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The results of the studies found the best stage of ripeness soft winter wheat to produce high-quality seed. Determined that the principal amount of protein and gluten in grains synthesized by the middle of the milk, the next phase of ripening grain continues their accumulation in sufficiently moist years before full maturity, in the dry - the middle of ripeness of grain, regardless of its predecessor, background fertilizer and seed rates soft winter wheat seeds. Found that in dry warm weather and lack of rain during the development and ripening of grain daily gain mass of 1000 grains is much larger than 
in years with high rainfall.         
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Resolution of the problem. Wheat is a strategic product of foreign economic activity of the state. To get high-quality seeds, plants need to provide all necessary nutrients. However, this figure is influenced by many negative factors that lead to lower quality grain. The main objective is to establish the best phase of ripening wheat for full seed.

Analysis of major studies and publications which discuss the problem. Studies on gluten were started from 1728, when the Italian scientist Bekkari first laundered it with pastry flour [4]. Since then, the most important indicator, which assesses the grain and flour, is gluten quantity and quality: elasticity ability to deform.

Protein complex consisting mainly of gliadin and glutenin structure is a structural gluten. It is believed that this complex protein molecule with kneading interconnected by various types of communication, and the increasing role played by disulfide and hydrogen bonds and hydrophobic interactions [5, 6, 8, 9]. It is the quantity and quality of gluten dependent visco-elastic properties of dough, its ability to retain carbon dioxide and produce in the preparation of flexible and porous crumb of bread. Indexes contents and quality of gluten give reliable data on the baking properties of wheat than the estimate based on the protein content in grain. Found [11] that between the protein in a normally developed ripe grain and the amount of gluten in it there is a direct relationship, expressed a high coefficient of correlation and direct ratio to the protein gluten, equal to 2.2. However, a ratio of wet gluten and protein in wheat is not always observed even in normally developed and matured grains and depends on the soil - climatic conditions. According Sudnova P.E. [10], the rate depending on the area of wheat, ranging from 1.47 to 2.09.
As regards the accumulation of gluten in grains during ripening wheat are conflicting interpretations. A number of foreign authors believe that gluten synthesis occurs mainly when greatly reduced or completely stop flow of substances from vegetative organs to grain. At this time, the grain loses water. Many argue that the gluten in wheat can be found only in the stage of ripeness of grain, that is, when humidity is 45%. Research Wakar A.B. [2,3] Usoltsev T. І.[12] found that the gluten in wheat produced in the early milky stage when grain moisture is about 60% and the weight of 1000 grains - about 20 g Also in early maturing varieties of corn gluten formed much earlier than the late.

It is known that the performance quantity and quality of gluten with feedback between them and this must be considered when selecting [1].
As at optimum ripening grain filling its quality varies gluten. Usoltseva T.I. [12], which studied the issue in detail in Omsk, indicating that the original rough, low gluten, low-resolution hydration gradually transformed into a coherent, elastic mass with high hydration. Extensibility and vagueness of gluten in the grain filling increased. Especially significant change in the quality of gluten marked the first phase of ripening grain and ripeness when she becomes normal properties. The transition of waxy corn to full maturity, minor changes in the quality of gluten. Color gluten in wheat maturation varies from intense green to light yellow.
The aim of our study was to investigate and determine the best stage of maturity for grain dry matter accumulation of soft winter wheat.

Target research is to set the best stage of ripeness for storing grain protein content, gluten, glassiness, nature, weight of 1000 grains of soft winter wheat.

Materials and methods research. We used weights, two cups, folding board to determine the mass of 1000 grains, farinose glassiness definition of grain. We used milled grains for determining of protein and gluten content in flour.
Research on soft winter wheat varieties Vaseline conducted during 2008–2010, in a left-bank forest-steppe at the experimental field of Poltava institute of agricultural them. N.I. Vavilov. Repeated – three times, the predecessor – peas, seed rate – 5.0 million of similar seeds per 1 ha seeding depth – 4–6 cm seeding was carried out in the third week of September, depending on weather conditions, the period in the year of sowing seed drill SZ-3, 6. Accounting for productivity performed by partly thrashing followed by purification of grain and transfer to 100 % purity and 14% humidity, which was determined according to the methodology for state testing [7].

Results of studies. According to our research found that the most rapidly growing mass of 1000 grains of soft winter wheat during its ripening (Table 1.). For 6 days (21.VI to 27. VI) mass of 1000 grains increased by6.52 g (doughy state). With the transition to early ripeness (from 27.VI to 01. VII) supply increased only 4 days at 11.56 h in the next three days (from 01.VII to04. VII) weight increased to 13.96 g Harvesting at the end of wax (07.VII) and full maturity (04. VII) not shrugs yield and grain quality.

Table 1
The dynamics of dry matter accumulation of soft winter wheat
	Date of collection
	Phase ripening grain
	Weight of 1000 grains, g
	Growth
±, g
	Nature, g/l
	Growth
±, g
	Sklopo-dibnist,%
	Growth
±, g

	June 21
	Top of paste-like state
	20,94
	–
	380
	–
	66
	–

	June 27
	Toughy state
	27,50
	6,52
	602
	222
	65
	-1

	July 1
	Top of wax maturity
	32,50
	11,56
	621
	241
	90
	24

	July 4
	Mid wax maturity
	34,90
	13,96
	641
	261
	73
	7

	July 7
	End wax
	38,40
	17,76
	709
	329
	68
	2

	July 14 
	Full ripeness
	39,10
	18,60
	761
	381
	52
	-14


Nature had the highest grain weight at the end of wax (709 g/l) and full maturity (761 g/l) was growth in 17 days 329 g, (late ripeness), and for 23 days in 381 g (full ripeness).

The table shows that for 6 days (from 21.VI to 27. VI) virtuousness decreased. From the early to mid-ripeness (from 01.VII to 04. VII) glassiness increased, and further build dramatically decreased. According to scientific studies, marked increase in the accumulation of gluten and protein (Table 2).
Table 2
Dynamics of accumulation of protein and gluten in wheat mild winter
	Date of collection
	Phase ripening grain
	Gluten content,%
	Growth
±, g
	Protein content,%
	Growth
±, g

	June 21
	Top of paste-like state
	17,60
	–
	8,7
	–

	June 27
	Doughy state
	18,83
	1,23
	9,0
	0,3

	July 1
	Top of wax maturity
	19,00
	1,40
	9,3
	0,6

	July 4
	Mid wax maturity
	20,60
	3,0
	10,0
	1,3

	July7
	End wax
	20,73
	3,13
	10,2
	1,5

	July 14 
	Full ripeness
	20,80
	3,20
	10,4
	1,7


Yes, for seven days from the start of pasty to grain (from 27 to 21VI VI) increase in gluten increased to – 1.23 g, protein – 0,3 g;

The transition to the wax ripeness the gluten was 1.40 g, proteins – 0,6 g for the next three days (04. 01.VII on. VII) increased to 3.0 g, protein 1.3 g . Collection of full season maturity corn has the highest gain.
Conclusions:

1. We found that in years with adequate rainfall and cool weather in the period from heading to the full maturity of grain dry matter accumulation in the grain phase lasts until the full maturity of grain, regardless of background fertilizer for soil and air drought dry matter growth ceases with the onset of mid-wax ripening grain.

2. Determined that the principal amount of protein and gluten in grains synthesized by the middle of the milky grains in subsequent phases of ripening grain continues their accumulation: in a sufficiently moist years before the full maturity of grain in drought - the middle of ripeness of grain, regardless of its predecessor, background fertilizer and norms of seeding winter wheat soft.
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