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ɇɚɭɤɨɜɟ ɜɢɞɚɧɧɹ 
 

Ɂɛɿɪɧɢɤ ɬɟɡ ɞɨɩɨɜɿɞɟɣ 78 ɧɚɭɤɨɜɨʀ ɤɨɧɮɟɪɟɧɰɿʀ ɜɢɤɥɚɞɚɱɿɜ ɚɤɚɞɟɦɿʀ 
23 – 27 ɤɜɿɬɧɹ 2018 ɪ. 

 
Ɇɚɬɟɪɿɚɥɢ, ɡɚɧɟɫɟɧɿ ɞɨ ɡɛɿɪɧɢɤɚ, ɞɪɭɤɭɸɬɶɫɹ ɡɚ ɚɜɬɨɪɫɶɤɢɦɢ ɨɪɢɝɿɧɚɥɚɦɢ. 

Ɂɚ ɞɨɫɬɨɜɿɪɧɿɫɬɶ ɿɧɮɨɪɦɚɰɿʀ ɜɿɞɩɨɜɿɞɚє ɚɜɬɨɪ ɩɭɛɥɿɤɚɰɿʀ. 
 

Ɋɟɤɨɦɟɧɞɨɜɚɧɨ ɞɨ ɞɪɭɤɭ ɬɚ ɪɨɡɩɨɜɫɸɞɠɟɧɧɹ ɜ ɦɟɪɟɠɿ Internet ȼɱɟɧɨɸ ɪɚɞɨɸ 
Ɉɞɟɫɶɤɨʀ ɧɚɰɿɨɧɚɥɶɧɨʀ ɚɤɚɞɟɦɿʀ ɯɚɪɱɨɜɢɯ ɬɟɯɧɨɥɨɝɿɣ, 

ɩɪɨɬɨɤɨɥ № 12 ɜɿɞ 24.04.2018 ɪ. 
 

ɉɿɞ ɡɚɝɚɥɶɧɨɸ ɪɟɞɚɤɰɿєɸ Ɂɚɫɥɭɠɟɧɨɝɨ ɞɿɹɱɚ ɧɚɭɤɢ ɿ ɬɟɯɧɿɤɢ ɍɤɪɚʀɧɢ, 
Ʌɚɭɪɟɚɬɚ Ⱦɟɪɠɚɜɧɨʀ ɩɪɟɦɿʀ ɍɤɪɚʀɧɢ ɜ ɝɚɥɭɡɿ ɧɚɭɤɢ ɿ ɬɟɯɧɿɤɢ, 

ɞ-ɪɚ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪɚ Ȼ.ȼ. Єɝɨɪɨɜɚ 
ɍɤɥɚɞɚɱ Ɍ.Ʌ. Ⱦɶɹɱɟɧɤɨ 

 
Ɋɟɞɚɤɰɿɣɧɚ ɤɨɥɟɝɿɹ 
Ƚɨɥɨɜɚ                         Єɝɨɪɨɜ Ȼ.ȼ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
Ɂɚɫɬɭɩɧɢɤ ɝɨɥɨɜɢ       ɉɨɜɚɪɨɜɚ ɇ.Ɇ., ɤ.ɬ.ɧ., ɞɨɰɟɧɬ 
ɑɥɟɧɢ ɤɨɥɟɝɿʀ: 

Ⱥɦɛɚɪɰɭɦɹɧɰ Ɋ.ȼ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪ 
Ȼɟɡɭɫɨɜ Ⱥ.Ɍ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪ 
Ȼɭɪɞɨ Ɉ.Ƚ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
BТɧɧɿɤɨɜɚ Ʌ.Ƚ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪ 
ȼɨɥɤɨɜ ȼ.ȿ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
Ƚɚɩɨɧɸɤ Ɉ.ȱ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
ɀɢɝɭɧɨɜ Ⱦ.Ɉ., ɞ.ɬ.ɧ., ɞɨɰɟɧɬ 
ȱɨɪɝɚɱɨɜɚ Ʉ.Ƚ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
Ʉɚɩɪɟɥɶɹɧɰ Ʌ.ȼ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
Ʉɨɜɚɥɟɧɤɨ Ɉ.Ɉ., ɞ.ɬ.ɧ., ɫɬ.ɧ.ɫ. 
Ʉɨɫɨɣ Ȼ.ȼ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
Ʉɪɭɫɿɪ Ƚ.ȼ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪ 
Ɇɚɪɞɚɪ Ɇ.Ɋ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
Ɇɿɥɨɜɚɧɨɜ B.I., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪ 
Ɉɫɢɩɨɜɚ Ʌ.Ⱥ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɞɨɰɟɧɬ 
ɉɚɜɥɨɜ Ɉ.ȱ., ɞ.ɟ.ɧ., ɩɪɨɮɟɫɨɪ 
ɉɥɨɬɧɿɤɨɜ ȼ.Ɇ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɞɨɰɟɧɬ 
ɋɬɚɧɤɟɜɢɱ Ƚ.Ɇ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ,  
ɋɚɜɟɧɤɨ ȱ.ȱ., ɞ.ɟ.ɧ., ɩɪɨɮɟɫɨɪ,  
Ɍɟɥɟɠɟɧɤɨ Ʌ.Ɇ., ɞ-ɪ ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɨɪ 
Ɍɤɚɱɟɧɤɨ ɇ.Ⱥ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ,  
Ɍɤɚɱɟɧɤɨ Ɉ.Ȼ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
ɏɨɛɿɧ ȼ.Ⱥ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ,  
ɏɦɟɥɶɧɸɤ Ɇ.Ƚ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
ɑɟɪɧɨ ɇ.Ʉ., ɞ.ɬ.ɧ., ɩɪɨɮɟɫɨɪ 
 
 

© Ɉɞɟɫɶɤɚ ɧɚɰɿɨɧɚɥɶɧɚ ɚɤɚɞɟɦɿɹ ɯɚɪɱɨɜɢɯ ɬɟɯɧɨɥɨɝɿɣ, 2018 
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ɩɟɪɿɨɞɢɱɧɨʀ ɞɿʀ ɬɚ ɱɚɫɬɨɬɨɸ ɨɛɟɪɬɚɧɧɹ ɪɨɛɨɱɨɝɨ ɨɪɝɚɧɭ ɡɦɿɲɭɜɚɱɚ 1,67 ɫ-1 ɫɤɥɚɞɚє 90 – 180 
ɫɟɤɭɧɞ (1,5 – 3 ɯɜ.) 

 
Ʌɿɬɟɪɚɬɭɪɚ 
1. Ɋɵɛɱɢɧɫɤɢɣ Ɋ.ɋ. Ɍɟɧɞɟɧɰɢɢ ɪɚɡɜɢɬɢɹ ɦɭɤɨɦɨɥɶɧɨɣ ɨɬɪɚɫɥɢ ɍɤɪɚɢɧɵ / Ɋ.ɋ. 

Ɋɵɛɱɢɧɫɤɢɣ // ɏɪɚɧɟɧɢɟ ɢ ɩɟɪɟɪɚɛɨɬɤɚ ɡɟɪɧɚ. – 2012. – № 11 (161). – ɋ. 15-17. 
2. Єɝɨɪɨɜ Ȼ.ȼ. Ɍɟɯɧɨɥɨɝɿɹ ɜɢɪɨɛɧɢɰɬɜɚ ɤɨɦɛɿɤɨɪɦɿɜ: ɩɿɞɪɭɱɧɢɤ. Ɉɞɟɫɚ: Ⱦɪɭɤɚɪɫɶɤɢɣ 

ɞɿɦ, 2011. – 448 ɫ.  
3. Ʉɨɧɬɪɨɥɶ ɹɤɨɫɬɿ ɬɚ ɛɟɡɩɟɤɚ ɩɪɨɞɭɤɰɿʀ ɜ ɝɚɥɭɡɿ (ɤɨɦɛɿɤɨɪɦɨɜɚ ɝɚɥɭɡɶ): ɩɿɞɪɭɱɧɢɤ / 

Єɝɨɪɨɜ Ȼ.ȼ. ɬɚ ɿɧ. ɏɟɪɫɨɧ: ɈɅȾȱ-ɉɅɘɋ, 2013. – 446 ɫ. 
 
 

ȾɈɋɅȱȾɀȿɇɇə ɏɅȱȻɈɉȿɄȺɊɋɖɄɂɏ ȼɅȺɋɌɂȼɈɋɌȿɃ  
ȻɈɊɈɒɇəɇɂɏ ɋɍɆȱɒȿɃ 

 
ȼɨɥɨɲɟɧɤɨ Ɉ.ɋ., ɤ.ɬ.ɧ., ɞɨɰ., ɏɨɪɟɧɠɢɣ ɇ.ȼ., ɤ.ɬ.ɧ., ɞɨɰ., Ⱦєɬɤɨɜɚ Ʉ.ɋ., ɿɧɠ. 

Ɉɞɟɫɶɤɚ ɧɚɰɿɨɧɚɥɶɧɚ ɚɤɚɞɟɦɿɹ ɯɚɪɱɨɜɢɯ ɬɟɯɧɨɥɨɝɿɣ 
 
Ɂɛɟɪɟɠɟɧɧɹ ɡɞɨɪɨɜ’ɹ ɧɚɰɿʀ є ɨɞɧɿєɸ ɡ ɝɨɥɨɜɧɢɯ ɡɚɞɚɱ ɞɟɪɠɚɜɧɨʀ ɩɨɥɿɬɢɤɢ ɍɤɪɚʀɧɢ, ɭ 

ɡɜ’ɹɡɤɭ ɡ ɹɤɨɸ ɛɭɥɚ ɪɨɡɪɨɛɥɟɧɚ ɬɚ ɡɚɬɜɟɪɞɠɟɧɚ ɦɿɠɝɚɥɭɡɟɜɚ ɤɨɦɩɥɟɤɫɧɚ ɩɪɨɝɪɚɦɚ «Ɂɞɨɪɨɜ’ɹ 
ɧɚɰɿʀ» Д1Ж, ɨɪɿєɧɬɨɜɚɧɚ ɧɚ ɪɨɡɲɢɪɟɧɧɹ ɚɫɨɪɬɢɦɟɧɬɭ ɬɚ ɡɛɿɥɶɲɟɧɧɹ ɜɢɪɨɛɧɢɰɬɜɚ ɧɚɬɭɪɚɥɶɧɢɯ, 
ɟɤɨɥɨɝɿɱɧɨ ɱɢɫɬɢɯ ɩɪɨɞɭɤɬɿɜ ɯɚɪɱɭɜɚɧɧɹ ɬɚ ɩɪɨɞɭɤɬɿɜ, ɡɛɚɝɚɱɟɧɢɯ ɩɟɜɧɢɦɢ ɪɟɱɨɜɢɧɚɦɢ ɞɥɹ 
ɡɚɩɨɛɿɝɚɧɧɹ ɚɥɿɦɟɧɬɚɪɧɨ-ɡɚɥɟɠɧɢɯ ɫɬɚɧɿɜ ɧɚɫɟɥɟɧɧɹ. ɉɟɪɟɪɨɛɤɚ ɡɟɪɧɨɜɢɯ ɤɭɥɶɬɭɪ ɜ ɛɨɪɨɲɧɨ 
ɫɭɩɪɨɜɨɞɠɭєɬɶɫɹ ɫɭɬɬєɜɢɦɢ ɜɬɪɚɬɚɦɢ ɦɿɤɪɨɧɭɬɪɿєɧɬɿɜ, ɳɨ ɜɢɞɚɥɹɸɬɶɫɹ ɪɚɡɨɦ ɡ ɨɛɨɥɨɧɤɨɸ 
ɡɟɪɧɚ ɿ ɡɚɪɨɞɤɨɦ. Ɍɨɦɭ ɞɥɹ ɡɚɛɟɡɩɟɱɟɧɧɹ ɡɞɨɪɨɜ’ɹ ɧɚɰɿʀ ɚɤɬɭɚɥɶɧɢɦ є ɩɿɞɜɢɳɟɧɧɹ ɯɚɪɱɨɜɨʀ 
ɰɿɧɧɨɫɬɿ ɛɨɪɨɲɧɚ ɲɥɹɯɨɦ ɡɛɿɥɶɲɟɧɧɹ ɜɦɿɫɬɭ ɨɫɧɨɜɧɢɯ ɯɚɪɱɨɜɢɯ ɪɟɱɨɜɢɧ (ɛɿɥɤɿɜ) ɿ 
ɧɟɡɚɦɿɧɧɢɯ ɦɿɤɪɨɧɭɬɪɿєɧɬɿɜ (ɜɿɬɚɦɿɧɢ, ɦɿɧɟɪɚɥɶɧɿ ɪɟɱɨɜɢɧɢ). ȼɟɥɢɤɢɣ ɜɧɟɫɨɤ ɭ ɪɨɡɪɨɛɤɭ 
ɬɟɨɪɟɬɢɱɧɢɯ ɿ ɩɪɚɤɬɢɱɧɢɯ ɨɫɧɨɜ ɡɚɫɬɨɫɭɜɚɧɧɹ ɪɨɫɥɢɧɧɢɯ ɞɨɛɚɜɨɤ ɩɪɢ ɜɢɪɨɛɧɢɰɬɜɿ 
ɯɥɿɛɨɩɟɤɚɪɫɶɤɢɯ ɬɚ ɛɨɪɨɲɧɹɧɢɯ ɜɢɪɨɛɿɜ ɜɧɟɫɥɢ ɜɿɬɱɢɡɧɹɧɿ ɜɱɟɧɿ: Ʌ.ə. Ⱥɭɟɪɦɚɧ, 
Ƚ.Ɉ. Ɇɚɝɨɦɟɞɨɜ, Ȼ.Ⱥ. Ȼɚɪɚɧɨɜ, Ʌ.ȱ. Ʉɚɡɚɧɫɶɤɚ, ȼ.ȱ. Ⱦɪɨɛɨɬ, Ʉɨɜɛɚɫɚ ɬɚ ɿɧ. Ɉɞɧɚɤ ɜ ɥɿɬɟɪɚɬɭɪɿ 
ɧɟɞɨɫɬɚɧɶɨ ɿɧɮɨɪɦɚɰɿʀ ɳɨɞɨ ɡɛɚɝɚɱɟɧɧɹ ɯɥɿɛɨɩɟɤɚɪɫɶɤɨɝɨ ɛɨɪɨɲɧɚ ɰɿɥɶɧɨɡɟɪɧɨɜɢɦ 
ɩɲɟɧɢɱɧɢɦ ɟɤɫɬɪɭɞɚɬɨɦ.  

Ɇɟɬɚ ɪɨɛɨɬɢ – ɨɛʉɪɭɧɬɭɜɚɧɧɹ ɦɨɠɥɢɜɨɫɬɿ ɜɢɤɨɪɢɫɬɚɧɧɹ ɭ ɫɤɥɚɞɿ ɯɥɿɛɨɛɭɥɨɱɧɢɯ 
ɜɢɪɨɛɿɜ ɭ ɹɤɨɫɬɿ ɡɛɚɝɚɱɭɜɚɱɚ ɟɤɫɬɪɭɞɚɬɭ, ɨɬɪɢɦɚɧɨɝɨ ɡ ɰɿɥɨɝɨ ɡɟɪɧɚ ɩɲɟɧɢɰɿ. ɍ ɜɿɞɩɨɜɿɞɧɨɫɬɿ 
ɡ ɩɨɫɬɚɜɥɟɧɨɸ ɦɟɬɨɸ ɫɮɨɪɦɭɥɶɨɜɚɧɿ ɧɚɫɬɭɩɧɿ ɡɚɞɚɱɿ ɞɨɫɥɿɞɠɟɧɧɹ: ɜɢɜɱɟɧɧɹ ɜɩɥɢɜɭ 
ɤɪɭɩɧɨɫɬɿ ɪɨɡɦɟɥɭ ɩɲɟɧɢɰɿ ɧɚ ɟɮɟɤɬɢɜɧɿɫɬɶ ɩɪɨɰɟɫɭ ɟɤɫɬɪɭɞɭɜɚɧɧɹ; ɜɢɜɱɟɧɧɹ ɜɩɥɢɜɭ 
ɟɤɫɬɪɭɞɨɜɚɧɨɝɨ ɩɲɟɧɢɱɧɨɝɨ ɛɨɪɨɲɧɚ ɧɚ ɩɨɤɚɡɧɢɤɢ ɩɪɨɛɧɨʀ ɜɢɩɿɱɤɢ ɯɥɿɛɭ. 

Ɉɛ'єɤɬ ɞɨɫɥɿɞɠɟɧɧɹ – ɩɪɨɰɟɫɢ ɟɤɫɬɪɭɞɭɜɚɧɧɹ ɬɚ ɬɿɫɬɨɜɟɞɟɧɧɹ. ɉɪɟɞɦɟɬ ɞɨɫɥɿɞɠɟɧɧɹ – 
ɩɲɟɧɢɰɹ, ɯɥɿɛɨɩɟɤɚɪɧɟ ɩɲɟɧɢɱɧɟ ɛɨɪɨɲɧɨ ɜɢɳɨɝɨ ʉɚɬɭɧɤɭ ɌɆ «Ȼɨɝɭɦɢɥɚ», ɟɤɫɬɪɭɞɨɜɚɧɟ 
ɩɲɟɧɢɱɧɟ ɛɨɪɨɲɧɨ (ȿɉȻ). Ɍɟɯɧɨɥɨɝɿɱɧɢɣ ɩɪɨɰɟɫ ɟɤɫɬɪɭɡɿʀ ɞɨɫɥɿɞɧɢɯ ɡɪɚɡɤɿɜ ɩɪɨɜɨɞɢɥɢ ɜ 
ɨɞɧɨɲɧɟɤɨɜɨɦɭ ɩɨɥɿɬɪɨɩɧɨɦɭ ɟɤɫɬɪɭɞɟɪɿ ɦɚɪɤɢ ȿɁ-150 (Bronto). ɍɫɿ ɞɨɫɥɿɞɢ ɜɢɤɨɧɭɜɚɥɢ 
ɡɝɿɞɧɨ ɫɬɚɧɞɚɪɬɢɡɨɜɚɧɢɯ ɦɟɬɨɞɢɤ, ɟɤɫɩɟɪɢɦɟɧɬɚɥɶɧɭ ɱɚɫɬɢɧɭ ɜ ɥɚɛɨɪɚɬɨɪɧɢɯ ɭɦɨɜɚɯ ɧɚ 
ɤɚɮɟɞɪɿ ɬɟɯɧɨɥɨɝɿʀ ɩɟɪɟɪɨɛɤɢ ɡɟɪɧɚ ɬɚ ɤɚɮɟɞɪɿ ɬɟɯɧɨɥɨɝɿʀ ɤɨɦɛɿɤɨɪɦɿɜ ɿ ɛɿɨɩɚɥɢɜɚ ɜ ɈɇȺɏɌ. 

ɇɚ ɩɟɪɲɨɦɭ ɟɬɚɩɿ ɞɨɫɥɿɞɠɟɧɶ ɞɥɹ ɜɢɜɱɟɧɧɹ ɜɩɥɢɜɭ ɤɪɭɩɧɨɫɬɿ ɪɨɡɦɟɥɭ ɬɚ ɜɨɥɨɝɨɫɬɿ ɧɚ 
ɟɮɟɤɬɢɜɧɿɫɬɶ ɩɪɨɰɟɫɭ ɟɤɫɬɪɭɞɭɜɚɧɧɹ ɜɢɡɧɚɱɟɧɨ ɩɨɤɚɡɧɢɤɢ ɹɤɨɫɬɿ ɩɲɟɧɢɰɿ, ɹɤɭ ɭ 
ɩɨɞɚɥɶɲɨɦɭ ɩɿɞɞɚɜɚɥɢ ɨɛɪɨɛɰɿ: ɜɨɥɨɝɿɫɬɶ 11,3–11,5 %, ɧɚɬɭɪɚ 780–790 ɝ/ɥ, ɫɤɥɨɜɢɞɧɿɫɬɶ 55–
60 %, ɜɦɿɫɬ ɤɥɟɣɤɨɜɢɧɢ 21 %.  

Ʉɪɭɩɧɿɫɬɶ ɪɨɡɦɟɥɭ ɡɟɪɧɨɜɨʀ ɫɢɪɨɜɢɧɢ, ɹɤɭ ɩɨɩɟɪɟɞɧɶɨ ɤɨɧɞɢɰɿɨɧɭɜɚɥɢ ɞɨ ɜɨɥɨɝɨɫɬɿ 
12–18 %, ɞɨɫɹɝɚɥɢ ɩɨɞɪɿɛɧɟɧɧɹɦ ɭ ɜɚɥɶɰɶɨɜɨɦɭ ɜɟɪɫɬɚɬɿ, ɜɫɬɚɧɨɜɥɸɸɱɢ ɪɨɛɨɱɿ ɡɚɡɨɪɢ 0,4; 
0,8 ɬɚ 1,0 ɦɦ. Ɍɚɤɢɦ ɱɢɧɨɦ ɧɚ ɟɤɫɬɪɭɞɭɜɚɧɧɹ ɫɩɪɹɦɨɜɭɜɚɥɢ ɩɨɞɪɿɛɧɟɧɭ ɩɲɟɧɢɰɸ ɡ 
ɫɟɪɟɞɧɶɨɡɜɚɠɟɧɢɦ ɪɨɡɦɿɪɨɦ ɱɚɫɬɢɧɨɤ 0,6–1,6 ɦɦ. ɍ ɨɬɪɢɦɚɧɢɯ ɡɪɚɡɤɚɯ ɟɤɫɬɪɭɞɚɬɿɜ 
ɜɫɬɚɧɨɜɥɟɧɨ ɩɨɤɚɡɧɢɤɢ (ɬɚɛɥ. 1).  
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Ɍɚɛɥɢɰɹ 1 – ɉɨɤɚɡɧɢɤɢ ɹɤɨɫɬɿ ɟɤɫɬɪɭɞɨɜɚɧɨɝɨ ɡɟɪɧɚ ɩɲɟɧɢɰɿ (ȿɉ) 

Ɇɨɞɭɥɶ 
ɤɪɭɩɧɨɫɬɿ 
ɩɨɞɪɿɛɧɟɧɨʀ 
ɩɲɟɧɢɰɿ 

ȼɨɥɨ-
ɝɿɫɬɶ 
ɫɢɪɨɜɢ
ɧɢ, % 

ɇɚɣɦɟɧɭɜɚɧɧɹ ɩɨɤɚɡɧɢɤɿɜ ɹɤɨɫɬɿ ɟɤɫɬɪɭɞɚɬɭ 

ȼɨɥɨ-
ɝɿɫɬɶ, 

% 

ȼɦɿɫɬ 
ɤɪɨɯɦɚɥɸ 

% 

Ɂɪɭɣɧɨɜɚ-
ɧɿɫɬɶ 

ɤɪɨɯɦɚɥɸ, 
% 

Ɉɛ’єɦɧɚ 
ɦɚɫɚ, 
ɝ/ɫɦ3 

ȱɧɞɟɤɫ 
ɪɨɡɲɢɪɟɧ

ɧɹ 

0,6 14 10,9 41 38 0,15 1,8 
0,6 16 9,8 39,4 39 0,15 1,7 
0,6 18 10,5 38,7 40 0,19 1,6 
0,8 12 9,1 32,5 41 0,14 2,1 
0,8 14 9,2 33,0 42 0,18 2,0 
0,8 16 7,9 33,5 39 0,13 2,2 
0,8 18 10,9 36,5 37 0,23 1,9 
1,6 12 8,2 36,4 48 0,05 2,4 
1,6 14 8,3 38,0 42 0,13 2,4 
1,6 16 9,0 42,0 38,5 0,23 1,9 
1,6 18 11,0 45,0 36,5 0,21 2,2 

ɍ ɩɨɞɚɥɶɲɢɯ ɞɨɫɥɿɞɠɟɧɧɹɯ ɡɦɿɧɢ ɯɥɿɛɨɩɟɤɚɪɫɶɤɢɯ ɜɥɚɫɬɢɜɨɫɬɟɣ ɛɨɪɨɲɧɚ ɨɛɢɪɚєɦɨ 
ɡɪɚɡɨɤ, ɹɤɢɣ ɡɚɡɧɚɜ ɧɚɣɛɿɥɶɲɨɝɨ ɜɩɥɢɜɭ ɩɪɢ ɟɤɫɬɪɭɞɭɜɚɧɧɿ, ɩɪɨ ɳɨ ɫɜɿɞɱɢɬɶ ɧɚɣɦɟɧɲɟ 
ɡɧɚɱɟɧɧɹ ɜɦɿɫɬɭ ɤɪɨɯɦɚɥɸ, ɦɚɤɫɢɦɚɥɶɧɢɣ ɿɧɞɟɤɫ ɪɨɡɲɢɪɟɧɧɹ ɬɚ ɦɿɧɿɦɚɥɶɧɚ ɨɛ’єɦɧɚ ɦɚɫɚ 
ȿɉ, ɬɨɛɬɨ ɰɟ ɡɪɚɡɨɤ ɡ ɦɨɞɭɥɟɦ ɤɪɭɩɧɨɫɬɿ 1,6 ɦɦ ɬɚ ɩɨɱɚɬɤɨɜɨɸ ɜɨɥɨɝɿɫɬɸ 12 %. ȿɉ 
ɩɨɞɪɿɛɧɸɜɚɥɢ ɧɚ ɥɚɛɨɪɚɬɨɪɧɨʀ ɬɟɯɧɨɥɨɝɿɱɧɨʀ ɦɥɢɧɿ ɞɨ ɩɨɜɧɨɝɨ ɩɪɨɯɨɞɭ ɫɢɬɚ № 38 ɿ ɞɨɞɚɜɚɥɢ 
ɞɨ ɩɲɟɧɢɱɧɨɝɨ ɛɨɪɨɲɧɚ ɜɢɳɨɝɨ ɫɨɪɬɭ ɌɆ «Ȼɨɝɭɦɢɥɚ» ɜ ɤɿɥɶɤɨɫɬɿ 5, 10 ɬɚ 15 % ɜɿɞ ɦɚɫɢ 
ɛɨɪɨɲɧɚ ɩɟɪɟɞ ɡɚɦɿɫɨɦ ɬɿɫɬɚ. Ʉɨɧɬɪɨɥɶɧɢɣ ɡɪɚɡɨɤ ɯɥɿɛɚ ɜɢɩɿɤɚɥɢ ɛɟɡ ɞɨɞɚɜɚɧɧɹ ȿɉȻ. 
ɉɪɨɛɧɭ ɜɢɩɿɱɤɭ ɯɥɿɛɭ ɡɞɿɣɫɧɸɜɚɥɢ ɡɝɿɞɧɨ ȽɈɋɌ 27669-88 «Ɇɭɤɚ ɩɲɟɧɢɱɧɚɹ ɯɥɟɛɨɩɟɤɚɪɧɚɹ. 
Ɇɟɬɨɞ ɩɪɨɛɧɨɣ ɜɵɩɟɱɤɢ ɯɥɟɛɚ». Ɉɰɿɧɤɭ ɹɤɨɫɬɿ ɯɥɿɛɚ ɩɪɨɜɨɞɢɥɢ ɧɚɫɬɭɩɧɨɝɨ ɞɧɹ ɩɿɫɥɹ 
ɜɢɩɿɤɚɧɧɹ ɡɚ ɨɪɝɚɧɨɥɟɩɬɢɱɧɢɦɢ ɬɚ ɮɿɡɢɤɨ-ɯɿɦɿɱɧɢɦɢ.(ɬɚɛɥ. 2).  

Ɍɚɛɥɢɰɹ 2 – ɉɨɤɚɡɧɢɤɢ ɩɪɨɛɧɨʀ ɜɢɩɿɱɤɢ 

ɉɨɤɚɡɧɢɤɢ Ʉɨɧɬɪɨɥɶ Ɂɪɚɡɨɤ ɡ ɞɨɞɚɜɚɧɧɹɦ ȿɉȻ, % 

5 10 15 
Ɏɨɪɦɚ ɉɪɚɜɢɥɶɧɚ 

ɉɨɜɟɪɯɧɹ Ƚɥɚɞɤɚ, ɛɟɡ ɬɪɿɳɢɧ ɬɚ 
ɧɚɞɪɢɜɿɜ 

Ʌɟɞɶ ɲɨɪɫɬɤɚ, 
ɛɟɡ ɬɪɿɳɢɧ, 
ɧɚɞɪɢɜɿɜ 

ɒɨɪɫɬɤɚ, ɛɟɡ 
ɬɪɿɳɢɧ ɬɚ 
ɧɚɞɪɢɜɿɜ 

Ʉɨɥɿɪ ɫɤɨɪɢɧɤɢ Ɂɨɥɨɬɚɜɢɣ Ȼɥɿɞɨ-ɡɨɥɨɬɚɜɢɣ 
Ʉɨɥɿɪ ɦ’ɹɤɭɲɚ Ȼɿɥɢɣ Ⱦɟɳɨ ɠɨɜɬɭɜɚɬɢɣ 

ɋɬɚɧ ɦ’ɹɤɭɲɚ  ɉɪɨɩɟɱɟɧɢɣ, 
ɟɥɚɫɬɢɱɧɢɣ 

ɉɪɨɩɟɱɟɧɢɣ , 
ɫɟɪɟɞɧɹ 

ɟɥɚɫɬɢɱɧɿɫɬɶ 

ɉɪɨɩɟɱɟɧɢɣ ɦɚɥɚ 
ɟɥɚɫɬɢɱɧɿɫɬɶ 

Ɋɨɡɦɿɪ ɬɚ ɪɿɜɧɨɦɿɪɧɿɫɬɶ 
ɪɨɡɩɨɞɿɥɭ ɩɨɪ 

Ɋɿɜɧɨɦɿɪɧɿ, ɛɟɡ 
ɭɳɿɥɶɧɟɧɶ 

Ⱦɟɳɨ 
ɧɟɪɿɜɧɨɦɿɪɧɿ 

ɩɨɪɢ 

ɇɟɪɿɜɧɨɦɿɪɧɿ 
ɩɨɪɢ ɡ 

ɭɳɿɥɶɧɟɧɧɹɦɢ 
Ɉɛ’єɦɧɢɣ ɜɢɯɿɞ, ɫɦ3 120 115 105 100 
ɉɢɬɨɦɢɣ ɨɛ’єɦ, ɫɦ3/100 ɝ 2,7 2,6 2,3 1,8 
ȼɨɥɨɝɿɫɬɶ, % 40,7 42,2 44,0 48,1 
ɉɨɪɢɫɬɿɫɬɶ, % 79 77 74 68 
Ʉɢɫɥɨɬɧɿɫɬɶ, ɝɪɚɞ 1,2 1,2 1,4 1,8 

Ʉɨɧɬɪɨɥɶɧɢɣ ɡɪɚɡɨɤ ɯɥɿɛɚ ɩɨ ɜɫɿɯ ɨɪɝɚɧɨɥɟɩɬɢɱɧɢɦɢ ɯɚɪɚɤɬɟɪɢɫɬɢɤɚɦɢ ɜɿɞɩɨɜɿɞɚɜ 
ɜɢɦɨɝɚɦ [2]. ȼɨɥɨɝɿɫɬɶ ɬɚ ɩɨɪɢɫɬɿɫɬɶ ɜɫɿɯ ɡɪɚɡɤɿɜ ɯɥɿɛɚ, ɡɚ ɜɢɤɥɸɱɟɧɧɹɦ ɡɪɚɡɤɚ ɿɡ 15 % ȿɉȻ, 
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ɜɿɞɩɨɜɿɞɚɥɚ ɜɢɦɨɝɚɦ Д2]. ɉɨɪɢɫɬɿɫɬɶ ɯɥɿɛɚ ɡ ɞɨɛɚɜɤɨɸ 15 % ȿɉȻ ɛɭɥɚ ɩɨɦɿɬɧɨ ɧɢɠɱɟ ɡɚ 
ɤɨɧɬɪɨɥɶ. Ⱦɨɞɚɜɚɧɧɹ 5 ɢ 10 % ȿɉȻ ɞɨ ɛɨɪɨɲɧɚ ɧɟ ɜɿɞɛɢɥɨɫɹ ɧɟɝɚɬɢɜɧɨ ɧɚ ɨɪɝɚɧɨɥɟɩɬɢɱɧɢɯ 
ɩɨɤɚɡɧɢɤɚɯ ɝɨɬɨɜɨɝɨ ɯɥɿɛɚ. ȼɢɤɨɪɢɫɬɚɧɧɹ ɞɨɛɚɜɤɢ 5 ɿ 10 % ȿɉȻ ɞɨ ɛɨɪɨɲɧɚ ɞɨɡɜɨɥɹє 
ɨɬɪɢɦɚɬɢ ɯɥɿɛ ɜɿɞɩɨɜɿɞɧɢɣ ɡɚ ɩɨɤɚɡɧɢɤɚɦɢ ɹɤɨɫɬɿ ɜɢɦɨɝɚɦ [2]. Ɂɛɿɥɶɲɟɧɧɹ ɱɚɫɬɤɢ ȿɉȻ ɞɨ 
15 % ɩɪɢɡɜɨɞɢɬɶ ɩɨɝɿɪɲɟɧɧɹ ɹɤɨɫɬɿ ɯɥɿɛɚ, ɚ ɬɚɤɨɠ ɡɧɢɠɟɧɧɹ ɩɨɪɢɫɬɨɫɬɿ. Ɍɚɤɢɦ ɱɢɧɨɦ, ȿɉ 
ɡɚɩɪɨɩɨɧɨɜɚɧɨ ɜɢɤɨɪɢɫɬɨɜɭɜɚɬɢ ɜ ɹɤɨɫɬɿ ɩɪɢɪɨɞɧɶɨɝɨ ɞɠɟɪɟɥɚ ɛɿɨɥɨɝɿɱɧɨ ɚɤɬɢɜɧɢɯ ɪɟɱɨɜɢɯ, 
ɯɚɪɱɨɜɢɯ ɜɨɥɨɤɨɧ ɞɥɹ ɜɢɩɿɱɤɢ ɯɥɿɛɚ, ɡɚ ɭɦɨɜɢ ɜɢɤɨɪɢɫɬɚɧɧɹ ɧɟ ɛɿɥɶɲɟ 10 % ɜɿɞ ɦɚɫɢ 
ɛɨɪɨɲɧɚ. 
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Wheat represented by a large variety of species – more than 20. However, two types of 
wheat are of practical importance: hard or ordinary (T. vulgare or T. aestivum), and durum (T. 
durum).In modern agriculture, bread wheat (T. aestivum) is widely grown all over the world, 
accounting for 95 % of total wheat grown. The remaining 5 % largely consists of durum wheat (T. 
durum) (Shewry, 2009). Currently, total around 4000 bread wheat varieties cultivated in the world 
with either a spring or winter growth habit (Posner, 2000).  

Taking into account the current requirements and the active growth production of food 
products, in particular bakery and pasta products, the issue of expanding the range of end-use 
products of various intended uses is very actuality. This problem can solved by the processing of 
new types of wheat varieties, as well as for account of the optimization of the process of forming 
varieties of flour. 

Today in Ukraine, the varieties of hard (baking) wheat are mainly distributed, however, 
recently the work has been carried out to develop and spread varieties of soft (confectionery) wheat, 
as well as wheat varieties for special purposes (Toporash, Ribalka, 2008). 

It has established that the potential of modern varieties of Ukrainian wheat makes it possible 
to receive high quality products using specialized raw materials for each type: for bakery products – 
strong varieties of hard wheat, for confectionery products – varieties of soft wheat, for macaroni 
products – waxy wheat, for products with high biological value – black wheat. This practice is 
widespread in the world, but it is almost unknown in the CIS countries, because selection for many 
years aimed at obtaining exclusively high-protein bread-baking varieties of wheat. 

For the study, we selected five varieties of wheat, Oksana (soft red winter), Belyava (soft 
white winter), Sofiyka (hard red winter waxy) and Chornobrova (hard black winter), Kuyalnik (hard 
red winter) (control) groun at Odessa region in 2017.  

The technological and biochemical parameters of flour quality from various modern 
varieties of Ukrainian wheat, obtained in experimentally milling on CD1(Table 1) were studied in 
this work. The CD1 mill complies with AACC 26-70.01 standard, which describes its use for 
experimental milling. It also complies with NF EN ISO 27971 standard, which describes the test 
milling methodology for the Alveograph test (ring tests, wheat-market transactions).  
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