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OPIrAHONENTUYHU XAPAKTEPUCTUKU HA MOJTYCYXOXUITHUA MYCKYI (m. Semimembranosus)
U ObIrna myCKyn HA NbPBA (m. Longissimus dorsi) TPU TP NOPOOU EOPU NPEXUBHU
XUBOTHU CUMEHTAI, ®PU3SUNEL U BYLWLA;
[Jumye Kumaroscku, Enena Mowescka - YHusepcumem‘Cs. Knumerm Oxpudcku’, bumona, MakedoHus;
Bnadumup KumaHoscku, CmegpaH eopaues [Ipacoes, KocmaduH Bacunee Bacurnes - YHugepcumem rio
XpaHumenHu TexHonoauu, lMnoedus, P bbneapus

PROTEOLYSIS IN CAW AND BUFFALO MILK BULGARIAN WHITE BRINED CHEESE DURING
REFRIGERATED STORAGE; 158
Galin Ivanov - UFT, Department: Food preservation and refrigeration technology; Tatyana Balabanova - UFT,

department: Technology of milk and dairy products; Ivelina lvanova - UFT, Department: Analytical chemistry;
Maria Baltadzhieva - LB — Lact Ltd.

MPOTEOJIN3A B BAJITO CANAMYPEHO CUPEHE OT KPABE U BUBOJICKO MJITAKO B NMPOLIECA
HA XINAOQUNHO CbXPAHEHMUE;

I. UsaHos - YXT, kameOdpa: KoHcepsupaHe u xnadunHa mexHonoaus; T. banabaHosa - YXT,

kamedpa: TexHomnozusi Ha Mnsikomo u mneyHume npPodykmu;

. UsaHosa - YXT, kamedpa: AHanumuyHa xumusi, M. Banmadxuesa - J16 Jlakm — OO

PINFLUENCE OF SPICES AND SPICE EXTRACTS ON SENSORY PROPERTIES

OF COOKED SAUSAGE “VITOSHA”; 162
Gergana Kirisheva, Desislav Balev - Department of Meat and Fish Technology, Technological Faculty,
University of Food Technologies, 4002 Plovdiv, 26 Maritza blvd;
Teodora Atanasova, Todor Djurkov, Pavel Merdjanov - Department of Tobacco, Sugar, Oils and Essential oils
Technology, Technological Faculty, University of Food Technologies, 4002 Plovdiv, 26 Maritza bivd

BITIUAHUE HA NOANPABKU N EKCTPAKTUA BbPXY OPTAHONENTUYHUTE XAPAKTEPUCTUKA
HA BAPEH MANOTPAEH KOJIBAC ,,.BUTOLLA”;

lepzaHa Kupuwesa, [Jecucnae banes - Kamedpa “TexHonoeausi Ha Mecomo u pubama” TexHomo2u4eH thakynmem,
YHusepcumem no xpaHumesHu mexHonoeuu, [nosdue 4002, 6yn. Mapuua 261.;

TeoOdopa AmaHacosa, Todop [xypkos, [Masen MepdxaHoe - Kamedpa “TexHonoausi Ha momioHa, 3axapma,
pacmumenHume u emepuyHUme macrna”TexHonoaudeH akynmem, YHusepcumem o xpaHumersHu mexHosioauu,
lMnoedus 4002, 6yn. Mapuuya 262.



12. APPLICATION OF NEW NONCONVENTIONAL METHOD OF MILK PASTEURIZATION
FOR DAIRY PRODUCTS; 168
Ospanov A., Zhakupova G., Baimuratov D., Kengebekova G., Abinova G. - Eurasian technological university;
Simov Zh. - University of food technologies;
NMPUMEHEHUWE HOBOIO HETPAOUMLUMOHHOIO METOOA NACTEPU3AL MOJTOKA
OnA MOJTIOYHbLIX NMPOAYKTOB;

OcnaHos A.B., XKakynosa I"., batimypamos [.LLl., KeHxebekosa I".Y., AbuHoea I".[]. - Eepasutickuti
mexHonozuyeckull yHusepcumem, Cumos XK. - YHusepcumem nuujesbix mexHonoaudl

13. PROSPECTS FOR THE USE OF QUERCETIN IN THE TECHNOLOGY
OF MEAT PRODUCTS; 173
L.V. Peshuk, T.N. Ivanova - National University of food technology;
T.N. Maevska - National University of life and environmental Sciences
NMEPCMNEKTUBUTE 3A U3NON3BAHE HA KBEPLETWUH B TEXHOJIOIN'NA
HA MECHU NPOAOYKTMH;

J1.B. lNewyk, T.H. NeaHoea - HayuoHaneH yHugepcumem ro xpaHumesiHu mexHosoauu,
T.H. Maeeckas - HayuoHaneH yHugepcumem Ha buonoau4HUme pecypcu u okonHama cpeoda

Technology of Beverages

1. STUDY ON THE APPLICATION OF MAIZE GRITS IN TERMS OF INFUSION MASHING; 179
Ivan Ignatov, Michaela Dimitrova, Georgi Niagolov - University of food technologies, Plovdiv,
NMPOYYBAHE BbPXY I'IVPI/IHO)KEHVIETO HA LAPEBUWYEH 'PUC B YCIIOBUATA
HA UH®Y3NOHHO MAULLYBAHE;
UeaH NenHamos, Muxaena [Jumumposa, 'eopau Hszonoe - YXT, lNnoedue

2. AN IMPACT OF FINING TREATMENTS ON THE COLOUR CHARACTERISTICS
OF RED WINE FROM MARSELAN VARIETY; 184

PhD stud. Ivan Nikolov, Assoc. Prof. PhD Diana Chobanova, University of Food Technologies, Plovdiv, Bulgaria
BIMMUMAHUE HA BUCTPELLUU OBPABOTKU BbPXY UBETHUTE XAPAKTEPUCTUKU
HA YEPBEHO BUHO MAPCENAH;

LHokmopaHm UeaH Hukosos, doy. 0-p JuaHa HobaHoea, YXT, ep. nosdus

3. DETERMINATION OF THE OPTIMAL CONDITIONS OF THE PURIFICATION
OF RIVER WATER IRON-CONTAINING COAGULANTS; 190
Demenyuk Oksana, Grabovskaya Elena, Carmanova Irina, Halahandrik Anna
National university of food technology, Kiev
OMNPEAENEHUE ONMTUMAJbHbIX YCITIOBUA MPOBEOEHUSA OYUCTKU
PEYHOW BOAbIl XXENE3OCOAEPXALLUUMU KOATYNAHTAMU;

Hemenriok OkcaHa, paboeckasi EneHa, Kapmarosa UpuHa, XanaxaHOpuk AHHa
HauuoranbHbIl yHUBEpcUmMem nuuiesbix mexHonoaut, Kuee

4. INVESTIGATION OF THE FLUX DURING ULTRAFILTRATION
OF MODEL SOLUTION OF APPLE EXTRACT; 193
EMariya Dushkova, Angel Dinchev, Kiril Mihalev, Rada Dinkova - University of food technologies — Plovdiv;
Milena Miteva-Petrova, Stoyko Petrov - University ,Prof. Asen Zlatarov - Burgas
N3CNEABAHE HA OTHOCUTENHATA NPOU3BOOUTENHOCT MNMPU YNTPAOUIITPALIUA HA
MOOENEH PA3TBOP HA ABBJIKOB EKCTPAKT;

Mapus dywkosa, AHzen [JuHyes, Kupun Muxanes, Pada [JuHkosa -
YHusepcumem o xpaHumeJsiHu mexHosnoauu - [1noedus

Munena Mumesa-llempoega, Cmotiko lNlempos - YHusepcumem ,[lpogp. 8-p AceH Snamapos” - bypaac

5. INFLUENCE OF THE TEMPERATURE AND THE DURATION OF EXTRACTION ON THE
COMPOSITION AND THE PROPERTIES OF EXTRACTS FROM ALCHEMILLA MOLLIS; 198

Petar Nedyalkov, Maria Kaneva, Stefcho Kemilev, Georgi Kostov, Kristina Micheva, Petya Poneva,
University of Food Technologies, Plovdiv - Department of Wine and Beer Technology



10.

11.

12.

13.

. THE STUDY OF THE ORGANOLEPTIC PROPERTIES OF FERMENTED BEVERAGE

USING INSTRUMENTAL METHODS; 204
Korolkova N. In., Kotik O. A., Kolobaeva A. A., Vjaltseva K. Yu., Ivanova E. O.
Voronezh state agrarian university

NCCNEOOBAHUE OPIrAHONENTUYECKUX CBOWUCTB HAMUTKA BPOXEHUSA

C UCMNOJIb3OBAHUEM MHCTPYMEHTAIJIbHbIX METOOOB;

Koponbkoea H.B., Komuk O.A., Konobaeesa A.A., Bsanbyesa K.FO., saHosa E.O.
@rb0Y B0 BopoHexckuli FTAY umeHu umnepamopa lNempa

. STUDY OF THE FUNGICIDE "ARMETIL C" INFLUENCE ON WINE YEAST; 209

Hristo Spasov, Yavor Chobanov, Margarita Nankova
University of Food Technologies - Plovdiv, Bulgaria

M3CNEOBAHE BIIUAHUETO HA ®YHIULUWAOA ,,APMETUI C” BbPXY BUHEHU OPOXOMU;

Xpucmo Cnacos, Seop HobaHos, Mapzapuma HaHkoea
YHusepcumem o xpaHumenHu mexHosnoauu, [nosdus, bvreapus

. STUDY THE INFLUENCE OF NITROGEN SOURCES ON THE ACTIVITIES OF WINE YEAST; 214

Hristo Spasov, Yavor Chobanov, Nadejda Blagoeva, lvan Energiev

University of Food Technologies - Plovdiv, Bulgaria
N3CNEABAHE BJIIMAHUETO HA ASOTHU U3TOYHULUN BBPXY ,D,EWHOCTTA
HA BUHEHU OPOXOW;

Xpucmo Cnacos, Sieop HobaHos, Hadexda bnazoesa, ieaH EHepeaues
YHuUgepcumem o xpaHumersHu mexHonoauu, lnoedus, bvneapusi

. RESEARCH ON QUALITY INDICATORS OF BEER WORT IN PARTIAL SUBSTITUTION

OF BARKEY MALT WITH MAIZE GRITS; 219
Ivan Ignatov - University of food technologies, Plovdiv

N3CNEAOBAHE HA KAMECTBEHUTE NOKA3ATEJIU HA MMBHA MBCT NP YACTUYHA

3AMAHA HA EMEMNYHUA MANL C UAPEBUYEH NPUC;
UeaH NeHamoes - YHUBepcumem no xpaHumersnHuU mexHonoauu, lnoedue

RESEARCH AND OPTIMIZATION OF THE COMPOSITION OF DRINKS
MADE FROM CURRANT, BLACKBERRY AND PEAR; 223

Petya Ivanova, Krasimira Petrova, Milena Ruskova, Todorka Petrova -
Food Research and Development Institute, Plovdiv;
Kiril Mihalev, Nikolay Penov - University of food technologies, Plovdiv
N3CNEABAHE U ONTUMU3UPAHE HA CBbCTABA HA HAMMUTKU OT KACUC, KbIMUHA U KPYLLA;

lNMems UNsaHosa, Kpacumupa lNempoea, MuneHa Pyckoga, Todopka lNempoea - MHcmumym 3a u3crnedsaHe u
pasgumue Ha xpaHume - [1nosdus;
Kupun Muxanee, Hukonali NeHos - YHugsepcumem o xpaHumesHu mexHonoauu - lnoedus

PHYSICAL-MATHEMATICAL MODEL OF THE PROCESS DISTILLATION OF WINE MATERIALS
USING BATCH DISTILLATION APPARATUS WITH THREE REFLUX CONDENSERS; 229

Miroslav Ginev, Panko Mitev, Nikolay Stoyanov, Stefcho Kemilev, University of food technologies, Plovdiv
PUSUNKO-MATEMATUYEH MOJEJ HA NMPOLECA OECTUNNALUUA HA BUHOMATEPUANA
YPE3 NEPUOONYEH AMNAPAT C TPU OE®DJIETMATOPA;

Mupocnae "'uHes, lNaHko Mumes, Hukonati CmosiHos, Cmegb4o Kemurnes -
YHuUgepcumem o xpaHumersnHu mexHomnoauu, 1nosdus

STUDY OF TOTAL POLYPHENOLS AND ANTIOXIDANT ACTIVITY OF DRINKS FROM FRUITS; 234
Petya Ivanova, Krasimira Petrova, Milena Ruskova, Todorka Petrova - Food Research and Development
Institute, Plovdiv; Kiril Mihalev, Nikolay Penov - University of food technologies, Plovdiv

N3CNEABAHE HA OBLUUTE NOJIM®EHOJIU U AHTUOKCUOAHTHA AKTUBHOCT HA HAIMUTKA

OT MNNOAOBE;

lems Usarosa, Kpacumupa lNemposa, MuneHa Pyckosa, Todopka emposa - IHcmumym 3a u3credgaHe u
pasgumue Ha xpaHume - [1nosdus;
Kupun Muxanes, Hukonati eHos - YHugepcumem ro XpaHumersnHu TexHonozauu - [nogdus

THE VISCOSITY OF FRUIT AND BERRY MUSTS WITH THE ADDITION OF HONEY; 240

Poberezhets V.I., Poberezhets I.I. - Uman National University of Horticulture, Uman, Ukraine;
Romanovska T.I. - National University of Food Technologies, Kyiv, Ukraine



14.

15.

16.

17.

BA3KOCTb NNIOAOBO-ArOAHbLIX CYCEN C AOBABKOW ME[A;

lNobepexeu B.W. , lNobepexey N.U. - YMaHcKull HayuoHasbHbIlU yHugepcumem cadogodcmea, 2. YMaHb, YKpauHa;,
PomaHosckas T.U. - HayuoHarnbHbIl yHU8epcumem nuwjesbix mexHonoaud, e. Kues, YkpauHa

INFLUENCE OF TREATMENT, ORIGIN AND OAK SPECIES ON THE OAK EXTRACTABLE

AND VOLATILE COMPOUNDS CONTENT; 242
Tagareva-Delcheva S., Mitev P., Kemilev St., Ginev M., Dincheva I. - University of Food Technologies — Plovdiv;
Stoqnov N. - University of Forestry — Sofia

BITMAHUE HA OBPABOTKATA, MPOU3XOOA U BUOA Obb BbPXY CbOABbP>XXAHUETO

HA EKCTPAKTHU U NETINBU KOMIMOHEHTU B O bPBECUHATA;

Tazapesa-Lenyeesa C., Mumes I1., Kemunee Cm., luHes M., [QuHuesa U. - YHuUsepcumem rno xpaHumesHu
mexHonoauu — Nnoedus; CmosiHos H. - JlecomexHudecku YHusepcumem — Coghusi

EXPERIMENTAL PRODUCTION OF NONALCOHOL BEER IN INDUSTRIAL SCALE; 247
Ho Tuan Anh, University of Economic and Technical Industries, Hanoi, Vietnam

EKCNEPUMEHTAJTHO NPONU3BOOCTBO HA BE3AJIKOXOJTIHO NMBO B NPOMULLUJIEH MALLAB;
Xo TyaH AHX, YHUBEpcUmem M0 UKOHOMUYECKU U mexHuU4Yecku uHdycmpuu, XaHol, BuemHam

CHARACTERISTICS OF TEMPRANILLO GRAPE VARIETY (VITIS VINIFERA L.),

GROWN IN TIKVES'S VINEYARD; 251
Violeta Dimovska, Fidanka lilieva, Violeta Ivanova Petropulos, Elenica Sofijanova -
University "Goce Delcev”, Faculty of agriculture, Krste Misirkov 10-A, 2000 Stip, Republic of Macedonia;
Zaneta Neceva - Winery "BOVIN", Industriska, 1440 Negotino, Republic of Macedonia

EFFECT OF WATER MAGNETIC TREATMENT OF HUMIC ACID BINDS TOXIC SUBSTANCES; 256
Olena Hrabovska, Oksana Demenyuk, Catherine Dodonova — National University of Food Technologies;
Svetlana Dolenko — Institute of Colloid Chemistry and Water Chemistry NAS of Ukraine
BNUAHUE MATHUTHOMN OBPABOTKU BOObl HA CITOCOBHOCTb N'YMUHOBbIX KUCITIOT
CBA3bIBATb TOKCUYECKUE BELLECTBA;

EneHa pabosckas, OkcaHa [JemeHrok, EkaTepyHa JoaoHoBa — HaumMoHanbHbIM YHUBEPCUTET NULLEBBLIX TEXHOMNOTMN,
Kues, YkpanHa; CeeTnaHa [loneHko — IHCTUTYT konoigHoi ximii i ximii Bogn HAH Ykpainn, Kues, YkpauHa

Technology of Tobacco, Sugar,
Essential Oils, Perfumery and Cosmetics

1.

LOW TEMPERATURE EXTRACTION OF ESSENTIAL OIL BEARING PLANTS
BY LIQUID GASES. 22. FRUITS FROM JUNIPER (JUNIPERUS COMMUNIS L.); 259

Teodora Atanasova, Nenko Nenov, Todor Djurkov, Ivanka Stoilova, Albena Stoyanova - University of Food
Technoogies, Plovdiv; Velizar Gochev, Tanya Girova, - University of Plovdiv “P. Hilendarski

HUCKOTEMNEPATYPHA EKCTPAKLIUA HA ETEPU4HOMACIIEHN CYPOBUHW C BTEHHEHU
FA30BE. 22. MNNOAOBE OT XBOUHA (JUNIPERUS COMMUNIS L.);

Teodopa AmaHacoea, HeHko HeHoes, Todop [xypkos, MeaHka Cmounoea, AnbeHa CmosiHoga - YXT, [1nosdus;
Benu3sap lNouyes, TaHsi l'uposa — MY ,[1. XuneHdapcku*

. RHEOLOGICAL CHARACTERISTICS OF COCOA DRESSINGS WITH ERYTHRITOL; 264

R. Hadjikinova, R. Mihov, D. Hrusavov, V. Dobreva - University of Food Technologies-Plovdiv

PEONOIM'M4YHA XAPAKTEPUCTUKA HA KAKAOBU OPECUHIU C EPUTPUTOI;
P. XaoxukuHoea, P. Muxos, []. Xpycaeos, B. [Jobpesa - YHugepcumem rio xpaHumesiHu mexHonoauu-llnogdus

. RESEARCH ON THE CHARACTERISTICS OF OIL-IN-WATER EMULSIONS

WITH CASSAVA STARCH; 268
Mina Dzhivoderova, Kremena Nikovska, Veselin Nachev, Dimitar Hadjikinov -
University of Food Technologies-Plovdiv

U3CINIEOBAHE XAPAKTEPUCTUKUTE HA MACJIEHO-BOOHU EMYJICUN

C HULUECTE OT TAIMWNOKA,;

Mura [Ixueodeposa, KpemeHa Hukoecka, Becenu+ Haues, Jumumbp XadXuKUuHOS -
YHusepcumem no xpaHumesnHu mexHosnoauu - [Tnoeous



4. CHROMATOGRAPHIC PESTICIDE DETECTION IN WOOL GREASE; 274
Oseiko N., Levchuk I., Kishchenko V., Romanovska T.
National University of Food Technologies, 68, Volodymyrska St., Kyiv, Ukraine, 01601
XPOMATOINrPA®UYECKOE ONPEOENEHUE NECTMUMAOOB B LLEPCTAHOM XXUPE;

Ocetiko H.U., Jlesuyk U.B., KuweHko B.A., PomaHosckas T.U.
HauyuoHanbHbIl yHU8epcumem nuwesbix mexHonoaudl, 2. Kues, YkpauHa

5. STUDY ON SNUS TOBACCO; 278
Anelia Georgieva, Stefka Kirkova, Tanya Milanova, Anka Georgiewa, Vasil Kostadinov
Tabacco and Tobacco Products Institute, 4108 Markovo, Bulgaria
NMPOYYBAHE BBbPXY SNUS THOTIOH;

AHenus Neopaueea, Cmeghka Kupkosa, TaHs MunaHoea, AHka eopaueea, Bacun KocmaduHoe
WHcmumym o moomioHa u miomioHesume usdenus , 4108 c. Mapkoso, bvneapusi

6. COMPARATIVE RHEOLOGICAL CHARACTERISTICS OF GLUCOSE SYRUPS DEPENDING
ON THE RATIO BETWEEN DEXTROSE AND MALTOSE; 281

Mina Dzhivoderova, Raina Hadjikinova, Kremena Nikovska - University of Food Technologies-Plovdiv
CPABHUTEITHA PEOJTIOT'MYHA XAPAKTEPUCTUKA HA TMIOKO3HU CUPOINU B 3ABUCUMOCT
OT KOJIMMECTBEHOTO CbOTHOLUEHUE MEXXKOY OEKCTPO3ATA U MAJNITO3ATA;

MuHa [Jxusodeposa, PaliHa XadxukuHosa, KpemeHa Hukoecka -
YHusepcumem no xpaHumeJsiHu mexHosnoauu - [1noedus

7. QUALITY CHARACTERISTICS OF ORIENTAL TOBACCO OF ECOTYPE KRUMOVGRAD,
VARIETY KRUMOVGRAD 58. 284

Venelina Popova, DSc, Assoc. Prof., Dimitar Drachev, PhD, Prof., Tanya Ivanova, PhD, Chief Assist. Prof. -
University of Food Technologies, Department “Technology of Tobacco and Tobacco Products”, 4002 Plovdiv

Nikolay Nikolov, Assist. Prof. 2, Violeta Nikolova, PhD, Assoc. Prof. - Tobacco and Tobacco Products Institute,
Department of Tobacco Processing, 4108 Markovo, Bulgaria
KAYECTBEHU XAPAKTEPUCTUKU HA OPUEHTANCKU TIOTHOH OT EKOTUN KPYMOBIPAL,
COPT KPYMOBI'PA[ 58;

[ou. 8.H. BeHenuHa lonosa, npogh. 0-p Jumumbp [payes, an. ac. 0-p TaHss MeaHoea - YHUsepcumem o
XpaHumesnHu mexHornoauu — l1nosdus, HarpasneHue ,, TexHonoauss Ha MIM0Ha U mromioHesume uzdenus®
ac. Hukonati Hukonos, doy. 0-p Buonema Hukonosa - IHCmumym rno momroHa u miomioHegume u3oesusi — C.
Mapkoso, omden "TexHonoeausi Ha obpabomka u npepabomka Ha MM0OH"

8. TEXHOJIOTMYECKHUE ACMNEKTbI BE3SONMACHOCTU U KAYECTBA CbIPbIA
B NPOU3BOOCTBE KOCMETUYECKUX MPOOYKTOB; 288
MaHk Baneput BeHuamu+osud, Ocetiko Hukonali eaHosuu, NMewepa Jlrobosb CepeeegHa
HauuoranbHbIl yHUBEpCcUMem nuuiesbix mexHonoaul e.Kuee, YkpauHa
TEXHOJIOTMYHU ACNEKTU HA BE3OINACHOCTTA U KAHECTBOTO HA CYPOBUHA
B NPON3BOOCTBOTO HA KOBMETUYHU MNMPOOYKTMU;

MaHk Baneputl, Ocetiko Hukonac, Newepa JTro6os
HauuoraneH yHUsepcumem o xpaHumesnHu mexHonoauu, Kues, YkpaliHa

Chemical and Microbiological Analysis
and Control of Food

1. SENSORY ANALYSIS OF RASPBERRY JAM WITH DIFFERENT SWEETENERS; 294

Aleksandar Saveski, Viktorija Stamatovska, Valentina Pavlova, Tatjana Kalevska, Rozita Spirovska Vaskoska
Faculty of Technology and Technical Science — Veles, University “St. Kliment Ohridski’- Bitola, R.Macedonia

2. DETERMINATION OF LEVAMISOLE IN MILK BY LIQUID CHROMATOGRAPHY
MASS SPECTROMETRY; 298

M. Peycheva, T. Yankovska-Stefanova —
Central Laboratory of Veterinary Control and Ecology (CLVCE) Iskarsko shousse str. 5, Sofia 15692, BFSA;

M. Kamburov - University of Chemical Technology and Metallurgy Kliment Ohridski blvd. 8, Sofia 1756



ONMPEOENAHE HA NIEBAMU30I1 B MITAKO YPE3 TEYHA XPOMATOIPA®UA
C MAC CNEKTPOMETPUA,;

M. lNedyesa, T. SHkoscka-CmeghaHosa - LieHmpanHa Jlabopamopusi no Bemepu+HapHo-CaHumapHa Exkcriepmu3sa u
Ekonoeusi 15682, ep. Cogpus, yn. Mckbpcko woce Ne5; M.Kambypos - XumukomexHorioaudyeH u MemanypaudyeH
YHusepcumem 1756 ep. Cogpusi, 6yn. KnumeHm Oxpudcku, 8

. INCIDENCE OF ANTHOCYANINS IN DIFFERENT TYPES OF FRUIT; 304
Gjore Nakov - Department of Biotechnology and Food Technologies,
University of Ruse “Angel Kanchev”, Branch Razgrad, Bulgaria;
Viktorija Stamatovska, Ljupka Necinova - Faculty of Technology and Technical Science - Veles,
University “Ss. Kliment Ohridski’- Bitola, Macedonia
NMPUCBHCTBUE HA AHTOLIMAHU B HAKOW BUOOBE NNOOOBE;

Ibope Hakoe - PyceHcku YHusecumem’ AHeen KbH4es”, @unuan-Pa3zpad;
Bukmopusi Cmamamoscka - YHusepcumem”Cs.KnumeHm Oxpudcku’bumona, TexHono2u4Ho-TexHu4ecku
¢akynmem-Benec; Ilornka HeyuHosa, IHxuHep mexHornoe, Benec, P.MakedoHus

. THE IMPACT OF DIFFERENT COOKING METHODS ON FAT SOLUBLE VITAMINS’ CONTENT
AND FATTY ACID COMPOSITION OF THE BLACK SEA SHAD (ALOSA IMMACULATA); 310
Diana A. Dobreva, Albena Merdzhanova, Mona Stancheva -
Medical University of Varna, 55 Marin Drinov St., 9000 Varna, Bulgaria,
BITUAHUE HA PA3JITUYHU TOTBAPCKM METOOU BBbPXY CbObPXXAHUETO HA MACTHO-
PA3TBOPUMU BUTAMUHU U MACTHU KUCEJTMHUA B YHEPHOMOPCKU KAPAIbO3
(ALOSA IMMACULATA);

Huara A. [Jobpesa, AnbeHa MepdxaHosa, MoHa CmaHyesa - MeduyuHcku YHugepcumem — BapHa,
yn. MapuH [purHos Ne 55, 9000 BapHa, bbneapusi

. FUNCTIONAL PROPERTIES OF SUNFLOWER PROTEIN ISOLATES
MODIFIED WITH PEPSIN AND MICROBIAL TRANSGLUTAMINASE; 315

Petya Ivanova, Hristo Kalaydzhiev, Vesela Chalova, Lidia Koleva - University of Food Technologies, Plovdiv,
OYHKUMOHAINHU CBOIﬂCTI}A HA CIMTBbHYOIMMEQOBU BENTBYHU U3ONATH,
moanounuuPAHM nog OENCTBUE HA NMEMNCUH U MUKPOBHA TPAHCITTYTAMUHASA;

MNMems NsaHosa, Xpucmo Kanatidxues, Becena Yanoea, Jludusi Konesa - YHusepcumem ro xpaHumeJsHu
mexHonoauu, ep. lNnosdue

. INFLUENCE OF PROTEOLYSIS ON TRANSGLUTAMINASE MODIFICATION
OF SUNFLOWER PROTEIN ISOLATES; 321

Petya Ivanova, Hristo Kalaydzhiev, Vesela Chalova, Lidia Koleva - 1University of Food Technologies, Plovdiv
BIMMUAHUE HA NMPOTEONMN3ATA BBbPXY TPAHCIMYTAMUHA3SHATA MOOVUD®UKALINA
HA CITBbHYOMMEQOBU BENNTBYHU U3ONATH;

MNMems UNsaHosa, Xpucmo Kanatidxues, Becena Yanoea, Jludusi Konesa - YHusepcumem ro xpaHumeJsiHu
mexHosnoauu, ep. lNnosdus

. RESEARCH MODERN VARIETIES OF POTATOES ON THEIR SUITABILITI FOR PROCESSING; 327
G. Bandurenko, A. Bessarab, M. Pisarev, T. Olejnik
National University of Food Technologies, 68, Volodymyrska st., Kyiv, Ukraine

UCCIEOOBAHUE COBPEMEHHBIX COPTOB KAPTO®ENA HA UX NMPUTOOHOCTbL

K NEPEPABOTKE;

I.M.BaH0dypeHko, A.C.beccapab, M.H.lNucapes, T.H.OnelHuk
HauyuonanbHbIl yHUBepcumem nuujesbix mexHosnoaud, yn. Bnadumupckas, 68, . Kues, YkpauHa

. STUDY OF BIOLOGICALLY ACTIVE SUBSTANCES IN DRYING OYSTER

MUSHROOM CULTIVATION; 331
Burlaka T. Dubkovetskyy I., Malezhik I., - National University for Food Technologies, Kyiv, Ukraine;
Zhukov Ya.F. - NAAS Institute of Food Resources, Kiev, Ukraine

NMCCNEOOBAHUE BUOJTIOTMYECKUN AKTUBHbBIX BELWWECTB NMPU CYLWWKE

KYIIbTUBUPOBAHbIX TlPUBOB BELLUEHKA;

Bbypnaka T.B., ybkoseukuti U.B., Manexuk N.®. - HayuoHarneHbIl yHU8epcumem nuujesbix mexHonoaud,
2. Kues, YkpauHa;

XKykoea A.®. - UHcmumym npodosoribcmeeHHbix pecypcos HAAH, 2. Kues, YkpauHa



9. FOOD CONCENTRATES OF DESSERT BASED ON DRY EXTRACT OF HIBISCUS; 337
A. Lysy, E.Hrabovska, V. Pichkur - National university of food technologies

MALWLEKOHUEHTPATbI OECEPTHbIX BNMIOA HA OCHOBE CYXOI'O 9KCTPAKTA KAPKALE;
A. Jlbicblill, E. Mpabosckas, B. MNu4kyp - HauyuoHanbHbIl yHUBepcUmem MuUU,e8bIX MexHonoaul

Functional Foods and Drinks

1. PROBIOTIC PROPERTIES OF LACTOBACILLUS DELBRUECKII SSP. BULGARICUS
STRAINS ISOLATED FROM SALAD DRESSINGS; 341
D. Teneva, B. Goranov, Z. Denkova - University of Food Technologies, Department of Microbiology
R. Denkova - University of Food Technologies, Department of Biochemistry and molecular biology

2. INVESTIGATION OF SORPTION CHARACTERISTICS PECTIN OF POTATO WHICH
WAS OBTAINED IN DIFFERENT CONDITIONS; 347

H. Pastukh, O. Hrabovska - National University of Food Technologies

NCCINEOQOOBAHME COPBLIMOHHBLIX XAPAKTEPUCTUK KAPTO®EJIbHOIO NMEKTUHA,
NONYYEHHOI O MNMPU PA3HbIX YCNOBUAX;

A. lNacmyx, E. Npabosckas - HayuoHanbHbIl yHUepcumem nuuiesbix mexHonoaud, Kues, YkpauHa

3. INVESTIGATION OF THE CONTENT OF SORBIC ACID IN PROCESSED CHEESE,
COMMERCIALLY AVAILABLE; 352
Assoc. Prof. Sabka Pashova, PhD, Assoc. Prof. Denka Zlateva, PhD
University of Economics-Varna, Commodity Science Department
U3CINEABAHE CbAbPXAHUETO HA COPBUHOBA KUCEIMHA B TOMEHU CUPEHA,
NMPEONTATAHU B TbPITOBCKATA MPEXA;

Ooy. 0-p Cwbka lNawosa, dou. 0-p [eHka 3namesa - VMikoHomu4yecku yHUsepcumem-BapHa, kamedpa
"Cmoko3HaHue"

4. DEVELOPMENT OF TECHNOLOGY FOR PROTRACTED COOKIES FOR FUNCTIONAL
PURPOSES TO MEET THE REQUIREMENTS OF GERONTOLOGY; 356

Dorohovych A., Petrenko N. - National University of Food Technologies, Kyiv, Ukraine
PA3PABOTKA TEXHONOIK 3ATAXHOIO NEYEHbA ®YHKLUUOHAIIBHOIO
HA3HAYEHUSA C YYETOM TPEBOBAHUU FEPOHTOJIOIMNNMN;

Hopoxosuu A.H., lNMempeHko H.H. - HayuorarnbHbil yHUgepcumem rnuujesbix mexHosnoaul, Kues, YkpauHa

5. WHIPPED CONFECTIONERY ENRICHMENT WITH GIRASOL SEMI-FINISHED PRODUCTS; 362

L.A. Lobosova, M. G. Magomedov, A. A. Zhuraviev
Voronezh state University of engineering technologies, Voronezh, Russia

6. DEVELOPMENT OF TECHNOLOGY OF JELLY-FRUIT MARMALADE WITH BERRIES; 366

G.0O. Magomedov, L.A. Lobosova, A.A. Zhuraviev
Voronezh state University of engineering technologies, Voronezh, Russia

7. OPTIMIZATION OF COMPONEND COMPOSITION OF OSMOTIC SOLUTIONS; 371

Milena Ruskova, Svetoslav Aleksandrov, Angel lliev, Todorka Petrova - Food Research and Development Institute,
Plovdiv; Velitchka Gotcheva, Nikolay Penov - University of Food Technologies, Plovdiv

onTMMn3ALMA HA KOMNOHEHTHUA CbCTAB HA OCMOTUYHU PA3TBOPMW;

MuneHa Pyckosa, Ceemocnae AnekcaHOpos, AHeen Mnuees, Todopka lNemposa - IHcmumym 3a u3cnedsaHe U
passumue Ha xpaHume — [Tnoedus; Benuyka Noyesa, Hukonali lNeHos - YHUgsepcumem o xpaHumesnHu
mexHosoauu — [1nosdus

8. OBTAINING PROBIOTIC YOGURTS WITH PHYTOSTEROL ESTER; 377

Rositsa Denkova, Georgi Dobrev - Department "Biochemistry and Molecular Biology",

Bogdan Goranov, Desislava Teneva, Zapriana Denkova - Department "Microbiology”,

Vesela Shopska - Department "Technology of Wine and Brewing" University of Food Technologies — Plovdiv;
Simon Fortier - University "Claude Bernard", Lyon



10.

11.

12.

13.

14.

15.

16.

NONY4YABAHE HA NPOBUOTUYHU KUCEJTU MJIEKA C PUTOCTEPOJIIOB ECTEP;

Pocuua [eHkoea, eopau [Jobpes - Kamedpa ,buoxumusi u monekynspHa buonoausi’,
boedaH NopaHos, [ecucnaea TeHeea, 3anpsiHa [eHkosa - Kamedpa ,,Mukpobuornoaus”,
Becena Llloncka - Kamedpa , TexHonoausi Ha suHomo u nugomo”, YXT — Nnoedus;
CumoH ®opmue - YHusepcumem ,Knod bepHap®, JIuoH

. EFFECT OF EXTRUSION VARIABLES ON THE DENSITY OF BEAN-BASED EXTRUDATES; 383

Ivan Bakalov, Todorka Petrova, Milena Ruskova - Food Research and Development Institute - Plovdiv, Bulgaria;
Nikolay Penov, Apostol Simitchiev, Ventzislav Nenov - University of Food Technology - Plovdiv, Bulgaria

BIUAHUE HA HESABUCUMUTE NMPOMEHNIUBU HA NMPOLIECA BBPXY MNNMTbTHOCTTA HA
EKCTPYOATU HA BOBOBA OCHOBA;

Uear bakarnos, Todopka Nemposa, MuneHa Pyckosa -
WHecmumym 3a uscnedsgaHe u pasgumue Ha xpaHume - [Tnoedus, bbneapusi;
Hukonati NeHos, Anocmon Cumumdyues, BeHyucnae HeHos — YXT - [Mnoedus, bbnzapus

WATER ACTIVITY (Aw) OF EDIBLE FILMS WITH DIFFERENT COMPOSITIONS; 387
Radoslav Radev, Georgi Dimitrov - University of economics - Varna

BOOHA AKTUBHOCT HA AOUBHU ®UITMU C PA3JIMYEH CbCTAB;
Padcnae Pades, eopau [Jumumpos - UkoHomu4ecku yHugepcumem - BapHa

BATCH CULTURING OF Lactobacillus plantarum BG 24 WITH PROBIOTIC POTENTIAL; 393
R. Cholakov, Z. Denkova, V. Yanakieva, E. Sotirova - Department ,Microbiology*, University of Food Technologies,
Plovdiv; G. Kostov - Department ,,Technology of wine and beer*, University of Food Technologies, Plovdiv

NEPNOOUYHO KYNITUBUPAHE HA LLLAM Lactobacillus plantarum BG 24 C TIPOBUOTUYEH

NOTEHUWMAR,;

Pem3su Yonakos, 3anpsHa [JeHkoea, Benuuka SlHakueea, EneHa Comuposa - Kamedpa Mukpobuonozausi®,
YXT, ep. lnoedus; Neopau Kocmos - Kamedpa , TexHomnoausi Ha suHomo u nueomo*, YXT, ep. lMnoeduse

DEVELOPMENT OF SWEET FOODS ENRICHED WITH VITAMINS AND MINERALS; 398
E. Rubanka, V. Terletskaya, I. Zinchenko - National University of Food Technologies

PA3PABOTKA CNAOKUX entoag osOrAlEHHbLIX BUTAMUHAMUA U MUHEPATTbHBIMU

BELLECTBAMMU;

lMewyk J1.B., Padsuesckas U.I"., MenbHuk O.[1., LLlemaHckas E.W.; HayuoHanbHbIl yHUSEpcUmem nuujesbix
mexHornoeul, Kuee YKkpauHa

PROSPECTS FOR CREATING BLENDED FUNCTIONAL PURPOSE OIL; 401
Shemanska E.I., Radzievska I.G. - National University of Food Technologies, Kiev

NEPCNEKTBU 3A Cb3OABAHE HA CMECEHU MACJIA ®YHKUMOHAIHO NPEAHA3HAYEHUE;
ShemanskA E.I., RadzievskA I.G. - HayuoHaneH yHugepcumem o xpaHumesnHu mexHonoauu, Kiev

TECHNOLOGY OF LOW-CALORIE MAYONNAISE WITH VEGETABLE PROTEINS; 405
V. Bakhmach, L. Berdashkova, T. Nosenko - NationalUniversityofFood Technologies

TEXHONOMMA HUCKOKAITOPUNHBLIX MAUOHE30B C PACTUTENHbLIMU NMPOTENHAMUY;
B. baxmavy, Jl. Bepdawkosa, T. HoceHko - HayuoHanbHbIl yHUgepcumem nuiesbix mexHonoaul

PROPERTIES MAYONNAISE BASED BLENDS PEANUT AND SUNFLOWER OILS; 411
V. Bakhmach, V. Babenko, L. Berdashkova - National University of Food Technologies

CBONCTBA MAMOHE30B HA OCHOBE KYMNAXA APAXUCOBOIO U NOOCOJIHEYHOI'O MACITA;
B. baxmay, B. babeHko, J1. bepdawkosa - HayuoHanbHUl yHigepcumem nuwiesbix mexHonoaul

COMPRATIVE CHARACTERISTICS OF THE PROPERTIES OF CRYOMODIFIED
AND NATIVE STARCH FROM DIFFERENT RAW MATERIALS; 417
Alexandra Danilevych, Elena Hrabovska, Andrey Hordienko
National University of Food Technological Kyiv, Ukraine
CPABHUTENbHASA XAPAKTEPUCTUKA CBOUCTB KPUOMOONDPULIMPOBAHHOIO
N HATUBHOI'O KPAXMAIA N3 PA3HbIX BUOOB CbIPbA;
A. JaHunesuu, E.pabosckas, A. FopdueHKo
HauyuoranbHbIl yHUBepcumem nuuiesbix mexHonoaud, YkpauHa, Kues



17. THE RESEARCH OF QUALITY INDICATORS OF TOMATO SAUCE
WITH ADDITION OF LENTIL POWDER; 422

Matko S., Melnuk L., Bessarab A. - National university of food technologies, Kiev,
NCCNEOOBAHUME KAYECTBEHHbIX MOKA3ATENEN TOMATHOIO COYCA
C NOBABJIEHUEM NMNOPOLUKA YEYEBWLbI;
Mameko C.B., MenbHuk J1.H., beccapab A.C. - HayuoHanbHbIlU yHUsepcumem nuwesbix mexHonoaul, Kues,

18. THE INFLUENCE OF VEGETABLE INGREDIENTS ON SPREADS COMPOSITION; 426
Alla Petryna - Lviv State College of Food and Processing Industry NUFT, Lviv, Ukraine;
Anna Tereshenko, Galyna Bila - National University of Food Technologies, Kiev, Ukraine
BIIMAHUE PACTUTENbHbIX UHTPEOUEHTOB HA CTPYKTYPY CNPELOB;
A.lempebiHa - @unus HauyuoHanbHo20 yHUgepcumema nuujesbix mexHonoaud 8 2. Jibeose, Jibeos, YkpauHa;
A.TepeuweHko, I.buna - HayuoHanbHbIl yHUgepcumem nuuwiesbix mexHosnoaut, Kues, YkpauHa

19. DETERMINATION OF THE EFFECT OF SOY FLOUR IN MIXES
FOR FRYING PRODUCTS ON TEMPERATURE FRYING FAT; 430
Kravchuk N.N., Shynkaruk M.I. - National University of Food Technologies
ONPEQENEHUE BITUSAAHUA COEBON MYKU B OBOIALLEHHbLIX MAHUPOBOYHbLIX CMECAX
AONA XKAPKU HA TEMMNEPATYPY ®PUTIOPA;
Kpasuyk H.H., LLluHkapyk M.U. - HayuoHanbHbIlO yHUSepcumem nuuiesbix mexHonoauti

Biotechnology, Nanotechnology, Ecology

Biotechnology and Nanotechnology

1. INHIBITORY EFFECT OF EXTRACTS OF JUJUBA (ZIZIPHUS JUJUBA RHAMNACEAE)
ON LIPID OXIDATION; 432

Dora Trifonova, Nghiem Hgoc Hoa, Ivanka Stoilova, Albert Krastanov

Department of Biotechnology, University of Food Technologies, Plovdiv
MHXUBUPALLIO OENCTBUE HA EKCTPAKTU OT XUHAIN (ZIZIPHUS JUJUBA RHAMNACEAE) BbPXY
nmmnmnpHOTO OKCUAOWUPAHE;

Lopa TpugoHosa, Hexuem Hzok Xoa, NeaHka Cmournosa, Anbepm KpbcmaHos

YHusepcumem o xpaHumenHu mexHonoauu-llnosdus, Kamedpa buomexHonoeusi, bbnzapusi

2. BIOLOGICAL ACTIVITY OF EXTRACTS OF JUJUBE FRUITS (ZIZIPHUS JUJUBA RHAMNACEAE); 437
Dora Trifonova, Nghiem Hgoc Hoa, Ivanka Stoilova, Albert Krastanov
Department of Biotechnology, University of Food Technologies, Plovdiv
BUOJNOINrMMYHA AKTUBHOCT HA EKCTPAKTU OT NNOAOBE HA XUHAIN (ZIZIPHUS JUJUBA
RHAMNACEAE);
Lopa TpugoHosa, Hexuem Hzok Xoa, NeaHka Cmournosa, Anbepm KpbcmaHos
YHusepcumem o xpaHumesnHu mexHonoauu-linosdus, Kamedpa buomexHonoeus, bbneapus

3. INHYBITORY EFFECT OF PROBIOTIC STRAINS TOWARDS ADHESION
OF PATOGENIC BACTERIA ON INTESTINAL EPITHELIUM; 443
Zhechko Dimitrov - LB-Bulgaricum Plc., R&D Center, Sofia, Bulgaria
MHXUBUPALLIO ,U,EI7ICTBI/IE HA NPOBUOTUYHULLAMOBE CINMPAMO AOXE3UATA
HA NATONreHHU BAKTEPUU KbM YPEBEH EMNWUTEN;
XKeuko fJumumpos - Enbu bynzapukym EAL, Lenmbp HAPL, Cocbus

4. HUMORAL AND CYTOTOXIC IMMUNE-MODULATORY POTENTIAL OF LACTIC ACID BACTERIA; 447
Irina Gotova, Zhechko Dimitrov - LB-Bulgaricum Plc., R&D Center, Sofia, Bulgaria

XYMOPAJNEH U LUTOTOKCUYEH UMYHOMOLYINUPALL MNOTEHUWAN
HA MIEYHOKUCEIIU BAKTEPUMN;

UpuHa Nomosa, Keuko [Jumumpoe - Enbu byneapukym EAL, Llemsp HUP/], Coghus



5. MICROBIAL PRODUCTION OF INULINASE FROM BACILLUS SP. SG115; 451

9.

10.

Antonin Helier - BioDyMIA EA n°3733 University Claude Bernard Lyon 1 IUT - Département Génie Biologique
Technopole Alimentec - Rue Henri de Boissieu F-01 000 Bourg en Bresse, France;

Simeon Gavrailov, Viara lvanova - University of Food Technologies, Department of Microbiology, 26 Maritsa blvd.,
4002, Plovdiv, Bulgaria

MUKPOBHA NMPOAYKUNA HA UHYNTMHA3A OT BACILLUS SP. SG115;

AHmoHuH Xenuep - BioDyMIA EA n°3733 Ynusepcumem Knod bepHap JluoH 1 IUT, ¢punuan Bype-eH-bpec, yn.
AHpu Oe Boacutio, F-01 000 Bype-eH-bpec, ®paHyusi;

CumeoH laspaurnos, Bspa NeaHosa - YXT-Inosdus, kamedpa ,Mukpobuonoausi”, 6yn. Mapuua 26, nosdus,
Bwnezapus

. EFFECT OF CULTIVATION CONDITIONS ON THE INULINASE PRODUCTION

FROM STRAIN BACILLUS SP. SG113; 456

Antonin Helier - BioDyMIA EA n°3733 University Claude Bernard Lyon 1 IUT - Département Génie Biologique
Technopole Alimentec - Rue Henri de Boissieu F-01 000 Bourg en Bresse, France;

Simeon Gavrailov, Viara Ivanova - University of Food Technologies, Department of Microbiology, 26 Maritsa bivd.,
4002, Plovdiv, Bulgaria

BJIMAHUE HA YCITOBUATA HA KYNITUBUPAHE BBPXY NPOOYKUUATA HA UHYJTUHA3A

OT LWAM BACILLUS SP. SG113;
AHmMoHuH Xenuep - BioDyMIA EA n°3733 YHueepcumem Knod BepHap Jluon 1 IUT, ¢punuan bype-eH-bpec,
yn. AHpu e Boacutio, F-01 000 bype-eH-bpec, ®paHuusi;
CumeoH aspaurnos, Bsipa WeaHosa - YXT-1nosdus, kamedpa ,Mukpobuonozus”, 6yn. Mapuua 26, lNMnosdus,
bwreapus

. CHARACTERIZATION OF INULIN FROM HELIANTHUS TUBEROSUS L. OBTAINED

BY DIFFERENT EXTRACTION METHODS - COMPARATIVE STUDY; 461

Mishela Temkov*, Albert Krastanov - University of Food Techologies — Plovdiv, Department of Biotechnology; *
University of Ss. Cyril and Methodius, Faculty of Technology and Metallurgy, Department of Food Technology and
Biotechnology Ruger Boskovic 16, 1000, Skopje, Macedonia;

Nadezhda Petkova, Panteley Denev - University of Food Techologies — Plovdiv, Department of Organic Chemistry;
26 Mariza Blvd. 4002, Plovdiv, Bulgaria

. REMOVAL OF POLLUTANTS FROM NATURAL WATERPOOLS; 465

Evgenia Vasileva, Venko Beschkov, Tsvetomila Parvanova-Mancheva
Institute of chemical engineering, “Acad. G. Bonchev” str., bl.103, Sofia

NPEYUCTBAHE HA OTKPUTU BOAHU BACENHU OT 3AMbPCUTENM;

EeszeHusi Bacunesa, BeHko beuwkos, Lisemomuna lNbpeaHoga-MaHyesa
WHcmumym no uHxeHepHa xumus,, yn. ,Akad. I. bonyes” 651.103, Cogpusi

STUDY OF THE POSSIBILITY OF MIGRATION OF MYCOTOXINS FROM INFECTED TISSUES OF
CHOKEBERRY(Aronia melanocarpa (Michx.) Ell.) IN FRUIT JUICE AND THE EFFECT OF
TECHNOLOGICAL OPERATIONS; 471

Genchev R., Angelova G., Angelov A. - Department of Biotechnology,
University of food technologies, Plovdiv, Bulgaria

NPOYYBAHE HA Bb3MOXXHOCTTA 3A NPEMUHABAHE HA MUKOTOKCUHU OT UH®EKTUPAHA
TBbKAH HA MNIOOOBE OT APOHUA (Aronia melanocarpa(Michx.) Ell.) B M1040B COK U
BITMAHUETO HA TEXHOJIOTMYHUTE ONEPALIUWY;

leHyes P., AHzenosa I., AHzenos A. - Kamedpa ,,buomexHornoausi”,
YHusepcumem o xpaHumesnHu mexHonoauu, lNnosdus, bvnzapus

COMPERATIVE STUDY OF METHODS FOR DNA EXTRACTION

FROM LACTIC ACID BACTERIA; 477
Galya Blagoeva, Petya Stefanova, Velitchka Gotcheva
Department of Biotechnology, University of Food Technologies, Plovdiv

CPABHUTEITHO NPOYYBAHE HA METOOU 3A EKCTPAKLIUA HA OHK

OT MJIEMHOKUCEIIN BAKTEPUMU;

lans bnazoeea, Nemsi CmeghaHosa, Benuyka Noyesa
Kam. bBuomexHonoeus, YHugepcumem o xpaHumenHu mexHonoauu, noedue



11.

12.

13.

14.

15.

16.

EVALUATION OF THE EFFICIENCY OF CTAB EXTRACTION METHOD WITH REAL-TIME

PCR INHIBITION TEST OF DNA EXTRACTS FROM SOYBEAN AND MEAT PRODUCTS; 482
Petya Stefanova, Galya Blagoeva, Velitchka Gotcheva, Angel Angelov -
University of Food Technologies, 26 Maritza blvd, 4002 Plovdiv, Bulgaria;
Tzveta Georgieva - National Center of Public Health and Analyses, 15 Acad. Ivan Ev. Geshov blvd, Sofia, Bulgaria

OLEEHKA HA E®EKTUBHOCTTA HA CTAB METO[ 3A EKCTPAKLUA HA OHK YPE3 REAL-TIME
PCR TECT 3A UHXUBUPAHE HA OHK EKCTPAKTU OT COEBU U MECHU NMPOAOYKTMU;

MNMemsi CmegbaHosa, Nans bnazoeea, Benuyka MNoyesa, AHzen AHeernos -

YHusepcumem no xpaHumenHu mexHonoauu, lnosdus, kam. buomexHonoausi;

L{sema Neopzuesa - HayuoHaneH ueHmbp no obwecmaeeHo 30pase u aHanuau, Cogusi, cekmop MO

SURFACE ACTIVE PROPERTIES OF A NEWLY SYNTHESIZED BIOPOLYMER
FROM HALOPHILIC MICROORGANISMS; 487

M. Kuncheva, I. Panchev - University of Food Technologies, Plovdiv, Bulgaria;
M. Kamburova, N. Radchenkova, |. Boyadzhieva - Institute of Microbiology, BAS, Sofia, Bulgaria

NOBBLPXHOCTHO AKTUBHM CBOUCTBA HA HOBOCUHTE3UPAH BUOMOJIMMEP
OT XAINNOPUITHN MUKPOOPIAHU3MU;

M. Kynyesa, U. lNaHyes - YHUgepcumem ro xpaHumersHu mexHonoauu, llnosdus, bvizapus;
M. Kambyposa, H. PaduyeHkosa, UN1. bosidxuesa - MHcmumym o mukpobuonoeusi, AH, Cogus, bvrzapus

NUTRIENT MEDIUM OPTIMIZATION FOR PROTOPINE PRODUCTION IN FUMARIA

ROSTELLATA KNAF. PLANT CELL SUSPENSION; 490
Lidiya Georgieva®, lvan Ilvanov, Panteley Denev - Department of Organic Chemistry, University of Food
Technologies, 26 Maritza Blvd, 4002 Plovdiv, Bulgaria; *Department of Genetics and Plant Breeding, Agricultural
University, 12 "Mendeleev" Bivd., 4000, Plovdiv, Bulgaria
Atanas Pavlov - Laboratory of Applied Biotechnologies, The Stephan Angeloff Institute of Microbiology, Bulgarian
Academy of Sciences, 139 Ruski Blvd, 4000 Plovdiv, Bulgaria;, Department of Analytical Chemistry, University of
Food Technologies, 26 Maritza Blvd, 4002 Plovdiv, Bulgaria

onTMMNM3NPAHE HA XPAHUTEJTHA CPEOA 3A BUOCUHTE3 HA NPOTOMWH

OT PACTUTENHA KINNETb4YHA CYCNEH3UA HA FUMARIA ROSTELLATA KNAF.;
Jludus MNeopeuesa®, NeaH NBaHoB, MNaHTenen [eHes - Kategpa ,OpraHnyHa xvumusa”, YHUBEPCUTET MO XpaHUTENHN
TexHonorun, oyn. ,Mapuua” 26, NMnoegue, bbnrapus; * Kategpa ,leHeTuka n cenekuns”, ArpapeH yHusepcuteT, byn.
.MeHpeneeB” 12, Mnoeaue, Bbnrapus;
AmanHac lNaenos - llabopamopus o npunoxHu buomexHomnoauu, MHcmumym no mukpobuonozusi — bAH, 6yn.
LPycku” 139, lNnoedus, bvneapusi; Kamedpa ,AHanumuy4Ha xumusi”, YHU8epcumem ro xpaHumesiHU mexHosioauu,
byn. ,Mapuya” 26, lMnoedus, bvneapusi

HETEROLOGOUS EXPRESSION OF AMYLASE IN E. COLI AND ZYMOMONAS MOBILIS

UNDER SACC PROMOTER CONTROL FOR ETHANOL PRODUCTION FROM STARCH; 494
Luiza Popova, Kaloyan Petrov - Institute of Chemical Engineering,
Bulgarian Academy of Sciences, “Acad. G. Bonchev” str., bl. 103;
Penka Petrova - Institute of Microbiology, Bulgarian Academy of Sciences, “Acad. G. Bonchev” str., bl. 26

XETEPOJNOXHA EKCINPECUA HA AMUITIA3EH lN'EH B E. COLI U ZYMOMONAS MOBILIS
nog SACC nNPOMOTOP C LEN NMNOJNTYYABAHE HA ETAHOIN OT HULLECTE;
Jlyusa lNonoesa, KanosiH lMempos - MHcmumym no UHxeHepHa Xumusi,
bvnzapcka akademusi Ha Haykume, yn. ,Akad. I. bornyes”, 651. 103; NeHka Nemposa - IHcmumym o
Mukpobuonoeus, brneapcka akalemus Ha Haykume, yn. ,Akad. I. bon4es”, 651. 26

WASTEWATER TREATMENT AND ENERGY YIELD. PART II. FUEL CELL BASED
ON CHEMICAL SULFIDE OXIDATION AND MICROBIAL NITRATE REDUCTION; 499

Ts. Parvanova-Mancheva*, E. Razkazova-Velkova, M. Martinov, S. Stefanov, Venko Beschkov
Institute of Chemical Engineering-Bulgarian Academy of Sciences; 1113 Sofia, Akad. G. Bonchev, str. Bld.103;

NMPEYUCTBAHE HA OTNAABYHU BOAN U 1OBUB HA EHEPTUA:
YACT Il: TOPUBEH ENEMEHT, BA3UPAH HA XUMWYHO OKUCINEHUE
HA cynounam n MUKPOBUONOIrM4YHA PEOYKLUUA HA HUTPATMW;

L{s. lNvpeaHosa-MaH4esa, E. Paska3zosa-Benkoea, M. MapmuHos, C. CmecghbaHos, B. beuwkos,
WHecmumym no uHxeHepHa xumusi-bbrieapcka akademusi Ha Haykume, 1113 Cocgpus, yn. ,Akad. I. boH4es”, 651. 103

ANTIFUNGAL EFFECT OF SILVER DOPED HYBRID MATERIALS BASED ON SILICA AND

CARBOXYMETHYL CELLULOSE AGAINST ASPERGILLUS NIGER; 505
Tsvetelina Angelova, Nelly Georgieva - University of Chemical Technology and Metallurgy, Department of
Biotechnology, 8 St. Kliment Ohridski Blvd, 1756 Sofia, Bulgaria;



17.

18.

19.

Nadezhda Rangelova - University of Chemical Technology and Metallurgy, Department of Fundamentals of Chemical
Technology, 8 St. Kliment Ohridski Blvd, 1756 Sofia, Bulgaria;

Rumiana Tzoneva, Veselina Uzunova - Institute of Biophysics and Biomedical Engineering, Bulgarian Academy of
Sciences, Bl. 21, 1113 Sofia, Bulgaria

AHTUIBBUYEH E®DEKT HA KAPBOKCUMETWUIN LUENYNO3HU XUBPUOHU MATEPUATIN CBC
CPEBBPHU HAHOYACTULUU CPELLUY ASPERGILLUS NIGER;
LisemenuHa AHeenosa, Henu Neopaueesa - XuMuKkomexHoio2u4yeH u MmemarsypaudyeH yHueepcumem, Kameodpa
“buomexHonoeusi”, 6yn. KnumeHm Oxpudcku 8, 1756 Cogpus, bvneapus
Hadexda PaHzenosa - XuMUKOmMeXxHOI02u4yeH u Memarnypeau4eH yHugepcumem, Kamedpa “OcHosu Ha xumu4yHama
mexHonoeus”, 6yn. Knumenm Oxpudcku 8, 1756 Cocpusi, bnzapus;
PymsiHa LjoHesa, BecenuHa Y3yHosa - MlHcmumym no buogpu3uka u buomeduyuHcko UHxxeHepcmeo, bAH, 6n. 21,
1113 Cocpus, bvneapus

INITIAL CHARACTERIZATION AND ANTIBIOTIC SUSCEPTIBILITY

OF LACTIC ACID BACTERIA ISOLATED FROM TRADITIONAL DAIRY PRODUCTS; 510
Veronica Nemska, Nelly Georgieva - Department of Biotechnology, Faculty of Chemical and System Engineering,
UCTM, Sofia, Bulgaria;
Svetla Danova - Department of General Microbiology, The Stephan Angeloff Institute of Microbiology, BAS, Sofia,
Bulgaria;

HAYAJTHA XAPAKTEPUCTUKA U AHTUBUOTUYHA YYBCTBUTEJTHOCT

HA MINEYHOKUCEIN BAKTEPUN, U3SONTMPAHU OT TPAOULUUNOHHU MITEYHU NPOOYKTU;
BepoHuka Hemcka, Henu Neopauesa - Kamedpa ,,buomexHonozusi®, @akysmem rno XUMUYHO U CUCMEMHO
uHxxeHepcmeo, XTMY, Cogpusi, bvneapusi;

Ceemna [HaHoea - [JenapmameHm Obwa Mukpobuonoaus, VIHcmumym rno mukpobuosnozausi ,CmeghaH AHzenos”,
bnneapcka akademus Ha Haykume, Cocpusi, bbrzapus;

FLUX AND REJECTION BEHAVIOR IN NANOFILLTRATION OF POLYPHENOLS
AND FLAVONOIDS FROM PLANT EXTRACTS; 514
Irene Tsibranska - Institute of Chemical Engineering, Bulgarian Academy of Sciences, 1113 Sofia, Bulgaria;
llonka Saykova - University of Chemical Technology and Metallurgy, Dep. of Chemical Engineering,
8 “KI.Ohridski” blvd., 1756 Sofia, Bulgaria;
Bartosz Tylkowski - Universitat Rovira i Virgili, Departament de Enginyeria Quimica, Av. Paisos Catalans,
26 — 43007 Tarragona Spain

NOTOK U 3SAOBbPXALLA CMMTOCOBHOCT NPU HAHO®UNTTPYBAHE HA NMONTM®EHONN U
®JIABOHOMOU OT PACTUTENTHU EKCTPAKTW;

UpeH YubpaHcka - UHcmumym o UHxeHepHa Xumusi, BAH, 1113 Cogpusi, bbnzapus;

UnoHka Colikosa - Xumuko-TexHonoau4yeH u MemanypauyeH YHusepcumem, kam. VIHxXeHepHa Xumusi”,

6yn. “Kn. Oxpudcku” 8, 1756 Cogpus, bvneapus,

Bapmow Tunkoecku - YHugepcumem Posupa u Bupaurnu, kam.”VIHxeHepHa xumusi”, 43007 TapazoHa, VicnaHusi

USE WATER BINDING CAPACITY OF THE WHEY PROTEIN PRODUCED
WITH VARIOUS METHODS; 519

Y.Kovtun, T. Rashevska - National University of Food Technologies

NUCNONb30BAHUE BIIATOCBA3bIBAIOLLEA CMOCOBHOCTU CbIBOPOTO4YHbIX BENIKOB
NONYYEHBLIX PA3HbIMM CNNOCOBAMMU;

0. A.KosmyH, T. A.Pawesckas - HayuoHanbHbIl yHU8epcumem nuwjesbix mexHonoauu

Ecology

. PHYSICAL AND CHEMICAL GROUND OF SYNTHESIS OF PROTONED

MANGANESE(Il) PHOSPHATE; 525
Antraptseva N.M., Toropova A.K. - National University of Life and Environmental Sciences of Ukraine,
Kiev, Ukraine; Bila G.N. - National University of Food Technologies, Kiev, Ukraine

PUINKO-XUMNYECKOE OBOCHOBAHUWE CUHTE3A NPOTOHUPOBAHHOIO

MAHIAH(Il) POCDATA,;

AHmpanuesa H.M., Toponosa A.K. - HaunoHarnbHbI YHUBEPCUMTET GUMOPECYPCOB 1 NPUPOAONONb30BaHNS YKpauHbl,
Kues, YkpauHa; buna I.H. - HaunoHanbHbI yHUBEpCUTET NnLLeBblX TexHonorumn, Kues, YkpauHa

. LOW TEMPERATURE DEHYDRATION OF ZINC-MANGANESE(II)

PHOSPHATES TETRAHYDRATES; 531

Antraptseva N.M., Turko O.V. - National University of Life and Environmental Sciences of Ukraine,
Kiev, Ukraine; Bila G.N. - National University of Food Technologies, Kiev, Ukraine



HU3SKOTEMNEPATYPHAA OEMMMAOPATALIUA LMHK-MAHIAH(II) POCPATOB TETPATMAPATOB;

Anmpanueea H.M., Typko O.B. - HayuoHanbHbIl yHUgepcumem buopecypcos u rnpupodornosib308aHusi YKpauHbl,
Kues, Ykpaura; buna I".H. - HayuoHarnbHbIl yHU8epcumem nuujesbix mexHonoaud, Kues, YkpauHa

. DENITRIFICATION OF WASTEWATER WITH BIOMASS OF PSEUDOMONAS DENITRIFICANS; 536
Todor Velikov Ivanov, Ivo Georgiev Lalov, Lubov Konstantinova Yotova
Department of Biotechnology, UCTM, KI. Ohridsky 8, 1756 Sofia, Bulgaria
OEHUTPUDOUKALNA HA OTNAABYHU BOOU C BUOMACA OT PSEUDOMONAS DENITRIFICANS;

Todop Benukos Mearos, Meo Neopaues flanos, JTlobos KoHcmaHmuHosa Mlomosa
Kamedpa buomexHonoeaus, XTMY,byn. Kn. Oxpudcku 8, 1756 Cogpusi, bbrzapusi

. METHOD FOR ASSESSMENT OF BIOCHEMICAL METHANE POTENTIAL
OF ORGANIC SUBSTRATES; 540
I.G. Lalov, M.N. Kamburov, T.V. Ivanov, P.G. Velichkova
Department of Biotechnology, UCTM, KI. Ohridsky 8, 1756 Sofia, Bulgaria
METO 3A OLUEHKA HA BUOXUMNYHUA METAHOB NOTEHUUAIT HA OPFAHUYHU CYBCTPATW;

W.I. lanos, M.H. Kambypos, T.B. UsaHos, [1.I". Benu4kosa
Kamedpa buomexHonoaus, XTMY, 6yn. Knumenm Oxpudcku 8, 1756 Cogpus, brneapus

. DETERMINATION OF THE OPTIMAL CONDITIONS OF THE PURIFICATION
OF RIVER WATER IRON-CONTAINING COAGULANTS; 546

Demenyuk Oksana, Grabovskaya Elena, Carmanova Irina, Halahandrik Anna

National university of food technology, Kiev
ONPEOENEHUE ONTUMAINDBbHbBIX YCNOBUA NMPOBEOEHNA OYUCTKU PEYHOM BOObl
XXENE3OCOOEPXALLUMMU KOATYNTAHTAMMU;

HemeHiok OkcaHa, pabosckasi EneHa, KapmaHosa UpuHa, XanaxaHOpuk AHHa
HauyuoHanbHbIl yHUsepcumem nuwesbix mexHonoaud, Kuee

. WASTEWATER TREATEMENT AND ENERGY YIELD: PART I. FUELL CELL
BASED ON SULFIDE OXIDATION AND NITRATE REDUCTION; 549
M. Martinov, E. Razkazova-Velkova, S. Stefanov, V. Beschkov
Institute of Chemical Engineering-Bulgarian Academy of Sciences; 1113 Sofia, Akad. G. Bonchev, str. Bld.103
NMPEYUCTBAHE HA OTNAOBYHU BOOAU U OBUB HA EHEPTAA: YACT I. TOPUBEH ENNEMEHT,
BA3UPAH HA OKUCIEHUE HA CYnoeuan n PEOYKUUA HA HUTPATW;

M. MapmuHos, E. Paska3oea-Bernkosa, C. CmeghaHos, B. bewkoe
WHcmumym no uHxeHepHa xumusi-bvreapcka akademus Ha Haykume, 1113 Cogpus, yn. ,Akad. I. boHuyes”, 651. 103

. SINTHESYS A NEW MOLYBDENUM ORGANIC COMPLEXES AS CATALYTIC IN REACTIONS
EPOXIDATION OF CYKLOHEXENE; 555

Mariyana G. Topuzova, Dimitar I. Dimitrov, Ivalina J. Petrova - UFT, Plovdiv
CUHTE3 HA HOBU MOJIMBAEH-CbAbPXALUN OPTAHUYHU KOMIMJITIEKCU KATO KATAJITUSATOPU
B PEAKUMUTE ENOKCUOAUPAHE HA LUKINOXEKCEH;

MapusiHa I. Tonysoea, Qumumbp Y. Jumumpos, UeanuHa XK. lNempoea - YXT, ep. lMnosdus

. LIQUID BIOFUELS - STATE OF THE ART; 558
Madlena Lazarova, Svetlana Zhivkova - Institute of Chemical Engineering — Bulgarian Academy of Sciences, Sofia,
Bulgaria

TEMYHUTE BUOIOPUBA - BUOOBE U NMPOBJIEMATUKA,;

MadneHa Jlasaposa, CeemnaHa XKuskosa - lHcmumym no uHxeHepHa xumusi — brrieapcka akademusi Ha Haykume,
Coopusi, bvneapus

. INVESTIGATION OF WORKING ENVIRONMENT PARAMETERS AND RISK ASSESSMENT

IN CARAMEL CANDY PRODUCTION; 562
Donka Taneva, Tsvetko Prokopov, Mima Hadjikinova, Milena Nikolova - University of Food Technologies, Plovdiv

MN3CINEOBAHE NAPAMETPUTE HA PABOTHATA CPEOA U OLLEHKA HA PUCKA INPU

nPon3BoncTBO HA KAPAMEJTAXXHU BOHBOHWU;

[oHka TaHesa, Lieemko lpokornos, Muma XadxukuHosa, MuneHa Hukonosa - YHusepcumem rio xpaHumesiHu
mexHonoauu, nosdus



10.

11.

12.

13.

14.

15.

EXPERIMENTAL INVESTIGATIONS BY WET-CHEMICAL SYNTHESIS OF

TERNARY BI-CU-X SYSTEM (X = SB, SN, ZN): Part I: BI-CU-SB; 566
Vanya Gandova, Ivalina Petrova - University of Food Technologies,
Inorganic and Physical Chemistry Department, 4000 Plovdiv, Bulgaria

EKCNEPUMEHTAJIHO U3CNNIEOBAHE HA CUCTEMATA BI-CU-X

(X =8B, SN, ZN) NO MOKbP XUMUYEH METO[L: YACT 1: BI-CU-SB;

Bans MaHdosa, NeanuHa MNempoea - YHugepcumem o xpaHumesiHu mexHoso2uu,
kamedpa ,HeopeaHu4Ha xumusi u gpusukoxumusi”, 4000 1noedus, bbreapusi

INVESTIGATION OF AL BASED BINARY PHASE DIAGRAMS (AL(GE, Sl)); 571
Vanya Desimirova Gandova, Dimitar Ivanov Dimitrov - University of Food Technologies,
Inorganic and Physical Chemistry Department, Plovdiv 4000, Bulgaria

MU3CNEOABAHE HA JJBOI7IHM PA30BU OUATPAMU HA BA3ATA HA AL (AL(GE, Sl));

Bans [ecumuposa MNaHdoea, Jumumbp MeaHos Jumumpos - YHuUgsepcumem ro xpaHumeJsiHu mexHoroauu,
kamedpa ,HeopeaHuyHa xumusi u gpusukoxumusi”, 4000 1noedus, bbreapusi

BIOSORPTION OFf Zn (ll) IONS BY PRETREATED WASTE BREWERY BIOMASS; 575

Zdravka Velkova - University of Food Technologies of Plovdiv, Department of Inorganic Chemistry and Physical
Chemistry, Plovdiv, Bulgaria; Gergana Kirova - Medical University of Plovdiv, Department of Chemical Sciences,
Plovdiv, Bulgaria; Vesa Kafadarova - Medical University of Plovdiv, Medical College, Plovdiv, Bulgaria; Margarita
Stoytcheva - Autonomous University of Baja California, Institute of Engineering, Mexicali, Mexico; Velizar Gochev -
University of Plovdiv “Paisii Hilendarski”, Department of Biochemistry and Microbiology, Plovdiv, Bulgaria

A STUDI OF SMALL PARTICLE SIZE IN BI-CU BASED ALLOYS AS LEAD-FREE SOLDERS; 580
Ivalina Petrova, Dimitar I. Dimitrov, Mariana Topuzova, Vanya Gandova -
University of Food Technologies, Inorganic and Physical Chemistry Department, 4000 Plovdiv, Bulgaria
MU3CNEOBAHE HA YACTULU C MAJTKU PASMEPU B BI-CU CIMINABU NPUNOXXNMU
KATO BE30JIOBHU MNMPUMNOWY;

UeanuHa Nemposa, Qumumsbp Y. Jumumpos, Mapusina Tony3oea, BaHsi [aHO08a - YHU8epcumem no xpaHumesHu
mexHonoauu, kameodpa ,HeopeaHuyHa xumusi u pusukoxumusi”,4000 Mnoedus, bvreapusi

REMOVAL OF POLLUTANTS FROM NATURAL WATERPOOLS; 585

Evgenia Vasileva, Venko Beschkov, Tsvetomila Parvanova-Mancheva
Institute of chemical engineering, “Acad. G. Bonchev” str., bl.103, Sofia

NMPEYUCTBAHE HA OTKPUTU BOOHU BACEWHU OT 3AMBbPCUTENMN;

EeszeHusi Bacunesa, BeHko bewkos, Lisemomuna lNbpeaHosa-MaHuesa
WHecmumym no uHxeHepHa xumus,, yn. ,Akad. I. bonyes” 651.103, Cogpusi

BACKWARD EXTRACTION OF COUMARINS FROM IONIC LIQUID-BASED MIXTURES
BY PARTITIONING IN AQUEOUS BIPHASIC SYSTEMS; 591
Svetlana Zhivkova, Konstantza Tonova - Institute of Chemical Engineering — Bulgarian Academy of Sciences,

Sofia, Bulgaria; Ivan Svinyarov, Milen G. Bogdanov - Faculty of Chemistry and Pharmacy,
Sofia University “St. Kliment Ohridski”

PE-EKCTPAKLUUA HA KYMAPUHU OT PA3TBOPU HA NOHHU TEYHOCTU YPE3 PA3NPEOENEHUE
BbB BOOHN ABY®A3HU CUCTEMWU;
CeemnaHa )Kuskoea, KoHcmaHya ToHosa - IHcmumym o uHxeHepHa xumusi — bbrizapcka Akademusi Ha Haykume,
Coopusi, bvneapus; eaHn CeuHsipos, MuneH I". boedaHos - @akynmem rio xumusi u ¢hapmayusi, Cogpulicku
yHusepcumem “Ce. KnumeHm Oxpudcku”

Process Automation in the Food
and Biotechnology Industry

1.

A SIMULATION INVESTIGATION OF A BIDIRECTIONAL RESONANT DC-DC CONVERTER; 597
Aleksandar Vuchev, Nikolay Bankov, Todor Stamenov - University of Food Technologies - Plovdiv

CUMYNALUMOHHO U3CIIEABAHE HA PEBEPCUBEH PE3OHAHCEH DC-DC NPEOBPA3YBATE/,;
AnekcaHObp Byues, Hukonati baHkos, Todop CmameHos - YHusepcumem o xpaHumersHu mexHonoauu - [1noedue



10.

. CONTROL OF LINEAR INDUCTION MOTOR WITH END EFFECTS; 603

B. Markov - University of food technologies - Plovdiv 4002, Technical faculty, department of AICT

YNPABJIEHUE HA JIMHEEH ACUHXPOHEH OBUIATEIN C OTYNTAHE HA KPAEBUTE EPEKTWU;
b. Mapkoe - YHusepcumem rio xpaHumesiHu mexHosoauu - [noedus 4002, TexHuuecku ¢hakynmem, kamedpa AUYT

. SIMULATION RESEARCH OF A STEPPER MOTOR WITH VECTOR CONTROL

AND EXTENDED KALMAN FILTER; 609
B. Markov - University of food technologies - Plovdiv 4002, Technical faculty, department of AICT
CUMYINALUMOHHO U3CNEOBAHE HA CTBbINKOB ABUIATEJ1 C BEKTOPHO YNPABJIEHUE
N PA3LWWVPEH ®UNTBP HA KAJIMAH;
b. Mapkoe - YHusepcumem rio xpaHumesiHu mexHonoauu - [nosdus 4002; TexHuyecku ¢hakynmem, kamedpa AUYT

. A BREWERY MALT PRODUCTION MANAGEMENT INTELLIGENT SUBSYSTEM; 614

D.V. Matsebula, I.V. Elperin, National University of Food Technologies, Kiev, Ukraine

UHTEJNIEKTYAIIbHAA NOOCUCTEMA YINPABJIEHUA NPOU3BOLOCTBOM NMMBOBAPHOI'O COJIOOA;
[.B. Mauebyna, N.B. SnbnepuH, HayuoHanbHbIU yHUBeEpcumem nuwiesbix mexHonoaul, YkpauHa, Kues;

. AN ALGORITHM FOR VELOCITY PID CONTROL IN MATLAB/Simulink; 618

Ivan Ganchev - Control Systems Department, Faculty of Electronics and Automation,
Technical University - Sofia, Plovdiv branch, 25, Tsanko Dyustabanov Str., 4000 Plovdiv, Bulgaria

. CONTROL AND OPTIMIZATION OF THE PROCESS OF AN ACETIC ACID FERMENTATION; 622

Jeko Stoychev, Petar Mlekarov, University of Food Technologies - Plovdiv

YMNPABINEHUE N ONTUMU3ALUA HA NMPOLEECA HA OLUETHOKUCEINA ®EPMEHTALUA;
XKeko Cmotiyes, lNembp Mnekapos, YHusepcumem ro XpaHumenHu TexHonoauu - [1noedus

. DEVELOPMENT OF THE DESIGN OF CAPACITIVE TRANSDUCER WITH COMPLANAR

ELECTRODES FOR TWO-PARAMETER CONTROL OF PRODUCTS; 625
S. Tarasenko, V. Nosenko, S. Litvinchuk, A. Daniko, A. Mazurenko, D. Kolomiets
National University of Food Technologies, Kiev, Ukraine
PA3BUTUE KOHCTPYKLUMUN EMKOCTHOI'O NPEOBPA3OBATENA C KOMMIAHAPHbLIMUA
ANEKTPOOAMU ONA OABYXMNAPAMETPOBOI'O KOHTPOIA NPOAOYKTOB;

C. TapaceHko, B. HoceHko, C. JlumeuHyyk, A. JaHbko, A. Ma3ypeHko, []. Kornomuey,
HayuoHanbHbil YHusepcumem [Muujesbix TexHonoeud, 2. Kues, YkpauHa

. ABOUT POSSIBILITY AND PRECONDITIONS OF APPEARANCE OF THE NEW TYPE

OF THREE-TERMINAL CONDUCTIVE MEASURING SYSTEMS; 631
Sergey Tarasenko - National University of Food Technologies, Kiev, Ukraine

O BO3MOXHOCTU U NPEANOCBLINTIKAX NOABIIEHUA HOBOIO KNACCA
TPEXKOTAKTHbIX KOHOYKTUBHbIX U3MEPUTEJIbHbLIX CUCTEM,;

Cepeeli TapaceHko - HayuoHanbHbil YHugsepcumem [Muuwesbix TexHonoaudl, e. Kues, YkpauHa

. DEVELOPMENT EXPERT SYSTEM RULES OF CASE TYPE BASED ON ONTOLOGY

FOR THE FILLMASS VACUUM PANS PERIODICAL ACTION; 635
Y.S. Proskurka - National University of Food Technologies, Kiev, Ukraine
PA3PABOTKVA NPABUIN 3KCNEPTHOWN CUCTEMbI NMPEUEOEHTHOIO TUNA HA QCHOBE
OHTONOIrnM AnA YToENbHbIX BAKYYM-AMNMAPATOB NEPUOOUYECKOIO AEUCTBUA;
E.C. lNpockypka - HayuoHanbHbIl0 yHU8epcumem nuuiesbix mexHornoaul, YkpauHa, Kuees

AUTOMATION OF PROCESS IN PRODUCTION OF CHEESE
IN COMPANY “MILK ENGINEERING” LTD - Smolyan; 638

Nikola Georgiev, Georgi Terziyski - University of Food Technologies - Plovdiv

ABTOMATU3ALIUA HA NMPOLIECA NPU NPONU3BOACTBO HA KALLUKABAI
BbB ®PUPMA “MUINK UHXXEHEPUHI™ OO/ - rp. CmonsH;

Hukona Neopeues, Neopau Tep3uticku - YHUsepcumem o XpaHumesHu TexHonoeuu - [1noedus



11. AUTOMATIC DETERMINATION OF THE COORDINATES OF INFLECTION POINT
AND THE PARAMETERS FOR TYPE APPROXIMATION; 643

Ivan Dragotinov, Georgi Terziyski - University of Food Technologies - Plovdiv

ABTOMATUYHO OMNPEAENAHE HA KOOPAUHATUTE HA MH®JIEKCHA TOYKA
U NAPAMETPUTE HA TUNOBA ANMPOKCUMALIUA;

UeaH [pazomuHos, eopau Tep3uticku - YHUsepcumem o XpaHumesHu TexHonoeauu - [1nosdus

12. AUTOMATIC CONTROL OF DESULPHURIZATION OF “MARITSA 3” - DIMITROVGRAD; 648
Ivan Petrov, Jeko Stoychev - University of Food Technologies - Plovdiv

ABTOMATU3ALIUA HA CAPOOYUCTBALLA MHCTANALUA HA TELl “MAPULIA 3” -
AOVMUTPOBIPAL;

UeaH Nempos, XKeko Cmolives - YHusepcumem ro XpaHumenHu TexHonoauu - [1nosdus

13. THERMAL PROCESS IDENTIFICATION USING THE ,,SURFACE AREA“ METHOD; 654
Stoyanka Madzharova, Jordan Badev, Hristo Dinkov - UFT-Plovdiv

MWAEHTUOPUKALIUA HA TOMJNTMHHWM OBEKTU NO ,METOOA HA NMNOLUUTE”;
CmosiHka Madxaposa, Iﬁopaa/-/ bades, Xpucmo [uHkos - YXT-lMnosdus

14. ADJUSTABLE PROGRAM-BASED SIMULATION OF A CONTROL SYSTEM; 659
Stoyanka Madzharova, Jordan Badev, Hristo Dinkov - UFT-Plovdiv

CUMYNUPAHE U U3CNEOBAHE HA CUCTEMA 3A YINPABJIEHUE MO PENYNUPYEMA NMPOIrPAMA;
CmosiHka Madxaposa, Iﬁopaa/-/ bades, Xpucmo [uHkos - YXT-lMnosdus

15. STRUCTURE AUTOMATED CONTROL SYSTEM PRODUCTION OF MILK
PRODUCTS USING PREDICTIVE MODELS; 664

R.N. Mirkevich, O.N. Pupena - National University of Food Technologies, Kiev, Ukraine

CTPYKTYPA ABTOMATU3UPOBAHHOW CUCTEMbI YIPABJIEHUA nPOU3BOACTBOM
MOJTIOYHOU NPOAYKLUUK C UCTMNOJIb3OBAHUEM NPOMrHO3UPYIOLWWNX MOOEJEW;

P.H. Mupkesuy, O.H. lNyneHa - HayuoHanbHbIlU yHUSepcumem nuuw,esbix mexHonoaud, Ykpaura, Kues

16. SYSTEMS OF DYNAMIC PROCESS CONTROL IN A CHANGING PRODUCTION MODE; 669
V.M. Sidletskyy, I.V. Elperin, G.N. Bila - National University of Food Technologies, Kiev, Ukraine

CUCTEMA JMHAMMUYECKOI'O YNPABINEHUA TEXHONTOTMYECKUM NMPOLIECCOM B
M3MEHAEMbIX MPOU3BOACTBEHHbIX PEXXUMAX;

B.M. Cudneukud, N.B. OnbnepuH, ".H. buna -
HauyuoHanbHbIl yHU8epcumem nuwesbix mexHosnoaul, YkpauHa, Kuee

17. APPLICATION OF THE STATISTICAL ANALYSIS IN STUDYING THE PROPERTIES
OF MULTI-COMPONENT COMPOSITION OF BISCUITS; 675

Mariyana Sestrimska - University of Food Technologies, Plovdiv,
Department of “Automatics, Information and Control Systems”

NMPUNOXEHME HA CTATUCTUYECKNA AHATNIN3 NPU U3CNEOBAHE CBOUCTBATA HA
MHOIOKOMMNOHEHTHUA CbCTAB HA BUCKBUTW;

Mapusina Cecmpumcka - YXT, Mnosdus, kamedpa ,Aeémomamuka, UH¢hopMayUOHHa U yrpassnseawa mexHuka"“

Computer System and
Communication Technology

1. COMPUTER-BASED LABORATORY BENCH STUDY OF MULTISENSORY NUTS; 682
Angel Kansazov - UFT-Plovdiv; Velina Kansazova - UFT-Plovdiv, student

KOMNIOTBbPHO BA3UPAH JIABOPATOPEH CTEHL 3A MYJITUCEH3OPHO U3CINEOBAHE
HA YEPYNKOBU NNOAOBE;

AHeen KaHcb3o0e - YXT-lMnoedus; BenuHa KaHcb3osa - YXT-lTnosdus, cmydeHm

2. COMPUTER METHODS FOR MULTISENSORY QUALIFICATION OF FOOD; 685
Radoslav Vasilev, Nedyalko Katrandzhiev, Nikolai Shopov, Angel Kansazov - UFT - Plovdiv



10.

KOMMKTBPHU METOAU 3A MYNTTUCEH3OPHO OKAYECTBABAHE HA XPAHMWU;
Padocnae Bacunee, Hedsinko Kamparoxues, Hukonatilllornios, AHeen KaHcb3oe - YXT - [Tnosdus

. PERFORMANCE OF QUICKSORT ON MULTICORE ARCHITECTURE; 691

Atanaska Bosakova-Ardenska, Angel Danev - University of Food Technologies - Plovdiv,
department of Computer Systems and Technologies

M3NBbINHEHUE HA AITTOPUTDBM 3A BbP30 COPTUPAHE BbPXY MHOIOAOPEHU APXUTEKTYPU;

Amanacka bocakosa-ApdeHcka, AHeen [JaHes - YHusepcumem o XpaHumesHu TexHonoeuu — lnosdus,
kam. KomntombpHu Cucmemu u TexHosnoauu

. CLOUD COMPUTING TECHNOLOGIES AND THEIR APPLICATION IN COMPUTATIONAL

BIOLOGY PROBLEMS; 696
Krasimira Stoyanova - Institute of information and communication technologies-BAS

OBJIAKOBU TEXHONOIMMN N TAXHOTO NMPUNOXEHUE B 3SA0AYUTE OT USHUCITUTENTHATA
BUOJIOIuA;

Kpacumupa CmosiHosa - UMKT-BAH

. SEGMENTATION OF IMAGES USING FUZZY LOGIC IN THE ENVIRONMENT OF MATLAB; 702

Yavor Ivanov Spasov, Hristo Lalev Lalev - Konstantin Preslavski University of Shumen

CErMEHTALUA HA U3OBPAXEHUA C U3NON3BAHE HA PASMUTA JIOMMKA B CPEOATA
HA MATLAB;

4leop UNeaHos Cnacos, Xpucmo Jlanes flanes - LLlymeHcku yHusepcumem "Enuckon KoHcmaHmuH Npecnascku”

. PREPROCESSING DESCRIPTIONS OF AGRICULTURAL PRODUCTS IN THEIR QUALIFICATION; 707

Radoslava Nikolova Gabrova - University of Food Technologies

NPEABAPUTEJIHA OBPABOTKA HA ONMUCAHUATA HA ArPAPHU NMPOAOYKTU NPU
OKAYECTBABAHETO UM;

Padocnasa Hukonosa abposa - YHugsepcumem rno xpaHumernHu mexHonoauu

. SOFTWARE CONTROLLED GPIO FOR LINUX DRIVEN SOC; 713

lanislav Kartelov, Stoicho Hristozov - UFT — Plovdiv

CO®DTYEPEH KOHTPOI1 HA GPIO NPU SOC NoA YNPABIEHUE HA LINUX;
SHucnae Kapmenos, Cmolido Xpucmo3os - YHusepcumem rio xpaHumesHuU mexHosoauu - [1noedus;

. DETERMINATION THE READINESS OF BISCUITS FOR PACKING

BY A MACHINE VISION SYSTEM; 717
Hristina Andreeva - UFT - Plovdiv

ONPEAENAHE FTOTOBHOCTTA HA BUCKBUTU 3A ONAKOBAHE
YPE3 CUCTEMA 3A MALLUHHO 3PEHMUE;

XpucmuHa AHOpeesa - YXT - Nnosdus

. APPLICATION OF DIGITAL SYSTEMS FOR CONTROL IN FOOD INDUSTRY; 721

Lena Filipova Kostadinova-Georgieva, Radoslava Nikolova Gabrova, Todor Plamenov
Stamenov - University of food technologies, Plovdiv

NMPUNOXEHUE HA LIN®OPOBU CUCTEMMU 3A YINPABJIIEHUE B XPAHUTENTHATA NMPOMULLUJIEHOCT;

JleHa ®ununosa KocmaduHosa-leopaueesa, Padocnaea Hukonoea Mabposa, Todop MnameHos CmamMeHO8 -
YHusepcumem o xpaHumesnHu mexHornoauu - [1nosdus

APPLICATION OF "MOMENT PRESERVING THRESHOLDING" ALGORITHM

IN WHITE BRINED CHEESE CUT-SURFACE EVALUATION; 725
Atanaska Bosakova-Ardenska - University of Food Technologies- Plovdiv,
department of Computer Systems and Technologies;
Peter Panayotov, Petya Boyanova - University of Food Technologies- Plovdiv, department of Milk and Milk Products

NMPUNOXEHUE HA AINNTOPUTBMA ,,MOMENT PRESERVING THRESHOLDING*

NP OLEHABAHE PA3PE3HATA NOBBPXHOCT HA BAJIO CANNTAMYPEHO CUPEHE;
AmaHacka bocakoea-ApdeHcka - YHugepcumem ro XpaHumersnHu TexHonoauu — [noedus, kam. KommombpHU
Cucmemu u TexHonoeuu; lNembp lNaHatiomos, Nems bosiHoga - YHUgepcumem rno XpaHumernHu TexHonoauu —
l1rnosdus, kam. TexHonoaus Ha MISKomo U MaeYyHume rnpodykmu



11. MULTISENSORY MICROPROCESSOR DEVICE FOR TEMPERATURE MEASURING;
Nedyalko Katrandzhiev, Nikolai Karnobatev (student) - UFT-Plovdiv, Computer Systems and Technologies

MYNTUCEH3OPHO MUKPOMPOLIECOPHO YCTPOMUCTBO 3A USMEPBAHE HA TEMMEPATYPA;

731

Hedsnko KampaHdxues, Hukonat KapHobamees (cmydeHm) - YXT-l1nosdus, KommrombpHU cucmemu u mexHonoauu

12. USE OF BOOLEAN CONTROLS AND INDICATORS IN LABVIEW
AND THEIR PRACTICAL APPLICATIONS;

Vladimira Ganchovska - UFT-Plovdiv
MN3MNOJNI3BAHE HA BYJNNEBU KOHTPOJIU U UHOUKATOPU B LABVIEW
N TEXHU NPAKTUYHU NMPUNOXEHUA;

Bnadumupa MaHyoscka - YXT-lMnoedus

13. WORKING WITH SELECTIONS IN PHOTOSHOP CS6;
Ivanka Krasteva - European higher school of economics and managements

PABOTA CbC CENEKLMUN B PHOTOSHOP CS6;
Uearka Kpbcmesa - Esporelicko suctlue ydqusnuwye no UKOHOMUKE U MEHUGKMBHM

14. COMPUTER PROGRAM FOR CALCULATING PENALTIES FOR POLLUTION
OF WATER BODIES;

Borislav Milenkov, Milena Nikolova, Tsvetko Prokopov - University of Food Technologies-Plovdiv, Bulgaria
KOMMITBLPHA NPOIrPAMA 3A USYUCNABAHE HA CAHKLUUU NMPU SAMBPCABAHE
HA BOOHW OBEKTWU;

Bopucnae Munenkos, MuneHa Hukonoea, Lisemko lNpokonoe — YXT - [1nosdus

15. OBJECTIVE GRADING OF LASTING BOILED — SMOKED SAUSAGE BY ANALYSIS
OF IMAGES IN LABVIEW;

Ivanka Krasteva - European higher school of economics and managements;
Hristina Andreeva, Viadimira Ganchovska, Nikolai Shopov - University of food technologies

OBEKTUBHO OKAYECTBABAHE HA TPAEH BAPEHO - NMYLUEH KONBAC YPE3 AHAIIN3 HA
M30OBPAXEHWA B MPOrPAMHA CPEJIA LABVIEW;

Ue. Kpbcmesa - Egponielicko sucwe y4unuue rno UKOHOMUKa U MeHUOXMBbHM;
H. llorios, Xp. AHOpeesa, Bn. aH4Yo8CKa - YHUBepcumem no xpaHumersiHU mexHonoauu

Food and Flavour Machinery and Equipment

1. ANALYTICAL DETERMINATION OF THE LOAD ON TOR KNIFE HOLDERS
FOR THE WALNUT'S CONTROLLED DESTRUCTION;

Vassil Zlatanov, Ivan Yanchev, Kiril Mundev - University of Food Technologies — Plovdiv

AHAJTUTUYHO OMNPEOENAHE HA HATOBAPBAHETO BBbPXY HOXOBWU 3AXBATU 3A
KOHTPOJIMPAHO PA3PYLLABAHE HA OPEXOBU NNOOOBE;

Bacun 3nama+os, NeaH SIHues, Kupun MyHdes - YHusepcumem rno XpaHumenHu TexHonozauu-lnoedus

2. SORPTION CHARACTERISTICS OF EXTRUDATE FROM CORN MEAL AND COCOA SHELLS;
Nesho Toshkov, lvan Panchev, Apostol Simitchiev - University of Food Technologies - Plovdiv

736

740

746

750

755

759

COPBUUOHHU XAPAKTEPUCTUKN HA EKCTPYOATU OT LAPEBWUYEH N'PUC U KAKAOBU NIOCHNN;

Hewo Towkos, UeaH lNaHyes, Anocmon Cumumyues - YHuUgepcumem no xpaHumersHu mexHosnoauu - [1nosdue

3. IMPROVING SAUSAGE PRODUCT PRODUCTION WITH THE USING ELECTROPHYSICAL
PROCESSING METHODS;

763

Igor Babanov, Olena Babanova - National University of Food Technologies, Kyiv, Ukraine; Valery Mikhailov, Andriy

Shevchenko - Kharkiv State University of Food Technology and Trade, Kharkiv, Ukraine



YCOBEPLUEHCTBOBAHUE NMPOU3BOACTBA KONBACHbIX U3OENUA C NPUMEHEHUEM
ANEKTPOPUSNYECKUX METOOOB OBPABOTKU;

Ueopb babaHos, EneHa babaHosa - HayuoHanbHbIl yHUgepcumem nuuiesbix mexHonoaud, Kues, YkpauHa;
Baneput Muxatinos, AHOpel LLlegyeHko - XapbKogcKull 20cydapCcmeeHHbIl yHU8epcumem rnumaxusi U mopaoseriu,
Xapbkos, YkpauHa

4. METHODOLOGY FOR 3D CAD MODELING OF BEVEL GEARS WITH CIRCULAR TEETH; 767
Snezhana Atanasova, Vassil Zlatanov - UFT-Plovdiv

METOOUKA 3A TPUMEPHO CAD MOOENNNPAHE HA KOHYCHA 3 bBHA NMPEOABKA
C KPBbIroBu 3bbWu;
CHexaHa AmaHacoea, Bacun 3nama+oe - YXT-lrnosous

5. DESIGN OF COMPUTER 3D MODEL OF GLOBOID WORM GEAR; 772
Snezhana Atanasova, Vassil Zlatanov - UFT-Plovdiv,

NMPOEKTUPAHE HA KOMMKTBLPEH TPUMEPEH MOAEJ HA NMOBONOHA YEPBAYHA NPEOABKA;
CHexaHa AmaHacosea, Bacun 3nama+oe - YXT-1nosous

6. LIMITATION DYNAMIC LOADS IN DRIVES TECHNOLOGICAL MACHINES OF PACKING LINES; 777
Anatoly Sokolenko, Konstantin Vasilkovsky, Vladimir Kostyuk
National University of Food Technologies, Kiev, Ukraine
0FPAH}’HEHVIE ONHAMUYECKUX HAIPY30K B MPUBOOAX TEXHONOIM’MYECKUX MALLUUH
JIMHUN YINTAKOBbIBAHUA;

AHamonut CokoneHko, KoHcmaHnmuH Bacurnbkoeckutl, Bnadumup Kocmiok
HauuoranbHbIl yHUBepcUmem nuuiesbix mexHonoaul, Kues, YkpauHa

Energy and Energy Efficiency

1. REFURBISHMENT DESIGN OF AN INDUSTRIAL LIGNITE BURNER BASED
ON EXPERIMENTS IN A PILOT FURNACE; 782
Gabriel-Paul Negreanu, lon Oprea, Lucian Mihdescu, Elena Pop, lonel Pisa, Viorel Berbece - University
POLITEHNICA of Bucharest, Faculty of Mechanical Engineering and Mechatronics;
Cristian Mandrean, Adrian Adam - ICEMENERG - National Research and Development Institute for Energy,
Bucharest, Romania

2. TECHNICAL AND ECONOMICAL EVALUATION OF ENERGY SAVING MEASURES FOR
THE BUILDING OF THE FACULTY OF "ENGINEERING AND TECHNOLOGY" - YAMBOL,; 786
Ivan Binev, Neli Georgieva - Trakia University, Faculty of Technics and Technology, Graf Ignatiev 38, 8600, Yambol,
Bulgaria, Violeta Rasheva - University of Food Technologies, Technical Faculty, Maritsa 26, 4002, Plovdiv, Bulgaria
TEXHUKO-MKOHOMWUYECKA OLEHKA HA EHEPIOCIMNECTABALUUTE MEPKU 3A CTPAOATA
HA ®AKYNTET "TEXHUKA U TEXHOJTIO'MUN" AMBON;

UeaH BuHes, Henu lNeopeauesa - Tpakuticku YHusepcumem, ®akynmem "TexHuka u mexHosnoauu", yn. ,[pach
UeHamuees* 38, 8600, Simborn, bvneapusi, Buonema Pawesa - YHugepcumem rio xpaHumesiHu mexHosroauu,
TexHu4yecku ¢gpakynmem, 6yn. Mapuua 26, 4002, lNnosdus, bvnzapus

3. EQUILIBRIUM MOISTURE CONTENT OF CARROTS; 791
Ivan Kirjakov, Maria Georgieva, Atanas Tashev, Theodor Bogdanov - Department of industrial Heat Engineering,
University of Food Technology — Plovdiv

PABHOBECHA BITAXKHOCT HA MOPKOBWY;

[ou. 8-p uHx. UeaH Kupsikos, n.ac. 0-p uHx. Mapus Neopauesa, [n.ac. 0-p uHx. AmaHac Tawes, Teodop
bozdaHos - Kamedpa ,[lpomuwineHa monnomexHuka”, YHugepcumem no xpaHumersHu mexHonoeauu — [1nosdus

4. PROGRAM FOR ANALYSING THERMAL EFFICIENCY OF A SOLAR COLLECTOR
FOR AIR HEATING; 794

Mincho Minchev, Borislav Milenkov, Dimitar Atanasov, Atanas Tashev
University of Food Technologies - Plovdiv



NMPOrPAMA 3A AHAITUSUPAHE TEPMUYHATA E®EKTUBHOCT HA Bb3AYLUEH
CIMbHYEB KOJIEKTOP;

Munryo Murues, bopucnase MuneHkos, Jumumbp AmaHacos, AmaHac Tawes
YHusepcumem no XpaHumernHu TexHomnozuu — ep. 1nosdus

5. ENERGY SAVINGS IN EDUCATIONAL BLOCK 4 OF UHT, AFTER IMPLEMENTATION
OF ENERGY SAVING MEASURES; 799
Violeta Rasheva, Georgi Valtchev, Mincho Minchev, Stanislava Tasheva - University of Food Technologies - Plovdiv;
Nikola Kalojanov - Technical University - Sofia
EHEPITMWHW CNECTABAHUA B YYEBEH BJTOK 4 HA YXT, CNEQ U3NBNHEHUE HA
EHEPIOCINECTABALLUA MEPKW;

Buonema Pawesa, eopau Bbnvyes, MuH4yo Mur4yes, CmaHucnasa Tawesa - YHusepcumem rio xpaHumesHu
mexHonozauu — Nnoedus; Hukona KanosiHoe - TexHu4yecku yHugepcumem — Cogpusi

6. THERMAL ANALYSIS SYSTEM INSTALLATION FOR MEASURING HEAT OF VAPORIZATION
COARSELY MATERIALS; 804

T.Roman, O.Mazurenko, M. Ivanchcenko, A.Debivko — National University of Food Technologies, Kiev;
L. Dekusha, L.Vorobyov, S.lvanov — Institute of Engineering Thermophysics, National Academy of Sciences of
Ukraine, Kiev

YCTAHOBKA CTA ONA USMEPEHUA TEMNOTbI UCMAPEHUA KPYNHOAUCTEPCHbIX
MATEPWAIOB;

T.A.Poman, A.I. MasypeHko, M. I.UeaHueHko, A.C.LJybusko — HayuoHasnbHbIl yHU8epcumem nuujeabix
mexHornozaul, e. Kues;
J1.B.Jekywa, J1.1.Bopobres, C.A.MeaHo8 — MIHcmumym mexHu4eckol mennogpusuku, HAH YkpauHbl, 2. Kues

Tourism, Catering and Nutrition

1. STUDY OF ANTHROPOGENIC RESOURCES IN PLOVDIV — BASIS
FOR CULTURAL - EDUCATIONAL TOURISM; 810
Snezhana lvanova - University of Food Technologies in Plovdiv,
26 Mariza Blvd, BG-4002, Department “Catering and Tourism”
M3YYABAHE HA AHTPOMNMOINEHHUTE PECYPCU B NNOBOUB- OCHOBA 3A KYNTYPHO-
NMO3HABATENEH TYPU3BM

CHexxaHa WeaHoesa - YHUsepcumem no XpaHumernHu TexHonoauu,
ep. lnoedus, 6yn. ,Mapuua” Ne 26, BG-4002, Kamedpa ,, XpaHeHe u Typusbm”

2. PROSPECTS FOR DEVELOPMENT OF MEDITERRANEAN CUISINE IN BULGARIA; 817
Snezhana Ivanova, Svetlin Todorov - University of Food Technologies, Plovdiv, bul.Maritsa Ne 26
NMEPCIMNEKTUBU 3A PASBUTUE HA CPEOU3EMHOMOPCKA KYXHA B BBbJIFTAPUA;
CHexxaHa NeaHosa, CeemnuH Todopos - YHusepcumem o xpaHumesnHu mexHosnoauu, lnoedus, 6yn.Mapuua Ne 26

3. DEVELOPMENT OF HEALTHY CINEMA BAR IN THE HOTEL,; 824
Olena Pisareva, Tatjana Golikova - National University of Food Technologies, Kyiv, Ukraine
PA3PABOTKA 340POBOIo KWUHO-BAPA NMPU OTEJE;
EneHa lNucapesa, TambsiHa Nonukoea - HayuoHanbHbIU yHUgepcumem nuuw,esbix mexHonoaud, 2. Kues, YkpauHa

4. CONSUMER ATTITUDES TO GMOs - FEARS, CHOICE AND BENEFITS; 828
Prof. PhD. Eng. lordanka Alexieva, Chief Assist. PhD. Silviya Topleva,
Assoc. prof. PhD Mariyan Milev - University of Food Technologies — Plovdiv
NMOTPEBUTENCKUTE HATTIACUA KbM 'MO — CTPAXOBE, U3BOP U NON3U;

Mpocp. d-p uHx. Mopdarka Anekcuesa, an. ac. -p Cuneusi Tonnesa, dou. 0-p MapusH Muree -
YHusepcumem rno xpaHumesHu mexHonoauu — l1nosdus

5. BETWEEN SUSTAINABLE DEVELOPMENT AND STRUGGLE AGAINST POVERTY —
OPPORTUNITIES AND RISKS OF GMO; 834

Chief Assist. PhD. Silviya Topleva, Prof. PhD. Eng. lordanka Alexieva - University of Food Technologies - Plovdiv

MEXAY YCTOMYNBOTO PA3BUTUE U BOPBATA C BEOHOCTTA — Bb3MOXXHOCTUTE U
PUCKOBETE HA 'MO;

an. ac. 0-p Cunieus Tonnesa, npogh. 0-p uHx. NopdaHka Anexcuesa — YXT - [Tnosdus



Economics and Industrial Management

1. MARKETING RESEARCH CONSUMER MARKET FOR MEAT PRODUCTS
FOR ELDERLY NULTRITION; 840

Igenbaev Aydin Kairbekovich, Amirhanov Kumarbek Zhunusbekovich, Assenova Bakytkul Kazhkenovna,
Baikadamova Assemgul Madenietovna - State University named after Shakarim Semey, Kazakhstan, Dragoev
Stefan Georgiev - University of Food Technologies, Plovdiv, Republic of Bulgaria
MAPKETUHIOBbIE UCCINNEOOBAHUA MOTPEBUTENIbCKOIO PbIHKA MACHbLIX MPOOYKTOB
AnA rEPOOUMETUYECKOIO NMTAHUA

UeeHbaes AlidbiH Kaupbekosuy, AmupxaHos Kymapbek XKyHycbekosud, AceHosa bakbimkynb KaxkeHoeHa,
batikadamosa Acemeynb MadeHuemosHa - ['ocydapcmeeHHbIl yHugepcumem umeHu Lllakapuma eopoda Cemed,
Pecniybnuka KazaxcmaH; pazoee CmeghaH eopaues - YHusepcumem [lluwiesbix mexHonoaut, 20pod noedus,
Pecnybnuka boneapus

2. THE EFFECTIVENESS’ EVALUATION OF MARKETING ACTIVITY MANAGEMANT
OF INDUSTRIAL ENTERPRISES; 844

A. Shymans’ka, postgraduate student - Kyiv National Economic University named after Vadym Hetman
SPPEKTUBHOCTb )_/I'IPABHEHVIH MAPKETUHIOBOMN OAEATENbHOCTbIO MPOMbILWAEHHOIO
NPEANPUATUA U EE OLIEHKA;

UlumaHckas A.A., couckamerns - [locydapcmeeHHoe 8bicuiee y4ebHoe 3asedeHue "Kueeckull HayuoHarnbHbil
3KOHOMUYecKul yHusepcumem umeHu Baduma NembmaHa”

3. PERSONAL SALES AS A WAY OF FINDING NEWE CUSTOMERS IN THE PRACTISE
OF WINE HOUSE BACCHUS WEINE DER WELT, GERMANY; 849

Boycho Bochev Maya Bocheva Georgi Georgiev - Technical University—Sofia, Branch Plovdiv
JTMYHUTE NPOOAXBWU KATO CPEOCTBO 3A HAMUPAHE HA HOBU KITMEHTU B MPAKTUKATA
HA BUHEHA KbLUA "BACCHUS WEINE DER WELT" TEPMAHNUA;

botivyo boues, Masi boyesa, eopau eopaues - TY Cocgpusi, punuan Mnoedus

4. SELECTION OF PARTNERS FOR THE BUILDING OF SUUCCESSFUL MARKETING CHANNEL; 852
Boycho Bochev, Maya Bocheva, Georgi Georgiev - Technical University—Sofia, Branch Plovdiv

M3B0P HA NAPTHBOPU 3A U3INPAXOAHE HA YCNELUEH MAPKETUHIOB KAHAI;
bod4o boyes, Masi boyesa, eopau eopaues - Ty-Cocpusi, chunuan Nnosdus

5. MAN ARTICLE ABOUT MANAGING CHANGES IN STRATEGY - Part I; 857

Serdaris Panagiotis PhD psychology, PhD economy management
Technological Educational Institution of Western Macedonia

6. TMAN ARTICLE ABOUT MANAGING CHANGES IN STRATEGY - Part Il; 863

Serdaris Panagiotis PhD psychology, PhD economy management
Technological Educational Institution of Western Macedonia

7. FOREIGN INVESTMENT RESOURCES DEVELOPMENT OF FOOD INDUSTRY OF UKRAINE; 870
Levchuk N.I. - State Organization "Institute for Economics and Forecasting, Ukrainian National Academy of
Sciences", Kyiv, Ukraine; Romanovska T.I. - National University of Food Technologies, Kyiv, Ukraine

BHELUHWE UHBECTULMOHHbIE PECYPCbI PA3BUTUA NMULLEBOW
MPOMbILUITIEHHOCTU YKPAUHDI;

Jlegyyk H.U. - 'Y "MIHcmumym akoHOMUKU U rnipoeHo3upogaHusi HAH YkpauHb!”, Kues, YkpauHa;
PomaHosckas T.U. - HayuoHanbHbIl yHUsepcumem nuujesbix mexHonoaud, e. Kues, YkpauHa

8. ANALYSIS OF THE RAW MATERIAL BASE OF CORN REFINERIES ENTERPRISES
OF REPUBLIC OF KAZAKHSTAN; 873

Dautkanov N.B., Ospanov A.B. - Eurasian technological university;

Ubekova S.B., Dautkanova D.R. - Kazakh National Agrarian university
AHANN3 CbIPLEBOW BA3bl KYKYPY3OMNEPEPABATbLIBAIOLLUUX NPEANPUATUN
PECNYBJIMKU KA3AXCTAH;

Haymkaros H.b., OcnaHos A.b. - Egpa3ulickull mexHosoau4eckull yHusepcumem
Yb6ekosa C.b., [JaymkaHosa [].P. - Kasaxckuli HayuoHasnbHbIU azpapHbIl yHUsepcumem



Linguistics and Education

1. ON SOME SPECIFIC PROBLEMS OF TEACHING VERB ASPECT (WITH REGARD
TO TEACHING BULGARIAN AS A FOREIGN LANGUAGE); 877

Krasimira Chakarova - University of Food Technologies; Plovdiv University "Paisii Hilendarski"
3A HAKOU CNEUNPUYHU NMPOBINEMU NPU NMPENOOABAHETO HA IMNArofiHuA Bua (C Orneqn
OBYYEHUETO NO BBIITAPCKU E3UK KATO YYX);

Kpacumupa Yakvposa - YHusepcumem o xpaHumesiHu mexHosnoauu — l1noedus; lMnosduscku yHugepcumem
Jaucul XuneHdapcku”

2. MORE ON THE ISSUE OF TEACHING THE VERB ASPECT CATEGORY
IN BULGARIAN AND ITS ACQUISITION BY FOREIGNERS; 882

Krasimira Chakarova - University of Food Technologies; Plovdiv University "Paisii Hilendarski"
KbM BBIMPOCA 3A NPEMNOOABAHETO HA KATETOPUATA BUO HA TTIATOJ1A
B BbJITAPCKUA E3SUK U YCBOABAHETO U OT YYXXAEHLIA;

Kpacumupa Yakbpoea - YHUgepcumem no xpaHumersnHu mexHonoauu — [1nogdus; Mnosduscku yHuUgepcumem
Jaucul XuneHdapcku”

3. TO BLEND OR NOT TO BLEND; 888
Kornelia Choroleeva - University of Food Technologies — Plovdiv

OA BINEHOWPAM UM OA HE BINEHOUPAM,;
KopHenusi Yoponeesa - YHusepcumem ro xpaHumesHu mexHonoauu — l1noedue

4. PSYCHOLOGY IN ENGLISH: MODERN UNIVERSITY EDUCATION; 893
Nataliia Chuhaieva - National university of food technologies

NMCUXONOrns HA AHIMTMUCKOM A3bIKE: COBPEMEHHOE OEPA30OBAHUE B YHUBEPCUTETE;
Hamanus Yyeaesa - HayuoHanbHbIl yHUsepcumem nuujesbix mexHosnoauli

5. METAPHORIC TYPOLOGY OF ANATOMICAL TERMS IN BULGARIAN AND ENGLISH
BY TARGET DOMAINS; 899

Ivaylo Dagnev, Maria Saykova - Medical College, Medical University, 120 Buxton Bros, Plovdiv, 4000
META®OPUYHA TUNONOrngd HA AHATOMUYHUTE TEPMUHU B BBNTAPCKU U AHTMUACKU
MO COEPU LUENWN;

Ueatino fazHes, Mapus Catikosa - MeduyuHcku konex, MeduyuHcku yHugepcumem,
byn. ,B.Anpunos“15a, lnosdus 4000

6. MORPHOSEMANTIC GROUPS OF LEXICAL BLENDS; 902
Kornelia Choroleeva - University of Food Technologies — Plovdiv
MOP®OCEMAHTUYHU T'PYNU TENECKOMUYHU OYMUY;
Koprenus Hoponeesa - YHusepcumem no xpaHumersHu mexHonoauu — [1nosdue

7. OBSERVATION OF THE USAGE OF SOME NEGATIVE FORMANTS IN ENGLISH
AND BULGARIAN LANGUAGE - FEATURES AND CHARACTERISTICS; 905
Magdalena Nikolova - UFT
OCOBEHOCTU U XAPAKTEPUCTUKU HA HAKOU OTPUUATEJTHN ®OPMAHTU
B AHIMTMIMUCKUA U BBITAPCKUA E3UK;
MazdaneHa Hukonosa - YHugepcumem no xpaHumesiHu mexHonoauu

8. ON THE ENGLISH ABSOLUTE CONSTRUCTIONS WITH VERBAL INFINITIVAL AND NON-VERBAL
NOMINAL PREDICATIVE ELEMENTS AND THEIR BULGARIAN FUNCTIONAL EQUIVALENTS; 911

Nadezhda P. Todorova - University of Food Technology — Plovdiv
3A AHTTIMNCKUTE ABCOJTIOTHU KOHCTPYKLMK C TMATONEH UHO®UHUTUBEH U BE3rNAIONEH
MMEHEH NPEANKATUBEH ENEMEHT U TEXHUTE BBJITAPCKU ®YHKUNOHAITHU EKBUBAJIEHTMU,;
Hadexda I1. Todoposa - YHUsepcumem no xpaHumersiHu mexHonoauu — [1noedue

9. THE TERMS FOR THE PREDICATIVE COMPLEMENT IN THE BULGARIAN LINGUISTIC
LITERATURE FROM THE LIBERATION UNTIL TODAY; 915

Petya Nestorova - UFT



10.

11.

12.

13.

14.

15.

16.

17.

18.

TEPMUHUTE 3A CKA3YEMHO ONMPEAENEHUE B BBJITAPCKATA ESUKOBEOCKA
NINTEPATYPA OT OCBOBOXXOEHUETO OO AHEC;

lMems Hecmopoea - YXT

WORD ORDER OF THE PREDICATIVE COMPLEMENT IN BULGARIAN;
Petya Nestorova - UFT

CNnoBOPE HA CKA3YEMHOTO ONPEOEJNIEHUE B BBbJIFTAPCKUA E3UK;
lemsi Hecmopoea - YXT

MISTAKES IN THE USAGE OF FRENCH PREPOSITIONS UNDER THE INFLUENCE
OF BULGARIAN;

Rosina Kakova - UFT — Plovdiv
F'PELWLKK NMPU YNOTPEBATA HA NMPEANO3U HA ®PEHCKU E3UK NOA BITUAHUE
HA BBJIFTAPCKUA E3UK;

PocuHa Kakosa - YXT — lNnosdus

SIMILARITIES AND DIFFERENCES BETWEEN THE FRENCH AND THE BULGARIAN
PRESENT TENSE IN TRANSLATION;
Rosina Kakova - UFT - Plovdiv

920

924

927

NPUNUKU U PA3ITUKN MEXAOY ®PEHCKOTO U BBJITAPCKOTO CErALLHO BPEME NPU NPEBOL;

PocuHa Kakoea - YXT — lNnoedus

LINGUISTIC LOANWORDS AND WORDS OF FOREIGN ORIGIN IN SPECIALIZED GERMAN

LANGUAGE IN THE FIELD OF CULINARY ART AND CULINARY TECHNOLOGIES;
Tanya Velikova, Yulia Popova - UFT

E3UKOBU 3AEMKU U IYMU OT 4yX[O nNPonu3xona B CNEUMANIM3UPAHUA HEMCKU E3UK

B COEPATA HA KYJIMHAPUATA U KYJTIMHAPHUTE TEXHOJNOIUU;
TaHsi Benukosa, KOnusi lNMonoea - YHugepcumem 1o xpaHumesiHu mexHoso2uu

ABOUT THE PLACE OF SPEECH SITUATIONS IN FOREIGN LANGUAGE TEACHING
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