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IMMUNE BIOSENSORS BASED ON SPR AND TIRE FOR DIAGNOSTICS

AND CONTROL OF SALMONELLA TYPHIMURIUM

Ju. Ogorodniichuk, N. Starodub

In this work, high-specific biosensors for Salmonella typhimurium detection

have been designed based on the surface plasmon resonance (SPR) and total

internal reflection ellipsometry (TIRE). For improving biosensors’ sensitivity

previous modification of transducer surfaces has been applied in all cases. It has



been defined that in case with SPR based biosensors sensitivity was on the level

103 – 107 cells/ml (for the device of type “Spreeta”) and 101 – 106 cells/ml (for the

“Plasmatest”). Maximal sensitivity was on the level of several cells (less than 5) in

10 ml which has been obtained using the biosensor based on TIRE.

Keywords: biosensor, surface plasmon resonance, total internal reflection

ellipsometry, antigen, antibody, Salmonella typhimurium.
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THE PROTEIN COMPOSITION OF THE BLOOD OF RATS POISONED

WITH LEAD ACETATE AND THE INTRODUCTION GLUTARGIN

N. M Melnikova, I.A Lazarenko

A study of the protein composition of the blood of rats poisoned with lead

acetate and with the introduction glutargin. Revealed that the administration

glutargin rats poisoned by lead acetate, causes opposite changes the content of

fractions of blood serum proteins, namely the increase of albumin, 1- and 2 -

globulins and reduction of -globulin in the blood.



Key words: poisoning, lead acetate, glutargin, total protein, 1 -, 2 -,  -,  -

globulins
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THE STIMULATION OF ZOOPLANKTON  DEVELOPMENT OF PONDS

ECOSYSTEMS BY FERTILIZING OF DISTILLED GRAIN BARD

N. I. Tson’
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We studied the development of zooplankton of large industrial fish-breeding

ponds by 3-times fertilization with distilled grain. It has been established that

introducing of distilled grain allows to raise the average biomass of zooplankton  to

11,51 ± 2,72 3, stimulates the development of primary filtrators among suborder

Cladocera what is resulting in increasing of their share in zooplankton quantity and

biomass in experimental pond for 28-46%  higher than in control pond.

Key words: zooplankton, natural fodder base, distilled grain bard, one-year

carps, industrial fish-breeding ponds.
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SCIENTIFIC BASICS OF ESTIMATION OF AGRICULTURAL AREAS

AND LAND STATE CONCERNING THE POSSIBILITY FOR

CONDUCTING OF ORGANIC PRODUCTION

N. A. Makarenko, R. V. Podzerei.

Methods of determining the areas of organic production at different levels of the

territory arrangement of Ukraine with different levels of information detailing both

national and regional were scientifically defined. The scientific and methodical

approaches to grouping of agricultural areas of Ukraine by suitability level for

conducting of organic production of crop produce which based on general principles

of ecological regulation were developed.

Key words: organic production, organic production areas, soil fertility, soil

pollution.
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IMPACT OF OAK SHELTERBELTS ON

ELECTRICAL CONDUCTIVITY OF ALFISOLS

Shum I.V.

Impacts of oak windbreaks on electrical conductivity of alfisols in East

European forest steppe were studied in this article. The sample plots were set up

in the middle of the shelterbelts and also 1, 2,5, 5, 10 and 20 H from them. The

soil samples were taken down to 50-cm depth with 10-cm step. The highest

electrical conductivity values were found in the soil under shelterbelt (over 200

µSm·cm-1). It significantly decreased with depth. In arable soils electrical

conductivity was lower than in forest soil. In the soil under shelterbelt a strong

direct correlation between the values of the electric conductivity and the

concentration of hydrogen ions were found. At distances of 1-5 H from

shelterbelt we found the inverse relationship between these studied parameters.



Key words: shelterbelt, soil electrical conductivity, actual acidity, alfisol,

profile
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THE AMPELOECOLOGICAL RESEARCHES OF TERRITORY OF

SEE “TAIROVSKOE” FOR PRODUCTION OF WINES WITH

DESIGNATION OF ORIGIN

Iu. Iu. Bulaieva

The potential base of raw materials for the production of wines with

designation of origin has been identified on the territory of State experimental

enterprise "Tairovskoe". The detail characteristics of ecological conditions of one of

these plots (ampeloecotop number II) were presented. The plantings of Odessky

chorny and Muscat Odessky varieties are located in ampeloecotop number II and

have been studied as potencial plots for row materials for the production of wines

with designation of origin. The surveys of planting of Odessky chorny and Muscat

Odessky varieties have been completed and their qualitative characteristics have

been presented.

Key words: ampeloecotop, terroir, vineyard, ecological conditions, complex

researches, wine with designation of origin.
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IMMUNOMODULATORY AND ANTITUMOR PROPERTIES OF

SPORE PROBIOTIC

L. A. SAFRONOVA, G. V. DIDENKO

It was determined that the introduction of the probiotic endosporin to mice with

dysbiosis promotes to normalize the immune system in animals. In the experimental

model of the tumor process of Lewis lung carcinoma was shown that the use of

endospore increases the cytotoxic activity of macrophages and  lymphocytes, inhibits

the growth of the primary tumor node and prolongs life’s pan of experimental

animals.

Key words: probiotic endosporin, dysbiosis, Lewis lung carcinoma, the cytotoxic
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SEASONAL DYNAMICS OF MOISTURE IN TYPICAL CHERNOZEM

EFFECTED BY DIFFERENT TILLAGE SYSTEMS UNDER CORN

GROWING

Yu. Kravchenko, C. Matviiv

The article represents results of long-term investigations on the seasonal

moisture dynamics in the 0 to 100 cm layer of typical chernozem effected by plowing,

minimum deep and shallow tillage. It was established the interlink between soil



moisture amount and precipitation, corn growing phases, soil depth. The greatest soil

moisture dynamics and stocks were under minimum tillage.

Key words: Moisture, Chernozem, Plowing, Minimum Deep Tillage, Corn.
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COMPETITY AND EXPORT POTENTIAL OF THE SWEET CHERRY

FRUITS GROWN IN THE UKRAINE’S LISOSTEPPE

H. A. Kishchak, Yu. P. Kishchak

On the basis of the multi-year researches carried out at the Institute of

Horticulture of the National Academy of Agrarian Sciences of Ukraine new varieties

of sweet cherry intense orchards were proposed with the use of inland large-fruited

cultivars. Those orchards ensure obtaining competitive high marketable quality

products. The expediency of changes in the valid standard documents of Ukraine was

substantiated concerning the rise of the requirements to the size of the investigated

crop fresh fruits.

Key words: sweet cherry, orchard, cultivar, fruits marketability, competity,

export potential.
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BIOLOGICALLY ACTIVE SUBSTANCES IN FROZEN CORNELIAN

CHERRY (CORNUS MAS L.)

M. F. Kycher, PhDs

E. P . Postolenko, junior research worker

The results of the chemical evaluation of biologically active substances in

frozen fruits cornelian cherry Cornus Mas L. deliverable. Exploring the content of

anthocyanins in fruits depending on the method of freezing and storage period it is

established: preservation of anthocyanins in fruits after 6 months of law storage

of: 91,3-94,9%; by freezing in liquid medium anthocyanin accumulation occurred

not only in fruits, but also in syrups. Exploring the content of catechins in fruits

depending on the method of freezing and storage period it is established: a

gradual decrease of catechins occurs in frozen fruits during storage; at the end of

storage their preservation of: 16,2-17,2% - by freezing in the air; 7,9-9,2% - by

freezing in sugar syrups.



Key words: cornelian cherry, anthocyanins, catechins, low-temperature
frost.
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LAND QUALITY AS  THEORETICAL BASE ADAPTIVE FARMING

SYSTEMS.

S. Y. Bulygin, V. M. Rozhko,

The concept of "quality  land" as the theoretical basis of modern adaptive

farming systems and their main units - land use and management of land owners

and land users and their control. Analyzed current state of degradation of land,

revealed the mechanism and the reason of its appearance and development.

Defined  that the concept of "quality lands" encompassing  the concepts of "soil

quality" and the concepts of "sustainable agriculture" as they are characterized

one general concepts - the fertility of the soil, and they can be defined by a series



of indicators specific to it. It is proved that the quality of earths in direct ratio

depends on implementation of the ecological functions soils and closely related to

stability of soil to external influence.

Key words: adaptive farming systems, quality of land, quality of soil,

performance and evaluation the quality of land.
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THE FORMATION OF NITROGEN - FIXING ROOT NODULES, SOYBEAN

YIELD AND SOYBEAN SEED QUALITY UNDER THE EFFECT BY THE

HERBICIDE

R. A. Gutyanskyi

It is stated that soybean plant is more tolerant to the herbicide Proponit 720,

than to Harness. Proponit 720 conditioned less negative impact on the nitrogen -

fixing nodules on soybean roots, than Harness. Proponit 720 has not impacted on



7

protein and fat contents in soybean seeds and their sowing qualities (germinative

energy, laboratory germination).

Key words: soybean, weeds, herbicide Proponit 720, root nodules, yield

capacity, protein, fat, germinative energy, laboratory germination.



MICROSATELLITE CHARACTERISTICS OF GRAPEVINE

CULTIVARS INCLUDED TO UKRAINIAN STATE REGISTER OF

PLANT VARIETIES.

O. Karastan, N. Mulukina, O. Papina, G. Plachinda, l. Gerus, I. Kovalyova

National Scientific Center “Tairov Research Institute of Viticulture and Wine-

Making”

Thirteen wine and mixed type of use grapevine cultivars from Ukrainian

State Register of Plant Varieties, were analyzed at 9 microsatellite loci: VVS2,

VVMD5, VVMD7, VVMD27, VVMD25, VVMD28, VVMD32, VrZAG62 and

VrZAG79. The number of alleles observed per locus ranged from 4 to 12 and

observed heterozygosity values ranged from 0.846 to 1.00. The dendrogram

which reflects genetic distances between varieties were obtained by cluster

analysis based on the UPIGMA algorithm.

Key words: grapevine, microsatellite, SSR, Vitis vinifera L, cultivar

identification.

Due to the significant genetic variability of Vitis vinifera L.

(approximately 5000 varieties exist today [1]), the microsatellite analysis for

their identification is actual.

Grapevine genetic pool of National Scientific Center “Tairov Research

Institute of Viticulture and Wine-Making” (NSC) consists of approximately

11 000 plants: 10 000 seedlings of different cross combinations and 700

cultivars. Some of these cultivars are included to State Register of Plant

Varieties suitable for dissemination in Ukraine [2]. NSC’s grapevine cultivars

collection represents the results of breeding process during a large period of time

in many countries.  Many cultivar synonyms exist and closely related varieties

have similar phenotypes, so the clear identification of cultivars is required for

successful breeding process [1].  Due to their high level of polymorphism, co-

dominance and reproducibility microsatellites were chosen by researchers as the



most reliable tools for cultivar identification and evaluation of genetic diversity

[3, 4].

Some investigations in the field of grapevine collection cultivars

microsatellite profiling were conducting in NSC’s since 2008 [6-8]. In our work

we continued these investigations by expanding of marker panel to standard set

of nine microsatellites [] and inclusion of not studied cultivars.

The aim of our investigation was the identification of grapevine cultivars

included  to  Ukrainian  State  Register  of  Plant  Varieties  by  using  a  set  of  SSR

markers.

Materials and methods. In this study thirteen cultivars ( ab. 1) which was

obtained from the Tairov Research Institute of Viticulture and Wine-Making

grapevine collection were analyzed. Two reference varieties (“Cabernet

Sauvignon” and “Chardonnay”) presented in the collection were also included in

the analysis to compare allele size results with those of other laboratories.

Villard Blan allele characteristics used to confirm the origin of cultivar Golubok

were obtained [16] only for 6 loci and are shown in Tab. 1 unchanged.

1.  The parentage of studied cultivars.

Variety Type of
use

          Parentage*

Golubok wine Severnyj x 40 let Oktiabria [8]
Zagrey wine Aligote x Ovidiopolskii

Ovidiopolskii wine Severnyi x Odeskii ustoichivii

Odesskii chernyi wine Alicante Henri Bouschet x Cabernet
Sauvignon

Rodnichok wine Villard Blan x Ilichvskii rannii (Severnyi x
Odesskii ustoichivyi)

Rubin tairovskii wine Odeskii ustoichivii  Varousset

Muskat odesskii wine Muskat chernyi rannii x Pierrelle (Villard
blan x Panse)

Aromatny table/wine Vertes csillaga (Eger 1 x Medok noir) x
Romulus



Dnestrovskii
rozovyi

table/wine VIRa II 35-20 (Nimrang x Amoursky) x
Mathiasz Janos

Zolotistyi
ustoichivyi

table/wine VIRa II 35-20 (Nimrang x Amoursky)   ?
(free pollination)

Kometa table/wine Tair x Burevestnik

* Data are available in the Vitis International Variety Catalogue (VIVC) [9].

Plant material and DNA extraction. Total genomic DNA was extracted

from young leaves frozen to below –20 ºC by using a Qiagen DNeasy Plant

Mini Kit according to the instructions provided by the manufacturer. The

quantity and quality of purified total DNA were evaluated by electrophoresis on

0.8% agarose gel.

Microsatellite analysis. Nine SSR primer pairs including VVS2 [4],

VVMD5, VVMD7, VVMD27 [10], VVMD25, VVMD28, VVMD32 [11] and

VrZAG62, VrZAG79 [12] were chosen. PCR reaction was performed in

GeneAmp PCR System 9700 (Applied Biosystem) in 20 l reaction mixture

containing 50 ng DNA, 1 M of each primer, 100 M of each dNTPs, 1.5 mM

MgCl2,  1U  of  Taq  polymerase  and  applied  PCR  buffer.  The  alleles  were

detected on a DNA analyzer ABI Prizm 310 (Applied Biosystems) by the

program GENE MAPPER 4.0.  To obtain reliable results each sample was

amplified and analyzed twice at each marker.

Data analysis.  The  genetic  analysis  program  IDENTITY  1.0  [13]  was

used for the calculation of number of alleles, allele frequency, expected and

observed heterozygosity. The phenogram of genetic distance between analyzed

genotypes was constructed with MEGA 4 by using the UPGMA (Unweighted

Pair Group Method Arithmetic Average) clustering method [14, 15].

Results and Discussion Identity. We screened 13 grape cultivars using 9

SSR markers. All varieties (except reference cultivars) were created at Tairov

National Research Center and included to Ukrainian State Register of Plant

Varieties. The investigation has demonstrated that all cultivars have unique



allelic profiles and a high genetic diversity.  The specific allele sizes that have

been revealed are presented in Tab. 2.

A total  of  68  alleles  were  detected  at  these  9  SSR loci,  with  an  average

allele number per locus 7.56 (Tab. 3). The most informative loci were VVMD28

and VVMD5 with nine alleles while VVMD25 with five alleles was found to be

the least informative locus.

The expected heterozygosity (He) ranged from 0,746 at locus VVMD25

to 0.861 at loci VrZAG79 and VVS2 with a mean value of 0.802. The observed

heterozygosity (Ho) varied between 0.769 at loci VVMD7 and VVMD32 and

1.0 at loci VVS2, VVMD5, VVMD27. In this study, the values of observed

heterozygosity at 3 loci (VVS2, VVMD5 and VVMD27) were higher than the

expected heterozygosity values  as well as data obtained by [].

In the present study, the average value of observed heterozygosity (0.889)

was higher than that obtained for the V. vinifera by [ibanez 2003]  - 0.707,  [4 ]

– 0.809,  [6 ] – 0.68 and similar to results [1 ].



2. Allele sizes (bp) of 13 grape cultivars at 9 SSR loci. Cabernet Sauvignon and Chardonnay were used as

reference.

Cultivar VVS 2 ZAG 62
VVMD

7
VVMD

27 VVMD 5
VVMD

25
VVMD

28 ZAG 79
VVMD

32

1 Golubok 131 135 186 190 241 243 178 180 239 249 240 242 250 258 258 262 242 274

2 Zagrey 127 139 196 206 241 249 176 180 231 239 242 252 234 250 246 258 240 274

3 Ovidiopolskii 127 131 190 206 245 249 178 180 239 241 252 258 240 250 258 260 240 252

4 Odesskii chernyi 135 153 190 190 241 245 186 191 229 235 244 252 242 250 250 258 242 274

5 Rodnichok 137 153 186 190 241 243 178 191 239 247 252 258 250 266 248 250 252 252

6 Rubin tairovskii 127 147 190 190 245 245 186 191 235 241 252 258 240 240 248 264 258 274

7 Muskat odesskii 135 145 202 206 249 251 182 186 - 239 244 258 240 272 254 264 240 276

8 Aromatny 127 135 196 206 249 255 182 186 231 241 244 244 250 252 250 264 242 242

9
Dnestrovskii
rozovyi 135 153 196 198 241 249 178 186 231 237 252 252 250 272 260 262 236 242

10
Zolotistyi
ustoichivyi 137 153 198 206 249 249 178 186 231 237 252 258 224 250 258 260 236 274

11 Kometa 137 139 190 204 237 249 176 182 231 239 244 258 250 250 254 262 252 274

12 Chardonnay 139 145 190 198 241 245 178 186 237 241 242 258 224 234 246 248 242 274

13
Cabernet
Sauvignon 141 153 190 196 241 241 172 186 235 243 242 252 240 242 250 250 242 242

Villard Blan* 135 145 182 196 239 253 178 186 235 239 -  - -  - 258 274 - -
 * Alleles sizes data for Villard Blan (Seyve Villard 12375) were published previously [16].



3. SSR loci, number of allele (Na), alleles sizes, expected

heterozygosity (He), observed heterozygosity (Ho) for 13 grape cultivars

analyzed at 9 SSR markers.

The most frequent alleles per locus were VVS2 – 135 and 153 (frequency

was 0.192), VrZAG62 – 190 (0.385), VVMD5 – 239 (0.240), VVMD7 – 239

and 249 (0.308), VVMD25 – 252 (0.346), VVMD27 – 186 (0.308), VVMD28 –

250 (0.385), VrZAG79 – 250 and 258 (0.192), VVMD32 – 242 (0.308).

Genetic relationships. The DNA typing information gives an opportunity to

determine possible genetic relatedness of the cultivars and, in some cases [17],

to disprove declared “parent-progeny” relationships. The using UPGMA method

Locus Na Allele size (pb) He Ho

VVS2 9

127, 131, 135, 137, 139, 141, 145,

147, 153 0,861 1

VrZAG62 7 186, 190, 196, 198, 202, 204, 206 0,769 0,846

VVMD7 7 237, 241, 243, 245, 249, 251, 255 0,763 0,769

VVMD27 7 172, 176, 178, 180, 182, 186, 191 0,804 1

VVMD5 9

229, 231, 235, 237, 239, 241, 243,

247, 249 0,842 1

VVMD25 5 240, 242, 244, 252, 258 0,746 0,846

VVMD28 9

224, 234, 240, 242, 250, 252, 258,

266, 272 0,787 0,846

VrZAG79 8

246, 248, 250, 254, 258, 260, 262,

264 0,861 0,923

VVMD32 7 236, 240, 242, 252, 258, 274, 276 0,787 0,769

Total: 68

Average: 7,5556 0,8022 0,889



in cluster analyses provides a better consistency between groups and genealogy

[18].

 Muskat odeskii

 Aromatnii

 Villard blan

 Dnestrovskii rozovii

 Zolotistii ustoichivii

 Chardonnay

 Rubin tairovskii

 Cabernet savignon

 Odesskii chornii

 Zagrej

 Ovidiopilskii

 Kometa

 Golubok

 Rodnichok

82

53

43

34

24

10

30

0.000.020.040.060.080.10

Fig. 1: Dendrogram of genetic distances obtained according to

UPGMA clasterization have been applied of microsatellite data analysis

bootstrap test

In this work for some cultivars obtained microsatellite profiles were in

agreement with their parents genotypes which were presented in investigated

sample. Thus Odeskii chernyi and Cabernet Sauvignon, Zagrey and

Ovidiopolskii formed separate subclusters on dendrogram.

Due to what parents of investigated cultivars Aromatnii and Muscat

Odesskii originated from Villard Blan, they are formed common cubclaster with

this cultivar.

 Cultivar Rodnichok demonstrated common alleles only with one of his assumed

parents – Ilichevskii rannii and was differed from Villard Blan genotype in 5

from 6 studied loci.  Because of insignificant similarity between Rodnichok and

Villard Blan genotypes they have demonstrated the highest Nei distance on

dendrogram.  The parentage of cultivar Rodnichok will be investigated more

thoroughly further.



Varieties Dnestrovskij rozovyj and Zolotistyj ustoichivyj clustered

together  because  have  a  common  parent  –  VIRa  II  35-20  (Nimrang  x V.

amurensis).

Also on dendrogramme the cultivars Golubok, Rodnichok and Kometa

demonstrated the genotype similarity by grouping in one subcluster since they

are descendants of variety Severnii, which includes V. amusensis in genome. At

the same time cultivar Kometa is a distant ancestor of cultivar Severnii and was

obtained as result of crossing Tair (Coarna neagra x Dattier de st. Vallier) x

Burevestnik (Ferdinand de Lesseps (Chasselas blanc x Isabella) x mixture of

pollen Illiskii + Dekorativnyi + Fioletovyi rannii).

Obtained data will be use to study genetic relationships between cultivars

and evaluation genetic diversity of Tairov Research Institute grapevine

collection.
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and potassium in plants, removal of the nutritional elements, yield and quality of pea grains.
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CHANGE OF MICROBIOLOGICAL CHARACTERISTICS OF

SMOKED SAUSAGES DURING STORAGE

I. Markovych

Developed production technology and produced new kinds of smoked sausage

with vegetable raw materials  flour, lentil sprouts and no sprouts, spicy, and

aromatic herbs of thyme and juniper berries crushed, namely "Special Family" and

"Special Family spicy" (using flour from germ/not sprout lentils, kg per 100 kg of raw

meat is 1 and the ratio of black pepper, thyme and juniper 0,9:0,8:0.1 g per 100 kg),

"Special Sambir" and "Special Sambir spicy" (using flour from germ/ not sprout

lentils in kg per 100 kg of meat raw material is 1.5, and the ratio of black pepper,

thyme and juniper 0,9:0,7:0.2 g per 100 kg), "Special Stryi" and "Special Stryi spicy"

(using flour from germ/ not sprout lentils in kg per 100 kg of raw meat is 2 and the

ratio of black pepper, thyme and juniper 0,9:0,6:0.3 g per 100 kg). Samples



neproshenyh sausages were stored in refrigerated conditions at a temperature of +6 

C. Research of sausages held on the 5th; 10-th, 15-th, and 20-th days after

production for microbiological indicators in order to identify bacteria of the coli

group (bgcp) (coliforms), sulfotyrosine Clostridium, Staphylococcus aureus 1.0 g, L.

monocytogenes, pathogenic microorganisms, in particular bacteria of the genus

Salmone . Established that aromatic substances thyme and juniper fruit in smoked

sausages using flour lentils, suspending development of E. coli bacteria (koliformy)

15 in compared with control. However, Staphylococcus aureus, Clostridium

sulfitredukuvalnyh, L. monocytogenes, and Salmonella bacteria genus, 15 and 20

days of storage were found in the samples. Staphylococcus aureus were found in

samples of smoked sausages using sprouted lentil flour has been found that samples

of smoked sausages using plant material compared with the control

microbiologically stable when stored at a temperature of + 6  C. smoked sausage is

recommended to consume up to 10 days of storage, maximum Storage  15 days at a

temperature of + 6  C.

Keywords: smoked sausage, flour, lentils, thyme and juniper, shelf life,

microbiological indicators.
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DETERMINATION OF ACUTE TOXICITY OF DANOFLOXACIN

Palyshniuk K., Tkachuk S. A.

New study medication Danoflox-25 and determination of its acute toxicity in

laboratory animals have found that the drug is a low toxic compound, which are

median dose for white mice of 750±168,05 mg / kg.

Keywords: toxicity, mouses, fluoroquinolone
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DETERMINATION OF OPTIMAL TIME FOR CHANGE INSEMINATION

OF BITCHES BODY TEMPERATURE ANIMALS

S. Derkach

Presented study the dynamics of body temperature during the sexual cycle of

females and approved significant changes associated with ovulation and can be used

to determine the optimal time of insemination.

Keywords: estrus, females, sexual cycle, the optimal time of insemination,

artificial insemination.
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MODELING OF ROUGH MORTMASS BRANCHES IN BIRCH
FORESTS OF CHERNIHIV

Y. V. Kovbasa
Worked out the theoretical foundations of separation of mortmass components

of birch stands by class destruction. Methodical approaches of complex research of

mortmass rough branches (>1 cm) in birch stands are shown. Presented the

experimental characteristics of rough branches litter mortmass according to class



destruction. Introduced the methodical peculiarities of mortmass components forest

estimation of birch groves to establish its quantitative and qualitative parameters.

Performed the experimental evaluation branches mortmass, demonstratted statistical

and graphical analysis of research data depending on the major taxation indices.

Developed the mathematical models for estimating of  rough branches litter in a

completely dry state for 1 ha of forest plantations.

Keywords: Silver birch (Betula pendula Roth.), mortmass, average diameter,

average height, the relative completeness, rough branches, destruction, basic density,

model.
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ANALYSIS OF LINDEN TREE STANDS PRODUCTIVITY OF UKRAINE

O. M. Soshenskyi, O. A. Girs, Dr.hab, V. A. Svynchuk

Using the inventory data base with characteristics of Ukrainian forests was

performed statistical analysis of productivity of the linden stands. The analysis of

taxational forest indexes was conducted on the basis of regulatory reference

materials of linden stands. It was substantiated the necessity of developing standards

for forest mensuration of studied tree species.

Key words: linden forest stands, data base, productivity, site index, stand

density, volume, mean forest mensuration values, forest mensuration normatives.
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