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Bonblinm pe3epBoM B yBeIMYEHUN NPOU3BOACTBA TOMATOB A9 pas-
HbIX NEPUOAOB BbiPALLUBAHUS U Liefieli UCMONIb30BaHUS IBNSIIOTCS HOBbIE BbICOKOMNPO-
AYKTUBHbIE COPTa U FeTepo3uncHbie ruépuabl. B cBA3M ¢ 3TUM OQHUM U3 BaXKHbIX YCIO-
BUii ABNISETCA MaKCUManbHOe COOTBETCTBME BHOBb CO34aBaeMbIX COPTOB U ruGpuaoB
COBPEMEHHbIM TEXHOJIOTMSAM, MO3BOJIAIOLLMM MOJy4aTb KOHKYPEHTOCMNOCOGHYI0 Npo-
aykuuio. B pononHeHne K OCHOBHbIM NoKa3aTesisiM (BbiCOKasi YPOXXaWHOCTb, CKOPO-
CnenocTb), BaXHbl TaKue COPTOBble 0COGEHHOCTU, KaK TpaHCNopTabenbHOCTb Mo~
OOB, BbICOKME BKYCOBble KayecTBa (0COOEHHO ruGpuabl canaTHOro Tumna), BHELHUiA
BUJ, YCTONYMBOCTb K OCHOBHbIM 00JIE3HAIM U TEXHOJNIOTMYHOCTL. B nocnepgHue rogsl B
KynbType TOMaTa U APYrux OBOLUHbIX KYNbTYp BblpalLUBalOTCS B OCHOBHOM ruGpuabl
nepeoro nokoneuus F1 u nuHumM (pesynbTaT Leneeoro otéopa), pexe nonynsauuu. Yxe
Gonee pgecsaTu JieT B NPOMbILUIEHHOM TENJUYHOM OBOLLEBOACTEBE BbipalLUBAIOTCS
TONbKO rMGpPUAHbIE CopTa.
B ctatbe npeacTaBneHbl pe3ynbTathl 7-1€THAX UCCEeA0BaHUIA
Nno U3Y4YEeHUIO YPOXKAMHOCTU, €e CTPYKTYPbl U Ka4yeCTBa MJIOA0B UHAETEPMUHAHTHbBIX
rmbpmuaoB Tomarta. MccnepoBaHus N0 U3YYEHMIO YPOXKANHOCTU U KayecTBY MJIOA0B
VMHOEeTePMUHAHTHbIX rMOpuaoB Tomata npoeoguau B 2011-2017 ropgax B AO
«TennuyHblil KOMOUHAT «3aBbANOBCKUIA» YAMYpPTCKOI PecnyGnuku.
BbICOKOl YpOXalHOCTbIO OTAMYMAUCL rMOpuabl Tomata Fi Usmawnn,
FiMakapeHna, F1 Bynaea, F1 XXepoHumo u Fi Ctap6ak. 9ToT nokasaresb COCTaBUA
cooTBeTcTBeHHO: 34,5 kr/m?; 33,1 kr/m?; 32,3 kr/m?; 32,0 kr/m?n 31,2 kr/m?. TomaTbl
F1 Akumanka, F1 ®opoHTn, F1 Ctap6ak, F1 TaraHka u F1 Bynaea Bbigenunucb no kpyn-
HonnopHocTu. B nnopgax Fi1 Uamaun Fi1 OuakoB, F1 Mapuauu, F1 Koxaea Butamuna C
copepxanocb 6onee 30 mr/100 r. CogepXxaHue HUTPATOB B NJogax TOMaTa 3a rogbl
uccnenoBaHuii 6b110 HEBLICOKMM, Haxoaunoch B npeaenax MNAK.
TOMaT, rmépua, 3aLMLLEeHHbIA FPYHT, YPOXXaliHOCTb, Ka4eCcTBO Mo-
boB, Yomyptckasa Pecny6nuka.

A large reserve to increase the production of tomatoes for different peri-
ods of cultivation and purposes of use are highly productive new varieties and heterot-
ic hybrids. In this regard, one of the important conditions now is the maximum compli-
ance of newly created varieties and hybrids with modern technologies that allow
obtaining competitive products. In addition to the main indicators (high yield, early
maturity, favorable maturation), varietal features such as transportability of fruits,
high taste appeal (especially salad-type hybrids), appearance, resistance to major
diseases and manufacturability are also important. In recent years, tomato and other
vegetable crops have grown mainly hybrids of the first generation F1 and line (the
result of targeted selection), less often populations. For more than a decade, only
hybrid varieties have been grown in industrial greenhouse vegetable production.

The article presents the results of 7-year research on the yield, its structure
and quality of fruits of indeterminate tomato hybrids. Research on the yield and qual-
ity of fruits of indeterminate tomato hybrids was carried out in 2011-2017, in JSC
"Zavyalovsky Greenhouse plant” of the Udmurt Republic.

Hybrid Fi tomato Ismail, F1 Macarena, F1 Mace, F1 Geronimo and F: Starbuck
were distinguished by high productivity. This indicator was respectively: 34.5 kg / m?;
33.1 kg / m?; 32.3 kg / m?; 32.0 kg / m? and 31.2 kg / m2. Tomatoes F: Yakimanka, F+
Foronti, F1 Starbuck, F1 Taganka and F1 Mace stood out for large-fruited. More than 30
mg / 100 g was contained in F1 Izmail F1 Ochakov, F1 Mariachi, F1 Kokhava vitamin C
fruits. The nitrate content in tomato fruits was not high for years of research, it was
within the MPC.

tomato, hybrid, protected ground, productivity, fruit quality, Udmurt
Republic



@XHYIO pOJib B XW3HW YenoBeka, B paclUMPEeHUn ero

paunoHa NUTaHUSA UrparT OBOLHbIE KynbTypbl. Wx
nuTaTenbHble OOCTOMHCTBA OOYCNOBNEHbI COAEpPXaHUEM
Yr1eBOAOB, BUTAMUHOB, OPraHUYeCKUX KWUCOT, FOPMOHOB,
MUHEepasbHbIX 1 ApYyrnx BewecTs. Hanbonee pacnpocTpaHeH-
HbIMU N N3YYEHHbIMW OBOLLHbIMU KyJibTypamMmu B YAMYPTCKOM
Pecnybnuke sIBNSILOTCS KOPHENIOAb!, KanycTa, JyK U YeCHOK,
3efieHHble KyNbTypbl, orypew, Tomar, nepey, n ap. OrpomHoe
3Ha4veHne B 6ecnepeboriHOM CHabXeHNU HaCeNeHNs CBEXU-
MW OBOLLAMU SGBASETCS BblPALLMBAHME OBOLLEN B 3ALUMLLEH-
HOM rpyHTe. MNnowanp 3aWmLEHHOrO rPyHTa o4, OBOLLHbIMUA
KynbTypamu B YamypTtckon Pecnybnuke coctasnsier 211363
M2, U3 HUX 209427 M2 — 3UMHME TenauLbl, BECEeHHUE Tennuupl
— 1150 M?, NapHUKN, YTENNEHHbLIN FPYHT M MOCEBLI NOA, NiEH-
ko — 1150 m2. Hanbonbluve nnowaan 3alyleHHOro rpyHTa
B Yomyptun umeetr AO  «TennuyHbii  KOMOUHAT
«3aBbsITOBCKNIN».

Mnoaobl TOomMaTta OTHOCAT K Hambonee LEHHbIM OBOLLAM,
KOTOpbIe NOJIb3YTCS CNPOCOM HACENIEHUS B TEeYEeHUE KPYrio-
ro roga. OHM OTIMHAKOTCSA BbICOKOW NPOAYKTUBHOCTbLIO, XOPO-
LUIMMK BKYCOBbIMU KayecTBamu. boratoe conepxaHue 6nono-
FMYECKN aKTUBHbIX BELLECTB NPW HU3KOW KanopUMHOCTU Mio-
[OB TOMata AenaeT nx He3aMeHUMbIM 1eKapCTBEHHbIM pacTe-
HUEM MNpW NIe4eHn pasnnyHblx 3abonesaHunii [2].

KnumaTunueckume ycnosus Yamyptckon Pecny6nnku no3so-
NS0T BbipaLLMBaTh TOMAT KAk B OTKPbITOM, Tak 1 B 3aLLUMLLEH-
HOM rpyHTe. HoO, BblpalwyBaHue pacTeHuin B 3aLUNLLEHHOM
rPyHTE MMEET paa NPenMyLLECTB: BO3SMOXHO PEryIvpoBaHue
TemnepaTypHoro pexuma, bnarogaps 4emy WCKIOHaeTcs
OMNacHOCTb 3aMOPO3KOB, KOTOpPble TOMAaT HEe MEePEHOCUT;
NMULLEBOro, ra30BOro U BOAHOIO PeXMMOB, 4TO obecrnedynBaeT
BbICOKOE KayeCTBO MPOAYKLMUW; MOJIHbIA KOHTPOJIb HaZ, PeXu-
Mamu BblpalLMBaHUS CMOCOOCTBYET YBEIMHEHUIO YPOXANHO-
CTW, 4TO 0OOCHOBbLIBAET 3KOHOMUYECKM BbIFOAHOE MOJy4YeHne
npoaykumn. BelpawmeaHme B 3alUMLLEHHOM FPYHTE NO3BONSET
nony4yaTtb NPOAYKLMIO TOMaTa NPaKTUYeCKN KPYribli roa.

Mpu BblpalMBaHMM ToMaTa B 3aLUULLEHHOM TpPYHTE, K
BbIOOPY copTa MpPenbsaBNalOT OnpefesieHHble TpeboBaHus,
KOTOPbIM B MOJIHOM 00bEME COOTBETCTBYIOT MHAETEPMUHAHT-
Hble rMbpuabl. TakMe pacTeHus He OrpaHMyeHbl B pocTe, obna-
[aloT 60NbWMM NOTEHLMANOM LBETEHUS U MJIOLOHOLLUEHMS,
nnoapl UMeloT KPacuBbI TOBAPHbIM BUA, YAOOHbI NpU TPaHC-
nopTtuposke [5-15].

B HacTosLLEee BpemMs cO34al0TCs HOBbIE copTa U rmbpuabl,
KOTOpPbIE OTANYAKOTCH BbICOKUM KQ4E€CTBOM, YCTOMUYMBOCThIO K
Oone3HsaM 1 BpeauTensam, 1 gatouime 6osee BbICOKME ypoxau,
B CBSI3M C YEM, U3YyYEHNE HOBbIX MMOPMAOB TOMaTa SBNSETCH
aKTyanbHbIM.

Llenb nccnepoBaHuii: BoiiBUTL Hanbonee NpoayKTUBHbIE
VHOETEPMUHAHTHbIE TMOpPUAbL TOMaTa ANg 3alMLULEHHOrO
rpyHTa Yomyptckon Pecny6nvku.

MccnepoBaHnst Mo M3YYEHUIO YPOXAMHOCTU M KayecTBy
naoaoB UHAETEPMUHAHTHBIX FTMOPNAOB TOMaTa NpPoBOAUIINCH
B 2011-2017 romax B AO <«Tennun4yHblii KOMOMHAT
«3aBbAIOBCKUN»  3aBbANIOBCKOrO panoHa YOMYpPTCKOM
Pecnybnukn B 3mMHe-BeceHHeM obGopoTe. lMnowaab nop,
TomaTamu 3geck coctasngana B 2018 rogy 1 ra. No 3aaske AO
«TennnyHbIin KOMOMHAT «3aBbsANIOBCKNI» 3a roAbl UCCcreaoBa-
HUI BbINO M3y4eHo 24 rnbpupa, U3 HUX 7 — OTEHEeCTBEHHOM
cenekumu, ocTasibHbleé WHOCTPaHHbIE, MPEUMYLLECTBEHHO
cenekuun HnagepnaHaos.

3aknagka v npoBedeHue OmMbiToB, YY4ETbI U HabNOAeHUS,
n3yyeHme OUOXMMUYECKOrO coOcTaBa OCYLLECTBASINCH
cornacHo TpeboBaHUAM, MpeabsBAsgeMbiM K MNPOBEAEHUIO
OonbITOB B OBOLEBOACTBE. [onyyeHHble B pedysibTate NpoBe-
OeHNs UCCnenoBaHUn AaHHbIe NOABEPXEHbl CTaTUCTUYECKON

obpaboTke AncnepcnoHHbiM MeTogom no B.A. locnexoBy ¢
MCMNOJIb30BaAHNEM KOMMNbIOTEPHOW Nporpammel Microsoft Excel
[1,3].

Moces Ha paccany Obin nposeneH B 2011 roay 5 aHBaps, B
2012 ropy — 4 sHBaps, paccaga Obiia BbicaXeHa Ha MocTo-
SIHHOe MeCTO B (peBpaJsie Ha MMHepasioBaTHbI cybcTpaT, nep-
Bble cOOpbI N1I0A0B NpoBeaeHbl 1-8 anpens.

B 2015-2017 ropax noces nposeneH 5-8 nekabps, pacca-
na BblcaxxeHa 25-30 sHBaps Ha KOKOCOBLIM cybcTpart. Cxema
onbITa BKtoYana 5 BapmaHToB, ndyyanu cneayouime rubpuabl
TomaTta: Fi1 Crapbak, Fi Aomupo, Fi Topepo, Fi dopoHTn
(Monsanto Holland B.V) u Fi Taranka (OOO «Hay4yHO-uccne-
[0BaTENIbCKNI UHCTUTYT CeNekuun OBOLUHbIX KynbTyp»). 3a
cTaHoapT B3aT rmbpua, F1 Ctapbak, kak camblii pacnpocTpa-
HEHHbIA B TEMJIMYHOM KOMOWHATE W W3YYEHHbIN B TEYEHMe
HECKOJIbKMX NET.

BapwvaHTbl pazmelany MeTogom NosiHOM peHaoMU3auUnmn B
YyeTblIPEXKPATHOM NOBTOPHOCTU. [nowanp AensHKN COCTaBNs-
na 1,8 Mm% B nepuop BeretaumMm 3a pacTeHMaMm Tomarta
BeNMCb HabnoaeHus, yoopky NpoBoauan rno Mepe co3peBa-
HUS NNOMO0B.

B 2011 roay 6bino u3ydeHo 7 rubpuaooB TomaTta: Fi
AknmaHka, Fi1 bynaea, Fi1 Oyakos, Fi1 T-34 (opurmnHatopbl: 000
«Hay4yHOo-mnccnenoBaTenbCKNn MHCTUTYT CenekLMn OBOLLHbIX
kynbTyp», 000 «CenekunoHHasa pupma Maepuw») Fi Koxaea,
F+ Huput (Huput Cups NITA), F+ Mapuaum (Rijk Zwaan
Zaadteelt en Zaadhandel B.V.). 3a ctaHgapT BbibpaH rnbpug,
F1 Aknmanka.

YpoxaliHoCTb BapbupoBana y rubpuaos tomata ot 10,2 oo
32,3 kr/m?. [JOCTOBEPHOE YBENIMYEHNE YypOXaMHOCTM Ha 5,5
kr/m? npm HCPO5 3,8 kr/m? Habnopgann y rmbpuaa Fr Bynasa
(32,3 kr/m?). CamMoi HU3KOW OKal3anachk ypoXanHOCTb rmbpuaa
Fi1 T-34 — 10,2 kr/m2. Mo rubpugam Fi Koxaea n Fi Huput cHu-
XXEHME ypOXanHOCTM NNogoB coctaBuno 4,3 u 5,4 kr/m?, cooT-
BETCTBEHHO (CTaHaapT 26,8 kr/m?). YpoxaliHocTb F1 O4akoB 1
Fi1 Mapuaun 6bina Ha ypoBHe cTaHaapTa.

Hanbonbluas macca nnoga oTMeyeHa y cTaHaapTHOro rmb-
pvaa Tomata Fi Akumanka u coctasuna 321,0 r. Y Bcex nay-
YaeMbIX rMOPUAOB MO CPaBHEHWIO CO CTaHAApTOM Habnwaa-
JI0Cb CYLLLECTBEHHOE CHMXXEHME Macchl mnoga Ha 129,0-227,5
r npyu HCPos=45,0. OgHako BHeLLHMIA BUA, Nnonos rmbpuaa Fi
AkMmaHka B GOMbLUMHCTBE CBOEM OKa3asiCsl He TOBApPHbLIM.
BuomeTpuyeckne nokasatenu nNAOOOB Takxke 3aBUCenn oT
COPTOBbIX OCOOEHHOCTEN rMbpuaoB Tomata. MHaekc nnoga
n3meHsscs B npegenax ot 0,54 y rubpupa Fi Akmmanka oo
1,06 y rmubpuaa Fi T-34, y nepsoro nnoapl 6bi1uv nnockme, ay
BTOpOro — okpyrnble. Y rubpuga Fi OyakoB 3TOT nokasaTesb
coctaBun 0,80, y ocTanbHbIX OKasajicsd Ha OOHOM YPOBHE
0,62-0,68.

Mo kayectBy nnopoB: y rmbpuaoos Tomara Fi+ bynasa, Fi
Koxaga, F1 Mapuaun, Fi1 Huput, n F1 T-34 conepxaHune cyxoro
BeLLecTBa N3MeHsnoch B npeaenax ot 5,0 0o 6,3% u 6b110 Ha
YPOBHE CTaHAapTHOro BapmaHTta. CyllecTBeHHOe CHUXeHue
COAEpPXaHUs Cyxoro BeLlecTBa OTMeYanoch y rubpuaa Toma-
Ta F1 OvakoB — Ha 1,9% (ctaHpapT — 5,8%) npu HCPos =1,0.
CopnepxaHne BOOOPACTBOPUMBIX CaxapoB B mniogax mayvae-
MbIX rMbpuooB Tomata BapbupoBano ot 3,0 mo 4,4%, 4to
cornacyetcd C nmTepaTtypHbiMyM AaHHbIMU. CopepxaHue
ackopOUHOBOW KMCNOTbI M3MeHsock oT 27,2 o 32,4 mr/100
r. Bonblee konMYecTBO ackOpOMHOBOW KUCNOTbI CopepXa-
nocb B nnogax Ttomata Fi QOuakoB - 32,4 wmr/100 r.
JlocToBEpPHOE CHUXEHME coaepXaHnsa ButammHa C oTMevyeHo
y Tomata Fi T-34 Ha 10,0 mr/100 r (ctaHgapt 28,0 mr/100 r)
npu HCPos= 4,5. B ocTanbHbIX U3y4aeMbIX BapuaHTax CyLie-
CTBEHHbIX Pa3/IN4KiA MO CPABHEHMIO CO CTaHAAPTOM He Habio-
nanocb. CaxapokMUCNOTHbIA MHAEKC Bbiwe 7,0 umenn nnogsbl
rmbpunos TomaTa Fi Koxaea un Fi1 T-34. Y ocTanbHbIX rmbpnaos



3TOT nokaszartenb coctaenan ot 5,0 — y tomara Fi OvakoB oo
6,7 — y Tomata Fi BynaBa. MeHblLUe BCEro HUTpPaToB Hakanm-
Basiocb B TomaTax Fi1 Bynaea (108 mr/kr) n Fi1 T-34 (109 mr/kr).
CyLLEeCTBEHHbIM YBEIMYEHMEM HUTPATOB B M104AX OTINHUIICA
rmbpug F1 Koxaea, pasHuua co ctaHgapToM coctaBuna 122
Mr/kr npy HCPos =31.

B 2012 rogy 6bin0 n3yveHo 14 rmbpupos Tomata. M3 Hux
oTeyecTBeHHol cenekumn: F1 Mamamn (OO0 «HayyHo-uccne-
[OBaTENbCKUIA MHCTUTYT CENEKUUN OBOLUHBIX KyNbTyp») U Fi
Codueska (000 «CenekumoHHas dupma FaBpuil»), ocTanb-
Hble 3apybexHoli cenekumn: Fi Agmupo, Fi Busapp, Fi
bomakc, Fi1 Jangu, Fi XXeponnmo, Fi KanToHa, Fi KomuT, Fi
Crapbak, Fi ®nekcuoH (Monsanto Holland B.V), F1 'poaeHa,
F1 MakapeHa (Syngenta seeds B.V.), u F1 ®nayma (Enza Zaden
beheer B.V.). 3a ctaHgapT BbiOpaH BblpallMBaeMblii Ha
oCTanbHOM nnowann komouHata rmbpua F1 AoMupo.

YpoxaliHOCTb cTaHOapTHOro rmbpuga tomata Fi AoMupo
cocTtasuna 30 kr/m2. JOCTOBEPHOE YBENNYEHME YPOXANHOCTU
naogoB TomaTta nosnydyeHo y rubpupgos Fi MakapeHna, Fi
>XepoHumo, Fi U3amann un Fi Busapp - Ha 3,1; 2,0; 4,51 1,8
Kr/M2, cOOTBETCTBEHHO. Y rnbpugos Fi Komut n Fi KaHToHa
NMPOM30LLNIO CYLLECTBEHHOE CHUXXEHME OAHHOro nokasarens
Ha 4,1 n 5,4 kr/m? npmn HCPos =1,6. B ocTanbHbIX n3y4aemMbix
BapuaHTax CyLLLECTBEHHbIX Pa3nnymii He HabAANOCH.

B ¢aze nnogoHoLLEeHNs NOACYUTBIBAIV KOIMYECTBO MI0L0B
Ha pacTeHun. B 3aBucumocTn oT rmbpuaa 9ToT nokasaTesb
BapbupoBan B npegenax 20,3-34 wr. [JocToBEpHOE yBENUNYE-
HMe KOIMYeCcTBa N040B TOMata Ha 0gHOM pacTeHun Ha 10,0
wT. npy HCPos= 6,3 oTme4deHo y Tomata F+ Komut. Konnyectso
NIOAOB B JAHHOM BapuaHTe coctaBuno 34,0 wT. Ha OAHOM
pacteHun (ctaHpgapt 24,0 wrT.). B ocTanbHbIX M3y4aeMbix
BapuaHTax CyLLECTBEHHbIX Pasfnyunii No KOAMYECTBY MIOLOB
Ha OLHOM pacTeHuun He Hab4aNnoCh, X KONIMYECTBO HAX0am-
JI0Cb Ha YPOBHE CTaHAAPTHOrO BapmaHTa.

Mo kayecTBy MAOOOB: COAEPXaHME CyxOro BeLLeCcTBa Yy
cTaHgapTHoro BapuaHta Fi Agmunpo coctaemno 6,3%. Y Bcex
N3y4aeMblX rmMbpUaOB TOoMaTa OTMEYEHO CYLLLECTBEHHOE CHU-
XeHune paHHoro nokasartens Ha 0,7-1,9% npu HCPes=0,2, no
CPaBHEHWIO CO CTaHAAPTHbLIM BapuaHToM. ComepxaHue caxa-
pOB y 1U3y4aeMbix rMOPUAOB BapbMpoBano B npeagenax ot 4,0
0o 5,4%, 4TO cornacyetcs C nMTepaTypHbIMU OaHHbIMU. B
2012 ropy oTmeyancsd BbICOKUIA CaxapOKUCAOTHbIA WHAEKC.
OTO nokasaTtenb camMblM BbICOKMM Obln y nionos Tomata Fi
Crapbak — 9,0, a caMmblM HU3KUM Yy rnbpuaos Fi Bomake — 6,7
n F1 XXepoHnmo - 6,8. Mnoapl ocTtanbHbIX N3y4aemMbix rmépu-
[OB TOMaTa VMMENU CaxapoKUCNOTHbIA MHAEKC B npeaenax
7,5-8,8. Mo BbICOKOMY coaepXaHnio acKOPOUHOBOW KMCIOTbI
B nyiogax Bblaenunmcb rmbpuabl F1 Mamaun — 37,3 mr/100 rn

F+ KaHtoHa - 30,0 mr/100 r (ctaHpapt 17,7 mr/100 r).
JloCTOBEPHOE CHMXEHME OAHHOro rnokasartens Ha 7,7 n 11,7
mr/100 r npn HCPos, paBHom 7,0, Habnoaanock y rubpunaos Fi
Hanan n Fi CodumneBka, COOTBETCTBEHHO. B ocTanbHbIX N3y-
YaeMbIX BapMaHTax CyLLLECTBEHHbIX PA3NNYMIA MO COAEPXAHUIO
ackopOUHOBOW KMCNOTbl He Habl4anoCh.

B 2012 roay B nnogax HakananmBanoCb HeOOosbLLIOE Konnye-
CTBO HUTpaAtoB — 6,7-15,7 Mr/kr. Tonbko y rnbpuaos Fi
popoeHa n Fi XKepoHMMO OTMeYanocb CyLLeCTBEHHOE yBe-
IN4EHME 3TOr0 MnokasaTens B CPaBHEHUM CO CTaHOAPTOM
COOTBETCTBEHHO Ha 45,3 u 3,3 Mr/kr. Y ocTanbHbIX rmbpuraoos
OTMEYaNoChb CHMXEHNE HUTPATOB B NA04ax.

B 2015-2017 ropgax nayyanu rubpugsl Tomata Fi Aomupo,
Fi Taranka, F1 Topepo, F1 ®opoHTun, ctaHaapT — F1 Ctapbak.

YPOXaiHOCTb M3y4aeMblX rMOPUAOB HECKOSIbKO BapbUpPO-
Basia no rogam mccnegoBaHun (tabn.1). Tak, B 2015 roay y
BCEX M3YYeHHbIX rMbpuaos oHa cocTtasnsna ot 28,5 no 32,0
kr/m?, B 2016 rogy — 30,0-31,7 kr/m? — Ha YpPOBHE CTaHAApTa,
3a ucknoveHnem Fi dopoHTu, y kotoporo B 2015 ropy
OTMEYEHO YMEHbLUEeHNE YPOXANHOCTU OTHOCUTENIbHO CTaH-
napta Ha 2,5 kr/m?, npu aTtom B 2016 rogy — HaobopoT, yBe-
Nn4yeHne OTHOCUTENbHO CTaHOapTHOro BapuaHta Fi Ctapbak
Ha 2,5 kr/m? — 34,2 kr/m>2.

B 2017 rogy camyto BbICOKYIO YPOXaMHOCTb Cpeam nlyyae-
MbIX F’M6pUaoB Nokasan ctaHgapT — rmbpug F1 Ctapbak — 32,9
kr/m2. Ha ypoBHe cTaHgapTa ypoxalHoCTb Obina y Fr TaraHka
- 30,9. T'mbpuabl F1 Aopmupo, Fi Topepo v Fi DopoHTUN CHU3K-
TN YPOXAMNHOCTb Ha 2,9-4,8 kr/m?. OgHako B CPedHEM 3a Tpu
roga UccrefoBaHnini U3yvaemble rmbpuabl 3Ha4YMMO He pas-
amyannck no ypoxanHocTtu (Fe < Fos). CpeaHas ypoxamHOCTb
6bina B npeaenax 30,3-31,9 kr/m?,

Mo meTteoponoruyecknm ycnoeuam gekabpb 2016 ropa B
YamypTcko Pecnybnuke Obin XONoOHbIM, dakTuieckas Tem-
nepatypa Bo3agyxa coctaBuna -14,5°C, 410 Huxe
CcpemHeMHOoroneTHux AaHHbix Ha 3,9°C. Cymma ocagkoB B
nekabpe 6bina 51 MM, yto coctaBuno 170% ot Hopmbl. B
CBSI3N C BbllLIENepeyncneHHbiM, notpeboBanncb AOMNONHU-
TenbHbI 000rpeB TeMMLUbI U JOCBEYMBAHME paccabl TOMa-
Ta. Ha Takoe M3MeHeHue yCnoBuii BbipalLMBaHua Hambonee
cuibHO oTpearvpoBan rmépua tomata Fi @opoHTn, cdhopmm-
poBaB MioAbl MEHbLLUEN MaccChl, HO B GOJIbLLIEM KOJINYECTBE,
4YTO B LLeJ/IOM OKa3blBaslo BAUSHME HA YPOXANHOCTbL (Tabn. 2).

Y n3ydaeMblx rmbpmaoB TomMata Macca rnjoga 3a Tpu roga
nccnenoBaHuin camoi Belcokol 6bina B 2015 roay, Bapbmpo-
Bana ot 209,1 oo 260,3 r. Y rubpuaos Fi Taranka, F1 Topepo n
F1 dopoHTM Macca nnoga coctasuna 240,5; 260,3 1 250,1 r,
COOTBETCTBEHHO, 1 HECYLLLECTBEHHO OTAMYanachk OT CTaHAAP-
Ta. Mnogbl Tomata Fi AOMUPO XapakTepu30BasUCb Cylle-

Tabnuua 1. YpoxaiHocTb rubpuaos Tomara, Kr/m?
Table 1. Productivity of tomato hybrids, kg / m?

M6pua Tomata 2015rop, 2016 rop, 2017 rop, CpepnHee
F, Ctap6ak (st) 31,0 31,7 32,9 31,9
F, AamMupo 31,4 30,9 30,0 30,7
F, TaraHka 29,8 30,5 30,9 30,4
F, Topepo 32,0 30,0 29,0 30,3
F, ®PopoHTn 28,5 34,2 28,1 30,4
HCPys 1,3 2,3 2,6 Fo < Fos



Tabnuya 2. Macca ogHoro naoga v Konu4ecTBo Nao[0B y rmbpugos tomata, 2015-2017 rogsi
Table 2. The mass and the number of fruits of tomato hybrids, 2015-2017

Macca ogHoro nnoga, r

Mmopupa Tomarta
2015rop, 2016 rop, 2017 rop,
F, Crap6ak (st) 250,0 164,8 158,0
F, Aamupo 209,1 152,7 151,4
F, Taranka 240,5 184,7 185,1
F, Topepo 260,3 164,8 150,6
F; ®opoHtn 250,1 206,8 145,4
HCPos 23,4 5,7 10,3

CTBEHHbIM CHUXeHMeM mMaccbl Ha 40,9 r COOTBETCTBEHHO Npu
HCPos=23,4. TomaT Fi AgMmupo n B 2016 rogy oTamymncs
CYLLLECTBEHHbIM CHUXEHMEM [aHHOro nokasaTenss OTHOCU-
TenbHo cTtaHgapta Ha 12,1 r npmu HCPos= 5,7. Macca nnoga
Oblna 4OCTOBEPHO BbiLLE cTaHaapTHOro rmbpuaa Fi Ctapbak y
rmbpuoos Fi1 TaraHka — Ha 19,9 r n F1 @opoHTn — Ha 42,0 r npu
HCPos = 5,7. B 2017 roay CyL,eCTBEHHOE YyBENNYEHME MACChI
nnoga otmevyeHo y tomata Fi Taranka — Ha 27,1 1, a cywe-
CTBEHHOE CHMXeHue Ha 12,6 r — y TomaTa Fi ®opoHTH, npn
HCPos =10,3. B cpenHem 3a Tpu roga Macca nnoja okasanach
B npengenax ot 171,0 oo 204,4 r n oT BbipaLLMBaAEMOro rmbpu-
[a CyLEeCTBEHHO He 3aBucena.

BaxHbIM nokazatenem, BAUSIOLLMM Ha ero ypOXarHOCTb,
ABNISIETCS HEe TONIbKO Macca Mnoaa, HO 1 KONMYECTBO MNJ1040B Ha
pacTeHun. B Hawwmx uccnenosaHusix B 2015 n 2016 ropgax B
daze NNoaoHOLLIEHUST KONMYECTBO MI0AOB HA PacTeHUM Bapb-
mposasno ot 18,0 0o 21,7 WT. 1 He 3aBMUCENO OT U3y4aeMblX rmb-
pnooB. CylecTBEHHOE YBENMYEHWE AAHHOMO Noka3aTens nony-
YyeHo Tonbko B 2017 roay y rubpuaos Fi Aomupo n Fi @opoHTn
OTHOCUTENBHO cTaHaapTa — Ha 4,3 n 8,8 wt. (HCPos = 4,3).

KonuyecTtBo nnoaos, wr.

cpepHsas 2015 rop, 2016 rop, 2017 rop, cpepHee
190,2 19,0 19,5 19,5 19,3
171,0 21,5 21,7 23,8 22,3
204,4 20,0 20,0 16,8 18,9
190,4 19,0 19,7 16,3 18,3
201,4 20,3 18,0 28,3 22,2
Fo < Fos Fo < Fos Fe < Fos 43 27

Mnoabl Tomata OTANYAKOTCS BbICOKMMUW BKYCOBbLIMW CBOW-
CcTBaMu, KOTOpble 3aBUCHAT OT OMOXMMNYECKOro cocTaBa Mnio-
nos (Tabn. 3-4).

Y rmbpunpos F: TaraHka n F1 Topepo B 2016 rogy nnonbl
OTNMYanuCb OT CTaHgapTa CYLLECTBEHHbIM YBENUYEHUEM
cyxoro BewecTtea Ha 1,2% npu HCPos=0,6. B opyrve rogpl
MCcCneaoBaHnii 4OCTOBEPHbLIX OT/IMYMIA NO JaHHOMY nokasaTte-
JIIO HE NOJy4€eHO.

CyulecTBeHHOE yBenn4eHne copepXaHus ackopOUHOBOM
kmcnotel Habmoganu B 2015 roay y Tomata Fi AoMnpo, KoTo-
poe coctaBuno 17,4 mr/100 r (ctanHpgapTt 9,6 mr/100 r). B
OCTasibHbIX N3Yy4aeMbIX BapuaHTax AOCTOBEPHbIX Pasnnyni no
coaepxaHuio ackopOUHOBOI KUCNOTbl He Habnwoganu, ee
konn4yecteo coctaBuno ot 9,0 go 11,7 mr/100 . B 2016-2017
rogax no cogepxaHuto ackopbKHOBOM KUCOThbl BCe MU3y4ae-
Mbl€ BapuaHTbl OMNbITa HE OTNNYANNCh OT CTaHOAPTHOIO Bapu-
aHTa (Fo < Fos).

KonuyectBo HMTpPaATOB B Mjiogax TOMaTOB OblIO HEBbLICO-
KM, HEKOTOPbIE Pa3/IiNymsg N0 COOEPXAHUIO HATPATOB Mexay
rmépmuoamm Tomata Habnoganuce B 2016 roay. YeennyeHue

Tabnuya 3. CogepxxaHue cyxoro BeLecTBa, ackopOMHOBOW KUCIO0TbI M HUTPATOB B NJ0[4ax ToMata, B cpegHem 3a 2015-2017 roabi
Table 3. The content of dry matter, ascorbic acid and nitrates in tomato fruits, 2015-2017

Cyxoe BeLecTBo, I

AckopOuHoBas kucnota, mr/100 r

Hutpatbl, Mr/kr

Mopup Tomarta 2015 rop, 2016 rop, 2017 rop, 2015 rop, 2016 rop, 2017 rop, 2015 rop, 2016 rop, 2017 rop,
F; Ctap0ak (st) 4,5 4,5 4,6 9,6 10,2 11,0 38,6 25,0 24,2
F; Aamupo 4,8 4,7 5,1 17,4 10,2 9,6 8,0 17,8 18,5
F; Taranka 5,8 5,7 5,9 9,0 12,0 11,9 33,1 27,7 27,5
F; Topepo 5,8 57 5,8 10,4 11,4 11,6 43,3 22,2 25,1
F1 ®opoHTn 4,9 4,8 6,0 11,7 11,4 12,2 33,8 16,7 23,8
HCPys Fe < Fos 0,6 Fe < Fos 2,2 Fe < Fos Fe < Fos Fo < Fos 2,2 Fo < Fos



Tabsmya 3. CogepxxaHue caxapoB B rnyiogax ToMata U caxapOKUCJIOTHbIA NHAEKC
Table 3. Sugar content in tomato fruits and sugar acid index

2015 rop 2016 rop, 2017 rop,
Tmbpua Tomata
caxapos, CaxapOKUCIOTHbIN caxapos, CaxapOKMUCOTHbIN caxapos, CaxapOKMCIIOTHbIN
% UHOEKC % UHAEeKC % MHAEKC

F; Ctapb6ak (st) 3,0 5,0 2,9 4,8 3,0 5,0
F, ABMupo 4,0 6,7 3,0 5,0 3,1 5,2
F, Taranka 4,5 7,5 3,4 57 3,6 6,0
F, Topepo 5,0 8,3 4,9 8,2 4.8 8,0
F; ®opoHTn 3,0 5,0 3,1 5,2 3,8 6,3
HCPys 0,9 - 0,3 - 0,5 =

JAHHOro nokasatens Ha 2,7 mr/kr nonydyeHo y Fi TaraHka un
coctaBuio 27,7 Mr/kr. CylleCTBEHHOE CHUXEHME coaepKa-
HUs HUTpaToB 6b10 Yy Fi AomMupo, Fi Topepo 1 Fi @opoHTu: Ha
7,2; 2,8 n 8,3, COOTBETCTBEHHO.

BaxHbiMy nokasarensmMmu, onpenensowmmMm BKyC niogoB
TOoMaTa, ABAFITCSA COAepPXaHMe CaxapoB N CaxapOKMCIOTHbLIN
nHaekc. CopepxaHne caxapoB B niogax naydaembix rmbpu-
[0B TOMaTa Bapb1pOoBaso Nno rogam UccnenoBaHnii u N3MeHs -
nocb B npegenax ot 2,9 no 5,0%. B 2015 rony cyuiecTBeHHoe
yBeJIMYeHne caxapoB OTMeYeHO B niogax tTomata Fr AoMmunpo,
Fi TaraHka n F1 Topepo, pasHuua co ctaHgapToM CoCcTaBuia
1,0; 1,5 1n 2,0%. Takaa xe TeHaeHuua Habnoganacb 1 B 2016
rogy. Nnoapl Tomata Fi1 TaraHka n FiTopepo coaepxanu caxa-
poB 6onblue, 4em ctaHaapT Ha 0,5 n 2,0%.

B 2017 ropy y BCcex ndyyaembix rubOpuaoB nioabl OTanya-
JINCb MOBBILLEHHbIM COAEPXAHNEM CaxapoOB B CPABHEHUUN CO
cTaHgapToM. JloCTOBEpHOE yBENN4YEHE AAHHOIO nokasaTens
nosnyy4eHo y TomatoB Fi TaraHka, Fi Topepo 1 Fi dopoHTn Ha
0,6; 1,8 1 0,8%, COOTBETCTBEHHO.

AHannanpyst OUHaAMUKYy WU3MEHEHUS CaxapOKUCIOTHOro
MHAEKCA, MOXHO BbloennTb Tomat Fi Topepo, nnoapl KOTOpPo-
ro o6nagalT XOPOoLUMMU BKYCOBLIMM Ka4eCTBaMu.

Takum 06pasom, B pesysnbTaTe KOMMIEKCHOO WU3Yy4eHUs
rmbépuaoB ToMaTa MOXHO CAoenaTh Cleaylolme BbiBOAbI:

1. B TeyeHue 7 neT nccnefoBaHuii ObIIN U3YyYeHbl ypoXKali-
HOCTb, €€ CTPYKTypa 1 Ka4eCTBEHHbIE NMoKasaTenu naoaoBy 24
rmbpuaos Tomara.

2.B 2011 rony 13 nay4aembix rmépra0B ToMaTa no ypoxamHo-
ctn otnnumnca F+ bynasa (32,3 kr/m?).

3. B 2012 roay ypoXamHOCTb M3y4yaeMblx rmbpuaoB Obina B
npenenax 24,6-34,5 kr/m?. JOCTOBEPHO OONbLUYIO ypoxan-
HOCTb MONYy4YMAM Npu BbipalmeaHum rmbpuaos Fi Mamaunn, Fi
MakapeHa, Fi XXepoHumo v F1 busapp 34,5; 33,1; 32,0 1 31,8
Kr/m?, COOTBETCTBEHHO.

4. B cpegHem 3a 2015-2017 rogbl ypoXxaiiHOCTb rmbépuaos
TomaTa BapbupoBana B npegenax 30,3-31,9 kr/m?, no ypo-
XaNHOCTN ndyyaemble rmbpuabl 3Ha4MMO He padnuyanmcb (Fo
< Fos).

5. Macca nnoga y nsyyaembix ru6puaoB ToMmaTa M3MeHs1ach
o1 93,6 0o 321,0 r. Camble KpynHble MI0Abl OTMEYEHbI Y TOMA-
ToB F1 fAlknmanka (321,0 r), F1 dopoHTtun (206,8 r), F1 Ctapbak
(250,0r), F1 Taranka (184,7 r) n F1 bynaea (181 r).

6. Cyxoro BeLlecTBa B njogax B 3aBMCUMMOCTU OT rubpuaa
cogepxanocb B npepenax 3,9-6,3%; caxapoB — oT 2,9 no0
5,4%. o CaxapOKNCNOTHOMY WHAEKCY BbIAENUANCL Fi
Crapbak (9,0), Fi 'ponena (8,8), F1 Topepo (8,0-8,3).

7. Bonblie ButammHa C HakanamBasnoch B niogax romara rnd-
pnoos Fi Mamawmn, Fi OvakoB, Fi Mapwuauum, Fi KoxaBa
(30,4,0-37,3 Mr/100 ).

8. CopepxaHne HUTPATOB B N1I0AAax ToMarta 3a rofbl UCcneno-
BaHWiM ObINIO HEe BbICOKNM M Haxoaunock B npeaenax MAK.

B 3umHux Tennuuax YomypTtckon PecnyGnuku npu Bbipa-
LMBaHNN MO ManooObEMHOM TEXHONIOMMN B 3MIMHE-BECEHHEM
obopoTe pekomeHaytoTcs TomaTtbl F1 Ctap6ak, Fi F'poaeHa n Fi
Topepo, obecneumBlune NO pe3ybTaTaM WUCCNeaoBaHUMN
BbICOKYIO YPOXAMHOCTb 1 XOpPOLUME BKYCOBbIE KQYecTBa Mio-
noB. Mbpup Tomarta Fi @opoHTN nokasan cebsi kak HEYCTOMN-
YMBbI NO rogam.




XapakTepuctuka nepcnekTUBHbIX MHAETEPMUHAHTHbIX
rmépuaoe TomMara AN 3alMLWEHHOro  rpyHTa
Yamyptckoii Pecny6nukun:

Fi1 Ctap06ak. BknioyeH B [ocpeecTp no 3 CBETOBOW 30HE
OJ19 BbIpALLMBaHMS B NPOA/eHHOM 060pOTe B MasiooObeMHOM
KynbType. Co3peBaHne nnogos HactynaeT Ha 118-120 geHb
nocne NonHbIX BCX0A40B. PacTeHne nHaetepmMmHaHTHoe. JInct
cpefHero pasmepa 40 KpYrnHoro, 3eseHblli 0 TEMHO-3€/1eHO-
ro. CoupeTtue npocTtoe. [noa NnockooKpyribii, cpeaHepeb-
PUCTbLIN, OKpacka He3PeNoro nioaa CBeT/0-3eeHaqa 4o 3ene-
HOW, 3penoro — kpacHad. Ymcno rHe3n 4, 5 vnm 6. Macca
nnopga 198-205 r. Bkyc OTAnyHbI. TOBapHasa ypoXXanHOCTb
26,7-31,1 kr/m?. Bbixon, ToBapHoW npoaykumm 99-100 %.
YcTonumB K knagocrnopuody, dysapuosy, BepTuuuniesy,
BTM.

F1 AomMupo. BknioyeH B FocpeecTp no 3 CBETOBOM 30He s
BblpallMBaHUs B MNPOAJIEHHOM 060poTe B Manoo6beMHOM
KynbType. Co3peBaHne nnogos HactynaeT Ha 110-117 geHb
nocne NoJiHbIX BCX0A0B. JINCT cpeaHero pasmMepa, 3efieHbli.
CouBeTne npomexyToyHoe. 1non, nnocKoOoKpyribli, cnabo-
pebpuUCTbIA, NIOTHBLIA, OKpacka He3pesioro niuoaa 3eseHas,
3penoro — kpacHas. Yucno rHe3n 4 n 6onee. Macca nnoga
128-132r. Bkyc xopowwnii. ToBapHas ypoxarHoctb 32,1-39,0
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kr/m2. Bblxog, ToBapHoM npoaykumn 96-99 %. YcTtonumB K
BTM, ¢dy3apnosy, knagocnopuosy, BepTULmnIIesy.

F1+ Taranka. BkniwouyeH B [ocpeecTp no Poccuiinckon
depepaun s BelpalMBaHns MO YKPbITUAMU. CanaTHbIiA.
'mbpug cpegHeno3gHwuii. PacTteHne WHOeTepMUHAHTHOe.
JlucT cpepgHero pasmepa, TEMHO-3eneHbln. CougeTne npo-
cToe. noooHOXKa C co4neHeHreM. noa nNAoCKOOKPYribii,
cnabopebpucTbliii, cpeaHel NNoTHOCTM Ao nnoTHoro. Okpacka
He3pesioro nioga CBeT/Io-3eneHasd 0e3 naTHa y OCHOBaHMS,
3penoro — kpacHas. Yucno rHe3n 6 n 6onee. Macca nnoga
220-280 r. Bkyc xopoLumnin. YpoxanHOCTb TOBAPHbIX MI0A0B —
10,5-12,5 kr/m?. YcTonumB K BepTuumnnesy, gysapruosHoMy
yBsgaHuio, BTM.

F1 Topepo. BkniouyeH B locpeectp no Poccuinickon
depepaumn. CanatHbin. CpegHeno3gHuin. PacteHne wnHoe-
TEPMUHAHTHOE. JIMCT cpegHero pasmMepa, 3eneHbli.
CouBetue npoctoe. lNnogoHoxka C couyneHeHuem. [lnop
MIOCKOOKPYI/bliA, cnabopebpucTblii, CpeaHensIoTHbIN, okpac-
Ka He3pesioro nnoga CBeTN0-3efieHasl, 3pefioro — KpacHas.
Yucno rHesp 6onee 6. Macca nnoga 250-270 r. Bkyc xopo-
LWNA N OTANYHBIA. YCTOMYMB K BepTULMNIE3y, Gy3apruo3HOMY
YBALAAHWVIO, BEPLUNHHON 1 KOPHEBOW rHUASM, Oypor NATHUCTO-
ctn nuctbeB [CopTa pacTteHui..., 2018].
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