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Annomanyusa. B ctatbe U3y4eHbl KaueCcTBa 3epHa U3 MTMBOBAPEHHOTO U COJIOAOBOTO SIMMEHS B 3aBUCUMOCTH OT
€ro MeCTONOJIOXKEeHHS B Koyioce. PaccMoTpeHbl copra sipoBoro stamers [Ipuasosckmii 9, ['eTbMaH, momyieH-
HBIE K HCIIOJB30BaHUI0 B CeBEpOKAaBKAa3CKOM pErvoHEe. B HAMX HCCIETOBAHUSAX KOIOCHS SIPOBOTO STAMEHS
OBLIM pa3liesieHbl Ha 3 YacTH, 3€pHa U3 KOTOPHIX 3aTeM aHAJIU3UPOBAIMCH HA MOKA3aTeNd MMBOBApEHHOTO Ka-
YecTBa W MPOpaIlNBAINCh Ha coyof. KadecTBo 3epHa sSUMEHS M3 KOJOcCa CpelHeH Jactd y copra ['erbMman
uMeJIo Oosiee BBHICOKHE MTOKA3aTeNd IO CPaBHEHMIO ¢ BEPXHEH M HIDKHEH JacTsMH u JocTurano 94% mo kpyt-
Hoctu 1 47,5 r mo macce 1000 3epen. KauecTBo 3epHa suMeHs U3 KoJjioca HIDKHEW 4acTu MeHble Ha 2,0% u
1,2 1, HO uMeno Gomnbiryio Hatypy Ha 1,2%, Gonbmie Genmka Ha 0,1% u kpaxmana Ha 1,4%, yeMm u3 cpeaHeit
9acTH KOJIOCa, a SKCTPAKTHBHOCTE OBLIa HEMHOTO MEHbIIE. Takie Ba)KHbIE ITOKA3aTeNn Il MHBOBapEHHS KaK
collep)KaHue Kpaxmalia U SKCTPAKTUBHOCTh Takxke Obutd MeHbIue Ha 1,4 u 2,2%, cootBerctBeHHO. Copt [pu-
a30BCKUH 9 oTnmuascs Oosiee BBICOKUMH IMOKazaTeNsAMU. Tak, y HEro B CpeAHEH 4acTH Kojloca OTMeUYeHa
KPYIHOCTB 3€pHa, paBHast 96%, comeprkaHue Kpaxmana cocTaBmwio Oonee 59%, mpu conepkannu 6enka 11% u
9KCTPAKTHBHOCTH, T.€. IO KOJIMYECTBY CYXHMX BEILECTB, MEpelIeIINX B BOIHBIA pacTBop, 79,8%. [1o pe3yns-
TaTaM HCCIIEJJOBAHUN OTMEUYEHO, YTO BBHICOKHE KaueCTBEHHBIC TOKA3aTeN SYMEHs U COJOoJa OTMEUYEHHI Y 3e-
pPEeH co CpeiHeH, 3aTeM HWKHEH M B IMOCIICIHIO o4epeab BepxHeil uactu. Tarke HaOmomaeTcs yxy/lleHue
KadecTBa 3epHa OT HIKHEH K BepXHEH JacTH Kojoca. KagecTBo 3epHa sSUMEHS W3 KOJIOCAa CpeJHEH JacTu y
copra I'eTbMaH MMeJIO BBICOKUE T0KA3aTENIM 110 CPABHEHUIO C BEpXHEN U HWXKHeEN dacTamu. M3 anamusupye-
MBIX COPTOB JIYYIINMH ITOKa3aTeIsIMU oTauawics [IprazoBckwii 9.
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Abstract. In this article studied the qualities brewing and malting of barley grain depending on its location in
the ear. The varieties of spring barley Priazovsky 9, Vikont, approved for use in the North Caucasus region,
were studied. In our studies, the ears of spring barley were divided into 3 parts, the grains of which were then
analyzed for brewing quality indicators and germinated for malt. The quality of barley grain from the ear of the
middle part of the Getman variety had higher indicators compared to the upper and lower parts and reached
94% in size and 47.5 g in weight of 1000 grains.
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The quality of barley grain from the ear of the lower part is less by 2.0% and 1.2 g, but had a greater nature by
1.2%, more protein by 0.1% and starch by 1.4% than from the middle part of the ear, and the extractivity was
slightly less. Such important indicators for brewing as starch content and extract were also lower by 1.4 and
2.2%, respectively. Variety Priazovsky 9 was distinguished by higher rates. So, in the middle part of the ear, a
grain size of 96% was noted, the starch content was more than 59%, with a protein content of 11% and extrac-
tivity, i.e. the amount of dry matter passed into the aqueous solution of 79.8%. According to the results of re-
search, it is noted that high quality indicators of barley and malt were observed in grains from the middle, then
the lower and finally the upper part. Deterioration of grain quality from the lower to the upper part of the ear is
also observed. The quality of barley grain from the ear of the middle part of the Hetman variety was high com-
pared to the upper and lower parts. Priazovsky 9 is the best from analyzed varieties.
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Beenenue. VccnenoBanus B 00acTu pasHo- Nzyuanuce copra sipoBoro stumens [Ipuaszos-
KayeCTBEHHOCTH 3€pHA IIICHUIIbl U3YYEHbl MHO-  CKMH 9, ['eTbMaH, AONYILIEHHBIE K HCHOJIb30Ba-
TUMH HCCIIEAOBATEISIMU, YTO Kacaercs SYMEHs, HUIO B CeBEepOKaBKa3CKOM pEruoHe, ¢ HOpMOil
TaKMX JTAHHBIX HEJAOCTATOYHO, YTO W BBI3BAJIO y  BbiceBa 5,0 MIIH. BCXOXKUX CEMSIH Ha TEKTap.
HaC MHTEPEC K 3TOMY BOIIPOCY. Copr Ilpunasosckuii 9 3aperucTpupoBaH Kak IH-

Hekotopele nccnenoBatenu U3y4ywsid COCTaB  BOBAPEHHBIM.

Y pa3auuvs OTHEJIbHBIX YacTeil Kosoca Jyisl Ofl- BriceBanu 0OBIYHBIM PSAOBBIM CIOCOOOM B
peleneHnsl KauecTBa 3epHa SIUMEHSl M €ro BiIMs-  Hayvase anpens Ha ¢oHe PssKys kr 1.B., BHOCHMO-
HUS HA IPOJYKTUBHOCTb. IO OCEHBIO Nepe] Bernamkon [1].

I'ycrota TpaBOCTOS SlUMEHS, CTENEHb Pa3BH- Craauu OpPUTOTOBIEHMS COJIOZA BKIIOYAIU
TOCTH €r0 KOJIOCa M MOJ0XKEHUE CEMSIH B KOJIOCE OYHUCTKY M COPTUPOBAHUE, 10 COAEPIKAHUS BIIaru
OTIpENIeIISAIOT 3pesiocTh ceMsH. Ecim paccmarpu-  45% 3amMaunMBaHue TpU  TeMIIepaType BOJBI
BATh BCE YaCTHU KOJIOCA, Iydyllne nokasarenu Obl-  12-13°C, npopammBamu 18-19°C aBoe CyTok u
JIM JOCTUTHYTBI M3 CEMSH CO CPEIHEHN YaCTH. nmo3TanHo cHuwxanmu Ha 1-2°C, 4Tro0bl B KOHIE

Hensio uceaenoBanus sABIsAIaCh OUEHKA M-  jgocturaa 13-14°C. Bnaxuocts cosnonma 44-45%
BOBAPEHHOI'0 M COJIOJOBOIO Ka4eCTBAa 3€pHA Y-  JIOJKHA OBITH JOCTHIHYTA B T€UYEHHE 6-7 CYTOK.
MEHs B 3aBUCHMOCTH OT €r0 MECTOIOJIOKEHUS B 3areM B MPOLECCE CYHIKH OHA CHIDKAETCS JI0
KOJIOCE. 3,5-4%. Ilocnemueii ctanueit BISETCS BBIICPK-

Marepuaibl, MeTOAbI M 00BEKTBI HCCIEI0-  Ka COJIOJa, IPH KOTOPOI OH CO3PEBAcT.

BaHMs. BripanmBanne sUMeHs OCYIECTBISIIN B Jns n3ydeHns MMBOBAPEHHBIX CBOMCTB TOJIb-
npearopHoit 3oue Ha 3AO HII «Yerem» Yerem- 30BAJINCH CTAHJAPTHBIMA METOIUKAMH.
ckoro paiiona KBP, a nuBoBapeHHBIE CBOWCTBA Ha kaxmoll craguu omnpenensiiu TMoTepu

onpenensmi  Ha OAO «XanBuuHBIM 3aBOJ  MPH COJIOJOPAIICHHH U B UTOre CyMMHUPOBAIU
«Hampumkckuity m Ha kadenpe «TexHomorus JIaHHBIE.

MIPOM3BOJICTBA U TIEPEPAOOTKH CEITHCKOXO3SHUCT- Takue BakHBIE TTOKA3aTeNN KaK CTETICHb 3aMa-
BeHHOM mpoaykuun» OI'BOY BO Kabapauno- YUBAHUS, TIOTEPU COJOAOPALLEHUS, COLAECPKAHUE
Bankapckoro I'AY B 2017-2020 rr. 0erKa, IKCTPAaKTMBHOCTb Ha aOCOMIOTHO CyXO€

W3yuyaemblii  y4acTOK NpEACTAaBIs COOOH  BEIIECTBO, TBEPAOCTH conoja, urcio KonnOaxa,
YEPHO3EM BBILIEIOYEHHBIN C HEUTPAIBHON peak- LIBETHOCTb M KHCJIOTHOCTb CYCja OIpPEACIIUIM B
nuei. I'ymyca B mouse 3,1%, NErKOTMAPONIM3Ye-  OTJICKABIIEMCS COJIOJIE B TEUCHHE OTHOIO MECAIIA.
Moro azora — 155-165 mr/kr moussl (o Kon- PesynbraThl ucciaenoBaHud. J[aHHbIE 10
¢Gunpay), noasuxHOro Gocdopa — 85 (mo Unpu-  M3ydeHHIO KOJOCHEB SUMEHS MO3BOJIMIM OILlE-
KOBY), 0OMeHHOrO Kanus — 100 MI/KT OuBBI (110 HUTH KAYECTBEHHBIE MOKA3aTENN U MPUTOIHOCTD
UupHkoBy). ArpoTeXHHKa — TUITMYHAS J1s 30HBbI. €ro ISl MPOpaLIMBaHUs U MPOU3BOJCTBA COJIO/AA
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nuBoBapeHHoro. B Tabmune 1 npencrtaBieHsl
Pe3yNbTaThl HCCIIEAOBAHUS TI0 CBOWCTBaM, HEOO-
XOJUMBIM IJIs TIMBOBApPCHMUA.

KauecTBO 3epHa suMeHs U3 Kojloca CpeqHein
yacTu y copTa ['eTbmaH umeno 0osee BBICOKHE
MOKAa3aTeNH M0 CPAaBHEHUIO C BEPXHEW W HUKHEN
yacTAMU M AocTUrano 94% mno KpymHOCTH H
4751 nmo macce 1000 3epen. KauectBo 3epHa
SAYMEHS M3 KOJIOCAa HMKHEW 4YaCTH MEHBIIE Ha

2,0% u 1,2 T, HO IO HATYPHOM Macce U coepKa-
HHIO Oeika OBUIO BBIIIE M HIDKE 10 [MOKA3aTENI0
AKCTpakTUBHOCTH. KadecTBO 3epHa B BepXHeEi
4acTH KOJIOCa TAaKKe YCTYIAJIO 3€pHY U3 Cpe/l-
Helt yactr. OHO 0071a/1a710 HU3KOM KPYITHOCTHIO
u maccot 1000 3epen. Takue BakHbIE [TOKa3aTe-
JIM 7711 IMBOBAPEHHMSI KaK CoJiepyKaHue Kpaxmasa
N SKCTPAKTUBHOCTH TaKXE 6BIJ'H/I MCHBIIIC Ha
1,4 u 2,2%, cooTBeTCTBEHHO [2, 3].

Tabauna 1. Biusiarie MeCTOMOIOKEHHUS 3epHA B KOJIOCE HA MMBOBAPEHHOE KAUYECTBO STIMEHS
Table 1. Influence of location of grain in the ear on the brewing quality of barley

MecrononoxxeHnne prr[oHOCTL, 10 (l;ga::;em Harypa, Conepxanue, % TSPII;CH?:TKI;
3epHa B KOJIOCe Yo - /1 6enka Kpaxmaia %
Coprt I'etbman
U3 suxHent yactu 91 46,3 687 11,4 57,6 79,0
U3 cpenneit yactu 94 475 679 11,5 58,2 78,8
U3 BepxHeit yactu 87 40,3 666 11,4 56,8 76,6
HCPys 3,18 2,11
Coprt [Ipuazosckwii 9
W3 HuxHel yacTu 93 46,6 689 11,2 58,0 78,6
U3 cpenneit gactu 96 479 681 11,0 59,6 79,8
U3 BepxHeit yacTu 89 40,7 668 11,2 58,2 79,0
HCPys 3,16 2,09

Copt IlpuazoBckuii 9 ornuyancs Gonee BbI-
COKMMHU MOKa3aTensiMu. Tak, y HEro B CpeaHei
YaCTH KOJIOCa OTMEYEHa KPYITHOCTh 3€pHa, paB-
Hast 96%, comepikaHNe Kpaxmayia COCTaBUiIO 00-
nee 59%, npu comepkanuu Oenka 11% wu skc-

TPaKTHUBHOCTH, T.€. KOJIIMYECTBY CyXHX BEILICCTB,
Mepele X B BOAHbIN pacTBop, 79,8%.

Ha cnenyromem srane n3y4annd Ka4ecTBO CO-
noma w3 copra stamerst I[pwaszoBckuii 9 [4-7]
(Tabm. 2).

Ta6/una 2. BiusHue MecTOMoNoXeHus 3epHa B KOJIOce sTIMEHS Ha KauecTBO cojioza (copT [IpuazoBckuii 9)
Table 2. Influence of grain location in barley spike on malt quality (variety Priazovsky 9)

. BKCTpaKTI/IBHOCTI) =
g o conopa, % o A < o % = ) & s
2 S 8 S| 2 g | 28| F |*% &5
o.\ = o O © » o = < < 3 ™ >
2 © a5 = < ] a 20|l eX| 8 = 3 2 = =0
=3 25 25| o 5 s 8E| 2 s B S| & .|.~g| 2%
g e o | &8 g "I ) St = Sl s £ | R )
% 5 =S o g = = < 2 Q [l te) I o S o S X = S m =
S | 25| 8E £ | 2| E |z 2| EE|%°| 28|53 58] &8
s= |CZ|F5 2| g | E|E°| 25| 588 |E5|38 |£E|is
: S| 5l g e | EE |Es| 2|5 |EE|E |27 8
3 S| 3 2 A = O = EF | & E £°
= =1 5 M HH| A 2 N
=
?;CTEMHGH 4271 92 | 785 | 766 | 1,9 | 387 | 591 | 105 | 393 | 260 | 10 | 28 | 172
?;CT?eHHeH 426 | 92 | 783|765 | 18 | 363 | 633 | 106 | 357 | 213 | 7 23 | 11
o BPXHCH| 497 | 104 | 777 | 749 | 28 | 339 | 655 | 110 | 316 | 205 | 7 | 23 | 12
HCPys 0,41 0,45 | 2,28
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[To kauecTBy cojofia U3 STAMEHS CO CpeIHEi
9acTU OTMEYEHBI JYUIUe TOKa3aTeNN IO TOJTy-
YEHHOW pa3HUIIC B IKCTPAKTUBHOCTH, YTO COCTa-
Buiio 1,8%, 5T0 MUHUMAITbHBIC 3HAYCHUS, CBUIC-
TEJBCTBYIONIUE O OBICTPOTE PACTBOPEHUS TOTY-

B conmone u3 sstameHs ¢ BEpXHEN 4acTH KOJIO-
ca omnpezeneHsl MOTEpU IPH COJIOJOPAIICHUN
MakcuMaibHble U paBHbl 10,4%, pa3Huna B 3Kc-
TpakTuBHOCTH 2,8%, conmepxkanue Oenka 11%
[9, 10]. LIBeTHOCTh M KHCIOTHOCTH CyClia Ha

BCCX BapuaHTax OLLIU B npeaciiax HOpMBI U U3-
MCHSJINCH HE3HAUYNTCIIBHO.

BriBoabl. Bricokue kadecTBEHHbIE NTOKa3aTe-
JIM STYMEHS U COJIOAA OTMEUEHBI Y 3€pEH CO Cpej-
HEW, 3aTeM HIKHEW W B TOCIEOHIOK OYEPEb
BepxHei 9acTh. Taxoke HaOII0aeTCsl yXy/IIIeHUe
Ka4ecTBa 3epHa OT HIKHEW K BEPXHEH 4acTh KO-
noca. KadecTBo 3epHa suMeHs M3 KoJioca Cpeji-
Hell yacT y copra ['eTbMaH UMeNno BBICOKHE TO-
Ka3aTelld M0 CPABHEHUIO C BEPXHEH U HIKHEU
yacTaMH. 13 aHamm3upyeMbIX COPTOB JIy4IIUMH
MOKA3aTeJsIMU  OTIMUYWIC copT suMeHs [lpu-
a30BCKuUH 9.

gyeHnoro conoja [8]. Coaepxanue Oenka B CoJo-
ne coctaBuiio 10,6%, 4TO COOTBETCTBYET HOPME.
MunuManbHOe BpeMsl OcCaxapHBaHHUS 3aTopa
paBHO 7 MHHyTaM, Kak U Yy COJOJa C BEpXHEU
4acTH KOJoca.

[Ipu cpaBHEeHMHM KaudecTBa COJOJa U3 SUME-
HS C BEpXHEW M HUXKHEHN 4acTeu JTy4YIIUMH MO-
Ka3aTelsIMU OTJIMYAJICA COJIOJl C HUXKHEW dJac-
TH, UMEHHO T10 TOKa3aTeNsIM TOJy4YeHHOU pa3-
HUIBI TPyOOTO W TOHKOTO IMOMOJIOB U COJAEP-
KaHHUIO OeJIKa, YTO COCTaBHIIO COOTBETCTBEHHO
1,9 1 10,5%.
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