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PeLuaroLLee 3Ha4eHVe A1151 MOJTyHEHVS] HOBbIX YCTOMHMBBIX COPTOB U
pas3paboTky peKoMeHaaLV Mo UCro/b30BaHMIO 1/1040B XEHOMeE-
J1eca MeeT KOMI/IEKCHBIV aHa/m3, 3aga4a 4aHHOro NCCIEq0BaHMs
3aKmoYanacs B OLEHKE rMPOJYKTUBHOCTU U Ka4eCcTBa /10408
OTOOPHBIX (bopM XxeHoMesieca B ycnosusix CpeaHeri Poccumn ¢
BbISIB/IEHNEM BO3MOXKHOCTY O€30TXO4HOM TeXHO10rn rnepepaboT-
KV M/I0H0B, @ TaKKE L{e1eCo006pasHOCTV MUCTI0ML30BaHMS B COCTa-
Be MpoAyKTOB (YHKLIMOHA/IEHOIO niuTaHusi. VccrieqoBaHms rMpoBo-
A B 2012-2016 rogax B botaHndeckom cagy HUY «benl Vs (r.
Bbenropog), 8 ®'6HY BCTUCTT n T6C nvm. H.B. LyyHa. B kade-
CTBE MaTepmasioB [J/151 U3yHeHus1 Gbl/iN UCIO/Ib30BaHbl 6 OTOOPHbIX
¢opm Chaenomeles, rosyHeHHbIX OT CBOBOAHOIO OrblIeHMs1 CopTa
Kammgh, ncrions3yemMoro B KauecTBe KOHTPOJS. MccrnegoBaHme
rPoBEAEHO 10 OBLLENPUHSITON METOAUKE COPTOU3YHEHUS, a Takke
C MUCrIO/Ib30BaHNEM METOANYECKMNX Pa3paboToK aBTOPOB.
YcraHoBEeHa [OCTaTOYHO BbICOKAST MMLLEBAs M BUOSIOrMHECKas
L{EHHOCTb BbDKUMOK /10408 XeHomeseca. [lpy 3ToM o conepka-
HUIIO MUHEPASTbHBIX BELLIECTB, YI7IEBOAOB M BUTAMMUHOB BbDKMKY 13
LefibIX MiogoB MPEBOCXOAST BbDKUMKU U3 MSKOTU. [losy4eHHsle
pesynbTaTsl UCC/Ie0BaHM MO3BOJISIOT GAesaTh BbiBO/ O LIEIeco-
06pa3HOCTV opraHu3aLm 6e30TXOLHOV TEXHOJIONM repepaboTKu
/710408 XEHOMEJIECa, KOTOPbIE MOryT C/YXUTb OfHUM U3 KOMITO-
HEHTOB /151 oboraLLeH s MNLLEBbIX MPOoAYKTOB. Takm 06pa3oM, o
KOMI/TEKCHOW OLieHKe BUOJIOMHYECKNX CBOVICTB U MPOAYKTUBHOCTU
OTOOPHBIX (hOPM XEHOMEJIECA YCTAHOBJIEHO, HYTO OHM MPEBOCXOASTT
10 YCTONHYMBOCTY MATEPUHCKUIA COPT U SIBASIKOTCS NEPCNEKTUBHbI-
MV B KQ4€CTBE BbICOKOBUTaMUHHOM IM/1040BOV Ky/IbTyPhbl, YTO 103-
BOJISIET X UCIOJIL30BaThL /151 Pa3/IMHHbBIX CrIOCOB0B repepaboTky,
B CcOCTaBe rnpoAyKToB (DyHKUMOHAILHOIO Y J1e4eOHO-MPOGhUIaKTV-
YECKOIro MnuTaHmsi, 0COBEHHO /151 MOJTyHEeHUST HaTypaslbHbIX HU3KO-
KaJIOPUIVHBIX MPOAYKTOB.
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A complex analysis is crucial for obtaining new resistant vari-
eties and developing recommendations for the use of the fruit
of Chaenomeles. The task of this study was to assess the pro-
ductivity and quality of the fruit of the selected forms of
Chaenomeles in Central Russia, with the determination of the
possibility of a no-waste technology for fruit processing, and
the appropriateness of using functional food in the composi-
tion of products. The studies were conducted in 2012-2016.
In the Botanical Gardens of the National Research University
"BelGU" (Belgorod), in the FGBNU VSTISP and GBS N.V.
Tsitsina. As materials for the study, 6 selective forms of
Chaenomeles, obtained from free pollination of the ‘Calif’ vari-
ety, used as a control, were used. The study was carried out
according to the generally accepted methodology of varietal
studies, along with using the authors' methodical develop-
ment. A sufficiently high nutritional and biological value of the
chelating of the Chaenomeles fruit has been observed. At the
same time, the minerals, carbohydrates and vitamins from
entire fruits exceed the content of ones squeezed from the
pulp. The obtained results of the studies allow us to conclude
that it is advisable to organize a non-waste technology for the
processing of fruit of Chaenomeles, which can serve as one of
the components for the enrichment of food products. Thus, a
comprehensive assessment of the biological properties and
productivity of breeding forms of Chaenomeles has been
made showing that they exceeded the parent variety in stabil-
ity are regarded as promising intense-vitamin fruit culture, that
can be used for various processing methods, as part of func-
tional and therapeutic product-prophylactic nutrition, espe-
cially in obtaining natural low-calorie foods.

Keywords: Chaenomeles, Calif, fruit, seed, morphometry, pro-
ductivity, chemical composition, functional nutrition.
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BeepneHne

HacTosilllee BpemMs Bce Oofblue

POCCUSH HAYMHAKOT CEPbE3HO OTHO-
CUTbCSA K BOMPOCaM MUTaHWs, MPOSIBNSAS
MOBBbILLEHHBI NHTEPEC K Hanbonee nones-
HbIM [/191 340POBbsi NPOJYKTaM, OCHOBbI-
Basi BbIoOp Ha 1x KadecTse. [lokasaHo, 4To
OVETUHECKYID  HampaBfeHHOCTb  UMeeT
npoaykums, oboraljeHHas MnULLEBBIMU
BOJTOKHaMM, KOTOpble CMOCO6HbI MOrfo-
LaTb TOKCUYHblE METabl Y PaaVOHYKIIN-
Obl,  MocTynaioue B OpraHuam.
BbiBEAEHWUIO PAANOHYKIMAOB M3 OpraHuna-
Ma YefioBeka CrnocobCTBYIOT NOTPebneHve
NPOAYKLMM C MOBbILLEHHBIM COAEP>KaHNEM
conen kanbLus, docdopa, a Takke BbICO-
kobenkoas aneta. B nocnegHne rogbl BO
BCEM MUPE NOJTY{NIO LWNPOKOE PasBUTHE,
Tak HasbiBaeMoe, (OyHKUMOHaIbHOE NnTa-
HWe, MoAg KOTOPbIM MOApadymMeBaeTcs
cucTeMaTUYeCKoe YroTpebreHre nuule-
BbIX MPOOYKTOB, OKasblBalOLLEe perynv-
pyloLlee OENCTBME HAa OpraHn3M B LIeIoM
NN Ha ero OTAeNbHblE CUCTEMbI U OpraHbl
[11.

B cBA3W ¢ 9TUM onpefeneHHbIn nHTe-
pec npeacTaBngeT 6onee TwWATENbHOE
N3yYeHne XUMUHYECKOro cocTaBa OTAENb-
HbIX BUAOB PaCTUTENBHOIO ChIpbd, B YacT-
HOCTW, XEHOMESeca, C Liesbio pa3paboTku
pekoMeHaaumMn Mo MCMOb30BaHMIO B
hyHKLUMOHANBHOM MUTaHUN.

PoouHon BupooB popma Chaenomeles
Lindl. (Maloideae, Rosaceae) aBnsaeTcs
Anonua n Kutain. B 3apybexxHo cenekumnm
valle ucnonbaytoT Ch. speciosa (Sweet)
Nakai, Ch. cathayensis (Hemsl.) C.K.
Schneid. n caposble Mbpugsl — Ch.
xsuperba (Frahm) Rehder (Ch. japonica x
Ch. speciosa), Ch. x californica Clarke (Ch.
cathayensis x Ch. superba), Ha OCHOBe
KOTOPbIX MNOJTy4eHb! KPacKBOLBETYLLME, HO
cnabosnmocTtonkne B CpegHenr Poccumn

Takke 110-223 mr kanmng, 15,3-38,1 mr
kanbund, 9-14,8 mr cpocpopa, 1,7-2,2 Mr
Hatpus, n 0,3-1,4 ™Mr >xenesa. [nogbl
XeHoMeNneca UMEOT KUCIO-TEPMKNA BKYC,
0BYCNOBMEHHDBIV MPUCYTCTBUEM OpraHnYe-
CKMX KUCMOT (IMMOHHasi, S16104Hast, BUH-
Has, gHTapHas, ymMapoBas 1 MasioHOBas)
n ayéuneHbix BeuwlecTB (1,4-3,0 mMr%).
CTolikunii apomMat MiofoB CBsA3aH C Hau-
4nem aupHbIX Macen. [lpucyTcTBue
3HAYUTENBHOMO KOMMYECTBA MEKTUHOB (00
12%) 6naronpusbaTHO NS NONyYeHVs pas-
JINYHbIX NPOAYKTOB NepepaboTku [1, 7-8].

Cenekuyern NnogoBbIX COPTOB XEHOME-
neca 3aHMMatoTCA B Benbruu,
Benukobputanuu, Nepmanin, FonnaHann,
LLIBenuapun, DdpaHuyun, LLIBeuyn,
Monbwe, Vcnanum, AnoHum, CLLUA, cTpa-

PLANTS PHYSIOLOGY AND BIOCHEMISTRY

OTOOPHbIX POPM XEHOMENECA B YCIOBUSAX
CpepaHen Poccun ¢ BbissBNEHMEM BO3MOXX-
HOCTWK 6E30TXOAHOW TEXHONOrMM nepepa-
B6OTKMN NIOAOB, a TaKkKe Lieecoobpas3Ho-
CTV MCMOMb30BaHNs B COCTaBe MPOOyKTOB
DYHKLMOHANBHOMO MUTaHNS.

Matepuanbl v MeTogpl

ViccnegoBaHuna nposogunu B 2012-
2016 rogax B BbortaHudeckom cagy HWY
«benly» (r. benropon), B ®IBHY
BCTUCTT n I'BC nm. H.B. UnypHa. B kave-
CTBE MaTepuanoB 075 n3y4eHus Obiin
ncnonb3oBaHbl 6 OTOOPHBIX  opM
Chaenomeles, nony4eHHbIX OT cBO6OAHO-
ro onbleHust copTa Kannd, KoTopbiit Obin
NCMONb30BaH B Ka4ecTBe KOHTPOSS.
ViccnenoBaHve npoBegeHo Mo obLuenpu-

copta [2-4]. Hax Bantun, MongaeBun, YkpavHe [9] U HATOM MeToaMKe copTou3ydeHnsa [17],
B Poccun Havbonee pacnpocTpaHeH —Foccvm [1-7, 10-15]. B Benopyccny nony-  Takke 1Crosb30BaHbl METOAUHECKE pas-
XeHOMenec snoHckwin  (Ch.  japonica  “€H COPT JInxTap ¢ nnogamu mMaccon 451, paboTky aBTopOoB ANt [JAHHOW KYJbTypbl

(Thunb.) Lindl. ex Spach). 310 KomMakT-
HbI KyCTapHKK BbICOTOM 0 1 M C packu-
OVICTBIMN KOMIOYUMUK, PEAKO FOfbIMA BET-
BAMM, 6aronony4Ho 3UMYHOLLIMU MO,
CcHeroM. [laxxe B MaflOCHEXHble 3UMbI
XEHOMENEC AMNOHCKUA MOXET Bblaep»KaTb
noHWKeHe Temnepatypbl Ao -30°C. Ch.
japonica He TpeboBaTeneH K Mo4YBawm,
nepeHocUT HeboSbLLIOE 3aCofIeHne, OTHO-
CUTENBHO 3aCyxOyCTOMYMB, CMOCOOEH
pacTu Ha y4acTkax ¢ OnM3K1M 3aneraHnem
rpyHTOBbIX BoA. B CpenHent Poccum poct

YPOXXaMHOCTBIO 40 8 Kr NoJoB C KycTa
[16].

KoMMnekcHbIi aHanMa nepcrneKTUBHO-
CTW XeHoMefneca UVMeeT pellarollee
3HaYeHne ANst MoSyHeHNs HOBbIX YCTONYN-
BbIX COPTOB 1 pa3paboTki pekoMeHOaLmn
no WCNONb30BaHWKD. 3afada [AaHHOro
NCCNEefoBaHNSA 3akfovanacb B OLEHKe
NMPOAYKTMBHOCTM U KayecTBa MI040OB

[18-19]. BbbkuMMKM, MOAyYEeHHblE MOCne
OTAENeHNs coka METOAOM MPeCcCoBaHMs,
BbICyLLMBaIN B MHMPAKPACHON CyLUNIKE
npu Temnepatype 30...40°C n pasmanbl-
BanM Ha crneumanbHoOM MefbHULE ONns
N3MeNbYeHMs PacTUTENBHOMO Chipbs. [ns
1CCNeaoBaHUin CNob30BaM ABa obpas-
Ua BbDKMMOK: MEPBbIA — U3 MAKOTK, BTO-
pon — 13 Uenbix nnodoB. B obpa3suax

Tabmmya 1. MopgomeTpuyeckne npusHakm niogos
y ot6opHbix ¢hopm Chaenomeles, 2012-2014 rogel

noberoB Ha4MHaAETCs B cepegnHe Mad,

OpaHXeBO-KpacHble MEOOHOCHbIE LIBETKM Paamep nnoaa, cm Macca nnoga, r TonwmHa

(ovameTpom 5 CcM) pacnyckatoTCs B UKOHE. CopT 1 OKOJION/I0AHUKA, CM
KyCTapHUK HE TONMbKO ASKOPAaTUBEH, HO topma
TakXXe WCronb3lyeTca B Ka4ecTse Mniofo- AJIMHa avameTp Mim Min-Max Mim Min-Max
BOW KynbTypbl [3-6].

|_|J'IO,ELbI BMOOB poda Chaenomeles — Kanud 4.7 4.4 55,8+2,1 36,3-105,2 0,8+1,1 0,7-1,3
HEKPYMHbIE «A60KM», HACbILLIEHHbIE BUTa-
MUHaMW, BUONOMNYECKM aKTVBHbIMM BeLLe- < 21 Sl s 2 122898 Joseelles LSl
ctBaMK (BrodhnaBoHonZamMu), NEKTUHaAMU 1 50 43 46,1+0,8 151-78,1 11202 1013
N MUHepanbHbIMX 3rieMeHTaMu. B Hux
MHOro ButammuHa G (150-350 Mr%), Boide- 43 6,5 6,5 547+1,4  134-1170  1,4%10 1,315
NeHbl kaTexvHbl (430-750 Mr%), npouma-
Huabl (180-250 mr%), cnasoHouapl u 16 7,0 49 67,8+0,9 10,6-129,0 1,3+0,8 1,0-1,6
OKCUKOpPWYHbIE KMcNoTbl. B 100 © ceexxumx
nnogos copgepxutcs 0,45 Mr BuTaMmHa A, 23 5,1 4,9 57,4+1,3 16,4-91,5 1,3+0,3 i2-15
0,03-0,43 mr sutamunH B1, 0,05-0,12 mr

27 4,0 4,4 34,3+0,5 16,1-67,5 1,1£0,2 1,0-1,3

BuTamuHa B2, 0,59-3,5 Mmr ButamuHa E, a
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BbDKMMOK  OMpEedensnu  coaeprxaHue
Bfaru, yrneeofoB, BUTAMMHOB, 30/lbHOCTb
OBLLENPUHATLIMU METOAAMM, & Ka4eCTBEeH-
HbIi COCTaB 30Jbl (MVKPO- W Makpoane-
MEHTbI) ONPEAENAN NOCAe MOKPOro 030-
NeHVst MeTOIOM aTOMHOM abcopoLmn.

Pesynbtathl obpabaTbiBann CTaTUCTU-
4eCKM C WCMOMb30BaHMEM MpPOrpamMmbl
Microsoft Excel.

PesynbTatbl 1 nx obecyxaeHne

CenekumoHHoe NOTOMCTBO
Chaenomeles B botaHundeckom cagy HNY
«benlyY» — HU3KOpOC/ble KyCTapHWKN
BbicoTon 50-80 cM, anameTp KPoHbl 1,5 M,
nobern ONMBKOBO-3efeHble, Cnabo OKOo-
JIIOYEHbl, B Macce HamnpaBneHbl napan-
nensHo noyee. Bece obpasubl 6narononyy-
HO pa3BMBAKOTCH, MOSHOCTBD BOCCTAHO-
BMBLUMCb MOCE CypoBO 3nmMbl 2009/2010
rogoB, Korga Moposbl gocturann -35°C
npwv TOJSILWLWHE CHeXXHoro nokposa 0,5 m.
E>xerogHbIn MpypocT NoberoB cocTaBnseT
15-30 cMm. LlBeTkn 6negHo-po3oBble,
OpaHXeBble 1 KpaCHble, BEHYMK OMaMeT-
poM 5 cMm. [nogosble MOYKM 3akniagbl-
BalOTCHA B aBrycTe-CeHTs0pe Ha BeTKax 2-
X NeTHero Bo3pacta 1 craplie. [nogbl
NAOTHbIE, JIMMOHHO->KENTOMO LBeTa C Mefl-
KUMWN ToYKamMK, SI610KOBMAHON W rpyLue-
BMAOHOW (DOPMbI, CO3PEBAIOT B KOHLIE aBry-
cTa unu cepeguHe ceHTsabpsa (90-110
CYTOK).

AHanmM3 MOpPMOMETPUHECKNX MNPU3HA-
KOB (Tabn. 1), nokasas, 4To AvHa NOA0B
y OoTOOpHbIX OpM XeHoMerneca B
Benropone konebnetcst ot 4,0 oo 7,0 cm,
ovameTp — 4,4-6,5 cm. VIx cpegHssa macca
cocTtaensaeT 34,3-67,8 , Npy 9TOM Makcu-
ManbHas Macca gocturaeT 117-129 r, kak
y poauTensckoro copta Kanud. MakoTtb
nnogoB ¢ 6OMbLIMM COOEPXKaHMEM Kame-
HUCTbIX KNIETOK, Ha BKYC KWUCIIO-Teprkasi,
apomarHas, ee TonuwmHa — 1,1-1,4 cwm.

CemMeHa B mnogax OTOOPHbIX (hopm
XeHoMerneca KOpWYHeBble, OnecTsume,
onvHon 5,8-7,1 mm, amametpom 3,2-4,2
MM. B kaxxgom nnoge Haxogutea ot 33 Ao
90 cemsaH. Ha gonto ceMsaH MpUXoanTCs
3,8-11,8% obbema nnoga, Macca CemsiH
coctasnset 1,8-6,8 1.

B cpegHem ypoxkalHOCTb MnogoB Yy
OTOOPHBIX POPM BbILLIE, YEM Y POAUTENb-
ckoro copTta Kanud (0,8 kr), n konebnet-
ca or 12 po 42 kr C KycTa.
MakcumanbHoe YMcno NAoQ4OB Ha KycTe Y
dopm Ne 16, 13 n 7 — 6onee 75-79 (Tabn.
2).

Mpwn
cocTaea

nccnegoBaHUMM - XMMMYECKOro
nnonoB XeHomMmeneca B

PUBNOSIOTNA 1 BUOXMUNA PACTEHNIA

Tabnmya 3. Xummndeckuii coctaB BbXXUMOK riogos Chaenomeles Lindl.

HaumeHoBaHme MaccoBa MaccoBo MuweBbl OGwmii MaccoBa Benok, ButamuH KapoTtuH,
o6pasua Sl AONsi e copep- € BOJIOK- caxap, % $ gons % C,mr%  mr/kr
Bnaru, % >XaHue Ha, % xupa, %
3onbl, %
BbDKUMKM U3 8,6 2,13 10,31 6,25 0,3% 2,86 131,2 68,9
MSIKOTU
BbDKUMKM 13 91 2,76 13,92 6,97 10,5 3,2 154,4 79,5

uenoro nnoaa

Tabnnya 4. MuHepanbHbIi cocTaB BbbKUMOK riogoB Chaenomeles Lindl.

HavmeHoBaHne N, P, K, Ca,
o6pasua % % % %

BbDKUMKM

13 MSKOTK 0,44 0,091 1,01

BbDKUMKM

0,51 0,18

13 uyenoro naoga

Benropoge [1] BbISIBNEHO HaM{ME CyXOro
BellecTBa (6,2-24,0%), OpraHn4ecKmx
kucnot (1,5-2,6%) n caxapos (2,2-4,1%).
B cnenbix nnopgax copta Kanud cyxoe
BELLECTBO CoCTaBnsatoT 22,3%, O0TMeYeHO
BbICOKOE COAEPXXaHNE OPraHNYeCKNX Knc-
noT (2,6%), caxapos MeHblle (1,4%). Mo
copgepxxaHunto ButammHa C copT Kanud
(170 Mr%) yctynaet oTbopHbIM hopmam
(142-330 Mr%), koTopble 6orade ackopbu-
HOBOW KMCNOTOM, YeM 3610kn (10-17 Mr9)
n nuMoHbl (40-50 Mr%), HO MOryT ObiTb
CpaBHNMbI C YepHOW cmopoamHon (oo 200
Mr%).

Kak B1aHO 13 gaHHbIX (Tabn. 3), OCHOB-
HYIO OO0 B XMMWYECKOM COCTaBe MfodoB
XEHOMeNeca 3aHNMatoT YriieBodbl, KOTO-
pble MpeacTaBneHbl MULLEBLIMA TRYObIMM
BONIOKHaMK  (KneTHatka),  caxapamu.
[Mprdem Hanbonee BbICOKUIA MPOLIEHT Npu-
XOOUTCA Ha BbDKUMKWU K3 LIENOro Mioaa,
rae codepykaHue yrneBooB BbilLe B Cpeq-
HeM Ha 20% 3a cYeT NeperopoaoK CEMEH-

Tabaunya 2. YpoxaitHocTb 0T60pHbIX hopm Chaenomeles 3a 2012-2014 rr. B Poccumn

YpoxaitHocTb Yucno nnopos
CopTt 1 hopma C KyCTa, Kr Ha KycTe, WT.
Mim min-max Mim

Kanud 0,8+1,1 0,3-1,3 18,2+2,6
3 3,2+2,5 0,6-4,0 75,0£10,5
11 2,1£1,4 0,4-2,9 59,2+12,1
13 4,0+£0,9 2,1-49 77,0+£15,2
16 4,2+1,2 1,2-5,4 79,4+22,0
23 2,2+1,4 0,6-3,2 39,2+13,1
27 1,2+0,8 0,4-1,6 36,1+18,4
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1,37 034 11356 48 3,17 11,15 0,01

Fe, Mn, Cu, 2Zn, Cd, Pb, As, Hg,
Mr/Kr Mr/Kr Mr/Kr mMr/Kr mr/Kr mr/Kr mr/Kr mr/gr

026 1295 58 295 12,95 0,012 0,29 0,08 0.005

0,31 0,03 0,005

HOW Kamepbl 1 CaMUX CEMSH. DTV BbDKMM-
K/ MOIyT LMPOKO WCMOMb30BaThCA B
Ka4ecTBe oboratuTens My4YHblX 1 caxap-
HbIX MPOAYKTOB, KOTOPbIE 6eAHbI MNLLIEBbI-
MW BOJIOKHamMK. 1o copep kaHunio BUTaMm-
Ha C u npoBuTammHa A (KapoTWHa)
BbDKVMKN 13 LenbiX NAOA0B Takke npe-
BOCXOAAT BbPKUMKM 13 MAKOTU Ha 10-12%
1 MOTYT CIY>KNTb AOMONHUTENBHbIM UCTOY-
HVKOM OM1OOrNYeCKM akKTUBHbBIX BELLIECTB.
B BbpKMMKax K3 UenbiX MAOOOB 3Ha{M-
TenbHoe cofepkaHne >xuvpa — go 10%,
TOrga Kak B BbPKUMKAx W3 MSKOTW €ro
meHee 0,3%.

MpoaHanmanpoBaB AaHHble Tabn. 3,
MOXXHO OTMETUTb, YTO BbDKUMKWM COOEp-
»xaT 0o 3% 3okl [Npy NpoBeagHUM aHanm-
3a MuHepaslbHOro cocTaBa METOAOM
aToMHoM abcopbuumn (Tadn. 4) yctaHoBne-
HO [OOCTaTO4YHO BbICOKOE COAEp>KaHue
»Keneaa, KOTopoe, BXOAsi B COCTaB remor-
NobuHa KpacHbIX KPOBSIHbIX TeneLl, Herno-
CPEACTBEHHO Y4aCTBYET B MEPEHOCE KUC-
fiopofa OT JIerknx KO BCeM TKaHsM, opra-
Ham 1 cucTemMam opraHuama. [Ans B3poc-
JIOr0 4enoBeka CyTodHast MOTPebHOCTb B
xenese cocTaBnger 15-18 M.
Konm4ecTBo ero B BbPKMMKax U3 LIENIOro
nno4a Bbille, YeM BbDKUMKAX U3 MAKOTU
Ha 13-15%.

/13 BCeX MakpO3/1IEMEHTOB B BbDKMMKAX
N3 Uenoro nnoga npeobnagaet Kanuin
(1,4%), ocobeHHO HeobxoanmbIi ONs
paboTbl cepaeYHON MblLLLbl 1 PEeryampo-
BaHWs BOOHO-CONEBOr0 OBbmMeHa B opra-
HU3Me 4enoeka. OTMevaeTcsl BblCOKast
nons unHka (oo 13 mr/kr) n mean (oo 3,2
MI/KI) NPy CYyTOYHOW NOTPEOHOCTM B Mean
1 UMHKE, COOTBETCTBEHHO, 2-5 MIr 1 15 M.



V13 apyrvix aneMeHTOB BbISIBIEHO MPUCYT-
CTBME KaNbLVs U MarHus. VX Takke 60S1b-
L€ B BbPKUMKaX 13 Lenoro naoga, Yem 13
MSAKOTW. YTO KacaeTcsl TOKCUYHbIX 2e-
MEHTOB, TO CofigpXKaHne KaaMuns 1 CBUHLIA
B BbPKMMKax He MpeBblllaeT A0MnyCTUMbIX
caHUTapHbIX HOPM, OOHapy»KeHbl Credbl
Mbillbsika 1 pTyTW. Bce aTo ceBupeTens-
cTByeT 06 nx 6630MacHOCTU.

B pesynbTate npoBeneHHbIX UCCneno-
BaHWIA yCTaHOB/EHa [0OCTATOYHO BbiCOKast
nuwesas 1 6uonorndeckas LEHHOCTb
BbPKMMOK M1040B XeHoMeneca. o cogep-
YKaHUIO MUHEeparnbHbIX BELLECTB, YrNeBo-
[0B 1 BUTAMUHOB BbKUMKM N3 LieNbIX M10o-

[IOB MPEBOCXOASAT BbIKMMKM U3 MSAKOTU.
[ony4eHHble pesynbTaTbl WCCNeaoBaHuin
MO3BOSIAIOT cAeNaTh BbiBOA, O LIENecoob-
PasHOCTN opraHM3aLmin 6e30TXOAHON Tex-
HoMorvn NepepaboTKN NNOAOB XeHOMe e-
ca, KOTOpble MOIyT CIY>XXWUTb OAHUM W3
KOMTMOHEHTOB /15t 060oralleHUs MULLEBbIX
MPOAYKTOB.

3akntoyeHre

[lo KOMMNeKcHoW oLeHke buonorude-
CKWNX CBOWCTB U MPOOYKTUBHOCTU OTOOP-
Hble (hOPMbI XEHOMEECa MPEBOCXOAAT MO
YCTOMYMBOCTM  MaTEPUHCKUA  COpPT 1
SABNSAOTCS NEPCreKTUBHbIMA B Ka4ecTse

PLANTS PHYSIOLOGY AND BIOCHEMISTRY

BbICOKOBUTAMWHHOW MIOJOBON KyNbTYPbI.
B CpepnHeit Poccun copT Kannd HepgocTa-
TOYHO 3MMOCTOEK, YPOXXalMHOCTb (0KosOo 1
kr) B 10 pa3 Hwke, 4eM Ha YKpauvHe.
OpHako  MpPOAYKTMBHOCTb — OTAESbHbIX
KyNbTMBAPOB  CEMEHHOro  MOTOMCTBa
nocturaeT 3-4 Kr nnofdos ¢ kycrta. [nogpl
xeHomeneca (maccon 50-60 1) 3aBA3bl-
BatoTca B CpepgHelt Poccun exkerogHo,
MOIyT MCMONb30BaTbCS A1 PasdnHHbIX
cnocoboB nepepaboTky, B COCTaBe Mpo-
OYKTOB  (PYHKUMOHANBHOrO 1 nevebHo-
NPOUNAKTNHECKOrO MUTaHNS, OCOBEHHO
0719 NONyYeHNs HaTypasibHbIX HU3KOKasIo-
PUIAHBIX NPOOYKTOB.
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