
ȃȳȚȳȭ�ȣȎȞȥȜȐȖȣ�ȝȞȜȒȡȘȠȳȐ�ȳ�ȚȎȠȓȞȳȎșȳȐ. ǻȜȐȳ�ȐȖȒȖ�ȟȖȞȜȐȖțȖ  

59 
ɏɚɪɱɨɜɚ�ɧɚɭɤɚ�ɿ�ɬɟɯɧɨɥɨɝɿɹ  ʋ 1(18)*2012 

ɍȾɄ 664.653.8 
ɓȿɅȺɄɈȼȺ�Ɋ�ɉ. ɤɚɧɞ. ɬɟɯɧ. ɧɚɭɤ, ɞɨɰɟɧɬ, ɄɈɁɅɈȼ�Ƚ�Ɏ. ɞ�ɪ. ɬɟɯɧ. ɧɚɭɤ, ɩɪɨɮɟɫɫɨɪ 

Ɉɞɟɫɫɤɚɹ�ɧɚɰɢɨɧɚɥɶɧɚɹ�ɚɤɚɞɟɦɢɹ�ɩɢɳɟɜɵɯ�ɬɟɯɧɨɥɨɝɢɣ 
ɊȺɁɊȺȻɈɌɄȺ�ɌȿɏɇɈɅɈȽɂɂ�ɊɀȺɇɕɏ�ɁȺɄȼȺɋɈɄ  

ɇȺ�ɈɋɇɈȼȿ�ɋɉɈɇɌȺɇɇɈȽɈ�ȻɊɈɀȿɇɂə 
ɉɪɟɞɥɨɠɟɧɚ� ɬɟɯɧɨɥɨɝɢɹ�ɩɪɢɝɨɬɨɜɥɟɧɢɹ� ɪɠɚɧɵɯ� ɡɚɤɜɚɫɨɤ�ɧɚ 

ɨɫɧɨɜɟ�ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ�ɞɥɹ�ɩɪɢɝɨɬɨɜɥɟɧɢɹ�ɯɥɟɛɚ�ɜ�ɭɫɥɨɜɢɹɯ 
ɩɪɟɞɩɪɢɹɬɢɹ�ɦɚɥɨɣ�ɦɨɳɧɨɫɬɢ. 

Ʉɥɸɱɟɜɵɟ� ɫɥɨɜɚ:� ɡɚɤɜɚɫɤɚ, ɫɩɨɧɬɚɧɧɨɟ� ɛɪɨɠɟɧɢɟ, ɬɟɫɬɨ, 
ɛɪɨɠɟɧɢɟ, ɦɢɤɪɨɮɥɨɪɚ, ɦɨɥɨɱɧɨɤɢɫɥɵɟ� ɛɚɤɬɟɪɢɢ, ɞɪɨɠɠɢ, ɩɢɬɚ-
ɬɟɥɶɧɚɹ�ɫɪɟɞɚ. 

The technology of preparation of rye ferments on the basis of 
spontaneous fermentation is offered. For preparation of bread in the 
conditions of the enterprise small manufacture. 

Kaywords: leaven of spontaneous fermentation, dough, fermen-
tation, starter population, lactic-fermentation bacteria, yeast, nutrition 
medium. 

ȼ�ɧɚɫɬɨɹɳɟɟ�ɜɪɟɦɹ�ɜ�ɩɪɨɦɵɲɥɟɧɧɨɫɬɢ�ɞɥɹ�ɩɪɢ-
ɝɨɬɨɜɥɟɧɢɹ�ɪɠɚɧɨɝɨ�ɢ�ɪɠɚɧɨ�ɩɲɟɧɢɱɧɨɝɨ�ɯɥɟɛɚ�ɜ�ɤɚ-
ɱɟɫɬɜɟ� ɩɨɥɭɮɚɛɪɢɤɚɬɨɜ� ɢɫɩɨɥɶɡɭɸɬ� ɝɭɫɬɵɟ, ɛɨɥɶɲɢɟ 
ɝɭɫɬɵɟ� ɢ� ɠɢɞɤɢɟ� ɡɚɤɜɚɫɤɢ. ɉɪɨɰɟɫɫ� ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɪɠɚɧɨɝɨ� ɬɟɫɬɚ� ɧɚ� ɡɚɤɜɚɫɤɚɯ� ɩɪɟɞɭɫɦɚɬɪɢɜɚɟɬ� ɪɚɡɜɨ-
ɞɨɱɧɵɣ�ɰɢɤɥ�ɜɟɞɟɧɢɹ�ɡɚɤɜɚɫɤɢ�ɩɪɢ 2 ɢɥɢ 3 ɫɬɚɞɢɣɧɨɦ 
ɩɪɨɢɡɜɨɞɫɬɜɟɧɧɨɦ�ɰɢɤɥɟ. ɗɬɨɬ�ɩɪɨɰɟɫɫ�ɹɜɥɹɟɬɫɹ�ɞɥɢ-
ɬɟɥɶɧɵɦ� ɢ� ɬɪɭɞɨɟɦɤɢɦ, ɞɥɹ� ɧɟɝɨ� ɧɟɨɛɯɨɞɢɦɨ� ɫɨɡɞɚ-
ɜɚɬɶ�ɛɥɚɝɨɩɪɢɹɬɧɵɟ�ɭɫɥɨɜɢɹ�ɞɥɹ�ɩɨɥɭɱɟɧɢɹ�ɡɚɤɜɚɫɨɤ�ɫ 
ɨɩɪɟɞɟɥɟɧɧɵɦ� ɫɨɫɬɚɜɨɦ� ɢ� ɫɨɫɬɨɹɧɢɟɦ� ɛɪɨɞɢɥɶɧɨɣ 
ɦɢɤɪɨɮɥɨɪɵ. Ⱦɥɹ� ɷɧɟɪɝɢɱɧɨɝɨ� ɧɚɤɨɩɥɟɧɢɹ� ɤɢɫɥɨɬ� ɢ 
ɚɪɨɦɚɬɢɱɟɫɤɢɯ� ɜɟɳɟɫɬɜ� ɜ� ɫɬɚɞɢɢ� ɪɚɡɜɟɞɟɧɢɹ� ɢɫɩɨɥɶ-
ɡɭɸɬ� ɱɢɫɬɵɟ� ɤɭɥɶɬɭɪɵ�ɦɨɥɨɱɧɨɤɢɫɥɵɯ� ɛɚɤɬɟɪɢɣ, ɫɨ-
ɫɬɚɜ� ɤɨɬɨɪɵɯ� ɡɚɜɢɫɢɬ� ɨɬ� ɬɟɯɧɨɥɨɝɢɢ� ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɡɚɤɜɚɫɨɤ. 

ɇɭɠɧɨɟ�ɫɨɨɬɧɨɲɟɧɢɟ�ɜ�ɪɠɚɧɨɦ�ɬɟɫɬɟ�ɞɪɨɠɠɟɣ�ɢ 
ɤɢɫɥɨɬɨɨɛɪɚɡɭɸɳɢɯ�ɛɚɤɬɟɪɢɣ�ɦɨɠɟɬ�ɛɵɬɶ�ɩɨɥɭɱɟɧɨ�ɢ 
ɩɪɢ� ɩɪɢɝɨɬɨɜɥɟɧɢɢ� ɟɝɨ� ɢɡ� ɜɨɞɵ� ɢ� ɦɭɤɢ� ɩɭɬɟɦ, ɬɚɤ 
ɧɚɡɵɜɚɟɦɨɝɨ�ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ [1]. Ɉɧɨ�ɹɜɥɹɟɬɫɹ 
ɛɨɥɟɟ� ɩɪɨɫɬɵɦ� ɫɩɨɫɨɛɨɦ� ɫɨɡɞɚɧɢɹ� ɧɭɠɧɨɝɨ� ɫɨɨɬɧɨ-
ɲɟɧɢɹ�ɛɪɨɞɢɥɶɧɨɣ�ɦɢɤɪɨɮɥɨɪɵ. ɉɨɷɬɨɦɭ�ɰɟɥɶɸ�ɞɚɧ-
ɧɨɝɨ�ɢɫɫɥɟɞɨɜɚɧɢɹ�ɹɜɢɥɨɫɶ�ɢɡɭɱɟɧɢɟ�ɬɟɯɧɨɥɨɝɢɢ�ɩɪɨ-
ɢɡɜɨɞɫɬɜɚ�ɪɠɚɧɨɝɨ�ɢ�ɪɠɚɧɨ�ɩɲɟɧɢɱɧɨɝɨ�ɯɥɟɛɚ�ɫ�ɩɪɢ-
ɝɨɬɨɜɥɟɧɢɟɦ� ɬɟɫɬɚ� ɧɚ� ɡɚɤɜɚɫɤɚɯ, ɩɨɥɭɱɟɧɧɵɯ� ɩɭɬɟɦ 
ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ. 

ɋɩɪɨɫ� ɧɚ� ɪɠɚɧɵɟ� ɢ� ɪɠɚɧɨ�ɩɲɟɧɢɱɧɵɟ� ɫɨɪɬɚ 
ɯɥɟɛɚ� ɜ� ɩɨɫɥɟɞɧɟɟ� ɜɪɟɦɹ� ɭɜɟɥɢɱɢɜɚɟɬɫɹ, ɩɨɷɬɨɦɭ 
ɩɪɟɞɩɪɢɹɬɢɹ�ɦɚɥɨɣ�ɦɨɳɧɨɫɬɢ (ɩɟɤɚɪɧɢ) ɩɟɪɟɯɨɞɹɬ�ɧɚ 
ɜɵɩɭɫɤ�ɷɬɢɯ�ɫɨɪɬɨɜ�ɯɥɟɛɚ. Ɉɞɧɚɤɨ�ɜ�ɭɫɥɨɜɢɹɯ�ɩɟɤɚɪɟɧ 
ɜɟɞɟɧɢɟ�ɡɚɤɜɚɫɨɤ�ɩɨ�ɪɚɡɜɨɞɨɱɧɨɦɭ�ɰɢɤɥɭ�ɧɟɜɨɡɦɨɠɧɨ 
ɜɫɥɟɞɫɬɜɢɟ� ɨɬɫɭɬɫɬɜɢɹ� ɧɚ� ɩɟɤɚɪɧɹɯ� ɫɩɟɰɢɚɥɶɧɵɯ� ɥɚ-
ɛɨɪɚɬɨɪɢɣ� ɢ� ɧɟɨɛɯɨɞɢɦɨɝɨ� ɨɛɨɪɭɞɨɜɚɧɢɹ. ȼ� ɫɜɹɡɢ� ɫ 
ɜɵɲɟɢɡɥɨɠɟɧɧɵɦ� ɜ� ɞɚɧɧɨɣ� ɪɚɛɨɬɟ� ɛɵɥɨ� ɩɪɨɜɟɞɟɧɨ 
ɢɫɫɥɟɞɨɜɚɧɢɟ� ɬɟɯɧɨɥɨɝɢɢ�ɩɪɢɝɨɬɨɜɥɟɧɢɹ� ɪɠɚɧɨɝɨ�ɬɟ-
ɫɬɚ� ɫ� ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ� ɡɚɤɜɚɫɨɤ� ɫɩɨɧɬɚɧɧɨɝɨ� ɛɪɨɠɟ-
ɧɢɹ.  

ɉɪɟɞɜɚɪɢɬɟɥɶɧɨɟ� ɢɫɫɥɟɞɨɜɚɧɢɟ� ɩɨɤɚɡɚɥɨ, ɱɬɨ 
ɩɢɬɚɬɟɥɶɧɚɹ�ɫɪɟɞɚ, ɩɨɥɭɱɟɧɧɚɹ�ɢɡ�ɫɦɟɫɢ�ɪɠɚɧɨɣ�ɦɭɤɢ 
ɢ�ɜɨɞɵ�ɢ�ɨɫɬɚɜɥɟɧɧɚɹ�ɩɪɢ�ɬɟɦɩɟɪɚɬɭɪɟ 26…28 ɨɋ, ɡɚ-
ɛɪɨɞɢɥɚ� ɢ� ɱɟɪɟɡ� ɧɟɤɨɬɨɪɨɟ� ɜɪɟɦɹ� ɩɨɹɜɢɥɫɹ� ɤɢɫɥɵɣ 
ɜɤɭɫ�ɢ�ɡɚɩɚɯ�ɜ�ɷɬɨɣ�ɫɦɟɫɢ. ɗɬɨ�ɫɜɢɞɟɬɟɥɶɫɬɜɭɟɬ�ɨ�ɬɨɦ, 
ɱɬɨ�ɬɟɫɬɨ�ɩɨɫɥɭɠɢɥɨ�ɩɢɬɚɬɟɥɶɧɨɣ�ɫɪɟɞɨɣ�ɞɥɹ�ɧɟɤɨɬɨ-
ɪɵɯ� ɦɢɤɪɨɨɪɝɚɧɢɡɦɨɜ, ɩɨɩɚɜɲɢɯ� ɜ� ɧɟɟ� ɢɡ� ɨɤɪɭɠɚɸ-
ɳɟɣ�ɫɪɟɞɵ�ɢ�ɢɡ�ɦɭɤɢ. Ɉɛɴɟɤɬɚɦɢ�ɞɚɧɧɨɝɨ�ɢɫɫɥɟɞɨɜɚ-
ɧɢɹ� ɛɵɥɢ� ɡɚɤɜɚɫɤɢ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɟ� ɧɚ� ɨɫɧɨɜɟ� ɫɩɨɧ-
ɬɚɧɧɨɝɨ� ɛɪɨɠɟɧɢɹ: ɝɭɫɬɵɟ�ɢ�ɠɢɞɤɢɟ� ɫ� ɩɨɫɥɟɞɭɸɳɢɦ 
ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ�ɧɚ�ɧɢɯ�ɬɟɫɬɚ�ɢɡ�ɨɛɞɢɪɧɨɣ�ɪɠɚɧɨɣ�ɦɭ-

ɤɢ. Ʉɚɱɟɫɬɜɨ� ɡɚɤɜɚɫɨɤ� ɤɨɧɬɪɨɥɢɪɨɜɚɥɨɫɶ� ɩɨ� ɧɚɪɚɫɬɚ-
ɧɢɸ� ɤɢɫɥɨɬɧɨɫɬɢ� ɢ� ɩɨ� ɩɨɞɴɟɦɧɨɣ� ɫɢɥɟ.  Ɍɚɤɠɟ� ɤɨɧ-
ɬɪɨɥɢɪɨɜɚɥɚɫɶ� ɬɟɦɩɟɪɚɬɭɪɚ� ɡɚɤɜɚɫɨɤ, ɟɟ� ɜɥɚɠɧɨɫɬɶ� ɢ 
ɜɪɟɦɹ� ɛɪɨɠɟɧɢɹ. Ȼɵɥɚ� ɩɪɨɜɟɞɟɧɚ� ɬɚɤɠɟ� ɩɪɨɛɧɚɹ� ɥɚ-
ɛɨɪɚɬɨɪɧɚɹ� ɜɵɩɟɱɤɚ� ɢɫɫɥɟɞɭɟɦɵɯ� ɩɨɥɭɮɚɛɪɢɤɚɬɨɜ� ɢ 
ɨɩɪɟɞɟɥɟɧɵ� ɨɪɝɚɧɨɥɟɩɬɢɱɟɫɤɢɟ� ɩɨɤɚɡɚɬɟɥɢ� ɨɩɵɬɧɵɯ 
ɨɛɪɚɡɰɨɜ�ɯɥɟɛɚ. 

Ⱦɥɹ� ɩɨɥɭɱɟɧɢɹ� ɡɚɤɜɚɫɨɤ, ɢɦɟɸɳɢɯ� ɫɜɨɣɫɬɜɚ 
ɪɠɚɧɵɯ�ɬɪɚɞɢɰɢɨɧɧɵɯ�ɡɚɤɜɚɫɨɤ, ɩɪɨɜɨɞɢɥɢ�ɨɩɵɬɵ�ɩɨ 
ɫɩɨɧɬɚɧɧɨɦɭ� ɛɪɨɠɟɧɢɸ� ɧɚ� ɜɨɞɧɨɦɭɱɧɵɯ� ɫɦɟɫɹɯ. ɂɯ 
ɢɫɫɥɟɞɨɜɚɥɢ� ɩɪɢ� ɪɚɡɧɵɯ� ɬɟɦɩɟɪɚɬɭɪɚɯ� ɛɪɨɠɟɧɢɹ� ɫ 
ɪɚɡɧɨɣ�ɜɥɚɠɧɨɫɬɶɸ�ɫ�ɭɱɟɬɨɦ�ɧɟɫɤɨɥɶɤɢɯ�ɪɟɠɢɦɨɜ�ɪɚ-
ɛɨɬɵ. ɋɦɟɫɢ, ɩɨɞɜɟɪɝɚɜɲɢɟɫɹ� ɛɪɨɠɟɧɢɸ, ɝɨɬɨɜɢɥɢ 
ɜɥɚɠɧɨɫɬɶɸ 45…48 % ɢ�ɜɥɚɠɧɨɫɬɶɸ 50…55 %. Ɍɟɦ-
ɩɟɪɚɬɭɪɚ� ɛɪɨɠɟɧɢɹ� ɫɨɫɬɚɜɢɥɚ 26, 28, 30 ɢ 34 ɨɋ. 
Ɉɫɜɟɠɟɧɢɟ� ɡɚɤɜɚɫɨɤ� ɩɪɨɜɨɞɢɥɢ� ɩɨɫɥɟ� ɨɩɪɟɞɟɥɟɧɧɨɝɨ 
ɜɪɟɦɟɧɢ�ɱɟɪɟɡ 20, 24 ɢ 30 ɱɚɫɨɜ�ɛɪɨɠɟɧɢɹ. ȼɨɡɨɛɧɨɜ-
ɥɟɧɢɟ� ɩɪɨɢɫɯɨɞɢɥɨ� ɩɭɬɟɦ� ɨɬɛɨɪɚ� ɩɨɥɨɜɢɧɵ� ɛɪɨɞɢɜ-
ɲɢɯ�ɫɩɨɧɬɚɧɧɨ�ɫɦɟɫɟɣ�ɢ�ɞɨɛɚɜɥɟɧɢɹ�ɬɚɤɨɝɨ�ɠɟ�ɤɨɥɢ-
ɱɟɫɬɜɚ�ɩɢɬɚɧɢɹ. ɉɪɢ�ɷɬɨɦ�ɨɫɭɳɟɫɬɜɥɹɥɫɹ�ɤɨɧɬɪɨɥɶ�ɩɨ 
ɤɢɫɥɨɬɧɨɫɬɢ� ɢ� ɩɨɞɴɟɦɧɨɣ� ɫɢɥɟ. ɉɪɟɫɫɨɜɚɧɧɵɟ 
ɞɪɨɠɠɢ� ɜ� ɛɪɨɞɹɳɭɸ� ɫɦɟɫɶ� ɧɟ� ɞɨɛɚɜɥɹɥɢɫɶ.  Ʉ� ɤɨɧɰɭ 
ɛɪɨɠɟɧɢɹ� ɤɢɫɥɨɬɧɨɫɬɶ� ɭɜɟɥɢɱɢɜɚɥɚɫɶ� ɞɨ 9-10 ɝɪɚɞɭ-
ɫɨɜ, ɚ� ɩɨɞɴɟɦɧɚɹ� ɫɢɥɚ� ɛɵɥɚ� ɪɚɜɧɚ 20…22 ɦɢɧ. ɉɪɨ-
ɞɨɥɠɢɬɟɥɶɧɨɫɬɶ�ɛɪɨɠɟɧɢɹ� ɫɨɫɬɚɜɥɹɥɚ� ɞɨ 3-3,5 ɫɭɬɨɤ, 
ɤɨɥɢɱɟɫɬɜɨ� ɨɫɜɟɠɟɧɢɣ 8-9. ȼ� ɪɟɡɭɥɶɬɚɬɟ� ɩɪɨɜɟɞɟɧɢɹ 
ɜɵɲɟɢɡɥɨɠɟɧɧɵɯ� ɨɩɵɬɨɜ, ɫɩɨɧɬɚɧɧɨ� ɡɚɛɪɨɞɢɜɲɢɟ 
ɡɚɤɜɚɫɤɢ�ɛɵɥɢ�ɝɨɬɨɜɵ�ɞɥɹ�ɢɫɩɨɥɶɡɨɜɚɧɢɹ�ɜ�ɩɪɨɢɡɜɨɞ-
ɫɬɜɟɧɧɨɦ�ɩɪɨɰɟɫɫɟ. 

ɉɨ� ɨɪɝɚɧɨɥɟɩɬɢɱɟɫɤɨɣ� ɨɰɟɧɤɟ� ɡɚɤɜɚɫɤɚ� ɢɦɟɥɚ 
ɧɨɪɦɚɥɶɧɵɣ�ɡɚɩɚɯ�ɢ�ɜɤɭɫ, ɫɜɨɣɫɬɜɟɧɧɵɣ�ɝɨɬɨɜɨɦɭ�ɩɨ-
ɥɭɮɚɛɪɢɤɚɬɭ. Ɍɚɤɠɟ� ɦɢɤɪɨɛɢɨɥɨɝɢɱɟɫɤɢɣ� ɚɧɚɥɢɡ� ɩɨ-
ɤɚɡɚɥ, ɱɬɨ� ɜ� ɧɢɯ� ɛɵɥɢ� ɬɢɩɢɱɧɵɟ� ɞɥɹ� ɪɠɚɧɨɝɨ� ɬɟɫɬɚ 
ɤɢɫɥɨɬɨɨɛɪɚɡɭɸɳɢɟ� ɛɚɤɬɟɪɢɢ� ɢ� ɧɟɡɧɚɱɢɬɟɥɶɧɨɟ� ɤɨ-
ɥɢɱɟɫɬɜɨ�ɞɪɨɠɠɟɜɵɯ�ɤɥɟɬɨɤ. 

ȼ� ɞɚɧɧɵɯ� ɨɩɵɬɚɯ� ɞɪɨɠɠɢ� ɜ� ɡɚɤɜɚɫɤɭ� ɧɟ� ɜɧɨɫɢ-
ɥɢɫɶ, ɨɱɟɜɢɞɧɨ, ɨɧɢ� ɩɨɩɚɞɚɥɢ� ɜ� ɧɟɟ� ɫ� ɦɭɤɨɣ, ɜɨɞɨɣ 
ɢɥɢ� ɢɡ� ɜɨɡɞɭɯɚ. ɉɨɫɥɟ� ɧɚɤɨɩɥɟɧɢɹ� ɜɵɛɪɨɠɟɧɧɨɣ� ɡɚ-
ɤɜɚɫɤɢ�ɟɟ�ɞɟɥɢɥɢ�ɧɚ�ɞɜɟ�ɱɚɫɬɢ: ɨɞɧɚ�ɱɚɫɬɶ�ɲɥɚ�ɞɥɹ�ɡɚ-
ɦɟɫɚ�ɬɟɫɬɚ, ɚ�ɞɪɭɝɚɹ�ɞɥɹ�ɩɪɢɝɨɬɨɜɥɟɧɢɹ�ɧɨɜɨɣ�ɩɨɪɰɢɢ 
ɡɚɤɜɚɫɤɢ, ɤɭɞɚ�ɞɨɛɚɜɥɹɥɨɫɶ� ɨɩɪɟɞɟɥɟɧɧɨɟ� ɤɨɥɢɱɟɫɬɜɨ 
ɩɢɬɚɧɢɹ�ɢɡ�ɦɭɤɢ�ɢ�ɜɨɞɵ. 

ȼ� ɬɚɛɥɢɰɟ� ɩɨɤɚɡɚɧɵ� ɩɚɪɚɦɟɬɪɵ� ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɝɭɫɬɨɣ�ɢ�ɠɢɞɤɨɣ�ɡɚɤɜɚɫɤɢ. Ƚɭɫɬɭɸ�ɡɚɤɜɚɫɤɭ�ɝɨɬɨɜɢɥɢ 
ɜɥɚɠɧɨɫɬɶɸ 55…60 %, ɩɪɨɞɨɥɠɢɬɟɥɶɧɨɫɬɶ� ɛɪɨɠɟɧɢɹ 
ɫɨɫɬɚɜɢɥɚ 3,0-3,5 ɱɚɫɚ�ɩɪɢ� ɬɟɦɩɟɪɚɬɭɪɟ 26…28 ɨɋ�ɞɨ 
ɤɨɧɟɱɧɨɣ� ɤɢɫɥɨɬɧɨɫɬɢ 11-13 ɝɪɚɞɭɫɨɜ� ɢ� ɩɨɞɴɟɦɧɨɣ 
ɫɢɥɵ 20…24 ɦɢɧɭɬ. ȼɵɛɪɨɠɟɧɧɭɸ� ɩɪɨɢɡɜɨɞɫɬɜɟɧ-
ɧɭɸ�ɡɚɤɜɚɫɤɭ�ɞɟɥɢɥɢ�ɜ�ɫɨɨɬɧɨɲɟɧɢɢ 60:40, 60 % ɲɥɨ 
ɜ�ɬɟɫɬɨ, ɚ 40 % ɞɥɹ�ɜɨɫɩɪɨɢɡɜɨɞɫɬɜɚ�ɧɨɜɨɣ�ɩɨɪɰɢɢ�ɡɚ-
ɤɜɚɫɤɢ. Ⱦɚɥɟɟ�ɰɢɤɥ�ɩɨɜɬɨɪɹɥɫɹ [3]. 

ɀɢɞɤɭɸ� ɡɚɤɜɚɫɤɭ� ɝɨɬɨɜɢɥɢ� ɜɥɚɠɧɨɫɬɶɸ 
68…72 % ɩɪɨɞɨɥɠɢɬɟɥɶɧɨɫɬɶ�ɛɪɨɠɟɧɢɹ�ɫɨɫɬɚɜɢɥɚ 3-4 
ɱɚɫɚ�ɩɪɢ�ɬɟɦɩɟɪɚɬɭɪɟ 28…30 ɨɋ�ɞɨ� ɤɢɫɥɨɬɧɨɫɬɢ 9-12 
ɝɪɚɞɭɫɨɜ�ɢ�ɩɨɞɴɟɦɧɨɣ�ɫɢɥɵ 23…28 ɦɢɧɭɬ. ɋɩɟɥɚɹ�ɡɚ-
ɤɜɚɫɤɚ� ɞɟɥɢɥɚɫɶ 50:50, 50 % ɫɩɟɥɨɣ� ɡɚɤɜɚɫɤɢ�ɲɥɨ� ɧɚ 
ɡɚɦɟɫ�ɬɟɫɬɚ, ɚ�ɤ�ɨɫɬɚɜɲɢɦɫɹ 50 % ɞɨɛɚɜɥɹɥɨɫɶ�ɩɢɬɚɧɢɟ, 
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ɬɚɤɨɟ�ɠɟ� ɤɨɥɢɱɟɫɬɜɨ�ɢɡ�ɦɭɤɢ�ɢ� ɜɨɞɵ�ɞɥɹ� ɜɨɫɩɪɨɢɡɜɨɞɫɬɜɚ 
ɧɨɜɨɣ�ɩɨɪɰɢɢ [3]. 

ɋɥɟɞɭɟɬ� ɨɬɦɟɬɢɬɶ, ɱɬɨ� ɩɪɨɢɡɜɨɞɫɬɜɟɧɧɵɟ� ɡɚɤɜɚɫɤɢ 
ɧɚɤɚɩɥɢɜɚɥɢ�ɜ�ɧɟɨɛɯɨɞɢɦɵɯ�ɫɨɨɬɧɨɲɟɧɢɹɯ�ɤɢɫɥɨɬɨɨɛɪɚɡɭ-
ɸɳɢɟ�ɛɚɤɬɟɪɢɢ, ɞɪɨɠɠɟɜɵɟ�ɤɥɟɬɤɢ�ɢ�ɨɪɝɚɧɢɱɟɫɤɢɟ�ɤɢɫɥɨɬɵ 
[2]. ȼ�ɧɟɩɪɟɪɵɜɧɨ�ɨɫɜɟɠɚɟɦɵɯ�ɪɠɚɧɵɯ�ɡɚɤɜɚɫɤɚɯ�ɛɵɥɨ�ɨɛ-
ɧɚɪɭɠɟɧɨ� ɨɩɪɟɞɟɥɟɧɧɨɟ� ɤɨɥɢɱɟɫɬɜɨ� ɪɚɡɧɨɨɛɪɚɡɧɵɯ� ɛɚɤɬɟ-
ɪɢɣ�ɜɧɨɫɢɦɵɯ�ɫ�ɫɵɪɶɟɦ, ɜ�ɬɨɦ�ɱɢɫɥɟ�ɤɭɥɶɬɭɪɵ�ɞɢɤɨɣ�ɦɢɤ-
ɪɨɮɥɨɪɵ. ɇɨ�ɜ�ɩɪɨɰɟɫɫɟ�ɛɪɨɠɟɧɢɹ�ɡɧɚɱɢɬɟɥɶɧɚɹ�ɱɚɫɬɶ�ɷɬɨɣ 
ɦɢɤɪɨɮɥɨɪɵ� ɩɨɞɚɜɥɹɥɢɫɶ� ɤɢɫɥɨɬɨɨɛɪɚɡɭɸɳɢɦɢ� ɛɚɤɬɟɪɢɹ-
ɦɢ. ɇɚ�ɨɫɧɨɜɚɧɢɢ�ɷɬɨɝɨ�ɦɨɠɧɨ�ɡɚɤɥɸɱɢɬɶ, ɱɬɨ�ɡɚɤɜɚɫɤɢ�ɜɵ-
ɜɟɞɟɧɧɵɟ�ɩɭɬɟɦ�ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ�ɦɨɠɧɨ�ɢɫɩɨɥɶɡɨɜɚɬɶ 
ɜ�ɩɪɨɢɡɜɨɞɫɬɜɟɧɧɨɦ�ɩɪɨɰɟɫɫɟ�ɜɦɟɫɬɨ�ɡɚɤɜɚɫɨɤ, ɜɵɜɟɞɟɧɧɵɯ 
ɩɨ� ɪɚɡɜɨɞɨɫɧɨɦɭ� ɰɢɤɥɭ� ɫ� ɩɪɢɦɟɧɟɧɢɟɦ� ɱɢɫɬɵɯ� ɤɭɥɶɬɭɪ 
ɞɪɨɠɠɟɣ�ɢ�ɦɨɥɨɱɧɨɤɢɫɥɵɯ�ɛɚɤɬɟɪɢɣ. 

ɇɚ� ɨɫɧɨɜɟ� ɡɚɤɜɚɫɤɢ, ɩɨɥɭɱɟɧɧɨɣ� ɩɭɬɟɦ� ɫɩɨɧɬɚɧɧɨɝɨ 
ɛɪɨɠɟɧɢɹ, ɛɵɥɚ�ɩɪɨɢɡɜɟɞɟɧɚ�ɩɪɨɛɧɚɹ�ɜɵɩɟɱɤɚ�ɪɠɚɧɨɝɨ�ɯɥɟ-
ɛɚ. Ʉɚɱɟɫɬɜɨ�ɝɨɬɨɜɵɯ�ɨɛɪɚɡɰɨɜ�ɛɵɥɨ�ɨɩɪɟɞɟɥɟɧɨ�ɩɭɬɟɦ�ɨɪ-

ɝɚɧɨɥɟɩɬɢɱɟɫɤɨɣ�ɨɰɟɧɤɢ. ɉɨɥɭɱɟɧɧɵɟ�ɪɟɡɭɥɶ-
ɬɚɬɵ� ɩɨɤɚɡɚɥɢ, ɱɬɨ� ɨɩɵɬɧɵɟ� ɨɛɪɚɡɰɵ� ɯɥɟɛɚ 
ɢɦɟɥɢ� ɩɪɚɜɢɥɶɧɭɸ�ɮɨɪɦɭ, ɯɚɪɚɤɬɟɪɧɵɣ� ɰɜɟɬ 
ɦɹɤɢɲɚ, ɪɚɡɪɵɯɥɟɧɧɭɸ�ɫɬɪɭɤɬɭɪɭ�ɩɨɪɢɫɬɨɫɬɢ, 
ɚ� ɬɚɤɠɟ�ɜɤɭɫ�ɢ� ɡɚɩɚɯ, ɫɜɨɣɫɬɜɟɧɧɵɟ�ɪɠɚɧɨɦɭ 
ɯɥɟɛɭ�ɛɟɡ�ɩɨɫɬɨɪɨɧɧɢɯ�ɩɪɢɜɤɭɫɨɜ. 

ɇɚ�ɨɫɧɨɜɚɧɢɢ�ɜɵɲɟɢɡɥɨɠɟɧɧɨɝɨ�ɦɨɠɧɨ 
ɪɟɤɨɦɟɧɞɨɜɚɬɶ� ɢɫɩɨɥɶɡɨɜɚɧɢɟ� ɡɚɤɜɚɫɨɤ, ɩɨɥɭ-
ɱɟɧɧɵɯ� ɩɭɬɟɦ� ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ, ɜɦɟɫɬɨ 
ɪɚɡɜɨɞɨɱɧɨɝɨ� ɰɢɤɥɚ� ɜ� ɧɟɛɨɥɶɲɢɯ� ɩɟɤɚɪɧɹɯ. 
ɉɪɢɝɨɬɨɜɥɟɧɢɟ� ɬɟɫɬɚ� ɧɚ� ɝɭɫɬɵɯ�ɢ�ɠɢɞɤɢɯ� ɡɚ-
ɤɜɚɫɤɚɯ� ɩɪɨɳɟ� ɨɫɭɳɟɫɬɜɥɹɬɶ� ɩɨ� ɞɜɭɯɫɬɚɞɢɣ-
ɧɨɦɭ�ɰɢɤɥɭ: ɡɚɤɜɚɫɤɚ, ɬɟɫɬɨ, ɬɚɤ�ɤɚɤ�ɨɧ�ɹɜɥɹɟɬ-

ɫɹ�ɦɟɧɟɟ�ɬɪɭɞɨɟɦɤɢɦ�ɢ�ɦɟɧɟɟ�ɞɥɢɬɟɥɶɧɵɦ�ɞɥɹ�ɩɪɟɞɩɪɢɹɬɢɣ 
ɦɚɥɨɣ� ɦɨɳɧɨɫɬɢ. ȼ� ɫɥɭɱɚɟ� ɧɟɨɛɯɨɞɢɦɨɫɬɢ� ɫ� ɭɱɟɬɨɦ� ɜɨɡ-
ɦɨɠɧɨɫɬɟɣ� ɩɪɟɞɩɪɢɹɬɢɹ� ɦɨɠɧɨ� ɩɨɞɨɛɪɚɬɶ� ɨɩɬɢɦɚɥɶɧɭɸ 
ɬɟɯɧɨɥɨɝɢɸ�ɜɵɜɟɞɟɧɢɹ�ɡɚɤɜɚɫɨɤ. 

ɇɚ�ɨɫɧɨɜɚɧɢɢ�ɩɪɨɜɟɞɟɧɧɵɯ�ɢɫɫɥɟɞɨɜɚɧɢɣ�ɦɨɠɧɨ�ɫɞɟ-
ɥɚɬɶ�ɫɥɟɞɭɸɳɢɟ�ɜɵɜɨɞɵ: 

1. ɂɡɭɱɟɧɨ�ɢɫɩɨɥɶɡɨɜɚɧɢɟ�ɡɚɤɜɚɫɨɤ, ɩɨɥɭɱɟɧɧɵɯ�ɩɭ-
ɬɟɦ�ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ. 

2. ɉɨɤɚɡɚɧɚ� ɜɨɡɦɨɠɧɨɫɬɶ� ɢɫɩɨɥɶɡɨɜɚɧɢɹ� ɝɭɫɬɵɯ� ɢ 
ɠɢɞɤɢɯ�ɡɚɤɜɚɫɨɤ, ɩɨɥɭɱɟɧɧɵɯ�ɩɪɢ�ɫɩɨɧɬɚɧɧɨɦ�ɛɪɨɠɟɧɢɢ�ɜ 
ɩɪɨɢɡɜɨɞɫɬɜɟɧɧɨɦ�ɩɪɨɰɟɫɫɟ. 

3. Ɉɬɦɟɱɟɧɨ, ɱɬɨ�ɯɥɟɛ, ɜɵɩɟɱɟɧɧɵɣ�ɧɚ�ɫɩɨɧɬɚɧɧɨ�ɡɚ-
ɛɪɨɞɢɜɲɢɯ�ɡɚɤɜɚɫɤɚɯ, ɩɨ�ɨɪɝɚɧɨɥɟɩɬɢɱɟɫɤɨɣ�ɨɰɟɧɤɟ�ɨɬɜɟɱɚɥ 
ɩɪɟɞɴɹɜɥɹɟɦɵɦ�ɬɪɟɛɨɜɚɧɢɹɦ�ɞɥɹ�ɪɠɚɧɨɝɨ�ɯɥɟɛɚ. 

4. Ɋɟɤɨɦɟɧɞɨɜɚɧɨ� ɢɫɩɨɥɶɡɨɜɚɧɢɟ� ɡɚɤɜɚɫɨɤ, ɩɨɥɭɱɟɧ-
ɧɵɯ�ɧɚ�ɨɫɧɨɜɟ�ɫɩɨɧɬɚɧɧɨɝɨ�ɛɪɨɠɟɧɢɹ, ɧɚ�ɩɪɟɞɩɪɢɹɬɢɹɯ�ɦɚ-
ɥɨɣ�ɦɨɳɧɨɫɬɢ. 
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PRIMITIVE WHEAT (POLBA) IN UKRAINE 

Data are presented in the analytical review on growing and application of the 
primitive wheat (polba) in Ukraine. It is shown that the history of polba in Ukraine 
numbers several centuries. After considerable decay and neglecting, there is some re-
vival of interest to the culture. Properties of Ukrainian polba are reviewed, as well as 
several recipes of polba porridge are given. 

Keywords: polba, hulled wheat, primitive wheat 
ȼ� ɚɧɚɥɢɬɢɱɟɫɤɨɦ� ɨɛɡɨɪɟ� ɩɪɟɞɫɬɚɜɥɟɧɵ� ɞɚɧɧɵɟ� ɩɨ� ɜɵɪɚɳɢɜɚɧɢɸ�ɢ 

ɩɪɢɦɟɧɟɧɢɸ�ɩɪɢɦɢɬɢɜɧɨɣ�ɩɲɟɧɢɰɵ (ɩɨɥɛɵ) ɜ�ɍɤɪɚɢɧɟ. ɉɨɤɚɡɚɧɨ, ɱɬɨ�ɢɫɬɨ-
ɪɢɹ�ɩɨɥɛɵ�ɜ�ɍɤɪɚɢɧɟ�ɧɚɫɱɢɬɵɜɚɟɬ�ɧɟɫɤɨɥɶɤɨ�ɫɬɨɥɟɬɢɣ. ɉɨɫɥɟ�ɡɧɚɱɢɬɟɥɶɧɨɝɨ 
ɫɩɚɞɚ�ɢ�ɩɪɟɧɟɛɪɟɠɟɧɢɹ, ɧɚɛɥɸɞɚɟɬɫɹ�ɧɟɤɨɬɨɪɨɟ�ɜɨɡɪɨɠɞɟɧɢɟ�ɢɧɬɟɪɟɫɚ�ɤ�ɷɬɨɣ 
ɤɭɥɶɬɭɪɟ. Ɋɚɫɫɦɚɬɪɢɜɚɸɬɫɹ�ɫɜɨɣɫɬɜɚ�ɭɤɪɚɢɧɫɤɨɣ�ɩɨɥɛɵ, ɚ�ɬɚɤɠɟ�ɩɪɢɜɨɞɹɬɫɹ 
ɧɟɫɤɨɥɶɤɨ�ɪɟɰɟɩɬɨɜ�ɩɪɢɝɨɬɨɜɥɟɧɢɹ�ɤɚɲɢ�ɢɡ�ɩɨɥɛɵ. 

Ʉɥɸɱɟɜɵɟ�ɫɥɨɜɚ:�ɩɨɥɛɚ, ɩɲɟɧɢɰɚ, ɩɪɢɦɢɬɢɜɧɚɹ�ɩɲɟɧɢɰɚ 

Introduction 
Wheat was the main crop of Ukraine in the 19th century 

and the most important exported food. In 1913, the sowing area of 
wheat in Ukraine occupied 8.9 million hectares (5.8 million hec-
tares of barley, 4.5 million hectares of rye) or 31.8 % of the total 
crop acreage and 36.0% of grain, including winter wheat was 3.1 
and 5.8 million hectares of spring wheat. The total crop of winter 
wheat was 3.6, spring one – 4.3 million tons. On the Right Bank 
and Western Ukraine almost exclusively winter wheat was dis-
tributed, on the Left Bank and in the steppe dominated spring 
wheat, while winter wheat was the main culture in the Crimea [1].  

Since 1925 wheat area has experienced increase due to de-
creasing the acreage of barley, and more or less productive rye. 
Spring wheat crops almost disappeared, because of growing new 
varieties of winter wheat resistible to frost.  

Wheat species grown in Ukraine are as follows: Soft or 
regular wheat (Triticum aestivum Linn.) is the main component of 
bread  products.  Hard  wheat  (Triticum durum Desf.) is used for 
making macaroni dough and to improve conventional bread 
products. Also the following wheats are grown in Ukraine in lim-
ited amounts, such as polba (Triticum dicoccum - used for produc-
tion of cereals), spelta (Triticum spelta), Polish wheat (Triticum 
polonicum), English wheat, or mast (Triticum turgidum) [1].  

In recent years interest has raised to natural, environmental-
ly friendly products including primitive wheat called «polba» in 
Ukraine and Russia. It became so theoretically popular that it even 
obtained the name of «caviar of cereals» [2-5]. The current inter-
est to polba is related to the development of organic farming. This 
culture grows on various soils without fertilization and is extreme-
ly economical and resistant to diseases and pest damage. The cur-
rent rush in polba demand in Western Europe is due to extremely 
useful and even therapeutic features of polba. It has high content 
of protein, amino acids, vitamins and iron. 

Ɍɚɛɥɢɰɚ 1 
Ɋɟɠɢɦɵ�ɢ�ɩɚɪɚɦɟɬɪɵ�ɩɪɢɝɨɬɨɜɥɟɧɢɹ�ɪɠɚɧɵɯ�ɡɚɤɜɚɫɨɤ 

ɇɚɢɦɟɧɨɜɚɧɢɟ�ɩɚɪɚɦɟɬɪɨɜ Ƚɭɫɬɵɟ�ɡɚɤɜɚɫɤɢ ɀɢɞɤɢɟ�ɡɚɤɜɚɫɤɢ 
ȼɥɚɠɧɨɫɬɶ, % 55…60 68…72 
Ɍɟɦɩɟɪɚɬɭɪɚ, ɨɋ 26…28 28…30 
ɉɪɨɞɨɥɠɢɬɟɥɶɧɨɫɬɶ�ɛɪɨɠɟɧɢɹ, ɱɚɫ 3,0…3,5 3,0…4,0 
Ʉɨɧɟɱɧɚɹ�ɤɢɫɥɨɬɧɨɫɬɶ, ɝɪɚɞ 11…13 9…12 
ɉɨɞɴɟɦɧɚɹ�ɫɢɥɚ, ɦɢɧ 20…24 23…28 
Ʉɨɥɢɱɟɫɬɜɨ�ɡɚɤɜɚɫɤɢ  
ɧɚ�ɜɨɡɨɛɧɨɜɥɟɧɢɟ, % 

60,0 50,0 

Ʉɨɥɢɱɟɫɬɜɨ�ɡɚɤɜɚɫɤɢ�ɜ�ɬɟɫɬɨ, % 40,0 50,0 
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