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[HiNpoBCbKMI AepXaBHUIA arpapHO-eKOHOMIYHWIA YHiBEpCUTeT

MoctaHoBKa npobnemu. AkTUBI3aUis KynbTuBaLii
Cy4YacHMX COPTIB CTOMOBOro BUHOrpagy B ymoBax [liBHOMi
Cteny YkpaiHu Mae BUHATKOBE NpakTUYHe 3HAYeHHs Yepes
Kinbka Kro4oBuUX daktopiB. BuHorpag 3anmae 3HayHy
YacTKy B CTPYKTYpi AriAHOT NPOAYKLUIT Ta € BaXNUBUM OKe-
penom xap4yoBuX enemeHTiB. BuHorpag mictutb noHag
COTHIO LIiHHMX i HEOBXiQHNX PEeYOBMH Ta KOMMOHEHTIB, LLO
3abe3neyyloTb MOBHOLHHE XapdyBaHHA noauHu. OguH
Kinorpam BuHOrpaay 3abesnedvye npubnmaHo TMCaYy Kano-
pil, WO pOoOUTbL MOr0 eHepPreTUYHO LiHHMM npodykToM. [o
XiMIYHOrO CKnagy CTOMTOBOrO BMHOrpady BXOAATb pPi3HOMa-
HITHI OpraHiyHi Ta HeopraHiYHi PE4YOBMHN, BKIOYAKOYMN YuC-
neHHi BiTaminm [1, 3].

AHani3 octaHHiXx gocnigkeHb i nybnikauwin. Bmict
LyKpiB y CTOMNOBOMY BMHOrpagi mMoxe gocaratm 34 r Ha
100 cm® 4rig, Wwo € BaXXNMBUM NOKa3HUKOM sikoCTi. OCHOBHI
LyKpy — OpyKTO3a i rMoKo3a — BiAMNOBIAaOTb 3@ CMaKOBI
BMacTMBOCTI Ta € OCHOBOK Xap4oBOi LHHOCTI NpoaykTy [2,
6, 71].

KynbTvBauisa cydyacHux copTiB BuHOrpagy B [liBHOMI
Creny YkpaiHu [03BOrnsie 3abe3nevnTyt perioH siKiCHOK
arigHoto npogykuieto. CyyacHi copTv BMHOrpagy apanTo-
BaHi [0 KNiMaTU4YHUX YMOB PETiOHY, Lo 3abe3neyye BUCOKY
BPOXamHiCTb Ta AKicTb Arig [4, 5].

Bucokuii monuT Ha SiKiCHWI BUHOTpag, CNpusie PO3BUTKY
MicLeBOro arpapHoro 6i3Hecy, CTBOPEHHIO HOBMX pobo-
YMX MiCUb Ta MOKPALLEHHIO €KOHOMIYHOro CTaHy PerioHy.
BuHorpag € BaxnveuMM [Kepenom BiTamiHiB i MiHepanis,
HeoOXiaHMX AN 300pOoB's, WO NiABULLYE 3aranbHUN piBEHb
XapyyBaHHs1 HaceneHHs [8, 9].

Meta. BcTaHoBneHHss ocobnuBocTer opMyBaHHS
NPOOYKTUBHOCTI A0CMigXEHOro Habopy Cy4acHWX COpTiB
BMHOrpaZy CTOMOBOrO, BU3HAYEHHSA EMEMEHTIB CTPYKTYpu
BpPOXaMHOCTI Ta ocobnuBocTel iX hOpMyBaHHS 3a BUPO-
LLIYBaHHS B 3aKpUTOMY I'PYHTI.

MaTtepianu Ta MeTogmka gocnimxeHb. [Jlocnigxkysanu
BpOXalHi Ta MopdomMeTpuyHi napameTpy M'ATM  Cop-
TiB BUHOrpagy crtonosoro PadiHaa, Apmadi, Kapmakog,
Civecnag, IBaHKo.

HocnigxeHHs npoBoaunu Ha 6a3i TOB «Arpocinsnpom»
HoBomockoBcbkoro parnoHy [HinponeTpoBcbkoi obnacTi.
HacapxeHHs 3aknageHo y Tennuusax y 2021 poui 3a cxe-
Moo cagiHHa 3,0 x 1,5 m. lNnowa Tennuui crtaHoBuna
0,045 ra 3 nocagkoto 100 KyLliB BMHOrpagy CTOMOBOro Ha

Tennuuto. Tennuui He onantoBanu. Kyuwi cdopmyBanu 3a
LUManepHoK TEXHOMOTIE BUPOLLYBaHHS, 3 MACUHKYBaHHAM
BTOPWHHMX MaroHiB. [MOBTOPHICTbL AocniQy TPbOXKpaTHa.
LinsHkM po3MilleHO MOCMIAOBHO, Y KOXHi 3 skux 6yno
BMCaOXXEHO MO AecsATb 06MikoBUX KyLLiB. Tennuui 3acTeneHi
arpotekcTunemMm. BupollyBaBcsi Ha KpanfvMHHOMY 3pOLLy-
BaHi, Ha novaTky 100 niTpiB Ha Kyl OAHOKPAaTHO, HOPMY-
BaHHsA OpyHbok 30 NiTpiB Ha KyLL LWOTUXHEBO [0 MoYaTky
LBIiTiHHSA, noTiMm 30 niTpiB Ha Tpu gHi. TOB «Arpocinsnpom»
3HaxoauTbCs B Nia3oHi MMiBHiYHOro Cteny YkpaiHu.

OO6nikn i cnocTepexeHHst NpPoBOAWNM 3riAHO 3ararb-
HOMPUIHATUX METOAMK, CTaTUCTUYHY 0OpobGKy oTpuma-
HUX [aHWX — MeTOAOM (DaKTOpHOro aHanisy 3a [orno-
moroto  mogynst ANOVA, AOWCKPUMIHAHTHMM — aHarnisom
(Statistica 10.0).

Pesynbratn gocnigxeHb. 3 2021-ro (po3noynHarum
Bi4 nocagku coptiB) no 2023-i1 pokn Ak nepiogy akTue-
HOro POCTY Ta PO3BUTKY, NOYATKy (DOPMYyBaHHSA BPOXaMHUX
AKOCTer nosu, Jocnigxysanu MopdOMETpUYHi ocobnu-
BOCTi OHTOreHesy. |[HTEHCMBHUIA PO3BUTOK HE NPUNUHABCA
1 3 MOYaTKOM TOBapPHOro NioAoHOLWEeHHs (2022 pik).

PisHMUs Mix reHOTMNamK 3a AaHO rpynoto 03Hak Byna
cTatucTuyHo Baroma (F=7,10; F,;=3,84; P=0,01), miHnu-
BiCTb MO poOKax nepesaxarna, ypaxoByko4u pi3Hi cTagii pos-
BUTKY (@ He 3a BapiaLlieto yMoB BupoLlyBaHHs) (F=43,17;
Fo0s=4,45; P=2,34"1073). BinbLl nosinbHiwe cepen Habopy
JocnigxXyBaHuX copTiB 3pocTaB IBaHKo, GinbLl iHTEHCUBHI-
wmm Bynu pocToBi npouecu y copTtie Apmani, Kapmakog,
Civecnas, L0 CTAaTUCTUYHO Baromo 3a LIMMU NOoKa3HUKamu
Bi4pIi3HANMCA B ABOX iHLWNX COPTIB.

Baromvmn 03Hakamn € MOKasHUKM  MopdomeTpil
naroHy, KOTpi NpPsiMO 34aTHi BNMBaTU Ha MPOAYKTUBHICTb.
BnnuveoBe 3Ha4YeHHs Mae CniBBigHOLIEHHS MiXX hOpMYyBaH-
HSIM BereTaTyBHOI Ta reHepaTuBHOI YacTuHu (Tabnuus 2).
lMokasaHo, Wo copTtoBa MiHNMBICTL Byna Ans nepwoi Ta
apyroi osHakm (F=3,00; F,,=3,84;, P=0,09) ta (F=2,11;
Fo05=3,84; P=0,11) HepocToBipHa, ANA TPeTbOi HanpoTw,
CTaTUCTUYHO Baroma, ocobnueo ans coptie Kapmakon Ta
IsaHko (F=5,76; F,s=3,84; P=0,02).

TobTo 3a napameTpoMm 06’'eMy naroHy CTaTUCTUYHO
OOCTOBIpPHO BigpisHANuca reHotunu Kapmakop Ta IBaHko
(F=5,04; F,,=4,11; P=0,03), 3a ccopmoBaHOl B Xopi
poOCTy Ta PO3BUTKY YacTKOK BEreTatMBHOI Macu BOHU
Baromo noctynanucsa coptam PacbiHag, Civecnas, ApmaHi.
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Tabnuus 1
CepenHA OOBXWHA NaroHiB COPTiB BUHOrpaAy npu BUPOLLYBaHi y 3aKpUTOMY FpyHTi, cm (x £ SD, n = 10)
Pik BUpoLlyBaHHA % no
Copr 2021 Zozzy 2023 Cepeans CTaH,l:Jl,:::lpTy
PadpiHag 82,62+0,342 82,17+0,312 83,10+0,152 82,63+0,29* 100,00
ApmaHi 81,26+0,30° 82,130,232 84,14+0,19° 82,510,272 99,85
Kapmakozn 83,230,252 83,34+0,21° 83,17+0,192 83,25+0,22° 100,75
Civecnas 80,13+0,26° 81,07+0,31° 85,13+0,20° 82,11+0,292 99,37
IBaHkO 79,13+0,17¢ 79,17+0,22¢ 84,20+0,40° 80,83+0,32°¢ 97,83
Mpumimka: pisHuuys cmamucmuyHo docmosipHa 3a hakmopHum aHanizom ANOVA 3a koHueHmpauismu npu P
Tabnuuga 2
MapameTpu oHTOreHe3y copTiB BUHOrpaay cronoBoro (2021-2023 pp.) (x = SD, n = 10)
Copt [iameTp naroHy, c™m. Mnowa no!1epeq2Horo 06 em,
nepepisy cm cmd % [0 KOHTpOso
PadiHag 0,79+0,052 0,43+0,022 33,97+0,402 100,00
ApmaHi 0,78+0,05% 0,44+0,022 34,32+0,512 101,03
Kapmakoz 0,75+0,052 0,44+0,022 33,00+0,43° 97,14
Civecnas 0,77+0,052 0,43+0,022 33,11+0,432° 97,47
IBaHkO 0,75+0,052 0,42+0,022 31,50+0,42¢ 92,73

Mpumimka: pisHuys cmamucmuyHo docmoeipHa 3a hakmopHum aHasnizom ANOVA 3a koHueHmpauiamu rnpu P o

Ak BXe 3a3Havanocs, nepeBaxHo Ha BpoXaliHicTb Oyae
BNnnBatn MopdomeTpia came TOi YacTuHu, wo Oyae i
dopmysaTn. 3a gaHumun Tabnuui 3 y copTiB ApMaHi, IBaHkO
(F=5,07; F,=4,01; P=0,04) BOoHa CTaTUCTMYHO 6inbLL
Baroma, Hix Ans iHWux, To6To Ha 3 % BiAHOCHO.

To6T0, 3HAYUMUMM NPU NPOXOAXKEHHI POCTY Ta PO3BUTKY
[ONsi pOCNUH BUHOTPazy CTOMIOBOro CTanu ABi 03HaKn dop-
MyBaHHSI BereTaTMBHOI Macu Ta CMiBBiAHOLLEHHsS J03pinoi
YacTuHM nosu. MiHnuBicTb 3a coptom Byna cTaTUCTUYHO
nocrosipHa (F=3,91; F, s=3,84; P=0,05).

O3Hakv enemeHTiB CTPYKTYpV BpOXaWHOCTI MpeacTaB-
neHi 'y Tabnuus 4, 3a KinbKiCTHO FPOH 3 KyLLla NepeBaXaB CopT
Apwmai (F=8,02; F, ,;=4,45; P=0,01), notim Kapmakog (F=6,93;
Fo0s=4,45; P=0,02), iHWwi Tpy COPTU 3HAYMMO MOCTYManmcs.
CoproBa MiHnuBicTb Gyna 3Haduma (F=7,10; F,,=3,84,
P=0,01), miHnuBicTb No pokax Hi (F=4,31; F, .=4,45; P=0,006).

3a 03HaKow cepefHbOol Macu rpoHa BUAOINMBCA TexX
copT ApmaHi (F=7,12; F, ,,=4,45; P=0,02), notim Kapmakog
(F=6,03; F,,=4,45; P=0,03), iHWi Tpu copTu 3HAYUMO
noctynanucs. CopToBa MiHNuBicTb 6yna 3Havmma (F=5,07;
Fo05=3,84; P=0,03), MiHNMBICTb MO poKax Hi.

3a napameTpom Barv BUHOrpagy 3 Kylla rnepeBaxas
copT Tex copT ApmaHi (F=6,02; F,.=4,45; P=0,03), noTim

Kapmakog (F=5,10; F,,=4,45; P=0,04), BoHu cTaTuc-
TWYHO OOCTOBIPHO BiAPI3HANMCS BiA iHWKX copTiB (F=6,50;
Fo0s=4,45; P=0,03). CopToBa MiHnuBICTL Gyna 3Haumma
(F=5,00; F,4=3,84; P=0,03), MiHNMBICTb MO poKax Hi.

3a nMOKasHMKOM BPOXAWHOCTI 3 OAMHULI NIOLi
Tex copT ApmaHi (F=6,34; F,,=4,45; P=0,02), notim
Kapmakon (F=5,92; F,,=4,45; P=0,03), BoHu cTa-
TUCTUYHO [LOCTOBIPHO BigpI3HANUCS Bif iHWKUX COpTIB
(F=6,92; F,,;=4,45; P=0,02). CopTtoBa MiHnuBicTb Gyna
snaummva (F=5,98; F,,.=3,84;, P=0,02), miHnueicTb no
pokax Hi. To6To MOXHa HagaTu OCTaTOYHY peKkomeHaa-
Lil0 4O BMPOLLYBaHHSA B 3aKPUTOMY I'PYHTI cOpTy ApMaHi,
notim Kapmakog.

Baxnueum etanom Hawwux pocnigpxkeHb 6yno BcTa-
HOBMNEHHS BMMMBY OKPEMUX MapameTpiB Ha 3aranbHy
BpOXanHicTb. [Ons ubOro npoBoAUnM AUCKPUMIHAHTHUI
aHani3 (Tabnuus 5), KOTpUIA NoKa3aB BaroMicTb OKpeEMUX
napameTpiB. Taki 03HaKM sIK LOBXWHA NaroHie, giameTp
naroHy, nrowa nonepeyvyHoro nepepizy Ta 1oro ob’em
3 [OCHigKEHUX OHTOTEHETUYHUX O3HaK CTaTUCTUYHO
BaroMo He BMNNMBanu Ha NPOAYKTMBHICTb. binbw gocto-
BipHUM OyB BNIMB CepefHbOi JOBXMHMW MaroHy Ta BU3pi-
10T YacTUHU rpoHa.

Tabnuuga 3
Oco6nuBocTi Ao3piBaHHSA NaroHiB BUHorpagy cronoBoro (2021-2023 pp.) (x + SD, n = 10)
Copr CepeaHs AOBXUHA [o3pina yactuHa nosv: % 0 KOHTPOMIO
naroHy, cm cMm %o

Pacitag 77,32+0,30° 64,12+1,002 82,93 100,00
ApmaHi 84,03+0,30° 66,17+0,94° 78,75 103,20
Kapwmakop, 85,16+0,32° 64,55+0,922 75,80 100,67
Civecnas 84,19+0,26° 63,11+0,892 74,96 98,42
IBaHKO 87,16+0,31° 66,18+0,91° 75,93 103,21

Mpumimka: pisHuuys cmamucmuyHo docmosipHa 3a hakmopHum aHasnizom ANOVA 3a koHueHmpauiamu rpu P o
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Tabnuus 4
MapameTpu BpOXKaMHOCTI KyLLiB BUHOrpaay npu BUPOLLYBaHHA B Tennuusax (2022-2023 pp.) (x * SD, n =10)
Copr KinbkicTb rpoH, wT./ CepenHsa maca MpoayKTUBHIcTb, Kr/ BpoxaiiHicTh, T/ra
KyLy FPOHa, r KyLy
PadiHag 6,59+0,242 640,02+11,122 4,66+0,122 9,12+0,122
ApmaHi 8,15+0,22° 772,10+£10,33° 5,29+0,11° 11,14+0,12°
Kapmakoz 7,63+0,24° 694,14+11,10° 5,01+0,10° 10,52+0,11¢
Ciyecnas 6,260,242 642,15+12,172 4,62+0,15% 9,37+0,112
IBaHKO 6,78+0,252 631,33+14,142 4,570,162 9,3440,142

lMpumimka: pisHuuys cmamucmuyHo docmosipHa 3a hakmopHum aHasnizom ANOVA 3a koHueHmpauiamu rnpu P o

Tabnuus 5
MopaenbHicTb 03HaK npu popMyBaHHiI NPOAYKTUBHOCTI
MapameTtp B moaeni Wilks Lambda A YactkoBa Lambda F'K&MI:;'He p-piBeHb

[oBXnHa naroHis 0,70 0,22 2,02 0,12
[iameTtp naroHy 0,69 0,22 2,01 0,12
[Mnowa nonepeyHoro nepepisy 0,62 0,20 2,17 0,12
0O6’em 0,48 0,30 2,34 0,11
CepefHsi LOBXMHA NaroHy 0,22 0,60 3,94 0,07
[o3pina YactuHa noaun 0,04 0,91 32,04 0,01
KinbKicTb rpoH 0,11 0,78 9,97 0,01
CepepfHsi Maca rpoHa 0,06 0,88 26,10 0,01
MpoAyKTUBHICTb, KI/KyLL, 0,03 0,96 52,17 0,01

Cepen 03Hak, KOTpi NpsiMO (POPMYIOTb BPOXKaMNHICTb
[ocToBipHUMK Bynu  yci, ane 6inblle 3HaYeHHs Manu
cepedHs Maca rpoHa, NpoAyKTUBHICTb 3 KyLla Ta Aospina
YyacTuMHa rpoHa. BoHu iHTerpaTtMBHO cdopMyBanu GinbLu
BMCOKY BpOXaKHicTb ABOX copTiB ApmaHi Ta Kapmakog.

BucHoBku. 3a gocnimkeHMM 03HakaMy MOXHa 3po-
OUTM BUWCHOBOK, WO CyTTEBE MiOBULLEHHS BPOXaWHOCTI
B 3aKpUTOMy [PyHTi nokasaB copT ApmaHi, noTiM copT
Kapmakopg, Lo nepesepLuyBanu iHWi BapiaHTV 3a KIoYo-
BMMU O3HaKaMu, a came AOBXWMHOK MaroHy (4acTkoBO) Ta
BM3PINO YacTuHa rpoHa (obuasa), KinbKoCTi TPOH 3 KyLa
(BMCOKOMIHMMBUIA, BaroMo pO3MnoAiNune CopTu), CepeaHbO
Macolo rpoHa Ta NPOAYKTUBHICTIO 3 Kylla (Cami Baromi 3a
BMIMBOM MOKa3HUKM CTPYKTYpY BpOXXanHoCTi). MoxnueicTb
BMMMBY Ha (POPMyBaHHSI BULLIOI BPOXaNHOCTI aKTUBHOCTI
BereTaljii OKpeMux COpTiB 32 MIHNMBICTIO MO pokax He Byna
pocToBipHoto. [Npy noganblwmnx OOCHIAXEHHAX Y NnaHax
NPOBEAEHHA aHani3y XapyoBoOi SIKOCTi OKPeMWUX COpPTIiB SK
TEXHOIOrYHOI, TaK i BMICTY KIOYOBMX BiOXiMIYHO-LIIHHKX
KOMMOHEHTIB.
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MaweHko H.O., Uwunwpuk O.l., Jlagcbka I.B.
MpoAyKTUBHICTb Cy4YacHUX COPTIB BMHOrpaay CTOrno-
BOro Mpv BUPOLLYBaHi Y 3aKPUTOMY I'PYHTI

AKTVBI3aUis KynbTuBaLii Cy4aCHUX COPTIB CTOMOBOrO
BUHOrpaay B ymoBax [liBHoui Cteny YkpaiHu Mae BUHAT-
KOBe MpakTU4He 3Ha4YeHHs Yepes Kinbka KIo4oBUX dakTo-
piB: 3Ha4YHy YacTKy B CTPYKTYpi SiriAHOI NpOoAyKUiT Ta Bax-
NMBICTb K JKeperia XapyoBuX eflieMeHTIB, MICTUTb NoHaz
COTHIO LiiHHMX i HEOBXiQHNX PEeYOBMH Ta KOMMOHEHTIB, LU0
3a6e3neyyroTb NOBHOLLIHHE Xap4yBaHHS NIOAWHW, OfWH Kino-
rpam BuHoOrpagy 3abesnevye npubnmaHo TUCHAYY Karopin,
WO pobuTb MOro eHepreTMyHo LiHHMM npogyktom. MeTa.
BcTtaHoBneHHss ocobnmBocTen hOpMyBaHHS NpPOOYKTUB-
HOCTi [ocCrnifxeHoro Habopy cy4acHuWx COpTiB BMHOrpagy
CTONOBOrO, BW3HAYEHHS €erneMeHTIB CTPYKTypu BpoOXaw-
HOCTi Ta ocobnuBocTew ix (hOPMyBaHHS 3a BUPOLLYBaHHS
B 3akpuToMy rpyHTi. MeTogmu: [locnigkyBanu BpoxanHi Ta
MOPOMETPUYHI NapaMeTpu M'ATU COpPTiB BMHOrpagy CTo-
nosoro PadiHag, ApmaHi, Kapmakog, Civecnas, IBaHko.
HocnigxeHHs npoeoaunu Ha 6asi TOB «Arpocinsnpom»
HoBomockoBCbkOro pavioHy [HinponeTpoBCcbKoi obnacTi.
HacapxeHHs 3aknageHo y Tennuusx y 2021 poui 3a cxe-
moto cagiHHa 3,0 x 1,5 m. Kywi cdopmyBanu 3a wnanep-
HOK TEXHOroriel BUpoLLyBaHHA. [MOBTOpHICTL Aocnigy
TpboxkpaTHa. Pesynbratn. 3 2021-ro (po3noymHatoum Big
nocagku coptie) no 2023-n pokn SK nepiogy akTUBHOrO
pOCTy Ta pO3BUTKY, MOYaTKy POPMYyBaHHSI BPOXaMHUX SIKO-
cTer nosu, Jocnigkysann MopdOMETPUYHI 0COBMMBOCTI
OHTOreHesy. binbl MoBinbHile cepen Habopy Aocnigxy-
BaHUX COPTIB 3pocTaB |BaHKo, Ginbll iHTEHCUBHILLMM Oynu
pocToBi npouecwu y copTiB ApmaHi, Kapmakoa, Civecnas. 3a
napameTpom o0’emy naroHy CTaTUCTUYHO LOCTOBIPHO Bid-
pisHanuca reHotunu Kapmakog Ta IBaHko, 3a cdopmoBa-
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HO0 B XOi POCTY Ta PO3BUTKY YACTKOK BEreTaTMBHOI Macu
BOHM Baromo noctynanuca coptam PadiHag, Ciyecnas,
ApMaHi. 3HauMMK NP NPOXOMXKEHHI POCTY Ta PO3BUTKY
AN POCNUH BMHOrpaay CTOMOBOro ctanuv ABi 03Haku cop-
MYyBaHHsi BEreTaTMBHOI Macu Ta ChiBBigHOLLUEHHS [03pinofl
YacTUHM No3n. 3a KiNbKICTIO FPOH, Barn BUHOrpaay 3 Kylua,
cepeaHbOoi Macu rpoHa, MOKa3HMKOM BPOXAMHOCTI 3 0ANHML
nnowi nepesaxas copT ApmaHi, notim Kapmakog, iHLi Tpu
copTu 3HauMmo noctynanucs. CopToBa MiHMMBICTL Oyna
3Ha4MMa, MIHMMBICTb MO pokax Hi. To6To MoXHa HagaTu
OCTaTOYHY peKkoMeHAaUito A0 BMPOLLYBAHHS B 3aKpUTOMY
r'pyHTi copTy ApmaHi, notim Kapmakog. O3Hakv OOBXWHU
naroHiB, AiamMeTp MaroHy, NioLLi nonepeyHoro nepepisy Ta
noro o6’emy CTaTUCTUYHO BaromMoO He BNNMBanM Ha Mpo-
OYKTUBHICTb. Binbli gocToBipHum 6GyB BNNMB cepeaHbOi
OOBXVHW NaroHy Ta BMU3PInoi YaCcTuHM rpoHa. binblue 3Ha-
YeHHS Manu cepegHs Maca rpoHa, NpoAYKTUBHICTb 3 KyLla
Ta gospina yactuHa rpoHa. BoHu iHTerpatMBHO cdopmy-
Banu GinblU BMCOKY BPOXaWMHICTb OBOX COpPTiB ApMaHi Ta
Kapmakon. BucHoBku. CyTTeBe MiABULLEHHSA BPOXaMHO-
CTi B 3aKpUTOMY I'pYHTi nokasas copT ApMaHi, NoTiM copT
Kapmakopg, o nepesepLlyBanu iHLWWi BapiaHTU 3a Kr4o-
BYMW O3HaKaMy [OBXWHW MaroHy, BWU3PINOK YacTUHOK
rPOHa, KifTbKOCTi FPOH 3 KyLL|a, CEpPeAHbOK Macok rpoHa Ta
NPOAYKTUBHICTIO 3 Kywla. MoxnumBicTb BNnMBY Ha opmy-
BaHHS BULLOI BPOXaMHOCTI aKTUBHOCTI BereTauii okpemMmx
COpTiB 3a MIHMUBICTIO MO pokax He Byna JOCTOBIPHOM.

Knro4yoBi cnoBa: BvHOrpaa CTOMOBMWIA, COPT, BpOXaw,
CTPYKTYpa BPOXaWHOCTI, 3aKPUTUIN FPYHT.

Paschenko N.O., Tsyliuryk O.l., Liadska I.V. Modern
table grapes varieties productivity under cultivation in
closed soilless system

Activation of the cultivation of modern varieties of table
grapes in the conditions of the Northern Steppe of Ukraine
is of exceptional practical importance due to several key
factors: a significant share in the structure of berry products
and importance as a source of food elements, containing
more than a hundred valuable and necessary substances
and components that provide full human nutrition, one a
kilogram of grapes provides approximately one thousand
calories, which makes it an energetically valuable product.
Purpose. Establishing the characteristics of productivity
formation of the researched set of modern varieties of table
grapes, determining the elements of the yield structure
and the characteristics of their formation when grown in
closed soil. Methods. The yield and morphometric param-
eters of five varieties of table grapes Rafinad, Armani,
Karmakod, Sicheslav, Ivanko were studied. The research
was conducted on the basis of LLC "Agrosilprom" of the
Novomoskovsk district of the Dnipropetrovsk region. The
plantings were planted in greenhouses in 2021 according
to the planting scheme of 3.0 x 1.5 m. The bushes were
formed using trellis growing technology. The experiment
was repeated three times. Results. From 2021 (starting
with the planting of varieties) to 2023 as a period of active
growth and development, the beginning of the formation
of yield qualities of the vine, morphometric features of
ontogenesis were studied. Among the set of studied varie-
ties, Ivanko grew more slowly, and the growth processes of
varieties Armani, Karmakod, Sicheslav were more intense.
The genotypes Karmakod and lvanko differed statistically
significantly in terms of the shoot volume parameter, and in
terms of the percentage of vegetative mass formed during
growth and development, they were significantly inferior to
the varieties Rafinad, Sicheslav, and Armani. Two traits of
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the formation of vegetative mass and the ratio of the rip-
ened part of the vine became significant during the growth
and development of table grape plants. In terms of the num-
ber of bunches, the weight of grapes per bush, the average
mass of bunches, the indicator of yield per unit area, the
variety Armani prevailed, followed by Karmakod, the other
three varieties were significantly inferior. Varietal variabil-
ity was significant, variability by year was not. That is, it is
possible to provide a final recommendation for cultivation in
closed soil of the variety Armani, then Karmakod. The char-
acteristics of shoot length, shoot diameter, cross-sectional
area and its volume did not have a statistically significant
effect on productivity. The influence of the average length
of the shoot and the ripe part of the bunch was more relia-

ble. More important were the average weight of the bunch,
productivity from the bush and the ripe part of the bunch.
They integratively formed a higher yield of the two varieties
Armani and Karmakod. Findings. A significant increase in
yield in closed soil was shown by the variety Armani, fol-
lowed by the variety Karmakod, which was superior to the
other varieties on the key characteristics of the length of the
shoot, the ripe part of the bunch, the number of bunches
per bush, the average weight of the bunch and the produc-
tivity per bush. The possibility of influencing the formation of
a higher yield by the activity of the vegetation of individual
varieties in terms of variability by year was not reliable.

Key words: table grapes, variety, yield, yield structure,
closed soilless system.
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