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BukopucTanHs repoinuay Ilik 75 WG y nopmax 10; 15; 20; 25 r/ra nepeBuliryBaB KOHTPOJIb | y
cepenubomy Ha 3—15%, y a3y Bukumanus Bojoti — 17-21%, y ¢a3zy MOI04HO-BOCKOBOI
cturiocti — 16-27%.

3actocyBanns [liky 75 WG y Tux xe HOpMax, ajne Ha (OHI MEPearnociBHOI 0OpOoOKH
HaciHHA Perommantom crpusio 301UTBIIICHHIO HAA3eMHOT 0lOMacu pOCIUH copu3y y ¢asy
KYIIIHHSI TTOPIBHSHO 3 KOHTpoJsieM | Ha 6—15%, y da3y Bukunanusa Bonoti — 17-22%, y dazy
MOJIOYHO-BOCKOBOi CTHUTJIOCTI 3epHa — 22-34%. Ilpore HaWOUIbII 1HTEHCHBHO 3a POKHU
JOoCHiKeHb (opMyBaHHS 0ioMacH POCIMHAMH COPHW3Y MPOXOAMIIO 33 BHECEHHS KOMITO3HIIIN
[Tixy 75 WG 3 Peromnantom (00poOka MOCIBHOTO Marepialy Ta BEreTyIOUHMX POCIHUH), TaK Y
JTaHUX BapiaHTax AOCTiAY Y Ga3y KymiiHHsg 6ioMaca pociuH 10 KoHTpoutto I 3poctana Ha 11-23%,
y a3y BUKHUAaHHS BOJIOTI — 22—27%, y (ha3y MOI0YHO-BOCKOBOT CTUTIIOCTI 3epHA — 32—40%.

TakuMm dYWHOM, 3 OJEpXKAHUX JaHUX MOXKHA 3POOWUTH BHUCHOBKH: HaWaKTHUBHIIIE
HApOCTaHHS HAJ3€MHO1 010MacH POCIMHAMHU COPU3Y BIAOYBaIOCs y BapiaHTaxX AOCIIIY 3 TOBHOIO
a00 YacTKOBOIO BIJICYTHICTIO B mociBax Oyp’siHiB Ha ()OHI CTUMYJIIOBAHHS POCTY W PO3BUTKY
pociun PPP; HalionTuMmanbHIIIUMU 32 J1€:0 HA POpMyBaHHA 0lOMAacu POCIMHAMHU COPHU3Y €
6axoBi cymimi [lik 75 WG 15-20 r/ra i PPP PeromnanTt, BHeceHi o (GoHy 0OpoOKH HACIHHS
copusy niepen cis6oro PPP 250 mii/T, 3a BUKOpUCTaHHS SKUX HaJl3eMHa OioMaca poCJIMH 3pocTaja
B cepenHbOMY 3a (hazamu po3BUTKY Ha 15-40%.

YIK: 664.8.037.1
®OPMYBAHHSI PUHKY OPTAHIYHOI AT'JTHOI MPOAYKIIIT
Baaronoayyna A.T'., JIsxoschrka H.O.

YMaHChKHMI HalllOHAJLHUM YHIBEPCUTET CaJIIBHUIITBA
a.blagopoluchnal995@agmail.com

VYkpaiHa € arpapHOI0 KpaiHO0, sIka Ha CBOIX 3€MJISIX IIOPIYHO BUpolrye Oiibiie 130
TOH PI3HUX ST (CYHMIlS, MaJiMHa, OKWHA, JIOXMHA, CMOPOJAMHA, arpyc, MOpiyKd, HoIlTa,
YOPHULSA, KUMOJIOCTh, )KypaBiIrHa, OPYCHHULIS T IHIII).

Haxxans, monpu Benuki o0CSIrd BUPOILYBAHHS caMi YKpAiHI[l CIOKMBAKOTh HAbararo
MEHIIIE SIT1]] 32 BCTAHOBJICHOI HOpMH. Ha naHuit MOMEHT y Hamni KpaiHi BiICYTHSI KyJIbTypa
CIIO’KMBAHHS ST1AHOI MPOIYKIIIi HAa BIAMIHY BiJl €BPOMEHCHKUX KpaiH, J€ ATOJM HE CE30HHO, a
IIPOTSATOM YChOI'O POKY.

3HayHa YacTHHAa BUPOIICHOI MPOIYKIIl 16 Ha EKCHOpPT fK y CBDKOMY Tak 1 B
3aMOpPOXKEHOMY BUTJISiAl. Tumbku 3a mepir 4otupu micsii 2020 poky ykpaiHChKI KOMMaHil
HApOCTUJIM E€KCTIOPT 3aMOPOKEHOT TIJIO0BOSTINHOI TpoayKilii Ha 20% B HaTypalbHOMY Ta Ha
37% y BapTiCHOMY BUMIpI.

3 KOXHHMM PpOKOM YKpaiHChKI ¢epmMepu Bce OUIbIIE OCBOIOIOTH TEXHOJOTIIO
OpraHiyHOro BHpOIyBaHHS. lle € OuIblll €KOHOMIYHO MPHUBAOIMBUM 1 Ja€ MOXKJIUBICTh
MOCTABJIATH HAa MDKXHAPOJHUNA PUHOK HE MPOCTO SITOJIM, a OpraHiyHi Arojau, TOOTO Taki, SIKi
BHUPOIIIECHI 32 YMOB JJOTPUMAaHHSI €KOJIOT1YHOT YMCTOTH 3a LIHOK Yy 3 — 3,5 pa3u BUILOIO.

Lle € BucokonpuOyTKOBa Hillla, siKa MOTpeOy€e 3HAYHMX KaliTaJlOBKJIAJCHb, Yacy 1
poOOUNX pecypciB.
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Hapasi, puHOK OpraHiyHoi IJIOJIOOBOYEBOT MPOJYKIIT aKTUBHO (OPMYETHCS 1
TOCHKYy€eTbesl. Han 1muMu TOCTIDKEHHSIMHU TPaloTh cepTudikamiiiauii opran «OpraHik
CTaHJIapT», HaBYAIBHUN 1 KOHCYJbTarliitHui poekt Organic Business School ta Ykpaincekmii
MPOEKT Oi3HeC-po3BHUTKY I1o00BoUiBHHIITBA (UHBDP).

VYxpaiHceki (hepMepr MOXKYTh KOPUCTYBaTUCS MpUKIagoM Oi3Hec-tutany Pro Capital
Investment, sikuit mepenOavyae BUPOIIYBaHHS OPTaHIYHUX ST1/I: MAJIWHU, CYHHII Ta CMOPOJAMHU
Ha muiomi 15 ra. OKynmHICTh TaKOTO MPOEKTY € OIM3BKO M’ ATU POKIB.

Ha cporomui mianpuemctBo «Aunbdader Arpo», mo Ha JKuToMuUpIIKMHI BHPOIIY€E
€KOJIOT1YHO YHCTI ATOJIH 32 MPAKTUKOIO OPraHigyHOro 3eMiepoocTa. [1i cyHuIro Ta CMOPOIUHY
BinBeaeHo 250 ra. [limmpueMcTBO TUIaHy€E€ BHPOIILYBATH SITOAU MO TPHOX IMKJIAX MPOTAToM 15
POKIB, Ta peali30BYyBaTH MPOYKIIIIO HE JUIIE Y CBIIOMY BUTJISIL, a H B 3aMOPOKECHOMY.

binbin yacTHa MUHYJIOPIYHOTO YPOXKalo Milllla caMe Ha 3aMOPO3KY, Ky TPOBOISTH
Ha Binaunpkomy mignpueMctsi Fruktona VN. Ile mo3Bossie orpumyBati OIbIn MPHOYTKH 1
pekamMyBatu cebe Ha SATiTHOMY PHHKY.

OTXe, pUHOK OpraHiuHOI SroAM B YKpaiHl 3HAaXOAUTHbCS Ha eTaml OypXJIMBOTO
PO3BUTKY 1 BX€E Yepe3 ACKUIbKAa POKIB YKPaiHChKI KOMITaHIi MOKYTh 3alHATH J1AEPChKI MO3MIIIT
Ha CBITOBOMY SIT1IHOMY PUHKY.

UDC: 664.8.037.1

EFFECT OF CHITOSAN ON PHYSICOCHEMICAL INDICATORS OF
STRAWBERRIES

Blahopoluchna A.H., Liakhovska N.O.
Uman National University of Horticulture
a.blagopoluchnal995@gmail.com

Strawberry (Fragaria x ananassa ) is a highly appreciated worldwide not only for its
unigue taste and distinct flavor, but also for its health benefits. Strawberries contain usual
nutrients, such as minerals and vitamins, and a diverse range of anthocyanins, flavonoids and
phenolic acids with biological properties [1].

However, strawberries have a short postharvest life with rapid spoilage, reflecting high
susceptibility to mechanical injury, excessive texture softening, physiological disorders and
infection through several pathogens during transport, storage and processing [2].

Several studies have demonstrated that the postharvest life of strawberries can be
extended by different preservation techniques, such as refrigeration, synthetic chemical
fungicides, modified atmosphere packaging. In the last several years, edible coatings have been
widely studied for the preservation of fruits and vegetables. Edible coating with semipermeable
films might extend the postharvest life of strawberry through a reduction of moisture, gas
exchange, respiration and oxidative reaction rates [3, 4].

Chitosan, a deacetylated derivate of chitin, is a high molecular weight cationic linear
polysaccharide composed of D-glucosamine and, to a lesser extent, N-acetyl-D-glucosamine with
a B-1,4-linkage [5]. Chitosan is typically extracted from an abundant source of shellfish
exoskeletons or the cell wall of some microorganisms and fungi [6]. Chitosan-based coatings are
considered the best edible and biologically safe preservative coatings for different types of fruits,
with functional advantages, such as slower respiration rates, extended storage periods, firmness
retention and controlled microbial growth [7- 10].
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