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Puc. 2. O6mas nerycranuoHHast OlleHKa IUI00B BUIITHH:

* — IeryCcTalMOHHbIH 0alll IPUBEISH TOJIBKO /IS BKIIIOYSHHBIX B TOCY/IapCTBEHHbIH
peecTp COPTOB COMIACHO UX COPTOOMMCAHUIO KaK OIICHKA MPO(PECCHOHANTBHBIX JIETYCTaTOPOB;
GB — I'puiot 6enopycckuit, Gi — XKemBuma, Glb — I'my6okckas, Kn — Koudutiop,

Las — Jlacyxa, Mil — Munasuua, Os — OctpomeueBckasi, Vn — Bsirok, Ob — ObnaunHcka

Fig. 2. Total tasting evaluation of sour cherry fruits:
* — degustation points were marked only for varieties included
in the state register according to their description as a professional evaluation;
GB — Griot belorusskiy, Gi — Zhivitsa, Glb — Glubokskaya, Kn — Confiture, Las — Lasuha,
Mil — Milavitsa, Os — Ostromechevskaya, Vn — Vianok, Ob — Oblachinska



