
349ISSN 2518-1017  Plant Varieties Studying and protection, 2020, Vol. 16, No 4

Variety studying and variety science

Âñòóï
Âèêîðèñòàííÿ ñâ³òîâèõ ãåíåòè÷íèõ ðå-

ñóðñ³â äëÿ çàäîâîëåííÿ ïîòðåá ëþäñòâà – 
ïð³îðèòåòíå çàâäàííÿ ñó÷àñíîãî ñ³ëüñüêî-
ãîñïîäàðñüêîãî âèðîáíèöòâà [1, 2]. Óêðà¿íà 
âõîäèòü äî ï’ÿò³ðêè íàéá³ëüøèõ âèðîáíèê³â 
çåðíà ãðå÷êè ¿ñò³âíî¿ ó ñâ³ò³, îäíàê ìàº äî-
ñèòü îáìåæåíèé àñîðòèìåíò ïðîäóêö³¿ ïåðå-
ðîáêè ¿¿ íàñ³ííÿ é ñòâîðåííÿ ïðîäóêö³¿ ç 
ãðå÷àíèì êîíòåíòîì. Ãðå÷êà ¿ñò³âíà é ãðå÷-
êà òàòàðñüêà, ÿê ñ³ëüñüêîãîñïîäàðñüê³ êóëü-
òóðè, íèí³ íå ìàþòü çíà÷íîãî îáñÿãó âèðîá-
íèöòâà â êðà¿íàõ ªâðîïåéñüêîãî Ñîþçó, àëå 
ïðîäóêö³ÿ ¿õ ïåðåðîáêè ìàº çíà÷íèé ïîïèò 
ñåðåä ºâðîïåéñüêèõ ñïîæèâà÷³â [3, 4]. Óðà-
õîâóþ÷è á³ëüøó ïðèâàáëèâ³ñòü äëÿ ñïîæè-
âà÷³â çà âì³ñòîì êîðèñíèõ äëÿ ëþäèíè êîì-
ïîíåíò³â ³ çíà÷íó çàö³êàâëåí³ñòü ó ãðå÷ö³ 
òàòàðñüê³é ó ºâðîïåéñüêèõ êðà¿íàõ, ââåäåí-
íÿ â êóëüòóðó öüîãî âèäó â Óêðà¿í³ ìîæå 
çðîáèòè ¿¿ ÿê ïîòð³áíîþ â ñåðåäèí³ äåðæàâè 
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Ìåòà. Îö³íèòè ñîðò ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ çà ìîðôîëîã³÷íèìè, óðîæàéíèìè òà ÿê³ñíèìè ïîêàçíèêàìè â óìî-
âàõ Ë³ñîñòåïó Çàõ³äíîãî. Ìåòîäè. Äîñë³äæåííÿ ïðîâîäèëè â ïîëüîâ³é ñ³âîçì³í³ Íàóêîâî-äîñë³äíîãî öåíòðó «Ïîä³ëëÿ» 
Ïîä³ëüñüêîãî äåðæàâíîãî àãðàðíî-òåõí³÷íîãî óí³âåðñèòåòó (ÍÄÖ «Ïîä³ëëÿ» ÏÄÀÒÓ) óïðîäîâæ 2015–2020 ðð. ¥ðóíòîâèé 
ïîêðèâ äîñë³äíîãî ïîëÿ – ÷îðíîçåì ìàëîãóìóñíèé ñëàáêîâèëóãóâàíèé. Çàêëàäàííÿ äîñë³ä³â, îö³íêó ìàòåð³àëó, àíàë³ç 
ðîñëèí, óðîæàþ òà ÿêîñò³ çåðíà ïðîâîäèëè â³äïîâ³äíî äî ìåòîäèê äåðæàâíîãî ñîðòîâèïðîáóâàííÿ. Ñîðò ãðå÷êè òàòàð-
ñüêî¿ ‘Êàëèíà’ îö³íþâàëè ïîð³âíÿíî ³ç ñîðòîì ãðå÷êè ¿ñò³âíî¿ ‘Â³êòîð³ÿ’. Ðåçóëüòàòè. Òðèâàë³ñòü âåãåòàö³éíîãî ïåð³îäó 
ãðå÷êè òàòàðñüêî¿ ñîðòó ‘Êàëèíà’ ñòàíîâèëà 87 ä³á (âåãåòàòèâíèé ïåð³îä – 38 ä³á, ãåíåðàòèâíèé – 49 ä³á). Ó äîñë³äæó-
âàíîãî ñîðòó ñïîñòåð³ãàëè á³ëüøó ê³ëüê³ñòü ã³ëîê 1-ãî ïîðÿäêó (äî 5,5 øò.) òà ëèñòê³â íà ðîñëèí³ (22–28 øò.). Ïîíàä 
50% çåðåí ðîçì³ùåíî íà ãîëîâíîìó ñòåáë³ é ã³ëêàõ ïåðøîãî ïîðÿäêó, òîä³ ÿê ó ãðå÷êè ¿ñò³âíî¿ – ëèøå 30%. Óðîæàéí³ñòü 
ñîðòó ‘Êàëèíà’ ñòàíîâèòü 2,28 ò/ãà, îçåðíåí³ñòü ñóöâ³òü – 4,4 çåðåí, ùî ïåðåâèùóº ïîêàçíèêè ãðå÷êè ¿ñò³âíî¿ íà 0,72 ò/ãà ³ 
2,2 çåðåí/ñóöâ³òòÿ â³äïîâ³äíî. Ìàñà 1000 çåðåí ó ñîðòó ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ íà 10,2 ã ìåíøå ñîðòó ãðå÷êè ¿ñò³âíî¿ 
‘Â³êòîð³ÿ’ ³ ñòàíîâèòü 17,4 ã, ïë³â÷àñò³ñòü – 19,5%, ùî ìåíøå íà 3,2%. Îö³íêà ñîðòó ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ íà ñò³é-
ê³ñòü äî âïëèâó á³î- òà àá³îòè÷íèõ ÷èííèê³â ñâ³ä÷èòü ïðî òå, ùî âîíà áóëà íà ð³âí³ ñîðòó ãðå÷êè ¿ñò³âíî¿ ‘Â³êòîð³ÿ’. Çà 
ñò³éê³ñòþ äî àá³îòè÷íèõ ÷èííèê³â ñîðò ‘Êàëèíà’ õàðàêòåðèçóºòüñÿ âèùîþ ñò³éê³ñòþ äî îñèïàííÿ ïëîä³â (5 áàë³â) ³ ìàº 
âèñîêó äðóæí³ñòü äîñòèãàííÿ ïëîä³â (5 áàë³â). Âèñíîâêè. Ìîðôîëîã³÷í³ òà ãîñïîäàðñüêî-á³îëîã³÷í³ ïîêàçíèêè ñîðòó 
ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ ñóòòºâî âèù³ ñîðòó ãðå÷êè ¿ñò³âíî¿ ‘Â³êòîð³ÿ’. Â óìîâàõ Ë³ñîñòåïó Çàõ³äíîãî ðåêîìåíäóºòüñÿ 
âèðîùóâàòè ñîðò ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ ÿê ö³ííó êðóï’ÿíó êóëüòóðó. 

Êëþ÷îâ³ ñëîâà: òðèâàë³ñòü âåãåòàö³éíîãî ïåð³îäó; ìîðôîëîã³÷í³ ïîêàçíèêè; óðîæàéí³ñòü ³ ÿê³ñí³ ïîêàçíèêè.

êóëüòóðîþ, òàê ³ ö³ííîþ åêñïîðòíîþ ñèðî-
âèíîþ [3, 4].

Òðàäèö³éíî çîíàìè âèðîùóâàííÿ ãðå÷êè 
òàòàðñüêî¿, íà â³äì³íó â³ä ãðå÷êè ¿ñò³âíî¿, º 
êðà¿íè Ï³âäåííî-Ñõ³äíî¿ Àç³¿ òà Ñèá³ðó [2, 5, 
6]. Ó öèõ êðà¿íàõ ñâ³òó, îêð³ì çëàêîâèõ 
êóëüòóð äëÿ ïåðåðîáëåííÿ íà áîðîøíî âè-
ðîùóâàëè ãðå÷êîâ³ ðîñëèíè, ÿê-îò Polygo-
num tataricum ³ P. fagopyrum, ùî ìàþòü êî-
ðîòêèé âåãåòàö³éíèé ïåð³îä, äîñòèãàþòü íà-
â³òü ó ã³ðñüê³é ì³ñöåâîñò³, ôîðìóþòü óðîæàé 
çà áóäü-ÿêèõ óìîâ [7–9].

Ïîð³âíÿíî ç³ çâè÷àéíîþ ãðå÷êîþ òàòàð-
ñüêà ãðå÷êà ìàº íèçêó ïåðåâàã, çàâäÿêè 
ÿêèì âîíà ìîæå âèðîùóâàòèñÿ â äóæå ñóâî-
ðèõ êë³ìàòè÷íèõ óìîâàõ. Áàòüê³âùèíîþ 
ãðå÷êè òàòàðñüêî¿ º Ã³ìàëàéñüê³ ãîðè, äå â 
äèêîìó ñòàí³ âîíà çíàéäåíà íà âèñîòàõ äî 
4500 ì íàä ð³âíåì ìîðÿ. ̄ ¿ âèðîùóþòü íàâ³òü 
ó ÑØÀ: ó ãîðàõ, íà âèñîêèõ ì³ñöÿõ ó Ï³â-
í³÷í³é Êàðîë³í³, ó Íüþ-Éîðêó. Ó Êàíàä³ 
ãðå÷êó òàòàðñüêó âèñ³âàþòü ÿê òàêó, ùî ìåí-
øå ï³ääàºòüñÿ ä³¿ çàìîðîçê³â, òà º ìåíø âè-
ìîãëèâîþ äî ´ðóíò³â ïîð³âíÿíî ç ãðå÷êîþ 
¿ñò³âíîþ [10, 11]. 

Ðîäèíà Ãðå÷êîâ³ (Polygonaceae) íàë³÷óº 40 
ðîä³â, äî ÿêèõ íàëåæàòü á³ëüø í³æ 900 âèä³â. 
Ëþäèíà êóëüòèâóº òðè îñíîâí³ ðîäè ö³º¿ ðîäè-
íè: Fagopyrum Mill., Rumex L. ³ Rheum L. [1]. 
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Ñîðòîâèâ÷åííÿ òà ñîðòîçíàâñòâî

Ãðå÷êà òàòàðñüêà (Fagopyrum tataricum 
Gaertn) – íàéáëèæ÷èé âèä ó ðîä³ Fagopyrum 
äî F. esculentum Moench. [2]. F. tataricum º 
äàâí³øèì ïîð³âíÿíî ç âèäàìè F. ñymosum òà 
F. esculentum [12].

Ñïåöèô³êà ãðå÷êè òàòàðñüêî¿ ÿê âèäó ùå 
é ó òîìó, ùî âîíà øâèäøå ðîçâèâàºòüñÿ, ìàº 
ïîòóæíó âåãåòàòèâíó ìàñó, àëå ¿¿ ïëîäè äð³á-
í³ òà ìàþòü ã³ðêèé ïðèñìàê [13].

Ó çåðí³ ãðå÷êè òàòàðñüêî¿ ì³ñòèòüñÿ 9,3–
14,9% á³ëêà. Á³ëîê ãðå÷êè òàòàðñüêî¿ â³äð³ç-
íÿºòüñÿ â³ä á³ëê³â çâè÷àéíèõ õë³áíèõ çëàê³â, 
â³í á³ëüøå ïîä³áíèé äî êîìïîíåíò³â ñî¿. Äî 
ñêëàäó á³ëê³â ãðå÷êè âõîäèòü 18 àì³íîêèñ-
ëîò, çîêðåìà â³ñ³ì íåçàì³ííèõ äëÿ ëþäñüêî-
ãî îðãàí³çìó. Óì³ñò ë³çèíó íàáàãàòî âèùèé, 
í³æ â ³íøèõ õë³áíèõ çëàê³â: íà 66,3% âè-
ùèé í³æ ó ðèñó; 64,4 – êóêóðóäçè, 62,2 – 
ïøåíèö³ òà 15,5% í³æ ó ãðå÷êè çâè÷àéíî¿. Ó 
êðà¿íàõ, äå ãðå÷êó òàòàðñüêó âèðîùóþòü ÿê 
ö³ííó çåðíîâó êóëüòóðó, ç íå¿ îòðèìóþòü 
çäåá³ëüøîãî áîðîøíî, îñê³ëüêè êðóïè îòðè-
ìàòè ïðàêòè÷íî íå ìîæëèâî. Áîðîøíî ç òà-
òàðñüêî¿ ãðå÷êè õàðàêòåðèçóºòüñÿ âèñîêèì 
óì³ñòîì êðîõìàëþ – 73% [12, 14].

Ó ðåçóëüòàò³ âèâ÷åííÿ êîëåêö³¿ ç 26 çðàç-
ê³â F. tataricum â óìîâàõ äîñë³äíîãî ïîëÿ 
Ïîä³ëüñüêîãî äåðæàâíîãî àãðàðíî-òåõí³÷íî-
ãî óí³âåðñèòåòó (ÏÄÀÒÓ), ùî áóëè ïðîâåäåí³ 
ðàí³øå, óïðîäîâæ 2003–2010 ðð., óñòàíîâëå-
íî ¿õ îñíîâí³ õàðàêòåðèñòèêè: òðèâàë³ñòü âå-
ãåòàö³éíîãî ïåð³îäó – 60–90 ä³á, ê³ëüê³ñòü 
ëèñòê³â íà îäí³é ðîñëèí³ – 15–29 øò., ïëîùà 
ëèñòêîâî¿ ïîâåðõí³ – 2,9–28,9 äì2, îçåðíå-
í³ñòü – 237,4–801,4 øò., óðîæàéí³ñòü – 0,6–
3,8 ò/ãà [15].

Çà äîïîìîãîþ åëåêòðîôîðåçó á³ëê³â òà âèâ-
÷åííÿ ô³ëîãåíåòè÷íèõ çâ’ÿçê³â âèä³â Fagopy-
rum Mill. ç ³íøèìè âèäàìè ðîäèíè Polygona-
ceae Lindl. äîâåäåíî, ùî F. tataricum çà á³ë-
êîâèì ñêëàäîì íàëåæèòü äî ² ãðóïè ñïîð³ä-
íåíîñò³, à ¿¿ á³ëêè íà 72% ñïîð³äíåí³ ç ãðå÷-
êîþ ¿ñò³âíîþ [15].

Íà áàç³ ÏÄÀÒÓ â Íàóêîâî-äîñë³äíîìó ³íñòè-
òóò³ êðóï’ÿíèõ êóëüòóð ³ì. Î. Ñ. Àëåêñåºâî¿ º 
êîëåêö³ÿ ðîäó Ãðå÷êîâèõ, ó ÿê³é, îêð³ì ãðå÷-
êè ¿ñò³âíî¿, äîñë³äæóþòüñÿ ïðèáëèçíî 100 íî-
ìåð³â ãðå÷êè òàòàðñüêî¿ ð³çíîãî ãåîãðàô³÷íîãî 
ïîõîäæåííÿ. ¯õíº äîêëàäíå äîñë³äæåííÿ òà 
îïèñ äàëè çìîãó âèä³ëèòè ö³íí³ äëÿ ñåëåêö³é-
íî¿ ðîáîòè çðàçêè Ê–1208 ‘Ïåðåìîãà’, Ê–1167 
‘Êàëèíà’, Ê–1552 ‘Ðóñëàíà’, Ê–1192 ‘Ë³ðà’, ÿê³ 
ñóòòºâî ïåðåâàæàëè ñòàíäàðò ñîðò ãðå÷êè ¿ñ-
ò³âíî¿ ‘Â³êòîð³ÿ’ çà îñíîâíèìè âðîæàéíèìè òà 
ÿê³ñíèìè ïîêàçíèêàìè, à òàêîæ ñò³éê³ñòþ 
ïðîòè îñíîâíèõ õâîðîá [3, 15]. 

Ìåòà äîñë³äæåíü – îö³íèòè ñîðò ãðå÷êè 
òàòàðñüêî¿ ‘Êàëèíà’ çà ìîðôîëîã³÷íèìè, óðî-

æàéíèìè òà ÿê³ñíèìè ïîêàçíèêàìè â óìî-
âàõ Ë³ñîñòåïó Çàõ³äíîãî.

Ìàòåð³àëè òà ìåòîäèêà äîñë³äæåíü
Ïîëüîâ³ äîñë³äæåííÿ ïðîâîäèëè â ïîëüî-

â³é ñ³âîçì³í³ ÍÄÖ «Ïîä³ëëÿ» ÏÄÀÒÓ âïðî-
äîâæ 2015–2020 ðð. ¥ðóíòîâèé ïîêðèâ äîñ-
ë³äíîãî ïîëÿ – ÷îðíîçåì ìàëîãóìóñíèé, 
ñëàáêîâèëóãóâàíèé. Îñíîâíîþ ´ðóíòîóòâî-
ðþâàëüíîþ ïîðîäîþ º êàðáîíàòíèé ëåñ ³ ëåñî-
âèäí³ ñóãëèíêè. 

Àãðîõ³ì³÷í³ ïîêàçíèêè ´ðóíòó: ù³ëüí³ñòü 
òâåðäî¿ ôàçè âåðõí³õ øàð³â – 1,14–1,23 ã/ñì3, 
ù³ëüí³ñòü îñíîâíîãî ñêëàäó – 2,55–2,62 ã/ñì3, 
çàãàëüíà ïîðèñò³ñòü – 51,8–56,5%. Íàñè÷åí-
íÿ îñíîâàìè áëèçüêå äî àáñîëþòíîãî – 94,7–
99,0%. Óì³ñò ãóìóñó – 4,2–4,5%, ðóõîìîãî 
ôîñôîðó (P

2
O

5
) çà ×èð³êîâèì – 9,0–12,0, îá-

ì³ííîãî êàë³þ (K
2
O) – 19,0–23,0 ìã/100 ã 

´ðóíòó. Â³äíîñíî íåãëèáîêå çàëÿãàííÿ êàð-
áîíàò³â êàëüö³þ é ìàãí³þ çàáåçïå÷óº â ãóìó-
ñîâîìó ãîðèçîíò³ é îðíîìó øàð³ íåéòðàëüíó 
ðåàêö³þ ´ðóíòîâîãî ðîç÷èíó (ðH – 6,8–7,0).

Êë³ìàò ï³âäåííî¿ ÷àñòèíè Çàõ³äíîãî Ë³ñî-
ñòåïó ïîì³ðíî-êîíòèíåíòàëüíèé, ç ì’ÿêîþ 
çèìîþ ³ òåïëèì âîëîãèì ë³òîì. Âïëèâ âîëî-
ãèõ àòëàíòè÷íèõ ïîâ³òðÿíèõ ìàñ ñïðèÿº íå-
çíà÷íîìó êîëèâàííþ òåìïåðàòóð. Ñåðåäíüî-
ð³÷íà òåìïåðàòóðà ïîâ³òðÿ ñòàíîâèòü 7,5 °Ñ. 
Ïåð³îä àêòèâíî¿ âåãåòàö³¿ ñ³ëüñüêîãîñïîäàð-
ñüêèõ êóëüòóð òðèâàº ïðèáëèçíî 160–165 
ä³á, çà öåé ÷àñ íàêîïè÷óºòüñÿ ñóìà åôåêòèâ-
íèõ òåìïåðàòóð äî 2600 °Ñ. Ñåðåäíüîð³÷íà 
ê³ëüê³ñòü îïàä³â – 550–625 ìì, 70–80% ç 
íèõ âèïàäàº â òåïëèé ïåð³îä ðîêó. Ïîãîäí³ 
óìîâè â ðîêè ïðîâåäåííÿ äîñë³äæåíü áóëè 
ñïðèÿòëèâèìè äëÿ ðîñòó é ðîçâèòêó ðîñëèí 
ãðå÷êè. 

Âèõ³äíèé ìàòåð³àë äëÿ äîñë³äæåíü áóâ 
óçÿòèé ç êîëåêö³¿ ðîäó Ãðå÷êîâèõ (Fagopyrum 
Mill.) Íàóêîâî-äîñë³äíîãî ³íñòè òóòó êðóï’ÿ-
íèõ êóëüòóð ³ì. Î. Ñ. Àëåêñåºâî¿ ÏÄÀÒÓ.

Ñîðò ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ ñòâîðåíî 
³íäèâ³äóàëüíèì äîáîðîì ç ì³ñöåâî¿ ïîïóëÿ-
ö³¿, òèï ðîçâèòêó – ÿðèé. Âèõ³äíà ìàòåðèí-
ñüêà ïîïóëÿö³ÿ ïîõîäèòü ³ç Êèòàþ, íàëå-
æèòü äî îêðóãëîãî ð³çíîâèäó. Ïëîäè îêðóãë³, 
ç âèïóêëèìè ðåáðàìè, ñ³ðîãî êîëüîðó. Ñòåá-
ëî çåëåíå, áåç ïðîÿâó àíòîö³àíîâîãî çàáàðâ-
ëåííÿ, ñëàáêî ðåáðèñòå, ëàìêå. Çàáàðâëåííÿ 
ëèñòÿ – çåëåíå. Ëèñòêè ñèëüíî õâèëÿñò³, 
ñèëüíî îïóøåí³. Ñ³ì’ÿäîë³ çåëåí³, ³ç ñåðåä-
í³ì ïðîÿâîì àíòîö³àíó. Öåé ñîðò ìàº ï³äâè-
ùåíó çåðíîâó ïðîäóêòèâí³ñòü, ñòàá³ëüíó 
âïðîäîâæ ðîê³â äîñë³äæåíü, íèçüêó ïë³â÷àñ-
ò³ñòü íàñ³ííÿ, ïëàñòè÷íèé. Ïîð³âíÿíî ³ç ñîð-
òîì ‘Â³êòîð³ÿ’ õàðàêòåðèçóºòüñÿ âèùîþ ñò³é-
ê³ñòþ äî îñèïàííÿ ïëîä³â.
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Çàêëàäàííÿ äîñë³ä³â, îö³íêó ìàòåð³àëó íà 
ñò³éê³ñòü äî á³î- ³ àá³îòè÷íèõ ÷èííèê³â, àíà-
ë³ç ðîñëèí, óðîæàþ òà ÿêîñò³ çåðíà ïðîâîäè-
ëè â³äïîâ³äíî äî ìåòîäèê äåðæàâíîãî ñîðòî-
âèïðîáóâàííÿ [16, 17]. Ñîðò ãðå÷êè òàòàð-
ñüêî¿ ‘Êàëèíà’ îö³íþâàëè ïîð³âíÿíî ³ç ñîð-
òîì ãðå÷êè ¿ñò³âíî¿ ‘Â³êòîð³ÿ’. 

Àíàë³ç ìîðôîëîã³÷íî¿ ðîñëèí ïðîâîäèëè 
çà òàêèìè ïîêàçíèêàìè: âèñîòà ðîñëèí, 
ñì; ê³ëüê³ñòü ã³ëîê, øò., çîêðåìà ïåðøîãî 
ïîðÿäêó; óñ³õ: ê³ëüê³ñòü âóçë³â, øò.; íà 
îñíîâíîìó ñòåáë³; âóçîë 1-ãî ïîðÿäêó: ã³ë-
êóâàííÿ òà ñóöâ³òòÿ; ê³ëüê³ñòü ñóöâ³òü, çå-
ðåí, ìàñà çåðíà ç ðîñëèíè òà ìàñà 1000 çå-
ðåí [16, 17].

Ñïîñ³á ñ³âáè – øèðîêîðÿäíèé, ç ì³æðÿä-
äÿìè 45 ñì, êàñåòíîþ ñ³âàëêîþ ÑÊÑ-6-10. 
Âèñ³âàëè íàñ³ííÿ â ïåðø³é äåêàä³ òðàâíÿ. 
Îáë³êîâà ïëîùà äîñë³äíèõ ä³ëÿíîê – 25 ì2, 
ïîâòîðí³ñòü – ÷îòèðèêðàòíà. Óðîæàé çáèðà-
ëè ïîä³ëÿíêîâî êîìáàéíîì «Sampo-130». 

Ðîñëèíè ð³çíèõ âèä³â ãðå÷êè íà ñò³éê³ñòü 
äî á³îòè÷íèõ ³ àá³îòè÷íèõ ÷èííèê³â îö³íþ-
âàëè çà ìåòîäèêîþ [17].

Ðåçóëüòàòè äîñë³äæåíü
Ñïåöèô³÷íîþ îñîáëèâ³ñòþ ðîñëèí ðîäó 

Fagopyrum º íàêëàäàííÿ âåãåòàòèâíîãî é ãå-
íåðàòèâíîãî ïåð³îä³â, à òîìó áóëî äîñë³äæåíî 
òðèâàë³ñòü ì³æôàçíèõ ïåð³îä³â ³ âåãåòàö³é-
íîãî ïåð³îäó äîñë³äæóâàíèõ âèä³â ãðå÷êè.

Ó ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ òðèâàë³øèì 
áóâ âåãåòàòèâíèé ïåð³îä (38 ä³á) ³ êîðîòøèì 
– ãåíåðàòèâíèé (äî 49 ä³á) ïîð³âíÿíî ³ç ñîð-
òîì ãðå÷êè ¿ñò³âíî¿, ó ÿêîãî ö³ ïåð³îäè ñòà-
íîâèëè 28 ³ 57 ä³á â³äïîâ³äíî (òàáë. 1).

Ãðå÷êà òàòàðñüêà õàðàêòåðèçóºòüñÿ ï³çí³-
øîþ ïîÿâîþ ñõîä³â ³ çàöâ³òàííÿì ðîñëèí, 

àëå ìàº êîðîòøèé ïåð³îä íàëèâó çåðíà ïî-
ð³âíÿíî ç ãðå÷êîþ ¿ñò³âíîþ. Çàãàëîì âåãåòà-
ö³éíèé ïåð³îä ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ íà 
10 ä³á äîâøèé, àí³æ ó ãðå÷êè ¿ñò³âíî¿. Öå 
ïîÿñíþºòüñÿ òðèâàë³øèìè ì³æôàçíèìè ïå-
ð³îäàìè ñ³âáà–ñõîäè (íà 3 äîáè) ³ ñõîäè–áóòî-
í³çàö³ÿ (íà 7 ä³á). Òðèâàë³ñòü ãåíåðàòèâíîãî 
ïåð³îäó ìåíøà â ãðå÷êè òàòàðñüêî¿ (íà 8 ä³á). 
Êîðîòøèì âèÿâèâñÿ ïåð³îä ïëîäîóòâîðåííÿ–
ïîáóð³ííÿ íàñ³ííÿ.

Ñóòòºâîþ â³äì³òí³ñòþ ãðå÷êè ¿ñò³âíî¿ º 
äîâãèé ãåíåðàòèâíèé ïåð³îä ç ïàðàëåëüíèì 
âåãåòàòèâíèì, òîä³ ÿê ó ãðå÷êè òàòàðñüêî¿ 
íàâïàêè: âåãåòàòèâíèé ïåð³îä äîâøèé, à 
ãåíåðàòèâíèé êîðîòøèé íà 8 ä³á, êîðîò-
øèì íà 10 ä³á º ïåð³îä ïëîäîóòâîðåííÿ–ïî-
áóð³ííÿ.

Äîñë³äæóâàí³ ñîðòè ãðå÷êè òàòàðñüêî¿ òà 
¿ñò³âíî¿ íàëåæàòü äî ðîñëèí ³íäåòåðì³íàíò-
íîãî òèïó. Âèùèìè áóëè ðîñëèíè ñîðòó ãðå÷-
êè òàòàðñüêî¿ ‘Êàëèíà’ – 115–142,8 ñì. Ó 
íüîãî æ öÿ îçíàêà º ìåíø âàð³àáåëüíîþ 
(òàáë. 2).

Òàáëèöÿ 2
Ìîðôîëîã³÷í³ ïîêàçíèêè äîñë³äæåíèõ ñîðò³â ãðå÷êè 

(ñåðåäíº çà 2015–2020 ðð.)

Ïîêàçíèêè
Âèä / ñîðò ãðå÷êè

V, % Í²Ð
0,05¿ñò³âíà

‘Â³êòîð³ÿ’
òàòàðñüêà
‘Êàëèíà’

Âèñîòà ðîñëèíè, ñì 115,9 128,9 11,9 3,2
Âóçë³â óñ³õ, øò. 29,6 35,8 65,8 2,6
Âóçë³â íà ãîëîâíîìó 
ñòåáë³, øò. 9,6 11,9 30,9 0,5
Ã³ëîê óñ³õ, øò. 4,1 7,8 58,62 0,2
Ã³ëîê 1-ãî 
ïîðÿäêó, øò. 3,2 5,5 25,8 0,1

Âàð³àáåëüí³øèìè ³ çíà÷íîþ ì³ðîþ çàëåæ-
íèìè â³ä óìîâ âèðîùóâàííÿ â îáîõ äîñë³-
äæóâàíèõ ñîðò³â º òàê³ ìîðôîëîã³÷í³ ïîêàç-
íèêè, ÿê ê³ëüê³ñòü âóçë³â ³ ã³ëîê óñ³õ. Ó 
ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ ñïîñòåð³ãàëè 
á³ëüøó ê³ëüê³ñòü âóçë³â (35,8 øò.) ³ ã³ëîê 
ïåðøîãî ïîðÿäêó (5,5 øò.) çà âåñü ïåð³îä äî-
ñë³äæåíü ïîð³âíÿíî ³ç ñîðòîì ãðå÷êè ¿ñò³âíî¿ 
‘Â³êòîð³ÿ’.

Îäíèì ç âàæëèâèõ ñêëàäîâèõ åëåìåíò³â, 
ÿê³ õàðàêòåðèçóþòü ³íäèâ³äóàëüíó ïðîäóê-
òèâí³ñòü ðîñëèí ãðå÷êè, º ê³ëüê³ñòü ñóöâ³òü 
³ çåðåí íà ðîñëèí³, ìàñà çåðíà ç ðîñëèíè, ÿê³ 
â ê³íöåâîìó ðåçóëüòàò³ âèçíà÷àþòü óðîæàé-
í³ñòü êóëüòóðè. 

Ïîíàä 30% ñòðóêòóðè ïîïóëÿö³¿ ãðå÷êè 
òàòàðñüêî¿ ‘Êàëèíà’ ïðåäñòàâëåíî âèñîêîî-
çåðíåíèìè ðîñëèíàìè. Ê³ëüê³ñòü çåðåí ç ðîñ-
ëèíè – ïîíàä 250–300 øò. Äåÿê³ îðèã³íàëüí³ 
ðîñëèíè õàðàêòåðèçóâàëèñÿ ùå á³ëüøîþ 
ê³ëüê³ñòþ çåðåí – 700–856 øò. (òàáë. 3).

Òàáëèöÿ 1
Ñåðåäíÿ òðèâàë³ñòü ì³æôàçíèõ ïåð³îä³â 

³ âåãåòàö³éíîãî ïåð³îäó ð³çíèõ ñîðò³â ãðå÷êè, 
ä³á (ñåðåäíº çà 2015–2020 ðð.)

Ïåð³îä
Âèä / ñîðò ãðå÷êè

± äî ãðå÷êè 
¿ñò³âíî¿, ä³á¿ñò³âíà

‘Â³êòîð³ÿ’
òàòàðñüêà
‘Êàëèíà’

Ñ³âáà–ñõîäè 7 10 -3
Ñõîäè–áóòîí³çàö³ÿ 21 28 -7
Áóòîí³çàö³ÿ–öâ³ò³ííÿ 7 10 -3
Öâ³ò³ííÿ–
ïëîäîóòâîðåííÿ 10 10 –
Ïëîäîóòâîðåííÿ–
ïîáóð³ííÿ 25 15 10
Ïîáóð³ííÿ–äîñòèãàííÿ 15 14 1
Âåãåòàòèâíèé ïåð³îä 28 38 -10
Ãåíåðàòèâíèé ïåð³îä 57 49 8
Òðèâàë³ñòü 
âåãåòàö³éíîãî ïåð³îäó 85 87 -2

Í²Ð
0,05

– – 0,9
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Ñîðòîâèâ÷åííÿ òà ñîðòîçíàâñòâî

Ïîíàä 50% ïëîä³â çàâ’ÿçóºòüñÿ íà ãîëîâíî-
ìó ñòåáë³ é ã³ëêàõ 1-ãî ïîðÿäêó, çà ê³ëüê³ñòþ 
ÿêèõ ñîðò ‘Êàëèíà’ ïåðåâàæàº ‘Â³êòîð³þ’ ó 
äâà é á³ëüøå ðàçè. Ê³ëüê³ñòü ã³ëîê 1-ãî ïî-
ðÿäêó â ãðå÷êè ‘Êàëèíà’ ñòàíîâèòü 5,5 øò., 
2-ãî ïîðÿäêó – 2,3 øò. 

Ðîñëèíè äîáðå îáëèñòâëåí³ – 22–28 øò. íà 
îäíó ðîñëèíó. Ëèñòêè ðîçì³ùåí³ ñï³ðàëüíå,  
ïåðïåíäèêóëÿðíî äî ñîíöÿ, êóò ðîçõîäæåííÿ 
ñòàíîâèòü 180°. Äëÿ ëèñòÿ õàðàêòåðíà ãåòåðî-
ô³ë³ÿ. 

Ó ãðå÷êè òàòàðñüêî¿ íå ëèøå íàéâèùà ïðî-
äóêòèâí³ñòü ñåðåä ðåøòè âèä³â ðîäó Fagopy-
rum, àëå é íàéá³ëüøèé êîåô³ö³ºíò íàãðîìà-
äæåííÿ ñóõî¿ ðå÷îâèíè. Ðîñëèíè ¿¿ á³ëüøå 
ã³ëêóþòüñÿ, ìàþòü á³ëüøó ê³ëüê³ñòü ëèñòê³â, 
ñóöâ³òü, çåðåí, ùî çàáåçïå÷óº é âèùó âðî-
æàéí³ñòü [3]. 

Óðîæàéí³ñòü ñîðòó ãðå÷êè òàòàðñüêî¿ ‘Êà-
ëèíà’ ñòàíîâèòü 2,28 ò/ãà, îçåðíåí³ñòü ñóö-
â³òü – 4,4 çåðíèíè, ùî ïåðåâèùóº ïîêàçíèêè 
ãðå÷êè ¿ñò³âíî¿ íà 0,72 ò/ãà ³ 2,2 çåðåí/ñóö-
â³òòÿ â³äïîâ³äíî.

Ñïîñòåðåæåííÿ ñâ³ä÷àòü ïðî òå, ùî âðî-
æàéí³ñòü ãðå÷êè òàòàðñüêî¿ äîñèòü ñòàá³ëüíà 
â ðîçð³ç³ ðîê³â ³ ìåíøîþ ì³ðîþ ï³ääàºòüñÿ 
ä³¿ íåñïðèÿòëèâèõ ÷èííèê³â äîâê³ëëÿ. 

Ñîðò ‘Êàëèíà’ õàðàêòåðèçóºòüñÿ óäâ³÷³ 
á³ëüøîþ îçåðíåí³ñòþ ñóöâ³òü ç îäí³º¿ ðîñëè-
íè, á³ëüøèìè ïîêàçíèêàìè âèñîòè ðîñëèí 
(íà 25 ñì), ìåíøîþ ìàñîþ 1000 çåðåí (íà 9 ã) 
³ íèæ÷îþ ¿õ ïë³â÷àñò³ñòþ (íà 3,2%).  

Çà îñíîâíèìè ìîðôîëîã³÷íèìè ïîêàçíèêà-
ìè ñîðò ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ ñóòòºâî 
ïåðåâàæàº ãðå÷êó ¿ñò³âíó ‘Â³êòîð³ÿ’.

Âèâ÷åíî ñò³éê³ñòü ñîðòó ãðå÷êè ‘Êàëèíà’ 
äî á³î- òà àá³îòè÷íèõ ÷èííèê³â íàâêîëèø-
íüîãî ñåðåäîâèùà (òàáë. 4).  

Íåñò³éêèì cîðò ‘Êàëèíà’ âèÿâèâñÿ äî íå-
ñïðàâæíüî¿ áîðîøíèñòî¿ ðîñè, à ùîäî ðåøòè 
õâîðîá ³ øê³äíèê³â, òî ñò³éê³ñòü áóëà íà ð³â-
í³ ³ç ñîðòîì ‘Â³êòîð³ÿ’. 

Çà ñò³éê³ñòþ äî àá³îòè÷íèõ ÷èííèê³â ñîðò 
‘Êàëèíà’, ïîð³âíÿíî ³ç ñîðòîì ‘Â³êòîð³ÿ’, õà-

Òàáëèöÿ 3
Ðåïðîäóêòèâí³ ïîêàçíèêè ñîðò³â ãðå÷êè 

(2015–2020 ðð.) 

Ïîêàçíèêè
Âèä / ñîðò ãðå÷êè

V, % Í²Ð
0,05¿ñò³âíà

‘Â³êòîð³ÿ’
òàòàðñüêà
‘Êàëèíà’

Ê³ëüê³ñòü, øò.: 
ñóöâ³òü 39,6 45,8 35,7 0,8
çåðåí 95,4 198,4 45,1 0,06

Ìàñà, ã: 
çåðíà ç ðîñëèíè 2,1 3,8 43,8 0,04
1000 çåðåí 27,6 17,4 88,6 0,02

Óðîæàéí³ñòü, ò/ãà 1,56 2,28 25,7 0,19
Ïë³â÷àñò³ñòü, % 22,7 19,5 32,4 0,03

ðàêòåðèçóºòüñÿ âèùîþ ñò³éê³ñòþ äî îñèïàí-
íÿ ïëîä³â (5 áàë³â) ³ ìàº âèñîêó äðóæí³ñòü 
äîñòèãàííÿ ïëîä³â (5 áàë³â).

Âèñíîâêè
Çà ìîðôîëîã³÷íèìè, ãîñïîäàðñüêî-á³îëî-

ã³÷íèìè ïîêàçíèêàìè òà ñò³éê³ñòþ äî á³î- òà 
àá³îòè÷íèõ ÷èííèê³â ñîðò ãðå÷êè òàòàðñüêî¿ 
‘Êàëèíà’ ñóòòºâî ïåðåâàæàº ñîðò ãðå÷êè ¿ñ-
ò³âíî¿ ‘Â³êòîð³ÿ’. 

Ñîðò ãðå÷êè òàòàðñüêî¿ ‘Êàëèíà’ âèêîðèñ-
òîâóâàòè â óìîâàõ Ë³ñîñòåïó Çàõ³äíîãî ÿê 
ïåðñïåêòèâíó êðóï’ÿíó êóëüòóðó. 
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Òàáëèöÿ 4
Ñò³éê³ñòü ñîðò³â ãðå÷êè äî á³î- òà àá³îòè÷íèõ 

÷èííèê³â, áàë (2015–2020 ðð.) 

Ãîñïîäàðñüêî ö³íí³ 
âëàñòèâîñò³

Âèä / ñîðò ãðå÷êè
¯ñò³âíà ãðå÷êà

‘Â³êòîð³ÿ’
Òàòàðñüêà ãðå÷êà

‘Êàëèíà’
Ñò³éê³ñòü äî á³îòè÷íèõ ÷èííèê³â (õâîðîáè):

Ñ³ðà ãíèëü 3 3
Íåñïðàâæíÿ 
áîðîøíèñòà ðîñà 3 1
Áàêòåð³îç 5 3
Â³ðóñíèé îï³ê 3 3

Ñò³éê³ñòü äî àá³îòè÷íèõ ÷èííèê³â:
Ïîñóõîñò³éê³ñòü 3 3
Â’ÿíåííÿ 5 3
Ñò³éê³ñòü äî îñèïàííÿ 3 5
Ñò³éê³ñòü äî âèëÿãàííÿ 3 3
²íø³ îçíàêè: 
äðóæí³ñòü äîñòèãàííÿ 5 5
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10. Zhang H., Wang Q. H., Wu S. Y. et al. Effect of Steaming and Hot-
air Drying on the Physical and Chemical Quality of Yellow or 
Black Tartary Buckwheat. Sci. Technol. Food Ind. 2018. Vol. 39, 
Iss. 21. P. 66–76. doi: 10.13386/j.issn1002-0306.2018.21.012 

11. Rauf M., Yoon H., Lee S. et al. Evaluation of Sprout Growth 
Traits and Flavonoid Content in Common and Tartary Buck-
wheat Germplasms. Plant Breed. Biotech. 2019. Vol. 7, Iss. 4.                         
P. 375–385. doi: 10.9787/PBB.2019.7.4.375

12. Brites L., Ortolan F., Silva D. et al. Gluten-free cookies elaborated 
with buckwheat flour, millet flour and chia seeds. Food Sci. Tech-
nol. 2019. Vol. 39, Iss. 2. P. 458–466.  doi: 10.1590/fst.30416

13. Patil S. B., Jena S. Utilization of underrated pseudo-cereals 
of North East India: a systematic review. Nutr. Food Sci. 2020.  
Vol. 50, Iss. 6. P. 1229–1240. doi: 10.1108/NFS-11-2019-0339

14. Ge R., Wang H. Nutrient components and bioactive compounds 
in tartary buckwheat bran and flour as affected by thermal pro-
cessing. Int. J. Food Prop. 2020. Vol. 23, Iss. 1. P. 127–137. 
doi: 10.1080/10942912.2020.171315

15. Äåì÷åíêî Î. À., Þçâåíêî Ë. Â., Ðàä÷åíêî Â. Ã. òà ³í. 
Ô³òîïàòîëîã³÷í³ äîñë³äæåííÿ êîëåêö³¿ Fagopyrum tataricum 
Gaertn. Àãðîá³îëîã³ÿ. 2014. Âèï. 2. Ñ. 23–26. 

16. Ìåòîäèêà ïðîâåäåííÿ åêñïåðòèçè ñîðò³â ãðå÷êè ¿ñò³âíî¿ (Fa-
gopyrum esculentum Moench) íà â³äì³íí³ñòü, îäíîð³äí³ñòü 
³ ñòàá³ëüí³ñòü. Ìåòîäèêà ïðîâåäåííÿ åêñïåðòèçè ñîðò³â 
ðîñëèí ãðóïè çåðíîáîáîâèõ òà êðóï’ÿíèõ íà â³äì³íí³ñòü, 
îäíîð³äí³ñòü ³ ñòàá³ëüí³ñòü / çà ðåä. Ñ. Î. Òêà÷èê. 2-ãå âèä., 
âèïð. ³ äîï. Â³ííèöÿ : ÔÎÏ Êîðçóí Ä. Þ., 2016. Ñ. 129–140.

17. Ìåòîäèêà ïðîâåäåííÿ åêñïåðòèçè ñîðò³â ðîñëèí ãðóïè 
çåðíîâèõ, êðóï’ÿíèõ òà çåðíîáîáîâèõ íà ïðèäàòí³ñòü äî 
ïîøèðåííÿ â Óêðà¿í³ / çà ðåä. Ñ. Î. Òêà÷èê. Â³ííèöÿ : Êîðçóí 
Ä. Þ., 2016. 82 ñ.
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Purpose. To evaluate Tartary buckwheat variety ‘Kalyna’ 
according to morphological, productive and quality indica-
tors in the conditions of the Research Center “State Agra-
rian and Engineering University in Podilia”. Methods. The 
studies were carried out in the field crop rotation of the 
Research Center “Podillia” of the State Agrarian and Engi-

neering University in Podilia (SAEU) in 2015–2020. The soil 
cover of the experimental field is represented mainly by 
low-humus, weakly leached soils. Experiment setting, ma-
terial evaluation, analysis of plants, yield and grain quality 
were carried out in accordance with the generally accepted 
methods of state variety testing. An assessment of the Tar-
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tary buckwheat variety ‘Kalyna’ was carried out in compari-
son with the common buckwheat variety ‘Victoriia’. Results. 
The growing season duration of Tartary buckwheat variety 
‘Kalyna’ was 87 days (38 days vegetative and 49 days gene-
rative). In the studied variety, a larger number of the 1st 
order branches up to 5.5 pcs was observed. The number of 
leaves on the plant was 22–28 pcs./plants. In the studied 
variety, more than 50% of the grains were located on the 
main stem and the first order branches, while in common 
buckwheat this indicator was only 30%. Productivity was 
2,28 t/ha, the number of grains in inflorescences was 4,4 
grains, in common buckwheat – 0,72 t/ha, and 2.2 grains/
inflorescence, respectively. The thousand kernel weight in 
Tartary buckwheat variety ‘Kalyna’ is 10.2 g less than in com-
mon buckwheat variety ‘Victoriia’ and is 17.4 g, with hulls – 

19.5%, which is 3.2% less then in common buckwheat va-
riety. Assessment of Tartary buckwheat variety ‘Kalyna’ for 
resistance to the effects of bio- and abiotic factors indi-
cates that it was at the level of common buckwheat variety 
‘Victoriia’. In terms of resistance to abiotic factors, ‘Kalyna’ 
variety is characterized by high resistance to spontaneous 
fall of grain (5 scores) and has simultaneous grain ripening 
(5 scores). Conclusions. The morphological and economic-
biological indicators of Tartary buckwheat variety ‘Kalyna’ 
are significantly higher than the common buckwheat varie-
ty ‘Victoriia’. It is recommended to grow Tartary buckwheat 
variety ‘Kalyna’ as a valuable cereal crop in the Western 
Forest-Steppe zone.

Keywords: growing season duration; morphological indi-
cators; productivity and quality indicators.
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