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AHOTAILIA [Jocriosiceno énnue meniogoi 00podKu HioN02IUHO AKMUSHUMU PedOoSUHAMU OAKMEPUYUOHO AHMUOKCUOAHMHOT Oii Ha
iHmencusHicmvs ma cybcmpamu OUXaHHs nepyio 8npooosdic 30epieanns. Bemanoeneno, wo cymichutl 6niue meniogoi o6pobru i
6I0N02TUHO AKMUBHUX PeuOSUH CMAOBINIZYE THMEHCUBHICb OUXAHHS NA00I8 Nepylo, Wo 00360JI€ CROGIILbHUMU MEeMAU GUMPAYAHHS
CYXUX PeuoGUH, POZUUHHUX CaAXapuodie i mumposanux Kuciom. 36’130k cepeOnvbol cunu npsamoi HanpasieHoCmi MidC IHMEHCUBHICTIO
OUXAHHA MA YYKpamu ma micHutl 0bepHeHull 36 30K 3 GLIbHUMU KUCTOMAMU 8KA3VE HA 8ANCIUBICIb came OPSAHIUHUX KUCIOM 5K
ouxanbHo2o cybcmpamy nepyro.
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EFFECT OF HEAT TREATMENT WITH BIOLOGICALLY ACTIVE SUBSTANCES ON
RESPIRATION DURING STORAGE OF SWEET PEPPERS
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ABSTRACT Despite the proven effectiveness of heat treatment and antioxidants to slow down the respiratory metabolism, their
combined effect on it during storage of sweet bell pepper fruits was not evaluated before. The paper describes results of investigation
of the simultaneous heat treatment and treatment with the complex of antioxidants and other biologically active substances on the
respiration rate, total soluble solids, titratable acids, amount of saccharides and consumption of dry matter during the storage of
sweet bell peppers.

It was found that heat treatment with biologically active substances stabilizes the respiration rate on 15 % lower level compared to
control fruits. The combination of heat treatment and antioxidants allows to obtain on 8 % in average more total soluble solids on
the 18th day of storage. Sweet bell peppers treated with antioxidants involve less sugar in the respiratory process. After 18 days of
storage the total amount of sugars in the studied fruits of the Herkules hybrid is higher on 7,8% in average, and in Nikita peppers —
on 8,5 % in comparison with control fruits. The amount of titratable acids in Herkules peppers is higher on 16,9% in average and in
Nikita hybrid — on 8,5 % compared to control fruits. Basing on the pair correlation analysis, it was found that acids can be a major
respiratory substrate during the storage of sweet bell peppers. The combination of heat treatment and exogenous biologically active
substances can be an effective tool to reduce the loss of nutrients during storage of sweet bell peppers.

Keywords: sweet bell pepper, storage, antioxidants, respiration rate, solids, saccharides, titratable acidity.

Beryn TEXHIYHO 103pinux mwronax meHime 0,2% [4], a B moBHOMY

CTYIIeHI CTUTIIOCTI BOHA HE 1IEHTU(IKYETHCS 30BCIM [5]. 3

OBoueBMit repenb (Capsicum annuum)  OpPTaHIYHUX KHUCIOT Y COJOJKOMY TIepIli MICTAThCS
BHUPOIIYETHCS Yy OUTBIIOCTI pEerioHiB CBITYy, JI¢ € JIMMOHHa, s0iy4dHa, (ymMapoBa, IIMKHMOBA, IaBIeBa

PO3BHHEHE OBOYIBHHIITBO. [I10MM PI3HUX COPTIB poay
Capsicum  CIIOXKMBAalOTh y CBDKOMY  BHIJISIN, SIK

miporytamidoBa [4]. OnmHak, BIOPOIOBX 30epiraHHs,
BHACJIIZIOK JIUXaHHS Ta IHIIUX METa0OIYHHUX IPOIECIB,

HEJOCTHUIII (3eneHi) abo sk cTUrI (HANPHKIIad, YSpBOHI,  3amac MOXHBHUX PEYOBHH IIBHUIKO BHCHAXYETHCSL.
JKOBTI, oii), IIHPOKO BHUKOPHUCTOBYIOTH Ui |HTCHCHBHICTh JWXaHHS CHJIBHO 3aJIEKHUTh BiIl BHIY,
KOHCEpBYBaHHS Ta BHUpPOOHUIITBAa crenid. YkpaiHa coOpTy THpONyKIii Ta Oaratbox nepea3OupaIbHUX 1

BupoOisie 130...150 Tuc. TOH IUIOAIB MEpIO, y T.4.
80...90 tuc. Ton y 30Hi Cremy [1].

KimbKiCTh CYyXWX PEYOBHH B COJIOJKOMY TEpIl €
coprocnenm(PigHOI0 O03HAKOK 1 MOXKE KOJUBAaTUChH Y
mexax 4,3....10,6 % [2, 3]. TlepeBaxkarounmu
caxapuaaMu y TepIli € TItoko3a i GpyKTo3a, caxaposu y

micis30upanbHuX (akTopiB. 3 podIT OaraTh0X HAYKOBIIIB
BiZIOMO, IIIO CEpel BUIIB i COPTIB MEPIIO € KIIMaKTepHUIHI
Ta He KIiMakTepuyHi [2]. KiniMakTepndHi MK TUXaabHOT
aKTUBHOCTI (ikcoBaHi ©OaraTbMa aBTOpaMH IIiJ] dac
JIOCITI/KEHb TUTOMIB Y HETOBHIN CTajii CTHIIIOCTI Ta T
yac Beretamii Ha pociumHi [6]. Bemmka KimBKiCTH
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MCI30MpaTbHAX TEXHOJIOTIYHUX TIPUHOMIB
30cepeDkeHa Ha 3HWKEHHI IHTEHCHUBHOCTI JUXaHHS,
ralbMyBaHHI ~ MeTaboNi3My, IO  TPU3BOIUTH [0
30epeXeHHs CyOCTpaTiB TUXaHHS Ta MiATPUMAaHHS SKOCTI
MPOAYKINi. 3HWKCHHS IHTCHCHBHOCTI  JUXaHHA 1
30epeKCHHSI SKOCTI OBOYIB BiJOyBAa€ThCS 3a BIUTUBY
3HI)KEHUX TEMIIepaTyp, PEryJIOBaHHI ra3oBOTO CKIAmy
atMocdepr, BHUKOPHCTAaHHI MOAM(DIKOBAHMX Ta30BUX
CepeIoOBHUIII, HAHECEHH] Ha TPOIYKINIO TIOKPUTTIB Pi3HOTO
CKJIaly, BHKOPHCTaHHs aHTHOKCHJIAHTIB, MONEPEIHbOT
TEIIOBOT 00po0KkH [7-9]. BcranosineHo, Jiite}
KOMOIHYBaHHsI TEIJIOBOi OOpOOKM Ta AaHTHOKCHUIAHTIB
rajibMy€ IHTCHCHBHICTh JWXaHHA Ta CIOBIJIBHIOE
IIBUJIKICTh BUTpPa4YaHHs CyOCTpaTiB Mif Yac 30epiraHHs
oripkie  [10].  CmpaBemmBo  mpHITycKaTtd,  IIO
CHHEpreTHYHa TEIUIOBHX 00po0OK Ta E€30TeHHHX
0I0JIOTIYHO aKTHUBHHUX pEYOBHH CTaHEe e(EKTUBHUM
3aX0/IOM CIOBUIBHEHHS JIUXAJIBHOTO METa0oMi3My JUIst
IHIIUX TUTOIOBUX OBOYiB. CyMIiCHHI BIUIMB TEIUIOBOL
00pOOKHM Ta eK30TeHHHUX O10JIOTIYHO aKTHBHHX PEUOBHH
Ha TIpOIEC MAWXaHHS TMiJ dYac 30epiraHHs TMepIo He

posrmsimaBcs.  ToX — MOCHIDKEHHS — PeCHipaTOpPHOTO
MeTa0oJIi3My BIPOJOBX 30€piraHHs MepIio JOITOMOXKE
BU3HAYUTHU e(eKTUBHICT KOMOIHyBaHHS

MmicAsA30upanbHUX 00pOOOK st 30€peKeHHsI  SKOCTi
MPOAYKILI, IO 1 3YMOBIIOE aKTyaJbHICTh IOCIIIKCHb Y
LbOMY HAIPSIMKY.

Mera po6oTun

MeTa TOCHIDKEHD TONsATaja y BHUABICHHI BIUTUBY
TCIUIOBOI OOpOOKHM pO3YMHAMHU OIOJOTIYHO aKTHBHHUX
PCYOBHH HA IHTCHCHUBHICTH JUXaHHS Ta BUKOPUCTAHHSI
JIMXAITBHAX CYOCTpaTIB y TUI0JIaX MEPLIO.

JIIst AOCATHEHHSI TOCTaBIIEHOT METH HEOOXiTHO
BUPIIINTH HACTYIIHI 3aBIaHHS:

— TIPOCTEXUTH AWHAMIKY BHIICHHS BYTJIEKHACIOTO
rady, CyXWUX pEUOBHH, CYXHX pO3YHHHUX pPEYOBHUH,
PO3YMHHUX CaxapHaiB Ta TUTPOBAHUX KHCIOT BIPOJIOBK
30epiraHHs NepIIo;

— BCTAHOBUTH KOPEJSIIHHI  3B’SI3KH MIXK
iHTeHCHBHICTIO mpoxykyBaHHs CO, Ta  cyOcTpaTamu
JIMXaHHS BITPOJIOBIK 30epiraHHs Mepio.

Marepiaan Ta MeTOIH J0CIIKEHb

JocnimxyBanm mioan mepio riopunis I'epkynec
F1 i Hikita F1, BuponieHi B yMoBax BiIKPUTOTO IPYHTY B
arpormiAMPUEMCTBAX MemniTomoJIbCHKOT0 pationy
3anopizbkoi obmacTi. [l 30epiraHHs BigOUpaH TIIOIH
TEXHIYHOTO CTYIEHS CTUTIIOCTI (3a0apBlieHi B OCHOBHHMA
komp Ha 80...90%) ommopimHi 3a po3mipom. Ilmomm
3aHYypIOBaIM B  3a3[ajerib IiJArOTOBaHI  PO3YHMHHU
010JI0T1YHO AKTUBHUX PEUOBHH 3 TeMiepaTyporo 45 °C Ha
15 xB. BUKOPUCTOBYBamM KOMIUICKCHI KOMITO3HIIiT
OaKTepPUIIMIHO AHTUOKCHIAHTHOI [ii Ha OCHOBI 10HOIY
(D), neuetuny (JI) Ta BOIHOTrO €KCTPaKTy KOPEHS XPOHY
(Xp): Xp+I+JI [11]. ITicns BUCUXaHHS TUIOIU BKIIAJaTH B
SIIKY, BUCTEJICHI MOJIICTUIICHOBOO TUTIBKOO 1 30epiraiu

mpu 7 £ 0,5 °C i BimHOCcHIN Bomorocti 95 + 1%.
KonTtponewm cnyryBanmm HeoOpoOIeHi MmIou.

IntencuBnicts muxanas (IJI) Bu3Hauanu 3a
KUTBKICTIO BHJIUUIGHOTO BYTIJICKHCIIOTO Ta3y, BMICT CyXUX
pedoBuH (CP) TepmorpasimerpuaanM MetonoMm 3a JCTY
ISO 751, Bmict cyxux poszunHHUX pedoBuH (CPP)
pedppakromerprmaanm metopoMm 3a JCTY ISO 2173,
3araJibHUA BMICT po3umHHUX caxapuziB 3a JCTY 4954
(dbepurnmanifHAIM  cIIOCOOOM, MacoBY  KOHIICHTPAIIIO
tuTpoBanux kucioT 3a JICTY 4957, 3 mepepaxyHKOM Ha
JMMOHHY KHCJIOTY.

IHTeHCHBHICTH JUXAaHHS NMEPII0 Ta BUTPATH
cy0cTpariB AUXaHHSA

JluHaMika JAWXaHHS IUIOMIB  JIOCIHIIKYBaHHUX
TiOpHUIIIB COJOAKOTO IEPIF0 aHAOTiYHA Ta BijoOpakae
BIICYTHICTh ~ JUXAJBHOTO KIIMaKTEpUKCy TiI dYac
30epiranHs (puc. 1 a, 6).
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Puc. 1 — Junamika inmencusHocmi OuxamuHs nepyio.
a —l'epxynec; 6 — Hikima; 1 — koumpons; 2 — meniosa
obpobra Xp+I+J1

3a Bech mepion 30epiraHHs, pIBCHb TUXAHHSI
JIOCTIITHUX TIEPIIB Y CEPEeAHbOMY Ha 15 BiJICOTKIB HUXKUE,
HIK B KOHTPOJIBHHX 3pa3Kax.

PiBeHbr Cyxux pedoBHMH Yy TEpIIO TiOpHIy
T'epkynec y cepemaromy B 1,7 pa3u Oimbime, HIK Yy
Hikitn.
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ITlin wac 30epiraHHs TepHIO  BiAOYBAETHCS
crabinpHe 3HmKeHHs KinbkocTi CP Ta CPP B mepisax 06ox
riopunis (puc. 2 a, 0).
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Puc. 2 — Jlunamixa cyxux peuosun nepyio:a — I epxynec; 6
— Hixima, 1 — koumponw, 2 — mennosa obpodoxa Xp+I+JI;

H. A-CP O A -CPP.

IMouatkoBe  cmiBBigHOmeHHs CP 1o  CPP
cranoButh 1,18 mst riopuay 'epkynec Ta 1,20 y Hikitu.
CoptoBi ocobmuBocti mnepiiB y kinmekocti CP ta CPP
3aJMIIAIOThCS TPOTAroM 30epiranHs. OpHaK, Mg dYac
30epiranHs, coproBa pisHUNs y crhiBBigHOmeHHI CP 1o
CPP Ha 24 o0y npakTHYHO HIBEJIbOBaHA i CTAaHOBHUTH
1,21 y I'epxysneca ta 1,22 y Hikitu.

Jis  TemoBoi  0OpOOKM  aHTHOKCHIaHTAMU
aHaJoTivHa JUIs1 000X TiOpUAIB 1 BUpaKeHa y TATbMyBaHHI
posnagy CP i CPP. CTaTUCTUYHO JTOCTOBIpHA PI3HUIS Y
kimpkocti CP MK KOHTPOJIGHUMH Ta JIOCHITHUMH
IJI0JJaMHU CTIOCTEPIraeThCsl BKe 3 6 mobOm 30epiraHHs Ta
Hajai mocwiroeTbess. Ha 18 o0y 30epiranss (koiu
KOHTPOJIBbHI IO BTPAYarOTh TOBAPHY SKICTB), KITBKICTH
CP y mocimigHux eK3eMmIULsIpax BHUIIEC B CEPEIHbOMY Ha
7,7 %, a CPP Ha 8,0 % nopiBHsiHO 3 KoHTposeM. Yepes 35
nio  30epiraHHsS TEpIB 3 TEIUIOBOKO  OOpPOOKOIO

aHTHOKCHJIaHTaMH, KiibkicTe CP Buima Ha 5,6%, HiX B
koHTpoum Ha 18 nody ta CPP Ha 5,9 %.

He3Bakaroun Ha iCTOTHI COPTOBI BIAMIHHOCTI Yy
KUTPKOCTI IYKPIB Ha IOYaTOK 30epiraHHs, IUHAMIiKa
aHaJIOTIvYHA I 000X Ti0puaiB (puc. 3).
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Puc. 3 — Jlunamika cymu caxapuoie nepyro: 1 —
KoHmpoaw, 2 — mennosa oopooxa Xp+I+JI;
— I'epkynec,---- — Hixima.

Y  TuTpoBaHIH  KHCIOTHOCTI  JOCHIJDKYyBaHI
TiOpUIN MarOTh COPTOBI 0COOIMBOCTI (puC. 4).
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Puc. 4 — Jlunamixa mumposanoi kuciomnocmi
nepyio.: 1 — konmponaws,; 2 — mennosa obpooxa Xp+I+JI;
— I'epxynec, ---- — Hixima.

Jlo 3akmamaHHs Ha 30epiraHHs, KOHIIEHTpallis
BUIBHUX KHCJIOT B mepiysix riopuny I'epkynec Buma B 1,4
pasu Big Hikitn. Ha mocty no0y oOuasa riGpuan
JIEMOHCTPYIOTh 3pOCTAHHSI THTPOBAHOT KUCIOTHOCTI B 1,4
pasu Bijx modaTkoBoro 3Ha4deHHs. Ha 12 no0y turpoBana
KHCJIOTHICTh 3HMXKY€EThCS B ridpuay ['epkynec 1o toro x
PIBHS, 110 1 HA MOMEHT 3aKJajlaHHs. PiBeHb KHUCIIOTHOCTI
y nepriB Hikita npu 3HmKeHH] Ha 24 % 3HAXOANUTHCS BCE
K BWINE, HDK II09aTKOBa KOHIEHTparis. Hamami
BiOyBa€THCS TOCTIfHE 3pPOCTaHHSA KHCIOTHOCTI B 000X
riopumax.  lIBuakicTe  HapoUIyBaHHS  THUTPOBAHOI
KuCJIOTHOCTI y mepuiB Hikita Buia, Hik y ['epkyrneca.
ToMmy Bke Ha HACTYIHHX eTanax 30epiraHHs, 3HauYCHHS
TUTPOBAHOT KUCIOTHOCTI B 000X TiOpUAaX CTATHCTUYHO
HE BIJIPI3HIIOTHCS.
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Jocmimai  Twtomd  AEMOHCTPYBaNId  TMOIOHY
JMUHAMIKY THTPOBAHOI KHCIOTHOCTI, aje 3 IHIIUMH
TEMIIaMH  HApOULIyBaHHS  KHCJIOTHOCTI. I'mu6ie

ragpMyBaHHss [J B JOCHIAHUX TUIOAaX MPU3BENO JIO
OUIBIIIOrO MPUPOCTY THUTPOBAHOI KUCIOTHOCTI HA MIOCTY
no0y. Hapami mBUAKICTE  3pOCTaHHS — TUTPOBAHOI
KHUCJIOTHOCTI MOJIIOHA IO KOHTPOJIEHUX BapiaHTIB.

OO0roBopeHHs pe3yJbTaTiB

AHamiz  OTpUMaHUX JaHWX  TOKa3aB, IO
XapaKTepHOIO PHUCOI0 AWHAMIKKM JIUXaHHA  IUIOZIB
JOCHIDKYBaHUX — TIOpUIIB  COJOJAKOTO  MEPI0 €
BIICYTHICTh ~ JUXAJBHOTO KIIMaKTEpHUKCYy TiX dYac
30epiranns.  [licas  3akmamgaHHs  Ha  30epiraHss,
IHTCHCUBHICTh TUXAJIBHUX MPOLECIB CIIOBUILHIOETHCS, 5K
peaxiisi Ha OXOJIOJDKCHHs. Hamami  IMOCHITIOIOTBCS
mporiecl  MeTabonmi3Mmy, M0 BigoOpaxkae crabibHe
3pOCTaHHA IHTCHCHBHOCTI JuXaHHA. 3 18 go0m
KOHTPOJbHI MJIOAM CYTTEBO 3HWXKYIOTh  KUIBKICTBH
BUJIIJIGHOTO BYIJIEKHCIIOTO Ta3y, IO MOXE BKa3yBaTH Ha
CTapiHHS IUIOJIIB 1 CHIBMAa€ 3 BTPATOIO TOBAPHOI AKOCTI.
binbm rmuboke ranemyBanHs [l B 0OpoOneHHX mepisx
TTOSICHIOETHCSI CYMICHOIO TIEI0 OXOJIO/KEHHS,
MOTIePEIHBOI  TETIOBOI OOpPOOKM Ta aHTHOKCHJIAHTIB.
31aTHICTP AHTHOKCHIAHTIB TaJlbMyBaTH IHTCHCUBHICTBH
MUXaHHS TEPII0 TPOJSMOHCTPOBAHA aMEPUKaHCHKUMU
BueHUMH [12], a JIieBiCTb  TemIOBOi  OOPOOKH
kuTaiicbkumu  nocimigaukamu  [13]. Jlocmimui rpymwm
mepmro 000X  TIOpHAIB  AEMOHCTPYIOTh  MiHIMalbHI
(cratuctiyHO  He3Haywmi) kosmBaHHA piBHA  CO,
MPOTSATOM BCHOT'O Tepioay 30epiraHHs, IO CIPHITHME
Kpailii, TOpIBHAHO 3 KOHTpPOJEM, 30epeKeHOCTI
cyOCTpaTiB MUXaHHS 1 € CBIMYCHHSAM IHrIOyrO9Oi il
3aCTOCOBaHOT 0OPOOKH.

3umkenns Bmicty CP 1 CPP e 3akoHOMipHHM.
3minn B cmiBBigHomeHHi CP  nmo CPP  Bmpomosx
30epiraHHse € CBIMYEHHSAM TOTO, IO B IUIONAX TiOpHIy
lepkyrnec MeTaboJYHI TIPOIECH TPOTIKAIOTH  OLIBII
IHTEHCHBHO, HiK y HikiTH.

Ilin wac 30epiraHHsS KUTBKICTH  PO3YMHHHX
caxapHIiB y TEpIIX MOXE 3pOCTaTH Ha ITI0YaTKOBOMY
eTarti, 110 TOB’s3yI0Th 3 Tporecamu no3piBanHs. [Ipore,
Npu  3aKiajaHHi Ha 30epiraHHs TeEpHlo Yy IOBHIN
CTHUIJIOCTI BiIOYBAETHCS MOCTYIIOBE 3MEHIICHHS MPOCTUX
nykpie [14]. YV KoHTposmbHHMX 3pa3kax Ha 6 100y
30epiraHHsi piBeHb PO3YMHHUX CaxapuJiB CTaTHCTHYHO
JIOCTOBIPHO 3pocTae B 000X TiOpUAax HaBITh 3
ypaxyBaHHSIM BTpAaT MacH Ta BHTpAT Ha MUXaHHI. Take
3pOCTaHHS, OYEBHIIHO, TIOB’SI3aHO 3 JTO3PIBAaHHSAM TUTOIIB.
Hanaii piBeHb IyKpiB MOCTIHHO 3MEHIIYeThCs. TeruroBa
00poOka  0araTOKOMITOHEHTHOIO  aHTHOKCHJIAHTHOIO
KOMITO3HITIEIO JIO3BOJIMIIA TAIBMYBATH TEMITH TUCUMITIAIIIT
nykpiB. Sk BHAHO 3 puc. 3, y IOOCHITHUX 3pa3Kax
MaKCUMallbHUH PIBEHb IYKPIB IUIOAM HAKOIHYYIOTh
mume Ha 18 1 24 100y, mo Moke OyTH HACIIiIKOM
CHOBUIPHCHHUX  TEMINB  JO3pIBaHHS  4epe3  BIUIUB
€K30TeHHUX aHTHOKCHIAHTIB [12]. 3HMKEHHS KiTbKOCTI
caxapuniB y riopuny Hikita BimOyBaeThcs numie 3 24

00w, ane TIOPIBHSHO 3 MOYaTKOBUM 3HAYEHHSIM, Pi3HUILIS
nenpb csrae 1 %. YV mocmigaux 3paskiB riopuay ['epkyiec
TIOMITHE 3HWKEHHS KUIBKOCTI IIyKpiB (H2 3 %)
3aikcoBane Ha 30 mo0y 30epiraHHs. Takum dYHHOM,
yepe3 30 ni0 30epiraHHs, 3aralbHUE BMICT IYKpPIB Yy
IUI0/IaX 3 TEIJIOBOK OOPOOKOK OiOJIOTIYHO AKTUBHUMH
pPCYOBMHAMH, 3HAXOMUTHCSI HA TOMY JK  pIBHI, IO i
KOHTPOJIBHUX MapTisx yepe3 18§ mid.

Kopemsmitiai 3anexxsocti mixk [J Ta caxapumamu
MalTh cepenHio cuny (Tabm. 1), TOX BOHH € He
OCHOBHHMH CyOCTpaTtaMu AUXaHHS.

Tabmus 1 — KopensmiiiHi  3aJeXHOCTI MK
IHTEHCHUBHICTIO JMXaHHS T4 PO3UYUHHUMU CaxapuIaMu TIiJl
yac 30epiraHHs

I'epkynec Hikita
Pix Tennosa Tennosa
Kontponp | o6pobka | Korrpomb | 06poOka
Xo+I+]1 Xo+H+JT
2009 0,43 0,61 0,41 0,41
2010 0,45 0,30 0,41 0,49
2011 0,45 0,59 0,41 0,43

Ornucana JAMHAMIKA TUTPOBAHUX KHUCJIOT B LIJIOMY
€ XapakTepHOIO BIPOJOBXK 30€piraHHs IUIOIB TEpLIO.
3pocTaHHsT TUTPOBAHOI KHCJIOTHOCTI Ha NEPIIOMY eTarr
3YMOBJICHE PO3MAaJ0M CHJIBHOI INABJICBOI KHUCIOTH 1
CHHTE30M JIMMOHHOI KHCJIOTH B HEIUCOLHOBaHIH (Gopmi
(nporoHoBanoi) [4]. Kpim Toro, iHriOyBaHHS TUXaJbHOT
AKTHBHOCTI  4epe3  OXOJIO/KCHWIl CTaH  JI03BOJISIE
€KOHOMHUTH KHUCIIOTH, II[0 BUTPAYAIOTHCS HA JIUXAHHS.
Hamani iHTCHCHBHICTh TUXaHHS 3pOCTaE, MO IOTpedye
AaKTUBHOTO 3allydeHHS KHCJOT y SIKOCTI CyOCTpartiB Ta
MPU3BOJUTE 10 3HIKCHHS KOHIEHTpAIlil BUTbHUX KHUCIIOT.
Biarak 3pocraHHsS TUTPOBAaHOI KHUCIOTHOCTI 3yMOBIICHE
YTBOPEHHSIM ~ TIPOTOHOBAaHMX  KUCJIOT 3  HU3BKUMHU
KOHCTAaHTAMH  KHUCIIOTHOCTI Ta  OUIbII  HOBUIBHUM
3aJIy4SHHSIM OPTaHIYHUX KHCIIOT y AWXaJIbHI IPOLIECH.

TeroBa 00poOKka aHTHOKCHAAHTAMM 3amoliria
pI3KOMY  3pOCTAaHHIO THUTPOBAHOi KHMCJIOTHOCTI, IO
TIOB’5I3aHO 3 IUTABHUM XapaKTepOM KPUBOiI IHTEHCUBHOCTI
nuxaHHg. TicHUH oOepHEeHWH 3B’SI30K KOHIIEHTpAIlii
BUIbHUX KHCIOT Ta [J[ Bkazye Ha Te, IO MijJ dac
30epiraHHs TepI0, OpPraHiYHI KHUCIOTH € BaKIUBUM
JIUXAITEHUM cyOcTpaToMm (Tadi. 2).

Tabmums 2 — KopensmiidHi  3aJ]eKHOCTI Mk
IHTCHCUBHICTIO JMXaHHS Ta TUTPOBAHOK KHCIOTHICTIO
i yac 30epiranHs

I'epkynec Hikira
Pix Tennosa Tennosa
Konrtposnb | o6pobka | Konrpons | 06poOka
Xn+I+]1 Xo+H+T
2009 -0,74 -0,94 -0,93 -0,87
2010 -0,73 -0,88 -0,92 -0,94
2011 -0,83 -0,93 -0,88 -0,86
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BucHoBku

1.TenmmoBa 00poOKa aHTHOKCHIAHTAMHU CTaOLITI3ye

IHTCHCUBHICTh ~ JWXaHHA IUIOMIB  TEPIO,  CIPUsIE
MiHIMaJIbHUM KOJINBAHHSIM piBHS BHU/IIJIEHOTO
BYIJIEKHUCIIOTO  Tazy  mpoTsrom  30epiranns. e
MPU3BOAWTH 1O BHIIOI 30€pPEeKEHOCTI  CyOCTpaTiB

nmuxaHHs. KiTbKiCTh CyXUX Ta CyXMX PO3YHMHHUX PECYOBUH
B 00OpoONeHHX IUIoJaxX BHUIIA B cepenHbomy Ha 8 %,
po3uMHHMX caxapumiB Ha 7,7...8,5 %, 3aiexHO BiX
ribpuay, THTpoBaHUX KHCIOT Ha 8,5...16,9 %, 3amexHO
Bix TiOpumy.

2. 3B’30K CepeaHbOi CHUIIM MPSAMOi HAIIPaBICHOCTI
MDK IHTGHCHBHICTIO IUXaHHS Ta I[yKpaMH Ta TiCHHH
0OepHEHUI 3B’S30K 3 BUIPHUMH KHCJIOTAMH BKa3ye Ha
BaXJIUBICTh CaMe OPTaHIYHUX KHCJIOT SK IHXabHOTO
cyOcTpaTy TmepIro.
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