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UDC 633.18 OpurxHaes Hay4eH Tpy A
Original research paper

PAHIMAHOT HA BEJINOT OPU3
BO 3ABHCHOCT O/ BPEMETO HA )XETBATA
HA OPH30T

"Mnuepa Bepuua, “Anfpeescka Jlanuua, *Angnos 1., 'Mapxoga Haranuja,
*Jaukynoscka Mupjauna

LVII, 3emjodencku gaxynmem - Ilmun, Foye Jenues 6p.89, mun, P. Maxedonyja
e-nowma: verica.ilieva @ ugd.edu.mk
? JHY 3emjodencicu Hnemumym-Cronje, OIIO 3a opusz — Kouanu.
? VKUM, Daxyrmem 3a zemjodencku nayku u xpana — Cxonje.

KPATOK M3BAIOK

AHanusupan € paHAMAaHOT Ha Gel OpH3 Kaj IIET COPTH OpH3 (MoHmuueny,
bucep-2, can andpea, P-76/6 n npuma pucka), onrnenysanu Bo 2006 u 2007
TOIMHA, Of IIE€T PA3NMIHK TEPMHHU Ha XeTBA. Bo 1BeTe excrnepuMeHTaTHH
TOIHMHM, Kaj CHTE MCIUTYBAaHH COPTH, HajBHCOK pabIMaH Ha Gel opu3 €
nobuen ox III-oT XeTBEH TepMHMH, a HajHH30K O I-OT >KeTBeH TEPMHUH.
HesaBHCHO O roamHaTa M COpTraTa, paHAMaHOT Ha Gen opu3 o III-oT
XKCTBEH TePMUH u3HeCyBa 64,54%, kora conpXuHATA Ha Byara BO apaTa BO
MOMEHTOT Ha xerBata ¢ 20%, a panaMaHoT Ha Gen opus of I-oT >keTBeH
TepMHH H3HecyBa 60,81%, kora compKHHAaTa Ha BJara BO apmaTa BO
MOMEHTOT Ha XXeTBaTa e Hajeucoka (22,61%). Jobuenuor paHaMan Ha Gen
opu3 of V-OT XETBEeH TEPMHH, KOTa COAPKHHATA Ha BIara BO aplaTa e
najurcka (16,85%), usHecysa 61,76%. Jlobuenure BPEIHOCTH, OCBEH Of
FOJMHATa HA UCIUTYBAEhe, COPTATA M BPEMETO Ha XKETBA, CE PE3YIITAT H Off
MHTEpaKIijaTa ToAMHa X COPTa, TOAMHA X BPEME Ha XETBA, COPTA X BPEME
Ha JK€TBA M TOJMHA X COpPTa X BpeMe Ha KeTBa. Kopenamuckure
Koe(QUIMEHTH OMely PaHIMAHOT Ha Gell OpHM3 M CONPKHHATA Ha BIATaTa,
HE C€ CHTHU(HKAHTHH.
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DRESSING PERCENTAGE OF WHITE RICE IN CORELATION
WITH THE HAVREST TIME OF THE RICE

Nieva Verica, >Andreevska Danica, *Andov D., 'Markova Natalija,
*Jankulovska Mirjana

LUGD, Faculty of Agriculture - Stip, Goce Delcev 89, Stip, Republic of Macedonia,
, e~-mail: verica.ilieva@ugd. edu.mk
, Agricultural Institut - Skopje, Rice Department ~ Kocani.
UKIM, Faculty of Agricultural Sciences and Food — Skopje.

SUMMARY

Dressing percentage of white rice at five different varieties of rice
(monticeli, biser-2, san andrea, P-76/6 and prima riska) is analyzed in five
different harvest times, grown during 2006 and 2007. In both experimental
years, with each of the analyzed varieties the highest dressing percentage of
white rice is obtained from the third harvest time and the lowest one from
the first harvest time. Not depending on the year and the variety, the
dressing percentage of white rice from the third harvest time is (64,54 %),
when the contents of moisture in paddy in the moment of harvest is 20%,
whereas the dressing percentage of white rice from the first harvest time is
(60,81%), when the contents of moisture in paddy in the moment of harvest
is the highest (22,61%). The dressing percentage of white rice from the fifth
harvest time is 61,76%, when the contents of humidity in paddy is the
smallest (16,85%). The obtained values aside from the year of research, the
variety and harvest time, are a result from the interaction year X variety, year
X harvest time, variety x harvest time and year x variety x harvest time as
well. Correlation coefficients between dressing percentage of white rice and
contents of grain moisture are not significant.

BOBEJ

PannmanoT nnm mpumocoT Ha 6em opu3 Kkoj ce g06uBa npu GeremeTo Ha
ApnaTa ¢ 3HaYaeH (YaKTop Koj T Ofpe/lyBa NPUXONOT HA IPOM3BOJHTEIHTE,
Toj IMPeKTHO 3aBHCH OX TEHOTHIOT, OX arpoOTEXHHYKHUTE YCHOBH H
YCIOBATC Ha HalBopeHaTa cpenuta (Kunze, 1985, Stirek and Beser, 1998,
Wnuesa i cop., 2000, Angos u cop., 2003). Pa3nHyHATA FOTEMHHA U popma
Ha 3pHOTO Kaj PasiMIHUTE COPTH, PA3THIHOTO BpeMe Ha cennba u JKETBa,
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HEaJeKBaTHOTO a30THO I'yOpeme, HEHaBPEMEHOTO  (paHO MM JOLHO)
UCIYLITake HA BOMAaTa Of NaplenuTe Ipel XeTBaTa, HAYMHOT Ha XKETBA,
[OCT)KETBEHOTO MaHMWIIYJIMPAmhe CO apllara, IojaBaTa Ha HEKOM 0OomecTH,
Man ©Opoj Ha COHYEBH JICHOBH BO TEKOT Ha BereTalujara,
cylra, ToJeMM TEMIepaTypHH aMIUIUTYIOM, BO TEKOT Ha 3PEEHETO Ha
3PHOTO, C€ IIaBHU (aKTOPH KOU BAMjaaT Ha BPEAHOCTHTE HA PAHAMAHOT Ha
0ennoT OpH3 U HETOBHOT KBAJIHTET.

OpusoT uBeTa O BPBOT KOH OCHOBaTa Ha MeTIHUKara. Pasnmukara BO
IIBETAEETO, OJ BPBOT W OCHOBAaTa Ha MeTiuukara, ¢ okomy 5-10 nema.
TakBoTO HECHHXPOHM3HPAHO IBETAHmE PE3YITHpPa CO HEEHHOBPEMEHO
3pecrbe Ha 3pHATa. PasnuyHaTa 3pENOCT Ha 3pHATa CE JaByBa W IOpaiu
HEeIHOBPEMEHOTO I10jaByBamke Ha OpaTHMKHUTE, HECOOABETHA arpOTEXHUKA
U npyrd dakTtopu. MHOTy paHaTa )eTBa pe3ylTHpa CO NOMajl paHIMaH Ha
Gen Opu3 ¥ HOTOJeM MPOIEHT Ha KPIIEE-e Ha 3DHOTO NPU OeNerneTo, KaKo
NIOCHENMLA HA TIOTONEM TIPOLEHT Ha HEHCIONHETH HIM He3peny 3pHa.
JlomHara xeTBa MCTO Taka MPHIOHECYBA 3a TOIEMH 3aryOM BO OZHOC Ha
MPUHOCOT W KBAJIHUTETOT, @ KAKO PE3yNTaT HA POHEE-E Ha 3PHOTO BO I10JETO
WM HANyKHYBAHE KOE € ITOBP3aHO CO alCOpITHBHATA MOK Ha 3pHOTO H
IpOMEHATa HAa COAPKHMHATA Ha BlaraTra BO 3pHoTO. IIpoMennuBata
JWHaMWKa Ha BjiaraTa BO 3pHOTO € IIOpaJM Toa INTO TOILIMTE M COHUYEBH
IIEHOBH, BO BPEMETO Ha 3peerhe, Kora 3pHOTO Ce CYIIH, 00MYHO Ce CIENEHH
CO BN@XHN WIH POCHH HOKH KOra 3pHOTO [OBTOPHO CE BIIAXKH, KaKO M
[opajy YecTUTe BpHEXH BO Toj mepuon. Ilopamm Toa, oApelyBameTo Ha
OUTHMAIHOTO BpEMe 3a JKETBAa, BO 3aBUCHOCT O/l COJIPKMHATA Ha BIIAraTa BO
3PHOTO, UMa TOCCOHO 3HAYCHHE 38 HaMalyBamheTo Ha 3aryOHTe BO IIPHHOCOT
U KBaJIMTETOT Ha apilaTa u Ha OeNHOT OpH3.

Kaj mac, BO Hamara 3emja, xerpara € BOOOHYACHO KOTa IIPOCEUHATa
COJp>KHHA Ha Bilara BO 3pHOTO € nof 18%.

MATEPUJAJI 1 METO/JL HA PABOTA

HcnutyBamara ce BpIICHH CO TIET COPTH OpU3 (mowmuyenu, bucep-2, cau
andpea, P-76/6 n npuma pucka) Bo 2006 u 2007 romuna. Ceme ox cexoja
cOpTa BO IIOUETOKOT Ha alpdil € I[I0CEaHO BO BEreTATHBHH CaJOBH BO
craknenuk. Bo ¢asa mva 2-3 nucrta (BO cpeavHara Ha Maj) pacTeHHjaTa ce
pacazieHd BO IIOJICKY YCIIOBH, BO JIOKATHTETOT ,,boceBuLa” HA IIOBPIIHHUTE
Ha OIIO 3a opuz Kouanu. OmuroT BO JIBETE TONHHHA HAa HUCIHTYBAHkE €
NIOCTABEH CIIOpen METOHOT ,,split-plot” BO Tpu MOBTOPYBamka, CO TOIEMHUHA

TOONIIEH 3BOPHUK HA ®3HX, 2009, 54
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Ha TiasruTe mapuenkd 10m® (10m x 1m). Pacamypamero e H3BPIIEHO BO
pemoBu co pactojamme 17cm Bo pepgoBure M 20cm Mely penoBHTE.
OcranaraTa MNpUMEHETAa arpoTeXHHMKa, [O JKETBAaTa, € CTaHIapiHa.
MeTnuykuTe ce XHeeHM pauHo, Bo mer tepmumu (1-19.09, 11-26.09, III-
03.10, IV-10.10 1 V-17.10 3a 2006 romuna u 1-18.09, 11-25.09, 111-02.10
IV-09.10 u V-16.10 3a 2007 rozuna), mo 10 pema 3a cexoja BaijaHTa;
(cybnapuenka). JKeTsaTa e BpleHa 0CHe MalamkeTo Ha pocaTa, KOra 3pHaTa
Ce MOBPIUMHCKY CyBH. POHERmETO Ha 3pHATa O/ METIIMYKUTE K YHCTEHETO CE
BpuieHr pavno. [lo dmcTemeTo Ha cekoja BapujaHTa € M3MeEpeHa
conpkuHata Ha Buara. lloroa, mpoGuTe ce CymieHu c& Hojeka HUBHATA
BJIara JOCTHTHE JIO 14%. Tlo mee mpobu ox mo 50g apma om cekoja
BapHjaHTa M IOBTOPYBak-€ CE€ IyNEeHH cOo JIabopaTopucKa JIyNHIHULE, 34
BpeMe 01 3,5 MMHYTH, IO IITO € M3BpIlleHA NPOIEHKA HA paHIMaHOT Ha ’6en
OpH3 cropex cTanzapiaeH mMeros. IIpecMeranuTe BpeqHOCTH NpeTCTaByBaaT
IPOLEHT Ha LeNM 3pHa U CKPLIEHH 3pHA 10 2/3 Off TONeMHHATA Ha 3PHOTO.
Hobuenute pesyntaté ce CTATHCTHYKH NPECMETAHM CIHOPEN METOZOT

aHajisa Ha BapyjaHcara M TECTHPaHH CO KOPHUCTEHLE Ha ﬂyHKaHOB
MYJITHIIIIA PAHT TECT.

PE3YJITATH U JUCKYCHJA

lIpecmeTaHuTe BPEIHOCTH 3a PAHAMAHOT Ha Gell OpU3 IO TOIMHH, COPTH U
BpEME Ha JXETBa ce NpuKakanu Bo Tabena 1.

iaﬁenal.- PaHgMaH Ha 6en OpH3 II0 FOXMHM, COPTH U BpeMe Ha keTBa-%
able 1.- Dressing white rice per years, varieties and harvest time -%

‘?OBTa Bpeme na xetpa - Harvest time IIpocex
ariety I | o [ m [ w [ v Average
- 2006
1,76 63,40 64,69 63,99 62,51
- K g R ; 63,27
- B1ser—? 55,11 58,54 59,88 59,07 57,52 58,02
an andrea 61,13 61,48 64,17 62,66 61,50 62119
= B-76{§ 60,26 60,93 64,13 62,63 61,43 61,88
rima riska 59,67 60,67 63,39 62,20 60,89 61 ’36
Tlpocek-Average 59,59 61,00 63,25 62,11 60,77 61 ’34
= 2007 7
s 65,47 67,18 65,68 63,40 6
_ , , ; 4,87
- Biser-2 58,63 60,44 62,48 60,63 59,55 60,35
an andrea 62,81 65,39 66,84 65,36 63,41 64’76
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R-76/6 63,52 64,81 66,53 65,06 64,00 64,78
Prima riska 62,66 64,23 66,10 64,59 63,39 64,19
ITpocek-Average 62,04 64,07 65,83 64,26 62,75 63,79

AHATH3UPAHO [0 TOAMHH, IIOBUCOK PaHIMaH Ha Oeln OpH3 BO CUTE TEPMHUHK
HA KeTBa ¥ Kaj CHTE MCIHTYBaHH COPTH € JOOHEeH BO BTOpaTa TONWHA Ha
ucrmuTyBame. [IpoceyHara BPEIHOCT 33 PaBAMAaHOT Ha fen Oopu3 BO 0Baa
roquHa e 32 2,45% IOToNeMa Of MCTaTa BO IPBaTa TOAUHA Ha HCIHTYBAELC.
Bo /iBeTe TOAMHU Ha MCIUTYBAkbE, HAJBUCOK PaHIMaH Ha Hen opu3 € JOOKEH
on coprata Mmowmuueny (TPOCEK 64,07%), xoja ce KapakIepusupa co
HajCHTHO 3PHO HoMely MCIOMTYBAHHTEC COPTH. Coprata 6ucep-7, koja Mefy
WCIUTYBAHWTE COPTH HMMa HAJKPYIHO H HajIIMPOKO 3PHO, WOCTHMIHA
HAJHM30K paHAMaH Ha Gen opus (MPOCEK 59,18%). Kaj octamarure TpH
coptu (can andpea, P-76/6 n npuma pucka), KoM MMaaT CpefHa U MHOTY.
cIMIHa ToNieMUHa ¥ GopMa Ha 3pHOTO, IOCTHIHAT & PaHiMaH Ha Gex opus
YU BPEQHOCTH CE NOMElY BPEJHOCTHTE 33 MOHMUUENU U bucep-2 (IpoceK
63,47% on can anopea, 63,33% on P-76/6 u 62,77% on npuma pucka).
CuTe WCOMTYBAHH COPTH CE CPEHO DM CO MHOTY CIMdHA NOJDKMHA Ha
BereTanyjaTa.
AHammsaTa Ha DPE3yNTATHTE Of IETTe pasNuiHH TEPMUHM Ha JKETBa
TIOKAXXyBa JieKa BO JBETE TOMUHH Ha HCIIUTYBAERE HajBUCOK paHIMaH Ha Ger
opus € npomssened Bo IIl-oT TepMEH (pocex  64,54%). Co najMana
pa3NuKa PaHJAMAaHOT Ha Gen opus e omagHart Bo IV-oT TepMuH BO X0j
nsHecyBa 63,23% wiu 3a 1,31% nomanxy of ITI-ot Tepmun. Onalfamero Ha
paHIMaHOT e rou3paseHo Bo II-0T KEeTBEH TePMHUH (62,53% wn 3a 2,01%
IoManKy Bo ofHoc Ha III-0T) # 0cobeHo Bo V-0T 1 I-ot xeTseH TepMun. Bo
V-0T >KETBEH TEpMHUH IIOCTMIHATHOT paHIMaH Ha Gen opu3 H3HECYBA
61,76% wm 2,78% nomanky on [I-0oT TepMuH, a BO I-ot 60,81% mnu 3a
3.73% momanky Bo omuoc Ha III-or. Ilpoceyrara CO/pXKMHA Ha BJIAra BO
apraTa BO MOMEHTOT Ha )KeTBATa 0] CUTE COPTH BO II1-oT TEpMUH, KOra ©
n100MeH HAjBUCOK paHIMaH Ha Oel OpH3 H3HECYBa 20%. Bo I~oT TepMmuH,
KOTa PaHIMAHOT Ha Gen OpH3 & HajHU30K, IPUCYCTBOTO HA BIAara BO apuara
BO MOMEHTOT Ha JKeTBaTa M3HecyBa 22,61%. Bo ocTaHaTHTE TPU TCPMUHA
COIpXMHATA Ha BIara BO aplara [pH JKETBaTa U3HECYyBa 20,85% so Il-or
tepmus, 18,48% B0 IV-0T M 16,85% BO V-OT TepMHUH. 3HAYHUTEITHOTO
HaMallyBarme Ha PaHIMaHOT Ha Oen opu3 BO I-OT XKETBCH TEPMHH € CCKAKO
KaKo Pe3yNTAT Ha TOroNEeMOTO NPUCYCTBO HA HECO3PEaHH 3pHA, KOW BO
O/IHOC Ha CO3peaHHTe MMaaT IOroJieM HPOLEHT Ha JIYLIITH U TIipH fenemeTo
ce KpIIaT Ha MHOTY TIOCUTHH JEIOBH.

T'OJIVIILEH 350PHUK HA ®3HX, 2009, 54



24 Ynnepa Bepuna, Annpeencka Jannua, Angos A., Mapxosa Haramuja, Jankynoscka Mupjana

Cnopen Cpunusuc n Bautjam (Srinivis u Bhashyam, 1985) onrumanen
TIEPHOJI 34 JKETBa ¢ KOT'a COAPIKMHATA HA BIATA BO 3pHOTO u3HecyBa 20-24%.
Llomapw u cop. (Jodari et al., 2003) [penopavyBaaT )eTBa KoTa COApKUHATA
Ha BraraTa BO 3pHOTO ¢ 20-24% 3a KpaTKO3pHECTHTE M CPEAHO3PHECTUTE
copti 1 17-19% 3a HOITO3pHECTUTE COPTH. AnH U cop. (Alj et al., 1993)
DOOUIE BHCOK paHIMaH el 0pwu3 NpH xeTBa 36-39 fena no uBeTameTo, KOra
CONpAHHATA Ha Blarara ce ABrxena nomery 20% u 30%. JIy u cop. (Lu et
al., 1995) yrepaymaar 3nauajuu 3aryOu mpH keTBa Ha opusor mon 15% u
Han 22% compxuua Ha Bnara. Lfypex m cop. (Siirec et al., 1996) ro
HCIMTyBalle paHIMaHOT Ha OeNl OpH3 OX TPH PasIHYHU TEPMHUHHU Ha cenpda
no 35, 42, 49 u 56 geHa on IBeTameTo. Hajsucoxn BpemnoctH 3a
panaMaHOT nobuie 49 feHa HO IBETAIETO KOra CO/IpXKMHATA HAa BIIaraTa
H3HecyBana 25%.

Pesynrarture on amammszara ma Bapujancara (Ta6.2) moKaxyBaaT sexa
BPEMETO Ha JKETBA Kaj OPU30T MMa CHIHH(MUKAHTEH €(EKT BP3 paHAMAHOT
Ha 6enl opu3 3a JBeTe HWBOA Ha BepojaTHoCcT. MeTo Taka, CUTHHHUKAHTHO
BIMJAHHUC 33 NBETE HMBOA Ha BEPOjaTHOCT MMAaT COPTATA M TOMMHATA HA

‘HcnuTyBame. MefyToa, ocBen o BPEMETO Ha XKETBa, COpTaTa M rOAMHATa,

CHTHHQUKAHTHHOT ebeKT e pe3ylTar u Ha BIIMJaHMETO Ha MHTEpaKLHjaTa
nomery cexoj o oBKe hakTOpH (FomuHa X COpTa, TOJMHA X BpPEME Ha XKeTBa
¥ COpTa X BpeME Ha XETBa), KaKO U HOpajy MHTepaKUHjaTa oMery cure
3a€71HO (TOMHA X COPTA X BPEME Ha XKETBA).

Tabena 2.- Ananu3a na BapHjaHCaTa 32 paHAMaH Ha Gen opu3
Table 2.- Analysis of variance for dressing white rice

PAHIIMAHOT HA BEJTHOT OPU3 BO 3ABUCHOCT OJf BPEMETO HA... 25
Ioa. x Copra x Bp. Ha xeTsa 16 9,82 0,61%*
Year x Variety x Harvest time ]

I'peuika - Error 80 15,81 0,20

Crenen na
M3sop na sapujancara ¢ia0boxa Cyma na Cpenuna na
Source of the variance Degree of feBanparu KBAApATH
freedom Sum of squares | Mean squares

[oropygame -Replication 2 229,68 114,84%x*
Tonuna -Year 1 224,45 224 45%*
Copra - Variety 4 454,51 113,62%*
lon. x Copra-Year x variety 4 8,36 2,09%*
'pewka - Error 16 49,17 3,07
Bp. Ha xersa- Harvest time 4 239,94 59,98**
Tox. x Bpeme ma xetra
Year x Harvest time 4 5.24 1,31%*
Copra x Bpeme Ha xetea
Variety x Harvest time 16 8,04 0,50%*

YEARBOOK OF FACULTY OF AGRICULTURAL SCIENCES AND FOOD, 2009, 54

** snauajno 3a P<0.01-** significant at P<0.01

Cnopen JlyHkanosuoT Myntumnx par Tect (Ta6. 3), camo coprute caw
andpea um P-76/6 He ce pasnuKyBaaT CHIHHGHKAHTHO BO OJHOC HA
paHAMaHOT Ha Oen opu3. CHTe OCTaHATH UCIMTYBaHH COPTH, BO OIHOC Ha
0Ba CBOJCTBO, CHIHUQHKAHTHO CE pa3lHKyBaaT. JIOGHEHHTE pasIHKH
noMefy ~CpeJHHTE BpEJHOCTH 3a pAaHAMAHOT Ha 6el OpH3  ce
CHTHHQUKAHTHY 32 JBETE HUBOA HA BEPOJATHOCT U 3a ONENHUTE TEPMHHK
Ha JXEeTBa, KaKO U 3a ABETE T'OJUHHU HA UCIIHTYBAIBE.

IIpecMeTanuTe BpPENHOCTH 33 KOPENAUMMOHHOT KOG(HIHEHT HOMery
PaHIMaHOT Ha OeJl OpH3 M COAPXMHATA Ha BJara mpH xeTsaTa (Ta6. 4), He
Ce CTaTUCTHYKHM 3HAYAJHM W TOKAKYBaaT [eKd OBHE [BE BapHjabHITHH
CBOjCTBa MelyceOHO ce Bo ciaba xopenanyja.

TaGena 3.- [IpocedeH parmMan Ha Gelt OpH3 IO TORUHY, COPTH M BpEME Ha XKeTBa
(JlyHKaHOB MyITHILIM PaHT TecT)

Table 3.- Average dressing white rice per years, varieties and harvest times
{(Duncan’s multiple range test)

Bp. ua sxersa —
Harvest time

2006 2007 Montichelli 64,07a I 60,81e
San andrea 63,47b II 62,53¢

Fopuuu -Years Coptn -Varieties

61.34 63.79 R-76/6 63,33b | 1II 64,54a
a ' Prima riska 62,77¢c | IV 63,23b
Biser-2 59,184 | v 61,76d

Tabena 4.- Koedunuent Ha kopenauuja nomery paHIMaHoT Ha Gen opu3 1
CO}Ip)KI/IHaTa Ha BJIara Iro OgueiTHu TEPMUHH HA JKETBA

Table 4.- Correlation coefficient between dressing white rice and grain moisture
content for each harvest time

IIpoce4na coapxuna Ha
Baara % Kopeaanuonen xoeuiuenT r
Average grain moisture Correlation coefficient r

Bpeme Ha
KeTBa
Harvest time

content %
I 22,61 -0,19
I 20,85 -0,23

TFOAVIUEH 350PHHK HA ®3HX, 2009, 54
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it 20,00 +0,06

v 18,48 +0,19

v 16,85 +0,21
SAKJIVHOK

Opn no6ueHNTe Pe3yNTaTy Ofl OBHE MCTpaxyBama MOXe Jia C¢ KOHCTaThpa
CNETHOBO:

Bo fBeTe TOAWHM Ha MCIOMTYBAambe, CUTE HCHWUTYBAHH COPTH TIOCTUIHAA
HAjBUCOK paHiMaH Ha Oen opy3 Bo III-0T KeTBEH TEpMUH, KOTa IPOCCHHATA
compxuHa Ha Brara usmecypa 20%. OpafameTo Ha BPEJAHOCTHTE HA
pAaHAMaHOT Ha 6l OpH3, BO ORHOC HA OCTAHATHTE JKETBEHH TCPMAHM ©
3Ha4ajHO, HO HCTOTO € N103a6eNeXUTENHO [PY COAPXKMHA Ha Blarara Haj 20
# o 18%. Crnopejt Toa, ONTMMANEH NEPHOA 33 JKETBA Ha WCIUTYBAHMTE
COPTH € KOT'a COAPIKHHATa Ha BJara BO 3pHOTO € nomery 18 u 20%.
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