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JOCJIIKEHHA BTPAT I YAC 35EPII'AHHS,
KOPEHEIIVIOAIB BYPAKA CTOJIOBOI'O PI3BHUX COPTIB
BUPOLIEHUX 3A OP'AHIYHOI'O BUPOBHUIITBA

[Tomano pe3ynbTaTd JOCHTIKEHh 3 BUBYCHHS 3aJIC)KHOCTI KUTBKICHUX 1 SKICHHX
3MiH y KOpeHeruiofax OypsKy CTOJIOBOTO Pi3HHX COPTIB Mij 4ac 30epiraHHs, BUPOLICHUX
3a OpraHiYHUM METO/IOM BHPOOHHIITBA B yMoBax 3axinHoro Jlicocremy Ykpainu.
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Ilocmanoeka npoonemu. IlpobGiiema 30epiraHHs OBOYIB JOCHUTH
aKTyajbHa, TOMY IO MiJ 4Yac 30epiraHHs B OBOYEBIN MPOAYKIII KIIbKICHO
3MIHIOIOTBCSA XIMIYHUH CKJIaJ | TEXHOJIOTIYHI BJIACTUBOCTI mpomaykiii. Lli
3MiHM 3yMOBJICHI ()i3MYHUMH, XIMIYHHUMHU | Oi0XIMIYHHMH TIPOIIECaMHU, SIKi
B1I0YBaIOThCS y KOPEHEIIoaax B mpoiieci 30epiranns [1, 4, 6]. 30epexxeHHs
AKOCT1 OBOYEBOT MPOJYKII Ta 3MEHIIEHH i BTpaT 3a nepio 30epiraHHs —
OJIHE 3 TOJIOBHUX 3aBJIaHb BUPOOHUKIB CIIILCHKOTOCTIONAPCHKOT MPOAYKITii [4,
5]. Cnig TakoX 3a3HA4YMUTH, 110 B OCTaHHI POKU OCOOJIMBOI aKTyaJbHOCTI
HaOyBa€ BUPOIIYBaHHS OBOYiB, 30KpeMa OypsKy CTOJIOBOTO 3a OpraHIYHUM
meTonoM BUpoOHUITBA [4]. IlpoBenmeHi B 1ibOMy HampsiMi JOCIHIJIKEHHS €
BOKJIMBUMH, aKTyaJIbHUMHU Ta HEOOX1THUMHU ISl HAYKU 1 BUPOOHMIITBA.

AHaniz ocHoenHux o0ocnioxycenv i nyonikauiu. Cepen HaOUIBII
BIIOMUX JIOCHI/P)KE€Hb, MPUCBSIYEHUX CTaHy 1 PO3BUTKY BUPOLIYBaHHS
OpraHiyHoOi Opoaykuii B YKpaiHi, Ciaig BIO3HAUWTH Mpall TaKux
BITUM3HAHUX yueHuX, Ak O. bapabam, B. Xapeba, O.Bbonorchkux,
O. Kyk, B. Jluxauskuii, O. Birtanos, B. Opuapyk, B. KonryHos,
O. PomanoB, II. bineupkuii, B. Kucins, B.Bosk, II. Crenummum.
JIOCSITHeHHsT HAyKW 1 TIpaKTHKa TEpPEeIOBHX TOCIOIAPCTB CBiA4aTh, IO
dakTop copTy MpH BIANOBIAHIN arpoTEXHilll BHUPOIILYBaHHS 3a0e3mnedye
MiABHMILICHHS BPOXKaHHOCTI Ta 301IbIIIye TepMiH 30epiranas mpoaykiii [1, 3 -
5].

Mema oocnioxycens — NOCIIOUTH SKICHI Ta KUIBKICHI 3MIHH, IO
BiIOYBAIOTHCS Y BHUPOIIEHUX 3a OPraHIYHUM METOJOM KOPEHEIUIOaax
OypsiIKy CTOJIOBOTO 3a Tiepioji 30epiraHHS 3aJle’KHO BIJ] COPTIB 1 CTPOKIB
ciBOu. /71 MOCSITHEHHSI METH TOCITIIPKeHb OyJI TTOCTaBJICH] Takl 3aBAaHHS:

- miai0paTi HAWUOIIBIN MPUATHI JJI TPUBAJIOTO 30€piraHHs COPTH OYypsKY
CTOJIOBOTO;

142



Bicnux Xapxiecvkoeo Hayionanvnozo azpaprnozo yHieepcumemy
Cepis "Pociunnuymeo, cenexyis i HaCiHHUYmeo, nio0006oyisHuymeo i soepicanns’, 2015, eun. 1

- JIOCIITUTH KIJIbKICHI Ta SKICHI 3MIHM B KOpEHEIIonax Oypsky
CTOJIOBOTO 32 Tepioj] 30epiraHHsl.

Mamepian i memoouxka oOocnioxucennsa. Jlocmian TPOBOIWIN Y
nepiog 2012 — 2014 pp., 3riAHO 3 METOAMKOIO JOCHITHOI CIpaBH B
oBOUIBHUITBI [2]. i 1OCHDKEHHS KUIBKICHMX Ta SKICHUX 3MIH Yy
KOpeHeruiofgax OypsKy CTOJIOBOIO PI3HUX COPTIB Ta BU3HAYEHHS
ONTUMAJILHOTO TEpioay JEeXKOCTI HaMu Oyio BIAIOpaHO KOPEHEeIUIOAN
macoro 450 — 500 r. [ocmimkyBaHl OBOYI 3akjajajdud Ha 30epiraHHs B
girkax. 30epiraHHs MNPOBOAWIM B OJHOMY CXOBHUIIl Ha CTelaxax 3a
0JIHAKOBHUX YMOB: MPH BIJILHOMY MOBITPOOOMIHI, TIPU TEMIIEpATypl MOBITPS Y
cxoBuii 3 — 5 °C. TpuBainicts nepioay 36epirannas — 210 nuiB [1-2].

Pezynomamu oocnioncenn. Cepepn 6aratbox (PaxTopiB, SIKI CyTTEBO
BIUTMBAIOTh HAa TOBAPHICTH 1 SKICTY OypsKa CTOJIOBOTO MiJ Yac 30epiraHHs,
BAXKJIMBE 3HAUCHHS Ma€ COPT 1 3[aTHICTh KOPEHEIUIOAIB 110 30epiraHHs. Y
pe3ynbTaTi AOCHIPKEeHb HamMu Oynu BiaiOpaHi HaWOUIbII IMOUIMPEHI,
palioHOBaHI B YKpaiHi COpPTH 3 OKpyriow (opMmor kopeHermiony bopao
XapKiBChkU Ta UepBoHaA KyJs 1 3 MWIHAPUYHOI (HOPMOIO KOPEHEIUIONY
Huniaapa ta OnoabChbKUM.

3a pe3yiabTaTaMu JOCHIPKEHb YCTAHOBJICHO, IO BEJIUYMHA BTpaT
MacHd KOPEHEIUIOAIB 3a TMepioj] 30epiraHHs 3aleXUTh BiJ CTyNEHS
MEXaHIYHHX TOITKOKEHb OBOYIB Ta BiJ iX po3mipy 1 hopmu. Kopenerioau
OypsiKy CTOJOBOrO 3 IIWJIIHAPUYHOI (OPMOI0 30epiraroThCsi Kpaile
MOPIBHSHHO 3 KOpPEHeIioJgaMu OkKpyrioi ¢opmu. Benmuki 1 cepemni
KOPEHEIJIONW MEHIIE BTpPAa4arOTh Macy B pe3yldbTaTi AWXaHHSI Ta
BUITIAPOBYBAaHHS  BOJIOTH,  MEHINE  BpaXaloTbcsd  (iTOMATOTEHHUMU
MIKpOOpraHi3MaMu, y KiHLI 30epiraHHs JalTh OUIBIIMN BHX1J TOBapHOI
npoaykiii [1, 3, 4].

3a pesynbTaTaMu JOCHIIKEHb, SIKI HaBEeACH1 y TaOnuIll, HaOLIbIII
MIPUPOJIHI BTPATH 3a Mepioj 30epiraHHs Oy B COPTIB 3 OKPYIIIO (POPMOIO
KopeHeruioAiB bopmo xapkiBchbkuid Ta YUepBoHa Kyis 1 CTaHOBUIIHU
BiamoBigHO 6,5 Ta 7,9 %. CopTH 3 HWIIHAPUYHOIO (HOPMOIO KOPEHEILIONY
BUSBWJIMCS  OUTBII JIGKKUMH, 1 TPUPOAHI BTPATU I HUX CTAHOBUIIU
BinoBigHO 4,5 % s copty Huminapa ta 5,6 % ansa copty Ononbebkuit. Y
mepur Micsii 30epiraHHs TPUPOJHI BTPATH MAacH KOPEHEIUIOAIB Oyiu
JIOCUTh BHCOKi, Y TIE€pioJI BHUMYIIEHOTO CIOKOK 3MECHIINYBAJIHCS, a Ha
MOYaTKy KBITHS, Yy 3B'A3KY 3 aKTHBI3AI€I0 KUTTEBUX MPOLECIB, MOYUHAIH
3pocTaTu. ¥ KIHII 30epiraHHs y KOpEHEIUIoJax OKpyrioi ¢opMmu,
CIIOCTEPIranocs ypakeHHsI XBOpoOaMu (IIEpeBaXKHO CIPOI0 THUIIIO), IPUUOMY
HE TIJIBKU XBOCTOBOT YaCTHHHU, aji€ ¥ MIMIKU Ta TOJIOBKU KOPEHEIUIOY.
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JlexkicTh copTiB OypsIKY CTOJI0BOIO Mij Yyac 30epiranus

(cepenne 3a 2012 — 2014 pp.)
Comm Maca [Tpupomgui | 3aranpHi Buxin
: KOPEHEIIOAIB y BTpaTu BTpatH, % | TOBApHOI
SIIUKAX, KT Macu, % npoaykiiii, %
bopno 20 6,5 13,6 86,4
XapKIBCHKUH
UYeprona 20 7,9 13,8 86,2
KyJIsl
Huniaapa 20 45 6,4 93,6
OnoabCcbKui 20 5,6 8,2 91,8

3a mepioa 30epiraHHs KOPEHEIUIOJIB y CXOBHUII 3arajibHi BTpaTH
ctaHoBWIM y copty bopao xapkiBcekuit 13,6 %, copty UepBoHa Kymis —
13,8 %. Y copTiB 3 HWIIHAPUYHOIO (OPMOIO KOPEHEIJIONY 3arajibHi BTpaTH
Oynu MeHImUMHU 1 cTaHoBwiM Juisi copty Uwminnpa 6,4 %, mns copry
Ononbebkuit — 8,2 %. Buxig toBapHOoi mpoaykiii miciis 30epiranHs OyB
HaWOUIbIIMK y KopeHeruoAiB copty uminapa — 93,6%, y copty
Ononbebkuit — 91,8 %. g copTiB OypsiKy CTOJIOBOTO 3 OKPYTJIo0 (popMoro
KOPEHEIUIO/IB BUX1Jl TOBAPHOI MPOAYKIIii cTaHOBUB 86,4 % nisa copty bopao
xapkiBcbkuil Ta 86,2 % nis copty UepBoHa KyJis.

Bucnoeku. OpraHiuHe OBOYIBHMIITBO MOTpeOye BIPOBAKEHHS Y
BUPOOHUIITBO BUCOKOBPOKAMHUX COPTIB OypsAKY CTOJIOBOIrO, MPU3HAYEHUX 1
JUTSl LIBUJKOTO CHOKUBAHHSA, 1 JUIsl TPUBANOro 30epiraHHs. Y 3B 43Ky 3 THM,
10 BUPOOHUUTBO OypsIKy CTOJIOBOIO MAa€ CE30HHMH XapakTep, a HOro
CIO’KMBAHHS BiIOYBA€THCS MOCTIHHO B yC1 MEPIOJId POKY, BUCOKI BUMOTH
CTaBIATBCA 10 30€pekeHHS MOro CMakoOBUX 1 TOBapHUX IOKa3HUKIB.
OpraniuHi KOPEHETUIOAN MPOIAIOTHCS Kpallle, 1 1€, Y CBOIO 4epry, J03BOJISIE
3MEHIIUTH COOIBAPTICTh BUPOIIECHOT IPOTYKITIi.

VY pe3ynbTari MPOBEACHUX JOCHIKEHb YCTAHOBJIEHO, IO HaWKpaIe
30epiraloTbcs KOpEHeIioau Oypsiky cTojioBoro coptiB IlumiHgpa Ta
OnosbChbKUM 3 MTIHAPUYHOIO (PopMoto. Bypsku 1uX COpTIB BIAPI3HAIOTHCS
J00OpUMHU CMAKOBUMHM SIKOCTSIMHU, MAlOTh JOBTUM Tepilon 30epiraHHs, MEHIIe
BpPaXKAIOThCI XBOpOOaMH Ta XapaKTEpU3YIOTHCS BHCOKOK TOBAPHICTIO.
Cepen copTiB OypsiKy CTOJIOBOTO 3 OKPYTJIO (POPMOIO KOPEHEIIOMIB
CepeaHBOIO 37aTHICTIO 10 30epiraHHs BiJ3HauaBcs copT bop/1o XapKiBChKUM.
Copr YepBoHa Kynsi BHUSBHUBCA MEHII CTIHKUM 10 30epiraHHs.
YcraHoBieHO, IO BEJIMYMHA BTpPAT Macu KOPEHEIUIOAIB 3a TMepioj
30epiraHHs 3aJICKUATh BiJ CTYIEHS 1X MEXaHIYHUX IOIIKOKCHb, a TAKOXK BiJT
po3Mipy 1 ¢hopmu oBouiB. Ha noBrorpuBaie 30epiranHs JOIIBHO 3aKIadaTH
KOPEHETJIOU COPTIB HIIIHAPUYIHOT (HopMH.
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HccnenoBanue norepb KOPHEIJIOA0B CBEKJIbI CTOJI0BOH Pa3HBIX COPTOB BO
BpeMs XPaHEHUs, BLIPALIEHHLIX IIPH OPraHu4YeCKOM IPOU3BOACTBE
IIpencraBnensl pe3ynbTaTbl HCCICAOBAHUM 10 H3YYEHUIO 3aBHCHUMOCTH
KOJIMYECTBEHHBIX Y KAYECTBEHHBIX U3MEHEHUI B KOPHEIUIOAaX CBEKJIBI CTOJIOBOM Pa3HBIX
COpPTOB BO BPEMS XPAaHEHHUs, BBIPAIICHHBIX 10 OPraHUYECKOMY METOJOMY MPOU3BOJCTBA
B yCJIOBUSX 3ananHoi Jlecocrenu YKpauHsbl.
KuroueBble c1oBa: CBEKJIa CTOJIOBAsi, CPOKH IOCEBA, COPTA, YPOKAUHOCTbD, CYyX0€
BEIIECTBO, OPTAHUYECKOE IPOU3BOACTBO OBOIICH.
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The investigation into the loss of root crops beet of different varieties during
storage were grown under organic production
The problem of vegetables storage is highly relevant because the chemical
composition and technological properties of the product are changing during storage in
vegetable production. These changes were caused by physical, chemical and biochemical
processes which occurring in the roots during storage.
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The purpose of research is the analysis of qualitative and quantitative changes
occurring in the roots of table beet during the period of storage depending on varieties
and sowing grown by organic methods. For the purposes of studies, the following
objectives were set:

- to choose the most suitable varieties of beet for long-term storage;

- to research the quantitative and qualitative changes table beet root crops during
the period of storage.

The researches had done during the period from 2012 to 2014 according to
research methods in vegetable productions. To the studying of the quantitative and
qualitative changes in roots of different varieties of table beet and keeping quality
determination period, we were selected table beetroots weighing 450-500 g. We put the
investigated roots to boxes of 20 kg each for storage. Storage was under the same
conditions. Carrots placed in storage on shelves. It was in free air, the temperature in the
storage was near 3-5 © C. We determined the natural loss of beet for the period of storage
per month.

After finishing of research, we obtained the following results. Among the many
factors that significantly affect the marketability and quality of table beet during storage
the most important is the ability of roots for storage. For research, were selected the most
common varieties zoned in Ukraine beet root with a rounded form Bordeaux Kharkov,
red ball and two varieties with cylindrical root cylinder and Opole. Root beet kept in
storage on average 210 days.

It should be noted that the mass loss of roots during storage depend on the degree
of mechanical damage. Any damage will inevitably lead to a rapid deterioration of roots.
Beetroots damaged during harvesting, allocate more ethylene, which enhances the aging
intact tissue, and therefore reduces their keeping quality. Compliance with optimal
storage conditions and regimes leads to healing of mechanical damage as a substance
formed protective character: suberyn, polyphenols, fitoaleksyny. Young roots faster
healing of injuries, but the protective formation less reliable.

The value of losses during storage of table beet depends on the size and shape.
Beet root with a cylindrical shape better preserved in comparison with round root
vegetables. Large and medium-sized roots lose less weight because of respiration and
evaporation of moisture, less affected by phytopathogenic microorganisms, at the end of
storage give higher yield of marketable products.

During the storage period, the total loss amounted to sort Bordeaux Kharkov -
13.6 % for grade Red ball - 13.8 %. For varieties with a cylindrical shape, overall root
losses were smaller. Cylinder class were 6.4 % for grade Opole - 8.2 % of loses. Output
of marketable products after storage was greatest in class Cylinder 93.6 % for grade
Opole - 91.8 %. For beet varieties with a rounded form roots, yield marketable products
was according to grade Bordeaux Kharkov 86.4 % and grade Red ball - 86.2 %.

Therefore, the best keeping quality of roots and highest yield of marketable
products derived from varieties cylinder and Opole. Among the varieties of beet root crop
rounded high capacity for storing celebrated Bordeaux sort of Kharkov. Quality Red ball
was less resistant to storage.

Organic vegetable production requires the introduction of high-yielding varieties
of table beet intended for consumption as fresh and long lasting. Because the production
of table beet is seasonal, and its consumption is constant at all times of the year, major
requirements relate to preserve its taste and product performance. Qualitative roots better
sold and it in turn can reduce the cost of farmed products. The results of studies show that
best stored roots table beet varieties cylindrical Cylinder and Opole.
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Both beet varieties have a good taste, with a long period of storage, less affected
by diseases and characterized by high marketability. Among the varieties of beet root
crop rounded average storage capacity for the sort celebrated Bordeaux Kharkov. Quality
Red ball was less resistant to storage. It is established that the value for the weight loss
during the storage depend on the degree of mechanical damage to roots, and the size and
shape. For long-term storage is advisable to put roots cylindrical shape.

Keywords: Red beet, keeping quality, varieti, crop yields, organic vegetable
production.
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