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3ACTOCYBAHHS BPOJIUJIBHOI PIITUHU
APIKZKOBOTI'O BUPOBHULITBA B AKOCTI JOBPUBA
B CIVIbCBKOMY I'OCHHOJAPCTBI

[MutanHs yrtumizaiii BiAXOAiB BUPOOHMIITBA 1 CIIOKWUBAHHS B OCTaHHI POKHU
3M100yBalOTh BHUpIIIAJIbGHE 3HAYCHHS JJIsS 3HMDKCHHS AHTPONOTEHHOTO BIUIUBY Ha
CepeIOBUIIE ICHYBaHHS JIIOAUHHU. TOMY CbOTOJIHI y CBITI T71I00aTbHUM HAIMPSIMKOM B
o0JlacTi BHUKOPHCTAHHS BIIXOMIB € TIepexiJ 10 MPOMHCIOBOI IEepepoOKH IS
MOJANBIIOTO BUKOPUCTaHHA. B maHii poOOTI NPONMOHYETHCS 3aCTOCYBAHHS
30arayeHoro KOHIIEHTPaTy KyJbTYpPadbHOI PIAUHU JP1KIXKIB B AKOCTI JOOpHUBA.

Ha erami BuponiyBaHHs YMCTOI KYJbTYpH JPIAKIKI 3HAXOIAThCA B (hepMEHTEPAX
— 20-22 rox. Buxin apixkmkiB B ToBapHii ctaaii ctanoButh 70-75%. Lle 06ymoBimoe
BMICT OpraHIYHUX PEYOBHH B MEJISACI, a Bl KUIBKOCTI APDKIKIB B CEPEAOBUIII 1 BiJl
TPUBAJIOCTI iX MepeOyBaHHS B HIM 3aJI€KUTh KUIbKICTh OPTraHIYHUX PEYOBHH, IO
HAJXOAATh 3 KIITUHU B cepenouiue. [lin yac pepmenTariii 3a1at0Tb MiHepasbHi COJl
a00 X KUCJIOTH 1 OCHOBH, O10THH Ta 1HILI aKTUBATOPHU pocTy [1].

Y OpoawibHIN piIuHI TICHA cenapaiii 3aJuIIaeTbcsl 0araTo TMOXUBHUX
KOMITOHEHTIB, 110 nepeBulytoTs BIIK 1 XTIK 3aranbHuX CTOKIB, BMICT OpraHIYHUX 1
MiHEpaIbHUX peuoBUH 10 20 /1, K1 3HAXOATHCA B KOJIOiJATbHOMY 1 PO3YMHEHOMY
CTaHl, 1 HE OCiJaloTh B 3BHYAWHUX YyMoBaX. KigbKICTh KOJOIAIB CTaHOBHUTH
npubau3ao 10% Bijg 3arajqbHOT KUTBKOCTI PO3YMHEHUX PEYOBHH.

Croku micnst cemaparii 4UCTOi KyJbTYpH MalOTh KOPHUYHEBO-YOPHHUU KOJIIp;
3amax xJOHOTo KBacy; HU3BKY mpo3opicts — 0,6-1,9 cm mo CHeneHy; KUCTy peakIlito
cepenosuiia pH-5,0; cyxoro 3anmumky — 1200-2800 mr / 1. B cepeqabomy MiCTHTBCS:
kauito — 480, azoty — 254 1 pocdartis — 100 mr / 1.

[IpomoHy€eThCSI YaCTKOBE BHITAPIOBAHHS KYJbTYypalbHOI PIAWMHU 1 JOBEICHHS
KOHIIEHTpaIlil a3oty, pocdopy, kanito no cmiBBigHomeHHss NPK 10%: 10%: 10%,
1o BiJnoBigae KoHueHtpaiii B 100 1/1 K0XHOTO KOMIIOHEHTa. ['0TOBUM MPOIYKT €
PIAKAM KOHUEHTPOBAaHUM KOMIUIEKCHUM JOOpPHBOM, WIIO0 MICTUTh OpWIiHAJIbHE
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CHIBBIIHOUIEHHS! MAKPOKOMIIOHEHTIB. MOJIMBO MPOBOAMTH MIATOAIBIIO IIUPOKOTO
cnekTpy kynbTyp. [Ipemapar HecucTeMHOro Aii 1 MOXXe OyTH 3aCTOCOBaHUUN B ycCi
¢dasu po3ButTKy pocimH [2]. [ligxoauTh SIK JUIS KOPEHEBOI, TaK 1 MO3aKOPEHEBOTO
M KUBJICHHS.

TakuM 4MHOM BIXOJU BHUPOOHMIITBA, K1 MPOCTO 3JIMBAIOTHCA B KaHaTI3alllo,
MOXYTb MEPETBOPUTUCS B 3aTpeOyBaHUN MPOIYKT, KU HEce HE TUIbLKU KOPUCTh y
BUTJISI/II TOOpHBA, ajie 1 € MPEeKpacHUM CIIOCOOOM yTHUTi3allii CTOKIB. I{e Moxe BHecTH
MO3UTUBHUM BKJIAJ, B OYHMCTKY CTIYHMX BOJI Ta IOKPAUIUTH EKOJOTIYHUN CTaH
HABKOJIMIITHBOTO CEPEIOBHUIIIA.
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