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Summary. In the work's process the chemical composition of grapes berries of Institute's breeding 

varieties after harvesting and during storage is studied. The cultivars and forms of grapes suitable for long 

storage in the refrigerator are revealed. 

Key words: grapes, varieties of interspecific origin, storage, chemical composition, of berries, 

commodity quality 
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 8,1 7,7 17,9 22,8 6,1 4,9 

 7,9 7,6 26,1 26,4 4,8 4,8 

 30 8,4 7,5 15,7 15,4 8,5 6,8 

 7,8 7,5 16,7 17,0 9,6 8,2 
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