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Ðîñëèííèöòâî

Âñòóï
Ñàëàò ãîëîâ÷àñòèé íà ïåðøèõ åòàïàõ ðîñ-

òó é ðîçâèòêó óòâîðþº ðîçåòêó ëèñòê³â, à 
ïîò³ì ôîðìóº çà ãîñïîäàðñüêî-ñïîæèâ÷îþ 
êëàñèô³êàö³ºþ ù³ëüíó (õðóñòê³ òèïè) ³ íå-
ù³ëüíó (ìàñëÿíèñò³ òèïè) ãîëîâêó îêðóãëî-
âèäîâæåíî¿, îêðóãëî¿ àáî ïëåñêàòî-îêðóãëî¿ 
ôîðìè [1]. Çàëåæíî â³ä ãðóïè ñòèãëîñò³ ïî-
÷àòîê òåõí³÷íîãî äîñòèãàííÿ ãîëîâîê ó ñîðò³â 
ñàëàòó íàñòàº íåîäíî÷àñíî [2]. Ãðóïà ñòèã-
ëîñò³ ñîðò³â ñàëàòó ãîëîâ÷àñòîãî òà ñïîñîáè 
âèðîùóâàííÿ âïëèâàþòü ÿê íà ïîêàçíèê 
óðîæàéíîñò³ òîâàðíî¿ ïðîäóêö³¿, òàê ³ íà á³î-
õ³ì³÷í³ ïîêàçíèêè òîâàðíèõ ãîëîâîê [3].
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Ìåòà. Äîñë³äèòè îñîáëèâîñò³ ôîðìóâàííÿ ÿêîñò³ òîâàðíèõ ãîëîâîê ñîðò³â ñàëàòó ïîñ³âíîãî (Lactuca sativa var. capi-
tata L.) çà ð³çíèõ ñïîñîá³â âèðîùóâàííÿ. Âèâ÷èòè âïëèâ ñïîñîá³â âèðîùóâàííÿ ðîñëèí ñàëàòó ïîñ³âíîãî íà âåëè÷èíó 
ìàñè òîâàðíî¿ ãîëîâêè, ïîêàçíèêè âðîæàéíîñò³ òà ÿêîñò³ ñâ³æîç³áðàíî¿ ïðîäóêö³¿. Ìåòîäè. Ïîëüîâèé, ëàáîðàòîðíèé 
òà ñòàòèñòè÷íèé. Ðåçóëüòàòè. Íàâåäåíî ðåçóëüòàòè äîñë³äæåíü ç âèâ÷åííÿ îñîáëèâîñòåé ôîðìóâàííÿ ãîëîâîê òàêèõ 
ñîðò³â ñàëàòó ïîñ³âíîãî ãîëîâ÷àñòî¿ ð³çíîâèäíîñò³, ÿê ‘Ãîäàð’ (êîíòðîëü), ‘Ñìóãëÿíêà’, ‘Îëüæè÷’ òà ‘Äèâîãðàé’. Çà ðå-
çóëüòàòàìè ôåíîëîã³÷íèõ ñïîñòåðåæåíü âñòàíîâëåíî òðèâàë³ñòü ì³æôàçíèõ ïåð³îä³â ðîñòó é ðîçâèòêó ðîñëèí ñàëàòó 
ïîñ³âíîãî çà ð³çíèõ ñïîñîá³â âèðîùóâàííÿ. Ïðåäñòàâëåíî ìîäåëü ñîðòó ñàëàòó ïîñ³âíîãî ãîëîâ÷àñòî¿ ð³çíîâèäíîñò³ 
çà ð³çíèõ ñïîñîá³â âèðîùóâàííÿ â á³îõ³ì³÷íèõ ïîêàçíèêàõ (âì³ñò ñóõî¿ ðå÷îâèíè, â³òàì³íó Ñ, í³òðàò³â, ñóìà öóêð³â). 
Âèâ÷åíî âïëèâ ñïîñîá³â âèðîùóâàííÿ ðîñëèí ñàëàòó ïîñ³âíîãî íà âåëè÷èíó ìàñè òîâàðíî¿ ãîëîâêè, ïàðàìåòðè 
ïîêàçíèê³â óðîæàéíîñò³ òà ÿêîñò³ ñâ³æîç³áðàíî¿ ïðîäóêö³¿. Îäåðæàí³ ðåçóëüòàòè äîñë³äæåíü ï³äòâåðäèëè, ùî â ðàí-
íüîñòèãëèõ ñîðò³â ãîëîâêè º äð³áí³øèìè (150 ã) òà íåù³ëüíèìè, ó ï³çíüîñòèãëèõ – âåëèêèìè òà ù³ëüíèìè, ìàñîþ 150–
500 ã. Ñâ³æîç³áðàíà òîâàðíà ïðîäóêö³ÿ ãîëîâ÷àñòîãî ñàëàòó çà ðîçñàäíîãî âèðîùóâàííÿ õàðàêòåðèçóâàëàñÿ íåçíà÷íèì 
ï³äâèùåííÿì âì³ñòó ñóõî¿ ðå÷îâèíè íà 0,15–0,29%. Â³äïîâ³äíà çàêîíîì³ðí³ñòü ñïîñòåð³ãàëàñÿ ³ çà ñóìàðíèì âì³ñòîì 
öóêð³â. Ñóìà ¿õ áóëà òðîõè âèùîþ – 1,3–1,9% äëÿ áåçðîçñàäíîãî ñïîñîáó âèðîùóâàííÿ ³ 1,6–1,9% – äëÿ ðîçñàäíîãî. 
Âì³ñò àñêîðá³íîâî¿ êèñëîòè (â³òàì³í Ñ, ìã/100 ã) áóâ íàéâèùèì ó ñîðòó ‘Äèâîãðàé’ íåçàëåæíî â³ä ñïîñîáó âèðîùóâàí-
íÿ. Íàéá³ëüøà ê³ëüê³ñòü í³òðàò³â ó ãîëîâêàõ ñàëàòó áóëà ó âíóòð³øíüîìó êà÷àí³ (480 ìã/êã), òîä³ ÿê âñåðåäèí³ ãîëîâêè 
âîíà çìåíøóâàëàñÿ äî 110 ìã/êã. Âèñíîâêè. Ñâ³æîç³áðàí³ ãîëîâêè ñàëàòó ïîñ³âíîãî àíàë³çóâàëè çà âì³ñòîì îñíîâ-
íèõ á³îõ³ì³÷íèõ ïîêàçíèê³â: ñóõî¿ ðå÷îâèíè, â³òàì³íó Ñ, á³ëêà, ê³ëüêîñò³ í³òðàò³â, ñóìè öóêð³â. Á³îõ³ì³÷í³ ïîêàçíèêè 
ñâ³æîç³áðàíî¿ ïðîäóêö³¿ ñàëàòó ãîëîâ÷àñòîãî çà ðîçñàäíîãî òà áåçðîçñàäíîãî ñïîñîá³â âèðîùóâàííÿ ïåðåáóâàëè â 
ìåæàõ ïîõèáêè ³ áóëè ìàéæå ³äåíòè÷íèìè ç íåçíà÷íèìè â³äõèëåííÿìè. Çà ðåçóëüòàòàìè äîñë³äæåíü ðîçðîáëåíî òèïîâó 
ìîäåëü ñîðòó ñàëàòó ãîëîâ÷àñòîãî, ÿêà ìàòèìå ïðàêòè÷íå çàñòîñóâàííÿ â êâàë³ô³êàö³éí³é åêñïåðòèç³ ñîðò³â ðîñëèí.
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Ñâ³æîç³áðàí³ ãîëîâêè ñîðò³â ñàëàòó ïîñ³â-
íîãî ìàþòü â³äïîâ³äàòè âñòàíîâëåíèì âèìî-
ãàì äî òîâàðíî¿ ïðîäóêö³¿ çà òàêèìè êðèòå-
ð³ÿìè: ñâ³æà íà âèãëÿä, áåç çàïàõó, âèð³âíÿ-
íà òîâàðíà ãîëîâêà, ñâ³òëî-æîâòà ðèõëà ñåð-
öåâèíà, ÷èñòà, íåïîøêîäæåíà, òðàíñïîðòà-
áåëüíà, áåç êîìàõ òà êâ³òêîíîñ³â [4]. Ìàñà 
òîâàðíèõ ãîëîâîê ìàº ñòàíîâèòè íå ìåíøå 
í³æ 150 ã äëÿ â³äêðèòîãî ´ðóíòó, ÿê ïåðåä-
áà÷åíî çàãàëüíèìè âèìîãàìè äî òîâàðíî¿ 
ïðîäóêö³¿ ñàëàòó ãîëîâ÷àñòîãî [5].

Ìàòåð³àëè òà ìåòîäèêà äîñë³äæåíü
Ïîëüîâ³ äîñë³äæåííÿ ïðîâîäèëè ïðîòÿãîì 

2010–2012 ðð. íà äîñë³äíîìó ïîë³ ÄÑ «Ìàÿê» 
Í³æèíñüêîãî ðàéîíó ×åðãí³ã³âñüêî¿ îáëàñò³. 
Òåõíîëîã³ÿ âèðîùóâàííÿ º çàãàëüíîïðèéíÿ-
òîþ äëÿ ñîðò³â ñàëàòó ïîñ³âíîãî ãîëîâ÷àñòî¿ 
ð³çíîâèäíîñò³ [6]. Ñàëàò ãîëîâ÷àñòèé âèðî-
ùóâàëè áåçðîçñàäíèì ³ ðîçñàäíèì ñïîñîáà-
ìè [7]. Îá’ºêò äîñë³äæåíü – ïðîöåñè ôîðìó-
âàííÿ âåãåòàòèâíèõ òà ãåíåðàòèâíèõ îðãàí³â 
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ñàëàòó ïîñ³âíîãî ãîëîâ÷àñòî¿ ð³çíîâèäíîñò³ 
Lactuca sativa var. capitata L. ó ïðîöåñ³ ðîñòó 
é ðîçâèòêó. Ïðåäìåòîì äîñë³äæåíü áóëè 
ñîðòè ñàëàòó ãîëîâ÷àñòîãî â³ò÷èçíÿíî¿ ñåëåê-
ö³¿ – ‘Ãîäàð’ (êîíòðîëü), ‘Ñìóãëÿíêà’, ‘Îëü-
æè÷’ òà ‘Äèâîãðàé’.

Ðåçóëüòàòè äîñë³äæåíü îäåðæàíî çàãàëü-
íîïðèéíÿòèìè ïîëüîâèì ³ ëàáîðàòîðíèì ìå-
òîäàìè íà îñíîâ³ ïîëüîâîãî åêñïåðèìåíòó ³ç 
çàñòîñóâàííÿì ìåòîäó ³äåíòèô³êàö³¿ òîâàð-
íèõ ãîëîâîê ñîðò³â ñàëàòó ïîñ³âíîãî òà á³î-
õ³ì³÷íèõ ëàáîðàòîðíèõ äîñë³äæåíü ç âèêî-
ðèñòàííÿì ìàòåìàòè÷íî-ñòàòèñòè÷íîãî àíà-
ë³çó äàíèõ äëÿ ï³äòâåðäæåííÿ äîñòîâ³ðíîñò³ 
íà ï’ÿòèâ³äñîòêîâîìó ð³âí³ éìîâ³ðíîñò³.

Ïðîòÿãîì âåãåòàö³éíîãî ïåð³îäó ñàëàòó ãî-
ëîâ÷àñòîãî ïðîâîäèëè ôåíîëîã³÷í³ ñïîñòåðå-
æåííÿ é á³îìåòðè÷í³ âèì³ðè ðîñëèí ó â³äïî-
â³äí³ ôàçè ðîñòó é ðîçâèòêó. Ïîëüîâ³ äîñë³äè 
çàêëàäàëè â³äïîâ³äíî äî Ìåòîäèêè äîñë³äíî¿ 
ñïðàâè â îâî÷³âíèöòâ³ é áàøòàííèöòâ³ [8] òà 
Ìåòîäèêè ïðîâåäåííÿ åêñïåðòèçè ñîðò³â ñà-
ëàòó ïîñ³âíîãî ç âèçíà÷åííÿ â³äì³ííîñò³, îä-
íîð³äíîñò³ òà ñòàá³ëüíîñò³ [9].

Ðåçóëüòàòè äîñë³äæåíü
Îäåðæàí³ ðåçóëüòàòè äîñë³äæåíü ï³äòâåðä-

æó þòü, ùî â ðàííüîñòèãëèõ ñîðò³â ãîëîâêè º 
äð³áí³øèìè (150 ã) òà íåù³ëüíèìè, ó ï³çíüîñ-
òèãëèõ – âåëèêèìè òà ù³ëüíèìè, ìàñîþ 150–
500 ã. Òîâàðí³ ãîëîâêè ñàëàòó ãîëîâ÷àñòîãî çáè-
ðàëè âèá³ðêîâî çà 2–3 çàõîäè, êîëè ä³àìåòð 
ãîëîâîê áóâ íå ìåíøå í³æ 6 ñì. Äëÿ öüîãî ¿õ 
çð³çóâàëè á³ëÿ îñíîâè ç ðîçåòêîþ ëèñòê³â. Ìà ñà 
òîâàðíèõ ãîëîâîê ó äîñë³äàõ ñòàíîâèëà 0,162–
0,278 êã çà áåçðîçñàäíîãî ³ 0,189–0,298 êã –
çà ðîçñàäíîãî ñïîñîá³â âèðîùóâàííÿ.

Ñâ³æîç³áðàí³ ãîëîâêè ñàëàòó ïîñ³âíîãî 
àíàë³çóâàëè çà îñíîâíèìè á³îõ³ì³÷íèìè ïî-
êàçíèêàìè: âì³ñòîì ñóõî¿ ðå÷îâèíè, àñêîðá³-
íîâî¿ êèñëîòè (â³òàì³íó Ñ), á³ëêà, í³òðàò³â òà 
ñóìîþ öóêð³â (òàáë. 1).

Ñâ³æîç³áðàíà òîâàðíà ïðîäóêö³ÿ ãîëîâ÷àñ-
òîãî ñàëàòó çà ðîçñàäíîãî âèðîùóâàííÿ õàðàê-
òåðèçóâàëàñÿ íåçíà÷íèì ï³äâèùåííÿì âì³ñòó 
ñóõî¿ ðå÷îâèíè ó ìåæàõ 0,15–0,29% (ðèñ. 1).

Ðèñ. 1. Âì³ñò ñóõî¿ ðå÷îâèíè â òîâàðíèõ ãîëîâêàõ 
ñàëàòó ïîñ³âíîãî (ñåðåäíº çà 2010–2012 ðð.)

Ñîðòè ñàëàòó ïîñ³âíîãî çà ð³çíèõ ñïîñîá³â 
âèðîùóâàííÿ çàáåçïå÷èëè â³äïîâ³äíî çà ðî-
êàìè äîñë³äæåíü íåîäíàêîâó ìàñîâó ÷àñòêó 
ñóõî¿ ðîç÷èííî¿ ðå÷îâèíè â òîâàðíèõ ãîëîâ-
êàõ, ÿêà áóëà â ñåðåäí³õ ìåæàõ – 4,56–5,65% 
– çà áåçðîçñàäíîãî ³ 4,93–5,84% – çà ðîçñàä-
íîãî âèðîùóâàííÿ ãîðùå÷êîâîþ ðîçñàäîþ 
(ðîçì³ð ãîðùå÷ê³â 6×6 ñì).

Â³äïîâ³äíà çàêîíîì³ðí³ñòü ñïîñòåð³ãàëàñÿ 
³ ç ñóìàðíèì âì³ñòîì öóêð³â. Ñóìà ¿õ áóëà 
òðîõè âèùîþ – 1,3–1,9% äëÿ áåçðîçñàäíîãî 
ñïîñîáó âèðîùóâàííÿ ³ 1,6–1,9% – äëÿ ðîç-
ñàäíîãî (ðèñ. 2).

Âì³ñò àñêîðá³íîâî¿ êèñëîòè (â³òàì³í Ñ, 
ìã/100 ã) áóâ íàéâèùèì ó ñîðòó ‘Äèâîãðàé’ 
íåçàëåæíî â³ä ñïîñîáó âèðîùóâàííÿ (ðèñ. 3).

Äîñèòü âàæëèâèì á³îõ³ì³÷íèì ïîêàçíè-
êîì òîâàðíèõ ãîëîâîê ñàëàòó º âì³ñò í³òðà-
ò³â. Ó âñ³õ ñîðò³â õðóñòêîãî é ìàñëÿíèñòîãî 

Òàáëèöÿ 1
Á³îõ³ì³÷í³ ïîêàçíèêè òîâàðíî¿ ïðîäóêö³¿ ñàëàòó ãîëîâ÷àñòîãî (ñåðåäíº çà 2010–2012 ðð.)

Ñîðò Ñóõà ðå÷îâèíà, % Ñóìà öóêð³â, % Â³òàì³í Ñ, ìã/100 ã N – NO
3

-, ìã/êã

Áåçðîçñàäíèé ñïîñ³á 
‘Ãîäàð’ – êîíòðîëü 4,56 1,8 16,40 450
‘Îëüæè÷’ 5,65 1,3 17,63 520
‘Ñìóãëÿíêà’ 5,18 1,6 24,61 410
‘Äèâîãðàé’ 5,48 1,9 25,06 430

Í²Ð
0,05

0,76–1,42 0,1–0,5 1,2–8,5 35–90
Ðîçñàäíèé ñïîñ³á

‘Ãîäàð’ – êîíòðîëü 4,93 1,9 17,53 430
‘Îëüæè÷’ 5,84 1,4 18,84 510
‘Ñìóãëÿíêà’ 4,93 1,6 25,76 420
‘Äèâîãðàé’ 5,61 1,9 26,31 440

Í²Ð
0,05

0,51–0,93 0,2–0,5 1,6–8,9 28–94

Ñîðòè
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ò 
ñó

õî
¿ ð
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òèï³â, ðàííüîñòèãëèõ ³ ñåðåäíüîï³çí³õ çà âñ³ 
ðîêè äîñë³äæåíü ìàñîâà ÷àñòêà ¿õ áóëà â ìå-
æàõ ìàêñèìàëüíî äîïóñòèìîãî ð³âíÿ ³ äîñÿ-
ãàëà 410–520 ìã/êã ñèðî¿ ìàñè.

Íàóêîâèé ³íòåðåñ ñòàíîâèòü ³ ì³ñöå íàêî-
ïè÷åííÿ í³òðàò³â ó ãîëîâêàõ ñàëàòó ïîñ³âíî-
ãî òà â ïîêðèâíèõ ëèñòêàõ, ÿê³ º ïðîäóêòî-
âèìè îðãàíàìè (ðèñ. 4).

 

 

Ðèñ. 4. Âì³ñò í³òðàò³â ó ãîëîâêàõ ³ ëèñòêàõ 
ñàëàòó ïîñ³âíîãî, ìã/êã

Íàéá³ëüøà ÷àñòêà í³òðàò³â ó ãîëîâêàõ ñà-
ëàòó º ó âíóòð³øíüîìó êà÷àí³ (480 ìã/êã), 

òîä³ ÿê âñåðåäèí³ ãîëîâêè âîíà çìåíøóºòüñÿ 
(370 ìã/êã). Âèñîêèé âì³ñò í³òðàò³â òàêîæ 
ìàþòü ïîêðèâí³ ëèñòêè. Â³í çàëåæèòü òà-
êîæ â³ä ì³ñöÿ ðîçì³ùåííÿ íà ëèñòêîâ³é 
ïëàñòèíö³. Çàãàëîì ìàñîâà ÷àñòêà í³òðàò³â ó 
ïðîäóêö³¿ êîëèâàëàñÿ â³ä 410 äî 460 ìã/êã.

Á³îõ³ì³÷í³ ïîêàçíèêè ñâ³æîç³áðàíî¿ ïðî-
äóêö³¿ ñàëàòó ãîëîâ÷àñòîãî çà ðîçñàäíîãî é 
áåçðîçñàäíîãî ñïîñîá³â âèðîùóâàííÿ ïåðå-
áóâàëè â ìåæàõ ïîõèáêè é áóëè ìàéæå ³äåí-
òè÷íèìè ç íåçíà÷íèìè â³äõèëåííÿìè. Âàð-
òî çàçíà÷èòè, ùî òàê³ á³îõ³ì³÷í³ ïîêàçíèêè, 
ÿê ñóìà öóêð³â òà âì³ñò â³òàì³íó Ñ, º ñîðòî-
âèìè îçíàêàìè. Òîìó ÷àñòêà âïëèâó ôàêòî-
ðà «ñîðò» ó ¿õ ôîðìóâàíí³ ïîð³âíÿíî ç³ ñïî-
ñîáîì âèðîùóâàííÿ º ³ñòîòíî âàãîì³øîþ – 
äî 78%.

Ñìàêîâ³ ÿêîñò³ ãîëîâîê ñàëàòó ïîñ³âíîãî 
âèçíà÷àº âì³ñò ñïåöèô³÷íî¿ ðå÷îâèíè ëàêòó-
öèíó, ñòóï³íü ïðîÿâó ÿêî¿ ðåãóëþºòüñÿ ÷èí-
íèêàìè äîâê³ëëÿ, çîêðåìà ñóìîþ åôåêòèâíèõ 
òåìïåðàòóð çà âåãåòàö³éíèé ïåð³îä, ñóìàð íîþ 
ôîòîñèíòåòè÷íîþ àêòèâíîþ ðàä³àö³ºþ òà 
ñòðîêîì çáèðàííÿ. Çà îáîõ ñïîñîá³â âèðîùó-
âàííÿ ñòóï³íü ïðîÿâó ëàêòóöèíó â ñîðòàõ 
ñàëàòó ãîëîâ÷àñòîãî áóâ ñòàá³ëüíèì.

Ïðîâåäåíà ãîñïîäàðñüêà òà àãðîá³îëîã³÷íà 
îö³íêà ñîðò³â ñàëàòó ãîëîâ÷àñòîãî äîâîäèòü 
¿õíþ ïðèäàòí³ñòü äëÿ áåçðîçñàäíîãî âèðîùó-
âàííÿ ó â³äêðèòîìó ´ðóíò³. Çà ðåçóëüòàòàìè 
äîñë³äæåíü çà 2010–2012 ðð. ìîæíà ïðåäñòà-
âèòè ö³êàâó ìîäåëü ñîðòó ñàëàòó ãîëîâ÷àñòî¿ 
ð³çíîâèäíîñò³ Lactuca sativa var. capitata L. 
(òàáë. 2).

Òàáëèöÿ 2
Òèïîâà ìîäåëü ÿê³ñíèõ ïîêàçíèê³â ñîðò³â 

ñàëàòó ïîñ³âíîãî ãîëîâ÷àñòî¿ ð³çíîâèäíîñò³ 
Lactuca sativa L. var. capitata

Ïîêàçíèêè Ïàðàìåòðè
Ñóõà ðå÷îâèíà, % 4,5–6,0
Ñóìà öóêð³â, % 1,3–1,9
Â³òàì³í Ñ, ìã/100 ã 16,0–27,0
Âì³ñò í³òðàò³â, ìã/êã ì³í³ìàëüíèé
Ñìàêîâ³ ÿêîñò³, áàë³â 4–5

Ñàìå òàêà âäîñêîíàëåíà ôîðìà ïîêàçíèê³â 
ïðèäàòíîñò³ ñîðò³â ñàëàòó ïîñ³âíîãî äî ïî-
øèðåííÿ â Óêðà¿í³ º íåâ³ä’ºìíîþ ñêëàäîâîþ 
äîêóìåíò³â çàÿâêè íà ñîðò, ÿêó ïîäàþòü äëÿ 
äåðæàâíî¿ ðåºñòðàö³¿ ç ïîäàëüøèì çàíåñåí-
íÿì äî Äåðæàâíîãî ðåºñòðó ñîðò³â ðîñëèí, 
ïðèäàòíèõ äëÿ ïîøèðåííÿ â Óêðà¿í³. 

Âèñíîâêè
Äî ãîñïîäàðñüêî-ö³ííèõ ïîêàçíèê³â ñàëàòó 

ãîëîâ÷àñòîãî, êð³ì ìàñè òîâàðíèõ ãîëîâîê, 
óðîæàéíîñò³, ãðóïè ñòèãëîñò³, òðèâàëîñò³ âå-

Ðèñ. 2. Ñóìà öóêð³â ó òîâàðíèõ ãîëîâêàõ 
ñàëàòó ïîñ³âíîãî (ñåðåäíº çà 2010–2012 ðð.)

Ðèñ. 3. Âì³ñò â³òàì³íó Ñ ó òîâàðíèõ ãîëîâêàõ 
ñàëàòó ïîñ³âíîãî (ñåðåäíº çà 2010–2012 ðð.)
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ãåòàö³éíîãî ïåð³îäó â³äíîñÿòü ³ òàê³ á³îõ³-
ì³÷í³ ïîêàçíèêè ñâ³æîç³áðàíî¿ òîâàðíî¿ ïðî-
äóêö³¿, ÿê âì³ñò ñóõî¿ ðå÷îâèíè, â³òàì³íó Ñ, 
í³òðàò³â, ñóìà öóêð³â òà ñìàêîâ³ ÿêîñò³. Çà 
ðåçóëüòàòàìè äîñë³äæåíü âñòàíîâëåíî ãðà-
íè÷í³ ìåæ³ äèñòàíö³éíîãî êîëèâàííÿ á³îõ³-
ì³÷íèõ ïîêàçíèê³â òîâàðíèõ ãîëîâîê ñîðò³â 
ñàëàòó ãîëîâ÷àñòîãî ‘Îëüæè÷’, ‘Ñìóãëÿíêà’ 
òà ‘Äèâîãðàé’, ñåðåä ÿêèõ: ñóõà ðå÷îâèíà – 
4,5–6,0%, ñóìà öóêð³â – 1,3–1,9%, â³òàì³í Ñ 
– 16,0–27,0 ìã/100 ã, âì³ñò í³òðàò³â íèæ÷å ÄÐ. 
Ñìàêîâ³ ÿêîñò³ ãîëîâîê ñàëàòó áóëè íà ð³âí³ 
4–5 áàë³â.
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Öåëü. Èññëåäîâàòü îñîáåííîñòè ôîðìèðîâàíèÿ êà÷åñ-
òâà òîâàðíûõ ãîëîâîê ñîðòîâ ñàëàòà ïîñåâíîãî (Lactuca 
sativa var. capitata L.) ïðè ðàçëè÷íûõ ñïîñîáàõ âûðàùèâà-
íèÿ. Èçó÷èòü âëèÿíèå ñïîñîáîâ âûðàùèâàíèÿ ðàñòåíèé 
ñàëàòà ïîñåâíîãî íà âåëè÷èíó ìàññû òîâàðíîé ãî ëîâêè, ïî-

êàçàòåëè óðîæàéíîñòè è êà÷åñòâà ñâåæåñîáðàííîé ïðî-
äóêöèè. Ìåòîäû. Ïîëåâîé, ëàáîðàòîðíûé è ñòàòèñòè÷åñ-
êèé. Ðåçóëüòàòû. Ïðèâåäåíû ðåçóëüòàòû èññëåäîâàíèé 
ïî èçó÷åíèþ îñîáåííîñòåé ôîðìèðîâàíèÿ ãîëîâîê òàêèõ 
ñîðòîâ ñàëàòà ïîñåâíîãî ãîëîâ÷àòîé ðàçíîâèäíîñòè, êàê 
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Ðîñëèííèöòâî

Purpose. To investigate features of commercial head 
quality formation in varieties of cutting lettuce (Lactuca sa-
tiva var. capitata L.) for different growing methods. To study 
the influence of growing methods for cutting lettuce plants 
on the weight of commercial heads, indices of yield and 
quality of freshly harvested products. Methods. Field study, 
laboratory testing and statistical evaluation. Results. The 
results of studying peculiarities of head formation in such 
cutting lettuce varieties as ‘Godar’ (control), ‘Smuhlianka’, 
‘Olzhych’ and ‘Dyvohrai’ were shown. Based on the results of 
phenological observations, the duration of interstage pe-
riods of growth and development of cutting lettuce plants 
was determined for the different growing methods. The 
model of cutting lettuce of capitata variety for different 
growing methods was presented in terms of biochemical pa-
rameters (content of dry matter, vitamin C, nitrates, amount 
of sugars). The influence of growing methods for cutting 
lettuce plants on the commercial head weight, indices of 
yield and quality of freshly harvested products was stud-
ied. Obtained results confirmed that in early ripening varie-
ti es the heads were smaller (150 g) and not dense, in late 
ripening varieties they were large and dense, weight was 
150–500 g. Freshly harvested commercial products of head 
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lettuce in case of seedling cultivation was characterized 
by a slight increase in dry matter content by 0.15–0.29%. 
The corresponding pattern was observed for the total sugar 
content. Its amount was slightly higher: 1.3–1.9% in case 
of direct sowing and 1.6–1.9% – for seedlings cultivation. 
The content of ascorbic acid (vitamin C, mg/100 g) was the 
highest in the ‘Dyvohrai’ variety despite of the method of 
growing. The largest quantity of nitrates in lettuce heads 
was in the inner stem (480 mg/kg), while in the middle of 
the head it was reduced to 110 mg/kg. Conclusions. Freshly 
harvested heads of cutting lettuce were analyzed for the 
content of such basic biochemical indices as dry matter,  vi-
tamin C, protein, nitrates, amount of sugars. Biochemical 
characteristics of freshly harvested products of heading 
lettuce in case of direct sowing and non-seedling methods 
of growing were within the error being almost identical with 
minor deviations. According to the study results, a typical 
model of capitate lettuce variety was designed which will 
have practical application in qualification examination of 
plant varieties.

Keywords: cutting lettuce, Lactuca sativa var. capitata L., 
leaf rosette, head, yield, quality, dry matter, nitrates, the 
amount of sugars, vitamin C, lactucin.
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‘Ãîäàð’ (êîíòðîëü), ‘Ñìóãëÿíêà’, ‘Îëüæè÷’ è ‘Äèâîãðàé’. Ïî 
ðåçóëüòàòàì ôåíîëîãè÷åñêèõ íàáëþäåíèé óñòàíîâëåíà 
ïðîäîëæèòåëüíîñòü ìåæôàçíûõ ïåðèîäîâ ðîñòà è ðàçâè-
òèÿ ðàñòåíèé ñàëàòà ïîñåâíîãî ïðè ðàçëè÷íûõ ñïîñîáàõ 
âûðàùèâàíèÿ. Ïðåäñòàâëåíà ìîäåëü ñîðòà ñàëàòà ïîñåâ-
íîãî ãîëîâ÷àòîé ðàçíîâèäíîñòè ïðè ðàçëè÷íûõ ñïîñîáàõ 
âûðàùèâàíèÿ â áèîõèìè÷åñêèõ ïîêàçàòåëÿõ (ñîäåðæà-
íèå ñóõîãî âåùåñòâà, âèòàìèíà Ñ, íèòðàòîâ, ñóììà ñàõà-
ðîâ). Èçó÷åíî âëèÿíèå ñïîñîáîâ âûðàùèâàíèÿ ðàñòåíèé 
ñàëàòà ïîñåâíîãî íà âåëè÷èíó ìàññû òîâàðíîé ãîëîâêè, 
ïàðàìåòðû ïîêàçàòåëÿ óðîæàéíîñòè è êà÷åñòâà ñâåæå-
ñîáðàííîé ïðîäóêöèè. Ïîëó÷åííûå ðåçóëüòàòû èññëåäî-
âàíèé ïîäòâåðäèëè, ÷òî ó ðàííåñïåëûõ ñîðòîâ ãîëîâêè 
ìåëü÷å (150 ã) è íåïëîòíûå, ó ïîçäíåñïåëûõ – áîëüøèå 
è ïëîòíûå, ìàññîé 150–500 ã. Ñâåæåñîáðàííàÿ òîâàðíàÿ 
ïðîäóêöèÿ ãîëîâ÷àòîãî ñàëàòà ïðè ðàññàäíîì âûðàùèâà-
íèè õàðàêòåðèçèðîâàëàñü íåçíà÷èòåëüíûì ïîâûøåíèåì 
ñîäåðæàíèÿ ñóõîãî âåùåñòâà íà 0,15–0,29%. Ñîîòâåò-
ñòâóþùàÿ çàêîíîìåðíîñòü íàá ëþäàëàñü è ïî ñóììàðíî-
ìó ñîäåðæàíèþ ñàõàðîâ. Ñóììà èõ áûëà íåñêîëüêî âûøå 

– 1,3–1,9% äëÿ áåçðàññàäíîãî ñïîñîáà âûðàùèâàíèÿ è 

1,6–1,9% – äëÿ ðàññàäíîãî. Ñîäåðæàíèå àñêîðáèíîâîé 
êèñëîòû (âèòàìèí Ñ, ìã/100 ã) áûëî ñàìûì âûñîêèì ó ñîð-
òà ‘Äèâîãðàé’, íåçàâèñèìî îò ñïîñîáà âûðàùèâàíèÿ. Íàè-
áîëüøåå êîëè÷åñòâî íèòðàòîâ â ãîëîâêàõ ñàëàòà áûëî â 
êî÷åðûæêå (480 ìã/êã), â òî âðåìÿ êàê â ñåðåäèíå ãîëîâêè 
îíî óìåíüøàëàñü äî 110 ìã/êã. Âûâîäû. Ñâåæåñîáðàííûå 
ãîëîâêè ñàëàòà ïîñåâíîãî àíàëèçèðîâàëè ïî ñîäåðæà-
íèþ îñíîâíûõ áèîõèìè÷åñêèõ ïîêàçàòåëåé: ñóõîãî âåùå-
ñòâà, âèòàìèíà Ñ, áåëêà, íèòðàòîâ, ñóììû ñàõàðîâ. Áèîõè-
ìè÷åñêèå ïîêàçàòåëè ñâåæåñîáðàííîé ïðîäóêöèè ñàëàòà 
ãîëîâ÷àòîãî ïðè ðàññàäíîì è áåçðîçñàäíîì ñïîñîáàõ âû-
ðàùèâàíèÿ íàõîäèëèñü â ïðåäåëàõ ïîãðåøíîñòè è áûëè 
ïî÷òè èäåíòè÷íûìè ñ íåçíà÷èòåëüíûìè îòêëîíåíèÿìè. 
Ïî ðåçóëüòàòàì èññëåäîâàíèé ñïðîåêòèðîâàíà òèïè÷íàÿ 
ìîäåëü ñîðòà ñàëàòà ãîëîâ÷àòîãî, êîòîðàÿ áóäåò èìåòü 
ïðàêòè÷åñêîå ïðèìåíåíèå â êâàëèôèêàöèîííîé ýêñïåð-
òèçå ñîðòîâ ðàñòåíèé.

Êëþ÷åâûå ñëîâà: ñàëàò ïîñåâíîé, Lactuca sativa var. 
ñapitata L., ðîçåòêà ëèñòüåâ, ãîëîâêà, óðîæàéíîñòü, êà÷åñ-
òâî, ñóõîå âåùåñòâî, íèòðàòû, ñóììà ñàõàðîâ, âèòàìèí Ñ, 
ëàêòóöèí.


