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Abstract
The article presents the results of the impact of decisive factors on the formation of qualitative characteristics 

of innovative desserts (sambuc type). The analysis of a systematic approach to the improving of product quality is 
made. A model of the technological system is developed. An explanation of the values of each subsystem, its 
components and functions is given. The rating of new desserts is calculated.
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Abstract
The article examines the techniques of ploughing as a component of differentiated tillage, which remains 

competitive in comparison with the method of sowing in mulch. The essence of the classical tillage method that 
guarantees obtaining a stable harvest is outlined. The advantages and problem aspects of ploughing as the main 
method of classical tillage technology are analyzed. It has been proved that in order to restore the structure of the 
top layer of soil, ploughing is mandatory, though not annually, but once every few years. It is noted that plough-
ing best covers crop residues and organic solid fertilizers and enables to successfully control weeds that are re-
sistant to modern herbicides. Emphasis is made on applying cultural ploughing, which ensures higher soil fertility. 
The issue of control of soil compaction that arises under mechanical tillage methods is clarified. It is established 
that economic preconditions for crop losses affect the reasons why farmers neglect the methods of preventing soil 
compaction.

Keywords: ploughing, plough, pre-plough, soil, structure, technique, method.

Formulation of the problem. Yield indicators in 
the agricultural sector largely depend on the ability to 
work with the soil. The key technique, in this case, 
is plowing. With its help, the soil becomes looser, better 
permeable to moisture and air. Thus, optimal conditions 

for crop growth are created. There are several different 
approaches to preparing the soil for sowing, each of 
which has its effect on its condition. The technique of 
plowing for almost a thousand years is considered one 
of the main methods of soil preparation: rolling lumps 


