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Today the aspiration to a healthy lifestyle becomes more popular. The state of one`s health considerably depends on meal. An important factor of a healthy meal is the receipt of all components of food in their adequate ratio and quantity. Thereof the food industry is reoriented on production of the functional food supporting the health of a human body. The perspective direction of such products` creation is the vegetable raw materials that also provide balance of structure on the main feedstuffs. Grain products as the source of biologically complete protein; belong to the main products of proper meal.
The Serious problem in a proper meal`s structure of the population of Kazakhstan is deficiency of protein that, first of all, is bound to a lack of consumption of necessary protein-bearing products [1].
The solution of this problem is supposed to be reached by optimization of delivery structure of the population, including the introduction to a food allowance of the functional foodstuff which could satisfy the physiological needs of a human body not only for energy, but also for feedstuffs. One of the most natural paths of construction of similar products is the use of the vegetable raw materials which have constructive properties in comparison with well-known grain crops. The culture of triticale has interesting features, it is equal with wheat , so it is capable to accumulate in grain 14-18% of protein, and also with rather high amino-acid fast on a lysine, being limiting, having the increased phytochemical potential, characterized by a super activity of enzymes, presence of the reference carbohydrate of rye – a trifruktozan, raised, in comparison with wheat, content of the phospholipids which are in the bound form and quantity of the extracted lipids in flour [2] is of special interest.
The objects of research are fine-grained flour from triticale and wheat, perfecting of productions technology of the functional pasta with the use of ion- ozonized water. A grain is one of main type of raw materials in food production of the population of Kazakhstan.

The numerous researches conducted in the direction of use of triticale in grain and pasta, are noted in the works ofAuermanL.I., YerkinbayevaR.K., AniskinaV.I., VedernikovaY.I., KozminaN.P., KazakovaY.D., KretovichV.L., MosolovaN.P., PashenkoL.P., UsembayevaZh.K., ShansharovaD.A., BaneckiH., BiskupsckiA. and etc.
In our republic scientists – selectors (R. A. Urazaliyev, A. I. Abugaliyev, etc.) removed the perspective grade of triticale of “Taza”differing in high productivity, and resistance to diseases and drowning. 

Market saturation by food is the priority direction in development of the Republic of Kazakhstan economy which allowsproviding the population with high-quality food of domestic production.
The main objective of this work is the creation of innovative technologies expanding assortmentof high nutrition pasta and biological value with the use of fine-grained powders of domestic grades flour of triticale and ion ozone water. It is known that the biological value of proteins of pasta is defined by their amino-acid structure, first of all, the content of irreplaceable amino acids and their ratio, and has great importance. The addition of triticale flour promotes increase in content of irreplaceable amino acids, such as a lysine, isoleucine, Leucinum, methionine, phenyl alanine, threonine, valine, and also to receive the balanced proteinaceous structure of ready pasta [3]. It is especially important since the well-known pasta practically does not contain a lysine and threonine and their quantity is filled with an importation in triticale flour.
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