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Ðîñëèííèöòâî

Âñòóï
Íà ñüîãîäí³ ³ñíóº íîâèé åòàï â ñåëåêö³¿, 

ÿêèé ïîâ’ÿçàíèé ç ö³ëåñïðÿìîâàíèìè ñòóï³í-
÷àñòèìè (ñêëàäíèìè) ñõðåùóâàííÿìè, êîëè 
êðàù³ ñ³ÿíö³ â³ä ïðîñòèõ ñõðåùóâàíü âèêî-
ðèñòîâóþòü â ã³áðèäèçàö³¿ ì³æ ñîáîþ àáî ç 
ñîðòàìè, ïëîäè ÿêèõ ìàþòü âèñîêèé óì³ñò 
á³îõ³ì³÷íèõ ïîêàçíèê³â [6].

Ñó÷àñíèé ðèíîê âèñóâàº ï³äâèùåí³ âèìî-
ãè äî ÿêîñò³ ïðîäóêö³¿ ³, çîêðåìà, ïëîäîâî¿. 
Äî óâàãè ïðèéìàþòü íå ëèøå âèñîê³ òîâàðí³, 
ñìàêîâ³ ³ òåõíîëîã³÷í³ âëàñòèâîñò³, à é óì³ñò 
ó ïëîäàõ ïîæèâíèõ ³ á³îëîã³÷íî àêòèâíèõ ðå-
÷îâèí, ÿê³ áåðóòü àêòèâíó ó÷àñòü â ìåòàáî-
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Ìåòà. Âèçíà÷èòè âì³ñò á³îõ³ì³÷íèõ ñïîëóê ó ïëîäàõ ñîðòî-çðàçê³â M. domestica Borkh., â³ä³áðàòè íàéïåðñïåêòèâí³ø³ 
äëÿ âèêîðèñòàííÿ ó ïîäàëüø³é ñåëåêö³¿ òà ðåêîìåíäóâàòè äëÿ çàñòîñóâàííÿ ó ð³çíèõ íàïðÿìêàõ, âðàõîâóþ÷è êîìïëåêñ 
á³îõ³ì³÷íèõ îçíàê, ñìàêîâ³ ³ òîâàðí³ ÿêîñò³ ïëîä³â. Ìåòîäè. Âèêîðèñòîâóâàëè çàãàëüíîïðèéíÿò³ ìåòîäèêè âèçíà-
÷åííÿ á³îõ³ì³÷íîãî ñêëàäó ïëîä³â: ðîç÷èíí³ ñóõ³ ðå÷îâèíè – çà ÃÎÑÒ 29030-91; çàãàëüí³ öóêðè – çà ÃÎÑÒ 8756-13.87; 
ïîë³ôåíîëüíèé ñêëàä – çà ìåòîäèêîþ Ë. È. Âèãîðîâà (1968); â³òàì³í Ñ – çà ìåòîäèêîþ À. È. Åðìàêîâà òà ³í. (1972); 
òèòðîâàí³ êèñëîòè – çà ÃÎÑÒ 25555.0-82. Ðåçóëüòàòè. Áóëî ïðîàíàë³çîâàíî äåâ’ÿòü ñîðòîçðàçê³â ÿáëóí³ çà á³îõ³ì³÷íèì 
ñêëàäîì ïëîä³â, à ñàìå ñîðò ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ (‘Â. ï.’) òà ñòâîðåí³ íà ¿¿ îñíîâ³ ð³çí³ ã³áðèäè ³ç êîëåêö³¿ â³ää³ëó 
àêë³ìàòèçàö³¿ ïëîäîâèõ ðîñëèí Íàö³îíàëüíîãî áîòàí³÷íîãî ñàäó (ÍÁÑ) ³ìåí³ Ì. Ì. Ãðèøêà ÍÀÍ Óêðà¿íè. Ïëîäè çáèðàëè 
çà ¿õíüî¿ êîìåðö³éíî¿ çð³ëîñò³. Äîáðàí³ ôîðìè º äæåðåëàìè 1–5 âàæëèâèõ á³îõ³ì³÷íèõ îçíàê (âì³ñò ñóõèõ ðå÷îâèí, ãëþ-
êîçè, öóêð³â, àñêîðá³íîâî¿ êèñëîòè, òèòðîâàíî¿ êèñëîòè) ³ ïåðñïåêòèâí³ äëÿ âèêîðèñòàííÿ ó ñåëåêö³¿. Çà âì³ñòîì ñóõî¿ 
ðå÷îâèíè íàéíèæ÷èé ïîêàçíèê áóëî âèÿâëåíî ó ã³áðèäà ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’ (16,68%), íàéâèùèé – ó ã³áðèäà ‘Â. ï. 
’ × ‘Ðåíåò îðàíæåâèé Êîêñà’ (22,87%), ïîêàçíèêè âì³ñòó àñêîðá³íîâî¿ êèñëîòè âàð³þâàëè â ìåæàõ 6,0–12,25 ìã%, çàãàëüí³ 
öóêðè – 10,37–18,23, êèñëîòè – 0,74–1,67, â³äïîâ³äíî. Íàéö³êàâ³øèìè äëÿ ³íòðîäóêö³¿ òà ñåëåêö³¿ áóëè ã³áðèäè ³ç íàé-
âèùèì êîìïëåêñîì âì³ñòó á³îõ³ì³÷íèõ ïîêàçíèê³â, à ñàìå: ‘Â. ï. ’ × ‘Ðåíåò îðàíæåâèé Êîêñà’, ‘Â. ï.’ × ‘Ãîëäåí Äåë³øåñ’ òà 
‘Â. ï.’ × ‘Ïàðìåí çèìîâèé çîëîòèé’. Âèñíîâêè. Îõàðàêòåðèçîâàíî âì³ñò á³îõ³ì³÷íîãî ñêëàäó ïëîä³â, ¿õí³ ñìàêîâ³ ³ òîâàðí³ 
ÿêîñò³ ³ ðîçïîä³ëåíî ñîðòîçðàçêè ã³áðèä³â ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ çà íàïðÿìàìè âèêîðèñòàííÿ äëÿ ïîêðàùåííÿ 
ÿêîñò³ æèòòÿ íàñåëåííÿ. Çà á³îõ³ì³÷íèìè ïîêàçíèêàìè ó ðåçóëüòàò³ êëàñòåðíîãî àíàë³çó äîñë³äæåíèõ ã³áðèä³â ÿáëóí³ 
áóëî âèÿâëåíî ù³ëüí³ âçàºìîçâ’ÿçêè, ÿê³ íåîáõ³äí³ ó ìàéáóòíüîìó äëÿ ñåëåêö³¿ ï³ä ÷àñ â³äáîðó áàòüê³âñüêèõ ôîðì íà 
ïîë³ïøåíèé á³îõ³ì³÷íèé ñêëàä ïëîä³â (çîêðåìà, çà âèñîêèì óì³ñòîì ñóõî¿ ðå÷îâèíè âèä³ëåíî ã³áðèäè ‘Â. ï.’ × ‘Ðåíåò 
îðàíæåâèé Êîêñà’, ‘Â. ï.’ × ‘Ãîëäåí Äåë³øåñ’ òà ‘Â. ï.’ × ‘Ïàðìåí çèìîâèé çîëîòèé’; çà âì³ñòîì òèòðîâàíèõ êèñëîò – ã³áðèäè 
‘Â. ï.’ × ‘Ñòàðêðèìñîí’, ‘Â. ï.’ × ‘Ïàðìåí çèìîâèé çîëîòèé’ òà ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’; çà âì³ñòîì äóáèëüíèõ ðå÷îâèí – 
ã³áðèäè ‘Â. ï.’ × ‘Ñëàâà Ïåðåìîæöÿì’ òà ‘Â. ï.’ × ‘Ñòàðêðèìñîí’) òà äëÿ ðîçøèðåííÿ ñîð òèìåíòó ÿáëóíü çà çàïëàíîâàíèìè 
êîìåðö³éíèìè îçíàêàìè. Ñòâîðåí³ ó ÍÁÑ ã³áðèäè ñîðòó ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ ç âèêîðèñòàííÿì ñòàðèõ òà ö³ííèõ 
ñó÷àñíèõ ñîðò³â ÿáëóí³ ñâ³ä÷àòü ïðî ïåðñïåêòèâí³ñòü îòðèìàííÿ âèñîêîâðîæàéíèõ, âåëèêîïë³äíèõ ñîðò³â ç âèñîêèì 
óì³ñòîì á³îëîã³÷íî àêòèâíèõ ðå÷îâèí. 
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ë³çì³ ëþäñüêîãî îðãàí³çìó [4, 7, 14]. Ó çâ’ÿçêó 
ç öèì âàæëèâî âèä³ëèòè ç ³ñíóþ÷èõ ãåíî-
ôîíä³â ³ ñòâîðèòè íîâ³ ãåíîòèïè ïëîäîâèõ 
ðîñëèí, ùî âèð³çíÿòèìóòüñÿ íå ò³ëüêè âèñî-
êîþ ïðîäóêòèâí³ñòþ, ñò³éê³ñòþ äî õâîðîá, 
ñòðåñîâèõ ÷èííèê³â, à é çàáåçïå÷óâàòèìóòü 
îòðèìàííÿ ÿê³ñíèõ ïëîä³â ç ï³äâèùåíèì 
óì³ñòîì ïðèðîäíèõ àíòèîêñèäàíò³â òà ³íøèõ 
á³îëîã³÷íî àêòèâíèõ ñïîëóê [2, 5].

ßáëóíÿ – ö³ííà õàð÷îâà ðîñëèíà, ÿêó øè-
ðîêî âèêîðèñòîâóþòü â ïðîìèñëîâîìó é àìà-
òîðñüêîìó ñàä³âíèöòâ³, º ÷åòâåðòîþ ïëîäî-
âîþ êóëüòóðîþ çà ñïîæèâàííÿì íàñåëåííÿì 
ï³ñëÿ âñ³õ öèòðóñîâèõ (85 ìëí ò), âèíîãðàäó 
(56 ìëí ò) ³ áàíàí³â (53 ìëí ò). Ñâ³òîâå âè-
ðîáíèöòâî ÿáëóê íà 2016 ð³ê ñòàíîâèëî 
áëèçüêî 49 ìëí ò [11].

²ñòîð³ÿ ñòâîðåííÿ ì³ñöåâèõ ñîðò³â ÿáëóí³ ó 
êîæí³é êðà¿í³ ³ ðåã³îíàõ íàðàõîâóº ñòîë³òòÿ, 
âîíè àäàïòîâàí³ äî óìîâ çðîñòàííÿ, ¿õ çáåð³-
ãàþòü ÿê íàö³îíàëüíå áàãàòñòâî «in garden», 
âîíè ìàþòü âåëèêå çíà÷åííÿ äëÿ âèêîðèñ-
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òàííÿ ó ñåëåêö³¿ ÿê ö³ííèé âèõ³äíèé ìàòåð³-
àë ó ñòâîðåíí³ íîâèõ àäàïòîâàíèõ, âèñîêî-
ÿê³ñíèõ ñîðò³â.

Õ³ì³÷íèé ñêëàä ÿáëóê äóæå ñêëàäíèé. 
Óì³ñò îðãàí³÷íèõ ñïîëóê ó ïëîäàõ çàëåæèòü 
â³ä ñîðòó ÿáëóí³, ¿õíüî¿ ñòèãëîñò³, ô³ç³îëî-
ã³÷íîãî ñòàíó äåðåâà, ́ ðóíòó ³ ïîãîäíèõ óìîâ 
âåãåòàö³éíîãî ïåð³îäó. Êîæåí ñîðò ìàº ñâ³é 
òèïîâèé õ³ì³÷íèé ñêëàä ç ÷èñëåííèõ îðãà-
í³÷íèõ ³ íåîðãàí³÷íèõ ñïîëóê, ìàêðî- ³ ì³êðî-
á³îãåííèõ åëåìåíò³â. Íàéòèïîâ³øèìè á³îõ³-
ì³÷íèìè ñïîëóêàìè ÿáëóê º: çàãàëüí³ öóêðè, 
êèñëîòè, ïåêòèí, äóáèëüí³ ðå÷îâèíè, êðîõ-
ìàëü, öåëþëîçà, â³òàì³íè, ôåðìåíòè ³ ô³òî-
ãîðìîíè, õ³ì³÷í³ åëåìåíòè – àçîò, ôîñôîð, 
êàë³é, êàëüö³é, ñ³ðêà, çàë³çî ³ ìàãí³é [13, 
17, 21].

ßáëóêà º ÷àñòèíîþ âñ³õ õàð÷îâèõ ä³ºò ³ 
¿õíº ë³êóâàëüíå çíà÷åííÿ äîáðå â³äîìå çà 
ð³çíèõ çàõâîðþâàíü (âèâåäåííÿ òîêñèí³â, ñå-
÷îã³ííèé åôåêò ³ ò. ³í.). Óì³ñò öóêðó – âàæ-
ëèâà ÿê³ñíà õàðàêòåðèñòèêà, ÿêà áåçïîñåðåä-
íüî ñïðèéìàºòüñÿ ñïîæèâà÷àìè ñâ³æèõ 
ÿáëóê. Îðãàí³÷í³ êèñëîòè – êîìïîíåíò ïëî-
äîâîãî ñìàêó ³ ðàçîì ç ðîç÷èííèìè öóêðàìè 
³ àðîìàòîì ñïðèÿþòü çàãàëüí³é îðãàíîëåï-
òè÷í³é ÿêîñò³ ñâ³æèõ ÿáëóê. Ìàëèíîâà êèñ-
ëîòà º îðãàí³÷íîþ êèñëîòîþ, ùî ïåðåâàæàº â 
ÿáëóêàõ [10, 20]. ßáëó÷íà êèñëîòà – îñíî-
âíèé êîìïîíåíò ïëîä³â, âîíà äîïîìàãàº ï³ä-
òðèìóâàòè ïå÷³íêó â çäîðîâîìó ñòàí³, ùî 
íåîáõ³äíî äëÿ ïðîöåñó òðàâëåííÿ. Äåÿê³ îð-
ãàí³÷í³ êèñëîòè ñïðèÿþòü çíèæåííþ ïîñò-
ïðàíä³àëüíî¿ ãëþêîçè â êðîâ³, íîðìàë³çóþ÷è 
ð³âåíü ³íñóë³íó. Äîñòóïí³ äàí³ ñòîñóþòüñÿ 
ãë³êåì³÷íèõ âëàñòèâîñòåé ïëîä³â ÿáëóê, ÿê³ 
ñòàíîâëÿòü 30–38 ìã/100 ã, òîáòî ìàþòü 
íèçüêèé ãë³êåì³÷íèé ³íäåêñ [16, 19].

Îñòàíí³ì ÷àñîì ñïîæèâà÷³â á³ëüøå ö³êà-
âèòü óì³ñò êîðèñíèõ äëÿ çäîðîâ’ÿ ñïîëóê ó 
ÿáëóêàõ çàâäÿêè ¿õí³é àíòèîêñèäàíòí³é àê-
òèâíîñò³. Ïëîäè ÿáëóê ³ îñîáëèâî, ¿õíÿ øê³-
ðî÷êà, âîëîä³þòü ïîòóæíîþ àíòèîêñèäàíò-
íîþ àêòèâí³ñòþ ³ âïëèâàþòü íà ïðèãí³÷åííÿ 
òà ðîçâèòîê ðàêîâèõ êë³òèí ïå÷³íêè ³ òîâñòî¿ 
êèøêè [15]. Çà äàíèìè J. Boyer [18] çàãàëüíà 
àíòèîêñèäàíòíà àêòèâí³ñòü ÿáëóê ³ç øê³ðî÷-
êîþ ñòàíîâèëà ïðèáëèçíî 200–300 ìã/100 ã 
ñóõî¿ ðå÷îâèíè, öå îçíà÷àº, ùî àíòèîêñè-
äàíòíà àêòèâí³ñòü 100 ã ÿáëóê (îäíå ÿáëóêî) 
åêâ³âàëåíòíà ïðèáëèçíî 1500 ìã â³òàì³íó C. 
Îäíàê, óì³ñò â³òàì³íó Ñ ó ÿáëóêàõ äóæå 
íèçüêèé – ó 100 ã áëèçüêî 5,7 ìã, òîáòî 0,4% 
â³ä çàãàëüíî¿ àíòèîêñèäàíòíî¿ àêòèâíîñò³. 

Ìàòåð³àëè òà ìåòîäèêà äîñë³äæåíü
Ñîðòîçðàçêè ÿáëóíü äîñë³äæóâàëè ó 

2018–2019 ðð. â óìîâàõ ïîì³ðíîãî êë³ìàòó 

Ë³ñîñòåïó Óêðà¿íè íà ñèðîâèíí³é áàç³ ÍÁÑ 
³ì. Ì. Ì. Ãðèø êà ÍÀÍ Óêðà¿íè (ÍÁÑ), ñàä 
ðîçòàøîâàíèé ó Ïå÷åðñüêîìó ðàéîí³ ì³ñòà 
Êèºâà.

Äëÿ äîñë³äæåííÿ á³îõ³ì³÷íîãî ñêëàäó ñîð-
òîçðàçê³â êîëåêö³¿ ÍÁÑ áóëî îáðàíî ñîðò 
ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ òà ñòâîðåí³ íà 
¿¿ îñíîâ³ â³ñ³ì ã³áðèä³â. Ñîðò ÿáëóí³ ‘Âèäó-
áèöüêà ïëàêó÷à’ ó 2018 ðîö³ ïåðåäàíî íà 
åêñïåðòèçó äëÿ âíåñåííÿ äî Äåðæàâíîãî ðå-
ºñòðó ñîðò³â ðîñëèí, ïðèäàòíèõ äëÿ ïîøè-
ðåííÿ â Óêðà¿í³. 

Á³îõ³ì³÷íèé àíàë³ç ïëîä³â áóëî çðîáëåíî ó 
ëèñòîïàä³ 2018–2019 ðð., äëÿ äîñë³äæåííÿ 
â³äáèðàëè ïî 20 ïëîä³â ÿáëóê êîæíîãî ñîðòî-
çðàçêà. Ïëîäè áóëè ç³áðàí³ ³ç ð³çíèõ áîê³â 
êðîíè äåðåâà çà îïòèìàëüíîãî òåðì³íó äî-
çð³âàííÿ, ¿õ çáåð³ãàëè çà òåìïåðàòóðè 1–3 °Ñ 
³ 85% â³äíîñíî¿ âîëîãîñò³.

Âèêîðèñòîâóâàëè çàãàëüíîïðèéíÿò³ ìåòî-
äèêè âèçíà÷åííÿ á³îõ³ì³÷íîãî ñêëàäó ïëîä³â 
(ðîç÷èíí³ ñóõ³ ðå÷îâèíè (ÐÑÐ) – çà ÃÎÑÒ 
29030-91; çàãàëüí³ öóêðè – çà ÃÎÑÒ 8756-
13.87; ïîë³ôåíîëüíèé ñêëàä – çà ìåòîäèêîþ 
Ë. ². Â³ãîðîâà [1]; â³òàì³í Ñ – çà ìåòîäèêîþ 
À. ². ªðìàêîâà [19]; òèòðîâàí³ êèñëîòè – çà 
ÃÎÑÒ 25555.0-82).

Ñòàòèñòè÷íó îáðîáêó äàíèõ ïðîâîäèëè çà 
äîïîìîãîþ ïðîãðàìíîãî çàáåçïå÷åííÿ Micro-
soft Excel 10, êëàñòåðíèé àíàë³ç – Statistica 10.

Ðåçóëüòàòè äîñë³äæåíü
Ó êîëåêö³¿ â³ää³ëó àêë³ìàòèçàö³¿ ïëîäîâèõ 

ðîñëèí ÍÁÑ íàðàõîâóþòü áëèçüêî 155 êóëü-
òóðíèõ ñîðò³â ÿáëóíü, ÿê³ âèêîðèñòîâóþòü 
ÿê õàð÷îâ³, à òàêîæ äåêîðàòèâí³ ôîðìè – ã³á-
ðèäè ì³æ ñîðòàìè Malus domestica Borkh.

Îá’ºêòàìè äîñë³äæåííÿ ñëóãóâàëè ñîðò 
ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ (‘Â. ï.’) òà ã³á-
ðèäè, ñòâîðåí³ íà ¿¿ îñíîâ³. Ó çâ’ÿçêó ç òèì, 
ùî öå ñîðòîçðàçêè ñåëåêö³¿ ÍÁÑ, õàðàêòå-
ðèñòèêó á³îõ³ì³÷íîãî ñêëàäó ïëîä³â áóëî çðîá-
ëåíî âïåðøå. 

Ó äðóã³é ïîëîâèí³ ÕÕ ñò. íàóêîâèìè ñï³â-
ðîá³òíèêàìè ÍÁÑ íà òåðèòîð³¿ Âèäóáèöüêî-
ãî Ìèõàéë³âñüêîãî ìîíàñòèðÿ, ðîçòàøîâàíî-
ãî ïîðÿä ³ç ÍÁÑ, áóëî çíàéäåíî ñîðò ÿáëóí³, 
ÿêèé íàçâàëè ‘Âèäóáèöüêà ïëàêó÷à’.

Ñîðò ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ – öå 
ñèíîí³ì ñòàðîäàâíüîãî ñîðòó ‘Åë³çà Ðàòêå’, ³í-
òðîäóêîâàíîãî äî âñåñâ³òíüîâ³äîìîãî ðîçñàä-
íèêà Ë. Ï. Ñèìèðåíêà íàïðèê³íö³ Õ²Õ ñò. 
Áóëî âñòàíîâëåíî, ùî çà ìîðôîëîã³÷íèìè, 
ïîìîëîã³÷íèìè òà ãîñïîäàðñüêèìè îçíàêàìè 
ñîðò ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ º àíàëî-
ãîì ñîðòó ÿáëóí³ ‘Åë³çà Ðàòêå’, ÿêèé áóëî 
âèâåäåíî ñåëåêö³îíåðîì À. Äþðèíãîì íàïðè-
ê³íö³ Õ²Õ ñò. ó ì. Åëüá³íã (Í³ìå÷÷èíà) ³ ïðî-
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äàíî ïåï³í’ºðèñòó Ôðàíöó Ðàòêå (ÿêèé íàç-
âàâ éîãî ‘Åë³çà Ðàòêå’). Ó XIX ñò. ïîøèðèâñÿ 
â ªâðîï³ [9]. 

²ç ðîçñàäíèêà Ë. Ï. Ñèìèðåíêà ‘Åë³çó Ðàòêå’ 
ðîçïîâñþäèëè ³ â Óêðà¿í³ ó ð³çíèõ ðîçñàäíè-
êàõ ³, çîêðåìà, âîíà ïîòðàïèëà äî ìîíàñòèð³â, 
ÿê³ ³íòåíñèâíî çàéìàëèñÿ ñàä³âíèöòâîì. Î÷å-
âèäíî ç ÷àñîì ‘Åë³çó Ðàòêå’ çàãóáèëè, ïðîòå 
çáåðåãëè ó Âèäóáèöüêîìó ìîíàñòèð³, äå ¿¿ é 
áóëî çíàéäåíî ñï³âðîá³òíèêàìè ÍÁÑ. 

Òåðåùåíêî Ò. Ï., Êóçíåöîâ Â. Â. ï³ä êåð³â-
íèöòâîì ². Ì. Øàéòàíà ó 1971 ðîö³ òà óïðî-
äîâæ 5 ðîê³â âèêîðèñòîâóâàëè äëÿ ã³áðèäè-
çàö³¿ ñîðò ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ ç 
ñîðòàìè Ì. domestica äëÿ îòðèìàííÿ ïðî-
äóêòèâíèõ, äåêîðàòèâíèõ, íèçüêîðîñëèõ, 
òðèâàëîêâ³òó÷èõ, ñëàíêèõ ôîðì ÿáëóí³.

Íà ïî÷àòêîâ³é ñòàä³¿ ã³áðèäèçàö³þ ïðîâå-
ëè ³ç 17 êîìá³íàö³ÿìè ñîðòó ‘Âèäóáèöüêà 
ïëàêó÷à’ × Ì. domestica, â ðåçóëüòàò³ ñõðå-
ùóâàííÿ áóëî îäåðæàíî 15 ïëîä³â – 5,6% â³ä 
çàãàëüíî¿ ê³ëüêîñò³, äîñòèãëî ùå ìåíøå – 
3,0%, ç ÿêèõ áóëî îòðèìàíî 65 íàñ³íèí. 
Óïðîäîâæ âñ³õ åòàï³â ã³áðèäèçàö³¿ ³ç ñ³ÿíö³â 
áóëî â³ä³áðàíî 62 ã³áðèäè ð³çíîãî ãåíåòè÷íî-
ãî ïîõîäæåííÿ. Íà ñüîãîäí³ ã³áðèäè âñòóïè-
ëè ó ãåíåðàòèâíó ôàçó ³ íåîáõ³äíî îö³íèòè 
á³îõ³ì³÷íèé ñêëàä ïëîä³â àáè âèÿâèòè íàé-

ö³êàâ³ø³ ç íèõ äëÿ ïîäàëüøîãî âèêîðèñòàí-
íÿ çà ð³çíèìè íàïðÿìêàìè. 

Á³îõ³ì³÷íèé ñêëàä ïëîä³â – äîâîë³ ñòàëà 
ñîðòîâà îçíàêà, ÿêà çì³íþºòüñÿ ëèøå â îêðå-
ìèõ ñîðò³â çà äóæå ð³çêèõ çì³í ìåòåîóìîâ 
âåãåòàö³éíîãî ïåð³îäó.

Ïëîäè ÿáëóíü ç âèñîêèì óì³ñòîì ñóõèõ ðå-
÷îâèí – â³äì³ííà ñèðîâèíà äëÿ âèðîáíèöòâà 
ôðóêòîâèõ ïîðîøê³â, çà âèñîêîãî ¿õíüîãî 
âì³ñòó â³äì³÷åíî âèùèé âèõ³ä ãîòîâî¿ ïðî-
äóêö³¿ ³ ìåíø³ åíåðãåòè÷í³ âèòðàòè íà âè-
äàëåííÿ âîëîãè [4]. Äëÿ âèðîáíèöòâà ñóõîô-
ðóêò³â ó ïëîäàõ ìàº áóòè ï³äâèùåíèé âì³ñò 
(14–16%) ñóõèõ ðîç÷èííèõ ðå÷îâèí, à äó-
áèëüíèõ – ÿêîìîãà ìåíøå, àáè ÿáëóêà íå 
òåìí³ëè íà ðîçð³ç³ [1].

Îäíèì ³ç ãîëîâíèõ á³îõ³ì³÷íèõ åëåìåíò³â 
ó ôîðìóâàíí³ ñìàêó ïëîä³â ÿáëóê ââàæàºòü-
ñÿ òèòðîâàíà êèñëîòí³ñòü [12]. Ñìàê ïëîä³â 
ó ñâ³æîìó âèãëÿä³ âèçíà÷àþòü çà ñï³ââ³äíî-
øåííÿì öóêð³â ³ êèñëîò. Ó ÿáëóê ç îïòè-
ìàëüíî çáàëàíñîâàíèì óì³ñòîì öèõ ðå÷îâèí 
öóêðîâî-êèñëîòíèé ³íäåêñ (ÖÊ²) ñòàíîâèòü 
16–30 [6]. Ñïîæèâà÷³ ìàþòü ð³çí³ óïîäîáàí-
íÿ ùîäî êèñëîòíîñò³ òà öóêðèñòîñò³ ÿáëóê, 
òîìó áàëàíñ ÖÊ² íàðàç³ º âàæëèâèì ïîêàç-
íèêîì äëÿ ñïîæèâàííÿ ÿáëóê ó ñâ³æîìó âèã-
ëÿä³ [11]. 

Ðèñ. 1. Âì³ñò á³îõ³ì³÷íîãî ñêëàäó ó ïëîäàõ ñîðòó ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ òà ã³áðèä³â, ñòâîðåíèõ íà ¿¿ îñíîâ³
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Íàéá³ëüøó ê³ëüê³ñòü ñóõî¿ ðå÷îâèíè âèÿâ-
ëåíî ó ïëîäàõ ã³áðèäó ‘Â. ï.’ × ‘Ðåíåò îðàí-
æåâèé Êîêñà’ (22,87%), ñåðåäí³é óì³ñò ñêëà-
äàâ áëèçüêî 17,82%, à ì³í³ìàëüíèé ¿¿ âì³ñò 
áóëî âèÿâëåíî ó ñîðòó ÿáëóí³ ‘Âèäóáèöüêà 
ïëàêó÷à’ (11,22%) ³ ã³áðèäó ‘Â. ï.’ × ‘Ðåíåò 
Ñèìèðåíêà’ (16,68%). 

Óì³ñò çàãàëüíèõ öóêð³â âàð³þâàâ â³ä 8,35% 
äî 18,23%, âèñîêèé ¿õí³é âì³ñò áóëî âèÿâëå-
íî ó ã³áðèä³â ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’ òà 
‘Â. ï.’ × ‘Ïàðìåí çèìîâèé çîëîòèé’ (18,23%) 
(ðèñ. 1).

Ñåðåäí³é óì³ñò ãëþêîçè ó äîñë³äæåíèõ 
îá’ºêò³â ñòàíîâèâ 7,78%, ìàêñèìàëüíèé âè-
ÿâëåíî ó ïëîäàõ ã³áðèäà ‘Â. ï.’ × ‘Ïàðìåí 
çèìîâèé çîëîòèé’ – 10,91%.

Ó íåâåëèêèõ ê³ëüêîñòÿõ àñêîðá³íîâó êèñ-
ëîòó ì³ñòèòü ã³áðèä ‘Â. ï.’ × ‘Ïàðìåí çèìî-
âèé çîëîòèé’ (2,25%), íàéá³ëüøå ¿¿ ó ã³áðèäó 
‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’ (12,25%). 

Ìàêñèìàëüíèé óì³ñò êàðîòèíó âèÿâëåíî ó 
ã³áðèäà ‘Â. ï.’ × ‘Ãîëäåí Äåë³øåñ’ – 0,29%, ó 
ã³áðèä³â ‘Â. ï.’ × ‘Äåë³øåñ’, ‘Â. ï.’ × ‘Áàíàí 
çèìîâèé’, ‘Â. ï.’ × ‘Ñòàðêðèìñîí’ êàðîòèí 
â³äñóòí³é.

Ñåðåäí³é óì³ñò òèòðîâàíèõ êèñëîò ó âñ³õ 
ñîðòîçðàçê³â ñêëàâ 1,1% ³ âàð³þâàâ â³ä 0,74 äî 
1,67%. Íàéìåíøå ¿õ (0,74%) – ó ïëîäàõ ã³áðè-
äà ‘Â. ï.’ × ‘Ãîëäåí Äåë³øåñ’. Íàéá³ëüøå –
 ó ã³áðèäà ‘Â. ï.’ × ‘Ñòàðêðèìñîí’ (1,67%).

Äóáèëüí³ ðå÷îâèíè âèÿâëåíî ó íåâåëèê³é 
ê³ëüêîñò³, ¿õíº ñåðåäíº çíà÷åííÿ ñòàíîâèëî 

1,1%. Íàéâèùèé ¿õí³é óì³ñò ó ã³áðèäà ‘Â. ï.’ × 
‘Ñëàâà Ïåðåìîæöÿì’ (0,52%), íàéíèæ÷èé –  
ó ã³áðèäà ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’ (0,06%).

Äëÿ àíàë³çó ù³ëüíîñò³ ñïîð³äíåíèõ 
çâ’ÿçê³â çà ñåðåäí³ìè á³îõ³ì³÷íèìè ïîêàç-
íèêàìè ïëîä³â ó ñîðòó ÿáëóí³ ‘Âèäóáèöüêà 
ïëàêó÷à’ òà ñòâîðåíèõ íà ¿¿ îñíîâ³ ã³áðèä³â 
áóëî ïðîâåäåíî êëàñòåðíèé àíàë³ç, ÿêèé âè-
ÿâèâ òðè ÷³òêî âèðàæåí³ êëàñòåðè (ðèñ. 2). 
Íàéíèæ÷³ ïîêàçíèêè á³îõ³ì³÷íîãî ñêëàäó 
ïëîä³â ñîðòó ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ 
ñëóãóâàëè âèîêðåìëåííÿì éîãî ó ñàìîñò³é-
íèé êëàñòåð, à ã³áðèäè óñïàäêóâàëè âèùèé 
óì³ñò á³îõ³ì³÷íèõ ñïîëóê â³ä êóëüòóðíèõ 
ñîðò³â M. domestica. Ã³áðèä ‘Â. ï.’ × ‘Ïàðìåí 
çèìîâèé çîëîòèé’ âèä³ëèëè â îêðåìèé êëàñ-
òåð ÷åðåç íàéâèùèé âì³ñò ãëþêîçè – 10,91%, 
à ã³áðèä ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’ – ÷åðåç 
âèñîêèé âì³ñò àñêîðá³íîâî¿ êèñëîòè – 
12,25%. Ã³áðèäè ‘Â. ï.’ × ‘Ðåíåò îðàíæåâèé 
Êîêñà’ òà ‘Â. ï.’ × ‘Ãîëäåí Äåë³øåñ’ îá’ºäíàëè 
â îäèí êëàñòåð ÷åðåç íàéâèùèé óì³ñò ñóõî¿ 
ðå÷îâèíè – 21,55–22,87%. Ã³áðèäè ‘Â. ï.’ × 
‘Äåë³øåñ’ òà ‘Â. ï.’ × ‘Ñëàâà Ïåðåìîæöÿì’ 
òàêîæ îá’ºäíàëè â îäèí êëàñòåð – ó íèõ 
ìàéæå îäíàêîâèé óì³ñò öóêð³â – 12,70–
12,78%.

Îòæå, êëàñòåðíèé àíàë³ç ù³ëüíîñò³ ñïî-
ð³äíåíèõ çâ’ÿçê³â çà á³îõ³ì³÷íèìè ïîêàçíè-
êàìè ïëîä³â ³ç âèñîêèì âì³ñòîì ÁÀÐ ñïðî-
ùóº ï³äá³ð áàòüê³âñüêèõ ïàð äëÿ ìàéáóòíüî-
ãî ñåëåêö³éíîãî ïðîöåñó.

Ðèñ. 2. Êëàñòåðíèé àíàë³ç á³îõ³ì³÷íîãî ñêëàäó ïëîä³â ñîðòó ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ òà ã³áðèä³â, 
ñòâîðåíèõ íà ¿¿ îñíîâ³
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Âèñíîâêè
Âèçíà÷åííÿ á³îõ³ì³÷íîãî ñêëàäó ïëîä³â 

ñîðòó ÿáëóí³ ‘Âèäóáèöüêà ïëàêó÷à’ òà ñòâî-
ðåíèõ íà ¿¿ îñíîâ³ ã³áðèä³â äîçâîëÿº îòðèìà-
òè ó ã³áðèäíîìó ïîòîìñòâ³ ñîðòîçðàçêè ÿáëó-
í³ ³ç ïëîäàìè ç ï³äâèùåíèì óì³ñòîì á³îõ³-
ì³÷íèõ ïîêàçíèê³â íà îñíîâ³ ï³äáîðó áàòü-
ê³âñüêèõ ôîðì. Ìàêñèìàëüíèé óì³ñò ñóõî¿ 
ðå÷îâèíè áóâ ó ïëîäàõ ã³áðèä³â ‘Â. ï.’ × ‘Ðå-
íåò îðàíæåâèé Êîêñà’ (22,87%), ‘Â. ï.’ × ‘Ãîë-
äåí Äåë³øåñ’ (21,55%) òà ‘Â. ï.’ × ‘Ïàðìåí 
çèìîâèé çîëîòèé’ (20,70%). Âîíè íàéêðàùå 
ï³äõîäèëè äëÿ âèðîáíèöòâà ñóõîôðóêò³â. 
Íàéâèùèé óì³ñò òèòðîâàíèõ êèñëîò ñïîñòå-
ð³ãàëè ó ã³áðèä³â ‘Â. ï.’ × ‘Ñòàðêðèìñîí’ 
(1,67%), ‘Â. ï.’ × ‘Ïàðìåí çèìîâèé çîëîòèé’ 
(1,28%) òà ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêà’ ( 1,27%), 
¿õí³ ïëîäè ìàëè âèðàæåíèé ñìàê êèñëèíêè. 
Íàéâèùèé ïîêàçíèê äóáèëüíèõ ðå÷îâèí 
áóëî âèÿâëåíî ó ã³áðèä³â ‘Â. ï.’ × ‘Ñëàâà Ïåðå-
ìîæöÿì’ òà ‘Â. ï.’ × ‘Ñòàðêðèìñîí’ (0,52%) – 
âîíè ìàëè âèðàæåíèé òåðïêèé ñìàê ïëîä³â.

Âèä³ëåí³ çà á³îõ³ì³÷íèì ñêëàäîì ïëîä³â ³ 
êîìïëåêñîì ãîñïîäàðñüêèõ îçíàê ñîðòîçðàç-
êè ã³áðèäíîãî ôîíäó ÿáëóí³ êîëåêö³¿ ÍÁÑ 
ö³íí³ äëÿ ôîðìóâàííÿ òà âäîñêîíàëåííÿ ñîð-
òèìåíòó ÿáëóí³ ³ âèêîðèñòàííÿ ó ñåëåêö³¿ íà 
ïîë³ïøåíèé õ³ì³÷íèé ñêëàä ïëîä³â.
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Öåëü. Îïðåäåëèòü ñîäåðæàíèå áèîõèìè÷åñêèõ ñîåäè-
íåíèé â ïëîäàõ ñîðòîîáðàçöîâ M. domestica Borkh., îòîá-
ðàòü íàèáîëåå ïåðñïåêòèâíûå ñ öåëüþ èñïîëüçîâàíèÿ â 
äàëüíåéøåé ñåëåêöèè è ðåêîìåíäîâàòü äëÿ ïðèìåíåíèÿ 
â ðàçëè÷íûõ íàïðàâëåíèÿõ, ó÷èòûâàÿ áèîõèìè÷åñêèé 
êîìïëåêñ ïðèçíàêîâ, âêóñîâûå è òîâàðíûå êà÷åñòâà ïëî-
äîâ. Ìåòîäû. Èñïîëüçîâàëè îáùåïðèíÿòûå ìåòîäèêè 
îïðåäåëåíèÿ áèîõèìè÷åñêîãî ñîñòàâà ïëîäîâ (ðàñòâî-
ðèìûå ñóõèå âåùåñòâà (ÑÑÐ) – ïî ÃÎÑÒ 29030-91; îáùèå 
ñàõàðà – ïî ÃÎÑÒ 8756-13.87; ïîëèôåíîëüíûé ñîñòàâ – ïî 
ìåòîäèêå Ë. È. Âèãîðîâà (1968), âèòàìèí Ñ – ïî ìåòîäè-
êå À. È. Åðìàêîâà (1972); òèòðîâàííûå êèñëîòû – ïî ÃÎÑÒ 
25555.0-82). Ðåçóëüòàòû. Áûëè ïðîàíàëèçèðîâàíû äå-
âÿòü ñîðòîîáðàçöîâ ÿáëîíè ïî áèîõèìè÷åñêîìó ñîñòàâó 
ïëîäîâ, à èìåííî ñîðò ÿáëîíè ‘Âèäóáèöüêà ïëàêó÷à’ è ñîç-
äàííûå íà åå îñíîâå ðàçëè÷íûå ãèáðèäû èç êîëëåêöèè îò-

äåëà àêêëèìàòèçàöèè ïëîäîâûõ ðàñòåíèé Íàöèîíàëüíîãî 
áîòàíè÷åñêîãî ñàäà (ÍÁÑ) èìåíè Í. Í. Ãðèøêî ÍÀÍ Óêðàè-
íû. Îòáîðíûå ôîðìû ÿâëÿþòñÿ èñòî÷íèêàìè 1–5 âàæíûõ 
áèîõèìè÷åñêèõ ïðèçíàêîâ (ñîäåðæàíèå ñóõèõ âåùåñòâ, 
ãëþêîçû, ñàõàðîâ, àñêîðáèíîâîé êèñëîòû, òèòðóåìîé êèñ-
ëîòû) è ïåðñïåêòèâíûå äëÿ èñïîëüçîâàíèÿ â ñåëåêöèè. Ïî 
ñîäåðæàíèþ ñóõîãî âåùåñòâà ñàìûé íèçêèé ïîêàçàòåëü 
îáíàðóæåí ó ãèáðèäà ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêî’ (16,68%), 
ñàìûé âûñîêèé – ó ãèáðèäà ‘Â. ï.’ × ‘Ðåíåò îðàíæåâûé 
Êîêñà’ (22,87%), ïîêàçàòåëè ñîäåðæàíèÿ àñêîðáèíîâîé 
êèñëîòû âàðüèðîâàëè â ïðåäåëàõ 6,0–12,25 ìã%, îáùèå 
ñàõàðà – 10,37–18,23, êèñëîòû – 0,74–1,67, ñîîòâåòñòâåí-
íî). Íàèáîëüøèé èíòåðåñ äëÿ èíòðîäóêöèè è ñåëåêöèè 
ñîñòàâëÿëè ãèáðèäû ñ âûñîêèì êîìïëåêñîì ñîäåðæàíèÿ 
áèîõèìè÷åñêèõ ïîêàçàòåëåé, à èìåííî: ‘Â. ï.’ × ‘Ðåíåò 
îðàíæåâûé Êîêñà’, ‘Â. ï.’ × ‘Ãîëäåí Äåëèøåñ’ è ‘Â. ï.’ × 
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Ðîñëèííèöòâî

Purpose. To determine the content of biochemical com-
pounds in fruits of M. domestica Borkh. varietal samples, 
select the most promising ones for use in further breeding, 
and recommend for use in various directions, given the bio-
chemical complex of signs, taste and marketability of the 
fruit. Methods. We used generally accepted methods for de-
termining the biochemical composition of fruits (soluble so-
lids (SSR) according to GOST (State Standard System) 29030-91,                  
total sugars according to GOST 8756-13.87; polyphenol com-
position according to the method of L. I. Vigorov (1968), vi-
tamin C according to the method of A I. Ermakov (1972); tit-
rated acids – according to GOST 25555.0-82). Results. Nine 
cultivars of apple trees were analyzed for the biochemical 
composition of fruits, namely the apple tree cultivar ‘Vydu-
bytska Plakucha’ (‘V. p.’) and various hybrids created on its 
basis from the collection of the fruit plant acclimatization 
department of the M. M. Hryshko National Botanical Gar-
dens of National Academy of Sciences of Ukraine. Selected 
forms are sources of 1–5 important biochemical characteris-
tics (solids content, glucose, sugars, ascorbic acid, titratable 
acid) and promising for use in breeding. According to the dry 
matter content – the lowest rate was found in hybrid ‘V. P.’ × 
‘Renet Symyrenko’ (16.68%), the highest in the hybrid – ‘V. P.’ 
× ‘Renet Oranzhevyi Coksa’ (22.87%), rates of ascorbic acid 
content varied within (6.0–12.25 mg%), total sugars (10.37–
18.23), acids (0.74–1,67 respectively). The most interesting 

‘Ïàðìåí çèìíèé çîëîòîé’. Âûâîäû. Îõàðàêòåðèçîâàíû 
ñîäåðæàíèå áèîõèìè÷åñêîãî ñîñòàâà ïëîäîâ, âêóñîâûå è 
òîâàðíûå êà÷åñòâà è ðàñïðåäåëåíû ñîðòîîáðàçöû ãèáðè-
äîâ ÿáëîíè ‘Âèäóáèöüêà ïëàêó÷à’ ïî íàïðàâëåíèÿì èñ-
ïîëüçîâàíèÿ äëÿ óëó÷øåíèÿ êà÷åñòâà æèçíè íàñåëåíèÿ. 
Ïî áèîõèìè÷åñêèì ïîêàçàòåëÿì â ðåçóëüòàòå êëàñòåðíîãî 
àíàëèçà èññëåäîâàííûõ ãèáðèäîâ ÿáëîíè îáíàðóæåíû 
ïëîòíûå âçàèìîñâÿçè òðåõ ãðóïï, íåîáõîäèìûõ â áóäóùåì 
äëÿ ñåëåêöèè ïðè îòáîðå ðîäèòåëüñêèõ ôîðì íà óëó÷øåí-
íûé áèîõèìè÷åñêèé ñîñòàâ ïëîäîâ (â ÷àñòíîñòè, ïî âû-
ñîêîìó ñîäåðæàíèþ ñóõîãî âåùåñòâà âûäåëåíî ãèáðèäû 
‘Â. ï.’ × ‘Ðåíåò îðàíæåâûé Êîêñà’, ‘Â. ï.’ × ‘Ãîëäåí Äåëèøåñ’ 
è ‘Â. ï.’ × ‘Ïàðìåí çèìíèé çîëîòîé’, ïî ñîäåðæàíèþ òèò-

ðóåìûõ êèñëîò – ãèáðèäû ‘Â. ï.’ × ‘Ñòàðêðèìñîí’, ‘Â. ï.’ × 
‘Ïàðìåí çèìíèé çîëîòîé’ è ‘Â. ï.’ × ‘Ðåíåò Ñèìèðåíêî’ ïî 
ñîäåðæàíèþ äóáèëüíûõ âåùåñòâ – ãèáðèäû ‘Â. ï.’ × ‘Ñëàâà 
Ïîáåäèòåëÿì’ è ‘Â. ï.’ × ‘Ñòàðêðèìñîí’) è äëÿ ðàñøèðåíèÿ 
ñîðòèìåíòà ÿáëîíü ïî çàïëàíèðîâàííûì êîììåð÷åñêèì 
ïðèçíàêàì. Ñîçäàííûå â ÍÁÑ ãèáðèäû ñîðòà ÿáëîíè ‘Âè-
äóáèöüêà ïëàêó÷à’ ñ èñïîëüçîâàíèåì ñòàðûõ è öåííûõ 
ñîâðåìåííûõ ñîðòîâ ÿáëîíè ñâèäåòåëüñòâóþò î ïåðñïåê-
òèâíîñòè ïîëó÷åíèÿ âûñîêîóðîæàéíûõ, êðóïíîïëîäíûõ 
ñîðòîâ ñ âûñîêèì ñîäåðæàíèåì áèîëîãè÷åñêè àêòèâíûõ 
âåùåñòâ.

Êëþ÷åâûå ñëîâà: Malus; ñîðò ‘Âèäóáèöüêà ïëàêó÷à’; 
ãèáðèäû; áèîõèìè÷åñêèé ñîñòàâ ïëîäîâ.
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for introduction and breeding are hybrids with a high content 
of biochemical parameters, namely: ‘V. P.’ × ‘Renet Oranzhevyi 
Coksa’, ‘V. P.’ × ‘Golden Delicious’ and ‘V. P.’ × ‘Parmen Zymovyi 
Zolotyi’. Conclusions. The content of the biochemical com-
position of the fruits, taste and marketability were charac-
terized, and varietal samples of hybrids of the apple tree ‘Vy-
dubytska Plakucha’ were distributed in the directions of use 
in order to improve the quality of life of the population. Ac-
cording to the biochemical indicators of the cluster analysis 
of the studied apple hybrids, close relationships were found 
between the three groups necessary in the future for breed-
ing when selecting parental forms for an improved biochemi-
cal composition of the fruit (including hybrids ‘V. P.’ × ‘Renet 
Oranzhevyi Coksa’, ‘V. P.’ × ‘Golden Delicious’ and ‘V. P.’ × ‘Par-
men Zymovyi Zolotyi’, titrated acid hybrids ‘V. P.’ × ‘Starkrim-
son’, ‘V. P.’ × ‘Parmen Zymovyi Zolotyi’ and ‘V. P.’ × ‘Renet 
Symyrenko’, tannins hybrids ‘V. P.’ × ‘Slava Peremozhtsiam’ 
and ‘V. P.’ × ‘Starkrimson’); and to expand the assortment of 
apple trees according to the planned commercial signs. Hy-
brids of the apple-tree cultivar ‘Vydubytska Plakucha’, cre-
ated in the NBG using old and valuable modern apple-tree 
cultivars, indicate the promise of producing high-yielding, 
large-fruited varieties with a high content of biologically 
active substances.

Keywords: Malus; apple tree; cultivar ‘Vydubytska Plaku-
cha’; hybrids; chemical composition of fruits.
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