mg/m?*s, and at a temperature of 30 °C the transpiration rate was 25-30 mg/m®*s. In
interspecific genotypes (Ametist, Augustina, Alexandrina, Regent etc.), at the temperature of 15 °C,
the transpiration rate was 3.75-5.25 mg/m?*s, and at 30 °C, it was 23-26.5 mg/m>*s.

In the fruit development stage, the intraspecific genotypes of grapevine (Sauvignon, Muscat
de Alexandria etc.), at the temperature of 20 °C, had a transpiration rate of 4-5 mg/mz*s, and at 35
°C, it was 50-55 mg/m®*s. The intraspecific genotypes (Ametist, Augustina, Alexandrina, Regent
etc.) at the temperature of 20 °C had a transpiration rate of 5.75-7.75 mg/m?*s, and at 35 °C, it was
42.5-45 mg/m?®*s.

In the fruit maturation stage, the intraspecific genotypes (Sauvignon, Muscat de
Alexandria etc.) at the temperature of 20 °C had a transpiration rate of 8-10 mg/m?®*s, and at 30 C —
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38-45 mg/m®*s. The interspecific genotypes (Ametist, Augustina, Alexandrina, Regent etc.) at the
air temperature of 20 °C had a transpiration rate of 7.75-9.75 mg/m**s, and at 35 °C — 35-40
mg/m®*s. The analysis of the relationship between stomatal conductance and light intensity has
shown that in the pre-flowering stage, in the intraspecific genotypes of grapevine: Muscat de
Alexandria, Coarnd Neagra etc. at a sunlight intensity of 1000 umol/mz*s, stomatal conductance
was on average 0.2-0.4 mm/s, as the sunlight intensity increases to 2000 pmol/m®*s, stomatal
conductance decreased to 0.1-0.2 mm/s. In the interspecific genotypes: Ametist, Alexandrina,
Augustina etc., at a sunlight intensity of 1000-1500 pmol/m?®*s, stomatal conductance was 1.5-2.0
mm/s, and at an intensity of 2000 pmol/m?*s, stomatal conductance was 0.7-1.2 mm/s.

In the fruit development stage, in the intraspecific genoty?es of grapevine: Muscat de
Alexandria, Coarna Neagra etc., at a light intensity of 1000 umol/m“*s, stomatal conductance was
0.5-0.8 mm/s, and at the light intensity of 2000 umol/m?*s, it was 0.4-0.6 mm/s. In the interspecific
grapevine genotypes Ametist, Alexandrina, Augustina etc., at a light intensity of 1000 umol/m>*s,
stomatal conductance was 1.5-2.2 mm/s, and at the light intensity of 2000 pumol/m®*s, it was
2.5-3.5 mm/s.

In the fruit maturation stage, in the intraspecific genotypes: Muscat de Alexandria, Coarna
Neagri etc. at a sunlight intensity of 1000 umol/m**s, stomatal conductance was on average 0.8-1.2
mm/s, and at the light intensity of 2000 pmol/m?*s — 0.2-0.5 mm/s. In the interspecific grapevine
genotypes: Augustina, Alexandrina, Ametist etc., at a light intensity of 1000 pmol/m?*s, stomatal
conductance was 2.5-3.5 mm/s, and at 2000 pmol/m?*s, stomatal conductance was 1.5-2.5 mm/s.
While studying photosynthesis and assimilation in relation to respiration in intraspecific grapevine
genotypes, such as: Muscat de Alexandria, Sauvignon, Coarna Neagri etc., it was found that at the
intensity of photosynthetic activity of 8-10 pmol (CO,)/m®*s, real assimilation was 8-9 pmol
(CO,)/m**s, and the activity of the respiration process was in the range of 1.0-1.4 pmol (CO,)/m?*s.
In interspecific genotypes, such as: Algumax, Ametist, Nistreana, Augustina etc., at an intensity of
the photosynthesis of 12-15 pumol (CO,)/m?*s, the real assimilation was 12-14 pmol (CO,)/m?*s,
and the intensity of the respiration process was 0.8-2.0 pmol (CO,)/m®*s. Studies have shown that
the interspecific grapevine genotypes are characterized by much better adaptive features than
intraspecific genotypes in relation to climate change.

Conclusions

Taking into account the effectiveness of physiological processes, such as: photosynthesis,
respiration, transpiration, stomatal conductance, assimilation etc., in the process of plant breeding, it
is possible to identify plant genotypes with an increased potential for capturing carbon dioxide from
the atmosphere, thus helping to maintain the global average temperature within limits that would
not lead to an intensification of the greenhouse effect and climate change. This method can also be
applied in the process of breeding different plant crops. In this case, it is necessary to apply
techniques and methods of plant breeding to create plant genotypes that will be used to expand the
forest areas, to stop desertification processes, to create protective forest belts, for the sustainable use
of agricultural and other types of land etc., and which will be characterized by a high efficiency of
the photosynthesis process under the new climatic conditions.
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€. I'. Anexcanopoes
Inemumym Ienemuxu, @izionozii ma 3axucmy Pocaun (Pecnybnika Monoosa)
IF'EHOTHUIIN BUHOT'PAAY B KOHTEKCTI 3MIHU KIIIMATY

3mina knimamy € be3npeyedeHmHuUM UKIUKOM, 3 SKUM 3IMKHYI0CA JH0OCbKE CYCRIIbCMBO, i
CMYNIiHb 1020 6NAUBY 3HAUHOIO MIPOIO 3anexcamume 8i0 Pi6HS VCBIOOMAEHHS KOMNPOMUCIB, SKUX
nompioHo Odocsemu ma NpuuiHasmu 8 ycboMy ceimi. Bpaxoeyrouu egpexmusnicmov ¢hizionociunux
npoyecis, maxkux siK: pomocunmes, OUXAHHS, MPAHCRIPAYIS, NPOOUXOBA NPOBIOHICMb, ACUMIIAYIS
mowjo, y npoyeci ceneKkyii poCiuH MONCHA 6BUOLIUMU 2eHOMUNU POCIUH (3 NIOBUWEHUM
NOMEHYIANIOM VI0GIIOBAHHAM 8Y2NEeKUCNI020 2da3y 3 ammocgepu, maxKum YUHOM OO0nOMA2aoyu
nIOMpumMy8amu cepeonio 2100anibHy memMnepamypy 8 mexcax, AKi 6 He npuzeoounu 00 NOCULEHHs
NapHuK08o20 eghexmy ma 3miHu kiimamy. Lleti Memoo makoc MOACHA 3ACMOCO8y8amu 8 Npoyeci
cenekyii pi3HuUX pocauHHUX Kyaemyp. ¥V ybomy 6unaoky HeoOXIOHO 3acmocosysamu nputiomu ma
Memoou cenekyii pociun 01 CMEOPEHHs. 2eHOMUNIE POCIUH, AKI OY0YMb 8UKOPUCTO8YBAMUCS 015
POSUUPEHHS TIICOBUX NAOW, NPUNUHEHHA NPOYeCcié ONYCMEeNI08AHH, CIMEOPEHHS NOJIe3AXUCHUX CMY2,
07151 PAYIOHANILHO20 BUKOPUCMAHHS CLIbCLKO2OCNOOAPCHOKUX MA THUWUX 8UOI6 POCIUH, 3eMai ma iH., |
AKI 6Y0ymb  Xapakxmepuszy8amucs 6UCOKOI0 eheKmuenicmio npoyecy Gomocunmesy 6 HOBUX
KIIMAMUYHUX YMOBAX.

Knirouosi cnosa: CO,, kiiiMaT, reHOTHIT, BUHOTPAJI, POTOCUHTE3.
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ANNUAL DIFFERENCES IN CHANGE OF CHEMICAL COMPOSITION DURING
MATURATION

Abstract. In the process of ripening, due to the chemical processes occurring in the
composition of the berry, its taste becomes more balanced. In the course of our research, we
investigated the change in the organoleptic properties of grape varieties of medium (Gara Shany)
and late (Agadayi and Moldova) ripening periods. There were held two tastings with a gap of two
weeks. On the results obtained, it was determined that the evaluation mark of the Gara Shany
variety slightly decreased, that of the Aghadayi variety remained unchanged, and of the Moldova
variety — increased considerably. Such a situation can be explained by the difference in ripening
periods of the studied varieties. Also, these results are to some extent consistent with the results of
studies on changes in the chemical composition of the berries of these varieties: minimal changes
were noted in the chemical composition of the Gara Shany variety, much more significant in the
Agadayi variety, and the highest changes are noted in Moldova variety. From the foregoing, we can
conclude that as a result of abnormal heat - a manifestation of climate change - the grapes reached
maturity much earlier than normal; the process of changing the sugar/acidity ratio in early
ripening varieties slowed down significantly, while in late-ripening varieties the process of
increasing sugar content and reducing acidity continued, and the taste of these varieties became
more harmonious.

Keywords: variety, maturity, sugar content, acidity, climatic conditions.

Introduction. The choice of optimal harvesting time depends on the main indicators that
determine the taste characteristics of the grapes - sugar content and acidity, as well as their ratio.
The sugar content in grapes is mainly influenced by the degree of ripeness, variety, meteorological
conditions of the year, and damage caused by diseases and pests. Higher sugar content is associated
with its full physiological maturity, after which the increase in sugar stops and its level stabilizes.
At this point, the weight of the bunches also increases. Therefore, if the grapes are harvested before
they reach full maturity, the sugar content and yield of the vines are relatively low. It is impractical
to store fully ripe bunches on vines; although the relative sugar content increases due to
evaporation, the overall yield decreases. After 10 days of reaching full ripeness, the loss of sugar is
40-50 kg/ha. Therefore, when the grapes reach full maturity, they should be harvested in a short
time. Requirements for the quality of the crop differ depending on the intended use: for cognacs and
sparkling wines, the optimal sugar content is 16-20%, for table wines - 17-21%, and for fortified
wines - 19-22%.

Weather conditions also greatly affect the timing of ripening and accumulation of sugar. The
temperature of 28-30°C and sufficient humidity create favourable conditions for the accumulation
of sugar. At temperatures above 35°C, the intensity of the increase in sugar content decreases, and
prolonged drought leads to a decrease in sugar content. According to some authors, in dry areas,
irrigation can increase the sugar content of berries. Conversely, if the soil is sufficiently moist,
irrigation will lower the sugar content. As for the agricultural technology used, with an appropriate
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level of pruning and vine formation, creating favourable lighting and heat conditions, an additional
1-1.5% sugar can be obtained [1-7].

Materials and methods. The studies were carried out in the Institute's Ampelographic
Collection located on the Absheron Peninsula. The climate is subtropical. High temperatures in dry
and hot summers are moderated by strong northerly winds. Winter is relatively mild, mostly cloudy,
with frequent rains and sometimes snow. The average annual temperature is 13.5-14.4°C, the sum
of active temperatures is 4192-4461°C, and the total amount of solar radiation is 130-135 kcal/cm?
(most of them - 80-90 kcal/cm? occur in summer), annual rainfall - 200-250 mm. The coldest month
is January (3.0-3.8°C), while the hottest months are July and August (up to 42°C). The number of
frost-free days is 308, sunny - 220-230. The territory of the peninsula is subject to strong winds. In
addition to improving plant transpiration, an increase in wind speed increases evaporation, resulting
in dry soil. The highest level of evaporation is observed in July-August, and the lowest - is in
February. The soils of the peninsula are predominantly sulphurous-sandy and clayey; saline brown
soils are the most common. It should also be noted that due to global warming, the annual amount
of precipitation on the peninsula has increased from the usual 200-250 mm in recent years to 250-
300 mm. Thus, the type of climate could gradually change from continental to temperate.

Technological, biochemical, physiological and organoleptic studies were carried out within
the framework of research work in the vineyards and the laboratories of the Azerbaijani Research
Institute for Viticulture and Winemaking. Classical and modern research methods were used [8,9].

The sugar content of the berries was determined with a refractometer, and the acidity was
determined by titration.

Results and discussions. The sugar content of juice is the main feature that determines the
organoleptic value and direction of the use of grapes. Our studies have shown that in the process of
ripening, the sugar content of all studied variants increased by 2.7-15.4%, depending on the variety.

In addition to the sugar content, the taste characteristics and quality of processed products

are greatly influenced by another important indicator - the acidity of the juice. In our studies, the
acidity of different varieties gradually decreased by 2.8-6.7%.

Table 1
Change of biochemical composition during maturation
Sugar, g/100 sm? Titrated acidity, g/dm?
Variety
Year olv OlV | change olv change
1908 | o5y | 0309 | 5os) % 1908 | (506 | 03.09 | OV (506) %
2020 | 145 19,9 +37 | 132 6,1 -46
Moldova 72021 | 221 7 25,5 9 +154 | 75 5 7.0 3 -6,7
2022 | 17,2 19,7 11,6 8,1
2020 | 16,2 19,1 +18 | 9.3 6.1 2
Agadayi | 2021 | 17,1 5 18,2 5 +6,4 32 1 3,0 1 -6,2
2022 | 146 18,6 10,5 53
Gara 2020 | 16,2 18,6 +15 9,1 5,1 -78
shany 2021 | 148 | 3 | 152 | 3 +2,7 | 37 1 3,6 1 -2,8
2022 | 18,6 21,3 6,3 3,7

Although regular processes occurred in all variants of the experiment - an increase in sugar
content and a decrease in acidity, it should be noted that the intensity of these processes in the 2021
season was significantly lower than in 2020. This can be explained by extremely hot weather at the
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end of summer of latter season, due to which the grapes reached full maturity much earlier than
usual.
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P. A. Acaoynnaee, X. T. Abacoea, X. M. Mameooea, B. M. Illykypoea
Hayxoeo-/[ocnionuti Incmumym Bunoepaoapcmea i Bunopoocmea (Pecnybnixka Azepbatiodicat)

PIYHI BIIMIHHOCTI ¥ 3MIHI XIMIYHOI'O CKJIAZAY NPOTAI'OM JO3PIBAHHA

YV npoyeci oospisanus, 3a605Ku XiMiyHUM npoyecam, wio 8i00y8aromvcs 8 cKiaoi s1200u, ii
cmaxk  cmae  Oinbw  30anancosanum. Y x00i Hauwux O00CRIONCeHb MU  OOCHIONCYBANU 3MIHY
OP2AHONENMUYHUX NOKA3HUKIE copmis eunocpady cepeonvoco (I apa Illanu) ma niznvoeo (Aeadai
ma Monoosea) cmpokie dospisanns. byno nposedeno 06i decycmayii 3 inmepsaiom y 06a mudicHi. 3a
OMPUMAHUMU pe3YTbmamamy. 8CMaHosieHo, wo oyinka copmy lapa Illanu Oewo 3Huzunacs,
copmy Aeaodai 3anuwunacs 6e3 3min, a copmy Mondosa — 3uauno nidsuwunaca. Taxy cumyayiro
MOJICHA NOACHUMU PIZHUYEI0 6 MePMIHAX 003pi6anHs O00cniodxcysanux copmis. Takooxc yi
pe3yibmamu NeHO MIpOIH  V3200X4CYIOMbCA 3 Pe3ylbmamamut O0CAI0HCeHb 3MIHU  XIMIYHO20
CKAA0y 20 Yux copmie: MIHIMANbHI 3MiHU GiOMiueHo 8 Ximiunomy cknadi copmy Ilapa Illani,
3HauHO Oinbw cymmesi y copmy Aeaodai ma uaubinowi 3miHu i03Haveni y copmy Mondosa. 3
VCb020 BUWECKAZAHO20 MOIICHA 3POOUMU BUCHOBOK, WO 8 Pe3YIbmami aHOMAIbHOI CHeKU - NPos8y
SMIHU  KIIMamy - 6UHOZpA0d 00csaeas 3pilocmi Habazamo paiule HOpMU;, npoyec 3MIHU
cnisgionowenns yykop | kuciomuicmos y paHHbOCMUIUX COPMI6 3HAYHO CHOBLIBHUBCS, d Y
RI3HLOCMUSTUX NPOOOBIHCYBABCA NPOYeC NIOBUWEHHS YYKPUCMOCMI Ma 3HUNCEHHS KUCIOMHOCHI,
CMAK yux copmie cmae Oinbul 2apMOHIUHUM.

Knrouoei cnoea: copt, CTUTIICTb, LIYKPUCTICTh, KUCIOTHICTh, KIIIMATUYHI YMOBH.
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ASPERGILLOUS FRUIT ROT OF POMEGRANATE BUSHES IN THE CONDITIONS OF
THE WESTERN PART OF AZERBAIJAN

Pomegranate growing is an integral part of the agricultural sector of Azerbaijan. One of the
most important factors affecting the sustainable development of pomegranate growing is the
phytosanitary state of pomegranate orchards. In the conditions of the western part of Azerbaijan
(Ganja-Kazakh geographic zone), pomegranate bushes are affected by many types of infectious
diseases.

In the western part of Azerbaijan, the most common and harmful disease of pomegranate
bushes is aspergillus fruit rot (Aspergillus niger Van Tieghem.). As a result of the disease, the
leaves and fruits are mainly affected, but the stalks, leaf stalks and shoots can be infected.

The article presents the results of 3-year field and laboratory research on the study of
aspergillus fruit rot. During the years of the study, the detection of aspergillus fruit rot on
pomegranate was carried out in two ways: observations at stationary sites and route surveys.

In laboratory conditions, we have studied some of the biological characteristics of the
causative agent of aspergillosis. Methods for recording the spread and development of the disease
on pomegranate bushes have been developed and substantiated. The mechanism of action of
fungicides (0.4% Selphate, 0.3% P-hydroxyride, 0.05% Azoxifen, 0.05% Conazole) on the
development and prevalence of aspergillus fruit rot is considered. The biological effectiveness of
the applied fungicides has been determined.

Keywords: pomegranate, aspergillus fruit rot, mycelium, conidia, conidiophores.

Introduction. Pomegranate is a valuable subtropical fruit crop, which looks like a tree or a
bush, with leaves falling for the winter and a rather long dormant period (Fig. 1-2). The
pomegranate belongs to the family Punicaceae Horan., which has only one genus Punica L., which
includes two species: the common pomegranate (Punica granatum L.) and the Socotran
pomegranate (Punica protopunica Belf.) [1]. Pomegranate is one of the oldest crops cultivated by
man. The presence of favorable climatic conditions for growing a wide variety of pomegranate
varieties, as well as a pronounced zoning in the placement of pomegranate plantations, stretching
the ripening period of fruits of a particular variety, provide all the opportunities for creating an
excellent raw material and food base not only for our republic, but also for border countries,
including Russia.

Borders of the natural range of pomegranate: in the east, regions of North-West India and
North-East Afghanistan; in the north-southern regions of the Central Asian republics, the southern
spurs of the Greater Caucasus Range; on the west coast of Asia Minor; on the south coast of the
Indian Ocean and its bays [2, 3].

Currently, pomegranate in the territory of the former USSR is cultivated in the open field in
Azerbaijan, Georgia, Dagestan, Crimea, Turkmenistan. In Uzbekistan and Tajikistan, mainly with
digging for the winter [4, 5].

On the territory of the former Soviet Union, the largest thickets of wild-growing
pomegranate are located in the Eastern Transcaucasia (Azerbaijan).
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Fig. 3-4. External and internal view of the cultivar Krmyzy kabukh

Azerbaijan has a fairly large assortment of local cultivars of pomegranate: Azerbaijani
Gulosha, Pink Gulosha, Agdam Gulosha, Shelly Melesi, Shah nar, Shirin nar, Nazik kabukh,
Krmyzy kabukh, Bala Myursal, Kara Bala Myursal, Absheron, Shirvan, Azerbaijan, Veles, VIRNel,
Iridana, Ganja krmyzy nar, Farash, Al-shirin, Nasimi, Meikhosh, etc. [6,7].

A peculiar chemical composition, a significant content of valuable substances determine the
widespread use of fruits and other parts of the pomegranate plant as dessert and medicinal products
and raw materials for the production of important chemical compounds used in various sectors of
the national economy [8].

The pomegranate fruit consists of three parts: the peel, seeds and juice (Fig. 3,4). The peel
with septa is 35-50%, seeds 5-12%, juice 40-55% [9].

Pomegranate (Punica L.) is cultivated mainly as a fruit crop, but can also be used for
medicinal, technical and decorative purposes. Considering the great value of this crop, the
production and raw material bases of commercial pomegranate growing in Azerbaijan are
expanding.
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In the conditions of the western part (Ganja-Kazakh geographic zone) of Azerbaijan,
pomegranate products are very popular among the population. At the same time, the areas currently
occupied by this crop in amateur, and especially industrial pomegranate growing, are insufficient to
produce the required amount of fruits that can satisfy the existing consumer demand. Among the
reasons that have a restraining effect on the distribution of pomegranate, it is necessary to highlight
the impact of unfavorable biotic factors.

Numerous diseases are characteristic of pomegranate bushes. However, in different regions,
not all of them are equally harmful. And it depends mainly on the natural and climatic conditions of
a particular ecological and geographical zone. The most common harmful disease in the western
part of Azerbaijan is aspergillus fruit rot (Aspergillus niger Van Tieghem.).

Mushrooms from the genus Aspergillus, described for the first time in 1729 by the Italian
mycologist P. Mikheli, are one of the most common Hyphomycetes. Their natural habitat is their
upper soil horizons, especially in southern latitudes. But most often they are found on various
products, mainly of plant origin, where their colonies are formed by molds of different colors,
especially often bluish-green, less often other colors. Aspergillus colonies appear on bread stored in
high humidity, on jam, damp wallpaper, leather products, etc. Consequently, most species of
Aspergillus are saprophytic. But in this kind there are both toxin-formers and parasites of animals
and humans [10, 11].

Considering all of the above, we set ourselves to study the aspergillus fruit rot of
pomegranate bushes in the conditions of the western part of Azerbaijan.

To achieve this goal, it was supposed to solve the following tasks:

1. To study the spread and development of the disease in the conditions of the western part of
Azerbaijan;

2. To identify the main environmental factors contributing to the wide spread of aspergillus fruit rot
(Aspergillus niger Van Tieghem.);

3. Experimental field and laboratory studies to clarify some of the biological characteristics of the
causative agent of aspergillus fruit rot (Aspergillus niger VVan Tieghem.);

4. To develop measures to combat aspergillus fruit rot (Aspergillus niger Van Tieghem.);

5. To study the influence of individual methods of pomegranate cultivation technology on the
manifestation of aspergillus fruit rot and to propose a system of agrotechnical and chemical
measures to reduce the harmfulness of the disease.

Materials and research methods. Field experiments were carried out in 2018-2020 in
industrial fruit-bearing pomegranate orchards of the Ganja-Kazakh geographic zone (western part
of Azerbaijan). The local aboriginal Azerbaijani varieties of pomegranate Krmyzy Kabukh and Pink
Gulosha were used as the object of study (Fig. 5,6,7,8).

X Y

Fig. 5-6. Krmyzy Kabukh cultivar
12
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Fig. 7-8. Pink Gulosha cultivar

Laboratory research on the study of aspergillus fruit rot on pomegranate bushes was carried
out at the Central Phytosanitary Laboratory of the Institute of Food Safety.

As already noted, during the years of the study, the detection of pomegranate disease was
carried out in two ways: observations at stationary sites and route surveys. To study aspergillus fruit
rot during the years of the study, route surveys were carried out in the main pomegranate-growing
regions of the western part of Azerbaijan (Goranboy, Shamkir, Kazakh) and corresponding farms in
various phenophases of plants and the pathogen according to the method (K.M. Stepanov,
A.E. Chumakov, 1972), for 3 times during the growing season: immediately after flowering; one
month later; before harvesting. Depending on the nature of the lesion, the onset of symptoms and
the course of the disease, the above mentioned was changed as necessary.

Observations and counts at stationary plots were carried out according to the method of
A.E. Chumakov, I.I. Minkevich, Y.I. Vlasov (1974) systematically during the entire growing season
of plants, at least every 7-10 days, in order to determine the date manifestations of aspergillosis,
study of the dynamics of the disease, etc. The main elements of accounting for plant diseases are:
the prevalence or frequency of occurrence and the intensity of development of the disease [12].

To carry out detailed counts on 3-4 trees of the same age, 4 branches of the 1st or 2nd order
with a length of 1.5-3.0 m, oriented to the cardinal points, were elicited. On the selected branches,
100 leaves and fruits were examined (15 organs on each branch).

Definition of a fungus Aspergillus niger Van Tieghem. carried out in laboratory conditions
according to morphological characteristics. In this case, spores, conidia, spore carriers, fruiting
bodies, special mycelial formations, etc. were of particular importance. The laying of the fungus for
overwintering, the study of the biology of the causative agent of the disease, the identification of the
development cycle of the fungus, the study of the specialization of the fungus, the identification of
the ecological requirements of the fungus and some other issues related to general biology were
studied according to the methodology "Guidelines for the experimental study of phytopathogenic
fungi”, (Khokhryakov, 1979; Chumakov, Minkevich et al., 1974), the methods "Methods of
phytopathology™ were also used (translated from English by Vasilyeva, Dyakov, Lekomtseva,
1974) identification of the fungus.

Results and discussion. Experimental research was carried out in 2018-2020 in the
pomegranate gardens of the Ganja-Kazakh geographic zone (western part of the country) of Azerbaijan.
Stationary observations were carried out in the Goranboy region, and route observations in the regions
of Goranboy, Shamkir and Kazakh. Field experiments were carried out in 5 variants and 3-fold
repetition. The total area of the experiment was 0.5 hectares. Layout of pomegranate bushes in a 4x4
garden. The object of research was the pomegranate varieties Pink Gyulosha and Krmyzy Kabukh.

13



Herald of Viticulture and Winemaking. 2022. Is. 1.

The survey method consisted in a systematic inspection of pomegranate plantations. All
aboveground organs (especially leaves, flowers, fruits, stalks) were examined. For experimental
laboratory analyzes of aspergillus fruit rot, herbarium samples (biological material) were collected.

Experimental field research carried out by us showed that pomegranate fruits infected with
aspergillosis acquire a burnt appearance at the beginning of pathogenesis (Fig. 9). Then the burn
expands its area, covering a significant part of the fetus. When phytopathological examination and
diagnosis of the internal contents of pomegranate fruits affected by aspergillosis, it should be noted
that the fruit does not fully ripen, and the pomegranate seeds have a whitish-pink color (Fig. 10). It
should be noted that aspergillosis-infected pomegranates usually crack (Fig. 11). The peel of the
fruit dries up, and the petioles become brittle.

Fig. 11. Cracked pomegranate fruit Fig. 12. Completely rotten pomegranate fruit

Aspergillosis-infected pomegranates rot like dry rot (Fig. 12). The internal contents of the
rotting fruit are filled with a black mass of spores of the parasitic fungus Aspergillus niger Van
Tieghem. After diseased fruits turn into a completely black spore mass, they fall en masse to the
ground. Against the background of all this, the leaves of pomegranate bushes massively turn
yellow and fall to the ground.

In 2018, aspergilliosis and its causative agent were first detected by L.A. Huseynova on
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pomegranate bushes in the western part (Ganja-Kazakh geographic zone) of the Republic of
Azerbaijan.

During a laboratory study of sick rotten pomegranate fruits collected from the field, we
identified the phytopathogenic fungus Aspergillus niger Van Tieghem.

Experimental laboratory studies have established that the vegetative body of Aspergillus
niger Van Tieghem. multicellular, very branched mycelium, penetrating the substrate. Mycelium
cells are multinucleated. Sometimes an abundant aerial mycelium also develops. In most
aspergillus, mold plaque consists of conidiophores with conidia. Conidiophores extend upward
from special cells of the mycelium — supporting cells. In different species, conidiophores have
different sizes, they can represent one cell or, less often, have septa, in a few they branch. In most
aspergillus, conidiophores are colorless, like mycelium hyphae, and in some they are brown or
yellowish. Mature conidia have a specific shape and color. The color of the mass of conidia is
precisely what gives one or another color to the mold plaque, i.e. colonies.

As the conidia mature, they fall off, are transferred to new places and germinate under
favorable conditions, forming a mycelium.

With the help of conidia, i.e. asexually, the fungus Aspergillus niger VVan Tieghem reproduces.

Some Aspergillus species form cleistothecia (marsupial or sexual sporulation). Currently,
the marsupial stage is known in almost all species of the Aspergillus glaucus group, in all species of
the Aspergillus fischeri series from the Aspergillus fumigatus group, in many species of the
Aspergillus nidulans group [13,14,15].

The analysis of our studies indicates that the spores of the fungus Aspergillus niger Van
Tieghem. spread with raindrops (hydrochoria) and air currents (anemochoria). Spores germinate in
droplets of moisture at a temperature of 15.5-35°C (optimum 24-25°C).

Conclusions. Thus, in the conditions of the western part of Azerbaijan, Aspergillus niger
Van Tieghem. mainly affects the leaves and ripening fruits of pomegranate bushes. The
harmfulness of aspergillus fruit rot or black mold (Aspergillus niger VVan Tieghem.) is expressed not
only in a decrease in yield, but also in a deterioration in its quality. As a result of severe damage to
leaves, assimilation decreases and transpiration increases, which can lead to their premature fall.
This, in turn, affects both the yield and the general condition of the tree.

Aspergillus fruit rot or black mold (Aspergillus niger Van Tieghem.) causes the greatest harm
during the fruiting period (from the beginning of fruit ripening to harvest), often causing massive
rotting and shedding of fruits. Pomegranate fruits are affected at the beginning of the growing season.
On fruits, Aspergillus niger Van Tieghem. appears first as light brown and then dark brown burnt
spots of various shapes and sizes. After that, the spots grow and move to the rest of the fruit.

Ripening rotten sick pomegranate fruits fall off, mummify, remain underdeveloped, and the
ripe ones lose quality. Severely affected fruits become unusable.

An effective means of combating pomegranate aspergillosis is spraying with fungicides —
0.4% Selfat, 0.3% Azochifen, 0.05% Conazole and 0.05% P-hydroxyide.
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1ﬂeHK0paH0me7 Pecionanvnuti Hayxosuii Llenmp HAHA (Pecnybnika Azepbaiiosicarn)

zHaykoeo-ﬂOCﬂidHuﬁ Inemumym 3axucmy Pocaun i Texniunux Kynomyp (Pecny6nika
Aszepbaiiodcan)

ACHEPT'VIbO3HA TIJIOJOBA 'HIAJIb TPAHATOBUX KYLIIB B YMOBAX
3AXITHOI YACTUHU ABEPBAVKAHY

Bupowyeanns epanamy € Hegi0 €EMHOIN UACMUHOK CLIbCbKO2OCHOOAPCHKO20 CEKmMopa
Azepbauioocany. OOnum i3 HAUBANCIUGIWUX (DAKMOPIE, WO BNAUBAIOMb HA CMANUL PO3BUMOK
2panamogooCcmaa, € QimocaHimaprull Cman epanamosux HacadxceHv. B ymosax 3axionoi yvacmunu
Asepbatiodcany (I'snoaca-Kazaxcoka ceoepagiuna 30Ha) Kywi epanama ypasxicaromucs bazamoma
suoamu iHgexyitinux xeopob. YV 3axiowiti uwacmumi Azepbauioxcany HaAUOINbW NOUUPEHON |
WKIOUBOIO X60POOOIO 2paHamosux Kywie € acnepeiiiesna enunv naodis (Aspergillus niger Van
Tieghem). Buacnioox x6opobu 6 OCHOBHOMY YpaxscaiomvCsi AUCMA | NI0OU, ale MOXNCYmb Oymu
3apasiceni cmeba, wepewKy 1ucms i na2oHu. Y cmammi Hageoeno 0e3ynbmamu 3-piyHux no1bOGUX
ma 1abopamopHux OOCIIOHCEHb 3 BUBUEHHS ACNEPSUNbOZHOL NI000BOI SHUL. 34 POKU OOCTIONCEHD
BUABNIEHHA ~ ACNEPSUNbO3HOI  eHUN  NA00I8 HA  2paHami NpoGooUNU  080MA  CHOCOOAMU:
CNOCMEPEIHCEHHAMU HA  CMAYIOHAPHUX OLIAHKAX mMa  MApupymHumu oocmedceHHamu. Y
JAOOPAMOPHUX YMOBAX HAMU BUBUeHi O0esKi 0iono2iuHi 0cobausocmi 30YOHUKA ACHIP2IIbO3Y.
Pospobrneno ma obepynmosano memoou ¢hikcayii nowupenHs ma po3eUmk)y Xeopoou HA Kywax
epanama. Poszensnymo mexanizm 0ii iyneiyuoie (0,4 % Cenvgpam , 0,3 % P-ciopoxcuo, 0,05%
Asoxcughen, 0,05% Konaszon) na possumox i nowupenicme acnepeiibo3Hoi eHuui n1ooie. Buznaueno
0i0N102IUHY eheKmUBHCMb 3ACMOCOBAHUX PYHEUYUOIE.

Knrouoei cnosa: rpanar, acriepriioBa rHUJIb TUIOIB, MIlI€JiN, KOHII1, KOHIIIEHOCIII.
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MMPOAYKTHUBHICTb MATOYHUKA INPUIIEITHUX JIO3 BUHOI'PALLY 3A YMOB
KPAIIVIMHHOT O 3POLIEHHA

s ompumanns docmamuboi KitbKocmi AKICHUX 4yOyKi@ ma caousHo20 Mamepiany YiHHUX
copmis 6UHOCPAOY AKMYAIbHOK € PO3POOKA ACPOMEXHIYHUX 3aX0018 05l IHMEHCUBHO20 8e0eHHs.
MAmMoOYHUX HacaoxiceHs. JoCniodxncents nposooUNU HA CMOLO0BOMY COPMI 6UHOZPAOY A82yCmuH, Kywi
K020 no-pizHomy Hasaumadxcyeanu cyygimmsamu (30, 75 ma 100 % 6i0 3axnadenoi Kinbkocmi), ma
3powysanu (piseHv nepeononusHoi gonococmi rpyumy (PIIBI) cmamnoeus 70, 80 ma 90 % e6io
HatmeHwoi eonocoemkocmi tpyumy (HB), eapiaum koumponb — HnpupoOHe 380JI0M#CEHHS).
IIposoounu acpodionociuni 06niKU pocmy AUCMKIE [ NA2OHIG, 8PONCAI0 5210, NPUWENHOI 103U
BUHOZPAOY MA WEeNIeHUX CAONHCAHYIB.

Biomiueno nosumusHuil 6nIUE 3POULEHHS MA 3MEHUIeHHs HABAHMAICEHHs KVYWi8
cyysimmamu 0o 50 ma 75 % Ha 3a2anvHy 0082CUHY NA2OHIE Ma CMYNiHb ix euspieanHs. Ypoorcau
210 3 Kywig eunocpady Ha 3pouwienui 3i 100 % nasanmaosicenHam cyysimmsamu nepesuuyysas
KoHmponvui noxazuuxu na 22,0-28,4 %. Haubinvwy KintbKicms npuyentoi io3u OmpumaHo y
sapianmax 3 noausom (PIIBI" 70 % HB) ma nasanmasicenuam 50 % cyygimv, a 0OHOBIUKOBUX
yyoyKie Halbinvwe 0yno y eapianmax 3 noausom PIIBI 90 % HB. Kinvkicms @ueomoeieHux ujen
oyna naudineworo y eapianmax 80 % ma 90 % HB 50 % ma 75 % cyysime. 3a nokasnukamu
NPUNCUBTIOBAHOCMI Wen BUHOZPAOY Y WIKIIYI ma 6uxody CMAHOAPMHUX CAOHNCAHYIE 30 WIKLIKU
Hatikpawumu 6ye eapiaum 3 PIIBI" 70 % HB 50 % cyyeimb, momy 1ioco peKkOMeHO08AHO O
nOO0ANbUIO20 BUBUEHHSI MA 6NPOBAONCEHHS HA MAMOYHUKAX NPUWENHUX 103 CMON08UX COPMI8
8UHO2paody nigoHs Yxpainu.

Knwuosi cnoea: MatouHWK TPUIICTTHUX JI03, PIBEHb NEPEANIOIMBHOI BOJIOTOCTI TPYHTY,
CYLBITTSI, arpo010JI0TiuHI NOKa3HUKH KYILIB, ypOXkKai Arij, MpuIlenHa J03a, IEeIIeH] capKaHII.

Beryn. Cinbebke rocrnoapcTBO YKpaiHM OXOIUTIO€ Oe3fid MEepCHeKTUBHUX HampsiMiB
BUPOOHUIITBA MPOAYKIIi, OJHUM 13 IKHX € BUHOTPaAapcTBO. s cTajgoro Ta yCHillIHOIO PO3BUTKY
ray3i BAHOTpagapcTBa CIiJl MOCTIHHO MIATPUMYBATH OaraTOpiuHi TUIOAOHOCHI HACAKEHHS, a JIs
3aKJIaJaHHS HOBHUX BHUHOTIPAJHUKIB HEOOXIJHO BHUKOPHCTOBYBAaTH BHCOKOSIKICHI CEpPTH(IKOBaHI
IIETJIeH] Ca/PKaHIl BUHOTpa y. baraTopiuHi HacapKeHHs MMOKa3aiM, 1[0 BUCOKUHM BUX 1] MIETUIEHUX
Ca/DKaHI[IB BUHOTPAJy Ta iX SKICTh 3aJ€XUTh BiJl 0ararbox (akTopiB, 30KpeMa BiJl HaJIEKHOTO
JOTIISAY 38 MATOYHMMH HACaKSHHSIMH MPUILEITHUX Ta MiAlenHux o3 [1, 2].

Sk B1IOMO, IPHINETIHI MATOYHUKH — CIIEl1aJIbHI HACA/HKEHHS CTOJIOBUX Ta TEXHIYHUX COPTIB
BUHOTPAJy, 3 SKUX OTPUMYIOTH MpPHIIENHI 4YyOyKH, CTaHIApTHI 3a JIOBXHHOIO, TOBIIMHOIO Ta
IHIMMH Toka3HUKamMu [3]. OTpuMaHHS JOCTaTHbOI KUIBKOCTI SKICHMX 4YyOyKiB, a BIANOBITHO 1
CaJIMBHOTO MaTepially IIHHUX COPTIB, € CKJIAJHUM 3aBIAaHHSAM, OCKIJIbKM Ha JaHWH 4yac B YKpaiHi
Iy’*e Majo IPOMHUCIOBUX MATOYHHMX HAca/pKeHb NpUIlenHuX copTiB BuHOrpany [1]. Tomy
BAOKIUBUM € 3aKJaJlaHHS MAaTOYHUX HAca/pKeHb, SKI BHUPI3HATUMYTbCS YUCTOCOPTHICTIO,
BIJICYTHICTIO XBOPOO, BUCOKOIO MPOYKTUBHICTIO 1 JJOBFOBIYHICTIO. 3 I1€1 IPUYUHU PEKOMEHOBAHO
YHUKATH TPaKTUKM 3aroTiBii MPHUILENHOI J03U 31 3BHYAHMX IUIOJOHOCHMX BUHOTpaaHuKiB. Ha
TaKUX HACA/HKCHHSIX YpOXkal SriJl € TOJOBHOI MPOAYKIIEID, TOMY Kpallll TarOHU 3aJUIIaloTh Ha
BpOXail HACTYIIHOTO POKY, a MNpHINENHI 4YyOyKM 3aroTOBIIOIOTH 3 HEIOCTaTHBRO PO3BHHEHHX,
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KHUPYIOUUX TaroHiB, ab0 BEPXHHOI YACTHMHM HOPMAIBHUX IIarOHIB, y PE3yJbTaTi SKICTh JO3U
HEBHCOKa, SIK 1 BUX1]] OTHOBIYKOBHX UyOyKiB [4].

Ha maTrouHnx Haca[pKeHHSX BCl arpOTEXHIYHI MPUHOMH Ta 3aX0JIU MAIOTh OYTH CIIPSIMOBaH1
Ha BUPOIIYBaHHS CHJIBHUX KYIIIB, IO 3a0€3MEUyI0Th ONTUMAJIbHHUI PICT Ta XOpOLIe BU3PiBaHHS
onHOpiuHOi Jo3u. Haiibinbllie BIUIMBAIOTH HA PICT Ta PO3BUTOK POCIMH OOpi3ka Ta omeparii 3
3€JICHUMH YacTHHAMH BHHOTPAJHOrO Kyma [5,6]. 3a3Buyail, Is MaTOYHUX  KYIIIB
BUKOPUCTOBYIOTh 0e3mTamMO0Bi a00 HHU3BKOITaMOOBI (QOpPMYyBaHHS 3 KOPOTKOK OOPI3KOIO.
HaBanTa)keHHS mnaroHaMu 3alIeKHUTh BiJl CHJIM POCTY KylliB [3], 110 BH3HAYAETHCS HE JIMIIE
O10JIOTIYHMUMH OCOOJIMBOCTSIMH COPTY, @ I IPYHTOBO-KIIMAaTUYHMMH YMOBaMH Ta piBHEM
arporexHiku [4].

TakoX pEKOMEHJOBaHUM arpoONpUHOMOM € YacTKOBE a00 TOBHE BHUJAICHHS TPOH Ha
MaTOYHUX KYILax, OJHAK B OCTaHHbOMY BHUIAJKYy 3pOCTAlOTh 3aTpaTd Mpall, YCKIAIHIOETHCS
IOpIYHA TIepeBipKa MPOJIYKTUBHOCTI KYIIIB, MOXJIMBE 30UIBIICHHS KUTBKOCTI TOBCTHX KHPYHOUUX
MaroHIB 3 BEJIIMKOI CEPILIEBHMHOI0, HENPHUIAATHUX A BUTOTOBIICHHs mien [4, 7]. Ilokasano, mio
HOPMYBaHHS KUTBKOCTI CYIBITh Ha KYII IICJS BCTAHOBIICHHS ONTHMAJBHOI KITBKOCTI TaroHiB
CIpHsi€ iICTOTHOMY 30UIBIIEHHIO TUTONI JMCTKOBOI MOBEpXHI Kymia [8]. BeraHoBneHo, 1mo Ky, B
SAKUX Yy Tonepeani -2 poKH MOBHICTIO YM YaCTKOBO BUAAJSUIA CYIBITTS, Kpalle pO3BUBAIOTHCH,
CTalOTh OLIBII OJHOPIAHUMH 33 CHIIOI0 POCTY, MAalOTh OUIBINY 3AaTHICTh O IJIOJOHOLICHHS 1,
BIJIMTOBIHO, 3aacar0Th OUTBITY KUTBKICTh IUTACTUYHHMX pPEYOBHH [4]. 3 Orjsay Ha MOMKIHBICTH
OTpUMaHHS OUIBIIOI KUTBKOCTI BHCOKOSIKICHOI MPUINENHOI JI03M BUHOTPaAy MPHUIOM BHUAATICHHS
CYIBITh HA MATOYHUX KYIIAX € aKTyaJIbHUM Ta BUMArae JeTaJbHIMNX JOCITIKCHb.

CymapHe BOAOCIOKMBAHHS BHHOTPAJHHKA, SIK y LIJIOMY 3a BereTaliifHuii mepiof, Tak 1 3a
okpemi Horo ¢Qenomoriuni (a3, CyTTEBO 3alCKHUTh BiJl METCOPOJOTIYHHX YMOB, PEKHMY
KpPAIUIMHHOTO 3pOIIEHHS, O10JOTIYHUX BIACTHUBOCTEH BUHOTPAIHOI POCIWHHU, € JTUHAMIYHOIO
BEJIMYMHOIO Ta ICTOTHO BIUIMBAE HA BPOXKANUHICTH BUHOTpATy [9].

OcHOBOI0O (GopMyBaHHS PEKUMY 3POIICHHS] BUHOTPAIHUKIB € MIATPUMAHHS ONTUMAaIbHOTO
Jiarma3oHy BOJIOTOCTI y Iapi IPYHTY, JIeé PO3MIIIYEThCS OCHOBHA YacTHHA KOPEHEBOI CHUCTEMHU
pocnuH. [linTpuMyBaTH ONTUMANbHUI PEKUM BOJOTOCTI IPYHTY MOXHA PI3HUMHU crocobaMu
MOJINBY, aJle caMe KpaIUTMHHE 3POIICHHS KBaTi()iKOBAHO SK HAWOLIBII €KOJoro0e3nmeuyHuil crnocio
MIKpO3pOIIEHHS 3 TOYKH 30py BIUIMBY Ha CTaH Ta BiactuBocTi rpyHtiB [10, 11]. be3 cymHiBy,
3pOIICHHS BUHOTPAJHUKIB HABITh HAa MAaJONMPOAYKTUBHHX 3EMIISIX € OCHOBOIO JUISI CTBOPEHHS
BHCOKOIIPOAYKTUBHHUX Haca)keHb. BUKOPHCTOBYIOTH Pi3HI CIIOCOOU MOJIMBY BUHOTPAHUKIB, OJTHAK
caMme TP KParIMHHOMY 3pOIICHH] MIATPUMYETHCS ONTHMAIBHUNA PEXXHUM BOJIOTOCTI B JIOKAITBHOMY
mapi IPyHTY MpPOTATOM BChOTO TMeEpiojly Bereralii KyIliB, CKOPOUYIOThCS BHUTPAaTH BOJAH, a
BpO’KalHICTh BUHOTpay 3pocTtae [12, 13].

Jlns HacaJKeHb CTOJIOBOTO Ta TEXHIYHOrO BUHOrpany HarioHaabHUM cTaHAapToM YKpaiHu
BHU3HAUEHI PEKMMH 3POILEHHS, 3TIHO 3 SIKUMU 33 KPAIJIMHHOTO 3pPOIICHHS BUHOTPAJHHKIB Tpebda
BpaxoBYBaTH: 010JIOT14HI OCOOIMBOCTI COPTIB Ta iX BOJOCIIOKHBAaHHS 3a OKpeMHMHU (eHohazamu;
BIK Ta a3y pO3BUTKY KYIIIB BHUHOTpaay; pPO3BUTOK KOPEHEBOI CHCTEMH; BOJHO-(PI3NYHI
0CcOOJIMBOCTI TIPYHTIB; KJIIMAaTW4YHI Ta METEOPOJIOTIYHI YMOBHM DETIOHYy; MENIOpaTUBHMHA CTaH
3pOILYBaHOI AUISHKU. 3T1IHO 31 CTAaHJApPTOM pPIBEHb MEPENIOIMBHOI BOJIOIOCTI KOPEHEBOTO Iapy
rpyuty (PIIBI) 3anexHo Bin (asu po3BHTKY Ta BOAHO-(i3HMYHHX BIACTUBOCTEH IPYHTIB MOBUHEH
cranoButu 70-80 % HaliMenmioi Bojoroemuocti (HB) mist ctomoBux coprtiB BUHOTpamy Ta 65-75 %
HB n1s TexHIYHMX COpTIB. 32 KPAIIMHHOTO 3POIICHHS 3aJIE)KHO BiJl KOHKPETHUX MOT'OJJHUX YMOB,
BennurH HB Ta [ITIB (nepeamnonuBHa BONOTICTh IPYHTY), BIKY BUHOIPAIHUKIB 3a MEpioJ Bererarii
TEXHIYHUX COPTIB MPOBOIAATH Bif 7 m0 12 monusiB Ta Bix 10 qo 15 monuBiB — HAa CTONOBUX COpTaxX
BUHOTpaxay [14].

OnTuManbHi yMOBH JUIS POCTY, PO3BUTKY 1 (OpMyBaHHS BHUCOKOi BPOXKAWHOCTI MOJOAMX
BUHOTPAJHMKIB CTOJIOBHX COPTIB 3a0e3ledye pexuM KpaIJIMHHOTO 3pOIIEHHS 3a MiATPUMaHHS
PIIBI na piBHi 80 % HB y mapi 20-80 cM. BcranoBieHo, 1110 3aiexHo0 Bia Ga3u po3BUTKY MOJIHUBU
CTOJIOBOrO BHHOTPALy HEOOXIIHO IPOBOAMTH HOpMoI0 90 M>/ra ((pasa posmycKaHHS OPYHBOK —
uBitinag), 120-130 v’/ra (daza pict sarig — gocturanHs sring), 150 M/ra (mepion HaMOLIBIIOTO
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npupocty 6iomacu) [15].

Taxux po3poOOK MI0JI0 PEKUMY 3POIIECHHS MATOUYHHUKIB MPHILEITHOI JIO3U BUHOTPAy HEMAE,
€ OKpeMi BIZJOMOCTI, IO MAaTOYHUKH AK MPHUIICTIHOI, TaK 1 MiJUICTHOT JIO3U CJIiJl KyJIbTUBYBAaTH Ha
3pomenHi. Hampukiaza, 3acTocyBaHHs KpamneabHOTO MOJKBY IS IMiATPUMAaHHS BOJIOTOCTI IPYHTY B
mexax 70-100 % HB (3-6 monusiB nHopmamu 100-120 M/ra, 3polllyBaJIbHAa HOpPMa BKIIOYHO 3
BOJIOI03apsAIKOBUMU MOJIMBAMHU CTaHOBUTH B ceperHboMy 630—-800 M°/ra Ha piK) € mocTaTHIM I
MaTOYHHMX KYIIIB BUHOTpaAy [7]. 3 orisay Ha 1¢ BU3HAYCHHsS €(PEKTHUBHUX PEKHUMIB 3POIICHHS
HACa/[UKeHb MAaTOYHHMX IMPHIIEIIHUX COPTIB BHHOTPAAY € aKTyalbHUM Ta MOTpedye NeTaabHHUX
JIOCHIIKEHb.

Memoro poboTn Oyn0 Ha OCHOBI OIOMETPHYHUX IOKa3HHKIB POCTY 1 PO3BHUTKY
MaTEepPUHCHKUX POCIIMH BHHOTPAIy, a TaKOXX KIJIbKICHMX 1 SKICHMX IMOKAa3HUKIB ypOXaro sriJ Ta
MPULICTIHUX JI03 PO3POOUTH €(PEKTHBHI PEKUMH KPAIUTMHHOTO 3POIIEHHS Ta BCTAHOBUTH HOPMHU
HaBaHTAXEHHA MAaTOYHUX KYIUIB BUHOIPaAy CYLBITTSAMM JJI OJEp)KaHHSA BHCOKOSKICHHX
MPULIETTHUX KOMIIOHEHTIB.

Mamepianu i memoou oocnioxcenns. PoOoTy BUKOHYBaNM y BIIAUIL PO3CAJHULTBA 1
po3mHokeHHst BuHOrpanxy HHII «IBiB im. B. €. Taiposa» npotsirom 2017-2019 pp. JocnimkeHHs
MIPOBOJIMIIA Ha CTOJIOBOMY COPTI BUHOTPany ABTYCTHH PaHHBOTO TEPMiHY O3PiBaHHs, KYIIi SIKOTO
Oysio BHcamkeHO 3a cxemoro 2,5%2,0 m HaBecHi 2010 p. dopMyBaHHS KyIiB — TOPU3OHTAIBHUN
JBOIITAMOOBHI KOPJIOH 3 BUCOTOIO mtam6Oa 70 cM, HaBaHTa)XKCHHS NaroHamu — 26-28 mr. Ha KyII.
[pyHT AOCiAHOT AIIAHKK — YOPHO3€EM MiBIAECHHUIN CEPEIHBOCYTIMHKOBHIA.

JlocmiIKeHHsT TIPOBOIMIIN 32 CXEMOIO:

Bapianm 1 —PIIBI 90% HB npomszom ycbo20 nepiody eezemayii pociun

Bapianr 1.1. — 100% HaBaHTa)KEHHS KYILIB CYLBITTAMHU
(30-33 mT./kym);

Bapianr 1.2. — 75% HaBaHTaXeHHS KYIiB CYIBITTSIMH
(24-25 wt./kym);

Bapiant 1.3. — 50% HaBaHTa)XEeHHS KYIiB CYIBITTSIMH
(15-16 mt./kym);

Bapianm 2 — PIIBI 80% HB npomszom ycbo2o nepiody
gecemauyii pociun

Bapiant 2.1. — 100% HaBaHTa)KE€HHSI KYIIIIiB CYLBITTSMHU;
Bapianrt 2.2. — 75% HaBaHTa)XeHHs KYILIB CYLBITTSIMH;
Bapiant 2.3. — 50% HaBaHTa)XEeHHS KYIIiB CYIBITTSIMH,
Bapianm 3 — PIIBI 70% HB npomszom ycbo2o nepiody
eecemauii pociun

Bapianrt 3.1. — 100% HaBaHTa)KeHHSI KYILIB CYLBITTAMU;
Bapianrt 3.2. — 75% HaBaHTa)XEeHHS KYIIiB CYIBITTSIMH,
Bapianrt 3.3. — 50% HaBaHTaXeHHs KYILIB CYLBITTSIMH;
Bapianm 4 — Koumponw (6e3 noausy)

Bapiant 4.1. — 100% HaBaHTa)KeHHsI KYILIB CYLBITTAMU;
Bapiant 4.2. — 75% HaBaHTa)XeHHS KYIIiB CYIBITTSIMH, Puc. 1 Copt BuHOTrpangy ABrycTuH
Bapiant 4.3. — 50% HaBaHTa)X€HHS KYIIIB CYLBITTSIMH.

VY K0KHOMY BapiaHTi OyII0 1Mo 5 00JIIKOBUX KYILIB y 4-X TIOBTOPHOCTSIX.

Jlnis monMBY BHMHOTPaJHUX HACca/PKEHb BHUKOPHCTOBYBAJIM KpameiabHi TPYOKH JiaMeTpoM
16 MM 3 IHTETpOBaHMMH BOJOBHITYCKaMHU dYepe3 KOoxHi 45 cMm 1 BuTparor Bomu 1,5 am3/rox, ski
MPUKPITUTIOBATN JI0 IIHAJEPHOTO APOTY. BOJOricTh IpyHTY KOHTPOJIOBAIM TEPMOCTATHO-BArOBUM
METOJIOM OJIMH pa3 Ha TIWKACHb y mpomrapky rpyHTy 0-80 cm. CTpoku mpoBeIeHHS ITOJIMBIB i
TPUBANICTh  MDKIOJIMBHOTO TEpiOAYy BH3HAUalM Ha OCHOBI JIMHAMIKM  BOJIOTO3aIlaciB
KOPEHEBMICHOTO MIapy IPyHTy Ta po3nominy omani. OcHoBorw s miarpumanns PIIBI 90% HB,
80% HB, 70% HB Oyna HaiiMeHIIa BOJIOTOEMKICTh IPYHTY, SIKy BH3HAUWIA y HEMOPYIIEHOMY
IPYHTI METOJIOM 3IMBHUX MaigaH4MKiB. Beranosieno, mo y mapi 0-80 cm HB nopisaioe 27,03 %
Bi Macu CyXOoro IpyHTy. BenuuumHy HOpMH TIOJIMBY pO3paxoByBaId 3a (HOPMYIOIO
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O. M. KocTsxkosa.

VY cepennbomy 3a poku mociipkenb y gocuini 1, ne PIIBIT miarpumyBanu Ha piBHi 90 % HB
OylI0 TPOBENCHO 5,3 MOIMBIB 3a CE30H, NMONMBHA HOPMa gopiBHIoBama 81,9 M°/ra, 3pouryBana
Hopma — 504,0 Mi/ra. Y nocmiai 2 3 PIIBT 80 % HB B cepennboMy KibKicTh moauBiB Oyna 3,7 3a
CE30H 3 TOJIMBHOK HOPMOKO 91,3 M/ra, 3pouryasa HopMa gopiBHioBana 414,0 M*/ra. V gocrizi 3 3
PIIBI 70 % HB y cepeanbomy 0yiio MpoBeAEHO 2 TOJMBH 3a CE30H, MOJMBHA HOPMA JOPIBHIOBANIA
99,2 M*/ra, a 3poryBana HopMa — 157,5 M*/ra. Y KOHTPOJIi 3BOJNIOXKEHHS IPYHTY OyJIO IIPUPOIHIM.

VY ceprHi-BepecHI TMPOBOJIWIN OOJIIKM BpPOXKAKO ATiJl, BU3HAYAIM OCHOBHI IOKAa3HUKH HOTO
skocTi [16]. HampukiHii BereTamiitHoro rnepiojay BHUMiproBajiu OiOMETPUYHI NOKA3HUKH PO3BHUTKY
pociuH. [licns 3aKiHUEHHS BEreTamiiiHOTO Mepioay y IPYyaHI 3 MATOYHUX KYIIIB KO)KHOTO BapiaHTy
3aroTOBIIIOBAIM MPHILEIHY JIO3Y 1 3aKJIajany Ha 30epiranHs Ha 3uMy. Y TKaHWHaX JIO3M BU3HAYAIU
BMICT BOJIOTM TEPMOCTAaTHO-BarOBUM METOJIOM, KUIBKICTh BYTJIEBOJIB Ta BMICT KPOXMaJl0, BUBYAIIU
aHaTOMI4Hy OyznoBYy maroHis [17].

HaBecHi HacTymHOTO pOKY TMpHILNENHY JIO3Y Hapi3ald Ha OJIHOBIYKOBI YyOyKH Ta
BUKOPUCTOBYBAJIH JJIsI BUTOTOBJICHHS IICTIJICHUX Ca/KAHINB BHHOTpany Ha miameni P.xP. 101-14.
[Ipouec mieruieHHs MeXaHI30BaHUM, 3 BHUKOpUCTAaHHSAM MamuH Tuny «Owmera Crap» 3
OMEronoJiOHUM BHPI30M Ha KOMIIOHEHTaX IHIeTUieHHs. llepen BHCaIKyBaHHAM IICTTH COPTYBAIH,
BUOPAKOBYIOUHM TakKi, 110 HE MaJld KPYroBOro KalloCcy Ta >KMBOro Biuka. lllenmu BucamxyBamm y
3pOIIyBaHy HIKUIKY BIKPUTOTO IPYHTY y MEPIIiii JeKaji TpaBHs, PO3TAIIOBYIOUM iX HA MOBEPXHIi
IPYHTOBHUX «TOPOUKIB» MiJ YOPHOIO MOJIIETUICHOBOIO IUIiBKOW. [IiAroTOBKA IPYHTY IJs CcaaiHHS
IIeTl BUHOTPAAy, Omeparii 3 3eJeHHMMH YacTHHAMHU POCIHH, 00poOKa BiJ IIKITHHKIB 1 XBOpOO
BIJIMOBiAANM 3arajibHONPHUHATII TexHonorii. lupuHa Mikpsane y K craHoBmwia 1,4 w,
CepeHs BiCTaHb MiXk mmenamu y psiay 7-10 cm.

OTtpumani pe3ynbTaTi 00pobieHi 3a qonomororo nporpamu ANOVA Ta npukiiaaHoro nakera
nporpam Microsoft Excel.

Pe3ynomamu 0ocnioxncens. J1nsi OTpUMaHHS BUCOKOSIKICHOT JIO3M IS IIETIJICHHS HEOOX1THO
3a0e3MeUnTH TapHUH PO3BUTOK TNPHUPOCTY IAroHIB CTAaHAAPTHOTO JiaMeTpa Ta IX CBOEYacHe
BU3pIBaHHS HA MAaTEPUHCHKHX Kylax BUHOrpamy. JlocTaTHE 3BOJOXKEHHS IPYHTY BIIPOIOBXK
BEreTaIliifHOro mepiony MO3WTHBHO BIUIMBAE HA PO3BUTOK JHMCTKOBOTO amapaTy, 3pOCTa€ ILIOMIA
JIMCTKOBOT MOBEPXHI Ta KiJIbKICTh IUIOJOHOCHHMX IMAroHiB, K 1 yposkait srix [12, 13]. ¥V wHammx
JOCTIPKEHHSAX MU TaKOX BIIMITHUIM MO3UTHUBHUM BIUIMB 3POIICHHSI Ha PICT Ta PO3BUTOK POCIHH
BUHOTpaJy. BCTaHOBWIM, 110 MOKAa3HMKM KUIBKOCTI Ta PO3MIPY JIMCTKIB JOCHIAHUX KYIIIB Ha
3pOILIEHHI Ta KOHTPOJIbHUX 0€3 3pOLIeHHs JOCTOBIPHO HE BIApI3HsIACA MK CO00I0, B CEPETHBOMY
ix kinpkicth Oyma 369,1-419,3 mr./kym, a miamerp — 14,8-17,5 cM. OpHak, mpu 3MEHIICHHI
HaBaHTaXeHHs cynBiTTsaMu g0 50% (PIIBI 80 %, 70 % HB) ta 75% (PIIBI' 70% HB) mmoma
JUCTKOBOI TOBEpXHI pociauH 30ibinyBagack Ha 12,0-20,4% mNOpiBHAHO 3 KOHTPOJIBHUMHU
3HAYEHHSMH (pHC. 2).

. 1000 25 .
2 800 20 2
600 - - 15
400 - - 10
200 - -5
0 - -0
100% | 75% | 50% | 100% | 75% | 50% | 100% | 75% | 50% | 100% | 75% | 50%
CYIIBITh | CYIIBITh |CYIIBITH |CYIIBITH [CYI[BITh|CYLIBITE CYLIBITE CYIBITh|CYI[BITh|CYIIBITh |CYIIBITh | CYIIBITh
90%HB 80%HB 70%HB Kontpoms

i Tmomma THCTKIB Ha KyIIi —+— OOGmICTB IHICTH IIAroHa

Puc. 2 PO3BUTOK JIMCTKOBOTO anapary 3a BBy pisuux PIIBI Ta HaBaHTaKeHHs CYIBITTAMU
(cepenne 3a 2017-2019 pp.)

HaTtomicTb 00MCTAHICTh MMaroHiB KOHTPOJIBHUX POCIMH 3 HABAHTAXEHHSIM CYUBITTAMHU 75 Ta
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100% Oyna Haitb1b1I010, a y Ky1IiB Ha 3pomieHH1 90 % PIIBI neit nokasnuk 6yB meHmum Ha 16,8-
31,3%, 80% PIIBI" — na 9,6-17,3 %, 70% PIIBI" — na 13,9-28,7 % nopiBHSIHO 3 KOHTPOJIEM.

CepenHsi JOBXXMHA MPUPOCTY TAroHiB y KYIIIB Ha 3pomieHHI y Bapiantax 31 100 %-#Hum
HABaHTAXXCHHSAM CYLBITTSMH NEPEBUIILyBaJIa KOHTPOJIbHI 3Ha4eHHs Ha 5,3-26,3 %, mpuyoMy OB
naronu — 161,44 cm — Oynu y kyuiiB Bapianrty 3 PIIBI" 70% HB (ta6:x. 1).

Tabnuys 1
Arpo6ioJoriuni NOKa3HUKH KyIiB BAHOTPALY COPTY ABryCTHH 32 BIuiMBY pisnux PIIBI Ta
HABaHTAKeHHsI cyuBiTTAMU (cepenne 3a 2017-2019 pp.)

JloBxxuHa BU3PLIOT ' 0O06’em npupocty
Bapiant HossxuHa YaCTUHU I1aroHa Hiamerp 11aroHiB, cM° /Ky
[aroHa, cM MaroHa, MM - —
oM % 3arajibHUM | BU3pUIMN
90 % HB
100 % cyuBith 134,6 93,6 69,5 7,09 1487,2 767,9*
75 % cyuBith 183,7* 135,0* 73,5 7,41 2217,0* 887,1
50 % cyuBiTh 1911 161,4* 84,5 7,48 2350,1* 1039,0
80 % HB
100 % cyuBitb 146,9 111,5 75,9 7,11 1632,3 843,4*
75 % cyuBiTh 157,2 153,9* 97,9 7,15 1766,4 1100,1*
50 % cyuBiTh 181,9 156,6* 86,1 7,82 2445,0* 1157,3*
70 % HB
100 % cyuBiTh 161,4* 120,0 74,3 7,31 1895,7* 872,7*
75 % cyuBiTh 186,9* 156,5* 83,8 7,84 2525,0* 1132,1*
50 % cyuBiTh 176,2 164,7* 93,5 7,51 2184,3 1159,1*
KonTpons
100 % cyuBiTh 127,8 123,6 96,7 7,51 1584,3 1198,8
75% cyuBiTh 1441 100,2 69,5 7,59 1824,6 880,0
50% cyuBiTh 162,4 1117 68,8 7,53 2024,0 857,4
HIP o5 28,9 32,1 0,48 257,9 181,6

* — pI3HUIIA 3 KOHTPOJIEM € IOCTOBIPHOIO

HaiinoBuri maronu Oynau y KyIIiB BapiaHTiB 3 HaBaHTakeHHSAM 50 % CylBiTh, X TOBXHHA
nocsirana 176,2-191,1 cm, mo Ha 8,5-17,7 % OinbIne, HiXK Y KOHTPOJIBHUX KYIIB.
Jiist copTy ABTYCTHH € XapaKTepHHM PaHHE MPUTTUHEHHS MIPOIIECIB POCTY Ta PaHHIN NOYaTOK
BU3piBaHHS MAroHiB, OJTHOPIUHI MarOHU POCIUH BU3PIBAIOTh 3a/I0BUIBHO — HE MeHIIE 2/3 3arajabHoi
noBKUHK, a00 Ha 65-80 %. BuspianHs maroHis 0ysi0 HaiKkpalum y Kyl Ha 3pomenHi 3 PIIBT

70 % HB 50 % cymugits Ta 80 % HB 75 % cyusits i cranoBmio 93,5 % Ta 97,9 % Bix 3aranbHOi
NOBKUHU (Tabu. 1). Y KOHTPONBHUX KYIIIB, HABITH MpU HaBaHTa)keHH1 cyuBiTTamMu 100 %, cryninb
BU3piBaHHS MaroHiB Tex OyB BHUCOKHUM — 96,7 %. OnHak, y BapiaHTax 3 HallHTEHCHUBHIIIUM
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3pomeHHsaM 90 % HB mpu 100 % Ta 75 % HaBaHTa)XeHHI CYIBITTSMH MaroHW BU3pIBaIM Tipiie
(62,1-73,5 %), WMOBIpHO, 3BOJIOKCHHS IPYHTY OYJIO HaiAMipHUM. Y KOHTPOJIbHHX KyIIiB (03
MOJIBY) 3 HaBaHTaxeHHsIM 75 % Ta 50 % cynBiTh BU3piBaHHS NaroHiB Oyno 3amoButbHUM (68,8-
69,5 %). V pocnuH Ha 3pOIICHHI MPH 3MCHIICHHI HaBaHTaKEHHs CyHBITTAMH 10 50 % Takox
BIIMIYE€HO BHCOKMH CTyHiHb BU3piBaHHA maroHiB (84,5-93,5 %), kpim TOro, BHacmigok OiLIBIIOL

JIOBKMHU TIArOHIB 1 JIOBXKMHA B3P0l iX yacTuHuU Oyna Oinpmoro Ha 40,1-47,4 % mopiBHSIHO 3
KOHTpOJIeM, pi3HHLA jgocToBipHa. CepeaHiid AiaMeTp BHU3PUIOi YaCTMHHM MAroHiB y KYIIIB Ha
3poIeHHi cTaHoBuB 7,1-7,8 MM, y KymniB 0e3 3pomieHHs (KOHTpoJib) — 7,5-7,6 MM, pI3HULS MIX
BapiaHTaMH HE € CTATUCTUYHO TiATBEPIKEHOIO.

O06’eM 3araJlbHOrO MPHUPOCTY IAroHIB cepejl BCIX BapiaHTIB OyB HAWOUIBIIMM Yy KYIIIB Ha

spomenHi 3 PIIBI" 70 % HB 3 naBanTaxkeHHsm 75 % CyIBITh Ta CTAaHOBUB 2525 cM®, wo Ginbe,
HiX y KoHTpoui Ha 38,4 %. Y BapianTtax 90 % HB 50 % ta 75 % cyusits Ta 80 % HB 50 % cyusith
el Moka3HUK OyB OUTBLINM, HIXK Y KOHTpoui Ha 16,1-21,5 %. O6’em BU3pLIOi YaCTUHU MPUPOCTY
OyB HaiOubmM y Bapiantax 70 Ta 80 % HB 50-75 % cyuBith, pi3HHUISA 3 KOHTPOJIIEM CTaHOBHTH
25,0-35,2 %.

TakuM YMHOM, CiJ BiA3HAYWTH TO3WTHUBHHUN BIUIMB 3MEHIICHHS HABAaHTAXXECHHS KYIiB
cyusittamu 10 50 ta 75 % Bix iX 3arajibHOT KITBKOCT1 Ha JOBXXHUHY IMPUPOCTY Ta HOTO BU3PIBAHHA Y
3polIyBaHUX KyIIiB BUHOTrpamy. Ciix 3a3HauuTH, OI0 Yy BapiaHTax 3 MOJUBOM 3 HEPETYIbOBAHUM
(100 %) HaBaHTaKEHHSM CYLBITTSMH BiMIiYCHHH MEHIINA 00’€M BH3PIIOrO MPUPOCTY MAroHiB;
iimoBipHO, Hammipae 3BosokeHHs (PIIBI' 90 % HB) mpu3Boamino g0 3araryBaHHS MpOIECIB
BU3PIBaHHS JIO3H.

SIk mpaBWJIO, Ha MAaTOYHUX HACA/PKEHHSIX TNPHUINEIHUX COPTIB BHHOTPALy BUPOIIYIOTH
MOMIpHUN BpOXKail fATij, 00 MaTh MOMJIMBICTh HIOPOKY KOHTPOIIOBATU MPOAYKTHUBHICTH KYIIB.
Ockinpkn B 0ararbOX BUMNAJAKaX BHHOTPagapi HE MalOTh 3MOTH BHIUIMTH JUISHKY JUIS
KYJIbTUBYBaHHSI MAaTOYHHUX KYILIB BUHOTPAy BUHATKOBO 3 METOK OTPUMAHHS MPHILEITHOT JI03HU, TO
€ aKTyaJbHUM IUTAaHHS OJHOYACHOTO OTPUMAHHS SKICHOTO BPOXKAlO STiJl BUHOTPAAy y HMOMIpHIH
KUTBKOCTI Ta JIO3M BHHOTPaJy 3 BHCOKMMH TIOKa3HHMKaMH SIKOCTi. 3 ONIAQYy Ha Ie MU
MIpOaHAJI3yBaJI YpOJKail AT HA MATOYHUX KYIIAX, a IMICIS 3aBEPUICHHS BEreTaIlifHOTO Mepioay —
BUXI1J] IPUIIETTHUX YyOyKiB BUHOTPALY.

Ha xinpkicTh ypo’karo Ariji KyLliB BUHOTpaay 3pOIIEHHS, 0€3yMOBHO, MaJl0 MO3UTHBHUN
BILTUB (puc. 3).

g M e
D 195
10 - 190
3 - 185
6 - A - 180
4 - 175
2 - 170
0 165
mmm Maca offHOro rpoHa e Maca yposkaro 3 Kyma — =#==IIyKpHUCTiCTh COKY ATiN

Puc. 3 KibkicTh BpoYKaro Ta IyKpPHUCTICTh COKY ATiZl BAHOIPay COpTy ABryCTHH 3a BBy PTIBI
Ta HABaHTa)XKEHHS KYyILIiB cyUBITTAMHU (cepenne 3a 2017-2019 pp.)

V Bapiantax 3 HaBaHTakeHHsIM 100 % cyuBiTe Ta nomuBoM 90 % HB maca ypoxaro 3 kymia
Oyira makcuMaibHOIO — 14,0 kr/Kym, Tpoxu MeHIre y Bapiantax 70 Ta 80 % HB — 13,3-13,4 kr/kym.
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Cepennst Maca TpoHa y nmx Bapiantax ctaHoBmia 408,3-437,9 r, mo Oinbine KoHTposo Ha 19,4-
28,0 %. Ilpu 3MeHIICHH]I HaBaHTAXXEHHS KYIIIB CYUBITTsIMH A0 75 Ta 50 % y BapiaHTax Ha MOJUBI
CIIOCTEpIrajar aHAIOTTYHY TEeHJEHIII0. TakuM YMHOM, y KOKHOMY 31 3poiryBaHux BapianTiB — 90,
80, 70 % HB — € npsima 3aJeXHICTh KIJIBKOCTI CYIBITH 1 MacH BPOXaro (31 3MEHIICHHSM KiTBKOCTI
CYLIBITh Maca BpO>Karo AT 3 KyIlla 3MEHIIyBaJlach) Ta 3BOPOTHA 3aJI€KHICTh 3 MACOI0 OAHOTO IPOHA
(TIpu 3MEHIIIeHHI KUTBKOCTI CYIIBITh Ha KYIII Maca OJTHOTO TPOHA 3pOCTaa).

3rigHo 3 HamioHanbHMM cTaHIapTOM YKpaiHU BaXJIMBHUMM SKICHUMU HOKa3sHUKaMM JUIs
YpO’Kalo ATl CTOJOBUX COPTIB BHHOTPAAy € 30BHIIIHIA BUTJISA TPOH, KOJip, CMaK Ta 3amax, a
TaKO’X MacoBa KOHIIEHTpAIlis y Aroaax mykpis (He menie 120 r/z[M3) ta in. [18]. Bci 3i0pani rpona
MaJId XapaKTepHi JJIs IaHOTO COPTY BUHOTPaay ammenorpadiddi 03HaKH, 32 30BHIIIHIM BUTIISIOM
X BIJJHECJIM 10 MEPIIOro TOBAPHOIO COPTY. Y KYUIIB Ha 3pOLIEHH] JEL0 3HUKYBABCSA BMICT LIYKpIB
Y COKOBI STiJ Ta 3pOcTaja HOro KUCIOTHICTh MOPIBHSAHO 3 KOHTpoJjieM. Haibiible HaKomu4eHHs B
AroJax BUHOTPAIY LYKPIB CIIOCTEPIraioch y KOHTpPOJIbHMX BapianTax (192,4-197,1 /M’ ) Ta Ha
nonusi 3a PIIBI 70 % HB (192,1-194,3 r/nm°), a HaiimMeHme — y BapiaHTax 3 MaKCHMAIbHAM
nosimBoM 90 % HB (178,2-180,4 F/,Z[Ms).

BMicT opraniqyHuX KUCIIOT y SITO/1aX BUHOTPAAy HE3HAUHUH, ajieé BOHM iICTOTHO BIUIMBAIOTH HA
ioro cMakoBi sikocTi. HaliOuiba KUCIOTHICTE COKY ATix Oyia y BapianTax 3 50 ta 75 % cyuBith Ha
3pomenni PIIBI" 80 % HB — 8,2-8,3 /M, y peLITH BapiaHTax B TOMY YHCIi i KOHTPOJII KUIbKICTh
kucnor Gyma mHa piBHi 7,8-8,1r/nv°. Y BCix BapiaHTax IJIIOKOAIMIOMETPHUHHI TOKA3HHK
(CIIiBBIIHOMICHHSAM IyKPiB Ta KHCJIOT) KojuBaBcs Big 22,4 mo 24,7, 1m0 CBIAYHTH TIPO
TapMOHINHICTh CMaKYy ST1]I.

Ha BHCOKYy pereHepaTHBHY 3JaTHICTh 4yOyKiB BUHOIPaJy BIUIMBAIOTH XOPOLIE BU3PIBaHHS
MaroHiB, HAKOMTMYEHHS B HUX MMOKUBHUX PEYOBUH, (OPMYBAHHS BIYOK, ONTUMAIBHUNA BMICT BOJIOTH
[19]. Bigmosigno mo HarioHaNIbHOrO CTaHAAPTY Il MOKAa3HUKH Yy 3JEPEB’SHIIMX 4yOykKax Ta
CaJUKAHIAX TIOBMHHI JIOPIBHIOBATH — BMICT BOJIOTM He MeHIIe 46 % BiJ MOBITPSHO-CyXOl MacH, a
BMICT BYIJeBOAiB He MeHIIe 12 % Big abcomroTHO cyxoi Macu. Y BIACHHUX JOCHIIKEHHSX
BH3HAUWJIM, 110 OOBOJHEHHS TKaHWH NaroHiB Oymo y mexax 49,1-50,8 % y Bcix BapiaHTax.
3arajpHa KUIbKICTh BYIJIEBOJIB MEPEBUIIYBala CTAHAAPTHI MOKa3HUKM Y 3pa3Kax yCiX BapiaHTax.
Bwmict nykpiB 0yB Ha piBHi 7,8-10,6 % cyxoi macu, a kpoxmamo — 5,9-9,4 %, Takum 4rMHOM, CyMa
ByrieBoaiB JopiBHIoBana 14,2-19,2 %. Cyma ByrneBojiB 3pocTajia y BapiaHTax 3 MEHIIUM
HaBaHTa)XCHHSIM CYLBITTSMH, JOCSATa0un HaO1IbmMxX 3HaueHb y BapianTi 70 % HB 50 % cyusitsb
(6inmbie KOHTpOIIO Ha 8,8 %0).

AHnaToMiuHa OyJnoBa NaroHiB BHHOTIPAJy TaKOX 3HAYHO BIUIMBAE€ HA AKICTh JIO3U JUIS
IICTVICHHA. BaXJIMBUMM TOKa3HUKaMM € CIIIBBIJIHOLIEHHS CEpLEBUHU Ta JiaMeTpa 4yOyka,
KUIBKICTh IIapiB TBepaoro JyyOy. BusHaumnm, mjo y maroHaXx KOHTPOJBHUX KYIIIB BHHOTpaay
niameTp cepueBuHU crtaHoBuB 1,67-1,84 mm. [liamerp cepueBuHu narosiB y BapiaHTax 80 % Ta
90 % HB 6yB y 1,3-1,7 pa3a OinbImM, HiXK y HE3POIIYBAHUX POCIIHH 3 TAKUM K€ HABAHTAXKEHHSIM
cyuBiTTsIMH. Y BapianTi 70 % HB y kymiiB 3 pi3HUM HaBaHTa)XEHHSAM CYLBITTSMHU TOBLIMHA IIapy
KCwieMH, JIoeMHU Ta JliaMeTp CEepIEeBUHH Oyl Ha PiBHI KOHTpor0. KuUTbKicTh Kienpb Jy0oy Oyia
HalOIIbIIO0 Y MaroHax KOHTPOJBbHUX KYIIB 3 HaBaHTaxeHHsM 75-100 % cyusite — 3-3,2 t. Y
KYIIIB Ha 3pOIICHHI BIIMIY€HO MEHIIY KUIbKICTh KUIelb JIyOy — 10 2 IIT. Ha 3pi3i, 32 BUHITKOM
BapianTiB 70 % HB 50 % Ta 75 % cyusits — 10 3 mt. TakuM YUHOM, [TarOHM KYILIB Ha 3pOLIEHHI
80 % Tta 90 % HB mepeBa)xHO XapaKTepU3yBaJIUCh MEHII Iu(epeHIiiioBaHo0 OyI0BOIO, HIXK Y
KOHTpoJi Ta BapianTax 3 PIIBI" 70 % HB.

Haii6inpry KUTbKICTh TIPHUINEITHOI JTO3H BIAJIOCS OTPUMATH 3 KyIIiB Takux BapiaHTiB — 90 % HB
50 % cyugith, 80 % HB 50 % cyugits, 70 % HB 50 % cyusite — 100-115 mr., mo Ha 19-34 mT.
OLIbLIE TIOPIBHSAHO 3 KOHTpoJieM (Tab:. 2). Haitbibiry KUTbKICTh CTaHIQpPTHUX OJHOBIYKOBUX YYOYKIiB
BiiOpamu y Bapiantax 90 % HB 75 % Ta 50 % cyusits (1032-1340 mt.), mo B 1,6-1,7 paza Ginbiue,
HDK y KoHTposi. Habarato MeHIe OfHOBIYKOBHX 4yOyKiB oTpumanu y BapianTax 31 100 %-nHum
HAaBaHTAXXEHHAM CYIBITTSMU — 499 mIT. y KOHTPOJBHOMY BapiaHTi (MOXIIMBO, uyepe3 HEBEIMKHM
npupicT narosis) Ta 501 wr. y Bapianti 90 % HB (iiMoBipHO, 1ie MOB’A3aHe 3 MOraHUM BU3pPIBaHHIM
narosis). 3 KyIiB Ha 3porleHHi y Bapiantax 70 % Ta 80 % HB 3 naBantaxenusm 100 % cyusith
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B3sUTH B cepeTHbOMY 722-934 01HOBIYKOBUX YYOYKiB.
Haii6inpna KUIbKICTh BUTOTOBIICHUX Hien Oyna y Bapiantax 90 % HB 50 % Ta 75 % cyusith
— 520,5 ta 516,5 mrt. BinnosinHo, o B 1,6-2,0 pa3u Oinblie, HIX Y KOHTPOJI, a TAKOXK Yy BapiaHTax
80 % HB 50 %, 75 % ta 100 % cyusits — 370,0-452,5 wt., mo y 1,4-1,5 paza Oinbliie HOPiBHSAHO 3
KOHTpoJeM (Tadi. 2).
Tabnuys 2
Buxia npuienHoi jio3u, 4yOyKiB Ta mieNJIeHUX CA:KAHLIB, OTPUMAHMX 3 JIO3H KYILiB
BHHOIpaay, 3a BiauBy pisaux PIIBI Ta napanTakeHHs KyLIiB CYyUBITTSIMH
(cepenne 3a 2017-2019 pp.)

KiTbKicTE KinekicTs Buxin
1103 LT OJIHOBIYKOBHUX KinekicTs KiEKicTE capKaHIlB 31
. ’ ' qyOyKiB, IIT. OJTHOBIYKOBUX IIKLTKH
Bapiantu 5vKiB Ha ra. | BATOTOBIC-
JOCITI Ty = g = =] 1yoyK ’ HHX IIEI, )
< .S ;» % K= §~. THUC. IIT. T — o\o
= % 3 § S (po3paxyHKOBa) ' =
90 % HB
100 % cyuBiTh 70 14,0 | 501 100,2 200,4 2645 1349 | 51,0
75 % cyuBiTh 87 17,4 | 1032 206,4 412,8 516,5 268,6 | 52,0
50 % cyuBiTh 100 | 20,0 | 1340 268,0 536,4 520,5 295,6 | 56,8
80% HB
100 % cyuBiTh 71 14,2 | 722 144.4 288,8 370,0 192,4 | 52,0
75 % cyuBiTh 82 16,4 | 839 167,8 335,6 378,5 208,2 | 55,0
50 % cyuBiTh 112 22,4 | 889 177,8 355,6 452,5 267,0 | 59,0
70% HB
100 % cyuBiTh 87 17,4 | 934 186,8 373,6 354,0 194,7 | 55,0
75 % cyuBiTh 90 18,0 | 709 141,8 283,6 316,5 187,4 | 59,2
50 % cyuBiTh 115 | 23,0 | 937 187,4 374.8 358,0 218,0 | 60,9
KonTpo:s

100 % cyuBiTh 50 10,0 | 499 99,8 199,6 246,5 108,0 | 43,8
75 % cyuBiTh 75 15,0 | 642 128,4 256,6 260,0 116,7 | 44,9
50 % cyuBiTh 81 16,2 | 780 156,0 312,0 331,0 162,9 | 49,2

VY Bapiantax 3 PIIBI' 70 % HB He3anexHO BiJl HaBaHTaXXEHHS CYLBITTSMH KUIbKICTh
BUTOTOBJIEHHUX Ien craHoBmwia 316,5-358,0 mir., mo Oinmeine, HiXX y koHTponi B 1,1-1,4 paza.
Haiimeniie men Banocss BATOTOBUTH 3 JIO3U BapiaHTiB KOHTpoib 100 %, 75 % cyusits, 90 % HB
100 % cyuBith (246,5-264,5 mT.) — y 3B’S3KYy 3 HEBEJIMKOIO KUIBKICTIO 3arOTOBJIEHOI JIO3U y LIHUX
BapiaHTax.

[Toka3HUKKM TPUKHUBIIOBAHOCTI IIEN BUHOTPANy TIC/IS BHCADKYBaHHS Y WIKUIKY Oynu
BHCOKHMH MaiiKe y BCiX Jociiaaux BapianTax — 60,0-67,7 % Bij KUIBKOCTI BUTOTOBJICHUX IIIEI. Y
KOHTPOJII IPHKUBaHHA 1en Oyno Ha piBHi 50,2-52,2 %.

[Ticns 3akiHYEHHST BETETAIlIHHOTO TIEPIOy Ca/KaHIll BUKOMYBAJIN 31 MIKUIKH, COPTYBAJIM Ta
MipaxoByBaJdM KUIbKICTh TaKWX, SKi BIAMOBiAamM cTaHmapTy. HaiiOinplly KiTbKICTh CaKaHIIIB
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orpumanu y Bapiantax 90 % HB 75 % Ta 50 % cyusits — 268,6-295,6 mrT., iXx BUX1A 31 LIKIJIKA
cknanaB 52,0-56,8 % (y BimcoTkax BiJ KUTBKOCTI BUTOTOBIIEHUX Ien). MeHIIe Oyio capKaHIIiB Yy
Bapianti 80 % HB 50 % cymnBite — 267 mr., ix Buxim 31 mkinku gopiBHoBaB 59,0 % Bix
BucapkeHux men. Y Bapiantax 70 % HB 100 % cynsits, 80 % HB 75 % cyuBiTh KUIBKICTH
capkaHIiB Oyna Ha piBHI 194-208,2 mit., a BUXia caJpKaHIlIB 31 KUIKK cTaHOBUB 55,0 %. Bucokum
OyB BUXIJ ca/uKaHIIB 31 MKUIKK y BapianTax 70 % HB 75 % Tta 50 % cyusits — 59,2-60,9 %, ognax
KUIBKICTh OTpPUMaHUX ca/pKaHIiB Oyna wmeHmor — 187,4-218,0 mr. HalimeHmny KiIbKIiCTh
CaJUKAHLIB, AK 1 BUXIJ 31 MIKUIKH, MMOKa3aJd KOHTPoJbHI Bapiantu 75 %, 100 % cyusite Ta 90 %
HB 100 % cyusits — 105,7-134,9 mmt. Ta 43,8-51,0 % BigmoBigHO.

Bucnoeku. BinMiueHO TO3UTUBHUI BIUIMB 3pOIICHHS Ta 3MEHIICHHS HABAaHTAKCHHS KYIIIIB
cyuBittsamMu 10 50 Tta 75% Ha arpo6ioyioriuHi MOKa3HUKM MAaTOYHUX KYIIiB BUHOrpaay. HaiiGimbimi
3HAYEHHs 3arajbHOI JOBKMHU TAroOHiB Ta CTYNEHs iX BU3piBaHHsA OynM y KymliB BapianTiB 3i PIIBI
90 % HB 50 % cyusits, 80 % HB 50 % cyusits, 70 % HB 50 ta 75 % cyusits. Ypoxaii sAriJ 3 KyIiiB
BUHOrpaay Ha 3porreHHi 3 100 %-HuM HaBaHTa)XEHHAM CYIBITTSAMU TEPEBUIIYBAB KOHTPOJIBHI
nokasHuku Ha 22,0-28,4 %, y 3anexxnocti Bix PIIBI'. Ilpu 3MeHIeHH1 KiTBKOCTI CYIBITh Ha Ky JI0
50-75 % He3Bakaro4M Ha 3HAYHE 3MEHINCHHS YPOXKaKo STiJ 3 KyIa CEepe/IHs Maca IpoHa 3pocTala 10
452-593 1, a MyKpHCTICTh Ta KUCIOTHICTb COKY ST/l JOCSTadd ONTHMAIbHUX 3HA4YEeHb y BapiaHTax 3
PIIBI" 70 % HB 50 % Ta 75 % cyuBite. 3a SKICHUMH MOKa3HUKAMH MPHUILEMHOI JIO3U — BMICTOM
BOJIOTH, BYTJICBOJIB T4 aHATOMIYHOI CTPYKTYPOIO TAroHiB BUHOTPAAy — BUAUIINCH BapiaHTH Ha
3pOIIEHH] 3 MEHIIIMM HaBaHTAKEHHSIM CYIBITTSAMHU, 30KpeMa BapianT 3 PIIBI" 70 % HB 50 % cyuBits.
HaifOumbIy KUTBKICTh MPHILNEIHOL JI03W OTpuMaHo y Bapiantax 3 momuBoM (PIIBIT 70 % HB) Ta
HaBaHTa)XeHHAM 50 % CyLBiTh, a OAHOBIYKOBMX 4YyOyKiB HailOuible Oyso y BapiaHTax 3 IMOJIMBOM
PIIBI" 90 % HB. KinbkicTh BUTOTOBICHUX I Oyiia HaOUhIIor0 y Bapiantax 80 % ta 90 % HB 50 %
ta 75% cyuBiTh. 3a IMOKAa3HUKAMH MPWKUBIIIOBAHOCTI IIEN BUHOTPaAy y IIKUII Ta BHXOMY
CTAQHJAPTHUX CAJPKAHIIB 31 IIKUIKA HAHKpaIIMMu OyIIi BapiaHTH 3 HABAaHTKEHHSAM KYIIIB CYIBITTIMA
50 % Ta 3a miarpumanns PIIBI" 70 % HB: npwxusmtoBaHicTh 1ien aopiBHIoBana 66,9-67,7 %, BUXiq
CTaH/IaPTHUX Ca/PKAHIIIB 31 MKUTKK cTaHoBUB 59,2-60,9 %. TakuM 4rHOM, HA MATOYHUKAX TPHUILICITHAX
JI03 CTOJIOBUX COPTIB BHHOIPAIy MiBIHS YKpaiHK PEKOMEHIOBAHO IiITPUMYBATH BOJIOTiCTh IPYHTY Ha
piBHi 70 % HB, a Ha xymiax 3ammmary Titbku 50 % CyIBITh Bii HOTEHIIHHO 3aKIaCHUX.
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N. Zelenyanska, O. Gogulinska, M. Artiukh, V. Borun

National Science Center «V.Ye. Tairov Institute of Viticulture and Winemaking”

THE PRODUCTIVITY OF THE MOTHER BUSHES OF GRAFTED GRAPE VINES
UNDER THE CONDITIONS OF DRIP IRRIGATION

To obtain a sufficient number of high-quality cuttings and planting material of valuable
varieties of grape, the development of agrotechnical measures for intensive management of mother
plantations is urgent. The research was carried out on the table grape cv. Augustyn, the bushes of
which were differently loaded with inflorescences (50, 75 and 100% of the planted amount) and
irrigated (the level of pre-irrigation soil moisture was 70, 80 and 90% of the lowest moisture
capacity (LMC), control option - natural hydration). The agrobiological records of the growth of
leaves and shoots, harvest of berries, graft vines and grafted grape seedlings was recorded.

A positive effect of irrigation and reducing the load of bushes with inflorescences to 50 and
75% on the total length of shoots and the degree of their maturation was noted. The yield of berries
from grape bushes under irrigation with 100% load of inflorescences exceeded the reference
indicators by 22.0 28.4%. The largest number of grafted vines was obtained in variants with
irrigation (70% LMC) and a load of 50% inflorescences, and one-eyed chubuks were the most in
variants with irrigation 90% LMC. The number of produced cuttings was the highest in the variants
of 80% and 90% LMC of 50% and 75% inflorescences. According to the indicators of grafting of
grape cuttings in the nursery and the emergence of standard seedlings from the nursery, the best
was the option with 70% LMC 50% inflorescences, therefore it is recommended for further study
and implementation on rootstocks of grafted vines of table grape varieties of southern Ukraine.

Keywords: mother bushes of grafted grape vines, pre-irrigation soil moisture level,
inflorescences, agrobiological indicators of bushes, berry harvest, grafted vine, grafted seedlings.
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CEJEKIIAHA ITIPOTPAMA «EKOJIOTTYHU BUHOT'PA Iy —
PE3YJIbTATH TA IIEPCIIEKTUBH

B cmammi euceimneno ocho6ui emanu CMAaHOBIEHHA CYUYACHOI CeleKyiuHoi npozpamu
«Exonociunuii 6unozpady, ska peanizyemocs y 6i00ini cenexyii, cenemuxku ma amnenozpagii HHIL]
«IBiB im. B.€. Taiposa» ma ii nionpoepamu. Budineno emanwnicme cenekyilinozo npoyecy 8io
BUOLNIEHHS.  6HYMPIUHBLOBUOOSUX —2lOpudie 3 nidsuwjenoro, eionocno piens Vitis  vinifera,
A0anmueHicmio, uYepe3 HACUYYIOUl CXPeujy8auHs 3 Npocmumu 2iopuoamu i 00 CUHMEMUYHUX
CKAAOHUX  2i0pudie CKIAOH020 2eHemuyHo20 1 e2eozpaghiunoco noxoodcenus. B cmammi
PO3KpUBAIOMbCSL pe3yibmamu 00CHIONCeHHs. PIBHS NPOs8Y AHAMOMIYHUX, (i3i01020-0I0XIMIUHUX
MexaHizmia, uwjo 00360JI5110Mb HIBENI0BAMU BNIIUE MAKUX CIPECOPIB, K KOMNIIEKC YMO8 nepe3umisii,
Hecmaua 8ono2u, 30yOHUKU X80pob eunozpady epubHoi emionozii. Asmopamu axyenmosaHo ygazy
Ha cmaoiibHOCMI 03HAK NPOOYKMUBHOCMI MA AKOCMI NPOOYKYIi NepCReKmusHux popm ma copmie
8UHO2PAOY, WO € NOKASHUKOM 8IONOBIOHOCHI YMO8 GUPOULYBAHHA ONMUMATbHUM YU HAOTUNCEHUM
00 makux. Buceimieno cmaxo-apomamuuni ocooaugocmi 6UHa NEPCNEeKMUBHUX MEXHIYHUX COPMIB
ma ¢opm ma NOKA3HUKU HAPAOHOCMI 2POHA CIOJIOBUX COpMie ma hopM.

Kniwowuoei cnosa: BUHOTPAJ, CEIEKLis, MPOAYKTUBHICTh, aIalTHBHICTh, MMOKa3HUKU SKOCTI,
MeXaHi3MHU 3aXUCTY, IEPCIIEKTUBHICTb.

Beryn. Bunorpan — ofiHa 3 HalIaBHIIINMX OKYJIBTYPEHUX JIFOJAMHOIO pOCiIuH. BupouryBaHHs
BUHOTPaAY JUIsl CIIOKMBAHHS Y CBIKOMY BUIVISIZII Ta BUPOOHHMIITBA BUHA Moyvajiocs He meHie 7000
pokiB ToMy Ha bauspkomy Cxopai. IIpakThyHo BiJpa3y 3 OKYJIbTYpEHHSIM JIIOJMHA Ioyaia
3aiiMaTUCs CEJIEKIII€r0, TOOTO BIIOMPATH POCIHHH, 1110 HAHOUIBIIE BIAMOBIAAIHN 11 moTpedam — MaIu
KpYIHIIYy Siroay, OyJIi CMauyHIIIMMU Y a/1allTOBAHIIIMMHU JI0 YMOB BUPOILYBaHHA. 32 TUCAYOMITTS
OyJ0 BHBEIEHO Ta BiAIOpaHO THUCAYI COPTIB 3 PI3HUM HAOOpOM Ta PIBHEM MPOSIBY rOCHOJAPCHKO-
IIHHUX O3HaK Ui PpI3HUX LiJIeil: BUPOOHMLTBO BHHA, CTOJOBUH BHUHOIPAA, POJ3HMHKH,
BUPOOHMIITBO BHHOTPATHOTO COKY Ta AWCTWIATY JUIA PI3HUX IPOMHUCIOBUX IUJIEH, a TaKOX
BUTOTOBJICHHSI KpimieHuX BHH 1 Openai [1]. V Toit wac sk muki Bumu Vitis Tyke I[iHHI AJs
CEJIEKIIIOHEpiB, HOBI COPTH, OTPUMAaHi B pe3yjbTaTl PI3HUX MPOTpaM CENEKIIil, € BaXJIMBUMH JJIs
MIOTIOBHEHHS PErioHaIbHUX COPTUMEHTIB HOBUMH NEPCIEKTUBHUMH IeHoTUNamMu [2]. BoHn maoTh
pSA O3HAK IPOAYKTUBHOCTI, aIallTUBHOCTI Ta SIKOCTI MPOJIYKIIi, PIBEHb SIKUX 3JaT€H 33J0BOJIbHUTU
HalBMOArnuBIIIOro MOKYMLsS Ta BUPOOHMKA BHHOrpagapchkoi mponykumii. Came MIBHIKI 3MiHU
CIOKMBYMX TI€pPEBar, COIalbHO-€KOHOMIUHUX AaCHEKTIB CYCIUIbCTBA, MIJBUIIEHHAM OO013HAHOCTI
PO 3J0pOB'S JIIOJUHM Ta HEOOXiJHOCTI MIHIMI3yBaTW BIUIMB Ha HAaBKOJUIIHE CEpPEJIOBHIIE,
r7100aapH1 MEepioIUYHI MOTO/AHI 3MIHM Ta IHIIE CIIOHYKAIOTh CEJEKI[IOHEPIB 10 CTBOPEHHS HOBHX
COPTIB, 110 Bi/AMOBiAaaM O Ha BIUIMB BCiX KX (pakTopiB. BuHMKae HEOOXITHICTH CTBOPEHHS COPTIB 3
KOMIUIEKCOM aHaTOMIYHUX, (P1310JI0TTYHUX, MOPQOJIOTIYHUX Ta O10XIMIYHUX MEXaHI3MIB 3aXHUCTY
BiJl HECHPHUATIMBUX (AKTOPIB CEPEIOBUIIA, L0 JaI0 O 3MOTY PO3LIMPUTH ONTUMAIbHUM 4YH
HaOJIMKEHUH 10 TaKOro Jiana3oH yMOB BUPOIyBaHHS.

MoskHa BHIUIMTH JIeKiIbKa OCHOBHUX HANpsMIB CBITOBUX CEJIEKLIHHUX MPOTpaM.
CTBOpEHHSI BHCOKOSIKICHUX CTOJIOBUX COPTIB 3 BHCOKHMM pPIBHEM aJalTUBHOCTI, L0 JI03BOJIUTH
BUPOOJISATH €KOJIOTiYHO Oe3nevyHy npoaykuito. TyT IIHPOKO BUKOPUCTOBYIOTbCS METOIU
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NOJImIoimii Ta in VItro Ui CTBOPEHHs KPYIHOILTIIHUX CTOJOBUX coptiB [3, 4]. HoBi renotumnu
MOBMHHI MaTH BHCOKI TOKa3HMKHM aJalTHBHOCTI 0 MOpO3y Ta Hecraui Bojoru [5-7]. 3
PO3MOBCIOKEHHSM TPEHAY Ha 0l0JMHAMIYHE TOCHOJApIOBAHHS MPIOPUTETHUM JIJIsl CEJIEKIIOHEPiB
y JOCHIPKEHHI BHHOTPAIHOI POCIMHHM CTAa€ HAsSBHICTh MEXaHI3MIB 3axHCTy BiJ O10THYHUX
CTpecopiB — 30YAHUKIB XBOPOO, a came iX reHeTnyHa 00yMoBiieHIcTh [8-10]. 3aBxau 3aTpeOyBaHUM
CErMEHTOM CTOJIOBOTO BMHOIPAJapCTBA 3aIMLIAIOTLCA Oe3HACiHHI COpTH. IX CTBOpeHHIO Ta
BJIOCKOHAJICHHIO METOJIiB OTPUMAaHHS MPHUIUIETHCS 3HaYHa yBara y cBiti [11-13].

VYkpainceki cenekiionepu-sunorpagapi HHII «IBiB im. B.€. TaipoBa», cmigyroun 3a
CBITOBUMH TpPEHJAMH, OCHOBHHMHM 3aBJaHHSIMH Cy4acHOi cejekiiiiHoi mporpamu «Exonoriunuit
BUHOTPAI» TaKOX BUOPAU CTBOPEHHS BUCOKOSIKICHUX CTOJIOBUX COPTIB, IIOMOBHEHHS COPTUMEHTY
YKpaiHCBKUX KHIIMHIIHUX COPTIB, CTBOPEHHS TEXHIYHMX COPTIB 3 EKCKIIO3UBHUMH CMaKo-
apoOMaTHYHUMU XapaKTePUCTUKAMHU Ta 1H.

Metoro po6oTHu Oyno y3arajibHEHHS MPUHIUIIB Ta OCHOB Cy4acHOI CEeNEKIiiHOI mporpaMu
«EKoJoriuHMi BUHOTpAI».

Pe3yabTaTn podoTH Ta iX 00ropopeHnHs. Bunorpaana pocirHa npuBadimBa i 6araTbox
MaTOTEHIB Ta IIKIIHUKIB. XIMIYHOTO BTPYYaHHS MOTPEOYIOTh BCi 0€3 BUKIIFOUEHHS COPTH, OCKUTBKH
IMyHHICTh MAIOTh JIMIIIC UK BU/IH, SKI MAIOTh [IHHICTH JIUIIE SIK JOHOPH CTIHKOCTI.

HagiTh 10cTaTHRO BUTPHBAIL /10 TATOTEHIB COPTH B ONTUMAIBHUX ISl PO3BUTKY 30YAHHKIB
XBOp0oO yMoBax MoxyTh BTpatute A0 100% ypokaro. SIk MiHIMyM — I1e 3HAYHA BTpATa SIKICHUX
MOKA3HUKIB MPOAYKI[Ii — TOBAPHOCTI CTOJIOBOI'O Ta HAKOMUYEHHSA I[yKpiB Ta (PEHONIB Y TEXHIYHOTO
BUHOTPAY.

YmoBu IliBHiyHoro IIpuuopHOMOp’s COPUSTIMBI ISl PO3BUTKY MATOTE€HIB BUHOTPAIHOT
pociuHH, a 2-3 pa3u 3a AECATHIIITTS CHOCTEPIraeThes eniiTOTIHHIA PO3BUTOK 30YAHHUKIB MUIJIBIO
Ta oiniymy.

CTBOpeHHS CTIMKMX TEHOTHINB 3aBXAW OyJ0 TPIOPUTETHUM 3aBIAHHSIM CEJICKI[IOHEpIB
HHIJ «IBiB im. B.€. TaipoBa» mie 3 nepiioi cenekuiinoi nporpamu «CTikicTs» (puc. 1).

CETEKITIHHI HPOTPAMH HHI] «IBiB in. B.€. TAIPOBA»

OcHoBa — Pesyvabrar—
. Kpalli iHTPOIyKOBaHI COPTH . COPTH-aHATOTH KPAaIlHK
CTHiKIcT DA DO P PTH-aHATOTH KD .
O TPOHIIITH BHIIP 00YBAHHA copris Vitis vinifera 3 BHImIM piBHEM
¥ KOJIeKIlil iHCTHTYTY AZAITHBHOCTI IO CTPeCcOpiB

HABKOIHITHBOT O CEPEIOBHIIA

OcHoBa—

Kpawi iHTpOayKOBaHI COPTH
CTIHKICTE Ta COPTH BIACHOI ceTeKIIil.
ILTHOC AKICTE TIHPOKO BHKOPHCTOBYBATHCE

TiopHaH CeliB Bittapa.

3efibers Ta Kynepka

Pesyasrar—

COPTH 3 BHCOKHM PiBHeM

ypoxaHHOCTI, TyKPOHAKOIHISHHS,
MOPO30CTIHKOCTI Ta TATOTeHOCTIHKOCTI.

Pesyasrar—

COPTH 3 TEHETHIHO 00YMOBICHHM PIBHEM
TP OMYKTHBHOCTI. TEXHOIOTIYHOCTI. SKOCTI
TIPOIYKLII TA BHTPHBATOCTI 10 CTPECOpIB
HABKO/IHIITHBOTQ CEPEI0BHINA.
ExcKTI03HBHI TOKAZHHKH AKOCTI IPOTYXIIil

OcHoBa —

CKITA;THI MUKBHIOBI TiGpHIH
BJIACHOI CETEeKIIl Ta IHTPOIYKOBaHI,
BHCOKOSKICHI cOpTH Vitis vinifera

EKOJIOTTYHHH
BHHOIPAT

Puc. 1. Erannicts cenekiiiinoro mporecy B HHII «IBiB im. B.€. TaipoBa»

OcHOBOO AaHO1 MporpaMu OyJy Kpallll IHTPOYKOBaH1 COPTH, 1110 MPOUIIIA BUIPOOYBaHHS
y KOJIEKI1 IHCTUTYTY, a pe3yabTaTOM CTaJId COPTU-AHAJIOIH Kpalux copTiB Vitis vinifera 3 Bummm
pIBHEM aJaNTUBHOCTI JO CTPECOPIB HABKOJMIIHBOTO cepefoBuiia. HacTymHOIO cenekiiiiHoo
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nporpamoro, sika BukoHyBanack y HHIL «IBiB im. B.€. TaipoBa» crama mporpama mia Ha3BOIO
«Criiikicts mmoc Skicte». I ocHOBa — Kpamii iHTpoayKOBaHi COPTH Ta COPTH BIACHOI CEJIEKIIii.
[Hupokxo BukopuctoByBanuch riopuan CeitB Bimrtapa, 3eiibens ta Kynepka. Pesynbrarom cranm
COPTM 3 BHCOKMM DIBHEM YPOXKaHOCTi, ILYKPOHAKOIIMYEHHS, MOPO3OCTIMKOCTI  Ta
MaTOT€HOCTIUKOCTI.

OcHOBOIO cy4acHOI cenekuiiHoi mporpamu «EKonoriyHWi BHHOTpag» CTadM CKJIATHI
MDKBHJIOBI TIOpHIM BJIACHOI CEJIEKIi Ta IHTPOAYKOBaHI, a TaKOXX BHCOKOSKICHI copTH Vitis
vinifera. Pe3ynbpTaToM MOBHHHI CTaTH COPTH 3 TEHETUYHO OOYMOBJICHUM PiBHEM MPOAYKTUBHOCTI,
TEXHOJIOTTYHOCTI, SIKOCTI MPOJYKIIIi Ta BUTPUBAJIOCTI JO CTPECOPIB HABKOJMIIHBOTO CEPEIOBHUIIIA.
BaxnuBuMu 1711 COPTIB HOBOTO TOKOJIIHHS OYAyTh €KCKIIIO3MBHI MOKAa3HUKH SIKOCTI MPOIYKIi

(puc. 2).
CEJIEKIIITHA TPOT'PAMA «EKOTOTTYHHIT BHHOI'PAI»

[ignporpamu OcHoBHi 3aBAaHHA

(TBOpPEHHA CTONOBMX COPTIB BUHOTPaAY PI3HOTO TEPMIHY AOCTUIaHHA,
Y 3 DIZHUMK TEXHOMOT IMHUMK, TOCMOAGPCHKUMI Ta 343N TUBHMMMN
Cronosuu suHorpag °P i Adp Adh _
xapamepncmnamn; ﬂpH,ﬂ,aTHHX ANA NOMOBHEHHA pE!’IOHB.ﬂbHMX COPTUMEHTIB
BMHOrpaAy YkpaiHu Ta pO3BMTKY CTa/Nor0 BUHOTPaapcTea.

Kuwmnw pra'I'HM (TBOpeHHa besHaciHHUX COpTiB yKpaiHCbKOl cenexuil

Becenka (TBOpEHHA BMCOKOHAPAAHHUX CTONOBUX COPTIE

EKCKNO3UBHI BuaineHHs TeXHIYHUX COPTIB 3 eKCKAO3MBHMMM CMaKO-3POMaTUHHUMKA
X3apaKTepUCTUKaMK BUHONPOAYKLI A8 CTBOPEHHA N0KaAbHUX BUH

JIOKa/IbHI BMHA . o i .
MICLLeBOCTI Ta MIATPMMAHHA CTaTyCy YKpaiHu, AK BMHOPOOHOT ZepXasu

OcHosHi 03HaKU cenekyitiHo2o IHmepecy —
3umocmitkicme, ypoxalHicms, namozeHocmilkicme, akicme npodykuyii

Puc. 2. bararo3zanaunicts cenekuiiinoi nporpamu HHI «IBiB im. B.€. Taiposa»
«Ekomoriuauii BUHOTpam»

3araioM 3 CepeMHU MHUHYJIOTO CTONITTS 3J1IHCHEHO MOHAJ TPhOX THCAY CXpPELlyBaHb,
JOCTIKEHO JECSATKU THCSY CISHIIB, THCSUl CEJEKIINHNX (GopM Ta COTHI (POPM Yy KOHKYPCHOMY
BUINIpoOyBaHHI. BuaineHo sk nepcnexktBHi 150 copTiB Ta dhopm.

CenexuiiiHa nporpama «EKonoriuHuii BUHOTPaa» CKIANAEThCS 3 ACKUIBKOX MiJMPOrpaM.
ITepma — «CTtonoBuif BUHOTpaI», OCHOBHUMH 3aBIAHHSMHU SIKOI € CTBOPEHHS CTOJIOBHUX COPTIB
BUHOTPAAy pI3HOTO TEPMIHY JOCTHTaHHS, 3 PI3HUMH TEXHOJOTIYHHMH, TOCHOJAPChKUMH Ta
aJlaNTUBHUMU XapaKTEPUCTHUKAMH, TNPHUAATHUX JUIS TIONOBHEHHS pETIOHAIBHUX COPTHMEHTIB
BUHOTpaay YKpaiHU Ta PO3BUTKY CTAJIOTO BUHOTPAlapCTBa.

Hpyra — «Kummum YkpaiHu» cnopsMOBaHa Ha TONOBHEHHS COPTHUMEHTY O€3HACIHHMX
copTiB YKpaiHu, TOA1 SIK 3aBJIaHHS TPEThOI Mignporpamu — «Becenka» cCTBOPEHHS BUCOKOHAPSIHUX
CTOJIOBUX COpTiB. YeTBepTa mianporpama CrpsMOBaHa Ha OTPUMAHHS BUCOKOSKICHUX TEXHIYHHX
COpTIB 1 Ha3uBaeThCs «EKCKITIO3UBHI JIOKAJbHI BUHAY.

OTxe, OCHOBHI O3HAKM CEJIEKLIHHOTO iHTepecy, 3a SKUMH HPOBOJUTHCA CEJNEKIs —
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3UMOCTIHKICTh, YPOXKANUHICTH, MATOT€HOCTIMKICTh Ta SAKICTh MPOIYKILii.

JIsl CTONOBUX JOMAIOTHCS: TEPMiH JOCTHTAHHS, HApSIHICTh, BEJIMYMHA TPOHA Ta SITOJH,
TOBApHICTb, BIANOBIAHO /Ul TEXHIYHUX — PIBEHb LIYKPOHAKOIIMYEHHS, HAKOTIMYCHHS apOMaTHYHUX
PEYOBUH, BMICT COKY Y SITO/II.

OCHOBHI O3HAaKH CEJIEKLIHHOTO IHTEpeCy, 3 SKUMH MPAIIOIOTh CEJIEKIIOHEpU B paMKax
nporpamu «EKoJIOT19HMI BUHOTPA BIAMOBINAIOTH MIPIOPUTETAM 1 MTONIEPEIHIX MPOrpaM — 3UMO- Ta
MOPO30CTIHKICTh, TATOr€HOCTINKICTh, MOCYXOCTIHKICTh, YPOKaHHICTh Ta SIKICTh MpoayKiii. OgHak
iX JOCHIIKEHHS CTAalOTh JIEHIO TMIMOIIUMHU, IPYHTYIOTHCS HAa BU3HAYEHHI TEHETUYHO O0YMOBJICHHX
MEXaHi3MIB 3aXHCTY MMPOTU CTPECOPIB Ta OUIBII JOCKOHAIOMY BHBYCHHI O3HAK MPOAYKTUBHOCTI Ta
SIKOCT1 ITPOJTYKIIII.

OCHOBHHM TOKa3HHKOM 3HMOCTIHKOCTI — BUTPHBAJIOCTI POCIHMHH O KOMIUICKCY
HeraTuBHUX (aKTOPIB Mepe3uMiBii (HM3bKa TeMmIepaTypa, oOMep3aHHS, BIAJIMTH Ta HACTYIHI 3a
HUMU XBWJII XOJIOJY TOIIO) — € YaCTKa BIUOK, IO 30eperiucs Bij 3alHIICHUX MIiCJsS 00pi3yBaHHS

(puc. 3).
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Puc. 3 PiBeHb 3UMOCTIHKOCTI MEPCIICKTUBHUX CTOJIOBUX Ta TEXHIYHUX COPTIB 1 (hOpM, 1110
JOCTIKYIOTBCSL B paMKaX CeNEKI[iitHOI mporpaMu « EKOIOTi4HII BUHOTpaI»

BaraTopiuni qocnipkeHHs JOBOASTH, 10 MEPCIEKTUBHI COPTU Ta (HOPMH MAIOTh JOCTATHIN
piBEHB MPOSIBY MEXaHI3MIB 3aXUCTY BiJl BIUIUBY HECTIPUATIUBUX YMOB mepe3uMinimi. Lle moBeneHo
BHUCOKOIO — y OiibIIOCTi copTiB Ta popm He HIvkue 50% — yacTkoro 30epekeHHX BIYOK HaBITh B
eKCTpeMaJbHUX YMOBAX MEPE3UMIBIIi, siki crioctepiranuck y 2011 ta 2015 pokax.

B cepennbomy x 3a 10 pokiB JOCHI)KEHHS 4YacTKa J>KMBUX BIUOK ckiana 66-82% mo
croioBux coptax, Ta 50-89,1% — mo TexHIYHHMX. Y pOKH 0e3 eKCTpeMalbHHX BiIXWICHb BiJ
onTUMyMmy, sk, Hanpukiag, 2018, 36epexxenHs Biuok ckianano 70-90%.

[Iporpama «Ekomoriunuii BUHOTpay» Tnepeadadae HasIBHICTh TEHETHYHOI OOIPYHTOBAHOCTI
MeXaHi3MiB 3axucTy. B Tabn. 1 mpencraBieHi pe3yapTaTu AOCHIIPKEHHS aHATOMIYHOI'O MEXaHi3My
3aXUCTy BUHOTPAIHOI POCIMHHU BiJ BIUIMBY KOMIUIEKCY HECHPHUSTIMBUX YMOB MEPE3UMIBIL —
PO3BUTOK TBeporo nyOy. [list mopiBHSHHS — ekcTpemanbHuit 2015 Ta ontumansHuit 2018 poku.
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[TinTBepHKEHO 3alIeKHICTh PIBHS 3UMOCTIMKOCTI BiJl PO3BUTKY TBEpAOro JyOy y JO3i.
[Mpuknagom moxe Oyru copt KabGepne CoBiHbiioH, sikumii Mae moxomkeHHs Vitis vinifera. 3a
JI00pOro pO3BUTKY TBEPIOTO JIyOy — 3,75 1mapiB 1o OKpY»KHOCTI ITaroHa — HaBiTh Y €KCTPEMaIbHUX
ymoBax 2015 poky 30epexeHHs BIYOK y HbOro ckiano 60 %.

OnHi€el0 3 OCHOBHMX BHMOT JIO HOBHUX COPTIB BHHOTpaay OYyB 1 3aJMIIAE€THCS PIBEHBb
CTIMKOCTI TPOTH OCHOBHUX TpHOHHMX XBOpoO. CKJIaaHICTh T€HOTMIY HOBUX TiOpuiiB, a came
MMOXOJ[KEHHS B1Jl IEKUIBKOX aMEPUKAHChKHUX CTIMKMX BHUJIIB, TOCTAITHE TUIAHOMIPHE BUIIJICHHS CaMe
32 KOMIUIEKCOM O3HAaK, B TOMY YHCIi ¥ 3a piBHEM MaTOr€HOCTIHKOCTi, JO3BOJMJIO BHUIUIUTH SIK
MEPCIEKTURHI PSI/I COPTIB Ta GOpM.

Tabnuys 1
Pe3ysabTaTu 10CHiIKEeHHSI PO3BUTKY TBEPAOIo Jyo0y
B POKH 3 ONTUMAJBHIMH Ta eKCTPEeMAJIbHUMH YMOBAMU Nepe3uMiBJii
2015 p. 2018 p.
cepe/Hs cepe/Hs %
KUTBKICTB KUTBKICTB pO3IyCKaHHs
Copr, hopma mapiB % mapiB % BIYOK,
TBEPAOTO po3IyCcKaHH TBEPAOTO po3IyCcKaH CCpCOHE 3a
1y0y 110 s BIYOK J1y0y 1o ns Bivwox | 20112020
OKPY>KHOCTI OKPY>KHOCT1 pp.
rarosa, Iir. TaroHa, mir.

3arpaBa 2,25 50 2 89 66,7
Kanicto 3,25 50 3,25 86 68,6
Apxais, K 2 38 2,5 83 69,0
Taipsiu 2,25 50 2 76 72,3
Opuwurinai, K 3,25 56 3 78 73,3
Opmiceit 2,5 66 2,5 75 73,5
[Tepceii 3 60 2,75 86 76,7
donTaH 3,5 75 3,25 80 78,9
\ostorg, 3,75 77 3,75 78 85,3
Aligote, 2,25 22 2,75 88 62,0
[nunist myckarna 2,25 27 2 89 74,2
Cenena 3 712 3 83 79,2
ApomarHuii 3,25 89 3 84 81,0
Ea6epHe CoBiHbiloH, 3,75 60 4 87 822
Myckar ofeChbKUi, K 2,25 69 2 89 82,5
Onecpkuit )xeMuyT 3,25 90 3 87 86,3
SApuno 3,25 87 3,25 92 87,0
3arpeit 3,75 88 3,25 92 92,1

B tabnuii 2 BiioOpakeHo piBeHb MPOSBY OCHOBHHX MOKA3HUKIB aalITUBHOCTI IUKHUX BH/IIB
VitiS, HasBHICTh T'CHIB SKHX Y PO3PaXyHKOBid (OpMyJli T€HOTHUIY OOYMOBJIIOE BHUCOKHH DPiBEHb
MPOSIBY MEXaH13MiB 3aXHUCTY BiJl 610THUHUX Ta a010THUHUX CTPECOPIB.

HasBaicTes reHiB BuaiB rupestris Ta berlandieri 3a0e3medye MOXKJIMBICTH CTBOPEHHS
CKJIaJHUX CUHTETUYHMX TiOpHJIB 3 KOMILJIEKCOM O3HAK aJalTHUBHOCTI, B TOMY YHCII i BHCOKOIO
MaTOTE€HOCTIUKICTIO.
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Tabnuys 2
PiBenb aganTuBHOCTI AMKHX BUAiB VitiS 10 HeCPUATIMBUX a0iOTHYHHX Ta
O0ioTnuHNX (aKTOPIB ceperoBUIA

PiBeHb nposiBy nokasHuka (BiANOBiHO /10 JIiTepaTypHUX JaHUX) *
Bup Vitis _ P - -
3UMOCTIHKICTb | MOPO3OCTIHKICTh | MATOTEHOCTIUKICTh | MOCYXOCTIMKICTh
(Minapro, 0iniym)

Vitis amurénsis BUCOKUI JTy’K€ BUCOKHI HU3BKUU HU3BKUN
Vitis rupestris cepenHiit cepenHii BHCOKHI BHUCOKHI
Scheele
Vitis berlandieri HU3bKUI HU3bKUN BUCOKHIA BUCOKHI
Planch.
Vitis labrusca L. BUCOKHI BUCOKHIA cepeHii CIIaOKuit

*aHi 3 JIiTepaTypHUX JKEepe

Ha puc. 4 moka3zaHo po3paxyHKOBi ()OPMYJIH T€HOTHITY Ta PiBEHb TPYIOBOI CTIHKOCTI.
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Puc. 4 Po3paxyHKOBi ()OpMYJIH TEHOTHITY IIEPCIIEKTUBHUX CTOJIOBUX Ta
TEXHIYHHUX COPTIB Ta (popM BUHOTpaay

CBiif BKJax y CTBOPEHHA IEPCIEKTHBHUX TEHOTHUIIIB BHeclAa 1 OaraToeTanHiCTh
CEJICKIIIMHOTO TIpOoIecy, SKa TMojsaraja y BigOOpl TEHOTHUINIB, IO HAWOLIBIIE BiAMOBIIAIH
CeNIeKI[IHOMY 3aBJIaHHIO — TIO€IHAHHS BUCOKOI aJJallTUBHOCTI 3 IKICHUMH MTOKa3HUKaMH MPOAYKILI.
Came ToMy copTu Ta (pOpMHU HOBITHBOTO IMOKOJIIHHS HAaBITh 32 HEBEJIMKOTO BMICTY Y PO3PaXyHKOBIH
(dbopMyii TeHOTUMY TEHIB JUKUX BUIIB MOXYTh NPOSBISATH BHCOKUI piBEHb MAaTOT€HOCTIMKOCTI.
Ane, HaBITh 3a OJIHAKOBOTO IMOXO/DKEHHS PI3HI COPTH MOXYTh MaTU PI3HUA PIiBEHb CTIMKOCTI,
OCKUJTBKU KOKEH COPT Ma€ Pi3Hy I'€HETHUYHY CKJJ0BY, a BIATAK 1 Pi3HY peaklil0 Ha CTPECOpH.

32




Bicuuk BuHOrpagapcrsa i BuHopoo6ctBa. 2022. Bun. 1.

HaliHmkuuM npuiHATHAM PIBHEM CTIMKOCTI JJISl TIEPCIIEKTUBHUX T'€HOTHUIIIB BU3HAHO BIIHOCHUHN —
T00TO 6 GamiB 3a 9-Tm OanbHOIO mKanow (3a bankoBcekkoro M.I'.). Sk mokazano Ha puc. 5, y
MEPCIeKTUBHUX CTOJIOBUX Ta TEXHIYHMX cOpTiB Ta ¢opM y cepenubomy 3a 10 pokiB piBeHb
CTIMKOCTI Bi/INIOBi/1a€ €EKOHOMIYHO JOIIILHOMY MIHIMyMY.
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Puc. 5 Pe3ynbraTi 6araTopiuHoro JOCHIKEHHS PIBHS IPYNOBOi CTIMKOCTI MEPCIEKTUBHUX
CTOJIOBUX Ta TEXHIYHHUX COPTiB Ta popm, cepenne 3a 2010-2020 pp.

VY mnepcrneKkTUBHUX CTOJIOBMX COPTIB Ta (opM BHHOrpany HoBoro nokoninHa Kamicro,
[Tepceii Ta @oHTAH PiBEHb CTIMKOCTI CKJIaB 7-7,3 6anu 3a 9-Ti 6aIBHOIO MIKAJIOK y CEPEAHBOMY 3a
10 pokiB AOCIIKEHB.

[lepioanyni 3MiHM KTiMaTy, TPUBAJII BECHSHO-JIITHI MIOCYXH 3MYIIYIOTh 3BEPHYTH yBary Ha
BUTPHUBANICTh CifHIIB Ta (HOpM 0 HecTadi BOJOTHU. J[OCHITKEHO OJIWH 3 HEMpsIMHUX MOKA3HUKIB
MOCYXOCTIHKOCTI — BMICTY 3B’s13aHOi BOIM y TKaHMHAX JHcTKa (puc. 6). /loBeneHo, mo copTH i3
3/IaTHICTIO 3B’S3yBaTH 3HAUHY YacTKy BOAM MEHIIE MiJAAal0ThCs BIIMBY HECTadl BOJIOTH, TOMI 5K
COPTH, Y SKHUX JaHWW 3aXUCHHUI MEXaHi3M IMPOSBISIETHCS Tiple, Hampukiaa copt I[lepceid, MOXYTh
HaBiTh (PI3UYHO MPOSBISITH PEAKLII0 HA CTPEC BTPATOO TYpPropy JHCTS.
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Puc. 6 Bumict pi3Hux ¢pakiiiif BoAu B TKAHHHAX JIMCTKIB CTOJIOBUX COPTIB Ta (GOpM y mepiof
dbopmyBanHHs Ta nocturanus srig, 2017-2019 pp.
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PiBeHb 3aXMCTy Bil TEMIIEPaTypHOTO CTPECY MiATBEPHKEHO 1 PIBHEM MPOSIBY 010XIMIYHOTO
MEXaHI3MY 3aXHCTY — aKTUBHICTIO (hepMEHTY Mepokcuaszu (puc. 7).

12,0

op,. akT. / mr Binka

10,0

8,0

6,0

4,0

2,0

0,0 -
Ogpijcen Taipan doHTaH

3arpasa BocTopr, k

Kanicto OpwuriHan, K Apkagis, K Mepcei

m2017p ™2018p ™W2019p M 2017-2019 pp.

Puc. 7 AkTuBHICTH (PepMEHTY MEPOKCHIA3H B TKAHUHAX JIMCTKIB CTOJIOBUX COPTIB Ta (GOpPM Y
nepion (popMyBaHHS Ta gocTuranss sria, 2017-2019 pp.

VY coprtiB, 4yTIUBHUX 10 HocyxH, sk [lepceit Ta Apkanis, akTUBHICTb (PepPMEHTY NEPOKCHIa3U
Oyiia HaBUINOIO, & COPTH, aJaNnTHBHI A0 Hectadi Boyioru — Omiceld, TaipsiH, @oHTaH HE MPOSIBUIIN
3HA4YHOI aKTUBHOCTI 3aXUCHUX peaKiiil.

BinnoBinHa 3aKOHOMIpPHICTH cHOCTepirajiach i y TPyNmu TEXHIYHUX COPTIB Ta (opm, xoua
CJIIJI CKa3aTH, 1110 TEXHIYHI COPTH MAIOTh BUILMH aJallTUBHUHN MOTEHLIaN, HDK CTOJIOBI (puc. §).
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Puc. 8 Bmict pi3HEX (pakiiiii BOJU B TKAHWHAX JIACTKIB TEXHIYHUX COPTIB Ta (GopM y mepios
¢dopmyBaHHs Ta gocturannsg srix, 2017-2019 pp.
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3a piBHEM aKTUBHOCTI (PEPMEHTY MEPOKCHUIA3U BHAUIAETHCS KOHTPOIbHUI copT KabepHe
CoBiHBIOH, IO MIATBEPKYE HOTO 3HAYHY PEAKI[iI0 HA CTPecoBi yMOBH (puc. 9).
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Puc. 9 AktuBHiCTh pepMEHTY EPOKCHA3U B TKAHUHAX JIMCTKIB TEXHIYHUX COPTIB Ta POpPM Y
nepion ¢opmyBaHHs Ta gocturanss srig, 2017-2019 pp.

KinmeBum npoaykTom BUHOTpaJapcTBa € ypokail Ta HOro SKiCHI NMOKa3HMKH. Tak, came
IPOAYKTHBHICTh Ta SIKICTh MPOAYKIIi € MPIOPUTETHUMH O3HAKaMM CeJIEKLIHHOro iHTepecy s
CeJICKIIIOHEepIB-BUHOTpaiapiB. lle ay’ke MIHIMBI MOKa3HUKHU, OCKUTPKA T€HETUYHO BU3HAYAIOTHCS
Jy’K€ BEJIMKOIO KUIBKICTIO T€HIB Ta MiJJal0ThCS BIUIMBY (PAKTOPIB HABKOJHUIIHBOTO CEpEIOBUILA.
baraTopiuHi AOCHIIPKEHHS MIATBEPAXKYIOTh JOCTaTHRO BUCOKUH PIBEHb OCHOBHHUX T'OCIIO/IapCHKO-
IIHHUX O3HAK MEpPCIEeKTUBHUX CTOJIOBUX Ta TEXHIYHUX COPTIB Ta ¢GopM BHUHOrpaxy. Bucoka
cTallIbHA YypO’KalHICTh JIOBOJAWTH BUCOKHH PIBEHb aJalTHBHOCTI /10 HECHPUSTIUBUX (HaKTOPIB
Cepe/IoBUINA, OCKUIBKH JIMIIE B ONTUMAJIBHUX, a00 HaOMMKEHUX J0 TaKMX YMOBax pocivHa Jo0pe
wiogoHocuTh. CepefHsl Bara T'pOHAa CTOJIOBUX COpTiB He mnepeBuirye 620 rpamis. [IpakTuka
JOBOJINTh, IO CaMe€ HEBEIMKI TIpOHa € ONTUMAJIBHUMH [UIs COpPTYBaHHS, IaKyBaHHS Ta
tpancnioptryBanns. Coptu Opwurinan, Ilepceit Ta ¢opma Kamicto 3a Garatopiuni JOCITIIKEHHS
HiATBEPANUIN BUCOKY TOBAapHICTh, He MeHIIEe 75% TpoH 3 Kyma. ['pyna TexHi4HuX copTiB Ta Gopm
3a 10 pokiB AOCHIJKEHHS MPOSIBUIIA BUCOKY CTaOUIbHY yposkalHicTh He MeHie 10 1/ra (tabum. 3).

3HayHy YacTKy JOCTIDKEHb Y CEJeKILiHHOMY IMpoleci 3aiiMae BUBYEHHS caMe SKICHHX
MMOKA3HUKIB TEXHIYHHUX Ta CTOJIOBUX COPTIB BUHOTPAY.

I'pyna TexHiyHHX COPTIB Ta (GopM IOCTiIKyBajgach METOOM MiKPOBHHOPOOCTBa — TOOTO
BUTOTOBJICHHSIM HEBEIIMKUX MApTild BUHA Ta TOCIIHKEHHS HOTO CMaKO-apOMaTHYHHUX BIIACTHBOCTEH.
Ha puc. 10 306pakeHo cxematuuHi (ieBOpu BHHA TPYNH IMEPCIEKTUBHUX COPTIB Ta (Gopmu
cenekuii HHI] «IBiB im. B.€. TaipoBa». byker nye pi3HMii, HIOAaHCH BapilOIOTh B 3aJI€KHOCTI BiJ
YMOB BEreTaliifHOro mnepiony. Alleé €KCKJIIO3MBHI HOTM — aHAaHAC y BUHI 3 COPTy ApOMaTHHI,
O6apbapuc y YapiBHOMY, MaHI0 y BHHI 3 COPTY SpUio MpOSBIAIOTHCS CTaOUIBHO, X0U 1 B PI3HOMY
CTYIIEHI.
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Tabnuys 3
PiBeHb OCHOBHMX MOKA3HUKIB NPOAYKTHBHOCTI NEePCNEKTUBHUX COPTIB
Ta (OPM BUHOTPALY
VYpokaitHICTb, Cepennst Bara Cepenns Bara ToBapHicTb,
Copt. opa. | 5011 5090 pp., | 20112020 pp. | 20112020 pp., | 20112020 pp.
T/Ta r r %
CronoBi
Opmiceit 13,0 619,4 8,8 73,5
3arpaBa 11,6 546,9 5,2 77,6
[Mepceit 16,5 352,2 3,8 75,6
Taipsin 11,5 419,0 6,7 73,0
Kaumicro 13,6 541,4 6,4 88,5
douran 21.3 496,6 54 68,8
Apkanis, K 16,8 576,7 8,1 58,7
Bocropr, 13,5 442 .6 4.6 73,8
Opwrinan, K 17,7 480,6 51 79,9
TexHiuHi
ApomarHuii 15,0 258,1 1,7
3arpeit 13,8 252,3 1,7
gﬁ;f{‘;‘;““ 13,7 280,9 22
Spuno 13,1 223,5 1,7
Cenena 11,3 200,8 2,1
if}fIcJ:(i;THa 95 1818 16
ﬁiﬁiﬂ . 12,1 146,1 1,7
Anmqirore, K 11,2 167,3 15

CCHCKHiﬁHHﬁ nmponec nNpoaoBXKYETbCA, BI/II[iJI}IIOTLCH BCC CKHaI(HiIJ_Ii I'CHOTHIIN, IO BIIJIMBAE

Ha Bcl (i310J0T0-010XIMIYHI TIPOIIECH, BiJl SKHX, BIAMOBITHO, 1

3AJICKUTh HAKOIIMYCHHA

apOMAaTUYHUX PEYOBHUH y COLI SArofu. BuHa 3 Aril HOBUX NEPCNEKTUBHUX (GOPM BUHOTpAIy
MIPOSIBUJIN apOMaTH YEPBOHUX SIT1]], TpaHara, O110ro rnepcuka Ta misoHii (puc. 11).

Jns po3muMpeHHs JiHIHKA BJIACHUX BUH IEPCIEKTUBHI 3a PiBHEM LYKPOHAKOMUYEHHS
dbopmu Imumiss myckatrHa Ta CeneHa Oynmu JMOCHI/DKEHI HA TNPUIATHICTE IS JECEPTHOTO
MIKpOBHHOPOOCTBa. Y CMak0-apOMaTHYHOMY KOMIUIEKCI cOpTy Inmiist MyckaTHa BiAMIY€HO HOTHU
nmaiiMa, aiiBu Ta Medy, a Oyker necepTHoro BuHa 3 srig dopmu CeneHa BiA3HAYUBCS HOTaAMU
NEPCUKA, CYILIEHOTO 1HXUPY Ta TproQers.
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Puc. 11 Cxemarnuni ¢iieBOpH BUHA HOBUX TEXHIYHUX COPTIB Ta (hopM

[lepcriekTHBHI CTOJIOBI COPTH BiJ3HAYAIOTHCS BUCOKOIO HAPSTHICTIO — TEMHO-YEPBOHE
3abapsiieHHs sTia copty llepceit um BucokoHapsiiHe TpoHOo (opmu IllakoTic, BUIOBKEHI AT0IU
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SKOTO PO3MIILIEHI XaoTHYHO 1100 oci rpoHa (puc. 12). IlepcrnekTHBHMI CTOJIOBHA COPTUMEHT
PI3HOMAHITHUH 1 32 CMaKOBUMH BIIACTUBOCTSIMH — TOHH IIOKOJNAAy 3 YOPHOCIMBOM Y COPTY
Komera, HOTa CTHIIIOT XypMHU XapakTepHa st copTy Opiceif Ta iH. MKyl OIUIBHUN Y4 TaHY4YHH,
HACHUYEHUN KHUCII0-cONOAKMI cMak Gpopmu OpuriHan 61muit uu ayxe conoxi sroau ¢dopmu Taipsa.

Mepcen 3arpasa

Puc. 12 HapsiaHicTh TPOH TEPCIIEKTHBHUX CTOJIOBUX cOpTiB Ta (popm cenexii HHI]
«IBiB im. B.€. TaipoBa»

Bararopiuna icropis cenekuii BunHorpany y HHI[ «IBiB im. B.€. TaipoBa» BTimmmacs y
pi3HOMaHITTI ($OpM, CMakiB, BIATIHKIB Ta OCOOJIMBOCTEH, SIKi 3IaTHI 33J0BOJILHUTH
HalBMOArIUBIIIOrO CIIOKKMBavya. A BUCOKI ITPOSIBU O3HAK alalTUBHOCTI, 1110 00YMOBJIEHI T€HETUYHO
Ta CIPOIIYIOTh TEXHOJIOTIF0 BUPOIIYBAaHHS, CTA0UIBHICTH BUCOKOTO PiBHS O3HAK aJaNTHBHOCTI Ta
MPOAYKTUBHOCTI Oy/1yTh BUCOKO OLIIHEHI BUPOOHHKAMH BUHOTPAJapChKOi MPOAYKILi.

PobGoTa mpoIoBKyeThCS, MOPOKY MPOBOIUTHCS T1OpUIN3aIlis, TIOMOBHIOETHCS TCHETUIHUI
(GOHJ HOBUMH CISHIIMHM, (JOPMaMU Ta COPTAMHU BIANOBIAHO CENEKLIHHOIO 3aBJaHHS MpPOrpaMu
«EKoJ0oTiYHII BHHOTPAI.
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I Kovalova, L. Herus, O. Saliy, M. Fedorenko
National Science Center «V.Ye. Tairov Institute of Viticulture and Winemaking~
SELECTION PROGRAM "ECOLOGICAL GRAPE" — RESULTS AND PERSPECTIVES

The article highlights the main stages of the formation of the modern selection program
"Ecological Grapes”, which is implemented in the Department of Selection, Genetics and
Ampelography of the NSC "IViV named after V. E. Tairov" and its subprograms. The stages of the
selection process from the selection of intraspecific hybrids with increased adaptability, relative to
the level of Vitis vinifera, through saturating crossings with simple hybrids to synthetic complex
hybrids of complex genetic and geographical origin are highlighted. The article discloses the
results of research on the level of manifestation of anatomic-physiological and biochemical
mechanisms that allow to level the influence of such stressors as a complex of overwintering
conditions, lack of moisture, pathogens of grape diseases of fungal etiology. The authors focused on
the stability of yield characteristics and product quality of promising forms and varieties of grapes,
which is an indicator of compliance with optimal or close to optimal growing conditions. The taste-
aromatic features of wine of promising technical varieties and forms and indicators of the splendor
of the bunch of grapes of table varieties and forms are highlighted.

Keywords: grapes, selection, yield, adaptability, quality indicators, protection mechanisms,
perspectivity.
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J1O MUTAHHSI TEXHIYHOI'O 3ABE3IEYEHHS CYYACHUX
TEXHOJIOT'TA BUPOBHUIITBA KOHKYPEHTHO-CITIPOMOKHOI
BUHOI'PAJIO-BUHOPOBHOI ITPOJXYKIII B YKPAIHI

Ilpoananizosano cman mexHiuHO20 3a0e3neueHHss pehopMOBAHUX BUHOSPAOAPCHKUX
2ocnooapcme  ma 1020  8iONOGIOHICMb  CYYACHOMY MEXHONO2IYHOMY DPIGHIO  BUPOOHUYMEA
BUHO2PAV0-BUHOPOOHOI NPOOYKYIL.

Knrouoei cnoea: BuHorpaj, TexHika, 00poOITOK IPYHTY, AOTJIA] 32 HACAIKEHHSIMHU.

Beryn. PedopmyBaHHS CUIBCBKOTO TOCHOAApCTBa YKpaiHM OOYMOBHJIO TOAPIOHEHHS
MiIPUEMCTB Ha Pi3HOMaHITHI (hepMepChKi roCoAapcTBa Ta aKI[iOHEPHI TOBAPUCTBA B TOMY YHCIII 1
BUHOTPAHO-BUHOPOOHOTO CIIPSIMYBaHHS.

OCOoOJMBICTIO €KOHOMIYHMX HACTIAKIB MOAPIOHEHHS BHHOTIPAJAPChKUX TOCIOIApCTB €
(dakTop KyIbTUBYBaHHS BHHOTPAAy SIK OaraTopidHOI KyJIbTYypH 3a TEXHOJIOTI€I0, IO Iepeadadae
BHKOHAHHS 710 65 TEXHOJIOTTYHKMX omepartii [1].

IMocranoBka mpodaemu. 15 MexaHi30BaHOIO BUKOHAHHS OUIBIIOCTI 3 HUX PO3pOOICHO
JOCTaTHbO MIMPOKUH CIEKTP BITYM3HAHOI 1 IMIOPTHOI CHELIabHOI TEXHIKM I JOIJIALy 3a
I'PYHTOM, BHHOTPAJHUMHU HACa)KEHHSIMU — Ta 30uMpaHHA ypoxkairo. Pazom 3 1M, HEoOXiJHICTh
npuaOaHHS TOBHOTO KOMIUIEKCY MAIIMH Ta iX BIPOBAPKEHHS MOTpedye 3HAYHMX (iHAHCOBHX
BUTpAT, SIKI JOLUIbHI JIMIIE MpH BEIMKUX 00’e€MaX BHUPOOHMIITBA BUHOTPAIHO-BUHOPOOHOL
NPOAYKIii, cOOIBapTICTh $KOi NOBMHHA 3a0e3nedyBaTH ii KOHKYPEHTOCHPOMOXHICTh ISt
M0/1aJIbIIOT0 IPOCYBAHHS HAa PUHKY TOTOBOI IMTPOIYKIIi.

Pe3yabTaT gociigKkeHHs. AHaI3 PO3NOALTY BUHOIPAJAapChbKUX TOCIONAPCTB 32 MJIOLIECI0
Haca/pKkeHb Ha mpukiiagl Ozpecbkoi 005acTi, /1€ PO3TALIOBAaHO OUIbIIE MOJOBMHHM BUHOIPATHUKIB
VYkpainu (puc. 1), mokasye, 10 3HauHI IUIONII BHMHOTPAJHMKIB HajeXaTb MalUM Ta CEpeaHIM
rocrojapcTam [2]. 3HMKEHHs cO01BapTOCTI MPOAYKILii, IO BUPOOISETHCS B TAKUX MIANPUEMCTBAX,
MOJKJIMBE 32 YMOB YJOCKOHAQJIEHHS TEXHOJIOT1] BUPOOHUIITBA BUHOIPAAY B HAIMPSIMKY JOLIIBHOTIO
CKOpPOUYEHHSI BUTPAT HAa BUKOHAHHSA HEOOXIHMUX TEXHOJOTIYHUX OIepalliif, MiJABUIIEHHS SKOCTI
IOPOAYKIIl Ta MOLIYKY HOBHUX ()OpPM KOOIEpaLifHUX BIIHOCUH BHUPOOHHKIB 3 METOI CHUIBHOTO
MIPOBEJICHHS OJIHOPA30BUX OIEpalliil MiIrOTOBKU IPYHTY, CaJiHHS BUHOIPAJHUKIB, KOPYYBAHHS
HENepCHeKTUBHUX HACa/KEHb Ta 1HII.

OaHuM 13 HUIAXIB TEXHIYHOI MIATPUMKH BHHOTPAAAPCHKUX TOCHOJIAPCTB € CTBOPEHHS
CHeIla/li30BaHUX  MalMHHO-TexHoJoriyanx cTanmii (MTC) nans  BUKOHAHHS — Cy4acHHX
MeXaH130BaHHX Ollepaliil Ha BUHOrpagHuKax. Taki BUpoOHMYI MiApo31iM cTBopeHi B Momniosi [3]
1 MalOTh Cy4acHI €HepreTU4Hi 3aco0M Ta 3HAPSAAA I BIPOBAKEHHS MPOIPECUBHUX TEXHOJOTIN
BUPOOHMIITBA BUHOTPAJLY.

CucreMoro TeXHIKO-TEXHOJIOTIYHOr0 3a0e3NeueHHs BUPOOHHUITBA IPOAYKIIIi POCIMHHHUIITBA
[4] mis ramy3i BHHOTpajapcTBa Ta BHHOTPATHOTO PO3CATHMIITBA IEpea0avyeHO BUKOPHUCTAHHS
JIOCTaTHHO IIMPOKOTO CIHEKTPY CYy4YacHOI BITUM3HSHOI Ta IMIOPTHOI TexHikW. Ha cporomHi
BITYM3HSIHA TPOMHUCIIOBICTh CIIPOMOKHA BHUPOOJATH 3HApALAs s OOpOOITKY TIpPYHTY Ha
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BHHOTPAIHUKAX, XIMIYHOTO 3aXHMCTy HACa/DKEHb Ta BHUPOOHMIITBA CAJMBHOTO MaTepialry. Aue
TEXHOJIOTIYHA CIIPOMOXKHICTB I1i€] TeXHIKH MOTpeOye At OUIBIIOCTI 3HAPSIIb MOJCPHI3aLlli 3 METOIO
BIJIMOBITHOCTI iX KOHCTPYKIIiT OCOOJIMBOCTSIM TE€XHOJIOT1i BUpOOHUIITBA BUHOTpamy [S].
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Puc. 1 Posnonin BuHOTpagapcekux rocmonapets Onechkoi odmacti N 3a momero S
BUHOTPAHUX HACAKEHB MiCIs peOpMyBaHHS rarysi.

Jns  3a0e3nedyeHHs Cy4yaCHOTO  TEXHOJIOTIYHOTO  PIBHS ~ BHUHOIPAJApPChKOi  raiysi
MIPOMHUCIIOBICTh BeAy4nX KpaiH nporo cupsmyBanHs (Itamis, ®pannis, Icnanis Ta iHII.) TpOIOHYE
JUIs BIIPOBAPKEHHsI JIOCKOHANI MAalIMHU JJI NIATOTOBKU IPYHTY, CaJiHHSA BUHOTPaIy, JAOTJAAY 3a
BUHOTPAJHAMHU HAaca/PKEHHSIMH Ta 30upaHHs ypoxaro [6, 7, 8]. Po3pobieni KoHCTpyKIii podounx
OpraHiB JyIs MPOBEICHHS OKpPEMHUX TEXHOJIOTIYHMX ollepaliil nepeadayaroTb iX BUKOPHCTAHHS SIK B
HaBICHUX a00 MPUYINMHUX 3HAPSIAX Ui KIACHYHHUX TPAKTOPIB, TaK 1 JUIS €HEPreTHYHUX 3ac00iB
HOPTAIBHOIO THIlY, NPU3HAYEHMX JUIsl JOMIALY 3a BUHOIPAJHMKAMH, L0 KYJIbTUBYIOTHCSA 32
PI3HOMaHITHUMU TEXHOJOTIYHUMHU CXEMaMU 3aKJIaJaHHs HaCaKeHb [7].

BrpoBapkeHHsT cydacHOi TEXHIKM BIIOMMX BHPOOHHUKIB Yy BHMHOTPaJapchKiil raysi
3a0e3neuye MIJBULICHHS MPOAYKTUBHOCTI IIpali Ta BUCOKY PpEHTA0ENbHICTh BHPOOHHUIITBA
BUHOTPAJapchkoi Npoaykiii. PazoM 3 1KMM, BUKOPHUCTaHHA CyYaCHHMX MallMH B YMOBax
pedopmyBaHHSI BUHOTPAApPChKOI Tally3l B YKpaiHi peaqbHO MOXKJIUBE I JOCTATHHO €KOHOMIYHO
MII[HUX TOCHOJApCTB, a OUIBIIICTh MaJUX 1 CEpeHIX HiANPHEMCTB B3MO31 BIPOBAJUTH JIUILE
OKpeMi IMIOPTHI 3HapaAsa. TexHIYHOIO 0a3010 TaKMX rOCMOJApCTB € MAIIMHU, BUPOOJIEH] paHille,
SAKi TOTPEOYIOTh YAOCKOHAJECHHS IS BIAMOBIAHOCTI CYy4aCHMM TEXHONOTIYHMUM BuMoram. Jlis
onTUMIi3alii TeXHIYHOI 0a3W B TaKUX TOCIOJAPCTBAX HEOOXiJHA OOIPYHTOBaHA pPO3pOOKa
aNropuTMy 3a0e3nedeHHs 3acob0aMu MexaHi3allii BUPOOHHMIITBA BHUHOTIPAAAPChKOI MPOAYKIIT B
3QJIEKHOCTI BiJi BUPOOHMUOTO TMOTEHIIAy TOCHOAApCTBAa Ta OCOOJUBOCTEH TEXHOJIOTTYHOTO
CHpsIMYBaHHS BUPOOHHUIITBA.

CuctemMor0 TEXHIYHUX 3acO0IB JUIsi BUPOOHMIITBA MPOAYKIIT POCIMHHHUIITBA CTOCOBHO
BUHOTPA/IHO-CA/IiIBHHYOrO CIpsIMyBaHHs [4] mepen0aueHo BUKOPUCTAHHS, SIK OCHOBHOTO, TPAKTOpPa
TYCEHHYHOTO TSTOBOTO Kjacy 2T, SKHH Ha jkKajdb, BITYM3HSIHOIO TPOMHUCIIOBICTIO IIEe HE
BUPOOJISETHCA.

B 3B’s13Ky 3 UM U1l BHPOBAHPKEHHS IIMPOKOIO CIIEKTPY CYYacHOI CIeliali30BaHOl TEXHIKU
JOLTBHO BHUKOPHCTAHHS BITUM3HAHUX YHIBEPCAJBHUX KOJICHUX TPAKTOPIB 3 aHAIOTIYHUMHU
TEXHIYHUMHU XapakTepucThkamu. JlOCBiJI BUKOPHUCTAHHS B Psiil BUHOTPAJAAPCHKUX MIANPUEMCTB
VkpaiHH IMIOPTHUX KOJIICHUX TPAKTOpiB, OOJaJHAHMX CYYacHOIO TiJIPaBIiYHOI CHCTEMOIO,
MoKa3ye MAOILUIBHICTh PO3POOKM aHAJOTIYHMX 32 MPU3HAYEHHSM BITYM3HSIHUX TPAKTOPIB IS
BUHOTPAAAPCHKOI Tamy3l YKpaiHu.

Pazom 3 BIpoBaKeHHSIM HOBITHIX TEXHOJOTIYHHUX 1 TEXHIYHUX PIllIEHb IJI1 BUPOOHUIITBA
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BUHOTPAJI0-BUHOPOOHOT MPOAYKIT NMOTpPeOyIOTh KOPEKTYBaHHA 1 po3poOJeHi paHilie HayKoBO-
JOCIITHUMH YCTAaHOBAaMH PETJIAMEHTH BHUpPOIyBaHHS BuHOTpany [5, 9, 10, 11]. CyuacHuii
TeXHIYHHUIA PiBEHb 3ac001B MexaHi3amii B3M031 3a0e31euyBaTH HOBITHI TEXHOJOTI4YHI CIPSM yBaHHS
€HEeproomaaHoi MiArOTOBKA IPYHTY Ta MEXaHI30BaHOTO CaJiHHS BHUHOTPAIHUX CaKaHIIB 3a
MIpaBHJIAMU TOYHOTO 3eMJIEPOOCTBA (pHC. 2).

N
HLE \.'\.‘."

RN g

Puc. 2. MamuHa A1 MEXaHi30BaHOTO Ca/IiHHS BUHOTPAHUX Ca/KaHI(IB 3 BUKOPUCTAHHIM
HaBITALIHUX CUCTEM.

[TorpeOye exKOHOMIUHOTO OOIPYHTYBaHHS BIPOBA/DKCHHS MEXaHI30BAaHHX TEXHOJIOTIYHHX
onepauiid Mo AOTJsAAY 32 MOJOJUMMH Ta IUIOJOHOCHHMHU BHHOTPAJHUKAMH TaKUX SK IONEpEaHE
00pi3yBaHHS BHHOTPATHHUX KyIIiB (puC.3) 3 MOAANBIIAM PYyYHHM (OPMYBAHHSIM IUIOJTOHOCHUX
JIAHOK; MEXaH130BaHEe BUJAJICHHs OPOCI Ha TamM0ax BUHOIPAJAHUX KYILiB; (ikcallii BereTyrounx
MaroHiB Ha IMayepi; MexaHiuyHa jaedosiaris JIMCTS B 30HI PO3TAllyBaHHS BHHOTPAJHUX TPOH
(puc. 4); xombaiiHOBe 30MpaHHS BUHOIpaay TEXHIYHUX COPTIB (pHC.5); MeXaHi30BaHa YEKaHKa
BEreTyIOUnX BUHOTPAJHUX TIaroHiB, MeXaHi30BaHE 30WpaHHs 3pi3aHOi BUHOTPAJHOI JIO3UW Ta
NaKyBaHHS 11 7151 MOAAJIbIIOT0 BUKOPUCTaHHS B IKOCTI TBEPOTO NaJIMBA Ta 1H.

TakuM YHMHOM, KOpPEKTYBaHHS JESKHX TEXHOJOTIYHMUX pETJIAMEHTIB BHPOOHMIITBA
BUHOTPAJapChKOi MPOAYKLIi BIAMOBIAHO CyYaCHMM MOXJIMBOCTSM MEXaHI30BaHOTO IPOBEICHHS
OUTBIIOCTI TEXHOJOTIYHHUX OTEpaIlii CIpUsTUME OUTBII YCIIITHOMY BIPOBAKEHHIO HOBOI TEXHIKH
y BUHOTPaJIapChKUX rOCIoIapcTBax YKpaiHu.

Puc. 3. Mexani3zoBaHe monepeiHe 00pi3yBaHHS BUHOTPATHUX KYIIIB
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Puc. 5 Komb6aiin asis 30MpaHHs BUHOTPay TEXHIYHUX COPTIB

BucHoBkH

1. BupoOHHUITBO KOHKYPEHTHOCHPOMOXKHOI MPOAYKIiT BUHOTpagapcTBa pedopMOBaHUMHU
BITYM3HSIHUMHU T'OCHOJAPCTBAMU MOXKE OyTH €KOHOMIYHO €(EKTUBHHM 3a YMOBH IEpPEOCHAIEHHS
MapKy TEXHIKM CyYaCHUMH 3HApPSAUIAMHU, SKI BiJMOBINAIOTh BUMOTAaM IMEPEIOBUX TEXHOJOTIN
KyJIbTUBYBAaHHSI BUHOTPAy.

2. B 3aiexHOCTi BiJl 00CSATIB Ta CHpSIMYBaHHS BUKOPWUCTAHHS TPOMYKIII ONTHMi30BaHE
TexHIYHE 3a0€3MedeHHs JOUUIBHO 3MIMCHIOBAaTH 3a OOTPYHTOBAHMMH aIrOpUTMamMu Ha 0asi
MO/JICPHI30BaHOI BITYM3HAHOT TEXHIKH 3 YACTKOBUM 3aJyUYE€HHSIM IMIIOPTHHUX 3HAPSAIb.

3. 3HmxeHHs co0iBapTOCTI MPOIYKIIIi MOXKIIMBE 32 paXyHOK BIIPOBADKEHHS CydacHUX GopM
CHiBMpali BUPOOHUKIB HAa KOOIIEPATUBHUX 3acajax, a sl BUKOHAHHS OJTHOPA30BUX €HEPrOMICTKUX
ornepauii (MaroToBKa IPyHTY Ta CaJliHHS, KOPUYBaHH Ta iHIIL.) 3aJly4aTd TEXHIKY Celliali3oBaHuX
MalMHHO-TpakTopHUX cranuiit (MTC).

4. CyyacHMI TEXHIYHMH piBeHb 3HApAAb A BUPOOHULITBA BUHOTPATAPCHKOI MPOIYKIIi
JTIO3BOJISIE 3aMIHUTH PYYHY MpaIl0 Ha MPOBEAEHHI OIBIIOCTI TEXHOJOTIYHUX OIepalii, amxe s
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YCIIIIHOTO BIPOBAPKEHHS HOBITHIX 3ac00iB MexaHi3alili HeoOXiJTHO BIIKOPEKTYBaTH OKpeMi
TEXHOJIOTIYHI perjIaMeHTH BUPOOHHUIITBA BUHOTPAY.
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ON THE ISSUE OF TECHNICAL SUPPORT OF MODERN TECHNOLOGIES FOR THE
PRODUCTION OF COMPETITIVE GRAPE WINE PRODUCTS IN UKRAINE

The state of technical support of reformed wine-growing farms and its compliance with the
modern technological level of production of grape and wine products is analyzed.

Keywords: grapes, machinery, tillage, care of plantings.
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OLIHKA INOTEHHIAJY MIKPOBIOMY BUHOTI'PATHOI ATO 1A
JJIA IJEHTU®IKALIIL TEPYAPY

Oyineno KoMNOHeHmMU  MIKpOOIOMY BUHOSPAOHOI 200U, NOMEHYIUHO NpUOAmHi OJis
ioenmuchixayii mepyapy. B cmammi npoaunanizosano  pezyibmamiu  00CNHIONCEHb BYUEHUX
BUHO2PAOAPCLKUX KPAIH CBIMY CMOCOBHO MIKPOOIOMY BUHOSPAOHOI 1200U.

Knrouoei cnoea: mikpo6ioM, BUHOTpaiHA SIT0JA, TepYap, IPLKIKI.

Po3BuUTOK BHHOIpasapcbKO-BUHOPOOHOT rany3i B VYKpaiHi BuUMarae po3poOKHM HOBHX
NPUHIUIIB, MiIXOAIB Ta METOIB iAeHTUdIKalil Tepyapy, fKi CIpsMOBaHI Ha 3a0e3redyeHHs
CBITOBOTO PUHKY BHCOKOSIKICHOIO MPOAYKII€IO 3T1JHO 3 €BponeicbkuMu cranaapramMu. Ha nanomy
HanpsMy BaXJIMBE 3HAYCHHS HAJA€THCS BCTAHOBICHHIO OCHOBHMX YWHHHKIB, SIKi 300pa)aroThb
3B’A3KM MDXK IPOJIOBOJIYOIO MPOJYKIIE€I0 Ta €KOJOIIYHUMHM YMOBaMM TEpUTOpPIi Ta I'€HETHUYHO
JETepMiHOBAaHUMH OCOOJIMBOCTSIMH MiCIIEBO1 KYJIbTYPU BUHOTPAIY Ta ii MiKpoOioMy.

BripoBajkeHHsT pe3ynibTaTiB  JIOCHIIKEHHS MIKpOOIOMIB Tepyapy Yy BHHOIPaJapChKo-
BUHOPOOHY Trajly3b JacTh MOXJIMBICTb 3a0€3ME€YUTH HayKOBE€ OOIPYHTYBaHHS Ta IiIBUILUTH
TOYHICTh HPOLECIB, AKI MPOBOJAATHCS HPOTArOM THUCAYONITh. Lle Oyne BaxJIMBUI KpOK BIEpes,
OCKUIBKH JTOTIOMO>K€ TOJIIIIUTH Mpoliec BUOOPY AUISIHKYU JUUIsl BUHOTpaJHKUKa a0o0, BIacHe, Ha/laTu
BIJOMOCTI IIOJ0 TOTO, IK HHUM MOYKHAa MaHIIMYJIOBAaTH 3a JIOMIOMOIOI0 OMNTHUMi3allii BUAOBOTO
cKiany Mikpodopu, Sika MOXKE MOJIMIIUTH SIKICTh IPYHTY, 110 O€3MOocepelHbO BIUIMBAE Ha
BPOXalHICTh BUHOTPAy Ta SIKICTh BUHA.

Merta pocJaigzkeHb: OI[IHKAa Cy4yacHHMX METOJIB 1eHTU(IKalil Tepyapy 13 3aCTOCYBaHHSAM
XapaKTepUCTUK JaHAmadTHO-ekonoriunux ymoB, JHK-inentudikanii rpyHTOBOi MiKpoOioTH,
JIPKKOBOTO KOMIIOHEHTa MIKpPOO1OMY STO/IH.

Metonm i Meroamkm pgociimkensb. [Ipu BupilleHHI [OCTaBJIEHHUX 3aBJaHb Oyje
3aCTOCOBAHO aHATITUYHHM Ta MOPIBHSUIbHUA METOIH.

PesyabTaTn Ta o0OroBopeHHsi. MikpoOionoriyHa iAeHTH}IKALS Tepyapy MOXKIIMBa
IUIIXOM OLIHKHM Cleuru(iyHOCTI BHJAOBOTO CKJIaay MikpoOioMmiB srif. OIHIOIOYM BUIOBE
PI3HOMAHITTS 3a3HauYEHUX MIKPOOIOMIB, CIiJ BIJIITOBXYBATUCS SIK BiJ 3arajJlbHOTO Pi3HOMAHITTA
(K1TbKOCT1) TaKCOHIB PI3HOIO PIBHS, TaK 1 BiJl HasBHOCTI TaKCOHIB (BHIB), CHEHU(PIYHUX IS
JaHOTO Tepyapy.

B po6oti H. Morgan [1] 3i cmiBaBTOpamu (2017) BimMmiveHO, 1110 MiKpOOiOM BHHOTPAay €
CYKYIHICTIO MilleTiaJbHUX Tpu0iB, APLKIKIB, a TakoX Oakrepid. Pi3HOMaHITTS MikpoOioMy
BUHOTPAJHOI POCIMHU Ta BUHOTPAJHUKY 3aJIEKUTh BiA PI3HUX (DAKTOPIB: MICHE3HAXOKEHHS
BUHOTPAJIHUKA, MPUPOJHO-KIIMATUYHUX YMOB, COPTY BHHOIPAay, arpOTEXHIYHUX MPHUHOMIB, 110
BUKOPHUCTOBYIOTHCS.

JU1s KOMITJIEKCHO1 OIIIHKM MiKp0oOioMy BHHOTPaJHOI POCIMHU Ta BUHOTPAJHUKA HEOOX1THO
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3’CyBaTH HOTO BHJOBHMH CKJIAJ Ta POJb OKPEMHUX BM[IB, OLIHUTH iX MOTEHIINHUNA BHECOK IIOJ0
SIKOCT1 BUHOTPAJy Ta BHUHA. [ 1IbOTO 3aCTOCOBYIOTH Hacammepea CTaHAapTHI MIKpOO10JoTiuH1
METOAM BHJIUICHHS ITamiB. Bubipka marepiany s aHamizy MiKpoOiOMy BHHOTPamHOI SIroJu
KOJIMBAETHCS 3a3BUYAM Bl IEKIIHKOX TPOH JI0 KiJIbKOX KiJIOTpamMiB BUHOTPAIY.

Bakrepianbna Ta rpudHa mikpoduiopa sirig

Morgan H.etal. (2017) mnpu TpoBeAeHHI AOCTIPKEHb BHKOPHUCTOBYBAIHM METO]
CEKBEHYBaHHS. AHalli3 BAHOTPAIHOI JIO3H, KBITIB Ta ATiJ TIOKa3aB, 110 B OaKTEpialbHUX CIIILHOTAX
nepeBakaau Proteobacteria, a mam #mum  Firmicutes, Actinobacteria, Acidobacteria i
Bacteroidetes. BinHocHa 4ncenpHICTh TPyl 3MiHIOBaJacs B 3aJ€KHOCTI BiJl TKAHWHH Ta OPraHiB
BUHOTpaaHOI pociauHd. J[0 JIOMIHYyIOYMX TaKCOHIB BXOIATh wieHH poay Pseudomonas,
Sphingomonas, Frigoribacterium, Curtobacterium, Bacillus, Enterobacter, Acinetobacter, Erwinia,
Citrobacter, Pantoea, i Methylobacterium [1].

Humu Takox BCTaHOBIIEHO, 10 €10(iTHE PI3HOMAHITTS BHHOTPAIHOI SITOJU B OCHOBHOMY
ckimamaeThes 3 BuaiB Ralstonia, Burkholderia, Pseudomonas, Staphylococcus, Mesorhizobium,
Propionibacterium, Dyella i Bacillus. Bonu Biq3Ha4aloTh, IO CTPYKTypa OaKkTepialIbHUX CHUIBHOT
KOJIMBAETHCS B 3aJICKHOCTI Bl COPTOBOTO CKJIaAy Ta arporexHiku. Kpim Toro, po3BUTOK XBOpoOu
Ha BHHOTPAJHUX HACA/DKEHHSIX MOJKE NMPU3BECTH 0 TOSBU PI3HUX CTPYKTYpHHX OaKTepiabHHX
crinsHOT [1].

byno minTBepmkeno, mo Jgeski Buau, Hampukian Methylobacterium  populi  Ta
Sphingomonas pseudosanguinis, >kuTTe3aaTHi B KiHili (GepMeHTallii, a TakoK OyJI0 MOKa3aHo, 110
MOMYJISALIT IIBOTO poty 30epiratoThCst Ha HepepMEHTYIOUNX MoBepXHAX. OqHAK He0OX1MH1 MOAAIBIII
JOCITIJDKEHHS 1UX TaKCOHIB, MO0 OIIHUTH 1X MOXJIMBUH BIUIMB Ha ()epMEHTAIlII0 BHHA 1 SKICTh
BuHa [1].

['pubHI cHiTbHOTH, TOB'SI3aHI 3 BHHOTPAIHOIO JI03010, B OCHOBHOMY JOCIHIKYBaJIHCS Y
cycuni micnsg noapioHeHHs. B minomy momyssinii rpu6iB Ha piBHI (iyma JTy’Ke CX0XKi i B OCHOBHOMY
BKJIIOUaroTh Ascomycota ta Basidiomycota. Iumii tumu, taki sik Zygomycota i Chytridiomycota,
MPEJCTaBICHI TIIbKM B HEBENUKIA KUTBKOCTI. YacTo 3ycTpidaloThCsl TAKCOHM HHUTYACTUX TpuOIB
(Aspergillus, Alternaria, Penicillium, Cladosporium, Lewia, Davidiella, Erysiphe, Botrytis),
ApLxKONONIOHNX TpubiB (Aureobasidium nyanynan) ta apixmkis (Hanseniaspora, Issatchenkia,
Pichia, Candida, Rhodotorula, Lachancea, Metschnikowia, Cryptococcus, Filobasidiella,
Sporobolomyces ta Torulaspora) [1].

Perionasnbna nudepennianisa ckiaany Mikpo0ioMiB amine101eHO3iB

Jesiki JOCTHIKEHHST TOKa3aiu, W0 I MIKpOOIOMIB aMIeNOlEeHO31B TMpUTaMaHHa
perioHanbHa AudepeHmialis — B pi3HUX perioHax NepeBakaroTh JAeKiIbKa BUAIB. bokymiu Ta iH. y
2014 p. mpoaeMoHcTpyBanu 3HauHy acoriariro Aspergillus Ta Penicillium spp. B HacamkeHHsIX
BuHorpany copry Illapmone B monmui Hama. Bacteroides, Actinobacteria, Saccharomycetes ta
Erysiphe necator mnepesaxanu Ha llenTpaapHOMy Yy30epexoki, a Botryotinia fuckeliana i
Proteobacteria — 8 Conomi [2].

Pinto y 2015 p. moka3as, mo Lachancea nepeBaxkanu B anemiachoHi AJICHTEXKY, B TOH Yac,
sk Rhodotorula ta Botrytinia mominyBanu B anemnackoHi Ectpemamypa, Hanseniaspora ta
Ramularia — B baiippana, Lachancea ta Rhodotorula — 8 Dao, Rhodotorula ta Erisyphe — B Jlopa,
ta Rhodotorula i Alternaria — 8 Miuxo. Takox CIia 3a3HaYUTH, 10 Ha PI3HOMAHITTS TpUOiB
BIUIMBA€E arpoTE€XHIKa Ha BUHOTpaJAHUKax [3].

TexHo10TiYHI BINIMBH HA CKJIaJ MIKP0o0OioMy BHHOrpaay

Hocnimkenns [1] moka3yroTh TIpUCYTHICTh IPDKIXKIB, Takux sik Kazachstania, Malassezia,
Schizosaccharomyces i Debaryomyces, siki 3ycTpiuaroThCsl 3 HU3bKOK 4acTOTOrO, a Hanseniaspora
Oy/M BUSIBJICHI HAIIPUKIHII (epMEHTaIlli.

BcranoBneno, mo S. Cerevisiae myxe piko 3ycTpidaeThCsi Y BUHOTPATHOMY CYCIi HaBiTh
IIPY BUKOPUCTAHHI TEXHOJIOT1H CEKBEHYBAHHS HOBOTO MOKOIIHHS. O/HaK rpuOHE CIIBTOBapUCTBO Y
cycii B ctafii pepMeHTalii Ma€ TeHAEHIII0 OyTH MEHII pi3HOMaHITHUM J10 KiHIIS pepMeHTallii Ta B
HBOMY TepeBakaroTh Saccharomyces spp. Ilpote, cuibHi (hepMEHTaTHBHI IPDKMIKI, Taki SK
Lachancea, Starmerella i Schizosaccharomyces, wacto mnpucyTtHi Ha moYaTtky OpOIiHHS,

46



Bicuuk BuHOrpagapcrsa i BuHopoo6ctBa. 2022. Bun. 1.

30epiraroThcs 10 KiHIsl pepMeHTatii.

Judepennianis Mikpo0ioMmy B 3aJ1€:KHOCTI Bi/l YaCTHHM BUHOTPAHOI POCTHHHI

Onuparounch Ha TMPOBEIEHI JTOCIHIDKEHHS, MOXHa 3pOOWTH BHCHOBOK, IO MiKpoOioM
BUHOTPAJHOI ATOAM Ta JIO3U MEHII CKJIQJAHUN y MOPIBHSAHHI 3 1HIIUMH €KOCHCTEMaMH, TAKUMU 5K
IPYHT, 1 10 OUIbIIIa YaCTUHA BWJIIB JAPDKIDKIB, TOB'I3aHUX 3 BHUHOTPAIHUM Ta BHUHHHUM
CepeIoBUILEM, MTPHUIATHA I KyJbTHBYBAaHHS.

Martins [4] Ta iHII MMOKa3auM, OO0 IPYHT 1 KOpa MICTATH OUIBIY PI3HOMAHITHICT 1 BUOBE
6araTcTBO, HIK BHHOTPAJ 1 JHCTS, 1 IO MOMYJAIii OakTepiii BHABISAIOTH CXOXICTh MK KOPOIO 1
IPYHTOM.

Nicola Vitulo [5] 31 cmiBaBropamu (2019) Oymno 3i0paHo TpPUALATH WICTH 3pa3KiB
BHHOTPAJIHMX SATiA 1 KOpu cToBOypa (mrTamOa) B aceNTUYHUX YMOBax Ha TEPUTOPIi JBOX PIZHUX
BUHOPOOHHMX DPaHOHIB, I KOXKHOT NUISHKH 1/IeHTH(]IKOBaHI TPU TOYKH BinOOpYy mpol B pi3HUX
psanax. 3pa3kd BUHOTpady 310paHO y BEpECHI, 3a KUIbKa JHIB JI0 300py BpOXKaw; 3pa3Ku KOPH
BUHOTPAJHUX HACA/UKEHb — Yy YEpBHI Ta BepecHi (3a Kilbka AHIB J0 300py BpOXKaw, pa3oMm 3
ArojaMM BHUHOIpaay). TakuM 4YMHOM, Ha YOTHPHOX BHMHOIpAaJHMKaX HUMHU Oyno 3i0paHo Tpu
010JI0TIYHMX TOBTOPHHUX 3pa3ka (12 3pas3kiB srig Ta 24 3pa3ku KOpH), SIKI MPEACTABISLIN J1Ba
perionn. Ckiaa TOBEpXHEBOI OakTepiadbHOI CHUIBHOTH OyB BHBUEHHHA 32 JIOTIOMOTOIO
BHUCOKOIIPOAYKTUBHOI'O CEKBEHYBaHHs aMIulikoHa periony V3 - V4 rena 16S. Knacudikauis
TaKCOHOMI1 JI03BOJIMIIA BUSHUM BUAUHTH 14 THiB, 36 knaci (690 ASV), 48 nopsinkis (663 ASV),
70 cimeiictB (608 ASV), 67 poxiB (292 ASV) 1 15 BuniB (38 ASV). Nicola Vitulo 3i cniBaBropamu
(2019) BcTaHOBJICHO, MO JAOMIHYIOYMMH OaKTepiaJIbHUMH THIIAMU B 3pa3kax Kopu Oyiau
Acidobacteria, Actinobacteria, Bacteroidetes, Proteobacteria, Verrucomicrobia i Chloroflexi,
JIOMIHYIOUMMH OakTepialbHUMHU THIIAMH Y 3pa3kax BUHOrpagy Oymu Actinobacteria, Firmicutes i
Proteobacteria.

Humu takox Oyino miATBEpIKEHO, IO KOpa MmTaMOa BHHOTPAIHOI POCIMHHM MAa€ 3HAYHO
OLIbIIIe BHJIOBE PI3HOMAHITTS, HI)K SATOAM, IO PaHIIIE CIIOCTEpIragocs sk Juisi OakTepii, Tak 1 s
rpu6iB. bByno BUSBIEHO BCi MIiCTh KiIAaciB OakTepiid, sKi paHille 3HaiIEHI Ha KOpi BHHOTPATHUX
POCIIMH 3a JIONOMOI'OK KYJIbTYpPaJbHO-3aJI)KHUX METOAIB, B MeXax 35 KiaciB, BU3HAUCHHUX 3a
nonomororo Metony NGS. Llelt MeTo 1a€ MOXIIMBICTh PO3PI3HATH TAaKCOHU MIKpOOIB Ha TOPSIIOK
rnubie, HiX MiIX0/H, SKi 3aCHOBaH1 Ha KyJIbTYpi, y CepeIOBUIIl BUHOTPATHUKIB.

AHani3yrouu OKpeMo MiKpoOiOoM KOpH 1 SIT0/IM BUHOTPaay, BUEHI MiATBEPAMIIH, 1[0 PETI0H
MOXO/DKEHHS € HalOUThII BaKJIMBUM (DAaKTOPOM, SKHH BIUIMBAE Ha MOMyJsLii OakTepiid xopH (3a
SKUM CIIIIYIOTh arpOTeXHIYHI NPUMOMU Ta YMOBH CE30HY), TOJl K arpoTeXHIKa € €IUHOI0
3MIHHOIO, IO ICTOTHO BIUIMBA€ Ha MiKpoOioM BUHOTpay. TakuM YMHOM, MU MOXEMO CIIOCTepiraTu
nudepeHiianio MiX 0akTepioMaMu, sIKi MOXKYTh OyTH BIJTHECEH1 10 PI3HUX TepyapiB, a HE MPOCTO
70 PI3HHMX MiCIlb, K Le OyJo paHimie i B iHIIMX poOoTax. 3aBAsKH pe3yibTaTaM, SIKi OTPHUMaHi
IHITUMU BYeHUMH, TakuMHu ik Bokulich (2014 p.) [6], Portillo (2016 p.) [7], Marasco (2018 p.) [8],
Mezzasalma (2018) [9] MoxHa 3poOUTH BHCHOBOK I110/10 BILIMBY (hakTopy TepuTopii (Tepyapy) Ha
MIKpOO10M BUHOTPATY.

BucHoOBOK mpo Te, 1110 arpoTexHIYHI NpUHOMH 3HAYHO BIUIMBAIOTh HA BUHOTPAIHY SATOAY,
HIXK Ha MIKpoO10M KOpH, paHilie npononysanocs ais rpudis (Morrison-Whittle et al. 2017 p.) [10],
npoTe, HeoOXiJHI JOJAaTKOBI JOCTIKEHHS MIKpoOioMy KOpU MpOTSAroM 0aratboX pOKiB, 1100
BCTAHOBUTH CTIMKICTh HOTr0 MIKpOOIOTH Ta BIUIMB Ha HEl JIaHAMA(Ty Ta arpOTEXHIYHUX IPUHOMIB.

Iratxe Zarraonaindia [10] 3i cmiBaBTOpam# JOCIHIPKEHHS MPOBOJMIIACSA Ha BHHOTPATHUX
Haca/DKeHHSAX copTy Mepio. Humu miaTBepmkeHo, mo Ha HaJI3eMHUX 3pa3kax (JHCTs, BHHOTPA,
KBITH) MiKp0o0ioM OyB MEHIII Pi3HOMAaHITHHUN, HI)K Ha MiJ3€MHUX 3pa3Kax (IPYHT, KOPIHHA), a 3pa3Ku
KOpiHHS He OyluM TakUMH PI3HOMAHITHUMHM, SK 3pa3ku 3 IPYHTY. Y BCIX HAJ3E€MHHX 3pa3Kax
nepeBaxanu Proteobacteria (sunorpan, 80,7 %; snucts, 90 %; kBiTH, 98 %), sKi Takox Oyau y
3pa3kax IPYHTY Ta KOPEHiB, X04a i B 3Ha4HO MeHIoMy ctyrieHi (32 % 1 57 %).

JocnimkeHHss TOKa3and, IO MIKPOOHI CHIBHOTH BHHOTPAIHOI STOAM CKIIAJalucs 3
Firmicutes, Acidobacteria i Bacteroidetes. IIpote y 3pa3kax KBiTiB HUMH BHsBIeHO Pseudomonas
spp. (61,8 %) i Erwinia spp. (25,2 %), a nominyrounmu Takconamu Oynu Proteobacteria.
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Bueni npumnyckaroTh, 1m0 BHIM TakcoHiB Pseudomonas ta Sphingomonas, siki BusiBiicHI B
HAJ3€MHUX YaCTHHAX POCIIMH, BIUIMBAIOTh Ha 3/10POB'sA 1 MPOYKTUBHICTh BUHOTPAJHUX HACAIKEHb,
a Methylobacterium spp., siki BUsIBJICHI B JIUCTKaX Ta BUHOTPAJl, CTUMYJIIOIOTh PO3BUTOK POCIHH
HUIIXoM BUpoOHHUITBa (itroropmonis. Sphingomonas i Methylobacterium spp. MoxyTh BHXXHTH B
mporeci ¢gepMeHTallii, ajge ixX BIUIMB HAa OPraHOJENTHYHI BJIACTUBOCTI BHHA 3aJUIIAE€THCS
HEBIJOMUM.

[ToxomkenHss MikpoOiOTH 3a BUHHOI (pepMEHTaIlii HEJOCTaTHbO BHUBYECHO, aje, SKIIO HE
poOuTH X 1HOKYJIALIIO, TPUMHATO BBAXKATH, 1[0 BOHU MOXOJATH 3 CAMOT'0 BUHOTPAy; MPOTE ACSKi
BUIM MOXYTh HAJIXOAWUTH TaKOX 3 oOONagHaHHA BHUHOPOOHI Ta Oo4oK. Pe3ymbraTH 1BOTO
JOCITIJDKEHHS CBiYaTh MPO TE€, IO CTPYKTYPH MIKPOOIOMHHUX YrpyHoOBaHb OyJIM HAHOUIBII CXOXKI1
MK 3pa3KaMH BHHOTPagy 1 Cycia, IO J03BOJISIE MPHUITYCTUTH, IO CHUIBHOTH, SIKI MPHCYTHI Ha
BHHOTpaAl J0 (QepMeHTarlii, 3aJMIIAlThCs BIIHOCHO CTAaOUIBHUMHU a0o0, NpPUHAWNMHI, OUIBII
CTaOUIbHUMH, HDX BIZIMIHHOCTI MK OpraHaMH BHHOTpajnHOi pociuHu. He3Bakaiouw Ha 1€, Ipu
MOPiBHAHHI (QUIOTHITIB (3aralbHUX JJIA PI3HUX THMIB 3pa3kiB), y 3paskax 3 KamidopHii
CIIOCTEpITaeThCst OibIle BUAIB OAKTEpiaIbHUX TAKCOHIB 3 IPYHTOM, HIK 31 3pa3KaMu BHHOTPATY.
Ile moxxe OyTH TOB'I3aHO 3 METOJaMH 300py BpOXKarO 1 TPaHCHOPTYBAaHHSIM, KOJU 310paHuit
BUHOTPAJ (SIKUI € YaCTHHOIO Cycia), MiT OTPUMATH 3HAYHUN BHECOK (DUIOTHITIB MIKPOOPTaHi3MiB 3
IPYHTY TpU Ppy4HOMY 300pi BpOKar0, OCKUIbKU LIeld BUHOTIpPAJ 3a3BUYail 30epiraeTbcsi B SAIIMKAX,
PO3TAIIOBAaHUX Ha 3eMJIi.

Ha npucyTHicTh MiKpoOiOMY I'PYHTY Ha SITOJaX BILUIMBAE TAKOX 1 MEXaHIYHHI 30ip BpoKaro,
OCKUTPKM MAIllMHU TEHEepYyIOTh MW 13 IPYHTY, KU MOXKE OCigaTh Ha BHHOrpaa. Martins et al.
(2013) [4] 3anponoHyBaldM aHAIOTIUHY i7€I0, MPUIYCKAIOYM, IO MUJ, SKUH YTBOPIOETHCS IMPHU
00poO11i TPYHTY, MOKE CIIPHUSITH MIrpamii MiKpoOpraHi3MiB 3 IpyHTY B HaJ[3€MHI1 YaCTHHH, /I BOHU
OyAyTh 3aKpIIIIOBATUCS Y BUIIISIL ei(hiTiB BHHOTPALY.

BpaxoByroun BHIIEBHKIAJCHE, 3a JIOTIOMOTOI0 METareHOMHHMX IIJIXO/dIiB MO>KJIHBO
JOCTIAUTA BCIO MIKpPOOHY MOMYJALII0, @ HE JUIIEe OAHY TpYIy, K 1€ 3a3BUYail poOUThCS 3a
JOMIOMOTOI0 KYJIbTYpaIbHUX MeTOiB. [Ipy 1IbOMy MOXHA OLIHWTH JUHAMIKY TOITYJIALIi Mia Jac
dbepmeHTalnii Ta KOMIUIEKCH XBOPOO BHUHOTPAAHOI JIO3M Ta BUSBHUTH YHIKaJbHI MIKpOOiOMH, SKi
MPUCYTHI Y BUHOTPAJI.

BucHoBok. Bracnmiok aHamizy 4YHCIEHHUX JaHMX 3apyOLKHHUX JIOCHITHUKIB OLIHEHO
MOTEHITa]T KOMIIOHEHTIB  MIKpOO1OMYy BHHOTPaJHOI sIroau A ineHTudikamii Tepyapy. B nimomy
OLIIHKA PI3HOMAHITTS MiKpOOiOMYy BUHOTPAHOI SITOAM MPU3BOJAUTH A0 BUCHOBKY LI0JI0 HOTEHIIHHOT
MO>KJIUBOCTI MOro BUKOPHCTAaHHA JUIsl 1eHTUQIKalii Tepyapy dYepe3 3HauHy pPi3HOMAaHITHICTb
CKJIaJy MOPIBHSHO 3 IHIIMMHU YaCTUHAMU BHHOTPAJHOI POCIMHU. BuXoasuu 3 JaHuX, OTPUMaHHUX
HAyKOBISIMH pSIZTy BUHOTPAJapChbKUX KPaiH CBITY, CIiJ 3a3HAYUTH, 110 TaKUM «1JI€HTU(IKATOPOM»
MOXYTh CTaTW BUIM JPUKIXKIB, TUM OUIbIIE, II0 BOHM JO3BOJSAIOTH XapaKTepU3yBaTH HE JIUIIE
POCIMHHE YIpYNOBaHHs, ajie i BUHONPOIYKIIIO 1 IPYHTH.
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ASSESSMENT OF THE GRAPE BERRY MICROBIOME POTENTIAL FOR TERROIR
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The components of the grape berry microbiome, potentially suitable for terroir
identification, were evaluated. The results of world wine-growing countries researches regarding
the grape berry microbiome were analyzed.
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ITAPAMETPU I'POHA TA AT'l/I CTOJIOBUX COPTIB BUHOI'PALY
I AI€I0 ITPETITAPATY FIORGIB TABLET

B pezynomami nposedenux 0ocniodcenv 6y10 CIMAHOBIEHO, WO 3ACMOCYBAHHS NPEnapamy
Fiorgib (na ocnosi cibepeninosoi xuciomu (I'K)) ma cmonosux copmax eunocpady @iopa,
Tanicman, Kuwimuw myuyucmuti nokpawye napamempu 2poH ma s2i0. MaxcumanvHi napamempu
008IUCUHU MA WUPUHU 5210 OOCTIOHUX COpmie cnocmepicaiomvcs nicis oopodimky cyysime 'K
Hopmoro 40 me/n na copmax @nopa i Tanicman, na copmi Kuwumuwt ayuucmuti — 60 me/n.

Knrouoei cnoea: BuHOTPA, TiOCpETiH, MAPTCHOKAPIIIS, CTEHOCTICPMOKAPITsI, AT0Ja, TPOHO,
Fiorgib Tablet.

Bcmyn. Sronn y CyuBITTAX BHHOIPaJy 3a3BMYail yTBOPIOIOTBCS IIICHS 3alWICHHS
MPUEMOYKHN KBITKH IMUJIKOM, 3aIlTiTHEHHS SHIEKITITHHN, PO3BUTKY M SIKOTI Ta HACiHHA. Y NPUPOII
3YCTpIYaIOThCA W OKpeMi BUHATKU: nApmeHOKapniss — PO3BUTOK SATIA MIcCIs 3amuiieHHs, ane 0e3
3aIUTIIHEHHS] Ta PO3BUTKY B HHUX IOBHOIIIHHOTO HACIHHS; CMEHOCNepMOKAapnis — PO3BUTOK ATiJ
HicyIsg 3alMIeHHs Ta 3aIUlJIHEHHS, ajie 3 pyAMMEHTaMu HaciHHsA. PO3BUTOK Arif BHHOIpany 3a
TUTIOM TApTEHOKapmii € (akyJIbTaTUBHHAM, YacTO Ma€ BUIAJKOBHUN XapaKTep, CIIOCTEPIraeTbes
HalyacTilie Ha copTax BUHOTPALy 3 (YHKIIOHAIbHO-)KIHOYMM THUIIOM KBITOK, pifllie — Y COPTIB 3
JBOCTAaTEBUMH KBITKaMH. 3a THIIOM CTEHOCIIEPMOKApII SArOJu BHHOTPAAY PO3BHBAIOTHCS
o0iratHo, Iie SIBHUILE XapakTepHe A Oe3HaciHHMX COPTiB. Y O10J0riYHOMY BiJHOIIEHHI TaKi
SBHIA, SK TMAPTCHOKAPIIsS Ta CTEHOCIIEPMOKAPIIisl HE JIO3BOJSIOTH POCIMHAM PO3MHOXKYBATHCH
CTaTeBUM HULIXOM. [1].

VY OuIpIIOCT! BUNIA/IKIB PO3BUTOK HACIHHS Ma€ CUJIbHUN CTUMYJIIOIOYMH BILJIUB Ha PICT AT1A
BUHOTpagy. HaToMiCTh BiJICYTHICTh HAaCiHHS NMpHU MapTeHOKapmii abo HasBHICTh PYAMMEHTIB MpHU
CTEHOCHEPMOKApIMii CIIy)KaTb MNPUUYMHOK HEPIBHOMIPHOIO pOCTYy #ria, ix aedopmarii Ta
NepeIyacHOro OCHIMAaHHs. 3a3BUuyail SAroJud BHUHOTpPagy OE3HACIHHUX COPTIB BIAPI3HAIOTHCA
HEBEJIUKUMU po3Mipamu [2, 3].

VY copTiB BHHOTrpaay 13 JBOCTATEBUM THUIIOM KBITKM MPUCKOPEHHS MEPIOAy POCTY Arojau
O0OYMOBIIEHO PO3pPOCTaHHSM 3aB’si31, Hylelyca Ta IHTEryMeHTiB HaciHHiA. Komu nounHaeThbes
PO3BHUTOK 3apoJiKa y Mepioj MoYaTKy JOCTUTAHHS ST1]I, 3aB’513b PO3POCTAETHCS MOBLIHLHO. BomHOYaC
POXOAUTH cKilepu(iKallis HaCiHHA, sIKa MPOJOBXKYETbCA A0 MOBHOTO JA03piBaHHA Aril. Takum
YHHOM CIIOCTEPIraeThCsl B3a€EMO3B’ 130K MIXK PO3BUTKOM HACIHHS i pOCTOM ILJIO/IIB.

VY Bumaakax BIJCYTHOCTI B fArojax HaCiHHS Ha CcOpTax BHMHOTpaly 3 O3HaKaMHu
napreHokapnii (abo cTeHocmepMmokapIii) picT sTiJ BiOyBAae€TbCs aHAJOTIYHUM YHMHOM, aie ix
po3Mipu 3HauHO MeHIi. J[irounmu (akropamu peryisiii pocTy i pO3BUTKY IUIONIB € PEUOBHHU
TOPMOHAJILHOI MPUPOAH, AyKCUHH, KIHETUHHU Ta T10€peTiHOMO10H1 CIIOIYKH.

His T'K Oinbie cnpsMoBaHa MepeBakKHO Ha 30UIBIICHHS PO3MIpY AT Ta JIEMI0 MEHIIe
30UTBIIEHHS PO3MIpy TpoHa. ['iGepeniny mpuTaMaHHa MOJiBaJIeHTHA Jisl — 30UIBIIEHHS JOBXKUHHU
KITHH Ta CTUMYJSLIT iX momiury. HaitOoinen 4iTko MposIBISETbCS 1HIYKIIS UM (ITOTOPMOHOM y
dbopmoyTBoprorouomy mporeci (M.X. Yaiinaxsia). TakuM 4HHOM B POCIIMHI CTBOPIOETHCS TIEBHUM
TUN OOMiHY PEYOBHH, IO MPUCKOPIOE IIBITIHHSA Ta MOKpallye 3arutiaHeHHs. ['i0epenin He Oepe
y4dacTi B aKTUBaLlli FeHETUYHOI 1H(pOpMaIlii KIITUH BUHOTPAJAHOI pociIuHH [4].

Edextusnicts 'K 3anexuts Big yacy 00poOiTKy, KOHIIEHTpALli AiF0401 pEUOBHHH Y PO3UUHI
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Ta TIPUPOJHUX YMOB IICIA HWOro BHKOpHCTaHHS [5]. HaykoBo-OOTpyHTOBaHMM € CTPOK
3aCTOCYBaHHS CIIOCOOOM OOpPOOITKY CYLBITH MiCis 3aBepiieHHs (a3u BITIHHA BUHOTrpaay (Ha 3-5
nenb) [6]. Ilpuiinari eramonni mo3u 'K mis 6e3nacinaux coprtiB — 100 mr/m [7], ansa copTiB 3
(GyHKII0HATTBHO-)KIHOYMM THUIIOM KBITOK Ta COPTiB 3 HepiBHOMIpHUM po3BUTKOM srig 'K — 50 mr/n
[8, 6, 9].

Memoouka npogedeHHs 00CidceHs. JIOCTIKESHHS MPOBOIMINCH HAa KYIIaX CTOJOBHX
copriB BuHorpany TamicMan 1 @uopa 3 o3HakamMu napreHokapmii, Kummum myuuctuil —
creHocriepmokapmii srig, npotsrom 2016-2018 pp. Bunorpaani HacamkeHHS (epMepCbKOro
rocriogapcTBa «/[xabypis» po3TamoBani Ha TepuTopii PokconmaHiBChKO1 ClIbChKOI pagu OaechbKoro
paitony Onecpkoi o0acTi.

Jlns  oOmpHCKyBaHHS CYIBITH PO3YMHOM BHKOPUCTOBYBaiau mpemnapar Florgib Tablet
(®nopri6) 3 Bmicrom gitodoi pedoBmHH (I'K) 20 %. Perymsarop pocty mnpu3HadeHWA st
BUKOPUCTaHHS Ha BUHOTPAJl, IPYILi, YEPELIH], HOIYHUII Ta IeKOPaTUBHUX POCINHAX.

Kpaina-Bupobnuk — CIIIA (Amerilabs Technologies Inc.), Bmacauk peectpanii — FINE
Agrochemicals Ltd, BemukoOputaHnis. 3acTOCyBaHHsS PETyJIATOPY POCTY PEKOMEHIYEThCS 3a
JOMIOMOTOI0 CaMOXiTHOTO, TPAKTOPHOTO ab0 pyuHoro odnpuckyBaya. [Ipu npuroryBanHi po604oro
po3unHy noka3Huk pH mae Oyt Ha piBHi 5,0.

3 MeTow 3amo0iraHHd BUCHUXAaHHS IMpernapary oOpoOITOK 3IIHCHIOBAM PyYHUM
OOIpHCKyBaueM y BEUipHii yac 3a O3BITPSHOI TIOTOTH.

VY IOCHIKEHHAX HAKJICIOBaHHS CTPIYKU 3 MOPOLIKOM Ha HIXKY I'DOHAa BUKOPHUCTOBYBAJIH
cuarernunuii npenapar 'K 3 Bmicrom aitouoi pewoBunu (I'K) 90 %. Kpaina-Bupoonuk — Kuraii.

PosmimenHss BapiaHTiB Ha JOCHITHIA JUISHII PEHAOMI30BaHE, IMOBTOPHOCTEH —
cucremarnyte. [y KoxHOro Bapianty BinOupanu no 10 o0miKOBUX KYIIiB B TPHOX MOBTOPHOCTSIX,
OJTHAKOBHX 3a CHUJIOIO POCTY Ta 3a €JIEMEHTaMH I1JI0JJOHOILICHHS.

OOnpucKyBaHHS CYIBITH MPOBOAWIN HAa 3-5 JEHb MICJISI MAaCOBOTO IBITIHHS B €TAJIOHHUX
no3ax I'K mis copriB @nopa ta TamicMan (3 mapTeHOKapimiero sria) Ha piBHi 50 mr Ha 1 1 BoaM,
Kumvum nyguctuii (31 creHOcnepmokapmiero saria) — 100 mr/m.

Meton HakneroBanHs crpiukd 3 'K Ha HiXKYy rpoHa 3actocoByBanu micis (eHodasu
uBiTiHHA. 'K y BUIIISAII MOpOIIKY HAHOCHIM HA KIEHKY CTpiuKy B KilbkocTi 1 Mr 3 Tta 0e3
nonaBanHs ¢yHrinuay (Xopyc) ans 3anmobiraHHs pO3BUTKY Cipoi THUJII BUIIE PO3MIILIEHHS IPOHA.

KonTtpoiniem cinyryBaB BapiaHT — pocnunu 0e3 3actrocyBanus ['K.

Pe3ynomamu. B 1niepiof TEXHOJOTIYHOI CTHUIVIOCTI BUHOTPAAy, 3 HEpUIMM BUOIPKOBUM
300poM BpoOkaro, BIAOMpaIM cepelHl T'pOoHa 3a BapiaHTaMu jaociiny. B maGoparopHux ymoBax
BU3HAYaJIM pO3MipH (JOBXKHUHY Ta IIMPHHY) T'POHA Ta ATiA.

Bcranosneno, 1mo po3mipu rpoHa Ta AT JOCTIAHUX COPTIB 3MIHIOIOTHCS 3aJIEKHO BIJT
3actocoBaHoi koHuUeHTpanii ['K. MakcumanbHa JOBXKHHA I'pPOHA CIIOCTEPIraeTbes MpU 0OpOOITKY
cyuBiTh po3unHoM ['K nHopmoro 50 mr/a (tabn.) Ha coprax ®nopa ta TamicmaH, Ta y HOpMI
100 mr/n — Kummum sgyunctuif. JIoBXKMHA TpoHa Ha KOHTPOJBHUX BapiaHTax Oyjla MEHIIEe Bif
mocmigaux Ha 1,75- 7,71 cm.

[To-iHImIOMY OCHIPKYBaH1 COPTH pearyBajiu Ha 00poOKy po3unHoM 'K y nnani 3011b11eHHS
mupuHu rpoHa. Ha copti ®nopa MakcuManbHEe 3HAu€HHS BigMidaeTbes npu KoHueHTpauii ['K
50 mr/n — mupuHa TpoHa crtaHoBWia 16 cm (Ha 45 % Oinplie BiA KOHTPOIIO), NEHI0 MEHIIi
3HauYeHHs, a came 15 cM, Biamivatotbes npu 40 ta 60 mr/n npenaparty, npu 20, 80 Ta 100 mr I'K —
14 cm. [lpu HakieroBaHHI IUIACTHPY Ha TpeOiHb cyuBiTTd unctoro 'K BigMmidaeTbcs He3HAUHE
301IbIIEHHS IUPUHU TPOHA, 1110 OlIbIlIe KOHTPOJIIO JIHIIEe Ha 1 cM, B cyMimni Horo 3 QyHIiIUIHUM
npemnapaTtoM Xopyc —Ha 2 CM.

Haiikpamoo koHIeHTpali€l0 mnpu o0poOkax cyusite pozunHoMm ['K, mo copusiia
3pOCTaHHIO pO3Mipy I'poHa Ha copTi BuHorpany Tamicman, Oyno 50 mr/m. Ilpu npomy posmipu
rpoHa csaranu 22 cM foBxuHU Ha 20 cM mupuHU, a Ha KoHTpodi — 17 x 12 cm BiamosimHo. Ha
IHIINX JOCHITHUX BapiaHTax po3MipH IPOHA MK COOO0 CYTTEBO HE BiAPI3HSIMCH, KPIM BapiaHTIB
I'K Hopmoto 40 1 60 mr/m (21x18 cm Ta 19x19 cm).
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Tabauys
Cepenniii po3Mmip sirin BUHOrpaay npu oopooui cyuBirts I'K pisHuUMH KOHUIEHTpaWisAMU,
cepenHe 3a 2016-2018 pp.

. . Po3mip rpona, cm Po3mip srin, Mmm
Bapiant nocniny
JOBKMHA | IMpHHA JOBKHHA |  IIMpHHA
Copt ®siopa
Kontposnb 16 11 18 16
I'K 20 mr/n 16 14 23 17
I'K 40 mr/n 18 15 29 18
I'K 50 mr/n 21 16 28 17
I'K 60 mr/n 16 15 26 18
I'K 80 mr/n 19 14 25 16
I'K 100 mr/n 18 14 28 16
I'K +Xopyc 17 13 20 16
I'K nopomrox 17 12 19 16
HIPgs 3,34
Coprt Tasmicman
Kontposnb 17 12 19 22
I'K 20 mr/n 20 18 27 22
I'K 40 mr/n 21 18 30 29
I'K 50 mr/n 22 20 27 26
I'K 60 mr/n 19 19 28 27
I'K 80 mr/n 18 15 28 26
I'K 100 mr/n 16 18 28 26
I'K +Xopyc 18 15 25 24
I'K mopormox 18 14 26 23
HIPgs 5,18
Copt Kummun nyuucrui

Kontposnb 20 12 24 17
I'K 20 mr/n 25 12 26 18
I'K 40 mr/n 28 13 27 19
I'K 60 mr/n 28 16 27 19
I'K 80 mr/n 30 15 26 19
I'K 100 mr/n 36 16 26 19
I'K +Xopyc 24 13 26 18
I'K mopomox 23 13 25 18
HIPgs 2,16

3HayHO O17bIIl NEPEeBUIICHHS MOKAa3HHKIB PO3MIpY TpOHa AOCHIAHMX BapiaHTIB Hal
KOHTPOJIBHUM OTpUMaH1 Ha Oe3HaciHeBOMY copTi BHHorpany Kummum nyuuctuit. Tak, Ha
BapiaHTi 3 00pobkoro cyusiTe 'K 100 mr/m cepenns nosxkuHa rpoHa ckiana 36 cm (Ha 80 %
BHIIIC BiJI KOHTPOJIIO), a cepenns mupuHa — 16 cm (Ha 33 % Bume koHTposro). Habmmxkeni mani
OTpUMaHl Ha IHIIUX IOCHigHUX BapiaHTax Big 30 mo 25 cm (mmpuna) Ta Big 12 go 15 cm
(moBxuHa). HecyTTeBO BiJ KOHTPOIIO BIAPI3HSUIMCH BapiaHTHU 13 3acTocyBaHHAM miactupy 'K
nopomiok Ta 'K + Xopyc. 306inbl1eHHs cepeHboi TOBXKUHU T'POH JOCIHIIHUX BapiaHTIB MOXKHA
MOSICHUTH 32 paxyHOK pOCTY BHUTATYBaHHS KJIITHH camoro rpebeHs. IlposBoM Takoi
HampaBieHoi, BUOIpKOBOi [ii 3aCTOCOBAHOTO Ipemnapary € 30UIbLIEHHS SKICHUX IMapaMeTpiB
ypoKalo, TakuxX S[K pO3Mip TI'poHa (JOBXHMHA Ta IIMPHUHA) Ta PO3MIP SATOAM 3a THUMH XK
noKa3HUKaMu. [10epeniH MOCWIIOE PICT ATiA B JOBXHMHY BHACHIJOK TOro, IO MITO3U B
MEpPUCTEMaTUYHUX 30HAX HAMpAaBIICHI MapajieIbHO TOJOBHOI oci MmiuomoHikKu. Yepes Te, 1m0
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nist riOeperniHy Oinbllle HaNpaBlieHA Ha BUTATYBAHHS KIITHH Y JIOBXKHHY, pO3MIp ST Ha
JOCHITHUX POCIMHAX BiJOYBABCS HUIIXOM IX POCTY Y JIOBXKHHY.

[Tig gac aii ribepeniny Ha PO3TATYBaHHS KJIITUHHOI CTIHKM ICHY€E TaK 3BaHUIl «J1ar-mepiomay.
Brnacne po3TsAryBaHHsS KIITUHHOI CTIHKM BiOyBaeThcs Bifl B3aeMofii ribepeniHiB i aykcuHiB. I1ig
Ji€r0 Ti0epemniHiB B KJIITHHAX 3POCTAa€ OCMOTHYHMHA THCK iX COKY, 30UIBLIYETHCS IIACTHYHICTH
KIIITHHHUX CTIHOK Ta IHIYKYEThCA O10CMHTE3 KOMIOHEHTIB KJIITUHHOI cTiHkH [10].

Pict srim BinOyBaeThCs HE MPOIMOPLIHHO 10 30UIBIIECHHS po3Mipy rpoHa. B pesynbrati
3aCTOCYBaHHs po3unHy KoHieHTpamiero ['K 40 mr/m mig gac omHOpa3oBoi 0OpOOKH CYIBITH
BUHOTPAAY MU CIIOCTEpIrajid 3Ha4He 30UIbIICHHS MapaMeTpiB Arif (I0BXKUHA /IIUPUHA) HE3AJIEHKHO
BiJl TUIy TUIOJIOHOIIEHHS COPTY. BiNbIIOIO peakiiero B MPUPOCTI PO3MIpY SriJ HA JAHOMY THITY
00poOku BigMmivaeTbes y copty Dnopa — 29 mm noBxuHa sroau ta 18 mwm ii mmpuHa, y copry
Tamicman — 30 ta 29 mm, Kumvum syauctuit — 27 ta 19 mm (puc. 1-3). Cepennst JoBXHHA STOAN
BUHOTpaay 36unbyeThes y 1,1 paza — copt Kummuimn myyuctuii ta y 1,5-1,6 pasza — coptu @nopa
ta TanicMaH CTOCOBHO JI0 SITiJ1 3 KOHTPOJIBHUX BAPiaHTIB.

Puc. 1. 3oBHimHI BUTIS sATi BUHOTpaxy copTy Propa mpu 0HOpa3oBiii 00poOIi CylBITh
po3unnom 'K (3nmiBa HanpaBo Bapiantu: koHTpoib, ['K 20, 'K 40, 'K 50, 'K 60, I'K 80, I'K 100)

Puc. 2. 3oBHImHIA BUTISAA ATiA BUHOTpamLy copTy TamicMaH NpH OJHOPa3oBiii 0OpoOIi
cyuBiTh po3unHoM 'K (3nmiBa HampaBo BapianT: koHTpouss, ['K 20, I'K 40, T'K 50, I'K 60, I'K 80,
:

Y1)

Puc. 3. 30BHIMHIA BUMIIS ATiA BUHOTPaLy copTy Kumimumn mydyucTuil mpu OJHOPA30Biid
00po61i cynBiTh po3unHoM 'K (31iBa HampaBo BapianTu: koHTpois, 'K 20, 'K 40, T'K 60, T'K 80,
'K 100)
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Brnue 06po0ok cynBiTh pozunHOM 'K MeHIIOI Miporo MpOSBISETbCS HA 30UIBILICHHI
IIUPUHM ST11 BUHOTPay. CTOCOBHO 10 KOHTPOJIO SITOJM Y MHUPUHY 30UtbinytoThest y 1,1-1,3 paza
BiTHOCHO KOHTPOJIIO Ha BCiX BapiaHTax.

He3naune 3011bIICHHS CEPEIHBOIO PO3MIpy SATia HamMu 3adikCOBaAaHO Ha BapiaHTax 13
HAKJICIOBAHHSAM IUIACTUPY Ha HDKKY rpebens. Tak, Ha coprax BuHOrpany ®mnopa i Kummwum
JYYUCTUH CEpeTHsS JOBKUHA AT1A 3pocTana jumie Ha 5-11 % 1 4-11 % Bijg KOHTPOJIIO BiJIMOBITIHO, a
iX mMpHHA 3pocTaia He3HaYHO abo JHIIanach He3MiHHOKO. Jlemo Oubmie Bia KoHTpodro (Ha 31-
36 %) Ha copTi BuHOrpaay TamicMaH 3pocia cepeiHs TOBXKHMHA ST Ta iX mmpuHa (4-9 %).

B mpoBeaennx nocmigax BiIMIYa€ThCS CYTTEBA Pi3HUIL, OCKUIBKK BOHA mepeBuirye HIPgs
MepeBaXHOT OUIBIIOCTI BapiaHTIB CTOCOBHO JO KOHTposro. Haiibinbma mocToBipHA pi3HULSA
BCTaHOBJICHA Ha BapiaHTax i3 3actocyBanHsM 'K Hopmoto 40 mr/n Ha coptax BuHOrpany diopa ta
Tamicman, Ha copti Kummu myguctuit — Hopmoro 40 ta 60 mr/i.

Bucnoeku. Takum 4nHOM, MaKCHMaJIbHI PO3MIpH IPOH CTOJIOBHX COPTIB BUHOTrpaxy dDiopa,
Tamicman ta Kummvum gyducTuil AOCATalOThCS Ha €TaJOHHUX BapiaHTax (3actocyBanHsa 'K y
HopMi 50 Mr/im Ha coprax 3 (YHKI[IOHATBHO-)KIHOYMM THIOM KBIiTOK, 100 mMr/m — y Oe3HaciHHUX
copTax BHHOTpany). Ajsie BupimagibHUM (GakTopoM y (GOpMYBaHHI TOBAapHOTO BHUIUISAY TPOH
BUHOTPAJy € PO3MIip iX siTil. MakcuMallbHi TapaMeTpH TOBKWHH Ta MIMPUHMU SIT1]T TOCIITHUX COPTIB
crioctepiraroTbes micis o0pooiTKy cyiBiTh ['K HOpMmoro 40 mr/a. [Jo Toro x taka konuentparis I'K
HaIpaBJICHO JIi€ HA IMPOILIECH POCTY TPOH, a caMe — 3MEHIIYE 37CcpeB’sHIHHSA TPEOHS Ta CTYIIHb
OCHUIIaHHS SIT1]] MICHs AOCTUTaHHSA. SIK pe3ynpTaT — TPaHCIOPTA0eNbHICTh BUHOTPAAY 301IbIIYETHCS
MIPOTH KOHTPOJTIO.
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N. Sivak, O. Olefir
National Science Center “V.Ye. Tairov Institute of Viticulture and Winemaking”

BUNCH AND BERRY PARAMETERS OF TABLE GRAPES UNDER THE INFLUENCE
OF FIORGIB TABLET

As a result of the conducted research, it was established that the use of the drug Fiorgib
(based on gibberellic acid (GA)) on table grape varieties Flora, Talisman, Kishmysh luchistii
improves the parameters of bunches and berries. The maximum parameters of the length and width
of the berries of the experimental varieties are observed after the treatment of the inflorescences
with a rate of 40 mg/l on the Flora and Talisman varieties, and 60 mg/l on the Kishmish luchistii.
The effect of GA is mainly aimed at increasing the size of the berries and somewhat less at
increasing the size of the bunch.

Keywords: grape, gibberellin, parthenocarpy, stenospermocarpy, berry, cluster, Fiorgib.

55



Herald of Viticulture and Winemaking. 2022. Is. 1.

VK 634.8.044:631.544.6(477.42)

A. B. llImipdy, kano. 6ion. Hayk,
0. I. Canison, acnipanm

HamionanbHuit HAyKOBHUH IIEHTP
«IHCcTUTYT BUHOTpagapcTBa i BUHOpoOcTBa iMeHi B.€. Taipoa»

e-mail: stirbu.a@gmail.com

MMPAKTUYHUM JOCBIJI PO3BUTKY KYJIbTYPU BUHOT'PAZLY ¥
3AXHIIIEHOMY IPYHTI HA ITOJICCI

B cmammi euknaodeni ocHO8HI azpomexnonozii Kyibmuy8aHHs GUHO2PAOY V 3aXUUEHOMY
pyumi Ha Ilonicci. [lokazano, wo 6 HeOnano8aIbHUX MENAUYSAX acPOKIIMAMUYHI NOKAZHUKU
SMIHIOIOMBCSL 00 PIBHIB, OOCMAMHIX OJIsi HOPMAILHO20 POCIY, PO3BUMKY | NIOOOHOWEHHS CIOI0BUX
copmig eunozpady. Kyiemypa y 3axuwjeHomy IpyHmi 6 yMo8ax npupoOHO-CilbCbKO20CN00apCcbKoi
3onu Iloniccs 00360/15€ 3a0e3neuy8amu HACENEeHHS BUHOCPAOOM ) CIHCOMY BUTIAOL.

Knrouoei cnoea: BUHOTPA, 3aXUIIEHUI IPYHT, CTOJIOBUN COPT, YpOXKaii.

Bcmyn. BuHOrpagHuk, Ha SKOMY HPOBOJMIM JOCHIIH, POCTE y 3aXMILEHOMY IPYHTI Ha
TepUTOPii MPUPOIHO-CIIIbChKOTOCTIOAapchKoi 30HH [Tomices. 3oBciM HemonasHo, y 2012 pori, Konu
3aKJIa/1aJI1 BUHOTPAJHUK, 6araTo XT0 CyMHIBaBCs, 4u Oyze TYT 3pOCTAaTH TEIJIOI00HA KYIbTYpa.

CriouaTKy MOJIOZIOMY KOJEKTHBY (pepmepchkoro rocmoaapctBa «Arpodipma DpyTko»
JOBOJIMJIOCS IPALIOBaTH Yy BaXKUX YMOBax. Y KHUrax Ta MiJpPyYyHUKaX 3 BHHOIPaJapcTBa
HEJOCTaTHRO TOBOPWIOCH TPO KYIbTYpY Yy 3aXHUIICHOMY TIPYHTI, a JOCBiM4eHUX (axiBIIiB-
BUHOTpajiapiB y rocnojgapctsi He Oyno. bararo cun Oyno BUTpayeHO Ha CTBOPEHHsI BUHOTPaJIHUX
HACa/HKEHb, ajie peTebHa Mpalls yBIHYAIACS YCITIXOM.

Ipynmoso-knimamuuni  ymosu. Pamime paiionn VYkpaincekoro Ilosmices BBaXKaluch
HEMPUAATHUMH Ui KyJAbTYpPU BHHOTPAAY BHACITIIOK CBOEI MOpPO30HEOE3MEYHOCTI, @ TOJOBHUM
YMHOM HEJOCTaTHIMU TEIUIOBUMH pECYpCaMH.

3a pesynbTaTaMu OOCTEKEHHS Ta MPAKTHYHOTO JOCBILY OyJ0 BCTAaHOBJIEHO, IO IPYHTH 3a
BIJICYTHOCTI BHCOKOTO pIiBHS IPYHTOBMX BOJl Ta LIUIBHUX MpPOMIAPKIB I[JIKOM HPUAATHI AJs
KYJIbTUBYBAaHHSI BUHOTPAy.

Bunorpaguuk 3aknageHo Ha 6a3t ®I' «Arpodipma dDpyrko», Kutomupcbka 001acTh,
M. Pagomunuis.

Knimar paiiony po3TalryBaHHS IOCHOJApCTBA XapaKTEPU3YEThCS K KOHTUHEHTAIbHUH 3
TETUTUMHU 1 BOJIOTMH JIITAaMH Ta M’ ikuMH 3uMamu. Cepens piuHa temmeparypa +7,7 °C, Halouib
XOJOAHUMH MICSILISIMU € CIY€Hb Ta JIOTUH, TEIUIUMHU — JIMIIEHb Ta CEPIEHb.

Aobcomotauit MiHiMyM gnocsrae -33 °C, cepenniii 3 abcomotamx -14 °C. HaiOurpmuit
MakcuMyM jocsrae +36 °C, cepeniii 3 abcomotaux +29 °C.

[TprMOpO3KM MOYMHAIOTHCS HA MOBEPXHI IPYHTY y CEPEIHBOMY 3 KOBTHSI, 6 KOBTHS — Ha
BUCOTI 2 M, 3aBepILIyIOThCS | TpaBHS Ta 27 KBITHS BiNOBiHO. B okpemi poku OCiHHI MIPUMOPO3KU
MOYMHAIOTHCSA 3HAYHO paHile (y Apyrid Jekali BEpecHs), a BECHAHI 3aBEPUIYIOThCS Mi3HIIIE — Y
JpYTiid IeKaji TpaBHs.

3T1IHO 3 TaHUMH HAHOIMKYOT 10 TOCTIOapPCTBA METEOCTAHITli, CymMa PIYHUX OMaiB CKJIaae
613 MM Ha pik. Haii0inpa KiabKICTh ONaAiB NpUIaNae Ha JIiTO, HalfMEHIIa — Ha BECHY. 3a3HavyeHa
CyMa OIaJliB MO>K€ 3HAYHO BIAXWISITUCH Y Ty UM 1HILY CTOPOHY B Mekax Big 507 mo 781 mm.

Mixpoknimam neonantoganvHux menauysb. bionoriyHi ocoOIMBOCTI KyJIbTYypH BHHOTPATY
noTpeOyIOTh CTBOPEHHS Yy 3aXHINEHOMY I'PYHTI YMOB CEpPEIOBHINA, CXiTHUX 3 YMOBaMH KYJIbTYpH
BIJIKPUTOTO IPYHTY MiBJEHHUX PETIOHIB.

KynbTypa BHHOTpaIy B HEOMATIOBATBHUX TEIUIUIIX MOKE BIIPOBA/KYBATHChH B PallOHAX, 1€
y cyMmi 3a BererauiiHuii mepiog He Buctadae mpubauzHo 1000 °C terura. Temnuiii mogoBXYIOTh
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BETeTaIlIHUI MEepioJ] 32 paXyHOK HaCTaHHs paHHBOI BECHH Ta Mi3HBOI OCEHI. Y TEIUIHMIISIX BUHOTPAJ
3aXMIIEHUN BiJl BECHSHMX Ta OCIHHIX NMpUMOpO3KiB. Kyl Ha 3uMy YKpUBAIOTHCS IPYHTOM abo
THIITUM MaTepiaoM.

3a arpoMeTeoposioriyHIMH 1okazHukamu 2021 poky, KUIbKICTh THIB 3 TEMIIEPATypPOIO BHILE
10 °C popiHtoBaia 189 nHiB. B HeomamoBalmbHUX TEIUIMINX TPHBATICTh IBOTO ITOKAa3HHKA
30impIIyeThest 10 214 aHiB.

Y TmopiBHAHHI 3 BIAKPUTHUM TIPYHTOM B HEONATIOBAIBPHUX TEIUIMLAX 30UIBIIYETHCS
CepeIHbOMICSYHA TEMIIEpPaTypa MOBITPSI CAMOTO XOJOIHOTO Micsis — ciunst — 3 -2,5 °C no -1,8 °C,
a caMoro TerIoro micsug — qunHg — 3 +23,5 °C go +30,3 °C.

Cyma cepennix no0oBux temmnepatyp nositps Bumie 10 °C y 3akpuToMy IPYHTI Aocsria
2889 °C, mo 6unbmie Ha 433 °C HIX y BIAKPUTOMY IPYHTI. 3a3HaueHa CyMa aKTUBHHX TEMIIEpaTyp
JOCTaTHS JUIs TPYII COPTiB BUHOTPALY BiJl AyK€ paHHIX 70 CEPEAHbOCTHUIIINX 32 YaCOM JOCTHUTAaHHS
STII.

Cmeopenns 6unocpaonux HacaddxceHb. COPTOBHM CKJIaJ BHUHOTPAgy B TOCIIOAAPCTBI
HaCTYIHUH: OCHOBHI COPTH Ta (JOPMHU CTOJIOBOTO BUHOTpany Apkasisa Ta JIiBig, y MEHIIUX oOcsrax
Kumvuin nyuuctuid, Benec, iHmi. JlocTuranns sArix B yMOBaxX 3aXHUIIEHOTO IPYHTY HAcTa€ y TPETii
nexani cepras (JIiBis) Ta mepiriii nexasi BepecHs (Apkamis).

BuHOrpagHUKN 3aXHINEHOTO IPYHTY Y TOCHOJAPCTBI 3aKia/ieHI HEBEIMKUMHU AUISHKAMU
miomero 360, 450 m°. BUKOPHCTOBYIOTBCS TEIUTHII ISl BUHOTPAAy — apOYHOTO THITY, SIKi MArOTh
HACTYIHI po3Mipu: mupuHa 10 M, noBxuHa 36, 45 M.

Jly’)xe BaXXJIUBUM € TpaBWIbHA 3aKJIa/IKa BUHOT'PAIHHUKA, MIATOTOBUTH TPYHT, OpraHi3yBaTH
TEPUTOPII0, IPOBECTH CaJiHHS CaHKAHIIIB Ha MOCTiHEe Micue. Bix Toro, sk OyayTh MmpoBeleHi i
po0OTH, 3aJEeKUTh MPUKUBIIOBAHICTh CA/DKAHIIIB, iX MOJANBIII PICT 1 PO3BUTOK, BXO/KCHHS Y
TJI0JIOHOIICHHS.

[lepencanuBHa MiATOTOBKA IPYHTY HOJsTae B 00po0iTKy Ha rimubunHy 10 40 cm. I[Ipu ipomy
BHOCHTHCS IEPETHIN y pO3paxyHKy Ha rektap no 50 ToHH.

Benvke 3Ha4YeHHsS NPUALISETBCA OpraHizalii TepuUTOpii, OCKUIBKH Bifl I[BOTO 3AJICKHUTH
Hajani epekTUBHE BUKOPHCTAHHS MEXaHI3MiB, 3pOIIyBaJbHUX cHUcTeM Ta iHme. Cxema calliHHA
NpUKAHATA HACTYIHA: IIUPUHA MUKPSIAAS 3 M, BIACTaHb B psAfax MK Kymamu 2,2 M. Y TEIUTHISX
po3mimaerscs 4 psau. [lo Mexi IUISHOK MPOXOASTh TEXHOJIOTIUHI CMYTH, SIKi 3a0e3MedyroTh
PO3BOPOTH arperaria.

Bucoki nmoka3HUKH TpUBAJIOCTI €KCIUTyaTallii BUHOIPaJHUX HAcaPKeHb Ta MPOAYKTUBHOCTI
KyIIiB 3a0e3redye SKICHUM caJuBHUN MaTepial. Y TocnoJapCTBI BUKOPUCTOBYIOTHCS OIHOPIYHI
3MEepeB’siHII  MIEIUICHI CaJpKaHIl, SKi TOBHHHI MaTH MPUUHATY CTaHAApTOM JIOBXKHHY
kopenewmtam0y 40 cm, 100pe pPO3BUHEHY HEIMOIIKOKEHY KOPEHEBY CUCTEMY Ta JO3PUIMH MPUpICT
3 HEMOUIKO/PKEHUMH BiUKaMHU.

[lepen capiHHSIM BHUKOHYETHCS MIATOTOBKA CaJKAHIIIB, sIKa MOJISATaE y BKOPOUEHHI KOPEHIB
1o 10-15 cM Ta OAHOPIYHMX MAroHiB 10 2-X BIiYOK. [liIroTOBEHI ca/KaHIll 3B’ SI3yIOThCS Y MYyUYKH,
KOpEHEBa CHCTeMa BMOUYEThCS Y OOBAHKY 3 TJIMHH, IPYHTY Ta THOO.

Bucanka camkaHIiB BUKOHYEThCS HaBecHI y sMKM Ha rmOuHy 40 cM. Ha nHO siMok
JIOJTA€THCS CYMIIT TIEPETHOI0 Y HOpMI S5 KT 3 HiTpoamodockoro (16:16:16) — 150 rpamis. [TonusHa
Hopma 10 11 Ha OAMH ca/I’KaHelb.

[Ticnst camiHHS BUHOTPAy yBara CpsMOBYETHCSI HA CTBOPEHHS TAKUX YMOB JUISI CaJKAHIIIB,
AKi 3a0e3meuyBasiv 6 BUCOKY 1X MPUKHUBIIIOBAHICTh, JOOPUH PICT POCIHH.

Jnst Toro mio capkaHill AoOpe MPHKUBIIOBAIMCH, BOHM HE MOBWHHI BIJYYBAaTH HECTady
BOJIOTH. 32 JIOTIOMOT'O0 KPAIUIMHHOTO 3pOLICHHS HEOOX1IHO MiATPUMYBATH BOJIOTICTh B Mexkax 70-
100% Bix HaiMEHIIOI BOJIOTOCTI I'PYHTY. Y TPUMaHHS I'PYHTY 31HCHIOETHCS 32 CUCTEMOIO YOPHOTO
napy.

s HOpManbHOrO POCTY Ta PO3BUTKY BHHOIPAgHI Kyl 3 MEPUIMX POKIB HEOOX1THO
3abe3neuyBatu kuBieHHsAM. [1opoky BHOCATBCA MiHepanbHi 1o0puBa (Hirpoamodocka 9:18:22) y
HopMi 250 kr/ra.

[Topsin 13 0OpOOITKOM TIPYHTY, BHECEHHSM JOOpPWB Ta MOJMBAMH, BaXJIMBE 3HAYCHHS Mae
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NPaBUIBHUNA JOTJISAA 32 MOJIOAMMH Kylmiamu. Y 3B’SI3Ky 3 THM, II0 BCi BUHOTPAJHUKU YKpPHUBHI,
3aCTOCOBYETHCS BisIoBa Oe3mrTamMOoBa hopma KyIIIiB.

B rocmonmapersi mix kepiBuuurtBom HHIL «IBiB imeni B.€. TaipoBa» mocmimkyerscs
onHOOIYHa Oe3mTamMOoBa ¢GopMa KYIINIB TPH Pi3HIA JOBXKHHI OOpi3yBaHHS IUIOAOBHX ITaroHiB.
[Tomepenni pe3ynbraTH Ta BHUPOOHHMYI BUIPOOYBaHHA JIO3BOJSIOTH 3pPOOMTH BHCHOBOK PO
JOIUTBHICTh BIIPOBA/KEHHS OJHOOIYHOI Oe3mTamMO0BOi (popMU KYIIIB JUIsl YKPUBHOI KYJIbTYypH
BUHOTPAJy 3axHUIIEHOT0 TIPYHTY. Y TMpOIeci JOCHiPKeHb HEOOXiTHO YTOYHHUTH JOBXKHUHY
00pi3yBaHHS TUIOJJOBUX ITarOHIB Ta HOPMH HaBaHTA)KCHHS KYIIIIB.

Ha tperiii — yeTBepTHii POKM MICIs CaiHHS TOCHOJAPCTBO MOYAJIO OTPUMYBATH BpOXKaA
BUHOTpajy. 3apa3 eKcIUIyaTalliHUX BUHOIPAJHUKIB HajidyeTbcs 17 TeIUMb, IUIOMICIO ITiJ
HACA/DKSHHAME 6 300 M’

Joenso 3a 6uHOSPAOHUKOM NIOOOHOCHO20 6iKy. BecHsHi poOOTH Ha BHHOTPAJIHHKAX
IUTOIOHOCHOTO BiKY IMOYMHAIOTHCS 3 BIIKPUBAHHSA KYILIB y KBITHI.

OO0pi3ka BUHOTPAJIHKUX KYIIIB — BaXJIMBUN TEXHOJOTTYHUHN MpoIieC /Il 00pOTHOM 3a BUCOKI
Bpokai. [IpoBoauThCs 1Liel 3axXia 3 ypaxyBaHHSM OTPUMaHHsS JOOpPOTO BpOKal Ta 3a0e3MeueHHS
MOXJIMBOCTI MEXaHI30BaHOTO 00pOOITKY MiKpsab. [Ipu 00pi3ill BpaxoBYEThCS ypokail MUHYJIOTO
POKY, TOBKMHA MTPUPOCTY, BU3PIBAHHS JIO3U Ta arpOTEXHIKAa TOTOYHOTO POKY.

Bimomo, 1110 13 3aTUIIEHUX Ha KyIaX BIYOK HE BCl PO3BUBAIOTHCS, a 3 PO3BUHEHHUX HE BCi €
IUIOIOHOCHUMH. YacTkoBa iX 3arn0enp CIOCTEpIraeTbCss HABECHI NMPU CYXOMY ITiJB’sI3yBaHHI,
MpocanyBaHHI, BECHSHUX NpuMopo3kax. Ochk YoMy MpH OOpi3li HaBaHTAXEHHS Ha Ky, K
npaBuio, 30umbmyeTsest 10 S50 %. 3rogoM mpu  obinamyBaHHI 3€JCHHMX MAroHiB  0Opi3ka
KOPUTYETHCH.

[Tpu 00pi31i, sIK MpaBWIIO, BUJAIAIOTHCS TOPIIIHI TUIOI0BI TATOHU Ta CTBOPIOIOTHCS TUIOIOBI
JIAHKH, SIKI CKIIAJA0ThCS 3 CyUKa 3aMileHHs 3 2-3 BiUKaMH Ta IUI0A0BOI CTPiiaku 3 §8-10 Biukamu.

Cyxe miaB’a3yBaHHS KYIIIB, TaK caMo K i 00pi3Kka, € HEOOXiTHUM PUHOMOM (HOPMYBaHHS
Kyma. I3 3akiH4eHHsAM OOpi3yBaHHS IIOYMHAETHCS CyX€ HiAB’A3YBaHHS JIO3U /O ILIAJIEPH,
PIBHOMIPHO pO3MIIYIOUH TIOJIOBI CTPIJIKM Ha HIDKHBOMY APOTi, HE JOMYCKAaIOYHM IMPOCBITIB a0bo
3arymieHHs.

OnHMM 3 OCHOBHHX arpOTeXHIYHMX NPUHOMIB JOTISAY 3a KyIIaMH Ta HOPMYBaHHS
HaBaHTAaXXEHHA € 00JaMyBaHHs 3€JIEHUX MaroHiB. IIpy 11bOMy BUIIPaBIIAIOTHCS TOMUIIKH, TOMYILEH1
pu 00pi3I, 00IaMyOThCs HEMOTPIOH] MaroHu Ha OaraTopiyHid JepeBHHI Ta IUIOJOBHMX MaroHax,
MIOPOCJIEB] MaroHU, OKPIM 3aJMIIEHUX JUIS BiTHOBJIEHHA pyKaBiB. OOllaMyBaHHS NOYMHAETHCS Y
TpaBHi, 3a NOsBH CyIBITh. 11[00 yHUKHYTH mocnabieHHs KyIiB NMPUHOM MPOBOJUTHCS B CTHCII
CTPOKH.

s Toro, mo6 3amobirtu obiaMyBaHHsI MAroHiB BiJ J1i Macu HPUPOCTY, a TaKOX JJis
PIBHOMIPHOT'O PO3MIIIEHHS MO IJIOUIMHI LIMajJepu MPOBOIUTHCA IiJIB’SI3yBaHHS 3€J€HUX MaroHiB.
[Ipy npOMy mONEpEeKAETHCS 3arylIeHHs Ta TPUTIHEHHS KYIIA, TOCHIIOETHCS PICT IaroHis,
MOJIMIIIY€ETHCS] BAKOPUCTAHHS JINCTKOBOIO TIOBEPXHEIO COHSYHOTO CBITJIa Ta IUPKYJIALIS MOBITPS Ha
Haca/keHHsX. [lepie miaB’ a3yBaHHs OYMHAETHCA NPU JOCATHEHHI aroHaMu J0BXUHU 35-40 cwMm,
Apyre — Koau naronu pocsrarots 80-90 cm.

VY rocromapcTBi y NIMPOKY MPAKTUKY YBIHIIIIO TACHHKYBAHHS, K€ 3BOAUTHCS /10 BHIAICHHS
OOKOBHX MAaroHiB, 110 YTBOPIOIOThCA y Ma3yxax JIMCTKIB. HeraTuBHa poJib MaCHHKIB 3BOAUTHCS 10
TOTO, IO BOHHM 3arylIylOTh JUCTKOBHH TIOJOT KyIa, BHACHIJOK YOTO TOTIPUIYETHCS HOTO
MPOBITPIOBAHHS Ta YCKJIAIHSEThCS O0poThOa 3 XBopoOaMu. Pa3oM 3 THM MacHMHKH NMPHUTIHIOIOTH
JMCTKH OCHOBHHX TAroHiB Ta IpOHA BUHOTpaay. [Ipu macuHKyBaHHI BUAAISIETHCS BEPXHS YaCTHHA
MACHHKY 13 3aJIMIIEHHSM OJJHOTO — JABOX BY3JIB 3 JIUCTKAMH.

Ha Bcix Kymax MijioJJOHOCHOTO BIKY Y CEpIIHI MPOBOAUTHCS YEKaHKa, sKa CIPUsE 100pomMy
JOCTUTAaHHIO STiJ] Ta BU3piBaHHIO J03U. Ilpum dekaHIl NPOPIIKYIOTbCS 3arylieHi YacTKU
JMCTKOBOTO TIOJIOTY, SIKUH 3aTPUMYE PO3BUTOK TPHOHUX XBOPOO.

JloOpuit Bpoxkail MOXKIMBO OTPUMATH TUIBKM BiJ 3A0POBUX Ta CHUJIBHUX BHHOTPAIHHUX
kymiB. Tomy 0opoTh0i 3 XxBopoOaMu Ta IMIKIAHUKaAMH NPUAUISETbCs ocoOiuBa yBara. Habarato
JieTIIe TONEepeAUTH TOSBY XBOPOO 1 IMIKITHUKIB, HDK MOTIM OOpOTHCS 3 HHUMH. Y SKOCTI
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podiTaKTUKK 3aCTOCOBYIOTHCS HACTYMHI 3aXOJW: YTPUMaHHS TPYHTY IIiJI YOPHHM TapoM,
npaBuibHEe (OPMYBaHHS Ta MiJAB’sI3yBaHHS [0 IINajepd KyIiB, CBO€YACHE MPOBEACHHSA BCIX
3eJIeHUX omepaliil, MpopiKyBaHHS JUCTKOBOIO MOJIOTY.

B rocmomapcTBi B OKpeMi pOKM CHIBHO PO3BUBAETHCS MIIAbI0 Ta oimiym. s
MOMEepePKeHHsT X TMOSBU MPOTATOM BETeTaliiHOrO MEpioAy MPOBOJSATHCS OONPUCKYBAHHS
BUHOTPAJHUX HACA/DKEHb BIIMOBIIHUMH (DyHTITUIAMU.

BposkaitHicTs BUHOTpay JOpiBHIOE 2,5-3 KT 3 M 11 HEOHAIFOBAILHOK TEIUIUIEN. SIKICTh
AT/ HE TIOCTYMA€ETHCS BPOKAI0, PU BUPOIIYBAaHHI Y BIIKPUTOMY I'PYHTY B MiBJACHHHUX pErioHax.

[Ipu HacTaHHI JUCTONAAY PO3MOUYMHAETHCS YKPUBAHHS BUHOrpaxy Ha 3umy. [[is mporo
3HIMAETHCA J103a 31 MIMaJepu Ta MPUKOIYETHCS IPYHTOM B3JOBXK PSAIB. Y CHIBHOPOCIHX KYIIIB
MIPOBOAUTHCS MONEPEHS 00pi3Ka 3 YKOPOUYBaHHS OJJHOPIYHUX MaroHiB.

Bucnosxu. Ha tepuropii ykpaincekoro [omiccs y HEONaTIOBATBHUX TETUIUISX CTBOPIOETHCS
MIKPOKJIIMAT, KU 3aJ0BOJIbHSE O10JOTIYHMM BHMOTaM KYJbTYPH CTOJIOBUX COPTIB BHHOIPAIy
PaHHBOTO Ta CEPEAHBOTO0 CTPOKIB JOCTHUTaHHS srif. KynbTUBYBaHHS CTOJOBHX COpTIB Yy
3axumieHomy IpyHTI Ha [lomicci go3BoJisie 3a0e3MeUnuTH HACENEeHHS MICIEBUM BHHOTPAIOM st
CTOXMBAHHS y CBIKOMY BUTIISII

Cnncox BUKOPUCTAHUX JIZKepeJt

1. Kynp6iau M. 1. , TIpokornierka A. JI. ArpokTiMaTHYHUN JTOBIIHKK 11O TepuTopii Ykpainu / 3a
pen. T. I. Amamenxko. Xutomup : ITomices, 2019. 82 c.

2. ArpoximiMaTnyHMii  A0BigZHMK 1Mo JKutommpceekiii obmacti (1986-2005 pp.) / 3a pen.
JI. A. Yemepuca Ta JI. M. MsicuikoBoi. XKutomup, 2010. 162 c.

3. Arpoykazanus mo BuHorpamapctBy / mox pen. A. C. Cyb6ortoBuua. Kummnues : Kaprs
MOJLIOBEHACKD, 1989. 524 c.

4, Brnacos B. B., Myntokuna H. A., 3enensinckas H. H. u ap.Bunorpan : monorpadus / moxg

pen. B. B. Bnacosa. Onecca : Acrponpunt, 2018. 616 c.

5. [Tepctués H. /1. Bunorpamapcto. Kummnes : Tipografia Centrala, 2001. 612 c.

6. Tip6y A. OpranizamiifHi 1 TEXHOJOTIYHI NPUAOMU KYJIBTUBYBaHHS BHUHOTPALY :
npakTuuHuit nociOnuk. Kuis : IA Indoinayctpis, 2019. 145 c.

A. Shtirbu, A. Salivon
National Science Center «V.Ye. Tairov Institute of Viticulture and Winemaking”’

PRACTICAL EXPERIENCE OF THE DEVELOPMENT OF VITICULTURE IN
GREENHOUSES IN POLISSYA

The main agricultural technologies for growing grapes in greenhouses in Polissya are
described in this manuscript. It is shown that in unheated greenhouses, agro-climatic indicators
change to levels sufficient for normal growth, development and fruiting of table grape varieties. |
Growing grapes in greenhouses in the environmental conditions of Polissya makes it possible to
provide the population with table grapes.

Keywords: grapes, greenhouse, table cultivar, yield.
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AHAJII3 MOP®OT'EHE3Y BUHOI'PAZLY Y KYJDbBTYPI IN VITRO

BuHnorpagapctBo € TpaauuiiHOIO Tamy33l0 CUIbChbKOro rocmnogapcrsa Onemumuu. Ilporte
OCTaHHIMHM POKAaMHU y ILiH Trajy3i CHOCTEpIraroTbCs HEraTUBHI TEHJEHINI: CKOPOYYIOTHCS IUIONII,
3HUXKYETbCA MPOAYKTHUBHICTh Ta COPTOBUM CKJIaJ Haca/KeHb. 3HAYHOK MIPOIO TaKa CUTYallls
0o0yMOBJIEHa THM, IO TOCHOJAPCTBA OOJIACTI, SIKI 3aiMAIOTHCS MOCAAKOI0 BHHOTPALy, MOXYTh
32JI0BOJIBHUTH TOTpeOy B capkaHipsix Jmme Ha 20-25 %, 13 HUX OUIBIIICTH BHPOIIYBAaHHX 3a
TPAIUIIfHOI0  TEXHOJOTIEI0  Ca/pKaHIIB  iH(pIKOBaHA  BIpyCHUMH Ta  OakTepiaJbHUMHU
3aXBOPIOBAaHHAMU. BUKOPUCTAaHHS TaKOro MOCaJKOBOrO Marepiajly CHpHUsi€ MOIINPEHHIO NaTOTeHIB
Ta HAKOMMYEHHIO 1X Ha MPOMHUCIOBUX IUIAHTAIIAX 13 KO)KHUM POKOM KYJIBTUBYBaHHA. Y 3B S3KY 3
UM CTa€ AaKTyaJIbHUM IIMTAaHHS SKOCTI CaQ/PKaHIIB, LI0 BUKOPUCTOBYIOTBCS JUIS 3aKJIAIKU
MJIAHTAIld BUHOTPATY.

BcraHoBneHo, 10 KyJbTUBYBAaHHS KJIOHIB, BIJIBHMX BiJl CHUCTEMHUX Ta XPOHIYHHMX
3aXBOPIOBaHb, 3HAYHO MiJBHINYE TMPOTYKTHBHICTb BHUHOTPAy Ta HOTO SIKICTh, JOBIOBIYHICTBH
HAaca/[UKeHb Ta CTIMKICTh iX 40 HecnpuATAMBUX (akTopiB cepepoBuina. Jlins oTpuMaHHS
BHCOKOSIKICHOTO TIOCAJIKOBOTO MaTepiady HEOOXiJTHO BHUPOIIYBaTH JHIIE OC3BIpyCHUU Ta
Oc30akTepiaJbHUN  IMOCAJAKOBUK  MarTepial  BHCOKHX  CEJCKIIIHHO-CAaHITApHUX  KaTeropii.
[IpiopureTHUM 7S OAEpKaHHS  O3ZOPOBJICHOTO IOCAIKOBOTO Marepially € KIOHAIbHE
MIKPOPO3MHOXXEHHS Y KyJnbTypi in vitro. Ha chorogni 1e HaiOuIbI MEPCHIEKTUBHUN HANpSIM Y
00poTh0i 13 CHCTEMHMMH Ta XpPOHIYHUMH 3aXBOpPIOBaHHSAMH BuHOrpany. Llei wmeron
XapaKTepU3yeThCs BUCOKUM KoediieHToM po3MHOKeHHs (1o 1:107), mo ngo3Boiisie 3HAYHO
MPUCKOPIOBATH CEJIEKLIHHUI MPOIeC Ta BIPOBAPKYBATH HOBI COPTH y BUPOOHHUIITBO [1].

Briepmie MeTos po3MHOXXEHHS BHHOTpany in vitro Oy omucanuii P. I'amsi B 1961pomi
(R. Galzy, 1961). By3nu i3 OpyHbKaMHu KyJbTHBYBaJIH Ha CEPEAOBHIII O€3 PEryysaTOPiB 3pOCTaHHSI.
[Miznime  O. CunbBectponu  (O. Silvestroni, 1981) npumycTHB  MOXIJIHUBICTH  30LIBIICHHS
BUPOOHMIITBA POCIMH IUIIXOM PO3MHOXKEHHS BY3JIOBUMH CETMEHTaMH, IO MICTATH JIHCTOBY
OpyHBKY, B CEpEJOBHII, JOMOBHEHOMY IIMTOKIHIHAMM, 1100 IHTiOyBaTH JTIOMIHYBaHHS BEpPXiBKU
POCTY 1 MIABULIUTH IPOPOCTAHHS MAroHiB.

TexHomorii in vitro 6arato AeCATUIITH YCHIIIHO BUKOPUCTOBYIOTHCS JUISI O3/10POBJICHHS
pocnuH Bif BipyciB. Ll TexHoOTIA 3aCHOBaHA Ha HEPIBHOMIPHOMY PO3MOJUI BIPYCiB Y MOJOIUX
TKaHWHAX, /1€ KJIITUHU 3HAXOJAAThCS Yy NOCTIHHOMY Ta mBuAKoMY po3monum (S.A. Youssef,
M.M. Al-Dhaher, A.A. Shalaby, 2009).

Ha MixHapogHOMy CHUMIO3iyMi 3a0e3MEUeHHs] SIKOCTI MIKpPOPO3MHOXEHHs OyIo
OMyOJIIKOBAHO JOCTIKEHHSI (DEHOTUITIYHOT MIHJIMBOCTI BHHOTPAAY, PO3MHOXKEHOro in vitro. Y
CBOili pOOOTI aBTOPU CHOCTEpIrajid XapaKTePUCTUKHU KOPEHEBIACHUX POCIHMH BUHOTPany (COpTH
Moscato 1 Barbera), Bupomienux 3a J0momMoror0 MiKpOpO3MHOKEHHS 3 JKUBIIIB, 110 OJI€PEBEHLI,
IOPOTSArOM JIKUIBKOX POKIB IICHS TOro, SIK BOHM Oyau BHCA[)KeHI Ha BHHOTPATHHKH.
CrioctepexxeHHsI cTocyBainucs (DeHOJIOTIi, BEreTaTUBHOTO 3pOCTaHHs, ammenorpadii, KUIbKOCTI Ta
CKJIay CcOKy [2].

JUIs aMIienoMeTprUYHOTO OIHMCY OCHOBHI IapaMeTpu JOPOCIOTO JIUCTS BHUMIpIOBAJIHCS 3a
JIOTIOMOT0I0  KOMIT IOT€pPH30BaHOro rpadivyHoro auriraiizepa. Yepe3 Kilbka poOKiB Ha
BUHOTPAJIHUKY OIIBIIICTh BIIMIHHOCTEH Yy BEreTaTUBHOMY POCTI Ta MPOAYKTHBHOCTI POCIHH
Oynu HE3HauHUMMH, 32 BHHATKOM ypoxaio bapbep. PocnuHum 1p0ro copry, OTpHUMaHi
MIKPOPO3MHOXKEHHSIM, OYJIM OLIbII MPOJAYKTUBHUMHU, Y MOPIBHIHHI 3 POCIWHAMHU, BUPOILIEHUMH 3
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*uBIB. CyTTEBOT PI3HHUII HE CIIOCTEPIraaocs B YPOKAWHOCTI, CHIIl POCTY Ta CKJIaAl SAT1AHOTO COKY.
Bynu BusiBeHi BiAMIHHOCTI Y MOP(OIOTIYHUX O3HAKAX — BIAPI3HATIOCS JIUCTSL.

Pocnuamn, po3MHOKEH] in Vitro 9acTo Maiu ApiOHIIIE JUCTS, 3 OUIbII TIIMOOKUMH O1YHUMU
BUpPI3KaMU Ta OUTbII BUPAKECHUM OIYIICHHSAM Ha JKUJIKAaX HIDKHBOI CTOPOHM JIUCTKA. Y COPTY
bap6ep O6iuHI BUPI3KHM JTUCTA YACTO Maju HETHIOBY (OpMY, ajie YacTOTa IIi€l 03HAKU 3HMKYyBaJIacs
B Mipy cTapiHHs pociuH. Jlucts BUHOTpaxy copty MockaTo Majay 4acTo ITSTh JIOMaTel 3amicTh
TppoX. Taki MOPQOJIOTIUHI 3MIHH, IO BUHUKAIOTH Yy PE3YNbTaTi KyJIbTypH BHHOTPAJIHHMX JIO3 In
vitro, 0OyMOBJICHI OMOJIOJKEHHSIM, IHIYKOBAaHHM IITUM METOAOM KYJbTYpH, 1 THUM, IO MACSKI
IOBEHIJIbHI O3HAKW MOXYTh 30epiratucs NpPOTATOM JACSKOro dYacy IICias TEepEeHECeHHs Ha
sBunorpaaauk (1. Gribaudo, et al., 2000).

- 2 0]
y = Afol | e b
% 'ﬁ{';” 7/

Puc.1 Pociaunu BUHOTpaay, SKi pO3MHOXEHI in Vitro

VYcenix  KIOHAJBHOTO MIKPOPO3MHOXEHHS 3aJIeXKHUTh Bif 0OaraTboxX (hakTopiB: CKIaay
kynabTypansHoro cepeposumia (C.F. Popescu, et al., 2015), po3mipy 1 TUNy EKCIUIaHTIB, MO
BBOIAIThCs, yMoB KyiabTuByBaHHS (R.Chée, R.Pool, 1983), renoruny (C. Boiti, L. Garay,
G. Reginato, 1993; M. Eftekhari et al., 2012). Oxniero 3 HaWBaKJIMBIMIAX YAaCTHH ONTHMI3AIl]
MPOTOKOJIY MIiKpPOPO3MHOXEHHSI € CKJIaa >KUBHIbHOTO cepemosuina (J. Karoglan, N. Mirosevic,
S. Jelaska, 1990).

I1i >x BYeH1 BMBYAIM BIUIMB IIUTOKIHIHIB Ha mpoiidepauiiiHy 31aTHICTh copTy Hamoneon
(A. Ibanez, M. Valero, A. Morte, 2003). VY moxuBHI cepefoBuina jgomaBanu  6-BAII
6-6ensunanenin), kinerun (K), 2- isopentenylade-nine (2iP), tTunuaspon (TDZ). lonaBanus 6-BAIl
nano Haukpamii pesyapTaTH. s iHImIOro icmaHcbkoro copty MonacTpen OyB po3poOiieHuit
IIPOTOKOJI MIKpOPO3MHOXKEHHs. Jlocni/pKyBaucs JBa >KUBUJIbHI cepenoBuiia Mypacire Ta Ckyra
ta Lloyd and McCownwoody plant medium Tta perymstop pocty 6-BAIl (benzylaminopurine)
(Tania San Pedro A, et al., 2017) [3].

Bueni xaniopHIiiCbKOTro yHIBEpCUTETY BUBYAIU OCOOIMBOCTI OPraHOTE€HE3Y y CEMH COPTIB
BuHorpany: Cabernet Sauvignon, French Colombard, Thompson Seedless, White Riesling,
Grenache, St. George, Ta Ganzin. JlocnikeHHs] TpoBoIMIOCS Ha cepeaoBuiiax Mypacuszi Ckyre Ta
Nitsch and Nitsch, nomoBHenux 6-BAIl y konuentpauisix: 0, 1, 2 ta 4 mr/n. OpraHorenes
BiI0yBaBcs ynuie y npucyTtHocTi 6-BAIl npu nadikpamiiii konnenrpauii 2 mr/n (J.A. Stamp L,
S.M. Colby, C.P. Meredith, 1990).
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I'peuski BueHi yabopatopii Oionorii pocinuH Ta BuHOrpaaapctBa (G. Ba-nilas, E. Korkas,
2007) po3pobunu epeKTUBHUIA MPOTOKOJ ISl IIBUAKOTO PO3MHOXKEHHS BUHOTPAy in Vitro copTy
ATIOpriTiKO (JaBHBOTPEIBKUN TEXHIYHUI COPT MICIIEBOTO 3HAUEHHS). Y OUIBIIOCTI BUMAJKIB IIpU
CTBOPEHHI ITPOTOKOJIIB MIKPOPO3MHOXEHHS /ISl BUJIB VitiS BUKOPHUCTOBYIOTh €KCIUIAHTH 3 POCIIVH,
SKi BXKE€ BHUpOIIEHI in vitro abo B Terumnsx. OmHaK y [bOMY JOCTIIKEHHI EKCIUIAaHTH OYyIio
OTPHMAaHO 3 MOJILOBUX pociivH. KynbTHBYBaHHS mpoBoamiiocs Ha cepenoBuini MC (3 OJOBUHHUM
BMICTOM coJjieil) 0e3 perynsTopiB pocty abo 3 [OMOBHEHHSM HIOAO HHU3BKMX KOHIICHTpaii
oensunaneHiny (6-bAIl). Ha Bummx piBHsx 6-BAIl pict mocuimroBaBcs, ajie Bia3Hadayacs
BiTpudikamis (hyperhydricity). BimHocHo Hu3bki KoHueHTpamii ingonamacisHoi kucioru (IMK)
CHpHsUTH 30UIBIICHHIO POCTY MaroHiB i kopeHiB. Ilpu Bucokux koHmeHTpamisx 6-BAIl maronm
BUSIBJISUIU TiMEPTiAPIYHICT, TOMY aBTOPH IMPOMOHYIOTh BUKOPHCTOBYBATH HUXK41 KOHIIEHTPAILi.

Takum 4MHOM, Ha MIJCTaBl JDKEpEN AOCTIKEHb, sKi Oyau mpoaHaldi30BaHi, po3poOJICHO
croci6 30epiranHs poCIH BUHOTPATy B YMOBAX IMOBUTLHO 3POCTAIOYO01 «3€JICHO1» KOJIEKIIii in Vitro,
SIKAW BKJTFOYAE:

- BUKOPHUCTaHHA B SIKOCTI BHXIAHHUX MPOOIPKOBUX POCIMH TONEPEAHBO O3J0POBICHI 3a
JOTIOMOT'OX0 KYJIBTYPH amiKaJlbHUX MepucTeM po3mipom 0,1-0,2 mMm;

- MAroTOBKY A0 30epiraHHs Ha erami MiKpOpPO3MHOXKEHHSI Ha >KUBMWIIBHOMY CEpeIOBHIII
MC;

- BUCAJIKy Ha 30epiraHHs MIKpOYEpEHKIB POCIMH, BUAUICHHUX 13 BEPXHIX YaCTHH IaroHiB Ta
3MIHCHEHHS KyJbTUBYBaHHS B KOJEKIIi in vitro Ha TBepAOMY >KMBUIBHOMY cepeaoBuilli Mypacusi
Ckyra 6e3 ropMoHiB [4].
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