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ɸʥʥʦʪʘʮʠʷ 

ʉʝʣʴʩʢʦʝ ʭʦʟʷʡʩʪʚʦ ʧʦʩʪʘʚʣʷʝʪ ʦʩʥʦʚʥʳʝ ʧʠʱʝʚʳʝ ʧʨʦʜʫʢʪʳ, ʘ ʪʘʢʞʝ ʩʳʨʴʝ ʜʣʷ ʧʠʱʝʚʦʡ 

ʠ ʥʝʢʦʪʦʨʳʭ ʦʪʨʘʩʣʝʡ ʣʝʛʢʦʡ ʧʨʦʤʳʰʣʝʥʥʦʩʪʠ, ʚʳʧʫʩʢʘʶʱʝʡ ʪʦʚʘʨʳ ʥʘʨʦʜʥʦʛʦ 

ʧʦʪʨʝʙʣʝʥʠʷ. ʆʪ ʢʦʣʠʯʝʩʪʚʘ ʠ ʢʘʯʝʩʪʚʘ ʵʪʠʭ ʧʨʦʜʫʢʪʦʚ, ʨʘʟʥʦʦʙʨʘʟʠʷ ʠʭ ʘʩʩʦʨʪʠʤʝʥʪʘ ʚʦ 

ʤʥʦʛʦʤ ʟʘʚʠʩʠʪ ʟʜʦʨʦʚʴʝ, ʨʘʙʦʪʦʩʧʦʩʦʙʥʦʩʪʴ ʠ ʥʘʩʪʨʦʝʥʠʝ ʯʝʣʦʚʝʢʘ. ʇʦʪʝʨʠ ʧʨʦʜʫʢʪʦʚ 

ʧʨʠ ʭʨʘʥʝʥʠʠ ï ʩʣʝʜʩʪʚʠʝ ʠʭ ʬʠʟʠʯʝʩʢʠʭ ʠ ʬʠʟʠʦʣʦʛʠʯʝʩʢʠʭ ʩʚʦʡʩʪʚ. ʅʝʩʤʦʪʨʷ ʥʘ 

ʨʘʟʚʠʪʠʝ ʥʘʫʢʠ ʠ ʪʝʭʥʠʢʠ, ʚ ʤʠʨʦʚʦʤ ʭʦʟʷʡʩʪʚʝ ʪʝʨʷʝʪʩʷ ʟʥʘʯʠʪʝʣʴʥʘʷ ʯʘʩʪʴ ʫʨʦʞʘʷ ʧʨʠ 

ʪʨʘʥʩʧʦʨʪʠʨʦʚʢʝ ʠ ʭʨʘʥʝʥʠʠ. ʇʦ ʜʘʥʥʳʤ ʄʝʞʜʫʥʘʨʦʜʥʦʡ ʦʨʛʘʥʠʟʘʮʠʠ ʧʦ 

ʧʨʦʜʦʚʦʣʴʩʪʚʠʶ ʠ ʩʝʣʴʩʢʦʤʫ ʭʦʟʷʡʩʪʚʫ, ʧʦʪʝʨʠ ʟʝʨʥʘ ʠ ʟʝʨʥʦ ʧʨʦʜʫʢʪʦʚ ʧʨʠ ʭʨʘʥʝʥʠʠ 

ʝʞʝʛʦʜʥʦ ʩʦʩʪʘʚʣʷʶʪ 10-18%, ʧʦʪʝʨʠ ʢʘʨʪʦʬʝʣʷ, ʦʚʦʱʝʡ ʠ ʧʣʦʜʦʚ 25-30%.  ʂʘʯʝʩʪʚʦ 

ʧʨʦʜʫʢʪʦʚ ʧʨʠ ʭʨʘʥʝʥʠʠ ʩʥʠʞʘʝʪʩʷ ʛʣʘʚʥʳʤ ʦʙʨʘʟʦʤ ʚʩʣʝʜʩʪʚʠʝ ʥʝʞʝʣʘʪʝʣʴʥʳʭ 

ʧʨʦʮʝʩʩʦʚ: ʚʦʟʤʦʞʥʦʛʦ ʧʨʦʨʘʩʪʘʥʠʷ ʤʥʦʛʠʭ ʠʟ ʥʠʭ, ʜʝʡʩʪʚʠʷ ʤʠʢʨʦʦʨʛʘʥʠʟʤʦʚ ʠʣʠ 

ʥʘʩʝʢʦʤʳʭ ʠ ʪ.ʜ. ʇʦʚʳʰʝʥʠʝ ʢʘʯʝʩʪʚʘ ʢʘʨʪʦʬʝʣʷ, ʟʘʢʣʘʜʳʚʘʝʤʦʛʦ ʥʘ ʭʨʘʥʝʥʠʝ-

ʚʘʞʥʝʡʰʠʡ ʬʘʢʪʦʨ, ʦʧʨʝʜʝʣʷʶʱʠʡ ʝʛʦ ʩʦʭʨʘʥʥʦʩʪʴ. ʀʩʧʦʣʴʟʦʚʘʥʠʝ ʜʘʞʝ ʩʘʤʳʭ 

ʩʦʚʨʝʤʝʥʥʳʭ ʩʧʦʩʦʙʦʚ ʭʨʘʥʝʥʠʷ ʥʝ ʤʦʞʝʪ ʛʘʨʘʥʪʠʨʦʚʘʪʴ ʩʦʭʨʘʥʥʦʩʪʴ ʫʨʦʞʘʷ, ʝʩʣʠ ʝʛʦ 

ʠʩʭʦʜʥʦʝ ʢʘʯʝʩʪʚʦ ʥʝʚʳʩʦʢʦ. ɿʥʘʯʠʪʝʣʴʥʦʝ ʚʣʠʷʥʠʝ ʥʘ ʩʦʭʨʘʥʥʦʩʪʴ ʦʢʘʟʳʚʘʝʪ 

ʤʝʭʘʥʠʯʝʩʢʘʷ ʧʦʚʨʝʞʜʝʥʥʦʩʪʴ ʢʘʨʪʦʬʝʣʷ. ɺ ʩʦʯʝʪʘʥʠʠ ʩ ʧʦʨʘʞʝʥʠʝʤ ʙʦʣʝʟʥʷʤʠ ʦʥʘ 

ʩʦʟʜʘʝʪ ʫʩʣʦʚʠʷ ʜʣʷ ʫʚʝʣʠʯʝʥʠʷ ʧʝʨʝʟʘʨʘʞʝʥʠʷ  ʢʣʫʙʥʝʡ. ɺʩʝ ʵʪʦ ʧʨʦʚʦʜʠʪ ʢ ʨʝʟʢʦʤʫ 

ʩʥʠʞʝʥʠʶ ʣʸʞʢʦʩʧʦʩʦʙʥʦʩʪʠ ʢʘʨʪʦʬʝʣʷ. ʇʦʵʪʦʤʫ ʩʣʝʜʫʝʪ ʟʘʙʣʘʛʦʚʨʝʤʝʥʥʦ ʥʘʤʝʪʠʪʴ 

ʢʦʤʧʣʝʢʩ ʤʝʨʦʧʨʠʷʪʠʡ, ʧʨʝʜʫʩʤʘʪʨʠʚʘʶʱʠʭ ʯʝʪʢʫʶ ʦʨʛʘʥʠʟʘʮʠʶ ʙʦʨʴʙʳ ʩ ʙʦʣʝʟʥʷʤʠ 

ʢʘʨʪʦʬʝʣʷ ʚ ʧʝʨʠʦʜ ʝʛʦ ʚʳʨʘʱʠʚʘʥʠʷ, ʫʩʢʦʨʝʥʠʝ ʩʦʟʨʝʚʘʥʠʷ ʢʣʫʙʥʝʡ, ʧʨʝʜʦʭʨʘʥʝʥʠʝ ʠʭ 

ʦʪ ʤʝʭʘʥʠʯʝʩʢʦʛʦ ʧʦʚʨʝʞʜʝʥʠʷ ʠ ʟʘʨʘʞʝʥʠʷ. 

ʅʘ ʧʨʠʤʝʨʝ ʆʆʆ çʂʘʨʪʦʬʝʣʴè ʨʘʩʩʤʦʪʨʝʥʦ ʭʨʘʥʝʥʠʝ ʢʘʨʪʦʬʝʣʷ ʜʚʫʤʷ ʨʘʟʥʳʤʠ 

ʩʧʦʩʦʙʘʤʠ, ʥʘʚʘʣʴʥʳʡ ʠ ʢʦʥʪʝʡʥʝʨʥʳʡ. 

ʇʦ ʨʝʟʫʣʴʪʘʪʘʤ ʠʩʩʣʝʜʦʚʘʥʠʷ ʙʳʣʦ ʫʩʪʘʥʦʚʣʝʥʦ, ʯʪʦ ʧʨʠ ʥʘʚʘʣʴʥʦʤ ʤʝʪʦʜʝ ʭʨʘʥʝʥʠʷ, 

ʢʘʨʪʦʬʝʣʴ ʧʦʜʚʝʨʛʘʝʪʩʷ  ʨʠʩʢʫ ʟʘʙʦʣʝʚʘʥʠʡ ʢ ʨʠʩʢʫ ʛʨʠʙʢʦʚʦʡ ʠʥʬʝʢʮʠʠ, ʚ ʙʦʣʴʰʦʡ 

ʩʪʝʧʝʥʠ, ʯʝʤ ʭʨʘʥʝʥʠʷ ʚ ʢʦʥʪʝʡʥʝʨʘʭ.  
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Summary 

Agriculture produces basic food products, as well as raw materials for food and some light 

industries producing consumer goods. The quantity and quality of these products, the variety of 

their assortment largely depend on the health, performance and mood of the person. Loss of 

products during storage is a consequence of their physical and physiological properties. Despite 

the development of science and technology, much of the crop is lost in transportation and storage 

in the world economy. According to the International Organization for Food and Agriculture 

(FAO), grain and grain losses during storage are 10-18 per cent annually, and potato, vegetable 

and fruit losses are 20-30 per cent annually. The quality of the products during storage is reduced 

mainly due to undesirable processes: possible germination of many of them, action of 

microorganisms or insects, etc. Improvement of the quality of potatoes put into storage - the 

most important factor determining its safety. The use of even the most modern storage methods 

cannot guarantee the safety of the crop if its original quality is low. Mechanical damage to 

potatoes has a significant impact on safety. Combined with disease damage, it creates conditions 

for increased tuber recharge. All this leads to a sharp decrease in the lustiness of potatoes. 

Therefore, a set of measures should be identified in advance, providing for a clear organization 

of the control of potato diseases during the growing period, accelerating the maturation of tubers, 

preventing them from mechanical damage and contamination. 

On the example of LLC "Potatoes" the storage of potatoes is considered in two different ways, 

bulk and container. 

According to the results of the study, in the bulk method of storage, potatoes are at risk of 

diseases to the risk of fungal infection, to a greater extent than storage in containers. 

Keywords: Potatoes, storage, bulk method, container method, potato composition, variety, 

"Potato" enterprise, potato storage efficiency, potato disease, method comparison, container 

method. 

 

ʂʘʨʪʦʬʝʣʴ ʦʜʠʥ ʠʟ ʦʩʥʦʚʥʳʭ ʟʘʣʦʛʦʚ ʟʜʦʨʦʚʴʷ ʯʝʣʦʚʝʢʘ, ʦʩʥʦʚʥʦʡ ʠʩʪʦʯʥʠʢ 

ʚʠʪʘʤʠʥʦʚ, ʤʠʥʝʨʘʣʴʥʳʭ ʩʦʣʝʡ, ʬʠʟʠʦʣʦʛʠʯʝʩʢʠ ʘʢʪʠʚʥʳʭ ʚʝʱʝʩʪʚ, ʪʘʢ ʥʝʦʙʭʦʜʠʤʦ ʜʣʷ 

ʧʠʪʘʥʠʷ ʯʝʣʦʚʝʢʘ. ʂʘʢ ʦʙʝʩʧʝʯʠʪʴ ʧʣʦʜʦʦʚʦʱʥʦʡ ʧʨʦʜʫʢʮʠʠ ʥʘʩʝʣʝʥʠʷ ʥʘʰʝʡ ʩʪʨʘʥʳ 




