CONTENT OF DRY SOLUBLE SUBSTANCES IN CHERRIES
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Sweet cherries are characterized by high taste and dietary properties, both fresh
and in the form of processed products — compotes, jams, dried. They contain from 5 to
20% of dry soluble substances, 8-15% of sugars, 0,3-1,3% of organic acids, 2,5-12,0
mg / 100 g of ascorbic acid, and also vitamins B; (thiamine), PP (nicotinic acid) and P-
active substances [1,3]. These substances also include nitrogenous substances, tannins
and other substances of phenolic nature, soluble forms of pectins and vitamins,
enzymes, mineral salts and the like. Most of this group of compounds is represented
by carbohydrates, mainly sugars [2,4].

The content of soluble solids is determined using a refractometer. In some fruits
and vegetables (beets, watermelons, grapes) the proportion of sugars is so high that,
determining the content of dry soluble refractometer, it is possible to judge the content
of sugars with sufficient accuracy [1].

The content of chemical components in cherries depends on the pomological
variety and climatic conditions [2,3].

The objects of research were cherries of different varieties of maturity of
Ukrainian selection: Aborigenka, Alyonushka, Amazonka, Turquoise, Dar Mlieva,
Donetsk coal, Drogana yellow, Zoryana, Mliivska yellow, Meotida, Mirage, Melitopol
spotted.

According to the results of the research, the content of dry soluble substances in
the fruits significantly depended on the pomological variety of cherries and weather
conditions of the growing season. Thus, in 2019 this figure ranged from 12.9 to 18.0%,
in 2020 it was 10.5-16.1% and in 2020 - 12.4-19.6%. Despite significant fluctuations
in the concentration of dry soluble substances in the fruit over the years of research,
the main trends in the varieties remained.

In early maturing varieties in 2019, a high content of dry soluble substances was
observed for the variety Mliivska yellow, but the following year the number of this
variety decreased by 1.6%, and for varieties Dar Mlieva and Zoryana, on the contrary
- increased, respectively, by 1.0 and 1.6% (at NIRgs = 1.52). In 2021, there was a slight
decrease in the amount of dry soluble substances in the fruits of cherries, compared to
the previous year.

For medium-ripe during the research the highest result was obtained for the
variety Melitopol spotted and only in 2021 the highest percentage of dry soluble
substances was in the fruits of the variety Aborigenka - 19.4%. The low content of dry
soluble substances was observed in 2020 in the variety Alyonushka, 5.2% less than the
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variety Melitopol spotted. In 2021, the lowest indicator was characterized by the
variety Aborigenka - 4.9% less than the Melitopol spotted, and in 2021 - the variety
Meotida with a value of 13.0%.

The largest fluctuations in the content of dry soluble substances by years were
observed for the variety Aborigenka, where the figure in 2021 decreased by 5.2%, and
in 2021 by 7.3% increased. In general, the dry matter content in the fruits of medium
ripening in 2021 decreased compared to the previous year, which can be explained by
the lower average daily air temperature during ripening (17.80C in 2020 and 16.6 0C
in 2021).

Analyzing the content of dry soluble substances in the fruits of late ripening
cherries, in 2020 it is worth noting the difference in years only in the range of 0.6-
0.8%. In 2020 and 2021 for the varieties Turquoise and Donetsk coal the value of the
indicator increased compared to other varieties. In other varieties, a sharp difference in
the content of dry soluble substances in the fruit was not observed.

Thus, among the studied varieties, the highest content of dry soluble substances
was characterized by the medium-ripe variety Melitopol spotted, the lowest content
was observed in the medium-ripe variety Alyonushka.

Reference

1. Kimak O., Kimak 0. Yepemns: mrykaemo ictuny. [EnektpoHHH# pecypcl].
Pexxum moctyma: http://www.agrotimes.net/joumals/arlicle/ehercslmy8-sluikaemo-
istinu.

2. Kimak O. A. OcHOBH MPOMUCIIOBOI KyJIbTypHu uepeliHi B Jlicocteny Ykpainu:
moHorpadia. Kuis: Arpapna nayka. 2017. 240 c.

3. Iyb6enko JI.A., lllox C.C., ®enopyk KO.B. Ta iH. BMicT OCHOBHHX XIMIYHHUX
€JIEMEHTIB Yy IUIOJaX YEpEeIlIHI PI3HUX CTPOKIB JOCTUTaHHS. Arpo0ioJioris: 301pHHUK
HayKOBHX Tipaiib, 2021. Ne 1. C. 173-179.

4. bonpapenko II. BrumB copTo-miamenHux KOMOIHYBaHb Ta YMOB POKY Ha
AKICTh MIIOAIB uepemiHi B ymoBax IliBnennoro Creny Ykpainu. BicHuk JIbBIBCbKOTO
HAI[IOHAJTFHOTO arpapHoro yHiBepcuteTy. Arporomis. Ne 22(2). 2018. C. 96-102.



