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BJIUAHUE PEXKUMOB XPAHEHUS HA KAYECTBEHHBIE
MOKA3ATEJIA KTYBHEW KAPTO®EJIA
INFLUENCE OF STORAGE MODES ON QUALITY
INDICATORS OF CLUB POTATOES

Pabora nocasiiieHa uccie0BaHnu0 TEMIIEPATYPHBIX PEKUMOB Pa3IMUHBIX COPTOB KapTode-
Jisi B OCHOBHOM IEpPUOJ XPaHEHUS MPU aKTUBHOM BEHTHJIMPOBAHUHU, MO3BOJISIONIEM C MUHUMAJIb-
HBIMH 3aTpaTaMy MOJACPKUBATh B HACHIIIU ONTHUMAaJIbHbIE PEKUMBI, CHIDKAIOIIUE MTOTEPU U COXpa-
HSIONIME CEeMEHHBbIe KadecTBa KiIyOHEH. OOBEKTOM HCCIEAOBAHUN CIYXHI KapTO(pelb COPTOB
Bomxanun, HeBckuii, Y nava. MccnenoBanus npoBoauiuck B ycnoBusax Kb «XmagokomOuHaT» u
Ha Kadenpe «TexHonOrus Mpou3BOJACTBA U MEPEPAOOTKU CEINbCKOXO3IHCTBEHHOM mpoaykimm» Ka-
6apauno-bankapckoro ['AY B 2018 rony. YcraHoBleHO, UTO MOTEpU Kpaxmasa B MEpBbIC JBa Me-
csilla 3HAYUTEIIBHBI TP TTOHIKEHHBIX TEMIIEpaTypax, 0cOOCHHO y KapTodens copToB Bomkanuu u
VYnaua. C NOBBIIIEHHEM TeMIIEpaTyphbl OHU TAK)Ke 3aMETHO YMEHbIIAINCh. MaKcUMalbHbIE TIOTEPH
Kpaxmalia 3a BEChb IIEpUOJl XpaHEHHUsT OTMEYEHBbI y copTa Y jaua. AHaJIOrMYHOE MOJI0KEHHE HaOIt0-
JlaeTcs U MPU PAaCCMOTPEHUH TUHAMUKHU MOTepb BUTaMuHA C B 3aBUCMOCTH OT PeXUMa XpaHEHHS.
3HauMTeNbHAS J0JS MOTEPh €ro MPUXOauiIach Ha MEPBbIE MECAIBI XpaHeHus y copTa Ymauda. Uc-
CJIEJIOBAIM TaK)XKe CIOCOOBI 3aKJIagku KapTodens Ha XpaHeHue. HambOomnee 3 PexkTHBHBIM OBLIO
XpaHEHHE HABaJOM NpPHU aKTUBHOM BEHTWJIMPOBAHMM Hachinu. MccriemoBamu crocoObl XpaHEHHs
KapTodens B OTCeKaxX, HABaJIOM C aKTUBHBIM BEHTHWJIMPOBAHHEM U B KOHTEHHEpaxX B MPUHYIUTEINb-
HO BEHTHJIMPYEMOM XpaHWIUIIE. XPaHEHUE MEHBIIUMU M0 00bEeMY MaPTUSIMU B OTCEKaX MO3BOJIU-
70 ObICTpee, 4eM MpHU HaBaJbHOM CIOco0e, YCTAaHOBUTH OJIaroNnpUsiTHBIA TEMIEPATYPHBIN PEKUM U
CTaOMIIBHO €ro MOAJIEPKUBaTh. MUHUMAIIbHBIC TIOTEPU BCEX MOKa3aTesell HaOII0aInCh IPU Xpa-
HeHuUu HaBanioM. OmpeeNeHo, 4ToO B OCHOBHOM Mepuo/i CEMEHHOM U MPOJIOBOJIBLCTBEHHBIN KapTo-
(dhenp He0OXOAMMO XPaHUTh B COOTBETCTBHHU C COPTOBBIMH OCOOCHHOCTSIMU TPU aKTUBHOM BEHTH-
mupoBanuu. [Ipu 3ToM Oonblioe BAMSHUE HA COXPAHHOCTh MPOJIYKIIUU OKa3bIBAET MCXOJTHOE Kaye-
cTBO KiyOHel. Ilpu 3HauMTENbHON MEXaHMUECKON MOBPEXACHHOCTH U MOPAKEHHOCTH KIyOHEH
00J1e3HSIMHU HY)KHO XPaHHUTh UX HEOONBIIMMUM MAPTHUSMHU B OTCeKaX. XpaHeHHe KapTodens B KOH-
TeliHepax MpH 3arpy3Ke UX Ha I0JIe COKpallaeT MOBPEKIAEMOCTh KIyOHEH, CHI)KAeT nepe3apaxe-
HUE X OOJE3HSIMHU U YIY4IlIaeT COXPAHHOCTH MPOTYKIHH.

The work is devoted to the study of temperature regimes of various potato varieties during
the main storage period with active ventilation, which allows maintaining optimal regimes in em-
bankments with minimal costs, reducing losses and preserving the seed quality of tubers. The object
of research was potato varieties volzhanin, nevsky, and luck. The investigations were conducted
under the conditions of kb «kholodokombinat» and at the department «technology of production
and processing of agricultural products» Kabardino-Balkarskian state agrarian university in 2018. It
is established that the loss of starch during the first two months is significant at low temperatures,
especially in potato varieties Volzhanin and Luck. With a rise of temperature, they also decreased
markedly. The maximum loss of starch over the entire storage period is noted for Luck. A similar
situation is observed when considering the dynamics of loss of vitamin C, depending on the mode
of storage. A significant proportion of its losses accounted for the first months of storage in the
Luck variety. Ways of storing potatoes for storage are investigated also. The most effective was the
storage in bulk with the active ventilation of the embankment. Ways to store potatoes in compart-
ments, in bulk with active ventilation and in containers in a forced ventilated storage were investi-
gated. Storage in smaller batches in compartments made it possible to establish a favorable tem-



perature regime and maintain it stably faster than with the bulk method. The minimum loss of all
indicators was observed during storage in bulk. It was determined that during the main period, seed
and ware potatoes should be stored in accordance with the varietal characteristics with active venti-
lation. At the same time a great influence on the safety of products has the original quality of tubers.
With significant mechanical damage and infection of tubers with diseases, they should be stored in
small batches in compartments. Storing potatoes in containers when loading them on the field and
the damage of clebs, reduces the reversal of their diseases and improves the safety of products.

KiarueBble ciioBa: kaprodenb, copTa, peKHUMBI XpaHEHUs, MOTEPH KpaxMaia, IoTepu BH-
tamuHa C, aKTHBHOE BEHTUJIMPOBAHUE.

Key words: potatoes, varieties, storage conditions, loss of starch, loss of vitamin C, active
ventilation.
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Beenenue. Kaprodenb — oluH M3 OCHOBHBIX MUILEBBIX MPOayKTOB. Ilpu He-
NPaBWIBHOM M JJUTEIBHOM XpaHEHMH KapTodelss coaepKaHHe B HEM BUTAMHUHOB
OBICTPO CHUXKAETCS, HO YBEJIIMYMBACTCS COJIEp)KaHUE PEAYLIUPYIOLINX caxapoB, KOTO-
pO€E BO3pACTAET C MOHWKEHUEM TEMIIEpATyphl xpaHeHus [2, 9]. Takoe BpICOKOE CO-
JepaHue peAyLUpYIOLIUX BEIIECTB B KapTodere HeXeNnaTeabHO Kak MpHU ero mpo-
MBIIUIEHHOHN NepepaboTKe, TaK ¥ MPU MPUTOTOBICHUH KYJIUHAPHBIX n3aenui [10].

TemnepaTypa B OCHOBHOM MepHOJI BIUAET Ha YOBLIb MacChl, MPOpacTaHUE, OT-
X0J OT 3a00JIeBaHUil, a TaKKe CKPHITOE MOBPEXKACHUE KIIyOHEH (OTEeMHEHUE MSKO-
TH). 3HAYEHHE ITUX BCEX IOKa3aTeled OmpelensieTcs COPTOBBIMH OCOOEHHOCTSAMHU

kaptodens [6, 7].
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B cBs3u ¢ 3THM, 11€71b10 PaOOTHI SBISIIOCH UCCIIEIOBAHUE TEMIIEPATYPHBIX pe-
’KHMOB Pa3JINYHBIX COPTOB KapTo(dessi B OCHOBHOM MEPUOJT XPAHEHUS MPU aKTUBHOM
BEHTUJIMPOBAHUH, TTO3BOJISIIONIEM C MUHUMAJIBLHBIMU 3aTpaTaMu MOJAEp>KUBATh B Ha-
CBINIA ONTHMAJIbHBIE PEXHUMBI, CHIDKAIOIIUE TIOTEPH M COXPAHAIONINE CEMEHHBIC Ka-
YecTBa KIyOHEH.

MetonoJsiorusi npoBeaeHusi pador. OObEKTOM HCCIIEOBAaHUN CIY>KUT Kap-
Todenb coproB Bomxanun, Hesckuii, Y gaua.

Xpanum kaptodels Ipy TeMIepaTypHbIX peskumax: 0-1, 1-2, 2-3, 3-4°C.

HccnenoBanu crocoObl 3aKIaaku KapTodess: B OTCEKaX M HABAIOM.

JKcnepuMeHTadbHas 0as3a. lMccnemoBanus npoBoauwinch B ycioBusix Kb
«XnanokoMOMHaT» U Ha Kadeape « TexHONMorus mpou3BOJCTBA U NMEPEPAOOTKU CEJlb-
CKOXO3s1CTBeHHOM npoaykuumn» Kabapauno-bankapckoro 'AY B 2018 roay.

PesyabTaTsl ucciaenoBanmii. VccienoBanus MOKa3bIBalOT, YTO COJAEPIKEHUE
Kpaxmajia B KIIyOHsIX KapTo(essi yMEeHbIIAIO0Ch IO MEpPE MOBBILICHHS TEMIIEPATYPhI B
3aBUCUMOCTH OT copTa (Tadi. 1).

Tabnuua 1 — Biusaue Temneparypbl XpaHeHUs Ha TOTepU KpaxMalia u Butamuna C

Copra
[ToTepun Temmeparypa, 'C

0-1 \ 1-2 \ 2-3 \ 3-4

Bomxkanun
ITorepu kpaxmana 3a IepuoJ XpaHe- 5,7 5,4 3,4 3,4
uus, %
B T.4. 32 HOs106pB-1€Ka0PB, %0 4.4 32 2.4 2,2
[Torepun Butammua C 3a mnepuop 11,5 11,4 14,9 10,6
XpaHeHus, Mr %
B 1.4. 32 HOs16pB-11eKa0PB, MT %0 8,8 8,5 7,3 7,6

Hesckuit
[ToTepu kpaxmana 3a mepuoJI XpaHe- 6,7 5,5 4,6 4,4
HHA, %
B T.4. 32 HOs10pB-1€Ka0PB, %0 4,1 32 1,7 1,0
[Torepun Butammua C 3a mnepuop 12,3 12,3 12,5 12,5
XpaHeHus, Mr %
B 1.4. 32 HOsIOpB-11eKa0pB, MT %0 8,1 6.7 8,4 6.9
VY aaua

[Torepu kpaxmaiia 3a mepuoj XpaHe- 5,9 4,1 3,0 2,4
HHA, %
B 1.4. 32 HOs10pB-neKa0PB, % 2,1 1,2 0,8 1,2
[Torepn Butammua C 3a mepuop 10,3 10,3 9,9 10,3
XpaHeHus, Mr %




| B 1.4. 32 HOA6PB-1eKA6Pb, MT % | 8,2 | 6,8 | 7,2 | 6,1

JlaHHble TaONMUIIBI MOKA3bIBAIOT, YTO MOTEPU KpaxMmalia B MEpBbIC JBa MecsIia
3HAYUTENIBHBI TMPU TTOHWIKEHHBIX TeMIIepaTypax, OCOOCHHO y KapTodess COpTOB
Bomxkanun u Ynaya. C MOBBIIIEHHEM TEMIIEpAaTypbl OHM TAK)KE€ 3aMETHO yYMEHbIIa-
nuch. MakcumaibHbIE MOTEPU Kpaxmayia 3a BECh MEPUOJl XPAHEHHUS OTMEUEHBI Y
copra Ypgaya.

AHQJIOTUYHOE TOJIOKEHUE HAOIIOAAETCA U MPU PACCMOTPEHUU JUHAMHKHU T10-
Tepb BUTaMuHa C B 3aBUCUMOCTH OT peXrMa XpaHeHus [8]. 3HauuTeapHas 1054 110-
Tepb €ro NPUXOUIach Ha MEPBbIC MECSIbI XpPaHEeHHS y copTa Y jaya.

HccnenoBanu Takxke cmocoObl 3akiagku kaprodens Ha xpaHnenue. Hambomee
3¢ PeKTUBHBIM ObUIO XpaHEHHWE HABajJOM IIPH AKTUBHOM BEHTHUJIMPOBAHHUU HACHIIH
[1, 5]. Ognako ganpHeHIIass MHTEHCUUKAIKS MPOU3BOICTBA KapTo(desi, cBsi3aHHas
C IIMPOKUM IPUMEHEHUEM TEXHUKH IIPH ero yOoopke, moapadoTke U 3arpy3ke, Tpedy-
€T MOBBIIICHHS JIEKKOCTIOCOOHOCTH KiyOHe [3, 4]. [ToaToMy HMCIBITHIBAIA CLIOCOOBI
XpaHeHus kapTodens B OTCEKax, HaBaJOM C aKTUBHBIM BEHTWJIMPOBAHUEM U B KOH-
TeHHEpax B MPUHYAUTEIHHO BEHTUIMpyeMOM XpaHuiuiie. Kaprodenb xpaHuau me-
PEUYUCIICHHBIMU BBIIIE CIIOCOOAMU B OJAHOM 3JaHUU U 3arpykKajld B XPaHUJIUIIE
TpaHcnopToM (TadJ. 2).

Tabnuma 2 — [Motepu npu XxpaneHuu kaptodens B OTCEKaX U HABAJIOM C aKTHBHBIM

BEHTUIIMPOBAHUEM
CriocoObl XpaHeHHs
IToTepu
B OTCEKax HaBaJIOM

EctectBennas yobutb Macchl, % 13,45 11,63
Otxoms! OT 3a00JIeBaHUI 16,42 13,37
B T.u.:

TEXHUYECKUU 15,0 9,44
a0COJII0THAS THUJIb 1,42 3,93

[TosryueHHble JaHHBIE TOKA3BIBAIOT, YTO XpaHEHHE MEHBIIMMU IO 00beMy Hap-
TUSAMH B OTCEKax IMO3BOJUJIO ObICTpee, YeM NpHU HAaBAIBHOM CIOCO0OE€, YCTAHOBUTH
OJIaronpUATHBIA TEMIIEPaTYpPHBIN PEeXUM M CTaOWIBHO €ro MmojAep>KuBaTb. MuHU-
MaJIbHbIE MOTEPU BCEX IMOKa3zaTeseil HabmoIaliuch Mpu XpaHeHuu HaBasioM. Ecrtect-
BEHHas yObLIIb MAacChl MPU XpaHEHUHU B oTcekax coctasisiia 13,45 %, uro Ha 1,82 %

6OJ'II)IHG, UM IIpU XpaHCHHUH HaBaJIOM. KonuuecTBO TEXHUUECKOTO 0oTXo04a COCTaBJIA-



JIO MIpU HAaBaJIbHOM XpaHeHuH 9,44 %, uyro npesblaeT Ha 5,56 % XpaHeHHe B OTCe-
Kax.

O06J1acTh NpUMeHeHHs Pe3yJIbTATOB: MUILEBAsI IPOMBIIICHHOCTb.

BoiBoabl. Takum 00pa3oM, Ha OCHOBAaHMU MPOBEACHHBIX UCCIEIOBAHUN yCTa-
HOBJICHO, YTO B OCHOBHOMU MEpHOJ CEMEHHOMN U MPOJIOBOJILCTBEHHBIN KapTodensb He-
00XOJIUMO XPaHUTh B COOTBETCTBUU C COPTOBBIMU OCOOEHHOCTSIMU MpPH aKTUBHOM
BeHTWIMpoBaHuH. [Ipu 3TOM, OOJIBIIIOE BIMSHUE HA COXPAHHOCTh MPOIYKIIMH OKa3bl-
BaeT MCXO/JHOE KauecTBO KiyOHel. [Ipu 3HAUMTENbHON MEXaHWYECKOM MOBPEXKICH-
HOCTH M TMOPAKEHHOCTU KIyOHEW OOJIE3HSIMHU HYKHO XPaHUTh MX HEOOJbLIIMMUM
napTUsAMHU B OTCeKaxX. XpaHeHHne KapTodesns B KOHTEIHepax Mpu 3arpy3Ke WX Ha MoJje
COKpAI[aeT MOBPEXKIAEMOCTh KIyOHEH, CHMXKAET Mepe3apakeHue UX OOJIe3HAMU U
YIIy9IIaeT COXPAHHOCTD MPOTYKITHH.
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